
Do you have a good idea 
to grow your business or for a project that will 
provide economic impact to the community?

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 
(888)372-9962.
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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 (Fed-
Dev). 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	(EODP)
* for eligible commercial projects and subject to available funding
The Frontenac CFDC board has identified “pivotal” areas of focus.
Food	and	Beverage – To attract, grow and retain small scale (artisanal) 
food and beverage businesses. 
Innovative	Rural	Opportunities - Foster and support businesses related 
to the creative economy, rural entrepreneurship and niche agribusiness.
Promoting	Businesses - Continue efforts in promoting local business 
(including farm businesses), supporting businesses in self-promotion 
and to facilitate linkages and networking opportunities.
Tourism - Encouraging and supporting efforts to expand and enhance 
tourism businesses, events and activities.   Support year-round tourism 
and the modernization/upgrading of accommodations.
Awareness	of	CFDC	Services	and	Programs - Continue to promote 
awareness, understanding and support for CFDC services and programs 
provided to individuals, businesses and community groups.  This includes 
keeping CFDC services “top of mind” for existing and past clients and 
“reaching out” to individuals who have not previously dealt with the CF.
Other	Frontenac	CFDC	programs	and	services	include:
Visit	 our	 website	 frontenaccfdc.com 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 for inclusion in our quarterly newsletter and /or social media 
to anne@frontenaccfdc.com.  In the newsletter and on Facebook, we include 
news such as new business, new services or products being offered, business 
anniversaries, etc.  Include a photo sized appropriate for Facebook. We also ac-
cept short videos for our You Tube site and these may include a general info 
piece about your business or a video on how you make your product.
Receive	 our	 quarterly	 newsletter	 electronically by subscribing 
on our website to learn about local businesses, funding opportunities, 
upcoming events and more.   
Subscribe	to	our	Blog	by	going	to	our	website
Futurpreneur	 Canada supports young entrepreneurs with up to 
$45,000 in financing and an expert business-mentor for up to two years.

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 and “Follow” us on Twitter for business tips, infor-
mation and events and to learn about other businesses in the area.  Or 
check out the local businesses on our You Tube.
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All companies are challenged with meeting the ever-
changing demands of their customers.  They struggle with 
how to maximize their resources and create the best value 
for the clients/customers.   To assist new, and existing, com-
panies with this dilemma, Kingston Economic Develop-
ment Corporation, the City of Kingston and the Frontenac 
CFDC introduce the Starter Company Plus Program.  

Starter Company Plus is an entrepreneurial training and 
mentoring program that adapts and applies new knowl-
edge to each company’s specific needs.   The Program will 
assist these companies with developing plans, as well as 
implementing those plans.  The combination of training 

and application, will allow them to do more with their limit-
ed resources while providing leadership, and staff, with the 
ability to drive effective sustainable continuous improve-
ment.

This Program is adaptable to many situations and specific 
needs of each business.  Some of the potential areas of fo-
cus for the businesses participating are:
•	 Business	Growth/Expansion	–	improve	competitiveness
•	 Increasing	Profits
•	 Long	Term	Sustainability
•	 Create	more	value	for	the	clients/customers	– 

quality, speed of service and cost
•	 To	enhance	knowledge	of	continuous	improvement	

methods, structured change approaches and overall 
business thinking

•	 Maximize	existing	capacity	–	space,	equipment,	
labour, and investment 

•	 To	create	a	Future	State	vision	and	Plan	and	execute	
the Plan 

The Program begins April 1, 2017, go to www.kingston-
canada.com for more information and to ‘see’ if your com-
pany could possibly benefit. ■

Frontenac CFDC’s Tech Coach Project is all about moving 
small	businesses	in	Frontenac	and	L&A	counties	to	the	next	
level by leveraging technology. Through workshops, one-on-
one coaching, and online training, we help businesses get 
more out of social media, connect to new mobile technolo-
gies, and leverage online tools to allow them to work from 
anywhere.		In	the	past	7	months,	we	have	helped	businesses	
start online stores, setup and see success from online advertis-
ing, and get better acquainted with mobile payment systems. 
We have helped implement new payment systems that save 
processing dollars, speed up payments, and result in less has-
sle. We have also seen more businesses working to promote 
themselves through social media and online advertising, 
which has increased their sales and general outreach to the 
community.  Over the next year, we will be working further to 
help businesses leverage online tools to allow them to work 
from anywhere, to expand their customer base and sales, 
and ensure they are meeting the changing demands of the 
online community. This work will include developing more 
workshops, working one-on-one with business owners, and 
expanding our online presence to make it easy for any owner 
in the county to complete training when they are able. 
If	you	are	interested	in	learning	more	about	our	workshop	

offerings, have questions about technology and your busi-
ness, or need help with websites and social media, we would 
be happy to talk further with you, please contact Tracey 

Parker or Anne Prichard at 
the Frontenac CFDC to set-
up your free one-one-one 
consultation	 with	 Max	 Sad-
lowski, Tech Coach.   Support 
for this project is through the 
Frontenac	CFDC,	PELA	CFDC	
and	 the	 County	 of	 Lennox	
and Addington.  

Spring Workshops 
Business Websites - Where to start - In	this	workshop,	we	
will look at the fundamentals of a website, why it is important 
to your business, and the different tools that are available for 
small businesses. Topics included will be web presence, why 
websites are important, getting your site noticed, tracking and 
analytics, as well as multiple different website creation tools. 
Participants will leave with a better understanding of why 
websites are important and how they fit into your overall mar-
keting	of	your	business.	Laptops	are	advised,	but	not	neces-
sary for this workshop.
Mobile payment Solutions: What is Right For My Business 
- With so many different payment solutions, understanding 
which one is right for you and your business can be tough. 
In	 this	 workshop,	 we	 will	 look	 at	 various	 mobile	 payment
Continued page 2 see Workshops... 

Have you accessed our 
Tech Coaching service yet?

Max Sadlowski, Frontenac 
CFDC’s Tech Coach



Congratulations!

Some of you may remember hearing about plans for 
a	 brewery	 at	 the	 Frontenac	 CFDC’s	 Annual	 General	
Meeting	last	June.		The	time	has	come	to	say	“cheers”	
to master brewer, Rene Ziegelmaier and his business 
partner, Casey Fisher on the opening of their new 
business, the Wolfe island Springs Craft Brewery.  
Rene and Casey participated with Frontenac CFDC staff 
at the Ontario East Economic Development Commis-
sion’s exhibit at the Restaurant Show in Toronto.  Their 
Wolfestein Cannonball pale ale was well received by 
the show’s attendees.  Their ale is now available for you 
to	try	at	either	the	Wolfe	Island	Grill	or	the	Mansion	in	
Kingston. www.wolfeisland.beer       

David Fitzerman	has	been	making	BBQ	Sauce	for	fam-
ily and friends for over 20 years. Everyone kept saying 
that he should bottle and sell it. So, that’s what he did, 
and made sure to add in local ingredients where he 
could. Now it is bottled, labeled and ready for sale. David’s 
BBQ	Sauce	 is	 labeled	as	DFC BBQ and	is	a	BBQ	Sauce	
with	attitude.	It	will	be	available	in	local	stores	and	on-
line at www.dfc.com/bbq or on Facebook at https:// 
www.facebook.com/DFCBBQ/.	Congratulations	David.	

Congratulations to Victorian Stone Farms at 3151 For-
est Road, Harrowsmith. Owner, Faye Orser opens the 
1840s farm to visitors for an Easter Celebration on Satur-
day	April	15	between	10:00	and	3:00.	Guests	will	enjoy	a	
horse drawn wagon ride through the farm, hunting for 
Easter eggs, meeting the farm animals, vintage Easter 
card display, obstacle course and bunny games, shop-
ping for country crafts and children’s colouring room.  
Admission - $ 10 per person.  Victorian Stone Farms is 
also open as an ideal setting for rustic/country wedding 
ceremonies with picturesque gardens, gazebo, veranda 
and barns.  For inquiries please call:  613-929-5574.

Congratulations to Richard ivall for starting a new 
home and cottage improvement business in Arden, 
Kelric Solutions.	 	 In	 addition	 to	 doing	 any	 type	 or	
size of renovation or repair, Kelric Solutions can install 
or service any gas appliance, fireplace or furnace, as 
well as wood-burning heat sources. For more informa-
tion call 613-888-7174 or visit  https://kelricsolutions. 
wixsite.com/kelric.

Congratulations to Lawrence gray and Ron gibson 
on	their	recent	purchase	of	the	General	Wolfe,	soon	to	
be called the Wolfe island inn.			The	Inn	features	130	
seating capacity  and nine rooms.

Do you have business news you would like to share 
in our next newsletter? Call 613-372-1414 or email 
anne@frontenaccfdc.com by June 1, 2017.

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

EODp 
Approved projects

Trousdale	Stores	Ltd.
Project Summary:  Funding provided to assist recipi-
ent with engineering and site plans for development 
property within Sydenham. Dollar Amount: $13,650 

Wolfe	Island	Grill
Project Summary:  Funding will assist in mar-
ket diversification in producing dog biscuits; 
equipment for enhancing a wholesale home 

meal product line and provide further business efficiencies. 
Dollar Amount: $18,240

Fernleigh	Lodge	Inc.
Project Summary:  Funding will assist market 

diversification for the Recipient through trade show attendances in the States. Dollar 
Amount: $6,338

Leroux	Farm
Project Summary: Funding is to aid in busi-

ness efficiencies for this goat farm business and job growth. Equipment will ensure the 
herd can be managed in a timely manner during the milking process. Dollar Amount: 
$6,000

For a full listing of EODp approved 
projects, visit Success Stories at 

http://frontenaccfdc.com/start/grants/

Kim & Dave Perry, Owners, Local Family Farms

Food & Financing
Thanks to Local Family Farms and the Frontenac 
Community Futures Development Corporation the  
Frontenac community now has a source for locally-
grown meat, vegetables, and ready-made meals.
Kim and Dave Perry’s long-time support for 
sustainable farming practices and socially responsible 
food initiatives led them to open Local Family Farms 
in Verona in 2007. After a successful first year the 
store’s dedicated clientele wanted even more than 
locally-grown meat and vegetables so Kim and 
Dave approached the Frontenac CFDC for help in 
realizing a made-in-Frontenac solution.
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.
“Their guidance and financing allowed us to buy the  
equipment we needed to diversify from meats and 
vegetables to ready-made frozen entrées,” says Kim. 
The  upgrades have yielded another unexpected return 
too. “Demand is growing again for locally-grown raw 
products,” explains Kim, “With the help of the Frontenac 
CFDC our business has expanded full circle.”
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 

Workshops continued from page 1

solutions and their pros and cons. Participants will get hands 
on experience with multiple payment solutions for small 
business and walk away with information about what so-
lution	 is	 right	 for	 them.	 Dream	 Payments,	 Monaris	 PAYD,	
Shopify POS, Square, and other solutions will be on hand for 
participants to try and discuss. No technology is required for 
this workshop.
Cloud Accounting: Making Business Accounting Simple 
- Cloud computing is starting to make running your busi-
ness simple, easy, and inexpensive. Cloud accounting is no 
different.	In	this	workshop,	participants	will	understand	the	
key differences in cloud accounting, what solutions are out 
there, and the pros and cons of the solutions. Participants 
will walk away with a better understanding of the options 
and be able to make an informed decision on their choice of 
accounting	software.	QuickBooks	Online,	Zoho	Books,	Sage	
Online, and Wave Apps will be discussed. No technology is 
required for this workshop.
Business Apps: 5 apps that take your business to the 
next level - Smart phones are in the hands of many business 
owners,	however,	 they	are	not	used	 to	 their	maximum.	 In	

this workshop, we will talk about 5 mobile apps available on 
smart phones that will take your business to the next level. Ar-
eas discussed include mobile payments, event organization, 
project management, automation, and marketing. Demos 
will be provided with lots of time to answer questions about 
the apps. Participants are encouraged to download the apps 
ahead of the workshop. An iOS or Android device running 
the latest operating systems is required for this workshop. 
A laptop is not required, however, we will discuss a desktop 
only app as well.
Social Media:  Strategies for Small Business - In	 this	
workshop, we will continue the discussion around online 
marketing and social media for small business. Attendees 
will be given specific strategies for moving their social 
networks forward, gaining followers, collecting email ad-
dresses, and generally how to make online platforms work 
for	them.	This	is	a	follow-up	workshop	to	our	Online	Mar-
keting 101 course, and while it is not necessary for you to 
have attended it, it is recommended. A laptop is required 
for this session and a mobile device (iOS or Android) is also 
recommended.

For workshop dates and locations, visit http:// 
frontenaccfdc.com/workshops ■Fernleigh Lodge

Leroux Farm

Join	 the	 Frontenac	 Brand	 Ambassador	 network	 to	
strengthen our local business community in Frontenac!  
Since the program began in the summer of 2016, over 65 
shops, restaurants, farms, small businesses and entrepre-
neurs have joined the program and have been showcasing 
Frontenac as a wonderful place to live, visit, and do busi-
ness.		There's	no	fee	to	become	a	Brand	Ambassador,	and	
County staff encourage you to find ways to embrace the 
Frontenac brand in your own creative way. The network is 
all about collaborating to promote our area in ways that 

make sense for you and your business. Visit infrontenac.
ca/ambassador meet see some of the businesses who are 
already on board, or connect with Frontenac County on 
Facebook to see collaboration already in action using the 
#infrontenac hashtag.
If	you'd	like	to	become	a	Frontenac	Brand	Ambassador	or	

just want to learn more about this initiative, please contact 
Alison Vandervelde, Community Development Officer at 
Frontenac County: avandervelde@frontenaccounty.ca 613-
548-9400 ext 331 ■

County of Frontenac 
Brand Ambassador program



For more on our services visit www.frontenaccfdc.com

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.

Spotlight On Business 

Silverbrook gardens
Sowing Seeds For Future Medical Services in Sydenham 

Each year Darryl Silver starts working away in his green-
house in the dead of winter, seeding thousands of an-
nual flower, tomato and pepper plants so they are ready 
for loyal customers to pick up when the sun is high in 
the sky and the garden season is finally here. Daryl has 
worked on the family farm just west of Sydenham on 
Rutledge Road throughout his life and 27 years ago be-
gan running a greenhouse and market garden operation, 
Silverbook	Garden	Centre.	Silverbrook	also	sells	bedding	
plants, in season produce, Christmas trees, and have an 
antique business on the site as well.
Over the years, as the Silver family has continued to work 
away on their business, farms around them have slowly 
changed	into	10	and	15	and	20	lot	subdivisions.	But	none	
of that has deterred Darryl from carrying on his business 
and with continued success there is no reason to think 
anything will change any time soon.
A couple of years ago, Darryl got an idea about a way to 
create a new use for a small part of his own property and 
help the local community at the same time.
“I	 had	 been	 talking	with	Doctor	 Inglo,	my	 own	 doctor	
at the Sydenham clinic, about how they had outgrown 
their office space and how they needed a clinic. That’s 
where the idea of building a clinic on part of my property 
came	up,”	he	said.	
Soon enough, he was knee deep in zoning issues with 
the township, talking to his bank about financing and 
working with the doctors, nurses, nurse practitioner and 
other staff at the Sydenham clinic about the design of 
an office.
The plan was to build a 3,300 square foot, one storey 
clinic, a building with heated floors, excellent ventilation 
and air flow, and offices and treatment rooms for a mod-
ern primary care practice. A 2 acre lot was created with 
an entrance and parking lot, plans were developed, the 
planning and building code requirements were satisfied 
and the project was ready to go. The property was not 
changing hands, however. The Silver family will own the 

building and the clinic will lease the space to the clinic 
on a long term basis.
“The	process	of	going	through	all	the	permits	and	every-
thing was pretty difficult and sometimes frustrating, but 
everything	was	 set	 to	 go.	 I	 had	 the	design	 completed,		
and	the	contractor,	Wemp	and	Smith,	lined	up,”	said	Dar-
ryl.	“I	have	always	dealt	with	traditional	banks,	and	was	
surprised when my bank said they that they were not in-
terested in providing a loan for a construction project in 
a	rural	community	after	all.	 If	 it	wasn’t	for	the	financing	
from the Frontenac CFDC and them helping me get a loan 
from	 the	Business	Development	Bank	of	Canada	 (BDC)	
the clinic would never have gotten off the ground.
Once the building is completed and occupied, it will be 
easy enough for Silver to get a mortgage, but banks are 
not inclined to finance construction any more.
“Once	we	got	going,	Wemp	and	Smith	have	been	great.	
We got far enough before freeze up to work through the 
winter,	and	they	should	be	finished	pretty	soon.”
In	the	building,	all	the	wiring	is	done,	the	drywall	is	up,	
and	the	shell	of	the	clinic	is	in	place.	It	will	include	offices	
for three doctors and nurse practitioner, record keeping 
rooms, reception, a proper lunch room for staff, examina-
tions rooms, and a larger treatment room.
The	treatment	room	has	its	own	door	to	the	exterior.	 It	
will allow paramedics to route patients to the clinic to see 
a	local	doctor	in	some	cases,	avoiding	transport	to	KGH.	
It	will	also	be	available	for	seminars	and	workshops.
“There	is	nothing	fancy	about	the	building,	but	it	is	built	
to a high standard. The last thing we wanted to do was 
build an unhealthy building for people to work in or for 
people	who	are	sick	to	get	treatment.”
The	building	should	be	ready	for	occupancy	in	late	May	
or	June,	just	when	Silverbook	garden	centre	will	be	at	its	
seasonal peak.

Article	by	Jeff	Green,	The	Frontenac	News ■

Darryl Silver, Silverbrook Gardens.

Frontenac 
Community Futures 

Development  Coorpation

Annual General Meeting  
Thursday, June 22,  8:00 to 9:30 am

Verona Lion’s Hall 
This year we will be providing an opportunity for 
businesses to rent table top display spaces for $50 
to promote their products and services to the ap-
proximately 75 people that attend the event, as well 
as local media.  Exhibit names will also appear on 
our AGM invite that will be sent out mid-late May.
Attendees will be able to visit the table top dis-
plays during the registration for the AGM and at 
coffee hour that follows the meeting.   If you wish 
to confirm your exhibit space, call the staff at the 
Frontenac CFDC.

interested in 
becoming a Frontenac 
CFDC board member?

Residents and/or business owners with-
in the County of Frontenac are eligible to 
apply to become a director. Candidates 
ideally have: 

•	 An	 interest	 in	 local	 and	 regional 
community & business development 

•	 Knowledge	 of	 Frontenac	 County	 in 
general and perhaps an understanding 
of a specific business sector

If	 you	 are	 interested	 in	 becoming	 a	
board member of the Frontenac CFDC, 
or would like more information, con-
tact Anne Prichard, Executive Director 
at 613-372-1414 Ext 204.

FRONTENAC
Community Futures Development Corporation

Building business – growing communities



When	 Core	 Lee	 and	 Jeff	 Day	 came	 across	 the	 Holiday	
Country	Manor	in	Battersea	last	spring,	they	saw	it	as	an	
ideal location for a destination location featuring accom-
modations	 and	 a	 food	 and	 beverage	 operation.	 It	 had	
an existing commercial kitchen and a back kitchen that 
could be ideally be transformed into production of Core’s 
existing	 Marty	 G	 Sensations	 Savory	 and	 Breakfast	 Pie	 
Operation. 
The	 concept	 for	 the	 pies	 arose	 between	 Marty	 G	 (a 
Toronto	 Media	 and	 Food	 Personality	 aka	 Marty	 Galin)	
and Core.
“It	all	started	when	I	purchased	a	pot	pie	one	day	and	was	
trying to eat it while rushing and on the go and it was 
impossible”	said	Core.	 	“Talking	with	Marty,	we	thought	
a quality pie that is handheld and portable would be an 
interesting	idea.”	
Core developed a puff pastry recipe and a hand held pie 
that was both delicious and easy to eat, hence the slogan 
“a	pie	in	every	hand,	a	smile	on	every	face”.
The pies had their first test at Heat Fest in the cold Febru-
ary Family Day at the Distillery in Toronto in 2015, where 
they	were	well	 received.	Marty	and	Core	quickly	estab-
lished	Marty	 G	 Sensations,	 which	 launched	 in	 Toronto	
two months later April 2015 and were available at a vend-
ing	kiosk	during	the	Pan	Am	Games	later	that	summer.
With	Marty’s	background	and	contacts,	and	Core’s	chef	
and management skills, the pies have had very good ex-
posure in Toronto and the taste has made them success-
ful. The pies have been produced in a commercial kitchen 
in Toronto, but that is all changing.
Since	taking	over	 the	Holiday	Country	Manor	 last	sum-
mer,	Core	and	Jeff	have	been	 focusing	on	 the	 Inn,	and	

now	that	the	Inn	is	ready	for	the	summer	season	to	roll	
around,	Core	is	working	on	producing	Marty	G	Sensation	
products in the kitchen.
When	Core	and	Jeff	first	were	looking	at	the	County	Man-
or,	 they	contacted	the	CFDC	for	advice,	“and	they	have	
been	helpful	in	many	ways,”	said	Jeff	Day.
Among the help the CFDC provided was through an East-
ern Ontario Development Program grant which assisted 
with some of the equipment that was needed in order 
to	prepare	Marty	G	Sensation	Pies	market.	The	pies	are	
prepared in the kitchen, and frozen before the pastry is 
baked, so when they are prepared for sale they have a 
freshly baked, flaky crust. The pies are also popular in caf-
eteria’s, schools and other locations.
There are 5 flavours of Savory Pies currently: Cheezeburg-
er	Fries,	Jamaican	Sunset-	Jerk	Chicken,	Ole	Latin	Fever-
Mexican	Pie,	Mediterranean	Garden-Vegetarian	Pie	and	
Turkey Dinner Pie. 
Market	demand	led	to	the	development	of	breakfast	line	
of handheld pies early last year. These include 5 interna-
tional	flavours:	 Joy	of	Trudeau-Canadian,	Bonjour	Paris-
French,	L’Chaim-	Jewish,	All-American,	and		Good	Morn-
ing Chorizo-Portugese.
Core	had	some	pies	ready	for	sampling	on	the	day	I	vis-
ited	the	Inn.	There	were	Cheezeburger	Fries	and	Jamaica	
Sunset	 from	 the	 savory	 line,	 and	All	American	 and	 Joy	
of Trudeau from the breakfast line. The pastry was flaky 
and delicious and does indeed hold the filling in place. 
The different elements to the ingredients keep their own 
character because of the way they are cooked.
(For	 the	 record	my	 favourites	were	 the	 Jamaica	Sunset	
and	the	Joy	of	Trudeau)

With the production now set up, more flavours of pies are 
already in the works, and local launch of the product is 
pending.
Plans	for	the	summer	at	the	Country	Manor	are	coming	
together	 quickly.	 An	 Ice	 Cream	Parlour	with	 a	 Country	
Corner gift shop opening onsite. A licensed dining room 
will be open for dinners to the public Thurs-Saturdays 
5pm-9pm	 and	 Breakfast	 Thursdays-Sat	 7am	 –	 11am,	
Brunch	Buffets	Sundays	and	Holidays	8am-	1230pm.
And	in	the	summer	freshly	baked	Marty	G	Sensation	pies	
will be available at the ice cream parlour.
For	more	 information	about	Marty	G	Sensations,	go	 to	
www.MartyGSensations.com	and	to	contact	the	Holiday	
Country	Manor	call	613-353-2211
Article	by	Jeff	Green,	The	Frontenac	News ■

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

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

Marty g Sensations

Are you an innovator in the agri-food sector?  The premier’s Award for Agri-Food innovation Excellence program encourages the development of our rural com-
munities, farms, agri-food processors and agri-food organizations by adding value to existing products, creating jobs and driving economic growth.  Applicants 
are	eligible	to	win	one	of	the	following	awards	-Premier's	Award	-	one	$75,000	award,	Minister's	Award	-	one	$50,000	award,	Leaders	in	Innovation	Award	-	three	
$25,000 awards or Provincial award - 45 $5,000 awards.  Applications will be accepted until Friday, April 28, 2017.   For more information visit http://www.omafra.
gov.on.ca/english/premier_award/index.html

The Frontenac Federation of Agriculture is a volunteer board of farmers who work to represent the interests of their farming members in the county. The orga-
nization	meets	monthly	and	for	more	information	please	contact,	Brian	Tolls,	President	bktolls@hotmail.com	and	Dudley	Shannon,	Secretary	shanlake@kingston.
net.			The	following	is	an	update	from	the	FFA.		Goats	and	hazelnuts…	Although	they	are	not	traditional	farming	opportunities	for	Frontenac	County	farmers,	the	
farming business landscape  may look different in our region in the years to come.     With the recent announcement of the building of a Chinese infant formula 
plant in Kingston to produce goat’s milk- based baby formula, there has been much excitement about the business opporunity of milking goats in southeastern 
Ontario.  The FFA has committed its support and understands that for farmers to invest in a new business venture, a lot more  knowledge is required.   Hence the FFA 
has	begun	work	to	push	for	a	stronger	OMAFRA	presence	in	this	region,	including	the		request	for		an	office	to		be	located	in	our	region	to	support	the	extension	of	
knowledge needed to support the development of this new livestock opportunity.

Hazelnuts	are	a	tree	nut	crop	that	a	company	called	Ferrero	Canada	is	interested	in	seeing	Ontario	farmers	grow	a	lot	more	of,		to	feed	its	plant	in	Brantford	Ontario.	
Kingston	Economic	Development	is	working	with	the	Ontario	Hazelnut	Association	and	Queens	University	to	explore	the	feasiblity	of	growing	hazelnuts	in	the	
southern part of the County  and   will be  seeking growers who would be intererested in participating in a trial to evaluate hazelnut varieties that would be hardy 
to this region. The FFA sees this new permaculture crop as an opportunity to diversify farm income for existing producers and / or attract new farmers.  Stay tuned 
for future announcements.

Do you know of a student  graduating from high school and looking  to pursue post secondary studies in the agriculture and food stream?  The Frontenac Federa-
tion of Agriculture offers a $500 bursary	to	study	agriculture,	veterinary	sciences,	culinary	arts,	plant,	or		environmental	sciences.		For		an	application,	email		Jason	
Pyke  pykeview@gmail.com.

In	late	March,	farmers	from	Federations	of	Agriculture	across	Eastern	Ontario	,	including	Frontenac	will	join	their	colleagues	from	the	Canadian	Federation	of	Agri-
culture	and	Quebec	farm	organizations	to	meet	with	federal	MPs	on	Parliament	Hill	to	highlight	the	importance	of	farming	as	a	driver	in	the	national	economy.	
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Core Lee of Marty G Sensations & Savoury Pies.


