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Navan Nugget
NAVAN COMMUNITY ASSOCIATION OUTDOOR RINK

A COMMUNITY HUB FOR WINTER RECREATION

Enjoy Winter Bliss: A Skate for Every Style
Residents are invited to lace up their skates and experience the 
thrill of gliding across the ice. The full-size rink is perfect for a 
spirited game of hockey, bringing friends and neighbors together 
for some friendly competition. For those seeking a more relaxed 
experience, the smaller side rink provides an ideal setting for 
free skating, making it a perfect spot for families and individuals 
to enjoy the simple pleasure of winter recreation.

Open Seven Days a Week: From Dawn to Dusk
The Navan Outdoor Rink is accessible seven days 
a week, from 8 am to 9pm. This extended schedule 
ensures that community members can take advantage 
of the rink’s offerings at their convenience, whether 
it’s a brisk morning skate or an evening hockey match 
under the stars. The community’s commitment 
to accessibility and inclusivity is reflected in these 
generous operating hours, allowing residents of all 
ages to enjoy the rink’s amenities.

Weather and Maintenance: Our Zambonies in Action
In the spirit of winter fun, the Navan Zambonies work tirelessly to 
maintain the pristine condition of the ice. However, weather conditions 
and occasional maintenance may necessitate temporary closures. In 
such instances, we kindly ask residents to stay off the ice and allow 
our dedicated volunteers to complete their work efficiently. Your 
cooperation ensures that the rink remains a safe and enjoyable space 
for everyone. Anyone interested in volunteering to help with ice 
maintenance this winter is asked to contact Luc or Matt at 
navanrink@gmail.com. 

Join Us for Winter Delight
As winter settles in, the Navan Outdoor Rink 
stands as a testament to community spirit and 
collaboration. Whether you’re a seasoned hockey 
player or a novice skater, the rink welcomes all to 
partake in the joy of winter recreation. Bring your 
friends, bring your family, and join us for a season 
of laughter, camaraderie, and the pure delight of 
gliding across the ice. Embrace winter with open 
arms at the Navan Outdoor Rink – where the 
community comes together, one glide at a time.

Keep Informed!
Keep up with all the details by following us on Facebook (facebook.
com/NavanCommunityOutdoorSkatingRink) or by visiting the 
Navan Community Association website (www.navan.on.ca).

“Navan Zambonies” – The Heartbeat Behind the Ice
The Navan Community proudly opened its outdoor rink for 
its 10th season. This is all thanks to a group of passionate 
volunteers known affectionately as the “Navan Zambonies.” 
This full-size rink and side rink delivers its usual winter 
wonderland for residents, offering a versatile space for 
hockey enthusiasts and casual skaters alike.
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President: Bob Noakes 
Secretarial Team: Mark O’Donoughue and John Ladds 
Treasurer: Hal MacPherson

 
 

 

VIRTUAL WINE TASTING/FOOD PAIRING – 

FEBRUARY 17, 2024 
Join in for a fun evening, with local winemaker Jan Etter of Vignoble Clos du Vully 
Winery as we sample some delicious wines paired with various cheeses and local 

delicacies. 

The Navan Lions Club is proud to host its Third Annual Virtual Wine Tasting: Saturday, 
February 17 from 7:00 to 8:30 PM in conjunction with Vignoble Clos du Vully Winery 

from Navan, ON.  

Proceeds will help support the Lions Foundation of Canada Dog Guides program. 

 Since 1983, the Lions Foundation of Canada has been providing specially trained Dog Guides to 
men, women and children from across Canada.  In addition to training Dog Guides for people 
who are blind or visually impaired, Dog Guides are also trained to meet the needs of Canadians 
with hearing; medical and physical disabilities; epilepsy; autism; diabetes; and for professional 
agencies assisting people in traumatic situations. 

Your $130. Virtual Wine Tasting Package includes: 

3 bottles of Etter wine (red, white and dessert) 
3 cheeses; honey (Dessaint Farms); meat (Bearbrook Farms); and fruits 
A 90-minute presentation from Winemaker Jan-Daniel Etter via Zoom 

Taxes and delivery within the Ottawa area. 
 

Visit www.navanlions.ca to register today! 
Deadline to register is Friday, February 9th. 
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NAVAN W. I. (WOMEN INSPIRED)
Our next meeting is at the Blue Building at 7pm on 
Wednesday, February 14, St Valentine’s Day! We will be 
enjoying some Valentine treats that Day. This month we 
made sandwiches for the CTAS annual meeting. Thanks to 
all the members who helped out for this meeting. It was a 
great mtg. New interests brought many out to the meeting. 
A friend of our Navan W.I., Betty Neilands, received two 
honours for her participation in the Fair, Volunteering and 
her beautiful flowers!! Congratulations Betty! Most de-
serving!!  
The Navan W.I. has a scholarship available for young 
women attending  University or College after high school. 
Please look up our web site  www.navanwomen.com to see 
the regulations and registration form. It’s well worth it as 
prices for educational pursuits keep going up. 

Note: There was a big fire in our village. The beautiful old 
home that housed Country Moments Spa and Country 
Perks Burned. How sad. The property and home are now 
for sale. What a loss to our village.

MARK YOUR CALENDARS!! 
Thursday March 14, 2024

7:00 p.m
St. Mary’s Hall, Navan

The Navan WI has invited Tory Mitchell, general manager 
of Unplug Cannabis Co. to give a presentation on Cannabis 
to interested community members. Tory’s presentation will 
include a wide range of topics including explanations of CBD, 
CBN, CBG, THC; forms of cannabis - flowers, pre-rolls, 
gummies, oils, and concentrates. She will also talk about uses 
of cannabis - both recreational and medicinal and will speak a 
bit on growing your own cannabis plants. She will be happy to 
answer any questions you might have. There is no charge for 
the evening. Light refreshments will be served following the 
presentation.  Hope to see you there!

“Sponsored by the Navan Women Inspired”  (W.I)
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CUMBERLAND TOWNSHIP 
AGRICULTURAL SOCIETY

President: Andrew Williams
Office Manager:  Madeleine Gauthier

1279 Colonial Rd., Navan ON K4B 1N1
Tel: 613-835-2766 Fax: 613-835-4008

navanfair@bellnet.ca or www.navanfair.com
Awards presented at the CTAS AGM Jan. 18, 2024
by Pres. Andrew Williams, Catherine Kitts, Ambassador 
Cheyanne Ash, Eleanor Hodges and Joanne Desormeaux 

Mario St.Denis receiving the
Ontario Association of Agricultural Societies Service Diploma

Betty Wall-Neilands receiving the
Navan Fair Volunteer of the Year Award

Shamus Williams receiving the
CTAS Youth of Distinction Award

Martin Lalonde representing Fire Station 71 accepting the
Lloyd Morrison Award for Best Parade Float

Betty Wall-Neilands receiving the
Eldred Hayes Memorial Award for Floriculture

TAKE NOTE
An Evening with Dueling Pianos Ottawa!

The Navan Fair is thrilled with the response to 
the upcoming Dueling Pianos night on Saturday 
Feb. 10th and is looking forward to what’s sure 

to be a fantastic show! 
The event is now SOLD OUT!
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THE NAVAN VARS UNITED CHURCH PRESENTS 
Two fabulous concerts as a Kitchen Reno Fundraiser

$20 - Cash at the Door  - 1129 Smith Road Navan

Songs for those we 
Love! 

Alanna J. Brown 
Folk/Jazz Singer/

Guitarist 
in Concert 

Sun. Feb. 4 @ 2 PM

Multi-instrumentalist
/Singer 

Spencer Scharf 
in concert 

Sun. Mar. 10 @ 2 PM 
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GREEN IN NAVAN
Tips for going green by Jackie Lane Moore,
 nature-loving Navan resident and zero-

waste blogger at thelovenlife.com

AVOID FOOD WASTE BY 
MAKING FOOD-SCRAP BROTH
Did you know…?
• Nearly half of all food produced world-
wide is wasted – discarded in processing, 
transportation, supermarkets and kitchens
• Every day, good food is wasted in 
hospitals, grocery chains, schools, 
restaurants and homes around the world
• Canadians waste 31 million pounds of 
food per year
While I do my best to avoid food spoilage, sometimes limp 
celery happens. And Wilted parsley. And then there’s the 
inevitable carrot ends, onion skins and pulp from the juicer… 
It all sounds like the perfect addition to the compost heap (and 
it IS!), but BEFORE you toss it in the compost, why not try this 
easy food/nutrient and money-saving hack?! 
Food-Scrap Broth (known in our family as ‘Compost Broth’ ) 
Simply keep a container or bag in your freezer, and any time 
you have some less-than-perfect veggie scraps (garlic peel, basil 
stems, limp carrots), toss them in. When the container is full, 
make a quick batch of broth to be used in soups, sauces, rice/
quinoa dishes – anywhere you need a little extra flavourful 
savoury liquid. 
Some veggies that make good scraps for a broth (including 
stems, peels, tough bits, tops – anything goes!):
• Carrots, parsnip, turnip  • Onions, garlic, scapes, leeks, etc.
• Herbs like parsley, basil, oregano, thyme, rosemary
• Greens like chard, kale, spinach   • Celery   • Tomato   • Squash
• Peppers (bell, jalapeno, etc.)  • Ginger root  • Asparagus
• Broccoli, cauliflower and cabbage bits (this veg family tends to 
have a stronger smell/taste, so I don’t go overboard with these)
• Beets (I also limit these bits mainly for colour purposes… 
unless I want a deep purple broth)
• Juice pulp (though usually only if it’s a predominantly veg-
based juice, e.g. not overly citrus-y)

INGREDIENTS
• 5 cups fresh or frozen vegetable/
herb scraps
• 6-7 cups water  • 2 bay leaves  
• 1 Tbsp sea salt

INSTRUCTIONS
1.	 Place all ingredients in a large pot over low heat.
2.	 Let simmer for about an hour.
3.	 Strain (and NOW you can add the left-over pulp to the 
compost).
4.	 Use the broth immediately, or refrigerate for later use, or 
freeze for much later use.

In addition to environmental motives, there are equally 
compelling health advantages to making this broth! Most store-
bought soup bouillon and canned or boxed broths contain a 
number of dodgy additives and unwanted ‘extras,’ like soy and 
canola oils, MSG, sugar, maltodextrin, wheat and artificial 
flavourings, among other things.  Instead, you can feel good 
knowing you avoided food waste AND know exactly where 
your soup flavours came from.
Final tips
• Be conscious of your food shopping habits and only buy what 
you will eat. 
• Rather than throwing food out, consider donating it (e.g. If 
you know you won’t get through that crate of oranges or that 
second head of lettuce, offer it to neighbours on Navan Helping 
Hands!)
• Canning, preserving or freezing are also great ways to sustain 
less-than-perfect produce… or make yourself some broth.

Happy February & Happy broth-making!
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EXPLORING WINES, WINE STYLES,
AND FOOD CHOICES

Nyam Bann, Sommelier at Large

Trending Reds in 2024 – What’s in Store
Last month, I wrote about the white wines gaining 
popularity in 2024. The trend is leaning towards 
premium wines that offer good value at reasonable 
prices. Now, let’s look closer at my top picks for red wines that are 
likely to make a splash in 2024.
TOURIGA FRANCA & TOURIGA NATIONAL. These Portuguese 
red grape varietals are currently in vogue. They are Port’s key varietals 
and can hold their own against top-quality Cabernet Sauvignons at a 
fraction of the cost.
TO TRY: CASTELLO D’ALBA RESERVA 2019. LCBO#: 31183. 
$17.95. Rated 93 points by Wine Enthusiast, this is an elegant, full-
bodied wine with high alcohol content and low sugar. It is powerful, 
and deliciously complex. This wine is aged for 12 months in oak 
barrels and has intense aromas of blackberries, cherries, coffee, and 
smoke. On the palate, you’ll taste rich raspberry, plum, chocolate, and 
vanilla flavors. It is easy drinking with smooth, burnished tannins. 
You’ll love it with Black Bean Burritos.
PINOTAGE. This is South Africa’s varietal. The Platter’s by Diners 
Club South African Wine Guide 2024 has named L’Avenir Single Block 
2020 as the winner in their Pinotage category. The 2019 vintage is 
available at the LCBO at $71.00. If this wine is not in line with your 
budget, do try the following alternative, which is recommended by 
Vivino as well.
TO TRY: KANONKOP KADETTE PINOTAGE 2020. LCBO#: 
30191. $24.00. A full-bodied, bold red wine. Intense and complex 
with aromas of plum, blueberry, and spice. Firm tannins with well-
balanced acidity. On the palate, it is dry, with oak, smoke, and ripe 
fruit undertones, ample, juicy acidity and a long finish. This wine, with 
a rich, beefy, cheesy onion soup on a cold Winter’s day, is divine.
BAROLO, BARBARESCO, AND BRUNELLO. These are Piedmont, 
Italy’s three Bs. As presented in the Oneo Files, Nick Pegna, Sotheby’s 
global head of wine and spirits, describes Piedmont as being on its 
way up in the auction world, so he says that we should look to see 
more Barolo and Barbaresco. He’s said he’s also hearing much about 
Brunello, so we should watch Italy’s three Bs.
TO TRY: BANFI ROSSO DI MONTALCINO 2020. LCBO#: 681262. 
$26.95. This Brunello is made with 100% Sangiovese grapes. It is a 
wine with lots of depth and complexity. Bold, medium-bodied, low in 
sugar, and high in alcohol with notes of ripe cherry, dried cranberry, 
wild strawberry and licorice. It is intense and ripe with fine tannins 
and a long finish. What would be a perfect pairing for this wine? A 
rich, creamy smoked salmon risotto would work beautifully, as the 
salty flavour of the salmon would contrast beautifully with this wine.
ZINFANDEL. Lodi, California, is best known for its full-bodied, old 
vine Zinfandel. It boasts the most extensive acreage of old vineyards in 
the USA and is considered the Zinfandel capital of the world.
TO TRY: GNARLY HEAD OLD VINE ZINFANDEL. LCBO#: 
678698. $19.95. ON SALE $15.35. Bold and full-flavoured, with 
pronounced blackberry, cherry, plum, and toasted oak aromas. It’s 
rounded out with balanced acidity and supple tannins. On the palate, 
it is rich and silky, with jammy blackberries and mocha flavours, and 
layers of spice and vanilla. The finish is long and sultry. Pair with rich, 
spicy Italian sausage rolls.
CABERNET SAUVIGNON AND BORDEAUX-STYLE BLENDS 
are staples of the Paso Robles area in California. Over the years, many 

of the winemakers in the region have cultivated the soil and used 
the climate to their advantage to create some of the best Cabernet 
Sauvignon and Bordeaux-style blends in the world.
TO TRY: LIBERTY SCHOOL CABERNET SAUVIGNON. 
VINTAGES#: 738823. $23.95. Luscious aromas of black cherry, plum 
and vanilla bean, followed by strawberry and allspice on the palate. 
Fruit-driven, with firm tannins. Medium-full body with bright acidity. 
Oak, spice, and cedar notes are on the long finish. This robust wine 
would stand up well to burgers or other grilled meats seasoned with 
zesty BBQ sauce.
So these are my red wine picks to watch for – and to savour! – in 2024. 

Have fun enjoying them!
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MUSIC NOTES
from Marie Claude Bourque, 

owner of OPUS Academy
1223 Colonial Road, Navan, Opusacademy.ca

Turning Winter Blues into Musical Vibrations
Winter blues got your household feeling a bit lackluster? Fear 
not, as there’s a rhythmical remedy to the gloom – encouraging 
your kids to jam out and beat those winter doldrums by 
practicing music! With the sun setting earlier and the chill 
in the air, it’s no surprise that the motivation to pick up an 
instrument might dwindle.
However, transforming the mundane practice routine into a 
lively winter musical adventure can make all the difference.
First off, let’s set the stage. Create a cozy and inviting musical 
nook. Soft blankets, twinkling fairy lights, and perhaps a 
steaming mug of hot cocoa can turn practice time from a chore 
into a cherished moment. Picture this: your little maestro 
strumming their guitar or tinkling on the piano with a backdrop 
of warmth and comfort – winter blues, who?
Now, let’s talk tunes. Inject a bit of seasonal cheer into the 
playlist. Choose songs that resonate with the winter vibes or let 
your kids pick pieces that reflect their taste. It can keep their 

practice exciting and also align their musical journey with the 
season.
But what about that cabin fever-induced excess energy? Fear 
not, it’s time for a musical workout!
Incorporate movement into practice sessions. Encourage your 
budding musicians to dance along to the beats or get creative 
with musical-themed exercises. Not only does this help dispel 
the pent-up energy, but it also turns practice into an interactive 
and dynamic experience. As a parent, your role is crucial in 
transforming winter blues into musical hues. Be an active 
participant in the process. Share in their excitement, cheer on 
the small victories, and turn practice sessions into collaborative 
family moments. Who knows, you might discover hidden 
musical talents in yourself as well!
And for a grand finale, why not organize a mini-concert right at 
home? It doesn’t have to be a polished performance; the joy is in 
the effort. Gather the family, let the kids showcase their musical 
prowess, and turn a regular evening into a winter concert 
extravaganza.
In essence, combating winter blues while nurturing your kids’ 
musical talents is all about infusing warmth, creativity, and a 
dash of festivity into the daily practice routine. So, grab those 
instruments, strike a chord, and let the winter melodies fill your 
home with musical warmth!
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Cartoon by Jeff Amey
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HIDDEN GEM
Tips  from Hana Bland, owner of 

Unwind Holistic Health,  245 Vanguard Drive
(Inside CrossFit Fortis) Orléans

FASCINATING FASCIA: 
COMMUNICATING WITH THE BRAIN

The human body is a marvel of intricate systems working 
seamlessly to maintain balance and function. Historically 
overlooked and ignored, now recognized as a crucial 
component in this complex symphony, is the fascia. Far 
more than just connective tissue, fascia plays a key role in 
communication with the brain, influencing the whole body and 
contributing to our well-being.
Fascia is a connective tissue that weaves through the entire 
body; it is fluid and fibrous at the same time. It intertwines the 
muscles, and surrounds organs, nerves, and blood vessels. This 
intricate web of fascia serves multiple purposes, maintaining 
tensegrity (a term describing the way the body is floating within 
a network under tension), and facilitating movement.
Comprised of collagen and elastin, this three-dimensional 
matrix is a sensory organ that extends from head to toe. In fact, 
fascia is considered the largest sensory organ in the body. 
This is what makes fascia so intriguing; it is a communication 
highway within the body. It is not merely passive wrapping 
for muscles but a dynamic tissue that interacts with the whole 
nervous system. It actually “talks” to the brain! And of course, 
the brain communicates back to the fascia, influencing fascial 
tension, adaptability, and pain. This intricate interplay is crucial 
for coordinating movement, maintaining posture, and even 
influencing emotional states.
One remarkable aspect of fascial communication is its role 
in proprioception – the body’s ability to sense its position 
in space. Proprioception relies heavily on the feedback from 
mechanoreceptors in the fascia, allowing us to navigate the 
world with precision. This sense of spatial awareness is essential 
for activities ranging from simple tasks like walking to complex 
movements like playing sports.
Moreover, fascia’s communication with the brain extends 
beyond physical aspects. The latest research suggests that fascia 
plays a role in emotional and psychological well-being. The 
fascial matrix is rich in sensory nerves, and it follows that 
emotional experiences can be stored in the fascia. This in turn 
influences our overall mood and mental state. Techniques like 
fascial stretch therapy, a therapeutic approach targeting the 
fascial system, aim to release tension and promote a sense of 
relaxation, affecting emotional well-being.
Understanding the intricate relationship between fascia 
and the brain has implications for various fields, including 
medicine, rehabilitation, and holistic therapies. Therapists and 
practitioners are exploring ways to leverage this communication 
for improved health outcomes, whether through targeted 
exercises, bodywork, or mindfulness practices.
The fascia is not simply a wrapping medium holding muscles 

and organs together. It is a dynamic communicator with the 
brain, influencing our movement, posture, and even our 
emotional well-being. As research in this field continues to 
unfold, we are gaining a deeper appreciation for the role fascia 
plays in maintaining the harmony of the human body. This 
intricate interplay between fascia and the brain underscores the 
importance of a holistic approach to health that considers the 
interconnectedness of all bodily systems.

Until next time… ~ breathe ~ move ~ unwind ~

COMMUNITY SAFETY ZONE
Welcome to the Safety Column for February. With the snow finally 
here in Navan , it is important to remember some traffic laws 
regarding winter driving.

Some relevant laws for motorists include:  
•	 Keeping your windshield, roof and hood completely free of snow 

or obstructions to driver’s view. 
•	 Making sure you slow down and move over when approaching 

emergency vehicles with flashing lights (police, fire, ambulance, 
tow trucks and public utility vehicles)

•	 Not passing snowplows working side by side on Ontario highways 
(posted speed limit over 80 km/h). You can only pass if there is a 
lane completely clear of any part of the snowplow, including the 
blade. 

•	 Making sure your hands are free and no use of cell phones while 
operating a motor vehicle, even if stopped in traffic or at a red 
light.  

•	 Making sure you use your light 1/2 hour before sunset to 1/2 
hour after sunrise or at any time that weather conditions prevent 
persons or vehicles being clearly seen from a distance of 150m.

For our snowmobile operators some relevant laws/rules include: 
•	 All drivers and passengers on a snowmobile must wear a 

snowmobile helmet that meets Ontario standards, with the chin 
strap securely fastened.

•	 You must be over 12 to operate a snowmobile off private property.  
•	 12-15 year olds with a valid snow vehicle operators licence can 

ride on snowmobile trails and private property but cannot cross 
roads.

•	 Those 16 and over with a valid drives licence or snow vehicle 
licence can ride on snowmobile trails, across a road where 
permitted, on roadways where permitted and on private property. 

•	 34% of fatal snowmobile accidents in Canada have involved 
excessive speeds and ½ of fatal accidents have involved a collision 
with a stationary object. Operate your snow vehicle according to 
the conditions and posted speed limits on trails.  The maximum 
speed is 50 km/h on snowmobile trails and or roads where 
the posted speed limit is over 50 km/h . It is 20km/h on roads 
where the speed limit is less than 50 km/hr and in public parks/
exhibition grounds. 

•	 1/2 of all fatal snowmobile accidents in Canada involve alcohol or 
drugs.  Do not drive impaired. 

•	 Never drive on private property without permission from the 
landowner and be courteous to other riders on the trails

We appreciate hearing your comments, receiving your concerns and 
taking suggestions for future Community Safety Zone topics. Please 
feel free to email us at safety@navan.on.ca
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NAVAN NOTABLES
A TALE OF 2 NAVAN LADS

Have you heard these sayings lately: When talking to your 
dentist  “the frost isn’t out yet”. Or if you’re in a bad mood, “in 
a sulk”! Another one is referring to your filing cabinet, “It’s in 
the Box”, cardboard box that is! Well, if you speak to Bob Burns 
you can hear even more of these quaint and fun statements. 

He picked them up from his 
Dad when he was a child and 
never forgot them. I love this 
picturesque speech!
Now the second fellow I wish 
to highlight is Thomas Edwin 
Dashney known as “Ted”. 
He and Bob are both in their 
early 90’s. Both live on Trim 
Road, practically across from 
each other. They have been 
lifelong friends. The two of 
them walked to school, SS#3 
together. They both married 
Cumberland girls; Bob’s 
Helen was an Edwards and 
Ted’s Mary was a Dunning! 

They got married the 
same year in the summer 
time of 1955. In fact 6 
other couples got married 
that summer! I can just 
imagine the pretty dresses 
on beautiful brides and 
their handsome grooms 
in their new suits. Think 
of all the dancing Navan 
folk did that July. What 
fun!
Bob bought the 200 acre 
farm on top of Trim Road 
Hill. He raised dairy 
cows and grew crops in 
his fields. He and Helen 
had 6 kids that helped them along the way. Ted worked for over 
37 years for Bradley’s. He started with Morris, then Lorne. He 
worked as a Milk truck driver, helping in the store, and driving 
school bus. He and his wife bought a home on the North Road 
in 1964. They had 2 beautiful girls and grew flowers and a big 
vegetable garden behind the house.
Both families were much involved with their respective 
churches. Their wives were members of the Navan Women’s 
Institute. Helen was in the church choir and Mary was in charge 
of renting the Church Hall. On the weekends the Arena was the 
social spot. Many weddings, Stag and Doe dances, and parties 
as well as suppers, bigger meetings, New Year’s dances brought 
Bob and Ted and their families out, to meet and greet the 
community.
These two men retired in the early 1990’s.  Bob joined the Navan 
Curling Club. He became quite a good curler. Ted helped Mary 
with the church rentals and the hall in general. Ted now lives 
at Willowbend Senior Residence. Bob lives with his son on his 

farmstead. These 2 lads were from Navan, contributed to the 
village’s community life, and were proud of their efforts and 
families throughout their long lives. I felt privileged to write this 
story. Bob will be 92 years old and Ted, 93 in 2024!! Hats off to 
you both!!
Shirley Dashney / Sheila Minogue-Calver www.navanwomen.com 

WESTERN TANAGER
A RARE OTTAWA VAGRANT

A Western Tanager was spotted in the Uplands Drive 
area of Ottawa mid November of 2023. It has survived 
the winter so far with the help of  the many feeders that 
have been set up in the area and stocked by local bird 
watchers. As you can see by the range map below it should 
be spending it’s winters in Mexico or central America. 
This nonbreeding male is one of only 2 or 3 that have ever 
been recorded in Ottawa. They are stocky songbirds with 
short, thick-based bills and medium-length tails. Their 
relative size is between a sparrow and a robin. Adults are 
yellow birds with black wings and light wing bars. Adult 
males have a bright red face and a yellow nape, shoulder, 
and rump, with black upper back, wings, and tail; in non-

breeding plumage, the head 
has no more than a reddish 
cast and the body has an 
olive tinge. Females have a 
yellow head and are olive on 
the back, with dark wings 
and tail. Fingers crossed that 
this fellow makes it through 
our cold winter and does 
not fall to becoming prey for 
a Goshawk that has recently 
been seen hunting in the 
area.
                 Tom Devecseri

Bob Burns

Ted Dashney


