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Remembering the
Great Storm of 1913
By Derek Wolfe

As we look out onto the calm waters that surround
Prince Edward County, especially during the dog
days of summer, it is so very easy to imagine the
same type of summer days 100 years ago. In fact,
the weather records for the summer of 1913 indi‐
cate weather much like we are experiencing today.
One diﬀerence was that in 1913 the era of true
"sailing" ships was almost gone, the sheets of canvas
had been largely replaced by the steam era, and
wooden ships replaced by large steel‐hulled vessels.
There was strong compe on between
Great Lakes shippers and the railways to move
goods across the
country, but lake
shipping was s ll a
huge
business
with hundreds of
ships involved in
serving hundreds
of Great Lakes
ports. Rail had a
considerable ad‐
vantage over ships in that rail was a 12‐month‐a‐
year opera on, while our familiar Canadian friend,
winter, shut the lakes down from late November to
early April. Shipping companies were mindful of the
"season" thus cargoes were maximized, schedules
were frequent and crews were run flat out. But any‐
one gazing out over the waters of these five giant
lakes in the summer of 1913 would have been hard
pressed to come close to imagining what was to un‐
fold in a few short months.
Sailors of the era knew, like sailors of today,
that winter and the end of the shipping season did
not end with the flip of a switch. Mother Nature
usually sent a few warning shots across the bow, as
it were, just to say "I am coming." The month in
which this message was usually delivered was No‐
vember. The autumn of 1913 was to be no diﬀerent.
The last warmth of the summer and the first licks of
cold Arc c air from the north do not like each other
and o en clash violently. The violence of the weath‐
er that occurred in 1913 was so severe that it has

been classed in meteorological records as a "Storm
of the Century." One just has to remember the
Gordon Ligh oot song, "The Wreck of the Edmund
Fitzgerald" to realize that the "gales of November"
are as deadly as anything that can occur on the
ocean.
So in 1913, as the lake shipping season be‐
gan to come to an end, with the compe on be‐
tween various ship companies and the railways in
high gear, and with season ending bonuses on the
line, the thought of a disaster was not on the hori‐
zon of any sailor.
Yet it was a disaster that would unfold.
(Con nued on page 3)

Nothing like the feeling of cool water from a
sprinkler when the temperature hits the high 90s!
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Kervan Farm
355-B Morrison Point Road

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.

Mon. & Tues. Dinner Only from 5:00 to 9:00 p.m.
Wed. to Sun. Open Daily from 11:30 for Lunch & Dinner
Live Original & Blues 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

Tender, Delicious,
Grass-Fed Beef!
NO Hormones

&

NO Steroids

Perfect for the BBQ!

Steaks Sausages Pure Meat Patties

NEW!
Gluten-free summer sausage made locally
with our own 100% grass-fed beef
Open Saturday mornings from 10:00 a.m. to 12:00 noon

For more information, please call Marg Kerr at
613.476.4263 or email margkerr@kos.net

The South Marysburgh
Recrea on Commi ee, including the
Marysburgh Mummers and the Milford Fair

Mee ngs, Events & Announcements
Wii Bowling
To resume in mid‐September at Milford Town Hall.

Fair Board Mee ng
Wednesday, August 14th
at the Milford Town Hall at 7:00 p.m.

Milford Market
Every Saturday from 9:00 a.m. to 2:00 p.m.
in the fairgrounds Shed at Mt. Tabor

Road Bowling
Great family fun and exercise. Sundays (weather per‐
mi ng) meet at Mt. Tabor at 2:00 p.m.

Crea ve Drama Workshop
August 6 to 23rd from 9:00 a.m. to noon at Mt. Tabor
Please call Al Hazell at 613.476.8553 for informa on.

The Mariners’ Museum Fish Fry on July 6th a racted a full house that took advantage of a beau ful
Saturday evening to enjoy music, an auc on,
draws and fish!

WordsWorth

The Milford Fair
Saturday, September 14th
The parade begins at 11:00 a.m.

EDITORIAL SERVICES

Corporate & Personal Communication
Writing Editing Proofreading

P: 613.827.7174
E: wordsworth@kos.net

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

Square Dance
Thursday, September 12th from 7:00 p.m. to 9:00 p.m.
Milford Fairground Shed

Need More Exercise?
Check out the walking routes around Milford at
the map by the bridge over the dam.

Local Maple Syrup for Sale
Wilbur Miller
119 County Road 16
Black River
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ST. PHILIP’S ANGLICAN CHURCH
MILFORD

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

August 7th
Sept. 18th
Oct. 5th
Nov. 9th

Watch for further details about these events in
future issues of the Mirror.
WE’VE MOVED!

CANN-WOOD
OPTICAL

Full Selection
of

Frames, Sunglasses
Contact Lenses
Eye Exams Arranged
Lab on Premises
NEW ADDRESS
366 Main Street, Picton 476-1655
**Gift Certificates Available**
Please patronize The Mirror’s
advertisers, without whom the paper
couldn’t be published. And tell them you
saw their ad!

(‘1913’ Con nued from page 1)

In 2013, the 100th anniversary of the Great
Storm of 1913 with
its incredible loss of
lives and ships, the
Friends of the Mari‐
ners' Park Museum
would like to invite
you to our Mariners
Memorial
Service.
PEC has a rich and
deep history of those
serving on the waters of not just Lake Ontario, but
on all the Great Lakes and beyond. On October 6th at
1:00 p.m. at South Bay United Church we will be
honouring, as we always do, those who have served,
those who have enriched our lives and those men
and women who, 100 years ago, were witness to the
Great Storm of 1913.
David Yates, an expert on the events of No‐
vember 1913, and a special History Channel video
presenta on will be part of the Memorial Service.
Please plan to a end as we con nue to keep the
proud mari me history of our County alive and re‐
membered.
Refreshments to follow.

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

FIND YOUR “GOLDEN” PLACE
Inventory
of
Hidden Gems!!

I’ll get you
there!!

Discrete Inquiries
William Rorabeck, Broker
Cell: 613-848-0823
william.rorabeck@century21.ca

The South Marysburgh Mirror

4

Tomato Soups
By David Larkin

At this me of year we welcome the return of toma‐
toes that actually have some flavour. It's me to
make soup. Here are two soup recipes, one hot, one
cold.
Fresh Tomato Soup
1 medium onion
1 1/2 lbs. tomatoes (approx. 4)
450 ml. (approx 2 cups) chicken stock
150 ml. (2/3 cup) dry cider or white wine
1 bay leaf
3‐4 basil leaves
1 n (5.5 oz.) tomato paste
2 cloves garlic
Salt and pepper
Dashes of Tabasco sauce
1 tsp. Bovril or similar liquid green vegetable extract
(Metro sells this)
A li le chopped parsley
To garnish:
4 tbsps. sour cream or yogurt
Peel and chop the onion. Put the tomatoes in a bowl
and cover with boiling water, a er 1 minute, skin
them and place in a saucepan with the onions and
other ingredients. Season to taste and simmer for
about 20 minutes.
Remove bay leaf and blend soup, returning to sauce‐
pan to keep warm. Whip the sour cream or yogurt
and top the soup servings with it, adding a sprinkling
of parsley.
Gazpacho
1 small onion, chopped
1 cup peeled and diced fresh tomatoes
3 cups tomato juice (or Garden Cocktail or V8)
1/2 cup diced green pepper
1/3 cup French Salad Dressing
1/2 cup diced celery
1 tbsp. lemon juice
1/2 cup diced cucumber
Salt and cayenne to taste
1/2 clove (at least) garlic
Dashes of Tabasco sauce
Place all vegetables and garlic in blender with 1 cup
tomato juice or equivalent. Blend un l mixture is
smooth. Add French dressing, lemon juice, salt and
cayenne with remaining tomato juice. Chill thor‐
oughly. Serve very cold with small bowls of cubed
tomato, celery, green pepper and cucumber, to be
sprinkled over the soup.

When my son, Pat, and his then wife Danya, ran the
Milford Coﬀee Gallery/Bistro they used to oﬀer Gaz‐
pacho on the menu. One day they had an irate cus‐
tomer who insisted on having it served hot. You
can't please everybody!

Milford Market
Now open for its 6th season
on Saturdays from
9:00 a.m. to 2:00 p.m.

New Vendors Welcome!
For more information please call
613.476.0241 or email
milfordmarketsquare@gmail.com
ST. PHILIP’S
ANGLICAN
CHURCH
MILFORD

PORK & CORN ROAST
BBQ Pork, Fresh Corn, Salads & Desserts

WEDNESDAY, AUGUST 7, 2013
5:30 p.m. to 7:00 p.m. (Rain or Shine)
Adults - $15, Children 12 & under - $5

All Welcome!

Come in and check
out our weekly
specials.
Open daily from 8:30 a.m. to 5:00 p.m.
613.476.1118
1955 County Road 17
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made good and refunded the money. Had I not no‐
ced it would have been like paying another tax in‐
advertently.

Personal Notices, Announcements
& Random Notes
Some mes a vigne e is worth a thousand words
too...
These days, that adage usually applies to photo‐
graphs. As impac ve and descrip ve as photos can
be (such as the work Juanita McMahon submits to
The Mirror), a well thought out and composed
pain ng or sketch can also hit the nail on the head.
The Mirror has received a couple of notes from for‐
mer resident David Collier accompanied by sketches
of local scenes, one of which is on page 15 in this
month’s issue with the other to run in a future Mir‐
ror. I hope you like them as much as we do. And
thanks, David!
99.3 County FM Update
The Prince Edward County Radio Corpora on an‐
nounced that their applica on to operate a commu‐
nity radio sta on in the County will be considered by
the Canadian Radio‐television and Telecommunica‐
ons Commission (CRTC) on September 12th.
"No interven ons were filed against our ap‐
plica on," said Treat Hull, Chair of the Board of 99.3
County FM, "so with the support of over 270 mem‐
bers and 15 community interven ons in favour, ap‐
proval is a near certainty now that the hearing has
been scheduled. Ge ng our hearing represents a
major step forward and will put us in a great posi‐
on to start fundraising and developing programing
in the fall with the goal of ge ng on the air by sum‐
mer 2014."
‘Scan Scam’
(Well, not really a scam but I like the allitera on.)
I had occasion to visit a well‐known govern‐
ment‐owned retail business at the corner of Lake
and Main in Picton (whose name I won’t men on
but it’s not either of two real estate companies or a
funeral home) that illustrated the importance of
watching the cash register monitor as your products
are scanned. In this case, the shelf s cker prices
were three dollars lower than the scanned items’
prices.
When the discrepancy was brought to the
a en on of store staﬀ, they couldn’t figure it out
either since the computer inventory management is
done at ‘head oﬃce’. Regardless, the staﬀ

And a li le further down Picton Main…
If ever there are retail categories that carry more
‘stuﬀ’ you don’t know you need un l you see it, it’s
hardware stores and kitchen shops.
At the Zest Kitchen Shop, owner Jenny Otsu‐
ka, is the epitome of a retail owner and salesperson
who understands the importance of engaging her
customers, and being pleasant and helpful. She also
has an eye for unique and interes ng products that
fall into the ‘I didn’t know I needed this, but what a
great idea and now I have to have it’ category.
For those of us who like to cook
and may employ an iPad in the kitchen
to follow recipes or watch them being
prepared, one such product Zest carries
is ni y disposable iPad sleeves to pro‐
tect your device from spills, stains, liq‐
uids etc. The store has an abundance of
other interes ng merchandise, sensibly
and clearly displayed, the need for
which Jenny can explain.
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LIBRARY NEWS
By Christine Renaud

The Milford Library is looking for
a few good friends!
All public libraries count on Friends of the Library
groups to help with fundraising, and to suggest ide‐
as for programs that help the library be what the
community wants.
Over the years, the Friends of the Ann Far‐
well Library have helped raise funds for all manner
of things to improve the library including comfy
chairs, children’s furniture and children’s educa on‐
al games to name a few of the many contribu ons.
The current Friends group, however, is in
need of new members.
Being part of a Friends group does not in‐
volve a lot of work; it only requires short occasional
mee ngs, ideas, and a willingness to help the Mil‐
ford branch to flourish.
One of the reasons we are interested in
more Friends, especially at this me, is that we are
planning for the Milford Fair next month. As we did
last year, we will have a tent where we will sell
books and we are looking for ideas and help with
the library’s contribu on to the fair. Please contact
me at 613‐476‐5962 or by e‐mail at
crenaud@peclibrary.org if you are interested.
We are also looking for people who can take
part in the library’s upcoming Facili es and Services
public consulta on mee ng for the Milford branch.
The mee ng is being held on September 12th at the
Town Hall. More details will be in the September
edi on of The Mirror, but please contact Barbara
Sweet if you would like to learn more at 613‐476‐
5962 or e‐mail bsweet@peclibrary.org
Lastly, the library is presen ng three upcom‐
ing special programs for young people. On Thursday,
August 8th at 2:00 p.m. shimmy and shake your way
from con nent to con nent, exploring tradi onal
dance styles from around the world with Whitney.
No experience necessary, just come with your boo‐
gie shoes on! Geared to ages 6 to 10 but all are wel‐
come. Note this is being held at the Milford Town
Hall.
The next day, on August 9th at 2:00 p.m,
‘Museum Stacey’ visits the library to talk all about
lighthouses,. Come learn about these structures that
played such a role in the County’s history, make a
lighthouse cra and hear a related story. Come see
some miniature lighthouse models, too.

And on Saturday, August 17th, Mr. B’s and
Miss Lee’s Innovators’ Workshop will be held at the
Milford branch from 10:00 a.m. to 12:00 noon. This
hands‐on fun focussing on science and technology is
recommended for ages 10 to 14. Registra on with
Whitney at 613.476.5962 or by e‐mail at
wlee@peclibrary.org would be appreciated, but
drop‐ins are welcome as well.
I hope everyone is having a great summer!
Note: We are now open Wednesday evenings.

Library Hours
Tuesday
10:00 a.m. to 1:00 p.m.
Wednesday
4:00 p.m. to 7:00 p.m. NEW
Thursday
10:00 a.m. to 1:00 p.m.
Friday
2:00 p.m. to 5:00 p.m.
Saturday
10:00 a.m. to 3:00 p.m.
Open certain evenings for special
events and club mee ngs

Bed & Breakfast/Guesthouse

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

613.476.6041 or 613.471.0429
www.swingategardens.com

The South Marysburgh Mirror is available
on‐line in colour at:
www.southmarysburghmirror.com
Email us at:
themirror@kos.net

Pat’s Playhouse
Hand Made...

Scarves Mitts Socks Hats Toys
Baby & Lap Quilts
Receiving Blankets
Books & Mailboxes
Pat York, 113 Morrison Pt. Rd. 613.476.6929

Follow me at Pat’s Playhouse on Facebook!
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Upcoming Events
Saturday, August 3rd
2012 Un-Oaked Chardonnay Release
plus
‘Tall Tales & True Stories of Half Moon Bay’
as told by Suzanne Pasternak,
the County’s own playwright, storyteller and singer
From 2:00 p.m. to 4:00 p.m.

Sunday, August 4th
‘BluZone’
Frank and Martin are back to entertain
you with great jazz and blues
From 2:00 p.m. to 4:00 p.m.
Our Nibble Menu and Wine by the glass
will be available

Open daily until Thanksgiving
3271 County Road 13
613-476-4785 or 613-476-1785

SOUTH BAY UNITED CHURCH
Saturday, November 16th

Christmas Sale and Luncheon
2029 County Road 13, South Marysburgh

Copy & Adver sing Deadline
for the September Issue of The
Mirror is August 27th
The South Marysburgh Mirror
August 2013
Volume 27, Number 7
Published monthly by Steve Ferguson, 3032 County Road 10, PO Box 64, Milford, ON K0K 2P0

T: 613.476.9104

E: themirror@kos.net

W: www.southmarysburghmirror.com

ISSN Number 1181‐6333

Submissions to The Mirror are welcome through regular mail or email! Le ers, adver sements, ar cles,
photos or other submissions must be accompanied by the author or creator’s name, street & (if applicable)
email address and telephone number. All claims and opinions expressed are those of the individual writers
and adver sers, not the South Marysburgh Mirror.
We reserve the right to reject or edit le ers, ar cles and adver sements.
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South Bay
U.C.W.
The South Bay U.C.W. and the Milford
Friendship Circle will return in October.

Bike‐Powered Music Tour
Rolls into the County
The Tune Your Ride Tour will be hi ng the road this
August, with three independent musicians gearing
up for a string of pedal‐powered outdoor concerts
across Eastern Ontario. Traveling by bicycle from
Toronto to O awa with instruments and gear in
tow, the twelve‐day trip will be the first of its kind in
Canada.
Presented by Tune Your Ride, the arts collec‐
ve behind Toronto’s annual Bicycle Music Fes val
(BMF), this summer’s inaugural tour features three
Toronto‐based indie/folk ar sts and cycling enthusi‐
asts: Abigail Lapell, Jessica Moore and Dana Sipos.
The musicians won’t be the only ones pedaling: all
electricity for the performances is produced by audi‐
ence members using bicycle generators, which pow‐
er a specialized P.A. speaker system, custom de‐
signed for the Toronto fes val.
The Prince Edward County BMF, taking place
at Small Pond Arts just outside of Picton, will also
feature County‐based band Nine Mile, who have
toured interna onally and shared stages with Sarah
Harmer, Michael Fran and Xavier Rudd. “This is
such an exci ng concept for a fes val,” says Nine
Mile frontman D’Ari Lisle. “We’re thrilled to be part
of it!”
The Prince Edward County BMF takes place
August 17 from 1:00 p.m. to 5:00 p.m. at Small Pond
Arts, 337 Clarke Road, Picton. Tickets are available
at the gate for $15 ($10 for kids under 13, free for
kids under 5). Ride your bike to the fes val and get a
$5 discount! Refreshments and wood‐fired pizza will
be available for purchase.
For more details visit:
www.tuneyourride.com/pecbmf.

Please patronize The Mirror’s
advertisers, without whom the paper
couldn’t be published. And tell them you saw
their ad!

Lot Clearing
Brush Chipping
Stump Grinding
Cabling & Bracing
Tree Trimming & Removal
Glenn Guernsey

613.476.3757
Fully Insured

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
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Druella Acantha Malvina’s Column
Gem for the month: Question authority but raise your hand first.
More Silly Puns
1. The girl said she recognized me from the vege‐
tarian club but I never met herbivore.
2. I’m reading a book about an ‐gravity. I can’t put
it down.
3. Energizer bunny arrested. Charged with ba ery.
4. I didn’t like my beard at first. Then it grew on
me.
5. When you get a bladder infec on, urine trouble.
6. I did a theatrical performance about puns. It was
a play on words.
When the young man graduated from high school,
he had to give a speech. He began by reading from
his prepared text.
“I want to talk about my mother and the
wonderful influence she has had on my life,” he told
the audience. “She’s a shining example of
parenthood and I love her more than words could
ever do jus ce.”
At this point he seemed to struggle for
words. A er a pause he looked up with a grin and
said, “It’s really hard to read my mom’s hand‐
wri ng.”
Half‐wi ed Headlines
 Police Begin Campaign to Run Down Jaywalkers
 Something Went Wrong in Crash, Expert Says.
 Panda Ma ng Fails; Veterinarian Takes Over
 Miners Refuse to Work A er Death
 Juvenile Court to Try Shoo ng Defendant
 If Strike Isn’t Se led Quickly it May Last Awhile
Rupert and Elaine, a young couple, got married and
went happily on their honeymoon.
When they got back, Elaine immediately
phoned her mother who asked, “How was the hon‐
eymoon, dearest?”
“Oh, Ma,” she replied, “the honeymoon was
wonderful. So roman c…”
Then Elaine burst out crying, “But, Ma, as
soon as we returned home Robert started using the
most ghastly language…saying things I’ve never
heard before! I mean, all those awful 4‐le er words!
You’ve got to come and get me and take me home…
Please Ma!”
“Calm down, Elaine,” said her mother.” Tell
me what could be so awful? What 4‐le er words?”

S ll sobbing, Elaine moaned, “Oh, Ma…
words like dust, wash, cook and iron.”
Donncha and MacArthur are preparing to be blasted
into space and have just le the mission briefing
when one turns to the other and says, “Mac, where
are we goin’?”
MacArthur replies, “Well, Donncha, the man
in charge says we’re on a mission to the sun.”
“Crickey,” says Donncha, “Won’t it be a bit
hot, it being the sun and all?”
“Don’t be stupid, Donncha. The man said
we’d be going at night.”
Exit Lines:
 This evening at 7:00 p.m. there will be hymn
singing in the park across from the church.
Bring a blanket and come prepared to sin.
 What’s Irish and stays out all night? ‘Paddy
O’Furniture’

Copy & Adver sing Deadline
for the September Issue of The
Mirror is August 27th

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

613.476.3017
Seasonal Cottage Rentals - May to October
judyplomer@gmail.com
bythebaycottages.net
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Alert! This Column is a
Li le Bit Raw
By George Underhill

We had lobster for dinner the other night.
You have to be a li le hard of heart to immerse
these living creatures into boiling water to cook
them. Can they feel pain? I have to believe they can,
why else would they react so violently to the boiling
water? The first me my grandson saw us prepare
lobster, he burst into tears at the perceived cruelty,
and it was understandable. He doesn’t like to watch
me cleaning fish either, especially if they are alive
and flippimg when they go under the knife. I cannot
comprehend how surgeons do their job, cu ng into
living flesh, for I can’t even watch medical dramas
on TV.
S ll, we eat living things raw just like snakes
do, enjoying the experience, and allowing our stom‐
ach acids to do the killing. Oysters, quahogs and
shellfish of many kinds are eaten in this way, and
even if we don’t eat shellfish alive and raw, we cook
them alive. A European delicacy is to have a tumbler
full of squirming li le baby eels and down it like a
shot of booze. It is said it’s a unique sensa on to
feel the li le ones squirming around inside you prior
to the gastric juices se ling them down. It’s not for
me.
I saw a PBS special on snakes in which they
studied the diges ve process of snakes. They
showed day‐by‐day X‐rays of a rat that had been
swallowed and even an alligator that had been
gulped down by some kind of giant snake. It would
be the stuﬀ of nightmares to feel yourself slowly
ingested by a giant rep le, being forced to wait for
the gastric juices to kill you. When cleaning fish, it’s
not uncommon to see par ally digested minnows in
the gut. These have been swallowed alive, too. May‐
be, if you’re going to be eaten, being killed by the
venom of a black mamba or a ra lesnake wouldn’t
be so bad.
If you’re feeling a bit superior because you
don’t partake in any of these inhumane and dis‐
gus ng cook‐them‐alive or eat‐them‐alive habits,
stop reading because you may unwi ngly engage in
this prac ce. Researchers at Rice University in Hou‐
ston have determined that fruits and vegetables re‐
main alive a er being harvested. Their cells remain
ac ve and they’re s ll sensi ve to the me of day.
Allowing them to con nue on a day‐night cycle
keeps them in a more natural and healthy state.
Have you ever eaten a raw carrot, a stalk of celery

or a strawberry? Did you hear them scream? Proba‐
bly not, because they lack vocal chords, but if they
had them they might scream or u er profani es.
Let’s hope that vegetables don’t rise up against us. If
they do, Vicki’s Veggies be er watch out as that en‐
terprise is a virtual vegetable aba oir.
You may be poo‐pooing this business of live
vegetables communica ng, but several studies have
shown plants to be somewhat sen ent. When there
is an insect infesta on, neighboring trees start gen‐
era ng substances to repel them. Many mes it’s
ineﬀec ve, but they try. Gardeners claim all kinds of
plants react well to music, and allege that talking to
their flowers and complimen ng them can provide
them encouragement to grow prolifically. This
doesn’t work for me, possibly because I don’t love
them enough and they sense I am not being honest.
It is said that a good salesman can fake sincerity,
and it’s probably true, but it seems I can‘t even fool
a plant.
A TV program, “Mythbusters”, played three
diﬀerent recordings consis ng of compliments, de‐
rogatory comments, and no sound at all to three
separate groups of plants. Guess what? The ones
that were talked to, even if cas gated, grew be er
than the ones that grew in silence. Like humans, I
guess, for many of us can‘t bear silence.
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Food Not Bombs Chapter
Opening in the County
By Chris ne Renaud

Food Not Bombs is a
group of independent
collec ves serving free
healthy,
vegetarian/
vegan food to anyone
who would like it. This
can be in the form of dis‐
tribu on of free food to
take away, or in commu‐
nity meals served in pub‐
lic spaces.
The Food Not Bombs ideology is that many corpo‐
rate and government priori es are skewed to al‐
low hunger to persist in the midst of abundance.
To help demonstrate and counter this (and to re‐
duce costs), a large amount of the food served by
the group is surplus from grocery stores, bakeries
and markets that would otherwise go to waste.
All Food Not Bombs groups are autono‐
mous, but there are 3 principles that they adhere
to: 1) Food is always vegetarian/vegan and free to
everyone without restric on; 2) Food Not Bombs
has no formal leaders or headquarters, and every
group is autonomous and makes decisions using
the consensus process; 3) Food Not Bombs is dedi‐
cated to non‐violent, direct ac on and works for
non‐violent social change.
If you are interested in learning more or
contribu ng in any way to Food Not Bombs,
please contact Chris ne at 613‐476‐9141 or by e‐
mail at: pec.foodnotbombs@gmail.com.
There is also a facebook page:
h ps://www.facebook.com/
FoodNotBombsPec
We are hoping to serve our first free public
meal on Sunday, August 11 from noon to 2:00
p.m. in Picton. We would greatly appreciate any
extra produce from gardens too, as we are focus‐
sing on sharing healthy food. Happy to pick up!

Copy & Adver sing Deadline
for the September Issue of The
Mirror is August 27th

The Bistro’s Outdoor Grill
Now Licensed!
Open Tuesday to Sunday
from 11:30 a.m. to 2:30 p.m.

Dinner in the Bistro
Dinner Tuesday to Saturday
Seatings at 6:00, 7:00 & 8:00 p.m.
(Reservations strongly recommended)

Upstairs at the Bistro

‘Doc’s Gallery’
Open by appointment, and available for
private dining for up to 14 people.

Visit the Bistro’s website at
www.milfordbistro.com for days
and dates of live entertainment.

The Milford Bistro & Gallery
3048 County Road 10
Milford, Ontario
613.476.0004

The South Marysburgh Mirror
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Cannery Row
Summer Theatre
The Cannery Row Summer Theatre Series by the
Lake is upon us. July 14th, 2013 marked the first in a
series of live theatre performances organized by Su‐
zanne Pasternak and hosted by the Waupoos Mari‐
na.
Locals, residents and tourists came to enjoy
the wonderful storytelling and history of people in
the County, from prohibi on‐era rum runners to
Vimy Ridge veterans. Suzanne’s colourful narra ve
voice was backed up by her excellent singing skills,
and featured performances by Emily Fennell, Peer
Deiwick, Tom Leighton, Mark Despault, Rick Zimmer‐
man, Natasha Pasternak and a group of Irish step
dancers.
Organized in support of the Bellwood Foun‐
da on for addic on awareness, the event resonated
with current news. Suzanne’s tale of the Halifax Ex‐
plosion of 1917 seemed tragically reminiscent of the
recent disaster in Lac Mégan c, and an event in sup‐
port of addic on treatment and awareness is well‐
med given Glee star Cory Monteith’s recent death.
A third live performance, this me of Su‐
zanne’s “County Rum Runners” musical, will take
place on August 17th, with a rock ’n’ roll night sched‐
uled for September 21st.
Tickets are $20 and sold at the Cannery Row
Cheese Shoppe at Waupoos Marina, Books and Com‐
pany in Picton, and at the door. Drinks and chips are
sold inside, and those aged 19+ can buy beer and
wine. For more informa on, contact Elizabeth Glor‐
Bell at e.glor.bell@gmail.com.
Waupoos Marina is located at 65 County
Road 38, about a 10 minute drive from Picton on a
short road that veers oﬀ of County Road 8.

Which end is which?
A seldom seen 6” Walkings ck
hanging underneath a pa o
deck chair.

On now upstairs at
Books and Company

The South Marysburgh Mirror
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Grow Your Own
By Sarah Moran and Nancy Butler

It’s a li le less crazy in the vegetable garden now
that the plan ng is done. You can enjoy all that sum‐
mer promises, and perhaps you’re already ea ng
your own veggies. With local corn and greens on the
farm stands all around the County, you can eat plen‐
ty of good things others have grown and support
the local economy.
Now that we are heading into the ho est,
driest dog‐days of summer, those days that we
know so well here in South Marysburgh, your vege‐
table garden s ll needs your a en on and care. If
you had the me and means, you already put in
place your best defense. You mulched the garden
and are now enjoying its miraculous eﬀects. Your
vegetables will be well on their way to glory at the
Milford Fair.
This mulching wisdom was well demonstrat‐
ed in an adver sement in the 1932 Belleville Seeds‐
man Catalogue, discovered this past week in a shop
in Deseronto. The print adver sement was selling
that season’s latest hot new product, ‘Gator‐hide
Mulch Paper’. It was probably bio‐degradable, since
it was paper, but who knows what benefit ‘Gator‐
hide’ delivered! Eﬀec ve proof was provided with
photographs: a picture of a row of poor, weedy, dis‐
tressed vegetables without ‘Gator‐hide Mulch Pa‐
per’ was contrasted with a picture of a row of
healthy, lush and promising vegetables with ‘Gator‐
hide Mulch Paper’. Great claims were made for its
ability to conserve moisture, increase soil tempera‐
ture and reduce the labour of weeding, guarantee‐
ing produc ve crops. So where is this magic product
now that we need it here in South Marysburgh? For‐
tunately, many other things suﬃce instead: straw,
cardboard, compost, stone, rubber, even old carpet.
Mulched or not, your garden will need to be
watered this month, so here are some helpful wa‐
tering ps. Be sure to water in the evening or early
morning to prevent water loss through evapora on.
Water deeply and o en, or deeply and occasionally
if you’re short of water. But avoid light watering
which promotes shallow roots and leaves your
plants less well prepared to cope with mes of
drought so inevitable in South Marysburgh. We’ve
watched those rain‐bearing clouds to the north pass
right by us a few mes already this season.
If you haven’t jumped on the mulching band‐
wagon yet, be sure to try it out next year. When the
soil is hot enough to fry eggs on, you’ll be so glad
you did!

On July 6th, Gary Wilson, (pictured with his wife,
Marlene) was honoured for his service to the Mariners’ Park Museum with a commemora ve plaque
placed on the wall of Fort Kente. Wilson was instrumental in saving the structure from demoli on
and moving it to the museum grounds.

Copies of The South Marysburgh
Mirror are distributed at the
beginning of each month to Books
and Company, Sco ’s Store and
Thorne’s Variety in Picton, and to all
public libraries and elsewhere in
Prince Edward County.

The South Marysburgh Mirror
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The Prince Edward Historical Society presents

A Guided Walking Tour of
Historic Camp Picton

Hicks’
General Store
Milford

613.476.5258
Ice
ATM
Groceries
Newspapers
BBQ Propane Tank Exchange
th

Sunday, September 15
2:00 p.m. to 4:00 p.m.
(approximate duration )

Join us for a rare opportunity to tour the barracks,
hangars, mess hall and other structures on this celebrated site. Complimentary refreshments ‘of the era’
will be provided before the tour.
Cost to members of the
Prince Edward Historical Society: $10.00
Cost to non-members: $25.00
PLEASE NOTE: Pre-registration is essential as
space is very limited. Payment by cash or cheque
ONLY can be made at the tour entrance on the
day of the event. Register on-line at
pehistsoc.wordpress.com or call 613.242.0106.
The tour involves considerable walking between
buildings, please wear appropriate footwear.

New Hours
8:00 a.m. to 7:00 p.m.
Closed Wednesdays and Thursdays

Interac, Visa & MasterCard Accepted

Throughout August our two congrega ons will be
worshipping together at 10:30 a.m. at various loca‐
ons. Please see the schedule below.
August 4th
Black River Chapel
822 County Road 13
(near Black River Cheese Factory)
August 11th
Cherry Valley United Church
1699 County Road 10
August 18th
Site of Carman Methodist Episcopal Church
An outdoor service at the cairn marking the
site of Carman Methodist Episcopal Church on
Babylon Road (inland from Li le Bluﬀ
Conserva on Area) featuring local musicians.
County Road 13 at Babylon Rd.
August 25th
Cherry Valley United Church
1699 County Road 10

Please patronize The Mirror’s
advertisers, without whom the paper couldn’t be published. And tell them you saw their ad!

September 1st
South Bay United Church
2029 County Road 13 at County Road 10
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A Win for Ostrander Point
The South Shore Conservancy congratulates the
Prince Edward County Field Naturalists on the out‐
standing results of their appeal of an approval of the
Ostrander Point wind project to the Ontario Environ‐
mental Review Tribunal.
The Tribunal agreed with the Field Natural‐
ists that this project would cause harm to the Blan‐
ding’s turtle, a turtle which is globally‐endangered
and threatened in Ontario. The Tribunal acknowl‐
edged that 5.4 kilometres of new roads constructed
to accommodate the massive machinery needed to
build and operate the nine 2.5 megawa wind tur‐
bines would meet the test of serious and irreversible
harm to Blanding’s turtles. The panel also consid‐
ered that these roads would be permanently open
to the public and thereby create on‐going risks to
the Blanding’s turtle in this fragile ecosystem.
The Conservancy is impressed by the Tribu‐
nal’s concern to prevent possible future harm to the
Ostrander Point site. As the Tribunal notes, the Os‐
trander Point Crown Land Block is iden fied by the
Ministry of Natural Resources (MNR) as a candidate
Area of Natural and Scien fic Interest (ANSI). “If this
area were a confirmed, rather than a candidate AN‐
SI, it would be aﬀorded further protec ons under
the EPA.” The site “has simply not yet been desig‐
nated as (a protected landform) by the MNR. The
evidence before the Tribunal raises the ques on of
whether a wind project development will prevent a
candidate ANSI from being considered as an ANSI in
the future. The Tribunal has considered this possible
future harm to the site, due to removal of this op‐
portunity for long‐term protec on.”
The process to confirm the Prince Edward
Point to Ostrander Point ANSI has been stalled since
2007, when the wind project at Ostrander Point was
announced. The process has been stalled long
enough. An opportunity now exists for long‐term
protec on for Prince Edward County’s south shore –
for the globally‐significant Important Bird Area, the
globally‐rare alvar and the rare and at‐risk species
like Blanding’s turtle that are imperilled by wpd Can‐
ada Corpora on’s 29‐turbine wind project. The Con‐
servancy calls upon the Ontario Minister of Natural
Resources to follow through on the recommenda‐
on to the MNR made over a decade ago to consider
the Prince Edward Point to Ostrander Point a provin‐
cially significant ANSI. The Conservancy urges the
MNR to pursue the ANSI confirma on process and
declare Prince Edward Point to Ostrander Point an
ANSI.

15
The South Shore Conservancy (SSC) was es‐
tablished in 2001 as an incorporated not for profit
company to protect the rare biodiversity of the
County’s South Shore. The SSC strives to ensure that
only appropriate development occurs in the area so
that its natural state sustains indefinitely the habitat
and species found there.
For more informa on, please contact:
Sandra Goranson
Chair, Prince Edward County South
Shore Conservancy
Email: southshoreconservancy@kos.net
Website: h p://
southshoreconservancy.wordpress.com

www.minakersautoparts.ca
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Don’t come just for the music!

The
Milford
Fair
Crafts Exhibits Games Food Vendors Prizes
& Contests Involving Great Strength and Skill!
at the fairgrounds at Mt. Tabor in Milford, Ontario

Saturday, September 14th from 11:00 a.m. to 5:00 p.m.
Milford Fair Square Dance — Thursday, September 12th from 7:00 to 9:00 p.m.
Milford Fair Parade — Saturday, September 14th at 11:00 a.m.

Building the future on the foundation of the past

