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Beaches

The North Shore of Nova Scotia is home to some of the warmest
ocean waters in Canada, thanks to the shallow, sun-warmed waters
of the Northumberland Strait. Relax on sandy shores, go for a swim,
or explore tidal pools at popular spots like Rushton'’s Beach, Blue
Sea Beach, and Long Beach—perfect for a summer day by the seal!

Farmers’
Markets

The North Shore’s farmers’
markets are a must-visit, offering
fresh local produce, handmade
goods, and a taste of Nova
Scotia’s vibrant culture. From the
bustling Tatamagouche Farm-
ers’ Market to seasonal markets

Live
Music

The North Shore is alive with music,
offering performances in cozy pubs,
lively community halls, and outdoor
festivals. Enjoy local talent and touring
artists at venues like The Grace Arts
Centre, The Fraser Cultural Centre,
and Jost Vineyards, or catch live music
at farmers’ markets, breweries, and
local restaurants. Whether it’s folk,
blues, or Celtic tunes, there's always
a rhythm to enjoy!

the North Shore

of Nova Scotia

Explore Q
the Trail =N

The Pictou-to-Oxford Shortline Rail
Trail, part of the Trans Canada Trail,
is a scenic multi-use rail trail with
multiple access points. Highlights
include Creamery Square, Farmers'
Market, Train Station Inn, Patterson
Wharf Park, Nelson Park, and the
Sutherland Steam Mill Museum.
Marvel at the stunning Tatamagouche
Bay views, and traverse bridges that
stretch across the French and Waugh
Rivers - all within walking distance of
village amenities.

in the small communities, you'll
find everything from farm-fresh
vegetables to artisan crafts, all

while supporting local growers
and makers!

Farm Y
( ] ( ]
Visits

Experience a taste of rural life
on the North Shore with farm
visits and tours that showcase
local agriculture. Meet friendly
animals, pick fresh produce, or
learn about beekeeping at spots

Savour Q%»»-

the Sea /v

The North Shore is a seafood lover's
paradise, famous for its fresh lobster
and world-class oysters. Enjoy a classic
lobster supper, grab a lobster roll from
a local eatery, or taste the region’s
briny, delicious oysters, harvested
straight from the Northumberland
Strait. Whether you're dining at a
seaside restaurant or picking up fresh
seafood from a market, the flavors of
the ocean are always on the menu!

The North Shore is home to °
an award-winning winery, a ThIrSt

craft brewery, and a distillery,
each offering unique flavours QueHChers

inspired by the region. Sip
locally made wines at Jost,
known for its stunning vineyard
views; enjoy small-batch craft
beer at Tata Brew; or sample
handcrafted spirits at Caldera
inRiver John, where traditional
methods meet bold Nova
Scotian character. With scenic
settings and welcoming tast-
ing rooms, it's the perfect way

to experience Nova Scotia’s
vibrant drink scene.

Arts &
Heritage 8

The North Shore is rich with art and history. Its
galleries and museums showcase the local talent
and commemorates cultural heritage. Explore The
Fraser Gallery and Ice House Gallery for unique
artwork;, or step back in time at the Creamery
Square Heritage Centre, Sutherland Steam
Mill Museum, Wallace and Area Museum, and
Thinkers’ Lodge. From traditional craftsmanship
to contemporary art, there’s plenty to discover!

like Lismore Sheep Farm, Sugar
Moon Farm, and local u-pick
orchards. Whether it's sampling
maple syrup or exploring scenic
pastures, these experiences
connect you to the land and the
people who cultivate it.

Q
Outdoor
Lovers (?

The North Shore is an outdoor play-
ground, perfect for kayaking along
scenic coastlines, biking picturesque
trails, and horseback riding through
rolling countryside. Paddle the peace-
ful waters of the French River, cycle
the Trans Canada Trail, or explore
nature on horseback at Waughs River
Stables. Whether on land or water,
adventure awaits in this stunning
coastal region!
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Make sure '
to try our

Derado’s

onlineandin
store!

' . w ° ofle
merchandise c - - . & Sicilian
available - . Cannolil
&

275 Main Street

Tatamagouche

902-657-9000

Mon - Thurs: 1T1Tam-10pm, Fri-Sat: 1lam-1Tpm
Sun: 4pm-9pm

OTHER MENU ITEMS: BAKED SUBS, DONAIRS, CHICKEN WINGS, CHICKEN b !
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.deradcs.ca f
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is the founder, editor,
and designer of Sunrise Trail Magazine. Born
and raised in Ontario, Kristine moved to Nova
Scotia with her family in 2019. Now calling River
John home, they can’timagine living anywhere
else. Kristine also owns Pink Lemonade Creative
Media, where she helps other small businesses
with their marketing and advertising needs.

pinklemonademedia.com

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

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

Weftéme TO THE NORTH SHORE!

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.




wallaceriverrevival.ca

is an
award-winning sommelier with over
two decades of experience in the
service industry. Passionate about
the intersection of craftsmanship
and hospitality, she has cultivated
a deep appreciation for the art of
food, wine, and design. Based in
Wallace, Nova Scotia, Kellie has
stepped beyond the traditional
restaurant world to create some-
thing entirely her own.

Alongside her husband, she
transformed a humble shipping
container into a thoughtfully curated
retail space—a place where vintage
charm meets artisanal craftsman-
ship. Their shop is a testament to
their shared vision, showcasing
handcrafted pieces that celebrate
heritage, creativity, and the beauty
of repurposed design. Whether
through her expertise in wine or
her eye for unique home decor,
Kellie brings an inviting warmth and
authenticity to everything she does.

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

outandaboutns.com

isa
Registered Psychotherapist and
Registered Counselling Therapist.
Sheis also a Play Therapy
Supervisor, professor and author.

Theresa has a counselling practice
with four locations including
Tatamagouche.

Her team works with all family
members . You can contact her by
emailing maritimeptc@gmail.com

maritimeptc.com

's interest
in gardening began during
her childhood in Wales. Her
professional life was spent in
academia when she had little
time for practical gardening, but
she did read voraciously on the
subject and took many courses
from the Royal Horticultural
Society. When she moved to a
heritage property with four acres
in Tatamagouche, she was able
to apply the knowledge she had
gathered over the years. In her
non-gardening life, she directs
the Tatamagouche Chamber
Ensemble music group and holds
piano recitals in her home.

has
loved gardens and the natural
world since she was a child. Her
own garden in Tatamagouche,
Nova Scotia, has brought her
immeasurable joy over the years.
Jennifer recently completed the
Master Gardener program at
Dalhousie University, where she
learned so much and recognized
clearly that the learning never
stops. When not in her garden,
Jennifer trains in Shotokan Karate
and also enjoys skiing, yoga and
playing in the kitchen.

northshoregardeninglife.ca

feels there's
always a story to share and a
cause to support. That's how
she's spent her working life
as a journalist and community
volunteer. She began her three-
plus decade career in journalism
in 1988 and during that time,
was privileged to be welcomed
into many Pictou County homes
to share a cup of tea and have a
conversation. She's met many
wonderful people through the
course of her career.

Throughout her life Jackie,

has been privileged to have
served on many boards of

local non-profits and has
enjoyed volunteering for

other organizations such as

the deCoste Performing Arts
Centre. Retired since 2021, she
now occupies her time writing,

Lonef, ACKNOWLEDGEMENT

We would like to acknowledging that we are in Mi’kma’ki, the ancestral and unceded territory of the Mi'kmaqg
People. This territory is covered by the Treaties of Peace and Friendship which Mi’kmag, Wolastoqiyik, and
Passamaquoddy People first signed with the British Crown in 1726.

volunteering and spending time
with her husband Mike, family
and friends.
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Two Locations
to Serve Our
Communities

TATAMAGOUCHE SERVICES INCLUDE:

- Dry Cleaning Pick
up & Drop Off

- Cell Phone Chargers
& Accessories

- Home Health Care
Products including
rentals of: hospital
beds, commodes, and
wheelchairs

- FREE Delivery within
Tatamagouche

- Photocopying,
Faxing, & Scanning
Services

- Old Fashion Ice
Cream Bar &

- FREE Compliance
Medication Packaging

- Organic Health & Milkshakes
Wellness - Musical Instrument
- Blood Pressure Machine Supplies

- Trained Compression - Photo Print Kiosk

Support Product Fitter

- Water Distillery ’.'f-',-.\l..:'.:.'f.‘ ;r‘ Srlmf::: g”g
A 51: Floor
TATAMAGOUCHE
255 Main Street

Open 364 Days a Year (closed Christmas Day)
Mon. - Fri. 8am-8pm | Sat. 9am-5pm | Sun. 10am - 4pm

902-657-2545
o cgfultonpharmacy

RIVER JOHN SERVICES INCLUDE:

« FREE Compliance - Water Distillery

Medication : :

| . - Dry Cleaning Pick up
| Packaging 2 I:g/rop Off 9
' ) alooﬁ. Pressure - Cell Phone Chargers

achine & Accessories
i - Trained Compression Photocopying, Faxing,
Y Support Product & Scanning Services
4 Fitter
»

RIVER JOHN

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

902-351-2500

ccruron GUATYAIAN PHARMACY

ma  SINCE 1964




Y
N L

N N 7 N
/ \ | \

Oy The Village 47
/ Gitt Shop \
@)

G =

V\/\%\/

Olylishr. Jeme ecer,
I e o

Open Every Day 10am - 5pm
(April - December)
255 Main Street
Tatamagouche

Located on the 2nd Floor of
C.G. Fulton Pharmacy, Tatamagouche

902-657-2545

o @villagegiftshoptata

'—\

3zine on Facebookan?:i‘lnstagram
to keep up with the latest news, events, and stunning
snapshots from Nova Scotia’s North Shore. Simply scan
the QR code tofind us, or search @sunrisetrailmagazine
on your favorite platform. We'd love to have you as part
of our online community!

@sunrisetrailmagazine

O
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\Wine Pairing Guide

Spring has sprung, the sun is finally shining, and it’s offi-
cially time to trade in those heavy reds for something crisp,
chilled, and brimming with seaside charm. And what better
way to welcome the warmer months than with the ultimate
duo: oysters and wine? Whether you're slurping these
briny beauties straight from the shell, dressing them up
with a mignonette, or throwing them on the grill, the right
sipcantakeyourshuckin’ experience to the next level. Let's
—————dive-in—no-rubber boots required.——

A Local Source for Oysters

Great oysters deserve a great source, and lucky for you,
we've got one right here on the Sunrise Trail! If you're in
Malagash, Nova Scotia; yeu can't go wrong with Tocally™
harvested oysters, fresh from the crisp, clean waters of the
Northumberland Strait. Bay Enterprises is home to Mala-
gash & Tatamagouche Bay Oysters. This family-run busi-

ness isn't active on social media, but you can reach them

at 1-902-893-0805. Their locally grown oysters are plump,
briny, and perfect for pairing with your favourite wine.
Which we'll discuss in a moment...

sunrisetrailmagazine.com SUNRISE TRAIL
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—.Shucks!
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* Opyster aquaculture is completely %
supports marine ecosystems.

* A single oyster filters up to 50 ga| >
every day! \

* Qysters take on the flavour of their envnrbnment \ \
a concept known as merroir—think of it I|ke‘terr0|r '
for wine! -

Oyster Care101
How to Keep Your Oysters Happy

Fresh oysters deserve a little TLC before they hit your -
plate. Here’s how to keep themat their

Storage: Keep oysters in the fridge, cupped side |
down, covered with a damp cloth. Never store them
in a sealed bag or submerged in water—they need
to breathe! ‘

Freshness Check: A good oyster should'fe tightly
closed or snap shut when tapped. If it's open, unre-
sponsive, or smells fishy, it's time to say goodbye.

Opyster Shucking Tips

* Use a proper oyster knife (av t our store'in
Wallace - see page 14) and g his is a mara-
thon, not a sprint. And for thedoveall things briny, & " !
protect your hands! — : - : : iy “'k.
* Hold the oyster firmly with one h Lk '
you.

* |nsert an oyster knife into the hinge and tWiét"gentIy
to pry the shells apart.

* Slide the knife along the top shell to separate it,
then cut the muscle attaching the oyster to the shell.

* Lift off the top shell, detach the oyster, and inspect
for debris before eating or grilling.

* Grill oysters until the edges begin to brown.

11 SUNRISE TRAIL sunrisetrailmagazine.com



Oysters & Wine
Pairing Guide

Pop, Fizz, Slurp: Bubbly & Oysters

Oysters and sparkling wine are the power couple of the
seafood world. A crisp Champagne, Prosecco, or Spanish
Cava cuts through the richness of the oyster like a well-placed
pearl knife. The tiny bubbles cleanse your palate between
bites, making each oyster taste as fresh as the first. It's
basically a sea breeze in a glass.

The Bright & Briny Match: Sauvignon Blanc
If you want to taste the ocean in stereo, pair your oysters
with a zippy Sauvignon Blanc. Think Sancerre from France
or a coastal pick from New Zealand. High acidity, citrusy
zest, and a hint of salinity? Perfection. Bonus points if you're
eating oysters on the beach with your toes in the sand.

The Unexpected But Brilliant Choice: Muscadet
Never heard of Muscadet? You need to fix thatimmediately.
This French, Loire Valley white is basically made for oysters—
light-bodied, bone-dry, and with a whisper of sea spray. It's
like drinking the sea, minus the sand in your teeth. As your
local Sommelier this would be my top recommendation for
you. It's both exoticand unpretentious, just like all the great
people you will meet on The Sunrise Trail!

The Wild Card: Chablis

For those who like a little elegance with their shellfish,
Chabilis (unoaked Chardonnay from Burgundy, France) is
a knockout. It’'s got all the minerality of a rocky shoreline
and just enough citrus to keep things fresh. Ideal for when
you want to feel fancy.

The Rule-Breaker: Rosé

Who says you can’t drink pink with oysters? A dry, crisp rosé
(especially one from Provence) brings a bit of fruit, a bit of
minerality, and a whole lot of summer vibes. It's the move
when you want something light but not too serious—perfect
for a dockside hangout.

The Don’t-Even-Think-About-It Category
Big, buttery Chardonnays? Nope. Heavy reds? Absolutely
not. Local Nova Scotia wines with way too much sugar? No
way, stay away! Oysters are delicate little ocean jewels,
and you don’t want to drown them in an oaky, tannic, ora
sweet tidal wave. Stick to light, fresh, and zingy wines, and
you'll be smilin'.

What About
Beer?

Dry stouts or pilsner work beautifully
with oysters.

For Those Who Don't
Drink / Non-Alcoholic
Pairings

Cucumber water or mineral water gives
your guests an elevated experience.

sunrisetrailmagazine.com SUNRISE TRAIL 12




Serving &
Presentation Tips

Serve Oysters Like a Pro

Want to impress your guests (or just treat yourself)? The
way you present your oysters can take the experience from
simple to spectacular. Here’s how:

The Ice Bed: Arrange freshly shucked oysters on a bed of
crushed ice to keep them chilled and looking luxe.

Garnish Wisely: A classic lemon wedge is always a win, but
alittle fresh seaweed or edible flowers add a gourmet touch.

13 SUNRISETRAIL sunrisetrailmagazine.com

Perfect Pairings: Serve with small ramekins of rhubarb
mignonette.

The Right Tools: Have small forks ready for easy eating and
napkins on hand—oyster indulgence can get a little messy!

Glassware Matters: A chilled coupe or flute for your bubbly
ora crisp white wine in a classic stemmed glass makes all the
difference. We carry a great selection in store.

Now, with your oysters looking as good as they taste, it's
time to slurp, sip, and pop some corks!




Turn It Into a
Curated Culinary
Road Trip, Sunrise
Trail Style

Now that you've got your oyster and wine pairings sorted,
why not turn it into a full-blown adventure? The journey de-
serves a stop by our store at 2241 North Wallace Road for
a selection of fun and unique oyster-themed merchandise.

Find the following in our Foodery section:
* Seasonal rhubarb mignonette

* Signature Spice blends for grilling oysters and other
seafood

* Shucking tools

* Castiron grilling pans

* Stainless steel serving trays

* Timeless enamelware for nostalgic beach suppers
* The perfect curvy cocktail/wine glass

* Wine cooler bags (because wine outlets don't offer
chilled bottles here in Nova Scotia) if you'd like more
information please check out last year’s issue online

* And other sea-inspired finds

Whether you're an ostreaphile (lover or aficionado of oysters)
or just along for the ride, our shop is the perfect pit stop on
your culinary road trip. Come visit, stock up, and make your
oyster experience even more memorable! And don't be shy
about picking my brain—I'm your friendly neighbourhood
Sommelier, always happy to help you find the perfect sip to
go with Spring/Summer in Nova Scotia.

HOME DECOR & MORE

bespoke furniture & lighting | soaps & candles | vintage decor
“The Foodery” - Tasty Gourmet Selections

2241 North Wallace Rd., Wallace, NS
Tues.- Sat. 10am-4pm

www.wallacerevivial.ca

Fall asleep under a
blanket of stars.

Your glamping escape at Wallace
River Ranch is just a booking away.

info@wallaceriverranch.ca

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

www.wallaceriverranch.ca



Discover
Canada's First
RocKk Salt Mine

at the Malagash Heritage Museum
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Step backin time and explore a unique chapter of Canadian
history at the Malagash Heritage Museum, where the story
of the first Canadian rock salt mine in the British Empire
comes to life.

Long before European settlers arrived, the Mi'kmaq people
of Nova Scotia knew the land’s natural salt springs. But it was
in 1912, when a farmer accidentally discovered brine in his
well while searching for water, that the idea for mining rock
salttook root. Just six years later, on Labour Day, September
2nd, 1918, the first rock salt was mined in Malagash, marking
a historic milestone in the region.

The mine operated for 41 years, producing over 2 million
tons of salt and supporting local industry. It boasted its own
10-mile railway and shipping facilities on Tatamagouche Bay,
where salt was transported by diesel locomotives and large
vessels. The Malagash Salt Mine was no small operation —the
miners used the open stope overhand method to extract the
salt, creating vast underground caverns, some so large they
echoed like cathedrals.

The hardworking men of Malagash were central to the
mine’s success, using drills and manual labor to bring the
precious salt to the surface. The sorting, crushing, and

15 SUNRISE TRAIL sunrisetrailmagazine.com
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shipping processes were meticulous, ensuring that the salt
was sent all over the region. Over 100 men worked at the
operation, which meant the mine supported a thriving village
of Malagash that had 5 schools, pool hall, fishing factories,
cheese factory, two general store, multiple ship yards, and
a blacksmith.

After nearly four decades of production, the mine closed
its doors in 1959, but its legacy lives on. Visit the Malagash
Heritage Museum and dive into the fascinating history of this
once-thriving operation. Through black-and-white photos,
historical documents, interviews, and even a unique under-
ground mining video, you'll experience the excitement and
challenges of those who worked beneath the earth.

Come discover the history, the stories, and the people that
made Malagash the salt mining hub it once was—and explore
the rich heritage that still shines through today.

Visit us at the Malagash Heritage Museum, 1926 North Shore
Rd, Malagash Mine.

For more details, check out our website:
www.malagashmuseum.ca



Uncover the Unexpected in
—

M@Qj

ARTS CENTRE - BOAT SHOP « HERITAGE CENTRE -« FARMERS' MARKET

a s?fg FARE

HERITAGE, CULTURE, MARKET AND COMMUMNITY ALL IN ONE PLACE

wWww.Ccreamerysguare.ca | 3% Creamary Rd Tatamagouche, NS

MeCulloch ¢louse -

MUSEUM & GENEALOGY CENTRE /

Telling the Story of the Scots

in the New World
The McCulloch Genealogy Centre hosts a broad range of cop £ T i BT
temporary exhibits focusing on local history and culture. It's o R, 2 fi o _
also the location of the archival facility and research centre. { T E .{w‘m
.k § :'-!

Open Monday-Friday, 10am-4pm
86 & 100 Haliburton Road, Pictou
902-485-4563

www.mccullochcentre.ca

Plan your next visit at
www.villageoftatamagouche.com



Fresh Food
ocal Charm

Experience Tradition in River John

Homemade bakery
treats, breakfast &
lunch options, and a
variety of hot & cold
beverages - all made
with local charm!

9 ~ THE )
@VERSTREET]
s CA FE s

2727 River John Station Rd., River John

e @ www.overstreetcafe.square.site

Enjoy home-cooked meals featuring local meats, coffee and
a tasty cookie or cake. Stock up on fresh produce, meats,
homemade bread and baked goods to go. We've got your

fresh food essentials, along with specialty items, sauces,
seasonings, natural cleaners, kitchen gadgets, baking tools,
and home-made soups, stews and meals ready to take home.

Free-Range Turkey & Chicken | Ebbett’s Angus Beef
Deli Meats | Sausages | Local Pork & Lamb | Seafood
Specialty Cheeses | Bread, Cakes, Cookies, Pies, Biscuits
In Season Fruits & Vegetables | Ready-To-Eat Meals
Farm Life Hoodies

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

Open 7 days a week!

Mon-Wed & Sat: 9-6
Thurs & Fri: 9-7
Sun: 10-6

*hours may differ, please call to confirm f ebbettsmeadowbrookfarm

267 Main St.
Tatamagouche

PEB Adentoned (902) 657-2850
[ - oy
- . d -

. Breakfast - Lunch - Din A
Dine In or Take Out S

-

v
Aﬂffﬂﬂl FE“ %'

HANDMADE IN SMALL BATCHES USING
SPRAY-FREE NOVA SCOTIAN VEGETABLES

FOR ALL LOCATIONS VISIT
NOVAKRAUT.COM
GO




Sheryl's Bakery is turning
10—and we’re celebrating
in a big way!

We've expanded our production to serve you even
better. Come by, check out the new look,-and treat

yourself to one of your favourite sweets
somethlng hewl).

walt to seiQ\ul

e s "“"’”‘M

bakery & Cafe

Monday : Saturday o tasty waiting for.
10480 Durham St., Pugwash #" quCkblte ora r.

902-243-2156




JACKIE JARDINE

The compact space heater in Vern Shea’s office inside the
Hector Heritage Quay is pumping out welcomed heaton a
cold day. Despite the chill, the sun is streaming its warmth
through a window that overlooks Pictou Harbour, a beacon
of light and hope on this early spring day.

This tiny office has been a home away from home for Pictou’s
Shea, a boat builder by trade, who has been the project
manager for the ambitious venture of revitalizing the Ship
Hector and revamping the Hector Heritage Quay.

After five years of restoration work, Shea is close to seeing
the fruits of his labour. The Ship Hector has been overhauled
stem to stern and is now poised to become the marquee
draw at the Hector Heritage Quay. The Quay has also
been overhauled as part of a massive project on Pictou’s
revitalized waterfront, which includes the ship itselfas well
as surrounding workshops and an interpretive centre. The
revamped ship, as well as the Interpretive Centre, will play
a pivotal role in drawing tourists to the North Shore and
helping shape a better future for Pictou County.

19 SUNRISE TRAIL sunrisetrailmagazine.com

The rel h of the
Ship H ill mark a
new era e ship’s
legendary history when
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The relaunch of the Ship Hector will mark a new era for the
ship’s legendary history when it makes a giant splash into
the waters of Pictou Harbour on July 12, 2025, just as the
original Hector splashed into the harbour more than 250
years ago in 1773, representing part of the first significant
migration of Scottish settlers to Nova Scotia.

Difficulty booking a crane for the planned traditional launch
meant the organizers had to pivot. Now, the ship will slip
back into the familiar waters during a spectacular sideways
launch on July 12.

“"We're removing the existing wharf and have started
preparations to put the launch ways in (the timbers, etc.,
down which a vessel is launched into the water),” Shea
said in late March.

The Hector is almost ready: A few more topside planks,
fairing the hull (simplified: sanding down the fibreglass to
make it smooth) and a few finishing touches.

“The boat is completely watertight now, all the through hull
fittings are in, shafts are in, it's mostly painted and ready
to go. The ship had to be totally refitted, inside and out.”

The restoration work was started in earnest in 2021, after
coming out of the water in late 2020. The worldwide
Covid-19 pandemic at that time put a two-year hold on
everything. “Covid really put the kibosh on it — that’s why
we had to cancel the 2023 launch and we had to cancel a
2024 launch because of (lack of) a crane,” Shea said.

The biggest surprise along the way for the project manager
was what secrets lie beneath the surface ... “l was truly
surprised at how deteriorated the ship was once we started
removing the ship’s components,” he said. “It’s like an old
car or an old house: once you start taking things apart you
really start seeing things. ”

The second biggest surprise was the increase in costs.
“"World events changed the pricing of everything. Materials
were going up three, four, five hundred per cent — it was
just unbelievable.”

Now, plans are underway to celebrate half a decade of
hard work in a spectacular re-launch. The event will include
a formal ceremony, cultural performances and heritage
displays. Opening ceremonies will start at 10 a.m. and the
launch is scheduled for 11 a.m.

Plenty of special guests including national, provincial and
municipal dignitaries and major sponsors of the Ship Hector
Rebuild will be on hand to witness the event. Also invited are
the 84th Regiment of Foot (Royal Highlanders) Encampment,

the Royal William Sea Cadets, the AEF and the Stadacona
Band as well as other pipe bands. The Bluenose Il will slide
into the harbour on July 11.

In addition to the launch, the waterfront will be alive with
cultural and heritage experiences that bring history to
life including Gaelic song workshops and a milling frolic,
Highland dancing and bagpiping performances to celebrate
Scottish heritage. Members of Pictou Landing First Nation
will contribute, highlighting the connection between the
Mi’kmaq people and early settlers. Workshops and hands-on
maritime activities, such as blacksmithing and knot-tying
will showcase skills that shaped seafaring life in the 18th
century and genealogy experts will be on hand to help Ship
Hector descendants trace their family roots, connecting
past and present.

Free outdoor waterfront concerts, a Pictou Yacht Club
regatta and a headline Launch Day concert at the deCoste
Performing Arts Centre will round out the festivities. And
local restaurants will be hosting live entertainment and
offering themed specials.

The event is expected to draw upwards of 10,000 to the
historic Pictou waterfront.

"This is something that nobody is going to see in this prov-
ince ever again. They don’t launch boats like this anymore
... so if anybody wants to see a traditional launch, this is
their last kick at the can.”

"We're hoping a lot of people come home to see it.”

The Ship Hector Society is also completing a major trans-
formation of the Hector Heritage Quay Interpretive Centre
that will feature interactive exhibits that tell the story of the
Scottish settlers’ partnership with the Indigenous Mi’kmaq
people of Pik’tuk.

Once launched, the Ship Hector will be Canada’s largest
fully rigged, electric-powered passenger sailing vessel,
offering tours and sail training programs.
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CORNER
STORE

THE BEST LOBSTER ROLLS
ON THE NORTH SHORE

Fresh, Local, and Served Year-Round!
(Wed.-Sun.)

A true taste of Nova Scotia, made with fresh Atlantic
lobster and served just the way you like it. Whether
you're a local or just passing through, stop by Elsie’s for a
delicious lobster roll—any time of the year!

Looking for something else? We've got you covered!
Enjoy Elsie’s Sandwiches—Ham & Cheese and Smoked
Meat—made fresh daily. Plus, we stock local products
and everyday essentials to keep you going.

Stop by and taste the best of the North Shore!

Elsie’s 2.0 Corner Store
1204 Kennedy Hill Rd.,
Central New Annan, NS BOK 1VO
902-305-3251

Hours
Closed Mon & Tues
Wed - Sat: 10am -5pm, Sunday: 10am- 4pm
www.facebook.com/localconveniencestore
www.elsiescornerstore.ca

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

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

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

THE PERKY GOAT
Tatamagouche Farmers' Market
41 Creamery Rd.

RED KNOT BAKERY
131 Main St.
902-843-6010

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

SEA GLASS COFFEE HOUSE
27 Water Street
hello@seaglasscoffeehouse.com

STONE SOUP CAFE &
CATERING

41 Water Street
902-485-4949

THE TALL & SMALL CAFE
342-2 Main St.
902-863-4682

THE GRIND HOUSE
294 Main St.

JUSTAMERE CAFE &
BAKERY

137 Church St.
902-735-3353



Looking for exciting local

events, festivals, and activities?

Check out the Sunrise Trail Magazine's
Online Event Calendar! From vibrant
arts and cultural events to family-friendly
activities, our calendar has it all.

Stay in the loop and never miss out on the
fun—explore our curated list of events and
find something for everyone.

Visit us at
www.sunrisetrailmagazine.com
and start planning your next
adventure today!

You're #1 source for everything on
Nova Scotia's north shore!

www.sunrisetrailmagazine.com

NELLY’S GRILL & DAIRY BAR
8890 Hwy 6
902-243-2129

WILEY'S BY THE WHARF

13909 Hwy 6
wileysbythewharf@gmail.com

BIG AL'S
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

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

YAPS PLACE
1971 Hwy 6
902-351-2515

A1l 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

MARINA BAR & GRILL
67 Caladh Ave.
902-485-5000

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

EAST AVENUE
200 Provost St.
902-752-3485

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

THE DOCK
130 George St.
902-752-0884

THE SHOEBOX CANTINA
84 Provost St.
902-695-3700

THE WAFFLE BUS STOP
209 Provost St.
902-928-3341

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
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Feasting
on the

Flowers,

An Introduction
to Culinary

and Medicinal
Blooms

ASHLEY CROUSE, MOTH + MOON FARM
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Back when I first began growing food, it never crossed my
mind that flowers could be eaten. So when someone handed
me a packet of nasturtium seeds and mentioned they were
edible, | was instantly intrigued. When | looked into it, |
discovered that flowers have long held a place at the table.

o~
.

Ancient Greeks, Romans, and Chinese added violets, roses,
and chrysanthemums to their dishes for both flavor and
medicine. In medieval Europe, marigolds, borage, and
violets enriched stews and salads, while Middle Eastern
and Indian kitchens infused sweets and syrups with floral
essences. Evenin the Victorian era, candied blooms deco- !
rated cakes and confections. And still today, edible flowers
like nasturtiums, calendula, and hibiscus captivate us with
their delicate beauty and unique flavors.

Let’s explore a few blooms you can bring to your plate:

Spring Blooms

Violets appear early in spring, offering delicate floral notes
perfect for syrups, candied garnishes, or fresh in salads. Long
celebrated for their soothing properties, violets can calm
coughs, ease sore throats, and promote healthy circulation.

Pansies, with their cheerful faces, add color to cakes, ice
cubes, and spring salads. Their mild flavor pairs well with
both sweet and savory dishes. Pansies also offer anti-inflam-
matory benefits and promote clear, radiant skin.

Dandelions, often dismissed as weeds, are among the first
foods for pollinators — and for us. Their sweet, honey-like
petals can be made into fritters, teas, or sprinkled over
salads. Rich in vitamins A, C, and K, dandelions support
digestion and liver health.

Summer Blooms

Lavender captures the very essence of summer —grounding,
floral, and aromatic. Infuse it in lemonade, bake it into
shortbread, or steep it in honey. A little goes a long way,
as its flavor can easily overpower. Lavender is prized for its
calming properties, easing stress and encouraging deep
sleep.

Nasturtiums are a gardener’s delight, with edible leaves,
buds, seeds and flowers. Their bright, peppery flavor pairs
well with salads, pestos, and cheeses. High in vitamin Cand
antioxidants, nasturtiums boost immunity and promote skin
health. Try stuffing the blossoms with herbed goat cheese
for a vibrant summer snack.

Marigolds, with their deep orange and gold hues, offer a
pungent and warm flavor. Scatter the petals in salads, stir
them into pickles, or blend them into compound butters.
Marigolds also support digestion and promote healthy skin
with their anti-inflammatory properties.
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Bringing Flowers to the Table
Incorporating edible flowers into your meals is simpler than you
think. Here are a few easy ways to begin:

Salads: Toss together fresh greens, garden herbs, and a handful
of colorful petals for a salad that looks as beautiful as it tastes.

Flower-Infused Drinks: Experiment with floral syrups in iced
tea, lemonade, kombucha, or cocktails. Lavender, hibiscus, or
chamomile make especially lovely infusions.

Desserts: Decorate cakes, cookies, or ice cream with fresh or
candied petals. Violet ice cream, lavender shortbread, or edible
flower tarts are all delicious places to start.

Garnishes: Scatter petals on finished dishes just before serving;
their colors will instantly brighten any plate, turning a simple
meal into a feast.

Harvesting and Preserving

Harvesting: Pick flowers early in the morning when their oils
and flavors are most concentrated. Always avoid blooms sprayed
with pesticides or growing near roadsides. Frequent harvesting,
especially for flowers like nasturtiums or calendula, encourages
more blooms.

Preserving: Dehydrate edible flowers by spreading them in
a single layer on a tray in an oven or dehydrator on low. Once
dried, store themin airtight glass jars. These preserved blooms
are perfect for winter tea blends, garnishes, or baked goods.

Cooking with edible flowers is a beautiful way of deepening our
relationship with the land. When we eat what’s truly in season,
we become more in tune to nature’s cycles, nourishing both
our bodies and our connection to the earth.

Ifyou can’t grow your own edible flowers, look for them at your
local farmers’ market. Supporting small growers keeps these
timeless culinary traditions alive and brings beauty, flavor, and
nourishment to your table. So go gather what's blooming —and
let your meals become a garden.
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g
| disagree that many hands make light work. Many hands
make good work..Looking at our arts and culture sector,
whether its museums, performance and visual arts, or
otherwise, to bring a vision to action takes labour. A large
part of that labour is donated — volunteers.

This past September, Nova Scotia celebrated its 50th Pro-
vincial Volunteer Awards. The event was hosted by Jonathan
Torrens at the Rath Eastlink Community Centre in Truro with
Joe HHenry and Heather Rankin performing. The ceremony
was over three hours long, a testament to the volume of
dedicated individuals who make the non-profit and charity
sector function. There are awards for individuals and groups
working in everything from radio to social development to
every far reach ofthe arts. As each recipient took the stage,
it was hard to not be blown away by the massive engine of
unpaid labour that is volunteerism in Nova Scotia.

Let’s dig into why people volunteer. There are obvious
reasons; religious, a desire to give back, or to build a sense
of community. And these are all exceptional reasons. Com-
munities give us so much: friends, networks, support, and
space — it's vital to return those contributions. It takes a
village to raise a child and do pretty near anything else.
But, further down, there are other reasons to volunteer.
Contributing your time to a cause you care about supports
better mental health, emotional well-being, and can help
build careers. Volunteers may not be paid in cash, but there
is compensation that is equally important. |I've had the
privilege of seeing first-hand the friendships and excitement
that come from volunteering for an organization someone
cares about.
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There are a thousand ways to volunteer. Each year, the
provincial government puts out a call to join ABCs (as-
sociations, boards, and committees). These are groups
that advise various parts of government and arms-length
organizations. For example, for fouryears now I've sat on the
Creative Nova Scotia Leadership Council, the council that
advises the Department of Communities, Culture, Tourism
and Heritage. We had the privilege of playing a vital role
in consulting on how arts and culture centres can receive
more effective operational funding. But, these ABCs could
be any area—trails, ecology, arts, museums, anything you
can think of that you feel passionate about. And know what?
It was a really amazing experience to be a part of something
| care about so much.

Then we have our charities, non-profits, and social en-
terprises. Every venue, art gallery, museum, and similar
organization can attribute their success to their volunteer
base. This is a two way street as well; these organizations
work hard to create avenues where people can engage how
they want, in an accessible way. Larger organizations have
entire departments committed to volunteer development,
and itisn’t to save money from unpaid labour. It is because
our social organizations understand the importance of
volunteerism to a community’s soul. The better an organi-
zation can create atmospheres, training, and accessibility to
volunteer positions, the better it can provide opportunities
for engagement.

sunrisetrailmagazine.com

Let's dispel a common assumption that volunteering is just
for retirees. It's true that our older generations volunteer
en masse, and its a beautiful thing to see happening, but
volunteering is for every stage of life! Yes, life may seem
to get more hectic, more expensive, and more tiring as of
late. However, volunteer work can help reinspire your view
of the world. Something as simple as taking a dog from
your local animal shelter on a walk can show you that joy
comes from donating your time. The personal reasons for
volunteering can change with age, but one thing holds true:
volunteering improves our lives, improves our communities,
and is worth the time.

In a world where everything seems to have a price tag,
there's something truly powerful about giving your time
freely. So often, we're told that if something doesn’t offer
a financial return, it isn’t worth doing. But volunteering
challenges that idea. When you give your time to a cause
you believe in, you're investing in the economy of kindness
and community — not for money, but for stronger mental
health, richer connections, and a more meaningful life. |
hope you find a place where you can share your time and
make a real difference.




LONG REACH EXCAVATION
ARMOURROCK | FLAGSTONE | SHALE

YOUR
PERFECT

Wool Blankets, Sheepskin Slippers,
Sheepskins, Lots of Yarn, and much more!
Our own raised lamb and eggs are available in the farm shop.

w:ol Open Daily 10 - 4 until Dec 22

Shop (January - April by appointment only.)

Open May 17 - Oct 11t

;:e During Wool Shop Hours
Baﬁ:p A great chance to meet some lambs and

learn about sheep and their wool.

902-662-2234 1389 Lotisville Rd., River john

S H O R & normustorequarsv.ca 902-351-2594 or 902-351-2889

CONSTRUCTION COMPANY LTD. www.lismoresheepfarmwoolshop.com
WALLACE RIDGE QUARRY EST. 1889 0

DISCOVER THE SECRETS OF HOME AT FEST]@AI.
FESTIVAL ANTIGONISH SUMMER THEATRE ANTIGONISH

—SUMMER THEATRE—

M) & . FOR
SECRETGARDEN 4

OF AN SITHEAN BY LAURA TEASDALE
Adapted by Andrea Boyd

Co-production withMulgrave Road Theatre
AUGUST 1 -23 JULY 11-19
A classic tale reimagined for Cape In 1865 Guysborough, a bride pauses
Breton—wild, musical, and full of at the threshold—will love or duty
wonder. decide her fate?

This summer, journey through the heart of Nova Scotia, where Gaelic spirit, music, and
storytelling shape every moment. From world premieres to kitchen parties, our 2025 season
celebrates love, legacy, and the living culture of our region.

Concerts:
July 5: The Annual Antigonish Kitchen Ceilidh | July 23: Mary Frances Leahy

For More Information, Please Visit: festivalantigonish.ca




Kiva-Marie Belt
Hlustrator
Seafoam, Pictou County, NS

A lot of your work features imagery from nature, where in
Pictou County do you find most of your inspiration?

| am fortunate to live on a large property in Seafoam, so most of
my work is based on what’s around me at home. In the summer,
| take photos and video of as many plants and critters as | can,
and use them as references for illustrating later. Pictou County
is a place of such natural beauty with highlands, lowlands, and
everything in between. We have waterfalls, beaches, wetlands,
and forests. | have lived in a lot of other places, but | really do
think I belong to this, the most beautiful place on earth. Part of
my obsession with home may also be that | love things that are
overlooked, like insects and weeds. | don’t want Pictou County
to be overlooked, though. | want everyone here to step outside
and think, “Wow - I am so lucky to be here!”

How important is it for artists to consider sustainability and
the environment when producing work?

| think it's as important for artists as anyone else to consider the
impact of their work on the environment and future generations.
| do my utmost to reduce waste from art materials by avoiding
plastics, purchasing in bulk/large containers, and using rags
instead of paper towels. | am currently learning how to mix my

own paint from raw pigments, because | hope in the future to
avoid any paints made with petroleum byproducts and plastics.
The art world has, like everyone else, fallen victim to the plastic
behemoth, with many art materials made of plastic, wrapped in
plastic, or being single/limited-use. Because my art practice is so
nature-focused, | am probably more concerned than most about
sustainability. But this is our home, and we are part of everything.
What we do matters. So | am doing what | can.

How have you seen your work evolve over time?

When | first taught myself to draw in 2017, | was really interested
in sacred geometry and incorporating hexagons and circles into
my drawings. Those elements still pop up in my work, but much
more loosely. For example, | may not draw a hexagon in a piece,
but instead choose six blossoms or six pairs of leaves to include.
| use a lot of halos to show that everything is sacred if we choose
to honour it. My creative work has also expanded from my start
in ink and watercolour illustrations to poetry, zine-making, and,
as of last year, garden design. | was given the great honour of
planting a garden at the deCoste Culture Hub, which I filled with
native, wildlife-friendly plants. So my creative practice has really
shifted from once being a task that | would try to accomplish to
more just a state of being.

/ The Artist Spotlight shares the stories and works of the members of Creative Pictou County, a not-for-
profit organization founded in 2013 to support arts and culture in the region. Their mission is to create
connections between artists, organizations and the local community to support the growth of the

C;R!E%TI\(}FE
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creativepictoucounty.com
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creative sector in Pictou County.

To find out more about Kiva-Marie's work as well as Creative Pictou County, please visit our website

Follow Creative Pictou County @
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NORTHUMBERLAND ARTS COUMNCIL

At The Fraser we support emerging to professional
Artists and Artisans on the Northumberland Shore
through events, exhibitions and workshops.

Our Gallery Artisan Shop has a wonderful array of
unigue items, handcrafted by local Artisans and
paintings by Artists from the Maritimes.

For hours, exhibit and event information, please visit
www.thefraser.org
362 Main Street, Tatamagouche
782-990-0290 info@thefraser.org
N1 TheFraser @FraserGallery

VISITOR INFORMATION CENTRE

SEASEDGE
HOOKINGS

Rug Hooked Coasters

Bring a piece of the coast home with
you! These hand-hooked coasters,
featuring charming seaside scenes, are
the perfect souvenir or cozy addition to
your cottage or home.

theo.mitchellO11@gmail.com
902-237-7225
Drop by and visit me at the

Tatamagouche Farmers’ Market most
Saturdays from April to October.

THE GRACE ARTS CENTRE
2025 SHOW SEASON

in The Betty Murray Theatre

2« Phin
| Performing
! Arts -The
= 158" Three

Questions

FRI., JUNE6
6:30 PM

North Shore
Players

¥ Halfway
There

by Norm
Foster

JUuLY 4, 5,11,12
7:00 PM
JULY 6| 2:00 PM

& Ol'BillyBob
) THURS.,
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2:00 PM
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ICE HOUSE GALLERY
2025 EXHIBITS

Familiar Infuse
Transformations
Corinne Redden

MAY 3 -JUNE 15

Untangling the Trees
Heather Gabrlel Smith

Stephanie Kossman
JUNE 21 - JULY 27

e 1§ane&

) otvin
\.fl. y SAT.,
SEPTEMBER 20
7:00 PM

mTanya Davis
3= Al

. OCTOBER 17
7:00 PM

Debut Atlantic
*1Buzz Brass

FRI
NOVEMBERM
7:00 PM

P
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AVery Very
Cassie &
Maggie

& Christmas
—_— Xy THURS.,

DECEMBER 4
7:00 PM

A
North Shore

“ Players

The Best Christmas
Pageant Ever by Barbara
Robinson

DEC. 11,12,

13,18,19 GRACE
6:30PM MEMBERSH
DEC. 13, for greatsavmgs o
14, 20 tickets & the chancz

2:00 PM to purchase
UBSCRIPTI
O our fabuloug
Season of
shows]|

Geology
Frances Dorsey
SEPT 13- OCT 26

Holiday Art
Parade
NOV 1 -

THE GRACE AFITS GENTF!E

31 Creamery Road Tatamagouche
(902) 657-3500

thegraceartscentre.manager@gmail.com

www.theicehousegallery.com
www.gracejollymore.com



Explore the Trails.at \N’_ej‘ltwqrth"B_i-ke Park

Nestled in the'scenic Wentworth Valley:of Nova
Scotia, Wentworth Bike Park hasrapidly becomea
premier destination formountain biking enthusiasts.
It was recently voted oneofthie $top | O'_best meuntain..

Trail Zones and Features

The park encompasses a network of trails that span 30
kilometers, offering a mix of bike park trails, climb trails,
and cross-country trails. There are two primary zones. Both
feature beginner, intermediate, and advanced trails:

Lift Zone: Operates Fri- Sun, mid-June till October. Located
on the south side of the mountain, this area provides chairlift
access to a variety of trails. It consists of progressive mountain
bike features and downhill-focused trails. It also features a
4km beginner trail for newcomers to the sport.

Climb Zone: Open 7 days a week starting early May.
Situated on the north side, this zone offers trails accessible
via climbing. It features smooth treads with berms and
rollers, accommodating both beginners and seasoned
riders. The Climb Zone includes a 2km climb trail and 10km
of downhill trails with a new green trail coming this season.

Amenities and Accesibility

Beyond the trails, the park offers a range of amenities to
enhance the visitor experience. The Barn serves as a central
hub where guests can enjoy fresh food and beverages,
including local craft beer and wine, making it an ideal spot
torelax after a day of riding. Additionally, the park provides
bike rental equipment and 'Learn to Downhill Mountain
Bike' lessons, ensuring that both locals and tourists have
access to quality gear and the skills needed.
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Plan Your Visit

Whether you're a local rider or a tourist seeking adventure,
Wentworth Bike Park offers a comprehensive mountain
biking experience. With its diverse trails and lift-access
options, it's a must-visit destination for those looking to
explore Nova Scotia's natural beauty on two wheels.

For the latest information on trail conditions, operating
hours, and events, visit the official Wentworth Bike Park
website at bikewentworth.ca.

Hikérs Are
Welcome Too!

If you'd rather explore on foot, Wentworth has you covered.
The park also features a network of hiking trails that take you
through beautiful forested terrain to the top of the mountain,
where you'll be rewarded with sweeping views of the valley
and beyond. Accessible year-round, these out-and-back
trails are perfect for a peaceful walk or a more vigorous climb.
Start your hike at the trail entrance in the north parking lot
and choose from three scenic routes: GUT Trail (1.6 km),
Ridge Trail (2 km), and High Head Trail (2.9 km). No matter
the season, the trails offer a chance to connect with nature
and soak in the beauty of the Wentworth Valley.

Be sure to catch the stunning 'Fall Colours' with a scenic
chairlift ride—running from late September through the end
of October. It's the perfect way to take in the vibrant foliage
from above. For dates and details, visit bikewentworth.ca.




Nova dcotia's only lift-accessible
downhull mountatn bike park

-

WENTWORTH
MOUNTAIN BIKE
PARK

14595 Route #4
Wentworth Valley
902-548-2089




blue heron

OPEN HOUSE

3rd Saturday of July
1-4pm

Open Year Round
by appointment or by
chance.

gallery

Owner and resident artist, Faye Webb Pike, was born in
Ambherst, NS. She attended Massachusetts College of Fine
Art, Boston and is a long-time member of the Sackville Art
Association, Sackville, NB.

Faye is a contemporary multi-media artist who paints most
subjects in pastel, acrylics, oils, ink, watercolours, and mixed
medium. All pieces framed or mounted are original with
matted prints and greeting cards available. Commissions
welcomed.

On Mondays and Thursdays classes are available.

The Blue Heron Gallery hosts an annual Open House the
3rd Saturday in July, 1-4pm, where one can meet and greet,
enjoy, encourage, and also purchase works of our newest
Rembrandts. Also, in October, we are participants in the
annual Art Across The Marsh Studio Tour.

The idyllic, ocean-side atmosphere offers not only the
creativity of the artist's handiwork but provides a beautiful
setting on the Northumberland Strait with a view of New
Brunswick and Prince Edward Island and is only 35 minutes
from the Confederation Bridge.

@mrm@ shoudd nof be ngw @
%/@(— bul alie — with m%%(

11 Beatons Bluff Br., Route 366, Lorneville, NS
902-661-1089 | popikenan@gmail.com

www.blueherongallery.ca

THE FRASER GALLERY IN T\:ML'AM
Moving int@i
the Future Withy |

confidence and’*=t
Arfistic' Vision = '~

PETER MARTYN | PHOTO BY.GEORGE KLAS§ -

Art is too important not to share. To promote art and artists are the
primary missions of The Fraser Gallery, explained Jackie Robertson.
Robertson, who is serving her second term as the gallery’s president,
putit this way, “We want to give artists and artisans a welcoming and
accessible place to display and sell their work.” Alongside the fine art
gallery, the curated Gallery Artisan Shop features the work of local
artisans crafting in every medium from clay to wood. The shop is a
must see for visitors and residents alike.

Robertson praises the many volunteers that make The Fraser’s project
viable. “We couldn’t possibly do it without our dedicated volunteers
and we are always looking for more. Show up and we will find a place
foryou.”

One of those committed volunteers is Lyn Sutherland, the gallery
coordinator. “We have an amazing programme, starting with our
youth show and ending in September with Sean Benton, an artist from
Antigonish whose show will focus on portraiture.”

The members’ show will begin on May 23rd and is open to all members
wishing to display or sell their work. “The theme this year is My Favourite
Things,” said Sutherland. “And we're thinking of having live music at
the opening to liven things up.”

This season the gallery will focus on accomplished local artists and on
artists from far and away. On June 20th, Susan Sweet will open with
a selection of rural themed paintings entitled, “Pasture Party.” Her
mostly acrylic paintings of livestock and landscapes are beautiful. She
will show alongside Jose Urbay, a Cuban-Canadian who has exhibited
in Havana, Madrid, Venice and Vancouver. Now located in Kentville,
his Nova Scotia landscapes, some of them surreal, are stunning.

Works of the ever-popular Pugwash Collective will open on July 11th.
Robertson said that, “the Collective is always a big hit.” Sutherland
concurred, “The opening is dynamic. The artists in the Collective
always bring exuberance to The Fraser."
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On August Tst, Lufei Pan, Linda Johns and Anna Syperek, will open
their show. Focusing on the beauty of the natural world, the show
will include drawings, and paintings, some with a surrealistic edge
and others in the style of poetic realism.

Ronald Headland, an artist from Montreal, will show later in August.
A series of paintings titled The Memory of Things, that are made of

mostly of ordinary things collaged to his cavasses, will fill the gallery. __1__”-:' Featurlng Local AI"tISt

He will also show his series of Improvisations, a spontaneous collection _
Vivianne LaRi

of eight by ten paintings.

The Fraser is making a name for itself as a consequential gallery in the : luner' ll“y -Au
Nova Scotia art world. In the past few years, much of the building has
been renovated. As a non-profit, this wouldn’t be possible without
fundraising and the support of local businesses and government.
Heading up the fundraising committee is Shelley Lefresne. She has
a variety of events lined up for the season. The pre-loved art sale will
happen again this year. “People donate art that they are no longer
enjoying or that they have replaced with something else,” she ex-
plained. “The Fraser sells it and uses the money for programming or
to maintain the building.”

[ ] ‘ n '
The Blueberry Festival is a decades old tradition. The bake table and PICto u ate rfront

a tea are community institutions. October brings The Fraser Gala, a 37 Ca Iad h Aven?ule
major fundraiser. “It's become bigger and better over the years,” PlCtou Nova SCOtla

Lefresne said. “The dinner is a leading event in the fall social season.”
She gave a shout out to Scotiabank, a generous corporate sponsor
of the gala. Another long running custom is the Festival of Trees.
“Since the 1980s, Community organizations and local businesses Presented by:

have decorated trees that are displayed in the gallery. It’s fun for the the
whole family,” Lefresne said.

For more information on The Fraser including specific dates and times,
please visit their website at thefraser.org or follow them on Facebook.

GALLERY

49 Water Street, Pictou, NS




June 6 -8, 2025

deCoste Culture Hub
99 Water Street, Pictou

Check out our website for upcoming events
and studio programming like art classes for
youth, life drawing, textiles and more at

www.creativepictoucounty.com

Us!

@creativepictoucounty

C R EAT I V E Visit Us: 99 Water St., Pictou, NS

Pictou County Contact:

Carissa Ainslie, Executive Director: carissa@creativepictoucounty.com
Vivianne LaRiviere, Chair: vivianne@creativepictoucounty.com



* handmade * flowers
decor . rugs
* wood * artwork
products
* toys

e knitted items
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* baked goods Jeretiey

* and so much

.
quilts more!

Look for us in the big yellow
building across from the wharf!

_ P | C_rf) {} 2 Open Every Weekend in July & August
Janet Butler, REALTOR® T I,, Saturday, Sunday, & long weekend Mondays!

(902) s96-6062 - Harhourw oo P
A r nt.c o
JOOSEAIT @NisWiowted M d rkEt Pictou Waterfront
lr?/f:': VIEW Pﬂ'int pictouharbourviewmarket.com
1 REALTY Follow us on Facebook @PictouHarbourviewMarket

ONTHE RAILWAY () PLATFORM % . R | ) ': . 21 Station Rd.
S S e | Tatamagouche
902-657-3222

trainstation.ca
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PLATFORM CAF_E _ R-\I\ ST.ﬂ-IO\T 1\7 r GIFT SHUP ACCOMMODATIONS

Enjoy a great night out! Listen to live music
by local artists, grab something to eat from




Basic Spirit

Fine Craft & Gift Gallery

Local Handmade Pewter  Fudge
May-Dec. Rt 6 Pugwash bagicspirit.com

Carol Pounder Art

/4 by Imagine, Create,

carolpounderart.com

carolpounderart@gmail.com

OleCT)

The Watchers
of Big Island

Photos by Nelly Koops-Smees

On the quiet shores of Big Island, Nova Scotia, stood four
mysterious wooden figures—weathered by time and salt
air, and brought to life by the hands of a retired doctor
with a vivid imagination and a chainsaw.

Dr. Shaw, who first summered on Big Island decades
ago, was 75 when he heard a whisper from the tall,
nine-metre aspen outside his neighbor’s property in
2009: “You've got to do something with me.” And so
began a project born of curiosity, creativity, and a desire
to stay active.

Though he’d never carved before, Shaw taught him-

self with a YouTube video, built scaffolding, and slowly
revealed a robed figure from within the tree. The figure
was soon named Innis—an ancient Scottish leader meant
to watch over the island. Inspired, Shaw carved three
more “clansmen,” each with their own silent strength and
presence. He carved the last one at the age of 81.

Over time the four figures have all fallen and rest beside
the Shaw family’s cottage, a former one-room school-
house lovingly restored.







4261 Highway 6, Brule
starlitbeachvillage@gmail.com

www.starlitbeachvillage.com

Your Kayak Adventure

Awaits!

73

CAMPBELL’Ss MARINA
25 MAIN STREET
TATAMAGOUCHE, NS

902-953-1052

10am - 5pm (weather permitting)

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

i .'?ﬂ-!h . *- \\\\'{ ®

-

FARMERS" MARKET

*®, & FV &

SATURDAYS 9@-1« FEB - DEC
41 CREAMERY ROAD

> L Marjorie Henderson-Macdonald
. REALTOR™
Call mel 902-921-1580

m.hendersan. macdonald@gmail.com
nsnorthshorerealtor.com

Youv vealeslale
Jowrney on Nova
Seclia s noslh shove

slarls heve.

[Rece

ErhR . e

I {1 m
ROYAL LEPAGE’ *415&171116

LR GO BEYOND




FFFFFF

in Downtown Pictou & Waterfront

Entertainment & Events
All Year Long!

Galleries, Museums
& Waterfront Patios
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Y ,townof ——
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E},&NQE Visit www.discoverpictou.com




Wolf

preloved.wolf@gmail.com

Wolf creates one-of-a-kind
handmade clothing and acces-
sories, crafted from preloved
and vintage garments. Each
piece is thoughtfully designed
with sustainability in mind,
giving new life to timeless
fabrics. Based near Amherst,
Wolf embraces the principles of
slow fashion—unique, eco-con-
scious, and made to last.
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hore is bursting with creativity!

ant to miss.

Tabitha + Co.

@tabithacompany

Tabitha crafts high-quality
leather bags and accessories
that embody the principles
of slow fashion. Each piece is
made individually or in small
batches, ensuring attention
to detail and lasting quality.
Designed for versatility, these
timeless pieces transition
effortlessly from a busy day to
a night out.

election of talented artisans

Zimmply
zeldamclaren@gmail.com

Each of Zimmply's designs
begin as a watercolor painting,
which is then reproduced as a
high-quality print. The artwork is
primarily nautical-themed, often
incorporating playful wordplay,
and reflects a deep connection
to her maritime roots and Scot-
tish ancestry. Custom work is
also available.

Martin Ceramic
@MartinCeramic

Sculpted, functional ceramics
crafted from natural materials
using ancient techniques and
classic designs. Denise’s style
is inspired by cherished mem-
ories of antique hunting with
her Nana. She creates molds
from antique objects, captur-
ing their unique character and
incorporating the castings as
sculptural details in her work.
These thoughtful embellish-
ments can be seen on the edges
of avase, the foot of a plate, or
as an accent on a tumbler.



SARAH BUTLAND

There Goes Six Bucks

by Lorne Matheson

For those who love to explore their own neighbourhood, who have
missed out on catching the boat at the right time, There Goes Six
Bucks takes you across the water and back again. Lorne Matheson
has taken his experience to write part memoir part travel guide
and all adventure as he settles on Pictou Island, a rural community
not far from the mainland yet a world away.

With tales from my grade eight teacher, Pictou Island was always
an elusive dream | hoped to experience some day. With There
Goes Six Bucks, | feel like | have been on Pictou Island, played a
round of golf and known Lorne and his family all my life.

The brilliant way he weaved his conversion from hectic city life to
four months of rural life offers great insight to a shift in lifestyle and
perspective. As a hardworker, a four-month sabbatical from an
office job does not necessarily mean you're slowing down, simply
changing your daily routine. Lorne beautifully shows that hard
work can continue and how to use muscles and realize dreams
that you didn't know existed.

Tl.urul.- Matheson
aall
i

Buying land on Pictou Island, on the North Shore of Nova Scotia,
the author takes us through a daily diary of life in isolation surround-
ed by good, hardworking people, who embrace a different kind
of life, at the mercy of a ferry and the weather. Lorne describes
the twenty-five-year history of abandoned land on the island to
share the tale of the Wooden Tents property and hosting groups
and explorers in a reprieve from their everyday chaos.

With humour, perseverance and joy in his heart, a house and a
man are built story by story. So if you're unable to get aboard the
boat to adventure to the island, be sure to pick up the book and
let Lorne take you there.
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OH CANADA! — has there ever been a better time to show
our pride?! Although we originate from the UK, we brothers,
owners of Cripps & Sons Woodworking Inc. are proud Canadian
citizens. In this ever-turbulent political climate we are proud to
be creating Nova Scotian-built bespoke cabinets using truly
Canadian materials.

Think GREEN — in this ever-evolving world the need to focus on
sustainably sourced and green products has never been more
importantand will continue to increase inimportance as we follow
in the footsteps of many European countries, where sustainability
is the norm.

At Cripps & Sons we focus on using recycled and green-certified
materials for our cabinet boxes and panels from Tafisa and Uni-
board, both advanced Canadian manufacturers. Our doors are
sustainably sourced and come from Caron Industries, a Canadian
company that plants more trees than they use to make their quality
products.

Though truthfully not Canadian, our top-quality Blum hardware
is produced using sustainable and green methods in Europe and
imported directly to Canadian-owned distributors. Our popular
Cosentino Dekton and Silestone countertops are produced in
an advanced state-of-the-art facility in Spain that is 100% (yes,
100%) carbon neutral.

As our climate, both physically and politically, continues to change,
the importance of sustainability and producing truly Canadian
products is one of our top priorities at Cripps & Sons as we try to
lead the way in Canadian pride and green products so that with
every top quality cabinet we produce we are also preparing the
way for our children’s future.

u UNIBOARD

NATURALLY
GREEN

MADE FROM
RECYCLED WOOD
FIBERS.

2750 TONMNES
OF POST-INDUSTRIAL AND PRE-

1 MILLION TONNES

OF CARBON DIOXIDE STORED IN
UNIBOARD'S PR

PER YEAR, TH

Bhiuralité corbmo
Winiy cnonptinn duurabis
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WOODWORKING

Eat: agouche., (FRS

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

| Jr— = 5=

[

[
o' N




Explore Antigonish and the Design & Marketing Help
Surrounding Areas with You’'ll Actually Love.

Out and About

Logo looking a little..meh? Feeling stuck

A n t i g O n i S h with social media?

by Denise Davies Pink Lemonade Creative Media helps
small businesses turn chaos into clarity —
The book includes the town with brand design, content strategy, and
of Antigonish, excursions polished marketing tools that speak to
your audience.

within 2 hrs, day trips, outdoor
recreation, hiking, history,
culture, beaches, trails, nature, 3 ) y " i
and so much more. It's full of Branding - Social Media - Website Design
photos, helpful descriptions,
maps, and even QR codes to
more information online.

This is a wonderful gift for Let’s bring your brand to life.
newcomers, staff, family and
friends! f
/ )
_ PINK LEMGNADE
Available at local book
stores and online at: CR Eﬂ\TlVE l‘ﬂED!A “"JC

902-401-2331 | info@pinklemonademedia.com

www.outandaboutns.com www.pinklemonademedia.com

“Where the Floors Squeak
and the Smiles are Genume

boptsy Glafles 3l 22845

Nl

Dayle’s Grahd Market Wl
129 Victoria St E., Amherst N.S. Gy |

Featuring: Angela’s Heavenly Embrace | Bliss Cafe | The Coppertree Boutique
The Coppertree Music | Maritime Mosaic | Gallery 8

K
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Property"

Let’s find yourd home—tog
Whether you're buying your first
property or upgrading to something
new, we'll guide}bu every s{ep of the
way. No pressure, just expert advice and
a keen eye for what mattegn.to you.

Locally Owned & Ope.rat'ed
M Full Service Real Estate

M Modern Technology

M MLS Services

SU

Brokerage

45A Wate
(902) 485-9399 o

Cathy Covey Broke
Donna Fitzgerald |

sunriseb




~ Find Your
Y Next
1
\ . Treasure!
: ‘[{ .. Explorea
F ?-'*.— wide variety
| of beautiful
; _"L-’!, products
~ made by local
artisans.

245 Main St.
Tatamagouche

In the heart of the picturesque village of Scotsburn
you can take “A Walk Through Time” to explore
how our ancestors lived and worked.

A collection of antiques and artifacts
dated from mid 1800’s through 1950'’s.

' PRl | R ! | 4119 Scotsburn Rd., Hwy 256
—B | Scotsburn, Nova Scotia
d_ = i —y 902-485-4586
e e A - i Open 10am - 5pm daily, June 1 - September 30
245 Main St. (in The Crafty Shore store), Tatamagouche Closed Holidays

Mrs. :
Mac(}regor’s 95092_;’\8’?:89;8511., il

WwWw.mrsmacgregors.com

Just add shortbread!

Ly
' 4

Visit our store to
discover your new .
favourite flavour!

shortbreads - treats & shivery bit’é‘s-:t:.-sﬁmgp)x;{ﬁnaritime products .



Hand Designed,

Sea Glass:

* Charcuterie
Boards

* Coat Hook Boards

* Port Hole Frames

We can ship worldwide!

Shaped By The Sea

62 Walton St., Pugwash, NS
613-291-9033
vickigillis25@outlook.com
Open May 16-Dec 31
10am-4pm
or by appointment

Find us at
the Pugwash
Farmers’ Market,
May - October!

Ask us about our
DIY Workshops
on or off site.

v ' " | id L] '}
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yCaACes
on the Northumberland Shore
Along the Northumberland shoreline, summer waters can
reach a balmy 22°C (72°F)—some of the warmest ocean
waters in Canada! Pack your snacks, sunscreen, and beach
gear, and discover endless stretches of soft, sandy beaches
just waiting for you. Whether you're looking to splash in the
waves, build sandcastles, or simply relax under the sun, the
Northumberland Shore offers the perfect seaside escape.

Photo Ciﬁp;t’ Tourism Nova Scotla % Photograph%-ﬁcllam
" Cornick/ Acorn Art Photog raphy
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Ready to hit the beach? Here are a few favorites you
won't want to miss:

Bayfield Beach Provincial Park, Bayfield

151 Bayfield Beach Road, Bayfield

A sand and cobble beach located near Antigonish on
St. George's Bay with supervised swimming in July and
August. Change houses, vault toilets and picnic areas
on-site.

Blue Sea Beach Provincial Park, Malagash Point
651 Blue Sea Rd, Malagash

Enjoy a wide, sandy beach and dunes, great for
birdwatching. Featuring change houses, small picnic
area and boardwalk.

Cape John Public Beach, River John

End of Cape John Road, River John

Public Beach access. Lots of parking, wharf and boat
launch. Picnic area with several tables and benches.

Heather Beach Provincial Park, Port Howe

700 Heather Beach Road, Port Howe

A popular warm-water beaching spot with locals and
visitors, alike. Supervised during July and August, with

change houses, vault toilets and small parking lot onsite.

Melmerby Beach Provincial Park, Melmerby Beach
6280-6380 Little Harbour Road, Melmerby Beach

A popular 2km (1.25 mile) wide sandy beach.
Supervised during July and August with boardwalk to
beach, change houses, flush toilets, salt-rinse showers,
picnic tables, boat launch and abundant parking
available.

Northport Beach Provincial Park, Northport
7722 Highway 366, Northport
Access the red sandy beach by descending a staircase.

Wade in the warm water tidal pools when the tide is out.

Picnic facilities on site.

Pomquet Beach Provincial Park, Monks Head

432 Pomquet Beach Road, Monks Head

Located near the Acadian village of Pomquet, this
beach is wheelchair accessible by using the recently
installed Mobi Mat®. The park also features boardwalks,
interpretive panels, change house, flush toilets, as well
as the use of the on-site Mobi water chairs for water
access.

Rushtons Beach Provincial Park, Marshville

723 Highway 6, Marshville

At Rushtons Beach a boardwalk takes you to the
shoreline across a salt marsh which attracts several
species of birds. Enjoy wide sandbars at low tide and
sheltered picnic area.

Skinner's Cove Beach, River John

140/154 Skinners Cove Road, River John

Beautiful Sandy Beach that has parking as well as access
to a wharf and boat launch.

BeachWear & Gifts

Sun. Sand. Style.

Beachwear, gifts, home decor, footwear

pugwash’s
Best Kept
Secret!

We Now
Stock

'l._*
LADY )
COMFORT®

&
TAXI

And don’t forget...
we're your North
Shore Christmas HQ
all November and
December!

88 Water St., Pugwash
403-783-0712 OO

Open April to Jan. 31¢

©@®

Follow us on Facebook or Instagra

PN
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Expanding Mental Health Support in Rural Nova Scotia

Theresa Fraser, CYC-P, MA, RP, RCT, CT

According to the Canadian Mental Health Association, 1in
5 Canadians experience a mental iliness in any given year
(Smetanin etal., 2011).

The Mental Health Landscape in Canada
Concerning statistics also include that by the time we are
40 years of age in Canada, 1in 2 individuals have experi-
enced mental illness. Additionally, we know that physical
and mental health are not only connected but linked. For
example, those who have physical pain are likely to have
experienced a mood disorder and those who have had a
mood disorder are at risk of developing a medical condition
that can be long term (CAMH, 2024). A concern is that those
Canadians living in rural areas are less likely to seek support
given concerns about confidentiality, lack of resources
due to geography, but also an ingrained sense of “rugged
individualism (Mental Health Commission of Canada, 2022)". The
Tatamagouche community is one such rural community
with a population of 2,037. Though this community is full
of people with “rugged individualism” there are mental
wellness resources that can be obtained by contacting
Addictions and Mental Health Nova Scotia, 1-855-922-
1122. Emerging resources are new private therapists who
community members can access with insurance and (in the
future) MSI.

Expanding Access to Mental Health Support
in Tatamagouche

In January 2024, the Nova Scotia chapter of Canadian
Counselling and Psychotherapy Association (CCPA, 2024),
met with members to discuss how counselling therapists
would be able to provide services to the general public

through (MSI) Medical Services Insurance. Specific details
have not yet been released by the government but it sounds
like resources, including Counselling Therapists, will be
available according to a CBC article dated January 28, 2024.

Counselling Therapists have different professional specialities
and backgrounds. The approach a therapist uses depends
on their training and experience and the needs of the client.
Emerging local private resources for adults include our
program Maritime PTC with therapists that have specialties
like Eye Movement Desensitization Reprocessing (EMDR),
Dialectical Behaviour Therapy, Couples Therapy,Cognitive
Behavioural Therapy as well as Play Therapy. We work with
individuals across the lifespan addressing issues such as
grief, trauma, anxiety or depression. Another practice,
Many Moods Counselling, is located in Tatamagouche and
utilizes a holisticand client-centered approach with children
and adults also focusing on trauma, anxiety, self-esteem,
depression through modalities such as EMDR and play
therapy informed interventions. Many Moods Counselling
also shares that they infuse the power of nature walk and
talk, art informed practices and music inclusion in each
clients unique journey highlighting that one size fits one.
There are also other private therapists that can be found by
looking on Psychology Today.

It is hoped that by the time MSI comes into being that the
1 in 5 Tatamagouche community members that struggle
with mental health challenges will have additional support
to feel better.

-

Theresa is the Executive Director of Maritime PTC. They provide support to all family members including children and have
locations in Pictou, Dartmouth, and Bedford as well as provide services online.
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Unlock the Power of Play with

Play Therapy

Is your child struggling with emotions,
behavior, or social challenges? Discover the
transformative benefits of Play Therapy!

What is Play Therapy? Play Therapy is a research-
backed therapeutic approach designed for children to
express and process their feelings through play. It uses play
as a natural medium for communication, helping children to:

EXPRESS EMOTIONS: Through creative play, children can
safely express feelings they may not yet have words for.

DEVELOP COPING SKILLS: Learn new strategies for
managing emotions and resolving conflicts.

BUILD CONFIDENCE: Gain self-esteem and a sense of
achievement through guided play activities.

ENHANCE RELATIONSHIPS: Improve social skills and
strengthen connections with family and peers.

Why Choose Play Therapy?
CHILD-CENTERED APPROACH: Tailored to each child'’s
unique needs and developmental stage.

SAFE ENVIRONMENT: Provides a non-threatening space
where children can explore and grow.

PROVEN RESULTS: Supported by research showing positive
outcomes in emotional and behavioral development.

Get Started Today! Empower your child with
the benefits of Play Therapy. Contact us to learn
more and schedule a consultation.

Maritime Play
Therapy Centre

902-301-7430
maritimeptc@gmail.com
www.maritimeptc.com
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A Picture-Perfect
Ccover contest

Last fall, we invited our readers to help shape
the next issue of Sunrise Trail Magazine by sub-
mitting their best photos of Nova Scotia’s North
Shore—and you delivered! We were thrilled to
receive so many stunning entries that captured
the beauty, spirit, and charm of the region.

While only one photo could be selected as our
Spring/Summer 2025 cover, we couldn’t let the
other amazing submissions go unrecognized.
Featured here are a selection of our talented
runners-up—each one offering a unique and
beautiful perspective of life along the Sunrise Trail.

A heartfelt thank you to everyone who participated.
Your creativity and love for the North Shore truly
inspire us!

Sunset Walk on the Trail _

By Ron Lane

——
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Wallace Rlver Ranch

Tucked away on 36 peaceful acres in Wallace, Nova Scotia,
Wallace River Ranch is a hidden gem for travelers looking
to reconnect with nature—without giving up comfort.
Since opening in 2022, this family-run retreat has quick-
ly become a must-visit destination on the North Shore.

At the heart of the ranch are its cozy glamping domes,
thoughtfully designed for relaxation and adventure.
Each dome offers a private hot tub, scenic views, and a
chance to recharge in style. Whether you're planning a
romantic escape, a solo recharge, or a unique family get-
away, the domes provide a luxurious base for your stay.

But the magic of Wallace River Ranch doesn’t stop at
the accommodations. Guests are invited to explore
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tranquil walking trails that wind through the property,
alongside pastures home to friendly farm animals like
Highland cows, Babydoll sheep, ponies, goats, and
more. You can visit the animals at your own pace or
book a private, hands-on tour that’s fun for all ages.

With its welcoming atmosphere, peaceful setting, and
charming experiences, Wallace River Ranch is the perfect
escape for those looking to unwind and enjoy a slower pace
on Nova Scotia’s North Shore.

Learn more at wallaceriverranch.ca
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211 Main St., Tatamagouche
902-956-9758

Cutting-Edge
Dock Solutions
10r Any Shoreline

o]

Floating Docks | Dock Ramps
Wave Breaks | Pontoon Barges | Fabrication
Commercial & Residential

Bear River
Plastics Welding Inc.

902-638-3438
info@plasticweld.ns.ca
www.plasticweld.ns.ca

)

Join us in building a
more inclusive future!

At Sunset Social Enterprises, we offer enriching social
and recreational experiences that empower individuals
with disabilities. With skill development and supported

employment opportunities, everyone can thrive!

Our Services Include:
* Thrift Shops & Donation Center

Give your pre-loved goods a second life! Shop our ever-
changing selection of unique finds and essentials.
Laundry Service

Convenient Fluff and Fold Service at both Oxford &
Pugwash locations—open Monday to Friday. Let us handle
your laundry needs!

Online Auctions

Exciting finds available on our weekly online auctions on
Facebook: Sunset Online Auction - Oxford and Sunset
Industries Thrift Store & Auction.

Woodworking

A creative blend of business and skill-building. From
customer orders to creative exploration, it's hands-on
learning at its best.

Join the Social Hub!

The fun is participant-powered! Fill your calendar with
crafts, games, volunteering, and community events. Every
adventure is yours to choose!

Contact Us for More Information:
apurdy@sunsetcommunity.ca (Social Hub Programs)
wadshade@sunsetcommunity.ca (Sales & Services)

Helping People be the
Best they Can Be

thesunsetcommunity.ca/social-enterprises

Every adventure is a story waiting to be told!



NORTH SHORE FARMERS' MARKETS

DIRECTORY
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Every Saturday, 9am until Tpm, 1 l
Year Round

FARMIERS" MARKET

261 Glasgow St., New Glasgow

ngfarmmarket.com

Every Saturday, 9am until Tom, o @NGFarmMarket
February to December

41 CreameryRd.,
Tatamagouche

tatafarmersmarket.com

o @tatafarmersmarket

Every Sunday, 10am until 1pm,
April to December

1682 Shore Rd., Hwy 245,
Merigomish

@ @merigomishschoolhouse

Every Saturday, 8:30am until
Tpm, May to October

10222 Durham St., Pugwash

ugwashfarmersmarket.com ‘
pugwashf ANTIGONISH |
o @pugwashfarmersmarket

Every Saturday, 8:30am until
Tpm (summer) & 10am until
1pm (winter)

20 Exhibition Lane, Antigonish

antigonishfarmersmarket.ca
o @AntigonishFarmersMarketAssociation
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Celebrating the farmers; growe

producers who bring fresh, loca

growmg, and how buying local ¢ ’..._
both the economy'and the eﬂm\m

The Cardamom
Pod Cafe

Pugwash
@cardamompodcafe

Meet Emma and Cal. Emmaiis
the primary baker and barista
atthe Cafe, whereas Cal is pri-
mary cook and Halva extraordi-
naire. They make homemade
baked goods for all dietary
needs featuring flavours and
styles from around the world.
(They're big fans of carda-
mom). Selling at the Pugwash
Farmer's Market throughout
the summer season and at the
Market Hub in Pugwash on
select weekdays.

Nourishing
Circles
Farmstead
Oxford

nourishingcircles.
newzenler.com

A small scale regenerative farm
raising meat rabbits, Icelandic
sheep forwooland meat, duck
eggs and other in season food
and plant medicines. They sell
teas, honey and even offer
reiki and yoga as part of their
approach to holistic living!
Available at the Tatamagouche
Farmers Market on Saturdays
from 9-1.

Odd Bulb Farm

Farltown
oddbulbfarm@gmail.com

Karina & Rylan grow vegeta-
bles and flowers using organic
and no spray practices. Both
are first generation farmers with
experience working on several
urban and rural farms, and have
studied agriculture in different
capacities (Rylan majored in
Organic Agriculture, and Kar-
ina did some master’s research
on barriers to new farmers and
farm incubators). Find them at
the Tatamagouche Farmers’
Market and the Earltown Gen-
eral Store.

PLIRE « RAW « HAND BOTTLEE

Hayloft Honey
Co.

River John
@haylofthoney

Raw, small batch, hand poured
& bottled wildflower honey.
You can find their honey in
a few local stores along the
north shore. What started as
a simple interest in beekeep-
ing has grown into a love for
producing pure, delicious
honey straight from the hive
toyourtable. Their bees forage
on local wildflowers, creating
honey that’s rich in flavor and
naturally sweet—just the way
it should be.
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Gardeningisa lifelong g

for many, but aches, pa
injuriestn make it

enjoy. | know t
years of heiavy -

The key? Mobility,
and strength. The k
You don’
*  bership—just si _ S
tentmovement. - |

o
¢ i
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I»ld’!ka Well,
Garden Longer

Overcomplicating fitness leads to burnout. The secret
is small, sustainable efforts. Focus on moving more,
stretching regularly, and building strength.

(] (]
Mobility
2. T he Foundation of Movement
alking is one of the best ways to stay mobile. It
improves circulation, lubricates joints, and supports

hea health Aim for at least 30 minutes, three times
l. 1 - e a week. No fitness trackers needed—just walk like

ou're late!
< Ay
Mo

indset shift. Everyday activities—pac-
on the phone, carrying groceries instead of
;"aachup to significant physical activity.

o



Flexibility

Reach, Lunge, Bend, and Kneel W|thE.

Flexibility makes gardening movements—lungmg eac
ing, kneeling—easier and more enjoyable. thhese s:mp

.t'."'
) |

stretches before heading into the garden:

Neck Stretch - Tilt your head to one side, ‘€ar towara
shoulder. Hold, then switch.

Shoulder Stretch - Clasp handsbehind back; strgrg hten ‘"

arms, lift chest. ‘m‘

o
Side Stretch — Reach one arm overhead, lean to the ®
opposite side. Switch sides.

Hamstring Stretch — Extend one leg forward,*hinge at
hips. Switch sides.

Calf Stretch - Step one foot back, press the heel down,
and bend the front knee slightly. Switch sides.

Yogais a fantastic way to improve flexibility while balancing
the mind and body. Check out Yoga with Adriene or Yoga
with Tim on YouTube for accessible at-home routines:
Another great resource is GardenFit on PBS, which teaehes
safe movement techniques for gardeners.

Alignment
The Overlooked Key

Tatamagouche yoga instructor Debbie Davis-Maybee
teaches that most injuries happen during transitions—lifting
awkwardly, twisting too quickly, bending without support.
A strong, flexible, and mobile body helps prevent these
mishaps.

Key Alignment Tips:

* Keep a straight spine—hunching leads to pain.

* Square your hips and shoulders to your task instead of
twisting unnaturally.

* Distribute weight evenly between both feet for balance.

For more on Debbie’s yoga classes, contact her at
davismaybee@gmail.com.

Strength

Lifting, Carrying & Pushing with Ease

Strength training is vital, especially for women at higher
risk of osteoporosis. Strong muscles make gardening tasks
easier and reduce the risk of injury.

Dumbbells are a great investment, but bodyweight exercises
work too. Explore YouTube channels like Lift with Cee and
Fitness Blender for beginner-friendly strength workouts.
Use weights heavier than you think—progressive overload
builds resilience.

The Takeaways

Small, consistent efforts lead to long-term results. A little
walking, stretching, and strength work will keep you gar-
dening with ease for years to come.

At North Shore Gardening Life, we believe gardeningisn’t
justabout plants—it’s about nurturing the body that makes
it all possible. Movement fuels endurance, boosts mental
clarity, and enhances overall well-being. Care for your body
like you care for your garden, and both will flourish.

Visit Jen & Elizabeth's website at
northshoregardeninglife.ca, to read more about
gardening on the north shore.
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Make Us Part of Your
Journey Towards
Better Health

ButterTrail Na

& Take-A-Wa
live well...age well -

215 Main St., Tatamagouch
902.899.5270

“Nature will castigate those who do not masticate” Horace
Fletcher was an American food nutritionist and faddist who
earned the nickname “The Great Masticator” during the
turn of the 20th century. He argued that food should be
chewed thoroughly until liquefied before swallowing. This
sentiment further lamented in another diction read, “drink
your solids and chew your liquids”!!

Eating begins with the simple art of chewing. Chew well
to polarize the food with your system and in order to make
smooth digestion possible. If under pressure at meals,
simply chew and let the chewing relax you. Then you can
be grateful and enjoy the whole spectrum of tastes and
aromas that make up the meal.

Carbohydrate digestion begins in the mouth. These are
foods from whole grains, legumes, fruits, vegetables and
milled flours. Thorough chewing turns grains and other
complex carbohydrates into satisfying sugars and makes oils,
proteins and minerals available for maximum absorption.
Amylase, an enzyme secreted from cheeks of your mouth
is required for the breakdown of your carbs and why it
is so important to keep this food group in your mouth as
long as one can. Hurrying our children to eat is teaching
bad food habits in early stages of life. Without adequate
chewing you will feel heavy and dull, develop gas and
be undernourished. Poor choice meats, fats, sweets and
processed foods satisfy the immediate desire for taste, but
soon dull the taste buds. The more they are chewed, the
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The Enjoyment Of FOOd KIM LANGILLE, BUTTER TRAIL NATURALS

worse they taste. The more whole carbohydrate foods are
chewed, the sweeter they become.

To get started in the correct habit of chewing, try counting
the chewing of each bite thirty to fifty times. Thirty bites
certainly will have food greatly masticated so fifty chews will
more than likely have the food disappeared and swallowed!!
It helps to put down your eating utensil in between bites.

Ancient Chinese and Japanese traditions also teach the
benefits of chewing well. Most modern people must re-learn
this forgotten art in order to make a successful transition to
whole foods.

Set aside a special time and place for meals in a clean envi-
ronment, surrounded with pleasant sounds, aromas, colors
and conversation. Avoid emotionally charged subjects and
confused, scattered talk or thoughts. Avoid eating while
tired, too hot or too cold, worried angry, standing, watching
TV, reading or before bathing. These activities make the
food hard to digest. Relax and get comfortable. Perhaps
undertake self-reflection about your condition. Eating is a
time to receive offerings in the form of food to nurture and
revitalize your body. Consider your manners insofar as they
represent your intention toward others. Give attention to
the unique qualities of each food and the work involved in
bringing it to you.

Live well...Age well



/0 ViewPoint

REALTY

Spencer Hammond Realtor® ; :
Your North Shore ViewPoint REALTOR® e — = )

You already have the power of ViewPoint.ca at your
fingertips—now, let’s put my expertise to work for you. : a
Whether you're buying or selling, I’'m here to make the 2
process smooth, stress-free, and successful.

Call, Email, or Text E ;’ G_St =
Let’s Get Started Today! Li ke You W ou I d !

Long Term Tenant Rental Management

* Property Marketing & Tenant * Monthly Property Checks &
Placement Inspections

* Tenant Screening & Selection * Routine & Preventative Mainte-

* Primary Point of Contact for nance Coordination
Tenants * Rent Collection & Payment

* Lease Agreement Review & Processing
Compliance

v Seasonal Cottage Management

* Routine Inspections & Property * Septic System Monitoring
Checks * Natural Disaster Response &

* Opening & Closing Services Assessment

- * Off-Season Point of Contact * Scheduled Maintenance &
* Water Quality Testing Upkeep

Short Term Vacation Rental

* Marketing & Promotion * Supply Restocking & Inventory
* Booking & Guest Management Management
* Primary Point of Contact for * General Maintenance & Repairs
Guests * Rental Fee Collection &
* Rental Agreement Review & Processing
Compliance * Off-Season Property
* Cleaning Coordination & Maintenance
Oversight

Servicing the North Shore, Nova Scotia
Multi-Property Discount
Referral Rewards

7o ViewPoint

REALTY

Spencer Hammond Realtor®

902-614-5774 902-614-5774

spencer.hammond@viewpoint.ca rushpropertymgmt@gmail.com

Property Management



Unleash Your Imagination with

Wild, Mad
Bold Art

Transform your space with art that is
as daring as you are.

The River Gallery on Water Street showcases
the stunning artwork of Vivianne LaRiviere
alongside creations from talented local
artisans. With its unique collection and
charming gift shop, it’s the perfect spot to
discover a special gift—whether for a loved
one or yourself!

“Fantasmagoria”
36" x48”
Acrylic

Visit Us at

49 Water St., Pictou, Nova Scotia
or Shop Online at

www.viviannelariviere.com



