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Restaurants see red over restrictions

The province is considering pulling the plug 
on the Upper York Sewage Solutions (UYSS) 
project, a state-of-the-art sewage treatment 
plant slated to be built in East Gwillimbury to 
service future growth in Aurora, Newmarket 
and East Gwillimbury.

The controversial project — budgeted at 
$715 million, and which so far has incurred 
more than $100 million in costs — would 
discharge up to 40 million litres of treated 
sewage daily into the East Holland River, 
which flows directly into Lake Simcoe.

In a confidential letter sent to York Regional 
Council on July 17, which was recently 
released to the public, Environment Minister 
Jeff Yurek said that although the final decision 
on the UYSS environmental assessment was 
still pending, the province would consider 
sending the sewage south to the Duffin Creek 
plant in Pickering for treatment — which 
was the original plan before the previous 
Liberal government instructed the Region to 
find a “Lake Simcoe” solution to wastewater 
servicing.

“I have instructed my staff to re-examine all 
options originally considered for this project,” 
said Minister Yurek. “This may result in a 
return to the southern route connecting with 
the Duffin Creek Water Pollution Control 
Plant.”

CONTINUED ON PAGE 10CONTINUED ON PAGE 2

VINCENZA (VEE) PALENCHUK

Province signals UYSS project may be off the table
By MIKE ANDERSON

“Hospitality businesses can only allow 
ten people in, and that is totally ridiculous,” 
said Charlie Young, general manager of The 
Mansion House in Sutton. “How did they 
come up with the number ten? Why not a 

By  STEEVE AND EWA CHWOJKO

Local restaurant owners are seeing red over 
red-zone restrictions that limit inside dining 
to ten patrons at a time.

They say that number is illogical, and they 
want it changed.
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The letter also states that the 
Minister is prepared to draft 
special legislation to expedite an 
alternative route — similar to 
Bill 171, Building Transit Faster 
Act, 2020, which will speed-up 
construction of subway lines 
in Toronto, in part by changing 
the environmental assessment 
process.

“This approach has merit,” said 
Minister Yurek. “I want to assure 
you my ministry and I are working 
quickly to find the best solution 
that meets the needs of York 
Region while maintaining strong 
environmental protections.”

“I appreciated the urgency in 
completing this work and the fact 
that there is one expressed need to 
have a solution in place for 2026. 
I’m committed to doing what we 
can to meet this timeline.”

In an internal memo addressed 
to York Regional Council on Nov 
26, the Region’s Environmental 
Services Department noted 
that the province has begun 
discussions with Durham Region, 
which co-owns the Duffin Creek 
Plant with York Region.

However, those discussions 
may be challenging. A staff report 
to Durham Regional Council 
on Nov 25, recommends that 
Durham should continue to 
support the preferred solution 
outlined in the UYSS EA, which 
includes “an advanced treatment 
system in the Lake Simcoe 
watershed within the Regional 
Municipality of York.”

Still, Regional Coun. Rob 
Grossi is confident that a southern 
route will eventually prevail.

“When the ministry sends 
a letter like that and gives a 
directive with respect to both 
York and Durham Region, I think 
the writing is on the wall,” said 
Mr. Grossi.

“It was a bad directive in the first 
place; it is the difference between 
servicing those communities with 
a thimble versus an Olympic-
sized swimming pool,” he said.

“The Duffin Creek plant is 

almost a billion-dollar investment 
on behalf of York and Durham 
Region. It is both technically and 
environmentally one of the most 
advanced facilities in the world, 
and the original intent was for 
the growth in these areas of York 
Region to go there.”

Former Ward 3 Coun. Dave 
Szollosy, who, together with 
former Ward 2 Coun. Phil Craig, 
pushed to have public meetings 
on UYSS after York Region 
initially denied public input 
from Georgina residents, is also 
optimistic that UYSS may be 
dead in the water.

“The news that the province 
is going to take away the 
restrictions imposed upon the 
Region regarding the UYSS 
project is absolutely wonderful,” 
he said. “It certainly is something 
that I worked on in council with 
Rob when he was Mayor. I’m 
glad to see that it will return to 
the original plan, which was to go 
down the York-Durham pipe to 
Duffin Creek.”

Mr. Szollosy also credits 
the Chippewas of Georgina 
Island FN,  with the province’s 
apparent about-face. “I know the 
CGIFN have been very adamant 
and consistent in their position 
that there has been inadequate 
consultation, and the provincial 
government recognized that as a 
stumbling block to approval.” 
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Town raises property taxes 1.45%
Despite calls for a zero tax 

increase, Georgina Council 
approved a 1.45 per cent property 
tax increase for 2021, albeit the 
lowest increase in ten years. 

The 1.45 per cent increase 
includes a 0.95 per cent tax 
levy — to cover a projected 
$435K shortfall, plus a 0.50 
per cent contribution to capital 
reserves. The tax hike translates 
to an annual increase of $30 for 
a single-detached house, non-
waterfront, with an assessed 
value of $402,995. For waterfront 
properties, it amounts to a $54 
increase on a single-detached 
house with an assessed value of 
$721,850.

According to the Town, the 
two most significant pressures 
on its finances next year will 
be COVID-19, and the debt 
servicing costs for the Link, 
Phase 2 & 3, and the Pefferlaw 
Fire Hall, which locals deridingly 
call Pefferlaw’s Taj Mahal. 

The fire hall was initially 
budgeted at $3.7 million in 
2018. So far, nearly $3.6 million 
has been spent on the delayed 
project, with total costs expected 
to come in north of $6 million by 
the time it’s completed in 2021. 

Although lower than previous 
years, the tax hike is still more 
than double the forecasted rate 
of inflation (0.6%), and does not 
appear to have broad support 
in the community, which is 
still reeling from the economic 

impacts of COVID-19.
Small businesses are barely 

hanging on, and many residents, 
especially those who work in the 
restaurant and hospitality sector, 
have lost their jobs. 

Recently, The Briars Resort, 
Georgina’s jewel in the crown, 
announced it would be shutting 
down operations until March, 
laying off more than 50 
employees. 

So it’s not surprising that 62 
per cent of residents who took 
part in the Town’s online budget 
survey indicated that a zero 
property tax increase was their 
preferred option.  

The tax increase was approved 
by council on Dec 2 by a vote of 
6-1, with the sole “no” vote cast 
by Regional Coun. Rob Grossi. 

He argued that the Town’s 
working capital reserve funds — 
more than $2 million — could be 
used to eliminate the projected 
$435K shortfall in 2021, negating 
the need for the 0.95 per cent tax 
levy. 

“A lot of people in this 
community are hurting,” Mr. 
Grossi said before the vote. 

“I’m suggesting that we flat 
line the budget, other than the 0.5 
per cent for capital, to zero for 
2021.” 

However, the rest of council 
weren’t biting, preferring to keep 
the Town’s powder dry for the 
year to come. 
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TENNYSON TIDBITS 

Congratulations to MTO em-
ployee Samantha Sarasin 
(Osborne) who will be heading 
to Columbus, Ohio in August 
for the North American In-
spectors' Championship 
(NAIC) representing Ontario. 
Samantha competed this 
month at the Provincial In-
spectors’ Competition and 
finished first earning her a spot 
at the North American compe-
tition. Samantha will be the 
second female officer in On-
tario's 25 year history heading 
to NAIC with the last one oc-
curring 17 years ago. Good 
luck, Sam!  

As of Friday, July 20, Geor-
gina’s ban on all outdoor and 
open burning fires has been 
lifted. Also, as per a Town by-
law, the use of municipal wa-
ter for watering lawns or gar-
dens, washing vehicles or fill-
ing swimming pools is only 
permitted between the hours of 
6:00 a.m. to 10 a.m. and 6 p.m. 
to 10 p.m. between May 15 
and September 30 of each 
year. An even numbered ad-
dress may use water out-
doors only on even numbered 
days of the month and an odd 
numbered address may use 
water outdoors only on odd 
numbered days.

There has been concern over 
the increasing number of cats 
that have gone missing and 
Shirley Jakonen in Pefferlaw 
believes coyotes may be re-
sponsible. She is urging cat 
owners to keep their pets in-
doors, especially in the early 
morning and evening.  

















































Over 15 Years Experience 




n 4  12.10.2020  |  GEORGINAPOST.COM    

The Belvedere Cookhouse 
launches Christmas Raffle
By EWA CHWOJKO

 AMANDA, NICOLE, ALICIA & SANDRA

The organizers of a Christmas 
raffle in Pefferlaw are proving 
that a pandemic can’t stop the 
spirit of giving. 

“This Christmas, maybe more 
than ever before, we all need to 
feel and experience the magic 
of the holidays,” says Amanda 
Stewart, one of the organizers 
of the Belvedere Cookhouse 
Community Christmas Raffle. 

The idea was born in October, 
when Nicole Beaudrow Corcoran, 
the Belvedere Cookhouse owner, 
realized that her yearly toy drive 
for local charity the Christmas 
Angels of Pefferlaw would not 
have a chance to happen because 
of restrictions due to COVID-19. 

She contacted Amanda 
Stewart, owner of I Do! 
Weddings, to brainstorm different 
ways of supporting those in need.

Amanda Stewart likes to think 
big, so she invited two more local 
business owners, Alicia Bosscher 
(The Clean Queen) and Sandra 
Hutchings (Hutchings Farm), to 
join forces. 

They each contributed not only 
their time and energy but also 
$250 each to create a prize. 

Then something beautiful 
happened: individuals (many 
anonymous), businesses and 
organizations started donating 
cash, products, and gift cards. 

Some were quite unusual, such 
as 55 pounds of potatoes! 

Every day new sponsors and 
donors send their contributions, 
and every day lots of raffle 
tickets are sold.

The organizers are ecstatic 
about the generosity of the 
community. 

“Our community looks to give 
back this year! Bad times bring 
out the best in people,” says 
Amanda Stewart. 

The goal to sell 500 raffle 
tickets and raise $10,000 is 
almost achieved. 

Due to overwhelming 
response, not only the Christmas 
Angels of Pefferlaw will benefit 
but also the Georgina Food 
pantry. 

The big draw will take place at 
the Link on Tuesday, December  
15 at 7 p.m.

It will also be broadcasted live 
on Facebook. Stay tuned!
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Local artisans head online to 
boost sales during pandemic
By MICHELLE POIRIER

BILL MAJOR

The word of the year for 
businesses in 2020 is “pivot,” and 
local artisans are pivoting from 
traditional face-to-face sales to 
posting their wares online.

Bill Major, owner of Live Edge 

Woodcraft in Port Bolster, has 
spent a lot of time and money to 
post his one-of-a-kind handmade 
woodcraft pieces for sale online.

“It’s a whole new world to 
us,” he said. “It’s a challenging 
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undertaking when you didn’t 
grow up with computers, and we 
have had to learn everything as 
we go.”

For his e-commerce website, 
Mr. Major signed up for the 
Digital Main St. ShopHERE 
program, which helps create 
online stores for small 
businesses and artists at no-cost 
and is funded by the federal 
government, the province of 
Ontario and corporate sponsors.

Mr. Major said once he went 
through the program and got the 
help he needed, he was eligible 
for the One of a Kind virtual 
show, the largest craft show in 
Canada, with over 700 vendors 
from around the country.

“For us, these are very big 
steps to be able to develop an 
e-commerce site and to be able 
to take part in a national online 
virtual show for nine weeks,” he 
said.

Jennifer Anderson, Executive 
Director for the Georgina 
Chamber of Commerce, said 
she has seen a definite shift in 
the way businesses are operating 
during the pandemic.

“We find that businesses are 
pivoting and adapting to do what 
they can to maintain sales, and 
so, especially at this time of year, 
they’re looking at online options 
and looking at social media,” she 
said.

Brett Hill, owner of the Black 
River Letterpress Co. in Sutton, 
is looking to online sales to 
make up revenue lost during the 
pandemic.

His graphic design service 
has taken a big hit, with clients 
closing down or scaling back. 
And, with weddings postponed 
or cancelled, his wedding design 
and printing service has only 
done one job this year.

“The greeting card business 
has been okay, we’ve managed 
to pick up some new wholesale 
accounts, but again, with 
lockdowns and restrictions being 
different across North America, 

it’s hard to gauge sales,” he said.
This year, Mr. Hill was 

accepted to the wholesale 
website Faire.com. But it took 
several months to complete the 
platform’s onboarding. He also 
said he stepped up his Etsy shop 
and his website as well.

“Being a one-person shop, it’s 
a lot to manage; three selling 
platforms online, managing 
orders, printing and creating new 
products. I’m slowly learning 
to create new work processes to 
make things easier,” he said.

Mr. Hill is also putting together 
8-pack holiday cards at a reduced 
price to boost sales during the 
holiday season.

“I think a lot of people will be 
cutting back, but hopefully, they 
will support small businesses and 
buy local,” he said.

The Georgina Chamber 
of Commerce, which is 
spearheading the Shop Local 
campaign for the Town, has 
recently published an online gift- 
giving guide for residents.

The 2020 Georgina Holiday 
Gift Giving Guide makes it easier 
for local businesses to showcase 
their holiday goods and services.

“The reason that we’ve created 
the gift guide is we want to 
encourage people to shop local, 
and it’s hard for them to do if 
they don’t know the options that 
exist,” Ms. Anderson said.

The Chamber has opened the 
guide up to all local businesses, 
not just its members, and since 
it’s online, it hopes to grow 
the offerings as the season 
progresses.

“We want people to know 
that they don’t have to go south 
of Ravenshoe to find everything 
that they need. That chances are 
there are businesses in town that 
have something to offer them 
and, if they can’t find it, then 
they can give the Chamber a call 
because we are almost like little 
elves here,” she said.

You can find the guide 
at www.georginachamber.com.



n 8   12.10.2020  |  GEORGINAPOST.COM    

The Salvation Army’s Kettle 
Campaign goes virtual 
By MICHELLE POIRIER

The Salvation Army has pulled 
their kettles just weeks after 
the annual Christmas Kettle 
Campaign began on November 
14, but the campaign is not 
cancelled, just going virtual.

Major Colleen Winter, the 
Salvation Army pastor in 
Georgina, said the Salvation 
Army decided to remove the 
kettles and replace them with 
unmanned tap machines. 

“We have had to pull them 
because we are in the Red Zone, 
they’ve made some changes to 
the kettle, and as of next week, 
we are now online,” she said.

The tap machines will be 
located at Walmart and Zehrs in 
Keswick. 

“They’re unmanned kettles, 
there’s not an actual bubble, 
just a stand, and people can give 
$5 increments through VISA, 
MasterCard or Interact,” Major 
Winter said.

Along with the tap machines, 
you can now donate online, you 
can mail in your donation to 
the Salvation Army Church in 
Jackson’s Point, or you can drop 
your donation off at the church. 

Major Winter said it is 
unfortunate that the campaign 
has to be virtual, but they need 
to be good stewards during this 
time.

The church has already started 
to receive donations for the 
campaign. 

“People are very gracious; we 
are very blessed. And I tell our 
folks, we do our best, and we 
leave the rest, that’s all you can 
do. We’re not the only ones in 
this boat; everybody’s there,” she 
said.

“We’re confident, we know it 
will be down this year because 
of COVID-19, but we are going 
to be blessed to take what we 
can get and put our best foot 
forward.”

They have already received a 
donation of $949 from a business 
owner in Georgina, who wishes 
to remain anonymous; the donor 
gives a portion of their profits 
from a single day every year to 
the Kettle Campaign.

For more information on how 
to donate, you can visit www.
fillthekettle.com.

KETTLE CAMPAIGN
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percentage of capacity?” he 
asked.

“There are places that can hold 
200 people, and they are only 
allowed ten; that is five per cent 
capacity. Some places can only 
hold 20 people, and they are also 
allowed ten; that is 50 per cent 
capacity. It does not make any 
sense.”

The ten-patron limit is also 
making it difficult for some 
restaurants to take reservations.

“We are not taking reservations 
because if a reservation cancels 
or doesn’t show up, we lose,” 
said Becky Massey, front house 
manager at Lake Simcoe Arms in 
Jackson’s Point.

While takeout is one solution, 
most restaurant owners say it’s 
not enough to make up for the 
loss of inside dining, forcing 
them to lay-off staff, one of their 
largest expenses.

“Of course, we have limited 
staff; most were laid off,” Ms. 
Massey said.

“Takeout has picked up a 
little. But it’s our regulars who 
keep us afloat now. Georgina is 
a community where everybody 
supports everybody, and we are 
very grateful for that.”

While the restaurant is closed 
on Christmas Day, Ms. Massey 
said regulars and non-regulars 
alike could purchase a delicious 
takeout turkey dinner on 
Christmas Eve.

In Keswick, the Symposium 
Café, which can accommodate 
up to 140 people, is one of 
Georgina’s largest restaurants 
and was hit hard by the red-zone 
restrictions.

Co-owner, Nishant Ramlal, 
offers an interesting alternative to 
the 10-patron limit.

“The limits should have been 
set by square feet, not as a fixed 
number. If we seat some guests 
in that corner,” he said, indicating 
the far end of the restaurant, “and 
some in this corner, it looks like 
we have the whole restaurant 
empty.”

Larger restaurants, like the 
Symposium Cafe, are finding 
it difficult to reduce expenses. 
You can’t heat just one corner 
of the room, or only switch on 
one light, or only pay a tenth of 
the insurance. It does not matter 
whether you have ten customers 
or one hundred; you still have the 
same expenses.

“There are fixed expenses – 
rent, Hydro, insurance, Enbridge 
– and we don’t have the option of 
switching completely to takeout; 
our business is mainly inside 
dining,” Mr. Ramlal said.

Has the Symposium Café kept 
its staff? “We have tried to keep 
as much staff as possible. Of 
course, shifts have to be reduced, 
but we shall need the staff when 
things start to pick back up. And 
we have a really good team,” he 
said.

The fine dining experience 
has also been impacted. The ten-
patron limit has forced Alan and 
Vincenza Palenchuk, owners of 
the Corner Bistro in Keswick, 
to reduce their seating times so 
more patrons can dine each night.

“We provide ‘fine dining,’ and 
typically, the whole experience is 
to sit for a couple of hours,” Ms. 
Palenchuk said.

“We have seating for 50, so 
with a maximum of 10 people, 
we are operating at 20 per cent 
capacity. We’ve had to develop 
seating times and only give 
people an hour and a half to sit 
there. Because the last call is at 
9 p.m., my last seating is at 8:15 
p.m. When it’s getting close to the 
last call, people still want their 
alcohol, and we are lining it up 
on the table, and to me, that’s not 
fine dining.”

And like many of the other 
restaurants, they’ve also had to 
reduce their staff.

“We only have one server now 
because otherwise, none of the 
servers would be making money,” 
she said.

But a reservation is still a must 
if you want a table at the Corner 

RESTAURANTS CONTINUED FROM PAGE 1

CONTINUED ON PAGE 12
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With York Region currently 
in the Red Zone, and places of 
worship only allowed to have 30 
per cent capacity, churches have 
found alternative ways to hold 
their services and are thinking 
ahead to Christmas Eve.

Rev. Canon David Neelands, 
the Priest-in-Charge of the 
Anglican Parish of Georgina, 
which includes St. George’s  - 
Sibbald Point and St. James 
Church in Sutton, is planning 
services in person and online for 
Christmas. 

“We will have an afternoon 
Christmas Eve service at St. 
James, but we will be limited 
to 30 per cent of our building 
capacity,” he said. 

“And we will have a service on 
the Sunday after Christmas, the 
regular Sunday morning service. 
We are having fewer services and 
smaller congregations.”

The Anglican Parish has started 
Zoom service on Saturday nights 
and live streams their services on 
Sunday morning. 

Rev. Neelands said their Zoom 
service has become very popular 
because they can all see each 
other’s faces rather than just 
watching the service.

“We’ll have in-person services 
if we can, but at 30 per cent 
capacity, with masks and physical 
distancing,” he said.

Local churches offer 
Christmas services online

If York Region does get put 
in the Grey Zone and is locked 
down, they plan to live stream the 
Christmas services.

Bryan Vaughn, the Lead Pastor 
at Hope for Today Fellowship 
in Keswick, has been recording 
his services and posting them 
on YouTube so that anyone who 
could not attend will be able to 
watch the service when they can; 
he will do this for his Christmas 
services as well. 

He said they had been live-
streaming services when 
restrictions didn’t allow anyone 
in the building, but stopped when 
in-person services were allowed 
to resume. 

They have also thought of 
another creative way to allow 
those who are not allowed in, due 
to the capacity limits, to listen 
over the radio. 

“We have an FM receiver so 
that if people cannot get in here 
because we are only allowed one-
third of our occupancy, they can 
sit in their car in the parking lot 
and listen to us on FM radio,” he 
said. 

He said if York Region is 
locked down, they will revert to 
live streaming for their services, 
including their Christmas Eve 
evening service and their two 
services on the Sunday following 
Christmas at 10 a.m. and 6 p.m.

By MICHELLE POIRIER

HOPE FOR TODAY FELLOWSHIP
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House Bistro.
“We do fill up in advance a lot 

of times. But it has become very 
difficult because I have to prepare 
the tables for the next group, and 
I have to time it so that those 
coming in aren’t bumping into 
those who are leaving.”

The red-zone restrictions, and 
the uncertainty about the future, 
have impacted many of the local 
restaurant owners we spoke with.

The Christmas season, usually 
the busiest time of the year for 
restaurants, will be difficult for 
everyone. Groups used to book 
well in advance, even a year early 
— try to book in September, 
and you would probably be 
too late. But this year, the only 
thing that is coming in fast is the 
cancellations.

“When they are booking for 
20 or 30 people, they don’t want 
to be choosing only 10 of their 
group and excluding the rest,” 
Ms.Palenchuk said.

We will leave you with another 
comment that was made by 
everyone: “We have a regular 
customer base, but we also 
get a lot of support from the 
community.”

The community, that’s us!
We should all try to get out 

regularly and spend an evening at 
one of the wonderful restaurants 
we have in Georgina. See you 
there, Bon Appetit!

NISHANT RAMLAL


