ith
Whitchurch-
Stouffville’s
growing pop-
ulation, fami-
lies, some of whom we'll
never know, have taken
up residence here.

Whether driving rural
roads or subdivision
streets, you've probably
wondered what extraor-
dinary people live behind
neatly paved drives and
glowing porch lights.

[ have. For, recognized
or not, most have achieve-
ments to share, talents to
display and stories to tell.

To discover what
lies beyond the quiet
demeanor of an absolute
stranger, all it sometimes
takes is a gracious greet-
ing, a sociable smile or an
outstretched hand.

| discovered this just
last week. While searching
for a house in Stouffville’s
east end, 1 spotted the
small beam of a flash-
light near a residential
entrance. | stopped,
thinking this might pos-
sibly be the house for
which 1 was looking.

“I'm Jim Thomas,” |
said. “I'm searching for
number so-and-so, but,
because it's dark, the
address is difficult to see.”

“I'm Oleg Borkowitch-
enko,” the gentleman
replied. “This is the right
place. Come in.”

| would soon discover
Mr. Borkowitchenko, 87,
although a modest man,

is an important part of

Canadian history.

Back in 1981, while a
machinist with Toronto's
Anderson Metal Co.,
he helped create what
is known as the Can-
adarm, a 16.9-metre-long
robotic attachment that
was part of the space
shuttle Columbia and
still remains in service
with subsequent crafts,
Discovery, Atlantis and
Endeavour.

This venture all came
about when Canada was
asked by NASA to build a
shuttle remote manipula-
tor system.

“At the time, I didnt
know the reason for mak-
ing it,” Oleg said. "It was
a secret.”

He described the work
as “a precision job".

“But forget me,” he
said, “I was only the little
guy.

This ‘little guy was
born in Yugoslavia. When
the Germans occupied
his country during the
Second World War, he,
along with his father,

can be proud of

Roaming Around

with Jim Thomas

mother and sister were
deported to Poland.

With Germanys
defeat, Oleg moved
to Belgium where he
worked in a coal mine.
Then, in 1953, he, accom-
panied by his sister and
brother-in-law came to
Canada where Oleg re-
established his skill as a
lathe operator.

Starting out with a 500-
pound piece of metal,
Oleg perfected the Can-
adarm over a three-year
period, ending up with a
finished product weigh-
ing only 40 pounds.

On earth, it isn't able
to support its own weight.
However, in space, it can
lift 586,000 pounds. The
arm, as Oleg explains it, is
just that — a metallic wrist,
elbow and shoulder. There
was no room for error.

“l prayed it would be
perfect and it was,” he
said.
The Canadarm per-
forms many roles, says
Oleg. Its versatility allows
astronauts to complete
various maintenance
duties along the space
station’s exterior. It can
also move crew members
around when they per-
form their space walks.
To complete certain
inspections, a camera is
sometimes attached to
the arm’s wrist.

“The Canadian contri-
bution to the internation-
al space station is a small
yiece with respect to the
hig structure,” astronaut
ulie Payette has said,
“but an essential one.”

‘I saw it go up, says
Oleg. “The whole world
saw it. | was pleased to
be a part of it. But forget
me, it's Canada’s contribu-
tion to the NASA project.
Every Canadian should be

proud.”
All  Canadians are
proud - of Canadarm and

Oleg Borkowitchenko.

Jim Thomas Iis a
Stouffuille resident who has
written for area newspapers
for more than 50 years.
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an Orange Grand Marnier Sauce. I'm thinking
that this isn't for the kids, but I langh
the last time we were in the dining room at the
Frontenac in Quebec City, my young son ordered

type, and when ripe, have that beautiful buttery

texture, Generally, the

avocados on display will be fairly firm, and if you need to ripen them a bit
ﬂzu‘i,ckcr, place a couple in a brown for a couple of days until they turn
ker and have some give to the touch. Once ripened, you can store them
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DELI TURKEY BREASTS

We make two styles of Deli Turkey. The first is Oven-Roasted
with Herbs, and the other is Smoked. Both are made. with
the free-range turkeys that we handle at the holidays. Apart
from starting with more delicious Turkey, we don't "Tum le'
these during the making of them, a process which 'moisture

enhances' the product (ie: adds water) and at the same time
enables all the various bits to stick together. What you get is
nothing like the texture of turkey, and nowhere as delicious
as the old-fashioned method gives you. We're all about old-
fashioned, made in the more time- A
consuming way, and you'll love the bt
result. How much extra does it cost? THIS
None at all, in fact.Reg $2.99/100g WEEK
You may be forgiven for thinking that this soup is all about
onions, but a glance at the ingredient panel will tell you
otherwise. What you'll find there is 'beef stock, chicken stock,
beer (Guinness), red wine, olive oil, butter, brandy, port,
lic, flour and spices'........ what we have here is soup with
thc sort of ﬂﬁnkiﬂg thathiat takes to make minestrone. All of
ese ingredients live in harmony,
with the result being a delicious soup. ! 5 %%
99 WEEK

The frozen entrée feature this week will be our Shepherd's
Pie, which to me, is comfort food at its finest. We use our
medium ground chuck, lot's of sauteed Spanish onions and
lots of fres Idaho or PEI A
potatoes. All the work's been 2 Pued

done; all you need to do is warm THIS
it. Serves 3-4 Reg. $11.95 WEEK

 the custard. Chadi....with real
Tea.

rr— our r?'ular
'which includes a
'the return of the ramekin. We will
 feature them this week at .............

wged a feature for us. Size 12's
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just the right amount ef 'jiggle'. The second
isode is the flaming of them, something that
the incendiary types at the counter. This
involves a trip to Rona for quite a few propane refills, and
to Shoppers' for some Lanacaine. I used to judge (and still
do) restaurants by their renditions of this venerable dish, but
Y T T
w 't be true of our , whi awash wi
cream and excitement! We'll be ibesvooss

that
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appeals to

Bean...using real vanilla beans, to
leave a little bit of case
you were wondering what that was. Grand Marmier......

Liqueur.

Chocolate Raspberry....with white chocolate
chunks and fresh whole (Driscoll) raspberries. Amnise...
Star Anise is steeped in the cream with micro-bits of black
licorice at the bottom. Lemon ....both lemon
curd and strawberry puree are swirled into the cream.
Chunky ....with Banana Liqueur, banana slices and
dark chocolate chunks. B-52....the girls seemed to know a
lot about the brand. It's with Baileys, Grand Marnier and
Kahlua. Chocolate.....with Dutch cocoa and dark chocolate

Pumpkin.....with a dollop of é!umEkm andmag :P;;g:lcg hﬁ

rice on all Créme Brilée is $3.99 cach,

- dcpﬁsit : 25 q”ﬂ
OFF
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GROCER

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY MAR 07 TH

Hours:

Mon. 10:00-7:00 ~ Tues.-Thurs, 9:00-7:00 ~ Fri. 9:00-7:00

Sat. 9:00-6:00 ~ Sun. 10:00-5:00

548 Carlton Road, Unionville

940-1770

www.thevillagegrocer.com
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