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Local families benefit from Turkeys and Toys Gala

Over 250 people from across Georgina
attended the Fifth Annual Turkeys and
Toys Gala held at the Pefferlaw Lions Hall
on Saturday, November 12, 2005. Gross
proceeds from the event, which totalled
$35,000, will help buy 6,500 pounds of
turkey in addition to supporting a number
of charities which provide children’s toys
to needy families at Christmas time.
“Turkeys and Toys illustrates the strength
of our community,” said MPP Julia
Munro.
» “People
: . coming to-
gether to
help their
neighbours.”
Ms. Munro
was one of a
number of
dignitaries
who at-
tended in-
| cluding
~ York Sim-
- coe MP Pe-

s

hoto b, Wa;'ts Photograph , fervan
Y Y Loan, Geor-
Joy (right) and Louie (left) P
; / gina Mayor
Prophet won a trip home in a Rob
stretch limousine as the Best 0 er_t
Grossi and

Dressed Couple at the Gala.

Gala guests, Doug and Dale James from
Pefferlaw enjoy the sounds of the Gala musi-
cians, the Joe Agnello Trio from Georgina.

Miss Canada International, Solange Tuyi-
shine from Fredericton, New Brunswick.
Part of the proceeds from the affair was
raised during a silent and live auction,
which generated thousands of dollars in
bids. Dozens of items, donated by Geor-
gina and local area businesses, sold for
hundreds of dollars, including a jar of
pickled beets prepared by Rob Grossi
which sold for $300.00.

The Turkeys and Toys Gala was a formal
affair and party goers who attended com-
peted for a ride home in a stretch limou-
sine if chosen as the best dressed couple.
The winners were Joy and Louie Prophet.

Mrs. Rosa Sharpe from Pefferlaw, who has

been organizing the Gala for the past
five years, announced during the evening
that she will be stepping down once she
closes the books on this year’s event.
“When | started, | had a five year plan
and I have fulfilled that commitment
fully” Mrs. Sharpe said. “It is now time
to look after my husband, my business,
my friends and resume my life.”

The event was first held at the Egypt
Hall in 2001but was moved to the Pef-
ferlaw
Lions
Commu-
nity Hall
three years
ago when
it outgrew
the Egypt
facilities. It
is esti-
mated that
the Gala
has raised
§in excess
of
$150,000
over the
past five
years.

Photo by Erin Shipley

Gala organizer Rosa Sharpe
steps down as the organizer of
the Turkeys & Toys event.
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Get Hip

e LY
oy, (Home Improvement Painfing)
www.gethip.ca
e Free Estimates e Competitive Pricing e Senior’s
Discounts e Interior/Exterior e Fully Insured
e Residential, Commercial & Industrial Properties
e Wall Paper Hanging, Removal and More...

Jim Roberts (905) 716-0017
We take the ‘- 1’ out of = i ting for you!

HOME OF

EXTREME CUSTOM EXHAUS

YOUR COMPLETE AUTOMOTIVE
REPAIR & EXHAUST NEEDS
CONSIGNMENTS WELCOME

FLATBED TOWING
28147 Hwy. #48, Downtown Virginia, Ontario

(705) 437-4223

VIRGINIA AUTO CENTR
AN ¢

Sharpening the OPEN HOUSE
NOVEIV_IBER 26-27, 2(_)05

edge of  Si-ioo Clothing
excitement Blowout!

Up to 70% off!

Hours: Sat: 9:30a.m.To4:00p.m.
Sun: 11:30a.m.To 3:00 p.m.

MACH X
Availa ble

MXZX

800
Availab le

Summit Ad renaline 800

MXZAdrenaline 600

Mach Zadre naline

QUINN'S MARINALTD
25QUINN ROAD
PEFFERLAW, ON LOE 1NO

(705)437-1122 Ski-doo.

THERE'S NOTHING LIKE IT.

Letter to the Editor

As many of your readers will
know, the Ministry of Natural
Resources took the serious step
of treating the Pefferlaw Brook
from the dam in Pefferlaw to
the mouth in an effort to eradi-
cate the round goby, an inva-
sive species. This action was
taken in an attempt to head off
the serious impacts of round
goby should they reach Lake
Simcoe. The Ministry of Natu-
ral Resources would like to
thank the residents and busi-
nesses of the Village of Peffer-
law for their understanding,
support and cooperation. We
recognize that this was a con-
troversial action.

The ministry will continue
monitoring the Pefferlaw Brook
and Lake Simcoe and by next
fall we expect to have a good
indication as to whether the
goal of eradicating round goby
from the brook was achieved.
At the same time, we will also
have a more complete under-
standing of how the ecology of
the Pefferlaw Brook has re-
sponded following the treat-
ment. At this point all indica-
tions suggest that the project
was successful. We are very
encouraged to see that the sys-
tem is already showing signs
that the fish community is re-
sponding as predicted. We will
be reporting back to the com-
munity in the fall of 2006 fol-
lowing the analysis of the infor-
mation collected during the
summer field season.

This project would not have
been possible without the
strong partnership and support
provided by the Department of
Fisheries and Oceans, the On-
tario Federation of Anglers and
Hunters, Lake Simcoe Conser-
vation Authority, the Bait Asso-
ciation of Ontario, local bait
harvesters, Shimano Canada
Ltd., Pefferlaw Anglers Asso-
ciation, Beaverton and District
Conservation Club and the
Georgina Sportsman’s Alliance.
The ministry would like to spe-

cifically acknowledge and
thank Mike Calen at Johnston
Riverside Marina Restaurant
for providing an operations site,
a venue for the public informa-
tion centre and, of course, won-
derful food and hospitality.
Thank You! Sincerely,

Peter Waring, Area
Supervisor (York-Durham)
Ministry of Natural
Resources, Aurora District

Editor’s Note: In a review of
the Ontario Federation of An-
glers and Hunters November
newsletter, | see that the total
weight of dead fish removed
from the river due to the Rote-
none application has risen to
between 9 and 10 metric tonnes
(or over 20,000 pounds) from
the 4.5 metric tonnes reported
by MNR in the November 10
issue of the Pefferlaw Post.
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Pefferlaw Mapping Project

features.

To encourage interest in the
project, the ABG sponsored a
photo ID contest and the
individuals who provided the
correct answer were: Randy
Roberts, Kim Attree, and

;& John Dallimore. All three

4 contestants will receive a

B framed copy of the final
map.

Using monies from an On-
tario Trillium Foundation
grant, the ABG is mapping
various communities
throughout Georgina. Last
year, the community of

.| Baldwin was completed and
” adetailed and colourful map
was produced featuring sig-
nificant local features. Other
partners in the project in-
clude The Town of Geor-
gina, York Region, TD
Friends of the Environment
and the South Lake Community
Futures Corporation.

According to Roslyn Moore, the

Pefferlaw area residents were
given a sneak preview of the
maps the Alliance for a Better

]

(Left to Right) Randy Roberts,
Noreen Dixon and John Hastings
discuss the mapping project during
an Open House.

Georgina (ABG) are preparing
at a recent open house at the
Pefferlaw Lions Hall.

The draft
maps on dis-
play were
intended to
encourage
community
input and
feedback to
provide di-
rection to the
mapping
team who
will design a
final map
that will por-
tray the sig-
nificant fea-
tures of the
Pefferlaw
area.

Several residents showed up
with photos depicting historical
buildings and environmental

(Left to Right) PAR president Fronie Harpley and
York Simcoe MPP Peter Van Loan at the Open
House for the Mapping Project.

project coordinator, the final
map should be available by the
spring of 2006.

Don’t forget the Pefferlaw Seniors Arts & Crafts
Christmas Bazaar on Saturday, November 26,

2005 at the Lions Community Centre.

9:00 a.m. —2:00 p.m. - Lucky Draws
Pie & Bake Sale, Home Made Crafts, White Elephant Table

Bookkeeping by Bev
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Bev Warner
("mupf"e."c- (.)'{ﬁi.‘t? Services
Trust m)r."!f'u & Rc’;".it?fn"e
32 Rt‘g’eui Street
Pefferla w, Ontario

Tel: (705) 437-4610
Fax: (705) 437-4610
Cell: (289) 231-9087

E-mail: f*evcr-"cytwruar@{ rogers.com

PORT BOLSTER NATURAL STONE
WOODSTOVE & FIREPLACE CENTRE
(Est.1968)
on Highway 48, 12 mile east of Port Bolster a

o Stone, brick, blocks
o Masonry supplies
e Wood, gas, pellet

heating appliances W.ETT

Gord & Marion Calvert
Box 99

Office (705) 437-1683
Fax (705) 437-3050
Pefferlaw LOE 1NO www.stoneandstoves.ca

PRO L

Pro Hardware and a whole lot more...

SHAW PRO HARDWARE

533 PEFFERLAW ROAD

PEFFERLAW, ONTARIO
LOE 1NO

Telephone: (705) 437-2397
Fax: (705) 437-2638

Brent Shaw
Owner

STORE HOURS

Monday—Friday 8:30 a.m.—7:00 p.m.
Saturday 8:30 a.m.—6:00 p.m.
Sunday 9:30 a.m.—5:00 p.m.
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Killshot movie shoot

Residents living in and around Duclos
Point and Virginia Beach had a first hand
look at a movie shoot on Tuesday, No-
vember 8 when the cast and crew of the
movie, Killshot, set up trailers and equip-
ment to film a segment of the movie in
those locations.

Killshot is a thriller that was written by
Elmore Leonard and the plot involves a
married cou-
ple who are
placed in the
U.S. Federal
Witness Pro-
tection pro-
gram, and
are being
targeted by
an experi-
enced hit
man and a
young up-
start Killer.
Starring in
the film are
Diane Lane,
Mickey Rourke, Thomas Jane and Justin
Timberlake.

At the Virginia Beach location, the film
crew converted the Virginia Beach Ma-
rina Restaurant into an American Road-
house and duplicated the present-day
setting of Walpole Island, a Canadian
First Nations island reserve located at the
mouth of the St. Clair river between
Algonac, Michigan and Wallaceburg,
Ontario.

Produced by Richard Gladstein of Find-
ing Neverland and Bourne ldentity fame,
the movie shoot also involved renaming
the Georgina Island Ferry, the Aashawee,
to the Walpole-Algonac Ferry.

The film is expected to be released in
March 2006.

KILLSHAT

E
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Local schools gear up for Christmas

“Tis the season...and Morning Glory
Public School and the Georgina Island
Public School have a roster of activities
lined up that will celebrate the season
and educational experiences.

Georgina Island Public School
Students in grades 2 to 5 will travel to
the Rogers Centre in Toronto to attend
the Canadian Aboriginal Festival being
held there from November 24 to Novem-
ber 26. On Friday, November 25, the
students will participate in Education
Day which has been designed to give
students a positive educational experi-
ence and to instil in them a desire to
learn more about Canada’s First Nations
peoples, including the Metis and Inuit.
Forty educational teaching stations will
be available and students will visit at
least six on a rotating basis and they can
enrol in workshops to learn traditional
dance.

On December 6 at 11:00 a.m. all stu-
dents will present a Christmas Assembly
at the Georgina Island Community Cen-
tre where they will be offering a Christ-
mas performance followed by a turkey
lunch. Gift baskets will be available for
sale and proceeds will go toward raising
money for playground equipment.

On December 15, the students will par-
ticipate in the Community Christmas
Concert on the island which is a tradi-
tional Christmas celebration for all is-
land residents. Held at the Community
Centre, the concert starts at 6:30 p.m.
and brings together a variety of social
groups and a visit from Santa who deliv-
ers gifts to the children.

Morning Glory Public School

This year, the school will host two sepa-
rate Christmas concerts—one for grades
one to eight and a separate one for the
kindergarten classes. The Grade One to
Grade Eight Christmas Concert will be
held on Wednesday evening on Decem-
ber 14 at 7:00 p.m. and the Kindergarten
concert will be held on Tuesday evening
December 20 at 7:00 p.m. Two separate
concerts are required to accommodate
parking restrictions.

Throughout the holiday season, the
school body will be hosting a Christmas
Food Drive with the aim of collecting
such items as canned vegetables, canned
fruits, pasta, rice, tuna and salmon. The
proceeds will be donated to the Georgina
Food Pantry. All donations can be left in
the front lobby of the school.

The school would also like to remind
parents of an upcoming School Council
meeting on Thursday, December 8. This
is a group of school staff and parents
who discuss fundraising opportunities,
school issues, board policies and cur-
riculum.

In cooperation with the Ontario Early
Years Centre, Morning Glory Public
School will host two Triple P Parenting
Seminars. On Thursday, November 24
from 7:00—9:00 the free seminar will
discuss the topic of Raising Resilient
Children and on Wednesday, January
25, the topic will be Competent, Confi-
dent Children.

For further information, please contact
the Ontario Early Years Centre at (905)
476-3834.

= Buchner Manufacturing Inc.

www.buchnermfg.com

The Perfect Balance of Price and Quality.

Suppliers of: @ Roofing e Siding e Soffit ¢ Fascia e Eavestroughing & Shutters
Available in Aluminum-Vinyl-Prepainted Steel - Huge in-stock selection

PEFFERLAW - (705) 437-1734

E-mail: info@buchnermfg.com
www.buchnermfg.com




The Pefferlaw Dam—
a look at its origin

The first dam built in Pefferlaw was not
where the familiar dam setting is today—
but further north in the vicinity of the
bridge that takes you across a small water-
way into the Millbridge Gardens subdivi-
sion along Main Street. That waterway
was originally known as Corner’s Creek
and the dam was constructed of wooden
timbers and was meant to service a small
sawmill further downstream that was op-
erated by Captain William Johnston.

The earliest version of the dam at the pre-
sent-day site of the Pefferlaw Dam did not
come into existence until the late 1820s.
By then William Johnson had erected a
gristmill and needed to harness the power
of the river to run the mill.

As part of its construction, was the build-
ing of a “raceway” that connected the Pef-

The original Pefferlaw Dam built in the
1820’s by William Johnson.

ferlaw river to the sawmill serviced by the
dam on Corner’s Creek. This “raceway”,
which was built by hand using shovels
and wheelbarrows, also allowed for the
transport of timbers upriver, down to the
sawmill at Corner’s Creek. A decade later,
this power was also used to operate a
woollen mill and dye-house that was lo-
cated along the raceway in between the
sawmill and the main dam.

In 1903, the wooden timbers used to build
the main dam, were completely covered
over with cement and the old wooden
flume, used to direct water to the water-
wheel, was replaced by a concrete flume
in 1913. In the 1950s, the dam was given
a face lift by Frank Corner who was re-
sponsible for cementing the river bed of
the old raceway. By 1970, the river was
no longer powering any of the mills it was
originally designed for and in 1971, the
dam you see today, was erected to replace
the original structure.
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Tennyson Tidbits

This column rips a page out of history
during a time when Mrs. Tennyson
wrote a weekly column for the old Lake
Simcoe Advocate in the 1960s. It was a
society column that featured the news
and views of local area residents. We
resurrect this column in her honour as
a regular feature in this publication
and dedicate it to her memory.

Congratulations to David Mclntyre for
securing a full scholarship to Colgate
University in New York state. (David
was profiled in the October 24th issue
as an NHL hopeful.) David chose Col-
gate from seven different offers he was
considering. Word has it that Colgate
has an “awesome” hockey program as
well as a great academic program. It
looks like he is on his way.

I got an email the other day from a very
proud Port Bolster mother, Tracy Mor-
rison, who received word that her son,
Michael Morrison, will be receiving the
Governor General’s Medal of Bravery
in Ottawa on December 2, 2005. Mi-
chael is being recognized for rescuing
his wife and two daughters from their
burning home on February 8, 2004. He
suffered from burns, severe lacerations
(requiring over 500 stitches) and frost-
bite to his hands and feet during the
ordeal. Michael and his family are now
living in Kirkfield, Ontario and we
wish them all the best of luck.

Chief Brett Mooney travelled to Ot-
tawa for Remembrance Day services
there where he laid a wreath at our
capital’s cenotaph on behalf of all First
Nations people.

Congratulations to one-year-old Madi-
son, daughter of Lindsay Kortko and
Jesse Silva.

| just heard about a new business start-
ing up in Udora. It’s called Wee
Piggies and Paws. It is a franchise that
creates life cast statues and bronze im-
pressions of children’s hands and feet.
They can be put into shadow boxes or
used as Christmas tree ornaments. The
contact is Sherri-Lyn at (705) 228- 1302
and the email address is
uxbridge@weepiggies.com—It sounds
like a good idea for grandparents who
are struggling with gift ideas for the
parents of their grandkids.

Happy Birthday to Orval Schell in Port
Bolster. Orval turns 80 on December 2,
2005—Go get ‘em Orv.

Happy Birthday to Jarret Berlenbach
who turns 28 on December 9, 2005. In
an effort to help Jarret leave the nest,
his parents have been influenced by
that new commercial that tells you to
stop cooking with cheese if your Kids
won’t leave home. And, as much as |
like cheese, I’ve now stopped buying it.

Just-For-Fun Pefferlaw Trivia

This is a copy of a post
card that was printed in
and around 1947. | am
sure everyone in town
will recognize it as the
old Pefferlaw Public ot
School house which has s
now been converted
into an apartment
dwelling.

However, when this
post card was printed,
the original name of the school was
printed on it below the picture.

Can anyone tell me what the original
name was for the Pefferlaw Public
School? The first one to call me at (705)
437-1216 and give me the right answer

will win—I don’t know what yet, but
I’ll think of something. (Barb, since you
supplied the photo | don’t think you can
win.) The correct answer and the name
of the winner will be printed in the next
issue.




“Both” Under New Management

Pines Pizza
(705) 437-1511

Eat in—Take Out—Delivery
PIZZA SPECIALS
Monday, Tuesday, Wednesday
Large for Price of Medium
Thursday—Free Delivery
Check out our Specialty Pizzas!
Mexican e Raging Bulle Hawaiian

Pines Restaurant
(705) 437-1592

Great Specials Everyday
Soup & Sandwich—$3.95
Lunch Specials—$4.95-56.95
Dinner Specials—$6.95-59.95
Sundays 8 AM-2PM
All you can Eat Pancakes-$5.95

Thursdays—All Day

Fifty Cent Wings Pines Deluxe e Buffalo Chicken
Karaoke Featuring Don Tuttle Pines ClubeDessert Pizzas
Friday—All Day Ask for Mark Guy

Allyou can Eat Spaghetti—$5.95

Serving Pizza in Pefferlaw for 18 years.
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York Region
Weight Loss
Clinic

Lose 2-3 (Ibs) weekly

% Nopills orneedles % No countingcalories
% Nomeasuring food portions

(705) 437-2685

Toll Free 1 877 435-2685 g

Dianne Glover, Counsellor - 28218 Hwy. 48 Virginia
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Dinner Theatre & Dance
Columbo 1-Case of Homicide
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/__Pefferlaw Lions Hall

" Tickets at Bodley’s
and John Dallimore

at Midnight

Favourite Christmas Recipes from Ottawa,
Queen’s Park and Georgina

(Editor’s Note: In the spirit of the season, | have asked our three political
representatives, Federal MP Peter Van Loan, Provincial MPP Julia
Munro and Georgina Mayor, Robert Grossi to submit a recipe of a fa-
vourite food they like to have served at Christmas time.)

The Genuine Gingerbread for a Peter Van Loan
Christmas

6 cups sifted all-purpose flour

1 teaspoon baking soda

1/2 teaspoon baking powder

1 cup (2 sticks) butter

1 cup dark-brown sugar, packed
4 teaspoons ground ginger

4 teaspoons ground cinnamon

1 1/2 teaspoons ground cloves
1 teaspoon finely ground black
pepper

1 1/2 teaspoons salt

2 large eggs

1 cup molasses

In a large bowl, sift together flour, baking soda, and baking pow-
der. Set aside.

In an electric mixer fitted with the paddle attachment, cream butter
and sugar until fluffy. Mix in spices and salt, then eggs and molas-
ses. Add flour mixture; combine on low speed. Divide dough in
thirds; wrap in plastic. Chill for at least 1 hour.

Heat oven to 350°. On a floured work surface, roll dough 1/8 inch
thick. Cut into desired shapes. Transfer to ungreased baking
sheets; refrigerate until firm, 15 minutes. Bake until crisp but not
darkened, 8 to 10 minutes. Let cookies cool on wire racks, then
decorate as desired.

Mushroom Turkey Stuffing for a Julia Munro Christmas

1/2 Ib. Mushrooms, sliced
3 cups bread crumbs (small

1/4 tsp each sage, thyme, marjo-
ram and rosemary

chunks) 1/2 tsp salt
8 tbs butter 1 cup chicken broth
1/3 cup celery 1 egg, beaten

2 ths minced onion

Saute half of mushrooms in half of butter for 3 minutes. Remove
to a large bowl. Heat & sauté rest of butter and mushrooms adding
celery and onion. Add to bowl of mushroom mixture. Sprinkle
with herbs, salt and pepper. In another bowl place bread crumbs—
add chicken broth and toss. Add beaten egg to mushroom mixture
and combine bread with mushrooms. This is enough for a 5—6
pound chicken. This is easily doubled or tripled for a turkey. For
best flavour, use fresh herbs generously.

Toutiere for a Rob Grossi Christmas

Pastry for a 2 crust pie—9” 1/4 tsp pepper
1 medium onion, chopped 1 1/2 tsp summer savoury
1 1/2 Ib. Lean ground pork 1 tsp dry mustard

3/4 cup water
1 tsp salt

3 cooked potatoes, cubes

Cook onion in 2 ths of oil. Add pork and cook until no trace of
pink remains. Add water, salt, celery seed, pepper, savoury and
mustard. Cook over low heat for about 40 minutes. Add chopped
potatoes to meat mixture and cool. Meanwhile prepare pie shell.
Spoon filling into shell then cover with top crust pastry. Seal edges
and cut slits in pastry. Bake in a 450 F degree oven for 15 minutes.
Reduce heat to 350 F and bake abut 40 minutes longer.

Mom always made this for Christmas Eve. It is a French Canadian
tradition to serve it after midnight mass accompanied by Tipperary
Relish or Chili sauce.



Who is PAR and what is their role in

the community?

The year was 1978 and the hot
button that year in Pefferlaw
was the intolerable onslaught of
mosquitoes. A group of con-
cerned and frustrated residents
met one evening over coffee at
Larry Hunter’s house to discuss
what could be done and the
Pefferalaw Association of Rate-
payers (PAR) was born.

Since that momentous occa-
sion, the organization has gone
on to put more community-
related issues on the agenda at
town council meetings with the
objective of finding a favour-
able resolution.

“If there is an issue in town, the
PAR is our voice at council,”
said Garry Harpley, association
treasurer. “So people need to
know that if there is an issue,
they should be able to contact
us and we can represent them at
council.”

In addition, the group has led
the way in organizing many
community events for the bet-
terment of the greater Pefferlaw
area.

Fronie Harpley has been presi-
dent of the citizen’s group on-
and-off for the 20-plus years
she has been on the board and
can easily rhyme off an impres-
sive list of PAR accomplish-
ments.

“We’ve sponsored and hosted
candidates’ meetings for mu-
nicipal elections, we sponsor
the Christmas tree lighting
event and the rabies clinic
(which is the only revenue gen-
erating activity the group is
involved in ). We host the sum-
mer picnic, we held five meet-
ings for the 404 highway ex-
pansion discussions, pushed the
idea of the Youth Centre for-
ward, held a public meeting on
crime in the community and
have even tracked down who
was responsible for a burned-
out light bulb in the harbour,”
she said.

Over the years, the PAR execu-
tive has been staffed by a small
number of committed and dedi-
cated volunteers. Today’s PAR

executive includes: Fronie Har-
pley, President; Ken Barker,
Vice President; Garry Harpley,
Treasurer; Marg Mclintosh,
Secretary; Colin MacDonald,

Director; Dot Huxter, Director;
and Laurence Ritchie, Director.
PAR’s membership has fluctu-
ated from a high of 180 to its
current level of 40-plus mem-
bers. And, according Mr. Har-
pley, these numbers are de-
pendant upon the issue that is
top-of-mind for the community.
“Right now there are no hot
buttons and so our membership
is low,” he said. He went on to
explain that PAR needs to raise
the level of awareness among
Pefferlaw residents toward the
full range of PAR activities.
“People need to know how
much more PAR does for the
community and how it desper-
ately needs more members to
keep going,” Mrs. Harpley said.
In addition to the expenses they
incur to host their sponsored
community of events, the group
is finding that liability insur-
ance is starting to curtail their
level of activity.

“Every time we want to host a
community event we have to
pay liability insurance,” Mr.
Harpley said. “And, by the end
of the year, we are lucky to
have $100 in the bank because
of it,” Mrs. Harpley added.
But, more importantly at risk, is
the group’s ability to react and
respond appropriately to issues
that arise. “When the politi-
cians come to Pefferlaw and
see the number of people at a
town meeting, it has an impact
and they listen to us,” Mr. Har-
pley said.

As a result, the group is eager
to recruit new members and
inject new blood into their ex-
ecutive. “We would welcome
new members and would be
happy to have people who have
something to offer the execu-
tive,” Mr. Harpley said. For
membership details, residents
are invited to call Fronie Har-

pley at (705) 437-2945.

For $20 a year, you can help
P.A.R. continue its great work

Become a Member

And...
M have a stronger voice at councll

V1 help support the success of community events
I help Pefferlaw become a better placeto live, work %
and play

Call (705)437-2945 Fax (705) 437-3019

Email: northofnine@rogers.com

YORK-SIMCOE

Tel: 905-898-1600
Fax: 905-898-4600
Toll Free: 1-877-Peter-4-U
Email: vanlop1@parl.gc.ca

45 Grist Mill Road, Unit 10,
Holland Landing, Ontario, LON 1M7

Are you entertaining
this Holiday Season?

Let me cater to your entertainment needs
with a wide variety of hot and cold selections:

« Sandwich platters « Cheese & meat platters « Desserts
o Salads « Deviled eggs « Meat pies « And much more!

/",;,»r/ypj,g 6{){{/\{{'{)

Call for menu details

(705) 437-2498
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Beautiful Shadovl Boxes, Bronze Plaques /
And Lifecast Statues of Children’s
Hand and Footprints.
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Udora (705) 228-1032
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. Coming Events -

Creative Memories will be
hosting a Scrap Booking Open
House at the Port Bolster
Community Hall from be-
tween 10:00 a.m. to 5:00 p.m.
on Saturday, November 26.
The event will include product
demonstrations and a work-
shop. For details call Ingrid
Fraser at (705) 437-2761.

A Book Nook is coming to
Port Bolster. Soon you will be
able to visit a Georgina Public
Library Book Nook at the Port
Bolster Hall. Borrow books or
join a Book Nook Story Time
once a week on Tuesday
mornings. Call Bev Walsh at
(905) 476-5762 ext. 107 for
details.

The Beaverton Figure Skat-
ing Club is offering skating
lessons for all ages on Mon-
days and Wednesdays. The
program, CanSkate is a begin-
ner program for non-skaters to
teach them to skate and carry
on to dance, jumps and spins
with certified and experienced
coaches from SkateCanada.
Contact Christine Reid at
(705) 484-5866.

The Cedardale Church will

once again host the Walk to
Bethlehem at 6:00 November
25 and 5:30 on November 26.
Call (705) 437-2170 or visit
www.cedardalechurch.ca/200
5.wtb.html for details.

Ho! Ho! Ho! Santa is making
a special appearance at the
Christmas Tree Lighting cere-
monies in Pefferlaw on Sun-
day, December 4, 2005 at 7:00
p.m. Sponsors of the event,
Pefferlaw Association of
Ratepayers (PAR) are inviting
everyone back to the Peffer-
law Fire Hall for hot choco-
late, treat bags and Tim Bits.

Ho! Ho! Ho! Santa is making
another special appearance at
the 10th Annual Udora
Santa Claus Parade on Sat-
urday, December 17 at 1:00
p.m. Organizers are looking
for floats and are inviting eve-
ryone to join them at the
Udora Hall after the parade
for free photos with Santa and
hot chocolate and cookies.
The Christmas Angels will be
on hand collecting food and a
donation of an unwrapped toy.
For more details call Tracy
Pelletier at (705) 437-2405.

- CLASSIFIED ADVERTISING .

FOR SALE
Lifting/Lounge Chair. Good
condition. Beige. Paid $600.
Sell for $250.00. Call (705)
228-8125.

Garmin E-Trex Global Posi-
tioning System (GPS). In-
cludes car adapter, power
cord and NMEA computer

cord. Asking $75.00. Call
(705) 437-1216.

Devilbiss spray paint booth.
10x18 complete with exhaust
system, sprinkler system and
six 4-bulb florescent lights.
Worth over $30,000. Asking
$3,500. Call Jerry at (705)
437-2061.

The Pefferlaw Post is published the 10th
and 24th of every month.
During the month of December, the

paper will not be published on December
24 but will resume on January 10, 2006.

EST. 1897
COOKHOUSE AND SALOON

¢ Thank You!

Tl'pé staff of the Belvie would like to thank everyone who
pﬁfticipated in the Bachelor and Bachelorette Auction.
We raised $1,770 for Breast Cancer Research.
Thank you for your support!

Upcoming Events at the Belvie!

Friday, November 25
Belvie Customer

Awards Theme Party

Come and join the fun as Belvie staff
present wacky awards to some of their most
“MEMORABLE” customers!

For even more “fun” come dressed as your
favourite star--Elton John will be there!

Saturday, December 3

Shania Twain Tribute

Tickets - $12.00
ON SALE NOW!

Friday, Decem?er 16
Customer Christmas

Party

And... don't forget our Everyday Specials!
(Start time is 5:00 p.m.)

Monday - A/l you can eat Spaghetti - $12.95

Tuesday - 2 for 1 Fajitas- (double the amount for price)

Wednesday - Senior’s Night - 20% off entire menu
excluding beverages (55 and over)

Thursday - T-Bone Steak - 160z. T-Bone steak with
choice of potatoes, vegetables. Includes
starter caesar salad. $21.95
Line Dancing starts at 8:00 p.m.

Join us Monday to Friday from 4:00-6:00 p.m.
For Workman'’s Pint

Tel: (705) 437-1202




