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Breathe in sweet 
fragrant lavender 
while strolling through 

vibrant purple fields. 

Enjoy a true 
fiffiield-to-fork 

experience  
at a U-Pick location.

Indulge in the elegance 
 of an afternoon tea. 

Cool off  
with a sweet and creamy  

ice cream cone. 

Toast the coast  
at a local vineyard. 

Try the local catch  
of the day  

on a lakeside terrace. 

Treat yourself  
to a hand baked creation 

hot from the oven. 

Hand-pick fresh  
in-season produce  
from a farmers’ market.

Navigate the twists  
and turns 

 of a corn maze or sit back  
and relax on a wagon ride. 

your

 experienceTASTE 
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RUBY’S COOKHOUSE

Comfortable and welcoming in small town Aylmer
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Where family and friends come together to share 
good times and great food. That’s what Ruby’s is all 
about. We are family owned and operated and are 
dedicated to giving great service and quality food.
From soups and sauces to burgers and chicken, 
people can expect made from scratch recipes 
with locally purchased vegetables and meats. Our 
kitchen staff works hard to create new features 
daily, such as paninis, salads, gourmet burgers and 
sandwiches, as well as a variety of dishes for lunch 
and dinner to satisfy any appetite. Ruby’s offers 
a breakfast special Monday to Friday as well as 
weekend breakfast features.
Ruby’s is fully licensed with a selection of craft beer 
on tap, including our own Ruby’s light, and a variety 
of wines and coolers.
Ruby’s Cookhouse, in small town Aylmer, provides 
a comfortable and welcoming environment with 
friendly staff and great food that will make you feel 
right at home. Come on in and enjoy the many 
delicious options we have to offer and don’t forget to 
finish it off with the sweet selection of cheesecakes, 
because who doesn’t love a decadent end to a 
good day or night?

583 John Street North 
Aylmer, ON  

519-773-8786
www.rubyscookhouse.com

Mon - Wed 7am - 9pm
Thurs - Sat 7am - 10pm

Sun 8 am - 9 pm

Milano Sauce
250 grams cream cheese

2 egg yolks
2 cloves garlic

¼ cup parmesan
1 tbsp cream

1/8 cup lemon juice
½ tsp salt

½ cup olive oil

Purée cream cheese with cream, 
garlic, salt, and lemon juice 

until smooth. Add egg yolks and 
parmesan and blend slowly. Add 

oil to emulsify. Serve on a ciabatta 
bun with chicken breast, roasted 
peppers, provolone cheese and 
spinach. Grill on panini press.
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RUSH CREEK WINES

Under new ownership, but still stocking customer favourites

48995 Jamestown Line 
RR #2, Aylmer, ON

519-773-5432
www.rushcreekwines.com
Wed & Thurs 11am - 5pm 

 Fri & Sat 11am - 6pm
Sun 11am - 5pm

Elgin County’s Award Winning Winery—Rush 
Creek Wines—is owned and operated by the 
Barr family who recently purchased the winery 
in the late fall of 2017 from previous owner 
Bonnie Young. Winemaker Ron and Bonnie, 
who has final say on wines that hit the shelf, 
have a unique relationship when revamping 
Rush Creek Wines. The winery will continue 
to have fan favourites loved by their loyal 
customers. They have also taken initiative to 
develop wines on their own, and are planning 
on producing new flavours in the future. This 
will include a Rush Creek Wines exclusive: 
Bonnie’s Signature Series – a blend of vodka 
and 8 different kinds of local fruit!

Since Ron came on as master winemaker five 
years ago, Rush Creek has proudly won sev-
eral medals in the Finger Lakes International 
Wine Championship. In 2015, they received 
silver for Decadence, a strawberry/chocolate 
blend and customer favourite! In March 2016, 
their own Bonnie’s Blend and Raspberry 
wine won Bronze medals. In 2017, silver was 
awarded for Rush Creek’s Black Currant, and 
Simply Apple and Raspberry Chocolate won 
bronze.
Come out and see the new look and feel of the 
winery. We offer complimentary tastings daily 
and have the cleanest restrooms around. You 
will notice a few major changes: an updated 
front end winery and sampling area to greet  
customers and the new retail area is fully 
stocked with a large collection of antique toys 
& collectibles, featuring: Original Lesley Match-
box Toys, over 400 Soaky Bottles (Bubble 
Bath), 3,200 carded Hotwheels, Truck Banks, 
Tin & Cast Iron and more! Rush Creek Wines— 
an all season destination location—stop in 
when visiting lovely Elgin County. Visitors 
are always welcome to use our washrooms 
and we may even serve you without shirts or 
shoes! Stop in and we will show you around!
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SIMPLY SCOOPS

Satisfies every sweet and savory appetite
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Just a short walk from the sandy beaches in Port 
Burwell sits Simply Scoops, a family friendly ice 
cream shop and eatery you don’t want to miss. 
Established in 1995, Simply Scoops has become 
a staple in the heart of Port Burwell and a hot spot 
to cool down on a warm summer’s day. Terri & Dan 
Vansevenant purchased the shop from their daugh-
ter Renee, and their youngest daughter Sammy 
can often be found serving scoops with a smile.
Simply Scoops is truly a local treasure, serving the 
finest locally sourced ice cream, burgers and fresh 
cut fries. Offering generous portions, 48 flavours of 
hard ice cream, 24 flavours of soft serve and a wide 
variety of other frozen treats, Simply Scoops can 
boast having something to satisfy every sweet and 
savoury appetite. 
After deciding what to treat yourself to from the 
menu, your next decision will be whether to enjoy it 
on the patio in the sunshine or in the air conditioned 
dine-in area. If you are in a rush, Simply Scoops 
offers a complete take out menu. 
Whether you are on the beach, camping in the 
provincial park, checking out the HMCS Ojibawa 
submarine or simply out for a summer drive, be 
sure to stop by Simply Scoops and treat yourself to 
something that is simply delicious!

Tasty Ice Cream Treats
Deep fried ice cream
Deep fried mars bar

Root beer floats
Milkshakes
Smoothies
Blizzards

Frozen yogurt  
made with real fruit

Sundaes
Banana split
The Turtle

Hot fudge brownie

38 Robinson Street 
Port Burwell, ON

519-874-1390
www.simplyscoops.com

Daily May - Oct  
(til Thanksgiving weekend)
Sun - Thurs 11 am - 9 pm  
Fri & Sat 11am - 9:30pm

October: Hours vary due to weather 
– please check website for changes
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Pinecroft’s owners, Brenda and Paul Smith, and their 
children, Chad and Sarah, continue a family tradition 
of supplying Elgin County with not only quality 
handmade pottery, but unsurpassed country fare in 
their unique log tearoom. The peaceful serenity of 
Pinecroft carries you back to a less hurried time—the 
scent of the forest, the sounds of the birds and the 
calm of the waterfalls are food for the soul. Paul 
makes his legendary fresh bread and rolls each 
morning, and Chad and Sarah oversee the day to 
day operation of the kitchen.
The tea room serves quality country fare that is 
fresh, bountiful and tantalizingly presented with the 
artists’ touch. Handmade mugs, plates and bowls 
are featured in the tea room.
Produce and meat are sourced locally from 
neighbouring farms, markets and butchers to present 
in soups, salads, entrées and desserts. Seasonal 
specials feature local asparagus, strawberries, 
melons, squash and pumpkins. One of fall’s most 
popular soups is Pinecroft’s Pumpkin Pear and in 
spring, Asparagus Pie served with fresh rhubarb 
crisp for dessert!
After lunch, choose a truly Canadian souvenir from 
the gift shop and then take a stroll across the pond to 
the studio and see where the pottery is made.

8122 Rogers Road 
Aylmer, ON

519-773-3435
www.pinecroft.ca

Tearoom:  
Mar 1 - Dec 23 Daily 11am - 3:30pm 

Tea & Dessert until 4pm
Gift shop: Daily 9am - 5pm

Asparagus Pie
pie pastry

2 lbs asparagus
1½ cups Béchamel sauce

3 tbsp butter
3 tbsp flour

½ onion, minced
2½ cups hot milk

peppercorns
2 tsp thyme

1 small bay leaf
sea salt

grated nutmeg, to taste

For preparation instructions  
visit savourelgin.ca
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GREEN FROG TEAROOM AT PINECROFT

Let the serenity of the towering pines surround you
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HOWE FAMILY FARM MARKET

Freshly picked vegetables daily
The Howe family has been growing and selling 
fresh produce through their roadside market since 
the early 1900s. The Howe’s mission has always 
been to provide their customers with the sweetest, 
freshest, and highest quality produce, which is why 
in 2010 they built an updated farm market to better 
serve their customers. 
If it’s in season and grown in Ontario, you can 
count on Howe’s to grow or source the best this 
region has to offer. Unique features to Howe’s 
market include; weekly variety samples, pick your 
own herb and flower garden, seasonal watermelon, 
buckwheat honey from our own on-farm hives, a 
line-up of fresh preserves and daily fresh picked 
produce. 
They strive to supply their local community with 
an abundant variety of the freshest fruits and 
vegetables. The Howe’s are advocates of the 
importance of eating and supporting local, which is 
why they only stock fruits and vegetables grown by 
themselves or by trusted neighbours.
The Howe’s are a family built on tradition, innova-
tion, quality and dependability—now going on five 
generations in Elgin County. Come on out and take 
a stroll through their pollinator patch and see what 
Howe Family Farm Market is all about!

48596 John Wise Line 
Aylmer, ON

519-773-3779
www.howefamilyfarms.ca

Jun - Nov: Mon - Sat 9am - 6pm
 Sun 11am - 5pm

Strawberry Pie
1 quart fresh strawberries,  

whole and/or sliced (1L)
1 cup sugar (250mL)
¼ cup water (50mL)

3 tbsp cornstarch (45mL)
2 tbsp cold water (25mL)

1 baked pastry shell  
(9 inch/23 cm)

2 cups whipped cream (optional)
 

For preparation instructions  
visit savourelgin.ca
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STEED & COMPANY LAVENDER

47589 Sparta Line 
3 km east of Sparta, ON 

519-494-5525
www.steedandcompany.com
Mother’s Day - Christmas:  

Wed - Sat 10am - 5pm  
Sun noon - 4pm

Lavender Honey  
Mustard Dressing

½ cup olive oil 
¼ cup balsamic vinegar 
1 clove garlic, minced 
1 tbsp Dijon mustard 

1 tbsp lavender infused honey 
2 tsp dried lavender buds, 

finely ground
Freshly ground black pepper

For preparation instructions  
visit savourelgin.ca

At the edge of the spectacular Carolinian forest
Finding a home for a show horse has led to one of 
the area’s most popular tourist destinations. Steed 
& Company Lavender was created when Suzanne 
Steed was looking for a farm for her show horse and 
came upon a property outside the historical village 
of Sparta.
The lavender farm is part of a 45 acre farm nestled 
at the edge of the spectacular Carolinian forest and 
is designated as an Area of Natural Special Interest 
(ANSI) by the Ministry of Natural Resources. Steed 
& Company Lavender grows several varieties of 
English lavender landscaped into beautiful gardens 
integrated into the natural beauty of the rural setting. 
Suzanne is committed to protecting the natural 
heritage of the property and does so by practicing 
ecologically sensitive growing methods including no 
pesticides. 
You are invited to stroll through the lavender 
flowers and visit the gift shop which offers exquisite 
handcrafted lavender products including toiletries, 
home essentials and a full range of culinary lavender 
products. Suzanne initially began with more obvious 
recipes for her culinary line but has experimented 
widely to include organic lavender ice cream, 
lavender chocolate and lavender coffee. Local, 
natural and, where possible, organic ingredients are 
used in a range of jams, marmalades, dressings, 
mustards, spreads and teas.
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QUAI DU VIN ESTATE WINERY

Pristine country setting second to none
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The Quai family first planted their vineyards just 
north of Sparta in 1972. Roberto and Lisa opened 
the doors of the winery in 1990 and are pleased to 
celebrate 28 successful years in the wine industry.
At Quai du Vin Estate Winery (pronounced “K dew 
vañ”), the focus is the established winemaking and 
retailing operation that feature and complement the 
vineyard and scenic location. Quai du Vin produces 
40,000 bottles per year with the top sellers being 
their Signature White and Signature Red blends. 
Winery tours are available with the length depend-
ing upon interest level, ranging from 30 to 90 mins. 
Expanded tours include food and wine pairings and 
are available by booking in advance.
Jamie Quai contributes to the winery’s legacy as 
the third generation to harvest and make wines on 
the fertile lands in Elgin County. Jamie was chosen 
by the Grape Growers of Ontario as the 2016 
Grape King. This marks only the second time that 
the Grower of the Year title has been awarded to 
someone outside of the Niagara Peninsula.
In addition to wine, Quai du Vin offers a pristine 
country setting second to none and has become 
famous for their outdoor events. Tickets and event 
information are available online or by phone.

45811 Fruit Ridge Line  
Central Elgin, ON 

519-775-2216
www.quaiduvin.com

Mon - Sat 10am - 5pm
Sun 12pm - 5pm

Chocolate Red Wine Truffles
½ cup heavy cream

8 oz semi-sweet chocolate
6 tbsp unsalted butter

½ cup Quai du Vin Cabernet Merlot
cocoa powder

Bring cream to a simmer,  
add chunks of butter and stir 

until melted. Chop chocolate and 
place into a medium bowl.

Pour the cream mixture over the 
chocolate. Stir with a spatula 
until the chocolate is melted.

Add the Cabernet Merlot and stir 
until incorporated. Pour into an 

lined 8x8 baking dish and refrig-
erate for at least 4 hours.

Scoop out the truffles with a 
metal scoop. Roll between your 
hands until it forms a ball and 

roll in cocoa powder to coat.  
Keep refrigerated.
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SHAW’S ICE CREAM

Celebrating a 70th anniversary in 2018!
Shaw’s Ice Cream is delicious, old fashioned ice cream made just 
the way it should be with 100% Canadian dairy. Bringing families and 
communities together to enjoy the simple tradition of sharing a moment 
together is our purpose as a landmark destination in Elgin County. Our 
Vision is to deliver the ultimate connection for quality ice cream and 
frozen indulgences to wholesale, retail and private label customers. 
We are proud of the legacy in our brand and are excited to celebrate 
our 70th anniversary in 2018 as your local ice cream manufacturer! 
Shaw’s is currently owned and operated by sisters Kristine, Kelly and 
Kim. Since 2001, we have expanded the company by introducing 
private labeling, a wider distribution area for wholesale customers and 
renovating our iconic Dairy Bar.
Interested in scooping our famous ice cream at your shop or have a 
specialty project you need our expertise in? Contact us and we will 
be sure to provide you with superior products and customer service 
retailers have come to expect from our small business.
Our operation has maintained a long tradition of producing fine quality 
ice cream. We simply use only the best ingredients and of course fresh 
cream is the first ingredient on our list! We take time in sourcing the 
purest flavourings, fruits, and dairy ingredients to bring to you what we 
consider the world’s best ice cream!
Come experience the tradition and “Taste the Difference” while visiting 
our Dairy Bar where you can choose from over 40 different flavours 
of hard ice cream made directly at our St. Thomas facility. Enjoy our 
old-fashioned hand spun milk shakes, sundaes, floats and custom 
made ice cream cakes. You can even pick up one of our take home 
containers to go. There’s something here for everyone!

6598 Sunset Road 
St. Thomas, ON N5P 3S8 

519-631-2510
shawsicecream.com

Summer Hours 11am - 10pm 
Check website for off-season hours
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Peanut Butter Ice Cream Pie 
1- 1.5L Shaw’s Vanilla Ice Cream

1 cup smooth peanut butter
1 Graham cracker pie shell

Chocolate sauce or Fudge topping 
1 can Gay Lea whipped cream

1 small bag of mini peanut butter 
cups or 3-4 large peanut butter 

cups, quartered.

For preparation instructions  
visit savourelgin.ca

http://shawsicecream.com
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WINDJAMMER INN

Exceptional farm to table fare
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On the beaches of Lake Erie rests the Windjammer 
Inn, where to dine is to taste a small piece of 
culinary heaven. Owner and chef Kim Saunders 
sources all of her food from the growing local 
farm network in Elgin County. In addition to buying 
straight from the farm, Kim grows many of her own 
herbs, heirloom vegetables and edible flowers in 
the gardens surrounding the Inn.
The Windjammer Inn features a seasonal menu 
and specials with local fish, joined by fruits and 
vegetables, artisanal cheeses, hand made breads, 
local meats and, of course, Kim’s pastry creations.
A summer meal is best spent on the patio with the 
Lake breeze brushing your cheek; an oasis from 
the bustle of everyday life.
Recommended in Where to Eat Canada for the 
past 10 years, the Windjammer Inn also boasts 
3 comfortable rooms in the Inn and two separate 
suites next door, begging you to stay for breakfast 
the next day. 
You are invited to dine at the Windjammer Inn: 
where global inspiration meets local sensibility!

324 Smith Street 
Port Stanley, ON 

519-782-4173
www.thewindjammerinn.com

See website for hours

Lake Erie Pickerel Cakes
1 cup poached pickerel shredded

1 cup grated cooked potato
1 finely chopped green onion

2 tbsp chopped parsley
1 tsp Blackened Redfish Magic  
(or Old Bay Seasoning or other 

cajun seasoning blend )
1 tsp fresh lemon juice

1 egg

For preparation instructions  
visit savourelgin.ca



11

DEBACKERE FARM MARKET

In 1969, Noel and Madeleine DeBackere bought the 
main DeBackere Farm in Dexter, Ontario and started a 
tobacco farm. Over the years, they transitioned from to-
bacco to selling fresh produce. Their son Dan DeBackere 
eventually took over the farm and in 2005, DeBackere 
Farms made the switch to solely growing farm fresh 
produce. Dan and his wife Joanna diversified the farm 
and became food safety certified to have contracts to 
sell produce in Loblaws and Metro. Joanna and Dan 
DeBackere, alongside their brother Rick and his wife 
Jen, had a vision to open a farm market. In 2016, with 
the perfect location up for sale, the vision became a real-
ity. The farm market is located just outside of the village 
of Port Stanley and is the perfect place to stop on your 
way to the beach and the way home. At the market you 
will find fresh new potatoes, onions, garlic, tomatoes, 
asparagus, cucumbers, zucchini, peppers, sweet corn, 
beans, in season fruit and various other nutritious pro-
duce for sale.
The DeBackere Farm Market motto is “from our family to 
yours”, as the DeBackeres can always be found at the 
market or nearby farming the fields.
For a quality experience visit the DeBackere Farm Market 
between June and October, or the self-serve market in 
the off season for onions, garlic and potatoes. Interac, 
Visa and Mastercard are accepted.

5680 Sunset Road  
Union, ON

519-661-7519 or 226-373-6027
www.debackerefarmmarket.ca
Daily June & Oct 10am - 6pm  

July - Sept 9am - 7pm  
self serve in the off season

Ruby’s Green Tomato Pickles
12 pounds green tomatoes, sliced

2-3 large onions, sliced
2/3 cup pickling salt

4-5 cups brown sugar
4 cups vinegar

1 cup water
½ cup pickling spice  
in cheesecloth bag

Layer tomatoes and onions in 
a crock, glass or stainless steel 
container, sprinkling each layer 

with salt. Let sit overnight. 
Drain well and transfer to a large 
cooking pot. Combine with brown 
sugar, vinegar, water and spices. 
Bring to a boil, reduce heat and 

simmer for about 1 hour. Place in 
sterilized jars, leaving at least ½ 

inch space from lid. 
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The perfect place to stop on your way to the beach!
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SOLO ON MAIN

Patio dining with an incredible view
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Chef Lauren vanDixhoorn and her team of like minded 
individuals work together to provide an exciting take on 
Port Stanley dining.
The cuisine is creative, exciting, and visually beautiful 
with flavors that amaze! Organic vegetables are picked 
from a local garden and the fish is freshly caught from 
Lake Erie right outside the front door. SoLo’s shared plate 
menu allows for diners to experience a variety of unique 
dishes. House made desserts, market inspired dinner and 
lunch features, and a creative cocktail menu a solid wine 
list deliciously round out SoLo’s offerings. 
Diners have their choice of the trendy lounge area 
featuring a gorgeous bar and relaxing club chairs, the 
sophisticated dining room or the patio which overlooks 
the harbour and often hosts live music. Reservations 
recommended.

187 Main Street  
Port Stanley, ON

226-658-0999
www.soloportstanley.com

Check website or call  
for hours and reservations
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Doris & Gabriel Chordeker, past owners of Mac’s Milk 
Convenience store in Port Stanley, realized that offering 
a different style of cuisine in the village of Port Stanley 
would be a great opportunity to embark upon. Opening a 
shawarma business has always been a dream of Gabriel 
Chordeker since moving to Canada from his home 
country of Israel. His wife Doris was also excited to bring 
Mediterranean culture to Port Stanley, making it a great 
business venture for the two.
The restaurant serves up Mediterranean style street 
cuisine that includes chicken and beef shawarma, falafel, 
samosas and spring rolls in addition to Indian curries as 
weekend specials. The restaurant’s location makes it the 
perfect spot for hungry beach-goers strolling to and from 
Port Stanley’s Main Beach. The restaurant opens daily at 
11:30am and stays open until midnight or later on Fridays 
and Saturdays to accommodate people who are out late 
in the village.
Customers can order their shawarma or falafel in a pita, 
in a salad, over rice or on top of an order of French fries. 
Samosas come in a variety of fillings including chicken, 
beef, lamb and vegetable, and have quickly become a 
customer favourite.
Be sure to try a fresh fruit popsicle or baklava made  
in-house for dessert!
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SHEBAZ’S SHAWARMA & FALAFEL

Mediterranean style street cuisine steps from the beach

174 William Street Unit C 
Port Stanley, ON
519- 670-4195

www.shebazs.com
Sun - Thurs: 11am - 9pm

Fri - Sat: 11am - 2am 
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KETTLE CREEK INN

Recognized as one of Ontario’s finest inns
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The Vedova’s opened the doors to Kettle Creek Inn 
in 1983 after purchasing and completely renovating 
the derelict building. Today Kettle Creek Inn is 
recognized as one of Ontario’s finest Inns, and 
welcomes all visitors to the village of Port Stanley.
Jean, along with sons Troy and Dean, operate the 
10 room, 5 suite facility complete with restaurant. 
Would you prefer to dine in the pub, the private 
parlour or one of the two main dining rooms?
The Vedova’s along with Chef Rob Lampman strive 
to improve–never resting on their laurels. One way 
they are able to accomplish this is through sourcing 
locally. Chef Rob is able to phone the fish market 
down the street and pick up or have delivered fish 
that was caught only a few hours prior. Buying 
locally means deliveries 7 days a week to your back 
door and in turn translates to the freshest food for 
their guests.
The Inn’s Gazebo, set against stunning gardens 
designed by Elgin landscapers, offers summer 
dining with cool lake breezes. In the winter the 
English-style pub is the place to be in the village.
Visitors from all over the world come to stay and eat 
at the Kettle Creek Inn. Indulge your senses, relax 
and dine with the Vedova family.

216 Joseph Street  
Port Stanley, ON

519-782-3388
www.kettlecreekinn.com

Daily 11:30am - 9pm

Crème Brûlée
1 litre 35% cream

10 egg yolks
½ cup sugar
3 tbsp vanilla

rum or other spirit (optional)

Heat cream. In a separate bowl 
whisk eggs yolks & sugar. Slowly 
pour hot cream over eggs yolks 
& sugar; add vanilla. Fill 4 oz 

ramekins. Bake in a water bath 
(tray filled with enough water to 
half cover the ramekins) at 350F 
for 30 minutes until set. Let cool. 

Best eaten cold.

Before serving add sugar and  
caramelize with your torch.

Decorate with whipped cream  
and /or berries.
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TALBOTVILLE BERRY FARM MARKET

Reconnect with your food and your farmer
Fresh and Local! You can get it year round at 
Talbotville Berry Farm Market. We are a 100+ 
acre urban farm is conveniently located on 
#4 Hwy just off the 401. The market is family 
owned and operated by Gerry and Shirley 
Simpson and their two girls Rose and Rachel. 
Hand picked strawberries, raspberries, 
blackberries, rhubarb, beans, peas, tomatoes, 
corn, cabbage, cauliflower, broccoli, squash, 
and many different varieties of pumpkins are 
among the favourites grown on the farm. Jams, 
jellies and preserves are made in house from 
local and fresh ingredients. We are proud to 
support more than 30 other local growers and 
producers in the area.

It’s the perfect place to stop in for fresh produce, 
meats and cheeses, baked goods, farmhouse 
meals, gluten free and vegan items or a gift for 
a special someone. Stop in for takeout. Fresh 
cut rustic farmhouse fries, burritos, quesadillas 
are sure to please! The market is a place 
where everyone feels welcome. It’s a place 
where you can come and reconnect with each 
other, your food and your farmer.
Within the 5000 sq ft market, the Community 
Room is the perfect spot to host wedding 
and baby showers, birthday parties, business 
meetings, corporate events and more! Barrier 
free access, rustic farmhouse decor, crisp 
linens and all catered in house make it your 
destination for a great farm experience.
The Community room also provides the perfect 
space to tap into your creative side through 
sign making classes. Perfect to take a friend 
or book your own private team building event. 
Talbotville Berry Farm Market is taking local to 
a whole new level. They provide the highest 
quality local produce, outstanding value and 
exceptional service.

11096 Sunset Drive 
St. Thomas, ON N5P 3T2 
talbotvilleberryfarm.com

519-615-1164
Saturday - Sunday 9am - 5pm

Monday - Friday 9am -7pm
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http://www.talbotvilleberryfarm.com/
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MaryAnne and Joe Van de Gevel are the third 
generation to carry on the tradition of growing high 
quality Elgin County fruit, just minutes from scenic 
Port Stanley. The couple grows fresh strawberries, 
juicy tree ripened peaches, pears, pumpkins and 
15 varieties of crunchy delicious apples. These 
fruits are available fresh when in season and also 
in many of the fresh-baked goods made in the farm 
bakery.
Throughout the year, Great Lakes hosts a wide 
variety of activities including weddings, hall rentals, 
group dinners, farm tours and pick your own apples, 
strawberries, peaches, pears and pumpkins.
At Great Lakes Farms the fall season is full of 
excitement! Start your visit with a wagon ride around 
the farm or a trip through the corn maze. Afterward, 
grab a push-wagon and head into the orchard to 
pick a bushel of fresh, crisp apples straight from 
the tree. Feel free to add a couple homegrown 
pumpkins from the patch. After a hard afternoon 
of harvesting, you can relax in the café and enjoy 
some delicious, fresh-baked apple treats.
Don’t forget to visit the store and bakery to take 
home some fresh baked goods for your friends.

5111 Union Road 
Port Stanley, ON

519-782-3433
www.greatlakesfarms.ca

A
G

R
IT

O
U

R
IS

M
GREAT LAKES FARMS

Apple Coffee Cake
2 cups flour
1 tsp vanilla

1 tsp baking powder
1 cup sour cream
1 tsp baking soda

2 cups chopped apples
½ tsp salt

½ cup chopped nuts
1 cup sugar

2 tbsp melted butter
½ cup shortening
1 tsp cinnamon

2 eggs
½ cup packed brown sugar

For preparation instructions  
visit savourelgin.ca

Bringing families, fun and farming together!
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TALL TALES CAFÉ

A small town country restaurant feel
Chef John Mairleitner has lived in Elgin County most 
of his life and there’s no place he’d rather be. John is 
well known in the local community and is a familiar face 
at many places in Elgin County, but he is most often 
seen at Tall Tales Café in the village of Wallacetown 
where his longstanding successful family business can 
be found. The restaurant, which also serves as a gas 
station and post office, has been a family business since 
Mairleitner’s parents established it in 1982. It is located 
on the corner of Currie Road and Talbot Line where cars 
turn south toward Lake Erie, about five kilometres away. 
But it’s more than just its location that has made Tall 
Tales Café successful. The talents of Mairleitner, trained 
as a chef at Fanshawe College and George Brown, 
are in demand for the quality of food he serves in the 
restaurant. His pies are especially famous. What’s the 
secret to his spectacular crust? “Don’t overwork it.” 
There’s more to it, though. Mairleitner uses fresh local 
produce in his pies, including several types of fruits 
grown in his own garden, and he has a way with recipes. 
Eat inside or dine on the newly added patio for a small 
town country restaurant feel or order a fresh pizza or 
other deliciously crafted soups, salads or burgers to go. 
No matter what your order you can expect it to be fresh, 
local and always served with a friendly smile.

29634 Talbot Line  
Wallacetown, ON

519-752-2605
johnmairleitner@gmail.com

Daily 7am - 9pm
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TASTY SWEETS CAFÉ & BAKERY

Generous sandwiches on homemade bread!
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Caren Emery opened the doors to Tasty Sweets Café 
& Bakery in September of 2010 after years of enjoying 
baking as a hobby. Once deciding on a career change 
and having the support of her husband Steve, three 
children and sister Cindy, Tasty Sweets has become a 
go-to location for delectable treats and fresh sandwiches.
Caren began baking at a young age with her grandma 
and mom, from bread to brownies. Today the family 
involvement continues—daughter Krysta helps decorate 
cookies and sister Cindy helps a few nights a week as 
well.
Tasty Sweets offers a variety of breads, delicious 
desserts, pies, ice cream cakes and custom cakes. In 
addition to dessert the café-style menu features a lighter 
fare of homemade soup and chili, a variety of salads and 
entrées. Their generous sandwiches are made using 
Caren’s homemade bread.
Located on the main street of West Lorne, the café 
offers comfortable seating for 74 and the banquet room 
is available for meetings and special events. If you need 
service brought to you, Tasty Sweets caters to meet 
all of your needs including sandwich, veggie, fruit and 
dessert trays, casseroles, salads and breads.
If you enjoy breakfast buffets, stop in on Sunday morning 
to fill yourself up for the day; the buffet is offered three 
Sundays each month. The Emerys take a rest the first 
Sunday of every month and are closed.
At Tasty Sweets you will find friendly staff and an 
environment that allows you to sit down, relax and enjoy 
an unrushed meal.

180 Main Street 
West Lorne, ON
519-768-0044

www.tastysweetscafe.com
Mon - Fri 7am - 3:30pm 

Sat 8am - 4pm • Sun 9am - 1pm
Closed first Sun of each month 

& most holidays

Maple Chicken
12 drumsticks or thighs (skin off)

1 tbsp Worcestershire sauce
½ cup maple syrup

1½ cup ketchup
4 cloves minced garlic

1 tbsp lemon juice

Preheat oven to 400F.
Mix Worcestershire sauce,
syrup, ketchup, garlic and
lemon juice and pour over

chicken. Cover and bake for  
1 hour and 15 minutes.

Serve over rice or noodles with a 
side vegetable. Enjoy.
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TAKE-A-BITE SOCIAL EATERY

Authentic Lebanese cuisine & real smoked BBQ in New Glasgow
Jeff Ashford and his wife Amal, both avid cooks, have always dreamed 
of owning their own restaurant. In May of 2015 they made their dream 
came true, redesigning and refurbishing a food truck in Dutton, On-
tario. In 2016 the truck moved to the present restaurant location and 
operated while the restaurant was renovated. In December 2016 the 
restaurant was opened.
Currently, Take A Bite Social Eatery operates in New Glasgow; just 
south of Rodney, Ontario, close to the Port Glasgow Marina. With 
Amal’s 10+ years of experience in the food industry, opening a restau-
rant was a natural step for her in order to share her talents of cooking 
authentic Lebanese cuisine.
Late in 2017 they received their liquor license and added an outdoor 
patio to the restaurant. They serve some of Ontario’s amazing local 
craft beers as well as other favourites and wines from Ontario. What 
sets Take A Bite Social Eatery apart is the variety of different foods 
they offer. In addition to Lebanese cuisine, they serve traditional ham-
burgers and hand cut fries, as well as deep fried delicacies, fish and 
chips, homemade pizzas, authentic smoked BBQ pulled pork brisket 
and locally made desserts. Jeff operates the BBQ smokers while 
Amal’s Lebanese specialties include as shawarma, gyros, hummus, 
baba ghanouj, pita chips and homemade falafel, all made from coveted 
family recipes. 
The Ashfords take great pride in the quality of food and service they 
provide, going to great lengths to source their ingredients locally and 
making nearly everything they serve from scratch. This summer they 
added a small variety store to the operation. Stop by Jeff and Amal’s 
restaurant and they will encourage you to “take a bite” and try some-
thing new by offering complimentary samples of some menu items. 

22354 Talbot Line 
New Glasgow, ON

519-702-2483
www.take-a-bite.ca

Wed, Thurs, Fri 11 - 8 
Sat, Sun 9 - 8

Hummus
2 cups dry chick peas

5 cloves garlic
2 tbsp lemon juice

1 tsp salt
¼ cup tahini

¼ cup olive oil

Soak chick peas in water over-
night then boil until tender.  

Alternatively use two (540 ml)
cans of chick peas, drained. Place 
garlic, oil, lemon juice, tahini and 

chick peas in food processor.
Blend, adding water until the 

desired consistency is reached. 
Enjoy.
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discover

Try your hand at the 
pottery wheel.

Unleash your 
inner Picasso at a 

painting class or 
workshop.

Get up close and personal at a  
live theatre performance. 

Adorn yourself with 
 a unique piece of  

artisan jewellery.

Take home a  
one-of-a-kind piece of 

local art. 

Witness glassmaking  
and sculpture  

demonstrations.

Choose from one of  
many delightfully scented  

hand poured artisan candles.

Interact directly with 
talented local artists.

YOUR INNER 
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VILLAGE CRIER GALLERY

Preserving images, history and culture
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194 Currie Road  
Dutton, ON 

519-762-2862
www.jennyphillipsdutton.ca

Mon - Fri 9am - 5:30pm
Sat 9am - 3pm 

Or by appointment
Bus tours, groups or out of town 

guests: please call ahead

Jenny Phillips, gallery owner and artist, along with her Town Crier 
husband David, are both passionate about preserving the images, 
history and culture of rural southwestern Ontario, particularly Elgin 
County. Their son Jonathon’s fine art photography captures nature, 
historic buildings and bridges in stark black and white. Jenny’s and 
Jonathon’s art is available exclusively at Village Crier Gallery. 
Jenny loves to visit and tell a story about each of her paintings. 
To meet Town Crier Dave, in full Scottish attire, please call ahead 
24 hours.
Mediums: acrylics on canvas, water colours, limited edition prints, 
pen & inks, photography
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STRONG ARM FORGE

Intimate summer productions & off season musical acts
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The Port Stanley Festival Theatre is 
celebrating 40 years of live theatre with their 
biggest season yet!
Located in the heart of the scenic lakeside 
village of Port Stanley, the Port Stanley Festival 
Theatre offers professional live summer theatre 
from May to September. During its off season 
enjoy an array of musical productions. Live 
entertainment draws crowds to the intimate 
summer theatre, which was once the former 
town hall of Port Stanley. An active cultural hub, 
Port Stanley Festival Theatre is also home to 
local businesses and the Port Stanley Public 
Library. This newly renovated theatre is a 
must-see! 

2018 Playbill
Leisa Way starring in  

Across the Pond  
Featuring  

the Wayward Wind Band  
May 22–June 2

Halfway There by Norm Foster 
June 6–June 30

WORLD PREMIERE OF  
Buying the Farm  

by Shelley Hoffman  
and Stephen Sparks  

July 4–July 21

Book Club  
by Kristen Da Silva  
July 25–August 18

Sunshine Express  
by Sarah Quick  

August 22–September 8

 6-302 Bridge Street 
Port Stanley, ON  

519-782-4353
www.portstanleytheatre.ca
Summer Box Office Hours  

(May 22 - Sept 8):  
Tues - Fri 10am - 4pm 

Sat 12pm - 4pm
Off-Season Box Office Hours  

(Sept - Apr):  
Tues - Thurs 10am - 4pm 

Closed Fri - Mon

PORT STANLEY FESTIVAL THEATRE
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ART EMPORIUM GALLERY

Artist-run Gallery & Boutique in quaint Port Stanley
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A popular destination for art enthusiasts, Port Stanley is home to the Art 
Emporium - Boathouse Gallery and Gift Boutique. The regional artists and 
artisans of the Art Emporium have talent, a passion for art, and a desire 
to share it with others. Their work is displayed in either the large open 
well-lit gallery, a former commercial boathouse, or in the quaint and cozy 
gift boutique. If you are looking for high quality original art and hand crafted 
items at affordable prices, this treasure trove of one-of-a-kind goods is the 
place to go.
Artist-run and staffed by the artists themselves, you’ll often find one of the 
member artists at work creating something unique on the premises. 
There is truly something for everyone here! The large space is also used 
for workshops and classes. Call or check our facebook page for details of 
upcoming events.
Mediums: Watercolour, Oil, Acrylic, Mixed Media, Encaustic (Wax), 
Graphite, Photography, Digital Art, Sculpture, Stone Work, Wood Turning, 
Wood Carving, Pottery, Glass Art, Textiles, Lino Print Making, Wearable 
Art, Jewellery and more!

177 Main Street  
Port Stanley, ON

226-658-1888
www.artemporium.ca

Summer (June 1 – Labour Day):  
Daily 11am- 5pm – Closed Tuesdays

Spring & Fall (Apr 1 – May 31, Labour Day – Dec 24):  
Thurs – Mon 11am – 5pm
Winter (Jan 5 – Mar 31):

 Sat & Sun 11am – 4pm or by appointment
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319 Erie Street  
Port Stanley, ON 

226-236-2504
www.harbourguitars.com

Mon to Fri 9am - 5pm
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HARBOUR GUITARS

Harbour Guitars is about sharing and loving the art of 
building acoustic guitars, and the magic of music. If you 
have ever had the desire to build your own guitar, then 
this is the opportunity for you. 
Learn to build a one-of-a-kind custom acoustic guitar 
from scratch, alongside our luthier. Using different 
hand tools, power tools and different layout/design 
techniques you will handcraft your own instrument to 
completion. 
This is a dream worth building!

School of Acoustic Guitar Building
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Delight in the diverse and vibrant pieces
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187½ Main Street  
Port Stanley, ON

519-782-7066
portside.cuttingpromotions.com

Mar - Oct:  
Daily 11am - 5pm

Visit website for winter hours

Nestled in the heart of Port Stanley is one of Elgin County’s most 
scenic and exciting destinations. Portside Gallery is home to the 
works of award-winning regional artists for more than 20 years. 
This artist-managed cooperative has produced high-quality art 
ranging from realism to abstraction, using a variety of mediums 
including oil, watercolour, acrylic, ink, pastels and mixed media. 
Visitors and locals alike delight in the diverse and vibrant pieces. 
Open year-round, anytime is a great time to browse the Gallery 
and purchase an affordable treasure to take home. 
Mediums: paintings, jewelery, sketches, photography, sculptures, 
fibre arts

PORTSIDE GALLERY

http://portside.cuttingpromotions.com
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Unearthing the secrets held in glass
Cheryl Garrett-Jenkins is an award-winning Port 
Stanley glass artist. At her studio nothing is too 
unusual or different to commission. This includes 
glass & metal panels, windows, 3D glass art, glass 
castings, metal art, pet portraits, specialty boxes, 
custom dishware and jewelry. Dragons, pets, animals 
and Celtic designs of all types are a favourite. 
As a gift for your home, friends, relatives or business, 
each beautiful piece of art conveys special meaning 
with its loving creation. Passionate about her art, 
Cheryl loves unearthing the secrets held in pieces 
of glass. She brings it to life for a unique object or 
‘light picture’ using skills developed over 30 years. 
These include painting, fusing, leading, casting and 
metal design. 
Visit Cheryl’s studio and delight in her masterpieces 
of glass and metal art and browse through the 
shoppe to enjoy art creations by more than 15 
other local artists. Paintings, photography, material 
art, ceramic art, pottery, metal art, woodworking, 
glass art and jewelry are all lovingly made by local 
area artists. Repairs, custom commissions, glass 
art supplies & tools and tailored glass art classes 
available.

235 Colborne Street  
Port Stanley, ON  

N5L 1B9
519-782-7443

www.rubyeyes.com
Thur – Sun 12pm – 5pm 

Mon – Wed by chance or appointment 
Open year round

Glass Art Classes
Cheryl offers classes in ancient 

and new glass art. These include 
copper foiling, caming, fusing, 

sandblasting, mold making  
and casting. 

Cheryl teaches techniques in 
drawing patterns from your ideas 
and then transforming them into 

your work of art. Her creative 
vision, designs and techniques 

demonstrate how to create infinite 
combinations of unique art pieces.

Details on classes available online, 
by calling or visiting her working 

art studio.

RUBYEYES KRAFTWERKS
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http://www.rubyeyes.com
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ST. THOMAS-ELGIN PUBLIC ART CENTRE

Education-focused
In the centre of Elgin County lies the centerpiece of its visual arts 
community - The St. Thomas-Elgin Public Art Centre (STEPAC). 
Established in 1969, it is committed to promoting visual arts 
throughout the region and beyond by preserving an extensive 
permanent collection, and hosting 16 exhibitions annually featuring 
local, regional and international artists. Also an education-focused 
organization, STEPAC facilitates educational programs and 
endorses emerging artists. 
Among its many events, the annual Fall Art Auction in November 
provides art lovers with an opportunity to purchase unique 
souvenirs while supporting STEPAC’s programs and the vibrant 
St. Thomas-Elgin arts community.

301 Talbot Street
St. Thomas, ON  
519-631-4040
www.stepac.ca

Tues - Wed 10am - 4pm
Thurs - Friday 10am - 9pm 

Sat 12pm - 4pm
Sun 12pm - 3pm
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GATHERED

gathered is located in the heart of picturesque and historic Sparta 
and is home to a collective of ten local artists. The studio and 
gallery is situated in a unique and beautiful heritage home known 
by many locals as the Hiram Smith Building. Built in 1846, the 
Hiram Smith Building was once utilized as a tailor shop. 
Joseph Sawicki and Heather Robinson purchased the heritage 
building in 2017 with goal of restoring and preserving its many 
heritage details while also renovating and updating it. After all of 
the hard work and dedication of Joseph and Heather, gathered 
officially opened in November of 2017. 
With unique pottery, artisan jewellery and local art, gathered 
features work by: Laura Woermke, Linda Armstrong, Katelyn 
Tippin, Grayden Laing, Janet Medlyn, Paul Brunelle, Nick Rogers, 
Joseph Sawicki, Katheryn Medlyn and Heather Robinson. 
Introduce yourself to a new medium, or try a new technique at one 
of their upcoming workshops. Check their website for more details.

6137 Hiram Smith Line  
Sparta, ON N0L 2H0  

289-244-7024
spartagathered.ca

 Open weekends, seasonal week days, and by appointment  
Please check the website for hours

.A collective of local artists in historic Sparta
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http://spartagathered.ca/
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PETER ROBSON STUDIOS & GALLERY

Located in the quaint, historic hamlet of Sparta, Ontario, 
Peter Robson Studios has drawn the attention of art 
lovers from across the region for more than 35 years. 
It is a family affair with Steve and Eleanor Robson 
proudly displaying Peter’s paintings, limited and open 
edition prints, art cards and sculptures at the gallery. 
Well known and highly respected, Peter Robson Studios 
has the capacity to customize an art program of any 
size for corporations or charities with Peter’s prints, 
commemorative medallions and china plates, etc.
A complete state-of-the-art custom framing centre 
is located on the premises. Competitive pricing and 
expertise bring people from far afield to frame their own 
treasures.
Be sure to visit Peter’s crowning sculptural achievement: 
the life-size bronzed ‘Circle of Life’ figures in the Memory 
Garden at Pinafore Park, St. Thomas, ON.
Mediums: paintings, sketches, sculptures, prints, custom 
framing

Internationally recognized artist 

46340 Main Street 
Sparta, ON N0L 2H0  

519-775-2522
www.peterrobsonstudios.com

Weekdays 10am - 4:30pm 
Sat & Sun 11am - 5pm  

or by appointment
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Did you know?
Peter Robson was born and 

educated in London, England. 
After working at Canterbury 
Cathedral as an apprentice 
decorative stone carver, he 

moved to Canada in 1966. The 
popularity of Robson’s original 

paintings has gained him 
recognition across Canada and 
internationally in both private 

and corporate collections. 

His art is displayed around 
the world in several locations 

including the Tower of 
London, England and the 

Borovsk Museum of Art near 
Moscow, Russia.
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ANYTHING USED 

 and Sparta Country Candles
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One of Elgin County’s best kept—and best smelling—
secrets lies in an old general store built in 1838 in the 
historic village of Sparta. Since 1995, the Muscat family 
has been filling homes with their high-quality scented 
candles, and creating a loyal customer base that keeps 
coming back for more. Sparta Country Candles contain 
as much as three times more scent than average, and 
are sold in many different sizes at unbeatable prices. 
Doors are open daily so stop by, pick up some candles 
and try a piece of homemade fudge. It only makes 
scents!
Medium: candle and candle product manufacturing

46361 Sparta Line
Sparta, ON  

519-775-0054
spartacandles.com

facebook.com/spartacandles
instagram.com/spartacandles

Mon - Sun: 10am-5pm
Closed Christmas, Boxing Day  

& New Year’s Day

Did you know?
The aptly named Spartaberry 

candle is a mysterious 
combination of over 40 fruity 
essential oils and is by far the 

most popular scent and unique 
to Sparta Country Candles. 

There are 20 different scents 
that are available year round 

and 7 seasonally themed scents 
with limited-time availability.

New fragrances are introduced 
on an ongoing basis and 

customers decide which ones 
stay and which ones go. 

Scents range from traditional 
Lavender, Strawberry and 

French Vanilla to unique and 
whimsical scents like Mexican 

Vacation—a Piña Colada 
inspired scent that takes you 

to a beach-front resort.

Free shipping of our candles 
within Ontario with orders 

over $45.00.

http://spartacandles.com
http://facebook.com/spartacandles
http://instagram.com/spartacandles
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THE VILLAGE COLLECTIVE

Something for everyone in Sparta
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Located in the most charming and quaint historic village 
of Sparta stands the Village Collective. Just as the sign 
foretells, the Village Collective is a gathering place to 
showcase the quality and one-of-a-kind wares of local 
artists and artisans. 
The collective features many eccentric and gifted artists 
and artisans, expressive in many styles and mediums, 
all with their exquisite crafts ready for customers seeking 
quality and pride in workmanship. If you need a gift in a 
pinch or don’t want to leave the comfort of your home, you 
can now shop all products online.
The collective features: artwork by Shelley McVittie, Anna 
Young, Pam Caley; natural and organic make-up and 
skincare by Jaydancin, Hand to Soul; pottery by Lydia 
Harder, Gene Timpany, Ladybug Pottery; jewellery by 
Crystal McMaster, Murch Gems, Kelly Logan, Part Crow 
Studios and MANY more talented local artists and artisans.

 46329 Sparta Line
Sparta, ON

 226-773-0264
www.thevillagecollective.com

Mon - Sat: 10am - 4pm
Sun: Noon - 4pm
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PINECROFT CERAMIC ART STUDIO

Fine Quality Stoneware Pottery 
Opened in 1948 by Jimmie Clennell and Selma 
Caverly, Pinecroft is considered to be Canada’s oldest 
continuously operating pottery studio. Tucked away in a 
54 acre pine forest, this thriving family-run establishment 
has produced fine quality earthenware and stoneware 
pottery for 70 years. Second generation studio potter 
Brenda (Caverly) Smith offers a wide range of functional 
pieces including complete dinner sets. High fired 
reduction ware is wheel thrown with some slab work. 
Classes and hands-on workshops are offered year 
round in the teaching studio. Pinecroft also features 
the work of Tony Clennell (MFA, RCA), who recently 
joined the studio as an associate potter. Tony has taught 
workshops in Canada, USA, Japan, China and Italy. For 
the full Pinecroft experience, visit the Green Frog Tea 
Room for lunch, relax at the massage hut and stay the 
night at Selma’s Cabin B&B. 
Mediums: pottery, ceramics, paintings, prints

8122 Rogers Road  
Aylmer, ON

519-773-3435
www.pinecroft.ca

Tearoom: Mar 1 - Dec 23  
Daily 11am - 3:30pm; 

Tea & Dessert until 4pm
Gift shop: Daily 9am - 5pm



Enter for your chance 
 to win one of three exciting  
weekend prize packages!

winanelginexperience.ca

14

http://winanelginexperience.ca


Elgin Arts Trail Signature Event

www.elginartstrail.ca  
or

www.culturedays.ca

Discover your inner creativity as the members of 
the Elgin Arts Trail invite you to create, participate, 
and share in three days of interactive events and 
workshops in partnership with Culture Days. 
Culture Days, now in its 8th year, is a collaborative movement 
to encourage awareness, participation and engagement of all 
Canadians in the arts and cultural life of their communities. 
Culture Days will feature free hands-on activities across Elgin 
County that invite the public to participate in the “behind-
the-scenes” world of artists, creators, heritage workers, 
architects, curators, and designers in their community.

15

http://elginartstrail.ca
http://www.culturedays.ca
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S16 TALL TALES CAFÉ

S17 TASTY SWEETS CAFÉ & BAKERY

S18 TAKE-A-BITE SOCIAL EATERY

WINERIES

S3 RUSH CREEK WINES

S7 QUAI DU VIN ESTATE WINERY
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S6 STEED & COMPANY LAVENDER

S15 GREAT LAKES FARMS

MARKETS

S5 HOWE FAMILY FARM MARKET

S13 DEBACKERE FARM MARKET

S14 TALBOTVILLE BERRY FARM MARKET

RESTAURANTS & SWEETS

S1 SIMPLY SCOOPS

S2 RUBY’S COOKHOUSE

S4 GREEN FROG TEAROOM AT PINECROFT

S8 SHAW’S ICE CREAM

S9 WINDJAMMER INN

S10 SHEBAZ’S SHAWARMA & FALAFEL

S11 SOLO ON MAIN

S12 KETTLE CREEK INN

S16 TALL TALES CAFÉ

S17 TASTY SWEETS CAFÉ & BAKERY

S18 TAKE-A-BITE SOCIAL EATERY

WINERIES

S3 RUSH CREEK WINES

S7 QUAI DU VIN ESTATE WINERY
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