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Thanks to a grant from the Ontario 
Trillium Foundation (OTF) we’ll see 
more sustainable tourism initiatives 

in Norfolk County. 

The Long Point World Biosphere Reserve 
Foundation, together with Ontario’s three 
other UNESCO world biosphere reserves: 
Georgian Bay, Frontenac Arch and 
Niagara Escarpment, recently received 
$225,000 over two years to collaborate 
on advancing sustainable tourism in each 
biosphere reserve. Funds will be used to 
hire part-time coordinators in each region, 
deliver training workshops and to develop 
research, case studies and a strategic 
plan.

The Long Point Biosphere Reserve has 
partnered with Norfolk County’s Tourism 
and Economic Development Office on this 
initiative and recently hired Andrea Kilian 
to coordinate this project on behalf of our 
area. 

The coordinators of each biosphere will be 
working together to share their knowledge, 
expertise and other tools in order to build 
capacity amongst the four biosphere 
reserves in Ontario.

As part of this project, each biosphere 
reserve will lead workshops for the 
other three biosphere reserves on how 
to take the best programs that they 
have developed and modify them for 
their own communities. The Long Point 
Biosphere Reserve will lead a workshop 
on agriculture and local food this fall.

Clark Hoskin, Manager of Norfolk County’s 
Tourism and Economic Development 
department, agrees that the partnership 
with the Long Point Biosphere couldn’t 
have come at a better time. “More 
and more travellers are looking for 
sustainable tourism opportunities. Many 
of our tourism partners are beginning to 
include sustainable practices in their own 

business models. We’re looking forward to 
working with the Long Point Biosphere to 
develop, support and promote sustainable 
tourism in Norfolk,” says Hoskin.

The OTF is one of the largest grant makers 
in Canada and awards approximately 
1,500 grants each year to community-
based not-for-profits and charitable 
organizations in the arts, recreation, 
environment and human and social 
services sectors.

If you’d like to learn more about the 
sustainable tourism plan, or want to 
contribute ideas and suggestions on 
how to make Norfolk County a more 
sustainable community, email andrea@
discoverlongpoint.ca.

Continued on page 2

Grant	Funds	Sustainable	Tourism	Partnership	
with	LPWBR	and	Norfolk	County

by Andrea Kilian, Sustainable Tourism Project Manager LPWBRF

Ankney Pond
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• Sustainable Tourism has been defined 
by the Tourism Industry Association 
of Canada as tourism that actively 
fosters appreciation and stewardship 
of the natural, cultural and historic 
resources and special places by 
local residents, the tourism industry, 
governments, and visitors.  It is 
tourism that is viable over the long 
term because it results in a net benefit 
for the social, economic, natural and 
cultural environments of the area in 
which it takes place.

• A recent study by TNS, a prominent 
Canadian market research company, 
found that for Canadian travellers:

• 54% are likely to ensure their future 
travel choices are consistent with the 
objectives of sustainable tourism. 

• 40% have considered the impact of 
their vacation when choosing a travel 
destination. 

• 49% would choose to participate only 
in activities with sustainable benefits.

• 34% would switch from their preferred 
destination to another offering more 
sustainable tourism options.

• 28% would pay a premium for their 
trip to directly support local workers/
businesses/community initiatives/the 
local environment. 

• Jonathan Tourtellot, Director, National 
Geographic Center for Sustainable 
Destinations has noted that areas 
with abundant nature and rich 
culture are now enjoying the fastest 
growth amongst the world’s tourism 
destinations.

• Norfolk County is blessed with 
over 30% natural cover - thanks 
to the work of the numerous active 
conservation organizations in 
our community; farmers who are 
participating in the Alternative Land 
Use Services (ALUS) program, and 
the many private landowners who 
are applying sound land stewardship 
principles.

The last steps in the three-year, 
$500,000 project to provide safe 
passage for wildlife through three 

ecopassages under the Long Point 
Causeway were completed in late 
March.  The work involved removing an 
earthen dyke to reconnect an existing 
channel in the Big Creek Marsh to a new 
channel into Long Point Bay through the 
newly-installed aquatic ecopassage.  A 
bridge once stood in this location on the 
Causeway.

The job was complicated by the fact that 
the main hydro and telephone lines to 
Long Point were buried in the dyke.  Hydro 
One crews used a vaccum process to 
expose these lines to allow the contractor, 
Anders Contracting, of Waterford, to safely 
excavate in, around and under the lines 
to remove the dyke.  This complication 
added unanticipated expenses to the 
project.  Fortunately, funding from the 
Aylmer District office of the Ministry of 
Natural Resources and the London and 
national offices of the Canadian Wildlife 

Service  (CWS) covered most of the 
additional cost.

Because the high voltage hydro lines are 
currently suspended across the channel, 
it will be blocked off to public access for 
safety reasons.  Hydro One and the CWS 
will be installing signage to warn of the 
danger and restricted access. As well, 
a floating boom will be placed across 
the channel to prevent any boats from 
traveling up the channel.

As a final task, work crews under local 
contractor Steve Armstrong will be 
installing new fencing to link the new 
ecopassages to the existing barrier 
fencing in the next few weeks.  

Once the ground warms up and the frogs, 
turtles and snakes start moving. Casey 
Whitelock, a graduate student working 
for Long Point Waterfowl, will begin 
monitoring animal movement through the 
ecopassages as well as road mortality 
along the Causeway. Casey is from 
Simcoe and did her undergraduate degree 
at Western University where she will be 

pursuing her Masters degree based on her 
scientific work at Long Point.  Watch for 
Casey patrolling along the Causeway this 
summer….

Causeway	Ecopassage	Phase	Completed
by Rick Levick, Project Coordinator, Long Point Causeway Improvement Project

Continued from page 1

Andrea Kilian, Sustainable Tourism 
Project Manager LPWBRF

Sustainable	Tourism	Facts

facebook
“like” us on
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The Long Point Crown Marsh (LPCM) 
is a 1650 acre Great Lakes coastal 
marsh situated on the north side 

of Long Point in Lake Erie. It is within the 
Long Point Marshes Complex and is one 
of the most important coastal marshes 
on the Great Lakes. It is a significant part 
of the UNESCO designated  Long Point 
Biosphere Reserve, designated a Canadian 
Important Bird Area and is a Provincially 
Significant Wetland.

In 2006, the Long Point Waterfowlers’ 
Association (LPWA) funded a quantitative 
investigation into historic changes in 
habitat characteristics of the marsh and 
other major wetlands at Long Point. 
Dr. Shannon Badzinski of  Long Point 
Waterfowl noted substantial changes and 
fluctuations in the proportion of water, 
wetland vegetation, and dry, built-up areas 
within the LPCM. He noted a reduction 
in open water areas relative to emergent 
marsh vegetation hence sub-optimal marsh 
habitat conditions. For example, from 
1999 to 2006, the LPCM`s percentage of 
open water declined from 24% to 8% of 
total marsh area, far from the optimum 
“hemi-marsh” condition of 50% open water 
and 50% emergent vegetation. LPWA 
hosted an LPCM review day and a large 
gathering of wetland ecologists agreed with 
Dr. Badzinksi’s assessment. A group of 
representatives from the LPWA’s partners, 
BSC, DUC, OMNR, LPW, etc were tasked 
with developing a plan to address the 
problem.

The plan’s goal is to restore open water 
wetland communities. This is being 
accomplished through the creation of new 
open water areas that will increase the 
health, diversity and quality of the LPCM.  
Since 2006, many acres of open-water 
areas have been constructed.

This year’s project involves the construction 
of two new open water wetland 
communities, each approximately 10-12 
acres in size with a variable water depth 
averaging 2 feet. The candidate sites 
are currently seasonally wet, cattail and 
Phragmites mono-cultures. Nesting islands 
and irregular perimeters will be created in 
each open water area to maximize edge 
habitat.

The project methodology has been 
developed since 2006 using adaptive 
science-based management practices. 
Monitoring, which is still ongoing, has 
steered project planning, construction 
techniques and has demonstrated that 
project objectives are being achieved. 
Ecological reviews have been conducted 
by LPW (funded by LPWA) and there is an 
ongoing fisheries review currently being 
conducted by DFO. 

The current scrape and feather technique 
that has been developed is now broadly 
regarded by marsh ecology scientists and 
managers as highly effective, both in terms 
of cost and habitat creation in Great Lakes 
coastal marshes with similar morphology. 
Approximately 2 feet of substraight is 
scraped by bulldozer from a hard-pan 
sand base. Spoil material is dispersed by 
feathering it out (wide broadcast of organic 
sub-straight) within adjacent cattail. This 
organic material breaks down, settles, 
and returns nutrients to the surrounding 
marsh. It fans out over time with seasonal 
inundation of the marsh.  This inhibits re-
colonization of invasives (e.g. Phragmites) 
and ensures the newly restored open water 
area remains open. A youth stewardship 
group will replant any exposed soils with 
native species to further discourage 
Phragmites re-colonization.

Funding for these projects has largely been 
provided though the OMNR and Canada/
Ontario Agreement grants. As the Province 
tightened it’s belt in 2011, the LPWA and 
LPWBRF jointly applied for funding from a 
US organization “Sustain Our Great Lake” 
(SOGL) SOGL is funded by the National 
Fish and Wildlife Foundation and other 
governmental and private agencies. This 
application was successful and allowed 
the creation of two new open water 
communities in the CM. LPWBRF and 
LPWA submissions to the Great Lakes 
Guardian Community Fund and to Wildlife 
Habitat Canada were successful and as 
a result, two more new open water areas  
have already been created and more work 
is scheduled for late summer.

In addition to the obvious ecological 
impact of these projects, habitat creation 
for all marsh birds and animals, the 
projects benefit all those who love such 
places. Waterfowl hunters, naturalists, 
birders, fishermen and canoe and kayak 
enthusiasts benefit from these new open-
water areas within the LPCM.

Ankney Pond created by LPWA in the 
Crown Marsh in honour of our recently 

passed colleague and mentor, 
Dr. Dave Ankney.

The	Long	Point	Crown	Marsh	Rehabilitation
by Jim Malcolm
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Neighbours	Bistro	&	Bar
by Paula Jongerden

As part of the Long Point World Biosphere 
Sponsorship program, we will feature 
Sponsor stories in editions of the Beacon.
Contact admin@longpointbiosphere.ca for more information.

Upon entering Neighbour’s Bistro 
and Bar at 1048 Highway 59, just 
west of Port Rowan, you can see 

that the owners, Iria and Ed Lukosius, have 
prominently and proudly displayed their 
Long Point World Biosphere sponsorship 
plaque just inside the doors.

I visited Neighbour’s for lunch on a 
Wednesday in March and immediately felt 
warmly welcomed. Though the dining room 
was quite busy, there was an aire of calm 
as guests were enjoying the varied fare and 
each other’s company.  The more spacious 
of the two dining areas offers some tables 
large enough to accommodate groups of 
family and friends. More intimate seating 
flanks the massive fireplace along the 
south wall, a feature that definitely adds to 
Neighbours’ ambience.

One can’t help but notice the remarkable 
artwork about the restaurant. Paintings 
by Elizabeth Barrett-Milner, Scott Schafer, 
Bruce “House” Milner, and metalwork 
art by Alonzo are wonderful testament 
to the wealth of talent in Norfolk County. 
Neighbours supports these local artists, as 
these creations can be purchased from the 
artist through the restaurant.

The menu at Neighbours has something 
tasty for everyone. Even though it was 
about noon, I could have had something 
from the breakfast menu – Neighbours was 
nominated for Ontario’s Best Breakfast in 
2012 by the Egg Farmers of Ontario – but 
my choice for lunch was their ‘Gourmet 
Burger’ The way I see it - if a restaurant 
goes to the trouble of making a burger - an 
outstanding burger - one that is obviously 
homemade, thick and juicy, smothered 
in fresh mushrooms and satisfying to a 
healthy appetite, well to me, that says 
volumes about the other choices on the 
menu.  The gentleman at the table across 
the way hardly looked up as he enjoyed his 
scrumptious-looking Lake Erie perch and 
pickerel combination platter.   

Even at mid-week in March, the restaurant 
was busy. So I decided to arrange to meet 

a little later in the afternoon when Iria and 
her Assistant-Manager son, 26 year-old 
Rimas, could take some time to tell me 
more about themselves and their business. 

When I returned, I learned that Iria was 
born in Switzerland, coming to Canada as 
a teenager where she met her husband Ed. 
who is a Certified Management Accountant 
for a metal fabricating company. In 
1981, they started tobacco farming in 
Langton and raised three children. Until 
very recently, Iria also worked fulltime as 
an Educational Assistant for the Brant 
Haldimand Norfolk Catholic District School 
Board. In 2007, they went on to become 
restaurateurs, originally with Iria’s brother 
but now on their own. This family is 
certainly no stranger to hard work. Bravo!

Into their seventh year now, Neighbours 
Bistro and Bar provides full-time work for 
11 local people, but in the summer they 
have up to 20 employees.

Neighbours is proud to say that 95% of 
their menu selections are prepared ‘in-
house’ – at many other restaurants, food 
items are prepared by a food supplier and 
delivered. 

This family-run business is a wonderful fit 
for being a Biosphere Charter Sponsor, 
as they are already practicing Biosphere 
principles. Rimas, a graduate of Food 
and Beverage Management Program 
at Fanshawe College, is happy to say 
that Neighbours ‘front-of-the-house’ is 
chemical-free, using only natural cleaners, 
such as castile soap with lavender and 
mint, micro-fiber cloths for tables and 
windows, and natural beeswax candles in 
the evening hours. 

 (Front-of the–house was a new term for 
me, not being in the restaurant business. 
It means any area that is not the kitchen 
or food storage area – which is termed the 
‘back-of-the-house.) 

Buying local, Neighbours purchases fresh 
fruits and vegetables in season. Rimas 
points –“just down the road here, at the 

farmers roadside stand.” They support our 
local wine industry, occasionally carrying 
local wines, as well as offering delicious 
natural (no preservative) beer made from 
‘Norfolk County grown’ hops.

The ‘Local’ support doesn’t stop there. 
Neighbours Bistro and Bar features 
local live musical entertainment every 
Friday and Saturday evening from 7 to 
10 p.m. Paul Atkinson of Walsingham 
joined by Tony Morgan from Port Stanley 
perform acoustically, and are often 
joined by other seasoned musicians and 
songwriters including Dave MacDonald 
from Normandale and some of Paul’s 
music students who are as young as seven 
years old. The “Atkinson Brothers Band” is 
another talented group who perform quite 
often at Neighbours. Bruce ‘House” Milner, 
Port Dover singer/songwriter along with Bill 
Ledgerwood of St. Williams are regulars 
at Neighbours and can be enjoyed every 
other Saturday evening. Iria enthusiastically 
endorses these guest performers who sing 
ballads about local lore, legends and life.

Iria obviously loves where she is, both 
physically and figuratively. She energetically 
declares, “I enjoy meeting people. The 
people that live here are phenomenal. 
The nature is wonderful. I feel it is really 
important to support where we live, to 
support the Biosphere. What you get here – 
you get nowhere else - Carolinian trees and 
animals! We need to work together for the 
same purpose, helping your neighbour. We 
live in Paradise – that just sums it up!”

I do hope you will take an opportunity 
to visit Neighbours Bistro and Bar, and 
support this Long Point World Biosphere 
Reserve Charter Sponsor.

Hours: 
Wed.-Mon. 11 am to 8 pm (Closed Tues.) 
Fri. & Sat. 8 am to 10 pm 
Sun. 8 am to 8 pm 
Sunday Brunch Buffet (winter) 10 am to 2 pm 
July 1 to Labour Day Weekend:  
Open 7 days a week 8 am to 10 pm

L-R: Rimas Lukosius; Assistant-Manager 
& Iria Lukosius; Owner

Long	Point	World	Biosphere	Sponsors
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If you have not visited Three West 
Trends Bistro at 315 Queensway West 
in Simcoe – you really should. As one 

of their menus says “their food is to dine 
for! “  

Elliot Coelho and Ryan Dierick, co-owners 
and operators will celebrate in April - 
the 2nd Anniversary of their opening. 
Their success in the industry is certainly 
something to celebrate. 

Three West Trends Bistro is a bright spot 
in Norfolk’s restaurant scene. Elliot is the 
‘culinary artist’ of the partnership, while 
Ryan, with a Marketing/Business degree 
from Laurier University, handles the 
business and bookkeeping aspects.

Chef Elliot grew up in Norfolk County. He 
credits his initial love for flavours and food 
preparation to his family. (In fact, several 
of his recipes have been handed down 
through the family, including a favourite 
one from his Grandmother, Anna  – the 
Buttered Chicken). While several of the 
menu selections have a delicious Indian 
flavour, like the very authentic curries 
and samosas, Elliot’s skill with Italian and 
‘Canadian’ cuisine more than satisfies any 
discerning palate.

Elliot’s interest in creative food preparation 
probably got its first kick-start when 
he won the Home Economics Award 
in Grade 8! He smiled bashfully when 
he mentioned this, but hey - I think it’s 
great! He went on after high school at 
Holy Trinity to complete 6000 hours 
of apprenticeship and graduated from 
Niagara College’s Culinary Management 
program. Elliot also has earned his ‘Red 
Seal’ in 2008. The Red Seal designation 
is a prestigious nationally administered 
endorsement earned by an individual with 
superior skills and technical training in the 
field and recognizes that the individual 
demonstrates a commitment to thoroughly 
learning his craft. Elliot also studied under 
Chef Louis, one of the top 20 chefs in the 
world. After a two year period working in 
Squamish, British Columbia cooking for 
world travelers as well as athletes during 
the Olympics, Elliot returned to Norfolk 
County because family and being near to 
them is hugely important to him. 

Elliot’s philosophy on his restaurant 
success includes the idea that ‘thinking’ 
– or should we say ‘cooking – outside 
the box’ is important. He feels creativity 
and authenticity are critical and indeed 
what make his establishment unique and 
enjoyable – on both sides of the kitchen 
door! His insistence to prepare what 
he calls scratch-made food is not only 
important to him for freshness and taste 
but also from a health view point. A behind 
the scenes example of this practice is 
peeling his own ‘real’ potatoes – in lieu 
of pre-packaged preservative- coated 
ingredients. Knowing this as a customer 
makes me feel good – these are details 
that are - more than details - in this day 
and age.

These savvy young restaurateurs embrace 
the importance of using local sources for 
their restaurant. Co-owner Ryan provides 
most of the vegetables used by Trends 
from his family’s farm in Vanessa. They 
are also very pleased with their fantastic 
local source for their chicken and beef 
dishes. (By the way, Trends’ chicken 
wings are incredibly meaty and with so 
many of Elliot’s signature sauces – they 
have a menu all their own!) Elliot makes 
his own delectable desserts but brings 
in exceptional cheese cakes made right 
in Simcoe. The beverage list includes 
wines from local vineyards and local beer 
brewed in Cambridge.

These two friends really have a handle 
on many aspects associated with a 
successful dining experience. Comfortable 
seating and appealing furnishings - 
incidentally built or refurbished by a 
talented family-member carpenter, and 
everywhere cleanliness being a top 
priority. The trendy artwork on display is 
area talent. The ‘rooms’ of the restaurant 
are conducive to intimate dining, as well 
as one area can be curtained-off for 
private functions, or a pub-style section 
complete with a football framed T.V. 
screen. In warmer weather, the outdoor 
patio is very popular and occasional live 
music caters to the senses beyond taste.

Elliot and Ryan are community-minded. 
They proudly support and participate 

in several community events in Norfolk. 
Though Elliot readily admits reciprocal 
benefits to this participation, it has 
been fun. You may have enjoyed their 
very popular  ‘Thanksgiving Egg Rolls’ 
at Eat and Drink Norfolk. They will be 
participating again this year on April 12-
13/13.

Elliot acknowledges how important a 
supportive community can be in making 
dreams a reality so he supports Holy 
Trinity’s co-op program by offering 
valuable placement for aspiring young 
chefs.

We are very pleased that Three West 
Trends Bistro is also supportive of the 
Long Point World Biosphere program. 
Chef Elliot says “A lot of people see the 
plaque and ask questions about the 
Biosphere Reserve.” The owners hope that 
through their commitment to promoting 
Biosphere principles and best practices, 
they can help spread the message that 
all of Norfolk County is influential in the 
Biosphere Reserve concept.

Do visit Three West Trends. Enjoy 
lunch, dinner or even just sample their 
appetizers. You will be happy and you’ll 
have a new great spot to recommend to 
friends.

Hours: 
Mon. to Thurs. 11:30 am to 9 pm 
Fri. & Sat. 11:30 am to 10 pm 
(Closed Sun.) 
Trends also provide catering and 
home delivery call: 226-440-3133 
www.trendsbistro.ca

Three	West	Trend	Bistro
by Paula Jongerden

L-R: Paula Jongerden; LPWBRF 
& Elliot Coelho; Owner
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It’s almost that time of year, when the weather starts to warm 
up and you can get back outside and get your fix of nature 
and the fresh air! A new resource that will help you in this 

endeavour is currently under development and will be ready 
for your use on May 1st, 2013. That’s right; the Explore Norfolk 
Trails website is almost done! The website itself will feature trails 
for hiking, biking, paddling, and birding; and it will also feature 
road routes that will help you to explore the towns and amazing 
historical, cultural, and unique features of Norfolk County. This 
section of the trails website will feature urban walking routes, 
a motorcycle route, a culinary route, a heritage and culture 
route, a winery and brewery route, and an Alternative Land Use 
Stewardship (ALUS) route that showcase environmental projects 
across Norfolk County.

The driving force behind the development of this website is a few 
key organizations, the Long Point Region Conservation Authority, 
Norfolk County, and the Long Point World Biosphere Reserve 
Foundation. They were supported by over 15 other organizations 
throughout Norfolk County who helped to contribute through 
in-kind donations and information sharing throughout the whole 
website development process. 

With the wealth of trails and trail types Norfolk County has 
available, a new avenue for delivery of these trail systems was 
needed. The creation of this website will aid in the tourism sector 
and it will also help to foster a better cultural/environmental 
stewardship attitude in Norfolk County. The promotion of 
county trails will help residents to increase their cultural and 
environmental stewardship by informing them about the various 
ecosystems and cultural diversity in the area, and the practices 
that have been put in place to protect these important facets of 
our community.

In addition to the website itself, a mobile compatible version 
of the website is also currently under development and will 
be released approximately one month after the launch of the 
actual website. The development of this particular feature 
for the website was funded by the Norfolk District Business 
Development Council. The whole website itself has been funded 
by the Ontario Trillium Foundation, and additional in-kind 
donations from various partner organizations have made this 
project possible. 

Make sure you get online on May 1st and check out the new 
website. It will be found at www.norfolktrails.ca.  

For more information please contact: 
Payden Shrubb, BES, MFC 
Project Manager 
Explore Norfolk Trails Initiative 
Office: 519-875-4485 ext. 1825

Happy	Trails	to	You!!!
by Payden Shrubb-Elliott, Project Manager



Michele Crowley

Michele has lived and worked in Norfolk 
County for 13 years now. As the Physical 
Activity Promoter at the Haldimand-Norfolk 
Health Unit, Michele works towards 
creating a built environment that supports 
active transportation and this includes 
advocating for and promoting of connected 
communities, local trails and the Share the 
Road signs you see across the county. 
Michele is originally from the east coast 
and has a Bachelors degree in Physical 
Education and one in Health Education. 
In her free time, Michele enjoys travelling, 
running, road riding and hiking the local 
trails with her newest family member, 
Normandale. 

Karen Park

Karen currently resides in Port Dover and 
has joined our team as Secretary for the 
Board. She has enjoyed taking pictures 
on trails and beaches and recently spent 
a year on the east coast healing through 
nature. Her love and appreciation of nature 
has sparked an interest for her to get 
involved with the LPWBRF. It seemed like 
the next logical thing to do.

Paul Givens

Paul has a university degree in 
Environmental Studies, and Geography,and 
a Masters in Human Resources, Labour 
Law and Educational Administration. He 
has spent time in municipal politics and 
on the Hamilton Wentworth Conservation 
Authority Board. He taught geography and 
environmental studies for many decades. 
He has a long history on boards for 
municipal housing, women’s shelters, and 
others.  He has  been on the Biosphere 
Board of Directors for 7 years and on the 
Causeway Board since its official inception.  
With all his experience, he does not think 
that environmental protection and laws 
can ever be strong enough to do the job– 
especially in our society.

Evan Engell

Although Evan was raised on a farm just 
outside St. Williams, he has lived as far south 
as Florida and as far north as Yellowknife.  
He held a variety of controllership and 
senior management positions before 
settling back in the area 14 years ago.  He 
started Northshore Business Consulting 
in Port Rowan shortly after returning.  He 
confidently says there is no better place to 
live and raise a family than right here.

Evan has been involved in various 
community and county committees.  He 
is currently a director for the Long Point 
Country Chamber of Commerce, an advisor 
for the South Coast Business Coalition, 
and a director for Bird Studies Canada. 

He has a strong passion for developing this 
area economically while preserving and 
protecting our valuable natural assets.  He 
understands that a proper balance must be 
attained in order to reach success on both 
fronts.

I look forward to working with this group 
and helping it fulfil its mandate.

Long	Point	World	Biosphere	Directors
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2013 Board of Directors:

Brian Craig (President)

Nick Wilson (Vice President)

Karen Park (Secretary)

Evan Engell (Treasurer)

Shirley Rothery (Chair)

Paula Jongerden

David Okines

Gregg McLachlan

Peter Selk

Dale Vranckx

Madaline Wilson

Jack Worton

Michele Crowley

Paul Givens 

The Biosphere Board of Directors would 
like to thank the following businesses and 
individuals for their financial support of our 
Charter Sponsorship Program. Profiles of 
participating businesses will be featured in 
future newsletters. For more information on 

our Charter Sponsorship Program please visit 
www.longpointbiosphere.ca

Baird and Associates (Oakville)

Blueberry Hill Estates (St. Williams)

My FM (Simcoe)

Comfort Inn (Simcoe)

Country Coffee (Port Rowan)

Farm Business Consulting (London)

Larry Hemeryck CGA CFP (Simcoe)

Long Point Eco-Adventures 
(St. Williams)

Long Point Watersports (Long Point)

Jim and Susan Malcolm

Neighbours Bistro (Port Rowan)

Northshore Business Consulting 
(Port Rowan)

Ontario Federation of Anglers and Hunters 
(Zone J)

Reid on Wildlife (Simcoe)

Shirley and Michael Rothery

Bob and Lois Scott

Three West Trends Bistro (Simcoe)

Thank	You	Sponsors!

Blueberry  Hill  Estates 

OFAH Zone J

Susan & Jim 
Malcolm

Shirley & Michael 
Rothery

Larry R Hemeryck, 
CGA, CFP

Reid 
On 

Wildlife

Port Rowan

Bistro


