Terry Grignon of Guelph |s working with hec wrars a six quart baskel on & harness lor

the Hoyes family to harvest the ¢rop of Close £3SC aof plcklng.

apples. Standing in the midstol an apple tree,

Legal delays snarl line

Further legal delays face
Ontario Hydro in lts attempt Lo
build o 550 Kv transmissicn
corridor from BDBradley-lo-
Georgetown as a result of a
decision tnken this week by the
central corridor committee of
the Interested Citizen’s Group
{ICG).

The ccntral corrider com-
mittee, which represents the
area north of Ballinafad to
Calbeck, has joined the other
ICG groups along the proposed
carrider in objecting that the
expropriation of land is nol
“fajr, sound and reasonably
necessary’’, and will light Ont-
aric Hydro in the courts:lo
nulllfy the decision to exprop-
riate,

The meeling of the central

corridor committee was held

in reaponse to a disturbing
ofter from Ontario Hydro re-
questing carly or immediate

ion of some 9% proper-
ttes, rather than the usual 120
day waiting pericd.

“Hydro has offered us a
smal! amount of interest re
lated to the value of cur homes
ond land offered as a bribe for
early possession of lund they
are expropriating,” said Mrs,
H. Switzer of Erin Tewnship,

“We are amazcd at their
attitude toward people, parti-
cularly in Jight of the Supreme

Recommend Qi

purchase

Finance administration
commitice Monday recom-
mended that council purchase
the strcet lights in Georgelown
from the Hydro Commission
for $44,450.

The expenditure would save
Halton Hilis about $10,900 in
five years, ireasurer Ray King
told the committee, Last year,
not counting malntenonce, the
town spent $21,453.78 on sireet
lighting. Malntenance costs
were about $16,000.

The hydro commlission
wants to sell the sireet lights
because lhe town would be
ahead on the depreciation
costs and the commission
would not have te budget fer
that amount. There would be
no phystcal change in the work
force and {he town would be
billed monthly for the malin-
tenance service, Hydro
commissioner Graham
Farnell said.

Proposal
rejected

Halton region council has
rejected a proposal to lease 800
square feet of space in an
industrial devclopment nenr
its regional headquarters for o
one year sewer and water
study.

Council turned down the
recommendation although the
$6,000 cost had already becn
included in the budget of the
study. Stafl were jnatructed to
find space in the reglon's iwo
floors of office space at the
Abbey Lifc Building on
Haorvester Road.

Caurt (af Ontario} deeclsion

- that casts a great deal of doubt

oty the validily of the conclu-
siony drawn by the Expropria-
tion officer,” said William Al-
len of Hillsburgh.

The Supreme Court of Ont-
ario threw out both of Ontorio
Hydro's arguments that a gen-
eral inquiry Inte distribution of
electric power had been con-
ductied by Dr. Omond Solandt

and that aiternale routes were.

nol within the terms of refer-
ence for the inqulry officer.

o

-

The supreme courl ruled
that both positlons taken by
Ontarioc Hydro are untenable
and ihat every parly to lhe
inguiry is permitted to present
evidence and preaument. and to
examine and cross-examine
witnesses as lo alternate
routes.

The 1CG has contended for
four years that if & complete
independent study hod n
done originally, the presenti
problems and delays would not

AEING PREPARED

Doif VanArragon ond Mike Denjong, (wo local
fishermen want the hot weather to continue, at [east until
they've had their fishing trip up north. Regardless of the

humidity the two men

have been working on the motor to

get it in working order for a trip to Parry Sound.
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Pick-your-own stretches dollars, gives an outing

Story and Photos
By GEORGE EVASHUK
Herald slall wriler
Every weekend a horde of
“¢ity dwellers armed with pails,
hushal hockols or Lags Je-
scend of local farms to pick
their own fruits and wege-
tables, often comblning a fa-
mily outing with stretching
food dollars and getting the
pick of the choicest produce.

The Herald recently visited
four dissimilar pick-your-own
farms in ond oround Hallon
Hills and all the formers
interviewed were satisfied thal
the pick-your-own trend is be-
ginning to mushreom,

For the Molfoat family on
Flith Linc just north of Steeles
Avenue, getling into the pick-
your-own business came about
as o process of eliminatlon,

The Moilots moved to their
20 acre farm from Toronio in
1972, Dave Maflfat told The
Herald. He believed that
cerenl grain erops would enly
retum about $50 per acre,
hardly enough lo slarve.
Boarding horses would require
a ot of expensive fenclng and
renting plots of land just
wouldn’t get enough fakers.

““But peopie like to come and
pick and have the dirty work
alrendy done,” he said. So In
1974 they gave pick-your-own a
trial on a small plot of land.
The response was goo, the
Mallats got more [arm equip-
ment and in 1975 put in o large
erop,

"“"We had beautiful crops but
nobody knew us,” Mr. Moffat
said. They staried advertising,
“and that seemed to work. We
got to know whal pcople
wanled.” -

The 1978 crop, was a “'disas-
ter" with too much rain, a fact
Mr, Melfal accepted philpso-
phlcally as ene of the gambles
farmers Jace daily.

However, this year they are
effering 21 crops ranging {rom
apples, brocceli and cauli-
flower to zuchinnl, The crops
are [ecking good, he saild,
Prices are hall what shopperd
pay in supermarkets,

Running o pick-your-own
farm is a famlly affair for the
anm and they work [(rom
8:30a.m. lo dusk, sevendays a
week from July to obout
Thanksgiving. In the fall, Kny
Maffat will affer to their
farm’s visltors her own pickles
and grape julce. The fomily,
including their children, wear
bright orange T-shiris to dis-
tUngulsh themselves from the
pickers,

Near lhe cntrance to the
farm is a large map showing
where the different crops are
as well as the location of
washrooms and drinking foun-
tains. They also have a list of
what pickers can and can’t do.
The {omily provides con-
talpers ond olse have large
wheelbarrows for persons buy-
ing [n bulk.

The number one problem,
Mr, Mot{al said, "is weeds."
To combal them, the former
shop Instructor has designed
and bullt a “*Weedmoblle' out
of two old cars. The unusual
contraption gently pushes Lhe
crops aslde while a zet of lines
cuts at the weeds. It beals
hoeing and does Lhe job, He has
also buill & multi-purpose pow-
er generator to run the (rriga-
tion system, an ar¢ welder and
the sprayer, .

Moffal’s philosophy is thal
as gascline gels more oxpen-
sive, his business witl grow as
a “onc stop ouldoor super-
market.”

“1"11 jump for Joy when it
gets to be a big business,” he

sald.

The pick-your-own crop of
John and Laura Hughes losts
for about one month. They
have 4,000 cherry Lrees on their
B0 acre farm prolecied from
the weather by an outeropping
of the Niagara Escarpment.

They opened thelr form,
Braeside Cherry Farm on Bell

School Line near Milton, to

cherry pickers three years
ago,

“Pick your own is here 1o
stay,”" she sald, “"Pecple like
it."”

It is important at a plck-
your-own farm 1o creale a
friendly, relaxed atmosphere,
and have peouple working there
who are out-going, she sald.
Hespunse [roin the public is
“terrific,”

They offer two kinds af
cherries -- Montmorency, good
for pics, jams and {reezing ond
tart Moreile gouvd [or wines
aid liquers as well as pies und
jams. Seme of their Morcllo
crop is bought by McGuiness
Pristitlery and the Hughes use
“kid power' to harvest the
crop by hiring local 1cens. One
day a yrar they sell ubout 1,600
10-pounds pails of pilted cher-
ries with 10 per cenrsugar, but
ouly by advance erder.

“But it's tremendous o see
how many people save moncy
by picking their own,"” she
said. Besldes baskets, the
Hughes also supply pick—fyuur-
owners with recipes and {reez-
ing hints. They are members
of the Ontario Farm Fresh
Marketing Associatlon which
offers the public pick-your-awn
crops or specinlly farmers,

AMrs. Hughes believes there
are five reasans why pick-
your-own Is being accepled hy
the public, Guaraniced {resh-
ness and guaranteed quality as
well as real economic savings
are three that complement the
trend to return to home pre-
serving, Plek-your-own be-
comes as cogrossing as o
hebby and provides nn inex-
pensive way for the family 1o
have an outing.

“(Ince people have done iL"™
she said, “they come back, It
becomes a yearly ouling.”

Being such believers in the
pick-your-own phepomenon,
the Hughes, naturally, pick:
their-own  fruils and vege-
tables a1 other farms, especial-
iy asparagds, which Lthey
frecze, along with raspberries,
strawberrics, peaches and

Safety tip

Here's a ed Cross Safoly
Tip: When you go sut on the
water this summer, don't ever:
load your boat. Make two lrips,
Play the safety gome.
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pears. In some cases Lhey
merely barter thelr cherries
for what they like,

The farm of the Hoyes fam-
ily on IS5 Sideroad west of
Stewaritown Is also a single
crop operation - npples. But
the 10.5 acre farm is just a
“hobby farm,” says Dennis
Hayes who works with his
father Ed in their sales a-
gency,

The orchard has °%0 frees
with Melreds, Wellies, Mac-
Intosh, Red and Gokien Deli-
cious, Quintyses, Tydeman
Heds nnd Close, which are
alrendy in season.

And llke the Hughes, Lhe
Hayes have available recipes
and infermation about the nu-

. tritive qualitles of apples.

The Hughes have thelr own
cold slorage ond aolsp sell
apples ot the roadslde from
July until March, They are
consldering getting Into other
crops 03 well and have suc
cessfully introduced & hall-
ncre of pick-your-own pspara-
gus, the first crop of the year.

Early in the picking season,
most of the customers are
local people, Mr, Hayes sald,
Butl in the fall they get a lot of
peaple “looking for mnything
they can get from roadside
markets. There's & trend (o
wards it, More people are
gelting their own fresh frult
and vegetables then before.”

It is just a "kid’s business,”
is how Sonja Pettingll]l de-
scribed the plck-your-own

black currant operation she
and three brothers and slaters
run on thelr farm on the Town
Line about a mlle above Nor-
val. They have had the bus|-
ness for four years and like
mosi other farmers had a bad
vear in 1978 when frosit struck
thelr 1,200 black currant
bushes.

Nor does the black curtant
crops bring in much of a
retuwrn, Sonja said, mostly be-
cause black currants are more
popular in Europe than in
Carada. You can make jelly,
jam and julee {rom the berries
which are high in Vitamin C
content,

Becausg the berries are so
small, the Peltingills advise
pickers to bring their own

lawn chairs. They often go out’
with the Tamilies to help pick’
and give everyone a freo glass-
of black currant juice. b

Next year they ore planning
to hand oul frec reclpes In an-
effort to Increase the market.
Much of the crop they pick
themselves to turn into jam,-
jelly and juice for Lhelr own.
tabie. -

The main part of running the -
black cwrrant farm (alls to the
shoulders of Helen and John
Pettinglll, the youngest of sev-
en children in the famlly,
Sonja sald, "but they hate
plcking.”" The farm is open
from lght to dusk.

Said Crista, another sister,
“We seem lo make o lot of
friends al black currant time.” ,

Freezihg cherries key to freshness

The secret o malntaining the {reshness of the
freshly pitted cherries Is to [repze them os soon as
possible, To each pail, 10 per cent sugar (by welght) has
been added and this 1s enough Lo preserve the cherries.
You can add more tosult your particular toste either when
freezing or when using them, Laura Hughes advises.

! you notice some cherrles are atarting to brown at
the top of the pail, this is due lo the natural process of
pxidation. Thls process detracts from the appearance of
the cherries, but does nat harm the quality of the fruit.

You may wish to place your cherries In smaller

contalners - Lhis Is

Ibly more convenient ond It also
freczes the cherries faster.

HOWTO PITTHEM
We have had good luck using a potato peeler to helo
in removing the pits. By shoving the bevelted end of the
peeler into the cherries stem end, the plt wHl fit right on

the peeler,

FREEZING CHERRIES
Choose {irm ripe cherries. Wnsh, stem and pit. Pack
indry sugar, using 1 cup sugar to 4 cups prepared fruit - or
- Pack tn cold heavy syrup (1 cup sugar to 34 cup waler) to

cover.

1-13% cups white sugar

FRESIlCHERRY PIE
3 cups plited fresh cherries

Ve cup all purpose Mour
1y Leaspoon sall

Combine and turn Into a pastry lined B inch pie pan.
Dot with 2 Tablespoons bulter. Cover with plain or lattice
top. Seal - Bake ot 400 degrees for 50-55 minutes.
FROZEN CHERRY PIE

2'; Tablespoons comstarch

6 Tablespoons white sugar
Y4 leaspoon salt
1; cup cherry fuice

2 leaspoons lemon juice
1tablespoon butter

Y5 teaspoon almond favoring
3 cups frozen cherries

Thaw and drain cherries. Combine sugar, com-
starch, salt, blend In cherry julce. Stir over direct hear
untit thick end clear. Remove from heat and stir in lemen
Iuicu* butter, flavoring and cherries. Cecol. Put ln pastry

Ine 9 inch pie pan and cover with plain or lattice top. Bake
nt 425 degrees {or 30 minutes. '

Loura Hughes admires & jar of plekied cherries.

Zellers Supplies You With The Tools to
Help “Preserve” The Flavours of Summer !

A- Mason Jars

34 07, allo

16 oz. g5120

From Cups to Canners... All
Your Canning Needs at Low Prices !

327
207

B- 2-Pce. Disc -And-

Ring Sets

Far Mapson Jar, Box of o dozen,

C- Sealing Discs

Siandard Mascn size. Hox ol o

dozen.

127
67°

i’-:ﬂﬂ!‘]l-(:lﬂllﬂﬂtr

Canner
Bluo-apeckled

jars.

“Granitewaro”
cannar with rack holds quart-sizo

E- Pint-Size Canner

"Granitewars”

rack for pint-slze |ars.

capacily.

minl-cannat

wiin
11 qt.

8"

F- Measuring Spoon Set

Sot of 4 stainless steoal meosuring

Spoons.

G- Measuring Cup

16 o2. capogcity.

H- 5-Qt. Pressures

Cooker

Always popular with the canning

crowd |

I-Canning Jor Lifter

Noo slip coated handle

J- Paring Knife

94¢
144

9788
97¢

Sharp blado makes shor work of

paring !

K- Sclesor Tongs

Handy utensll al cenning lme..

any time |
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