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From the Editor

On the Road in Whitchurch-Stouffville (OTR) is the Monthly magazine of
the Town. The purpose is to communicate with residents, promote local
businesses, support agriculture, develop tourism and, most importantly,
build community. This edition brings awareness to 25 businesses, 6 special
events, and 15 matters of community importance. And, most of this is
classified as Tourism. The theme this month: new Stouffvillians contribute.
For OTR advertising, contact Bruce Stapley brucemstapley@gmail.com. For
any other questions or concerns, contact me:

David Tuley, Editor & Designer
Economic Development Officer
Town of Stouftville
david.tuley@townofws.ca
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¢ Oil Changes
* Seasonal Tire Switch

¢ Air Conditioner Repair
« Steering & Suspension
¢ Tire Repair & Sales « Exhaust System Repair
« Wheel Balance & Rotation -« Starter & Alternator

* Wheel Alignment * Batteries

* Free Brake Inspection
¢ Brake Replacement

905.640.7098

458 Service Road / brucesauto.ca

¢ Scheduled Maintenance
¢ Free Local Shuttle

Life's better when you
get your premium back

Stop in, call or click.

Sandy MacKenzie, Agent

6336 Main St

Stouffville ON

905-642-4546
sandy.mackenzie@desjardins.com
sandymackenzie.ca

O Desjardins
Insurance
* Depending on the option you've selected. Certain conditions and limitations

may apply. Desjardins, Desjardins Insurance and related trademarks are trademarks
of the Fédération des caisses Desjardins du Québec, used under licence.

CARING FOR THE ELDERLY FOR OVER 10 YEARS

7 DAYS A WEEK - 24 HOURS A DAY - 365 DAYS A YEAR

B OUR SERVICES INCLUDE:

- Bathing & Grooming
« Oral Hygiene

« Mobility Assistance
« Transferring & Positioning
« Feeding & Special Diet

« Meal Prep & Cleanup

« Incontinence Care

« Light Housekeeping

« Medication Reminders

o Laundry & Linen

o Transportation & Errands
« Conversation & Friendship

CALL US TODAY:
905.640.2950

FOR YOUR FREE ASSESSMENT

info@welcomehomecare.ca

COUNCIL CORNER 3

Stouffville Market extended two years

Public consultation coming regarding Memorial Park's cenotaph and tank

Glenn Jackson, Contributor

This is a monthly column summarizing
recent Whitchurch-Stouffville Council deci-
sions. Subscribe to our eNewsletter for more
detailed information: eepurl.com/cKPNg9

Main and Ninth Development. A
revised proposal for a development on the
northwest corner of Ninth Line and Main
Street was on the agenda of the January
31 public meeting. The report detailed
a request to amend the Town’s Official
Plan and zoning by-law to accommodate
a 12-storey building with 210 units,
approximately 366 square meters of retail
space, and seven live/work units.

A previous proposal brought to the Town
in January 2023 outlined an 18-storey
building with 200 dwelling units and 295
square meters of retail space.

The current proposal provides 225
parking spaces, with 19 spaces at grade and
206 on two levels of underground parking.
Accesstothesiteis proposed to be off Ninth
Line with restricted access.

According to the report, the requested
changes to the Official Plan and zoning
by-law would be needed for the 12 storeys
(currently allowed 10 in that area) and a
greater average number of residential units

ABOVE: Stouffville Council heard from the owners of 6835 Main Street and 447 Loretta
Cres. at the January 31 public meeting regarding a proposal to build nine residences,

including five townhouses and four semi-detached dwellings. BELOW LEFT: At the same
meeting, Council also heard from the developers of a proposed 12-storey condominium

tower at Main Street and Ninth Line.

per hectare (asking for 518, currently allows
120). Additional requests are about parking
requirements and landscaping.

The comments received at the public
meeting were returned to the applicant for
consideration. Council made no decisions
atthe meeting. Thereportisavailable at bit.
1ly/4906GFz - item number 3.

Additional Proposals. An additional
report at the January 31 public meeting
outlined a request from the owners of
6082 Main Street (on the northwest corner
of William Street) for a zoning by-law
amendment to permit a commercial
daycare centre.

Also on the same agenda was a request
from the owners of 6835 Main Street
and 447 Loretta Cres. for a zoning by-law
amendment with the hopes of constructing
five condominium townhouse units
and two sets of freehold semi-detached
dwellings for a total of nine residential
units.

The comments received at the public
meeting were returned to the applicant for
consideration. Council made no decisions
at the meeting. The reports are available at
bit.ly/4906GFz - item number 2 and 4.

Stouffville Market Continues.
At the December 6, 2023 meeting, Council
authorized a two-year agreement with the
Stouffville Market to continue to operate a

weekly vendor market in the parking lot at
6240 Main Street from May to October. The
agreement also includes two optional one-
year extension periods.

Cenotaph & Tank Donation. on
December 6,2023, Council authorized staff
to relocate the Town’s cenotaph from its
current location at the Stouffville Legion
to Memorial Park. In addition, Council also
authorized staff to “undergo the required
registration process toreceive the donation
of a demilitarized Leopard Tank from the
Department of National Defence.”

Council approved that the tank and
the cenotaph will be located at the park’s
southeast corner of Park Drive South and
Booth Drive.

On the heels of that report, Council
authorized Town staff at the January 17
meeting to “undertake public consultation
to obtain feedback (concerning) the future
design of the memorial area.”

Residents should expect the opportunity
to provide feedback in the coming months.
Stay updated on OTR’s Community News
page, the Town’s social media accounts,
and our website.

COUNCIL MEETINGS:

Council meetings are generally 1 p.m. every
other Wednesday at Town Hall in Stouffville.
Agendas at calendar.townofws.ca/council.
Listen live: townofws.ca/cmlivestream.

Live tweets: @ws_townhall
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could be doing better.

to t.ly/gWfEK.

Message from the Mayor

I want to hear from you! Being accessible has always been a top priority for me as Mayor. I
enjoy meeting with residents and business owners in my office, but I also enjoy meeting with
people out in the community. That’s why this spring, I will be hosting a series of Town Hall
meetings in each of our 6 wards. I encourage everyone to attend to ask me anything they’'d
like, and to share feedback with me on what’s working well in our community and what we

Dates and locations of the Town Hall meetings can be seen on OTR page 24.. To sign up, go

Alternatively, if you would like me to pay a visit to your club, group or organization, please
email me at mayor@townofws.ca See you around town.

Message from the

Executive Director
OF THE STOUFFVILLE CHAMBER OF COMMERCE

Dear residents and business owners of the Whitchurch-Stouffville com-
munity, | am excited to introduce myself as the new Executive Director
of the Stouffville Chamber of Commerce, and | am thrilled to have this
opportunity to connect with the wider Whitchurch-Stouffville community.
I want to express my appreciation to the Chamber’s Board of Directors for
their trust and confidence in me.

My primary goal is to deliver exceptional value and support to our members
and the broader business community, and | am committed to taking our
Chamber to new heights and fostering a stronger sense of community
within Whitchurch-Stouffville. | firmly believe that a thriving business
community is essential for the overall prosperity of the Town, and | am
dedicated to ensuring that our Chamber remains at the forefront of pro-
moting growth, collaboration, and success.

Advocacy, government relations, and representation are at the core of
what we do. | am committed to amplifying the voice of our business
community and advocating for policies and initiatives that support their
growth and prosperity. Networking opportunities and business referrals
are vital for fostering connections and driving collaboration. | understand
the importance of connecting with fellow business owners and leaders,
exchanging ideas, and exploring potential partnerships. Together, the
Chamber will create a strong business network that opens doors to new
opportunities and growth for Whitchurch-Stouffville. As well, in today's
rapidly changing business landscape, continuous learning and access to
resources are key to staying ahead, including within our local business
community.

Under my leadership, our local Chamber will be our business community’s
go-to source for reliable training, information, and support. Promotional
opportunities are also crucial for increasing the visibility of our businesses
and reaching new customers. Through targeted marketing campaigns,
social media engagement, and collaborative partnerships, we will help
them gain the recognition they deserve. | am also passionate about fos-
tering a strong sense of community through the Chamber and active-
ly contributing to the well-being and growth of Whitchurch-Stouffville.

Together, we can make a positive impact on our Town and create a vibrant
and inclusive community for all. | encourage you to reach out to me at
christian@stouffvillechamber.ca. You can also stay connected with me
on LinkedIn and follow my activities on behalf of the Chamber.

| also want to extend an invitation to all business owners in Whitchurch-
Stouffville who are not yet members of the Chamber. | encourage you to
reach out to me and become involved in our vibrant business community.
By joining the Chamber, you will have access to our advocacy initiatives, as
well as a wide range of resources, networking opportunities, and support
that can help drive the success of your business. Let us build a stronger
Chamber that serves as a catalyst for your success and the prosperity of
our community.

Sincerely, Christian Buhagiar
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& Community Health Clinic sy “0Ak VALLEY HEALTH®

- All your regular and over the counter medication needs including
natural supplement.

- Compression Stocking, Home Healthcare and Ostomy Supplies

- All your compounding services: HRT, BHRT, pain, pediatric,
dermatological, cosmetic compounding, etc.

5-5402 MAIN ST. STOUFFVILLE

CALL US 905-591-5402
FAX 905-591-5403

Visit us. WWw.welllalus harmacy.ca
Email: info@wellpluspharmacy.ca

ENJOY EVERYDAY, 15% SENIORS DISCoy T g FREE LOCAL DELIVERY

WE ACCEPT ALL INSURANCE PLANS
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Borlak
Law

Office

6372 Main Street, Stouffville

BORLAK

4

Stouftville

optometry

d Newtogrowing s

Get the right legal advice and assistance close to home.

BORLAK i1ow Office

® Business Lawyers

* Wills and Estates
* Powers of Attorney

(905) 642-6661 » www.borlak.ca

Helping your neighbours see
since1977

905 642 3937

www.stouffvilleoptometry.com

6085 Main Street

g1 R W

Steve Borlak Jesse Borlak

Lawyer Lawyer
steve@borlak.ca jesse@borlak.ca
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MARK AYTON

The first Canadian to be recognized for
lifetime contributions to roadside safety

Mark Ayton is the first Canadian to be recognized with a
Lifetime Achievement Award by the Transportation Research
Board (TRB) for hisrole in designing safe roads and for pushing
the boundaries of engineering as he works to continually find
better solutions to keep road users safe.

“We don’t tend to beat our own drum or celebrate our suc-
cesses, it'snose to the grindstone but every now and then we do
need to look around and maybe honk our own horns which is
something I'm not that good at,” remarked Mark Ayton. “Now
that Ilook back, over the years we have saved a lot of lives, espe-
cially on median barrier projects.”

|

Mark Ayton accepts the Kenneth A. Stonex Roadside Safety Award along-

Ayton s a civil engineer and technical expert on geometric  gjge AKD20 Chair John Donahue in Washington, DC. Safe Roads and Powell
androad safety design for Safe Roads Research & Development,  Gonracting are divisions of RSG International.

that designs, develops, and tests cutting-edge road safety prod- : - J A d f
ucts. Beforejoining Safe Roads, Ayton spent more than 3oyears “There are some heavy hitters on that list, to be considered in the

. o \ ! | .
P il )
with Ontario’s Ministry of Transportation, with hislast18years same breath as them is pretty overwhelming,” explains Ayton who - P OT E N T I A L I Z E ! .

working in the Engineering Standards Office where he was remains dedicated to his work at Safe Roads even though he’s battling
Seeking to Raise Awareness, Eliminate Stigma, and Inspire Healing

responsible for the MTO’s roadside design policies, guidelines, pancreatic cancer. “Idon’t think there’s a better team out there, we're
and construction standards. disrupters, we're looking at changing how things are done.”
Presented at TRB’s 103rd Annual Meeting, the Kenneth A. Safe Roads Research & Development is a division of RSG
Stonex Roadside Safety Award recognizes lifetime contribu- International,awoman-led globalleaderin road safety infrastructure.
tions to roadside safety. Established in 1991, the award was “Our success as an industry hinges on people like Mark Ayton, a bril-
originally sponsored by General Motors, and named after an liant mind whose goalisto create safe roads for motorists and prevent
employee who was a pioneer for roadside safety long before the fatalities. We're proud of Mark’s accomplishments and are confident in
seriousness of run-off-road crashes were recognized by trans- his ability to mentor the next generation of road safety leaders,” adds

Ashley Fruck Siomosisanother “new” resident in Stouffville.
Having been raised in Markham, Stouffville was no stranger.
This month (February) marks Ashley’s 4th anniversary here.
Although she looks no more than 24, she is a “middle-aged”

The Potentialize Podcasts are inspiring, whether one has a
substance use issue or not. In Episode 6, Ashley introduces Dr.
Janet McMordie, a fellowship-trained sports medicine physi-
cian, actor, podcast host, voiceover artist, improv, and stunt

portation agencies.

BRIEFS

STOUFFVILLE CHAMBER
ANNOUNCES 2024 ECONOMIC

OUTLOOK BREAKFAST EVENT

The Stouffville Chamber of Commerce is thrilled to
announce that the esteemed Deputy Chief Economist
of BMO will be the keynote speaker for an inspriring
breakfast Monday, Feb 26, 7:30-9:30am. In an ever-
changing world, it is crucial for leaders, business
owners, and community members to stay informed
about emerging national and global trends. The
Chamber's annual 2024 Economic Outlook Breakfast
aims to provide a comprehensive analysis of the
economic landscape, reflecting on the challenges
and successes of the past year while offering valuable
insights into the trends expected in 2024.

The Deputy Chief Economist will provide a timely pulse-
check on the state of the economy, with a specific
focus on Ontario and Canada within a global context.
Join us at the Stouffville Chamber of Commerce's
breakfast event and discover the key insights that will
empower you to thrive in 2024 and beyond.

Free for Chamber Members, $30 pp for non-members.
You must register, go to t.ly/VVLwWG.

Lisa Laronde, the President of RSG International.

SUMMER CAMPS GUIDE

The Stouffville Day Camps Guide is available for
download at t.ly/oxzYh. Our incredible programming
team has put together a wide array of camp offerings
for children of all ages and abilities.

U OF W REACHES TO STOUFFVILLE

Looking for Talent? Look no further than the University
of Waterloo. The University of Waterloo has thousands
of students available for co-op all year round (located
throughout Stouffville and York Region).

Students are available to work full-time from January
to April, May to August, or September to December.
These students come from 120 undergraduate
programs. No cost to working with us, the only cost is
the hourly pay rate to the student. We also have funding
options available that may be able to support.

Let me know if you want to connect to discuss further,
happy to setup a time to connect over the next few
weeks.

For more information, contact John Mitri, Business
Developer, GTA East at john.mitri@uwaterloo.ca. John
is a Stouffville resident and is very approachable.

PARKVIEW SEEKS BOARD MEMBERS

The Parkview Board of Directors is a volunteer body
that plays a key leadership role in providing guidance
and advice to the CEO and executive team of Parkview
Services for Seniors. The Board is looking to recruit
new members who can use their talents to help guide
and support the Board as we continue in our mission
to serve seniors today, and into the future.

To complement our skills-based Board, we invite
applications from qualified individuals with diverse
skills and experience in either governance, human
resources, information systems, government affairs,
marketing, communications, communications, and
finance. Board members must possess a strong
commitment to ethical standards, experience as a
volunteer, and a passionate interest in seniors housing
and the longterm care sector.

If you believe that you could contribute to the future
success of Parkview Services for Seniors, we
encourage you to apply. Allmembers of the community
are welcome to apply. Please email your resume and
cover letter describing your interest and skills to
Ecressall@parkviewhome.ca.

Millennial.

Professionally, Ashley is a Global Supplier Diversity Leader
in Toronto, working mostly from home. Further in the past,
she has been a manager of responsible sourcing and supplier
diversity, and was once responsible for diversity and inclusion
in employee engagement. Academically, she has studied at
Seneca, Metropolitan, Harvard, and SDG Academy.

Despite the notable nature of the above, Ashley stands out
more for her “second career” - avolunteer gig that is the equiva-
lent ofa full-time job. Sheis the creator and host of Potentialize,
apodcast dedicated to raising awareness, providing education
on substance use, and eliminating the stigma surrounding
addiction.

“I'had carried some bad behaviours forward from my youth.
Then some life events accelerated these behaviours. Then, I
had a problem,” reflects Ashley. As a result, she started seek-
ingsolutions. Traditional supportslike AA arenotaspresentas
they once were, with the closest chapters being in Downtown
Toronto, Oshawa, and Barrie. Ashley found online communities
and became inspired by other people’s stories. Now, she hopes
to give back through storytelling.

“Potentialize was created to help you transform your rela-
tionship with substances, soyou canlive healthier and in align-
ment with your highest and true self,” recalled Ashley. “I aim
to share inspiring, motivating, and thought-provoking stories
of individuals that have made the decision to recover and get
sober... providing tools and insights that will help you on your
journey to making decisions that will lead to a profound life
change.”

performer. Janet brings a very unique perspective to sobriety
with abackground in medicine, and how even though someone
may not meet the medical definition of substance use disorder,
they can still have a very serious problem.

The focus of Episode 5 is “My Blackness and Isolation Led to
My Addiction”, in which we are introduced to Hillary LeBlanc,
an Acadian-Senegalese woman. Hillary shares her remarkable
story and getsvery vulnerable. It is heartbreaking at times, one
that includes tragic life experiences, addiction, racism, and
sexual assault. She shares her transition into recovery and her
journey of self-actualization which brings her to the place she
is today, living the very best version of herself.

Episode 2: “From Alcohol & Cocaine to the Boston Marathon”.
Introducing Luc Zoratto, over 6 years sober he is most definite-
ly thriving over just surviving. He has qualified for the Boston
Marathon and isrunning his own sober coaching business. Luc
wrote a “coming out” sober post on LinkedIn that went viral
with over 2 million engaged. Luc shares hisjourney torecovery
and how consistency over intensity is so important in not only
maintaining his sobriety but in every facet of his life.

Ashleydoesnot dwell on people’sfallto the bottom, but rather
on how they rose up. Potentialize Studio Podcast can be found
on YouTube, Instagram, Apple Podcast, Spotify, and LinkedIn.
And, reach out to Ashley, as everyone needs reassurance —even
those providing it!

“May these videos incite people to take action in life. To
Potentialize. It’s possible,” concluded Ashley.



Mathnasium gives students the instruction they
need to catch up, keep up, and get ahead, so
they can feel confident that they're on track for
a successful school year.
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Dental
Implants

Starting from

$1800*

or pay as low as

$150/month

Book Now & Get 70‘7

$1000 OFF invisalign®

Wire Orthodontics
Starting from $6000

Invisalign & Implants
CONSULTATION

(905) 642-8227

Email: contact@ballantraedental.com

5292 Aurora Rd. #12
Whitchurch-Stouffville, ON

ballantraedental.com

*Does not include abutment & crown

Markham Stouffville
Hospital Foundation

Lighting the way

Markham Stouffville Hospital’s new GreenLight
Laser is reducing hospital stays and wait times
for prostate surgeries. BY GLYNIS RATCLIFFE

n a darkened operating room, Dr. Adeel

Sheikh, a urologist at Oak Valley Health’s

Markham Stouffville Hospital (MSH]), dons

purple-tinted goggles, as dothe restofthe

medical professionals that surround him.
Dr.Sheikhis handed a surgicalinstrument—a
long, slim tube attached to a machine, which
anurse turns on—anditlights up neon green,
casting the roomin a futuristic glow.

It's the first time Dr. Sheikh and his team
are usingthe hospital's new GreenLight Laser,
and they’re about to make the life of Bradley
Steele, a 59-year-old Markham resident and
risk insurance specialist, a whole lot easier.

FAR-REACHING EFFECTS

Steele was experiencing a very common condi-
tioninmen (or people assigned male atbirth) as
they age—benign prostatic hyperplasia (BPH),
orenlarged prostate. The prostate encircles the
urethra, but when it increases in size, it starts
to constrict the urethra. This causes decreased
urine flow and an inability to completely empty
the bladder, resulting in an increased need to
urinate, and sometimes, pain.

In Canada, more than 50
per cent of men in their sixties
experience symptoms of BPH,
and that increases to approx-
imately 90 per cent for men
in their eighties and nineties.
Sometimes medication can
control the condition, butwhen
that doesn’t work, surgery is
needed to hollow out the inner
partof the prostate.

The continual anticipation
of needing to urinate can have
a serious impact on a person’s
quality of life. But while the mental burden
was significant, it was the physical impact
that drove Steele to seek medical advice in
the spring of 2023.

“l went to see my family doctor, and | said,
‘Look, | can’t handle this anymore. This is

Bradley Steele has a
normal sleep routine
again, thanks to surgery
at Markham Stouffville
Hospital.

HEALTHYTOGETHER.

Dr. Adeel Sheikh treats enlarged prostate
cases using the GreenLight Laser.

”

not a good life,” he recounts. “| was up ev-
ery 15 to 20 minutes some nights and tired
all the time.”

Steele’s family doctor referred him to Dr.
Sheikh at MSH, who performed a quick con-
sultation and told him he was a great candi-
date for surgery. It just so happened that the
hospital had recently acquired a GreenLight
Laser, funded with the generous support
of the community through the Markham
Stouffville H ospital F oundation.H ea sked
Steele if he was willing to be one of the first
patients, and he said yes.

CLEAR ADVANTAGES
The most common surgery for BPH is
performed endoscopically through the
urethra, during which the surgeon hollows
out the prostate by shaving tissue away with
a cautery loop. It's effective, but there’s a fair
amount of bleeding, and patients need to
stayin the hospital fora few days to recover.
In recent years, however, the GreenLight
Laser has become the tool of choice because
it enables surgeons to essentially vaporize
prostate tissue instead, eliminating most of
the bleeding. Even better, the surgery is now

an outpatient procedure, allow-
ing surgeons to discharge pa-
tients the same day and free up
much-needed hospital beds.

Dr. Sheikh estimates thatthe
move to Greenlight Laserwillin-
crease the hospital’s capacity
to treat this common problem
and subsequently reduce wait
times. MSH’s Department of
Surgery is approaching the task
of increasing capacity and re-
ducing wait times from multiple
angles—opening a ninth oper-
ating room in 2024 and kicking
off a fundraising campaign to acquire new
surgical robotics equipment.

As for Steele, he can’t believe the differ-
ence this surgery made.

“This has been a game changer for me,” he
notes. “Dr. Sheikh gave me my life back.”m

In 2023, Markham Stouffville
Hospital's surgical team received @

two prestigious awards from the
American College of Surgeons. ,

Surgical National
Quality Partner @ Surgical Quality

Improvement

\A Designation AN Program
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FRANCIS & MEYER

Amanda & Danielle ..cu
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Danielle and Amanda could be considered COVID refu-
gees, representing a growing number of people who have left
the city behind and have become contributing members of
Stouffville’s business community and society. They came in
2021, with their “son” Harley, a fifteen-year-old wiener dog
who doubles as their quality control manager.

This is how it looked, but it isn’t quite the way it happened.
Theywereliving in Toronto and looked for something more to
doduring the pandemic. Danielleand Amanda sharedin com-
mon a taste for intentional home décor. “We started making
non-toxic soy candles with crystal inlays,” said Danielle. “We
posted some creationsto our social media accounts and people
started asking how to acquire them.”

Theylooked at each otherin theirloft apartmentin Uptown
Toronto and said, “Are we starting a company?!”

Amanda and Danielle wanted the candles to “feel like
home”, so they named their company after the streets that
they grew up on. Francis Street — Fenelon Falls and Meyer
Circle — Markham. The concept for Francis & Meyer Candle
Co.was born.

Then they received a major boost — product placement on
The Marilyn Denis Show, a popular Canadian daytime tele-
vision talk show that appeared on CTV for 13 seasons. Sales
went through the roof. Danielle and Amanda simply outgrew
their space.

Additionally, Danielle grew up in Markham and her mother
currently lives on Main Street Stouffville — the town was not
new to her, but rather a place that feels like family. Amanda
on the other hand, hails from Fenelon Falls and had lived in
Toronto for the past15 yearsasa an Event Producer. They met
gyearsago and have been married for 3 years now. Not missing
the city somuch, Amanda says that there is always something
happening in Stouffville.

Their move to Stouftville wasintentional - atermthat keeps
coming up with these two. Their candles have intention too:
TheRelax Candle, The Goddess Candle, The Peace Candle, and
so forth. Francis & Meyer was born with the hopes of bring-
inglightinto people'shomes, literally and energetically. These
Canadian-made soy candles are blended with essential oils,
have premium fragrance, cotton wicks, and smell amazing.

Amandaand Danielle have expanded their brand by adding
jewelry / lifestyle products to their lineup. They ship across
North America, pop up at events around the GTA (including
The Stouffville Market), and offer local pickup.

Francis and Meyer also have an amazing team - including
their sales associate Aimee, who will be running the pop-ups
at the Stouffville Market this year. She has a passion for the
products and vision behind the brand.

When you shop at Francis & Meyer, you can feel confi-
dent that you're supporting a local business. Intentional to
the end, every page of their website states clearly: we stand
firmly for the equal and inclusive rights of all minorities includ-
ing 2SLGBTQIA+, all bodies, all skin colours, all abilities. So,
althoughyour purchase matters, it matters more that you stand
insolidarity with all of the above. Simply put, if you don’t, please
take your purchase elsewhere.

For more about Francis & Meyer, to shop, or to book a
workshop, see francisandmeyercandleco.com. Instagram:
@francisandmeyer.

&\
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Francis & Meyer have also launched a retail pop-up trailer rental
business, “The Dreamer”. They offer a rental package for adults, and
for young entrepreneurs 16 and under; just imagine your kids doing
business at the Stouffville Market! For more details see their website

and @thedreamerpopup.
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NEW GOLF SIMULATOR Arrives in Ballantrae

A Dedicated Children's Fithess Centre
ANOTHER FIRST IN STOUFFVILLE

By David Tuley

A first for Stouffville, a dedicated children’s fitness facility now
occupies a space Downtown. Pivot Functional Fitness (PFF) aims
to improve the physical literacy of kids of all ages, from infants
toyoungadults, through developmentally appropriate movement
classes and strength & conditioning programs. At the helm are
Marianne Prete and Ryan Smith.

Marianne and Ryan met at CrossFit Crux in Stouffville, a busi-
nesson Sandiford Drive that later pivoted to online servicesduring
the pandemic. PFF is softly open now, yet their grand opening is
scheduled for March 2nd.

“After university, I started working at a children’s fitness cen-
tre in Markham,” said Marianne, “then later on ran the Youth
fitness programs at two different CrossFit gyms. This past year,
I was operating out of my garage gym.” Marianne was raised in
Thornhill. Her family moved to Stouffville when she was 11. Ryan’s
family moved to Stouffville from Ajax when he was 5 years old.

Marianne has an Honours degree in Kinesiology and has been
certified as a personal trainer since 2012. When she is not in the
gym coaching or working out, she likes to bake or spend time with
their rescue pup, Lily. At PFF, Marianne is focused on the Tots,
Kids, and Teens Academies.

Ryan played competitive hockey for over 15 years and began
training others once he retired. He has various certifications in
coaching and program design and has experience working with
kids and adults alike, but his specialty lies in sport-specific train-
ing. When he is not in the gym coaching or working out, you will
most likely find him reading or watching sports with Lily. At PFF,
Ryanis focused on the Athletes Academy.

Programming at Pivot Functional Fitness begins with the Tots
Academy (6 months to 4 years). Parents or caregivers will partic-
ipate with their child in an interactive program catered to devel-
oping important physical milestones but also exposing them to
various sensory stimuli. Core strength, grip strength, balance,
and spatial awareness will all be explored using toddler-friendly
equipment, props, and tumbling mats.

Children 4 to 12 years old join the Kids Academy. These action-
packed classes will build on growing those gross motor skills and
foster a sense ofindependence and self-esteem. Our preschool and
elementary-age children will discover their speed, agility, power,
and endurance asthey participateinrelays, sportsskillsand drills,
gymnastics fundamentals, and fun group games.

Programming continues with the Teens Academy (12 to 18
years). Engaging strength and conditioning classes will introduce
safe and age-appropriate weightlifting along with higher-skill
gymnastics and different circuit or interval workouts to build
stamina and heart health. These teens will start to realize that a
structured movement regimen is beneficial for their quality of life
as they get older, in more ways than they might think.

Finally, the Athletes Academy is a high-performance athlete
program that is tailored specifically to elite athletes and teams
that are looking to give themselves an edge in their sport. Their
training will differ depending on the time of year (in-season or
off-season). Experienced coaching will guide them in the gym so
thatthey cantrack results, see their progress, and stand out when
they return to action.

Aside from classes and training programs, PFF offers other fun
activities, such as Pivot Playground (6 monthsto g years), Birthday
Parties (All Ages), and Parents' Night Out (4. to 12 years). For more
information, see pivotfunctionalfitness.com, or visit them in
person on the grand opening day on Saturday, March 2, 12-3pm
at 6209 Main Street.

TRACKMAN

FOR A BETTER GAME

Par Golf opened in Ballantrae Gates Plaza very recently. It fea-
tures three simulator bays that are bookable online. It is a very
efficient process: when you book a bay, you receive a door code
to unlock the facility. All reservations are by the hour, not the
number of golfers. A maximum of 4 golfers per reservation is
recommended.

Generally, one hour is enough for one player to play 18 holes or
for two players to do a quick nine holes. Two hours are needed for
two players to play 18, whereas four players need up to 4 hours to
play 18. Given the quality of tech, at $33.90 an hour, I couldn’t find
a comparable facility in Ontario for less. As the facility is open for
booking 24/7, there is a twilight rate available for $22.60 an hour.

Par Golf uses Trackman iO - a state-of-the-art technology and
the first purpose-built Trackman product designed specifically
for the indoor game. Trackman iO combines radar, infrared, and
high-speed imaging to deliver real data - including measured 3D
spin and spin axis in real-time. With IO, there are no gadgets on
the ground to get in the way. Trackman has worked closely with
the PGA TOUR for the last 15 years, and at any given time, approx-
imately 90 of the world’s top 100 players use Trackman.

Trackman uses a drone flyover of golf courses to create a 3D
lidar map with bunkers, fairways, and greens that are as life-like
as possible. This mapping, design, and quality control is harmo-
nized to deliver carbon-copy experiences. At Par Golf, the world’s
top coursesarerecreated asrealistically as possible. Additionally,
every shot you hit during any activity on Trackman Range or in a
Trackman simulator is automatically captured and saved in the
Trackman Golf app, so you can check your stats anytime.

Jenny Kim is the owner of Par Golf, along with her partner in
business and life, David Page. David has lived in Stouffville for the
past17yearsand hasacareerinfinance, while Jennyisareal estate
lawyer with Northview Law. Jenny earned her dual J.D. degree
from the University of Ottawa and Michigan State University.
Before attending law school, Jenny studied at York University and
obtained her bachelor's degree in Sociology while also working
with the Ministry of the Attorney General as a Case Management

Jenny Kim and David Page are theowners of Par Golf in Ballantrae. Practice,
Feedback, Play - the latest technology will only improve your game.

Coordinator.

Jenny and David met on a golf course. One year David gave Jenny
a golf simulator for Christmas, which led to an idea for a business.
Luckily, David helped his father build their family home, which
provided construction experience pertinent to the build-out of
Par Golf.

Itisearly days for Par Golf, yet Jenny is excited about the future.
“We will be running tournaments (approx. every couple of weeks)
and will always have at least one tournament running to keep the
peopleengaged,” said Jenny. She added, “People can either practice
—which is one of the great things about Trackman - instant feed-
back on every shot equals instant game improvement. And they
can certainly play 18 holes at one of 100+ courses available. Some
people like to do a combination of both.”

Formore ortobook asession, see pargolf.ca. The websiteisnew
and evolving.
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Laura and Luke Reesor

NEW OWN ERS TAKE LEAD By David Tuley

~ PESHF
1 T “‘:&- 1

Last spring, Jay Reesor, the longtime owner of Reesor’s food
and farm operations announced his retirement. We inter-
viewed Jay in the May edition of OTR (townofws.com/otr). Back
then, he announced that Reesor’s Farm Market (Markham)
would be taken over by John and Emma Reesor. Recently, Jay
made an announcement regarding Reesor’s Market & Bakery
(Stouftville).

Jay wrote, “As we begin 2024, I am pleased to share with you
that Laura Reesor, the current manager, and her husband Luke,
are the new owners of Reesor’s Market & Bakery in Stouffville
asofJanuary1,2024. Thetimehascometohand overthereins,

I

g

B ] —

give up the steering wheel, and pass the torch as they say. 'm so
pleased to pass the torch to Laura. As I step back tolet a young-
er generation take over, I'm excited to see what Laura and our
dedicated staff will achieve in the future.”

Laura is from Gormley, and in fact, her family lives in the
family home there. She married Luke Reesor in 2015. Luke
owns a contracting business. Laura started at Reesor’s Market
& Bakery as a cashier and moved through many capacities over
10years. In between having three sons, and navigating COVID,
she became store manager.

When asked about the store Market, Laura is quick to point

out that there is a strong family feel on the
team - “we aren’t just co-workers,” she says.
The store averages around 16 staff, while the
two bakeries on Ringwood are operated by
another 15 people or so. She says that there
isavery low turnover. Perhapsit is evidence
of the company’s first core value: “Putting
People First.”

Reesor’s Market & Bakery is an evolution
of a small farm whose roots were sown in
1985 at Ninth Line and Elgin Mills. A little
shed served asthe ‘farm market’. By the mid-
1990s, the Reesor’s added freshly baked pies
andbreadtotheir offerings. These became so
popular that they opened a year-round bak-
eryinRingwood. And thisbakerybecame so
popular, it necessitated the need to expand
toits current location on Main Street.

Today, the bakers and cooks at Reesor’s
produce over 60 kinds of bread, cookies,
cakes, and muffins, and more than 50 kinds
of soups, salads, and prepared meals. The
store products that aren’t grown or baked
by them, are carefully selected from local
Ontario producers as much as possible,
and this speaks to another core value:
“Supporting Local Food.”

Laura said, “The change in ownership of
Reesor’s Market & Bakeryand Reesor’s Farm
Market is now complete. It is a new begin-
ning offering the opportunity for the next
generation of Reesor’s to preserve all of the
best qualities of these amazing businesses
founded by Jay and his wife Miriam and also
find new ways to grow as time goes on.”

“I couldn’t be more thrilled to be a con-
tinued part of this vibrant community and
we are committed to continue to uphold the
valuesand traditions...sodeartoourhearts.
Our commitment to preserving the store’s
quality of customer care and products is
unwavering,” she added.

When asked about how the store may
change or evolve, she says that they will
maintain what faithful customers have
grown to expect. “We also hope to be able to
provide our community with new and excit-
ing products as time goes on. Our dedicated
and hardworking staff at the Reesor’s pro-
duction kitchens make it all possible and we
are so pleased to keep working with them.”

Though Reesor’s Farm Market is under
new ownership, “We will continue to sell
their delicious strawberries and sweet corn
at the store amongst other produce as well,”
concludes Laura. After all, Luke and John
Reesor are first cousins.

[on the cover] Laura and Luke Reesor with their boys.
[left] Part of the smiling team at Reesor’s Farm Market
[above] Fan favourites: freshly made cookies and muffins



18 ON THE ROAD | ENVIRONMENT

DOING THEIR PART
Going Green at Stouffville United

By Nikki Devereux and Joanna Parry

Stouffville United Church, located on Church Street
in Downtown of Stouffville, has been looking at ways
to update the historical building and to become more
energy-efficient and user-friendly. As part of our
Creating Community for All initiative, we are undergoing
renovations within our building to allow it to be a better-
functioning space for community groups of Stouffville to
use, such as the performing arts, musicians, seniors, and
youth groups.

Westarted this project byupdating the electrical wiring
throughout the building by replacing the original knoband
tubewiring. Wewere fortunate tobe able tosecure agrant
from the United Church of Canada - “Faithful Footprints”
program. This program offers inspiration, tools, and
grants to help faith communities to reduce their carbon
footprints.

Theinitial $20,000fundsgiven asenergyefficiency grant
money was used toretrofit our original sanctuary pendant
lights to LED efficient bulbs and to replace two old hot
water tanks with a new high-efficient one. As we removed
agas-burning furnace that was 32 years old and replaced it
with a heat pump, we were given an additional $10,000 in
grants because it was decarbonizing and further reduced
our carbon footprint. This then allowed us to have cooling
in the Church sanctuary which we haven't had before.
We further invested Church money to rewire areas of the
churchthathad knoband tubeandreplaced about10olight
fixtures from fluorescent to LED energy-efficient bulbs.
We are thrilled by the new lighting provided by Phoenix
Electrical Services of Stouffville. Not only isit efficient, but
it has also given the space variable lighting options whilst
retaining the historical light fixtures in the sanctuary.

Our biggest carbon-reducing effort was to utilize the
new heat pumpinstalled by Ken Smurthwaite Heating Ltd.
We will benefit from getting a reduction in our energy bill
and having a space that will be comfortable to use all in all
seasons. We are excited to have this facility available for
our Stouffville community to enjoy.

Our next step is to renovate the front of the sanctuary
to create amore versatile and inviting stage area for music
performances, speaking engagements, and concerts.
These renovations have allowed Stouffville United Church
toreimagine and see the potential uses of the space. With
that in mind, the larger staging will give home to the
Stained Glass Centre for Performing Arts.

This January, Stained Glass Centre for Performing Arts
was the newest of venuesin the 2024 edition of Wintersong
Music Festival that will take place in Stouffville. We were
excited to welcome the headliner, Wintersleep in concert.

[left to right]
Doug Smurthwaite and a team member, with Nikki Devereux and Jim Eles.
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Experience GCanadian Tradition First-Hand
through a maple syrup tour at Willowgrove!

Kick off the beginning of Spring by cele-
brating along-standing Canadian tradition
at Willowgrove. They have been offering
their family-friendly maple syrup program
for over fiftyyears, but haverecently opened
it up to the general public during the March
Break.

From March 11-15, and Saturdays, March
9 & 16, celebrate the end of winter while
learning about what goes into making a
batch of maple syrup. Through a hands-on
tour guided by their experienced education
staff, you will learn about the entire maple
syrup production processandleavewiththe
knowledge to tap your own maple trees at
home.

CELEBRATING 100 YEARS!

Learnthehistory of maple syrup produc-
tion, how to identify and tap a maple tree,
and get the opportunity to taste the sap
in its pure and most natural state. After
harvesting the sap, witness the refining
process of a small batch of the fresh maple
syrup we all know and love.

Included in the maple syrup educational
experience is the Bobby the Tree and Pearl
the Squirrel puppet show, one you won’t
want to miss.

Smaller tour groups allow for a more
personal experience for participants,
with active participation and a much
more in-depth learning opportunity .
Photographerswillfind manyopportunities

to capture the beautiful Willowgrove prop-
erty, as well as friends and family engaging
in the syrup production process.

At the end of your tour browse the pop-
up Market Shop, where you can purchase
Maple Syrup and items such as Willowgrove
Honey and fresh pressed Apple Cider. Other
market items include limited edition mugs
and tote bags. Individually sold maple can-
dies help support their camp fundraiser
and is a sweet little treat.

Tickets can be purchased in advance at
Willowgrove.ca, but availability is limited
so plan ahead.

The York Regional Forest you know and love today has flourished for over
100 years. To commemorate this centennial anniversary, York Region has
organized a year-long celebration packed with activities and events for
people of all backgrounds and ages.

Throughout the year, you are invited to join festivities as we honour the
splendour of nature and celebrate a legacy of conservation and our shared
commitment to preserving the Forest for generations to come!

With many activities from exhibits, a photo contest to guided walks and
Family Day events, there's something for everyone to enjoy — all free

of charge. Follow york.ca/environment/forests/york-regional-forest for

more information, and visit the special legacy exhibit at the Whitchurch-
Stouffville Museum (see OTR page 22).

Ontario's Sweetest Season
at Bruce’s Mills Conservation Park

Assnowbeginstomelt and spring arrives
in Eastern Canada, warmer days and cool
nights cause sap in maple trees to flow up
from the roots, kicking off the maple har-
vesting season. Maple producers carefully
collect and boil down the sap into syrup,
prioritizing the sustainability and health
of the maple trees throughout the process.

Frequently referred to as liquid gold,
the use of Canada’s most iconic product
has a long history. Indigenous peoples of
the Eastern Woodlands, including the
Abenaki, Haudenosaunee, and Mi’kmagq,
highly valued the sweet sap of the sugar
maple. According to Haudenosaunee tradi-
tion, the sap was used to cook venison and
the Anishinaabe used maple curing to pre-
serve food for the winter months when food
was scarce.

Today, Canada is the leading global pro-
ducer of maple syrup, accounting for 78
percent of the world's supply, and exports
it worldwide.

Nestled in the Maple Belt, residents of
Stouffville can witness the captivating
tree-tapping and boiling process firsthand
at Bruce’s Mill Conservation Park during
the Sugarbush Maple Syrup Festival. The

park, extending over 250 acres of land
owned and maintained by Toronto and
Region Conservation Authority (TRCA),
boasts mature sugar maple treesin amixed
deciduous forest crisscrossed with trails.

Bruce’s Mill Conservation Park and
Kortright Centre for Conservation will host
the festival from March g to April 7, 2024.
At Bruce’s Mill Conservation Park, festiv-
ities will be held on weekends, extending
throughout the March Break (March 11
- March 15) and the Easter long weekend
(March 29 — April 1). The Kortright Centre
for Conservation will be open seven days a
week, where visitors will have the opportu-
nity to enjoy the festival every day.

Tickets are available online at
maplesyrupfest.com. Act fast as they sell
out quickly.

During the festival at Bruce’s Mills
Conservation Park, visitors can take part
in sugar bush tours, watch historic and
modern syrup production demonstrations,
and enjoy maple syrup tasting. Traditional
horse-drawn wagonridesare also available.
And don't miss the chance to bring home
sweet maple products, there’s a wide range
of tasty treats from the gift shop!

This year, for the first time, exclusive-
ly at Kortright Centre for Conservation,
stroll through the lantern-lit forest during
evenings at the festival—an ideal date
night experience available on Fridays and
Saturdays from 6 p.m. to 9. p.m. For more
information on festivities at the Kortright
Centre, visit maplesyrupfest.com.

Join us at Bruce’s Mill Conservation Park
or Kortright Centre for Conservation, or
both, for an unforgettable and delicious
experience this March.
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‘ Stouffville Celebrates

Launching the 2024
Sponsorship Program |

In 2023, the Town of Stouffville present-
ed ayear of memorable events as part of the
Stouffville Celebrates Series. Highlights
included the inaugural Stouffville Main
Street 5K in support of the Markham
Stouffville Hospital Foundation, record
attendance numbers at the 10th annual
Ribfest which was headlined by Shawn
Desman, and the 50th Annual Antique
and Classic Car Show at the Whitchurch-
Stouffville Museum. Each event was made
possible through the generous support and
collaboration of our sponsors who helped
bring these events to life.

As we move into a new year, we are
excited to launch the 2024 Sponsorship

EXHIBITIONS

The York Regional Forest:
A Growing Legacy

York Region has partnered with the
Whitchurch-Stouffville Museum to bring you
Celebrating 100 years of the York Regional
Forest, an engaging exhibit featuring the
history of the forest since 1924.

This year marks an important milestone as
the Forest turns 100! The York Region Forest
is the heart of the Region’s natural landscape,
but it was once devastated by deforestation.
After a century of restoration, today’s Forest
offers a wide array of ecological and eco-
nomic benefits to the Region. Learn about
the Forest’s history, restoration, and all of the
amazing things that happen there. Take in the
sights and sounds of the forest, and learn
about its growing legacy.

The exhibit runs at the Whitchurch-Stouffville
Museum, January 11 - December 14, 2024.
Visit Wednesday-Saturday, 10am-4pm. Free
Admission.

Program. This year the program aims to
expand, offering a full slate of events and a
range of opportunities for engagement and
community-focused initiatives.

To all our existing sponsors, new poten-
tial partners, and community supporters,
we look forward to connecting with you
soon to see how we can collaborate. Let’s
make 2024 a year to remember, filled with
celebration and unparalleled community
spirit.

For more information on the 2024
Sponsorship Program, please visit our
website at townofws.ca/events or email
sponsorship@townofws.ca.

Mathieu Larone:
Night Visions

Latcham Art Centre presents Night Visions,
an exhibition by Montreal-based artist
Mathieu Larone who presents drawings that
transport viewers to familiar spaces made
strange. Set alongside collaboratively-made
music videos, Larone’s narratives and recur-
ring motifs invite us to take in mysterious
stories, while blurring the line between illus-
trative work and fine art.

At Latcham Art Centre his work is chained
only to references found within the Gallery;
viewers are asked to create their own nar-
ratives based on the dissonant symbols and
places found in each work. The pieces pres-
ent a story mid-way, with information inten-
tionally left out for viewers to contend with.
Larone categorizes this quality of his work
as related to liminal space. Liminal spaces
are spaces of transition, charged with tense
energy by events that just happened or are

about to happen. Spaces that have an eerie or
uneasy quality, an element of nostalgia, and a
sense of wonder to them.

As Larone describes, “It’s incredible what that
evokes in people without any other information.
You just apply yourself to [make sense of the
scene). You’re the character in the background.”

Night Visions runs from January 19 - March 16
at Latcham Art Centre, 2 Park Drive.

. _ , Chamber
Join us at the Stouffville Chamber of Commerce's annual breakfast event of Commerce
and discover the key insights that will empower your business. Stouffville

A Great Place To Grow!

2024

ECONOMIC OUTLOOK BREAKFAST

MONDAY, FEBRUARY 26, 2024 — 7:30 AM-9:30 AM
SLEEPY HOLLOW COUNTRY CLUB (13242 107H LINE, STOUFFVILLE ON L4A 3P8)

Premium hot breakfast provided Join us for an insightful breakfast event hosted KEYNOTE SPEAKER
by the Stouffville Chamber of Commerce, Michael Gregory, CFA

((':\Aomptl‘lmentary fpr membelrs oy t?e Ch?Tber exclusively for the Whitchurch-Stouffville business Deputy Chief E -
epu ief Economis
S Panies are WelgS L redisIaEMol community. The Deputy Chief Economist of BMO A

than one person) ] N and Managing Director,
will be our keynote speaker, providing valuable BMO Capital Markets

$30 per person for non-members insights into the economic trends expected in
Exclusive Offer - Non-members can purchase the 2024. Don't miss this opportunity to connect with
breakfast + 6-month trial membership for only $120  fellow business and political leaders, learn from
industry experts, and gain valuable knowledge to
thrive in 2024 and beyond. Join us at the Stouffville
Chamber of Commerce's annual breakfast event
SPACE IS LIMITED and discover the key insights that will empower
SO REGISTER EARLY. your business.

SPONSORED BY
IN PARTNERSHIP WITH

te\VCI o7 Stouffville BMO ©

CELEBRATE WITH US ON MARCH 8TH

INTERNATIONAL WOMEN'S DAY

FRIDAY, MARCH 8, 2024 — 9:00 AM -NOON
ROYAL CANADIAN LEGION BRANCH 459 (150 MOSTAR ST, STOUFFVILLE ON L4A 0Y2)

Continental breakfast included. Celebrate International Women's Day with us on March 8th! Join the Stouffville
Cash bar available. Chamber of Commerce for an empowering event featuring inspiring speakers, a
vibrant marketplace, and opportunities for networking and collaboration. Don't
Complimentary for Chamber members miss out! Join us and celebrate International Women's Day in style!
$20 per person for non-members
SPEAKERS
Ida Morra-Caruso Dolores Trentadue Sonya Torres
Morra Caruso Law Trentadue Torres Group Trentadue Torres Group

SPACE IS LIMITED
SO REGISTER EARLY.

SPONSORED BY

MORRA CARUSO LAW

YORK SMALL BUSINESS
ENTERPRISE CENTRE
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We congratulate and
Kim Reor* appIaUd th.ell' hard Jenny Reesor*
#1 Producer for 35 Years Work’ ded|Cat|0n Top Producer
and commitment to
exceptional service.

et A
GARDENS
STOUFFVILLE SENIOR OF THE MONTH

JAN ARNOLD

We are proud of their
achievement and

Always younger than tomorrow!

My family had been in old Markham since 1950, the
era of the Leadbetters, the Didiers, the Wilsons, and the Arnolds. Stouffville had maintained that small, old
town “feel” - my best friend lived here, so | bought my home in Stouffville in 1985, a quaint, little bungalow
on our beloved Church Street, a wonderful place to raise my daughter DaleMarie, whom | had the honour of
mothering..

! wish them continued
Joe Gallo* success in 2024. Adele Gallo**

Top Producer for 33 Years Top Producer

My parents, Ernie & Mary Arnold, relocated from Uptergrove (Orillia area)
to Markham when my Dad, who worked as a linesman with Ontario Hydro, was transferred to this area. | have
two brothers; Jerry resides in the Cayman Islands with his wife Nancy; Michael lives in old Markham with his
wife Dina. DaleMarie resides and works here in Stouffville.

I am aretired Registered Nurse (once a nurse, always a nurse). Starting

in 1971, | worked in outpost nursing, hospital nursing and Public Health nursing. | have been so blessed
to provide tender, loving, educated nursing care to so many individuals and their families....truly, my honour. Now, | provide service to my clients at

Reesor’s Market and Bakery and at O’'Neill's Funeral Home....I look so forward to going to work every day!
Graduating as a Registered Nurse (| will forever see the look of pride & joy on my parents’
faces), and mothering my DaleMarie. — —
It's all about remembering that peace transcends understanding... every storm runs out of rain....always be humble and
kind.
REAL ESTATE LTD
e - WE WORK FOR YOU!

www.GalloRealEstatelLtd.com n @gallorealestateltd

**Broker *Sales Representative

I love Stouffville for its sunshine, the green spaces, my friends and neighbours. |
love the feeling that | am one very small piece in the joy & wonderment puzzle that is our wonderful community here in Stouffville.

Life in Stouffville will be better when we successfully meet the challenges of our
homeless individuals, our food challenged people and our healthcare....every person deserves kindness and respect.
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HOCKEY TEARS OF JOY

Stouffville native Liz Knox proud to help make the PWHL a reality

| LIVE

with BRUCE STAPLEY

BEESWAX AND BLESSINGS

Taking a ‘Nun Run'
To Cedar Valley

Upon opening the door to Joyous Light
Candles in Cedar Valley you find yourself
immediately calmed by the soothing aroma
emanating from the beeswax candles
within.

The welcoming handicraft shop is
owned and operated by the Sisters of the
Holy Theotokos Greek Orthodox Convent
as part of their mission to follow the tra-
ditional Greek Orthodox life of prayer and
labour by supporting themselves with the
work of their hands. In addition to a vast
array of original 100% beeswax candles,
the nuns also produce and sell a full line
of baptism and wedding items, all-natural
cosmetics and creams, homemade jams and
jellies, tomato sauce, and gift baskets. With
the help of volunteers, they concoct clas-
sic Greek baked goods and hold bake sales
and souvlaki tents on selected weekends
throughout the summer season.

The shop, the adjoining facility where the
candles are made, and the residence hous-
ing the convent’s quintet of nuns are located
on 20 acres of picturesque rolling hills on
Faulkner Ave. just west of McCowan Rd.
Natural spring-fed ponds serve as one of
the highlights of the property, which was
formerly a retreat centre for auto parts
manufacturer Magna International.

“When we started in 2001, we wanted to
try something that related to the theme of
the Convent, and candles are something you

light in a church,” said Mother Magdalene,
who holds a Business degree. “We started
small and then expanded ourline toinclude
all varieties of candles and started selling
to the public.” Mother Magdalene oversees
the enterprise along with Mother Irene,
who graduated with a degree in Tourism
and Hospitality.

Joyous Light sends candles to church-
es all across Canada. Sales of candles to
Stouffville area residents have received
a big boost through the years largely as a
result of having been included in the Town’s
annual Open Doors tour. Joyous Light has
also been featured in local newspaper sto-
ries through the years. “That kind of made
people aware that we existed,” said Mother
Irene. “After all we are in the northernmost
tip of Stouffville so that really helped.”

Things took off on the national front
when the nuns and their candle operation
were the subject of several CBC news fea-
tures. “That really opened things up for
us across Canada and helped our candle
sales,” said Mother Magdalene. “We now go
through between eight or nine tons of bees-
wax a year. Churches take larger volumes
obviously, but profit margins are much less
for churches because we try to help them.”

The beeswax used to make the candles
comes from beekeepers in Ontario and
across Canada. “We use 100% natural bees-
wax so whatever has been given to us by the
bees, we don’t tamper with it,” said Mother
Irene. The result, she adds, is a candle that
burns cleaner, hotter, brighter and longer
than paraffin candles. “When beeswax
burns it produces a multi-level vibration
that calms the inner senses.”

In addition to producing the candles and
running the candle shop, the nuns of the
convent look after the maintenance aspects
of the property. “We take care of all the
grounds through all seasons,” said Mother
Magdalene. “In winter we snow plow and we
clean away the snow - we have to have things
ready early each morning as we might have
people coming to our chapel services and
we can’t be dependent on someone coming
to do it for us.”

While the nuns are happy to see their
business flourish, they get a greater sense
of satisfaction from the sense of community

they have fostered. The candle shop, the
bake sales, and souvlaki tents have come
to be seen as a time of bonding and sharing
for the many people who regularly attend.
“Traditionally in the Greek Orthodox faith
the monasteries are an anchor for com-
munities,” said Mother Irene. “The people
enjoy coming to the bake sales. The turn-
outs are always good and they get to enjoy
the property and they see that we are part
of the community.”

“I think it’s like a safe haven for people
too, there’s a feeling of trust,” said Mother
Magdalene. “Some people say they just feel
something when they come down the drive-
way. We had one lady - she passed away last
summer - who would always come here
with some other ladies. She coined it ‘The
Nun Run.”

“We don’t even look at all the people
who come here as customers,” said Mother
Irene. “They’re our friends.”

Mother Magdalene (right) and Mother Irene are nuns with
the Holy Theotokos Convent that operates the Joyous Light
Candles shop in Cedar Valley as part of their monastic
mission to follow a life of prayer while striving to be
self-sufficient.

Stouffville native Liz Knox was one of the driving forces behind the new Professional Women’s Hockey League.

Liz Knox takes a lengthy pause.

We'’re discussing the unprecedent-
ed popularity of the new Professional
Women’s Hockey League on the day a game
between Toronto and Montreal was moved
to Scotiabank Arena. The arena would
sell out within minutes of tickets being
released.

“For the first two weeks, [ was just emo-
tional every time I saw a game, saw it on
TV or just saw someone interact with it on
social media,” she told OTR Magazine in
late January. “It made me so proud to be a
part of. Honestly, it still makes me cry. Just
how meaningful and impactful it was for us
to be apart of. What a gift to give to the next
generation of athletes.”

Who could blame her?

The Stouftville native has been a leading
pioneer in female hockey, first as a player
and now as an advocate for today's players.

Knox played goal in the Canadian
Women's Hockey League (CWHL) for
five seasons, then helped found the
Professional Women's Hockey Players
Association (PWHPA) after the league fold-
ed in 2019.

Knox is now on the Executive Committee
ofthe PWHPA's successor, the Professional
Women's Hockey League Players
Association (PWHLPA). She helped negoti-
ate a new collective bargaining agreement
for the union on behalf of the new league's
players.

“This ownership group didn’t want to

start a league without an agreement in
place,” she said. “That speaks to the amount
of respect they have for these athletes.”

These are full-time jobs in-season for the
PWHL players, “no different than the NHL,”
Knox said. “All the little details set the stan-
dard for professionalism.”

It's a far cry from Knox’s ‘profession-
al’ days when a team presented her with
an invoice for the goalie equipment they
ordered for her.

Knox is also a full-time firefighter in
Oakville, the goalie coach at the University
of Toronto and the goaltender director with
a girls hockey organization in Oakville.

Now 35, the kid who grew up on Stouffer
Street has maybe the ultimate local hockey
resume.

The converted figure skater played in
the Stouffville-Markham Girls Hockey
Association and the primarily boys
Whitchurch-Stouffville Minor Hockey
Association, winning a prestigious Ontario
Hockey Federation peewee A championship
for the host Stouftville Clippers in 2002.

She’d later backstop Stouffville District
Secondary School to an OFSAA girls title.

The Athletic, the North American sports
website, placed Knox on its ‘Hockey’s 40
under 40: The important people who are
shaping the game’s future’ list in 2020.

“It'sbeen abusy few years but I'd say it’s all
worth it now,” she said. “Just to see how the
league has taken off and how everyone has
taken to it. It’s been awesome to witness.”

CONTACT Jim Mason, jimmason905@gmail.com

SPEEDY SAWYER'S
WORLD RECORD
HONOURED BY TOWN

Sawyer Nicholson strolled to the front of the
Town of Whitchurch-Stouffville council cham-
bers. Good thing. If she’d run, no one may have
seen her. Sawyer was honoured during a town
council meeting last month for setting the world
record for the fastest 5K by an 11-year-old girl.

Sawyer, now 12, finished the Niagara Falls
International Marathon’s 5k in 17 minutes and
28.1 seconds on Oct. 22. It’s believed to be the
first world record ever recorded by a Stouffville
athlete. Phoenix’s Grace Ping, who set the
old record of 17:28.30 in 2015, now runs for
Oklahoma State University.

Sawyer, who was featured in OTR in 2022,
finished first overall at The Falls — 80 seconds
ahead of the men’s champion. She was recently
selected to the Ontario U16 team that will com-
pete against Quebec this month.

Highlighted on Sawyer’s 2024 calendar are
both the New Balance Indoor (March 7-10,
Boston) and Outdoor Nationals (Philadelphia).
The Grade 7 student at Wendat Village Public
School plays rep soccer when not training with
the Durham Dragons track team.




COLUMNS

Susan's

TIP-OFF

with SUSAN TUCKER

< - e >

SCORINGGOALS
FOR THE COMMUNITY

Scoring Goals for the Communityis coming
to Stouffville March 23! Yes, get excited, it’s
coming to the Clippers Area on Weldon Rd
and promises to be a fun night out for all!

Thadthe honourrecentlytositdownwith
Ollie and his friend Sam Daskalopoulos to
discuss the upcoming Scoring Goals for
the Community charity hockey game. Sam
did most of the talking during our time
together, well actually he did all the talking
because Ollie is one of few words! Ollie is
the mascot that evolved from this incred-
ible Stouffville-based initiative that Sam
created back in 2017. Ollie was created to
give a face to the campaign, and is a great
way to connect with kids and the communi-
ty. Anaming contest was held that received
more than 250 entries, and the winning
choice was Ollie.

Sam grew up asahuge hockey fan thanks

T8 tERETRd T T

to his mom, but didn’t actually start play-
ing the game until his adult years. It then
became a passion and he saw a way to help
the community by doing what so many
loved to do...play hockey!

Scoring Goals for the Community was
officiallybornin 2019. Unofficiallyit began
in 2017 when Sam organized a game with
his workmates and friends that raised
$5000 for The United Way. It has contin-
ued each year except 2020 and 2021, and
todate hasraised over $87,000via 8 games,
each game contributing to adifferent char-
ity which includes The Able Network, The
Whitchurch-Stouffville Food Bank, Autism
Newmarket, among others. Is there a bet-
ter way toraise much-needed funding than
having fun? This is a great event with lots
of excitement and surprises and makes for
afantasticnight out with family or friends.

There’s some extra exciting news this
year, as thereisanow children’sbook avail-
able to order which adds to the fundraising
coffers. ‘Scoring Goals with Ollie’ is a book
written by Sam’s beautiful daughters...
Anastasia, Christina and Isabella. The
story is about Ollie, “a six year old boy who
loves his family, friends, school and hock-
ey! Ollie learns a valuable lesson and real-
izes the benefit of strong friendships and
having a supportive, positive community
around him.” Theseyoungladies did amas-
terful job in writing this book, helped with
thedesignandlayout,and can now say they
are published authors who reached the top
spot on the Amazon children’s bestseller

CONTACT Susan Tucker, otrtipoff@outlook.com

list! Now THAT is an accomplishment. All
thecharactersinthebook are peopleinthe
life of the Daskalopoulos family, including
Sam’s sister Lisa aka Kiki who recently lost
her battle with cancer at the young age of 50
yo. The book is dedicated to her and funds
are being donated to the cancer society in
Kiki’s name for copies purchased up until
February 24, 2024, so head on over to
Amazon and buy yours as soon as possible.

The game in March is the gth game in
the series and you can expect a lot of on ice
action and a special appearance by Ollie
himself while raising funds for 360 Kids,
an organization dedicated to preventing
homelessness by helping youth at-risk or
in crisis, transition to a state of safety and
stability.

The player roster is open to anyone age
18 and over, you can find the requirements
by going to the website and filling out the
registration form, there are only 32 spots
up for grabs. Go quick!

If you're not a player and still want to be
involved in the fun, there are several ways
you can support this valuable event. You
can:

e Sponsor a player

e Purchase tickets and enjoy the action

¢ Donate to the silent auction

e Participate in any or all of the other fundraising
activities at the game, like Chuck a Puck, the
silent auction and other surprises

e Sponsor various aspects of the evening, from
advertising in the program to having your com-
pany logo on team towels, water bottles, and
even the team jersey. All the details are on the
website.

What can you expect on March 237 1
won’t reveal all but there is of course the
main event, different fundraising eventsas
mentioned above, a kid’s zone with activi-
ties, and it all wraps up with a celebratory
party afterward at Boston Pizza.

You can find more details about register-
ing to play, or to be a sponsor, when you go
to scoringgoalsforthecommunity.com.
There is contact info there as well if you
have any questions.

Sam, congratulations to you and every-
one involved in this wonderful endeavour,
you have created a unique and fun experi-
ence for us with the bonus of it benefitting
SO many in our community.

SAVOURY AND NUTRITIOUS

Pork Loin Roast with Roasted Root Vegetables

In the realm of hearty and wholesome
meals, few dishes can match the delicious-
ness and nutritional value of a well-prepared
pork loin roast paired with a roasted root
vegetable medley. This dish has nutritional
advantages and packs a powerful punch of
health benefits. Now, full disclosure: I am
not a nutritionist, so I am going by what I
am told and what I research, and I am only
expressing my own opinion

The Health Benefits of Pork Loin

Contrary to popular belief, pork loin can
be a lean and healthy protein option when
prepared correctly. Pork loin is an excellent
source of high-quality protein, which appar-
ently is essential for muscle repair and over-
all body function. Additionally, it provides
a range of essential nutrients which play a
crucial role in energy metabolism, including
B vitamins like niacin and thiamine

Choosing lean cuts of pork loin can help
reduce saturated fat intake while still enjoy-
ing the benefits of essential minerals such
aszinc and selenium. I have read that Zincis
essential forimmune function, wound heal-
ing, and DNA synthesis, while selenium acts
as a powerful antioxidant, protecting your
cells from oxidative stress.

When choosing pork loin, it is healthier
to trim excess fat, but I prefer not to take
too much off as this is where the flavour
comes from. Also, opt for cooking methods
that promote a healthier outcome, such as
roasting or grilling.

The Nutritional Richness Root Vegetables

Accompanying our pork loin roast, the
roasted root vegetables bring their own set
of nutritional benefits to the table. Root
vegetables, including carrots, sweet pota-
toes, and parsnips, are rich in dietary fibre,
promoting a healthy digestive system and
providing a sense of fullness.

These colourful vegetables are also packed
with vitamins and minerals. Carrots, for
instance, are a fantastic source of beta-car-
otene, which is converted into vitamin A in
the body - essential for maintaining healthy
skin, vision, and immune function. Sweet
potatoes offer a hearty dose of vitamin C,
while parsnips contribute to your daily

vitamin K intake, which is important for
bone health.

Roasting root vegetables enhances their
natural sweetness and caramelizes their
sugars, creating a delightful taste that com-
plements the savoury notes of the pork loin.
This cooking method also preserves the veg-
etables' nutritional value by minimizing the
loss of water-soluble vitamins during the
cooking process.

Recipe: Pork Loin Roast with Healthy
Roasted Root Vegetables

Ingredients

¢ 1.5 kg pork loin roast (approx)

e 4 large carrots, peeled and chopped into
chunks

¢ 3 sweet potatoes, peeled and cut into wedges

e 4 parsnips, peeled and sliced

¢ 1 red onion, cut into wedges

e 4 cloves of garlic, minced

e 2 tablespoons olive oil

e 1 teaspoon dried thyme

e 1 teaspoon dried rosemary

e Salt and pepper to taste

Instructions

- Preheat your oven to 375°F (190°C).

« In a small bowl, mix together the minced
garlic, dried thyme, dried rosemary, olive oil,
salt, and pepper to create a marinade.

« Rub the pork loin roast with the marinade,
ensuring it is evenly coated. Allow it to
marinate for at least 30 minutes for the
flavours to infuse.

-Inalargeroasting pan, place the marinated
pork loin in the centre and surround it with
chopped carrots, sweet potatoes, parsnips,
and red onion.

- Drizzle any remaining marinade over the
vegetables, ensuring they are well-coated.

- Roast in the preheated oven for
approximately 1 to 1.5 hours or until the
internal temperature of the pork reaches
145°F (63°C).

- Allow the pork loin to rest for 10 minutes
before slicing.

- Serve the succulent pork slices alongside
the caramelized roasted root vegetables for
a wholesome and satisfying meal.

tales from
the

with DAVE MILLS

CONTACT Dave Mills, david@stouffville.com

Conclusion:

Serving a pork loin roast with healthy
roasted root vegetables is not just a treat
for your taste buds but also beneficial for
your overall well-being. Packed with lean
protein, essential vitamins, and minerals,
this dish showcases how a well-balanced
and thoughtfully prepared meal can be both
nutritious and delicious. So, the next time
you're looking for a hearty and wholesome
meal option, consider this recipe for a
satisfying culinary experience.
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COUNCIL & PUBLIC
PLANNING MEETINGS

Agendas for Council and Public
Meetings will be available for review
on our website at 12 p.m. (noon) the
Thursday prior to the meeting.

Upcoming Council Meetings:
Wed. February 21 - 1 p.m.
Wed. March 6 - 1 p.m.

Wed. March 20 - 1 p.m.

Upcoming Public Meetings
(if required):

Wed. February 21 -7 p.m.
Wed. March 6 -7 p.m.

Residents may watch the meeting live
online at townofws.ca/cmlivestream.

Anyone wishing to submit comments,
may write to the Town Clerk at
clerks@townofws.ca. Anyone
wishing to provide comments may
attend the meeting in-person at the
Municipal Offices, please contact the
Town Clerk at clerks@townofws.ca
for more information.

Follow all council meetings on
Whitchurch-Stouffville's official council
Twitter account @ws_townhall.

Join our Council E-Newsletter at: eepurl.

com/cKPNg9 and receive meeting
agendas and summary reports straight
in your inbox.

MORE INFO:

townofws.ca/council

COMMUNI
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RECREATION

Recreation Volunteer Opportunities
Calling all volunteers! We are looking for
passionate people ages 14 and up, who want
to share their talents, skills and experience
with the community. Current volunteer
opportunities include sports classes, skating
lessons, PA Day camps and more! Please
email volunteer@townofws.ca for more
information.

Spring 2024 Program Registration
Online and in person:

February 27, at 12 p.m. for Residents

March 5, at 12 p.m. for Non-Residents
townofws.ca/active

Plan out your best summer yet! Participate in
recreational, swimming, sports, arts, museum,
theatre camps, and more!

Summer Camp registration opens for
Residents on Tuesday, February 6, at 12 p.m.
Register at townofws.ca/active

Trivia Night

March 7, 7:30 pm - 9:30 pm, $10

A full-service, fun Trivia Challenge event

at 19 on the Park with your friends to take
bragging rights! Prizes for trivia champions
and raffle draws throughout for more
excitement! Alcohol service available for
purchase on-site. Register at townofws.ca/
active with barcode 30020.

Wine and Paint Night

February 22, 7:00 pm - 9:00 pm, $30

Enjoy a relaxing setting with a brush and

a glass and take pride in your growing
painting skills at the Latcham Art Centre.
Supplies provided along with an instructor
who will guide you during your new favorite
night out. This is a 19+ event with wine
available for purchase - government issued
ID is required. Register at townofws.ca/
active using barcode 30022.

TY NEWS

X @townofws

NEW BURIAL OPTIONS IN
STOUFFVILLE

Navigating the journey of loss can be
overwhelming. We've added new land burial
lots at Stouffville Cemetery (12118 Tenth Line)
in Whitchurch-Stouffville, providing a serene
resting place for your loved ones.

Our inground lots suit both casket and
cremation interments, allowing for
personalization with markers. We also offer
Inground cremation lots and columbarium
niches. Learn more at townofws.ca/
cemeteries or contact us at cemetery@
townofws.ca for assistance. Your loved one's
memory deserves a special place, and we're
here to help.

POUNDKEEPER WANTED!

Are you responsible, with a safe place and
transportation? Whitchurch-Stouffville is
looking for a dedicated Poundkeeper.

As a Poundkeeper, your job is to care for
large animals and farm livestock (except
dogs) found running loose or trespassing in
our town. If an animal isn't claimed within
areasonable time, you can keep or sell it
according to the Pounds Act.

Your term as a Poundkeeper matches the
Council's term.

Reward:
Financial compensation awarded.

Interested?

Contact the Clerk's division at clerks@
townofws.ca or call 905-640-1900 x 2225
for more details about this exciting role.

CUSTOMER SERVICE

(905) 640-1900 | toll free: 1-855-642-TOWN

customer.service@townofws.ca

ADDITIONAL
RESIDENTIAL UNIT -
PUBLIC CONSULTATION
SESSION #1

The purpose of this Public Consultation
Session is to seek public input to inform
zoning regulations to enable up to (3)
Additional Residential Units (ARUs) on fully
serviced residential lots as required to bring
the Town's Zoning By-law into conformity with
Bill 23, the More Homes Built Faster Act, 2022.

On November 28, 2022, Bill 23, the More
Homes Built Faster Act, 2022 received Royal
Assent. This bill is part of Ontario’s Housing
Supply Action Plan and aims to support

the province's goal to add 1.5 million new
homes in Ontario by 2031. This Provincial
Bill requires Ontario municipalities to amend
local Official Plans and Zoning By-laws to
allow:

Up to 3 Additional Residential Units (ARUs)
on a parcel of residential land within fully
serviced (municipal water and sewer)
settlement areas. This can occur in two
combinations:

+ 2 ARUs within the principal residential
building (detached house, semi-detached
house, townhouse) plus 1 ARU in an
accessory building;

+ or 3 ARUs in a principal residential
building (detached house, semi-detached
house, townhouse) provided there is no
ARUs in an accessory building.

What is an Additional Residential Unit?

ARUs are commonly termed second

suites, additional dwelling units, basement
apartment, accessory apartments, in-law
suites. They are self-contained residential
dwelling units, with their own cooking
facility, sanitary facility and sleeping area.
They must be located within a principal
residential building such as single detached,
semi-detached or townhouse dwelling.

Following the passing Bill 23 they can now
be located in a detached accessory building
(commonly termed garden suites, coach
houses, granny flats, and laneway houses)
within a permitted yard.
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Dwelling Unit

Second
Residential
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WHEN & WHERE?

Monday, March 4, from 5 p.m. - 8 p.m.

Town of Stouffville’s Development
Planning is hosting a Public Consultation
Session in the Adult Program Room
located at the Whitchurch-Stouffville
Library located at 2 Park Drive in
Stouffville.

Additional Information:

Staff encourage residents to attend to
provide feedback and visit the project page at
cometogetherws.ca to participate in a survey,
get more information and project updates.

If you have any comments or questions,
please visit cometogetherws.ca or contact
the Town's Senior Planner at 905-640-1900
ext. 2326 or brandon.slopack@townofws.ca

WINTER PARKING

Between December 1st and March 31st each
year, vehicles are prohibited from parking on
any road from 2 a.m. to 6 a.m., and during
winter maintenance activities. On-street
parking permits ordered during winter road
maintenance activities will be void.

The success of these parking restrictions
relies on the cooperation of the entire
community. Residents are encouraged
to plan ahead, utilize off-street parking
options, and communicate these
regulations to neighbors and visitors.

Residents and visitors are urged to adhere
to all parking regulations to facilitate snow
clearing efforts and maintain safe road
conditions.

MORE INFO:

townofws.ca/parking
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Want to Know What The Market IS Doing..? Call Us Today! |
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CALL US ANYTIME FOR YOUR REAL ESTATE NEEDS.

perladental

IGNORING YOUR SMILE COULD
ENDANGER YOUR HEART

DID YOU KNOW dental issues aren't just risky for
your teeth; it could be a silent threat to your
cardiovascular health.

VISIT PERLA DENTAL TODAY TO SAFEGUARD
BOTH YOUR SMILE AND YOUR HEART.

STOUFFVILLE WE LOVE
905.591.6668 *\ De
6668 Main St., Stouffville

ON L4A 7W9 & ADU\-TS

stouffville@perladental.ca




