
Bob Barnett deserves 
to be recognized 
as an Escarpment 
Visionary because of 

his unwavering dedication for 
16 years, to preserving and 
protecting natural lands close 
to the Niagara Escarpment. He 
was one of the founders, in 
1996, along with Bob Adams, 
Ted Cowan and Robert Wilson, 
of the Escarpment Biosphere 

Conservancy (EBC), a land 
trust charity with a mission “to 
establish nature reserves in the 
Niagara Escarpment area and 
to educate the public about 
conservation and preservation.”

Through Barnett, EBC is 
achieving their goal. Since 1998, 
114 reserves totalling 8,768 
acres have been protected from 
Caledon East to Manitoulin 
Island. Barnett has done this by 

convincing landowners of the 
importance of conservation.

“This and unceasing effort 
by Bob is what underlies EBC’s 
acquiring a property a month 
for eight years in succession, 
with what would appear to be 
minimal resources,” declares Ted 
Cowan, a co-founder and former 
chair of EBC.

Barnett first became aware of 
the Niagara Escarpment in 1968 
as an architecture student at 
University of Toronto, when he 
joined their Outing Club, which 
hiked, climbed and caved near 
Metcalfe Rock in the Escarpment 
south of Thornbury. Barnett and 
friends even designed and built 
the cottage that is still used there 
by students.

He also became involved with 
the Bruce Trail, hiking from end 
to end in the mid ‘80s with his 
wife Anna and their two young 
children. “This really solidified 
my interest,” he says.

In 1996 his group “decided 
that an ecological corridor was 
needed to protect the whole 
Escarpment,” he adds. “Now our 
mission has expanded beyond 
the rivers and forests of the 
Escarpment itself to the Huron 
shore, through the Saugeen 
Valley and up to the Manitoulin’s 
escarpment, which is the whole 
island.” EBC has secured 3,000 
acres on Manitoulin alone.

“Bob has acquired jewels 
such as the Cup and Saucer 
feature and created a hiking trail 
system and guide to 20 trails on 
Manitoulin Island,” says Robert 

Patrick, president of Coalition on 
the Niagara Escarpment (CONE).

“I remember acquiring the 
Cup and Saucer and thinking 
‘This can’t be real,’” notes 
Barnett. “Here we are a hundred 
reserves later.”

“Several of the EBC nature 
reserves were in areas that 
made them open to potential 
resort or cottage subdivision 
development,” adds Patrick. 
“Upon acquisition of properties 
such as these at Cape Chin 
and Dyer’s Bay, Bob had the 
lands re-evaluated through the 
Ministry of Natural Resources 
and re-designated to Escarpment 
Protection or Escarpment 
Natural where applicable. EBC 
is the only agency I know of, 
that has reduced the amount 
of Niagara Escarpment Plan 
land designated Recreational. 
CONE commends EBC for this 
very valuable deed. Many of the 
EBC acquisitions are wetlands 
now under protection from 
inappropriate development.”

Gunter and Vicky Springer are 
landowners who have worked 
with EBC. “Bob made it possible 
to protect our land without any 
bureaucratic fuss,” they say. “His 
work conserves thousands of 
acres of Escarpment and related 
lands and retains them in as 
natural a state as possible. Future 
generations will thank him for 
his initiative.”

Barnett is not yet content, 
though. “Southern Ontario 
only has 3.8 per cent of its land 
protected as a park or reserve. 
That should be brought up to 12 
per cent to fulfil Ontario’s and 
Canada’s commitment through 
the International Convention 
on Biodiversity. Ontario’s 
Environmental Commissioner 
wants that raised to 17 per cent 
by 2020. I believe that people 
will create the political demand 
to expand Ontario’s commons, 
places we can all visit, places 
where our children can learn 
to love nature. Our commons 
will make life in our cities and 
developed lands more healthy, 
less expensive and way more 
attractive.” nev

Bob Barnett at one 
of his favourite 

EBC reserves, 
Freer Point on 

Manitoulin Island. 

Photo by Ted Cowan.

If you get lemons, make lemon-
ade. If you get frozen grapes, 
make icewine?

That’s what some very 
smart vintners figured out. The ori-
gin of icewine, like the origin of the 
dessert wine Madeira, is a happy 
accident. Grapes froze then thawed 
then froze again in an unexpected 
cycle creating grapes rich in sweet-
ness yet full of the requisite acidity. 
The exact details of the icewine 
story is one worth learning about 
from the experts since their genius 
in taking happenstance to a level 
of wine perfection is, I suggest, 
unprecedented.

Another star in this story is of 
course, the Niagara biosphere, a 
climate haven for icewine since 
it is never too hot to grow grapes 
and never too cold to kill off the 
grape vines. In fact, the Niagara 
region is the only place in 
the world where this perfect 
storm of climate phenomena 
occurs and icewine is the 
delicious result, albeit one 
that requires enormous skill and 
craftsmanship from Niagara’s 
winemakers to produce.

During the late 1980s, my 
husband and I, in our Toronto res-
taurant, Chez Bear Bistro, hosted 
an icewine tasting held by wine 
writer Tony Aspler. He arrived with 
several bottles, and 70 or so glasses. 
Guests learned about this new 
product and enjoyed its unique 
qualities. At the end of the evening 
we poured out what was left in 
the bottles and decided that there 
had to be a culinary application for 
icewine.

We reduced and concentrated 
the wine into syrup and incorpo-
rated it to our classic baked cheese 
cake recipe, adding less sugar to 
compensate for the blast of sweet 
fruit qualities furnished by the 
icewine. We paired the cake with 
a tart berry coulis to act as a foil 
for its richness. It was decadent. 
The wine added a special intensity 
of flavour that made this dessert 
worthy of a special occasion!

Since then, icewine has devel-
oped into an even more sophis-
ticated product and now features 
Cabernet Franc, a red version that 
challenges the Riesling and Vidal 

strongholds in the market.
So it is Cabernet Franc that 

is my focus in the kitchen today. 
Recently, I made a nectarine, apple, 
and black plum crumble to which 
I added a reduction of this red ice-
wine. The result was a very grown 
up, adult dessert not suitable for 
children but deliciously reminiscent 
of the comfort of the nursery and 
childhood dishes.

Nostalgia made current is a 
trend many chefs have adopted. I 
saw this idea in action when I ran 
a kitchen in Oxford, England at 
the oldest pub in town, The Duke 
of Cambridge. It was transformed 
by its new owners into a beautiful, 
hip, modern place with mahogany 
bar, comfortable seating and a 
menu that featured upper class 
dishes from the Edwardian era. 
Add well-heeled Oxford students 
who remember the smoked had-
dock kedgeree that was served on 
the hunting breakfast buffet table 
and you get comfort food elevated 
in a new context. Think Downton 
Abbey descendants looking for the 
past in the present.  

So for me, the judicious 
addition of icewine to classic 
favourites works, especially 
where fruit is concerned. Roasting 
peaches with icewine and then 
serving them over ice cream is a 
simple way to create a modern 
dessert that resonates with child-
hood memories of fruit and cream. 
Simply cut peaches in half, remove 
the pit, and roast them on a tray in 
a hot oven topped with a mixture 
of Demerara sugar and red icewine. 

A Vidal would also be an excellent 
choice to use.

Icewine can also trans-
form your main courses into 
something special. Baste pork 
tenderloin or veal tenderloin with 
it three or four times during the 
roasting process to give the meat 
a honeyed coating. Or add a little 
reduction of icewine to your demi-
glace instead.

You can even use a little 
icewine in your salad dressings, 
especially if your salad features 
strawberries, raspberries or mango. 
Cut the recommended vinegar 
amount in half and substitute 
icewine for the other half.

Many Niagara wine producers 
have asked their resident chefs 
to create wonderful recipes 
that you should check out as 
well. These chefs have been 
tasked with the fascinating job 
of creating inventive, delightful 
dishes that feature icewine.

Get to know icewine. It is a 
national treasure and one that 
my French brother-in-law packs 
in his suitcase every time he 
returns to his home in Burgundy. 
Enough said. nev

Misty Ingraham and husband Bill 
Sharpe of Ancaster own the catering 
business The Portable Feast at Home. 
Misty has been our delightful, informa-
tive food columnist in every issue 
since the premier of this magazine five 
years ago. 
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