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Dr Diane Contino and Associates

905-859-5170
www.nobletonontariodentist.ca

13305 Hwy 27, Nobleton Plaza
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We kids!

Some frown, others curse, many retaliate. 
People suffer but wildlife is a greater 
victim. Who are the villains? Alien invasive 

species – aggressive plants, animals, fungi, and 
pathogens not native to King, usually not even 
to North America.

Alien invasive species have no natural 
predators, find conditions just right for success, 
and explode in numbers. They usually arrive as 
an unintended consequence of human activity 
– on packing crates; in luggage; on the soles of 
shoes, bottoms of boats, treads of tires …

Some alien invasive species are recent. The 
emerald ash borer, native to Asia and first 
recorded in Ontario in 2002, is killing off King’s 
native white ash trees right now. The European 
beech scale insect in combo with canker 
fungus causes the beech bark disease currently 
attacking American beech trees. Beech bark 
disease first appeared in Ontario in 1999. 

Many invasive species have been in King for 
decades, even centuries, and continue to cause 
problems. Here are stories of 5 historic aliens 
still afflicting King.

STABLE FLY
Think of summer and that housefly lookalike 

that bites your ankle. You wince, swat it, and 
wonder when houseflies started to bite. 

Stable flies arrived in North America from 
North Africa and Europe on sailing ships 
before 1776, probably on the legs of cattle and 
horses. Because they feed on mammal blood 
and breed in soiled bedding or manure, these 
“filth” flies could survive long sea voyages.

Stable flies continue to plague livestock 
during summer infestations when cattle spend 
more time trying to whisk them off than eating.

GARLIC MUSTARD
Deliberately imported to Canada from 

Europe as seeds in the early 1800’s, settlers 
planted garlic mustard in kitchen gardens. The 
leaves, stems, and flower buds add flavour to 
soups, salads, and stews. 

However, garlic mustard escaped the 
gardens and now infests forests, killing native 
trilliums, dog-toothed violets, and more. Best 
removed by hand in early spring – but wear 
gloves, as the garlic is so bitter you will taste it 
in your mouth even though you only touch it 
with your fingers!

SPOTTED KNAPWEED
This meadow weed bears a pretty pink 

thistle-like flower. Knapweed was introduced 
from Europe in the 1800’s probably among 
alfalfa and clover seeds and in soil used as 
ship’s ballast.

With no natural controls, knapweed assures 
its success by releasing a root toxin that kills 
off nearby native plants. Meadows and hayfields 
quickly become knapweed monocultures. But 
neither livestock nor wildlife foragers will eat 
it – the mature and spent flowers prickle the 
mouth and throat.

However, cattle and sheep get nourishment 
from young plants, so one way of controlling 
knapweed is grazing livestock in infested fields 
in early spring.

GYPSY MOTH
In 1869, an artist and astronomer named 

Etienne L. Trouvelot imported European gypsy 
moths into Massachusetts where he hoped to 
breed them with silkworms and start a North 

American silk industry. Unfortunately, some 
larvae escaped his woodlot and spread. We 
now suffer cyclical gypsy moth infestations.

Successful with no natural predators, 
gypsy moth larvae are tough survivors that 
can live in subarctic to subtropical climates 
and are not fussy about what they eat – they 
will munch on the leaves of over 300 species 
of trees and shrubs. To control gypsy moths, 
foresters have introduced some of their 
homeland parasites and diseases. But there 
is a danger in that too because non-native 
controls can turn invasive too.

EUROPEAN STARLING
In 1890, Eugene Scheiffelin released sixty 

starlings into Central Park in New York. 
He had a romantic notion to beautify the 
city by introducing every bird mentioned 
in Shakespeare’s plays. His starlings were 
comfortable with people and thrived. Now 
there are more than 200 million starlings in 
North America.

In autumn, starling flocks swarm farmlands 
gobbling up grain, corn, and ripe fruit. In spring 
they drive flickers, bluebirds, and swallows 
from their nesting holes, adding to the decline 
of these native birds. And year-round, starlings 
spread filth and disease when they foul public 
places with their droppings.

DUTCH ELM DISEASE
In 1931, a furniture company in Cleveland 

Ohio imported European elm logs, unwittingly 
importing an Asian tree fungus and its vector, 
the European beech bark beetle. This deadly 
duo was first identified in Holland, hence the 
name Dutch elm disease. The pair spread to 
Ontario in 1967. In the following years about 
80% of our mature elm trees died. American 
elm trees were elegant shade trees in cities and 
towns, planted for their beautiful vase shape.

Unsuccessful early attempts to control the 
disease focused on killing the beetle by aerial 
spraying DDT. More recently, trees have been 
saved by attacking the fungus with chemicals. 
Some mature elm survivors can be seen around 
the Township. One magnificent elm stands on 
the south side of King Road near Mill Road.

History teaches us that when alien invasive 
species get a toehold, their damage can be 
relentless and ongoing. We can beautify our 
landscape by nurturing native species and by 
being careful not to introduce non-natives that 
may become invaders.

Illustrations by Ann Love, except the starling 
by Mark Thurman from Alien Invaders: Species 
that Threaten Our World by Jane Drake and 
Ann Love

ALIENS
I N V A D E  K I N G  T O W N S H I P

by Ann Love
Gardeners, farmers, hikers, boaters, and swimmers all are impacted. 

Early this spring, King residents tried scraping 
the fuzzy beige egg cases off tree trunks and then 
drowning the eggs. Now we wait to see if this solution 
works as it is expected to be a peak gypsy moth year.

European 
Elm Bark BeetleStable Fly

Starling

Spotted 
Knapweed

Garlic
Mustard

From bird seeds, garden seeds, grass seeds, 
onion sets and seed potatoes,  

we got you covered.  
 

We also stock and supply a wide range of 
unique Canadian made feeders  

and accessories.

www.nobletonfeedmill.com • 12 Old King Road, Nobleton, Ontario L0G 1N0 • T: 905 859 0762 

follow us

My fav�rite wea�er  
is bird-chirping wea�er

Quote by Terri Guillemets
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BIOLOGIST AT THE TABLE
 The life your food leads before it reaches the plate

Art Weis is Professor of
Ecology and Evolutionary Biology  
at the University of Toronto,  
and former director
of the Koffler Scientific  
Reserve at Jokers Hill.

NATURE Onion Soup
This classic is easy to make.  Be sure to 
use the basic brown cooking onions. 
The so-called sweet onion varieties 
seem sweet because they have less 
mustard oil, the compound that makes 
onion hot. But they also have less 
sugar.  When you cook the browns, the 
oils evaporate, and the sugar remains.

Ingredients: 1T olive oil & 1T butter ; 
4C thinly sliced brown onions; 2 
minced cloves garlic, 1t of dried thyme, 
1 bay leaf, 1t tomato paste, ½C dry 
white wine, 1-litre beef broth; salt and 
pepper to taste.   

Directions: Sauté onions in oil and 
butter in a large, covered pot over 
medium heat for 15 minutes.  When the 
onions start to soften, remove the lid, 
add the garlic, and stir. Continue cooking 
for another 20-30 minutes, stirring 
frequently. Eventually, brown bits will 
start to appear on the bottom; scrape 
them up and stir in with the onions. 
Once the onions are very soft and 
golden, add the wine, then the herbs, 
paste and broth.  Simmer for another 30 
minutes. Serve with crusty bread.

MATTERS OF TASTE
Luckily, the virus didn’t settle in my lungs.  
Instead, it caused the most vicious sore throat 
of my life. Not only was eating impossible for 
4 days, at one point I couldn’t even swallow 
Tylenol to ease the pain. But within a week, 
things were back to normal - long walks, 
puttering in the garden, and as always, cooking. 
French onion soup was one of the first things I 
made. Jean enjoyed it, but it tasted quite bland 
to me. The flavours weren’t all there. It had 
the expected sweetness from the caramelized 
onions, and the saltiness, but the aroma of 
the thyme was very dim. A similar experience 
came a few days later, when I made chicken 
sautéed in butter with lemon and thyme. 
Could it be, I wondered, that Covid-19 took 
my sense of smell?

Notice I said sense of “smell” rather than 
“taste”. The flavours of our food come through 
both senses. We have tastebuds on our tongues, 
and these detect specific soluble molecules. 
And the back of our nasal cavity, just above 
our mouths, is packed with scent receptor cells. 
These respond to volatile compounds released 

as we sip and chew. The two systems connect in 
the brain, which forms the sensation of flavour. 
That batch of onion soup had the expected 
tastes, but was weak on aromas.

So, what flavours do we actually taste? 
The list is surprisingly short. Our taste buds 
are tuned to respond to salty, sweet, bitter, 
sour, or savoury foods. Any one sensory 
cell responds to only one of these tastes 
through a type of lock and key mechanism. 
In the case of salty, for instance, a sodium ion 
from dissolved salt is the key.  The lock is a 
protein on the cell surface, folded into the 
right shape. When the key is inser ted, the 
lock “turns” and a message fires to the brain. 
The sweet and sour surface proteins are 
unlocked by sugars and acids, respectively. 
The savoury receptors respond to glutamine, 
an amino acid.  The savoury flavour was 
first investigated in 1908 by Kikunae Ikeda, 
a professor at Tokyo Imperial University. 
He found that broth made from kombu 
seaweed could be identified by taste alone. 
And from that, he hypothesized a previously 

unrecognized type of cell he called the 
umami receptor, that being a word translated 
as “essence of deliciousness”.  Scientists 
working in the 1990’s confirmed this fifth 
receptor. Tomato paste and anchovies are 
rich in glutamine, and some chefs add a bit 
of these ingredients to a recipe to spark the 
umami taste buds.

The sense of smell is 8 times more 
important than taste for flavour perception. 
And it is many times more complex. Humans 
have about 400 types of olfactory receptors, 
so that if smell worked like taste, you would 
expect us to recognize about 400 odours. 
Neurobiologists know the figure is at least 
10,000, and recent work suggests we may be 
able to perceive up to a trillion scents! How 
does that work? Experiments show that any 
given volatile compound stimulates several 
different olfactory receptor types. And a 
single receptor will flash a signal in response 
to several different compounds. Thus, two 
similar odour molecules will stimulate two 
different but overlapping sets of receptors. 

When these multiple signals reach the 
brain, they get sor ted and compiled by the 
olfactory cor tex and a scent perception 
is formed. Thus, our sense of smell relies 
heavily on the brain’s data processing power.  

Engineers have attempted to produce a 
“mechanical nose” to help diagnose disease 
via the par ticular compounds we emit when 
sick. These devices link arrays of electronic 
sensors, much like those in a carbon 
monoxide alarm, to computers running 
machine learning software. Progress has been 
made with these devices. But behavioural 
biologists have had much greater success by 
training dogs, which have over 1000 types of 
olfactory receptors, to sniff out diseases like 
cancer and even Covid-19.

So, did my sense of smell fall victim to 
the pandemic? It eventually occurred to 
me that my container of thyme was over 3 
years old, well past its “best by…” date.  Sure 
enough, when I sprinkled leaves from a fresh 
new bottle onto a pork roast, my olfactory 
cor tex called “thyme”, loud and clear. 

– Illustration by Cheryl Uhrig
cuhrig@rogers.com

I WAS IN THE FIRST WAVE OF COVID-19 INFECTIONS LAST JUNE.

Cheers.

Design and Decorate with 
 Architectural Trim, Mouldings and Doors

Quality, Service, & Selection since 1982

ROYALWOODSHOP.COM

220 Wellington St. East Aurora  

905-727-1387   www.royalwoodshop.com 

Design and Decorate with 
 Architectural Trim, Mouldings and Doors

Quality, Service, & Selection since 1982

ROYALWOODSHOP.COM

Here at Hwy 9 Farmers Market our number one priority is to 
offer our customers the best quality of  locally grown fruit, 

vegetables, farm fresh eggs and honey.

Our garden centre offer’s huge selection of annuals, perennials, 
hanging baskets, tropical shrubs, flowering shrubs and fruit trees 

to choose from. New pottery and garden centre supplies.

3890 Hwy 9  1.5km west of 400 on Hwy 9 

905-775-8605
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We Appreciate Your BusinessThank You! Come Again!!
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INTRODUCING OUR NEW CONCIERGE SERVICE!
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With the Michele Denniston Team’s newest service, you can easily increase your property’s market value. From 
deep-cleans to cosmetic improvements/renovations, our team will cover the up front costs and not collect  
payment until the sale of your home!

WHAT’S IN IT FOR YOU?
• INCREASE YOUR PROPERTY’S DESIRABILITY TO POTENTIAL BUYERS
• LESS TIME ON THE MARKET
• HIGHER RETURN ON YOUR SALE
• WORK WITH OUR TRUSTED, INDUSTRY LEADING CONTRACTORS & DESIGNERS
• NO HIDDEN FEES OR INTEREST CHARGED

CONTACT US FOR MORE DETAILS!
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Around the Neighbourhood

A young addict has turned down the love, support and desperate pleas from her parents to get help. 

Our 2021 hours will be 
Wednesday, Thursday, Friday, Sunday: 10-6
Saturday: 9-7
Monday, Tuesday: Closed

THE FRESHEST PRODUCE YOU CAN FIND. 
Grown by a handful of seasoned farmers (including ourselves).  Find an assortment of seasonal 
vegetables, local honey, fresh eggs and other goodies that make an appearance! Visit our website 
for product availability and ordering online www.60aileen.ca. Available for curbside pickups.  
Credit/debit/cash/etransfers accepted.

Find us on

@60aileen

Email: 60aileen@gmail.com 

@Fresh Veggies at 60 Aileen Fresh Garden Produce

WE PROVIDE A DIRECT FROM FARMER TO CUSTOMER OPPORTUNITY.

To advertise in MOSAiC’s  
Fall issue, please contact:

Zach Shoub, 
Direct Line:  416-803-9940  
Email: zach@lpcmedia.ca 

A r t s S o c i e t y K i n g . c a

spring 2021

E n r i c h i n g  K i n g  T o w n s h i p  t h r o u g h  a r t s  a n d  c u l t u r e  f o r  a l l

A n s n o r v e l d t  |  K e t t l e b y  |  K i n g  C i t y  |  L a s k a y  |  L l o y d t o w n  |  N o b l e t o n
 P o t t a g e v i l l e  |  S c h om b e r g  |  S n o w b a l l  |  S t r a n g e  |  a n d  s u r r o u n d i n g  a r e a

WHY IS MOSAIC  
UNIQUE?

LOCAL 
INTRIGUING 
ARTISTS

LOCAL EVENTS

FASCINATING 
NATURE FACTS

HEROES 
IN HISTORY

ROOFING

WE’VE MOVED TO A NEW OFFICE AND
SHOWROOM SPACE TO BETTER SERVE
YOU! CALL FOR MORE INFORMATION. 

3655 Lloydtown-Aurora Road   Kettleby

YOUR LOCAL ROOFING EXPERTS!
FOR ALL YOUR ROOFING NEEDS
www.guaranteedroofing.ca

CALL FOR:
FREE ESTIMATES • FREE ROOF INSPECTIONS

905-713-6837  1-888-713-6837
For more information visit

www.guaranteedroofing.ca/request-a-quote.html

FINANCING

AVAILABLE

Olivio Fatigati, B.A., LL.B., L.L.M.
Barrister & Solicitor, Notary Public

Office	 905-939-4004
Cell	 647-829-5560
www.Fatigatilaw.com

2-314 Main Street,
Village	of	Schomberg

King	Township,	Ontario,	L0G	1T0
	

Fatigatilaw@gmail.com

Office   905-939-4004
Cell 647-829-5560

www.Fatigatilaw.com

314 Main Street,
Village of Schomberg

King Township, Ontario, L0G 1T0
PO Box 263

Email: info@fatigatilaw.com

INTEGRITY. EXPERIENCE. AFFORDABILITY.

At wits end they beg  her to enter rehab, 
or find another place to live. A talented 
young musician struggles with mental health 
issues. Without professional counselling and 
support, he is unemployable and homeless. 
An elderly man loses his job and can no 
longer make the rent.

It’s easy to draw conclusions about the 
homeless. Yet the reality is members of our 
homeless community come from all social and 
economic backgrounds. There is no gender 
bias. They may or may not have families. 
They could be young teens, adults or seniors. 
Everyone has a reason for being homeless. It 
could be poverty, rising housing costs, loss of 
job, fleeing a violent home, struggles with an 
addiction, or coping with mental illness that 
brought them to this point. Whatever the 
reason, it’s hard to think about. Yet every day 
thousands of people across York Region, need 
food and a place to sleep.

Some people may never be able to break 
the cycle. Thankfully for many, there is a place 
where they can get the help they need - at 
any age. There is a place that provides real 
hope. Enter Inn From The Cold, located at  

510 Penrose Street in Newmarket, Ontario. 
Within minutes of talking to Ann Watson,  
Executive Director, it becomes clear that Inn 
From The Cold may have started as a safe 
place to feed and shelter people in need. But 
with the help of dedicated staff, wonderful 
volunteers, local businesses, community 
groups and churches pitching in, Inn From 
The Cold has evolved into so much more. 
But it is their Inn Team Program that is proven 
to be a true success story. After much work 
and development, the Inn Team Program 
was recently awarded a seed grant from the 
Ontario Trillium Foundation for their ongoing  
work to support people – out of homelessness.

The Inn Team’s slogan is ‘Changing 
community’s perception of homelessness  one 
job at a time.’ Ann explained the program this 
way. “Purpose drives everyone. People want 
to work, to be self-sufficient and to have a 
place of their own. We’ve hired Inn Team co-
ordinators who match our team members 
with our clients within the community. So 
team members find employment, earn 
a paycheque, and gain that all-important 
employer reference”.

It’s a win-win. Local businesses and 
residents can hire In Team members for all 
kinds of odd jobs such as painting, small 
renovations, window cleaning, factory jobs, 
lawn work and basic administration work. 
Most important Inn Team members are given 
the opportunity to learn or hone employable 
skills. In the process, they gain self-confidence 
and earn a wage while contributing to their 
community. The impact is real and the 
results are visible. The Inn Team Program 
has changed people’s lives by successfully 
helping team members support themselves 
and live either on their own or with a group. 
According to the Program Coordinator of 
Inn Team,  Shirin Ganji, “Within the first 8 
months of the program, 20% of our Inn 
Team members found permanent work. As 
we gain more members from our Getting 
Ahead Program, we expect to see even 
more people find full-time employment.”

No one wants to live in a shelter. There’s 
a stigma attached to being homeless. So it 
is especially encouraging for the Inn Team 
staff and volunteers to see a marked change 
in a team member’s attitude when they 

start working. They are excited to have the 
opportunity to make some money and be 
a part of their community. Most important 
they are proud of themselves. Which often 
gives them the incentive and motivation to 
enter rehab and attend addiction support 
groups. So In From The Cold and the Inn Team 
Program  is not just about the housing, and 
feeding of people, it is about caring for the 
whole person.

Empowering a person who is homeless at 
the best of times takes many resources. Dealing 
with the current Covid safety restrictions, 
means fewer beds are available. It also puts an 
additional strain on staff, volunteers and local 
food pantries to meet the ongoing demands 
for food, shelter and services. Yet Inn From The 
Cold stays committed to meeting the ever-
changing needs of our homeless community 
as they work to help everyone they can  - find 
their way home.

There are many services and facets of this 
amazing resource. To learn more you can 
visit their website at www.innfromthecold.ca 
Contact them at innteam@innfromthecold.ca 
or call  905-895-8889.

FINDING 
SHELTER

by Cheryl E. Uhrig

LET’S BLOOM & GROW
TOGETHER!

FLORAL 
SUBSCRIPTIONS 
Monthly, seasonal wreath and Holiday subscriptions
All the ingredients delivered right to your door
We cover the GTA and it’s extensive 
surroundings
*shipping is included in most areas

To get first informed & early bird 
incentives, join us on social:

A box of blooms 
for every occasion.
Spring Wreath Kits, 
Easter & Mother’s Day. 

It’s the best 
blooming 
gift ever!



We Offer Windows and Doors with Installation 

Schomberg
Home hardware

Aurora
Home hardware

Do it yourself, Doesn’t Mean Do it Alone. Here’s How. 

Aurora and Schomberg Home Hardware Serving York Region and Surrounding Areas

Schomberg
Home hardware

17250 Hwy 27, Unit 1
(in the Beer & Liquor Store plaza)

905-939-HOME (4663)
Aurora
Home hardware

289 Wellington St. E.
Aurora
905-727-4751

As well as...
Housewares, Hand & Power Tools, Plumbing & Electrical 
Supplies, Vanities and Toilets, Paint & Painting Supplies, 
Automotive Supplies, Screen & Glass Repair. 
We also feature Giftware & Seasonal items,  
including Lawn & Garden Supplies.
We also sell lumber and provide next day delivery.

Your Community Hardware Store

*Faucet extra

JAVA, MIDNIGHT BLUE, 
BERMUDA WHITE & 
LONDON FOG
CLASSIC BRANDS ALSO  
HAS A WIDE SELECTION  
OF QUARTZ VANITY TOPS  
& MIRRORS.
24” to 72” sizes available

Come and see  
the difference

BUY NOW
AND SAVE

CLASSIC BRANDS HANDLES & KNOBS INCLUDED

CLASSIC BRANDS VANITIES  
AVAILABLEBRAND

NEW
JAVA,  

MIDNIGHT BLUE, 
BERMUDA WHITE
 & LONDON FOG

COLOURS

BRAND NEW COLOURS

London Fog Shown

At Pickering College, students (JK to Grade 12), faculty and staff live the 
values that have guided our school since 1842 in a stimulating collegial 
environment. Pickering College’s Global Leadership Program strikes the  
ideal balance between challenging students to develop critical thinking 
and real-world life skills that can be applied to their university career 
and beyond. 

As a result of their studies, students develop valuable skills, including: 

• time management and self-reliance
• advanced academic ability
• strong research and writing
• critical thinking abilities
• dialogue, communication and presentation
• leadership and mentorship
• design, invent and problem solve

Visit us
VIRTUALLY!
Take a Zoom virtual tour of Pickering College’s 
campus and have your questions answered 
live by a member of our Admission team.

Register:
905-895-1700 ext. 259

Visit us online:
www.pickeringcollege.on.ca/Mosaic

Secure Your Future
Apply Now for September

“As parents we are so grateful for the  
amazing faculty who brings it all  
together, the lessons, the student body  
and a sense of community even though  
we are far apart physically, we are united.” 
 - PC parent

 Independent Co-educational Day and Boarding School  
Since 1842  |  JK to University Preparatory 16945 Bayview Avenue, Newmarket, ON, Canada



CONTACT OUR ADMISSIONS OFFICE  
TODAY TO LEARN MORE

• Grades 4-12 Co-Ed
• Catholic Tradition of 

Academic Excellence

• STEM & AP Programs
• Entrance Scholarships 

Available

• Tuition Assistance
• University  

Preparatory

VOTED  
BEST  
PRIVATE  
SCHOOL  
IN KING 

#

905-833-1909  •  admissions@villanovacollege.ca  •  www.villanovacollege.org

GRADES 4-12 CO-ED  •  KING CITY, ON


