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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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Building Business… Growing Communities
The board of the Frontenac CFDC goal for the fiscal year
ending March 31, 2015 was to disburse $500,000 in loan
funds to Frontenac businesses who would then invest a
further $200,000. Our result was to disburse $1,232,751
in loan funds – our best year ever – with a commitment to
provide an additional $391,575 during our next fiscal year.
The loan clients will invest a further $635,015 in their business for a total $1,688,017 of business investment in 201415 as a direct result of the Frontenac CFDC.
23 businesses were assisted with loans (6 start-ups,
11 existing and 6 expanding)
13.5 full-time job equivalents created as a result of loan
funds
81 full-time job equivalents maintained
$1,232,751 in loan funds disbursed
25 EODP projects completed or underway
25 jobs to be created as a result of EODP
$449,485 in grant funds disbursed
The Frontenac CFDC continues to offer flexible commercial loan financing up to a maximum of $250,000 to new
and existing business in the County of Frontenac. Our
loans can be either interest bearing or in some instances,
the loan may be interest free. We are non-competitive
with the financial institutions and we often partner with
them on projects to better serve our client’s needs.
The loans provided can be for various purposes such as
working capital, inventory, land or equipment purchases,
as well as renovations to commercial properties. A few clients have given us permission to mention how we have
assisted them in starting or growing their business.
The closure of the LCBO outlet on Wolfe Island left residents and cottagers having to go to the mainland for
purchases. The closure also presented an opportunity for
Steve Fargo who has been the owner/ operator of Fargo’s
since 1988. Steve was able to obtain the LCBO contract
and as a result, needed to complete major renovations to
the store to add a walk in cooler and also took the opportunity to do an overall makeover of the store. The Frontenac
CFDC provided funding for the store renovations, including electrical and boiler upgrades. We are pleased to report Fargo’s has experienced a significant increase in sales
as a result of these changes to his store.
Brenda Repaye thought there was a demand for aesthetic services in the Sharbot Lake area and so she recently
started her new business Northern Radiance Aesthetics.
The staff of the Frontenac CFDC is pleased to say that the
organization has provided some assistance to Brenda by
way of working capital and funding to assist with some
equipment purchases. Brenda is located at 1171 Cannon
Road in the Treasure Trunk building. Please check out her
services on Facebook at northernradianceaesthetics.com.
The closure of the bakery in Sharbot Lake presented

Jonathan Desroche, Gray’s Grocery, with an opportunity
to expand his business’s product line. Jonathan accessed
Frontenac CFDC loan funds to purchase equipment for the
bakery and to renovate the store which is located at the junction of Road 38 and Highway 7. Baked goods such as fresh
bread, pies and tarts as well as other goodies are now available on a daily basis. Gray’s is also offering breakfast sandwiches for the early morning crowd, as well as a daily lunch
menu.
Did you know that The Pizza Place, formerly known as
Papa Pete’s in Harrowsmith has moved? They are now
located across the street at 4946 Highway #38 in Harrowsmith, in a much larger space and now offer an eat-in
dining room. We are pleased to report that the Frontenac
CFDC provided loan funding to assist the owner, Linda
Irish-Burns, for equipment upgrades such as a new walk
in cooler and a brand new slice oven. To order their pizza,
call 613-372-5693 or visit their website to check out their
menu items http://www.harrowsmithpizza.com
In addition to the loan funds, Frontenac CFDC staff provides free business counselling to assist individuals who
are exploring the possibility of starting a business, or assist existing business owners to continue their business or
take advantage of opportunities to expand. In the past
year the organization has augmented the counselling services with the introduction of Futurpreneur and Launch
Lab. Futurpreneur supports young entrepreneurs with
up to $45,000 in financing and an expert business mentor for up to two years. Launch Lab’s Business Mentorship
Program provides mentoring and industry expertise from
“entrepreneurs in residence" at no cost.
The Frontenac CFDC also delivers the Eastern Ontario
Development Program (EODP) on behalf of the Federal
Development Agency of Southern Ontario. The EODP promotes business development, job creation and strengthened economies in rural eastern Ontario communities. Applications are being accepted on an on-going basis for the
program that runs until December 2018, as funds permit.
During the 2014-2015 year, 25 projects have been funded for a total of $449,485. Approximately half of these
funds have been invested in trail development in support
of the County of Frontenac’s $1.3 Million investment in
the development of the K&P trail and their collaboration
with the Eastern Ontario Trails Alliance.
The 19 businesses that have been assisted through EODP
anticipate that they will create 25 jobs as a result of the funding. In some instances, the skills training that has been offered with EODP funds has resulted in businesses being able
to offer new services and the businesses expect that this will
result in new jobs. In other cases, equipment purchases have
enabled businesses to create employment. EODP projects
that have been approved are published on the Frontenac
CFDC website and the most recently approved projects are
listed on the next page of this newsletter. ■

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

Federal Economic
Development Agency
For Southern Ontario

Eodp Approved Projects
Silverbrook Garden Centre
Project Summary: Silverbrook Garden Centre was
established in 1991 as a family-owned market garden, greenhouse and antique shop in Sydenham.
They grow several types of annual and perennial
plants, as well as fruits and vegetables.
This project has several components, including: modifications to the renewable energy
heat source for greenhouse use; equipment purchases for increased farming efficiencies
and market diversification.
Website: www.silverbrookgardencentre.com

Leduc Electrical Services
Project Summary: Leduc Electrical Services is a growing company located in Elginburg, providing electrical
services to residential and commercial customers.
This project involves skills training of 9 staff to meet
new government legislation of safety training.

Hartington Farm Services
Project Summary: Hartington Farm Services is
family owned and operated serving Kingston and
the surrounding area since 1958. They are a dealer for Case, Kubota and Doosan farm
equipment and vehicles.
This project includes skills training for current and new staff members, and equipment
assistance for the company’s major expansion of its servicing department.
Website: www.hartingtonequipment.com

Verona Hardware Ltd.
Project Summary: his retail hardware store has
been in operation since 1929. The store specializes
in plumbing, electrical, paint, appliance sales and
service, well pumps and propane distribution.
This project includes skills training for staff on propane handling, safety skills and market opportunities.
Website: www.veronahardware.ca

Congratulations!
Congratulations to the Groenewegen family whose
business, Limestone Organic Creamery, was recognized at the Organic Council of Ontario awards dinner
April 24th where they were presented with the award
for the Outstanding Processor, Retailer or Distributor.
Well done!! http://www.organiccouncil.ca/awards
The Frontenac News has hired a new advertising
rep, Kate Turner. If you are interested in learning
more about how an ad in Frontenac News can help
you promote your business or event, call 613-2793150 or visit frontenacnews.ca. I would personally like
to thank Jeff and his team at the Frontenac News for
their fabulous news coverage of the Frontenacs and
all their support to the Frontenac CFDC.
Congratulations to L&A Mutual Insurance Company who will soon be opening a branch office in
the Harrowsmith Plaza. L&A Mutual provides insurance coverage for farms, homes, automobiles and
small commercial operations. They are a policyholder
owned mutual insurance company which was formed
in 1876. The head office is located in Napanee. They
are looking forward to opening their branch office
to better serve new and existing policy holders in
Frontenac County. www.l-amutual.com
Congratulations to Jill and Shawn Lovett on the
opening of their new business, Lovett Rentals.   Lovett
Rentals, located at 3806 Davidson Rd, Inverary, carries
a variety of tools and equipment available for rent.
They also have chainsaw chain sharpening and making, worms for bait and firewood for sale and are continually getting new items into the store. For more
information or to book a rental, call 613-653-5000 or
visit www.lovettrentals.com
Wood Nettle Farm is beginning its operations over
the course of this summer offering premium quality
pastured heritage beef, turkey, chicken and pork, produce and wholesome prepared foods. The 48 acre,
eco-diverse farm on Washburn Road in Sunbury is
owned by Tibrata   Gillies and Mandy Green. Visit
www.woodnettlefarm.com or call 613-483-2320.
Congratulations to Garreth Hewitt, Big Smoke
Food Truck on his new food truck that he is expecting mid-July. Follow him on Facebook at TheBigSmokeFoodTruck to find out when he is open or visit
www.thebigsmokefoodtruck.com.
Do you have business news you would like to share
in our next newsletter?  Call 613-372-1414 or email
anne@frontenaccfdc.com by August 26, 2015

Beckwith Contracting Inc.
Project Summary: Beckwith Contracting is a
full service contracting business. They will be
taking courses in timber frame construction and joinery.
This course will allow staff to learn the necessary skills to offer this additional service
to clients.
Website: www.beckwithcontracting.ca

Sharbot Lake
Retirement & Retreat

Sharbot Lake Retirement &
Retreat

Project Summary: This is a start-up for a
retirement facility located in Sharbot Lake, being renovated to meet health and safety,
accessibility issues.
This project entails structural plans and equipment required for the accessibility regulations.

Asselstine

Asselstine Hardware

Project Summary: Asselstine Hardware is a locally
owned and independent hardware store located in
Verona, Ontario. They offer a wide range of products and provide service for major home
appliances, pump installation and repairs. This project involves skills training for staff at
an industry conference where they will upgrade their knowledge and skills so that they
can apply best practices upon their return.
Website: www.asselstinehardwareandservice.com

Wolfe Island Grill
Project Summary: This totally renovated waterfront
restaurant can be accessed by a short ferry ride from
Kingston. Menu offerings include locally grown and sustainable produce.
This project assists with capital purchases that will increase revenues, create 1 new seasonal job , enhanced business efficiencies and help with market diversification.
Website: www.wolfeislandgrill.ca

Mountain Grove Mountain Grove Seed Company
Summary: Mountain Grove Seed company
Seed Company Project
is a family owned and operated business located in
Frontenac County. They have grown and harvested seeds since 2008 from chemical free
gardens.
This project includes an equipment purchase that will increase efficiencies and provide
market diversification by offering a new service in the agriculture industry.
Website: www.mountaingroveseed.com

Hardware

Township of Frontenac Islands
Project Summary: Wolfe Island does not
currently have a gas station. This project entails installing a cardlock system with fuel
tank that will be located on Municipal property. Posters and information materials on
how to use the system will be available. Having this service available on the island will
assist both business operators and residents who will no longer have to travel to the
mainland to obtain gas. It will also facilitate more purchases of goods on the islands
by local residents.
Website: www.municipality.frontenacislands.on.ca

Patchwork Gardens
Project Summary: Patchwork Gardens is a certified
organic vegetable farm that was started in 2004. They
focus on producing vegetables to supply Kingston households and small businesses,
including retailers, wholesalers and restaurants. This project will assist the Recipient in
capturing new markets while enhancing their productivity. New equipment will be put
to work immediately to increase efficiency in processing salad greens, enabling larger
volumes to be planted and create 1 job.
Website: www.patchworkgardens.ca

WSC Survival School
o/a Marble Lake Lodge
Project Summary: WSC Survival School, located in North Frontenac, offers a broad
scope of programs to provide knowledge, skills, and tools pertinent to survival, to the
enjoyment of the great outdoors, and to the confidence and peace of mind of knowing
what to do when a need arises.
This project enables the company to expand their market.
Website: www.wscsurvivalschool.com

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.

Wolfe Island Shuttle Service
A free passenger shuttle service is now available on
Wolfe Island to take ferry riders between the Dawson’s
Point Dock and Marysville. No more worrying waiting in
line to get your car on the ferry.
The shuttle runs continually during the week from
7:30AM to 7:30PM & 9:45AM to 8:45PM on weekends.
There are two stops in Marysville: at the summer dock and
at the Sacred Heart of Mary Church Lot. ■

Sandra & Frank White, Owners, Sharbot Lake Inn

Inn & Investment
After purchasing the Sharbot Lake Inn in May 2010,
Frank and Sandra White asked the Frontenac Community
Futures Development Corporation to help them grow
their business and bring life back to the century-old
landmark.
Through the Eastern Ontario Development Program's
Access to Capital Funding, "The Frontenac CFDC
provided us with financial support to renovate the
restaurant and pub areas of 'The Inn', and create new spaces
for local small businesses to rent within the building."
says Sandra. The renovations also enabled the Whites to
introduce regular event nights featuring musicians from
across Canada and around the world and many of these
artists now consider the Sharbot Lake Inn a second home.

Sandra says “This high caliber entertainment has been a
huge hit with the locals and is also attracting audiences
from the Ottawa and Kingston areas. We are pleased
to be able to host these musicians and hope to continue
to bring them to the community." The added tourism
is providing a boom to the other area restaurants and
attractions as well.
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

Patchwork Gardens

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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Eric Williams, Megan Joslin and Ian Stutt, owners of Patchwork Gardens, Battersea.
From the start, Patchwork Gardens was an attempt to
apply organic principles to market gardening and also to
serve the existing market for local food and enhance that
market. Attention to serving customers with the freshest
of in-season produce throughout the growing season,
and even beyond, has been a priority.
“We couldn't exactly go to a restaurant like Chez Piggy
in Kingston, for example, and offer to provide them with
fresh greens once in a while. We had to be able to provide a supply every day in season, and to make that a long
season, for them to take a chance on us,” said Ian Stutt,
one of the farmers. “It's the same for our customers at the
markets and stores.”
Ten years ago, Eric Williams, Megan Joslin, and her husband Ian Stutt, began Patchwork Gardens. The farm is located in rich land near Battersea. Williams lives on the farm
with his wife Julie and their three children, and Stutt and
Joslin live across the road with their child. The two families
have been busily raising their business at the same time as
they have been raising their children.
Bringing the flavour and variety of heritage vegetables
to tables in Kingston and South Frontenac takes a lot of
effort and a lot of experimentation. From dawn until dusk,
this time of year at least, you can find the three Patchwork
Garden partners among the fields and greenhouses of
their farm, along with their crew of eight or so Patchworkers who work with them from May until November.
There they grow a large number of greens, herbs, onions and garlic, kale, carrots and tomatoes in a rainbow
of colours and shapes - everything home gardeners try to
grow and more; all on a much, much larger scale, and with
skills and techniques that have been developed through
successive growing seasons.
Patchwork Gardens has a booth at the Kingston Farmers
Market. They supply greens and vegetables to some of the
top restaurants in downtown Kingston, and to stores such
as Tara Foods, Foodsmiths in Perth, and Wendy's Mobile
Food market. They also have a thriving CSA (Community
Supported Agriculture) business.
CSA's have become popular over the last 20 years. Customers pay a certain amount of money to the farmer the
beginning of the growing season, and in return they receive regulars supply of seasonal produce. Usually it is a
weekly box of vegetables. That sometimes leaves customers with a challenge if they need to learn how to cook cele-

riac or purple top turnips, which is a good opportunity to
expand their families food horizons but is not always what
people are after some of the time.
Because they are at the Kingston market each week from
May to the end of October, Patchwork offers a twist on
the traditional CSA. Customers can simply prepay $300 or
more in the spring for produce that will be available anytime during the season. It works just like a gift card from a
store, only for fresh produce.
Last year, Patchwork took another step in the evolution
of their business, putting up a sorting and cold storage
building. The cold storage is done in what is essentially a
large climate-controlled walk-in fridge that is designed to
work like an old style root cellar.
“It will allow us to store root vegetables all winter,” said
Ian Stutt, “and to supply organic, heritage vegetables to
all our customers year round. It has helped us enhance our
winter CSA and our service to stores and restaurants.
This time of year, in addition to a gradually increasing
number of vegetables that are ready for sale, but before
all the main season crops are available, seedlings are available for home garderners to purchase. These are available
both at the Kingston market and at locations such as
Limestone Creamery, Glenburnie Grocery and others.
Over ten years, Patchwork Gardens has continually developed its relationship with other farmers and food- related
businesses in the Kingston and region local food world,
and with some help from the Frontenac Community Futures Development Corporation, Patchwork Gardens and
other Frontenac County-based enterprises have been able
to play a leading role in those developments.
Patchwork Gardens has received funding through the
Eastern Ontario Development Program to help pay for
some equipment, as well as business advice.
“The Frontenac CFDC is a partner in the local food
movement locally and regionally,” he said.
Although they run a complex business, taking market
trends, the ins and outs of composting, soil augmentation, companion planting, the colour and taste of different varieties, etc. , one of the core strengths of Patchwork
Gardens is the simple core of their enterprise is the same
as it is for any home gardener who has a tomato plant or
to. It all comes down to planting seeds, watering plants,
and harvesting at the right time.
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

The Food and Beverage (FAB) Region is a marketing initiative with a goal of attracting artisanal food and beverage businesses and the current focus is on attracting
craft breweries. We are pleased to say there are now six craft breweries in operation in the region with a further 3 under development. To check them out visit http://
www.fabregion.ca/fabulous-craft-breweries-in-east-central-ontario/
OMAFRA’s Market Channel Assessment Tool is a spreadsheet to help farmers assess which of their direct marketing channels are most effective: roadside stand, onfarm market, Pick your own/U-pick, farmers' market, Community Supported Agriculture or Online store/delivery service. The tool is available at http://www.omafra.gov.
on.ca/english/busdev/directfarmmkt/marketingchannel.htm
The Ontario Agri Food Venture Centre (OAFVC), Cobourg, opened in May to fruit and vegetable farmers with value-adding opportunities to increase revenue. The
facility will also help foodies with recipe development and staff will work with food processing start-up companies and expansions in Ontario to progress Research and
Development, test batch and facilitate small batch co-packing. The OAFVC will offer services include washing, cutting, quick chill, flash freeze, labeling, storage (cold,
frozen, dry), packaging, fully equipped commercial kitchen and business incubation. For more information, or to book a tour, contact http://oafvc.ca/
July 11 - Poultry Day, Sharbot Lake Farmer’s Market (http://www.sharbotlakefarmersmarket.ca/)
Aug 1 - Maple Day, Sharbot Lake Farmer’s Market
Aug 26-29 – 2015 Canadian Plowing Championship, Pyke Meadows, Wolfe Island http://www.canadianplowing.ca/CPO
Sept 5 - Butter Tart Challenge, Sharbot Lake Farmer’s Market
Sept 17 – Limestone Beekeepers Guild meeting held at 7:30 pm, Sydenham Library – everyone welcome. For info contact Bill Lake at betsybhoney@hotmail.com
Nov 4-5 - Eastern Ontario Food Conference http://eastontlocalfood.ca

The Limestone Organic Creamery

What do you do when an idea pans out? Enjoy it.
Things are good at Limestone Creamery. As a pilot
project for the Ontario dairy industry it has been a singular success that is now being looked at as a potential
model for other locations around the province. The idea
of building a small dairy processing plant located on a
dairy farm, producing milk and cream and butter within
sight of the cattle in fields, and selling the products at
the same location and offering old-style milk delivery to
the countryside and a nearby city can work.
The Groenewegen family, who live and farm on Sydenham
Road north of Eginburg in South Frontenac, have made it
happen. More importantly they have completed a transition from a traditional dairy farm to the kind of operation
that the local food and food sustainability movement has
embraced. All without changing the way they operate as a
family farm.
Francis Groenewegen's family had been dairy farmers in
Holland and Canada, and own farm property near Harrowsmith. Kathie was raised on the farm where they live and
work, which her parents bought in 1967. They decided to
make the transition to organic dairy production and started
making that transition in the late 1990s. They have now been

fully organic for 15 years.
They joined a number
of other farmers from
the surrounding area under the brand of Organic
Meadow.
“One part of the change
over time has been that we
don't push our milk cows to
produce so much. They get
some grain but are mostly
grass fed. We find they are
healthier and we can milk
them until they are older;
many of our milk cows are
in their teens,” said Kathie
Groenewegen in explaining how they really have
not looked back from making the change.
“And the soil is better than it has ever been. This being
the International Year of Soil it is important to mention
that. Seeing improvement in the soil is pretty important
to us, and since we are lucky enough to have our children working with us, it makes us feel we are building
a future on this land, not just taking from it,”said Kathie
Groenewegen when interviewed in the porch in front of
the Limestone Creamery Farm store.
Daughter Olivia manages the farm store and son Patrick
runs the processing equipment, while Kathie and
Francis run the farm, but they all pitch in where they
have to, and there are also four full-time and six parttime employees working in the business.
With support from OMAFRA (Ontario Ministry of Agriculture, Food, and Rural Affairs), National Farmers’ Union
Local 317, and the Frontenac CFDC, Limestone Creamery
started up their full service operation three years ago.
“Our business plan was based on us being able to sell half
the milk we produce, and we are now selling just about all
of it. We do 360 home deliveries, which is a lot, and through
the store we sell products from some very good local farms.
It's been pretty exciting, and very busy,” said Kathie.
One part of the mandate of Limestone Creamery is to

participate in the rebuilding of the local food system
and the infrastructure that is necessary to support it.
The processing plant itself enhances the local food infrastructure. At first it was also used by Organic Meadow to
process the milk for the co-op, but Organic Meadow has
built their own, so now there are two small local processors where there were none before.
In the store, they carry cheese: Glengarry cheese (recent
winner of a world cheese award), Gun Hill cheese from
Western Ontario, and Bushgarden Cheese from Elgin.
Limestone Creamery has also been going to the Sunday Local market at the Memorial Centre in Kingston
and has developed connections with a whole community of young farmers in the area.
“It's really nice to see all that is going on, all these
young farmers coming and working very hard to grow
food. We like being a part of it.”
Limestone Creamery sells skim, 1%, 2% and whole
milk, and they also carry non-homogenized milk, 3.8%
chocolate milk, fresh churned salted and un-salted butter, half and half, whipping cream, and more.
Specialty products include Spring butter, and at Christmas time, Egg Nog, which everyone around loves. In the
future they may start making Buttermilk, and perhaps
some fresh cheese.
The store also carries their own Hereford beef, Whitall
baked goods, Freedom Farm and Patchwork Garden
vegetables and much more.
Among those who have helped the Groenwegens
along the way, the Frontenac CFDC has provided
grants for the purchase of specific pieces of equipment
through the Eastern Ontario Development Program
(EODP), some money through loans, as well as encouragement and advice.
“They have supported us from the start,” said Kathie,
“and still do today.” The next step for Limestone
Creamery - and it is one they are already engaged in is managing growth and capacity. Our goal has always
been to run a family farm, and to keep it to a size that
is manageable for ourselves and the land that we farm.
We won't grow beyond that.”
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

