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Goal of a new facility for Flowercart takes a big step forward with the purchase of land in New Minas 

For over 40 years, Flowercart’s main facility 
has been at 9412 Commercial St., New Mi-
nas. The building is approximately 9500 sq. 
ft. and is home to the prevocational and vo-
cational programs, including Baker’s Choice 
Fine Foods, as well as the financial depart-
ment. Fifty-four clients and 15 employees 
use the building daily. The building was 
originally the New Minas Elementary 
School. In the late 1980s it was re-modeled 
for Flowercart.  
 
In addition to the many issues and concerns 
that arise as a result of the age and design of 
the building, the building does not provide 
the opportunity for human service and entre-
preneurial growth. The building does not 
meet current standards for accessibility. The 
building is overcrowded.  
 
In 2009 renewing the building was estab-
lished as a goal by Board members and em-
ployees during long-range planning.  
 
Subsequently, four options were agreed to 
as possible solutions; 1. renovate the build-
ing, 2. purchase and renovate a 
building, 3. build a new building on 
the current property, and 4. acquire 
land and build a new building.  
 
1. Renovate the building.  
 
In 2009 an accessibility audit of the 
current building was completed by 
Don Nauss, National Access Con-
sultant. In his final report he noted, 
“The current facility, served well in 
the past, however, .... what is now in 
place is both unsafe and not up to 
accessibility standards of today.” 
The building needs a complete reno-
vation. A needs analysis was com-
pleted with all supervisors, employ-
ees and clients who use the building. 
Using the results of the needs analy-
sis, the Executive Director worked 
with employees of a construction 
firm to draft a suitable renovation 
plan. The resulting design fell short 
of what is expected of a modern 
building serving people with dis-

abilities. It would not provide the ability to 
expand service and social enterprise.  It also 
appeared to all involved that the renovation 
would cost as much as a new building. 
 
2. Purchase and renovate a building. 
 
Working on a day-to-day basis in a non-
profit, charitable organization requires that 
you approach each situation with a frugal 
disposition. Since 2009 the employees and 
members of the Board of Directors have 
watched for potential matches between the 
needs analysis and existing buildings that 
come on the real estate market. Buildings 
have been discussed and visited. An engi-
neering assessment was completed on one 
building that there was particular excitement 
about. Each building had strengths, weak-
nesses, and risks. The end result each time 
an existing building was considered was that 
the cost of renovations would be at least as 
much as a new building and the inherent 
risks in assuming an older building would 
be present. 

 

3. Build a new building on the current prop-
erty. 
 
During the winter and spring of 2011 the 
Executive Director worked with an architect 
to design a new building to be constructed 
on the 9412 Commercial St. property. After 
a thorough review of the building needs 
analysis and the current property’s configu-
ration it was concluded that although a 
building could be built on the current site it 
would fall far short of the expectations set 
by The Flower Cart. A fourth option needed 
to be pursued.  
 
4. Acquire land and build a new building.  
 
After three years of exploring the options of 
renovating the current building, purchasing 
and renovating a building and building a 
new building on the current property, the 
Board of Directors passed a motion at their 
December 2011 meeting to acquire suitable 
land and build a new building to meet Flow-
ercart’s requirements.  

(continued on page 2, see New Building) 

Architect’s conceptualization of Flowercart’s new facility to be located on property purchased by 
Flowercart located on Commercial St. New Minas  
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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 
 

The shell of the flax seed is so hard that our 
bodies are unable to get at the omega-3 oil 
inside. Omega Crunch uses shelled (de-
hulled) flax seed whereby the outer shell 
(dark) has been naturally removed from the 
inner kernel (yellow) so our bodies can eas-
ily digest the oil within the seed. Omega 
Crunch comes in three flavors in addition to 
the original formulation. They are Maple, 
Garlic and Sweet Cinnamon. 
 
From receiving raw materials to shipping 
the finished product Flowercart’s Commu-
nity Employment Services (CES) and De-
velopmental Services Area (DSA) make 
Omega Crunch for Steep Hill Solutions. A 
company owned by entrepreneur Brent Lar-
son. Employees and clients of What’s  
Cooking Commercial Kitchen mix and bake 

the Omega Crunch in Flowercart’s facility 
at 8736 Commercial St. DSA employees 
and clients located at Flowercart’s 9412 
Commercial St. facility work hard to make 
sure bottles and bags are filled to the right 
amount, labelled correctly, and safely 
packed and shipped. 
 
A new machine has been acquired for  
placing the Omega Crunch label 
on bottles. The machine, called 
"The Labeller" of course, re-
places a job that staff used to do 
in order to keep production 
flowing. The labelling of bottles 
in now in the capable hands of 
clients. All clients in DSA have 
learned how to operate the  
labeller. 
You can buy Omega Crunch on-
line at www.omegacrunch.com 
or locally at Sobeys, Noggins 
Farm Market, Greenwich, and 
EOS Foods inWolfville. 
 

Omega Crunch provides an easy to use, 
great tasting source of omega-3 for you and 
your family. 
 
Omega Crunch provides reliable,  
challenging work and training opportunities 
for clients of both Flowercart’s Community 
Employment Services and Developmental 
Services Area.  

 
In January 2013, at a cost of $320,000, 
Flowercart acquired a 4 acre property on 
Commercial St. in New Minas to be the lo-
cation of the new building. Fundraising for 
building construction costs is underway. The 
goal is to raise $3,009,382 through contribu-
tions by the federal and provincial govern-
ment, charitable foundations and private 
sponsorship. The Flower Cart will contribute 
an additional $500,000 toward the total cost 
of construction. 
 
Flowercart’s goal of a new facility has taken 
a big step forward with the purchase of land 
in New Minas. The Flower Cart needs your 
financial contribution to meet the goal of a 
new building. To donate now, go to 
www.flowercart.ca and click on Donate 
Now. To learn more contact Roger Tatlock, 
Executive Director, at 681-4541.  

(New Building, continued from page 1) 

Omega Crunch - a flaxtastic idea 

for the whole family and  

Flowercart 

Don Schofield, DSA participant applying labels to Omega Crunch bottles using 
 ‘The Labeller’  



Hello my name is Jessica Vaters and I am a 
participant/employee of the Transition to 
Work Project. I am writing this article to 
share my journey of how I came to be at 
Transition to Work and where I am at now. 
 
I started out working with an Employment 
Support Service Worker at the Department 
of Community Services (DCS) which led 
me to work with Patrick at the Career Re-
source Centre. He helped me decide what I 
wanted to do; go back to school or get a job. 
I decided to apply for Peopleworx and got 
accepted into their food service course but 
in the mean time I also applied to go back to 
school to take a CCA course. I was in the 
food service training at Peopleworx when I 
got accepted into the CCA program at Kings 
Tec. This led me to leave the Food Service 
program at Peopleworx before my place-
ment in the program. 
 
I ended up running into some challenges in 
the CCA program and I needed to withdraw 
from the program which led me back to 
DCS and back to trying to find employment. 
 
The staff at Peopleworx heard the Transition 
to Work project was starting again and they 
thought I was a good candidate. I met with 
Jennine, the project leader, and was lucky to 
get one of six seats. My experience in the 
first month was that it was a pretty laid back 
setting. We became like a little family. We 
became more open minded with each other 
and were not afraid to share ideas, thoughts 
and feelings. We set our own goals and have 
been supported and challenged all along to 
meet them. Getting my full driver's license 
was one of my goals and I am proud to say I 
succeeded on October 29th, 2012. 
 
We have done work tours, helped out in the 
community, and had the opportunity to test 
some of our skills and learn new ones. We 
have gotten certification in Standard First 
Aid/CPR, WHMIS and Safe Food Handing. 
Transition to Work has taught me how to be 
a better teammate, helped me to identify my 
strengths and weaknesses as well as, what’s 
good in my life and what I need to let go of 
to succeed. 
 
On Monday November 5th, 2012 I started 
my work placement at Home Depot. I was 
excited for the opportunity. I did my orien-
tation on Oct 26 and it felt like it was going 
to be a really great place to work. At Home 
Depot I got the chance to learn how to set 

up and take down displays. I learned about 
different products they sell and how they 
work and I also learned how great the em-
ployees of Home Depot are to work with. 
My placement ended on January 18th. 
 
Helping out on jobs at the Flowercart’s head 
office I had the opportunity to work along 
side persons with different abilities and it 
made me realize that it was the type of work 
I would like to do. Jennine was able to get 
me an interview at the Kings Rehabilitation 
Center in Waterville on January 10th , 2013. 
I started a placement there January 21st. 
Since I’ve been at the rehabilitation center I 
have learned to support people with differ-
ent types of cognitive abilities. I have 
helped support people to have a positive 
work day. 
 
My journey at Transition To Work is almost 
over. I have one week left but when the pro-
ject ends I am hoping to be hired as a casual 
at the Rehabilitation Center. If that does not 
happen it will be okay because I know that 
this project has given me the chance to grow 
as a person and as a worker. It has given me 
the opportunity to try different types of jobs 
and has helped me realize what type of work 
I really want to do and that I really love to 
do. 
 
Even though there is only one week left of 
this project it does not mean I’m going to 
give up on my job search. I’m going to 
move forward whether it will be with the 
Rehabilitation Center or somewhere else. I 
know that wherever I work I’m going to 
work my hardest and be the best I can be at 
my job. No matter who you are or what your 
background may be there is a job out their 
for you. 
 
I would definitely 
recommend this 
project to people 
who struggle with 
different types of 
employment barri-
ers. Whether it be 
your nerves at 
interviews or 
you’re just not 
sure how to dress 
for an interview, 
this is the right 
project for you. 
This project built 
my confidence to 

100% and for that I would love to thank 
Jennine and all the employees at  
Flowercart's Community Employment  
Services. 
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Jessica Vaters, recently completed  
Flowercart’s Transition to work project. 
Flowercart’s Transition to work project is 
made possible by a funding contribution 
from Human Resources and Skills Dev-
leopment Canada under the Youth Em-
ployment Strategy. The sign on the wall 
behind Jessica is a common message from 
Flowercart employees to people working 
toward employment, i.e., Three things 
employers are looking for 1. Can you do 
my work?, 2. Will you do my work?, 3. 
Will you fit in?  

Jessica’s Transition to Work 

 

Whether you are starting a business or solving  
problems in your current business you can trust Flowercart’s  

40 yrs. experience helping local businesses with their  
production and labour needs. Call 681-2349. 

Visit us on the web at ww.flowercart.ca 
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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. 

The Kings Special Olympic curling team, 
that represented Nova Scotia at the Na-
tional games in Alberta last February, was 
chosen as "Team of the Year" for 2012 by 
Special Olympics Nova Scotia. They were 
honored, along with other award winners, 
at the annual Special Olympic Festival 
held in Halifax. Team members are; lead 
Becca Foster, second Bruce Lightle, third 
Tammy Schnare, skip Stephen Parkin, and 
spare John Robicheau. John spoke for the 
team when they received the award at the 
Festival. In his speech he stated, “It is very 
humbling to be chosen Team of the Year 
for Special Olympics Nova Scotia because 
we know that there are so many excellent 
teams out there. Thank you so much for 
this honour. We want to thank Kings and 
Nova Scotia Special Olympics; our 
coaches, Don and Bernie, the Glooscap 
Curling Club in Kentville, our many spon-
sors, especially Valley Credit Union, and 
most importantly, our families. All of these 
people gave us tremendous support. We 
had a great time at the Nationals in Al-
berta. Thank you very much.” 

The members of the Kings Special Olympic curling team chosen "Team of the Year"  
for 2012 by Special Olympics Nova Scotia are (left to right) Bruce Lightle, Tammy 
Schnare, Becca Foster, John Robicheau, and Stephen Parkin. Bruce and Becca are  
participants in Flowercart’s vocational program. 

Kings Special Olympics  

curling team chosen  

2012 Team of the Year 

 by Special Olympics  

Nova Scotia 

New Face at Flowercart’s Vocational Program 

Jonathon Taylor has accepted a placement in our Vocational Program. 
He brings a good work ethic, enthusiasm and a conscientious attitude 
each morning for the early bakery shift. Jonathon is focused on develop-
ing transferable employability skills. These skills include food industry 
hygiene standards and safe food handling practices - all part of the train-
ing at Baker’s Choice Fine Foods. Jonathon is pictured to the right 
transferring hot bread to a cooling rack. He is wearing a baker’s hat, hair 
net, beard net, and a glove (due to a bandaid on his hand from a cut). 
Jonathan is a tremendous addition to Flowercart’s Vocational team. 


