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Jacob Martineau of the Stouffville Spirit goes by Kyloe Ellis of the Trenton Golden
Hawks at the Stouffville Arena in March playoffs (Andy Corneau/OJHL Images).

FROM THE EDITOR

Welcome to the April edition of On The Road magazine. Spring has
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SPOTLIGHT
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EVENTS

COUNCIL CORNERS
COMMUNITY NEWS

sprung, and warmth is finally in the air.

With that, there is no better place to visit than Perennial Petals
Flower Farm. I had a great chat with owner Cathy Bartolic a few
weeks back, and the story blossoms on page 6. Muddy York Brewing
Co. has opened its doors on Innovator Dr., and its grand opening
is coming up in a couple of weeks. Cassandra Papas shares the
backstory on how owners Jeff and Susan chose Stouffville in our

cover story on page 14.

I also sat down with Marvin and Keith Betz of Stouftville’s
iconic Betz Pools to discuss their recent induction into the Greater
Stouffville Chamber’s Business Hall of Fame and to reminisce about

old times. Check that out on page 22.

The next edition (May 21st) will feature a complete overhaul with a

new look and feel! Happy spring, everyone!

Glenn Jackson, Editor-in-chief

Corporate Communications Manager, Town of Stouffville

glenn.jackson@townofws.ca

Photos on cover, page 14-17 by Sarah Amelia; p. 3 and 22 by Dennis Hristovski; p. 6 by
Casey Cunningham; p. 23 bottom from Whitchurch-Stouftville Museum (accession

number 991.043.155), p. 29 by Valeria Mitsubata.
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« Oil Changes

« Air Conditioner Repair
* Seasonal Tire Switch * Steering & Suspension

* Tire Repair & Sales ¢ Exhaust System Repair
* Wheel Balance & Rotation -« Starter & Alternator

* Batteries

» Wheel Alignment

¢ Scheduled Maintenance
¢ Free Local Shuttle

« Free Brake Inspection
¢ Brake Replacement

905.640.7098

458 Service Road / brucesauto.ca

Life's better when you
get your premium back

Stop in, call or click.

Sandy MacKenzie, Agent
6336 Main St

Stouffville ON . .
e Desjardins
sandy.mackenzie@desjardins.com

sandymackenzie.ca 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

OUR SERVICES INCLUDE:

« Bathing & Grooming
« Oral Hygiene

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

« Meal Prep & Cleanup

« Incontinence Care

« Light Housekeeping

« Medication Reminders

« Laundry & Linen

« Transportation & Errands
« Conversation & Friendship
...and more

CALL US TODAY:
905.640.2950

FOR YOUR FREE ASSESSMENT

info@welcomehomecare.ca
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Renovating Smiles, Redefining Comfort:
How Renova Dental is Changing the Patient Experience sy wichasta ray

-
A

N

For many people, visiting the dentist is
associated with nerves and uncertainty.
But at Renova Dental on Main St., Dr.
Parisa Tavakoli is transforming that
experience—one smile at a time. With
a focus on cutting-edge technology and
a spa-like atmosphere, Renova Dental is
designed to put patients at ease from the
moment they walk in.

Dr. Tavakoli has been practicing
dentistry since 2008, gaining valuable
insight while working in various dental
offices. She paid close attention to what
patients loved—and what they wished
could be different. Inspired to create a
practice that truly prioritized patient
comfort and care, she set out to build
something special. Stouffville, with
its welcoming community and relaxed
charm, felt like the perfect place to bring
her vision to life.

“Dental visits can be stressful for a
lot of people,” Dr. Tavakoli explains. “I
wanted to create a space that felt calming,
inviting, and completely different from
the traditional clinical experience.”

To bring her vision to life, she enlisted
aPersian designer to craft a bright, open-
concept space that balances privacy with
relaxation. The officeisfilled with natural
light and even features air purifiers to

eliminate the typical medical scents
often associated with dental clinics. Each
treatment room is equipped with noise-
cancelling headphones, throw blankets,
neck pillows, and ceiling-mounted TVs—
small but meaningful touches that help
patients feel at home.

Beyond ambiance,RenovaDental prides
itself on using the latest advancements
in dental technology. From cutting-edge
3D imaging to an intraoral scanner with
time-lapse capabilities, patients can see
exactly how their smile will transform
throughout treatment. “Being able to
visually show patients their progress
buildstrust and eases alot of anxiety,” Dr.
Tavakoli says. “It’s empowering for them
to be part of the process.”

The name Renova, inspired by the
word ‘renovation,” reflects both the
transformation of smiles and the
stunning redesign of the space itself.
But more than just an aesthetic update,
the clinic is built on a philosophy of
comprehensive, preventative care. Dr.
Tavakoli emphasizes that routine check-
ups are essential—not just for addressing
issues when they arise, but for early
diagnosis and long-term oral health. “A
lot of people wait until there’s a problem
before seeing a dentist, but preventative

care is key,” she notes. “Catching issues
early can save patients discomfort, time,
and money in the long run.”

Despite her drive to grow the practice,
Dr. Tavakoliis committed to maintaining
the high level of care that defines Renova
Dental. Sheremainshands-onintheoffice
every day, ensuring that every patient
feels like part of the Renova family.

By blending innovation with warmth,
Renova Dentalis proving thatatrip tothe
dentist doesn’t have to be intimidating.
Instead, it can be a soothing, even
enjoyable experience—one that leaves
patients smiling long after they leave the
chair.

| WANTED TO CREATE
A SPACE THAT FELT
CALMING, INVITING, AND
COMPLETELY DIFFERENT
FROM THE TRADITIONAL
CLINICAL EXPERIENCE.

- Dr. Parisa Tavakoli

Q 6284 Main St.
* . 905-591-9569

* R renovadental.ca
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Stouffville
Prayer Breakfast

Join the annual Stouffville Prayer
Breakfast on Thursday, May 15th, at 7a.m.
at Station Creek Golf Course. It is located
north of Stouffville Road on the east side,
in Gormley.

Enjoy a morning of inspiration, faith,
and fellowship featuring Ruth Ann Onley,
an award-winning Christian recording
artist who has touched hearts for over 35
years with her concert singing ministry.

Thanks to our sponsors, we have been
able to keep the ticket prices the same,
$25 for a delicious breakfast. Tickets are
available online or at Reesor’s Market &
Bakery. Visit wsprayerbreakfast.com or
call 905-642-3632 for details.

ﬂ/é/xff‘
BREAKFAST

Thursday, May 15 at 7 am

Station Creek Golf Course
12657 Woodbine Ave, Gormley

RUTHANN
ONLEY
Recording Artist
Award-Winning Author

Tickets are available online and at Reesor’s Market & Bakery

@ WWW.WSPRAYERBREAKFAST.COM

e -l

: Reesor's Market & Bakery (Cash/Cheque)  [=] =]
Fﬁ 5758 Main Steet Stouffville

\ “22\ Call Dennis/Gail for details & =

905-642-3632 or 905-642-3632

Jane's Walk Explores Stouffville's
History on May 3rd

Jane’s Walk returns with two historical walking tours of downtown
Stouffville on Saturday, May 3rd. Join historian Fred Robbins as he
leads a morning tour starting at the United Church on Church St. and
an afternoon tour on Reeves Way Blvd.

Jane’s Walk is a series of citizen-led walking tours inspired by the
visionary urbanist Jane Jacobs. They allow people to explore their
communities, share personal stories, and discuss local history, urban
planning, and public spaces.

Coordinated by the Stouffville Library, Stouffville has proudly
participated in Jane’s Walk for a decade. The two walks this year are:

Morning Walk - “Area 58: Unusual Friendly Object, UFO”

Start:10:30 a.m. at United Church on Church St.

Plan 58 is one of Stouffville’s most intriguing historical mysteries, believed
to be linked to an early urban planning initiative. This walk uncovers the
theories, stories, and connections that make it a fascinating part of our
town’s past.

Afternoon Walk - “Reeves Way and Other Street Names”

Start: 1:30 p.m. at Stouffville Library

Take a stroll down Reeves Way Blvd. as Fred Robbins traces the legacy of
Stouffville’s reeves, visiting streets named in their honour and uncovering
their contributions to the Town’s history.

For more details and to pre-register, visit stouffvillelibrary.ca/janeswalk

Experience the 32nd Annual Lemonville
Group of Artists Art Show & Sale

Join the Lemonville Group of Artists for their much anticipated 32nd
Annual Art Show & Sale, kicking off on Friday, May 2nd, from 7 p.m. to
9 p-m., and continuing Saturday, May 3rd, and Sunday, May 4th, from 10
a.m.to5p.m.

Browse and shop a stunning collection of original artwork created
by talented local artists. Admission is free, and all are welcome. Enjoy
arelaxed atmosphere with light refreshments while exploring unique
pieces. We are wheelchair accessible.

The show is located at the Lemonville Community Centre, 13453
McCowan Rd. (east side of McCowan, just south of Bloomington Rd.).

Visit LemonvilleGroupofArtists.com for more information.

5-5402 MAIN ST. STOUFFVILLE
A CALL US 905-591-5402
FAX 905-591-5403

Visit us. WWw.weillalusEhurchy .ca
Email: info@wellpluspharmacy.ca

Compounding

harmacy "=

& Community Health Clinic By “oak 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.

ENJOY EVERYDAY, 15% SENIORS DISCoynT g, FREE LOCAL DELJVERY

WE ACCEPT ALL INSURANCE PLANS
WE TRANSFER ALL PRESCRIPTIONS EASILY

— Stouffville
e, Optometry

905 642 3937

www.stouffvilleoptometry.com

We preferentially prescribe,
recommend, buy, and sell
Made in Canada

) 6085 Main Street
products and services.

SERVICES

- Business Law

- Corporate

- Commercial

- Real Estate

- Wills and Estates

Steve Borlak

We Make Legal Help Easy - Contact Us Today'

6372 Main Street, Stouffville ¢ (905) 642-6661 *« www.borlak.ca ¢ steve@borlak.ca * jesse@borlak.ca
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With passion in her
heart and petals in her
hands, Stouffville’s Cathy
Bartolic turned her dream
of a flower farm into a
blooming reality.

by Glenn Jackson

he chilly February day that

I photographer Casey Cunningham

and I headed out to meet Cathy

Bartolic was the polar opposite to the

warm, sunny,summer daysinwhich Cathy

and her flowers thrive. But, the welcoming
vibe was still there.

As we settled into her rustic country
kitchen, she brewed some coffee and
offered us homemade cookies made by
her mother.

The view from her kitchen window was
mostly snow-covered fields that will, in
only a few weeks, be verdant rolling hills.

The 25-acre flower farm between
Kennedy Rd. and Warden Ave. is the home
to Cathy’s dream.

Perennial Petals Flower Farm
blossomed from Cathy’s lifelong passion
for flowers and her desire to share
their beauty with others. Her love for
flowers took root early—her father was
a landscape gardener, and by the age of
eight, she was spending summers by his
side, tending gardens and lawns.

In high school, she worked in
the neighbouring greenhouses,
transplanting seedlings, crafting mixed
pots, pinching mums, and propagating
poinsettias. Whether planting annuals,
harvesting peonies, creating wreaths,
or designing container gardens, Cathy
is happiest with dirt under her nails and
flowers all around her.

Cathy’s parents bought the farmin 1972
afterthefederal government expropriated
their land on the Ninth Line for the once-
future Pickering Airport. The farm was
originally 100 acres, but the previous
owner split it into four 25-acre parcels.

Cathy then started growing flowers
part-time at the farm in the early 1990s.

“My original goal was to have a place
where people pick their own flowers,
thendrythem,” Cathy said. “That dream
ended pretty quickly when I realized
dried flowers last forever. So, I shifted
into fresh flowers.”

Perennial Petals got its start at local
farmers’ markets. Having lived in Aurora
for 20 years, Cathy would frequent the
Newmarket Market and the Waldorf
Market in Richmond Hill.

“When 1 started producing fresh
flowers, I would sell weekly bouquets at
the markets,” she said. “Business started
to pick up then.”

In 2021, Cathy made Perennial Petals
her full-time job at the farm.

“The last few years have been great,”
she said. “Especially with the bouquet
subscriptions.”

Her bouquet subscriptions let people
sign up for various flower deliveries. For
example, her 3-week peony subscription
delivers “one bodacious bouquet each
week! Who doesn’t love peonies?”

“They only come around once a year
and only last for a short time, so why not
make the most of them,” she said. “The
exact start date will be determined by
Mother Nature.”

Other flower subscription offerings
include her ‘Seven Smiles’ and the ‘Spring
Fling Bouquet’ subscriptions.

“The Seven Smiles starts in April
and runs for seven months with one
delivery each month,” she says. “The
arrangements will vary depending
on the time of year. In April it will be
mainly Spring flowers—tulips, narcissi,
lilacs—gradually moving into peonies
and summer flowers and ending with a
pumpkin arrangement in October.”

Business continued to boom through
the pandemicinto 2021 when she started
offering new services.

“The pandemic changed the way we all
hadtodobusiness—and the subscription
services helped a lot during that time. It
was pretty challenging at the markets.”

In 2021, she started offering tours and
in-person workshopsonamore consistent
basis—both private and public.

“Private workshops are a minimum
of four guests. They are ideal for bridal
showers, birthday parties, or as fun get-
togethers,” Cathy said.

“The public workshops have been a
huge success. Inthe past I've done Winter
Sleigh workshops, jewelry workshops,
and many others.”

Spring Workshops

Welcome Spring Planter

Wed., April 16th, 4-6 p.m. - $65

Trio Centrepiece

Thurs., April 17th, 4-6 p.m. « $52
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Cathy doesn’t typically offer drop-
ins but can accommodate customers
with around four hours’ notice or by
appointment.

Plansfor2025include an on-farm flower
stand and pick-your-own opportunities.

This summer Cathy will be hosting the
Fairy Festival on July 27th at the farm.

“The festival is always a fabulous
time—grab your wings and come and
spend some time with the flower fairies,”
shesaid. “Wehave a scavenger hunt, make
awishbottle, the fairy parade and youcan
create a flower crown.”

Cathy does not do this all alone. Her
mother, Helen, besides making cookies,
supports her on the farm, and Cathy’s
husband of 28 years, Gary, “is the brawn
of our team.”

“He was dragged into gardening and
farming but now admits that he also gets
great satisfaction from growing garlicand
flowers,” she admits. “He is my soul mate
and partner in life and business.”

Cathy’s father, John, was a blacksmith
and his shop has evolved into her flower
studio. John passed away in May 2014.

Alongside all the farm activity, Cathy,
a graduate of the University of Guelph,
recently retired from a 16-year gig as
the Executive Director at Ontario Farm
Fresh (now Agritourism Ontario) and
spent close to 20 years at the Ontario
Agricultural Training Institute.

“It is such a fun job—TI love what I am
doing,” she says with the biggest smile on
her face. “It’s a lot of hard work, but to see
allthejoy flowers bring to people, makesit
all worthwhile.”

For more information or
to sign up for a workshop,
visit perennialpetals.com/

workshops



SATURDAY,

MAY 24, 2025
2:30 PM

CHRIST CHURCH ANGLICAN
254 Sunset Boulevard,
Stouffville

MALE VOICE CHOIR

TICKETS
ADULTS $25 | YOUTHS (12-16) $10
CHILDREN (UNDER 12) Free

ON SALE AT
OUR WEBSITE menofnote.com
OR AT THE DOOR
FOR MORE INFO 416-560-5296

MUSICAL DIRECTOR: HEATHER WILLIAMS foira
COLLABORATIVE PIANIST: COURTNEY BRITTON | SOPRANO: SUSAN RYMAN ” ‘ E
FIDDLER: SASKIA TOMKINS Scan QR code to

order tickets online

STOUFFVILLE'S HIGHEST AVERAGE SOLD PRICE

y {REALIORS/ TEAMS WITH MORE THAN 2 50LD5)
Some of Our Team'’s Record Sales from 2024

3 B
- L ER

Highest Street Sale 20248 | @l Highest Street Sale 2024 || Highest Sale Uxbridge 2024
I : ERNR——— Y ~

3 REASONS TO CALL TODAY

Stouffville's All-time #1 Team
~No Other Team or Agent has Sold More~

Stouffville's Highest Avg Sold Price
~2024 Highest Avg Sold Price {2+ Sales)~

Stouffville's Most Experienced Team
~All Broker Team - 144 Years Experience~

s s .- i . . e
2nd Highest Sale Stouffville 20248 Highest In-Town Sale St
: [ : g

SELLING IN 2025?

SOLD2025.ca

N>

]ared@Elajne
LEHMAN Farquharson ~ WHENONLY THE BESTWIL BO

N

Jared Lehman Flaine Lehman Dan Farquharson Mona Farquharson Kris Lehman Heather Farquharsou Matthew Lehman
Broker Broker Owner/Broker  Broker/Manager Broker Broker Broker
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CELEBRATING 60 YEARS

OF CARE AT PARKVIEW

EVENTS AT
HARMONY HALL

This year, Parkview Services for Seniors is proud to celebrate its 6oth
Anniversary—"60 Years of Care: Honouring Our Past, Celebrating Our
Present, Inspiring Our Future.”

Throughout the year, they will celebrate theirincredible staff, residents,
families, and partners who make up Parkview and play avital rolein the
community, as well as the larger Whitchurch-Stouffville area.

14663 Woodbine Ave., Vandorf

Harmony Hall is a unique live music venue
nestled in a beautifully restored 103-year-
old community hall. Combining its historic
charm with modern amenities, Harmony
Hall promises an unforgettable experience
for both artists and audiences.

Launch of the Seniors Active Living Program at the Garden

APRIL
View Café, Parkview Village (12184 Ninth Line)

MAY Staff Service Awards

SO Parkview Day: 60 Years of Fellowship APR " yuk Yuk’s Does Harmony Hall

25

JuL/

AUG Resident, Family, and Staff BBQs A2|2R Land of Talk - The Cherish This Tour

APR

Cheatin’ Hearts Line Dancing

SN Parkview Services for Seniors Fundraising Gala

—
w

Unveiling of the Parkview 60th Anniversary
Memorial Monument

OCT Bobby Bazini - Pearl Intimate Show

N[O)AN Annual Christmas Market at Parkview Village Auditorium The Human Rights - Album Release

Jake Vaadeland
Final dates to be announced. For more information about events,

services, orhowto getinvolved, email celebrate6o@parkviewhome.ca ) )
Lazo Finn (of The Wailers)

Plus: Stouffville Open Stage takes place
every Sunday!

LEGION EVENTS

For the latest updates and additional event
announcements, please visit:
harmonymusichall.ca

@ Branch 459 150 Mostar St.
Why join the Legion?

We are Veterans, family of Veterans, and Canadians without military
affiliation, coming together to support those who serve. Join us, make a
difference, and access great member benefits too.

legion.ca/join-us

FEB 14 — APR 30

District 'E' Seniors Literary Competition

All Ontario residents welcome to enter. Submit original entry for
poems, essays, memoirs, short stories. Closes at midnight, April 3oth.
Submit electronic entries only to districtEseniorsliterary@gmail.
com. For questions, email office@stouffvillelegion.ca

For a full list of events, visit k stouffvillelegion.ca
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INTERNET

TO RURAL WHITCHURCH-STOUFFVILLE

TELEV!SION PHONE

r 4"._

VISIT VIANET.CA OR CALL 1-800-788-0363

FOR MORE INFORMATION

N
ACENET

WIRELESS

Phone/Tablet/PC Repair

* Screen Repair *Charging Port *Speaker Issues
*Water Damage ¢ Battery Issues ¢Back Glass Repair
* Faulty Camera *Unlocking * Free Diagnostic

ACENET WIRELESS
5428 MAIN STREET, STOUFFVILLE, L4A 4W8
(OPPOSITE MAKI ZUSHI PLAZA, PARKING IN THE REAR)

647-354-5450

@ www.acenetwireless.com

SCAM TO BOOK.
YOUR APPOINTMENT

YOUR TRUSTED CELL PHONE REPAIR STORE IN STOUFFVILLE

SHOW THIS FLYER AND RECEIVE 10% OFF YOUR PURCHASE!

tilemaster ™

Traditional elegance of Italian marble
care free maintenance of Italian porcelain

Come visit our Tilemaster Aurora showroom

for your next home renovation!

125 Mary St Aurora OIN L4G 1G3 - (905) 841-2333 - tllemastercanada com ¢ @tllemastercan

HOCKEY FIGHT: CHICAGO DRAFT
PICK JACK PRIDHAM NO LONGER A
FAN OF DAD'S LEAFS

The Pridham family home in
suburban Stouffville is a house divided.

Dad Brandon Pridham is an
assistant general manager with the
Toronto Maple Leafs.

Son Jack Pridham, 19, was selected
by the Chicago Blackhawks’ in the third
round (92nd overall) of last year’s NHL
draft.

Something has to give.

It’s an Original Six rivalry at play in
therecroom.

“There are all the Leaf photos from
over the years in the basement and
now we have the Chicago draft jersey
hanging up,” Jack told OTR in a phone
interview from Kitchener. “It’s cool and
a good reminder to keep working, and
eventually, hopefully I'll get to Chicago
one day.”

Any father-son chirping?

“It’s funny now that I'm part of the
Blackhawks organization, I always tell
my dad they’re my favourite team,” Jack
said, “and I always cheer for them when
they play the Leafs. It’s a pretty good
rivalry in the house when those teams
play, soit’s fun.”

Stouffville’s Jack Pridham is having a productive
season with the Kitchener Rangers of the OHL
(Photo: Tiffany Luke / Kitchener Rangers)

Stouffville native Brandon Pridham
joined the Leafs in 2014 after working
for 15 years in the NHL offices in
Toronto.

Jack and big sister Olivia are no
stranger to NHL drafts after serving
as runners for the Leafs and Colorado
Avalanche on draft days, running

errands and posing for photos with draft
picks and team management.

“9,015 in Florida for the (Mitch)
Marner draft, I was the little kid up on
stage with the Leafs hat and jersey,” said
Jack, who now works out with the Leafs
at the team’s Etobicoke training facility
during the summer.

Jack Pridham first donned ‘the blades’
at age two.

“Our dad would be ripping my sister
and me around the basement on roller
blades,” he said.

Jack, 3, and Olivia, 5, played their
first season of hockey on a team
coached by Brandon in the house
league of the Whitchurch-Stouffville
Minor Hockey Association.

“Our dad was never the hockey
parent who put too much pressure on
because he’s been part of the game.
But he knows his stuff and he’s always
there to support.”

Jack played two years of rep on
Stouffville Clippers teams before
making the jump to AAA in Markham
and then the GTHL.

He’d then shine during two years
at that hockey factory in Aurora also
known as St. Andrew’s College, earning
a scholarship to big-time Boston
University for this fall.

Jack was in his second season of Jr.

A in West Kelowna, BC last fall when

a game-changing new rule came into
effect: U.S. college teams were suddenly
allowed to give scholarships to players
who had previously been classified

as professional after skating in the
Canadian Hockey League.

That included the Ontario Hockey
League’s Kitchener Rangers who had
selected Jack in the ninth round of the
OHL’s under-16 draft way back in 2021.

Jack signed in Kitchener last
Remembrance Day, moved back to
Ontario, and hasn’t looked back. At
this writing he was projected to get 55
points (28 goals/27 assists) in 49 games
this season.
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SportsTown

with JIM MASON

Contact Jim Mason: jimmason905@gmail.com

The Black Hawk development staff
run weekly video calls with Jack to talk
about his game.

“Kitchener’s just over an hour away
from home,” Jack said. “Our mom (Sue)
and dad, when he’s not on the road, have
been to pretty much every home game.
That’s been nice.”

Olivia Pridham Studying and
Scoring at McGill

The Pridhams are the new family
of Stouftville hockey royalty.

In the line of the Hassards,
Actons, and Mays.

The late Bob Hassard (Toronto),
Keith Acton (Edmonton), and Brad
May (Anaheim) all have their names
engraved on the Stanley Cup.

Olivia Pridham has a hockey story
of her own.

She just completed her fourth
season on the varsity team at McGill
University in Montreal. The 21-year-
old was named the school’s female
athlete of the week during the first
week of January.

The industrial design major plays
defence for the Martlets. They were
eliminated by Concordia from their
conference playoffs in March.

Like Jack, she attended
Summitview Public School in
Stouffville and Bill Crothers
Secondary School in Unionville.



_#1 TEAM IN S'EOUF'

Sold@TTGRealty.com | TTGRealty.com
155 Mostar Street, Unit 1 & 2, Stouffville | 15343 Hwy 48, Ballantrae

DOLORES TRENTADUE & SONYA TORRES

TEAM LEADERS & REALTORS

EXPERIENCE MATTERS

IF YOU WANT YOUR HOUSE SOLD, CONTACT US!

905.591.1939 | SOLD@TTGREALTY.COM

TRENTADUE TORRES GROUP RE/MAX ALL-STARS REALTY

TRENTADUE_TORRES_GROUP

@ TTGREALTY.COM

RE/MAX All-Stars Realty Inc. Brokerage, Independently Owned & Operated. Not intended to solicit th

TRENTADUE.TORRES.REAL.ESTATE.GROUP

A Healthy Gut
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is a Happy Gut! ., s.re

Dr. Nima Mirtorabi, who has been
with Stouffville Medical Centre since
2009, brings his strong, multi-disciplined
medical background tohispatientstotreat
issues and educate them on maintaining
a healthy lifestyle. He has a vision: “to
empower individuals to take control
of their gut health through knowledge,
innovative solutions, and a supportive
community—to transform how we
nourish our bodies, minds, and lives from
the inside out.”

The human body is undoubtedly a
miraculous machine, Dr. Mirtorabi told
me during our recent conversation. It still
has some mysteries, but gut microbiome
makeup has come to the forefront in the
last several years as more research has
been dedicated to understanding how the
microbiome system affects our bodies.
Bacterial genes outnumber human genes
by an estimated 10 to 1 and are critical to
human survival. The benefits of eating
properly to support our gut biome have
become a major positive push to maintain
health and balance in many aspects of
our bodily functions. The huma

harbours trillions of bacteria, made up of
over 1000 species, and we need to support
them and feed them, thisis what keeps our
bodies functioning.

Dr. Mirtorabi has a long history of
research into foods and nutrition and is
sharing his simple, science-backed habits
to aid our bodies in functioning well.
Research proves what some civilizations
have been using for centuries: fermented
foods help maintain the healthy gut
bacteria that we all have.

Fermentation was originally used to
preserve foods, improve flavour, and
eliminate toxins. But now we better
understand its benefits. Feed your
bacteria! Fermented foods are foods or
drinks that have undergone controlled
microbial growth, which gives them a
unique taste, texture, and appearance.

Dr. Mirtorabi says maintaining a good
gut biome can help with sleep, diseases
such as diabetes, hormone balance, skin
health, bloating, bowel movements, brain
health, moods, and anxiety.

The premise is not new. ‘Lifestyle
change’ and ‘everything in moderation’
also holds true when feeding our biome,
explains Dr. Mirtorabi.

It is the way we should consume foods...
simple, nutritious, fresh, and natural.
Avoid the highly processed foods that are
so prevalent. Gonatural and unprocessed.

His new Instagram page, @yougutlife,
shares his ever-expanding knowledge of
our gut health’s impact on many aspects
of the human body.

When you go to @yougutlife, you will
find the 12 Gut Rules. Without many
spoilers, they include such things as “one
ferment a day helps keep the bloat away,”

“30 plants a week keeps your microbes
unique,” and “Dream on, gut strong.”

Examples of fermented foods include
kimehi, a traditional Korean dish made
from fermented vegetables and spices;
tempeh, a traditional Indonesian plant-
based food made from fermented
soybeans; and kefir, a tangy and slightly
sour fermented milk drink similar to
cultured buttermilk.

Other fermented foods include
sauerkraut, kombucha—a fermented
drink made from black tea and sugar,
miso—a common seasoning in Japanese
cuisine made by fermenting soybeans with
salt and koji, yogurt,and sourdough bread.

Dr. Mirtorabi suggests starting slow
if you are not currently focused on
eating fermented foods. Read up on the
benefits, focus on along-term approach to
lifestyle changes, and add layers as you go.
Introduce one thing at a time so you don’t
get overwhelmed. It really is simple.

Aim to eat 30 different plants per week.
That’snotasdauntingasit soundsbecause
it includes nuts, herbs, fruits, vegetables,
extra virgin olive oil, coconut oil, and
avocado oil. You may be surprised, too,
that it could lower your grocery bill.

Do a quick search and avoid the “dirty
dozen list of foods,” as those foods are
guilty of having the highest pesticide
residue, which we shouldn’t consume.
Consider buying certified organic produce
when possible.

There are plenty of options in town and
in surrounding areas—on store shelves
and at our many farms. Making some
changes is quick and simple; your body
will thank you. g
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Grand Qpening Party

BEER, BITES & GREAT COMPANY!

Come raise a glass with Jeff, Sue, and the
Muddy York team as they celebrate their new
home with an unforgettable day of great beer,

delicious food, and lively conversation. No
tickets required, just bring your friends and a
love of great beer!

— APRIL26TH, 2025 - NOON - 10PM ——

50INNOVATOR AVE. UNIT #1,
STOUFFVILLE, ON
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alking into Muddy York Brewing Co.’s new
home in Stouffville, you don't just see a
brewery; you feel it. The space is warm and
welcoming, built with care and intention.
There’s no blaring TV, no distractions,
just the soft hum of conversation, the
clink of glasses, and the rich aroma of
craft beer being poured.

ince 2013, they’ve
invested years of hard
work, expertise, and
risk-taking into believing
that craft brewing can
bring people together.

That’s because Jeff Manol and
Sue Michalek, the husband-
and-wife team behind Muddy
York, have poured more
than just their beer into
this place.

For them, this brewery is more
than a business. It’s a labour of
love, a gathering place, and a dream
that started humbly—on a kitchen
stove in East York. Their beer tells a story,
using quality ingredients, passion, and a
commitment to excellence, leading them to
national recognition. And now, after years
of searching for the perfect space, they've
officially put down roots in Stouftville.

Muddy York, at 50 Innovator Ave. offers an extensive
range of beers, from traditional ales and modern IPAs
to sours, hard seltzers, and some incredible barrel-aged
specialties. Their beers are for people who appreciate the
finer things in life, have a thirst for adventure, or, you know,
just like good local beer made really, really well.

FROM KITCHEN STOVE
T0 BREWERY OF THE YEAR

Fifteen years ago, Jeff was brewing beer on
his kitchen stove in East York, Toronto. He
didn’t start with a grand plan, he just liked
makingbeer. But good beer speaks foritself,and
soon, people started showing up. Word spread
quickly about Jeff’s beer. Even without signage
ormarketing, people were knocking on hisdoor,
including strangers, neighbours, and friends of
friends, all hoping to get a taste.

Recognizing the potential, Sue, leveraging
her background in marketing and design,
joined forces with Jeff to establish Muddy York
Brewing Co.,whichledtothe
brewery’s official opening
in 2015. It wasn’t easy; there
were no investors, just the
two of them and a close-
knit team of friends and
employees, but it worked.

That same hands-on
approach extends to every
part of their business.
Every detail reflects their
passion and dedication,
from crafting their beers to
physically working on the
space (yes, Sue did some of
the brickwork behind the
tap tower herself!).

Sue’s past in the music
industry is worth noting
even beyond the brewery—
herwork hasevenled totwo
JUNO Awards in the album artwork category!

By 2023, they were recognized as Canadian
Brewery of the Year, adding to their growing list
of' 30+ national and provincial awards displayed
above the taps. But even with their success,
they knew they wanted something more—a
space where they could build a brewery and a
community.

“WE JUST WANT TO BE PART OF PEOPLE'S
everyday and special momenty”

— SUE MICHALEK

A

PUTTING DOWN ROOTS IN STOUFFVILLE

Moving a brewery isn’t just about finding an empty building. Brewing
requires a very specific kind of space—one that can handle large-scale
equipment, storage, and the flow of customers in a taproom setting. After
along and challenging search, Jeff and Sue found their ideal location at 50
Innovator Ave.

In April of 2022, Muddy York
announced plans to expand its
operations by opening a taproom
and brewpub in Stouffville’s
historic post office building
at 6297 Main St. However, as
progress by the building’s landlord
waned, the couple was forced to
look for alternate locations. This
led to a full relocation of their
operations when the landlord
of their original location in East
York sold the building. Despite
the challenges, Jeff expressed
optimism about this shift, stating,
“We were committed to opening
abrewery in Stouffville. We
immediately loved the space on
Innovator and saw its potential.
Ithink this is the perfect spot for
us, there are so many exciting
things to come and we're grateful that we found the perfect spot to
cultivate that.”

Stouffville had everything they were looking for—a community that
was eager for alocal craft brewery, a space large enough to handle both
production and service, and a vision to create a welcoming atmosphere
that felt like home.

Since moving to Claremont with their two kids, ages 12 and 17, in 2021,
Jeffand Sue have been eager to “hit the ground running,” as Jeff explained.
You may have already seen them at the Stouffville
Market, where they’ll return in 2025. And now, with their
taproom open, they’re ready to bring something fresh
and unique to the area.

“Stouftville hasn’t had a craft brewery before,” Jeff
explains. “It’s exciting to introduce people to something
new. Some people feel intimidated by craft beer, but we
love breaking it down and showing them that there’sa
beer for everyone.”




16 ON THE ROAD | FEATURE

Crafl Leer 10/

IF YOU'RE NEW TO CRAFT BEER,
HERE’S A QUICK BREAKDOWN:

Beer is made from four main ingredients:

Water, malted barley, hops, and yeast. Each plays a
crucial role; malted barley gives beer its sweetness
and body, hops add bitterness and aroma, the yeast
creates alcohol and carbonation, and water (which
makes up 90-95% of beer!) affects the overall flavour.

Have you ever heard of “lager” and “ale” but
not sure what they mean?

It all comes down to yeast! Ales use top-fermenting
yeast and are brewed at warmer temperatures,
creating bold, fruity flavours. Lagers use bottom-
fermenting yeast at colder temperatures, resulting
in crisp, clean flavours.

Why does craft beer taste so different from
mass-produced beer?

Craft breweries focus on small-batch brewing,
high-quality ingredients, and creativity that leads to
unique flavours you won’t find in big-brand beers.
There are hundreds of beer styles, most of which are
not produced by the big brewers. Ironically enough,
craft beers often taste different because they are
fresh and have not been pasteurized, shipped from
overseas or have not been sitting in a warehouse for
months on end.

The foam (or “head”) on your beer matters!

It traps aroma and enhances the flavour. Next time
you take a sip, breathe in the aroma first—you’ll
notice a difference!

WHERE TO FIND MUDDY YORK IN 2025

At the Brewery: At Local Events:

50 Innovator « Stouftville Strawberry
Ave. Unit #1, Festival
Stouftville, ON

At Select LCBO &
Beer Stores:

2025 Stouffville Market
Stouffville RibFest
(application in progress!)

Use their interactive
map to find locations muddyyorkbrewing.com

A PLACE TO GATHER

Muddy York’s new location is built to be more than just a
spot to grab a drink. It’s a space where people linger, talk, and
feel at home.

One of the first things youll notice? No TVs.

“That was intentional,” says Sue. “We want people to be
present, to actually talk to each other. And it works—we’ve
seen friendships form here that might not have happened
otherwise.”

Beyond the beer, Muddy York Brewing is creating a vibrant
community hub with a variety of unique experiences. Food
lovers can enjoy regular pop-up events featuring an exciting
rotation of offerings, from fresh oysters and handcrafted
pizza to flavour-packed tacos and more.

For those looking for entertainment, Friday night trivia
has been a huge success. Live events are a growing part of
the space. Line dancing nights have already become a hit,
bringing energy and fun to the brewery. Private bookings
allow guests to host their celebrations in a warm and
welcoming setting. Whether it’s a casual gathering or a special
occasion, Muddy York’s space is designed for connection,
conversation, and great memories.

The brewery also hosts community workshops, including
their popular Beer & Clay pottery nights, where guests can sip
on craft beer while shaping their own pottery creations.

Their upstairs mezzanine seats 30 guests, and the main
floor holds 65, making it the perfect setting for birthdays,
small weddings, or work gatherings.

For Jeff and Sue, Muddy York has always been about more
than just brewing.

“Beeris a social drink,” Jeff says. “It’s meant to bring people
together.”

Sue agrees. “We just want to be part of people’s everyday
and special moments.”

Their flagship beer, Gaslight Helles, is proof of that
philosophy. It wasn’t originally intended to be their star, but
customer feedback changed that. People kept coming back for
it, and before they knew it, it became their best seller.

Andifbeer isn’t your thing, that’s no problem. They also
serve hard seltzer and a variety of non-alcoholic options
making sure there’s something for everyone.

IFIT’S NOT UP TO OUR STANDARDS, IT DOESN'T GO OUT THE DOGR.
— JEFF MANOL

Jeff and Sue’s priorities remain simple:

keep the quality high and the experience
welcoming.

“We're always thinking about ways
to refine our beers, experiment with
new flavours, and keep our standards
high,” Jeff says. This means sourcing the
best ingredients, fine-tuning recipes,
and never cutting corners. Every
batch of beer is carefully monitored,
from the selection of malt and hops to
fermentation and packaging, ensuring
that each pint poured meets their
exacting standards. Muddy York works

WHAT'S NEXT FOR MUDDY YORK?

closely with many Canadian businesses,
from world-class barley producers to
label makers, packaging and chemical
companies, as well as delivery and
storage companies.

Jeff and his team constantly test and
tweak, searching for ways to enhance
flavours, improve consistency, and
explore creative new styles. Whether
it’s perfecting a classic lager or pushing
the boundaries with unique seasonal
releases—Ilike fruit-forward ales,
barrel-aged specialties, and unexpected
ingredient combinations—Muddy

A SPACE FOR THE COMMUNITY

Moving from Toronto to Stouffville has
been an adjustment, but Jeff and Sue have
embraced it.

“We're excited to customize the
experience for our patrons,” says
Sue, and it’s already working. Word is
spreading, regulars are returning, and the
momentum is building.

For Jeff and Sue, thisis what it’s
all about. They’ve built something
independent, community-driven, and
personal. Because in the end, Muddy York
Brewingisn't just about the beer. It’s about
the people who drink it and the moments
they share.

York remains committed to innovation
without compromising quality.

“At the end of the day, people come
back for a great-tasting beer. That’s why
we never rush the process. If it’s not up to
our standards, it doesn’t go out the door,”
Jeffadds.

While Muddy York has no shortage of
beers, having released over 100 different
beers to date, keep an eye out for some
exciting collaborations and special
releases in the near future from local
friends in the brewing industry and
beyond.

MUDDY YORK’S TIME-TRAVELLING BEER

Muddy York Brewing Co. has always been about craft, history,
and connection. That passion led Jeffto recreate a 200-year-old
beer recipe, teaming up with beer historian Jordan St. John to bring
Toronto brewer William Helliwell’s 1800s brew back to life.

Using Helliwell’s notes, they crafted a bold, slightly smoky, 9.5%
barley wine, staying true to historic ingredients while adapting to
modern brewing. But what stood out most? Brewing hasn’t changed
all that much, whether in the 1820s or today, it’s about passion,
adaptation, and community. Look out for a barrel-aged version of

this brew in November 2025.

Now in Stouffville, Muddy York continues that tradition, proving
that great beer has always been about bringing people together.

—
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earth day
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3 Tuesday, April 22

Embracing Sustainable Living

Join Sustainable Stouffville, the Town’s newest eco-friendly initiative,
on Saturday, April 26th, from 10:00 a.m. to 2:00 p.m. at the Leisure
Centre for a special Earth Day celebration focused on building a greener
future.

Take part in the Family Bike Rally to explore Stouffville’s most
sustainable spots, gain expert gardening tips to support pollinators and

grow your own food, and connect with specialists in energy-efficient
heating, sustainable farming, and more.

Discover how to borrow tools, appliances, and other essentials from
the Stouffville Library’s Lendery, a unique “library of things” that
promotes sharing and reduces waste. Plus, get an exclusive preview
of Stouffville’s upcoming Refillery, where you can bring your own
containers to stock up on everyday necessities—helping to cut down
on plastic waste and protect our planet.

Let’s show that Stouffville is committed to sustainability! Spread the
word and be part of the change.

Earth Day Community Clean Ups

Make a meaningful impact this Earth Day by participating in a
Community Clean-Up. It’s a great way to help keep our town green and
takethefirst step towards amore sustainable future. Clean-up supplies,
including gloves, garbage bags, and more, will be available at these
locations on the following dates:

Stouffville Musselman's Lake
April 26th - May 6th Saturday, April 26th

Q Leisure Centre until May 4th Q CedarBeach parkinglot

Sign up and find more details at 9:00 a.m. t012:00 p.m.

townofws.ca/earthday

Changes to Waste
Collection Coming

The Town of Stouffville is preparing for
significant changes to its waste management
services due to the province’s legislative
transition to an Extended Producer
Responsibility (EPR) system for blue box
recycling.

Effective January 1st, 2026, producers
of the recycling material will assume
full responsibility for the collection and
management of blue box materials across the
province. Under the new rules, municipalities
are mandated to collect recyclables only from
“eligible sources,” which include single-family
homes, multi-unit residential buildings,
schools, and not-for-profit retirement and
long-term care homes.

Consequently, producers will not manage
blue box materials from “non-eligible
sources” such as industrial, commercial,
and institutional (ICI) sectors, daycares,
businesses within Business Improvement
Areas (BIAs), non-profit organizations,
churches, municipal facilities, and
community centres.

Within Stouffville, approximately 700
out of 20,000 locations (3.5%) receiving
curbside collection are identified as non-
eligible sources. Given that the Town
has no regulatory obligation to provide
recycling collection services to these non-
eligible sources, Council, at the February
5th meeting, voted to cease the collection of
recycling, garbage, and green bin materials
from these locations effective January 1st.
Thisresolution aligns with the province-wide
shift to EPR and ensures compliance with the
new regulatory framework.

In addition, Council also directed staff to
report back by the end of June 2025 regarding
alternative collection strategies for the
Village of Stouffville, specifically on Main St.
between Albert St. and Park Dr.

Stouffville is proactively adjusting its
waste management services to comply with
these changes, ensuring a smooth transition
by the January 1st, 2026, deadline.

summer
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HOME SERVICES INC.

YOUR LOCAL
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& EFFICIENT SERVICE. Ballet
TIMELY QUOTE &
QUICK TURNAROUND Jazz Contemporary
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Tap Early
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HERE TO SERVE YOUR COMMUNITY WITH THE
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6335 Main Street, Stouffville - 905-640-1991 - Fax 905-640-1998

email: info@turack.ca - www.turack.ca
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ROAMING ARO U N D with Jim Thomas

AR
Vel

Contact Jim Thomas, thomas-jim@rogers.com

A Pilot Project

Seeing isn’t always believing.

Every day, dozens of motorists pass
a Ninth Line North Stouffville site, not
knowing what lies beyond.

It’s an airport. Yes, an airport with no
connection related to a once-proposed
larger project in the City of Pickering.

More than 30 planes are stationed here,
including a pusher-type craft owned
and built by Don Holt of Stouffville. It’s a
beautiful single-seat machine powered
by a two-cycle tractor engine capable of a
55-mile-per-hour cruising speed.

Working alongside Ken Hockley of
Claremont, the plane took three years to
construct. The exterior is made of B.C. fir.
Not counting time, the cost is placed at
$5,000.” It’s my hobby,” Holt says.

Born in Hamilton, the 85-year-old
licensed pilot, one of three in the family
of Clarence and Doris Holt, moved from
Cookstown to Stouffville at age 18 where
he worked on the farm of the late George
Rodanz and later served as a driver with
Rennie Transport. Him and his wife Luella
moved to town in 2005.

Flying instruction was provided at an
airport in Goodwood with Jan Falkowski
as his trainer. He soloed within eight
hours. Holt’s first and only plane, a Sky
Pup, was built in Hockley’s Florida room.
It took three years to complete.

The Stouffville Flying Club, where Holt
parks his plane, has been in operation for
several years, although few people are
aware of the site even though crafts are
plainlyvisible. Noiseirritationsarelimited
over Stouffville because take-offs veer to
the north rather than the south. “This is
a courtesy we extend to urban residents,”
Holt explains. The grassed runway, Holt
says, is 400 feet long, providing plenty
of room for take-offs. “If the runway is
muddy, we don’t fly,” he notes.

Several planes on site are equipped
with skis, but not Don’s. Some pilots wear
parachutes, but not Don. He says his
association with the Club has established
a wide circle of friends for him, all with
the same interests. “We go out and play
around,” hestates, “but when the weather’s
bad, we remain on the ground.”

OTR Remembers 'Fast Eddie'..

We were deeply saddened to learn of
Ed Hakonson’s passing on March 7th. His
influence on the community and Canadian
motorsports was truly remarkable.

Fondly known as ‘Fast Eddie,
Hakonson co-founded and owned Choko
Motorsports, Fast Eddie Racewear,
and Fast Eddie Speedwear. A dedicated
supporter of motorsports, he spent
decades owning stock car teams and
championing racers, tracks, and series
across multiple disciplines, including
stock cars, drag racing, snowmobile
racing, and tractor pulling.

Fast Eddie was a familiar presence
in OTR magazine. He was featured in a
March 2020interview, and his daughter,
Jamie, appeared on the cover of the
September 2019 edition, which also
included a profile of Fast Eddie Racewear
and Choko Authentics.

Ed’s legacy lives on through his
businesses, his family, and the countless
lives he impacted. OTR magazine
extends our heartfelt condolences to his
family and all who had the privilege of
knowing him.

With traffic congestion—a problem
between Stouffville and Toronto—will
privately owned planes someday become
a fixture for commuters? Don was asked.

“Today, nothing is impossible,” he
claims. “Single-seat drones would be
perfect, There’s plenty of room in the sky.

Medal of Honour

His name is Kevin, one of several
homeless men and women who have
frequented the streets of Stouffville this
winter.

Due to the lack of a ‘warming place,
several have been forced to spend sleepless
nights outside semi-protected wind
shelters, cold park benches, and unlocked
bank entrances. It’s a sorry sight.

While townsfolks and churches have
displayed generosity through gifts of
fast-food certificates, warm clothing, and
money, this seemingly hopeless situation
continues. But not now for Kevin.

Recently, he and a stranger happened
to meet at a newly opened gas depot not
far from Kevin’s frigid outdoor quarters.
They spoke only a few words, but enough
for the stranger to understand his new-
found friend’s plight and offer him
free room and board until the weather

warms.

For one homeless man, it’s a life-saving
miracle. For one kind stranger, it warrants
amedal of honour.
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Betz Pools Founders Recall Glory Days . cem s

Marvin and Keith Betz reminisce about their father, clients, and all the friends made along the way

Betz Pools in Stouffville over 75 years ago. They were recently inducted into the

Stouffville Chamber Business Hall of Fame.

When I contacted Keith Betz a few
weeks back about interviewing him and
hisbrother Marvin, I knew it would be one
of those ‘old town Stouffville’ interviews. I
knew the stories would flow.

Iwas not wrong.

Keith and Marvin’s dad, Ken Betz,
founded Betz Pools, a Stouffville business
mainstay currently on Main St. at
Palmwood Gt.

My conversation with them was a
Stouftville history lesson.

The Betz Pools legacy started over
75 years ago and recently culminated
with their induction into the Stouffville
Chamber’s Business Hall of Fame in
November last year.

“It was an honour to be recognized,”
Marvin said. “Stouffvilleis my hometown,
and the people are wonderful.”

The Betz Pools story begins in the early
1940s in a house on William St.

“Our father Ken started KW Betz
Construction,” Marvin recalls. “He was
only doing custom-built homes, and
then someone wanted a pool one day. My
father resisted, but he would only give
him the contract if the pool was built.
That was 1940.”

Brothers Keith (left) and Marvin Betz, along with their father Ken (inset), founded )

Ken continued constructing buildings,
but he found the pool business too
lucrative. “We started building public
pools between 1950 and 1961 in Aurora,
Newmarket, Markham, Weston, Barrie,
and here in Stouffville,” Keith said.

Marvin, now 81, recalls those dayslike
they were yesterday. “I started helping
my dad when I was 13, around ’57. We
got busy enough that we started to rent
a place at 16 Market St., behind the old
post office. We opened a store and a
warehouse, then changed the name to
Betz Pools Ltd. in 1958.”

According to Town records, Morton’s
Livery once occupied the site, and
David Stouffer operated an impediment
agency in the area. Len Haylow sold farm
machinery in the building that became
Betz Pools.

A Stouffville Tribune note said the
building “was originally built as a stable
for the housing of asmany as twelve horses
which pulled the wagons and sleighs for
Stouffville Bakery.”

Duringthistime, BetzPoolswastrying
to move out of the building construction
business and moreinto the pool building
business.

“Isaw the rise in demand for residential
pools, and thankfully, we made the shift.
Business started to take off,” Marvin said.

“Virgil Jacuzzi, founder of Jacuzzi
Canada Ltd., came to visit my father,
wanting him to build filter tanks. I
think he did a few, but felt we were too
busy building residential pools to worry
about jacuzzis.”

Betz Pools sales in 1962 were about
$180,000 on 25-30 pools plus service.
Marvin recalls a typical 20’ x 40’ pool at
the time was around $6,900.

“In my last year of high school, I got a
summer job working with Bell Canada
here in Stouffville helping convert the
town’s phone systems from plunger and
operator to dial phones,” Marvin recalls.
“My dad wasn’t too happy about that, so I
quit and went back to Betz Pools. I started
full-time in 1963.”

In the early 1960s, Ken was a Stouffville
councillor,havingbeen electedin1962 and
serving until1965. Later on,he waselected
chair of the Stouffville Public Utilities
Commission and later named the Ontario
Swimming Pool Association president.

Keith started working at Betz Pools in
1965. “I spent time running the gunite
machine and nozzle and learning how to
build a pool.”

He had previously worked at O’Boyles
slaughterhouse for Danny O’Boyle. He
attended Uxbridge trade school to learn
welding and mechanics.

“Our pool sales continued to grow
every year. By 1974 we were selling 60
pools ayear,” Keith mentioned. “We were
starting toneed more room. The place on
Market St. was getting too small.”

“Iremember one day Ken Laushway, the
mayor of Stouffville at the time, came to
visit dad on Market St.,” Marvin said. “I
said, ‘noone’sseenhiminthreemonths—I
guess he retired.’ Lo and behold, he
showed up the next day and said he hadn’t
retired, but then he disappeared for
another three months. I ended up doing
all the construction and sales, and Keith
did the digging, steel, and gunite.”

“That’s when we decided to buy the
business,” Marvin said.

ABOVE (from left): Siblings Keith, Marie, and Marvin
Betz around 1959. RIGHT: A December 1969 Stouffville
Tribune announcement by Ken Betz thanking voters
electing him to the Public Utilities Commision, RIGHT
TOP: Ken (1), Keith (center) and Marvin enjoying days
with the Betz Pools slo-pitch team.

In 1975 they became 50/50 owners. Ken
stayed on tobuild anew store for them and
remain as landlord.

In March 1976, Betz Pools moved to
their current location on the northwest
corner of Main St. and Palmwood Gt. “It
was literally in the middle of nowhere,”
Keith recalls.

The spot on Market St. also served as
a convenient location for Marvin when
he served as a volunteer firefighter for
Stouffville. “The fire hall was where the
clock tower is now. I could just run to the
station when the siren went off.”

After moving into the Main St.
location, business continued to boom.
Specializing in luxury pools, the Betz
brothers saw about 80% of their clientele
come from the Toronto area and the rest
directly from Stouffville.

Betz Pools has a long tradition of hiring
locals. Stouffville residents Ron Ramer,
Glenn Avery, Lorne Michell, and Tim
Kennedy have all called Betz Pools home
over the years, while Keith and Marvin’s
sister Marie worked there since 1978.
Marvin’s wife Sandy worked at Betz Pools
for 20 years.

“The people in this town are
wonderful—great kids here,” Marvin said.
“We sell quality pools; we need quality
staff. They made terrific summer staft.”

“Staff are always central to a great
business, and we were so lucky to have the
best workers,” Keith said.

Numerous competitive pool companies
started at Betz. Various staff members
went on to found Todd Pools, Jones Pools,
Aveco Pools, Lynch Pools, and Canadian
Pleasure Pools, amongst others.

Business slowed in the early 1990s to
a point where Marvin referred to it as a

depression. “No one wanted to admit they
were paying top dollar for top products.
Money was tight; everyone told their
friends they were buying second-best. No
one wanted to put a Betz Pool sign on their
lawn.”

“We pulled through, and then 1994 was
one of the best years we ever had.”

Marvin and Keith were first approached
about selling Betz Pools in 2001. They
gave it some thought, and in 2004, they
worked out a deal with Mario Blanchett,
his brother Frank, Marc Luff, and Mark
Wideman.

“Keith and I had no family interest in
continuing the business, so we pulled the
trigger.”

At the time, they were selling about $14
million a year with about 9o employees.

“It was tough on me, to be honest,”
Marvin said. “It still bothers me a bit to
this day.”

Marvin and Keith retained ownership
of the land until around 2022, when the
current owners purchased it.

As of 2023, Betz Pools has constructed
over 4100 pools.

“I'will never forget all the people we met
along the way—we did work for the Eaton
family, and it felt so special to be part of
their life in some way,” Marvin recalls.

“We built pools for the Weston family,
Ted Rogers, Anne Murray, and countless
others. It was an absolute pleasure to
meet these great people along the way,”
Keith said.

The client list also includes Canadian
music legends Getty Lee and members of
the Barenaked Ladies.

But a touch of emotion came over
Keith’s face when talking about Canadian
billionaire Arthur Irving.
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“Ilearnt so much from Arthur when we
were out in St. John’s working for him,”
he recalls, “I remember him as one of the
hardest working men I have ever met. He’'d
put the rubber boots on himself. He would
always shake your hand.”

Being inducted into the inaugural class
of the Stouffville Chamber Business Hall of
Fame is special for the brothers.

“Stouffvilleismyhometown, thismeans
alottome,” Marvin mentioned. “It meansa
lot toourfamily—me, Keith, our wives,and
children. But more than anything, to our
dad Ken. He had the vision to do what he
wanted to—to build a small construction
company on William St., Stouffvilleinto a
multimillion-dollar pool company.”

“It’s an honour to be inducted.”

Today, Keith enjoys retirement with his
wife, Lynda, his two daughters, Marcie
and Stacey, and his grandkids here in
Stouffville. When he needs outdoor time,
he enjoys aday on the golf course—usually
Spring Lakes.

Marvin and his wife Sandy split their
time between their home in Uxbridge,
their cottage in Haliburton, and their
second home in Arizona. He also tries to
spend as much time as he can with his
daughters Carol-Ann and Christine and
his three grandkids.

Ve s vl

After starting KW Betz Construction Ltd. at 77 William St., Stouffville, Ken Betz and his sons Marvin and Keith
moved the operation to 16 Market St. (above). They stayed there until moving to Main St. in 1976.



Sch- lars

6601 Main St, Unit 1

StouffvilleEast@ScholarseED.com

SUMMER
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SESSIONS:
July 2-4 ($330)
July 7-11 ($550)
July 14-18 ($550)

Lmi >,

T
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July21-25 ($550)
July 28-Aug 1($550)
Aug 5-8 ($550)

BUICKIKARATE.COM

Since 1973

905-832-0112

Time for less screen time
and more
energetic, physical & fun time!

Classes for all ages!

Over

YEAR+~S

—Teaching —
Martial Arts

And Changing Lives!

Look at our website for monthly specials!

ol

Join us for
the best summer!

TO RIDE

= )

Aug 11-15 ($550)
Aug 18-22 ($550)

Ride once a day
Horsemanship
Swimming
Canoeing

Arts & Crafts

@ 005-640-7232
@ pauseawhile.sue@gmail.com

@ 13243 McCowan Rd, Stouffville

PAUSE AWHILE

EQUESTRIAN CENTRE

Markham Stouffville

Hospital

Celebrating 35 Years of MSH

Get involved to support MSH

There are plenty of ways for you to support our hospital and be part of our community.
Take a look at the listings below for upcoming events that make a difference.

Canada Computers
& Electronics

Canada Computers
Markham Fundraiser
March 15 - April 30

RBC Charity
Golf Tournament
May 13

Stouffville
Main Street 5K
June 15

Festival of Colours
Night Market
April 26

-

Shoppers Drug Mart
Run for Women Markham
May 256

40th Annual
MSHF Golf Tournament
August 11

Tim Hortons Smile
Cookie Week
Apr 28 - May 4

WITH MSH
Wellness, Wealth & Wisdom
June 3

Host your own event!
Contact
events@mshf.on.ca

For more information about these events and Markham Stouffville Hospital Foundation,
please visit mshf.on.ca or follow @supportMSH on Facebook, Instagram, and LinkedIn!

000
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WHERE
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with BRUCE STAPLEY

Ay

"Good Old Fashioned
Canadian Values"

KARATE INSTRUCTOR
OPTS FOR TRADITIONAL
APPROACH

In a world that often seems bent on
discarding the timeworn values of days
gone by, Joe Buick is a firm believer in
tradition.

Joe operates Buick’s Karate Dojo on
Innovator Ave. in Stouffville, where he
teaches a synthesis of martial arts to
students aged five through adult. The
66-year-old senseiinitiallytook tolearning
karate as a means of self-defence growing
up in a tough neighbourhood in Toronto’s
downtown core in the 1970s. But he soon
came to see karate and the martial arts
as an exercise in discipline and respect.
“I've never strayed away from traditional
training in my school,” he says. “Karate is
something that was always supposed to be
difficult—you put a lot of time into it and
that discipline creates self-discipline.”

Hejoined a Toronto martial arts club as
an early adolescent and soon showed an
aptitude for sharing what he had learned.
“After five years I was essentially running
the club. I began teaching karate there in
1973,” he said. He would eventually goon to
earnasixthdegreeblackbeltin ShorinRyu,
along with black belts in five other karate

Contact Bruce Stapley, bstapley@sympatico.ca

styles including Goju Ryu, the specialty
of Mr. Miyagi of ‘The Karate Kid’ movie
fame. In his younger years he competed at
the national and international levels, with
several Canadian championship titles to
his credit.

While some people tend to see the
martial arts as an aggressive approach to
dealing with conflict, Joe sees it as more
of a means of achieving self-awareness.
“The training actually changes
your mind—you start seeing
thingsdifferently, understanding
how frail you are, and how other
people are as well,” he says. “I
put the students through hard
training, sotheyseewhat theyare
going through. If your arm gives
out because you've strained it too
much, you're put in a situation
where you soon figure it out for
yourself; I don’t have to explain
it to you. I have always believed
that self-learning is the best kind
oflearning.”

A by-product of Joe’s martial
arts training is that it can serve

phone calls from the same man who
was a student at my club,” he recalled.
“The first time he had slipped and gone
flying on his front porch but used the
brake fall technique I had taught him to
avoid a serious head injury. The second
time he had been confronted by a man
with a knife while on the job in a remote
confine, but employed the knife training
technique I had taught in class to take
the knife out of the man’s hand. He said
I may have saved his life.” Joe says such
techniques are an essential component
of his overall approach with his students.
“They’re part of an amalgam of all the
martial arts styles I teach. Through the
years I've thrown out the garbage and
kept the stuff that’s effective, that works.
The students benefit because it’s reality
based.”

Joe sees part of hisrole as amartial arts
instructor for young people as being there
tohelptheir parentsinstill essential values
intheirchildren. “Parentssometimesneed
guidance with this. I treat my students
like adults and expect them to behave
like adults. It’s grow-up time, they need
to take responsibility for their schedules,
for being on time for their karate class, for
leaving their devices at home.”

ABOVE: Joe Buick (center, at back) has been teaching the martial arts

. . for 52 years with an emphasis on discipline, hard work, and respect
asameansofaccident prevention  for gthers.

and self-defence. “I've had two

He tries to impress upon his students
that in karate, as with life in general, it’s
important to connect in a positive way
with those around you. “We all wear the
same uniform in my dojo, not to conform
but to make them feel they are part of
something bigger than themselves,ateam
you can count on to get you back up onyour
feet when you fail.”

Joe considers teaching karate and the
martial arts in general as an ongoing
process of life learning for both his
students and himself. “I've only been
teaching karate for 52 years; I still have
lots to learn and lots to teach. Something
that seemstobemissinginthe world today
is the principle and infrastructure for
success—hard work and discipline equals
success. Good old fashioned Canadian
values aren’t broken.”

Super Early Bird Pricing
Ends April 30!
Early Bird Pricing Ends May 31!
AM Camps: 9:00 AM - 12:00 PM | PM Camps: 12:30 PM - 3:30 PM
Full-Day Option Available!

i Camps Ages 5-6 | Regular Camps For Ages 7+
Outdoor Break: 30 Min per Camp

@ CODENINJAS" [ 5 =

SUMMER

ol“’

ie

CODE NINJAS STOUFFVILLE

6601 Main St., Stouffville
647-333-2633
stouffvilleonca@codeninjas.com

L

Dental
Implants

Starting from

$1800*

or pay as low as

$150/month

Book Now & Get Accepting CDCP

$1000 OFF invisalign®

(905) 642-8227

Email: contact@ballantraedental.com

5292 Aurora Rd. #12
Whitchurch-Stouffville, ON

ballantraedental.com

Invisalign & Implants
CONSULTATION

*Does not include abutment & crown
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DOWNTOWN

REVITALIZATION

Transforming Main Street into a vibrant community hub

AN UPDATE BY GLENN JACKSON

In the February edition of OTR, we
started our Downtown Revitalization
updates. We outlined the project’s
scope and gave an overview of what was
discussed at the public Open House on
January 3oth. You can download the last
edition at townofws.ca/OTR

We are happy to report that work has
kicked off in earnest now, and Accardi
Engineering Group, the consultant hired
to oversee the administration and design
portionofthe project, hastaken significant
steps towards the preliminary design.

They have commenced work on the
initial stages of the engineering design,
focusing on essential infrastructure.
Their current work includes developing
preliminary drawings outlining key
project elements. These early designs
help shape the foundation for the future
construction, ensuring feasibility and
alignment with the project requirements.

They have also started a Condition
Assessment Report, highlighting the
condition of the existing infrastructure,
and a feasibility study comparing Low
Impact Development (LID) alternatives.

LID is a land development approach
that aims to manage stormwater runoff.
It mimics natural water patterns,
utilizing small-scale design features like
rain gardens, permeable pavements, and
bioswales. These are then used to filter
and infiltrate rainwater close to where
it falls, minimizing the impact on local
waterways and improving water quality.

Alternatives to LID practices include
traditional stormwater management
systems like large underground pipes and
detention ponds.

The culvert crossing at 6240 Main St. is
also being reviewed in consultation with
the Toronto and Region Conservation
Authority (TRCA). The crossing, part of

NOW OPEN IN STOUFFVILLE

The Rehab Grid

the Stouffville Flood Control channel,
was constructed in 1980 to work with the
Stouffville Dam.

ThedamattheStouffvilleConservation
Area on Millard St. was constructed in
1969 to provide 100-year flood protection
to the Town of Stouffville.

The TRCA dredged the channel in 2012
to restore capacity and is currently doing
the same this spring. The work between
Main St. and Burkholder St. should be
completed by early April.

As the design portion of the project
continues, the public can expect
considerable engagement opportunities.
The next public Open House is scheduled
forlate spring/early summer. Construction
is anticipated to start sometime around
the summer or fall of 2026.

Every edition of On The Road magazine
will contain an update on the project’s
status throughout the duration.

CoMi Pet Grooming

The Rehab Grid celebrated its grand opening at their new
location on March 1st. Mayor Lovatt and Councillor Rick Upton
were in attendance to welcome owners Karim Hanna and Joseph
DiFonzo.

The Rehab Grid is dedicated to providing unparalleled
physiotherapy care. Whether you’re recovering from an injury,
an athlete aiming to optimize performance, or simply striving
to live a pain-free life, the clinic is equipped to support your
journey towards better mobility and enhanced well-being. Expert
therapists achieve effective results by prioritizing personalized,
one-on-one treatments.

The Rehab Grid is conveniently located in the Imperial
Centre at 37 Sandiford Dr., Unit 100. Call 289-803-9575 or visit
therehabgrid.com to book your consultation.

A new pet grooming business has opened up in the heart of
Stouffville Village. Owners Desmond Cheng and Ana Han have
created a bright and colourful atmosphere that will delight you
and your pets.

CoMi’s full-service grooming includes a refreshing bath, a
soothing blueberry facial, a thorough brush-out/deshedding,
nail trimming, nail grinding, ear cleaning, paw pad hair shaving,
a sanitary trim, and a customized haircut for the body and face,
with finishing touches like accessories or pet-safe cologne to
ensure your pet looks and feels their best. You can also choose
services ala carte.

Drop by their location at 9 Library Ln. to book your
appointment or call 647-793-3033. You can also visit their website
at comipetgrooming.com for more information.

Y -2 Victoria Day Fireworks

a9\ Friday, May 16th

Get ready to kick off the summer event season with a spectacular
evening of music and fireworks at Memorial Park! Join us on Friday,
May16th for anight of free entertainment featuring live music on stage
at the bandshell.

Bring your lawn chairs and blankets and settle in for a fantastic
show starting at 8 p.m. leading up to a fireworks finale at 9:30 p.m.

a Opry Gold: The Kings & Queens of Country
w Friday, May 16th

Step into the heart of country music as Leisa Way and her
sensational Wayward Wind Band take the stage for an unforgettable
night celebrating the legendary sounds of the Grand Ole Opry at 19
on the Park.

This high-energy performance will transport audiences through
decades of country’s biggest hits, paying tribute to icons like Johnny
Cash, Shania Twain, Dolly Parton, George Strait, and more.

Doors open at 7 p.m. and the concert begins at 7:30 p.m. Tickets at:
townofws.ca/19onthepark

% Stouffville Main Street 5K
= Sunday, June 15th

The Stouffville Main Street 5K returns on Father’s Day, offering a
scenic run or walk through historic Downtown Stouffville. Whether
you're an experienced runner or just looking for a fun, active way to
support a great cause, this event is for you!

Families are encouraged to join in, with a special 1K Kids Dash
making it an event forall ages. Sign up with our Easter Promotion from
April18th-21stusingcode EASTER5 to save $5 onregistration and help
support the Markham Stouftville Hospital Foundation. Register at
townofws.ca/sk

Put Your Brand in the Spotlight

Sponsoring local events isn’t just about giving back—it’s a
powerful way to elevate your brand, attract new customers, and
enhance the community experience. Whether it’s the sizzling
excitement of Ribfest, the family-friendly fun of Halloween on
Main, or the charming music of Symphony Under the Stars, your
support helps bring these events to life.

Beyond visibility, sponsorship fosters real connections.
Engaging directly with event attendees allows you to showcase
your products, services, and values in an authentic way. Be part
of something meaningful and make a lasting impact.

Learn more at townofws.ca/events or contact sponsorship@
townofws.ca to get involved.

Spring into Stouffville Events!

townofws.ca/events
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Zoning Changes Made on Main Street Near Orchard Park Blvd.

Fireworks officially banned; water quality is perfect; Town crier could be reinstated

by Glenn Jackson

This monthly column summarizes recent
Whitchurch-Stouffville Council decisions.
Subscribe to our eNewsletter for more
information: townofws.ca/councilnews

Sale and Discharge of
Fireworks Banned

On February 19th, Stouffville Council
approved a new fireworks by-law in
response to ongoing concerns about
minors setting off fireworks in parks
and the ease of purchasing them. These
issues have led to disturbances and noise
complaints in both rural and urban areas
over the past five years.

Asaresultofthenewby-law,allfireworks
sales are now banned in Stouffville. This
limits accessibility, particularly among
minors. The use of consumer (family)
fireworks is also no longer allowed. This
helps reduce injuries and community
disruptions. Professional fireworks
displays will still be allowed with proper
authorization, ensuring controlled and
safe exhibitions. Full enforcement begins
April 1ist, 2025.

Main Street Zoning
Amendments

Stouffville Council approved a series
of Official Plan and Zoning By-law
amendmentsatits March 19th meeting for
avacant parcel ofland on the south side of
Main St., west of Orchard Park Blvd.

The site, located at 6031 and 6037 Main
St., is approximately 0.285 hectares
(0.71 acres) with 45 metres of frontage
and is currently vacant. It was initially
proposed for an 8o-unit, nine-storey
condominium with underground parking.
The application, submitted by Malone
Givens Parsons on behalf of Mill Woods
Corporation on May 13th, 2024, was later
revised in response to feedback from the
public, Council, and public agencies. The
updated plan now features a seven-storey,
59-unit condominium with a mechanical
penthouse, a rooftop amenity area, and
underground parking.

Clean Yards and Animal
By-Law

Atthe February19th meeting,
Stouffville Council approved
amendments to the Clean Yards
By-law and the Animal Services
By-law.

The amendments to the
by-laws include a penalty
structure with escalating fines
for repeat offenders, aligning
with those of surrounding
municipalities and previous set

Above: Stouffville Council recently approved a series of Official Plan and
zoning amendments for a parcel of land at 6031 and 6037 Main St., west
of Orchard Park Blvd. The most recent proposal is calling for a seven-storey,

fines. For instance, failing to 59-unit condominium with underground parking.

keep vegetation in a yard clean

and cleared would result in fines of $250
for a first offence, $350 for a second, and
$550forathird. Inaddition tosetting fines,
the Animal Servicesby-lawalsointroduces
definitions for small and large livestock
to ensure fines reflect animal size and
streamlining enforcement for improperly
zoned livestock housing. Additionally,
the “Menacing Dog” designation is
removed due to its ambiguity, improving
enforcement clarity.

Return of the Town Crier?

On March 19th, Mayor Lovatt presented
a motion to Stouffville Council proposing
the reintroduction of the Town Crier.
The Town’s last Town Crier, Marcel Bossi,
served for over 25 years until his passing in
2016, leaving the position vacant since then.

Themotionemphasized that reinstating
the Town Crier could enhance community
engagement, promote local events, and
preserve the Town’s historical traditions.
Council directed staff to assess the
feasibility of this proposal, including
potential costs and benefits, and to
establishaselection process forinterested
community members to apply for the role.

Water Quality Reports

On March 19th, Council received
the 2024 Drinking Water Annual and
Summary Reports for the Ballantrae/
Musselman’s Lake and Stouffville
Drinking Water Systems.

Both drinking water systems are
operating effectively, with no immediate
or urgent concerns. Comprehensive
reviews of sampling results and flow
assessments by the Town and York
Region indicate no issues related to water
quality or quantity. The Ministry of the
Environment, Conservation and Parks
conducted inspections from December
and-19th, 2024. Both systems achieved
a perfect Inspection Rating of 100%
and a Risk Rating of 0%, reflecting full
compliance with regulatory standards.

COUNCIL & PUBLIC
PLANNING MEETINGS

Upcoming Council Meetings:
Wednesday, April 16th - 1 PM
Wednesday, May 7th - 1 PM
Wednesday, May 21st -1 PM

Next Public Meeting (if required):
Wednesday, April 16th -7 PM

Agendas for Council and Public Meetings
will be available on townofws.ca/
council at 12 PM the Thursday prior to
the meeting.

Anyone wishing to provide comments
may attend the meeting in-person at
the Municipal Offices. Contact the Town
Clerk at clerks@townofws.ca

Listen live: townofws.ca/cmlivestream
Live posts on X: @ws_townhall

COMMUNITY NEWS

€ @TownofStouffville

MAYOR AND COUNCIL
TOWN HALL MEETINGS

Join us for engaging discussions in each
ward. Share your thoughts, ask questions,
and provide feedback on Town initiatives
to the Mayor and your ward councillor.

Wards 1 & 2
Tuesday, April 15 @ 7 PM at Whitchurch-
Stouffville Museum & Community Centre

Wards 3 & 6
Wednesday, April 23 @ 7 PM at
Latcham Hall

Wards 4 &5
Tuesday, April 29 @ 7 PM at
6240 Main Street

ELECTRONICS RECYCLING
EVENT

Drop off unwanted electronics for
recycling at the Whitchurch-Stouffville
Operations Centre!

May 3rd and Oct 4th, 10 AM - 2 PM

5061 Bethesda Rd.

Accepted items: Computers, laptops, TVs,
printers, cell phones, and more!

COMPOST GIVEAWAY DAY

Stouffville residents can pick up free
nutrient-rich compost for lawns and
gardens.

May 10th, 10 AM - 2 PM

5061 Bethesda Rd.

Limit: 4 bags/containers per household
(40L each)

Bring: Your own shovel and containers
No trailers. First come, first served.

EVENTS

Register Now for Main Street 5K
June 15th, 8:30 AM. The third annual
5K and 1K Kids Dash, supporting the

CUSTOMER SERVICE

@TownofStouffville

X @townofws

Markham Stouffville Hospital Foundation.
Open to all runners and walkers.
Register at townofws.ca/5k

Victoria Day Fireworks

May 16th at Memorial Park

Event begins at 8 PM, Fireworks at 9:30 PM
Enjoy live music, food trucks, and a
dazzling fireworks display. This family-
friendly, accessible event runs rain or
shine, with parking available at the Leisure
Centre and across from Latcham Hall.

RECREATION

Summer Camp Registration is Open
Secure your spot at townofws.ca/
summercamps

View the Summer Camps Guide online or
pick up a copy at Town facilities.

Summer Camps Open House

May 24th, 10 AM - 1 PM at the Leisure
Centre

Meet and greet our friendly staff, explore
drop-in activities, and learn more about
our exciting summer programs.

April Pools at the Leisure Centre

April 26th & 27th, 1:45 - 3:15 PM

Join us for April Pool's Day during Leisure
Swim! Learn Water Smart Education and
earn a Swim to Survive certificate.

Fitness

4 for 3 Student Promo - 4 months for
the price of 3! April 1st - May 16th at the
Leisure Centre.

Fitness Bingo - Stay active with this fun
challenge! May 1st - 31st.

EVENTS

Card Show - Apr. 6th, 10 AM - 2 PM,
Leisure Centre
Buy, sell, and trade cards!

Earth Day - Apr. 26th, 10 AM - 2 PM,
Leisure Centre
Family-friendly activities and cleanup.

905-640-1900 | toll free: 1-855-642-TOWN
customer.service@townofws.ca

Youth Week May 1st - 7th - Free activities
for ages 12+. townofws.ca/youthweek

Youth Movie Nights - Apr. 11th, May 2nd,
Doors open 7:30 PM, Movie starts at

8:00 PM, 19 on the Park

No registration needed!

Stouffville’s Got Talent - May 3rd, 6 PM,
19 on the Park
Youth performers (ages 10-17) compete!

19 ON THE PARK

2025 Concert Series
Leisa Way's Opry Gold: May 16th
Visit townofws.ca/concertseries

Spring Programs

Bollywood for Kids (6-12 yrs) - Tuesdays
April 15th - June 10th

Curtain Call Kids (7-11 yrs) - Sundays May
4th - June 22nd

townofws.ca/active

MUSEUM

EXHIBIT

Killing the Indian in the Child:
Generations Lost

Until June 28th, 2025

MUSEUM EVENTS

Easter Hoppenings

Apr. 19th, 11 AM - 3 PM

Ages 2-7, $15 per child

Egg hunts, crafts, and photo stations in
the heritage buildings.
townofws.ca/museumevents

Heritage Awards - Nominations open
May 9th - July 11th
townofws.ca/heritage

The Museum is open Wednesday to
Saturday, 10 AM - 4 PM. For more details,
contact 905-727-8954 or wsmuseum@
townofws.ca

TOWN HALL
111 Sandiford Drive
Stouffville ON L4A 0Z8




\\t,// SERVICES AND EXPERIENCE WE OFFER

| I I RE/MAX

R A M A N l -~ i At Ramani Real Estate, every listing receives our full attention and a comprehensive

" range of services to ensure a smooth and successful selling process.
REAL ESTATE

PLATINUM
COMPREHENSIVE SERVICES

* Complimentary tips to help you maximize your home's sale price

* A thorough 50-point pre-listing checklist

« Free designer walkthrough to perfect your space

= Home staging and decluttering assistance :

« Complimentary moving pack and professional packing services ufg_\.“
= Help with furniture removal and donation options

* Support with organizing and planning garage sales . O 2 )
- Storage solutions tailored to your needs \_é 7
* Access to trusted tradespeople - ~
* Landscaping and free cleaning services ’
l M RAZ RAMA NI REALTOR . Profes.smnal prc.pr-.'rty phot.oqraph‘ff »
! CLHMS, RENE, SRES, PSA, SRS - Superior marketing strategies designed to attract top offers
* Expert negotiation to secure the best possible deal ' ' ]
* And more... oy

., \‘

MARKETING SERVICES

« Comprehensive marketing across diverse
platforms, both online and offline

- Engaging social media campaigns Follow to stay up to date with | LOVE STOUFFVILLE
- Targeted print and digital outreach events! Meet the | LOVE STOUFFVILLE Easter Bunny
+ Exclusive “Coming Seon" listings at the Stouffville Market on April 12th from 8:30am to

- High visibility through the RE/MAX website | #30pmi =
- Open houses and neighbourhood f @ in @ .
engagement strategles
* And more...
YOUR FAVOURITE

ot s (=Aa DOOR
f@iInoO® | CHOICE 2024 KNOCKER

Not intended to solicit buyers or sellers under contract

DID YOU KNOW EARLY CARE,
PROVIDES LASTING SMILES?

AT PERLA DENTAL, we understand that tooth decay

in children goes beyond cavities — it can cause pain,
infections, and affect speech, eating, and learning.

By scheduling early visits and providing proper dental
care, you can prevent these problems and support your
child’s overall health and development.

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

VE...
STOUFFVILLE WE L0

905.591.6668 *\ De

dental

" 6668 Main St., Stouffville
Main St. ON L4A 7W9
stouffville@perladental.ca
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