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THE BEACON 

THE BACK KITCHEN IS BACK UP AND RUNNING 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
The BK phone number: 1(613)-881-0728.  
The website: https://thebackkitchen.square.site/ 
     The BK has brought back several sandwiches 
to their menu this year and starting in July there 
will be Sunday dinner specials available. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Where the Island ‘Meets’ to Eat 

KATIE LITTLE 
KAYLEIGH GRAHAM 

     Recently, The Back Kitchen opened for the 
2021 season. Although the usual slogan is 
“where the island meets to eat”, The Back 
Kitchen (the BK) is operating as a take-out 
only restaurant because of the current COVID-
19 restrictions. Hopefully, as the threat of the 
pandemic becomes less dangerous and things 
become safer, we can all meet to eat at the BK 
again later this year.  
     This season, Jack Little is the BK manager, 
Katie Little is the assistant manager, and Sam 
and Aislin are the full-time employees. Part-
time staff will be starting work in July. 
Michèle Le Lay is the BK volunteer 
coordinator with the board and will have more 
volunteering opportunities available shortly. 
See page 9 for a message from Michèle Le 
Lay regarding BK volunteering. 
     On behalf of the island community, thank 
you to you all for working together to keep 
The Back Kitchen going! 
     In a recent phone interview with Katie 
Little, I learned more about the services The 
Back Kitchen is offering this season. 

The BK is currently open Fridays, Saturdays, 
and Sundays, 12-7pm. Doughnuts are available 
on a first-come, first-serve basis at 11am on 
Saturdays. The BK is opening for service on 
Wednesdays and Thursdays around June 30th. 
     Katie had this to say about her time at the 
BK; “I love working at The Back Kitchen 
because it is a community hub, and I love 
seeing my neighbours and friends and family. 
Hopefully when the pandemic ends, we can 
gather there again. People say the heart of the 
home is the kitchen, and I think the BK is the 
heart of this community.” Katie is working as a 
teacher in the elementary education system, and 
training and mentoring youth such a wonderful 
skill that she has. She reflected, “it’s in The 
Back Kitchen mission statement that we focus 
on training youth and preparing them for future 
employment. I enjoy that I can use my 
experience as an educator to also help instruct 
our younger staff members.”  
     Katie also reminded me that the BK has a 
fancy new website this year, you can find it 
here; https://thebackkitchen.square.site/ You 
can order food at this website anytime and 
schedule a pickup time during their open 
hours. 
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“bonum apporto nuntium, tristem nuntium, sed non malus nuntium” 

Katie Little (left) and Jack Little (right), on the 
opening day of The Back Kitchen’s 2021 season.  

A screen capture of The Back Kitchen’s new website.  

Fish Fryday specials are very popular, don’t be late 
to order yours.  
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JUNE DAYS 

National ‘Go Barefoot’ Day 
JUNE 1ST  

     June 1st is National Go Barefoot Day. Leave 
your shoes behind and run through the grass 
barefoot this June 1st! It is starting to feel like 
summer now, and feeling the grass between your 
toes is one way to acknowledge the changing of 
seasons. Remember to always check for ticks after 
a barefoot adventure, just to be safe. 
     National Go Barefoot Day also presents an 
opportunity to examine your shoe closet and 
donate the shoes you no longer wear or need. 
Donating shoes helps to ensure that someone else 
doesn’t have to go barefoot when they don’t want 
to. Donating footwear to the less fortunate is a 
great way to celebrate this day. 
     Some of us live everyday as if it were National 
Go Barefoot Day, in fact, this may be George 
Gavlas’ favourite holiday. He observes ‘Go 
Barefoot’ day almost daily, as long as the weather 
permits. Happy ‘Go Barefoot’ day, George! 

     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

OBSERVE 

National Hug Your Cat Day 
June 4th  
 
     National Hug Your Cat Day can be challenging to celebrate, depending on the disposition 
of your cat. If you can safely hug your cat, do so, it is a day to remember that cats kindle 
joy! I was reminded recently that some people are allergic to cats, and I couldn’t imagine 
that. I guess they shouldn’t hug a cat. I start every day with a hug for my pet cat Belle, and a 
hug for my barn cat Beastie. They light up my mornings and make every day better. 
     Hug your cat this June 4th! 
 

 

REMEMBER 

Father’s Day 
THIRD SUNDAY IN JUNE  

     The third Sunday in June is for celebrating 
our fathers and father figures! Men who provide 
positive examples for us while we grow up and 
help guide us throughout our lives. If your 
father figure is available, then Sunday June 20th, 
2021 is a great day to celebrate them. 
 
Happy Father’s Day! 

  

 
 
 

 

 
George Gavlas in his natural habitat. 

 

My barn cat, Beastie, enjoying the sun with me. 
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 SPOTLIGHT SPECIES 

Killdeer 
KILLDEER FACTS 

 Killdeer have adapted to human 
construction and can make their nests on 
gravel rooftops now. This makes it 
challenging for the killdeer chicks to 
leave the nesting site, but at least one set 
of chicks survived a leap from a 7-story 
building. 

 
 Adult killdeer are excellent swimmers, 

and can cross rivers by swimming. 
Killdeer chicks can cross small streams. 

 
 The oldest recorded killdeer was at least 

10 years, 11 months old when it was 
recaptured and rereleased during a 
banding operation. 

 
 

 
 

KAYLEIGH GRAHAM 

     The killdeer, or charadrius vociferus, lives 
mostly in a grassland habitat and prefers open 
fields. They are a type of plover, so they can 
also be found near shorelines, but they do 
seem to prefer fields. This is one of the 
shorebird species that is least associated with 
water. Killdeer are slender and graceful, and 
about the size of a robin. Adult killdeer can be 
identified by the double black bands on their 
breasts, whereas young killdeer only have a 
single black band there. Spending most of 
their time on the ground, killdeer walk and run 
quite quickly, and they only seem to take 
flight when they are disturbed. 
     Killdeer feed mainly on invertebrates, 
including; worms, snails, beetles, and aquatic 
insect larvae. They are considered to be a 
foraging bird, as they also eat seeds left in 
agricultural land, frogs, and dead minnows. 
     Nests are scratched into the ground, eggs 
are laid, and then the nest is covered in sticks 
and pebbles. A clutch of 4-6 eggs is usually 
laid before incubation begins. Killdeer chicks 
hatch with a coat of downy feathers, and they 
can walk out of the nest as soon as their 
feathers are dry. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

     Adult killdeer are known to perform a broken 
wing display if an intruder wanders too close to 
the nest. Feigning a broken wing, the killdeer 
lures threatening predators away from its nest 
and then flies away. If a hoofed animal like a 
cow is about to step on a nest, the killdeer will 
charge at it to try to save the eggs from being 
crushed. They are brave, protective parents. 
     They are named for the sounds they make; a 
high pitched, ‘kill-deer’ two toned cry. Their 
call is so loud that they were nicknamed ‘noisy 
plovers’. 
 
 
 
 
 
 

 

A freshly hatched killdeer on the West end of Amherst Island, ON. Photographed by Kayleigh Graham, editor@thebeaconpaper.com 

An adult killdeer on the West end of Amherst Island, ON. 
Photographed by Kayleigh Graham, 
editor@thebeaconpaper.com 
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ISLAND INFORMATION 

Amherst Island Ferry Service 
Ferry Schedule 
 
     The ferry leaves Stella (Amherst Island side) 
on the hour each day, 6:00am to 1:00am. 
     The ferry leaves Millhaven (mainland side) 
on the half hour each day, 6:30am to 1:30am. 
 
 
 

Fares (cash or cheque only) 
 Car, truck (under 1 ton), van, farm tractor or 

small school bus - $10.00 
 RV or car with trailer, large vehicles 

requiring up to two vehicle spaces, or large 
school bus - $20.00 

 Large vehicles and trailers or equipment 
requiring more than two vehicle spaces - 
$10.00 per space used 

 Motorcycle - $2.00 
 Bicycle - $1.50  
 Book of 25 round-trip tickets - $100.00 
 
Note: An administration charge of $20.00 will 
be added to the fare for any motorist with 
insufficient funds to pay fare. The 
administration charge is required to cover costs 
incurred to prepare an invoice. 

 

Ferry Dock Construction Project  
 
     The new docks have been backfilled, and the 
installation of vehicle ramps has begun on both 
docks. The new docks are expected to be 
completed in mid-2021, although it may be 
longer until it is operational. 
     Factors that hinder the switch over date 
include; requirements for testing the new electric 
ferry, training staff at the new docks, approvals 
from Transport Canada, and ensuring reliable 
and uninterrupted ferry service to and from the 
island. Passenger waiting areas and washrooms 
are still scheduled to open in 2021. 
     The Amherst Islander II, the new electric 
ferry, is expected to arrive in Canada in the 
spring of 2021. The COVID-19 pandemic has 
affected its arrival. 
 
 
 
 

 

Instructions 

 Please separate glass, plastics, 
paper/cardboard, and metal from 
garbage. 

 Place a garbage tag ($2.50 each, or $25 
for 10) on each garbage bag. 

 The township offers two free large item 
drop offs (FILDO) per year. 

 
COVID-19 Precautions: tags are normally 
sold at the landfill site, but are not currently 
due to COVID-19. 
 
 

LOYALIST LANDFILLS  

Dump Hours and Protocol 
 
Amherst Island Waste Disposal Site, 145 Dump Road, Amherst Island. 
Garbage tags can be purchased at McGinn’s General Store and Fast Freddy’s in Bath, 
Foodland, and many other township retailers, payment at Amherst Island landfill is cash only. 
 

Open Hours 
Wednesdays 11:00am – 2:00pm 
Saturdays 10:00am – 12:00pm 
Sundays 2:00pm – 4:00pm 

 
 
 

STORE SERVICES 

McGinn’s General Store 
POST OFFICE 

Open Hours  
Mondays 9-11:30am, 2:30-5pm 
Tuesdays 9-11:30am, 2:30-5pm 
Wednesdays 9-11:30am, 2:30-5pm 
Thursdays 9-11:00am, 3:30-6pm 
Fridays 9-11:30am, 2:30-5pm 
Saturdays Closed 
Sundays Closed 

Phone Number: 613-519-2331 
 
COVID-19 Precautions: face mask required, 1 
person inside at a time inside (please call before 
arriving or knock). 
 
 

GENERAL STORE 
 
COVID-19 Precautions: curbside service 
only, masks at the curb would be appreciated. 
 
Owned and operated by a 5th generation 
island family, Linda and Dave McGinn. 
 
Open Hours 
Mondays 9am – 5pm 
Tuesdays 9am – 5pm  
Wednesdays 9am -5pm  
Thursdays 9am – 6pm  
Fridays 9am – 5pm  
Saturdays 10am – 4pm 
Sundays Closed 

Phone Number: 613-519-2331 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Information and updates can be found at http://www.amherstislandferrydocks.ca/ or https://twitter.com/a_i_ferrydocks 
 

 
Aerial view of the progress made to the Millhaven dock, 
from https://twitter.com/a_i_ferrydocks 

 

Information and updates can be found at https://www.loyalisttownship.ca/index.cfm/residents/garbage-and-recycling/  
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Island Views 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

A Sarah Vanstone iris in full splendour this morning. Photographed by Don Woodiwiss Photography, woodiwissphotography.com. 

Poppy time on the North shore. 
Photographed by Don Woodiwiss 
Photography, woodiwissphotography.com. 
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ARTS AND CULTURE 

Sheep by the Sea by Rosa Bonheur 
DEREK OXLEY 

     Because May and June are such busy months 
for the sheep farmers on Amherst Island, I have 
chosen a piece from the 19th century which I 
hope will reflect this appropriately. The painting 
is simply titled Sheep by the Sea, a small oil and 
panel painting by the artist Rosa Bonheur, dated 
1865. In last month’s article we looked at 
Romanticism and how tastes changed alongside 
the events and politics of the 19th century. This 
month I wanted to explore Realism, which arose 
out of the numerous social revolutions after 1848. 
Through my journey discovering the art of the 
world throughout history I have evolved in my 
tastes and appreciations, but initially I was most 
impressed by anything that had a quality of 
photorealism to it, be it a sculpture, drawing, or 
painting. Although I have come to appreciate 
abstraction and impressionism in paintings, I still 
remain most envious of those artists who can 
create an image so realistic that, were it to come 
to life and walk up to you, you couldn’t tell it 
was made of paint. This involves a high degree of 
technical skill. One of my favourite 
contemporary painters is a South American 
named Cesar Santos whose portraits you would 
swear were photographs. I hope to write about 
 

one of his murals in the future. The serenity of 
this piece belies the controversy that 
surrounded the work of Bonheur and other 
realist painters. No examination into realism or 
the success of Rosa Bonheur can avoid 
examining a few of the politics of her day. 
     Rosa Bonheur (1822-99) was born in 
Bordeaux and spent most of her life in France. 
As a child she excelled at drawing. Her father 
was an artist and teacher who provided her 
initial tutelage and support, taking her 
regularly to the Louvre where she was free to 
draw whatever she saw. He seems to have 
been supportive of her decision to be an artist 
throughout his life. She was famously 
precocious and took to painting in her teens, 
exhibiting her work as young as nineteen in 
Paris salons, which is no small feat 
considering the significant uphill battle women 
faced to become recognized artists at that time. 
The state institutions and art markets of France 
were not friendly to female artists, nor were 
most middle-class families in favour of their 
daughters seeking to be professional artists. 
Typically, when women were allowed to 
practice art, they were encouraged to create 
only still life and portrait works (remember 
how Vigee-Lebrun made her fame as a portrait  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

artist). Women could not be granted state 
sponsorship, so funding an education in the arts 
was only possible for those with financial means, 
and even then, most women were not admitted to 
academies. Furthermore, women were prohibited 
from studying nudes, which at the time was 
considered crucial for the production of history 
painting, the genre most highly valued by the 
elite. And, just for good measure, in France of 
that era it was illegal for women to wear pants 
and travel unescorted. Because of this, many 
women seeking instruction went directly to artists 
in their studios, but they were more often taken 
advantage of than taken seriously. In this regard 
Bonheur was extremely lucky that she was able 
to obtain serious and dedicated tutelage because 
of her father. In Paris this did not begin to change 
until the 1870s, and even then, progress was 
slow. Bonheur had a very strong personality, 
strong enough to face the entrenched notion that 
women lacked the perseverance and subtlety to 
succeed as painters. Social strata in the middle 
class saw women only as wives and mothers, but 
Bonheur would be neither. Before her wealth 
allowed her to establish her own studios, she 
made regular visits to fairs in the Villiers area 
(greater Paris) and to abattoirs, studying the 
forms of both living and slaughtered animals as a 
replacement for human anatomy studies. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
Rosa Bonheur, Sheep by the Sea, 1865, National Museum of Women in the Arts, Washington, D.C. 
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ARTS AND CULTURE 

Sheep by the Sea by Rosa Bonheur 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

     She was a great lover of animals and she 
excelled at representing a sense of organic 
movement in her work. Having been granted 
permission by the police to cut her hair short and 
wear pants in public, she more easily went 
unnoticed for her artistic pursuits. Around 1843 her 
works began to sell at the salon, and with the extra 
income she had more freedom to travel, which 
further broadened her horizons; she drew and 
painted as she went. Juries, however, were rarely 
complementary of her work before the revolution 
of 1848 brought in a sea-change of that which the 
state sought to sponsor.  
     Bonheur is remembered as a realist painter, a 
style which had political implications. Since the 
Renaissance the art establishment of the French 
state had considered there to be an important 
hierarchy for painted subjects, the top spot being 
held for history paintings, which means “noble 
subjects” (religious figures or aristocrats) in a 
Classical style. However, by the 1850s the social 
structures in France had changed so drastically that 
the link to any classical or sacred past was greatly 
diminished. Despite the government trying to 
tightly control patronage and censorship, more and 
more painters began to ignore the official rules and 
hierarchies upheld by the state. After the 
revolutions of the late 1840s the ageing king 
Louis-Philippe abdicated, and the Second Republic 
emerged. As new sets of values emerged 
throughout Europe the new republic wanted to 
distance itself from art that was connected to 
aristocratic tastes (such as history painting and 
romanticism), and so realism, with its socially 
conscious imagery, came into vogue. There were 
calls for art that reflected modern life in a way that 
was neither a sugar-coated fantasy of the present 
day nor a hoary allusion to the classical past. 
Realism in this instance does not pursue a notion of 
exacting photorealism, but rather a notion of 
honesty. In this era of extreme social and 
technological change it should not be 
underestimated that these sudden changes caused 
rampant unrest and the loss of reliable shelter and 
provisions for millions. 
 

The imagery in these early realist images 
turned the lives and struggles of rural 
peasants and labour workers into a political 
hot topic. By making the working classes the 
subject of high art, realism forced the elite to 
face images of poverty and inequality in an 
era before Time Magazine or programs like 
20/20. With the new government hoping to 
gain the favour of both the middle and labour 
classes, they barred previously important 
critics (mouthpieces for the Louis-Phillipe 
monarchy) and installed a jury of progressive 
artists at the Salon. Bonheur’s variety of 
realism was particularly appreciated by this 
government because the imagery was more 
pleasant than the average realist painting of 
sweaty, frail peasants. The serene image here 
reminds me of the western coast of Amherst 
Island with its sheep pastures. I found the 
level of detail here even more amazing when 
I read that this the piece is only 45cm long, 
making all of the individual brushstrokes very 
exacting. An image like this creates a 
connection to those who work and live off the 
land, imbuing them with a sense of honour 
and importance for their contributions. I 
know that sheep farmers are very busy indeed 
in May and June as lambs are being born and 
predators come to call. Images such as this 
were an acknowledgement of their work. The 
largest of Bonheur’s works reached over two 
meters high and five meters wide, making 
them monumental statements. This popularity 
extended beyond the establishment of the 
Second Empire in 1852.  
     Her career was cemented by her thirties 
and she garnered international acclaim in 
Europe and the United States as a specialist in 
animal painting. Her success made her 
independently wealthy, and many French 
dignitaries sought her audience. With her life 
companion she set up her own studio in Paris 
that was capable of housing a menagerie of 
smaller beasts and birds that aided in her 
study of their forms, and by 1860 she had 

secured a house and property in the countryside 
near Fontainebleau, roughly seventy kilometers 
south east of Paris, where she established a 
second studio for herself capable of humanely 
housing larger animals that needed space to 
graze. In the late 1860s she is known to have 
kept a Bengal tiger among her menagerie which 
she named Nero – the keeping of such an animal 
was a testament to her wealth and success. The 
heyday of Bonheur’s career began to wane by 
the 1870s as the Second Empire dissolved and 
politics again shifted drastically. Once the 
political message behind realism had drained 
away the style largely fell out of favour. 
Imagine that the very elite and wealthy of today 
wished to decorate their houses with photos of 
McDonalds or Amazon employees and you can 
see why the style eventually lost favour. 
Impressionism was growing in popularity, but 
Bonheur didn’t pick up the trend. She, much like 
Aivazovsky, liked what she painted and liked 
the way she painted it, even though it was going 
out of style. Bonheur was clearly not a typical 
woman of her day. Although the politics over 
pastoral images has drained away, Bonheur has 
a lasting impact today as someone who worked 
very hard and pushed to live by her own rules. I 
think she remains a worthy heroine for any 
person seeking to live and thrive in a lifestyle 
perceived as alternative.  
     This piece is currently held in Washington 
D.C in the collection of the National Museum of 
Women in the Arts. 
 
Sources: 
Crastre, François. Rosa Bonheur. Tr. by Frederic 

Taber Cooper. New York: F.A. Stokes 
Company. 1913.  

 
Davies, Denny, Hofrichter, Jacobson, Roberts, Simon. 

Janson’s History of Art: The Western 
Tradition. New Jersey: Prentice Hall. 2011.  

 
Facos, Michelle. Nineteenth-Century Art. New York 

and London: Routledge. 2011. 
 
Finocchio, Ross. “Nineteenth-Century French 

Realism.” In Heilbrunn Timeline of Art 
History. New York: The Metropolitan 
Museum of Art, 2000–. 

 
Galitz, Miller, Rabinow, Rewald, Stein, Tinterow. 

Masterpieces of European Painting, 1800-
1920, in the Metropolitan Museum of Art. 
New York: The Metropolitan Museum of 
Art. 2007.  

 
Goderich, Evan. “Rosa Bonheur and Her Tiger” in 

The Aldine. Vol. 6, no. 6. June, 1873. 
 
Myers, Nicole. “Women Artists in Nineteenth-

Century France.” In Heilbrunn Timeline of 
Art History. New York: The Metropolitan 
Museum of Art, 2000–. 

 
Salinger, Margaretta, and Charles Sterling. French 

Paintings: A Catalogue of the Collection of 
the Metropolitan Museum of Art. Vol 2. New 
York: The Metropolitan Museum of Art. 
1966.  
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Lambs playing on the West end of Amherst Island, ON. Photographed by Kayleigh Graham, editor@thebeaconpaper.com 
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JANET’S JOTTINGS 

Symphony of Sound 
JANET SCOTT 

     By the time you read this article May will be 
sliding into June and the cacophony of sound and 
rainbows of colour of our beautiful world will be 
drifting into the busy time of nesting and raising 
young. What an amazing and beautiful May it has 
been! 
      May began with a cool week that slowed 
down the hatching of the millions of midges that 
feed the returning insect eating birds arriving 
from warmer lands. This brought on a frenzy of 
feeding birds at our orange and grape jelly 
feeders which entertained long-time birders and 
brand new birders as well. Feeder watching was 
at an all-time high as COVID lockdown kept 
more at home and less entertained out there in the 
fast paced, exciting world we were used to. 
Mother Nature continued her usual cycles, but 
the Earth sighed deeply and rested as traffic 
slowed, people spent more time in the fresh air 
and outdoors and we all looked at our lives, 
wondering truly what really mattered. Suddenly 
our Facebook world of communication was filled 
with golden sunsets, pink moons, frost and 
flowers. Had snow on daffodils ever happened 
before? Oh yes it had, but this Spring we noticed! 
      Suddenly warm, almost too warm, weather 
jumped in and our living world all around us 
jumped into ultra-super mode. The trees and 
flowers around us burst into bloom. We 
unpacked shorts and sandals, walked, hiked, 
gardened, canoed, and rejoiced in the sun. Not 
only the two-legged creatures but all living things 
were reacting and reaching out to the call of the 
Earth.  
      The longer amount of daylight got us up and 
out by 5:30am so that we could enjoy the 
symphony of sound all around us. The brown 
thrasher sat in the tip tops of budding trees 
singing his heart out trying to woo a mate. He is a 
mimic bird and copies a wide repertoire of other 
bird calls but repeats each call in duplicate as he 
strings them together in a musical necklace of 
spring joy. The Wilson’s snipe provided a 
winnowing sound in nearby fields, the colourful 
orioles, rose-breasted grosbeaks, our cheery 
home-loving robins, warbling vireos joined by 
the constantly singing house wren filled our yards 
and surrounding trees with a beautiful cantata in 
sound and sight. Meanwhile downy, hairy, red-
bellied woodpeckers, joined by northern flickers 
added a percussion section to the orchestra. 
     Not to be outdone next the tree, barn and 
rough-winged swallows completed the 
entertainment extravaganza with a ballet of 
dipping and diving as they followed midges over 
the lake and chased each other across meadows 
and shores in an amazing demonstration of 
acrobatic flying. Colourful ducks staying locally 
and not the high-flying migrating ducks, stayed 
behind to perform exotic synchronized swimming 
ballets as the colourful drakes wooed one or more 
hens in the Spring frenzy. Even crows and ravens 
do a mating ballet in the skies above, wearing  
 

      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
      
dress suits of black and grey. The American 
bittern added a string solo that sounded like 
the strum of a “washtub gut bucket” 
instrument and both woodcocks and snipe 
filled in with guitar solos. The woodcocks 
even added a bit of Rock and Roll with their 
rather strange rocking dance of Spring. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
     The old hymn “Birds are singing, woods are 
ringing” certainly covers the musical world 
created around us and the rainbows, blue skies, 
colourful birds and flowers remind us of the 
classic by Louis Armstrong, “What a Wonderful 
World”. We are so blessed here on Amherst 
Island by God’s Masterpiece all around us. 
Enjoy. 
 
Stay Safe. Blessings all, 
Love, 
Janet 

 

An American Woodcock. 
 

A Beautiful Morning. Photographed by Norma -Lynn Colson. 
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DARLENE’S DICTÉES 

 
 
DARLENE MARTIN-STUART 

     Congratulations to Dayle Gowan who 
was awarded the magnificent ‘made with 
luv’ one of a kind garden ornament hand 
crafted by Keith Miller. Janet Scott drew 
Dale’s name on The Udder Morning Show 
on May 24. Congratulations Dayle! 
     Hundreds of seedlings, saplings, seeds 
and perennial divisions have now found 
new homes all over this Gem of Lake 
Ontario. It would be lovely to see photos of 
your gardens throughout the summer! As 
you take your photos, please consider 
sending them to me 
at martinstuart@rosslandgardens.com so I 
can feature them here on Darlene’s Dictées 
throughout the summer and fall months!  
     The Amherst Island Community 
Alliance now welcomes you to nominate 
your gardens for Amherst Island Blooms. 
AI Blooms is an island wide initiative that 
recognizes and honours your gardening 
efforts. Emphasis this year is on 
participation! During the month of June 
nomination forms can be found and filled 
out at amherstisland.on.ca. If you aren’t 
able to access the nomination form 
electronically, by all means let me know 
and I will fill out your nomination form on 
your behalf. 
 
      
 
 
THE BACK KITCHEN UPDATE  
FROM MICHÈLE LE LAY 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
     In July, nominees will be awarded an AI Blooms Recognition Garden Marker. This marker 
lets visitors to your gardens know you have done something wonderful not only for property 
beautification and human enjoyment but also for making an important contribution towards 
increasing Amherst Island's biodiversity. Planting and caring for just one new plant this year 
on your property will have an immediate and beneficial impact to our island’s ecosystem! 
     Nominations close on July 1st. The AI Blooms Recognition Garden Markers will be 
presented to all nominees sometime in July.  
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Amherst Island Blooms 

 

 

     On May 15th the Back Kitchen (as a community project) re-opened its doors for a 5th season of operation. This success story should be one 
that everyone wants to tell and be associated with. There is pride in the fact that The Back Kitchen is thriving and that thanks to the generosity 
and hard work of a huge number of people, not only the operation but also the ownership of the Café rests with the community (and RBC).  
     Thanks to the work of staff on the front line but mostly, over these last 5 years, to the dedication of so many volunteers who worked behind 
the scenes to make it happen and without whom this community hub would not exist.    
     As the new season is starting, although the COVID restrictions do not allow as many people working in the kitchen, there is a ton of 
ongoing work that we are grateful for from all the people who care and want to enable the Island Café to continue to thrive and serve the 
community and Island visitors.  
     There are lots of noticeable tasks that are being filled by dedicated volunteers whether it is the maintenance of the building and equipment, 
the beautification of the grounds, garden and flowerbeds. There are also ongoing activities that support the operation (menu planning, food and 
water safety, licensing, permits, procurement, etc.) the governance (mission, strategic directions, grant hunting, etc) , the management (hiring, 
training, financing, bookkeeping,  marketing, fundraising,  IT, etc.), the day-to-day upkeep (cleaning, laundry, repairs, last-minute errands, 
etc,).  
     The Back Kitchen is indebted to all who were part of this great team of people over the years and those who want to make it possible for the 
Café to continue providing the food, the service and the summer employment.  
     As volunteers’ contribution to the Back Kitchen is an essential part of its viability, if you have some time (no need to be scheduled) and 
want to be involved in any shape or form, please contact Michèle Le Lay at mlelay@kos.net 
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COMMUNITY CARTOONS  

Comics for Islanders 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Workout Puns 
 
SAM EVES 

 

 

Black & white, a Footflats Farm 
spring. Photographed by Don 
Woodiwiss Photography, 
woodiwissphotography.com. 
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VANESSA VAN 

      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 GARDENING 

Must Love Mulch 

 
 

● Plant lavender to attract 
bumblebees, native bees, and 
butterflies! Plant them 2.5 to 3 feet 
apart as these shrubs grow 2 to 3 
feet tall and spread 2 to 3 feet. 

 
● Stake tall-growing perennials, such 

as peonies, before they get too big 
or unruly. Lee Valley sells the 
strongest, longest lasting, and 
easiest-to-use peony supports (get 
them here: https://bit.ly/3uhXh7a). 

 
● May and June are a good time to till 

your soil, remove weeds, deadhead 
faded blooms, lay garden fabric, 
apply fertilizer, and add mulch to 
your garden beds. A good fertilizer 
will help hold water and provide 
Nitrogen, Phosphorus, and 
Potassium to plants. Try adding a 
natural fertilizer to your beds. I use 
Acti-Sol organic hen manure 
(OMRI Canada certified).  

June Gardening 
Suggestions: 

Vanessa Van, monthly 
gardening columnist 

for The Beacon 
newspaper. 

      Pollen is in the air! I consumed my first ice cream cone of the season. The car smells like 
cedar chips. I can tell you, with certainty, that a two-door Jeep can fit up to 26 bags of mulch. 
And it feels like summer is finally here on Amherst Island! 
     With lots of help, I have been planting lavender in rock gardens, planters, and raised beds. 
Lavender is beautiful and has aromatic blossoms. This wispy plant has a long flowering season, 
is drought tolerant, and provides attractive foliage. The flowers bloom from early to late 
summer. 
     Lavender can be used to create a coastal feel on your property. The hearty hybrids combine 
the best of both the Mediterranean and English varieties. Best of all, deer and rabbits are 
disinterested in them, but bees and butterflies love them.   
     My favorite type of lavender is Lavandula Intermedia Grosso, a hybrid combining the cold-
hardiness of English Lavender with the heat-tolerance of Portuguese Lavender. It has a strong 
fragrance and produces large flower spikes of up to 6 inches long. This hybrid is known for 
retaining its aroma and color when dried.   
     If you are considering planting any lavender, keep in mind that it will require good drainage 
and lots of sun. You may also want to consider teaming them up with companion plants. Some 
companion plants to consider include Yarrow (Achillea), Coneflowers (Echinacea), Black-eyed 
Susans (Rudbeckia hirta), Sedum (Stonecrop), and Alliums.  
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Post-Pandemic Predictions 
 
MICHAEL MCKEE 

     This spring feels like fall to me. It is not the 
sudden change from pleasant weather to cold in 
the past week or so (the end of April currently). 
No, it is all the predictions (dire or otherwise) 
by various commentators lately that remind me 
of late fall. Newspapers, magazines, and 
television are normally full of predictions in 
November and December. The difference is 
that currently, the predictions are mostly tinged 
with trepidation – not optimism as with most 
year-end predictions. In an article by Robin 
Baranyi, in the Whig Standard on Saturday 
May 1st, she spoke about her fear that her 
ability to socialize (i.e., small talk) had 
atrophied during the pandemic. Her article 
resonated with me because I also had the same 
concern. A fear that when the time comes I 
(and others) won’t be willing or able to get 
together like ‘in the old days’. I am hopeful 
that people (including myself) will eagerly seek 
out chances to be social again, but it may be 
that habits that have developed during the last 
year or so will stubbornly persist. When the 
worst of the pandemic is behind us, and 
lockdowns and social distancing are banished 
into history, many things will have changed. In 
the spirit of new beginnings and the inevitable 
changes that will come, here are some of my 
predictions of things that will change (for better 
or worse). 
 
1.  Hair styles. It is my prediction that long hair 

will make a comeback. But not just for the 
ladies. When the time comes, people may 
look at themselves in the mirror and say, 
“you know that does not look so bad...not 
bad at all”. Also, hair colour. After months 
of not getting their hair coloured, people 
will begin to own their grey hair (or 
whatever colour). Here is an anecdote from 
one of my overseas deployments to cement 
the point. In the 90s I was deployed to 
Visoko, a small town a short drive from 
Sarajevo, Bosnia Herzegovina. It was 
difficult to get luxuries to the camp at that 
time due to the regional conflicts. Our 
company clerk had always had a full head of 
black hair. About halfway through our tour 
he turned grey. It was very sudden. I made a 
comment (of course) and asked if he had 
been caught outside during the last shelling 
episode or something. He was honest and 
said, “No, I ran out of ‘Just for Men’”. He 
was never able to get anymore hair colour 
and when we got home, he just kept it grey. 

 
 
 
 
 
 
 
 
 

2.  You may not recognise many of the people 
you met during the pandemic. My wife 
works at KGH and has switched 
positions during the pandemic. She 
mentioned that there are some people that 
she works with currently that she has 
only seen with masks and scrub caps on. 
One day recently during break, she 
walked into the lunchroom and surprised 
one of her co-workers who was eating 
and wasn’t wearing a mask. It wasn’t 
until he spoke that she knew who it was. 

  
3.  I am looking forward to the return of 

organized amateur sport leagues, but I 
fear I may be disappointed. Organized 
sports leagues, particularly for adults, 
may find fewer people sign up. Unless 
people have been diligent with keeping 
up their conditioning, they may find 
playing even semi-competitive sports too 
much. It could also be that many simply 
lose interest. My concerns may be 
misplaced – I have my fingers crossed. 

 
4.  In the same vein – gym memberships. I 

still have a gym membership, but the 
pandemic has spurred me to complete my 
home gym. I now have as complete a 
home gym as I will ever need. I am not 
alone. It’s been noted by equipment 
suppliers that the last year has been a 
boom year for home sport and fitness 
equipment sales. Retailers are just 
beginning to keep items in stock and 
even unpopular or obscure items are 
flying off the shelves. There is a foundry 
in Georgia (Golden’s Foundry and 
Machine) that was on its last legs but was 
saved by the pandemic. They had a few 
moulds for dumbbells and kettle bells 
stored away, collecting dust, and now 
they cannot keep up with demand. I will 
probably cancel my gym membership 
when the lockdown ends. I will admit 
that this call is a toss-up. Some folks 
don’t have the room or the means to set 
up a proper home gym, and they will 
need to have somewhere to workout. As 
well, there is a very rabid (and large 
enough) core of members at my gym to 
keep it viable when things open again, 
but that may not be the case for other 
places. It may become a case of industry 
consolidation.  

 

5.  There will be a system wide upheaval of 
the retirement/assisted living/long-term 
care home industry, and it is about time 
too. Increased investment and robust 
government oversight will be the norm 
for the next decade. If there is one thing 
politicians are aware of, older people 
vote, and in the next decade there will 
be a lot more of them. It is tragic and 
shameful that so many people had to 
die to draw attention to the state of 
elder care in this country. Big wakeup 
call to everyone. 

 
6.  Weddings. Everyone seems to know a 

couple who had to postpone their 
wedding plans. The fall of 2021 and all 
of 2022 will be thick with weddings.  
People are going to wear out suits going 
to so many weddings. Any venue that 
holds more than 10 people will be 
booked solid for months. DJs and 
bartenders will not have a day off for 
weeks at a time. Websites that host 
wedding registries will be overrun and 
crashing from too much traffic. It will 
be a wedding apocalypse.  

 
7.  I predict live music will come-back in a 

big way. My wife is my social trend 
bellwether and is excited about the 
return of live music. I am too. I have 
been guilty of not supporting musicians 
in the last couple of decades. The 
reason can be summed up with a line 
from the band ‘The Pursuit of 
Happiness’ and their song ‘I’m an 
Adult now’ “I like the music, but I sure 
don’t like the racket”.  I intend to 
correct that behaviour. Also, music 
festivals will be a huge draw, maybe 
not this summer, but definitely 2022. 
Good news for the Emerald Music 
Festival. They may find that the event 
will be completely sold out and that 
they will have to limit attendance; this 
is a good problem to have. However, 
due to the demand for live music they 
may find it hard to book bands. 
Something like weddings. 
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8.  Restaurants, clubs, and bars will make a big 
comeback, particularly if they host events 
(see weddings and live music). Most are just 
hanging in there right now, but boom times 
are a-coming. 

 
9.  Finally, spiritual and religious organizations 

may see a bump in attendance (see 
weddings). Religion is not only a deeply 
personal, but also a group activity. People 
who were straying may see the value in 
congregated worship and shyly make their 
way through the church doors once again. 
Many folks may have found solace in their 
spirituality and want to continue to celebrate 
with others. Church leaders should be 
prepared to welcome many new or returning 
adherents. 

 

     The events at ‘The End’ will depend on when and how restrictions are lifted. Will it be all at once or painfully slow? Will it be a sudden jump to 
normalcy or several smaller steps? Will it be at the end of summer that we have most or all our freedoms back, or later (or sooner)? Which ‘holiday’ 
will be the one that marks the new beginning? The end of June – Canada day (or solstice). What about the civic holiday in August, or labour day, 
Halloween, Thanksgiving, or worse, next Christmas. Whichever date or major event (see weddings) lines up with ‘The End’ will be remembered, 
because hopefully we will have prepared a coming-out party for society to mark the event in our memories. 
     So, in the end my prediction is that some things will change for the better, some for the worse, and some will stay the same. I guess I am not much 
of a soothsayer, but this new year, which still has no start date, will be truly one to celebrate. It will be the end of our five or more seasons of 
discontent, and when it is over, prepare to party whether you like loud music or not. 
 
     I would love to hear your predictions. If you see me out with the dogs stop for some ‘small talk practice’ and let me know what you think will be 
coming around the corner.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Eva Little, cutting Jack Little’s hair during the pandemic. Their 
hairdresser joined on video chat to help out. Photograph provided by 
Brian Little, brianlittlephoto.com, brianlittlephoto@gmail.com. 

 

 

Post-Pandemic Predictions, continued 
 
MICHAEL MCKEE 

 
The Turkey Walk, on Front Road. Photograph provided by Brian Little, brianlittlephoto.com, 
brianlittlephoto@gmail.com. 
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A cardinal. Artwork by Peter Large. 

LOOKING FOR ACCOMODATIONS 
 
Internationally Renowned Female Artist/Writer Requiring Furnished 
Home & Artist Studio Space Anywhere in Ontario, Proximate to Water and Nature 
 
Hi Everyone, 
 
Help! I need a Furnished Home & Artist Studio Space. 
Anywhere in Ontario, Proximate to Water and Nature. This 
could be a rental, share or housesit situation, as I am well credentialed, 
with excellent references in all 3. 
 
A bit about me: 
     I am neat, clean, quiet & tidy; don't smoke, drink nor do drugs. I live a 
healthy lifestyle. I am single and have no pets 
     I am a career artist and have worked in arts or entertainment my entire 
adult life. I also work in non-profit sector: Planetary Peace, Human 
Rights, Arts Foundation for Children & Youth 
 
I have excellent references (personal, professional, tenancy & house-sitting) 
 
If you (or someone you know) has space available, please call me at: 1.416.464.7172 
 
I am inundated with email, so please, the fastest and 
most efficient way to reach me is to call my cell. 
 
Thank you everybody. 
Happy Spring! Blessings! 
Christina 1.416.464.7127 
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Tulips. Artwork by Peter Large. The Red and White Tulip. Photograph by Brian Little, 
brianlittlephoto.com, brianlittlephoto@gmail.com 
 

Dave Willard’s Rock with a Gull. Photograph by Brian Little, brianlittlephoto.com, brianlittlephoto@gmail.com 
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SALLY’S GARDEN 

Propagating a Bush 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SALLY BOWEN 
 
     Lilacs, Saskatoons and Elderberries are three types of bushes growing on Amherst Island that are readily shared.  
We think of Elderberry suckers as potential new bushes, sources of flowers and food, great for wine from flowers, and 
berries, fine for eating or baking – or birds. They like moist conditions, so will spread and thrive if they are happy with their 
location. Saskatoons, similar to a blueberry bush but not quite as sweet, are also tasty eating for people and birds. If well 
located the bush can become very large. Look at the one towards the back of Victoria Hall, on the West side. It too offers 
suckers that Bernice kindly donated to Topsy Farms’ rewilding project. 
Islanders know how effectively Lilacs spread. Clearly, they like the conditions here. Look closely and see all the babies at 
their base. 
     All three types of bushes use the same method to propagate their species. They send out underground runners or 
rhizomes, often quite thick, woody, horizontal roots. Then they will send up a clone and start growing another bush. That 
vertical growth will develop its own small rootlets. 
     In order to start your own, dig carefully around the clone, gently protecting the rootlets. Uncover the woody runner from 
the mother bush, then cut through it, including as much root as possible. You might need an axe or saw if the plant is well 
grown. 
     Kayleigh and Sally dug and transplanted an Elderberry rhizome and clone when it was an 18” high single stem, two 
years ago. If we had wanted to move it to a new location, we should have done so that fall. We planted it in a garden area, 
the best conditions for it to develop. 
And look at it now (see picture below)! 
Spring and Fall are the best times to do any tree or shrub planting. End of May is not too late, but make sure you keep 
watering the babies as they get established. 
Enjoy. 
 

          
 
 
 

 

Elderberry fruit in paper bags to protect them from hungry birds.        Elderberries in a bowl for human consumption. 

Elderberries on the bush. Photographs provided by Sally Bowen. 
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FORAGING FOODS 

In Consideration of Dandelions 
COLETTE WIGMORE 

     Did you know that the French word for 
dandelion is Pissenlit?  It reflects one of the many 
old world names used for this versatile and long 
utilized plant; Burning Fire, Canker, Clocks and 
Watches, Golden Suns, Heart Fever Grass, Lay-
a-Bed, Piss-a-Bed, Lion’s Teeth, Stink Davie, 
Tell Time, and Witch Gowan are some. 
     A herbaceous perennial weed naturalized from 
Europe, dandelion is widespread and abundant in 
North America, primarily where humans have 
invaded and where soil has been disturbed.  
Dandelion leaves are packed with nutrients and 
generally considered one of the more healthy 
vegetables.  With a little experience, and 
bitterness management, you may learn to enjoy 
utilizing these well-known, and often unwanted, 
plants in your meals. 
     Dandelion sprouts from seed whenever the 
soil is moist.  It will emerge in your garden when 
you turn the soil and then water the area, or it will 
show up in your yard if you continually water to 
keep your grass looking fresh.  It is a cold-loving 
plant that seems to prefer moist springs and 
autumns.  This plant will continue to grow more 
and longer leaves as time progresses, and it sends 
down a taproot that thickens with age. 
 
Edible Parts: 
Rapidly growing leaves of any size. 
Buds and bud stalks. 
Flowers. 
Flower petals. 
Heart. 
Young roots. 
 
     Before you start eating raw dandelion, be 
forewarned that the leaves are considered mildly 
diuretic and laxative, the roots can be mildly 
laxative, and the milky juice is used to kill warts. 
     An old country-side remedy for warts:  
Squeeze the milky juice from the stalk of a 
dandelion onto the warts and leave it to dry on.  
Repeat frequently until the warts turn black and 
disappear. 
     Many people today want to eat fresh raw 
foods.  In order for that to work with dandelion, 
you either have to love the bitterness, or you must 
work it into other foods that can dilute the 
bitterness.  The ideal mix is when the dandelion 
you include adds character to the dish rather than 
overpowers it. 
     A lettuce-style salad with somewhere between 
a third and a tenth part dandelion greens is a good 
mix.  Don’t just add whole leaves, chiffonade 
them into narrow ribbons so that any one forkful 
will not have a large bitter leaf to contend with.  
Fresh narrow dandelion leaf ribbons can be added 
to fruit, fish, bean, or ethnic salads as well as 
vegetable medleys.   
      
   

 
 
 

 

     The best method for removing most of the bitterness is boiling.  If the greens you have 
gathered are good it takes anywhere from four to eight minutes to go from strongly bitter to 
not bitter at all.  But do not depend on time, taste the greens at four minutes, six minutes, eight 
minutes, even ten minutes if your pickings were poor.  If they are good before eight minutes, 
take them out.  Bitterness is somewhat unpredictable.   
     Try this:  Dandelion greens boiled for eight minutes, drizzled with extra virgin olive oil and a 
spritz of lemon.  Sprinkle with salt and dandelion flower petals.  Enjoy as a lively side of greens 
with any late spring or early summer meal. 
     Use dandelion buds as a tasty appetizer or accompaniment to charcuterie boards.  Soak the raw 
buds in extra virgin olive oil with rosemary and salt, that’s all!  The young buds are not bitter; older 
buds add a predictable bite to the taste. 
 
Potato and Dandelion Salad: 
900g (2lbs) small new potatoes 
25g (1oz) dandelion leaves 
45ml (3 tablespoons) chopped chives 
60ml (4 tablespoons) olive oil 
30ml (2 tablespoons) cider vinegar 
sea salt and freshly ground black pepper 
 
     Boil the potatoes in their skins until they are tender.  While they are cooking, finely chop the 
dandelion leaves and mix them in a serving bowl with the rest of the ingredients.  Drain the 
potatoes and while they are still hot, slice them, without peeling, into the dandelion dressing.  
Gently fold them in so they become well-coated.  Wither serve the salad immediately or leave it to 
get completely cold.  Serves 4-6. 
     Dandelions are one of the most common and versatile greens you will find.  Different parts of 
the plant are available most of the year under the right conditions.  Their bitterness, once 
managed, allows them to be enjoyed in a wide variety of dishes. 
 
References: Edible Wild Plants by John Kallas, PhD. The Country-side Cook Book by Gail Duff. 
Illustration by Linda Garland in collaboration with Gail Duff. 
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FROM NATHAN TOWNEND 
 

A Message from St. Paul’s 
 
Dear Friends, 
 
     The great French philosopher, Jean Jacques Rousseau, once said, “patience is bitter but its fruit is sweet.” Those sage words will be a fitting 
epitaph for what we all will have endured when this great trial is finally at an end. Indeed, our collective experience of the past fifteen or so 
months has been bitter to say the least. Nearly 25,500 of our fellow citizens in Canada have lost their life, and hundreds of thousands more have 
become seriously ill as a result of the COVID-19 virus and its variants. We have read despatches from the frontlines of critical care that make our 
blood run cold and of unimaginable calamities that have had our heroic medical professionals working flat out for months and months on end. 
Many people have lost jobs and small businesses in particular have been squeezed hard by the many necessary restrictions that have been 
imposed, with some having unhappily shuttered their doors for good. It also ought to be named that many have suffered disproportionately; 
namely, frontline workers, industrial workers, indigenous populations, people of colour, and those living in poverty. The pandemic has 
undoubtedly laid bare the grave inequalities and injustices of our society, and leaves us with an unquestionable moral obligation to do better. 
There can be no going back.  
     Yet as cliché as it may sound, many of us have an abundance of blessings to count and reasons to consider ourselves extremely fortunate. We 
live in a nation of plenty, and in particular our food supply has been relatively undisturbed throughout. Despite a few initial panic buys, we have 
been able to put wholesome food on our tables with no more struggle than wearing a mask, loitering in an occasionally long queue, and putting 
on enough hand sanitizer to make an elephant swoon. We have also been able to rely on a universal healthcare system, knowing that if we were to 
fall ill, we would be taken care of without crippling personal debt. In KFL&A we have been particularly fortunate to have a public health team 
that have managed our local response with nothing short of exemplary professionalism and skill. In all we have had the double fortune to come to 
know what is really important in life and still have most of it available to us. 
     Here on Amherst Island, we have been further blessed by our relative distance from the worst of it. Though we know all too well the horrors 
of the front; as Osgiliath burns, life in the Shire goes on. We are all able to walk out our front doors and listen to birdsong, smell the first lilacs, 
feel the cool breeze and watch it wisp over the lush hay fields making waves in small seas of green. We can delight in the lambs bouncing, hear 
cows bawling, and see and smell all the hallmarks of unimpeded life in Spring. In all seasons we have been able to endure this pandemic knowing 
the great solace that life is good; that beauty and peace have never fully forsaken us here. 
     Yet we are no strangers to a kind of privation that afflicts even the most insulated communities like ours. This profound loneliness and longing 
for one another enhances our desire to embrace and to grip one another with all our strength and not let go. It is surreal to stand in each other’s 
presence in these days at a distance so visibly small, but felt to be a chasm so immeasurably wide. Take heart, that soon, very soon, we will 
gather, as only we do on Amherst Island. Though it is now but a faint voice on the wind, revelry beckons us.   
 
     We at St. Paul’s want you to know that we hold you all deep in our hearts and that our sincere entreaty to the Divine has been that you will 
arrive safely to share our Island communion both in the flesh and when the time is right. The Bible speaks much of loneliness, as well as the fears 
and anxieties brought by great upheaval and change. Yet I will leave you with the words of the great prophet, Jeremiah, who said, “For I know 
the plans I have for you, declares the Lord, plans for welfare and not for evil, to give you a future and a hope.” Hold fast, friends. Our reunion 
and festival are close at hand. 
 
Yours in solidarity, 
 
Nathan Townend 
Lay Minister,  
St. Paul’s Presbyterian Church, Amherst Island 
 

 
Photograph by Brian Little, brianlittlephoto.com, brianlittlephoto@gmail.com 
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NEWS AND EVENTS 

 
WATERSIDE SUMMER SERIES MUSIC FESTIVAL 

 
The Chair and the Board of Directors 

 
invite you to attend the combined 2019 and 2020 

 
WATERSIDE ANNUAL GENERAL MEETING  

 
Monday, June 7th, 2021at 2 p.m. via Zoom  

(to receive meeting link, email musicwaterside@gmail.com by May 31, 2021)  
 
 

Report from the Chair 
Approve Minutes of 3rd AGM, June 2019 

Treasurer’s 2019 and 2020 Financial Reports  
Report from the Artistic Director 
Election of the Board of Directors 

Adjournment 
 

Waterside Summer Series Music Festival is a Canadian registered charity established to advance the 
public’s appreciation of the arts by providing the public with high quality performances by 

renowned musicians of primarily classical music, with occasional performances of contemporary and 
musical theatre music. 
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NEWS AND EVENTS 

 

 
We are sorry to report that the Neilson Store Museum will not be opening on May 

24th weekend this year. Due to COVID-19 restrictions and concerns about our ability 
to monitor visitors safely, we are postponing the re-opening for the 2021 summer 
season. It is the hope of the Board of Directors to re-open on Canada Day weekend 

this year. Fingers crossed!  Stayed tuned. 

 

We continue to receive artifacts for our collection. If you discover family collectables that you 
think are valuable and worthwhile documenting, then please consider sharing your family 
treasures and heirlooms with us and your fellow Islanders. We are accepting artifacts as donations 
to the Museum, or on a “lending” basis that will be returned to you, after using in our displays. We 
have books that outline the history of Amherst Island that we will lend out, 1857 Amherst Island 
maps for sale, as well as a “Birds of Amherst Island” poster and “Stone Walls of Amherst Island” 
booklets for sale. Simply contact one of the Museum Board members.  
 

Anders Bennick (President), Bruce Burnett, David Fleming, Carol Glenn,  
Warren Kilpatrick, Bonnie Livingstone, Karen Miller, Janet Scott and Thomas Sylvester 

 
Save the date – Saturday, 17 August for the Wooly Bully Races  

If  we are unable to go “live” with the races in August,  
then we will be going virtual. You can sign up now. 

For info – https://krra.org/events/wooly-bully-races-5k10k/ 
  

We look forward to greeting you, your family and friends later this summer. 
 

 

 

The Opening Day of the Sand Beach, on May 20, 2021, 
a photograph submitted by David Pike. 
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CLASSIFIEDS 

Support Local Businesses 

     BURT’S Greenhouses 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
     Topsy Farms 

 
 
 
 
 

     In 1972 a boatload of free-thinking, peace-loving hippies 
showed up at the West end of Amherst Island. Since then, Topsy 
Farms has prioritized stewardship of the land and harmony with 
nature above profit.  
     Topsy raises happy sheep; winter makes better wool. Topsy 
offers 100% Canadian sheep wool blankets and natural products 
to the eco-ethical kindred spirits out there. Our ‘Connect to the 
Land’ programs give back to the community by offering green 
spaces of calm and quiet to visitors. 
     Come see for yourself. Get dirty, leave happy, stay cozy. 
Follow the adventure @topsyfarms, and www.topsyfarms.com  

Pharmasave Bath Family Pharmacy 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Bath Family Pharmacy offers competitive pricing and speedy 
service! Free delivery to your home or the ferry!  

 
 

 
 
 

 
 
 

  , 

 
“Rosie Peeking Out”, photography by Don Tubb. 

The Soup Can 

Rossland Gallery 
 

 
 

 

The Lodge Coffee House 

 
 

Visit The Lodge at 376 Main 
Street, Bath. Serving coffee, 
teas, artisan sandwiches, 
from-scratch baked goods, 
and more! 
 
Currently open Tuesdays-
Fridays 9am-3pm. Check us 
out at 
www.lodgecoffeehouse.com 
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CLASSIFIEDS 

 
Support Local Businesses 
Schell’s Market 
 

       
 
       
 
 
 
 
 
 
 

       

Happily serving the island and shoreline communities 
from Kingston to Prince Edward County and points west. 
 
Open daily 9am-7pm, check our Facebook page for 
holiday hours. 
 
408 Main Street, Bath, ON, K0H 1G0 
(613)-881-0404 
 

Your Ad Here! 
 

If you are interested in advertising and showing support in The Beacon, e-mail 
editor@thebeaconpaper.com for more information. 
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Services 
Thank-you! 
Many thanks to the Loyalist Township 
Emergency Services who contniue to serve 
the community and help keep us all safe 
and healthy. 
 
 

 Other Reading Material 
The Village of Bath Voice (VOBV) newsletter is 
a good local resource for community news as 
well!  
Send an email to Gus at kcp1967@gmail.com to 
be added to the list of digital subscribers. 
 

 

The Beacon 
 
 

 
 

Submissions: 
 
The Beacon eagerly welcomes community participation! If you 
have photographs, stories, events, articles, comics, drawings, 
or anything else you would like to share in the newspaper, 
please send files to editor@thebeaconpaper.com 
The submission deadline is the 25th of the month. 
 
If you are interested in advertisement space, contact 
editor@thebeaconpaper.com for more information. 
 
Thank you! 

 

Medical Supplies 
The Amherst Island Women’s Institute has a medical 
equipment lending cupboard. We have crutches, 
rollators, walkers, raised toilet seats, and wheelchairs. 
We also have an upholstered electric lifting chair. We 
ask that you kindly return the equipment when you are 
done with it. If you would like to donate to the W.I. 
that is appreciated.  
 
Contact Sharen English or David Pickering at (613)-
384-6535. 
 

Available to Read at: 
 
 Issue 487 of The Beacon will be available in print, for $5 at 

McGinn’s General Store, Stella, ON. 
 

 The Beacon’s new website will host the current issue for reading 
without the need to download a PDF at 
https://www.thebeaconpaper.com/ . 
 

 This edition of The Beacon, as well as archived editions will be 
available as a downloadable PDF files midway through the month 
on http://amherstisland.on.ca/Beacon/ . 

 

 
An afternoon photograph of the Amherst Island Beacon, the namesake of The Beacon newspaper. Photograph captured by Kayleigh Graham. 

 


