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Leathertown Lumber delivers |
more than just wood

By ELAINE THOMAS

rom early Monday morning until

Saturday at four, Leathertown
Lumber is a hub of activity. Customers
are in and out, busy staff members
catering to their needs, as the phones
ring in the background.

Betty Farr and her husband bought
the business in 1992, and have been run-
ning it with the help of family and long-
time employees ever since. Mr. Farr has
retired, but Betty still remains active in
the business, even though she prefers to
stay behind the scenes. Joining her in
the upstairs office is the Farr’s daughter
Jo-Anne.

The lumber business wasn’t new to
the Farr family. Betty’s father owned a
lumberyard in Etobicoke, where Betty
worked from childhood, and her hus-
band learned the ropes there.
Their son Anthony has just
joined the operation, which
makes him third generation.

Leathertown Lumber carries
a large stock of items. Even
though they are known for their
pressure treated lumber and all
types of wood, they also offer a
complete line of Sico paints and
a plethora of builder and
do—-it-yourself hardware.

Excellent customer service is
important to the crew at
Leathertown. They will go out of
their way to help you find what
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FAMILY OWNED AND OPERATED

919-853-1970

Tor: 416-601-1259 Fax: 519-853-2542

HOURS: Mon.-Fri. 7am - 6pm
Sat. 8am - 4pm

We stock a full line of

tor us,”

you are looking for and they’ll do it
with a smile. The friendly faces behind
the counter are Manager Gregg and
hardware specialists Wally, David and
Anthony. These four, along with the
rest of the staff strive to give small town
service, at prices competitive with the
big box stores of larger communities.
“We often have customers who are
looking for something unusual. I've had
them say, You're the fifth ones we’ve
called and the only one who could get it
says Betty proudly.
Leathertown Lumber has four
trucks on the road, and they offer free
delivery to locations in the GTA and
surrounding area. “We do whatever we
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‘ ‘ J e made it, the hustle and bustle

and stress is over with and we
. January. I hate
January; 1 find it long, cold and just
plain blah. Rather than succumbing to
the blues, I was thinking how I could

make the most of it. Rory and [ just
came back from a cruise to the

are rewarded with..
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High seas tea
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WITH CATHY McLEeonp

TOP QUALITY
5’”” Leather
PAINTS and STAINS TOOL POUCHES
The largest paint manufac-| MANY STYLES
turers in Canada. TO CHOOSE
Choose from 4000 FROM
colours.
- 2.3 2 LODGEPOLE
PANELLING PINE PLANK
LIGHTWOOD |  paANELLING
PECAN OR 56_99 each
NORSE WIND
$4 2-99 each Coverage 14 sq. ft.
[ REFLECTIX
ROXU L INSULATION

Double Bubble
Foil Insulation
4 FT. WIDE

$2_75 ft

INSULATION
Repels Water &
Gives the Best
“R” VALUE

can to fulfill our customer’s needs.”

Gregg says.
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ICE RINK
POLY

24’ x 100’

WE ST10CK A FuLL LINE OF PLUMBING & ELECTRICAL SUPPLIES
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PHOTO BY ELAINE TH::::MAS
The friendly staff at Leathertown Lumber include
(from left) Anthony, Wally, David & Gre$.

264 Main
Street N.

HEAVY DUTY

TARPS

available up to

4 4-9° bag

Machine Available

MAG TOTAL

Safe for the Environment

19595,

§ ICE CONTROL

54999 |roi 30’ X 50"
No-Glue 8.3mm Peel & Stick
LAMINATE FLOOR
FLOORING TILES
12 standard colours EASY TO INSTALL

51 79 sq ft

Sy $29.95
20 sq. ft./ctn.

call for availability 45 SQ. FT.

BLOW IN CRAFTERS
INSULATION| PLYWOOD
WEATHERSHIELD | BALTIC BIRCH

5’ X 5 1/8” *48 »ea.
5 X 5 1/4" 24 ea.
5 X5 1/2” *39 = ea.

33
MDF WHITE SHELVING 1x3x24
FINISHED BULLNOSE EDGE CLEAR
P W PINE
"9 ¥q12 *5-99 pundle
10 pcs.

CaII Leathertonm Lumber for competitive

prices on all your renovation projects.
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Caribbean and one of the many pleasures we enjoyed on the high seas was to in
Afternoon Tea. So, I thought that would be something fun I could surprise my co-work
to brighten up a dreary day.

[ found out that proper “High Tea” is actually on the heavier side and is considere
Afternoon tea is lighter and is considered “Low Tea”. This name came from serving
drawing room on “low” tables such as a coffee table (shouldn'’t it be called a tea tabl
There are three basic types of Afternoon Low Tea; Cream Tea - tea, scones, jam and crea
Tea - tea scones and sweets and Full Tea - tea, tiny sandwiches, scones, sweets and de
latter is what we enjoyed on our cruise. As soon as we sat down someone was there
then someone appeared with sandwiches; behind him was a plate of scones; then clotte
and jam. After that came a man with cookies; then desserts. Then they started the proci
over again... amazing. Well, I can tell you my coworkers will only enjoy a little tast
because there is no way I am going to wait on them.

My plan is to fill a 3-tiered tray with cookies and scones with a side of Devonshire cr
strawberry jam. Oh yeah and tea! I have a collection of dainty tea cups and saucers
that I will bring in to add to the effect. I made a trip to Weatherby's in Acton to
stock up on all that is needed. Having Afternoon Tea will be fun for us as well
as helping me to relive a treasured part of our holiday. If you

have been on holiday and enjoyed a special treat, then "
duplicate it at work or try it at home with friends and fam-  _=™

ily. If you have not yet gone on vacation how about
bringing in a taste of where you are going, be it tropical
or Eurnpean and get as detailed as you wish with props,
music whatever. Whatever you plan, enjoy the Winter e,
months, they really aren’t all that bad.

I I ere we are into a new

year. I hope you had a
great holiday season. It was hard
to completely enjoy the festivi-
ties as our thoughts are turned to
| those in the world who were suf-
fering. It sure makes one so
thankful for our abundance and
when there is so much need in the world.

We entertained friends on New Year's Eve and this Sweet & Sour Skillet Dinner tasts
ty good, if I do say SO myself Others thought so too and so I thought I would start 2005 «

COOKING UP A TREAT WiTH GLENDA B
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- Sweet & Sour Skillet Dinner
6 boneless CthkEI'l breastﬁ -1 medium green pepper 3 tbsp. ketchup
ble in chunks 3 tbsp. soya sauce
. ir .- 1 can pineapple chunks 1 tbsp. corn starch
1 Clmfe garhc mnced 1/ 4 cup white vinegar 1 tsp. ginger

r 22 medmm carmts shced

3 tbsp. brown sugar

th@Cult chicken mto blte s;ezed pieces and brown in oil. Lower heat and add onion anc
' carrotﬁ and green pepper Cﬂmbme pmeapple and j }mc

Cﬁy&r am:l acmk ‘10 Izrunutes‘ Ad

thble Smd Bllrger

4 tmmn nngs | Salt & pepper
4 slices tumata - - Prepared mustard

4 shce;s cheese
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