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About the Frontenac CFDC 
The Frontenac Community Futures Development 
Corporation (CFDC) is a not-for-profit corporation run by 
a volunteer board of directors and funded by the Federal 
Development Agency of Southern Ontario (FedDev).  Our 
mission is to stimulate community and economic develop-
ment throughout the Frontenacs – aptly expressed by the 
tag line “building business…. growing communities”. 

Whether you are considering starting a small business in 
the Frontenacs, seeking advice or financing for your existing 
business or require assistance for your community project, 
we can help.  The Frontenac CFDC offers:

•	Business	information	and	counselling	at	no	cost
•	Commercial	loans		
•	Interest-free	loans*
•	Community	Economic	Development
•	Eastern	Ontario	Development	Program
* for eligible commercial projects and subject to available funding

The Frontenac CFDC board has identified “pivotal” 
areas of focus.    

Vibrant Communities:  Act as a catalyst to improve the 
vitality, range of local services and visual appeal of our 
communities.

Promoting	Business:	  Increase efforts in promoting local 
businesses to consumers and other businesses. 

Tourism Accommodation:  Encouraging and supporting 
efforts to expand and enhance the supply of tourism ac-
commodation, particularly in support of year-round tour-
ism and upgrading of accommodation.

Food	 and	 Beverage	 (FAB)	 Region: A regional 
marketing partnership to attract and grow small scale 
(artisanal) food and beverage businesses. 

Other CFDC programs and services include:
Visit our website and make use of the online resources, busi-
ness information and guides.

Promote	your	business	 for	FREE	 in our online directory.  
Or submit your business news such as start-up, anniver-
sary, etc to anne@frontenaccfdc.com to be included in the 
“Congratulations” section of the newsletter.  We are also looking 
for short videos on your business to feature on our You Tube.  

Promote	 your	 community	 event	 for	 FREE in our 
online calendar.

Receive email alerts of upcoming workshops, events and 
news by signing up at http://www.frontenaccfdc.com/
member.cfm?topic=new

Futurpreneur  Canada supports young entrepreneurs with 
up to $45,000 in financing, an expert business mentor for 
up to two years.

Launch	Lab’s	Business	Mentorship	Program – a program 
where “entrepreneurs in residence” offer mentoring and 
industry expertise at no cost. 

Frontenac Community Futures 
Development Corporation 

5062 Rd 38, Harrowsmith, Ontario 
613-372-1414, TF 1-888-372-9962 

www.frontenaccfdc.com

“Like” us on Facebook, “Follow” us on Twitter for business 
tips, information and events and to learn about other 
businesses in the area.  Or check out the local businesses on 
our You Tube.
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“The Ontario Association 
of Community Futures De-
velopment Corporations 
(OACFDC) is pleased to hon-
our the Groenewegens of 
Limestone Organic Cream-
ery with its Entrepreneur of 
the Year award for 2015” , 
says Dianne Adshead, Presi-
dent, OACFDC.  “It is a de-
light to see traditional fam-
ily farming brought into the 
21st century by careful plan-
ning and the blended use of 
new and old methodology, 
packaging and marketing.  
And they have created em-
ployment opportunities and 
assisted other producers to 
make their own businesses 
viable.  Congratulations to 
the Groenewegens!” 

Kathie and Francis Groenewegen took over the family cow 
dairy farm in 1989 and transitioned to a certified organic 
farm in 1998.  At a time when many young people are leav-
ing the family farm, Kathie and Francis faced the challenge 
of growing their operation so that it could support their two 
young adult children.  In 2012, Kathie and Francis, together 
with their children Patrick and Olivia, opened up their on-
farm milk processing facility which is one of three facilities in 
Ontario.   At the same time they opened their on-farm retail 
operation and home delivery service. 

In awarding the Groenewegen’s with Entrepreneurs of the 
Year, the OACFDC’s selection committee reviewed how the 
business activities demonstrate excellence, how many peo-
ple benefit from the business and long-term benefits to the 
community. “Small scale dairy processing is a very regulated, 
capital-intensive sector”, says Jan Dines, Chair, Frontenac 
CFDC.  “To succeed in this sector, entrepreneurs need strong 
business planning, a wide knowledge of regulations, and a 
lot of patience. It is a major triumph in itself to open a small 
milk processing facility, but this family has gone above and 
beyond simply adding value to their own products.”  

Limestone Organic Creamery’s sales and marketing also 
demonstrates excellence.  The family has done a fabulous 
job in creating a great look and feel in their marketing and 
packaging that captures the essence of their products.  

In addition to the immediate family that have benefited, 
there are currently 10 year-round part-time employees.  As 
well, they provide an opportunity for approximately 30 or-

ganic producers to retail their products at their on-farm store 
and through their home delivery service.  They also provide 
an opportunity for approximately 20 retailers to increase 
their revenues through sale of the products. 

To see the video created for the awards night, visit https://
www.youtube.com/user/FrontenacCFDC ■

Frontenac CFDC Wins Award
The Frontenac CFDC, together with their project partners 

the Counties of Hastings, Prince Edward and Lennox & 
Addington received the Community Economic Development 
award at the 2015 Ontario Association of CFDC’s (OACFDC) 
conference for their Food and Beverage (FAB) Region initia-
tive.    Ontario’s Food and Beverage Region is an investment 
marketing partnership structured to attract and grow small 
scale (artisanal) food and beverage businesses.  

The initiative started in 2010 as “Invest in Cheese” when the 
partners identified an opportunity to build on our rich his-
tory of cheese producers, and support the cow, water buffalo 
and goat milk producers and agri-tourism industry to attract 
artisan cheesemakers to the region.  They rebranded them-
selves as FAB Region and in late 2013, strategically focused 
on craft brewing based on both the region’s agricultural and 
tourism strengths and growth in the sector.   The partners 
created the iCraft Brew App on how to start a craft brewery. 

While difficult to quantify how many people have benefited  
from the FABregion initiative, FCFDC staff know that there 
have Continued page 2 see Award... 

Entrepreneur of the Year: 

limestone Organic Creamery

Kathie Groenewegens of Limestone Organic Creamery with Anne Pritchard, Frontenac CFDC.



Congratulations!

Congratulations to Adam Shemrock on his new 
business.   AirTech Solutions is an unmanned aerial 
service provider offering aerial data collection and 
processing services to the agricultural, industrial and 
green energy sectors through the use of unmanned 
aerial vehicles (UAV’s).  They offer services such as 
imaging agricultural crops to provide farmers and 
growers with a better overall picture of the health of 
their crops, as well as imaging and monitoring of con-
struction/mining/industrial sites. This allows them to 
provide the customer with a detailed map of their 
operations, allowing for more efficient planning, a re-
duction in labour costs and a greater understanding 
of their operation.  Adam may be contacted at 613-
777-0816 or ashemrock@airtech-solutions.ca

Congratulations to Oliver Davies who has created 
his own business through a program called Summer 
Company.  The Real Cord offers cut and split fire 
wood for $200/cord at this South Frontenac location 
and Oliver will continue to operate throughout the 
school year.  For more information, OliverDavies@the-
realcord.com. 
Jim	 Brown	 has recently started his new business 

based in Sydenham, Jim’s Handyman Services.  Jim 
offers home and cottage maintenance and light re-
pairs, product assembly and delivery, garage and 
basement clean outs and small mechanical repairs.  
To reach Jim, 613-484-2309  or email jimshandyman-
services@wix.com/jimbrown
Heather Woodyard opened Ewe Can Knit, 6667 Rd 
38, Verona.  Heather carries yarns from Patons, Bernat, 
and Fleece Artist. As well, she also has needles, hooks, 
and patterns. The store is open Tuesday through Sat-
urday 10 a.m.- 6 p.m. and Sunday 11 a.m. - 3 p.m.  613-
374-3000.
Do you have business news you would like to share 
in	our	next	newsletter?		Call	613-372-1414	or	email	
anne@frontenaccfdc.com by December 11, 2015

Mike McKenzie, Owner, Seed to Sausage

Artisan & Assistance
Mike McKenzie was making sausages as a hobby and in 
the midst of making a career change when staff from the 
Frontenac Community Futures Development Corpora-
tion staff presented him with a business opportunity to cre-
ate artisan cured meats.  
“The Frontenac CFDC provided us with financial support 
to renovate our facility and purchase some equipment,” 
says Mike.  “If it were not for the CFDC we might have 
not even started our business in the area.” Mike’s passion 
for quality food has led to exceptional business growth and 
Mike has found that the “CFDC has been an incredible 
support to us at Seed to Sausage. More than anything their 

positive attitude and having someone to talk to and learn 
from has been remarkable. Their knowledge of business, re-
markable team of board members, and willingness to help 
grow all of Frontenac County is incredible.”
  The Frontenac CFDC is a non-profit organization 
funded by FedDev Ontario, offering free business ad-
vice, workshops, and commercial financing to entrepre-
neurs and those looking to start a business in the Fron-
tenacs. To find out more about realizing your business 
dream contact 613-372-1414, 1-888-372-9962 or email 
info@frontenaccfdc.com. 

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

Award continued from page 1 
been 2 annual festivals started and 1 supported; 8 businesses 
that have started, and one existing business supported as a 
result of this project and more than 30 businesses indirectly 
supported.  Conservatively, there have been 30 jobs year-
round created as a result of the initiative and 3 new business-
es confirmed to be starting in the region. The partners an-
ticipate that they will continue to see the growth in the food 
and beverage cluster in the long-term as businesses build on 
the synergy that has been created and this is demonstrated 
in the video that was produced by the OACFDC.  

The FAB Region initiative is “an excellent example of the im-
pact that the Community Futures Program has on the local 
communities and the economic well-being of the country”, 
says Ontario Association of CFDC’s Board President, Dianne 
Adshead.  “The Community Futures Development Corpora-
tions (CFDCs), like Frontenac, Central and North Hastings, 
Trenval, and PELA, are knowledgeable about what may work 
in their local communities and who (businesses, organiza-
tions and people) is there that can develop and implement 
truly creative and innovative job creation and economic 
growth that this initiative demonstrates.  We are very pleased 

to be able honour the FABregion program this year.”
“The board and the staff of the Frontenac CFDC are pleased 

that the FAB Region initiative has been recognized for the 
OACFDC’s Community Economic Development award”, says 
Jan Dines, Frontenac CFDC board chair.  “The growth of small 
scale (artisan) food and beverage business is one of the or-
ganization’s priorities.  This is the fourth time in the organiza-
tion’s eleven year history that it has been honoured with the 
Community Economic Development award”.       

The FAB region initiative has been funded by the Frontenac 
CFDC, the Counties of Hastings, Prince Edward, and Lennox 
and Addington and Trenval CFDC, PELA CFDC and North 
and Central Hastings and South Algonquin CFDC and the 
FABregion partners thank them for their on-going support.  

To see the video created for the awards night, visit https://
www.youtube.com/user/FrontenacCFDC.  ■

Frontenac CFDC launches New Website
Frontenac CFDC staff are pleased to announce that they 

will soon be launching a new website.  The site has been 
redesigned to guide users through services, programs and 
information based on the stage of their business – whether it is 
starting, managing or growing a business.  They are also using 
the site to increase our efforts in promoting local businesses 
to consumers and other businesses.  The on-line business di-
rectory will now enable you to post a photo to accompany 
your business listings and we encourage you to do that.  We 
have also incorporated a blog and some of the postings will 
spotlight Frontenac businesses and again, we will be looking 
for photos and/or videos to accompany those postings.  ■

Upcoming Workshops
•	10	Tips	to	Communicate	Effectively 

On Facebook
Do you question the best time to post on Facebook? Do you 

struggle with finding or creating content for social media?" 
This workshop will provide participants with 10 simple tips 
to communicate effectively on Facebook, as well as discuss 
time-saving tools and tricks.  This will be a hands-on session 
so bring your Facebook password.  Presented by Jennifer 
Baker, Social Media Trainer.  
Oct	 27th	 9:30	 am	 –	 11:00	 am, Isabelle Turner Library, 

computer lab on bottom level.
Limited to 12 participants from Frontenac Businesses. To 

register visit http://bit.ly/1KvH9a2  Fee is $20.

•	 Starting	a	Small	Business	
Considering starting a small business?  Not sure where to 

start?  This workshop will cover the basics of starting a busi-
ness including evaluating your idea, business structure, 
cashflow forecasts and financing. Presented by Terry Romain, 
Business Development Officer, Frontenac CFDC
Nov	 12th	 5:30	 to	 7:00	 pm, Frontenac CFDC office. To 

register for this free workshop http://bit.ly/1guEuiN 

•	Ways	to	Drive	Effective	Sales	and	
Marketing	on	a	Limited	Budget

Effective sales and marketing is easy to achieve with unlimit-
ed capital and an experienced team, but how can you attract 
attention, drive leads and convert those leads to sales with a 
limited budget and few if any additional resources? Join Ste-
phen Beamish, current Entrepreneur in Residence at Launch 
Lab and former Mitel Vice President of Global Marketing as 
he outlines ways you can successfully execute a marketing 
and sales strategy that will build awareness of your product 
or service, and drive qualified leads that convert to sales. At-
tend this informative session and walk away with tips on how 
to generate revenue while avoiding common and expensive 
sales and marketing mistakes that lead to poor results and 
drain what limited cash resources you may have.
Nov	18th	9	am	to	noon, Frontenac CFDC office, 5062 Rd 

38, Harrowsmith. To register http://bit.ly/1W5lurt (fee $20)  ■

Starting	Your	Own	Business?
The Fast Tract Business Skills Program can help you

The Fast Track Business Skills Program is a comprehensive 12-month 
program designed to give individuals the skills they need to properly 
plan for and effectively operate their own small business.  Course top-
ics include business planning, marketing, sales, customer service, li-
censing & legal, bookkeeping and finances.

Free Information Session Thursday Oct 8, 2015 9:00 am to 10:00 am 
Sydenham Public Library, 1448 Wheatley St., Sydenham

Pre-registration required 613-545-0244 or www.skebo.net 

•	 It	 includes	 intensive	 classroom	 instruction	over	 four	weeks	 at	 the	
Frontenac CFDC 5062 Rd38,  Harrowsmith.  This session is scheduled 
to start November 9th.  

•	Following	the	course,	participants	will	develop	their	own	business	
plan while receiving counselling and support as required.

•	Upon	presentation	of	a	viable	business	plan,	participants	will	receive	
a wide variety of business services and supports for one full year.

•	There	may	be	financial	assistance	available.

Andrew Redden, County of Hastings; Jan Dines, Chair of the 
Frontenac CFDC and Anne Prichard, Frontenac CFDC   



For more on our services visit www.frontenaccfdc.com
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Need funds to assist with 
your	business	start-up?
Is	your	seasonal	business	

creating cashflow concerns?
looking to expand 

your business?
The Frontenac CFDC offers flexible 
commercial financing up to $250,000 
for new or existing businesses in the 
County of Frontenac when financing 
from traditional lenders is not 
available or insufficient.
For more information on loans or to 
discuss your business idea, please call 
Terry at 1-888-372-9962 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.

Are you thinking of 
starting	a	Business?

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

The	Idea
If you are trying to decide what kind of business to start, 
consider your hobbies and interests, as well as your expe-
rience and background.

If you already have a business idea, ensure that there is a 
need for the product or service you are going to offer and 
that you are equipped to handle customer demand.

The	Plan

A strong business plan is an essential part of starting and 
running a business. It describes your business, its objec-
tives and strategies, the market you are targeting and your 
financial forecast. A business plan helps you set goals, se-
cure funding, clarify operational requirements and estab-
lish reasonable funding forecasts.

Writing a plan will also help you focus on how to operate 
your new business and give it the best chance for success.  
Ask yourself the following questions:

•		 Who	are	my	customers?
•		 How	am	I	going	to	reach	my	customers?
•		 Who	is	my	competition?
•		 How	am	I	going	to	price	my	product	or	service?

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

•		 Licenses
•		 Permits
•		 Registration
•		 Employment	standards
•		 Taxes

This article has been provided by Canada Ontario Busi-
ness, a partner of the Frontenac Community Futures De-
velopment Corporation.  Their extensive collection of on-
line resources is available at http://www.cbo-eco.ca/  

If you are thinking of starting a small business, Terry Romain 
and Anne Prichard at the Frontenac CFDC are here to help 
you.  Give us a call at 1-888-372-9962 to set up your free 
consultation. ■

Spotlight	On	Business 

Sunset Country Campground

Kim and Bill Powis fell in love with Bobs Lake in the late 
1970s and at one time they were thinking about putting 
in a trailer at the campground on Green Bay Road, but in-
stead they bought a cottage on Buck Bay. They noted that 
the campground was for sale, but did not think that much 
about it at the time.
A few years later, Bill realized that after 16 years as a po-
lice officer in Ottawa, his pension was about to be locked 
in, and the Powises had also heard through the grapevine 
that although there was no For Sale sign up, the camp-
ground was still on the market.
They made a bold move, cashed in the pension, closed 
Kim's hair dressing business in Ottawa, bought what be-
came Sunset Country Campground and moved to Bobs 
Lake on a full-time basis. That was 31 years ago, and they 
have never looked back.
“The campground was in pretty good condition when we 
bought it, and we have been making improvements ever 
since, and expanding what we do.”
Early on in their tenure as owners,  the Powises had to make 
a decision about the kind of campground they wanted to 
operate. “It was a party campground at that time. At the 
end of one season - this was in the late 80's - we told one 
couple that we were not going to rent to them again the 
next year and about 25 other families left, which was a lot 
for a 75 site campground, but it really was a turning point 
for us.  What we have now is a nice, fun place for all the 
generations in a family to spend the summer. We have 104 
sites and 85% are taken up by seasonal tenants. ” said Kim 
Powis. 
The other major change they have made over the years is 
to expand the scope of the campground by offering dock-
ing and boat launching facilities to Bobs Lake, a larger 
store, and recently, boat storage facilities.
“You can't rely on only one revenue stream in this econo-
my,” said Kim Powis, when interviewed in the late Septem-
ber afternoon sunshine at the campground last week.
Although the campground seemed almost deserted, 
that was deceptive. Throughout the manicured 16 acre 
site there were still numerous couples sitting on porches, 
walking around and working on gardens.
“People are still here, enjoying some of the last few weeks 
of the season,” said Bill Powis.

The Powises are not relaxing however, not just yet. Bill 
is busy preparing to haul boats up to a storage building 
that they put up three years ago at the back of the camp-
ground.
“We knew there was a real need for boat storage, both 
for our campers and for cottagers on the lake, and shrink 
wrapping boats in order to leave them outside is a lot of 
work and hassle, so we decided to put up the building to 
provide the service and add to our park,” said Bill Powis.
The Frontenac CFDC helped out with a loan, and once 
they were able to navigate the labyrinth of South Fronte-
nac's zoning bylaws, the building went up. 
Not only has it been full each winter, it has also been a 
storage shed and covered work space during the season 
for a local boat mechanic to work on boat maintenance 
and repairs.
When I visited last week, the building still needed to be 
cleared of equipment and then filled with boats, a number 
of which were waiting outside. The campground closes 
after Thanksgiving, and the Powises will be busy putting 
boats away and preparing the site for winter until the end 
of October or later, giving them some months to recharge 
before ramping up again in late winter or early spring.
In addition to offering boat storage, The camp store is 
used by all the inhabitants of Green Bay, as are their dock-
ing and boat launch facilities. It employs four part-time 
and two full time people in-season.
Another aspect of Sunset Country Campground is new 
and used trailer sales. They are registered dealers for 
Northland Trailers and tend to be a clearing house for 
their tenants to upgrade. 
“With the price of cottages being what it is, we offer an af-
fordable alternative. As you can see, many of our campers 
have set up gardens and done a lot of work on their camp-
sites over the years, making them look more and more like 
home for them,” said Kim Powis.
This summer the Powises moved off the campground, 
where they had been living for 30 years. They bought a 
home a three-minute drive away, close enough to keep 
their eye on the jewel of a campground they have built.

Article by Jeff Green, The Frontenac News ■

Kim and Bill Powis, owners of Sunset Campground, Tichborne.



A lot of his professional and family history went into 
Ludwig Ratzinger's decision to start a home business 
making fine chocolate. When he was young he worked 
in his family bakery in Bavaria, Germany, and has always 
been involved in the food business, in one way or anoth-
er, ever since. He worked as a pastry chef at the Chateau 
Laurier from the late 1990 until 2000, when he and his 
wife Marion purchased The Oaks Resort in Crow Lake. 
Owning the resort kept Ludwig busy during the tourist 
season, as Marion works in Perth, but in the off-season 
he did some teaching and food writing before deciding 
to start up a small chocolate business. It also gave him a 
taste for running his own home-based business.

The key to Ludwig's Chocolate has always been the 
chocolate that he uses.

His understanding of the science and biology behind 
great chocolate a well as his connections in the world of 
fine food led him to a Swiss Chocolate processor who 
accesses the finest beans from small South American 
cacao estates, paying about Fair Trade pricing for  beans 
with a variety of characteristics.

Ludwig has visited the plant with a number of other 
chocolatiers to help determine what percentage of 
cocoa is optimum for preparing the different cacao 
beans that come in to the plant. The result is the choco-
late blocks and pellets for shipping around the world to 
a small number of chocolatiers, of which Ludwig is one. 

The business has developed during a period of change 
for the Ratzingers, who sold the Oaks Resort and built 
a straw bale house on Armstrong Road in Central 
Frontenac Township. The house includes a relatively 
small, well equipped chocolate making shop, where 
Ludwig has been continuing to develop his chocolate 
bar business.

Using a new tempering machine, which he purchased 
with the help of the Frontenac CFDC, Ludwig carefully 
brings the chocolate to a specific temperature, based 
on the amount of cocoa in the batch, along with other 

factors. The goal is to bring 
the chocolate to a point 
that, when it is poured into 
molds and cooled to room 
temperature, it will be uni-
formly smooth, shiny and 
hard. He pours the choco-
late into molds and either 
leaves it as is or adds an 
extra ingredient - crushed 
nuts, pepper, maple nibs, 
or dried barberries - before 
placing the bars on a shak-
ing belt to eliminate any 
air pockets and ensuring a 
perfect final product.

All of the precision along 
the way, from the growing, 
harvesting and curing in South America, the roasting 
and combining in Switzerland, and the tempering and 
addition of key ingredients, from nuts to maple to mint 
to pepper berries by Ludwig, pays off in the palate.

Ludwig has also worked on the marketing end of his 
business, recently re-designing his packaging and dis-
play board for food shows with the help of students from 
St. Lawrence College, a contact made by the CFDC.

You will never see chocolates by Ludwig in a chain store, 
even a specialty chain such as Farm Boy or Whole Foods.

“I do some shows in the Christmas season, and sup-
ply to stores in Perth, Kingston, Almonte and Ottawa as 
well, but my goal is to keep a manageable size for my 
business. My shop is not that large, and I like to be able 
to do everything by myself, in my own time,” he said.

He brings in chocolate from Switzerland only once a 
year, based on the amount he expects to produce, and 
does not make much chocolate in the hot summer 
months, because even though his house was construct-
ed for optimum heating in winter and cooling in sum-

mer, hot, humid air is not ideal for chocolate.
He is planning to continue experimenting with fla-

vours, continuing to participate in different events, in-
cluding the relationship between chocolate and fine 
wines, whiskies, and even beer as part of the develop-
ment of the food market in eastern Ontario.

“Last spring there was a chocolate and single malt whis-
key tasting event that was held in Perth. We designed 
the pairings carefully because the different whiskeys, 
the smooth ones and the peaty ones, were paired with 
the chocolate the fit them best, sometimes the 72% co-
coa, or the 68%, or the 49%. Whiskey is about balance 
and so is chocolate and it was interesting to put them 
together and share that. There are a lot of complex fla-
vours involved.”

Precise treatment of fine ingredients is necessary to 
produce top quality, consistent fine food products. 

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

Chocolate by ludwig

Saturday,	Oct	10th	9	am	to	1:00	pm	-	TASTE	FEST	at the Sharbot Lake Farmer’s Market, Sharbot Lake beach.  This is the last day of the season and vendors are offering 
tasty samples to thank the community for a great market season. 

Oct	 15th	 –	 Deadline	 to	 apply	 for	 Growing	 Forward	 2.   Growing Forward 2 is a commitment by Canada’s federal, provincial and territorial governments 
to encourage innovation, competitiveness and market development, adaptability and industrial sustainability in the agri-food and agri-based bioprod-
ucts sector.  Individual businesses may be eligible to receive up to $350,000 over the life of the program. For more information and application forms, visit 
http://www.adaptcouncil.org/our-programs.php

Nov	4th	and	5th	 –	The	fifth	annual	 Eastern	Ontario	 Local	 Food	Conference,	 “Creativity + Collaboration =Action” will be held in Belleville.   Participants will 
have the opportunity to tour local food sites, collaborate with local food stakeholders, be inspired by speakers and network with peers and industry experts.  This 
year’s event is hosted by the Cities of Belleville and Quinte West, in partnership with the Ontario Ministry of Agriculture Food and Rural Affairs.  To register, visit 
www.eastontlocalfood.ca. 

Congratulations	to	Jocelyn	Harpell	of	Jossy's	Chill	&	Grill,	Sharbot	Lake	and	her	mother,	Annabell	Hill,	for	winning	"Best	Butter	Tart	in	Frontenac	County" at 
the Sharbot Lake Farmers Market. Jocelyn credits her mother for the family recipe. 2nd place goes to Molly Ducharme and 3rd to Glenys Bender. Judges included Lud-
wig Ratzinger, Fine Chocolate by Ludwig; Megan McKenzie, Seed to Sausage Corporation;  Cerridwyn-Cox Henderson, Victor Heese, and Virgil Garrett.

Market	Channel	Assessment	Tool: A spreadsheet to help farmers assess which of their direct marketing channels are most effective. This can be downloaded in excel 
(link directly under the title) from: http://www.omafra.gov.on.ca/english/busdev/directfarmmkt/marketingchannel.htm

local line is an online local food marketplace for restaurant and retail businesses. The online platform provides local chefs and food purchases e-commerce, com-
munication tools, and payment solutions, allowing them to more consistently incorporate local food into their menus. Both buyers and suppliers use Local Line as a tool 
to manage their ordering/sales. The company's mission is to make regional food systems the strongest food systems in the world by employing the best price, payment, 
and communication tools for the local food industry. Learn more about Local Line by visiting their website at www.localline.ca.

If	you	wish	to	have	an	event	or	information	included	in	the	January	issue,	please	send	information	to	anne@frontenaccfdc.com	by	Dec.	11th.
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