


NATURE

“You see an ugly fish, I see CAVIAR!"

— lllustration by Cheryl Uhrig
cuhrig@rogers.com

A BEAUTIFUL ' TREAT
FROM AN UGLY FISH

WRITTEN BY
ART WEIS

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

hundred dollars may seem a lot to
pay for a tablespoon of raw fish
eggs, but caviar is scrumptious, and the
supply is dwindling. My one encounter
with the real thing came vyears ago
when | attended a conference at the
Siberian Forestry Institute. The Soviet
Union was dissolving, and times were
tense. The meals were mostly bland,
but the closing banquet started with an
unforgettable treat: a savory pancake
topped with a dab of sour cream and
a generous dollop of small, glistening,
greyish spheres. Those tiny dark specks
filled the mouth with a salty goodness,
followed by a sumptuous, buttery
explosion. Caviar lived up to its hype.
(The vodka was pretty good, too.)
Caviar may be a beautiful dining
experience, but it comes from a decidedly
homely fish...actually, from a specific
group of fishes, the sturgeons. Eggs from
fishes like salmon and trout are often
labeled as caviar, but purists refer to this
as just safted roe. Grocery store caviar is
tasty, but it's lumpfish roe.
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The 20-some species of sturgeon stem
from an ancient branch on the fish family
tree. Fossils show they have changed little
over the last 200 million years. Lacking
scales, their backs are sheathed in bony
plates. Rather than a jaw, their mouth is
a wide, fleshy tube used to vacuum crabs
and shrimp from the sea floor And they
are big! The beluga sturgeon, which yields
some of the most prized caviar, can grow
as long as six metres. It takes a beluga
female 20 years to reach adulthood.
Some live to 100.They spend most of the
year lumbering about in the shallow, salty
waters of the Black and Caspian Seas. In
springtime, belugas meander up the rivers
of Ukraine, Russia and Iran to spawn. Older,
larger females can carry several million
eggs each. And as they head upstream,
fishermen are waiting.

How do you catch a sturgeon?
Without a jaw, they can't bite, so a
standard fishhook won't do, at least not
at a commercial scale. People along the
Volga devised a system in about [700.
First, build a low wooden wall across the
river bottom.Then, as the sturgeons plod
along in search of a gap, snag them by
the tail with a sharp, stout grappling hook.
Efficient harvesting was the first step in
making caviar an export commodity.

The harvested females are sliced
open to extract the ovaries. These get

gently sifted through a sieve to free the
eggs from the membranes. The eggs
are rinsed, then salted. It seems that 40
grams of salt per kilo of roe is best. The
salted eggs get packed in lacquer-lined
tins and shipped.

Railroads and refrigeration in the
1800s finally vaulted caviar from local
delicacy to international luxury. While
salting preserves the roe, its shelf-life is
still limited. With quick transport at cool
temperatures, caviar soon became all the
rage in Milan, London, Paris and beyond. As
journalist Inga Saffron wrote in her book,
Caviar:The Strange History and Uncertain
Future of the World's Most Coveted
Delicacy, “By the end of the nineteenth
century, a time poetically recalled as the
Belle Epoque, newly moneyed merchants
and manufacturers would do almost
anything for a dollop on toast.”

To satisfy the growing demand, new
fisheries popped up along the European
and North American coastlines to
harvest roe from the Atlantic surgeon. At
one point, the world's most productive
operation was in a small New Jersey
town on the Delaware River. They even
named the town Caviar People loved
the stuff. In fact, they nearly loved it to
death. In the 1890s, an estimated 180,000
female sturgeons per year spawned in
the Delaware River Today's average is

CAVIAR
OMELET

This simple recipe lets the
caviar speak for itself. It’s
great for a late brunch with a
glass of prosecco!

INGREDIENTS:

3 eggs; | T butter; It chopped dill
weed; salt and pepper to taste; | T sour
cream; 2T lumpfish or salmon caviar

DIRECTIONS:

Beat the eggs with a teaspoon of
water along with the salt, pepper
and dill; melt the butter in a non-stick
frying pan over medium heat; pour in
the eggs, give a brisk swirl, and let the
eggs solidify; slide the omelet onto a
plate, folding or rolling it neatly; spoon
the sour cream on top, followed by
the caviar; garnish with more dill or
chopped chives.

No food
connotes luxury
like caviar.

about three. Caviar the town is gone.
Overfishing eventually doomed most of
the sturgeon startups.

[t's easy to see why sturgeons would be
especially vulnerable to over-exploitation.
The move upriver concentrates the fish
into a small, predictable space for harvest,so
few females escape. And while an escapee
can lay a million eggs, juvenile mortality
is astronomically high. The chances for a
new hatchling to reach adulthood are little
better than your chance of winning Lotto
Max. If you keep harvesting too many egg
producers, sooner or later, the population’s
luck runs out.

When the Bolsheviks took power in
1917, Russia was the one place left with
sizable sturgeon populations. Seeing caviar
as a reliable source of foreign revenue,
the new regime strictly controlled
harvest. But when the Soviet Union fell
in the 1990s, controls were lifted, illicit
trade boomed, and fish stocks declined.
No doubt my Siberian colleagues got our
appetizer from the black market. When
supply drops, prices rise, and so sturgeon
farming is now beginning to be profitable.
The upfront investment in facilities is
great and the time for the first female to
produce eggs is long, so caviar is sure to
remain a luxury. But hey, salted salmon-,
trout- and lumpfish-roe are pretty good
too, so try this simple recipe.

CANADIAN DENTAL CARE PLAN

NOW COVERS
DENTURES AND
CROWNS!

Call them today at 1-833-537-4342
to see if you’re eligible, then call our
office to book an appointment for your
dental needs!

CHILDREN

18 AND
UNDER
ARE NOW
ELIGIBLE!

CANADIAN DENTAL CARE PLAN covers
Exams and x rays ¢ 1 Cleaning a year
Fillings ¢ Extractions
Root Canals & other basic dental needs

Don’t assume you don’t qualify, call them and find out!

905-729-7272

Dr. Rosanna Porretta and Associates
29 Main St. W.
Beeton, ON LOG 1A0

905-951-9511
24 Shore $t., Bolton
(behind the Pizza Nova)
www.boltonfamilydentist.com

Lantina GET AN EXTRA TACO FOR FREE
Historia Cantina invites you to enjoy our
newly renovated restaurant located in
the historic Old Feed Mill in Schomberg,
featuring our tranquil riverside patio.
At Historia Cantina, you can enjoy
fresh-to-order tapas, along with our
skillfully curated cocktails that are sure
to awaken your senses.
Historia Cantina is the ideal location
for your next dining experience.

$10 MARGARITAS

HALF PRICE BOTTLES OF WINE

JALAPENO FISH AND CHIPS

WINGS AND PINT FOR $20

KIDS EAT FREE

@ 357 Main Street, Schomberg
¢, 905939 8989 @& www.historiacantina.com

www.nobletonfeedmill.com ¢ 12 Old King Road, Nobleton, Ontario LOG 1NO « T: 905 859 0762

The natural way
to grow.

Whether it’s a garden full of beautiful
flowers, a field of hay for your horses, or
good food to help your puppies and kittens
grow, our team can help!

Rubber boots, garden tools, pet and stable
supplies — we have what you need!

NOBLETON FEED MILL

SINCE 1945
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Custom Fireplaces

PATHWAYS TO PERENNIALS

INVENTORY

SALE

BBQS, A/C Units, Furnaces, Heat Pumps,
Electric Fireplaces and more!

STARTING JAN. 1ST

I»

Eek Farms is owned and operated by
William and Avia Eek.

Bill's Great Uncle, William Valenteyn,
was one of the first settlers in the Holland
Marsh in 1934, making Bill the 3rd generation
to be farming in the Specialty Crop Area,
world renown, as the Holland Marsh.

We are proud to be stewards of the land,
feeding people locally, provincially,
nationally and around the world with

our carrots and onions.

'I: /AviaEek ¥ @cekfarms in Avia Eek

Over three generations of growing
some of Ontario’s best fresh veggies

BUY NOW!

FIREPLACE

6048 Highway 9,

g ;3“;:‘;‘;’79'32 425 Strawberry Lane, Newmarket, ON L3Y 4V9
HOoME COMPORT CENTRES = =
Family Owned Business Established In 1987 Fireplacestop-com 905- 775- 7059

SALES ¢ SERVICE * INSTALLATION
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(c) 905-960-7058

KING

TOWNSHIP
CELEBRATES ITS

ANNIVERSARY

From time immemorial, Indigenous groups have lived on Turtle Island, the continent now known as North America.

WRITTEN BY
| LIZA MALLYON

As Collections & Exhibits Coordinator
with  KHCC, Liza has extensive
experience in municipal museums and
expertise in collections management,
exhibit development, research and
anything creative.

hey established travel routes and
advanced trading systems long
before European settlers arrived on the
continent about 500 years ago. When
surveyors, missionaries and  settlers
started to arrive, they relied heavily on the
knowledge of these Indigenous groups for
all aspects of exploration and settlement.
One popular travel route, connecting
lakes and rivers from the south to the
north, passed through a part of the
traditional territory of the Huron-Wendat
and Haudenosaunee peoples  (King
Township). Now known as The Carrying
Place Trail, this 45-km Tkaronto portage
route, which followed the Humber River
valley, was used by settlers not only as a
portage route but later as a base for roads,
railroads and hydro lines.

Survey and Settlement

When the Township was first surveyed
in 1800 by John Stegman, Deputy Surveyor
of the Surveyor-General's Office of Upper
Canada, there were only 20 recorded
settlers. The Township was surveyed
in a grid pattern of concession roads
(running roughly north-south, parallel to
Yonge Street) and sideroads (running
roughly east-west). Each lot of 200 acres
measured |/ miles long by one-quarter
mile wide; individual lots were identified by
a lot number (starting at King Township’s
southern border and counting north) and
by the concession number (starting at
Yonge Street and counting west). A road
allowance separated each block of 1,000
acres (five lots) on all sides. These 200-
acre Crown lots were granted to early
settlers, but many were later sold and/or
divided into east and west halves.

Settlement grew first along Yonge
Street, as a major artery, and later pushed
west into the Township. Communities like
Lloydtown, Schomberg (then Brownsville)
and Kettleby grew around waterways
where tanneries, gristmills and sawmills
were established. Towards the mid-19th

century, with improved roads, larger
numbers of settlers began to arrive in the
Township.King was surveyed a second time
in 1851 when the County of Simcoe was
created. This survey resulted in changes to
the northern boundary of King; a portion
of the township known as North King was
detached from West Gwillimbury, and
this triangular-shaped piece of land was
annexed to King.

Early Records

Municipal records for the Township exist
as far back as 1809 and are held in the
archives at the King Heritage & Cultural
Centre!l The population of that year was
recorded at |60 inhabitants with 33 heads
of families, with surnames such as Rogers,
Doan, Gamble, Love and Hollingshead.

The first meeting of residents was
held on March 6, 1809, at the home of
Nathanial Gamble, who owned an inn
on Gamble Road (now Mulock Avenue),
just west of Yonge Street. The meetings
continued in this way until 1849, when
a Statute of Upper Canada declared
that all Townships surveyed in the 800
survey in Ontario must form a municipal
government, starting in 1850. It was under
this act that on January 21, 1850, the first
official Township of King Council meeting
was held at Carmichael’'s Inn, with Joseph
Wood presiding as Chair. Although King
has been recognized as a Township since
1850, it was not officially incorporated
until the Municipal Act of 2001.

Modern King Township

Today, King Township is known as the
largest municipality in York Region by
area, with the smallest population. Largely
rural, settlements are clustered around
the towns of King City, Nobleton and
Schomberg. The Township has many of
the benefits of being located near an
urban centre but has retained its own
character and charm. As King marks its
| 75th anniversary, we look forward to a
successful future for the Township.

To learn more about the history
and heritage of King Township, visit
the King Heritage & Culture Centre,
Tuesday to Saturday, 10 am to 4 pm or
www.kingheritageandculture.ca

: Guntér’s
+ Chain

Chain by Chain

The term chain used by surveyors refers to Gunter’s Chain, a physical chain
used for measurement, invented in 1620 by English mathematician Edmund
Gunter (158 1-1626). Each chain comprised 100 links, measured 66 feet (20. |
m) in length, and had a brass tag every |0 links to make measuring easier.

This low-tech method of measurement enabled plots of land to be
accurately surveyed and plotted for legal, commercial and practical purposes.
The chain became the standard system of measurement in England and the
rest of the British Empire.

Concession ranges of five 200-acre lots were divided by road allowances
every 100 chains (1 miles or two kilometres). Each 200-acre lot measured
[0 chains by 20 chains.

Eventually, the physical metal chains were replaced by steel ribbon tape
measures, but the chain as a unit of measurement (66 feet) continued to
be used. British railways still use this system of measurement as a location
identifier and Canadian road allowances generally still measure 66 feet, or
one chain, across!
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Plant & Pop-up Art sale

Locally Grown Plants » Garden Accessories = Original Art for Sale

May 24, 9 am-1 pm, Rain or shine

Saturday,

King Heritage & Cultural Centre, 2920 King Road, King City
wvrw. ArtsSocietyKing.ca
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Your Community Hardware
Store Serving York Region

Please contact Us to bunk a
personal talk and tour

and Surrounding Areas N R A o T ey
building centre J ST A )

TRANSFORM YOUR
BATHROOM WITH
CLASSIC BRAND'’S

NEWEST VANITY
COLLECTIONS!

Introducing the Evolution Collection

— a customizable bathroom vanity series
designed to meet your unique needs. 1 : ‘
Choose from a vast array of door styles : k . . =-T “””E Gy CIL
and colors that can be combined '
without limits!

Explore the Crush Vanity Series,
your inflation fighter! Experience
exceptional value and premium
quality for your bathroom.

Visit us today and elevate your space!
T 51'1"75*" St. Andrew’s C H[ll

We Offer Many In-House Services
.'l‘i“m to Make Your Life Easier:

e Window & Door Installation e Paint & Painting Supplies
e Kitchen & Bath e Stihl Dealer
e Custom Deck Design e Delivery

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

Aurora oo e | Schomberg sz | =" WWW. stannes Ca

Aurora

Home hardware 905-727-4751 Home hardware 905-939-HOME (4663) www.sac.on.ca
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‘ VILLAN OVA

Nels
¥ VeriTas® GRADES 4-12 CO-ED « KING CITY, ON

agyﬂ 4

CELEBRATING 25 YEARS OF
INDEPENDENT CATHOLIC
EDUCATION &

REGISTER FOR OUR SPRING OPEN HOUSE
FRIDAY, MAY 2, 2025 - 9:30AM

CONTACT OUR ADMISSIONS OFFICE TO LEARN MORE

905-833-1909 « admissions@villanovacollege.ca * www.villanovacollege.org



