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MORE THAN TWENTY-FIVE YEARS

Six workers of LaFarge Canada are honored here for from left are Kirby Baker, Phillip Bruce, Geza Toth
working at the company for more than 25 years. and Harold Manicom. In the back from left are John
Along with a time-piece, the six received a cake and Qliver and John Shaw. All of the men started work

a lawnchair with the LaFarge logo on it. In the front at the cement plant in 1965.
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Butcher of 14 years

enjoys meeting public

As you walk through the
door, abell rings. A friendly
face appears and asks if
they may help you with
anything.

Dave Ackert, a butcher
for 14 years, carries out this
pleasant routine for the
customers of Layton’s
Meats on King Street West.

Dave feels people come
into a butcher shop for the
friendly, warm atmosphere
it provides. “Everybody
knows everybody and they
are friendly,” he explained
with a smile.

The butcher can be seen
behind the counter cutting
meat for the display window
or doing a special order.
Dave feels people also come
to the butcher shop for
individual orders.

Heexplained.they can cut
a twopound roast or a
couple of slices of meat for
an elderly or single person
who wouldn’'t need a big
quantity.

Dave tock on the job of a
butcher after ~completing
grade 10. He saw an ad in

the paper while job hunting, .

applied and got it.

“I started out green and
learned everything from
Bill Layton (the owner of
the shop),” he said. Dave
explained he did odd jobs
for about a year, graduatly
working his way into the
position of a butcher.

He enjoys his job which

' takes him into the many

aspects of the meat bus-
iness. ““1 like meeting the
public which is a big part of

my job. I also like cutting
the meat,” explained the
experienced butcher.

Dave also does custom
cutting and freezer orders
which the butcher sho
offers. v
" Ananimal can be killed at
their slaughter house in
Mount Elgin and then
brought in to be cut and
wrapped at thebutcher shop
or people can come in and
order a quarter or side of
beef cut and wrapped.

If a person wants their
meat frozen, a quick freez-
ing method is used.

Each custom order is
done to the individual's
tastes. One person may
want more steaks while
others may want more ham-
burger, explained the but-
cher.

He added that while the
meat is being cut, the
individual can watch.

The total weight of the
animal after it is slaught-
ered is the price per pound

charged to the customer for -

custom-cutting. Dave ex-
plained people will often
weigh their meat when they
get home and think they
have been overcharged.
“They don’t realize they
pay the price per original
pound,” said the butcher,
explaining a 200 pound side
of beel gives about 160
pounds of actual meat.

The prices in a butcher

shop compare to the super-
market, according to Dave.
“If anything, we try to be a
tittle cheaper,” he stressed.
Spring and fall are the
busy time of year for the
butchers at Layton’s. Dave
explained this is when the
majority of farmers decide
to have their animals slau-
ghtered and cut for freez
ing. : .
*But we hope to be busy
all year round,” he saic

-grinning.
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Dave Ackert has been a butcher for the past 14 years. Ile entered the business fresh from
high school and has remained in it ever since. Mr. Ackert said he likes meeting the public in
his job which takes him through the various aspects of the meat business.
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GAIL JAQUES puts a yellow ribbon above the Level, |l Dining Lounge bar.
_ Jaques; who has a brother in the Canadian Forces, says the ribbon is a
symbol of hope for the safety of those involved in the Persian Gulf conflict.

Businesses turn yellow
with.ribbons of hope

By ERIC SGHIIEIIL
of The Santlael- nulau i

" INGERSOLL — HQPE. - «

going up around Ingersoll busi-
nesses mean to Gail Jaques. The
Level 11 Dining Lounge owner, like
many. other local people, has a
loved one whe may-have to take
part in the Persian Gulf war. '

“1 feel it symbolizes ‘hope that
our people will make it back
safely,” Jaques says, glancing at a
yellow ribbon hanging above the
bar.. Her -brother, a Canadian
Forces - ‘helicopter - pilot,

Petawawa.

“I hate the 1dea of my brother
being in the war ., . but it has to
be done, I suppose. wo

The ribbon 4t the lounge is one of
a number supplied by Paula Silk
whose brother Jimmy Finch is orie
of the Canadlan troops m the gulf

is “sta- -
tioned at Canadian. Forces Base

Sllk says she has not seen a lot of
support for the Canadian forces at
the local level and set about to

_ . change that by canvassing busi: -
That is what the yellow ribbons

nesses to put up ribbons.
Silk says the reaction has been

" “pretty good.”

Out of 14 businesses she had been
to by. Thursday morning, “only
four . turned me down. They
wouldn’t say why.”

The general response was “‘a lot'-

more pleasant than I expected.”

“The Ingersoll Family Doctors
building is also sportmg a yellow
rlbbon =

"Office manager Lynn nght'

says the doctors ‘“had no objec-

tion” to putting up a ribbon toshow

support for gulf troops.
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PUKES CARPET

_ MIKE'S CARPET

Mike’s Carpet at 16 King St. E. in
Ingersoll, operated by Mike Mc-
Clintock, officially opened for
business July 14. McClintock, who
operates the business with the
help of his wife sells linoleum,
ceramic and mosaic tile in ad-

dition to carpet which he also in-
stalls. Store hours are 9 a.m. to
5:30 p.m. Monday, Tuesday,
Thursday and Saturday and 9
a.m. to9 p.m. Friday. The store is
closed Wednesday.
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New mini-mall offers

antiques and nostalgia

“We were swamped ail
day long. It didn’t let up. It
was really fantastic,” said
Kent Shoults whoalong with
Joyce Kennedy played host

" to the grand opening of a
mini-mall of antiques and
nostalgia on Sunday at King
Street West.
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The mini-mall features
room for 10 shopettes which
are located inside and an
unlimited number of booths
outside. On the opening
Sunday six shopettes were °
utilized.

“l hope to have 10 all
whatever

comes outside,” pointed out
Mr. Shoults who has been in
the antique business 18
years.

Shoult’s Antique Lighting
and Brass is the name of his
business at 345 King Street
West. He specializes in old
lighting fixtures and lamps
and brass and copper pol-
ishing.

In the mall with his is
Stewart House Antigues
owned by Joyce Kennedy.
She offers furniture, fine
art, china, glass and silver.
Mrs. Kennedy has been in
the business three years.

Mr. Shoults emphasized
the mail will not deal with
“flea market stuff”’ but
rather antiques and nostal-
gia only.

Business hours are 10
a.m. to 3:30 p.m. Tuesday
through to Saturday. On
Sundayhoursareda.m. to5
p.o.
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Kent Shoults and Joyce Kennedy are now open for business of a different sort.
mini-mall offering all sorts of antiques and nostalgia on King Street West.
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By Brian Wilsdon
for The Free Press

INGERSOLL — Ask D. Kent Shoults
what lights up his life and he is liable 10 say
lights. )

He's referring to old lamps and fixtures,
of which he figures he has the largest col-
lection in the country.

ilis 100-vear-old, two-storey, 10-room
home here is filled with antiques and some
enthusiastic customers at Shoults’ Antique
Lighting and Brass, the shop he runs be-
hind his house. get tours.

Shoults savs he learned the trade by
spending 10 yvears working for an antique
dealer und auctioneer. About five vears ago
he decided his own business would speciai-
ize in light fixtures and now. he says, cus-
tomers across Canada drop in or send their
antique lamps to him for restoration.

When he restores a light, he puts it back
in its original state, using old parts that fill
drawers in his storage rooms.

His “favorite ones to do up for people”
are the combination gas and electric lights
popular from about 1900 to the 1920s. But
there are ilso the wickless whale oil lamps

used by the earliest European settlers, the

kervsene oil iamps in vogue in the early
18008 and the gaslights that were intro-
duced about 1900,

By the 1920s, electric lamps had arrived.
AMost of them were made of brass until the
early 1930s and Shouits says the more re-
cent brass plating that coples the old style
is "garbage as far as ¥ am concerned.”

New lamps don't have what it takes, he
savs, Light fixtures now just don’t stand

up.”
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Bnn Wilsdon

D. Kent Shoults is never in the dark about his favorite things. The Ingersoll man runs an antigue lighting and brass shep,
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. with fixtures dating t¢ the 1800s.
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Donut Shop to open

in former gas station

. Business development is off to a good
start in Ingersoll as Development Officer
Ted Hunt reported construction values
increased over triple of that reported for
January ‘and February of last year.
Among the permits issued was a $20,000
permit allowing the reconstruction of a
service station on Canterbury Street, soon
fo be a donut shop and restaurant.

Andrew Theodoropoulos of Tillsonburg,
owner of Mom’s Donut shop there, hopes to
open a second shop on the Canterbury
Street site within three weeks, offering
dining and takeout services. The selection
will include hamburgers, steaks, Italian
foods, fish and chips and of course, donuts.
Al items are popular in his Tillsonburg
store said Theodoropolous, noting that
prices in the new restaurant will not
exceed $1.85.

Theodoropolous said the total renovation
costs will be close to $145,000. ’
Meanwhile, Hunt said his “crystal ball”
predicts a good year for development in
Ingersoll. In this year's first two months,
construction totalled $100,000 while in the
same two months last year, construction

totals reached only $30,000. He said
construction is always slow in January and
February.

The rest of the year will be good,
forecasts Hunt, who highlighted Fruehaff
tractor trailer fabricators as the largest
confributor. Hunt added that a $120,000
permit was issued to. an Ingrox
development, Gledhill Transport Ltd. on
Oakwood Street, who are adding to their
facillities.
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According to  owner-
manager Andy Theodorop-
oulos of the new Mom’s
Restaurant and Donut
Shop, business has been
great and his .is very
pleased with the interest
and encouragement shown
by the people of Ingersoll.
Situated at the corner of
Harris and Canterbury
Street, near the town
limits, this enterprise was
officially opened April 15,
and presently employs 11
people, including cooks,
cashiers and waitresses.

Although thebuilding has
“just been completed, Mr.
Theodoropoulos “intends to
improve the setting of his
business by puiting in a
paved parking lot, install-
ing sidewalks, and planting
some flowers around his

. shop in the near future.

Andy first came to
Canada - from his native
" Greece in 1956 and event-

ually set up four donut and.

pastry shops in Montreal
hetween 1962 and

his maost successful vent-
ures was the leasing of a
“Donut Puff” shop on the
Expo '67 site in Montreal.
He also took a six-month
course in Business Man-
. agement, administration
and production in Boston
around this time.

In 1968, Andy sold his
businesses in Quebec and
moved to Ontario™“and
became district supervisor
of five Mr. Donut stores in
the London and Kitchener
area. He then set up three
of his own Dutchess Donut
shops in Kitchener and
Woodsiock the following
year and opened up his first
Mom's Donuts shop in
Tillsonburg in 1970.

“I hesitated at first to
consider operating in Ing-
ersoll at this time because
a few acouaintances af

1968.
During this period, one of

mine had a negative
attitude towards the town
and suggested that some
businesses weren’t ﬂ@ing
very well and there were
many empty stores here at
this {ime. But [ noticed the
town was tending towards
prosperity during the next
couple of vears and first
inquired about setting up
here in 1974,” said Andy,
Mr. Theodoropoulos eve-
ntually purchased his pre-
sent site from Hugh
Marriot last December and
began converting the gas
station into a restaurant
and donut shop, 1 want to
make this restaurant . ap-
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' peal to families and any
people who come here just
as they are so they can
relax and enjoy some good

food,'” said Andy. Although
this restaurant specializes
in donuls, customers can
also order other food, such
as fish and chips, hambur-
gers, holdogs, ice cream,
soup and sandwiches.

You can be sure of fresh
donuts atthis store because
they are made right in the
back kitchen. Although he
will sell large quantities of
donuts to people wanting
them for parties or special
evenis, he won't supply

“other restaurants with his

specially because “They’re

“likely to put them in a case

for a week where they'll
dry out and I'd soon get a
bad reputation from cust-
omers who knew that they
were obtained here,” said
Andy.

Open daily from 7:00
am. to 11:00 p.n. and
Sundays from 10:0¢ a.m. to
10:00 p.m., Mom’'s Rest-
aurant and Donut Shop will
feature take-out service
along with their regular
service throughout the
summer,

To Mom’s Donuts

Fresh donuts
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Head cook Roger Leveille of Mom’s Donut Shop and Restaurant, prepares another string of
fresh donuts while owner-manager Andy Theodoropoulos nods his approval. Opened last
month and employing 11 local workers, this new business located on Highway 19 has been a
greal success.
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After 63 years in business,

Jenny Morello closes shop

After spending most of her
life in the fruit and grocery
business, 78-year-old Jenny
Morello, owner of Morello’s, is
closing up shop. Miss Morello,

commonly known to most of her
customers as Jenny, has
decided it’s time to retire.

In 1902, Miss Morello’s
parents moved to Ingersoll.

After years of business, Jenny Morelo, owner of Morrello’s, is
finally closing up shop. Miss Morello said she has decided it’s
time to retire. '

Shortly after their arrival here,
they opened up a fruit store in
the location in which the store is
still situated.

Throughout her childhood
Miss Morello worked in the
store. ‘I can’t remember how
old I was when 1 first started
working,” she said. “‘But when |
was 15, 1 quit school and started
working here full time.”

In 1937, she took over the
complete operation of the slore.
But, other than changing from
the sale of fresh fruit to the sale
of groceries, Miss Morello said
she tried to keep the store much
the same as it was when her
parents were running it.

Although' she still has a few
regular customers, most of her
customers now are students.
There was a time when she
loved to have children come into
the store, but not anymore.

“They come in her and just
hang out,” she claimed. “T've
been very happy in this
business, I like meeting people -
most of them are good. But it’s
these kids,” she said, “‘they just
hang out here.”

Miss Morello estimated that
in the last two years, youngsters
have snatched over $2,000 worth
of cash and goods from her
store, “I'm just giving up,” she
said. “I can't put up with it
anymore.”

After all these years in the
working world, Miss Morello
claimed it won’t be hard finding
things to do. For the winter
months she will be moving to
Toronto to visit her sister and
her niece. She said she will
continue to keep her home in
Ingersoll but will not reopen the
store.

“T'll just sit around," she said
in reference to the new spare
time she'll have on her hands.
“I don’t want to do this
anymore,”’

Most of the shelves are now
emply and the few remaining
items she expects to be gone
soon. After all these vears,
Jenny Morello is finally closing
up shop.
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SPop Row Sco s ¥ NuT Co,

It’s hard to believe, but the Morrow Com-

pany, which is spread over a couple of
blocks and employs about 400 men, began in
a small building with a proportionately
.small stafl. This most interesting photo-
graph, loaned to The Tribune by Ernest
Moyer, shows the Morrow Co., in the very

early stages. The gentleman with the bea cd
is John Morrow himself and the very hand--
some young man in the waistcoat is J. And-~
erson Coulter. Descendants of many of the-
men pictured here are working at Merrow’s
now, :
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INGERSOLL'S INDUSTRIES.

A Vialt to Nngle Uros. Millz-A Few Re-
. marks Pertaluing 'Chéreto,

It has been our custont in the pist front
time to timo to give.short skefches of the
vaxious industries in our town, - Taking ud..|
vaiitage of the change in the finl, we will
this week have u fuw words to say regatding
the edtaldishment of Mesars.. Nagle Dros,.
builders and coutrnetavs.  These young ren-
tlemen cnne to this town abnut cighteen
months ago, compurative strangers, and in
eonjunction with Mr, Wallaco Dell, puu-
chaaold Ule business formerly enrviod on hy
Mr,: A, Matheson, Vo . .
 Ouir reporter prid o visib o tho ostablish-
mauk on Tuesday last and was showil
through by thd genin]l members of the fivm,
wha pointed out and expluined the working
iof- »tﬁe (ftferent machinery. . Commencing,
ron the lower floor, the first nificliitie totice:’
iable'on ehtering tho. door is the dombined:
plager and matcher, which ix the principal
maching on the preinises and the very bust
that can be procired. . Ten thousand feeh of
lu?lbe'r' per day can be vun through this ma-
¢hine. Nothing but Shimpies matchingheads,
ard iwed. Next to this is the ripper, whiclt.
is convenient to-the planer go that the lam-
ber can go threagh the  various progeskes’
with as little handling ad possible.  Then'
conieg the turning lathe,.whore the bunnig-
tors, crowol poata, ote, ate manufacturad,,
and sdjucent to this iathe shaper. - There
is klyo on this flat & band saw, boring ma.
chiue, stery wheel, ote, -1 R

- Upatairs we find they tdnanoging masliing,
whiol fw ol principally, in making duore,
'Fherd in wlro u knife.on $hie machlue whivh
ot bo usedd i manufacluging window sash,
"Then thora ina muobine for yanking Venstiun
‘Dl slatd, Which is com o"smlo{ sagen pinall |
Kaws placed together, the middle one heing
‘higher thed those on ecither side; which cuts
the picce.in bvain.  Tweé slate can thus be
niade et onte ried with great rapidity, Next
to (i 1 the wiring mrehing where the wiies
drd'pyt filithe elats and thed strung on the
irodi:? THén camnes the borhif machine whers
{ﬂ;e’-m\m nre bored for fitting the slats-in
the;blinds, -~ Wé next come to the wticker,
s which is an important muching and through
whithall work passés thit comes ftito the
jstiop.i Thord are knives of varioud shapes
i{()l' pking any kind of pisulding.' this
ymachitic hos o capacity of about 5000 linaal
Heatiger day, ‘here ts nlso sanw which can
1 ha-yaned for cutting grooves or- aa -An-ordly,
Yyary tip saws . 16 will eatly kalfsuck groove
“or legd, ag mny Livilesiceil,  There prn two
j et feing nwohinen, otie of which biun by
oy phdd thoe othoe by banl powéer,  Tho
Jnttbr.is very wsielul for Hght work when
i stepdn I not roquired.  Next unnios n orbss:
cent wnw fo which s slade hend onn by at.
{lached for muking door’or window frianes,
Ihero ds ilso womitve iinebing whicl wilk cut
v sﬁgok't\vo fnohes squara, - :
© o Ihe miotive power is furnihid by o 25 h,

i Leanard enging snd o 35 h. p, boller, —
* Aihough thero is not w- groat vaviety of
“hackdnery; yeh, throngh the ingenuity of the
“tirta, eatly: machine s made:to: i threeor
four Bifferent kinds of work., -Neothing but
-tbe best laterial 13 used in el work turned.
out, vhich is vunder the porsenal supeivigion
-of the proprivtors, and ninte bub the most
roompstent workien are vinployed,
A speeially is inwde of hand stair raling,
and in ‘this branch of the business they
seleinr td he socond to nows,” ) .
" The-mill is 30<50 fock, two stweies ia
“height snd phout ny nove of ground is necus
picd, whieh s ceutenlly Inoaled,  The roil-
-wiy yund right through the jaud sud cara
can be udlonded on either side,
Annvorage of ten men wre conytantly em-
played.  Au oxtensive husiness 1s cairied 1
~Ly this firm as i3 evidenced from-the fact
(that wearly 1,000,000 feet of Lumber was
‘made use of last year.  As will be seen Ly
rereranca o owr advertising columns Mr,
Bell has vetired from the firnt aud  the busi:
ness is now.catried on by Meswrs, Nagl$
Bros.who are anergetic and upright business
“men and s have no doubt thoy will meeb
wibth the wnocead whicih their enterpriae
neritn. '
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Neighborhood Property Management

BY MIKE SWITZER

Cleaning eavestroughs. Babysit-
ting the family dog. Collecting the
rent.

It’s all in a day’'s work for the
Rings.

Neighborhood Property Manage-
ment is a recent creation of Ingersoll
residents Bill and Lisa Ring. The
company’s main function is to offer
various forms of assistance to area
property owners.

“We try to offer any services that
may be needed,” Bill said,

Bill and Lisa Ring, co-owners of Neighborhood Property Management, are
offering their professional services to area property owners. These services
can range from rent collection and general maintenance to shovelling snow
and house sitting. (Mike Switzer photo)

inrscr Sail
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‘“anything from collecting rent che-
ques and house-sitting to shovelling
snow and changing lightbulbs.”

Offering a combined total of 10
years experience in the property
management field, the Rings are of-
fering potential customers a wide
range of services for a reasonable
price.

“There are a lot of companies that
may do these things, but none that I
know of will do it all,” Bill said.

The Rings said they feel a definite
need exists for their services, and
the rate at which their clientele is
growing would seem to verify their
belief.

Snow removal at an Ingersoll
church, property management and
maintenance at two strip plazas and
management of three residential
units were among the Rings’ first
orders for business. However their
services are also available to in-
dividual homeowners and anyone
else requiring assistance.

Senior citizens in need of help in
their home or apartment can contact
the Rings for whatever tasks need to
be done.

‘Some things may sound minor,”
Bill said, ““but they can be tough for
seniors, like taking an air condi-
tioner out of the basement and put-
ting it in the window.

“Suppose you wanted to go to
Florida for a few months. A lot of
people don't realize that some in-
surance policies require a home be
checked every three days or so, or
else the policy becomes null and
void. We'll keep an eye on things
and even take care of pets.

“We’re there to help.”

Anyone interested in finding out
more about Neighborhood Property
Management can contact their of-
fice at 425-0907, 24 hours a day,
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Furnace Makmfr

Mew /dea

This is the fifth of a serics of
articles being written by Tribune
news editor, Alan Havard, on
Industrial Ingersoll. Each Thurs-
! day The Tribune will publish
 another story in this series,

bringing into your home the in-
dustrial story of your town.
(By Alan Havard)
F;/' Furnaces? Just a lot of “hot aix”.

Yes, it might raise a laugh the first
+time yop puiled it, but around Ingersoll
5theres ‘a million dollar mdustry that

stays in business just by proving to!

thousands of satisfied customers that
there is more to a furnace than just
“hot air.”

That industry. of course, is the New
Idea Furnaces Ltd, and they pride
themselves on a large variety of warm
air heating and air conditioning units.
Their products, in use across Canada,
bring satisfied sighs of luxurious re-
laxation, each of which spells another
Canadian’ who likes the type of hot
air you get around Ingersoll.

The New Idea Furnace, originally a
Hamilton product, came to Ingersoll
in 1928, It was made before then by

. the Gurney-Tilden Co., and when that
firm ceased business the heating divi-
sion was bought by their sales manager,
F. C. Moore, who brought the industry
to Ingersoll housing it on Thames St.
South, in part of the folmer Noxon
factory.
Four Times Bigger
Since then, the company has quad-

main office and showrooms are situated.
Today, something more than five tons
of pig and scrap iron are poured daily
into molds for furnace parts.

Thames Street plant, and is one of
the most fascinating scetions of the
" le set-up. Here, the visitor steps
. snth heavy wooden doors into what
apiears to he some by-gone amphi-
theatre of Rome. A huge, high-cetlinged

rcom is covered entirely with a dirt-

- Aoor and evervwhere are row after
trow of what look to be mud pies
| steaming furiously,

It is something like a scene from
Nante’s Inferno when the iron s
| poured. in a sparkling, dazzling stream
of liquid fire, inte waiting buckets,
For anyone who is interested, the heat
i of the metal when it leaves the melting
furnace is 2600 degrees fahrenheit.
Men bustle back and forth from the
towering furnace, their loaded buckets

: spitting out halls of molten iron that|
ne, glowing redly in the dirt for)

minules after they have fallen.

rupled itself in size and expanded into .
the long Charles St. plant, where the:

The - foundu)r where the metal is)
| poured, is situated at the rear of the

Not Just «“Hot Alr”

|
“Mud Pies”
Tne liquid iron is pouled into “mud ;
pies” which, upon enquiry, {urn out ;

{ to be molds for the castings that go !

into the making of the furnaces. How

they come to be there is just the same
principle as making mud ples, too. The
pattern is first placed in a wooden |

f\ amie, then the sand and dirt is packed '

tightly inside. The pattern is then re-

moved, lTeaving its imprint in the sand,

' and it is into that space that the molten
iron is poured. It cools off in some-
thing like an hour. so great is the
cooling capacity of the mud pics they '
make there.

1

The castings are then stored, roughly
finished and left to awaif shipment to
the furnace-making shop.

The process of furnace assembling
has been brought down to such a fine
art at New Idea that, to the outsider,
there is really very little about it. In
fact, it is so simple it seemis to be
child’s play,

The bodies of the {furnaces are made
from solid shects of melal which, he-
fore they are cut up, each weigh
around 1,200 lbs. To watch these huge

. sheets of steel go into the mechaniecal
' shears, and bhe cut into strips much
the same as an ordinary person would
slice a piece of hread, is something
that gives an indieation of the terrifie
power behind the cutting blade,

From the Shears (there are two,
one for heavy mnd one for light steel
sheets) the strips go to the presses,
which again exert terrific nressure on
them, with a facility that equals a
man breaking a match belween  his
thumb and finger,

Go Info Rtollers

The heavy shects that are to be the
bodies are rotled hetween three slow
nioving rollers, finally emerging in a
complete evlinder. Sheets, mind vou,
that two average men would struggle
to pick up. Once here, they go to an
assembly line that resembles a oy
railway, with.cach furnace heing sct
upon a smali wagon that runs from
denartment to department on rails.

Welding is the main show from hkere
on, the blue-white flames of the torches
fusing the open ends into a solid mnss,
pulting on tops and glueing together
grates, doors and dampers,

From the welders the scmi-finiched
furnaces are shipped to the Charles
Street plant. used new mainly  for
storage, where the light steel sides
and tops of the hig New Idea Furnaces
are stered and painted. The compana
ent parts are crated, painted amid <hip-
ped by {ruck er frain, and preite soon
vor'll find snalther person whe likes
o Ingersoll “hot air”

INGERSOLL TRIBuNE

Fucnaces<tid,




New ldea Furanaces '

Known for Value

Across Canada

When the Gurney-Tilden Co. of
Hamilton  ceased manufactuwring,
f'red C. Moore, brought the heating
division of that plant to Ingcrsoll.
Enpleying approximately 27 and in-
stalled in the former Noxon factory on
Thames Strcet this was the begin-
ning of the New Tdea Furnaces Ltd.

The name “New Idea” wag palent-
ed in Canada in' 1908. When My,
Moore brought the plant to Ingersoll
he kept the name and added Lid. .

The plant has quadrupled in size
since its beginning in 1926, In  the
yvear of the flood in Ingersoll, only a
little more than a decade later, the
Jmnagement found it necessary to
acquire more space. Consequently

they purchased their Charles Street!

building, which had formerly - heen
oswned by the Jas. A. Cole Co.

The number of employees varies
from time to time, but an average
number is 35, according to D, G. Ness.

My WMuwre retived in September

1
f

1951 and A. 8. Hallamore is now.

general manager.

New Idea Furnaces are shipped all
over Canada aud the name “New
1dca” has long been synonymous
with good value.

|

New Idea FU"‘“"E

NG ERSOLL TRIBUWE
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INDUSTRIAL INGERSOLL

ILLUSTRATED.

THE NOXON IMPLEMENT WORKS.

Canada is pre-eminently an agricultural
country, very large areas being under cul-
vivation for the growing of grains and
grasses. This opens up a large field for
the use of iabor-saving implements and
machinery to aid the farmer in sowing
seed and harvesting the crop; and right in
the front rank of the establishments for
supplying the ever-increasing demand for
the most improved and efficient machinery
for use on a farm we find the Noxon
Works, fully prepared to maintain and en-
hance an enviable reputation acquired by
a half a ecentury of diligent study, expen-
sive experimenting, and the application of
expert mechanical skill in the production of
the very -hwest, most efficient and most re-
liable implements to assist the thrifty

and progressive agriculturist in making his
avocation both pleasant and profitable. -

The Noxon Implement Works were es-
tablished by the Noxom Bros, in 1856, the
site of the foundry-being now occupied by
the Ellis Furniture Factory.  After the
lirst railway was built through Ingersoll
ihe establishment was moved to the pres-
ent location in order ,to obtain the advan-
tages of better transportation facilities.
kFrom time to time the capacity and equip-
ment of the concern has heen increased, so
that at present it covers an area of five
acres and employs a large staff of men. .

In recent years a large foreign trade
has been developed in Great Britain, Ger-
many, France and other European coun-
tries, and New Zealand, and Australia, in
addition to the large trade done in Cana-
da.

The machines and implements produced
by this firm are made for utility and dur-
ability, and the material used in their
construciion is carefully selected, tested

and finished up by skilful, competent me-

chanics in every department, so that pur-
chasers may rely on receiving the very
best cultivating, seeding and harvesuing
machinery for practical use when they
place an order wilh a Noxon agent.

C. W. Riley is President, W. F. John-
ston, general manager; J. W. Cudlipp, sup-
erintendent. Cecil Johbnston, sales mana-
ger, and Mr. .J. Anderson, office manager.

The annual output of the works reaches
about a million dollars, and the wages
and salaries aggregate about $100,000 a
year. From the above fabts we may lorm
a fair conception of the extent and value
of such an important industry in the town.

ron roxopn/
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COMPANIES
THE NOXON CO LIMITED, Thames St

Established in 1855 and ineorporated as a Joict St et Jompany in
1873 the busiuess of this Compnny hau steadily grown until to-
duy the Noxon Co Limited of Ingerco!l in ona of «the oldest and
wost reputacle firors engnyged iu the wwanufacture of Agricultnral
Implements Customers may rest nssured that this Company is to
day better prepared that ever to sorve them with the very latest
and best line of seeding and harvesting w.chines to be fonrd

: any country .

The officers of the Company are—C W Riley, Pres, O°W Johnstin

Secy

Uaian /ou(/r‘r/:.:; (o's,
,Ib.'reele of Tnjerssl/

1908



At one time Noxon's was Ingersoll’s chief industry and
products went world wide. It stood where one of the New

|

Idea Furnace plants is now. and where Wi
is presently giving joy to thovsands.
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BEST NOW: MANUFACTURED !!

. WI mt&n fact Ul casss, woel respectful’y Invite Farmara t cive thew n trinl,
I [ ¥ A0 LAT-l
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NOXON'S PATEN T
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To whick was awarded the First Prizs and Diploma, for Superior
7 merit and Usefulness, at the last County Fair.

S . . Lo
'\T%TB arenow manalacturieg & number of these Machinos, and a‘ro&_w #red to warrant them to
be thabest mado ia the country. That orders may he prompily fitled it will bo necessary
to sond thom e earlps ~ © - C e A
"TWH sre also maunfactoring a largs nomber of PLOWS of the very best patterns, fncluding
. the Morley and McShorry Plows, at prices to suit the timoa, aa.wall s TWO and THHEN
NFOEEL CULTIVATORS, HARROWS, FIKLD RULDERY. STRAW CUTTERS, ROAD
SCRAPERS, &ir. We would invito speeiol attention o our ¢slebratad ROOT SLICER, which
In capatle of cutting two bushels of Boots per minute. |, .
OUR Plow Polpte are all mannnfsetured of Amariens Tron, nad will out-wear any four com
Tn9n ones, thue making it greatly to tha intercst of Fariners to boy their Plows of us.

© gy Bvery Ariolesold by us warranted to give amiifactiov, TERMS LIBERAL.

o - J., & 8. NOXON.
INGRRSOLY,. Avgust 16, 1861, 418
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Noxoat Co,

Diggs solves mystery
of old company photo

BY ARMITA JANES
Sentinel-Review Staff Writer
He brought the old picture into

(he office.

As he removed the wrapping
he shook his head. It's a pity
there is no one who can identify
them, said J. C. Herbert, the
retived IDCI principal who
delves into local history.

He pointed to the turn-of-the-
century figures in the photo.
Eight pair of eyes stared
solemnly ahead.
< No trace of a smile lurked
‘heneath those walrus
moustaches.

Most of the men sported heavy
gold chains looped across their
vesls. The majority wore the
lhen fashionable bowler hat. But
there were two individualists -
one in a jaunty peak cap, the
other in a fedora.

The picture came from the
James Sinclair home, he satd. A
daughter, Diane, had uncarthed
it. She was not certain, but
maybe she could identify three
of the men. Would that be
enough- for the paper to use it
he wondered.

In the lower right-hand corner
was a logo -- the word Noxon in
the form of a Maltese cross, with
1906 beneath.

Last week a Sentinel-Review
story told how 90-year-old Len
Diggs came fo Ingersoll in 1905

-lo work for the Noxon Company.

Would Mr. Diggs, who  had
recently painted his dining room
cieling, have a memory com-
parable to his physical agility.
Could he, perhaps, identify the
eight mystery men?

“Well, now I think 1 should
do,” he said. “After all, I was
there then, wasn't 17"

NAMES REMEMBERED

Not only did he remember the
men’s names, but he rhymed off
the department each super-
vised, guess who took the
photo; and for good measure,
threw in a short history of the
Noxon company.

In the back row was Dick
Petrie, machine shop; Al
Gregory, blacksmith shop and
Bill Porteous, vise shop and
assembly. (It was Bill’s
daughter that married James
Sinclair, he said( In the centre
row are Joseph Armour, paint
shop; and Herb Bullock, ship-
ping room. In the front row are
James Vance, woodwork shop;
John W. Budlipp, superin-
tendent; and Ted Metherell,
moulding shop.

The picture must have been
taken by Frank Kiborn, he
figured, for he was the only
phiotographer in Ingersoll in

1906,
That was when the Nokon
Company was at its peak

production of agricultural
machinery. ’
“There was very little

unemployment at that time in
Ingersoll,”” Mr. Diggs said,
“You could get a job anytime.”

He came to work at the
Ingersoll head office from
London, England where he had
worked in a warehouse branch
office. It ‘was from there, he
said, that the Noxon furrowing
machines, harvesters and
binders, hay cutling mowcers,
side ‘rakes, hay tedders and
spring toolth cultivaiors were
shipped to various European
centres.

It was his job to install the
machines and repair them when
necessary. He travelled lo
England, Germany, France,
Holland -and Russia to do this,

The Noxen Company of
Ingersoll folded up in 1915. Mr.
Diggs explained there were two
reasons., Three successive
seasons of crop failure for
Western  Canada  farmers in
1912, '13 and "14 and the outbreak
of the First World War.

“Most of the farmers were
unabte to pay for their binders,”
he said, “'And they were retur-
ning them by the hundreds.
Then when war broke out there
were no more. orders  from
Flurope. That put the lid on the
Noxon Company.”

SENTINEL REVIEW

(pﬂjc‘loFJ) Tune 21, 1976
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NMoxon Co.

Len Diggs identifies Noxon company employees for his wife, Rose.
(Slaff photo)

(Page 2 of
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STILL FurRHER ENLARGED
A wheN FALLY com-
PLETED ACCORDING TO THE
PLANS WILL BE EQUALTO

A OnlE STOREY BUILDING
© 50 FEET WIDE & JAMILES

LONG, Wit A FLOOR SPACE
OF ABOUT 9 ACRES.
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THAMES STREET '
INGERSOI\I,

(OWBINED RELPER 1Y OWER

SAWING

THRASHING MACHINES,

CUILTIVATORS,
PLOWS, ROOT SLICERS,

SEED DRILLS,

AND

AGRICTLTURAL TNPLEMENTS,

IN CENERAL.
J. & 8. NOXON.
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A longer drive
to lose weight
INGERSOLL ~ Nutri Sys-
tem customers have a longer
drive in their goal to lose
weight now the Ingersoll
branch has closed after one
year of business and moved
to Woodstock.

“The centre was used as a.

satellite project, according to
Roula Broudly, owner of the
London, Woodstock, and Till-
sonburg clinics. Ingersoll did
not generate enough interest
to keep the store open, she
said.

The 25 town customers
have been referred to Woods-
tock and have received a dis-
count on food Jproducts to
cover the exira travel costs,
said Broudly.

Anyone who chose to dis-
continue the program was
covered under the company’s
money back guarantee,

No jobs were lost in the
move since all Ingersoll em-
ployees are now working in
Woodstock or Tillsonburg.
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Weight-loss
2hain sues
area woman

Lawsuit cites
comments made
on CBC-TV show.

By Shelley Lawson
The London Free Press

An Ingersoll woman is being
sued for $25 million by Nutri/Sys-
tem Ltd. for comments she made
on the CBC,

Nutri/System maintains com-
ments Sandra Patrick, 31, made
on the CBC program Market
Place, Jan. 8, are “'not only defam-
atory, but reckless, malicious and
totally lacking in the slightest sub-
stantiation,” said Michael Shneer,

the weight-loss chain’s Canadian
vice-president of marketing.

Patrick denies the allegations,
said her lawyer, Renato Gaspar-
otto of London.

“We will be submitting a state-
ment of defence and in addition,
we're third partying the CBC to
bring them into the action and let
them get involved,” Gasparotto
said,

The third party suit could find
the CBC partly or completely re-
sponsible for any liability Patrick

may have to Nutri/System.

The program in question
“laoked at the contraversy around
rapid weight loss and gall bladder
disease,”” Market Place preducer
Sig Gerber said in a telephone in-
terview, He would not say if the
CBC would file a statement for the
defence, nor would he release
transcripts of the program.

SURG[RY Patrick underwent

emergency surgery to remove her
gall bladder four months into her

program with Nutri/System.

Another woman who appeared
on the show with Patrick and
three women who participated in
a CBC Vancouver program on the
same day are also being sued in
separate actions, said Shneer.

There are 19 people in the
United States and two in Canada
suing the company over gall blad-
der loss witich they believe was a
result of the Nutri/System pro-
gram, Shneer said.

London Free Pre <s
Reocly7, )44
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- || Market's an Oasis for bargain hunters

By PAULINE KERR
of Ingersoll This Week

What can you do with $25 and a
free afternoon at the Qasis Flea
Market?

You can find everything there
—except fleas.

You can buy a reproduction of a
genuine Coca Cola tray for $18 — a
real bargain, with Coke memorabi-
lia collecting reaching epidemic
proportions in the United States,
says dealer Jean Des Rocher, add-
ing that at a small Coke memorabi-
lia convention, there are likely to
be 600 dealers.

A gold and pastel ceramic uni-
corn goes for $19.95 at Beverly's
New and Used. The mystical crea-

res are very popular and the ven-
dor plans to open “The Unicorn
Pit” at the Oasis Oct. 13. ;

WHAT'S WHAT

Leather wallets can be found at a
modest $15, homemade peanut but-
ter cookies for $1.50 a dozen and a
large, glass...something sells for
$22.

Tasty cheese nachos, hot and
crisp, sell at $2.50.

But it is my $25 and no matter
what the editor intended with this
assignment, I revert to form and
start hunting for Depression Glass.

Although it once could be found
at every flea market, auction and
garage sale, the popularity of the
pretty, colored glass has made it
rare and expensive. And there are
reproductions around good enough
to fool some experts.

The last time I bought a piece of
glass was three years ago — a
Block Optic cup at a garage sale.
But I still keep track of the stuff.

In any case, my practiced eye
automatically located possible
vendors who dealt with glass the
moment I walked in the market
doors. Nonetheless, I forced mu-
self to do the rounds. You don’t just
buy at a flea market — you have to
check out all the tables.

Comparison shopping is
name of the game here.

The Oasis Flea Market prides it-
self on being a good, old-fashioned
flea market, heavy on the collecta-
bles and antiques, light on the pri-
cey department store-type mer-
chandise common at other such
markets, say owners Gary King
and Phil Soden.

the

“We have had people come in
and try to charge high prices — we
tell them you can’t rent space in In-
gersoll and sell at Toronto prices.”

For collectables, the uninitiated
may read, ‘“‘plenty of junk.” But
then, one man’s trash is another’s
treasure, and if this is the case
there are treasures galore at the
Oasis. All it takes to find them is a
relaxed sense of adventure and a
sturdy shopping bag.

BUSY SEASON

Where many flea markets don't’

have enough vendors, the Oasis
seems to have only a few empty
spaces. Those few available spaces
will be filled as Christmas ap-
proaches, because the busy season
starts in early autumn and tapers
off after January.

Spaces at the Oasis rent for $15
for an eight foot by 12 foot area
plus $1 per table.

Who has tables at the Oasis?

There are the regular dealers
who enjoy doing business at the
Oasis because they don’t have to
pack up at the end of the day but
can store merchandise there. And
there are quite a few local people
who choose to invest in a modestly-
priced space to hold a garage sale
— no problems with poor weather,
lack of parking or customers tram-
pling the petunias.

And service clubs make good use
of the flea market’s offer of free
space (when it is available) for
charities.

Among those who have taken ad-
vantage of the market are the In-
dependent Order Odd Fellows,
Dorchester Ladies Auxiliary,
Guides, Cubs, Big Brothers/Big
Sisters Association, Lawn Bowling
Club and churches.

HAPPY IFAMILY

The Oasis opened more than four
years ago and has built up a “big
happy family’’ atmosphere with a
steadily growing list of vendors
and customers. The one area
where the managers would like to
see additional vendors is in the
fresh produce section — the Oasis :
has only a few foed vendors, for :
some reason.

Who shops at the Oasis? People
like me — a little tired of the anti-
septic department store atmo-:
sphere, with an eye for the odd and :
interesting. And Depression Glass. :

Please note, my $25 went for five °
(one chipped) footed Block Optic -
desert dishes in green glass. And
an order of nachos. My $25 turned
out to be $27.45, worth every penny.

CHECK AND DOUBLE
CHECK

To make the most of flea market-
ing, keep in mind a few simpie
rules. :

-Don’t buy anything until yeu
have taken a good look around.
This is not the place to impulse
shop — vendors set their own
prices which can vary a lot from
one table to another. Check all the
tables, make comparisons, even
take a few notes. And remember, if
the price seems too good to be true,
it probably is. This is what the ven-
dor does for a living and the
chances of that $7 “antique’ ring
being real goid are pretty slim.

-Think European and shove a
string bag into your pocket — some
vendors have plastic bags, some
don’t. One thing is certain — you
won't find a grocery cart so take
along a sturdy shopping bag or a
fold-up cart
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-~ Owners have diverse backgrounds

Stage is set with new

By ROK PRESTON
of The Sentine!-Revlaw

INGERSOLL — Take
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three people with diverse
backgrounds, throw in a
desire for good food and
conversation, toss hardily,

and what youend up withis opened last month under operates his own

a new resfaurant.

The ©Old Stage Road
House cafe, 57 King St. W,

gt

CLAIMING INGERSOLL lacked a good restaurant with a casual
almosphere, Jo-Anne Donnelly and two other people decided to

open The Old Stage Road Hou

ed last month.

restaurant

se cafe. The 76-seal restaurant open- .

' (Staff photo by Ron Preston} -

They have 15 full and part-
time employees; and in.
tend to hirémore staff as
their Irade increases:
With a five-year plan in
lace for this business, Lhe
intrepid trio s already

plaaning to attack another

chﬂl?ensu.

“We'd like to do a bigger -
project il we can pul) this
one off," Mrs, Colquhoun
said, “bul I can't-tell you ;

whal it is now." - 4

the watchiul eye of co-
owners Jo-Anne Donnelly,
and Cameron and Marlene
Colquhoun. But the burn-
ing queston is: how did a
chiropractor, his wile, and
an art teacher, decide lo
open a restaurant?

*“l had just finished
renovating a house on
Wonham Slreet and had
sold it,'" Mrs. Colguhoun
said. "1 was looking for
something to do, and we
always thought Ingersolf
lacked & place for people Lo
.come put and meet each
other.

“We thought we would
like 10 expand on this idea
“of a road house as it should
be — and that's a
restaurant on a country
read."

The cale, - formerly 3
United Church manse, sits
on what was known as the
Old Stage Road In the days
of Col. Thomas Ingersoll.

According to Mrs. Col-
. guhoun, the road was ihe
original [oot path belween
Detroit and Niagara. It
Jater became a corduroy
road when Ingersoll’s
founder helped develop a
10-mile stretch of it.

v
HASN'T LEFT YET

Miss Donnelly's invovle-

ment came about almosl
by accident. A teacher
wilh a Fine Aris degree
from the University of
Torenlo, she had been
teaching in westerna

chiropractic business but
grew the herbs himselrl this
year, and hopes 1o expand
his green-thumb efforts to
include many vegelables
next year.

The cooking is done by
Miss Donnelly, who work-
ed for eight months at a
resort under the well-
known master chef

,Zeigfreid Kuntz, “‘He was

very {orthcoming, and
sparked my interest in
cooking I guess."”

The partners had
orginally intended to buy
another house but the deal
fell through. “It was hard
to find a house in Ingersol]
in a commerical zone,”
said Mrs. Colquhoun,

The entrepreneurs began
their planning last
November, spending two
months just to design Lheir
cash flow prajection charts
for the bank. “'We literally
had to se]l the idea lo the
bank,” Miss Donnelly said,
“because we had no ex-

rience in the field, and

ecause of where we
wanled o open.”

CONVERTED

Once the house was pur-
chased, it took only seven
weeks work to convert it to
a restaurant and change
the Viclorian appearance
of the house. '“We played
that image down,” Miss
Donnelly said. ‘‘We went
for the nostaligic of the
'40s; a hearkening back to

Canada [or two years when ! simpler times.”

she decided to relurn to
Onlario in May of 1982,

A seven-week (eaching
assignment popped-up in
Woodstock. She made ar-
rangements to slay with a
friend in Ingersoll whe was
‘renting from the Col-
quhouns “"and [ haven't left
“yeL.” . :

Both women express an
extreme dissatisfaction
-with the poor quality of
food served in many
restauranls and fast-food

" outlets.

'“"Whatthey
{wholesalers) sell
restauranls is generally
second-rate meat,” Miss

" Donnelly said, “'and the

‘reslaurant improves upon

it.” But often the meats
have so many additives
and subslitutues that its
Mlavor is difficult to
“.distinguish.

% GREW 1IERBS

. Their 76-seat restaurant
buys only Grade A pro-

. ducts, and even grow their

. own herbs. Coiquhoun still

P
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While business has been
slower than expected, Mrs,
Colquhoun said "'our
vesponse has been ex-
cellent. We are at the stage
now thal people who have
been here are recommen-
ding us to others,”

‘The restaurant is slrug-
ghing lo make its casual at-
mosphere and reascenable
prices known to the public.
“We're perceived as being
expensive. People don't
realize they can come in
and net erder a full-course
meal.”

Wilh their liguer licence
now in place, the
restaurateurs hope
business will increase,

NN
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By RICK HUGHES
of The Sentinel-Review

INGERSOLL — The
town will soon have its
first — and the county’s
first — outdoor cafe.

At a hearing before the
Liquor Licencing Board

of Ontario in London

yesterday, the Old Stage
Road House restaurant at
57 King St. W. was
granted approval to set up
the outdoor patio.

The decision allows the
restaurant, owned by
Cam and Marlene Col-
quhoun, to serve food and
liquor outside in front of
the restaurant.

“It’s great,” said Mr.
Colguhoun, contacted
after the hearing.

“It’s another little step
we've taken to make In-

@m&her little step

-

Old Sz‘age wins licence for pafio

gerso!l a bit more pro-
gressive. It’s another lit-
tle nicety in the town. We
think it will add quite a bit
to the neighborhood.”

A petition signed by 22
area residents opposed to
the outdoor restaurant ex-
tension was presented to
Willis Blair, chairman of
the LLBO, who presided
over the hearing.

Doss Wood, who lives
beside the restaurant at
55 King St. W. collected
the names on the petition.

“I don't think that li-
quor should be sold on the
street, It’s not
necessary,” said Wood.
“I don’t think Ingersoil
needs an outdoor facility
that serves drinks. It’s
zoned commercial, but
it’s in a residential area.”

Wood, who was the only
objector present at the
hearing, also raised the
concern that patrons of
Marcos Landing, the bar-
hotel located across the
street, would be attracted
to the outdoor patio.

‘‘1 said it was a
possibility that when peo-
ple were done drinking at
the inn, they could come
across and cause a
commotion.”

Bill Stearman, who
lives nearby at 233 Albert
St. sent a letter saying he
was not opposed to the
patio provided a fence-
type barrier was put up,
and the sale of liquor was
prohibited after 10 p.m.

Both conditions are in-
chluded . in the licence.
Stearman, contacted

later, said he was
satisfied with the
outcome,

Town council had the
opportunity to raise any
objections it had, but in a
decision taken at a com-
mittee meeting last
month, council decided
not to oppose the licence
application. ’

“It meant quite a blt,

said Colquhoun, of the

lack of opposition from
council. Colquhoun is also
a town councillor. When
the committee discussed
its position, he declared a
conflict of interest, and
had to leave the commit-
tee room.

KEY REASON
The 10 p.m. time limit
on the patio’s operation

was a key reason Blair
did not put too much stock
in the residents’ concern

“about the patio attracting

the overflow from the bar,
said Colquhoun.

‘‘He said the time limit
indicated the traffic
would be the other way.”

The patio will be
located in front of the
restaurant, on what was
the lawn of the old house.
It will extend out from the
restaurant to the
sidewalk. Colquhoun said
plans are to replace the
grass that is there now
with a patio type of floor-
ing, and decorate it with
flowers.

“It won't be a shabby
thing. It will look nice.”

Actually getting the.
licence could take bet- -

ween one to three weeks.
Colguhoun said they are
‘‘seriously thinking”’
about trying to open up
the patio for the re-
mainder of the summer.

He said they would not
be able to instali the per-
manent flooring this year,
but said if they can get
permission from the
LLBO inspector, they will
try to set up on the lawn
on an interim basis.

—
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Patio license
okayed by LLBO

BY STEVE SIMON

Permission to set-up Oxford County's
first outdoor cafe-styled patio where al-
coholic beverages can be served, was
granted to the Old Stage Road House
restaurant, 57 King Street West, last week.
At a hearing in London, the Liquor
Licensing Board of Ontario gave the
restaurant an extension of its dining
license, permitting the sale of food and
liquor on the front lawn, providing two
main conditions are met. :

A 42-inch high fixed barrier (fence) must
surround the patio area and no aleohol can
be served on the patio after 10 p.m.

Owners Cam and Marlene Colquhoun
said they went into the hearing with no
expectations and were ‘‘extremely
pleased’ with the decision.

But the patio has not been without
opposition. Doss Wood lives next door to the
restaurant and told The Times he doesn’t
think liquor should be served outside on
King Street.

“We have, within two houses of it, small
children who will be walking along the
street. I just don’t think it’s a good idea,” he
said.

Mr. Wood circulated a petition and

collected 22 names of area residents
opposed to the outdoor patio, which was
presented to the hearing and LLBO

_ Chairman Willis Blair.

One of the names on the petition was
Gord Henry.

“I supported it because if I was in his
(Mr. Wood’s) position, I would want him to
support me. Itis not common sense to have
it (the patio) where he wants it. There is
only 16 feet there and I don't think people
will go into a place where people are sitting
outside drinking liguor,” said Mr. Henry,

Both Mr. Wood and Mr. Henry were
disappointed with the tribunal’s decision
but, said Mr. Henry, “you lose some and
you win some.”

Mr. Colquhoun said he could understand
a few people not liking the idea but added,

“we're within our rights to do it. We are .

zoned commercial and we feel the town’s
people support it,” he said.

The Colquhouns are not certain when the
patio will open.

“It's late in the season now and we're
contemplating whether or not to go ahead
for the summer,” he said.

Plans for the patio include a lattice fence
with roses planted all around, and a field
stone patio floor,
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Tight financial situation

By RICX HUGHES
of The Sentinel-Review

INGERSOLL - A year
and two days after it
opened, the Old Stage
Road House Restaurant
has closed its doors.’

Patrons hoping {o eat
lunch at the restaurant
were greeted with a sign
on the door of the turn-of-
the-century Victorian-
style home advising them
it was closed.

Co-owners Cam and

Marlene Colquhoun said
Monday that the depar-
ture of chef John Oliver
for health reasons was the
immediate cause of the
closure.
. But the restaurant’s
tight financial situation
meant they had little
room to manoeuvre the
crisis caused by his
departure.

“Without a chef it would
have been impossible to
produce the quality and
the volume, and we felt
we were unable to afford
a re-organization of the
kitchen,'' said Mrs.
Colgquhoun.

“ We decided to close
while the restaurant's
reputation was still
intact.”

Not

including the

owners, 12 peoble were
employed at the
restaurant. They have

‘been paid until the begin-

ning of the month. Mrs.
Colquhoun said they “‘are
endeavoring to pay
everyone.”’

TURN AROUND

The closure comes at
the beginning of the key
restaurant season, and at
a time when, after a year
of struggling, the owners
felt they had finally
started to turn the
business around.

Between January and
the present, the volume of
business increased
fivefold. They opened the
county’s first roadside
outdoor patio in late
August but even that was
not sufficient to give them
the breathing room they
needed.

The first few months of
the Old Stage's opération
proved to be rough ones
as their inexperience in
the restaurant business

.showed. Problems with

high prices and un-
familiar food were com-
pounded by a critical
review in the London Free
Press which damaged its
reputation in that impor-
tant market.

&
, 5

“We fell behind in our
first few months, but we
felt we could make it up.
We struggled through the
slow months of February,
March and April, and by
May we had our idea in
line,

BUILDING

“We spent the summer
trying to build, and for
September, the start of
the restaurant season, we
really wanted to promote
it_”

They said their
creditors were telling
them to try to stay open.
Mrs. Colquhoun said the
Canadian Imperiai Bank
of Commerce remained
supportive, and the On-
tarioc Development Cor-
poration had agreed to a
restructuring of their
loans.

“There was no problem
as long as things were go-
ing well,”” said Mr.
Colquhoun.

But with the loss of the
chef they had built their
reputation on and facing
the difficult task of fin-
ding a new chef, they
feared a financial situa-
tion they characterized as
‘*not great’ would
become a *‘gloomy one.”

HWe decided to close
while the reputation was
still intact, rather than to
try and have things slip,”
said Mrs.Colgquhoun.

The restaurant will be
put up for sale, and they
hope someone will come
along to revive it.

For the Colguhouns, the
closing of the Old Stage
Roeoad House Restaurant
means more than the loss

of a business. Setting up

the restaurant was the
beginning of a plan they
have been promoting of
creating interest in Inger-
soil’s history.

FOR TOURISTS

“The idea we had was
to encourage the develop-
ment of historical
buildings in Ingersoll to
try 1o create a tourist
destination site. We felt
the restaurant could
become one of the attrac-

tions. We were supported
by the Ministry of
Tourism in the hope of at-
tracting future tourist at-
tractions,” said Mrs.
Colquhoun.

“Itis a setback. To us it
was more than a
restaurant,”” said Mr.
Colguhoun.

However, the idea has

not died with the

restaurant. Its closing
will give them more time
to pursue the plan on
other fronts, one of which
is following up on discus-
sions with the University
of Guelph's Master’s pro-
gram in Urban Planning
for a study of the possibili-
ty of tourist type develop-
ment for the town.

“A lot of towns have
pulled themselves out of a
bad situation this way and
I don't see any reason-
why Ingersoll can't,” said
Mrs. Colquhoun.
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Farm service indusiries play an important role in

Ingersoll’s economy. One of the community’s sev-

eral firms catering to agricultural needs is Oxford

Silos Ltd., which last year added three structures
to facilities located south of the town,
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GORD PATTERSON displays the company is experimenting with
wood stove used to heat Oxford before hitting the market.
Welding and Machine shop, one of (Staff photo by Joe Konecny)
several in-shop designs the local
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ainers to close,

150 jobless by July

BY LAURA PLUMTREE

Gainers Incorporated, a turkey and
poultry plant, will close July 2. Gordon
Meyers, vice-president of dairy and poul-
try operations, said the closure is due to
the depressed economy in the pouliry
business.

“The economy is pretty poor right now
in the turkey industry,” he commented,
“We're just going to concentrate on
running our Hanover plant right now.”

One or two salaried employees have the
option of being transferred to Hanover, he
added.

Approximately. 150 employees, paid on
an hourly scale, and 15 salaried employees
will lose their jobs when the plant closes.

Mr. Meyers was skeptical about the
plant opening in the future.

“It won't happen this year,” he stated,
“We really can’t tell what will happen in
the future.”

Betty Catling, an employee at Gainers,
said “Nobedy knows whai we're going to
do. We just got a lelter the other day. It's

pretty bad I guess we'll just look for
another job. Ireally don't know what we're
going to do.”

Lucy Freeman, also an employee at
Gainers, said she had a year to go before
she received her pension, and was hoping
to spend that year working.

“We were all kind of shocked when we
heard. Of course right now we don’t know
what we're going 1o do. It hasn't sunk in
with & ot of people yet.

“Alot of them cau’t go out and get a job,
because the jobs simply aren’t there,’” she
continued.

Mrs. Freeman has worked at Gainers
since 1965, when it was called Shantz's.

“I've been there a long time,” she
remarked.,

“We're going lo have a meeting, but 1
don't think therc’s anything we can do,”
she continued. ‘“There’s not enough poul-
try, you see. They're on a quota, controlled
by the marketing board.

“You see this kind of thing happening all
the time arvund us, and we say we can't
see it happening to us. And then this.”
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Future dim for Gainers employees

BY LAURA PLUMTREE

Erma Goddard sat in her
sun reom at the front of her
house looking onto Charles
Street. letting her gaze rest
occasionally on the dozens
of geraniums that lined the
windows.

“After you work all those
vears they throw vou out.”
she said. At my age you
can't get another job. Who'd
want to hire someone my
age?” ‘

Mrs. Goddard is one of the
150 emplovees who will find
themselves without a job
when Gainers Incorporated
closes its doors July 2. Many
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of the employees are older
women who would have
heenretiring in a few years.

**We can’t collect from the
pension plan now,” Mrs.
Goddard explained. “When
Gainers took over from
Swift, they changed the
pension plan so you had to
be under 45 when you start-
ed work and had to be there
10 years.”

Mrs. Goddard is chief
steward at Gainers, and has
worked there 18 years.

“We're going to the com-
pany with a concession to
lower our wages to keep the
plant open.” she said.
“We're going to ask the
salaried people to do the

same thing. But I don't
think it will do any good.
They've already made up
their mind.”

Mrs. Goddard’s husband.
Sidnev. collects pension, so
Mrs. Goddard said she’s not
too worried about the future
- she can get by.

“There are a lot of women
who are widows and really
depend on their jobs. There
are some deaf and dumb
folks too -- [ don’t know what
they're going to do.”

Mrs. Goddard is in her
third term as chief steward.

“They've got the best
darned union now that she
took over,” said Mr. God-
dard.

Mrs. Goddard lays the
blame for the closing on
both sides.

“I think it was poorly
managed. and some em-
plovees took advantage of
the unions' protection, for
example, sick pay.” Mrs.
Goddard explained. refer-
ring to the closure. “'I say
some emplovees because
we've had some very good
ones.”

Veva  Thomason has
worked at Gainers for 15
years. In two vears she will
be eligible for old age
pension. She's a widow.

T {igured something was
going to happen.” she said.
“We were working less and

less. I just put twe and two
together.” -

Unemployment, she said,
is based on the past 20
weeks of pay, and as they've
been getting short hours for
the past while, she doesn’t
think unemployment will
last her too long.

“*Unemployment will last
a little while. maybe throu-
gh the summer,” she said.

“No, I don’t know what
I'm going to do. It 'skind of a
tough deal.”

Audrey Jordan is also a
widow, and would have been
retiring in two and a half
vears. This October. she
would have worked at Gain-
ers for 20 years.

“1 was quite shocked. 1
would have retired in two
and a half years. I don't
know what I'm going to do,”
she said.

“My son and daughter are
both married, and don't live
near here." she added.

Mrs. Jordan doesn't have
much faith in the offer that
is being taken to the com-
pany about the wage con-
cessions.

“1 don't think the offer
will do any good.” she said.

“I don't know who will
hire me at my age,”” she
said. “Unemployment may
last until December.”

”’9

h

—-“J:U

Ji
#

PYipeoy Hrd '



)

tae .

P+ H ngd, (_{-_d_

(Gainers

Only turkeys would applaud this closing

INGERSOLL (Bureau) — Employ-
eos of Galners Inc. here twoch me
of " from job hunting Wednesdar o

sdus

piciiun thoiviast nay chegues.
" The closing of The tUrkey pDrocess-
ing plant July 2 is putiing about 140
persons out of work.

Do veu think anyone will hire us
j usked Marge Country-
146, of Ingersoll, wno said she
~i pri;me wbaceo if she can't find a
iob soon.

Shetle Kirwin,

55, who has been

with Gainers 12 years, helieves col-
lecting unemplovment insurance is
her best bet after two fruitless
monins of job hunung. Kirwin, along
with most other emplovees, was laid
off from Dec. 21 to May 3. “They
told us within 10 minutes of getting
back on the line we were getting laid
off in eight weeks.”

There is no possibility™ of reo-
pening the plant this year, saig Gord
Mevers of Toronto. vice-president of
the company’s poultry and feed op-

erations. And based on 1982's tenta-
tive turkev guotas. “'we don’t have
much hope for next vear.™

Next vear's guota is tentatively set
at $6.6-million kilograms (213-mil-
lion pounds) — unchanged from this
vear. Meyvers said this is 5.9-million
kilograms (13-inillion pounds) too
high for the country. meaning that
wholesale prices will stay the same.

A five-member maintenance staff
will remain at the piant. Two salar-
ied employees accepted transfers to

Gainers' other Ontario turkey pro-
cessing plant in Hanover.

The Ingersoll plant was bought b»
Gainers in 1977. “We've heard f{or
several vears now that they ' re cios
ing it up. But when it happens, vou
don’t believe it,” said emplovee Ma-
rviin Gee. 22, of Woodstock.

Her husbhand. Dave. was laid off in
Woodstock two wecks ago. 1t puts
us in a real tight spot,” he said. Al
there is 10 do, said Mrs. Gee, is "hope
like hell 1 can get another job.”

Little consolation
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M’e just want

. Farms of Thamesford, said general man-

BY TOM BLACKWELL

' A simmering dispute between former
employees of a poultry processing plant
and the union that represents them erupted
into the open last week.

plant on Chisholm Drive met Thursday
night at the Legion hall and handed their
union & message. They want to go back to
work and they're willing to accept much
less pay than they made before the
Gainers plant closed 18 months ago.

P and H Foods of Milton, which now
owns the factory, has said it will open the
doors and hire an undetermined number
of people if the union accepts the lower
wage.

The union says no, and unless it changes

About 40 former workers of the Gainers

1ts mind, the company says the plant will
stay empty.

At the Thursday meeting 38 former
Gainers empiloyees added their signatures
to a petition that now has 53 names. It says
the workers will accept a base pay of $6.40
per hour, the final offer made by P and H
at negotiations held last September.

Local 1105 of the United Food and
Commercial Workers International Union
ts still locked in contract negotiations with
P and H.

The company has asked the Ontario
Ministry of Labour for a conciliator, but
one P and H executive said there is no way
the plant could open if the union’s demand
for an $8.18 per hour wage was made part
of the contract.
At the lower rate P and H could compete
with its chief local rival, Cold Springs

ager Gordon Meyers. *We would open the
plant if we got a2 competitive contract.
“We can utilize the plant To fuil
capacity? 1 don’t know.” -
When Gainers shut down the factory in
July, 1982, 140 people were laid off, despite

an offer by the empioyees to take a 10 per

cent pay cut. -

P and H bought the building in May of
1923 and in September hired five people,
who have since been laid off.

At the meeting last week many of -the

-workers said they've found nothing but

part-time work since Gainers closed, and
conceded they’d accept as little as mini-
muwm wage to get a job with P and H |

T got a paycheck today and would you
believeit. I got $11.70. And that was for twe
weeks,” said former Gainers’ worker Joan

jobs,workers

Morden. *‘If they opened the plant and paid
$# and hour I'd take it.”

Betty Catling said she worked 16 years at
the factory but hasn’t found steady work
since being laid off.

“If someone comes along and says ‘I'll
pay you$sanhour, I'dtakeit .. Tf1didn’t
own a house, I'd move out of here.”

“It has been hell,” said Diane Patten, a
six year Gainers veteran. “My unemploy-
ment ran out last January and it's been
hell. We bought a brand new house when
we came to Ingersoll.”

“I'm willing to go back at %4 an hour,”

said five year Gainers employee Dorothy

. Herman. “I'm working in Stratford for
', $3.50 an hour the odd day.”

Much of the workers' anger at the

emotional gathering was aimed at UFCW

union officials, who they said don’t have

tellunion
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their best interests at heart,

Former chief steward Erma Goddard
said of Don Dayman, the union represent-
ative who is supposed to help the local

- bargain with the comnpany, ‘‘He doesn’t
 want us to have a job. He wants us out on

the street.”

Mr. Dayman could not be reached for
comment before press time, although the
Times left messages with his office on four
separate occasions.

Mrs. Goddard explained at the meeting
Thursday she and the four other women
hired in September bad negotiated a
contract with P and H, including a $6.40 an
hour base wage.

But Mr. Dayman claimed the women
weren’t members of the union in good
standing, and said the contract wasn’t
valid. Mirs. Goddard said when she tried to

pay the union dues she owed, they were

_ returned.

Mr. Dayman re-opened negotiations with
P and H and demanded the $8.18 wage rate,
said Mrs. Goddard.

The company bad a pre-arranged con-
tract which it had to fill, and agreed to pay
the five workers the higher wage until the
work was coinpleted at the middle of
December.

Mr. Meyers said he doesn’t understand
the behaviour of the union.

1t is beyond my comprehensinn that the
unionr won't do what the employees want.
Everybody who is representing sornebody
is supposed to do what those people want.””

Oxford County MPP Dick Treleaven said
the workers have explained their problems
to him and he has contacted the Ontario
Ministry of Labour. But he added, he didn't
want to get directly involved in the dispute.
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Number stands at 61 P and H workers

Pe H Foops LT'D,

More opt for work over wage hike

By GABE PERACCHIA
Sentinel-Review staff writer

INGERSOLL — Another
eight (ermer poulfry process-
ing employees have declared
they would work for lower
wages at the idle P and H
Foods plant on Chisholm
Drive.

The number of employees
favoring a wage reduction is
now 61, said Joan Morden, one
of 140-odd workers laid off
from the former Gainers Inc.
plant in July 1982.

g

Conciliation

About 38 of the employees
met two weeks ago to discuss
the current stalemate in wage
negotiations between P and H
Foods and United Food and
Commercial Workers Local
1105P, At that time, 53
employees had signed a state-
meit, contrary to their union’s
stand, that they would accept
lower wages if they could
return to work.

The signed statement has
not yet been forwarded to the
provincial government, Mrs,
Morden said. The employees

PV P

are awaiting a concilliation
between the company and
union, before forwarding the
statement to the Ministry of
Labor.

I and H Foods has asked the
ministry to appoint a con-
cilliator to help resolve the
deadlocked negotiations.

The employees are also
awaiting a minisiry reply to
some (uestions presented on
their behalf, by Oxlord MPP
Dick Treleaven. Treleaven
wrote to {he labor minister,
asking him to investigale the

o

for P and H, union

The mercurial quandry of employees at
P.and H's local poultry processing plant
will be resolved, one way or another,

what will happen.”

mecting

differences between the
employees and union, and the
union's rejection of employees’
application last fall for good
standing status.

P and 11 Foods, & division of
Winnipeg-hased Parrish and
Heimbecker, is offering a
wage rale of $6.40 an hour to
former employees, compared
to the previous base rate of
$8.18 an hour.

The UFCW says a lower
wage rate would nel necessari-
ly result in any more than
seven jobs at the plant,

SENTIgE. REVIEW
J‘ﬂ—\uq,-y J0, 19%Y

Gainers Inc. closed its plant doors in
1982. Althoug P and H bought the plant last

February 8, when management and United- .
F‘o.od and Comtnercial Workers Local 1105 *
union members go to the bargaining table.
The Ontario Labor Relations Board has
appointed a conciliator to settle the wage
dispute that has been brewing between
management and workers, since last
September. A conciliation hearing will be
held at the Woodstock Inn.

Joan Morden, a spokesman for the
employees, said 76 former Gainers Inc.
elpployees are in favor of accepting P and
H’s base wage offer of $6.40 an hour despite
the union’s stand for $8.18 an hour.

“This is the end of the line,” she said.

May, the company has remained idle,
except for skeleton functions.

Dissension between management and
t!.xe union began to sizzle when P and H
hired five employees, from August to
December 1983, who were willing to work
at a wage rate lower than the one being
sought by the union.

A union spokesman said the union does
not want to accept a wage lower than the
bas§e pay under the old contract with
Gainers, which was $8.18 an hour, despite
P and H’s plea they can only pay a hase
W?I%f of $6.40 an hour.

e union remains opposed
“We'd like jobs. We’ve been sitting around cut, even though SUm%I emp]é(;;swigz
too long. If this doesn’t work, T have no idea willing to accept the company’s offer.
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OLANT CLOSINGS

Ingersoll plant shutting

It will put 126 out of work
and many like Jim Rolfe
will be looking for
another job after Friday.

By Andy Morrissey
Woodstock Bureau

INGERSOLL — Jim Rolfe cleaned
out his locker Wednesday at P and H
Foods here after watching the noon
news on television at home and learn-
ing he was out of a job.

The Londoner had worked at the tur-
key processing plant for five years as an
engineer for the plant’s ammonia cool-
ing system. Now, he's faced with find-
ing another job or relying on unemploy-
ment insurance benefits.

P and H Foods announced this week

it would close its Ingersoll plant on
Friday, putting 126 out of work.
. Richard Ratte, vice-president of oper-
ations, said the closing is an economic
decision that will consolidate oper-
ations in the firm’s only other Ontario
plant in Hanover.

MEEDED UPGRADING: The Ingersoll

ant was “underutilized” because it
didn’t operate year-round and handled
about one third of the company’s vol-
ume, he said. It also needed to be up-
graded with new equipment, which was
already done to the Hanover gperation
last year.

“There’s just so much turkey volume
to be had. We had to make a decision to
close one or the other.”

No new jobs will be created: at the
Hanover plant, which employs 200,
said Ratte.

Many workers heard of the closing
through the. media because the com-
pany’s notices were mailed and the 113

unionized hourly-paid workers have
been laid off since the spring.

Thirteen non-union salaried employ-
ees at the plant were notified Tuesday,
said Ratte.

Carolyn Lively, who has worked at
the plant for four years, said she's only
worked six weeks this year even
though up to 16 weeks by this time is
normal. The plant closing had been a
rumor since it opened about eight years
ago but workers were surprised when
the rumors came true, she said.

She hopes to get another job, “if
there’s anything out there.”

Dorothy Lapointe, the plant’s' chief
steward for the United Food and Com-
mercial Workers union, said "‘it's going
to be pretty hard” finding work. Other
food processing plants may be hiring
this summer but workers now have to
compete with students out of school.

RATIFIEB GDHTRMT: Union workers

ratified a contract May 18, she said,

“which for the first time includes a sev-

erance package clause. It calls for one
week’s pay for those employed one
year, rising to a maximum of 7V
weeks' pay for workers employed there
at least 10 years.

. Workers should receive their sever-
ance packages on July 5 when union
and company officials are at the plant.
Lapointe said the union isn’t planning
to fight the closing. -

A decision has not been made on
what will be done with. the building,
Ratte satd.

Peter Clark, manager of the Canada
Employment Centre in Woodstock,
said the local job market is “tight” right

_now but retraining programs are avail-

able for unemployed workers,

Rolfe said he hopes to land a job in
Waoodstock but he’ll miss his cowork-
ers. “It was a good job.”

P pnD H FoobS

Andy Morrissey/The London Free Press

Jim Rolfe of London gathers his personal belongings at P and H Foods in
Ingersoll Wednesday after learning the plant is closing. The company has
said It wili consolidate operations in its Hanover plant, putting 126 employ-
ees out of work.
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The Ingersoll Times, July 4, 1990

Doris Arsenault of Ingersoll gets a ride aboard a Gino’s Bus Lines paratran-
sit van which takes people from town to the multiple sclerosis support group
monthly meetings in Tillsonburg. (Bill Fledderus photo)

Paratransit available to
Tillsonburg MS meetings

BY MIKE SWITZER

A paratransit van is now available
to pick up Ingersoll residents with
multiple sclerosis washmg to attend
support group meetmgs in Tillson-
burg.

The service, which began on May
15, operates on the third Thursday of
every month. Passengers travel to
the First Baptist Church in Tillson-
burg where the monthly meetings
are held.

Upcoming events includé a
potluck picnic (July 17), a travel
meeting where those in attendance
discuss their vacation experiences
(Aug. 21), and a speaker from Bell
Telephone (Sept. 18).

At the May meeting a donation
was received from the Dereham and
District Lioness club towards rental
of the van.

Member Kathy Songhurst said the
meetings can be valuable for so-
meone struggling to cope with multi-
ple sclerosis.

“We get fogether and share
ideas,” she said, “Discavering how
others have coped with MS can
make a real difference.”

The most recent paratransit van
pick-up was 11 a.m. yesterday at 158
Charles Street East.

Those interested in getting more
information can contact Edie Mec-
Cartney in Woodstock at 537-8157 or
Kathy Songhurst at 485-3796.
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ParatranS|t runs to MS support meetmgs

. By ERIC Sﬂtllﬂlt
o lmmlﬁkim

Until recently, Kathy Songhurst
drove hersélf and- a.few friends
- who alsosuffer from’ multlple scle-
rosis to: support group dneetings at -
Tillsonburg’s First Baptist
Church- :
*‘Then,’my car went "
Now, thanks to fundmg from’ the
Oxford County MS. chapter and the
Dereham .and District * Liohess
- Club;a Gino’s Bus: Lme paratran—
sit van now does the job. :
-The trlp to Txllsonburg is. free for
people with MS. -
“This is }ust super as'far as I’
concerned,’’ she said
There are four regulars who use
the service but there is room for
- nine wheelchair users.

‘“There are a lot more who havée ~

- (MS) but don’t go for whatever
© reasons.”

Songhurst, who has been going to-

the meetings for three years, rec-

‘support, share their thoughts and

, gl[némends them for anyone w1th

"~ comes from the county MS chap-
Jean Jarvis is oné of the orlgmal- ,

members.- of - the support group,

whlch hanbeen‘actlve for “10'

«.—-The group extends an open invi-

-‘tahon to anyone, with MS. People

from::Delhi, :Sithcog iand other
areasattend the meetings;
Members. give each other moral

. direct, each other to availablé'serv-
ices. The group doesn’t provide fi-
nanmal ald -as “we

money.” -« %

e don’t have any"‘; :
;. 485-3796.

Fimding for the support group

ter, Jarvissaid. -
UPCOMING MEETINGS
< July 17:-pot luck picnic at Co-

‘ronation Park, Tillsonburg.

— Aug. 21:_travel meetmg-'
share your : vacatlon experl-

ences.” -
— Sept. 18: guest speaker from
Bell Telephone.
= Oct.16: MSypdate. .
Valuilck upto 2o to. Tlllsonburg,-,_
\ ace at 11 a.'m. on meetlngﬂ
ays at158 Charles SLE.« -~ -
: For additional mformatmn call

\S),_rwﬂw& - Review
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pf?ﬂ' ATRANSIT

Independence
the biggest

advantage of
paratransit

By ERIC SCHMIEDL
of ingersoll This Week

Allowing the physically dis-
abled some measure of indepen-
dence is the whole idea behind set-
ting up’ a paratransit system,
Ingersoll’'s Rotary Club was told
last Thursday.

Catherine Allen of Happy

Wheelers, a group involved with
the Woodstock paratransit sys-
tem, was on hand at the most re-
cent club meeting at the Venus
Dining House to speak about the
trials and tribulations that come:
hand in hand with setting up a|’
paratransit system.
- Volunteers and funding are so-
rely needed in paratransit en-
deavors, she said. Service organi-
zations such as the Lions Club
have helped to fill the gaps in gov-
ernment funding for the system in
Woodstock. .

Under government regulations,
a “paratransit task force” of
eight to 10 people are needed
when setting up a paratransit sys-
tem. The task force would advise
a municipality on what the sys-
tem would need.

Such a task force has to be care-
ful to avoid getting involved with
issues. off its beaten track, she |-
said. Although such thmgs as
ramps and special steps for the
physically disabled are related to
paratransit, those matters have
fo be dealt with separately.

- Allen said an Oxford County
committee was set up to deal ex-
clusively with paratransit-related
matters after the group in Wood- | -
stock ‘encountered problems in}

dealmg thh non-paratransxt is-J
sues

Even when the system is in
place and set to go, there are
more problems to be dealt with,
For éxample, there is a stigina at-
tached to usmg paratransit. -~ . -

“They had it but would they use | ,

it?” was the question in Woods-
tock, Allen said. There was a
problem with the color the par-
atransit vehicles were paint;

cause the different look set them.
apart from other public forms of
transportation, she added. =

AWARENESS NEEDED

- HERE. ,

Ingersoll which has stores un-
suitable to wheelchair users and §{
sidewalks which lack ramps,
needs to become more aware of
the problems of the physically dis-

abled. >
“l think Ingersoll has a lot to Onsy  Sewnwes- Revicw
" Allen said she wasn’t “pointing Invg. TS CJFER

fingers" at the town. Woodstock

“used to be bad . . . you just ﬁ?/j 7, /9%c

haven’t got there yet ” S -
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Award-wmmng french fry king
retlres from the chip wagon

BY MIKE SWITZER

Ingersoll’s award-winning french
fry king has retired.

Piebe Kobus, after 21 years ofl

operating his french fry truck, P.
B.’s French Fries, on Thames Street
North, has retired, and the 61-year-
old Dutch immigrant said he is en-
joying every minute of it.

“I love retirement,” Kobus said.
“It’s been a month now and I'm
keeping fairly busy. I'm even going
to Saskatoon for about a week-and-a-
half to see my family. It's
great.”Since his arrival in Canada

in 1948, Kobus has not always been
the familiar face behind the chip
counter. He began as a farm-hand
working for the family of Basil
Wilson outside of Ingersoll. After
that he worked as a steward at the
Ingersoll Golf Club from 1964 until
1969. It was during his final year at
the golf club that Kobus came face to
face with his destiny - a 10-pound
potato peeler.

“I had never thought of french
fries as a career, but I thought we
were taking too long to peel potatoes
by hand at the golf club. One day a
my wife and I were driving around
town and we passed by the original
french fry man - Jetty. He was out of

Poebe Koblls relaxes at home with a piece of artwork given to him by a
young customer at his chip wagon, Kobus has recenily retired after 21 years
' of operating P.B.’s French Fries, a vocation which saw him and his wife peel
and cut over 2 milllon pounds of potatoes during the same period. (Mike
Switzer photo) -

business and I ended up buying his
potato peeler.”

Kobus never used the peeler at the
golf course, choosing instead the
path of self-employment in the spud
industry. By January, he had his
own truck and was set up in a
Thames Street parking lot, selling
his wares to a chip- hungry public.

Since then Kobus' french fries
have garnered a number of awards
from radio stations and newspapers
across southwestern Ontario. Bet-
ween himself and his wife, Mona,
(who passed away last year) they
have peeled over 2.5 million pounds
of potatoes during their 21-year
tenure downtown,

The peeling operation began in the
basement of Kobus' King Street
East home, with the couple peeling
75 pounds of potatoes on their first
day of business. In 1972 Kobus pur-
chased a property on Cherry Street
and moved the peeling and chipping
equipment there:

“It was always a team project
with me and Mona,” Kobus said, “It
had to be. I used to start around 7
o’clock in the morning and get home
around 11 p.m. The most I ever sold
in one day was during Heritage
Days. We'had two trucks going from

-+ 10 a.m. until midnight and we sold

about 24 75-pound bags in one day. It

took six of us to do it. i

-“I’ve always enjoyed it. I enjoyed

" meeting the people and meeting the
-kids. It was a very good lw;ng, much

better than I expected.” " .

‘When asked about some of hlS
more special memories, Kobus
walked to a bulletin board in his kit-
chen and removed a small sheet of
paper - a gift from a small girl.

“This is one of the things I
treasure,” he said. “She brought it
to me after having some of my
chlps

‘The paper features a young

" artist’s rendition of Kobus" chip

truck, an order of french friesand a
person searching for her favomte
order of chips.

“As good as can be,” the letter
reads. “The goodest frles in -the
whole wide world.” =
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.. Earth tones are in this fall

BRIAN J. SMITH
T .
This is part of a series of
+business columns designed
“'to acquaint Ingersoll citiz-
ends with Ingersoll’s mer-

chants. All businesses have
been picked at random.

To find out what’s in
fashion for the fall, the
Times ~ interviewed Ann
Crawford of the Personal
Touch ladies wear store
located in the downtown
core area:

“One thing for sure,” she
said, “black is back."”

“This fall the thing to
look for in ladies fashions
are strong ‘earth t{one’
colours such as plums,
heathers and burgundies,
because the blase’ pastelle
colours are on their way
out,” she added.

Other items that are
included in the fall line-up

are ultra-suede suits and-

skirts as well as the
loep-finish knit ‘‘cheneel”’
look in sweaters,

After opening bher store
last April, Mrs. Crawford
has been “‘very happy with
the response given so far”’
by Ingersoll shoppers.
Although she finds that
Ingersoll women don’t
necessarily go for the latest
in “high” fashions, she is
quick to point out that
Ingersollites are in the
market for “*basic, well-es-
tablished” fashion wear.

The current trend in
fashion, if you don’t
already know, is the 1940's
look. This style features
knee-length slit skirts,
puffed sleeves, tucking and
shoulder pads. Mrs. Craw-
ford believes that this style
is beginning to gain mom-
entum and the crest of this
fashion wave should peak
this fall.

Asked about the secret to
keeping up with all the
fashion changes, she repli-
ed, “Well, if you keep
clothes in your closet long
enough, sooner or later
they’ll be back in fashion.

That’s especially true with
the current 40's look.”

As for what we can
expect to be in fashion for
next year, shesaid, “Thave

ne idea what'll be big for

spring.  Fashion changes
can be very sudden and
unexpected and this makes
it kind of exciting.”

Stocking good quality

- dresses, sports wear, ace-
- essories and jewelery, the
Personal Touch is one of -

Ingersoll’s windows on the

fashion world. And next
spring, have a good long
look at your wardrobe
because you may rediscov-
er the next fashion fad.

Personal Touch owner Anne Crawford And sales girl Carol Bartram show one of the many

dresses in fashion this fall.
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Area supervisor Pat Brown (centre) and manager Kim Hoelzli (left) hold
coupons while manager Sharon Walters holds a bag of Pet Valu dog food in
the new Pet Valu store in Ingersoll. (Liz Dadson photo)}

Everything but pets

at Pet Valu store

There's everything but the pets at
Pet Valu.

The store carries pet food and
every accessory imaginable for
cats, dogs, birds, fish and small
animals. )

Area supervisor Pat Brown of
London said the store, which official-
Iy opened in Ingersoll Oct. 29, has a
wide range of pet supplies. It carries
national brands of pet food, as well
as Pet Valu’s own brand.

There is also specialty- feed for
special diets.

Pet Valu’s own brand comes under
the name Health Diet, dried and can-
ned, for dogs and cats, and Perfor-
matrin, a peeiajty £

s
Managers.: Kmf.? Hpelz | :ff} 8

cages, bird feeders and cat carriers,
Brown said. A

As supervisor for Pet Valu stores
from Windsor to Kitchener, she said
there was a need for a store of this
type in Ingersoll,

“'We're going into a lot of smaller
towns,” she said. “‘Our projection is
to open 30 to 40 stores next year.”

The store runs monthly specials,
through the mail and- in-store,
Brown said. Pet Value is open from 9
a.m. to 6 p.m., Mondays, Tuesdays,
Wednesdays and Saturdays and 9
am. to 9 p.m. on Thursdays and
Fridays. L

Beginning Dec. 12 until Dec. 24,

$hesstoreyill be.open§ 4.y to 9p.y
gvery(gday iSa&&jayrn wills

Thamesford and Sharon Walters of clp}s_gd,,_ggyimpas Pay, g{qg .ﬁog(jng

‘Irigersoll Sy biisinéss Has'heen good "

at the store which is one of 121, all in
Southern Ontario except for two in’
Sudbury. )

Among the many accessories are
’ treats, toys, pet beds and baskets,

Day' . R e R £ PR Y
Brown said the most unigue
feature of the store is that il is the
only place where Pet Valu brands of
feed are available. And all feed is
sold at discount priges. .
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Pizza Delight, all dressed-up and coming to town

By PABLINE KERR
of The Sentinei-Review

INGERSOLL — Pssst do you
know the . . . this is what’s at Car-
negie Square.

That ‘‘Pizza Delight — opening
soon’’ sign means Ingersoll will

have a new full service restaurant -

in early autumn. .

Lioyd Dove, vice president, cor-
porate development of Pizza De-
light in Ontarlo, gave a tentative

opening date of Oct. 1, with hiring
of staff to begin three to four weeks
earlier.

The 3,100-square-foot restaurant
will be fully licenced with dining
room seating for 70, plus a lounge
which seats an additional 20.

Dove described the atmosphere
as colorful with plenty of brass,
roadhouse style and definitely
oriented toward family dining.

The lounge will provide a break
from the bright, upbeat decor. It

will feature soft lighting and a tele-
vision, a place where business peo-
ple can enjoy quiet conversation or
where a couple can drop in for a

drink after the theatre, Dove said.

Because lunches account for a
major portion of Pizza Delight’s
business — the prime reason for the
selection of the next-to-downtown
site — the Iounge will be a definite
plus for the restaurant.

“There is nothing like it in Inger-
soll,”” Dove added.

.
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Of course, Pizza Delight will also
offer take out and delivery.

The Carnegie Square site is on
one of the main routes to St. Marys
and Dove anticipates great success.

While Pizza Delight works out fi-
na!l designs for the Carnegie Street
restaurant, negotiations continue
with Valdi, a discount grocery
store.

Bill Rutherford, prOJect man-
ager, said the chain is “interest
in the location but “nothing has

been signed yet”.

As far as Ted Hunt, Ingersoll’s de-
velopment officer, knows, these are
the only tenants {or potential ten-
ants) to date.

Zoned for such development

The town has always supported a -
plaza for the east corner of Carne--
gie and Thames. The property was -
zoned for such development. Town -
officials worked closely with Land- -
awn Development in putting to-:
gether the site plan. . :

.,
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Pizza Delight
still to arrive

While the ‘‘Pizza Delight open-
ing soon” signs have disappeared
from the front windows at the
Carnegie Square Mall in town,
the company has not pulled out.

Richard Miller, Pizza Delight's
vice-president for Ontario and
Western Canada, said the com-
pany continues to seek a local
area person who wants to buy the
franchise in Ingersoll.

“We're committed to going info
Ingersoll,” he emphasized in a
telephone conversation Friday.
“We’ll definitely continue to
advertise in Ingersoll and the
London area.”

The company is looking for a
local businessperson or en-
trepreneur who would like to run
a Pizza Delight franchise in the
mall.

“Part of the problem is the
recession we're in,” Miller said.
“It (Pizza Delight) is a good
package for a prospective fran-
cmge_.»iqx_";.' L
" He added that the company has
found its most successful fran-
chises have been when local peo-
ple are running the operations.

“We’re continue to concentrate
on Ingersoll and the local area (in
advertising),” he said, ‘“We have
other target markets (for-fran-
chises) 'but our number one
priority right now is Ingersoll.”
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Pol\' Pﬁo/.f of Cﬁna;‘n

~ Economy hasn't hurt
- local pool company

By JOE KONECNY
Sentinel-Review staff writer

INGERSOLL -~ “Relax,
Stretch out. Chat a little, sip a
little. Enjoy the sensual

pleasure and warm, com-
fortable companionship you'll
experience in -'a  ‘Poly
Recliner'.”
That sales pitch and others
. published in advertisements for
_products made by Poly Pools of
. Canada Ltd. is apparently
enoush to encourage many
Canadians to disregard the state
of the economy and splurge for
-the sake of recreation,

Offerings by the Ingersoll-
based company of a '...massage
action of pulsating streams of
warm water with bubbles...”
.have lured countless customers
and hoosted the firm into the
spotlight of the Canadian pool
and spa industry.

In fact, while virtually all
companys of any sort complain
of dismal days of economic
stuggling, Poly Pools is
swimming in success.

“People keep telling us there's
a bad economy in Ontario and
we're going to make liars out of
them in 1981..we did that last

_year,” Robert G. Butterfield,
president of the company, said
in an interview,

“We've done it by getting the
product there (where the
demand is) and convincing

Eigegple the economy isn't that
<. bad.

-DEALERS

“1 don't believe in giving up
-until I'm planted.”

An indicator of the company’s
surge during what has been
~described as a Canadian
" recession is the establishment of
45 new dealerships by - Poly
- Pools during the last six months.
'+ The national company —
:-which is often overleoked here
<since there’s no dealership in
Ztown — moved into parts of

i
'
3
¥
3
t

and
new

Quebec, Saskatchewan
Alberta, while starting
activify in Onlario.

And at a recent Canadian
Swimming Pool Association
show in Toronto, 63 potential
dealers from across the country
expressed great interest innthe
thriving market.

The company president
couldn’t pin-point the exact
number of Poly Pools dealer-
ships already in existance.

“We have a product Lhal
everyone seems to want,”
marketing manager Robert T.

Company
becomes
Canadian

INGIERSOLIL -—— Success has
afforded Poly Pools of Canada
Ltd. the opportunity to become a
wholly Canadian-owned and
operated company.

The company manufactures
acrylic-fiberglass pools and
spas, with dealers and
distributors across Canada.

Previously, an Armerican firm
held the bulk of company
shares.

The local company began
operation here in 1978 and all
manufacturing and sales
direction will still be conducted
from the firm’'s 50 Thames St.
South factory.

The new president is Robert
G. Butterfield and his son
Robert T. Butterfield was
recently appointed marketing
manager.

The company’s mollo is “A
tradition of Excellence’.

The purchase of American
shares was finalized in
December.

Butterfield said. He represented
the company at the show.

PROMINENCE

The junior member of the
father-son team said the acrylic-
fiberglass pools and spas
manufactured  here  are
“‘superior  producis and
everyone is looking for them’™,

An increasing need in sociely
for more leisure activily is (he
key reason behind Poly Pools’
prominence, Bulterfield said.

His father said Poly Pools’
product accommodates the
change in the Canadian lifestyle,

In the past, many people
sought the confines of northern
cottages during summer
months, he said,

But soaring gasoline prices
and the great travelling time
involved is deterring an energy-
conscious society, the elder
Butterfield added.

“Instead of wasting time and
energy todrive to their cottages,
people are deciding to build
their own private beech in their
backyards.”

Anyone who spends their
money carefully is a potential
Poly Pools cusiomer, the
younger Butterfield said.

“When people say there's a
bad economy, I think they mean
customers are more careful of
where and how Lhey spend their
motiey,

“And the qualily of our
product justifies spending the
amount of money we charge for
our product.

“When this Ingersoll-based
company becomes intensified in
other parts of Canada, it's a sign
that the whole market is starting
to come of age.”

His father admitied Poly
Pools’ products aren't exactly
low priced, bul lhe company

isn’t concentrating con the
average household.
“Basically, we're in Llhe

Cadillac field,” he said.

(anc Jat 2}
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PorLy Poovs oF cANADA

Robert G. Butterfield (left) and products.
his son Robert T. stand before a (Staff photo by Joe Konecny)
sample of Poly Pools’ various
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Local firm
just
swimming
in business

By JOE KONEUNY
Sentinel-Review staff writer
INGERSOLL —  While

Canadian industries dropped by
the dozens in the face of a
floundering economy in 1980, an
Ingersoll company was floating
in the opposite direction.

Poly Pools of Canada’s suc-
cess afforded the firm an op-
portunity to break ties with ils
American mother company and
become a whoily Canadian
owned and operated firm.

‘The acrylic-fiberglass pool
manufacturer - located at 50
Thames St. S. - completed its
purchase of American shares in
December.

“‘People keep telling us there’s
a bad economy in Ontario and
we're going lo make liars out of
them in 1981..we did that last
year,” Robert G. Butterfield,
the company president, said.

CONVINCING PEOPLE

-“We've done it by getling the
product there (where the
demand is) and convincing
people the economy isn't that
bad.

“I don’t helieve in giving up
until I'm planted,” he added.

Indeed, Poly Pools' product
was moved to its market.

In addition to its coutless
dealerships across Canada, Poly
Pools established 45 new outlets
during the last half of 1980.

The company — often
overlooked here since there’s no
dealership in Ingersoll — moved
into parts of Quebec, Saskat-
chewan and Alberta, while
progress was also being made in
Ontario.

And a Canadian Swimming
Pool Association show in
Toronto revealed 63 potential
dealers across the country.

|
|

Poly Fools of Camady

PRODUCT WANTED

“We have a product (hal
evervone scems o want,”
marketing manager Robert T.
Butterfield said. 1e's the
president’s son. His sister,
Kathy, is Lhe company's
secretary-treasurer,

An increasing need in sociely
for more leisure aclivity is the
key reason behind Poly Pools’
prominence, he said,

His fother said Poly Pouls’
product relects the change in
Canadians’ lifestyle.

In the past, many people
sought the confines of northern
cottages during the summer
months, he added. But soaring
gasoline prices and the great
travelling time involved are
serving as deterrents,

“Instead of wasting time and
energy todrive to their cotiages,
people are deciding to build
their own private beach in their
backyards.”

The younger Butterfield said
the quality of Poly [Dools’
product justifies the expenditure
for what some might call a
luxury.

MO CAREKIOUL,

"When people say there's a
bad economy, think they mean
customers are nore careful of
where and how they spend their
money.

“When this Ingersoll-based
company becones intensified in
other parts of the Canada, it’s a
sign that the whole market is
starting to come of age.”

“His father admitted Poly
Pools’ products aven't low
priced, but the company isn't
concenlraling on the average
household.

-**Basically. we're in the
Cadillac field.”

SenrinEs- KEVIEY
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Popham Shoes will be opening at 127 Thames Street South,
this Thursday. Owners Bill Popham, Jr., Bill Popham, 8r.,

POPHAM SHOE STaRE

LTO

their store. Connie

and Jack Popham of Tillsenburg have been busy preparving

Popham Shoes arriving

(Continued from Fronl Page)

the type of merchandise they are used to
buying in Ingersoll,” he explained.

“We are not just a chain store, but a
family store geared to Ingersoll,” stressed
the co-owner.

Mr. Popham wants customers to feel at
home in the store and not feel pressured into
buying. -

“One of the concepts of our store is all our
merchandise is on display,” he said. “We
want customers to feel {ree to browse and
select what they like and still get competent
service,” explained Mr. Popham.

“We want them to find out who we are and

that we're not anybody else,”'stressed the
co-owner. “We're here for everybody,” he
said.

“Qur staff will be trained to sell shoes
geared to Ingersoll, what Ingersoll people
want,” explained Mr. Popham.

“We offer quality footwear at reasonable
prices,” he noted.

Mr. Popham said the business is very
pleased to be locating in the downtown area.
He explained Popham Shoes has been
looking at Ingersoll for 10 years now. -

“We feel there is a market here for the
type of merchandise and service we have to
offer,” he explained.

(Paae 2 afl)

(left) and Shelly (right) Popham ha‘ve
heen helping to sel up displays in the stove.
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Alarm business

started In town

Robh Shearon is one person
who is thankful for the
economy’s condition. In-
creased unemployment is
making his business
healthier,

*“The worse the economy
gets, the better we're
doing,” he admits.

Mr. Shearon and his
brother Dan are partners in
their business Pro-Alert,
which came to town about
seven months ago. The
husiness produces an alarm
system which the Shearon’s
install in homes, businesses
and autos.

“It’s both burglary, and
fire alarms,” said Mr,
Shearon. His brother was
previously invelved in
electronics, and he was in
retail sales.

‘“We were mainly looking
for a need we could fulfill,”
Mr. Shearon said, noting
that he and his brother also
wanted to work for them-

' selves.

The alarms are custiom-
designed for each customner.
Mr. Shearon said busines-
ses have different require-
nients, such as
coverage, full coverage, or
different timing, which is
the reason behind custom
designing.

“*Our basic aim is to keep

partial’

the costs low,”” Mr, Shearon
said. We customize for
smaller retail businesses."

He pointed out that many
people who request an
alarm have either had a
break-in or know of some-
one who has. ,

“They usually think
they're safe, until it hap-
pens to them,” he said.

Mr. Shearon said there
are two different ways the
alarms work.

“One way, the horn goes
off that sounds similar to a
police siren, and people can
adjust it. The silent alarm
system automatically dials
the police, and a recorded
voice gives the police the
information.”

The worse the unemploy-
ment situation becomes, the
more crime there is, said
Mr, Shearon. People get
desperate he said, and more
people require security
systems.

“We also found one of the
main reasons people install
alarms is for insurance
discounts.”

The Shearon's are cur-
rently working out of their
homes. Mr. Shearon said
most of the work is done at
the customer’s home, and
no store is required.
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Ted Buchanan, Pres

| Rhonda MacCormack,
Off. Mgr.

\ :
Meg Walden, Consultant

Qu.a Vad:s T;‘J‘Jc-"

L+d.

NOW OPEN
IN INGERSOLL

Quo Vadis
Travel Ltd.

37 KING ST. W.

485-4211

Ted Buchanan, President of Que Vadis Travel
Ltd. London, Ontario, is pleased to announce the
opening of a branch office in Ingersoll. We are
especially pleased to welcome Rhonda

MacCormack and Meg Walden back to the travel -

business in Ingersoll. Rhonda and Meg are well
known in the Ingersoll area for their professional
and efficient handling of customers travel needs
and extend a cordial invitation to drop in and
diseuss your travel plans.
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It was in December 1985, that
Chandra Dass and his wife, Pearl,
started looking for a business.

“1 wanted to be on my own,” the
Trinidad native said at the grand
opening of his Radio Shack franchise
last week. .

Working with a development bank
in Trinidad for seven years helped
familiarize him with the business
climate there. “It is difficult to start
a business in Trinidad,” he explain-
ed of his decision to emigrate to
Canada.

Canada is also a more attractive
place to bring up a family, Dass
said.

He was visiting the country by
March of 1986, researching and in-
vestigating various business oppor-
tunities. Never having operated his
own business before, Dass was very
careful to select just what he
wanted.

He settled on a franchise, but then
had to choose from a multitude of op-
portunities in fast food, convenience
stores and retailing.

“Eighty per cent of new franchise
businesses are successful,” Dass
said. Some, however, are more like
partnerships than operating an in-
dependant business. He narrowed
the search down to those companies
offering the most freedom to the

franchisee, and eventually turned to
Radio Shack.

Owned by the Tandy Corporation,
Radio Shack has an excetlent
reputation for quality and reliabili-
ty, Dass added, and all of these fac-

tors firally persuaded him to begin
his Canadian business life as an
electronics store retailer.

Once he'd made up his mind,
Radio Shack helped Dass research
communities in Ontario where he

~ N N 1 S ~
Mayor Doug Harris cuts the ribbon te officially open the
new Radio Shack on Thames Street. From left to right
are Mary O'Connell, Pearl Dass, Liana Dass, Harris,

N

h

office.

Owner Chandra Dass,
president, and Del Frankom from Radio Shack’s head

might locate. Ingersoll was chosen,
and in April of this year, some 16
months after deciding to start his
own business in another country,
Dass opened the deors to his shop at
131 Thames St. S.

Vicki Brownscombe, BIA

Dass said the decision to move to
Ingersoll was made before he knew
the GM- Suzuki plant would locate
here, but he was elated at the news.

He offers a full line of Radio Shack
products, including home entertain-
ment systerns, radios, clocks, com-
puters and electronic parts, com-

Radio Shack makes its home in Ingersoll

puter games and business ap-
plication programs. Eventuaily, he
would like to install a service depart-
ment.

Radio Shack is open from 9a.m. o
5 p.m. Monday - Thursday: from
9a.m. - 9 p.m. Friday; and from
9a.m. - 3:30 p.m. Saturday.
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| SPECIAL
Holly Bourne, owner of Records
Unlimited in Ingersoll, was recen-
tly honored by the Cheesetown
Optimists for her contribution of

PLAQUE FOR HOLLY

ﬂc corels H;J-'mii'cd

records to the club’s teen dances.
She was presented with a special
plaque
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MEET THE REALTORS :

Wayne Campbell
derives pleasure
from help he gives

By ALISON DOWNIE
tor Oxtord Homes

INGERSOLL — The greatest
pleasure Wayne Campbell gets
from his job 1s finding a home for
a young couple starting out in life.

1 still get a kick out of finding a
young couple their first home. The
basis of our whole market is the
first time buyer,” says Campbell,
who has been involved in the real
estate business for 12 years.

The proprietor of Red Carpet
Campbell Real Estate Ltd. got his
licence in 1978 and opened his own
company in 1981, He now has a staff
of nine sales associates working out
of his Charles Street West office
selling commercial, industrial, ru-
ral and residential properties.

“In a market like Ingersoll you
get involved in everything,” he ex-
plains. “We do the majority of com-
mercial and industrial in town, but
our bread and butter is still resi-

- dential.”

WEVER BEEN A BETTER TIME -

There’s never been a better time
for buying a house, claims Camp-
bell. Interest rates are down and so
are prices. Starter homes are sell-
ing for $70,000 and $30,000.

“In Ingersoll prices are more rea-
sonable than in surrounding areas
like Woodstock, Tillsonburg, Lon-
don and Stratford,” he says.

Campbell can remember back to
1981 when mortgage rates were up °
around 221 per cent, now they’re
around 13 per cent. .

““For those who can manage this
is the best time there ever was for
buying a house,” he adds.

Like the rest of Ontario, the real
estate business in Ingersoll was
good the past five years, but things
have slowed down In recent months.
Campbell blames the recession on
the medija saying bad news stories
have made a lot of people insecure
about making major purposes. .

The last month was a good one for .
Campbell and his crew and he’s op-
timistic things will pick up this
year. - R e

I

._'SOmE SPECELATORS GOT BURRED'

In recent months, he’s sold a
number of homes to CAMI employ-

‘ees who were tired of commuting to

work. CAMI never did cause the
housing boom some people ex-
pected when the plant was first an- .
nouniced, says pbell, noting
some speculators got ‘‘burned.”
Prior to selling real estate, Camp-.
bell was in the funeral business for
nine years and still retains his fune- -
ral director’s licence. He also sold
school buses for McNab for more
than six years.
For the past three years he has been
president of the Woodstock-Inger-
soll and District Real Estate Board.
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THE RED ONION’

| WHO

INGERSOLL-~The mystery of why
a long~ago hotel in Ingersoll was
called "The Red Onion" has been
solved,

The story of "The Red Onion”
has come to light through . an
interview with Fred Frizelle of
Ingersoll who lived in that hotel
in its heyday when beer was five
cents a glass and the five cent
cigar was at the height of its
popularity.

- The Red Onion, one of Inger-
soll' landmarks has roots which
g0 back into the town's stormy
‘past which embraced cvery knowi
activity from spy rings to  the
alleged dumping of the bodies of
murder victims in the river.

It is doubtful if the early owners
of The Red Onion dreamed in
their wildest moments that some
day their stage coach stop and
hostelry for travellers to Ingersoll
would gecome a Drop In Centre
for Senior Citizens and clubrooms
for a sedate Lions Club.

The Red Onion, later known as
the Kestle building, has been
purchased by the Lions Club for
use by the senior citizens of the

.y L

MYSTERY

town and district and tor club
activities,
KEATING HOUSE

Many years ago, Robert Keatin
ran a popular and successful hote
there in the then relatively new
brick building, known as the
Keating House, *

There was a Robert Keating,
Junior, and Mr. Frizélle recalls
how "the Keating girls fed me
pie out that back kitchen window
of the hotel when I was a little
boy oing to my father's cigar
shop behind the hotel”,

Mr, Frizelle's father, John,
plied his painstaking job of mak-
ing cigars in a frame building,
now long gone, locatea penind
the still-solidly-standing hotel
building,

"It was an old house my father
turned into a cigar shop, " says
Mr, Frizelle,

"All cigars were hand made in
those days and the tobacco was

brought in from the United States,

"I recall the 'excise man' com-
ing to check the incoming tob-
acco which he weighed out for
my father, "

Y CLEARE
PENT BOYHOOD THERE

i,‘

Mr. Frizelle chuckles as he
recalls how he Iearned to smoke
by trying some of his father's
cigars, “They had fancy names
but as far as I could see they
were all hand rolled and made
of the same tobacco -- or per-
haps they dipped the special ones
in wine or rum or something,

"There were Sweet Maries and
Chirps and Oxford Winners and
a lot of others I can't remember.

He recalls also how, as a boy,
it was his delight to travel with
his father as the latter made his
rounds of Oxford County by the
horse and bugEy method, taking
his cigars to the various stores
where they were sold.

"Those were the days of the
five cent cigar, " states Mr. Friz-
elle, adding “"some special ones
were made and they were ten
cents each.

"The men my father had work-
ing for him in that little cigar
factory got seven dollars per thous-
and cigars the{ made -- and the
cigars were all made by hand-

without one piece of machinery

in the whole place -- so you can
imagine how low wages were in
those days. "

‘THE GRAND UNION

Mr, Frizelle recalls that a man
by the name of Laird bought the
hotel from Keating and ¢ anged
the name to “The Grand Union".

The elder Frizelle bought the
hotel from Mr, Laird and the
name of Grand Union was retained;

Thete were eight children in
the Frizelle family -- six boys
and two %irls. The whole family
sported blazing red hair, the
two parents and the children,

And here the answer to the long~
standing mystery of "The Red
Onion" emerges!

Mr, Frizelle recalls, "It was
a favorite saying around town
when the fire alarm would ring
and someone said '"Where is the
fire?' that the answer would be

'That isn't a fire! That's just
the Frizelle family coming home
from mass --all eight of them
with their red hajr!™

Gradually, the Grand Union
became “Red Union" and as early
topgues mispronounced “union”

. or deliberately corrupted the

word, the Frizelle hotel with its
eight red~-headed occupants be-~
came known as "The Red Onion",

INGERSOLL T imEs
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" LOCAL OPTION

. -The Red Onion was held by the
. Frizelle family from around 1902
~until 1911 when the Tamily disp-
.osed of it to another buyer,

Local option had caught up with’

* the purveyors of wine and spirits
and some of the licenses weie
. cancelled. Cewe
. Being next door to a church, -

the Red Onion didn't have a

ghost of a chance it is said, so
~its days as a hotel came to an

end. ' :
Mr. Frizelle recalls that the
north door on the front of the
building is the same one which --
once led into the bar rcom where
the traditional brass footrail and
Bennington ware cuspidors were
part of the furnishings,

"There was a big mirror behind
the bar, " recalls Mr. Frizelle
"and the bottles of spirits would
be arranged against-the mirror,

."We had“a Negro porter who
polished the brass and emptied
the spitooms, " - ¢

A ladies’ sitting room was at
the south front of the building
and Mr. Frizelle recalls that the

Wy . SR

> women were rarely seen in bars®
"in<those days but they dit- have
theisnip of brandy pt_s,méir.glass
ofbeersinsthe sitring:foom, on
Coccasion. ARl
"You:could get a good shot:of
liquor for 10 cents and a glass of
beer was'five cents, * reminisces
Mr. Frizelle, S
“An imperial quart ofia’wel
known liquor was 75 cents, *
Passengers to the hotel were
brought from the railroad station
by a small closed carriage:known
as a "hack” by another local.old-
timer, Tom Sherlock. “He had
a one horse hack and used to take
the mail to.the station-and an
passengers on the return, wip

_ Fred Frizelle remembers,’

Fred Frizelle did not follow his
father's footsteps into the hotel
business although he did help in
the bar on occasion, but instead
he obtained a job at the!Evans
Piano Factory which used to $tand
across the road, ~ .- '

There he was employed as a
polisher, that painstaking trade
of rubbing the wood to a lustre
with pumice and rottenstone in
those days when a hand-rubbed -
finish was the custom and not the

exception,

Mr. Frizelle recalls that those
days were bustling ones for Inger-

- soll and its numerous hotels were

all kept busy.

"Across the river there was the
McCarty House and another one,
the Queen's, disappeared before
my time.. .

"Across the street from The
Red Onion was the Atlantic House
and the McMurray House which
was later the St. Charles was
a 8oing conceri., .

"Over on Oxford Street the Kir-

win House and the Daly House

were popular and then there was

Smith's Hotel where the Can-

adian Tire store was until recent-

ly and the Lavin family had a
_ hotel where the Imperial Bank

, Tow stands and then there was

. the Carroll out King East. "

_ Active, talkative and alert for
his years, Mr. Frizelle chuckles
as he views the move about to
be made by the Senior Citizens,
of which he is a member; to .,

* the site of the old hotel. L

“It"is just like going back home
for me, " he observes, “and no

cone. will believe, even when I

tell’them, just what a busy ana
" sometimes noisy spot it was:in-
those: days long .ago when'l was |
.-a boythere and The Red Onion~
Cwas one of those wide open early
. hotel yon only read about in
stories today. "
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Relax Inn officially

BY MIKE SWITZER

The Relax Inn officiaily opened its -
doors to the public Thursday with a

ribbon-cutting ceremony and a

public banquet.

Approximately 400-500 people at-
tended the opening. They were
treated to complimentary food and

drink while live entertainment

played from the balcony overlooking
the main foyer.

Shortly after 7 p.m. Ingersoll
mayor Doug Harris and Peter Sikor,
vice- president of Relax Develop-
ment Corportation, cut the ribbon,
opening the doors of the inn to the
public.

““This is what's happening in In-
gersoll - progress,” Harris said.
“This is a beautiful complex and a
beautiful addition to the town.
Welcome to Ingersoll.”

This is the 25th hotel to be opened
in the Canadian chain of Relax
Hotels and Resorts. Located at
Highway 401 and Culloden Road, it
features 100 “‘country-style'' rooms,
12 of which are suites. It also con-
taing a small meeting room which
can accommodate 20 people and a
boardroom that fits eight.

The new location features a heated
indoor pool, whirlpool, and plenty of
free parking.

A complimentary coffee and
danish are offered each morning,
with photocopier and fax services
available to the travelling
businessman.

Prices are designed to appeal to
the price-conscious motorist. Rooms

open to the public
! ,

Peter Sikor, vice-president of Relax Development Corporation, watches on
while Ingersoll Mayor Doug Harris cuts the ribbon, officially opening the
doors of Ingersoll’'s new Relax Inn to the public. (Mike Switzer photo)

begin at $54.95, with special rates
available for seniors, families,
groups, and frequent corporate
travellers.

Ernest Huckleberry, chief ex-
ecutive officer of the hotel’s main in-
vestor, Fortune Group, said he
believes in the company’s practical
approach.

“Relax has a keen eye for picking
locations,” he said, ‘“and that’s
critical. They're priced so that the
average person can afford accom-

modation. I think that’s a
phenomenal investment.”

Fifteen people are currently
employed at the hotel, although this
number should grow to around 20
when it becomes fully operational,
said general manager Marsha

Laporte.
“We're proud to be a part of the
community,” she said, ‘“and if’

anyone ever wants to drop by and
take a look they're always
welcome."
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