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Looking to the future
Dear friends,

F

inally, summer
is really here.
Thankfully,
as
of this writing, it has
moderated somewhat
in terms of heat and
humidity from what we
had late last week and
into the weekend, and
it’s been simply beautiful the past few days. I
was in Toronto for a few
days in late June visiting
my son and his wifeto-be, and while it was
hot there, it wasn’t yet
humid, and sort of got
prepared for the coming of Valley heat. But I
have to say—I had the
heat on in the house on
Canada Day for the first
time ever! It wasn’t so
much cold as just damp
and so I put the heat on
for a bit, then shut it
off and baked biscuits,
instead.
How grows your
garden? I do notice that
things in my own garden, especially the tomatoes, are slower than
they were last year despite having no rude
frosts in June. But I suspect they’ll catch up
soon enough. It did alarm me to be out and
about earlier in the week and see fields still
either just plowed and never seeded or harrowed, or just sitting unplowed, too. Maybe
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this is the year for those fields to sit fallow
and have a rest—let’s hope our farmers have
enough fields planted otherwise for their
crops and for pasturage and forage feeds. It’s
tough being at the mercy of Mother Nature.
Now, it’s time to talk about something

serious, and I hope you’ll
join in the conversation.
Tell me, friends: Are you
fond of the Canning Gazette? Fond enough to support it financially?
Our Village Commission
is concerned about the
cost of creating, printing
and delivering the Gazette
each month, despite it
having been supported in
part by the Village since
its beginning. We’ve had
a revenue decrease in the
past year—people retire,
sell their businesses, etc
and sometimes new owners aren’t interested in advertising. Sometimes, it’s
a case of businesses are so
busy, they (think) they
don’t need additional business (I’d like to have that
problem, wouldn’t you?).
And of course, the price of
everything goes up and up,
postage, printing, etc.
Here’s the thing, though:
supporting the Gazette is
supporting the whole community. It’s not mine—it’s
the community paper, and
the feedback I’ve received
over the years is that most
people value it. So what are
our options? I can see a few choices:
1. Stop the Gazette completely.
2. Stop printing the paper and have it available only as a digital download. I don’t think
too many people want that, either.
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3. Get more advertising from local businesses
and people offering goods and services. Including large-scale farmers. There are many
local businesses and business people who
don’t advertise, maybe because they think
there isn’t room, or that they don’t need more
customers. There’s always room. Small ads are
having a slight price raise to 35.00 a month—
less than the price of a coffee a day. Larger
ads will go to 45.00. We need about 10 new
advertisers. Please consider supporting your
community paper with an advertisement.
4. Create a sponsorship opportunity, where
an organization, business or individual can
contribute a minimum of X dollars a year
towards the Gazette. Again—this is YOUR
paper, and while it might not bring more customers to your client base, it brings plenty in
good karma and great community relations.
5. Other ideas? I’m not a fundraiser. I’m a
writer, editor, photographer, so I’m probably
missing some ideas. Anyone has any comments, suggestions, just email me and or
Ruth at the Village office. I’ve brought these
possibilities forward to our Village Commission, and invited them to also come up with
some ideas.
Please let me know your thoughts, and
thank you, as always, for the support you give
our community paper.
And don’t forget our community picnic,
coming up in August. As always, if you can
lend a hand, please contact Ruth at the village
office.

Jodi DeLong, editor

Card of Thanks

W

e celebrated our 50th wedding anniversary with a gathering at the
Canning Multiplex on Saturday afternoon, June 15. Even the weather co-operated - it was a beautiful sunny day. We heard
so many positive comments from our guests
about the space - it spaciousness, cleanliness,
brightness, accessibility, and convenience etc.
We are so fortunate to have this facility in our community. Our whole experience from booking to cleaning up after the
event was a very positive one, and we wanted
to express our appreciation to Ruth and the
Village Commission for their part in making
our day such a special one.
Dan & Susan Gibson
From the Merrit Gibson Library

H

ey there! My name is Molly MacDougall, and I’m the Merritt Gibson
Library’s summer student this year.
We’ve got lots of fun stuff happening at the
library this summer: Wednesdays 1pm-2pm
is the tween reading group. Fridays 10am10:45am, storytelling for toddlers & tots and
arts & crafts. Saturdays 1-4pm, knitting circle for ages 8 to 108! I look forward to meeting you. Come drop by the Merritt Gibson
Library and say hello!
REGULAR LIBRARY HOURS FOR
BORROWERS AND COMPUTER USERS JULY & UNTIL AUGUST 24: Tuesday
to Saturday 12:30-5:30PM. Plus a couple of

extra hours on the 2nd & 4th Monday each
month Writing Group 2-4pm, and every
Tuesday 6-8PM is Games Night! The Library offers free membership, free wifi, free
computer use, and photocopy and scanning
services at $.25 per page. Everyone is always
welcome.
The Library’s Annual Book, Plant &
Bake Sale and BBQ was a huge success.
Thanks to our community for helping us
raise $2000! And a special thanks to the following: the Village office, Maple leaf Home
Hardware, Wayne Dykens, Terry Porter, the
Canning Sauce Company, Canning Village
Meat Shop, Longspell Point Farm, Village
Coffeehouse, Joe’s Bagel Barn, Kingstec Horticulture Program, Valufoods, Mike & Lynda
Carter, Pereaux Winds Ensemble, Marilyn
Rand and our other wonderful volunteers!
All proceeds are going toward repairing the
Library.
Contact the Library at 902-582-7699
or canninglibrary@gmail.com, or Facebook
#canninglibrary
Home Cooking with a Gourmet Twist

I

t’s been about 12 years since I first met
Sanja Pahole, who with the help of her
daughter Maia and husband Iztok operates
Baked Inn Bakery and Eatery in downtown
Centreville. At the time they were operating
a bakery in New Minas, and I came in just
to see what they were about. They told me
their story, which I then wrote about in the
provincial paper. I’m going to share some of
that here:
There isn’t much time to plan or pack when
a grenade comes through the side of your house.
This was the 1992 experience of Sanja and Iz-
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tok Pahole and their two small children in
Sarajevo, in the socialist republic of Bosnia.
The country formerly known as Yugoslavia
had torn apart into six republics and two
provinces, and war was raging throughout
the area. “We simply ran for our lives,” she
says simply.
It’s a long way from the refugee camp
in Montenegro where the Paholes spent
nearly five years before immigrating to
Canada. But Sanja Pahole credits lessons
learned from those years in Montenegro
with her attitude towards her new country
and towards success in business.
“I don’t agree with people sitting
around doing nothing!” Sanja says firmly.
The years in Montenegro were tough, because the small republic was impoverished
before the flood of refugees began. Through
perseverance, Sanja found work caring for
a girl with cerebral palsy and moved to a
small cottage with a working telephone and
appliances.
The family initially planned to return to
Sarajevo once the fighting ceased, but “We
couldn’t live in a place where people were
obsessed with religion and nationality,”
Sanja says. “We chose to come to Canada
because there had been no war for over a
century. People from all over the world were
living here, in harmony, so there was little
chance of being discriminated against.” Today, the family proudly call themselves “Canadians from Bosnia.”
Because Sanja was fluent in English and
had a master’s degree in food chemistry and engineering, immigration approval came within

weeks. The Paholes arrived in Toronto in August
1997, but soon moved to Fredericton. Immigration helped them find accommodation and
provided a living allowance, while the children

went to school and Iztok began learning
English. The Paholes relocated to Nova
Scotia in November 2004 when Sanja
took a position in product development
with a food company in the Annapolis
Valley. When she was laid off with no
warning a year later, she used the severance package as a cushion while looking
for work. Then inspiration came: a talented cook and baker, she’d open a bakery, saying, “If jobs won’t come to you,
you make a job!”
Now, business is thriving for the
hard working family, and if you’ve ever
purchased any baked goods or meals to
go, or sat down for a meal at the café,
you KNOW why they thrive. The emphasis is on quality, fresh ingredients,
and no fillers or preservatives. They
can easily cater to those with special
dietary requirements, and their menu
is diverse and delicious.
Sanya is proud to be catering to the
crew working on Season 2 of Bad
Chad Customs, starring automotive
artisan par excellence Chad Hiltz from
right here in Canning. If you haven’t
caught the show, check it out on Discovery or via Youtube!
During the summer months, Sanja
and Iztok often do roasts on their huge
Pigout barbecue, and you have to taste
these slow cooked delights to believe
just how good they are. Sanja also does
catering to special events around the community—check her place out for yourself.
You won’t be disappointed.

L.W. Layton’s Salvage
Enviro Depot
Scrap iron & metals
Welding supplies, new steel, flats, angles
Tubing, channel rounds, squares, pipe
Industrial Sewing

3239 Highway 358, Lookoff

Call For Prices		
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Traditional Breakfast Pancakes, sausage,
bacon, hash browns, beans, scrambled eggs,
toast (Gluten free pancakes & toast) Saturday, Aug 3, 7:30AM to 10:00AM At Canning United Baptist Church, North Avenue,
Canning. Free will offering.

What’s Going On?

made Italian sodas and a variety of lunches
options that can be taken to go. We are also
pleased to announce that ArtCan will be
hosting several of the Kitchen Party events
with Kim Barlow. Check our website for
more information at Artcan.com.

Our community is a happenin’ place, so if you
have LOCAL events you want to announce,
please contact Ruth Pearson at the office: 902582-3768 or email jodidelong@me.com. The
deadline is normally the 10th of each month. To
The Canning Village office and Fitness avoid disappointment, when planning your noFitness and more at The Landing
Centre will be closed August 12-16. For wa- tices please note that the Gazette usually comes
ter emergencies please contact the County out by the 18th of each month.
** NEW CLASS** Yin Yoga Friday @ 9:15
of Kings at 902-678-6141. For other
with Shelley Corkum. $15 drop in.
issues please leave a voice mail on
Join us every Friday morning all sumthe office phone 902-582-3768 as
mer long to relax and rejuvenate with
these will be checked daily.
a yin yoga class.
Tai Chi Thursdays 10:00-11:00 with
Layton’s Salvage and EnvirodeAndrew from the Floating Bridge
pot will be closed for their annual
Centre for Learning. Cost for 6 weeks
vacation: closed July 23 reopening
is $70.00.
Aug 6.
All Levels Yoga Thursdays with Janice
MacDonald at 5:45-6:45. This class is
You are invited to attend the 50th
great for those who are beginners, as
anniversary celebration of longwell as those who have participated in
time Canning residents Larry and
yoga previously. Drop In Fee $10
Yvonne Knowles at Centreville
FLOW YOGA Saturdays with ShelBaptist Church (870 Murray Drive,
ley Corkum at 10:00-11:00. Drop in
Centrevile) on Friday, July 26th from Finally, beach weather has arrived and families are flocking to
is $15 or register for 8 classes for $80.
6 to 9 pm. This is an informal gath- Kingsport Beach. Don’t forget the Tides In Canteen is open daily,
Let Breath and movement be your
ering, so come as you are and stay too, for ice cream and other great beach food!
guide.
for as long or as little as you like.
Yin Yoga Thursday @ Noon with
Light snacks will be provided. Best wishes Cost is $12 per dinner, which will consist of Shelley Corkum at 12:00-1:00. $15 drop in
only!
1/2 barbecue chicken, baked potato, cole- or register for 8 weeks for $80.00. Come find
slaw, roll, butter and sour cream. Pop will space in the body while you quiet the mind.
The Legion is selling tickets for $200 of also be available for an extra $1. Eat in at the Karate with Grand Master Sensei Dave AdGift certificates: $100 for the Village Meat hall or take out. To plan for food quantities, ams Monday and Wednesday 6:00—7:00
store and the rest from Independence Store, we ask that people PRE-ORDER their meals (Lower Level Belts: White, Yellow, Orange,
Super Store and Sobeys Petro Can – 5 – 1 by no later than Saturday, August 10th.
Green) and 7:00-8:00 (Higher Level Belts:
dozen cookies. Also 2 night free stay at the To pre-order, please get in touch with Jerry Blue, Purple, Brown, Black) Cost is $ 11
Look Off Campground. 2nd Prize is BBQ at (902) 582-7489 or by e-mail at jerrychunt- per class and Initial Registration Fee is
utensil set. Insulated Bag, Cedar Scraper and ley@gmail.com. Proceeds will go towards $50
a Washer Toss set. Tickets are $2.00 each or the upkeep of the community hall.
Crafter’s Night Out (hosted by Marilyn
3 for $5.00 available at the Legion after 4
Rand) Thursday 7:00-9:00 This is a great
p.m. Tues. to Friday or after 1 p.m. on Sat. ArtCan Cafe We’re serving fresh in house group of people who come together each
Proceeds from this event are for renovations
week to learn and share their projects. Sip
of the Legion Hall
tea/coffee and join in on great artisan fellowship. Drop in Fee $5.
The Scott’s Bay Community Hall Association will be holding a chicken barbecue
on Saturday, August 17, from 5 to 6 pm.
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News about the village

W

e haven’t done one of these columns in some time, and with
tourism season well upon us, we
thought it would be a good idea to give visitors as well as our own friends and neighbours a bit of a look at what we have in town.

It’s great to see I Scream Ice Cream and
Cool Treats open again for the season, and
June is busy, busy, giving you the best scoops
in town! If hard or soft ice cream isn’t your
thing, she also has soft drinks, and a variety
of great treats, including popcorn, chocolate
bars from Newfoundland Chocolate, AND
the all local, award winning offerings of Petite Patrie Chocolate! Plus you’ll find a selec-
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tion of locally made artisan wares including
Aspinall Pottery—and Denise’s pottery studio is just a few steps away, so you can find
even more great gifts for yourself or someone special.
If you’re hungry for more than just
sweet treats, check out the great local cafes
we have here in town. You can grab a slice
or two of Pizza at Canning Valufoods Pizza
Twice, or pepperoni and other items at Village Meat Shop, and if you want sit-down
food, we have a number of options for you.
Just coming into Canning, you can fill up
your car with Oultons fuel and yourself with
coffee and treats, or delicious pizzas, subs,
burgers and more from DeGraaf ’s, who just
celebrated 23 years in business with a successful barbecue and fundraiser
In downtown Canning, we
have three great dine in experiences
for you: The Village Coffeehouse is
the newest offering, featuring great
coffee and treats—and sometimes
even fresh local strawberries and
other delights for sale. Next door
is Crystany’s Brasserie, an awardwinning and gluten free restaurant
that is always popular for its beautiful upper deck; and we also have
Art Can Café, where you can enjoy
great beverages, a selection of light
lunches, and delightful desserts. If
you’re a social media person, all of
these businesses have Facebook
pages where you can check out more info.
Speaking of Petite Patrie, Gabrielle and
her team were THRILLED recently about
their products winning awards at the prestigious Academy of Chocolate Awards in the
United Kingdom. Her 80% dark chocolate
Karkar Island Papua New Guinea & 72%
dark chocolate Copan Honduras both received bronze awards, with Notable commendation for: 80% dark chocolate Tabasco

region, Mexico and Maple White Chocolate
with Almonds. If you haven’t tried Gabrielle’s chocolate, you are missing a sublime
treat. Trust a chocolate fan on this!
If you’re in the mood for some local
shopping, check out the wonderful artisans
we have at shops here in Canning. Artist
Ron Hayes has brilliant paintings for sale at
Art Can Café, many of them stunning landscapes of our local area. Just up the street
is Aspinall Pottery, and speaking as someone
who has rather a LOT of Denise’s work, it’s
some of the finest you can find. Across the
road is Lee’s Shop, the little shop with the big
heart, where you’ll find a wide selection of
items made locally in the region, or brought
in to support work with indigenous peoples
in other parts of the world. Lee always has

great jewelry, hand knitted items, soaps and
candles, and of course his signature cookie
decorating kits, because who doesn’t love
cookies?
Canning is also the home studio for
Esme Original Jackets by Pamela Matheson,
whose fashion designs and fabric choices
have to be seen to be appreciated. If you’re
wanting to treat yourself, The Landing Spa
and Studio offers a variety of therapeutic as
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Church Calender
PLEASE NOTE: It is not the Gazette’s
responsibility to make sure that church
listings are accurate. If you need
changes made, please contact either
the Village Office at 902-582-3768 or
email jodidelong@me.com
Annapolis Valley Quaker Meeting
All are welcome on first Sundays, 4:00PM
followed by potluck, and other Sundays,
10:30AM. Come 30min early for singing. annapolisvalley.quaker.ca
Arlington United Baptist Church
Sunday Service 930 am, Interim Pastor
Rev. Murray Shaw contact Trevor Buttler
902-582-1714
Canning Baptist Church
Sunday Service, Sunday School 10am
Social 11am Pastor Pete Lindeman, 6709852.
Centreville Baptist Church Sunday Worship: 10:30am SundaySchool: 10:55am
678-1946 Rev. Steven Hopper
Canard Community Church
Vesper Services July & August Sundays
7:00 P.M. 1315 Highway 341
902-582-7298 All Welcomed
Emmanuel United Church Kingsport
Worship every Sunday at 10 a.m. Everyone is welcome. Rev. Ivan Norton.
First Cornwallis Baptist Church Worship & Kidz Worship 10:30am. Pastor
Stephen Wheaton 582-7364
Gibson Woods United Baptist Church
Bible Study 10 am Worship Service 11am
Pastor Stephen Gough 252-1578
Orchard Valley Pastoral Charge: Sunday
worship at 9am & 11am, 130 Cornwallis
Ave, New Minas. Rev. Don Sellsted. 902681-0366
Pereaux Baptist Church: Sunday School
/Worship 11am. Pastor Mike Veenema
(902 670-7590).
St. Thomas Anglican
Services from Jan to March will be at
11am at St. Johns Port Williams. No
services in Kingsport during winter.
Union Church of Scotts Bay Worship
11:00am Rev. Murray Shaw, phone 902697-2350.
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well as aesthetic treatments, regular classes
in yoga, tai chi, karate and more, and even a
crafters’ night out for all those UFOs (UnFinished Objects) that we handwork lovers
tend to accumulate.
And of course, we’re blessed to have
a credit union, a grocery store, a hardware
store, a pharmacy all located within easy
walking distance of each other in downtown
Canning. And do check out the advertisers
here in the Gazette who support our community through their advertising, through
their community participation, and so much
more!
Got news about a business happening
in town? Don’t hesitate to contact us either
at the Village office or to my email (jodidelong@me.com).

Check us out on Facebook: www.facebook.
com/canningrecreation
Contact Jennie at Canning Recreation for all
questions and registration information for all
Canning Rec events! Ph: (902) 582-2033, di-

rector@canningrecreation.com
Employment Opportunity
The Canning & District Recreation Commission is seeking a full-time recreation director
beginning August 27, 2019. Details can be
found on our website or through the Canada
Job Bank. Deadline to apply is July 25th at
11:59pm.
Movie in the Park
Come join us under the stars on August 17th
for a movie in Bruce Spicer Park! Sponsored
by The Farmhouse Inn, we will be showing
How to Train Your Dragon: The Hidden
World. And it wouldn’t be movie night without popcorn! Watch our social media for an
announcement about an afternoon market!
Arena Warm Room Flooring Upgrade
Thanks to grant support from the NS Department of Communities, Culture, and
Heritage along with a generous donation
from the Jimmy Rogers Hockey Tournament, we now have a few floor installed in
the warm room and can’t wait to show it off
this fall!
Glooscap Arena Golf Tournament The
semi-annual Glooscap Arena Golf Tournament Fundraiser will be held on August 9th,
2019 at Eagle Crest Golf Course. There are
lots of ways to be involved including sign
sponsorship and team entries! Tournament
includes a chicken dinner and a live auction
after the tournament. Contact Frank (902)
670-0674 or Al (902) 680-6649 for more information.
Nova Scotia 55+ Games
The Nova Scotia 55+ Games are being held
August 1st – 3rd this year in Antigonish.

Website: www.canningnovascotia.ca			

6

(AVTTC) is open to everyone of all ages.
The group meets at NKEC (Northeast Kings
Education Centre) on Wednesdays from
5:00pm-6:30pm or Sundays from 1:00pm3:00pm. Contact annapolisvalleytabletennis@gmail.com for more information.
Archery
Every Sunday at NKEC join Gordon Porter from 1:00-3:00pm there is a drop in archery program. It is $3 per person for the
afternoon. Children (who are old enough to
understand and respect all safety rules) and
adults are invited. All needed equipment is
provided by Gordon Porter; (902) 582-7745.
With over 26 activities, most being held at
St. Fx University, there is likely something
for everyone! For more information contact (902) 318-6555 or visit www.antigonish55plusgames2019.com
Summer Activity Camp
Summer Activity Camp is set again for summer 2019! We will be hosting Junior Camp
(ages 4*-7) at Glooscap Elementary School
and Senior Camp (ages 8-11) at Glooscap
Arena (drop-off and pickup will be at GES
for both camps). Cost is $50/week or $15/
day if paid in advance or $20 drop-in/day.
Camps will run from 9:00am-4:00pm with
early drop off and late pickup available for
an additional fee of $5/arrangement/family. Registration is now open with our new
ONLINE registration platform! *Must be
attending grade primary in the fall of 2019
Canning Recreation Pickleball Club
Our pickleball club at Glooscap is back
on Monday nights from 7:00pm-9:00pm
at Glooscap; Drop-in is $2/player. Please
note: during the summer months, play may

be moved outdoors to the tennis courts so
please check in with a member or Canning
Recreation each week.
Active Living Exercise Program
A big thanks to Kelsey for her work over the
last year with the active living exercise program! Stay tuned for announcements on the
fall offerings in the community!
Glooscap District Arena
Looking to rent space for a community
event? Meeting space? Call us today for information and pricing!
WFM2Go Food Delivery Program
Thanks the support from the Canning Fire
Department and the Canning Village Commission, we are able to host our Canning
Hub pickup on Wednesdays from 6:15pm7:00pm the Canning Multi-Complex. Visit
https://wfm2go.localfoodmarketplace.
com/ for more info.
Annapolis Valley Table Tennis Club
The Annapolis Valley Table Tennis Club

John Lohr
MLA, Kings North
Constituency Office: 401A Main St
Kentville, NS B4N 1K7
Phone 902-365-3420 Fax 902-365-3422
Email johnlohrmla@gmail.com

July 2019 Issue 382		

Monday-Friday 9 am-6 pm
Saturday 9 am-5 pm, Closed Sun, hol.
No pharmacist on Saturdays but you
can have prescriptions filled at Wolfville
Pharmasave
Blood Collection Tues & Thurs 8-945am
(cost $15)
Seniors Day last Thurs each month
phone: 582-7119

For the love of suds,
a ‘beery’ worthy book
East Coast Crafted by Christopher Reynolds
and Whitney Moran. Nimbus Publishing
Gammie California Common. Enigmatic
India Saison. Ol’ Fog Burner. The Answer.
Horse Chops.
No, these aren’t the names of hipster
bands, lobster boats, daylilies or novels;
they’re the names of just a few of the locallycrafted beers and ales to be found in Atlantic
Canada, where there has been a true explosion in craft breweries. Beer lovers, rejoice!
East Coast Crafted came out in November
of 2017, and was probably found under the
Christmas tree of many a beer aficionado.
It’s an entertaining and exhaustive collaboration between Christopher Reynolds, a professional beer nerd and brewer, and Whitney
Moran, an editor and journalist with a fondness for brews.
Whether you’re a professional beer taster or a weekend warrior with a taste for local
hops and malt, this book provides a comprehensive look at the craft scene in our region.
At the time of publication, there were
nearly 80 craft breweries in the four Atlantic Provinces. There are more than that,
two years later. The authors note that Nova
Scotia currently leads the way in the highest
per capita number of breweries in the country—90 per cent of which have opened in
the past several years. At the same time, they
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note, “stats tell us people are actually drinking slightly less each year…People aren’t
drinking more; they’re drinking better.”
Reynolds and Moran
have put a lot of thought
into the format of this
book.. Each of the four
Atlantic provinces is given
a short historical context
(including discussion of
the time of Prohibition
and how the current craft
scene evolved) followed
by a look at each province’s offerings. There’s a
handy map at the start of
each province’s section,
too, in case you’re planning a beer-sampling road
trip. In the case of New
Brunswick and Nova
Scotia, the provinces are
divided by zones; Nova
Scotia takes up more than half the book
with its myriad brew pubs and breweries;
New Brunswick also has a generous number
of entries, while Prince Edward Island and
Newfoundland have only a handful of entries—but each makes its mark on the local
scene.
Each brewery is given a fairly thorough
profiling, including its backstory, a little on
its most popular products, and fascinating
sidebars on such diverse topics as wild yeasts,
local cider makers, and incubation brewing. The authors travelled all over Atlantic

Canada doing research, interviewing owners
and brewmasters, and of course sampling
wares.
Along with the
breweries and brew
pub profiles, there
are some dedicated
question-and-answer
interviews with such
groups as the Ladies
Beer League, Alan
Stewart of Horton Ridge Malt and
Grain
Company,
Jordan Harris of
the New Brunswick
Craft Brewers Association, and PEI’s
Diversived
Metal
Engineering, which
is described as the
leader in the craft
brewing industry for
manufactured brewing systems; these give
the reader a different angle on the industry.
Some profiles may be a little too technical for the general beer drinker, with discussions of the myriad different types of brew
and the processes involved.
I especially like the sidebars titled “Try
‘em if you like:” with recommended brew
choices from owner, brewer, and/or author.
This section not only offers explanations for
favoured beers, but gives you a glimpse of
some of the humourous—often punny—
names of the brewers’ cherished products.

For beer fans in Atlantic Canada, this
is well worth the book’s price—it’s a deeply
informative, often quite amusing, and always
engaging. And now, I’d like a beer!

Classified Ads
Ads are 5.00 per month for non-business & 15.00
monthly for commercial ads. They must be paid for
in advance or they won’t run. Please contact Ruth at
the Village office (902-582-3768) for details and
payment.
SALTWOOD DESIGNS, Fine woodworking for the home and office. Custom Furniture, Cabinetry, Unique Gifts, Cremation
Urns. Please call Darrell at 902 397 2232, or
visit www.saltwooddesigns.com
Cripple Creek Carpentry (Mike Rogers)
30-yr experience anything from frame-ups,
siding, decks, doors/windows, to interior renos, drywall, painting, etc. Reasonable rates
with high quality workmanship. Please contact 902-679-8082 for rates and/or quote.
Sharon Hirtle’s Bookkeeping Services
Looking for some help with your business?
I do that! Also if you still don’t have your
Income Taxes done give me a call. 902-6706746.
Just For Tonight, I will release my loved
ones to my Higher Power’s care. I will free
myself from trying to do the impossible changing the actions, attitudes or life of anyone other than myself. Just for Tonight Canning Al-Anon Family Group meets Fridays
at 7pm at the Glooscap Elementary School.
All welcome—give it a try for a few weeks.
For info call 902 582 1448 ( Christine )
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