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Hodge Podge Arts and Crafts Studio is a Flowercart project. The Studio 
exists to provide employment in a supported work environment for  
clients served by Flowercart’s Community Employment Services. Hodge 
Podge Arts and Crafts Studio teaches work skills and supports clients to 
enable them to create Hodge Podge Blankets (ranging in size from small 
pet beds to king-size blankets). The crafters have worked together for a 
number of years and know their work well. Throughout the 2011-2012 
fiscal year seven clients worked at Hodge Podge and supplemented their 
income with the sale of products they created. 

To see what Hodge Podge blankets are available right now visit our website www.flowercart.ca, select Our Products  from the menu, 
and chose Blankets/Quilt Catalogue  or visit our showroom at 9412 Commercial St, New Minas, (beside KenWo Golf Course).  
Call 681-2103. 

The Holiday Season is fast ap-
proaching. Do you 
have all your shopping 
done? If not consider a 
Hodge Podge lap quilt 
or blanket for a person 
on your list or a pet 
bed for a favored pet.  
 

Each Hodge Podge  
blanket and pet bed is hand 
made at our Studio in New 
Minas. Our  recycled products 
are made using wool or  cor-
duroy squares cut from used 
clothing, backed with re-
claimed fabric, machine 
sewn, and tufted with 
wool. Some people like to 
be involved in choosing the 
colors for their special blan-
ket – our crafters will take 
pride in making a blanket just 
for you! Gift certificates are 
available. Prices for pet beds start 
at $14.00; blankets start at $50. 

Hodge Podge Crafter Melodie Jordan  
tufting a queen size blanket. 

Cozy up with a Hodge Podge blanket this 
Holiday Season .  

Pet beds are a popular Hodge Podge product.  

Each blanket and pet bed produced by the Crafters at 
Hodge Podge is given a unique name. This lap quilt is 

called Botanical Garden. 

Hodge Podge Blankets make great presents for the people and pets  
on your gift giving list 
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Baker’s Choice Fine Foods, Flowercart’s bakery, 
provides a large variety of quality home-style  
bakery products including: white, whole wheat 
and specialty breads, rolls and buns, and other 

bread products.  
 
We can meet the 
needs of wholesale 
and retail  
customers big and 
small. 

The next time, your business or community group is  
deciding where to buy quality home-style bread or bread 
products check us out.  
 
Our products freeze well and many  
customers stock their freezers with 
Baker’s Choice breads. 
 
To meet your specific bakery needs,  
pre-order by calling the Head Baker, 
Marlene at 681-6766. 

Flowercart’s Transition-to-work renews funding agreement  

Dr. Kellie Leitch, MP for Simcoe-Grey and 
Parliamentary Secretary to the Minister of 
Human Resources and Skills Development 
and the Minister of Labour, came to the 
valley this summer. One of her tasks when 
she was here was to officially announce 
continued funding for Flowercart’s Youth 
Skills Link (YSL) program. Flowercart’s 
program is entitled Transition-to-Work 
(TTW).  
 
The announcement was attended by mem-
bers of the Board of Directors of Flowercart, 
Senator Kelvin Ogilvie, and members of the 
press. 
 
The focus of the pro-
ject is work experi-
ence placement. Em-
ployability skills 
training 

through in-class workshops (either group or 
one-on-one) during participants first six 
weeks prepare them for work experience 
placements.  
 
Workshops presented during the 17 week 
Work Experience Placements phase of the 
project complement placements and address 
any questions and concerns participants or 
employers are experiencing during place-
ment. Efforts are consistently made to link 
each participant to the community resources 
required to help provide the stable and 
healthy lifestyle necessary to maintain em-
ployment when they are hired by an em-
ployer. 

 
Flowercart re-
ceived close to 
$100,000. 

The funding is being used to pay six local 
youth minimum wage as they gain the skills, 
knowledge and experience they need to en-
ter and succeed in the workforce. The target 
is that at least five of the participants will 
obtain employment by the project's end.  
 
The project started in September.  
 
Workshops take place in the Transition-to-
Work workshop room located at Flowercart 
Community Employment Services facility 
in New Minas. Most workshops are facili-
tated by the TTW Counsellor, Jennine Wil-
son, some are given by other Flowercart 
staff or experts in the community.  
 
Workshops follow the broad principles of 
adult education and employ a range of 
teaching approaches and strategies. The 
workshop topics and materials are adapted 
from the Conference Board of Canada’s 
Employability Skills 2000 document. The 
sequence of topics is tailored to the needs of 
the participants. Life-skills, which are essen-
tial to perform well on the job, are a neces-
sary component of the curriculum.  
 
Examples of the workshops offered include: 
 

1. Reviewing job offers 
2. Safety Orientation 
3. Occupational health and safety 
4. WHMIS 
5. SMART goals 
6. Action plans 
7. Career Cruising/career explo-

ration 
 
The diverse group of six participants en-
rolled in the project is supporting each 
other. They have demonstrated commitment 
to the project and the goal of entering the 
work force of Kings County. 

Several members of The Flower Cart’s Board of Directors attended the funding an-
nouncement for Flowercart’s Transition-to-Work project. From left Board Members 
Bob Horne, Marilyn Reeve, Sandra Young, Sherri Bishop, Beverly Davies, Roger 
Tatlock, Executive Director of Flowercart, Dr. Kellie Leitch, MP for Simcoe-Grey and 
Parliamentary Secretary to the Minister of Human Resources and Skills Development 
Canada and the Minister of Labour, Senator Kelvin Ogilvie, Lisa Hammett Vaughan, 
Flowercart’s Community Employment Services Coordinator, John Sutcliffe, and David 
Cameron, Chairperson of the Board of Directors. 



 
If you are a member of Facebook, consider 
liking us to keep up-to-date on Flowercart. 
If you are not a member, here is another 
reason, or maybe the only reason!,  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

you need to join.  
 
Here are some items of interest 
posted on our Facebook page 
since our Summer 2012 news-
letter.  

 
Aug. 22 - Sledding Hill's  
lavender pepper is manufac-
tured and packaged by Flower-
cart’s What’s Cooking com-
mercial kitchen. This terrific product was 
featured in the Aug. 21 edition of The Globe 
and Mail.  
 

Sept. 18 - The annual Flowercart – Just Us 
Coffee Roasters Coop BBQ was a great 
success. The BBQ was initiated three years 
ago by Lisa Hammett Vaughan, our Com-
munity Employment Services Coordinator, 
as a way to express our appreciation for the 
great working relationship we have with the 
employees of the Grand Pre production fa-
cility. Erin Patstone, Flowercart’s suppor-
tive co-worker, supports three people in the 
facility to work along side the production 
staff. Erin was the BBQer. A number of Just 
Us employees brought all the extras and 
treats that make for a great summer’s meal. 
It was really hard for everyone to go back to 
work after the BBQ!  
 
Sept. 20 - A big thank you to the Play-
ground Committee of Wolfville School for 
choosing Flowercart’s Used Clothing / 
Woodworking Dept. to supply picnic tables 
for the school’s outdoor classroom. 
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Flowercart’s Facebook Page 

 
Flowercart and TrailFlow Outdoor Adven-
tures partnered to provide customized bicy-
cle training to a number of participants who 
commute to Flowercart by bicycle each day.  
The training included a bicycle maintenance 
workshop in the spring and an on-road road 
safety session this fall. 
 
TrailFlow Outdoor Adventures provides a 
wide variety of services across Atlantic 
Canada, specializing in cycling education, 
mountain bike programming and trail con-
struction. TrailFlow aims to share their love 
of cycling and the outdoors with others. For 
more information go to www.trailflow.ca or 
visit www.facebook.com/trailflow. 

TrailFlow  

supports Flowercart participants 

Active Living 

Pictured (from left) are Mike Zwicker, Doug Fraser, Michelle  
Marcinkiewicz and Ryan Lindt of TrailFlow, and Rick Tyler. 

Sledding Hill’s lavender pepper is manu-
factured and packaged by Flowercart’s 
What’s Cooking commercial kitchen. 

The Wolfville School playground committee purchased 
picnic tables from Flowercart’s Used Clothing / Wood-

working Dept. for the school’s outdoor classroom. 
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I want to support the programs and activities of Flowercart 
 
I have enclosed my :      
   Cheque  Money Order 
 
for $_______________ Payable to:  Flowercart 
      9412 Commercial St.,  
    New Minas, N.S. B4N 3E9 
 
Charitable registration # 107390676RR0001 
Donations are tax deductible and a receipt will be issued for donations of 

$5.00 and more. Please return this form with your donation. Thank you! 

 
Name 
 
Address 
 

A new face at Flowercart 

One of Baker’s Choice Fine Foods most 
valued customers is Callister’s Country 
Kitchen. Callsiters’ is located at 7076 Hwy 
# 1, Coldbrook, across from the provincial 
picnic park. 

Callister’s features a “Home Style Menu” 
and “All day breakfast”. They are known for 
their fresh seafood and yummy desserts. 
 
Baker’s Choice home-style bread products 
compliment the Callister’s menu. 
 
A quick search of www.tripadvisor.ca re-
sulted in a number of positive reviews writ-
ten by Callister’s customers; including, 
 
“I really enjoy eating here!! My fave is the 
chicken Caesar wrap!! The service is always 
good and if you sit at the back by the win-
dow, you can see the apple orchard.” 
 
“People are right to say they offer home 
cooked foods and that the service is excel-
lent and friendly.” 
 
“The service was fantastic! A real home 

cooked meal! I felt as if I was a 
long lost friend visiting from 
afar. I will stop by whenever I'm 
in the area.” 
 
“The homemade rolls are excel-
lent!” (We didn’t write this one! 
but we are happy the reviewer 
did!) 
 
When you en-
joy a great 
meal at 

 Callister’s you are supporting a local busi-
ness and Flowercart. A win-win-win situa-
tion. 

Callister’s Country Kitchen 

compliments menu  

with products from   

Baker’s Choice Fine Foods 

Bruce Lightle delivering Baker’s Choice Fine Foods 
home-style bread to Callister’s Country Kitchen . 

Leah Phinney accepted a full-time place-
ment in the Vocational Program in July 
2012. She was referred to Flowercart after 
completing the in-house modules of the 
retail program at the Annapolis Valley 
Work Center, Coldbrook. Leah has a 
strong work ethic and an understanding of 
the importance of consistent quality con-
trol. She currently participates in the Bak-
ery and the Used Clothing/Woodworking 
Department. Leah is 
pictured labelling 
hot chocolate 
bags – and 
making sure 
every single 
one is pic-
ture  
perfect! 

Leah Phinney labelling Just Us Coffee Hot Chocolate bags. 


