re auctioneers
a dying breed?

Is auction-
eering a van-
iIshing skill?

The answer is “no".
That is, if interest and
enthusiasm displayed by
Stouffville’s Ken Prentice
are indications.

“I love it,” he says.

So did members
of Lemonville United
Church, June 5. They
loved it — an auction sale
at the local community
centre that, when pro-
ceeds are tabulated, will
exceed $7,000.

Part of the earn-
ings included an origi-
nal Stouftville-Bethesda
crank telephone that sold
for $1,000, a batch of Dee
Miller's butter tarts that
brought$200and 12 apple
pies donated by Florence
White that added $170 to
the coffers.

“It was wonderful,”
said Marion Wells, a com-
mitted project supporter.
“Community involve-
ment at its best.”

No one was hap-
pier than auctioneer
Ken Prentice along with
associates, Keith Pike
and Clare McGuckin.
For it reminded them of
fun and frolic linked to
‘the good old days’ when
auction sales posed pure
entertainment.

Yes, back then some
people came to buy,
recalls Ken, whose great
uncle, John Henry Pren-
tice, started the family tra-
dition, but others attend-
ed only to be entertained.

And entertained they
were, later by Ken's uncle,
Ken Prentice, and soon-
to-follow Clarke Prentice,
Ken Jr.’s father.

Now 56, the younger
Ken, a financial planner
and stockbroker with
Dundee Securities, says
he follows the auction
route more for pleasure
than a profession.

“For me, it's as much
fun working as it is for
people watching.”

While delivering
his customary spiel, he
always wears an open-
road Stetson hat and
carries the consummate
cane, both hand-me-
downs from his dad.

A graduate of
Markham High, Ken went
on to receive his BA In
economics from the Uni-
versity of Western Ontar-
io and a masters degree
from York.

It was, however, while
still a boy and attending
sales with his father and

Back to future
at church auction

Roaming Around
with im Thomas

uncle, that he was bitten
by the auction bug, an
interest that prompted
enrolment in the Western
College of Auctioneering
In Montana.

“I learned more from
my dad and from that
college than I ever did
from university,” he said.

But auctioneering’s
not for everyone, Ken
INsists.

Each bid-caller must
have his own lingo plus

a good understanding of

values. A quick wit helps,
he adds.

“If it was all talk, a par-
rot could do it,” he said.

The highs and the lows
of the profession Ken viv-
idly recalls. He remem-
bers huge crowds attend-
ing sales at the George S.
Henry and Carman Wes-
ley farms. He also remem-
bers stories during the
Dirty Thirties of his uncle
Ken begging for bids and
customers paying with
promissory notes.

On one occasion, an
irate husband accosted his
dad following a sale saying
if he sold his wife one more
item, hed sue for divorce.

The years have taken
their toll, Ken admits.
There are few farms left
in Whitchurch-Stouffville
and even fewer farm auc-
tions. Also, garage and
yard sales have eaten into
the auction market.

Even age-old antiques,
once commanding
huge prices, are virtually
ignored.

“If it can't be put in
a microwave or a dish-
washer then it won't
wash,” he says.

But once in a long
while, the hands of time
reject the trend. The June
5 auction at the Lemon-
ville Community Centre
was one such occasion.
Everyone went home
happy, including the guy
with the crank telephone.

Jim Thomas is a
Stouffville resident who has
written for area newspapers
for more than 50 years.
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good. One can either serve one or two,
appetite. These are a Fathers Da

be best to reserve some i

tradition at our store,

This is not the big, thick
Yellowfin cut into steaks,

but filleted pieces more
like chunks of salmon in
size. Cooking is similar to
Mahi-Mahi or Grouper and
robably grilling i1s best.
e will have 3 or 4 reci
from my James Beard Fish
Cookbook.

"17.95 =

PRIME RIB
~STEW-~

We make this old-fashioned
stew with the meat that's
between the bones of a prime
rib. As far as I am concerned,
its the best ible meat to

use— and the proof is just
how it turns out. 1
like this stew served with

cither spatzle or the Cipriani

p elle noodles. It's a
t dinner!
es 3-4

Reg. $15.95
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—HONEY GARLIC—

SAUSAGES

These are made with our Omega Pork, (the seasonings are the

same as

ious), they are on the mild

side with an absence of heat, but a full 22!
rich flavour made better by a generous THIS
edge of garlic. Reg. $4.991b WEEK

99. PRODUCE SALE
b B v R

e
wmakc

and 99¢ cach respectively. These are what you'll need to

Grethe's Danish cucumber and

be available. These are Ontario grown, and as fresh as can be.

O

WHAT’S HAPPENIN’

Summer is definitely here and we have
brigh tmot;pyourbomcmndc ide and out. We
amount

i need to
magood

hanging baskets and planters i and
mbmywmimaﬁnaﬂm’:prdmin:tmmem

and flowering evenly. | %Ve’vc j‘mtt:mhc'ill!, m

ismrunmbummuyour

them l
ruanary:ﬂhtlufpanlqwbohgerournimnduﬁcmof week

herbs, we're also expecting some coriander by the weekend.
We've
relaﬁvegnncw(ncwtousmyways)speduofﬂowuingphm

native to Sri Lanka. It has

and is cared for much like a hibi a

lant that can last many years.
gfthmgsmspeual ¢ have

iaries in several varieties of

99 perfect for an

accent on its own. Our

iate a pot of on
a mﬁchﬁm&g’wﬁm i

umsoluﬁonorﬂmr
h mcmandwc’rcFemng' a shipment this week. At
2%1319.990r$1 .”mh_it’:mytoundmtnndwlaﬂ
it’s a popular deal. If you’re craving

i;ythatwiljbconspedal
as

savory
for”tit’spmnhlmis
turkey or pork. Be sure to

drop in this week and see what’s fresh and blooming.

VILLAGE
(i ROCER

INDEPENDENT
GROCIHER

ou have them in your plans. |

I'm thinking that there is no better time to have a deal on
Bl St e iy acmonding o 1t Kids. O Ghig: ot
ike most : ing to my Kkids. ¢ thi t
I know is that old-time dads like Root Beer Floats, just as
much as the new-time kids that hang out at my house. I'm

this, It disappears fast. Case of 24. > 2 D0 P Wrsk
WEILIAL'S ?
OQOOKIIN' S

NAPPA SALAD.....to make this we use shredding Chinese

AT THE DELIX ....

Cabbage (Nappa), some chopped onions, toasted
MM(MWMcmdeM
mein noodles, all dressed up with

|We all know that dads usually

a sweet and sour rice vi and 1/ z A A
soya dressing. Reg. $1.89/100 o WEEK
l.li.....lill.l::l'l m iilllll'lli'll'..;
medium sized shrimp, breaded in EACH
the mnutstyle,anddeepﬁ'iad. 99 THIS
THEY W BE <crccsncviorcsvtnassosses et WEEK
Ihe&t&m&hhdlmthatw‘ﬂﬁ%“&gahm
on the go, lots of Quiche for the men who eat whatever
they want, and a selection of Beef Tenderloins in a
Mushroom d:g:uchwﬂlbe :vai‘llable. W::glonld
have covered i 't want to spend too much time
g
_ s
RAKING!
TS WEEK‘_: —_ @
jate a fave dessert,
most of the covered here at the
of things that we're making extra this

and I think we've
'Grocer'. A

BANANA G‘:‘IBAH PIES....... i.timu-, have a ht;munade
S ﬂﬁpmmmwﬁmm. 9;&@

ﬁ'omWhl ..... mFget Mm
Royal W ittamore's Farm 1

height of 'mmd&mthmrgglltmyoothtm
can do stuff like this. These are the 9" size, with a pastry,
cither baked or, if you like the aroma at home, frozen but

%

SPECIALS IN EFFECT UNTIL CLOSING SUNDAY JUNE 20TH
' 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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