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Why My Son Goes to Blake School

“Try it for a year, and I’ll give you a
money-back guarantee.” That’s how
Mr. Hampton, principal at Blake Street
Public School, ended my kindergarten
open house session. Our son, Owen,
was due to start junior kindergarten in
2006, and I went to find out more about
Blake. You see, not many kids from
our neighbourhood attend Blake, even
though it is our home school. Instead,
they go to Wilkinson, ride the bus to
Holy Name, or do French Immersion
at Withrow. In fact, it seems to me that
parents go to great lengths to avoid
Blake. However, for many reasons, my
husband and I decided not to come to
any conclusions until we could check
it out.

surely, she managed to ease Owen into
a routine (on the third day of lining up
to go inside, he said, “Again? I have to
line up again?”) and started working
her magic. By about November, Owen
announced, “I love school.” To me, the
greatest gift a teacher can give a child
is the love of learning. Ms. Church
and Ms. Elkins, his teacher this year,
have both given this gift to Owen, and
I see it in his classmates as well. We’ve
experienced two excellent teachers at
Blake, and so far, Mr. Hampton has
made good on his second promise.

The day of the open house, Mr.
Hampton also promised me two other
things: he assured me that Owen would
be safe at school, and that he would be taught by
excellent teachers. We decided to take him up on his
offer – we’d try it for a year and see.
Well, JK flew by, and we were happy. Owen loved his
teacher, fellow Pocket resident Ms. Church. Slowly but

Blake is a small school with about 250
students. What this means is that the
teachers call most of the students by
name. Whenever I picked Owen up in
Owen at Blake School his first year at Blake, I noticed older
kids walking by and saying hi to Ms.
Church, often stopping for a quick chat
or to tell her about a project grade. When we walk the halls,
we inevitably meet a teacher or a parent or an older child
who knows Owen (although if you know Owen, this should
not be a surprise!). What I really appreciate, though, is that
I know they are looking out for him. You see, to me, Blake

More Culinary Gems in the Pocket

(continued on page 3)

By Cecilia Booth, Peter Cahill, Jesse Frayne, Denise Lambert, Julia Morgan
Best On-the-Go Sandwich

Champion, 980 Danforth
Located on Danforth just west of Donlands
since 2005, Champion is a great place
for weary travelers to stop for quick and
delicious Turkish cuisine on their way back
from the subway. The Champion version of
the classic spit-roasted shwarma (chicken
or beef, $5 including tax) is a juicy treat
that comes wrapped in a bun or pita with
fixin’s of your choice, such as red cabbage,
carrot matchsticks, lettuce, tomatoes or
pickles, accompanied by garlic, Italian or
hot sauce.
Best Guilt-Free Pizza

Magic Oven, 798 Danforth
In business for 10 years at Broadview and
Danforth, the Magic Oven has expanded
with a new location at Danforth and
Woodycrest. Fresh food – often sourced
locally, free of additives and preservatives –
is the mainstay of the menu. Diners with

special diets are more than welcome; they
will find toppings that are free of dairy,
lactose, yeast, gluten and meat. (Traditional
toppings are available as well.) Salads are
standouts, and the vegan chocolate cake
makes for a great finish. Delivery available.
Best Zingy Appetizer
The Family Thai, 785 Danforth
Opened three years ago, The Family Thai
offers an authentic and ridiculously lowpriced culinary excursion that makes
you feel as if you just got off a plane in
Bangkok. It’s not even on the menu, but if
you ask for the shrimp chips with peanut
sauce appetizer ($3.20), you’ll be doing
virtual backflips of delight after tasting the
sweet, nutty zingyness.
Chef Yu, who spent his childhood in
Thailand, makes the sauce from scratch
from a family recipe. The restaurant does
Malaysian food as well, and offers dine-in,
take-out, and delivery.
(continued on page 4)
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A Tale of Shudell Ave. (early 1900s–1950)
With thanks to Marjorie Stevens

Kate Howard, possibly at back of 62
Shudell, date unknown

Kate Howard, daughter Jean and son
Leslie at back of 62 Shudell, early 1900s

62 Shudell Ave. today

62 Shudell Ave, 1920s or 30s

House decorated for WWI homecoming

Grocery store at southeast corner of Shudell and
Condor, the “Con-Dell,” c. 1950

Marjorie Stevens at 62 Shudell where she was
living at that time, 1948. The original owners
of the house, Kate and Elsie Howard, were
Marjorie’s great-aunt and uncle.

Kate and Elsie Howard, 62 Shudell, end of WWI

The Hargrave Pub & Restaurant

PETER TABUNS, MPP
Toronto-Danforth
My office is open to serve you.
Please contact me with your
questions or concerns.
421 Donlands Av., 416-461-0223
Email: tabunsp-co@ndp.on.ca
www.petertabuns.ca

Purchase an entree and get one free entree of equal value
up until August 1, 2008 with this ad.
1106 Danforth Ave, west of Greenwood. Phone: 416-465-4500
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Editorial: What Makes a Community?

We all know that the Pocket is a special place for many
reasons. Chief among them is the number of do-ers who
live here – ordinary people who spend part of their free
time initiating projects that make this neighbourhood more
enjoyable for us all.
There are so many examples of this: The Pocket
Neighbourhood Association’s efforts to revitalize Phin Park,
the annual neighbourhood street party on Condor Avenue,
the all-ages spring soccer games or Victoria Day fireworks,
the volunteers who work hard to put out this newsletter
(going strong for five years now), and, most recently, Rod
Cohen’s Phin Park guerrilla ice rink installation.
Many of us also contribute in small but important ways,
whether taking a weekly shift watering trees in Phin
Park (Jeff Otto needs more volunteers, by the way) or by
contributing to the street party potluck. It all adds up.
But as in any community, we have our conflicts. Last
fall, many residents were upset about a man and woman
panhandling in the neighbourhood, particularly at night.
The man would ask people for money to buy formula for a
baby at home. His pitch was aggressive, and many residents
began circulating emails. People felt unsafe, but more than
that, the man’s story was alarming. Was this a scam to get
money for drugs? Or worse: what if there really was a baby
somewhere in the Pocket who desperately needed help?
What to do?
Finally, Susan McMurray, my Pocket co-publisher, and her
husband, David Langille, did something that surprised a lot
of us who had never considered their approach. They knew
this couple lived in a Condor basement apartment, and one
night they decided to knock on their door. Were they okay?
Did they need anything? Was there a baby who needed
help? First they spoke to the couple’s landlord. Turned
out there was no baby, but the couple had definitely been
going through hard times. It also turned out that they were
moving out of the area in a few weeks anyhow.
More recently, there’s been a lot of tension over the
basketball court in Phin Park, prompted by renovations that
have just begun. Many residents on Ravina, particularly
those closest to the court, have been complaining of 3 a.m.
games, loud music, broken beer bottles and other problems

that seem tied to the court. They say (rightly, I think) that
they shouldn’t have to suffer sleepless nights from excessive
noise or worry about safety. Some have even called for the
removal of the court altogether.
Then there are those who argue (also rightly, I think)
that removing the court is no solution. Toronto has an
increasing problem with youth marginalization; young
adults need places they can meet, and facilities like our
basketball court are important. We live in an inner-city
neighbourhood, and we need to work towards solutions that
reflect this reality.
All of this made me wonder: just who lives in our
neighbourhood? And who is it for? So we at The Pocket
decided to do some research (see The Pocket: A Profile,
below). It should come as no surprise that we are about as
diverse as Toronto itself.
Our community is for everyone who lives here, whether you
have been in the neighbourhood a long time or just arrived,
whether you are white or black or Asian or South-Asian,
and no matter if you are poor or rich, young or old, gay or
straight, or a homeowner or a tenant. And, I would argue,
our community is for visitors too, people who don’t live here
but who may take a walk through our streets, use the park,
or join in as guests at our street party.
That’s the kind of place I want to live in, anyway: a place
that welcomes everyone. This doesn’t mean we can please
everyone 100% and all of the time, or that we need to accept
noise, dangerous activity or other problems. But we can try
to come up with solutions we can all live with.
The Pocket: A Profile
By Susan McMurray
The Pocket is bounded by Jones, Danforth, Greenwood and
the railroad tracks. Our population, which has declined
slightly over the last ten years, numbers 3,072 residents,
including 250 people over 65, and 460 children under 14.
Pocket residents live in 1,260 households. Just over half of
us live in houses and the rest of us live in apartments.
The average rent in a tenant household in our
neighbourhood was $861 a month in 2001. Almost half of
Pocket tenants spend more than 30% of their household

(continued on page 4)

Why My Son Goes to Blake School
(continued from page 1)

is like a little village, where people say hello when they pass you in the hall,
and where I truly believe that Owen is safe. It seems Mr. Hampton is a
man of his word.
On about the fourth day of JK, I heard Owen ask Ms. Church if she knew
the boy in his class with the Power Ranger shoes. Well, that boy’s name
is Ryan and he and Owen quickly became best friends, and continue
to maintain that friendship even though Ryan is in Grade 1 this year.
Sometimes I worry that Owen doesn’t go to school with the other kids in
the neighbourhood, but it doesn’t seem to matter when he goes to Phin
Park after school to play. I’ve even asked him if he’d rather go to a different
school with his other “best friends,” but he says no, “Blake.” Tonight I
asked him how he feels when he’s at school, and he said, “I feel happy.”
As any parent knows, when your child is happy, you are happy. And so,
unless that changes, we’ll continue to make the daily trek down and up the
hill to the school we are proud to call ours.

Did you know that Blake School…
• is where the area’s Grade 4/5 gifted students go to
school?
• provides a 50-cent salad bar twice a week and a free
daily healthy snack?
• gives wee ones a chance to learn their ABCs at
Angie’s Drop In Centre?
• has two on-site day cares – Best Start for JK/SK and
a before/after school program for older kids?
• has dedicated literacy and reading recovery
teachers?
• offers Chinese and Somali school on Thursdays?
• is a Toronto School on the Move, a programme that
emphasizes physical fitness?
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(continued from page 1)

income on rent. Owner-based households pay more for
their housing costs each month, an average of $1006 for
major housing expenses, but for most homeowners this is
less than 30% of their household income.
The Pocket contains a diverse population. While many of
us have either English or French as a first language, the
Pocket also has 400 native Mandarin or Cantonese speakers,
another 400 who have Punjabi, Gujarati or Urdu as their
mother tongue, and over 200 whose first language is Italian,
Portuguese or Greek.
In 2001, 1,190 (nearly one in three) of our residents were
first-generation immigrants, representing 45 ethnicities.
Our most recent immigrants hail from China, Pakistan
and India. However, most Pocket residents are Canadian
citizens. This includes Canada’s first peoples: 65 Pocket
residents have North American Aboriginal ancestry.

Nearly four in ten residents self-identify as a visible
minority. For example, 450 identify themselves as Chinese,
350 as South Asian, 145 as Black, and 35 as Arab.
About 1,600 Pocket residents were employed in 2001.
Unfortunately, the neighbourhood’s unemployment rate was
slightly higher than for the city as a whole.
The average household income in the Pocket in 2001
was $62,291, lower than the average of $76,454 for
Toronto. The number of people who live in poverty in our
neighbourhood has declined over the years. But there are
still many who are poor. (Statistics Canada’s before-tax
low income cut-off was $18,841 for a single person in 2001
and $34,572 for a family of four.) Nine percent of Pocket
households live on less than $10,000 a year. Ten percent
live on $10–$20,000. More than 43 percent earn between
$20,000 and the neighbourhood average. About 23 percent
live on $62–$100,000 per year, and 16 percent live on
$100,000 or more.
Source: Statistics Canada, 2001 and 2006 Census data

Pocket Writer/Publisher Opens New Life Chapter
By Julia Morgan
Since it seems to be true that all good things must come to an end, time to brace
yourselves, folks: Nate Hendley has left the neighbourhood.
That’s right. Nate, our beloved Pocket writer, editor, and for many years
publisher, has moved with his wife, Alyson Fischer, to a cosy new spot in
Riverdale.
Nate, a freelance author and journalist by trade, has always been an invaluable
member of The Pocket’s volunteer editorial team. Let’s just say if we were a house, he’d be something essential, like the
roof or the kitchen. Or maybe a part of the foundation.
Few will forget Nate’s many contributions to the newsletter over the years, such as “Halloween Houses in the Pocket”
(volume 9) and the hilarious “Single Life in the Pocket” (volume 2). The latter described Nate’s attempts to explore the
Pocket’s singles scene by taking his fat, orange tabby Oswald to hang out with dog owners in Phin Park. (Although the
noble attempt proved unsuccessful, he met Alyson shortly after and the two were married in 2006.)
Nate for many years has also been an essential part of the annual neighbourhood party on Condor Avenue, where he
has acted as emcee and entertainer.
Fortunately, Nate says he will be back at the street party this year, and you may see his byline in this newsletter in the
future. It seems that once you’re part of the Pocket, you never quite leave it behind, no matter where life takes you.
So long Nate and Alyson (but not goodbye). May your new ’hood welcome you with open arms.

More Culinary Gems in the Pocket

(continued from page 1)

Best Japanese Lunch

Aji Sai, 783 Danforth
Aji Sai has wonderfully imaginative sushi, a comfortable
room and happy service. But in particular, don’t miss the
tempura soba. You’ll get a huge bowl of great broth and
soba noodles, served with shrimp and vegetable tempura on
the side that stays light and crispy. This inexpensive ($8.50)
and delicious meal is more than one
can consume in a single serving.
Bring your Tupperware.
Best Fajitas

The Hargrave, 1106 Danforth
Do yourself a favour and make a beeline to The
Hargrave on a Saturday night. That’s when this 25-yearold neighbourhood pub, named after the area’s former
telephone exchange, has its fabulous fajita dinner on special
(regularly $14.95; an absolute steal at $9.95). You get grilled
chicken or steak with red and green peppers and thin strips

of onions sizzling on a cast iron plate, a stack of warm
flour tortillas, and – in edible tortilla bowls – sour cream,
lettuce, tomatoes and a blend of grated cheeses. It’s truly
a flavour fiesta, and the assembly process adds an extra
element of fun.
Best Unusual Dining Experience

Dukem, 950 Danforth
Set aside your inhibitions as well as your knife and fork at
Dukem, an Ethiopian restaurant. All food is served on a
layer of injera – a soft, sourdough flatbread made from
teff flour, a healthy alternative to wheat – on a huge
platter shared by everyone at the table. No utensils are
used; instead, a small amount of bread is used to scoop
up the food. The delicious vegetarian platter costs about
$10 per person and includes spiced lentils, collard greens,
beets and salad. The beef tibs are superb, too – juicy, spicy
and rich. Chicken and lamb are also on the menu.
Etiquette tips: Use only your right hand to eat with and
don’t lick your fingers.
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EVENTS AND ACTIVITIES IN THE POCKET
By Susan McMurray
Book Club
Since summer 2007, 10 to 15 Pocket residents have
squeezed into one or another of the homes in our
neighbourhood each month for a lively, sometimes
funny, sometimes educational (“hermeneutics” anyone?)
discussion about some excellent books. The demand has
been so great that it’s time to start a second book club. Call
Susan at (416) 527-1600 or pocketnewsletter@sympatico.ca.
She will help start the club by putting interested readers in
touch with one another.
All-Ages Community Spring Soccer
Wednesdays in May and June
5 to 6 p.m., Phin Park
Get ready for year five of this enjoyable and healthy
pastime. All welcome for fun and informal soccer –
kids and adults.
St. David’s Anglican Church Spring Bazaar
Saturday, May 10
11 a.m. to 3 p.m.
St. David’s is holding a bazaar to raise funds for the church’s
ministries and maintenance needs. The event will feature
a tea room, a raffle, baked goods, crafts, “white elephants,”
treasure (new and old jewelry, collectibles, household
items, books), and gently used clothing. If you have items to
donate, please call (416) 465-4940.
Fireworks in Phin Park
Monday, May 19

Ben Kerr Lane-naming Celebration
Sunday, May 25
1 to 4 p.m.
Ben Kerr Lane
The residents of Chatham Avenue invite you to join them
for a lane-naming ceremony to honour Ben Kerr, the wellknown busker and mayoral candidate who lived for many
years on Jones Avenue up until his death in 2005. The City
of Toronto has accepted a request to name the lane behind
Chatham Avenue Ben Kerr Lane, part of the Chatham
West Residents’ Association’s neighbourhood improvement
initiative. The celebration will feature the unveiling of new
street signs, as well as fun, food, and lots of music. Chatham
West residents hope to present some of Ben Kerr’s songs,
both live and by recording. Local residents have even
written an original song honouring Ben!
Pocket Pub Night
Sunday, June 15
7 to 9 p.m.
The Hargrave Pub and Restaurant
1106 Danforth Avenue (north side between Donlands
and Greenwood)
Join neighbours from the Pocket for
an evening of socializing. As always,
it’s casual and come-as-you-are –
no RSVP required. Organized by
The Pocket newsletter.

Dusk (approximately 9 p.m.)
Phin Park (near the playground)
Last year’s fireworks were the best ever! Contact Greg
Barsoski, at 19 Ravina or (416) 778-9074 to make a financial
contribution or help with fundraising. All assistance is
welcome.

Paula Fletcher
City Councillor
Ward 30, Toronto-Danforth

Telephone:
416-392-4060
市議員 方卓怡
多倫多第三十區

Working for you!
councillor_fletcher@toronto.ca

Local Computer Service
• Wireless Networking
• On site or Drop off
• Reasonable Rates
Contact Craig @ 416-469-4364 or craig@jasman.ca
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A Visit to the Red Tent
By Emma Manchester
The “red tent,” made famous in Anita Diamant’s book of
the same name, was a fictional space where women of
an ancient tribe spent their menstruation and birthing
times. Set apart from their society during these periods,
the red tent fostered solidarity between generations of
women. Recently, a contemporary version of the red tent
has appeared at 810 Danforth, not far from the Pocket.
Far from billowing crimson walls, it is a bright, welcoming
space dedicated to supporting women in all stages of their
reproductive lives – from the start of menstruation, to
childbirth and into menopause. Run by two sisters, Amy
and Kimberley Sedgwick, the store provides a wide variety
of services to meet the needs of women in each of these life
phases.

“literate” about their own bodies. Certain indicators in a
woman’s menstrual cycle can tell her when she is fertile and
infertile, and even give information about food allergies
and her general health, according to Amy. She seems to
be constantly expanding her repertoire; she is currently
studying Mayan abdominal massage, a potent form of
healing for painful menstrual cramping and other related
maladies, which she hopes to offer soon to the store’s clients.

I spoke to Amy one morning at the Red Tent Sisters store,
and found myself fascinated at the richness I encountered
there, both in terms of Amy’s knowledge and commitment,
and also at the services and products available in her store.
On a typical visit to the Red Tent, the first thing you notice
is the attractiveness of the space: a well-lit store, abundant
with windows and the store’s colourful products on display.
Kimberley, usually at the front, greets everyone warmly.
A scan of the store yields a sense of order – to one side there
are shelves neatly arranged with brightly coloured sex toys
of all shapes and sizes, as well as lubricants and specialty
condoms. Next to this section are calendars for menstrual
cycle charting. The opposite wall is devoted to mums with
babes: there are shoulder slings, colourful baby clothes and
storybooks. A well-stocked library sits next to this area,
offering a range of literature on topics from menopause
to sexuality to nutrition. The Red Tent Sisters is not just a
retail store, however; a couple of rooms in the back serve
as consultation and community gathering areas for the
services and workshops offered by the store.
Amy and Kimberley Sedgwick grew up in the Pocket
(they now live in communities nearby). They chose this
neighbourhood to set up the Red Tent Sisters because they
knew the area and wanted to work close to home. Part of
the draw to the east end of Toronto was that they noticed a
need for the types of services they wanted to provide.
I was intrigued when Amy shared how she became
interested in female reproductive health; she had just given
birth to her daughter and wanted to explore natural birth
control. This led her to discover the Justisse method – a
form of menstrual charting which allows women to become
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A variety of specialists share their knowledge at the Red
Tent – a range of sexuality courses are offered regularly
by Tara McKee, such as “Loving Your Body: A Lifelong
Relationship,” “Be Your Own Lover: Self-Pleasure for
Women,” and “Let it Go & Let it Flow: G-Spot and Female
Ejaculation.” Classes in the Moon Goddess Yoga Series are
also available which encourage menstrual health. For those
with babies, Weehands courses in baby sign language are
available – creating an opportunity for communication
before verbal language skills have developed.
There is a lot going on in the Red Tent and I heartily
recommend a visit. Although the store is intended to be
a female-oriented space, and many of the workshops and
services are limited to women and trans people only, men
are welcomed and encouraged to come into the store to
show support for the women in their lives.
To find out more, visit www.redtentsisters.com.

Carol Ramm, Amanda Smith, Lindsay Soomet,
Gary Speranzini, John Taylor, Ian Trumpour
Layout and Design: Susan Paterson
Copyediting: Susan McMurray, Dave Michaels, Julia Morgan,
Susan Paterson
Illustrations: Cecilia Booth
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Many thanks to all who have been involved and to all
who read this newsletter. Donations, volunteers, and
story ideas welcome. To contact us, use mailboxes located
at 1 Queen Victoria, 18 Boothroyd Avenue, 16 Dawson
Avenue, or 34 Condor Avenue. Or email us at
pocketnewsletter@sympatico.ca or call (416) 778-4564.
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What’s Been Happening in the Pocket

Sixth Annual Car-Free Day and Neighbourhood Party,
September 2007
By Susan McMurray
Our neighbourhood party, held each year on Condor
Avenue to coincide with Car-free Day, was a pleasant,
laidback event once again.
Several activities have become traditions: the decorated
bicycle parade, face painting, the world’s smallest petting zoo,
the hot dog barbecue and potluck dinner, and the music jam
that starts up when the dinner hour ends. This year, there
was a fascinating display of photos (you can see it reproduced
on page 2 of this issue) of 62 Shudell from the early 1900s
to the 1950s, when it was owned by the Howard family. The
photos were generously supplied by a member of the family,
Marjorie Stevens, who continues to live in the Pocket.
For adults, the highlight of the afternoon was the traditional
high tea – Earl Grey and scones with clotted cream and
preserves served on the finest china by elegantly dressed
neighbours.
Afterwards, kids and pets tested their skill and luck. First
came the animal contests, with prizes given for best pet
trick, most look-alike pet/person, friendliest pet and best
all-around pet. The audience helped determine the winners.
Next, the kids took turns skipping rope, trying the cardthrowing contest, and guessing the tunes played by
MC-for-a-day Nate Hendley.
In some ways, the simplest pleasures were the best. Kids and
adults alike seemed to appreciate just being able to hang out
in the middle of the street, car-free for a day.
Pipes, Water and Roadwork
By Susan McMurray
Residents of Ravina Crescent have seen some construction
activity on their street the last couple of years. In 2006,
according to the City of Toronto’s Water Infrastructure
Management department, all lead water services on Ravina
Crescent from the water mains to homeowners’ property
lines were replaced with copper service. In 2007, the City
followed up with pavement and sidewalk reconstruction.
Last year the City also relined the aging sewer along Ravina
that carries waste from homes to the water treatment
plant. City manager Lee Anne Jones explained that sewer
relining “restores the pipe to a ‘new’ condition, meaning
that it could last another 80 years before requiring any other
major work.” Next up: replacing the water main on Hunter
Street as part of a road reconstruction project. This will
likely take place in 2008.
Given the age of homes in the neighbourhood, Jones says it
is likely that water services on most of our streets are leadbased and will be replaced in the next few years. The City is
replacing an estimated 65,000 lead water lines over the next
nine years at a cost of about $19 million in taxes each year.

Toronto Water is working with Transportation Services
to develop a coordinated replacement program, targeting
high priority areas while minimizing disruption by carrying
out work in conjunction with road maintenance wherever
possible. At the same time that lead service for water mains
are replaced, many homeowners elect to have the lead pipes
on their private property replaced as well.
If you live in a home built before 1955, you can call
(416) 392-2894 for a free drinking water lead test by the City’s
Water Quality Lab. For more about that program, check out
www.toronto.ca/water/supply/lead_test.htm.

Phin Park Update
By Satu Repo
A group of local residents led by Jeff Otto have worked
hard on improving Phin Park. Thanks to their work, the
park now has an attractive sign, a number of new shrubs
and trees, more containers for garbage and recycling and a
beautiful new pergola that provides shade near the pool and
the playground. There is also a new message board for local
announcements.
The group, The Pocket Neighbourhood Association
(TPNA), held a well attended public meeting this past
winter to plan further improvements to the park. The
following initiatives are in the works:

• A pilot project of LED lighting (in the planning stages)
• A basketball court renovation, with donated funds of
$25,000 as well as $5,000 from the City

• More trees and improved pathways (requests have been
made to the City)

• A commemorative plaque thanking all those involved

in the recent renovations of the park and a sign stating
values and guidelines for those using the park

TPNA is looking for volunteers to help with gardening
and maintenance; fundraising and finances; social events;
communication/website; and safety. To help out, please
email jeffotto@sympatico.ca.
A Tree Replacement Update
By Satu Repo
Recently a number of houses on Ravina Crescent have
sprouted new trees on their front yards, in many cases
replacing old trees that had to come down. The urban
canopy in Toronto is aging, and in many cases, new trees are
badly needed on our front lawns to keep it going.
If you would like a new tree for your front yard, there are
two ways of getting one.
First, if you are content with a relatively small tree, and are
ready to nurture its growth, you can get one for free from
the city. You can get an application form at www.toronto.ca/
trees/tree_planting.htm.

(What’s Been Happening is continued on page 8)
Thank you
for electing me as your Trustee!
Check my website for news,
information sessions and
exciting projects.
www.cathydandy.ca
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What’s Been Happening in the Pocket

(continued from page 7)

I spoke to Jeff Otto at 81 Ravina, a tree planting enthusiast
and local activist, who explained that anyone can send in
the form and the city will come and help you to choose a
location and let you know if the tree you have selected is
suitable. Please note that the City is quite behind and it
may take a few months to a year before your new tree is
delivered.
If you don’t want to wait that long or would like a
substantially larger tree, there is an alternative, but it
will cost you. John Koufis at 35 Ravina and three other
neighbours decided to go the private route last summer.
That involved getting a tree planting permit for a fee of $119
and then waiting for a City inspection of the site where
you plan to put your yard’s new addition. The inspector
will want to make sure there are no water/sewer/gas pipes
underneath. After site approval you will have to find a
private tree provider. According to Koufis, the price will
depend on the tree you choose. Norway Maples are in the
$600 range, and his Cutleaf Maple cost about $1,500.

By Trish O’Reilly

But you are not quite finished yet. The City will ask you
for a $400 deposit, just in case they are asked to come and
remove the tree for any reason. If the tree is still thriving
after two years, you will get your deposit back. Happy tree
hunting!
New Book Brings Historical Danforth to Light
By Julia Morgan
A book of archival photos and personal stories called Our
Danforth: One Hundred Years of Memories has just been
released. The material for the book comes from the residents
of Nisbet Lodge, a long-term care facility, and McClintock
Manor, its associated seniors’ apartment. Both are located on
Pape Avenue just north of Danforth, across from the Pape
subway. The book costs $25 and order forms are available
at www.nisbetlodge.com. All proceeds go to support Nisbet
Lodge, which is celebrating its 35th anniversary this year.

A Tale of Two Churches

Here is the church, here is the steeple, open it up and – well,
if you’re looking at the church located directly across from
Donlands subway station, you’re in for some surprises. First,
there are not one but two congregations under the roof.
Second, at any point during the service, the minister might
suddenly start speaking Japanese. And third, the man up
at the front... well, he doesn’t look Japanese. So how does a
tall, bearded white guy from Scarborough end up leading a
Japanese congregation? And how did the two congregations
come together? It’s a long story – or rather a series of stories.

The church suffered from a fire in 1988. Fortunately, the
damage was moderate. Ironically, some of the worst damage
was caused by firefighters, who had to smash the stained
glass windows above the altar to let smoke out. But since
then the building has been restored to its former beauty.
Today, if you go into St. David’s, your eyes are in for a feast.
The lovely, serene interior has pale walls with stencilled
designs in gold and a range of soft, chalky colours that stand
in contrast to the high vaulted dark wood ceilings. Members
of St. David’s represent a range of ages from young families
to octogenarians, and come from a variety of backgrounds
including people whose families have been in Ontario for
generations, side by side with more recent immigrants from
places like Africa, Guyana, and the Caribbean.
St. Andrew’s
St. Andrew’s was founded at the end of WWII at a time
when Japanese Canadians were being forcibly dispersed
through Canada following their internment. At that time,
Japanese Canadians who ended up in Toronto were not
allowed to form tight ethnic communities, but instead

(continued on page 9)

St. David’s Church today

St. David’s
St. David’s Anglican Church began in 1906 as a mission of
St. Clement’s parish, in a simple wood-frame church built
on Englewood Avenue – a street south of the Danforth, west
off Jones, which today is called Harcourt. The original St.
David’s Church was on the south side roughly where the
houses at 61 to 65 Harcourt stand today.
The congregation grew, and in 1912 St. David’s became a
parish of its own, with boundaries running from Pape to
Coxwell and from the railway tracks north to Sammon Ave.
In 1921 the congregation moved to a bigger church at the
present site on Donlands Avenue. Its original parish hall
and tennis courts were torn down in 1985 to make room
for St. David’s Tower, a five-storey residence run by a nonprofit corporation to provide housing for seniors and single
parents. (Due to changes in legislation, the residence is now
open to anyone.)

Jack Layton, MP
Toronto-Danforth

221 Broadview Ave
416-405-8914 •info@jacklayton.ca

Healing Hands
REIKI-MASSAGE
Holistic Treatment for Health
Harmony and Well-being
Beneficial for all Ages

ONE HOUR TREATMENT
$55
call 416 750-8415

Working for you.
My community ofﬁce is open to
help residents with inquiries on
such matters as:
•
•
•
•
•

Citizenship and Immigration
Employment Insurance (EI),
Revenue Canada,
Canada Student Loans and
Canada Pensions.
Passports and much more.

Sally Hunter, B.Ed., M.A.
Gendai Reiki Master
Certified in Holistic Massage
and Yoga

Ask about services in
Educational Tutoring
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A Tale of Two Churches

(continued from page 8)

settled throughout the city. In the 1940s, however, about
a dozen people who wanted to worship in Japanese began
meeting in St. George’s chapel inside St. James Cathedral.
They began under the leadership of a bishop who had been
in Japan and learned a bit of their language. The group
quickly outgrew the chapel, however, and over the years
they shared space with a number of different Anglican
parishes.
In 1996, the congregation finally came to St. David’s. With
the exception of a once-monthly service in Japanese, the
two congregations share Sunday services, which are largely
in English (although several prayers are usually read in both
languages). Once a year St. Andrew’s has Shinbokukai, a
“get to know you better” gathering, with performances of
Japanese folk songs and – instead of the usual post-service
tea, coffee, and sandwiches – a feast of Japanese delicacies,
such as maki and inari sushi, Japanese-style chow mein, and
manju (a Japanese dessert pastry with sweet soybean paste).
Bringing it all together
But what about the tall, bearded white guy at the front of
the congregation? His name is Warren Wilson, and he grew
up in Scarborough and planned to be an accountant – until
he realized his life was headed on a different path. In 1978
Wilson volunteered as a missionary in Japan and fell in love
with the language and culture.

That’s not all he fell in love with. After three years, Wilson
returned to Canada, but returned to Japan afterwards to
be ordained in the Japanese Anglican Church and marry
a woman he had met during his first stay overseas. He and
his wife Yoko raised three children while living principally
in Kaya, a rural town about 70 km from Kyoto. (Wilson
fit in so well that his eldest son thought his father actually
was Japanese – until his classmates at school began asking
questions.)
When their children entered their teens, Wilson and his
wife felt it was time they got to know the other half of their
heritage, so the family moved to Canada. And in 2003
Wilson found himself coming full circle – not only back
to an area close to where he had grown up, but back to a
parish where he could speak Japanese again, and specifically
to St. Andrew’s where, as it happens, he had spent a year as
a student. (In 2006, when a position at St. David’s opened
up, he quite naturally made the transition to serving both
parishes.)
So these are the stories making up this tale of two churches.
Who would have thought that just steps from the bustle of
Donlands Avenue, inside this workaday red brick exterior
most of us pass without noticing, so much was going on and
so many different stories were being woven together?

St. David’s/St. Andrews: The Basics
• Sunday worship: 8 and 11 a.m.
• Programs: Sunday school, room rental for
community groups, concert series
• Coming soon: choir (open to anyone)
• Outreach: participation in East York Strategy,
an initiative to address youth violence
(www.eastyorkstrategy.com); support for food bank
at St. Monica’s (Gerrard and Greenwood)
• For more information: (416) 465-4940
Warren Wilson (centre)

Noted in Toronto Life Magazine Best of Toronto 2007.
Very Local, Very Tasty.
St. John’s Bakery is a small artisan bakery specializing in Breton-style

organic bread. The bread is made locally in small batches, using
traditional techniques passed on from a village bakery in Brittany. St.
John’s offers training to socially disadvantaged people who want to
learn the art of bread baking.

Pickup: Saturday mornings from 1 Queen Victoria St. between

8:30 am and 10:30 am.

Available in: Sour Dough: White, Multi-Grain, Whole-Wheat or Rye;
Organic Bread Crafted
using Traditional
Breton Methods

Multi-Grain, Whole Wheat, Walnut/Raisin, Normandy-Style White,
Cilantro & Olive.

Prices: Per loaf $3.50, Baguette $2.50, Walnut/Raisin or Cilantro &

Olive $4.50
To Order: Phone 416 466-7939, email: marcvanb@sympatico.ca or drop
by 1 Queen Victoria.
(If you are placing an order, please let us know by Thursday night.)
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By Jesse Frayne

In the Kitchen with Jesse

Alma’s Squash Soup
(4–6 servings)
1 kabocha (buttercup)
squash
1 Tbsp olive
(or another) oil
Prepare a cookie sheet
by covering it with a sheet of parchment paper, and
then grease the paper with the oil. Cut the squash in
half and scoop the seeds out of it (save for stock), place
the halves cut side down on the sheet pan. Roast at
350°F ‘til soft (a fork pierces the skin easily); 40 minutes
should do it. Take it out of the oven to cool.
2 cups fresh (crimini) mushrooms, sliced
1 Tbsp oil
1 sweet onion and 2 cloves garlic, peeled and chopped
1 Yukon gold potato, cubed
another Tbsp of oil
Thumb-sized piece of fresh ginger, peeled and chopped
1 Tbsp ground coriander seed
1/2 tsp dried red chili flakes (or to taste)
4 cups chicken or vegetable stock
1 cup orange juice

Heat the oil in a saucepan (quite hot!) and put in the
sliced mushrooms. Leave them alone to brown a bit,
about 3 minutes, stir once, and when you like the
colour, spill them out onto a plate and put them aside.
Lower the heat. Add the last bit of oil to the same
saucepan, and in it, sweat the onion and garlic. When
they are limp (3 minutes?), add the potato and the
aromatics. Stir, add the stock, and let that simmer
gently until the potato is soft, 20 minutes.
Scoop out the flesh of the cooled squash with a
spoon, add to the soup pot. Buzz the whole thing
with your handy boat motor or in a food processor.
Add orange juice, salt and black pepper to taste. Stir
the mushrooms in and serve with pride. Gild the lily,
garnish with chèvre or Roquefort cheese.

Stuffed Pork Loin (4–6 servings)
1 cauliflower, or fennel is nice too, whichever, chop fairly
small. This is a stuffing.
1/2 lb old cheddar cheese, grated
2 Tbsp each butter and flour
1 1/2 cups milk
3–4 lb pork loin, rib end is best for this
Olive oil, rosemary, salt and pepper
Bring a pot of water to the boil, add your cauliflower or
fennel and cook ‘til soft, 4 minutes, and drain it well.
In a saucepan, melt the butter, whisk in the flour, cook a
minute, whisk in the milk, stir until thickened. Add the
cheese and stir until melted, and season with salt and
black pepper to taste. Add the vegetable and let it cool
down. You want it thick.
Now your loin. Fat side up, cut it one-third down
lengthwise, but not all the way through. Lift the flap of
meat away and cut again the opposite way at the binding
side, dividing the next two-thirds of the roast, so that it
opens like a business letter. Smear your stuffing all over
the opened roast and then roll it, like a jellyroll, and tie
the roast with butcher’s string in three or four places.
Sprinkle with olive oil, salt, black pepper and rosemary
leaves, and bake at 375°F for 1 hour 40 minutes, or until
your meat thermometer reads 160 degrees. Let it rest 15
minutes, and carve thick slices at the table, with the pan
juices, applesauce or baked apples.

Contacting Your Elected Representatives
Federal M.P.: Jack Layton
221 Broadview Avenue
info@jacklayton.ca
(416) 405-8914

Toronto District Catholic School Board
(Ward 11) Trustee: Angela Kennedy
angela.kennedy@tdcsb.org
(416) 512-3411

Provincial M.P.P.: Peter Tabuns
421 Donlands Avenue
tabunsp-co@ndp.on.ca
(416) 461-0223

Conseil de district du Centre-Sud-Ouest :
Denys Bégin
begind@csdcso.on.ca
(416) 397-2002

City Councillor (Ward 30): Paula Fletcher
councillor_fletcher@toronto.ca
(416) 392-4060

Conseil scolaire de district catholique
Centre-Sud : Claude Légère
clegere@csdccs.edu.on.ca
(416) 397-6470

Toronto District School Board (Ward 15)
Trustee: Cathy Dandy
cathy.dandy@tdsb.on.ca
(416) 397-3083

