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About the Frontenac CFDC
The Frontenac Community Futures Development
Corporation (CFDC) is a not-for-profit corporation run by
a volunteer board of directors and funded by the Federal
Development Agency of Southern Ontario (FedDev). Our
mission is to stimulate community and economic development throughout the Frontenacs – aptly expressed by the
tag line “building business…. growing communities”.
Whether you are considering starting a small business in
the Frontenacs, seeking advice or financing for your existing
business or require assistance for your community project,
we can help. The Frontenac CFDC offers:
• Business information and counselling at no cost
• Commercial loans  
• Interest-free loans*
• Community Economic Development
• Eastern Ontario Development Program
* for eligible commercial projects and subject to available funding

The Frontenac CFDC board has identified “pivotal”
areas of focus.
Vibrant Communities: Act as a catalyst to improve the
vitality, range of local services and visual appeal of our
communities.
Promoting Business: Increase efforts in promoting local
businesses to consumers and other businesses.
Tourism Accommodation: Encouraging and supporting
efforts to expand and enhance the supply of tourism accommodation, particularly in support of year-round tourism and upgrading of accommodation.
Food and Beverage (FAB) Region: A regional
marketing partnership to attract and grow small scale
(artisanal) food and beverage businesses.
Other CFDC programs and services include:
Visit our website and make use of the online resources, business information and guides.
Promote your business for FREE in our online directory.
Or submit your business news such as start-up, anniversary, etc to anne@frontenaccfdc.com to be included in the
“Congratulations” section of the newsletter. We are also looking
for short videos on your business to feature on our You Tube.
Promote your community event for FREE in our
online calendar.
Receive email alerts of upcoming workshops, events and
news by signing up at http://www.frontenaccfdc.com/
member.cfm?topic=new
Futurpreneur Canada supports young entrepreneurs with
up to $45,000 in financing, an expert business mentor for
up to two years.
Launch Lab’s Business Mentorship Program – a program
where “entrepreneurs in residence” offer mentoring and
industry expertise at no cost.

Frontenac Community Futures
Development Corporation
5062 Rd 38, Harrowsmith, Ontario
613-372-1414, TF 1-888-372-9962
www.frontenaccfdc.com

“Like” us on Facebook, “Follow” us on Twitter for business
tips, information and events and to learn about other
businesses in the area. Or check out the local businesses on
our You Tube.
Federal Economic
Development Agency
For Southern Ontario
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Frontenac CFDC Partners with Launch
Lab to Support Entrepreneurs
Small businesses within Canada are the building blocks
of our economy. With well over 1 million Canadian small
businesses today, that employ over 5 million people, the
Canadian ‘start-up’ has the ability to generate the ideas,
the innovation and the employment that continues to
build the Canadian profile on the global stage.
In order to maximize opportunity and shorten the time
to market, every entrepreneur can benefit from support
that goes beyond financial, and advice that goes beyond
friends and family. Experience shows that entrepreneurs
who leverage advisory teams often avoid the pitfalls and
roadblocks that many businesses struggle to overcome.
That’s where the partnership between the Frontenac
CFDC and Launch Lab comes into play. Launch Lab is a
provincially funded Regional Innovation Centre (RIC), that
matches small businesses and start-ups with one or more
of their Entrepreneurs in Residence (EIRs) in an effort to
provide complimentary advisory services focused on strategic planning, operational efficiency and marketing and
sales execution strategies.
EIRs are proven business leaders who have been fortunate
enough to build successful businesses over the course
of their careers. They are well versed in many core business composites—manufacturing, computer software,
finance, marketing, corporate governance, intellectual
property—and offer their expertise free of charge. These
entrepreneurs have made mistakes, learned from them,
and in turn want to share their experiences with aspiring
entrepreneurs.
With support from the Eastern Ontario Development
Program, Launch Lab has formed an exciting partnership
with the Frontenac CFDC in order to enhance the business
support services in Frontenac County. On a monthly basis, Launch Lab EIRs and the CFDC have been conducting
client meetings in Harrowsmith and Sharbot Lake with
local business owners. Launch Lab CEO Michael Mann is
thrilled with the results thus far, “Since beginning the program in September, we have had a chance to work with
over 15 companies in Frontenac County, and we are very
impressed by the breadth of entrepreneurial talent in the
region.” Business owners are encouraged to bring to the
table challenges, opportunities, or goals that their business is striving to meet or overcome. The EIR’s then work
with the clients to provide advice on potential solutions
and outcomes.
A prime example of this partnership in action is Fine
Chocolate by Ludwig®. The CFDC introduced Launch Lab
to owner Ludwig Ratzinger, in November 2014. “I really
appreciate the knowledge Launch Lab EIRs bring to the
table. We have been brainstorming ideas, and are cur-

Ludwig Ratzinger of Fine Chocolate by Ludwig®

rently devising a marketing strategy with a group of St.
Lawrence College marketing students”, described Ludwig
when asked about the services Launch Lab has provided.
As the work with local businesses continues to evolve, the
partnership between Launch Lab and the Frontenac CFDC
is sure to play its part in helping to build business successes within the Frontenac region – providing a strong
contribution to Canada locally and internationally.
If you would like to find out more about Launch Lab, visit
their website www.launchlab.ca, where you can explore
the resources offered and browse the EIR profiles. To book
a consultation, contact Terry Romain at the Frontenac
CFDC at 613-372-1414. ■

2015 Rural Summer
Jobs Service

The Government of Ontario provides a $2/hour hiring incentive to eligible, rural employers who can create summer jobs for rural students between the ages of 15 and 30.
The program offers an opportunity for employers to hire
a student and receive reimbursement for the time worked
between April 1st and September 30th. Rural employers
may receive the hiring incentive for up to 560 hours per
eligible summer employee. For applications and more information, visit http://omafra.gov.on.ca/english/rural/rsj/
index.htm ■

Do you have a good idea
to grow your business or for a project that will
provide economic impact to the community?
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Your project may be eligible for an Eastern Ontario Development
Program (EODP) grant. To obtain guidelines & applications or more info
check out our website at www.frontenaccfdc.com/services.cfm or call or
(888)372-9962.

For more on our services visit www.frontenaccfdc.com
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For Southern Ontario

Are You Off To St. Lawrence
College This Fall?
You may be eligible for the Frontenac Community
Futures Development Corporation Bursary.
Available to residents of the Township of North, Central,
or South Frontenac or the Frontenac Islands, who have
been accepted into a full-time Skilled Trades or Technology Program, or who intend to register as an apprentice
and attend St. Lawrence College within the next 2 years.
Students currently completing the first level of an Ontario
Youth Apprenticeship Program who plan to continue the
next level at the College are also eligible. Applicants must
be enrolled at any secondary school within the Limestone
District School Board or the Algonquin & Lakeshore Catholic District School Board. The on-line application may be
found at http://www.slcawards.com/ and should include
a description of: school involvement (clubs, committees,
extra-curricular activities, etc.), community involvement/
volunteerism, a demonstration of motivation/initiative,
and financial need for the bursary. ■

Another Bursary
Opportunity
The Frontenac Federation of Agriculture supports 2 $250 bursaries annually to graduating high school students who choose to pursue post-secondary education
in the agriculture and food - related field. Of course this
does not only mean those individuals who wish to attend
colleges such as Ridgetown Campus of the Ontario Agricultural College or the University of Guelph, but rather
any student who chooses an education that impacts our
industry in all of its diverse faces. We consider those students who are entering horticulture, veterinary technician
training, chef / culinary college, nutrition as well as diesel
mechanic apprentices, plant research and so on, as excellent candidates to apply, in addition to those planning to
pursue an education in primary production farming. For
an application form, contact sunharvest@sympatico.ca. ■

Eodp Approved Projects
The Corporation of
the County of Frontenac

Lovett Rentals
Project Summary: This is a start-up business located
in Inverary that rents out construction machinery for
DIYers and local construction contractors. The project assisted the Recipient in hiring a consultant for
research.

Project Summary: The County of Frontenac has invested 1.3 million over that last eight years in the development of the Frontenac K&P
Trail. The Trails themselves are considered an economic driver in a sense that they attract new money to local businesses which drives the economy. This project would help
defray costs associated with a bridge located on the trail at Fish Creek in the Township
of Central Frontenac.

Anka Services

Benacre Farms

Project Summary: Originally a dairy farm,
Benacre Farms converted to lamb production in 2007. They also grow soy beans and hay crops.This project includes purchasing
equipment that allows staff to monitor lamb activity in the barns from anywhere and at
any time. This will help them respond to any difficulties that can arise with birthing or
other issues the lambs may encounter.

Seed to Sausage Corporation
Project Summary: Seed to Sausage opened
in 2011 and has grown its business every
year, currently employing 13 full time staff
at its Tichborne location. Last summer, they
opened a retail store in Ottawa. With such an
increase in growth their challenge is scaling
up production to meet the demands from wholesalers. This project helped them to
double production capacity with new equipment and reallocate more workspace to accommodate additional staff. In addition, lab equipment was purchased enabling them
to be proactive with in-house food testing.
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Project Summary: A new business started a year ago, Litsie
Creations handcrafts reusable snack bags and wet bags.
New products include machine quilted Christmas stockings, quilted lap and baby blankets. You can find these items
on their website, through Etsy, and a Pinterest presence.
Purchasing commercial equipment allows the business to
increase production and become more efficient in its manufacturing process.

ANKA Services

Project Summary: ANKA Services Inc. is a
retail hardware store located in Verona that
has a full line of plumbing, electrical, hardware and a full line of SICO Paints and paint
supplies. As a service oriented business, they are Licensed Well Technicians that can
replace hot water tanks and service well pump and tanks, in addition to doing cottage
maintenance and repairs. They also provide in-home servicing major brands of appliances. This project includes purchasing equipment to improve efficiency and will
provide one additional job.

Benacre Farms

Litsie

Frontenac Arch Biosphere Network
Project Summary: This project is to assist accommodation and hospitality businesses
realize the potential of new or additional business opportunities through access to information about how to attract and retain clientele (self-propelled traveller) that come
to the region to explore our natural and cultural assets.This project will research and
consolidate the findings by creating a web-based resource section from research to assemble a “how to” for the accommodation sector to develop the ability to attract and
retain the self-propelled travellers. In addition a comprehensive database will show all
accommodation businesses in the region and overlay those on a map layer of all trails
of the region.

Radiance of the Ordinary
Project Summary: A handcraft business, Radiance of the Ordinary produces utilitarian items for everyday use, with a key focus
on aesthetics, functional appeal, and the use of local materials.
Started in 1984 as a broom making shop, other crafted items
include: turned wooden bowls, custom made furniture, book
binding and Mongolian Yurts.This project developed engineer
drawings, construction and installation of a winding device that
reduces ergonomic strain on the body and allows for increased
productivity for that portion of the broom-making process.

For a full listing of approved EODP applications,
visit http://bit.ly/1ClsFUC
It's not too late, applications for funding are still being accepted.

Congratulations!
Congratulations to our former neighbours, Linda
Irish-Burns and her son Scott on their new business
location and new name. Formerly known as Papa
Pete’s, they now operate as The Pizza Place at 4946
Rd 38 in Harrowsmith (613-372-5693). In addition
to serving pizza, they offer subs, wings and salad.
For the full story visit Frontenac News article at
http://bit.ly/18jAuOz
George, Darlene, Mel and Joyce Conboy are
participating in the first Maple Weekend event April
4 & 5 and will be giving educational tours of their
respective facilities on Bell Line Road, Sharbot Lake.
Congratulations to them for getting this sweet event
going. For more info www.mapleweekend.ca.
Sharon Freeman announced that she has just
finished a new website for their business Freedom
Farms http://freedom-farm.ca/
Natural Capital Resources Inc. just announced that
on May 1, she will be releasing a Business Transformation E-Toolkit, designed to help small businesses
simultaneously ‘green’ their businesses and improve
their bottom line. The motivation for putting the toolkit together is to give small businesses access to ideas
and processes they can incorporate into their existing
business practices without having to spend a lot of
money figuring out what they can or should do. Once
the toolkit is available, the Frontenac CFDC will post a
notice on their Facebook page.
Congratulations to Brenda Repaye, Certified
Medical Aesthetician, on opening her new business
Northern Radiance Aesthetics located at 1171 Canon
Road, Sharbot Lake. Brenda provides an array of services from manicures, pedicures, waxing, micro-derm
abrasion, facials and massage. For more information
visit her on Facebook at NorthernRadianceAesthetics
or call Brenda at 613-279-2552 or 1-844-279-2552.
Do you have business news you would like to share
in our next newsletter?  Call 613-372-1414 or email
anne@frontenaccfdc.com by May 29, 2015.

Wendy & Darin Madore, Owners, Shanti Yoga Retreat.

Reflect & Revitalize
Wendy and Darin Madore were in the midst of moving
Shanti Yoga Retreat to an expanded location on Wolfe
Island when the Frontenac Community Futures
Development Corporation called with a business
changing opportunity.
"The Frontenac CFDC, through the Access to Capital
Program, provided us with financial support to renovate a
portion of the main inn as well as construct a new yoga
practice hall," says Darin. The renovations enables the
Madores - already specializing in yoga weekends, retreats,
and yoga massage - to open for business year round and
expand into retail, creating several new jobs in the process.

"We were very pleased that we had the opportunity to
move and expand out retreat busienss from Prince Edward
County to the Frontenacs. We’re grateful to the Frontenac
CFDC for their support."
The Frontenac CFDC is a non-profit organization
funded by FedDev Ontario offering free business advice,
workshops, and commercial financing to entrepreneurs
and those looking to start a business in the Frontenacs.
To find out more about realizing your business dream,
call the Frontenac CFDC at 613-372-1414, Toll Free at
1-888-372-9962 or info@frontenaccfdc.com

For a free consultation, call 1-888-372-9962

Are you thinking of
starting a Business?
Many people start a small business in order to enjoy the
independence of being their own boss, using their own
ideas, or exploring a new challenge. Before you start,
evaluate your ideas and learn about the resources you will
need to make the business a success.

Spotlight On Business

Sydenham Pet & Farm Supply

The Idea
If you are trying to decide what kind of business to start,
consider your hobbies and interests, as well as your experience and background.
If you already have a business idea, ensure that there is a
need for the product or service you are going to offer and
that you are equipped to handle customer demand.

The Plan
A strong business plan is an essential part of starting and
running a business. It describes your business, its objectives and strategies, the market you are targeting and your
financial forecast. A business plan helps you set goals, secure funding, clarify operational requirements and establish reasonable funding forecasts.
Writing a plan will also help you focus on how to operate
your new business and give it the best chance for success.
Ask yourself the following questions:
• Who are my
customers?
• How am I going to reach my customers?
• Who is my competition?
• How am I going to price my product or service?

The Process
Understanding the requirements for starting a business
can make the difference between success and failure. Be
aware of your responsibilities as a business owner, including:
•
•
•
•
•

Licenses
Permits
Registration
Employment standards
Taxes

This article has been provided by Canada Ontario Business, a partner of the Frontenac Community Futures Development Corporation. Their extensive collection of online resources is available at http://www.cbo-eco.ca/
If you are thinking of starting a small business, Terry Romain
and Anne Prichard at the Frontenac CFDC are here to help
you. Give us a call at 1-888-372-9962 to set up your free
consultation. ■

Need funds to assist with
your business start-up?
Is your seasonal business
creating cashflow concerns?
Looking to expand
your business?
The Frontenac CFDC offers flexible
commercial financing up to $250,000
for new or existing businesses in the
County of Frontenac when financing
from traditional lenders is not
available or insufficient.
For more information on loans or to
discuss your business idea, please call
Terry at 1-888-372-9962
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Bill and Kerry Arthur, owners of Sydenham Pet & Farm Supply.
The first thing you notice when opening the door to
Sydenham Pet and Farm Supply is a clean, open concept
store. The second thing you notice are Bill and Kerry Arthur.
They may be busy re-stocking shelves, ordering products
or talking to suppliers on the phone, but are always ready
to provide the kind of advice and service that no big box
pet store could imagine providing.
“This really is a dream business for us,” said Kerry, when
interviewed in the store one cold, clear winters day in early March.
Bill and Kerry live on a farm on the Inverary end of
Rutlege Road.
There they work on the breeding and selling of pedigree
Limousin cattle, and also cultivates a love for dogs. For
many years they have bred dogs with incredible bloodlines and excellent pedigrees. This love carries over to field
trials, and hunt tests where in the past Bill, Kerry and their
three daughters could often be seen running, judging
and volunteering at the trials. Bill is a registered CKC field
trial and hunt test judge with many years of training dogs
under his belt.
They spent years working part-time on the farm and driving to separate jobs in Kingston as well. After the pet food
store in Sydenham closed down (in 2007) it left a gap in
the local market, and an empty storefront on Mill Street. In
2012, Bill and Kerry decided to take the plunge and open a
store, and they really haven’t looked back.
“We drive in together every morning. It’s less than a
ten minute commute, that’s a benefit to us right there,”
said Kerry.
They have also been able to extend their interest in dogs
and cattle to look at the health and nutritional needs of
pets and all farm animals
“We don't stock the same products that are available in
the grocery stores, there would be no point,” said Bill, “not
only because we don’t have the kind of buying power to
match the price, but also because we want to sell a different kind of product, something we can stand behind.”
Starting with the dog and cat food they sell, and extending to all other products, they bring in products with the
best overall nutritional content with a view towards buying Canadian whenever possible.
They have two clear containers in the store, which they

use to demonstrate a couple of things about dog food. In
one container is a small amount of all brown kibble. In the
other there is more than twice as much kibble, in different
multi-coloured shapes.
“The calorie count is the same in each container, but the
smaller amount, which is food we sell, has less fillers, more
calories by weight. Those are each enough food for one
day. You can get a bigger bag of one food for less money,
but you’ll be back buying more much sooner, so the savings aren’t so great.
The other thing is, dogs are colour blind, they can’t see all
that colour,” he said.
The store carries a number of premium brands of dog,
cat and other small animal food that are not available elsewhere, in addition to raw food for dogs, which is sold as a
frozen product.
There are also a number of leashes, toys, training products, etc, available at the store, some of which are produced by local home-based businesses. Also farm feed,
salt licks, everything for pet or farm use. They also supply
day old chicks for people who are interesting in raising
poultry.
It is not only the product selection that has led to the success of Sydenham Pet and Farm Supply.
Knowledge and service are available for every customer,
whatever they come into the store for.
Before products are brought in they are researched
before they are purchased and then they are tested and
evaluated once they come in.
“We always want to know how a different food, for
example, works for one of our customers pets,” said Kerry
Arthur, “we are interested not only in how the products
work, but also in the well-being of the animals.”
The store is about more than pets, it’s about relationships with the pet owners as well. It’s about serving a
community.
“People love their pets. We share that with them, and we
work hard every day to help them take care of their animals. We do whatever it takes,” Kerry said.
It is that kind of attention to customer’s well being
that has been partially responsible for double digit sales
growth each year for Sydenham Pet and Farm Supply.
Article by Jeff Green, The Frontenac News ■

Join Us on Facebook

The Frontenac CFDC is now using its Facebook to promote local
entrepreneurs and their businesses. Email Anne (anne@frontenaccfdc.com)
a photo of you at your business together with a sentence about your
business and your website, Facebook and/or Twitter address(es) and we
will post it to our Facebook.

For more on our services visit www.frontenaccfdc.com

Frontenac Agricultural News

April 4th from 9 am to 2 pm – Frontenac Farmer’s Market’s annual Easter Market at the Verona Lions Hall, Sand Road in Verona. Please join them for pancake breakfast and your favourite vendors will be there.
May 2nd from 9 am to 2 pm - Frontenac Farmers Market is celebrating their 10th anniversary of being open for business in Verona. They invite you to come celebrate
with them at Prince Charles Public School.
Frontenac Farmer’s Market also welcome new farm vendors and artisans - if you are looking for an outlet for your products, please drop them a line at their website
frontenacfarmersmarket.ca or facebook page
Just getting growing? Want to test a market? The Memorial Centre Farmer’s Market in Kingston is always looking for unique growers in our area and is presently seeking meat growers, cheese makers, fruit farmers, wine wizards and prepared food items for their “Food Court”. Have an idea? Fill out the vendor’s application on their
web site at www.memorialcentrefarmersmarket.ca. Produce vendors are considered if they can offer something not presently being provided.
Applications for the 2015 Premier's Award for Agri-Food Innovation Excellence program are being accepted until April 10, 2015. This program recognizes innovators
who contribute to the success of Ontario's agri-food sector. Eligible applicants could receive one of
• a Premier's Award ($75,000)
• a Minister's Award ($50,000)
• a Leaders in Innovation Award - three awards available ($25,000 each)
• Provincial award - 45 awards available ($5,000 each)
Limestone Organic Dairy was a recipient of the Agri-Innovation Excellence program in 2011, shortly after they opened their on-farm milk processing facility and retail
store. For more information and an application visit http://www.omafra.gov.on.ca/english/premier_award/
Growing Forward 2 (GF2) is accepting applications for funding; deadline April 25th. This funding is aimed at encouraging innovation, competitiveness and market
development in Canada's agri-food and agriproducts sector. For information and application http://bit.ly/1f1E4NF
Interested in touring The Two Rivers Food Hub? The Two Rivers Food Hub, located in Smiths Falls, will be offering services such as fully licensed commercial kitchens;
dry, cold and freezer storage space; labelling; bagging; produce distribution; and training. If you are interested in touring the facility to see how they may be able to assist your business, contact Matt Brearley at call 613-205-1338 or matthew@tworiversfoodhub.com. For more information on the food hub, visit www.tworiversfoodhub.
com or https://www.facebook.com/tworiversfoodhub
If you wish to have your meeting or event in the next Frontenac Agricultural Newsletter, email the information to anne@frontenaccfdc.com by May 29, 2015.

www.HendersonFarms.on.ca
Henderson Farms is a business that springs directly
from the old farm tradition of making jams and jellies
throughout the year as fruits come into season.
The family farmhouse on Wolfe Island is where Robert
Henderson makes all of his products in small batches,
and although he uses stainless steel and modern sterilizations techniques in the process of making his award
winning products, not much else is different than the
way jam and jelly was made on the farm by his mother.
In fact, until quite recently his mother did all the jarring
for the company.
While the fresh figs and Seville oranges in some
Henderson products are not produced on Wolfe Island,
other ingredients are still grown on the family farm, just as
they were when the company started up in the late 1980's.
“We started out doing organic gardening on the farm,
got into jams and jellies to use up leftover fruit, and the
jam business took over,” is how Robert Henderson describes how the business developed.
Oh, and there was, and is, a lot of work involved as well.
The rhubarb patch at Henderson Farms is a 1/4 of an
acre in size, which is a lot of rhubarb, and the rhubarb
must be picked, cleaned, cut up and cooked or frozen
immediately to be made into Rhubarb Fig Marmalade
or Strawberry Rhubarb jam.
Not only are the products all made by hand in small
batches, but new products are introduced annually to
keep the business moving forward and provide a challenge as well.
“It is not just a matter of making something new, it has
to be good. That takes trial and error,” said Robert.
The newest products on the list are Pear and
Raspberry jam, and Garlic Scape Jelly, joining such

perennial favourites such as Ginger, Wild blueberry,
and Strawberry Jam; Apricot Jalapeno, Lime, Mint, and
Wild Dandelion Wine Jelly; and Orange and Lemon and
Seville Orange Marmalade.
Then there is the matter of sales. Henderson farms
maintains a stall in the Kingston market, here they
sell baked goods, cut flowers in the summer and
other farm products in addition to jams and jellies.
Two years ago, Robert starting making Dairy-free
Sorbets forsale at the market in the summertime. They
also participate in some small and some very large craft
and other shows throughout the province, as well as
selling in fine food stores in Ontario and Quebec.
Although the business has grown over the years, it is
still very much a family run operation. Robert's brother
works with him full time, his sister on a part-time basis,
and his mother is still involved, and even elements such
as the design of the labels is done by a cousin, who it
turns out is a graphic designer.
In fact, it's been 20 years since the labels were designed,
which is hard to believe because they still have a contemporary feel, and the effect was instant and long lasting.
“As soon as we put the new labels on the jars, our sales
doubled, and we haven't looked back,” said Robert.
Plans are coming together for Afternoon Teas this
summer on the farm in Wolfe Island, as an additional
part of the business.
Even with the track record of Henderson Jams and
Jellies and legions of customers from across the Province
and beyond, it is always necessary to move forward,
introduce new products and new ways of marketing,
and Frontenac CFDC has helped along the way with
advice and loans.

Robert Henderson prepares a batch of jam.

“The CFDC has helped with a loan when I re-did the
kitchen a few years ago, and I have participated in workshops as well. They've been very helpful,” Robert said.
Article by Jeff Green, The Frontenac News ■

Ontario’s artisan Food and Beverage (FAB) Region is a unique economic development partnership between Frontenac Community Futures Development Corporation and the counties of Hastings, Prince Edward, Lennox & Addington with a goal of helping
entrepreneurs ‘live their dream’ of operating an artisanal food and beverage business.
Our partnership began with the launch of an Invest In Cheese initiative in 2009 and it proved to be so successful that we are strengthening our partnership to establish our area as Ontario’s premier Food and Beverage (FAB) Region. Our current focus is on
attracting craft breweries to the region and you may download our iCraftBrew app on How to Start a Craft Brewery by visiting our website. We are here to help you turn your dream into reality.
We will devote this section of our quarterly newsletter to feature a local “FAB” business. If you are the owner of an artisan food or beverage business and would like to be featured in an upcoming issue, contact Anne Prichard at 613-372-1414.
Check us out on Twitter @FABRegion , Facebook @FABRegion and www.fabregion.ca

For a free consultation, call 1-888-372-9962

