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Sunrise Trail Magazine is produced in River
John, NS. An online version of the
publication is available at
www.sunrisetrailmagazine.com

For subscription information visit
www.sunrisetrailmagazine.com

PINK LEMSNADE

CREATIVE MEDIA INC,
Kristine Stallman
pinklemonademedia.com

For advertising inquiries email
hello@sunrisetrailmagazine.com

Sunrise Trail Magazine is printed twice per year and
distributed throughout Nova Scotia via farmers mar-
kets, businesses, professional offices, restaurants, hotels,
tourism offices, grocery stores, fairs, and community
events. Copyright 2023 Sunrise Trail Magazine. All
rights reserved. No part of this publication can be re-
produced without written permission of the publisher.
Opinions and comments reflect those of the writers and
are not necessarily those of the editorial and staff. At
the time of publication, we have endeavoured to be as
accurate as possible.

Kristine Stallman is founder,
editor, and designer of the
Sunrise Trail magazine.
Kristine was born and raised
in Ontario and moved to
Nova Scotia in 2019 with her
family. They now call River
John their home and can't
imagine living anywhere
else. Kristine also owns

Pink Lemonade Creative
Media which helps other
small businesses with their
marketing and advertising
needs.

pinklemonademedia.com

Marshall Feit is the
executive director of the
Marigold Cultural Centre in
Truro. He is also a member
of the Creative Nova Scotia
Leadership Council, a
board member for Debut
Atlantic, and a founder of
Folly House Press. He lives
in Central New Annan with
his family.

marigoldcentre.ca

Artist, dreamer and small
business owner of Wallace
River Revival, a home decor
store. Kellie MacMillan
also holds a Sommelier
certification and will be
celebrating 20 years in the
Food & Beverage industry
in 2023. Join herin her
home studio for wine tasting
classes.

wallaceriverrevival.ca

Denise Davies is a travel
writer, photographer,
videographer and internet
consultant living in
Antigonish. She enjoys
exploring and sharing the
beauty of Nova Scotia.

outandaboutns.com

Ashley Crouse is a self taught
food alchemist also training to be
a certified herbalist while running
Moth + Moon Farm with her
husband just outside the village
of Tatamagouche. The farm fuels
their food truck, The Fermentary,
serving locally sourced soup &
sandwiches. Their foods feature
delicious fermented elements,
like miso and kimchi, all made

in house. They also run the Tata

Farmers’ Market together, which heavily inspired their business.
Ashley strives to create a locally sourced menu that's accessible to
everyone and is passionate about using regenerative agricultural
practices to grow her ingredients.

mothandmoonfarm.com

bymarissa.ca

Marissa Rosaleen is a devoted
mother and passionate
photographer who aims to
capture the beauty of our coastal
community while inspiring

her two daughters to see the
world as their canvas of endless
creativity and opportunity.
Located in New Glasgow,
Marissa is inspired by the rich
heritage that Nova Scotia holds
and the resilient people who call
this province home.

The Sunrise Trail is a scenic roadway located along Nova Scotia's North Shore on the Northumberland Strait
for 333 km (207 mi) from Amherst to the Canso Causeway.

The north shore of Nova Scotia includes the counties of
Antigonish, Pictou, Colchester, and Cumberland.
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We would like to acknowledging that we are in Mi’kma’ki, the
ancestral and unceded territory of the Mi’kmaq People. This territory
is covered by the Treaties of Peace and Friendship which Mi’kmaq,
Wolastogiyik, and Passamaquoddy People first signed with the British
Crown in 1726.
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Home Health Care Organic Health
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Trained
Compression
Support
Product Fitter

s

FREE

Delivery
7 days a week

N2
FREE

Compliance
Medication
Packaging

&

Dry Cleaning Water Old Fashion Ice Musical
Pick up & Drop Off Distillery Cream Bar & Instrument
Milkshakes Supplies

O & MW [

Cell Phone Faxing & Kodak Kiosk NS Power
Chargers & Photocopying Payments
Accessories Services

0 cgfultonpharmacy

ceruron Guardican ruarmacy

255 Main Street, Tatamagouche
Open 364 Days a Year (closed Christmas Day)

Mon. - Fri. 8am - 8pm
Saturday 10am - 5pm | Sunday 10am - 4pm

902-657-2545
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Home Health Care Blood Pressure Trained
Products Machine for Compression
including rental of: Public Use Support
hospital beds, lift chairs, Product Fitter

scooters, commodes,
and wheelchairs

r~ . FREE
@ Compliance Medication

Packaging

@

N

Outstanding
Customer
@ Service “

Dry Cleaning Water
Pick up & Drop Off Distillery

m [ &
NS Power Kodak Kiosk ~ Cell Phone Faxing &
Payments Chargers &  Photocopying

Accessories Services

BEWCE whdd

2747 River John Station Road, River John
Monday - Friday: 9am - 5pm, Closed Saturday & Sunday

902-351-2500
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Gifts for Any Occasion, Stylish Home
Decor, Clothing, Jewelery, and more!
10am - 5pm Monday - Saturday, 10am_:l4pm Sunday
255 Main Street, Tatamagouche
Located on the 2nd Floor of C.G. Fult acy, Tatamagouc
902-657-2545

(Closed for inventory and realignment Febr ch)

251 Main St.
Tatamagouche

Open May Long Weekend

BEACHWEAR & ACCESSO RI ES until Labour Day Weekend
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When our editor’s email popped into my inbox this summer,
she explained that demand for our magazine has increased due
to popularity. A feeling of warm content washed over me. I
have enjoyed connecting with people who have tried some of
the suggestions in the Spring /Summer Wine Guide.

Her email continued with other glowing statements but when
she asked for our submissions early, I ended up stopping in my
tracks. I thought, how am I supposed to write an article about
fall and winter in the middle of a heat wave in July? Then, on
my way to the computer to sit down and send her an easy breezy
reply, I looked around my studio. I laughed and laughed and
laughed. Not because I cracked under pressure, but, because
spread out before me were all my gathered items for fall &
winter decorating.

Prints, plates, other dish wear, candles, vintage ornaments,
cocktail recipes and ideas. If ever there was a gal that likes to
think ahead it’s me. Pen in hand, the first thought that popped
to mind is, “Oh, my gourd, I do love fall best of all.” 'm team
Pumpkin Spice and everything nice. Maybe too much so, cause
I've almost lost Facebook friends with my out-of-season memes.

We need a big dose of nice these days, don’t we?

There’s a lot going on in the province — among them devastating
climate events, crazy-high grocery prices and, even in rural areas;
an increase in the cost of living. We’ve also had many people
(from India, Nepal, Nigeria, Syria, Lebanon, Morocco, Brazil,
Germany, Philippines, Ukraine, Jamaica, Korea, Mexico, and
Taiwan) seek safety from the ravages of war and disparity in our
province. People, effect change and that is cause for hope and
celebration. Things will right themselves again soon.

Since I started publishing wine and food pairing guides, some

major things have happened:

* Food & Wine pairing has become way more popular and
easier than ever. It isn’t just something for special occasions
anymore and can be done in the comfort of our own homes.

* Equally, the world of cuisine has undoubtedly reached a
turning point...vegetables and accompanying spices are all
the rage these days! People are welcoming veggies into their
lives in unprecedented ways.

* Lastly, we've also become way more adventurous with our
menus.

Which brings me to a couple of touch-points I'd like to make
in this article about wine: Firstly, 'm so excited about all the
delicious Middle Eastern and Indian food now being offered
in our area! The future of culinary options has my taste buds
watering.

Secondly, how easy these dishes are to pair with wine!

9 SUNRISE TRAIL sunrisetrailmagazine.com

I'd like to make a suggestion of Sparkling Wine with your next
Food & Wine pairing. We have and should always find cause
for celebration and sparkling wine certainly fits the bill. Aside
from the fun factor of bubbles on the palate and versatility in
matching with food, there are some really great sparkling wines
(which can be also called Prosecco, Cava, or Champagne) to be
had at outlets along the Sunrise Trail that offer exceptional value
for money. My only cautionary terms for pairing food and wine
is to veer away from wines that have oo much sugar.

Veer anay from.
wines that have

too much §v5alf.

I want to raise awareness about sugar consumption in wine,
especially ones with added sugar. Sugar is linked to dementia,
it can and does make your taste buds lazy, and can impair brain
function. It is proven that there are zero benefits to added sugar
in our diet. I'd like to challenge you to train yourself to look for
and eliminate added sugar in wine. The good news is that you
don’t have to sacrifice flavour.

Here’s how you can do that when shopping for not just sparkling
wine, but any wine on the market:

Low-sugar wines contain 5g/L of sugar or less. Sometimes the
word dry, sec, or XD are also included on the shelf label. To find
the sugar content of any wine, check the grams per litre on the
NSLC shelf label in-store or ask the representative to look it up
for you. The following is a screenshot of a label as an example
with the g/L of sugar circled in red.

More Details

Release Date April 1, 2021
Alcohol/Vol 14%

Made In Mendoza, Argentina
By La Mascota

Cabernet Sauvignon

Sugar Content

Varietal



If you can’t find enough low-sugar or budget friendly options
make sure to ask your local store to bring in more selection for
you. Here are a few recommendations for you to get you started
on the right track :

Amaluna Traditional
Method Sparkling

Crisp & Light

Intensity: O O ‘

-

Lk i] l'l‘._:}_ |
Villa Conchi
Brut Seleccion
Crisp & Light
Intensity: O . O
';ﬂ' -~ g !.’

Lovv—-gvgar wines
Q7 contain ‘J'gﬂ/ of

= — Sugar or less.

Mionette Prestige
Prosecco Brut

Crisp & Light

Intensity: O O ‘

* I’d like to invite you to
join me on my wine blog at

www.wallaceriverrevival.ca
where I share seasonal recipes
e and wine pairings.

i sunrisetrailmagazine.com SUNRISE TRAIL 10



¢ unique furniture

¢ lighting

¢ soaps & candles
¢ gourmet chocolate
¢ vintage items
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T2ue25_4g1t:l]\é3rth Wallace Road www.wallaceriverrevival.ca

3 CHOOSING THE RIGHT REALTOR
SUNRISE MAKES A DIFFERENCE!

Brokerage & Sales Ltd.

45 Water St. Pictou WWW.SUNRISEBRCKERAGE.CA

902-485-9399

LOCALLY OWNED AND OPERATED BUS]NEMG
THE NEEDS OF PICTOU COUNTY, COLCHESTER, AND
BEYOND!

inking of selling your home or cottage? Would you
? If you are considering listing your property
rchasing a new property, now is the time to

e would be happy to visit and give you market N

. And we can show you any property listed on T
-~ MLS. e ProPeT RN RS

Cathy Covey REALTOR® 902-956-3301
ccovey@sunrisebrokerage.ca

Donna Fitzgerald REALTOR® 902-897-5154 M [S]
dfitzgerald @sunrisebrokerage.ca

[ e . .



Fresh from

the Farm

Sit and enjoy a home cooked meal or buy your fresh fruits,
vegetables, meat, and baked goods to go. We have all the
fresh food items you need. From ready to eat products like
soups & stews, meat pies, lasagna, pie made with local fruit, to
locally raised meat and meat products.

We also carry a large variety of specialty food products,
seasonings, and quality kitchen gadgets.

Free-Range Turkey | Free-Range Chicken | Farm Raised Beef
Smoked Meats | Sausages | Deli Meats | Homemade Baked Goods
In Season Fruits & Vegetables | Ready-To-Eat Meals
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Open 7 days a week!

Store Hours
Mon-Sat: 10-8
Sunday: 11-6

*hours may differ, please call to confirm

45 Lake Rd., Tatamagouche
(902) 657-2122
ebbettsfarm@gmail.com

www.ebbettsmeadowbrook.com

f ebbettsmeadowbrookfarm



Comfort Food

Definition: the type of food that people eat when they are sad or
orried, often sweet food or food that people ate as children. Who
- doesn't love comfort food! What's your go to?
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Mac and Cheese

Preheat the oven to 325 degrees and lightly grease a
square baking dish.

Cook the macaroni to al dente, according to package
instructions. Drain and set aside.

Melt the butter in a medium saucepan over medium heat.
Blend in the flour, salt, and pepper. Cook for 2 minutes.

Slowly add the milk and half and half, stirring constantly,
and coo er medium-low heat for a few minutes until

_ hickened like the consistency of gravy.
“ and stir in 1 cup shredded cheese,

g ed.

aroni noodles and toss to coat. Fold
Pour half or the pasta mixture into the
ish. Sprinkle V2 cup cheese over the
pasta and sprinkle with remaining

uteior until cheese is melted on top.

ite vegetable or a side salad.

|

. r
gredients: A

Y2 Ib uncooked elbow macaroni , about 12 cups
3 tablespoons butter

2 tablespoons all-purpose flour
2 teaspoon salt
1/8 teaspoon ground black pepper
11/2 cup milk , any kind
% cup half and half
2 %> cups shredded cheddar cheese

! Optional: V2 pound coarsely chopped cooked

" lobster, shrimp, or crabmeat, or a combination

sunrisetrailmagazine.com SUNRISE TRAIL 14
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Wysmykal Farm

Ambherst shore
wysmykalfarm.ca

Delicious organic vegetables
grown in Nova Scotia.
Tomatoes, potatoes, micro
greens, onions, beans,
and more! They also grow
sweet, tender spinach
through the winter and are
experimenting with other
winter greens. You can find
their veggies at the Pugwash
Farmers' Market on
Saturdays from May - Oct.

All of their vegetables are
certified organic by Ecocert
Canada.

15 SUNRISE TRAIL sunrisetrailmagazine.com
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Gloria's Market

Marshville
facebook.com/
gloriasmarketmarshville

A small vegetable and fruit
farm found on Highway 6 (the
Sunrise Trail). They grow their
own selection of fruits and
vegetables but also consider
themselves Food Aggregators;
meaning they also bring in
veggies grown by other Nova
Scotian Farms. They are
first-generation farmers who
have a passion for feeding
people and attempting to cor-
rect the broken food systems
that currently exists in Nova
Scotia.

#

L]
— o —
- -
* - "
& *
. kg wm* i

Merigomish
Schoolhouse
Farmers' Market
Merigomish

1682 Shore Rd,
Merigomish

The Merigomish Schoolhouse
Market and Café is a beau-
tiful waterfront location for
farmers, chefs, artists, and
craftspeople to present great
foods, products, services, and
skills to the local and traveling
public every Sunday 10am -
1pm, April through December.

ESTD . 3016 - POMDE, RS

Coppertop Farm

Merigomish
coppertopfarms.ca

Coppertop Farm is a family run
business in the Ponds, Pictou
County. We began running
the Veggie Stand with only a
few fresh vegetables for our
local community members.
It became a well-loved stop
for people driving along the
Sunrise Trail and continues
to add a variety of different
fruits and vegetables from
summer into the fall. We also
run a Pumpkin UPICK in Lower
Barney’s River, Pictou County.



AVIBRANT MARKET FULL OF FARMERS,
ARTISANS AND CHEFS YOU DON'T WANT TO MISS!
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MARKET

FARMERS'

SATURDAYS -1« FEB - DEC
41 CREAMERY ROAD
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BUYING OR
SELLING
A HOME?

LET'S WORK
TOGETHER!

Marjorie Ilenderson Macdonald

REALTOR®
M.HENDERSON.MACDONALD@GMAIL.COM [/

902-921-1580.

P KR

NATURALLY FERMENTED SAUERKRAUT
HAND CUT IN SMALL BATCHES USING
100% NOVA SCOTIAN SPRAY-FREE VEG

WHERE TO PURCHASE ON THE NORTH SHORE

TATAMAGOUCHE FARMER'S MARKET
E'AR“I.TOWN GENERAL STORE
JAMIESON § GENERAL STORE, TATAMAGOUCHE
JAMIESON'S GENERAL STORE, PICTOU
DEXTER'S BUTCHER BLOCK, TATAMAGOUCHE
MASSTOWN MARKET

VISIT NOVAKRAUT.COM FOR ALL LOCATIONS

Where friends can gather.

| REET l";? Ri\'er John
Station Rd.,

"AFE River John

f @theoverstreetcafe




Mrs. ) 59 Water St., Pictou
MacGregor’s

902-382-1878

/ Sh‘()rtbreads L _ww.mrsmacgregors.com

g selection of shortbreads g

g kg and crafted in our small

it batch bakery. Flavours range
& from Classic Scottishand _

47 Canadian Maple to Chocolate

Ef and even Whisky! g

: Vlsﬂ“bur store to check out 3-,?

aII the varletles' - F:
j{f lr HiS

Quality Made:

E arlt O W n Clothing Footwear"

Outdoor Gear

General Store & Bakery Home Decor

¥ Jewellery : 7
G:f ware ? y

S e adain sty
Tatamagouche
(902) 657-2850

‘ Breakfast - Lunch - Dinner ™
Dine In or Take Out s

5556 Hwy 311, Tatamagouche (T EsTIEE) 266 Main St., Tatamagouche™
902-657-9001 | earltowngeneralstore@gma|I com T o [902] 657—2223



HARD HONEY BEVERAGE
COMPANY

251 Main St.

hardhoney.ca

MOUNTAIN MEADWORKS

mountainmeadworks@gmail.com

TATAMAGOUCHE
BREWING CO.
235 Main St.
tatabrew.com

JOST VINEYARDS
48 Vintage Ln.
jostwine.ca

MALAGASH CIDERY
2859 Malagash Rd.
vistabellafarm.com

CALDERA DISTILLING
65 River John Rd.
caldera.ca

SHERYL'S BAKERY & CAFE
10480 Durham St.
902-243-2156

BACKSTAGE BREWING
37 Bridge Ave.
backstagebrewing.ca

CANDID BREWING
COMPANY

88 College St.
candidbrewing.ca

HALF COCKED BREWING
COMPANY

1290 Hwy 245
@halfcockedbrewing

STEINHART DISTILLERY
5963 Hwy 245, Arisaig
steinhartdistillery.com

DEB’S HIDDEN CAFE
4149 Scotsburn Rd.
902-382-3444

SEAGRAPE CAFE AT JOST
VINEYARDS
48 Vintage Ln.
902-257-2636

THE COUNTRY BREAD

BASKET BAKERY & COFFEE

SHOP
629 Brule Point Road
902-657-0041

OFF THE RAILS COFFEE
SHOP
347 Main St.

OVERSTREET CAFE
2727 River John Station Rd.
902-471-2650

STONE SOUP CAFE &
CATERING

41 Water Street, Pictou
902-485-4949

THE TALL & SMALL CAFE
342 Main St.
902-863-4682

THE GRIND HOUSE
294 Main St.

JUSTAMERE CAFE &
BAKERY

137 Church St.
902-735-3353

o) o)

FOOD TRUCKS

Food trucks serving some great food
along the north shore that are worth
checking out.

THE FERMENTARY / MOTH + MOON FARM

Where: Tatamagouche, check Facebook for exact

location

When: Weekends

FB: mothandmoonfarm

THE FOOD TRAP

Where: 316 Hwy 6, River John @ Anchor Park
Campground

When:  Spring - Fall

FB: anchorparkinc

WHAT'S FOR DINNER

Where: 1957 Hwy 6, River John
When:  Spring - Fall

FB: whatsfordinnerR]

KILN CRUST CO.

Serves:  Kiln fired pizza

Where: Various locations along the north shore
When:  Mostly year round

FB: kiln crust co.

BACK EAST SEAFOOD

Serves:  Seafood dishes

Where: 3072 Old Hwy 104, Antigonish
When:  Spring - Fall

FB: backeastseafood

sunrisetrailmagazine.com SUNRISE TRAIL 18



_Tatamagmclze
rOODLAND

Your Hometown Advantage

A SMALL TOWN STORE FILLED WITH THE

-~ _BRANDS YOU
| KNOW.

. Tatamagouche Foodland sells
the national names you trust,
the local brands you love, and
the bargain brands that save
you money. Count on us for all
your grocery essentials.

local products
in-store bakery - hot & cold deli
specialty meats
health & beauty products

124 Main Street, Tatamagouche
902-657-3099

Store Hours:
Monday-Saturday 8am-8pm
Sunday 10am-6pm

Scene”

RESTAURANTS

PUGWASH

NELLY’S GRILL & DAIRY BAR

8890 Hwy 6
902-243-2129

MACFARLANE LANTERN
10163 Durham St.
902-305-4242

g0 /-\ .

AN OF T

g

The Hayloft is a short-term vacation rental in a beautifully converted
log-framed barn on the river. It's designed as an open-concept loft
with everything located on the upper floor. It's a perfect base for
a couple who is looking for somewhere to relax, re-connect and
enjoy each other’s company. Only an hour and a half from Halifax
and centrally located between Pictou and Tatamagouche.

thehayloftns.com o

WALLACE

MCMAHON'’S RESTAURANT

13953 6 Hwy
902-257-2868

WILEY'S BY THE WHARF

13909 Hwy 6
wileysbythewharf@gmail.com

TATAMAGOUCHE
BIGALS

9 Station Rd.
902-657-3341

CHOWDER HOUSE ON
MAIN

265 Main St.
902-657-2223

DERADO'’S PIZZERIA &
DONAIR

275 Main St.
902-657-9000

EBBETT'S COUNTRY
KITCHEN

45 Lake Rd.
902-657-2122

TRAIN STATION DINING
CAR & CAFE
21 Station Rd.
902-657-3222

THE NOOK & CRANNY
259 Main St.
902-657-3663

WHAT'S FOR DINNER
131 Main St.
902-399-4142

EARLTOWN
SUGAR MOON FARM
221 Alex MacDonald Rd.
902-657-3348

RIVER JOHN

YAPS PLACE
1971 Hwy 6
902-351-2515

PICTOU

Al PIZZA PUB & GRILL
91 Water St.
902-485-2222

FAT TONY’S BAR & GRILL
9 Water St.
902-485-4500

HARBOUR HOUSE ALES &
SPIRITS

41 Coleraine St.

902-485-1047

NOOK & CRANNY
50 Caladh Ave.
902-485-3041

NEW GLASGOW
MAMATSU FRESH
ASIAN KITCHEN
205 Provost St.
902-755-6601

THE DOCK
130 George St.
902-752-0884

THE MONARCH MARINA
15 Riverside St.
902-695-2221

THE SPOT
56 Provost St.
902-755-1654

ANTIGONISH
BROWNSTONE
RESTAURANT
244 Main St.
902-735-3225

GABRIEAU'’S BISTRO
350 Main St.
902-863-1925

LITTLE CHRISTO’S
PIZZERIA & EATERY
332 Main St.
902-569-1212

PIPER’S PUB
33 College St.
902-863-2590

THE TOWNHOUSE
76 College St.
902-863-2248



Our Famous
Cinnamon Rolls

Don't forget to save room for one
of our fresh baked sweet treats
like our famous cinnamon rolls!

P
Monday - Saturday
10480 Durham St., Pugwash

902-243-2156

f

F e

Stop in for a
homemade lunch

Hot soup or chowder to get you through the
chilly days, or a fresh sandwich or sub made with
our fresh baked bread.







he arrival of fall brings an amazing harvest
of fruits, vegetables, and other delicious
produce. During this seasonal change,
there's no better place to experience
autumn's offerings than the local farmers' market.

Not only does shopping at these markets allow us

to savor the finest flavors of the season, but it also

plays an important role in supporting and sustaining
‘ our local food systems.

If you want to enjoy the nourishment of farmers'
market produce past the harvest season and into the
winter, it's time to explore the art of preservation.
Preserving fresh local produce not only allows us
to extend the shelf life of the produce, but also

reduces food waste. Here are some essential tips
for preserving the farmers market bounty:

Drying

Dehydrating fruits and vegetables removes the
moisture from the food, preventing spoilage.
Dried produce is not only a healthy snack but can
also be used in a variety of culinary applications.
Apples, pears, tomatoes, mushrooms and herbs
are all excellent candidates for drying. Using a
dehydrator or an oven set to low heat, you can
preserve snacks for those long winter nights, or
save herbs and mushrooms for culinary/medicinal
purposes. Dehydrated goods have a shelf life of 4

months to a year.

Canning

Canning food is the process of preserving food in
mason jars at high temperatures using water or a
pressure canner. The high heat preserves the food
by destroying bacteria and removing air from the
canning jars. There are two home canning methods:
water bath canning and pressure canning. Low risk
foods like pickles and jam can be easily done with
a water bath, but other high risk foods need the
pressure canner to properly preserve and eliminate
bacteria. Canned foods have a shelf life of a year

Oor more.

sunrisetrailmagazine.com SUNRISE TRAIL 22




Pickling

Pickling is a preservation technique that involves packing
produce in a jar and covering it with a brine made of
vinegar, water, sugar, and spices. This process also imparts
a delightful tangy flavor perfect for sandwiches or the side
of your dinner. Pickled cucumbers, carrots, onions and
green beans are popular choices, but don't be afraid to
experiment with unique combinations using the seasonal
gems you find at the farmers market. Quick pickles have
a shelf life of 2 weeks in the fridge. You can also use the
water bath canning technique to keep them longer in the

pantry.
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Dried produce is not'only
a healthy snack but can
also be used in a variety
of culinary applications.

Fermentation

Fermentation is a fascinating preservation method that
involves encouraging the growth of beneficial bacteria to
transform the sugars in fruits and vegetables into organic
acids. The result is not only a longer shelf life but also a
probiotic-rich food that supports gut health. Kimchi and
sauerkraut are some examples of fermented foods that
can add a zing to your meals and enhance your overall
well-being. Sauerkraut makes a good base to add different
vegetables and herbs to, or you can do a salt brine with
chopped vegetables. Ferments have a shelf life of 1 year
or more in the fridge, as long as they’re kept clean and
no bacteria gets in the jar.

As we say goodbye to most of the fresh offerings of the
farmers' market and move into winter rest, it's relieving
to know that we can still enjoy the flavors and nutrition
through preservation. Some techniques like fermentation
even boosts the nutritional value and bioavailability which
can be very beneficial in winter. By embracing these
techniques, we take a step towards a more sustainable
way of living. By making the choice to regularly shop at
farmers' markets, we also become active participants in
creating a more resilient food system. Farmers' markets
are community food hubs just waiting to be discovered,
so make sure you set your alarm for Saturday morning,.



& Make sure
to try our
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available e , : |
onlineandin Cannoh.
store!

275 Main Street

Tatamagouche

902-657-9000

Mon - Thurs: 1T1Tam-10pm, Fri-Sat: 1Tlam-1Tpm 7 .' e

OTHER MENU ITEMS: BAKED SUBS, DONAIRS, CHICKEN WINGS, CHICKEN sondlll s fok iy
SHAWARMA, POUTINE, SALADS, ONION RINGS, AND FRENCH FRIES Delicious Since 2007

FROM THE BAR: TATA BREW ON TAP OR CANS, CORONA, STELLA ARTOIS,

BUDWEISER, BUD LIGHT, COORS LIGHT, KEITH'S, AND JOST RED OR WHITE WINE www.derados.ca i



ntigonish

DENISE DAVIES

Are you searching out information
family history? Enjoy finding out more
about Antigonish and its history? Here - .

are a few ideas to get you started [
R h""

¥

The Antigonish Heritage Museum

www.antigonishheritage.org

The Antigonish Heritage Museum is housed in the old
train station at the east end of Antigonish. It has a wealth
of resources for your search. According to Barry Mack-
enzie, the curator of the Antigonish Heritage Museum,
“People want to know “Where did my people come from?
When did they settle? “and often, particularly if they're
traveling from outside of the province, they'd like to
find the homestead. They'd like to find a piece of land,
something that can make them feel a bit rooted to that

family's experience. One thing that is particularly popular
amongst locals and visitors alike is the heritage inventory.
We have a full inventory of every heritage property that
was standing in Antigonish circa 1989

In the museum resource library you will find published
and unpublished books and manuscripts including
school, church, and community histories, biographies,
photographs, school registers, maps, newspapers, cem-
etery inscriptions. many reference materials and finding
aids. MacKenzie added “We're very blessed to have a



database that's been built by volunteers over the last decade or
more and building on research they've been doing for 25 and 30
years, which contains thousands of names. It's often the first place
we go when people are trying to trace a family member. It doesn't
always give them all the answers they're looking for, but at the
very least, it gives us a starting point. Particularly for folks that are
tracing genealogy from south of the border. They may only know
the name of that grandparent.”

If you wish to have assistance with your project please phone ahead.
The museum is open to the public and hosts lectures and cultural
events throughout the year.

St. Ninian’s Pioneer Cemetery
www.stniniansparishcemetery.ca/st-ninians-pioneer-
cemetery/

The St. Ninian’s Pioneer Cemetery on Main Street near the John Paul
Centre is an oasis of green space with 46 rehabilitated headstones
up to 1877. This was the site of the original St. Ninian’s Cathedral.
Now the peaceful and contemplative space with benches and a
Celtic cross remind us of the sacrifices in the pioneer setting of
Antigonish. There is a plan to include QR codes for historical
information.
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St. FX

www.stfx.ca/library

The St. Francis Xavier University (founded 1853) Library contains
an archive of 115 years of The Casket newspaper in microfilm form
and an index of obituaries. The Casket was a weekly paper published
in Antigonish from 1852. According to Barry MacKenzie “Here at
the museum we are digitizing The Casket to make it available for
searching online. Hopefully it will be available next year.

THE TOWN OF

ANTIGZ:NISH

Celtic Cross in Pioneer Cemetery

Other Resources

o A virtual tour of Antigonish Cultural
Heritage.
www.people.stfx.ca/lstanley/history/
welcome2.htm

« Antigonish People’s Place Library -
documents, photographs, maps.
www.novastory.ca

« Antigonish County, Nova Scotia Genealogy.
Guide to Antigonish county ancestry,
family history and genealogy: birth records,
marriage records, death records, census
records, parish registers, and military
records.
www.familysearch.org/en/wiki/
Antigonish_County, Nova_Scotia_
Genealogy

Other stops with historical information include
the Cape George Heritage Museum, Barneys
River Station Schoolhouse Museum, The Hector
Heritage Quay (Ship Hector) Pictou, and nu-
merous church graveyards around the county.
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periencing Cllture™
the Whole Family



here’s never a more beautiful sound to me than

a child making noise during a quiet moment of

a performance. When it happens, I can feel the
adult discomfort. A discomfort that comes from a place
that assumes performances are one way streets: the artist
outputs a performance and the audience takes it in. It’s
an idea that probably finds its origins in historical church
services or mass where guests remain mostly silent, unless
collectively making noise like a spoken prayer, and abide
in a space of respect towards an authority at the front.

And performance can be a religious experience. I know
I've felt that before. I've said it many times that going to
see live music is my church. It's time we spend together,
present with one another, with a singular goal: to enjoy, to
be challenged, and to feel our place in a larger community.
Those of us who work in performance know the reality
that audiences don’t just come out to shows to see an
artist they love. They show up to see friends and family
they love.

That’s why the idea of performance as a cul-de-sac
doesn’t serve us any longer. Our world has broadened
and changed and grown. Our communities are made up
of families of all shapes and types. A performance can see
single parent families, couples, 8 child families, singles
with their chosen family, and a million more variations
of persons in an audience. No matter the makeup of
those individuals’ social or family circle, they all have the
same need to belong. Every one of them has an appetite
for socializing and cultural experiences.

So this is why I state this clearly and firmly: bring your
kids to performances. Yes, choose shows with appropriate
content. If you're unsure, the workers running box offices
and ticket hubs are always prepared to provide more
information to equip parents in making the right deci-
sion. But with the wide array of performances out there,
something will always meet the register of what a parent
deems appropriate for their child or teenager. Those same
box offices are also equipped to help you find out about
services they provide to accommodate families with both
neurotypical and neurodivergent children. Sometimes
a venue’s website will even outline the resources such as
changing tables, quiet spaces, suggestions on seatings,
and a reaffirmation of their excitement to have whole
families, not just the parents, at performances. Our arts
and performance spaces work hard to be venues where
everyone belongs and in the last few years there’s been
so much attention and work that’s gone into realizing
ways we can accommodate children and youth.
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Because no matter the age, youth deserve performance . . . .

too. As a creative professional, I think everyday about the
cultural landscape we're building for the next generation. ‘
I fell in love with performance because as young as twelve
I was going to all-ages venues to see rock shows. At 15
I was going to alcohol-free music festivals where I fell
in love with the energy and excitement of hour after
hour of music. At those events, I learned how to behave,
how to have good etiquette and be respectful, but I also
learned how to love music. I chose a career in music and
performance because from the moment I came of age I
knew I had to be around it.

Our industry takes much work and many hands. To keep
providing classical and theatre and rap and alternative
shows and festivals, you need musicians and actors and
all types of performers. You also need sound techs and
stage managers and bookers and agents and managers
and more. There are endless ways to participate in the
creative industry—an industry that makes up over 7% of
Nova Scotia’s GDP and employs nearly 30 000 workers.

There’s more to it than showing our youth career options
too. Performance is also a self-care habit. When we teach
our children to enjoy music and performance, were
teaching them how to belong, how to find their crowd,
how to socialize and network. We're teaching them that
with culture their lives can be more beautiful. So start
them young and give them that gift. Don’t ever think a
child’s cry is ruining a performance. It’s just the sound of
a new generation of our cultural environment.

29 SUNRISE TRAIL sunrisetrailmagazine.com



sunrisetrailmagazine.col m SUNRISE TRAIL 30



Looking for live theatre or music? A
musical? Comedian? We compiled a

comprehensive list of places on the north
shore (or nearby) where you can find
theatre festivals, comedians, seasonal

theatre, music, and morel!

Pictou
decostecentre.ca

The deCoste is the premiere, professional
performing arts venue in Northeastern
Nova Scotia located on the beautiful
Pictou waterfront. The 400 seat facility
features a state-of-the-art sound, video
and lighting system. Flexible, non-fixed,
seating also makes it a great location
for conferences, meetings, special
events, weddings and so much more.
The deCoste Centre is currently reno-
vating and expanding so performances
are in different locations. See the show
schedule on page 33.

New Glasgow
glasgowsquare.com

Tatamagouche
gracejollymore.com

The Grace aims to to promote Nova
Scotia artists while also providing the
vibrant coastal community with top
tier acts that promote creativity, tal-
ent, and the powerful value of music
in our lives.

They don't just sell tickets to theatre.
The Grace is your opportunity to be in
theatre. From the seasoned director
to the fresh acting career, we promote
not only the viewing of theatre, but in-
volvement in the process.

Truro
marigoldcentre.ca

The Marigold houses a 208 soft seat
theatre, the MMFI Art Gallery, the
Colchester County Sports Hall of Fame,
a workshop space for arts education
programs for all age groups, a boardroom,
concession area, and offices. With the
strong support of the community and
various organizations, the Marigold pro-
vides musical, theatrical, live comedy, and
dance performances for the community
and surrounding areas.

Glasgow Square presents a wide variety of the performing arts - contemporary music, comedy, dance, live theatre and more.
In addition to presenting national and international touring acts, Glasgow Square also puts a strong emphasis on regional and

local performers.
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Antigonish
festivalantigonish.ca/bauer/

Main Stage and Family Stage performanc-
es take place at The Bauer Theatre. A
beautifully renovated, 222-seat facility
that offers free parking, air-conditioning
and wheelchair access.

Before and after the shows, visitors are
invited to gather with family and friends
in their Green Room Bar and Lounge and
on their outdoor patio.

Antigonish
society4live.ca

The Pomquet Parish Hall concert series
strives to host the very best Maritime/
Canadian artists, presented in a com-
fortable listening atmosphere. We are
passionate about creating an exclusive
experience for patrons and artists. In this
intimate setting you'll find out the stories
behind the songs, hear every note and
lyric ring. You can sing along and even
dance if there's room!

Antigonish
festivalantigonish.ca

Festival Antigonish has established an
inspiring legacy as a premier summer
repertory theatre in Atlantic Canada.
With a history that spans three decades;
a patron base that includes thousands
of Nova Scotians as well as regional,
national, and international tourists; an
acclaimed reputation as a local economic
and cultural anchor; and an artistic com-
mitment to excellence. Each summer,
they bring together the best artists from
across Nova Scotia and beyond to create
an award-winning Main Stage series, a
Family Stage show, and other innovative
artistic presentations.

Antigonish

theatreantigonish.com

Theatre Antigonish is a non-profit, stu-
dent & community theatre run out of
the Bauer Theatre on the StFX Univer-
sity Campus.

Antigonish
facebook.com/antigonishperformingarts

The Antigonish Performing Arts series is
a Classical/Chamber Music concert series
presented by Antigonish Performing Arts,
Antigonish Culture Alive and St. Francis
Xavier University. It is made possible
through the generosity, loyalty, and
kindness of subscribers and donors.

Antigonish
Jazz Fest
Nov. 16-18, 2023
antigonishjazzfest.ca

The Grace Arts Centre is a 200-seat auditorium that-effers
performances and community theatre throughout the year The
auditorium can also be rented and makes the perfect venue for
your next event. Whether it's for work, a reception, or birthday
The Grace is a versatile space that can meet all your needs:

31 Creamery Rd., Tatamagouche | (902) 657-3500

www.theicehousegallery.com ¢ www.gracejollymore.com

he Ice House Gallery-is home to visual art from across Canada.
We strive for excellenee and inclusion as'we invest in our local
artists, while also presenting the best work from across the.na-
tion. Professionally curated-by Brandt Eisner, with over 30 years
experience, the gallery presents fresh new exhibits monthly, over
11 months of the year.




'SHOW |

' SCHEDULE |
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U i K A Pictou County Wellness Centre - 2-2756 Westville Rd., Pictou County, NS
{CALENDAR | . y I A iy

Glasgow Square - 155 Riverside Parkway, New Glasgow, NS

Performances held in conference rooms

Merigomish Schoolhouse Community Centre
1682 Shore Rd., Merigomish, NS
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La Flammata Blushing Brides "" e 2 Valdy
THURS.,SEPT. 21 | 7:30 PM SAT.,, SEPT.23 | 7:30 PM sy FRI.,SEPT. 29 | 7:30 PM
$25 + taxes & fees = $35.08 $37 + taxes & fees = $48.88 $35 + taxes & fees = $46.58

n

Chantal Kreviazuk
& Raine Maida

WED.,NOV. 15 | 7:30 PM
$43.18 + taxes & fees = $55{,98

Pictou County Wellness Centre
Pictou County Wellness Centre

Ron James ) Z
Not Nearly Done Yet Stick & Bow (o)
FRI,NOV.3 | 7:30 PM TUES.,NOV. 14 | 7:30 PM g
$68 +fees = $73.50 $25 + taxes & fees = $35.08
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Danny Michel Crash T ummies Classic Seger ®
THURS.,NOV. 23 | 7:30 PM s
& Steve POItz $35 + taxes & fees = $46.58

MON., NOV. 2 :30PM

$47.37 + taxes & fees = $60.78
SUN.,NOV. 19 | 7:30PM
$35.20 + taxes and fees =“$46.81
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Pictou County Wellness Centre
Pictou County Wellness Centre

&&Mug

40 Tickets & Info:
Gon Box Office Location:



THE SOCIETY FOR THE SHIPS OF 1801 PRESENTS

BOCHANS AND A BIRTHDAY
| KEPPOCH GHOST STORY
STORIES AND SONGS FROM A CEILIDH HOUSE

The deCoste is “On the Road” again this
fall and winter. We had so much fun
and success over the past nine months,
we are taking our shows on the road
again. Amazing talent will continue to be
showcased at venues throughout Pictou
County while construction continues
at the deCoste. Use the colour codes
shown on the left page for each venue
as your guide to show locations. There is
limited seating in some locations, so be : i
sure to get your tickets early and avoid g - Evans & Do
dlsz?ppomtment! We look forward to pu WED,, OCT. 11 | 7:30
seeing you at the shows! $35 + taxes & fees = $46
Members $32 + taxes & f

Pictou County Wellness Centre
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Pictou County Wellness Centre

Cliacat §

Merigomish Schoolhouse Community Centre

Noél Wan

THURS.,OCT. 12 | 7:30 PM
$25 + taxes & fees = $35.08 Members $32 + taxes & fees = $43.13

SAT,OCT. 14 | 7:30 PM
$35 + taxes & fees = $4658 THURS., OCT. 19 I 7:30 PM

$63.25 + fees = $68.75

Rocky Mountain

High Experience
SUN.,OCT. 22 | 7:30 PM
$38.98 + taxes & fees = $51.15

Bruce

October

Pictou County Wellness Centre
Pictou County Wellness Centre
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FRI, OCT. 20 | 7:30 PM SRR T Ry [l THURS., OCT. 26 | 7:30 PM
$52 + taxes & fees = $63.25 i —— $43.18 + taxes & fees = $55.98

Lennie Gallant
The Innkeeper’s Christmas

Christmas in Cape Breton
THURS.,DEC.7 | 7:30 PM
$43 + taxes & fees = $55.78

Pictou County Wellness Centre
Pictou County Wellness Centre

December

A Gunning & Cormier Christmas

FRI,DEC.22|7:30 PM
SAT, DEC. 9 | 7:30 PM $3O + taxes & fees - $41

$43.18 + taxes & fees = $55.98 Members $27 + taxes & fees = $37.38




Affordable and

unique jewelry,
made for giving.

Cusiom heirloom [lll']li*lhil'l:»_i“.

European & Japanese live-edge

evvels

by Gay Young

O02. 7301782

Fine quality 3 _ oz
har’]d Cra]cted | - tristanthomasfurniturecom
pieces that ) Sealoam, NS
they’ll treasure

for years.

Available at:

The Crafty Shore,
Tatamagouche,
Tatamagouche
Farmers” Market,
and The Village
Emporium, Chester

the

Wild, mad, bold art, and a GALLERY Where the imagination

ON WATER STREET

showcase for local artisans! meets the human condition.

Vivianne LaRiviére * Email: viv@theartofsoulcare.com ¢ Tel: 902 616 5595 « www.viviannelariviere.com
An irresistible experience and so much more!



Photo Credit: Marissa Rosaleen

Pictou
Gallery-owner Vivianne LaRiviere is often asked: “Why Pictou, Nova Scotia?”. The now East Coast-based artist and musician moved to Nova
Scotia from the Montreal area two years ago.

“I suppose the first reason was that I wanted to live by the ocean,” LaRiviere said. “And I was looking for affordable living. But there was
something else driving me: the opportunity to be the best artist I could possibly be. It was uncharted territory, and I took a huge risk! Leaving
my community, my friends, everything really, for the sake of chasing a dream. But ...so far, so good!”

LaRiviere’s River Gallery on Water Street in the center of Pictou celebrated its first year anniversary in June. “I'm hoping the gallery becomes
one of the hot spots to visit along the North Shore.” she said. The River Gallery on Water Street is filled with LaRiviere’s own colourful canvases
while also showcasing several local artisans. Rug hooking, woodturning, and a variety of ceramics co-exist alongside cozy Turkish towels and
wool toques as the aroma of sage and sweetgrass blends with the special house brand of River Coffee, locally roasted. “And then of course,
there’s Peace by Chocolate, another wonderful story,” added LaRiviere. “My all-natural line of SASWE body products made with a base of sage
and sweetgrass are also on offer. For the curio secker there’s an eclectic collection of LPs, gently-used books and greeting cards.”

The gallery is growing organically, afirmed LaRiviere, pointing out that the gallery will be hosting a variety of events now that there is a grand
piano on the premises. As for life in Pictou, that’s working out very well! “Opening the gallery was one of the best decisions of my life. I've
met so many wonderful, kind people. Living close to the ocean offers priceless moments of inspiration and reflection. I continue to grow and
learn—and reach for new creative and artistic challenges.”

LaRiviere is a direct descendant of the eatliest Acadian settlers, who arrived in Port Royal in 1632 from Normandy, France. “I have been
dreaming of being here for a long time,” she said. “In Pictou, I feel I have come home.”

The Artist Spotlight was sponsored by:
Wild, mad, bold art and a showcase for local artisans!

Where the imagination meets the human condition.

49 Water St., Pictou
GALLERY viv@theartofsoulcare.com | viviannelariviere.com

Follow us on Facebook and Twitter @ @
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Keeping
it Rea

With Nova Scotia Real Trees

Nova Scotia Is The Largest Producer Of Balsam Fir Trees
In The World.

If buying local and supporting the economy is important
to you, it only makes sense to choose a real tree. What
better way to support local producers at Christmas time
than to source your festive focal point from someone in
your neighbourhood?

The Christmas tree and greenery industry is vital to the
economy of rural Nova Scotia. In fact, over 1,100 Nova
Scotian families depend on the Christmas tree industry

} for all or part of their income. The industry provides full

“and part-time employment to over 4,000 people in the
province and contributes $52 million to the economy. If
you're interested in supporting your fellow Nova Sco-
tians and seeing your dollars stay at home, choose a real
Christmas tree this year.

Find more info on Real Nova Scotia Christmas Trees
on our Website & Socials:
www.iloverealtrees.com

00®OOS

Are you wondering where to get your Real
Christmas Tree this year? Find your Local
Choose & Cut or Retail Lot below!

Choose & Cut: MacRae's U-Pick

Open Saturdays & Sundays from mid-November until
Christmas.

Loganville Rd.

Plainfield, Nova Scotia

Phone Number: 902-485-4087

Choose & Cut: MacLeod's Christmas Tree Farm,
Millstream Forest Products

Open Thursday to Sunday, 9 a.m. to 5 p.m.

799 Millstream Rd.

Millstream, Nova Scotia

Phone Number: 902-923-2988

Choose & Cut: Matheson's U-Cut Christmas Trees
Main U-Cut Located on Fitzpatrick Mountain Road
(Access Road to Smithrock Chalets)

127 O. Maclean Road

Scotsburn, Nova Scotia

Phone Number: 902-485-5634

Retail: The Wreath Barn

Local fresh cut Christmas trees and brush, hand made
wreaths, and more.

Highway 2

Masstown, Nova Scotia

Phone Number: 902-986-3047

Choose & Cut: Ashdale Tree Farm

Open December Tst-23rd from 10:00am to 4:00pm.
2897 Nova Scotia Trunk 7

Antigonish, Nova Scotia

Phone: 902-783-2934

Choose and Cut: Keith Moore

Open 7 days a week from the last week of November
until Christmas, dawn to dusk.

4568 NS Highway 204

East Leicester, Nova Scotia

Phone Number: 902-447-2675

Choose & Cut: Nelson's Christmas Trees
Choose-and-cut open 9 a.m. to 5 p.m. 7 days a week.
140 Middle Settlement Road

Salt Springs, Nova Scotia

Phone Number: 902-928-8200

Choose & Cut: Brian Archibald
Open December Tst. Please call ahead.
12675 Nova Scotia Trunk 7, RR2
Aspen, Nova Scotia

Phone Number: 902-833-2724

Retail: Treeland Christmas Tree Farm

Next to Sobeys Cash & Carry and across from the old
hospital.

212 Willow St.

Truro, Nova Scotia

Phone Number: 902-890-6844
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and a Whole Lot More!

f you're driving through Wallace, look for the big pink signs

near the bridge to Fox Harbour. If you follow them you'll find a

wonderful little home decor store called Wallace River Revival.

Wallace River Revival, owned by Kellie and Dave MacMillan,
opened in 2022 and is quickly becoming the popular place to find
some unique, one of a kind treasures.

Walking into their little store, which is in a renovated storage
container on their rural property, you're immediately hit with the
most lovely scent. Kellie carries a line of artisanal soaps that aren't
available anywhere else in Nova Scotia and they smell divine. She
also has scented candles that she makes herself using soy wax and
essential oils. They have wood wicks which give them a distinct
crackling sound when burning. The store is small but filled with all
kinds of unique treasures.

Don't expect to find ordinary, run of the mill, furniture here. Dave
is extremely talented at taking ordinary items, reviving them and
giving them new life as functional pieces of furniture, hence the
"Revival" part of their name. You can find tables made from old
doors and black pipe legs, sideboards made from old industrial part
cabinets, and lights made from a gramophone or surveyor tripod.
Each piece is unique and tells a story. Every time I enter their store
I fall in love with something there.
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If you're looking for vintage items for your decor they have some
very unique pieces as well. Some of the items you'll be able to find
are wooden boxes, antique bells, old signs, vintage artwork, and
wicker baskets just to name a few.

To compliment all the vintage items and furniture, Kellie has some
high quality home decor necessities like blankets, throw pillows,
and even kitchen tools. There's even feather dusters made with real
ostrich feathers!

Recently, Kellie has started to stock Laura Slack chocolate. Laura
is a Toronto based artisan chocolatier and pastry chef. Each bar
is individually painted in luxurious colours and hand wrapped in
authentic Japanese Chiyogami paper. The bars offer a superlative
visual and taste experience for the true chocolate lover. Kellie carries
12 varieties of the hand-painted chocolate bars as well as the 'Drink
of the Gods - Ultimate Drinking Chocolate' that is a sell-out hit at
the Toronto Christmas Market and the Distillery District. These
would make great gifts for the chocolate lover on your Christmas list!

Make sure to stop in at Wallace River Revival this fall. You won't
be disappointed!






You can-ﬁnd my work ﬂﬂ\
: Maritime Mosaic,

hore,

YOUR LOCAL AGENT ON THE SUNRISE TEAIL

ﬁ ViewPoint

REALTY JANET | BUTLER

REALTOR® Visit my website or follow me on social media

carolpounderart.com

carolpounderart@gmail.com

OGO

Visit the Farmers Market in the Shop the Unique & Boutique Experience the
Historic Creamery Square Stores on Main St. Small Town Charm

villageoftatamagouche.com
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* The niorth shore of N6Va Scotiais bursting with

artistic talent! Below| are just afew artisans we

Edith Mackay's

Designs
Pugwash

www.facebook.com/
edithmackaysdesigns

Edith Mackay is a crafter who
has lived at Sunset Community
in Pugwash for almost 40
years. She makes handmade
items such as bookmarks,
cards, and custom Christmas
stockings. You can find Edith's
work at Maritime Mosaic in
Ambherst.

found thatyou should check out. /1 ) |

Wendy's

Macrame
Tatamagouche

www.facebook.com/wendy.
lewis123

Wendy makes beautiful
macrame plant hangers, wall
hangings, placemats, baskets
and more. You can find her
products at the Tatamagouche
Grain Elevator and at The
Crafty Shore in Tatamagouche.

Natural Grace's
Debert

Natural Grace's products
are all natural and homemade.
Her product line includes
soap, bathbombs, body wash,
essential oils, bath salts, shave
soap and shaving kits, dog
shampoo bars, liquid hand
soap, and more. You can find
her products at the Tatama-
gouche Grain Elevator and in
The Crafty Shore in Tatama-
gouche.

Quills by Stefanie

www.facebook.com/
Quillsbystef

Amazing and very detailed
pieces of artwork made from
hand curled coloured paper!
Stefanie's products include
framed pictures, gift tags,
ornaments, and magnets.
You can find her at the New
Glasgow Farmers' Market
most Saturdays. Custom
orders are welcome.

photo credit: Edith Mackay's Designs
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POTTERY | HOME DECOR | SOAPS | JEWELLERY | ARTWORK | SPICES | GIFTS | AND MORE!

A COLLECTION OF BEAUTIFUL PRODUCTS
FROM LOCAL ARTISANS

Unique gifts, handmade soaps, jewellery, artwork, tasty
spices, sauces, preserves and treats and so much more.
All displayed together under one roof.

245 Main St., Tatamagouche

Find the fall
outfit you love!

New items
arrive weekly.

245 Main St. (in The Crafty Shore store), Tatamagouche




SAM & JIM CRIPPS
CRIPPS&S WO L=

n April of this year, 2023, Jim and

I traveled back to our homeland,

England. The main purpose of

the trip was for our grandfather’s
celebration-of-life. But as many people
will know, we find it hard to sit still and
not get up to something. So while we
were there we decided to visit several
cabinet shops to gain some insight into
the latest European and English cabinet
styles and trends; knowledge that we
could bring back to Nova Scotia’s north
shore.

Here are some of the common design
trends we noticed in the shops that we
visited:

THIN-RAIL METAL-FRAMED GLASS DOORS: Painted alumi-
num frames with varying styles of glass inserts were a common
theme in contemporary style kitchens. Paired with interior
cabinet lighting and glass shelves, this added extra depth to the
room and a level of elegant sophistication.

HANDLE-LESS CABINETS: The clean look and simplicity of
handle-less cabinets is a trend that is popular in the UK. With
no bulky handles protruding into your workspace to catch your
clothes on, as well as the ease of cleaning. Handle-less cabinets
are a wonderful idea.

POCKET CABINET DOORS: For a nice modern, sleek look, and
to easily hide clutter and ugly spaces, these doors swing open
and then slide back into recessed pockets to expose work spaces
without bulky doors interfering with the main walkways, but
can be quickly closed up to contain the mess and appliances.
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UNIQUE CABINET INTERIORS: The standard white melamine or
maple interiors we’re so used to seeing here are no longer a thing in
the UK. Grey linen-textured, white-oak woodgrain, or darker neutral
colours are the standard for cabinet interiors. This has led us to change
our standard interiors to a grey or white linen-textured or a white oak
woodgrain texture - which you’ll have to come and see for yourself.

THIN PROFILE COUNTERTOPS: We're so used to seeing the standard
3cm (1 %) thick countertops, something that’s quite unusual in the UK.
2cm (3/4”) countertops are much more common, as well as looking a
lot sleeker and more modern, with some countertops as thin as 6mm
(1/4”) as a very minimalistic style.

TEXTURED SLAB FRONTS: With most kitchens being modern-style
and having slab fronts, we noticed that the cabinet doors were often
made of highly textured panels, from deep woodgrain textures to a rough
concrete feel that added a whole other level to the sophistication of the
design. When textured panels weren’t used, super-matte, high-gloss,
or metallic colour panels were often the choice.

During our visit we also had the opportunity to stretch the limits of the
modern technology we employ in our cabinet business by designing
custom projects on a train in England and being able to send them
directly to the CNC machine in our workshop in Tatamagouche for
our team to cut out and build!

We really enjoyed our trips around the English countryside learning how
cabinet design differs across the pond. Staying current with European
trends in the industry allows us to offer the most up-to-date kitchen
designs on the market. As we manufacture only custom cabinetry,
this gives us the opportunity to take any of these market shifts and
implement them into any space. Your space.
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WOODWORKING
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Find out more:
crippsandsons.ca
contact@crippsandsons.ca

Jim (902) 957-1857 or
Sam (902) 957-2412

STYLE TO SUIT - STURDY CONSTRUCTION - CUSTOM SIZING - QUALITY ACCESSORIES - SUPERIOR FINISHES
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1. Fairmont Ridge

This 9.7km out-and-back trail near Antigonish is considered
a moderately challenging route. It takes an average of 2 h &
50 min to complete. This is a popular trail for birding, hiking,
and running, but you can still enjoy some solitude during qui-
eter times of day. The best times to visit this trail are April
through to the end of October. Dogs are welcome, but must
be on a leash.

Hwy 337 N, Antigonish
www.frht.ca

2. Cape George Trails

The Cape George Trails consist of: 7 looped trails covering
distances of 2-12 km, 5 point-to-point trails covering distanc-
es of 7-21 km (with several walking bridges that cross brooks
and streams), 29 km of coastal trails, 6 km of river valleys,
and 3 km along the shoreline. The Cape George Lighthouse
is within walking distance of one of the trails. The trail heads
are located at Cape George Day Park, Cape George Heritage
School, and Ballantyne's Cove Wharf. Maps are provided at
all trail heads but are not necessary as the trail is lettered
and at each intersection there is a map to guide you. There is
something for everyone!

Antigonish
www.capegeorgetrails.ca

3. Fitzpatrick Mountain Trail

This trail is a fascinating adventure up and down a mountain.
It's an 8km trek in total, so make sure to build in time for a
picnic just below the summit. The trail passes over a brook,
through the forest, and past the remnants of old homesteads.
The Fitzpatrick Mountain Trail is also part of the longer Cape
to Cape Trail, so if you're looking for a longer adventure you
should check out the full website.

4112-4120 Scotsburn Rd, Scotsburn
www.capetocapetrail.ca

47 SUNRISE TRAIL sunrisetrailmagazine.com

5 1
i

4~
i

e

L]
i s N
$ | | . T o, W]

4. Amherst Point Migratory Bird
Sanctuary Trail

Fall is a major migration time of year in Nova Scotia, so where
better to experience it than the Amherst Point Migratory Bird
Sanctuary Trail? The trail itself is 2.5 km long, a reasonable
afternoon walk, and there’s a picnic area on a hill overlook-
ing Laytons Lake towards the end. Check your favourite bird
book for the best times to come and see birds take off on
their migratory flight. If you enjoy your fall walk, come back
in the winter to see the birds who stay in Nova Scotia all year
round!

Southampton Road off Highway 104 exit #3, Amherst
www.canada.ca/en/environment-climate-change/services/
migratory-bird-sanctuaries/locations/amherst-point.html

5. Johnny Miles Memorial Trail

Named for a runner who won the Boston Marathon twice,
the Johnny Miles Memorial Trail is a lovely place to enjoy fall
at a quicker pace. It's a 1.5 km gravel trail that winds through
the woods, but starts within New Glasgow. You can go fur-
ther afield if you want though, as this trail connects to two
others (Thorburn Spur Rail Line and Pioneer Trail). Whatever
speed you choose, this is a pleasant trail that lets you enjoy
exercise in the fall.

East River Road, New Glasgow
www.highlandconnect.cioc.ca/record/NGLO039

6. Pugwash Estuary Trail

The Pugwash Estuary is a great place for bird watching. Park
at the Friends of Pugwash Estuary property and follow the
trail managed by Nature Conservancy Canada. Interpretive
signs along the trail provide general information. Overall, this
is a great little trail for a hike with the family or a quick trail
run alone. The area is well marked and maintained with some
pretty views. Be aware that the trails right beside the water
can get quite wet.

2169 Crowley Rd., Pugwash
www.pugwashestuary.com

CTR_e 3earge Trail
“iAntigonish.



i Beautiful shoreline

| view from one of the
| Cape George Trails in
I Antigonish.
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/ WooI Blankets, SheepSkm Sllppers

N D R T I I Sheepsklns Lots onarn and much more!

Wool Shop Open Daily 10 - 4 until Dec 22nd.
January - April by appointment only.
CONSTRUCTION COMPANY LTD. The Visitor Barn is open until Thanksgiving weekend. A great

chance to meet some lambs and learn all about sheep and
their wool.

Come and see our sheep in the field

90 2 662 2234 and their wool in our shop!

NORTHSHORE Q UARRY.CA Frozen.lartrb now avc?ilable.
1389 Louisville Rd., River John

902-351-2889 or 902-351-2594

www.lismoresheepfarmwoolshop.com
WALLACE RIDGE QUARRY EST. 1889 o




River John
lismnoresheepfarmwoolshop.com

Lismore Sheep Farm, located just off the Sunrise Trail
(Route 6) along the beautiful Northumberland Shore in
Pictou County, is a working sheep farm with approximately
200 sheep. Each spring they open their visitor barn to
the public to allow people to see the new lambs that have
been born. The sheep are mainly Dorset crosses which
produce a beautiful soft fleece which they use in many
of their products available on the farm. They also have a
small flock of purebred Suffolk sheep with strong Brittish
bloodlines. You may recognize the familiar black face along
with a short stocky frame which helps produce great lambs
for meat or for crossing with other breeds. Their sheep
and lambs are humanely raised and enjoy being outside
grazing and breathing the salty air in their grassy pastures
overlooking the Northumberland Strait. They are put out
in the pastures, after the lambs are all born, from spring
to late fall. The sheep and lambs are on a rotating grazing
system which means they are moved to fresh grass on a
regular basis while the other pastures re-grow.

Inside the Wool Shop you can find everything sheepskin
and wool related. Locally processed wool, knitting sup-
plies, sheep skins, mittens, slippers, wool stuffed pillows,
and wool blankets are just a few of the products you can
find. Online shopping is also available on their website at
lismoresheepfarmwoolshop.com.

Lamb meat including sausages, individual cuts including
leg and shoulder roasts, chops, ground, ribs and shanks

are also available in the wool shop.
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There's no better time than fall to visit a Farmers’ Market! The weather is cooler,
which is great for walking around, and there's plenty of produce available. You
can find all your fall favourites including apples, pears, pumpkins, winter squash,
carrots, potatoes, and turnips to name a few, but you can also find other great
produce like micro greens and locally raised meat as well. Some of the markets on
the north shore close in late fall, but there are a few that stay open until December
or even year-round. Some of the markets that close earlier in the fall will have a
special Christmas or holiday market day closer to the holidays. Night markets
are also becoming a popular event so make sure to follow them on their social
media outlets to keep up on what they have planned. Below are just a few of the
benefits of shopping at a Farmers’ Market.

SAVE MONEY
Buying at a Farmers’ Market can save money. When fruits and vegetables are
grown locally, they only travel a short distance and that helps keep the cost low.

FRESHER FOODS

You can’t get any fresher than straight from the farm! Fruits and vegetables at
the Farmers’ Market haven’t wasted any time sitting around in a warehouse or a
grocery store. Instead, they are picked and then loaded on a truck to be driven
right to your local Farmers’ Market. Fresher fruits and vegetables means more
flavor on your plate.

SUPPORTING LOCAL PRODUCERS

When you shop at a Farmers’ Market more of your money goes directly to the
farmer. A successful farmer’s market is good for farmers and strengthens the
local economy and surrounding neighborhood.

MORE VARIETY

Try something new! Farmers’ Markets often have varieties of produce and other
goods that you don’t see in a regular grocery store, so you're sure to find some
new favorites. The vendors are happy to talk about their products and answer
your questions.

UNIQUE GIFT IDEAS

Besides fruits and vegetables there's usually an abundance of artisans at your lo-
cal farmers' market. Get a head start on your Christmas shopping or treat your-
self to something nice. Supporting local artisans helps our economy too and
helps them to keep creating!

YUMMY FALL GOODIES

You can also find some delicious baked items at the market like pies, cookies,
and bread. It's a great place to have brunch as most markets will have some sort
of food vendor serving something yummy! Have a bite to eat while you sit and
enjoy some local music and the sites & sounds of the market.

sunrisetrailmagazine.com SUNRISE TRAIL 52



T
= J{ARKET

The New Glasgow Farmers market is located along the beautiful riverfront
in the heart of downtown New Glasgow, Nova Scotia. We are a non-profit
cooperative serving Pictou County, Nova Scotia. We provide home-grown
local produce and meats, baked goods, food to eat on site & take away, and
a wide variety of high-quality local art & crafts.

Our market is a social gathering place where you can listen to great music,
eat great food, and meet friends & neighbours. It's a must-see destination
for visitors who want to experience the real vibe of Nova Scotia hospitality!

Every Saturday, 9am until Tpm, Year Round
261 Glasgow St., New Glasgow
ngfarmmarket.com

o NGFarmMarket

Pugwash Farmers’ Market is composed of farmers, artisans and bakers who
gather in the market square at the heart of the scenic village of Pugwash,
Nova Scotia.

Up to 40 vendors set up each Saturday morning (8:30 - 1:00) with a wide
variety of home grown, hand made and freshly baked products.

Don’t miss our Wellness Tent & Sustainability HUB information and activi-

fos. Pugwash
Farmers' Market
While you’re here, visit the historic train station, enjoy the views of Pugwash Outdoor
Harbour, and explore shops and restaurants in the area. Festive Ma rket
Every Saturday, 8:30am until 1pm, May 20 to October 7 Nov. 1 8, 2023
10222 Durham St., Pugwash 10am—2pm

pugwashfarmersmarket.com

o pugwashfarmersmarket
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Fresh grown and homemade, our
= g vendors provide you with all your local
;” . shopping needs. Shop sustainably
b with our market and support your
- community. The Tatamagouche
TATAMAGOUCHE Farrr?ers"Market endeavors to.nurture
and inspire a healthy community
through a local food economy based
on diversity and inclusivity.
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FARMERS MARKET

Every Saturday, 9am until Tpm,
February until week before Christmas
41 Creamery Rd., Tatamagouche
tatafarmersmarket.com

o tatafarmersmarket

The Merigomish Schoolhouse Farmers’
Market is a beautiful waterfront location
for local farmers, chefs, artists, and
craftspeople to present their great
foods, products, services, and skills to
the community and traveling public.

Every Sunday, 10am until 1pm, April to
December
1682 Shore Rd., Hwy 245, Merigomish

The Antigonish Farmers Market is a
non-profit organization representing
our community since 1993. We
proudly hold 50+ vendors every week
—year-round

Every Saturday, 8:30am until Tpm
(summer) & 10am until 1pm (winter)
20 Exhibition Lane, Antigonish
antigonishfarmersmarket.ca

o AntigonishFarmersMarketAssociation
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pporting local authors should be no different than choosing
0 shop locally. It helps your community by boosting the local
onomy the same way shopping local does. It also helps the
s succeed which is especially good if you want to read more
ir writing! As a bonus, authors that write about their own
C nities help to bring that area to a larger stage in an authentic
way. Many authors have lived experiences in their communities and
deeply understand the culture, challenges, joys, and stories that make
them unique. This extra insight means that authors can represent their
communities with a healthy mix of respect and criticism, portraying
characters with the complexity they deserve.

For young readers, books written by local authors set in local commu-
nities act as a mirror for their own lived experiences. These books offer
an opportunity for children to make connections to both themselves
and their immediate surroundings. Exposing young readers to local
authors can also help children expand their career aspirations. They
may not even realize that writing is a career option!

Here are a few ways you can support your local authors:

 Buy their book if you can.

o Take a photo of a local author’s book then share it on your social
aedia account(s) and tag the author.

ow authors on social media and engage with them.
bookseller if they carry the book and, if so, where it’s located
1e shop. This helps the bookseller know that it's popular.

e a review for the book and then share it on Amazon etc.
mend the book to friends/family members.
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Where did you grow up?
I was born and raised in a rural village in Gloucestershire, England
and am descended from cattle farmers and coal miners.

Where do you live now and how long have you lived there?
I moved to Tatamagouche with my husband and our two
children in August 2021.

Why did you choose to live on the north shore of Nova Scotia?
We have family connections to the area — my husband’s grand-
father was born in Montreal and owned a cottage in Brule. We
still have close family in New Brunswick and, until recently,
in Truro too. We've been visiting the area for many years and
always dreamed of living here. We feel very fortunate to have
realized our dream.

What do you like best about the north shore?

The people. The sense of community is particularly strong here on
the north shore. Our new friends and neighbours are impressively
resourceful, creative, generous, kind and good humoured.

Do you have a place that is special to you where you like
to visit?

I¢’s hard to pick one special place, but I am very fond of Shu-
benacadie Wildlife Park. We’ve been visiting for years; pre-kids,
with tiny tots in tow and now with teenagers, and it’s always a
real treat. We've visited with various friends and family members
over the years, including some who are no longer with us, and
some who live too far away to visit regularly — and we’ve never
once managed to spot Shubie Sam.
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When and where did you first begin writing?

I've written for as long as I can remember. Even before I knew
my alphabet I would fill notebooks with squiggly pencil lines
that were supposed to look like words. I became an advertising
copywriter immediately after graduating university and have
written pretty much every single day of my life, even if it’s just
a grocery list. I adore language and storytelling, and have a
particular fondness for nonsense.

What was the first book you wrote/published?
My first book was ‘What To Do If An Elephant Stands On Your
Foor . It was picked up at auction by Penguin Random House

H‘

MICHELLE ROBINSON
DEBORAN ALLWRIGHT



What is a fun fact about you?

I have a SPCA rescue cat named Chicken. He is a big, white
softie who keeps me company when I write. I spend half my
time trying to ignore his pleas for extra food.

What was the last book you read and would you recommend
it?

[ visited the Maritime Museum in Halifax and picked up a copy
of ‘Never Say P*G, The Book of Sailors’ Superstitions” by R.
Bruce Macdonald. I absolutely loved it — perfect to dip into
when you can spare ten minutes (although I devoured it in a
couple of sittings). I also just finished “The Night Ship’ by Jess
Kidd, which was my pick for book club. I hope the other gals

enjoy it as much as I did, or I may never be asked to pick again...

What is one place on the north shore you would recommend
a tourist visit?

The Tatamagouche Creamery Museum. My brother and his
wife just visited from Chicago and were super impressed by
their tour — they’d just visited a very expensive museum in
Boston which evidently didn’t have a patch on the Creamery. I
love visiting museums because they are jam-packed with stories
that fire up the imagination.

www.michellerobinson.ca
@michellerobinsonbooks
@ facebook.com/micherobinsonbooks/

Photo Credit: Saffron Morriz

USA and illustrated by Massachusetts-based Peter H. Reynolds.
Since then I've had over fifty children’s books published and
have something like twenty more currently in various stages of
production.

What do you like doing when not writing?

I love to walk the Butter Trail with friends. I find the natural
world both comforting and inspiring. I'm also trying to learn
to be a better gardener, but my thumbs are definitely more inky
than green. I spent this past year working with Writers In The
Schools, visiting schools across the province. I also help promote
literacy all over the world via classroom video calls.

Has the north shore of Nova Scotia in general influenced
any of your books or characters?

One of my most popular books, ‘How To Wash A Woolly
Mammoth’, was inspired by the full scale model at Mastodon
Ridge. I wrote it sitting on the deck at Brule. It’s used for
teaching instructional writing and has been published in ten
different languages.
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Where did you grow up?
[ was born in Glace Bay and grew up in Sydney. Iattended Holy
Angles and went on to Xavier College in Sydney then on to StFX.

Where do you live now and how long have you lived there?
I live in Antigonish and moved here in 2010 to be near my
mother and family after living 45 years internationally.

Why did you choose to live on the north shore of Nova Scotia?
I chose to live in Antigonish to be near my mother and family.

What do you like best about the north shore?

I like the convenience of small town life in Antigonish where
we have all services near by but close to great countryside and
coastal areas.

Do you have a place that is special to you where you like
to visit?

I would pick Arisaig as it has a variety of things to do. There’s the
ocean view, the ice cream shop, the café and lobster interpretive
center, a sheltered beach and the nearby park with fossils and
of course Steinhart distillery. I enjoyed a Scottish concert at
the St. Margarets church and many community meals at the
community center.

When and where did you first begin writing?

I started technical writing from the early days as a teacher /
librarian and then with my internet company. In 2010 I started
writing about Nova Scotia as I was very taken with the beauty
of the area and wanted to share it with my photography.
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What was the first book you wrote/published?

I published a few small photography books but my first real
book was “Out and Abour Antigonish” which I wrote during the
pandemic. It was published in 2021 and sold well so I wrote an
updated 2nd edition in 2022.

Explore nature, hiking, beaches,
history, art and culture less than
2 hrs from Antigonish

Antigonish, Northumberland Shore,
Eastern Shore, Pictou, Guysborough




What do you like doing when not writing?
Photography and travel would be high on my list.

Has the north shore of Nova Scotia in general influenced
any of your books or characters?

My book is non-fiction and all based on trips you can take less
than 2 hrs in and around Antigonish.

What is a fun fact about you?
I have lived internationally, living and working in many countries
for over 45 years.

What was the last book you read and would you recommend
it?

Vancouver: A Novel by David Cruise and Alison Griffiths. I
was visiting Vancouver and really enjoyed this historical novel
and would highly recommend it.

What s one place on the north shore you would recommend
a tourist visit?
Arisaig or the mini-trail to the Cape George Lighthouse.

www.outandaboutns.com
@ddavieseckova

@ denise.davies

® davies@eckova.ca
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Where did you grow up?
Moncton and Fredericton, New Brunswick.

Where do you live now and how long have you lived there?
River John, Nova Scotia. We purchased the property in 2000,
built a cabin and then a home and moved here in 2011 after
my husband retired.

Why did you choose to live on the north shore of Nova Scotia?
We have always harbored dreams of having a hobby farm and
living close to the sea after Gilles retired.

What do you like best about the north shore?
The people and the pace. The green space and the Strait. The
River. Lobster Crate Races during River John Festival Days.

Do you have a place that is special to you where you like
to visit?

Yes, but it is a secret!

The other places is the Mill at Balmoral Falls. The place is special
to me because of family memories. Our late son loved it there.
Walking with grandchildren and remembering their father --- the
canopy of leaves. Magical.

When and where did you first begin writing?
In my grade two class in Moncton, New Brunswick.

What was the first book you wrote/published?
My first book was Toes in My Nose, published in 1987 by
Doubleday Canada. After 10 years of rejection!

What do you like doing when not writing?
Walking, reading, chilling out.
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Has the north shore of Nova Scotia in general influenced
any of your books or characters?

Yes indeed it has. Polly McAuley’s Finest Divinest Wooliest
Gift of All is set in River John and the Sunrise Trail Road.
The action takes place at Lismore Sheep Farm and features the
Crawford family. And Leetiks! Meh (the owner) is one amazing
woman who is such a community supporter. I wrote it as an
allegory, to celebrate the community after watching River John
residents work so hard to keep their small community school. I
fell in love with River John a long time ago but seeing the spirit
in this community during the long attempt to create a HUB
model and keep their small school open was inspiring. I still
believe in small place based schools for the young children by
the way, and I still think the ordeal involved some pretty stinky
underhanded politics — so the only solution for me to accept
the kind of injustice I saw was to create a story that celebrated
community and have the community succeed. And it has! The

POoLLY MACCAULEY’S \
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community is stronger than it ever has been — that's the kind
of spirit I've seen in the people around here. And there are lots
of young families. Maybe, one day again, a small school will
appear! An old lady can dream.

What is a fun fact about you?
I was friends with Ernie Coombs, Mr. Dress-up. And I really
wanted to be Mary Poppins or Carol Burnett.

What was the last book you read and would you recommend
it?
Honestly... I just re-read Mary Poppins and yes yes yes!

What is one place on the north shore you would recommend
a tourist visit?

Wow. I'm not a very good person to ask — I am biased ! 1
want everyone to come to Mabel Murple’s Book Shoppe and
Dreamery. Mabel Murple is a purple character in one of my
books. We haven't been open for the past two summers but
people still came and strolled the property. We will be opening
again in 2024 for events and workshops and with more to
offer nature lovers. We created it after the school closure and it
succeeded because of community effort and support. PLEASE
STAY TUNED! And gas up at Meh’s Convenience! And visit
the Overstreet Café... and .... Seafoam Lavender Farm and...
and... and ... we are so lucky on the North Shore! Some might
say, blessed!

www.mabelmurplesworld.ca
@mabelmurplesworld

@ mabelmurples

® mabelmurplesworld@gmail.com
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North Shore & Area

Publishers
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The Pictou Bee Press was established in 2022 to honour the early ac-
complishments of James Dawson (1789-1862). A Scottish immigrant and
entrepreneur, Dawson came to Pictou, Nova Scotia, in 1811 and, from
1835 to 1838, published The Bee newspaper. There he also operated the
first bookstore in Nova Scotia outside of Halifax, and has the distinction
of having published in 1836 the first Gaelic book written and printed in
North America.

In honour of the 250th anniversary of the arrival of the ship Hector,
The Pictou Bee Press has published Teresa MacKenzie's Pictou town, a
celebration of this community’s remarkable architectural heritage. Just
off the press is Big Rory of Market Square, by Laurie Stanley-Blackwell
(author) and Karen Megronigle (illustrator), a children’s book about a very
old cat who has a fondness for stories and shortbread, and delights his
fellow cats with tales of old Pictou. The Pictou Bee Press has also issued
a commemorative 250th Hector souvenir pin, and plans to bring out two
more books in time for Christmas.

@ info@pictoubeepress.com
www.pictoubeepress.com



Folly House Press is an author-run publishing coopera-
tive based in Pictou/Piktuk, Nova Scotia/Mi’kma’ki. Fol-
ly House also operate the Quarterly Folly House Poetry
Prize. We work to support authors of all styles and skill
throughout Canada. Folly House is operated by three
passionate writers and creatives from across North Shore
Nova Scotia.

@ editor@folly.house
www.folly.house

FIND NEW AND USED BOOKS

on the North Shore

Check out these local stores to find books by the local
authors mentioned and ask about other local authors:

SECOND EDITION USED BOOK STORE
279 N Foord St, Stellarton
www.secondeditionusedbooks.com

THE CRAFTY SHORE
245 Main St., Tatamagouche
(Michelle Robinson)

CURIOUS CAT TEA & BOOKS
102-195 Main St, Antigonish
www.thecuriouscatteaandbooks.ca
(Denise Davies)

MABEL MURPLE'S BOOK SHOPPE &

DREAMERY

286 Allen Rd, River John
www.mabelmurplesworld.ca
(Sheree Fitch)

MARITIME MOSAIC
129 Victoria St. E., Amherst

GRAN'S BOOK SHOPPE
Hwy 6 and Station Rd, Tatamagouche

THE RIVER GALLERY ON WATER STREET
49 Water St., Pictou
(Pictou Bee Press books)

“Glamping on the beautiful Wallace'River
surrounded by trees, nature, and wildlife.
Are you ready for your glamping
adventure?

W
WALLACE
RIVER
RANCH
info@wallaceriverranch.ca

902-991-0399
685 Kerrs Mill Rd, Kerrs Mill

www.wallaceriverranch.ca

SeaShell

BeachWear, Gifts

Family Apparel &
Footwear, Home Decor,
Giftware & Beach Store

Pop-up Chrigtimas Storel

For the months of November
and December our store gets
transformed!

Come get your holida
decorations, home decor,
and unique gift items!

°
g 88 Water St., Pugwash
403-783-0712

Jan. 13t

Open May 1%




Natural
roducts to
1pport Your

and Pets

ButterTrail Natural Goods
live well...age well

Gluten Free, Vegan, and Keto Options | Zero Waste Selections
Nutritional Supplements | Best Natural Brands
Natural Grocery

215 Main St., Tatamagouche
902.899.5270

buttertrailnaturals.ca

Securing Your Food Supply

An important component of food security is stocking up and having
more food than you actually need for daily use. Supporting com-
munity agriculture through local producers of fruits, vegetables,
livestock, seafood and pulses at Market stands and farm gates further
insure food security. They will keep us fed and healthy.

If you grow lots of food or purchase large amounts in season for best
pricing, consider a time honored and probably the oldest method for
preserving fresh food and that is dehydrating. Dehydrating with low
heat and a steady air flow removes moisture through evaporation
which inhibits growth of bacteria, yeast and mold. Dehydrate food
for backpacking, camping, and home food storage.

Good foods for dehydration and storage are; fruits, veggies, legumes
like beans/lentils, grains such as rice/pasta, low fat meats (grass
fed beef & white meat poultry), low fat seafood, herbs, and sauces
(must be fat/dairy free and any chilies or stews finely chopped). Poor
foods for dehydration are fats (moisture remains on surfaces), nut
butters (although powdered peanut butter is available commercially),
avocados, olives, dairy, and eggs.

Proper preparation prevents poor performance!
CLEAN station, surfaces, equipment, and hands are a must.
CUT food into uniform pieces as much as possible.

PRETREAT by soaking fruits that oxidize quickly in a bath of ascorbic
acid and water (1 tsp to 2 ¢ water, use for two batches only). Soak at
least 5 minutes. Certain vegetables require steaming or blanching
such as carrots, broccoli, string beans, cabbage, kale, spinach, swiss
chard, asparagus, peas, potatoes and sweet potatoes. Mushrooms,
red onions and bell peppers do not require pretreatment. Legumes
and grains should be precooked, rice should be cooked to al dente.
Meats must be cooked to a safe temperature zone first, 160°f for
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beef, 165°f for poultry. Blot well before dehydrating and occasionally
blot while in the dehydrator to absorb any fat that has surfaced.
Remember, fat holds moisture. For white poultry meat, cook to a
safe temperature zone, shred, and blot dry with paper towel. Blot
throughout drying time.

STORED properly, dehydrated foods can last for months or up to a
year. Much depends on the storage method and storage environment.
Fruits: 1 yr, veggies: 6 months (though vacuum sealing can extend
shelf life of both), grains/legumes: 1 yr, and meats: 1-2 months or 6
months vacuum sealed & frozen. These are general guidelines only,
some foods will last longer.

CONDITIONING is the final preparation step to ensure proper
performance. Fruits are particularly important because of their
water content. Conditioning equalizes moisture and reduces the risk
of mold. Cool dried fruit to room temperature and store loosely,
packed in clear, air tight non-plastic containers. Let sit for 1 week.
Check daily for any condensation and shake once daily. If you see
any condensation throw back into the dehydrator to dry longer. If
there's any mold throw it out. If it looks good after 1 week, package
and store. Veggies and meats do not necessarily need to condition
but one can do above procedure.

Store all dehydrated foods in air tight packaging in a cool dark and
dry space.

Please connect with buttertrailnaturalgoods@gmail.com for any
further information on choosing dehydrators, trouble shooting,
tasting, and more.

Resources:

www.freshoffthegrid.com
Dehydrator Cookbook - Julie Mosier, for recipe inspiration

LIVE WELL... AGE WELL

alth, Home,
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ViewPoint

REALTY

The power & abilities of ViewPoint.ca are already
at your fingertips. Now, it's time for you to find out the
abilities of your North Shore ViewPoint REALTOR®.

Thinking of selling or buying?
_Just call, email or text me today.

Spencer Hammond
REALTOR®

(902) 614-5774
spencer.hammond@viewpoint.ca

Your North Shore ViewPoint REALTOR®



| AMIESON

g ticial Oléie

ZOCAL SUURQ& Your
supporters of ‘One Stop Shop’
Nova Scotia Open 7 Days a Week For All Your Locally
Agriculture Year Round Sourced Groceries

Meats and Cheese 3 Fresh Fruit Fresh Vegetables

With 2 Convenient Locations to Serve You!
44 Creamery Road 71 Front Street

Tatamagouche 902'657'] 1 10 Pictou

0 www.jamiesonsgeneralstore.ca




