
How do I afford Retirement Living  

With the RBC Bank 

Tuesday November 14th 7:00pm to 8:30pm 

How do I afford retirement?  

Ask our Financial Advisors about financial planning, taxes and how to manage investments How do Powers 

Of Attorney come into play and when not? Learn other financially impactful insight, and 

investment and income-planning to manage income streams. These would include issues like home sale  

proceeds, driving income, use of registered plans with a bit of tax planning in general. 

The Ins-Outs of Selling a Home 

With LeeAnn Legault & Joanne Beaton 

Tuesday October 10th 7:00pm to 8:30pm 

“Ok I’m going to sell my house to move into Orchard View by the Mississippi, now what?  Where do I start?” 

What should I consider in making renovations to stay in my home longer? What brings value, what doesn’t?   

School of Support Fall Session 

219 Paterson Street, Almonte, Ontario 

RVSP at 613-963-5000 or ovmmarketing@ovlc.com 

Like us on facebook at - orchardviewmississippi for more details  

Orchard View by the Mississippi “Friendly Neighbours” Membership 

Not ready for retirement living, but want to get involved in activities and events that support healthy and 
happy living? Become a VIP member of Orchard View by the Mississippi “Friendly Nieghbours”  

This VIP Membership includes the below and much more! 

 2 Complimentary meals annually 

 Attendance at any of our weekly exercise programs ** 

 Attendance at any of our activities or events found on the 

calendar** 

 Receive our monthly newsletter and calendar 

 Access to our Alzheimer Society support group 

October 2017 

The Monthly  

219 Paterson Street 

Almonte, Ontario, K0A 1A0   

613-963-5000    

www.orchardviewmississippi.ca  ̶    /orchardviewmississippi 



Resident of the Month -  Peter Gazey 

Peter was born in 1930 and raised in Ludlow, England a small market town steeped in Norman history, in 

the county of Shropshire near the Wales border.  He was the second eldest of four siblings.  His brother 

Don recently passed away, his sister Rosemary lives in Scotland, and his younger sister Christine lives in 

Wales. 

One of Peter's earliest childhood memories was when he was 5 years old; while attending church school 

(ages 5-10) his teacher announced that the class would be forming a band.  Peter was so excited and 

knew exactly what he wanted to do.  Being somewhat shy, Peter mustered the courage and approached 

the teacher to see if he could be the conductor.  She said "No" to Peter and handed him a triangle and a 

stick.  His dreams of being a conductor were "snuffed out like a candle".  His love of music prevailed and 

he enjoys listening to classical music (with a little John Denver now and then.) 

In 1949 Peter was given the opportunity to travel with his Aunt Min; it was a life-changing trip.  They 

travelled on a Cunard Liner to New York City, visited relatives in Reading, Pennsylvania and then took the 

train to Canada.  It was on the Saskatoon -Vancouver leg of the trip that Peter struck up a conversation 

with a Mountie who inspired him to "sign up" and once Peter saw the 

Rockies, he was hooked. 

In Vancouver, he signed up. His Aunt by this time had returned to England 

and Peter's illustrious 37 Year career with the Royal Canadian Mounted 

Police began.  He passed all the necessary examinations and medical tests 

and instinctively knew that he wanted to pursue a career in the Crime De-

tection Laboratories.  First though, he had to complete his basic training, 

including 4 months equitation training. 

He was then posted to Edmonton.  In Edmonton, Peter was on highway 

patrol for a few months.  In 1951 Peter was told to report to the Crime De-

tection Laboratory in Regina and completed his forensic fire arms training. 

In late 1952 Peter was transferred to the RCMP Laboratory in Ottawa and was there until 1959.  During 

this time, Peter married Eleanor (now deceased) and attained a Bachelor of Science Degree at Carleton 

University. Peter and his wife have 2 children John and Margot.  Peter was then transferred to Sackville 

N.B. to do the forensic work for the Atlantic provinces. In 1967 Peter headed up a new lab in Edmonton 

as a Staff Sargent and by 1969 had become an Officer, Sub Inspector Queen's Commission. In 1970 Peter 

was transferred to Vancouver as OIC (Officer in Charge) and in 1975 he was sent back to head up the 

Ottawa Crime Laboratory at RCMP Headquarters. 

At retirement in 1986 he held the rank of Assistant Commissioner. His position came with great respon-

sibility as he was Director Forensic Laboratory Services for the RCMP with laboratories from Halifax to 

Vancouver. 

Peter's career has taken him across Canada, United States, and he attended many forensic conferences. 

One that stood out was held in Jerusalem. He and Eleanor toured Israel; they saw the Dead Sea, went to 

Bethlehem, stayed in a Kibbutz and saw many of the places mentioned in the Bible. 

Regular Activities 

Mind 

Game of Euchre & Bridge 

Puzzle Corner 

Bingo 

Scrabble 

News and Views 

Soul 

Open Art                       Movie Nights 

Entertainment with       Religious Services 

Joe Princiotta               Chair Yoga 

Body 

Fitness Classes 

Walking Club 

Game of Darts 

Game of Pool 

Gardening 

Smoothie Social 

Amenities & Services 

24-Hour Nursing Staff 

Chapel Services 

Wellness Centre—Physiotherapy 

Emergency Response System 

Esthetician 

Foot Care Nurse 

Full Service Dining Room 

Hearing Aid Clinic 

Hair Salon 

Library 

House Physician 

Snack and Beverage Bistro 

Wheelchair Accessible Bus 

Pool & Shuffleboard Table 

Bus Trips and Shopping Trips 

 

Special Activities 

Almonte Hookers & Knitters  

Wood Working Classes 

Intergenerational Program  

6 Hand Euchre 

Hub Fashion Show 

Oktoberfest  

Pumpkinferno at Upper Canada Village 

Residents in Action 

Movies with Roy 

Joanna’s Book Picks 

Chat with Pat 

Bingo with Joanna 

Open Art with Audrey 

Musical Entertainment 

October 2 - Roger F. 

October 6 - Dai B. 

October 20 - Rae P. 

October 23 - Tom V. 



Testimonial  -  Karen (Pike) Smith 
Our Family has lived in Almonte, the Friendly Town for over 40 years and because we were in business; I 
had the opportunity as a young girl to meet many of the local customers, who are now residents of Or-
chard View. 

My job satisfaction comes from connecting and helping residents of Orchard View. If I can bring a smile to 
a residents face, or help solve an issue for a resident, I get a great deal of job satisfaction.  

I also get job satisfaction from the passion of the rest of the Orchard View management and employee 
team. The common desire to help residents have an extraordinary stay serves as goals to all employees. 

Rock Star of the Month -  Conor Pinder 

Conor is an outstanding chef, leader and go-getter. He has captivated the residents and become 
a great right hand man in the kitchen. His leadership, integrity and willingness to help out in his 
department and all others is why this months Rock Star of month is Conor. A big thank you for 
all your hard work. We are all so happy to have you as a member of our team. YOU ROCK! 

 

 

Halloween at OVM 
Come celebrate the spookiest 

day of the year and be our 
trick or treaters. 

Our residents would love to 
have our neighbours stop in 

throughout the evening. 

All trick or treaters are  

welcome! 

Peter's interests vary from classical music, gardening, golf, stamp collecting and his biggest love is reading. His 

grandfather was a Head Gardener on a large estate in England and Peter believes his talents trickled down. 

While living in Vancouver, Peter's passion for gardening blossomed. He joined a Garden Club and won many 

awards for his expertise. 

Peter is most proud and thankful for his family. His son John is happily married and lives in Toronto; his 

daughter Margot and her husband JP live in Almonte and have 3 children. The oldest works at National De-

fence Headquarters in Recruiting, the next is a Border Officer and the youngest is a Dental Assistant. He has 2 

great grandsons, Quinton age 3 and Jaden age 1. Peter is thankful for the wonderful caring and support Mar-

got and her husband have given him. 

Peter started losing his eyesight about 3 years ago and now enjoys listening to audio books and music. He en-

joys time spent with his family and visits from friends. Since coming to Orchard View, Peter has found staff to 

be very helpful and caring.  He is savouring the new friendships he has made and is taking part in various so-

cial activities offered.  He really enjoys “Chat with Pat”!  Thank you Peter, for sharing your story and for your 

service. 

Harvest Tips: How to make your produce last longer 

1. Store avocados with some onion slices 

Avocados and onions make for great guacamole, but did you know these two are a good team before 
you eat them? Be sure to keep the pit too. 

2. Make an herb bouquet 

Basil, parsley and cilantro like to get their feet wet. Care for these herbs just like cut flowers: trim the 
stems, keep them at room temperature and change the water frequently. They’re so pretty! 

3. Chop off the carrot tops 

Carrot greens are actually edible, but if you leave them intact in the fridge it will make your carrots 
limp. Before storing in the fridge, separate the root from the greens. 

4. Don’t store potatoes with onions 

Apparently, onions release gas that can speed the spoilage of spuds. Potatoes do best in a cool, dry 
place away from light,  The fridge is ok, but it can add a sweet flavor to potatoes. 

5. Keep celery in water 

To keep celery crisp for longer, cut off the bottom and store it upright in a jar or pitcher of water the 
refrigerator. Keep in mind that limp celery is still great in soup, stuffing or juice. 

6. Don’t put asparagus in the fridge 

It turns out, asparagus doesn’t need refrigeration. Instead, store it at room temperature. Stand the 
stalks upright in a glass of water, loosely arranged. This can keep asparagus for up to a week. 

7. Preempt mold on your berries 

Even if you don’t see any mold, using vinegar to get rid of any spores preemptively. However, getting 
the berries dry is very important too—store them in a paper bag in the fridge when you’re done.  




