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Easter In Milford
Albeit a li le chilly, the weather cooperated for the
11th annual Milford Easter Parade and Egg Hunt.
Dozens of children made short work of loca ng hun‐
dreds of Easter eggs sca ered on the fairgrounds at
Mt. Tabor.
Many thanks go to Bruce Dowdell, the South
Marysburgh Recrea on Commi ee and its team of
volunteers.

Who Let the Dogs Out?
By Monica Alyea

Maybe you have been following the eﬀort by a guy
named Dave Gray. He calls his plan P.O.O.C.H.
Very catchy. It stands for Patron of Our Coun‐
ty Hospital.
He’d like a whole lot of us to get on a bus or
two or three or more on Wednesday, April 17th and
head to Queen’s Park, Toronto to do some “si ng”
on that lawn as most pooches like to do, among oth‐
er things.
Queen’s Park is the place where we are gov‐
erned. And boy do I feel “governed” these days in
Prince Edward County. But Dave says this is not in‐
tended to be poli cal and he is not taking dona ons
from “groups”. He just thinks the folks at Queen’s
Park need to see the faces of those aﬀected by the
decisions made there. I used to work at Queen’s
Park. I think he is correct. So I plan to be on one of
those busses, and I hope a whole lot of other folks
from the south end will be on one too. And if you
cannot, Dave is accep ng dona ons to help support
others to a end.
Watch the local papers and CountyLive for
more details on mes, places for pickup and costs.
Here is Dave’s phone number – 613‐399‐5167. Mine
is 613‐476‐8045. Dave told me he used to drive a bus
and he plans to re re again on April 18th just as soon
as this adventure is over. Given how things have tak‐
en oﬀ with P.O.O.C.H., let’s help Dave have a great
memory for his second re rement!
I think we have the most to lose down here.
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The Mummers'
Produc on of Godspell
By Carlo a Rutledge

The stage at Mount Tabor Community Playhouse in
Milford is really busy these days. Do you recall the
song "Day by Day"? Highly hummable with easy
words to remember. That song is from Godspell, the
most recent musical produc on being mounted by
the Marysburgh Mummers this April.
The short surface descrip on of the show is
that it is an entertaining story about Jesus and the
conversion of his disciples using an array of the bibli‐
cal parables portrayed in music, dance and word. It
also includes the betrayal of Jesus by Judas, and the
crucifixion.
"It goes up just a er Easter. It would be
easy to see it as a Chris an play but it is so much
more than that." says Monica Alyea, who is di‐
rec ng. "It's about building a community, a commu‐
nity with a common commitment about peace and
love and understanding. I sense it as mely for some
issues in the County right now. We didn't choose it
for that reason but for me that element has been a
new "discovery" about the play. The first me I saw
Godspell was at the Bayview Playhouse in Toronto
40 years ago. I was raised Protestant/Bap st. Jesus
certainly wasn’t laughing in any pictures hanging in
my childhood churches. I le the theatre that night
with a whole new apprecia on for this character. He
cried; he laughed; he danced; he played with his
friends and he had a sense of humour. I hadn't con‐
sidered those possibili es. And it changed my faith
experience."
Godspell is a mix of many theatrical and mu‐
sic tradi ons including clowning, pantomime, vaude‐
ville, folk music and rock music. The early 1970s To‐
ronto produc ons included some now famous pro‐
fessional performer folks including Victor Garber,
Eugene Levy, Andrea Mar n, Gilda Radner, Dave
Thomas, Mar n Short and the show's musical direc‐
tor, Paul Shaﬀer. The Mummer cast includes local
stage veterans Hilary Fennell playing Jesus and Rev‐
erend Phil Hobbs playing Judas and the rest of the
cast coming from all over the County. "It's quite a
diﬀerent experience for us and par cularly a chal‐
lenge for me," says Monica.
Usually stage musicals come pre y much

with full direc ons: Open the package of
scripts and music; s r with a commi ed cast and
crew; and wonderful things happen on stage. Well,
wonderful things are happening again. The cast is
amazing! But this show comes with very few direc‐
ons on set, ming, costumes ‐ so it has been much
more of a collec ve crea on. It's also a very high
energy and physical show. Our cast ranges in age
from 12 to early 60s and everyone is on stage all the
me for the full two acts."
"I've chosen to set our produc on in an old
abandoned church, not unlike the fate of the Mount
Tabor building in 1967 when the United Church of
Canada was downsizing,” says Monica. “With each
Mummer show here, a sense of community gets
built; new friendships are formed; more crea ve en‐
ergy is put out there for "re‐crea on". Yes, I think
it's the right place and the right me for this play
from the Mummers."
Show dates are April 12, 13, 19, 20 at 7:30
p.m. and an April 14 ma nee at 2:00 p.m.
Ticket are available at Green Gables in
Bloomfield (613‐393‐1494), Side Street Gallery in
Wellington (613‐399‐5556), AV Frame and Photo in
Picton (613‐476‐3112) and at the Quinte Art Centre
in Belleville (613‐962‐1232).

SOUTH BAY UNITED CHURCH
Special Events 2013
Saturday, May 18th

Yard Sale of the Year
Wednesday, July 3rd

Fish Fry and Craft Sale
Sunday, July 21st

Church service featuring
Music at Port Milford Students
Saturday, November 16th

Christmas Sale and Luncheon
2029 County Road 13, South Marysburgh

Please patronize The Mirror’s
advertisers; without their support the
paper could not be published.
And make sure to tell them you saw
their ad!
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The South Marysburgh
Recrea on Commi ee, including
the Marysburgh Mummers and
the Milford Fair
Upcoming Mee ngs & Events
Recrea on Commi ee Mee ng
Thursday, April 25th at 7:30 p.m.
at the Milford Town Hall

Wii Bowling
At the Milford Town Hall from 2:00 p.m. ‐ 4:00 p.m.
every Thursday un l May 2nd.

Fair Board Mee ng

Please join us for these special

April Theme Nights
This Saturday, April 6th

Wednesday, April 10, 2013
at the Milford Town Hall at 7:00 p.m.

A Night in the Islands

‘Godspell’

$25.00 per person

April 12, 13, 14, 19, 20 & 21
at Mt. Tabor Playhouse

Saturday, April 13th

If anyone has pictures or any informa on on past
Milford Fairs, please contact Bruce Dowdell at
613.476.8891. They will be scanned
and returned to you.

Pre-Theatre Dinner
Come for dinner before seeing ‘Godspell’

$25.00 per person

Saturday, April 20th

German Night
$30.00 per person

Saturday, April 27th

Argentina Comes to the
Milford Bistro
$35.00 per person
(Prices do not include applicable taxes and gratuities)

Menu details can be seen at www.milfordbisro.com

By Reserva on Only 613.476.0004

3048 County Road 10, Milford
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“BING!”
…and while I’m at it, something else…
By George Underhill

We bought a big TV set about a year ago. Each me
it’s turned on, a green light glows, and it sort of
gathers its breath and then emits a loud, annoying
“BING” sound. I was condi oned to hear this sound
for the rest of my life un l Diane was messing
around with the controls and found an op on to do
away with this irrita ng noise. I am grateful to her
but am a li le irritated with Sony. Why put this
noise there in the first place? Probably some techie
could explain the purpose of this, but I don’t want to
know because I’m sure it would make no sense.
The thing is, some of the things you buy have
so many features and func ons only driven people
or the avidly curious can learn them, just like the TV.
I bought my truck, oh, seven years ago. A er I had
owned it for a year or so my daughter borrowed it
to go to IKEA in Toronto. It was a blistering hot day
and I warned her it was a truck naked of features.
No air condi oning, no electric windows and so on.
Later that day she called me on the 401 via her cell
phone, saying, “What are you talking about Dad?
This truck has air condi oning. There’s a li le bu on
with a snowflake on it. Press the bu on and the air
condi oning comes on.” I didn’t know. I had been
driving around leaking beads of sweat and the truck
had air condi oning. What else am I missing? Di‐
ane’s car is keyless, the advantages of which escape
me, but that doesn’t ma er because I rarely drive it.
But I do fiddle with the radio, and one mis‐touch,
one jiggling of the fingers as you try to push an icon,
and BING! The whole thing transports itself to satel‐
lite communica on or something. It took me several
minutes to find out how to turn it oﬀ. Jeez.
I bought a digital camera and had trouble
ge ng the thing to take a picture, a close up of a
mushroom. A er trying several mes, I put it on dis‐
play so I could see what kind of pictures I had taken.
Well, I didn’t take any s ll pictures. I had taken a
video of a mushroom! The ac on inherent in a
mushroom is inappropriate for a video. I didn’t
know the thing could take videos, and s ll don’t
know how I did it, nor have I tried to find out.
I have a few friends who know all this stuﬀ.
They research it, experiment and become familiar
(Con nued on page 7)

Kervan Farm
355B Morrison Point Road

Tender, Delicious
Grass-Fed Beef!
Various cuts available on Saturdays
from 10:00 a.m. to 12:00 noon
beginning April 6th.

No steroids
No hormones
No antibiotics
NEW - and just in time for barbeque season Kervan Farm’s delicious gluten-free Beef/Lamb
Sausage made with local honey, dried garlic,
mint & thyme. We also have black walnuts and
butternuts ready to be cracked and enjoyed!
For more information, please call
Marg Kerr at 613.476.4263

ST. PHILIP’S ANGLICAN CHURCH
MILFORD

2013 CALENDAR OF EVENTS
Yard & Rummage Sale
Canoe Trip
Pork & Corn Roast
Turkey Supper
Yard & Rummage Sale
Christmas Tea & Bazaar

May 4th
May 20th
August 7th
Sept. 18th
Oct. 5th
Nov. 9th

Watch for further details about these events in
future issues of the Mirror.
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Personal Notices, Announcements
& Random Notes
The County Club
You may have no ced that the old Stedman’s store
on Picton’s Main Street has undergone something of
a transforma on. Paul and Jennifer Brinco, owners
of The County Club and Spa formerly located on
Stanley Street in Bloomfield, bought the building
from Stedman’s, invested in addi onal equipment,
and significant upgrades and renova ons and re‐
opened on Easter Monday.
I had had something of an wake‐up call just
a er New Years when I paid a visit to the emergen‐
cy department at PEMH with a minor complaint that
I thought should be checked by a doctor. A visit to
‘emerg’ is a pre y good way to have the follies of
your ways explained to you in no uncertain terms,
par cularly when those follies involve too healthy
an appe te for the wrong foods and too li le exer‐
cise.
Mo vated by the fact that the County Club
was moving that much closer to South Marysburgh,
I paid them a visit in Bloomfield, took out a mem‐
bership, had an assessment of my general health
and abili es, and began exercising on a daily basis.
I have belonged to several health clubs over
the years—some large, some small ‐ but the Brincos’
County Club is proving to be the best of the lot for
some fairly basic reasons: it’s clean; it’s well man‐
aged by people who know what they’re talking
about; and it has most of the equipment you’d need
to begin and maintain a regimen towardbe er
health. It’s also small enough that answers to ques‐
ons are close at hand, and you can’t get away with
doing things incorrectly.
A further bonus to the community is that the
Brincos understand and believe in the necessity of
retaining built heritage; although the interior of the
building has been modernized and re‐purposed, the
exterior façade won’t be. That belief—and their
commitment—may help draw more businesses to
fill the vacant store fronts along Picton Main Street.
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Thank You...
Many thanks to all the volunteers who made the
eleventh annual Easter Parade and Egg Hunt such a
success: Ril Giles for decora ng the trees along the
parade route; Leon McConnell, Brent Walker, Chris
Pengelly & Mendy Berkson for organizing a safe pa‐
rade; and the OPP for allowing the parade to take
place.
Also, Karen & Doug Gyde along with Noah &
Emma for looking a er the Egg Hunt; Sandie Black‐
ford and her team of Janet & Leslie Richardson, Karen
Gyde & Barb Gates for looking a er the Food Booth;
and Jennifer Ackerman for the pony rides.
Finally a special thanks to all the families who
came out and par cipated in the event. See you next
year!
Bruce Dowdell, Chair, South Marysburgh
Recrea on Commi ee.

Curly, Larry and MoE
In case you missed it…
The federal Minister of the MoE, Peter Kent’s,
message about removing the small fishing village lo‐
cated on federal crown land on the south shore at Pt.
Traverse:
“The federal department has a duty to keep
commercial enterprises oﬀ Crown Land.”
Lease transfers from exis ng lessees to non‐
family third par es “are not being approved in order
to help preserve this important wildlife area.”
“This supports the department's mandate and
the na onal wildlife area's objec ve of protec ng
and conserving wildlife and their habitat.”
Meanwhile, about 10 KM west of Pt. Traverse
on provincial crown land on the south shore at Os‐
trander Point, the Ontario MoE’s approval of Gilead
Power’s commercial 9‐turbine Ostrander Wind Ener‐
gy Park states:
“The Company shall contact the Ministry of
Natural Resources and the Director if any of the fol‐
lowing bird and bat mortality thresholds...are
reached or exceeded:
(1) 10 bats per turbine per year;
(2) 14 birds per turbine per year at individual turbines
or turbine groups;
(3) 2 raptors per wind power project per year;
(4) 10 or more birds at any one turbine during a sin‐
gle monitoring survey; or
(5) 33 or more birds (including raptors) at mul ple
turbines during a single monitoring survey.
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Upcoming Events

South Bay
U.C.W.
U.C.W. met at South Bay United Church hall on
Wednesday, March 13 for a pot luck lunch at 12:00
noon. And what a lunch it was!
The mee ng proper started at 1:30 with
president Sandra Emlaw opening with a reading
about a Resident Tourist.
Our purpose, theme hymn and the Lord’s
Prayer followed.
Skip’s devo onal was based on Thessaloni‐
ans chapter 12, verses one to eleven. We are all gi ‐
ed in some way and we should have gra tude for
the gi s we are granted.
Twelve members and one guest answered
roll call by wearing green and telling something
about St. Patrick’s day. Fi y sick calls were made.
Minutes of the February mee ng were read,
corrected and approved.
The ladies will supplied coﬀee and muﬃns
a er the sunrise service on Easter morning.
Maureen and pat volunteered to host this early
morning breakfast.
The covenan ng service for minister David
Colwell will be held at South Bay United Church on
Sunday, April 28 at 4:00 p.m. U.C.W. are supplying
the food to follow the service.
The ladies filled in their 2013 schedule up to
and including June.
Collec on was received and dedicated.
Alice’s program challenged the ladies to dig
deep in their memories to iden fy old me prod‐
ucts. She finished by reading about the problem oth‐
er old mers have as they age.
Prayer closed the mee ng.

Thursday, April 4 – Milford Friendship Circle will
meet at the home of Maureen Rudd at 1:30 p.m.
Maureen has Thought for the Day; Roll Call—bring
hygienic ar cles for Alterna ves for Women; Alice
has program.
Wednesday, April 10 – South Bay U.C.W. will meet
at the church hall at 1:30 p.m. Irene Rudd has devo‐
onal; Roll Call—‐bring apple juice; lunch—Pat York
and Sandra Emlaw; Program—Brenda Minaker; Ob‐
jec ve—toiletries for Alterna ves for Women.
Saturday, May 18 – Reserve this day to a end South
bay United Church yard sale to pick up the bargain
of the year.

printcraft

Complete Automotive Service
BRENT & GLENDON WALKER
1955 County Road 17, Milford, ON K0K 2P0

(613) 476-2837

We sell garbage bag tags!
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(‘Bing!’ con nued from page 4)

Seeds, soil & pansies are ready!
Now open from 9 to 5
Monday to Saturday
Bring in your containers for custom
planting or just stop by for a chat.
613.476.1118

1955 County Road 17

WordsWorth

EDITORIAL SERVICES

Corporate & Personal Communica on
Wri ng Edi ng Proofreading

P: 613.827.7174
E: wordsworth@kos.net

And once sent out, a word takes wing beyond recall
– Horace

Todd Smith, MPP
Prince Edward ‐ Has ngs
Unit #3 ‐ 81 Millennium Parkway, P.O. Box 575
Belleville, Ontario K8N 5B2
Telephone: 613.962.1144
Toll Free: 877.536.6248
Fax: 613.969.6381

with all the features, then brag about them. Do you
know all the features of your washing machine or
your dryer? Even if you do, you probably never use
them.
The “Something Else” in the tle of this ar cle
refers to the mighty OLG (Ontario Lo ery and Gam‐
ing). Lo o 649 oﬀered a “special Bonus” in the Febru‐
ary draws. I mis‐typed “draws” as “flaws” in the first
pass of this, clearly a subconscious error. The special
bonus was four Wednesday cket draws for
$100,000. Holy Smoke! $100,000! A special handout
was available where Lo o ckets were sold sta ng
the odds of winning the special bonus were 1 in
13,983,816. Did you get that? Maybe I won’t hasten
down to my Lo o seller in a paroxysm of excitement
to fork over my money for a 1 in 14 million chance.
I admit it. Diane and I go to the Casino in Ga‐
nanoque. It’s kind of fun if you like that sort of thing
and keep away from the ATM’s and thus lose only
what you came with. I get a kick out of the Casino ads
which show well dressed, good looking people laugh‐
ing uproariously as the gaming tables kick out big
money to them. You get a sense of the reality of the
demographics when you see row a er row of handi‐
capped parking spaces in the lots. Inside, the slot ma‐
chines are busy with white, grey and blue haired old
people pressing bu ons, seemingly having no fun.
Those that come in busses sit in the wai ng room
a er an hour, having lost their money and wai ng for
the bus to depart, some mes for hours. In Florida,
they had special bus trips to the Casinos in Mississip‐
pi which a lot of oldsters took to go to the buﬀet.
Many didn’t gamble. It was a trip, more fun than
si ng in their condo looking at an empty beach. I
read that the Casino is the last stop on the way to the
grave.
I don’t mean to carp, whine and complain all
the me, but it makes me feel good. And it’s March.
It’s hard to be upbeat in March.

Local Maple Syrup
now for Sale
Wilbur Miller
119 County Road 16
Black River
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Preserving Our Historic
Landscape
What wpd Canada Has Not Shared ...
By Liz Driver

Recently, County papers carried a “No ce of Public
Mee ng” to be held on April 29th by wpd Canada,
about the Interconnec on Line that would run from
the Royal Road substa on to near the Picton Trans‐
former Sta on if the White Pines project is ap‐
proved. Documents must be available for public
viewing 30 days before the mee ng ‐ Easter Sunday!
Alert observers found some documents newly post‐
ed on wpd Canada’s website on Good Friday. Alas,
much about the proposed Interconnec on Line and
its impacts remains mysterious.
Astonishingly, wpd will only be able to con‐
firm whether the lines will be underground or over‐
head a er the public mee ng, i.e., “during detailed
design”. The Heritage Assessment Report describes
the lines on page 20: “The 69kV interconnec on line
is expected to be installed, either underground or
overhead, within the Right‐of‐Way. Above‐ground
infrastructure may be mounted within conduits to
the sides of three exis ng bridges ...”
The Report presents three photographs of
the “exis ng visible ... wooden monopoles along the
edges of roads” – the familiar, small poles that carry
electricity to our homes. Regarding the impact of
new poles carrying 69kV lines through our heritage
landscape, we learn that “if similar in composi on
to exis ng, will not detract from the character of the
area.” The consultant does not comment on the
types of material (concrete?) or larger size (how
much taller?), or how nega ve visual impacts of
high poles will be amplified when seen together
with turbines. The lack of analysis leaves residents
to draw their own conclusions.
If the lines are buried, an engineer will de‐
termine the acceptable level of vibra ons for herit‐
age buildings, presumably for diﬀerent building
types. The vibra ons will be monitored for 21 herit‐
age buildings closer than 60 m to the drilling. There
is no comment about vibra ons aﬀec ng homes
without heritage significance.
The Ministry of the Environment has allowed
wpd Canada to treat the Interconnec on Line as a

“project modifica on,” thereby limi ng public re‐
view.
Residents of South Marysburgh will perhaps
not be surprised that wpd Canada has yet to share
the results of photographs it took during February’s
site tour with the heritage community, and has not
sought input from the heritage community about
the selec on of culturally significant views for mod‐
elling.
South Marysburgh, and indeed the en re
County, deserve be er.

Bed & Breakfast/Guesthouse

Open Year Round
965 County Road 13
Milford, Ontario K0K 2P0

613.476.6041 or 613.471.0429
www.swingategardens.com

CANN-WOOD
OPTICAL

Full Selection
of

Frames, Sunglasses
Contact Lenses
Eye Exams Arranged
Lab on Premises
297 Main Street, Picton 476-1655
**Gift Certificates Available**
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Druella Acantha Malvina’s Column
Gem for the month: Be to his virtues very kind and to his faults a little blind.
Did you ever wonder…
 How important does a person have to be before
they are considered assassinated instead of just
murdered?
 Once you’re in heaven, do you get stuck wearing
the clothes you were buried in for eternity?
 Why does a round pizza come in a square box?
 What did cured ham actually recover from?
 If a deaf person has to go to court, is it s ll called
a hearing?
 Why are you IN a movie but you are ON TV?
Like a lot of husbands throughout history,
Webster would sit down and try to talk to his wife.
But as soon as he would start to say something, his
wife would ask, “And what’s that supposed to
mean?”
Thus Webster’s Dic onary was born.
Mother Love
An elderly lady called her friend, May, on her
100th birthday. “How are you going to celebrate?”
she asked.
“My children are coming for the weekend,”
May said happily.
“You must be looking forward to that,” her
friend said.
“Yes,” May replied, “but it’s a lot of work
washing the floors, making the beds and cooking
meals.”
“Why don’t you wait and have the children
do it?” the lady suggested.
“Oh, no, I couldn’t do that,” May countered,
“They’re in their 80s!”

Pat’s Playhouse
Hand Knit Scarves, Mitts, Socks,
Hats & Toys, Receiving Blankets,
Baby & Lap Quilts, Books, & Mailboxes
Pat York, 113 Morrison Point Road, 613.476.6929

Follow me at Pat’s Playhouse on Facebook!

A er Leslie brought home her fiancé to meet
her parents, her father invited the young man into
his study to find out more about him.
“What are your plans?” he asked Joseph.
“I’m a scholar of the Torah,” Joseph replied.
“Well, that’s admirable,” Leslie’s father re‐
plied.
“But what will you do to provide a nice house
for my daughter?”
“I will study and God will surely provide for
us,” Joseph explained.
“And how will you buy her a nice engage‐
ment ring?”
“I will study hard and God will provide for
us.”
“And children?” asked the father.
“Don’t worry, sir, God will provide,” replied
the fiancé.
The conversa on con nued along the same
fashion. A er Joseph and Leslie had le , her mother
asked her father what he found out.
The father answered, “Well, he has no job
and no plans, but the good news is that he thinks I’m
God.”
Q: Why does a man examine his wedding ring?
A: He’s trying to find the expiry date.
Exit Line:
Forgive your enemies; it messes up their heads.
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Rough Puﬀ Pastry
By David Larkin

I said I would do a pastry method this month, the one I
use for Steak and Kidney Pie and now is a good me as I
just made one of these pies for our St. Patrick's Day pot‐
luck at St Philip's.
In the late 1940s my mother was faced with
learning how to cook at the age of 50 when she returned
to England from India a er WW II. She decided she was
only going to bother with learning one kind of pastry and
chose Rough Puﬀ Pastry, a decision her family had cause
to appreciate. You can reasonably argue that nowadays
one can buy ready‐made puﬀ pastry in the supermarket,
so why make your own? Well, I think you can do at least
as well as the commercial product and you will find mak‐
ing this pastry a rewarding skill. And I think it tastes
be er. We had a workshop on making this pastry at St
Philip's and it was well received.
You will require 1 lb. of all‐purpose flour (3 1/5
cups); 1/2 tsp. salt; 3/4 lb. of fat (either 1/2 lb. of Crisco
and 1/4 lb. of margarine or 3/4 lb. of bu er); approx. 10
oz. (300 ml) of cold water (used as required); and 1 tsp.
lemon juice.
Si the flour and salt into a bowl, having saved
about 2/5 cup for the board and rolling pin. Cut the fat
up into pieces about the size of a walnut. To do this, I
usually chop the fat into 1/4 inch slices and cut each slice
into six. Put the pieces in with the flour. I always used to
use Crisco and margarine but now I prefer to use only
bu er. It is essen al that you leave the fat in these
chunks ‐ if you cut it too small you won't be making any
puﬀ pastry. Add 1 tsp. of lemon juice to the cold water.
The purpose of the lemon juice is to make the pastry eas‐
ier to roll out. Take a knife and slowly s r the flour and
fat mix while you carefully add the cold water. Adding
the water is the cri cal step. You must use only just
enough water that all the loose flour is absorbed in the
dough. Too much water and you will have a soggy ball of
dough, with which it is impossible to work. You should
have some water le over in your pourer, but the
amount depends on the flour and the humidity. The fat
will remain in chunks. A big ball will be formed. Handling
this as li le as possible, take it out of the bowl and place
on the floured table. Make sure the rolling pin is well
floured too. Roll the dough out un l you have a rectan‐
gle, about 6” by 18”. Fold a third of this up and cover
with the remaining free third. Bang round the edges of
the 'packet' with the rolling pin to seal it, and then thump
three mes in a row with the pin across the width of the
packet. Rotate the packet 90° and roll out again un l you
have achieved
(Con nued on the next page)

288 Main Street, Bloomfield

78 Wil-O-Lea Lane
Milford, Ontario
K0K 2P0

613.476.3017
Seasonal Cottage Rentals
May to October
judyplomer@gmail.com
bythebaycottages.net
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Re-Opening on April 11th!
At the ‘Duke’ we use locally grown produce to prepare our special combination of southern-France-inspired and unique dishes from around the world that
are always served with traditional British pub hospitality.

Open Thursday to Sunday from 12:00 noon to 9:00 p.m.
Music from 7:00 to 9:00 p.m.
613.476.8991
2470 County Road 8, Waupoos
www.dukeofmarysburgh.com
email@dukeofmarysburgh.com

Good Food, Good Music, Good Times

Speaking Up for Wildlife Rights &
Protecting Habitat and Fly Zones
Their rights, our responsibility
Please visit us at www.pointtopointpec.ca
or telephone Richard Copple at 613-476-8074
for more information

Lot Clearing
Brush Chipping
Stump Grinding
Cabling & Bracing
Tree Trimming & Removal
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another rectangle like the first one. Fold over by thirds
again, and repeat the thumping process. Dust the table
with flour and do this one more me. As you proceed
you will see and feel the character of the dough change
as it becomes pastry. The lumps of fat become less no‐
ceable.
A er the third itera on, pop the pastry in a plas‐
c bag and put it in the fridge to rest for at least 30
minutes. Then you can repeat the process two more
mes, flouring the table each me so the pastry does not
s ck. You will now have achieved 243 layers of thin fine
pastry! Put it back in the plas c bag and into the fridge
to rest again. Leave it for at least 30 minutes though
longer ‐ a few hours or overnight ‐ will make it easier to
roll out to the final thickness.
When using it, say to cover a steak and kidney
pie, roll it out and place on the pie dish over the filling.
Cut slots to release steam, and glaze with some well
whipped egg to which you can add a dash of milk and a
li le white pepper and salt. Heat the oven to max, put in
the pie and turn it down to 425°F for 30 minutes. A er
that it is best to reduce the temperature to 350°F for the
required me. (I used to go to 250° but now find 350°
makes the pastry rise be er). When you reduce the tem‐
perature, you may want to drop the pie one level in the
oven, and cover the pastry with foil to prevent burning.
Le over pastry will last about 5‐6 days in the
fridge, more if you freeze it.
This pastry makes excellent sausage rolls. For a
filling, I use 1 lb. of pork sausage meat to which 3 oz. of
Polish sausage, a sliced onion and seasoning has been
added and the lot chopped up in a food processor. It will
bring back memories of the delicious sausage rolls that
we used to be able to get in Picton of a Saturday morning
(if one was quick) at the Francis Bakery where Portabello
now operates.

Glenn Guernsey

613.476.3757
Fully Insured

Copy & Adver sing Deadline for the
May Issue of The Mirror
is April 26th
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