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Colin Campbell
inducted into
Hockey Hall of Fame

JEFF HELSDON
Editor

When Tillsonburg native Colin Campbell visited the
Hockey Hall of Fame decades ago, little did he ever imag-
ine his future connection to it or that he would one day be
inducted into it as a builder.

Campbell was inducted into the Hall of Fame as a build-
er on Monday night in a ceremony surrounded by his peers
and family. This followed a press ceremony on Nov. §
televised on TSN, during which inductees were presented
with their rings.

Builders are recognized for their contributions to hock-
ey. As a builder, Campbell joins such distinguished hockey
names as Senator Hartland Molson, Foster Hewitt, Conn
Smythe, Straffordville native Harley Hotchkiss (part own-
er of the Calgary Flames), and even Lord Stanley.

Campbell’s first exposure to the Hockey Hall of Fame
was as a young baseball player when he attended a tourna-
ment at the CNE. At the time, the Hall of Fame was on the
exhibition grounds.

“I remember going there, walking through the hall of
fame,” he recounted in a recent interview.

“Never did I think I'd be elected to that hall of fame,” he
said on Friday. “Like so many kids, I just wanted to play
for the Peterborough Petes.”

In a career that spanned more than 50 years, and is still
going, he played in the NHL, won the Stanley Cup as an
assistant coach, worked as Senior Executive Vice-Presi-
dent of Hockey Operations, and saw his son Gregory win
both the Memorial and Stanley Cups.

Campbell’s first exposure to hockey was in Tillson-
burg, both on Lake Lisgar playing pond hockey, and in
what is now the Memorial Arena, next to the commu-

nity arena that was later built and named in his honour.
CONTINUED TO PAGE 23
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REMEMBRANCE DAY CEREMONY

Alarge crowd gathered for Tillsonburg’s Remembrance Day ceremony at the Cenotaph in front of the Tillsonburg Town Centre
on Monday morning. Legion Branch 153 Sergeant-at-Arms, right, Matt Brinn, left, escorted Oxford MPP Ernie Hardeman up the

stairs to lay a wreath for the Province of Ontario. See Page 24 for more photos from the ceremony.

(JEFF HELSDON PHOTO)

Town’s industrial building
on track for record year

JEFF HELSDON
Editor

If the current trend continues, Tillsonburg is set for a re-
cord year as far as industrial building permits are concerned.

As of the end of September (the last quarter where com-
plete data is available), industrial building permits issued
were worth a value of $35.6 million. This number has been
trending upwards since 2020, and hit a recent high of $15
million in 2022.

Servicing was completed for Phase 1 of the town’s new
VanNorman Innovation Park, on the south side of Highway
3, in September 2021 and was sold out within nine months,

according to Tillsonburg Economic Development Commis-
sioner Cephas Panschow. The largest of the industrial build-
ings in the park is the new Schepp’s Bakery building. The
190,000 square-foot building is the second location for the
Norwich-based business that manufactures waffle cookies,
and recently added an ice cream cookie to its line. It will em-
ploy up to 100 employees initially, and more could be added
in the future. The plant is expected to open in 2025.
Northern Specialties and Supplies facility in the park is
also completed. This company produces the wraps that go
around stacks of bills at the bank, and other banking sup-
plies. The company was started by Dave Carpani, and is now
operated by his sons Wes and Aaron. CONTINUED TO PAGE 2
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Colin Campbell 1nducted into Hockey Hall of Fame

CONTINUED FROM FRONT
Lake Lisgar pond hockey would also play an influential role in
changing NHL and international hockey.

He played his minor hockey in Tillsonburg, graduating with
the Tillsonburg Kinsmen Juveniles. Campbell played with the
Peterborough Petes of the OHL from 1970 to 1973. The Pitts-
burgh Penguins drafted him in the second round of the 1973
draft. He also played for the Colorado Rockies, Edmonton
Oilers, Vancouver Canucks, and Detroit Red Wings during a
professional playing career that spanned 12 seasons. During
his NHL playing time, he earned 128 points and 1,295 penalty
minutes in 636 games.

After he retired from playing, Campbell spent three years as
assistant coach in Detroit, before moving to New York Rangers
as associate coach, and then head coach. He earned a Stanley
Cup ring during that time and was the only person to play with
and coach Mark Messier and Wayne Gretzky. But it was in his
time working for the league where he would make a difference
that earned him hockey’s highest honour.

Campbell started as the NHL’s Senior Vice-President and
Director of Hockey Operations shortly after he was done as the
Rangers’ coach in July 1998. This position includes overseeing
the operations centre that ensures every goal scored is legit-
imate, and working with the owners, coaches and managers.

The position initially included being the league’s chief disci-
plinarian, but that role was removed from his responsibilities in
a reorganization.

“That’s a thankless job,” Campbell said of doling out disci-
pline. “After 11 years, I told him (NHL President Gary Bett-
man) that’s enough.”

His position was renamed Senior Executive Vice-President
of Hockey Operations, and Campbell oversees officials, NHL
central scouting, and the league’s situation room. He also deals
with team owners and general managers. Located in Toronto,
the situation room has 15 cameras in every arena in the league
and staff watching each game.

“Every goal goes in the net; we make sure it’s a good goal,”
he said. When referees go to the side in a game and are in dis-
cussion, they are talking to Campbell and his team.

Part of the oversight of the league is done by Campbell from
his home in Tillsonburg. His office has five screens, and he is in
direct contact with the situation room in Toronto through two
cameras in that facility.

“We just talk all night long. They can put the camera on one
screen live, or two screens live,” he said of contentious situa-
tions.

Still, he is in Toronto three or four nights per week, and also
on the road to NHL headquarters in New York City or to an-
other centre.

Initially, Campbell thought he would stay with the league
for a couple of years. He had coaching offers from four teams
and later two general manager offers. He spoke of a positive
working relationship with Bettman as one thing that kept him
with the league. The other was family. Campbell gave credit to
Bettman for prioritizing that Campbell be there for important
family events.

“The reason I didn’t go back to a team as a coach or general
manager is it’s a different busy (with the league). I missed a lot
of Halloweens as a player,” he said. “In this job, I can be there. |

NHL Commissioner Gary Bettman congratulated Tillson-
burg native Colin Campbell on his induction into the Hockey
Hall of Fame during a ceremony Monday night.

(JOHN DANBROOK PHOTO)
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Tillsonburg native Colln Campbell shows off the Hockey
Hall of Fame ring he was presented after a presentation on
Nov. 9. He was inducted into the hall as a builder for his
commitment to the sport, his role in reshaping the rules of

the sport and building a situation room for the league.
(JEFF HELSDON PHOTO)

just have a phone attached to my ear all the time. Gary Bettman
is a great boss. He’s loyal and a big-time family man.”

Saying he is fortunate his family is nearby, Campbell said
he can watch the big events in his grandchildren’s lives. His
daughter Courtney lives in Burlington and is a lawyer. Lauren
is a teacher and head of nutrition for NHL officials. Gregory,
who had a career in the NHL, now lives in Kitchener and is the
assistant general manager for Florida Panthers.

“It’s flexible enough I could watch my son’s career through
junior and then watch him play in the NHL,” Campbell re-
counted.

Campbell credited his wife, Heather, for support throughout
his career.

“I don’t think I could have done this job without the support
of Heather,” he said. “At the same time, you have to raise a
family and deal with family issues.”

Staying with the league meant good times and bad. One of
the more challenging times was during the lockout in 2004-
2005. Campbell saw the break as an opportunity to fix the
game of hockey.

“If it’s not right on Lake Lisgar, it’s not right in Maple Leaf
Gardens or Madison Square Gardens,” Campbell said. “You
can’t hook a guy.”

He wanted to return hockey to its purest form, so he intro-
duced several rules to limit hooking and interference and allow
more offense in the game.

“We need to get back to the purest form of hockey, playing
hockey on Lake Lisgar,” Campbell said.

The changes made changed the game in the NHL and rever-
berated through hockey play around the world.

When Campbell started with the league, a goal or penalty
challenge meant a VHS tape had to be driven or flown to To-
ronto for his review. As technology developed, he oversaw the
building of the situation room. The NBA, MLB, and NFL have
all checked out the situation room when creating something for
their leagues.

“They wanted to know what we were doing, wanted to look
at it,” Campbell said.

Building the situation room, leading the league on rule
changes, and dedication to hockey were cited as reasons for
Campbell’s induction into the Hockey Hall of Fame.

In his role with the NHL, Campbell was on the selection com-
mittee for the Hockey Hall of Fame inductees for 15 years. He
knows how tough it is to be selected. The selection committee
comprises 18 members, and 14 votes are needed to be inducted.

Colin Campbell, centre, was presented his ring after induc-

tion into the Hockey Hall of Fame by Lanny McDonald, left,

and Mike Gartner. (JEFF HELSDON PHOTO)
“It’s an arduous process and a thorough process,” he said.

He was on a flight returning from watching Game 7 of the
Stanley Cup finals in Florida last June, when the announcement
was made.

“I was in the air from 12:30 to 3:30,” he recalled. “I got the
call as I was landing in Hamilton.”

Mike Gartner, chair of the Hockey Hall of Fame Selection
Committee, and Lanny McDonald from the hall’s board called
him after he landed.

“I joked, are you sure you’re not putting me in as a player,” he
said. “It’s easier to get in as a player than a builder.”

There are currently 299 players in the Hall of Fame and 115
builders.

Locally, Campbell has influenced many young hockey play-
ers through the Colin Campbell Hockey School, held during the
summer. Campbell recalled Chris Legein attending one of his
early hockey schools.

“I'm up there,” he said, noting he no longer actively helps at
the school and his daughter Heather has taken it over. “Chris
was there at one of my first schools in *72, and now he’s there
watching his grandchildren.”

As for what’s next, at 71, Campbell said he’s not ready to
retire yet, noting that Bettman is older than he is.

“I'm going 100 miles per hour; I don’t know if I can stop and
go zero,” he said. “I need to first go halfway. It’s invigorating,
I enjoy it.”
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Pilot Sean Voskamp smiles as he takes a Harvard into a climb with editor Jeff Helsdon along
as a passenger. This experience is part of the Canadian Harvard Aircraft Association’s fly
days, held monthly through the summer.
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Harvard Fly Days provide
an experience like no other

JEFF HELSDON

Local Journalism Initiative Reporter

A flight in a Harvard with the Canadian Har-
vard Aircraft Association is a combination of a
history lesson, a sightseeing tour, and a thrill ride.

Going through the pre-flight check on a Har-
vard is like stepping back in time, seeing what
young airmen went through in the Second World
War.

My journey was part of an opportunity to fly
in a Harvard that is offered through the organiza-
tion’s Fly Days, held monthly through the sum-
mer. It was also a journey that involved a little
“fun” as pilot Sean Voskamp called it.

Voskamp, one of the pilots with the Canadian

Harvard Aircraft Association (CHAA), started at
the front of the plane, pointing out the 1941 penny
embedded in the front of the rotary engine. His
spiel included background on the British Com-
monwealth Air Training Plan, which put through
nearly 50,000 pilots in just five years. Most of the
training took place in Canada, with the Harvard
being an integral part of that.

The plane we would be flying in was built in
the United States and was pulled across the bor-
der by horses prior to America entering the Sec-
ond World War so our southern neighbours could
maintain their neutral status. After the United
States joined the war, Harvards were built under

license in Canada.
CONTINUED TO PAGE 2

JEFF HELSDON

Local Journalism Initiative Reporter

Tillsonburg council is seeking more informa-
tion before implementing a request to expand the
town’s BIA zone.

The Tillsonburg Business Improvement As-
sociation (BIA) proposed expanding its current
boundaries, which are currently confined to the
downtown. The proposed expansion would stretch
from the middle of Concession Street on the
north, along the Stoney Creek gully on the west to
Otter Creek, across to Young Street on the South,

Council delays decision on
expansion of BIA zone

and then up Vienna Road, crossing the Otter and
towards Maple Lane. There would be no impact
on residential home owners, but there would be on
commercial and industrial properties.

BIA executive director Mark Renaud spoke
at Monday’s council meeting about the need for
the expansion, pointing out the town’s popula-
tion has doubled since the BIA was established
in 1978, and there are another possible 9.000
future residents with developments that are cur-
rently proposed. He said the companies locating
in Tillsonburg require infrastructure and a strong

downtown.
CONTINUED TO PAGE 4
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Flymg in a Harvard is a step back in time

CONTINUED FROM FRONT

The Tillsonburg Airport was built as a
reserve, or secondary, field when the plan
was in full swing. It was a back-up land-
ing area for the Aylmer base, now the site
of the Ontario Police College; however,
there were bases scattered across Ontario
in Fingal, Cayuga, Jarvis, and Dunnville,
to name a few nearby locations.

My wife Karen, who was along to take
photos, volunteered that her uncle was
part of the program. Her step-mother Jan-
et McKibbin’s father, Stuart, was a flight
instructor in one of the Harvards now in
the CHAA collection.

The association has eight Harvards, al-
though not all are flyable. The planes are
painted bright yellow for high visibility in
all four seasons when teaching formation
flying. The other plane involved in the
program was the Yale, of which CHAA
has one. Ironically, the association’s Yale
came from the collection of Ernie Simons
from Mabee’s Corners. That’s a story in
itself.

With the association celebrating its 40th
year, Voskamp’s pre-flight run-through
included warnings about flying in an 80-
plus year-old aircraft. He cautioned me not
to stick my camera outside the cockpit, as
it could become airborne. Additionally, he
noted that the plane had no floor, meaning
any dropped items could only be recov-
ered after landing.

Voskamp provided careful instructions
on how to enter the back cockpit of the
training aircraft and how to strap myself
in. Once in, he said all passengers had to
be able to undo the seatbelt, open the cock-
pit, and exit the plane within 20 seconds.
I successfully demonstrated this exercise.

Looking down, | saw my feet resting on
rails, with the floor beneath. Voskamp also
pointed out the controls, asking if | want-
ed to fly it, to which I provided an affir-
mative. And he asked about some “fun”,
which | agreed to as Karen was smiling
and encouraging it.

Although the plane was from the Second
World War, | had complete faith in the pi-
lot. Voskamp has been flying the Boeing
737 Max for Air Canada for 18 years, and
flew for Air Georgian and medivac in the
Acrctic before that.

He knew he wanted to be a pilot when
he was three.

“I was sitting in cockpit of KLM flight
to Amsterdam and knew that’s what |
wanted to do,” he related.

Starting flying lessons when he was 14,
he had his pilot’s license before his driv-
er’s license. Although he lived in Sarnia at
the time, he first flew Harvards in Tillson-
burg when he was 17. It’s a passion that’s
stuck with him as he pilots on Fly Days
and fly-overs with the Harvards.

“When you fly formation, you’re hyper

(JEFF HELSDON PHOTO)

This view from the open cockpit of a Harvard shows Tillsonburg from the community cen-
tre to Glendale High School and south down Broadway.
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vigilant because you’re making small ad-
justments all the time,” he said.

With the formalities out of the way,
Voskamp climbed into the pilot’s seat. He
started by saying “Clear” after checking
no one was in front of the plane, and “Con-
tact” as he pushed the starter and the en-
gine chugged to life.

I was given the option of flying with
a closed or open cockpit, and Voskamp
demonstrated the feel of the open cockpit,
which | was good with.

Take-off was smooth on a calm day with
little wind, as was the entire ride. As we
reached 2,500 feet of altitude, | asked if
it was possible to see the Aylmer base
back in the day. Voskamp said it was, vol-
unteering Toronto was visible from that
height on a clear day.

After a pass over Tillsonburg and a fly-
by past my house, Voskamp asked if want-
ed to take the controls.

“It’s a dual command plane and I’'m the
pilot in charge,” he explained.

| took control of the stick and kept the
plane on the straight and level, with a bit
of advice on keeping the nose up. Then
Voskamp asked if | was ready for some
“fun”. Taking back complete control,
Voskamp put the plane into a 20-degree
fast dive, recovered, and then climbed on
the same angle. Straightening out, he then

(SEAN VOSKAMP PHOTO)
The wing camera situated on one of the Canadian Harvard Aircraft Association planes
shows the Town of Tillsonburg under the plane.

banked the plane hard to the left, tilting it
on its side.

“That was 1.5G,” he explained of the
force 1 felt. “A fighter pilot experiences
9Gs.”

As a trainer, the Harvard is rated for 5G,
although Voskamp said the pilots are gen-
tle on the octogenarian planes and never
aim for that force. The aircraft are de-
signed to withstand this force, as pilots in
the CWATP transitioned from Harvards to
P-51s or Spitfire training before being sent
off to battle.

With any small plane, I’'ve found the
landing is always the part that demon-
strates the pilot’s ability.

“The number one reason for Harvards
crashing was pilots didn’t put down the
landing gear,” Voskamp joked over the in-
tercom. “I’ve put down the landing gear.”

After a landing that was smoother
than some I’ve experienced in the 737s
Voskamp flies, he explained that one of
the idiosyncrasies of the Harvards is that,
with the steering in the rear wheel, it can
be harder to steer on the ground. | wouldn’t
have known it though as we quickly and
smoothly taxied back to the hangar.

The next Harvard Fly Day is August 16,
from 9 a.m. to 4 p.m. This is an excellent
opportunity for history buffs, thrill seek-
ers and airplane lovers.
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CELEBRATING NATIONAL ICE CREAM DAY

A look inside Shaw’s, Tillsonburg’s own ice cream plant

JEFF HELSDON
Editor

There’s nothing that says sum-
mer more than ice cream. With
National Ice Cream Day coming
up on July 20th, it’s the perfect
time to enjoy a scoop, and to look
at the story behind Tillsonburg’s
own ice cream factory.

The evolution of Shaw’s Ice
Cream is one that traces its roots
back to another Tillsonburg insti-
tution: Dad’s Ice Cream, the local
ice cream shop on Vance Drive
that has been owned by the Mc-
Laughlin sisters since 1993.

“I've  scooped Shaw’s Ice
Cream since 1 was 11 years old,”
said Kelly Heleniak, one of the
partners of Shaw’s with sisters
Kristine Hayes and Kim Mc-
Cutchen.

Dad’s Ice Cream was the per-
fect summer job for the sisters but
disappointment set in when they
received a letter in 2001 from
their supplier (Shaw’s Ice Cream)
that the company was closing.

At the time, the older two sis-
ters had established careers, and
Kelly, Kristine, and Kim were in
university. Their younger sister
was still in high school.

“Us middle three sisters
thought, ‘We love Shaw’s; we
know about retailing ice cream,”
Heleniak recounted. “We investi-
gated other suppliers but thought
this could be an opportunity
to make our own ice cream for
Dad’s under the Shaw’s name and
keep the brand alive. That’s how
this whole crazy idea started.”

Stepping back in time, Shaw’s
was a family-run business started
in downtown St. Thomas in 1948.
The company moved to the Sun-
set Road location in the 1950s and
added a dairy bar. The company
expanded and launched Shaw’s
Dairy Stores, which had several
dozen locations across the prov-
ince. The Becker Milk Company
bought Shaw’s in 1987, which, in
turn, was bought out by Mac’s in

the 1990s which left the business
corporately run.

“Ice cream was not their core
business, it’s convenience stores,”
Heleniak said, explaining this is
why the doors of the St. Thomas
plant were being shuttered.

A new venture

The three young entrepreneurs
entered the ice cream-making
business with just a two-week
crash course from Grant Dever-
eaux, who was the plant manager
at the time. They kept one pro-
duction employee, Sue Haines,
who is still with them today.

In the early years Hayes started
as the accountant, McCutchen got
her D license for deliveries, and
Heleniak looked after the sales
and customers. All three learned
how to make the ice cream they
had been scooping for years.

“People were still lined up,”
Heleniak recalled, on the positive
point of the launch.

On the negative side of the ven-
ture, Shaw’s had sent out notices
its doors were closing before the

sesseseno,

(CONTRIBUTED PHOTO)

Sisters, left to right, Kim McCutchen, Kristine Hayes and
Kelly Heleniak are the owners of the Shaw’s Ice Cream

plant in Tillsonburg.

ice cream stores and a growing
number of retailers. Learning
more about the industry, they
came to the realization if the
company was going to expand
further, they needed a bigger fa-
cility and to modernize the 1950s
ice cream-making machinery that
came with the plant.

“We realized something big
had to happen, so we moved the

three sisters bought the company
in June 2001. It was in the midst
of the busy season for ice cream
shops, and customers had been
forced to find new suppliers.

“It was an uphill battle,” Hele-
niak said.

From these humble begin-
nings, they persevered, and slow-
ly, Shaw’s Ice Cream returned to

(CONTRIBUTED PHOTO)

Enjoying ice cream at Dad’s is a Tillsonburg summer

tradition.

(CONTRIBUTED PHOTO)

manufacturing portion of our
business to our hometown of
Tillsonburg on Clearview Drive”
Heleniak said.

Purchasing a building that was
used for wind turbine parts, ex-
tensive renovations were done,
and state of the art equipment was
purchased.

The St. Thomas original plant
is now a retail only destination
and continues to draw crowds as
one of the busiest ice cream shops
in Ontario. The Shaw’s Dairy Bar
is a must stop for travellers on
their way to Port Stanley beach.
This location is open from March
break until December.

“It has become a real desti-
nation for tourists and locals,”
Heleniak said. “Generations of
families have frequented our
dairy bar and it is a landmark for
Elgin County”

Today, Shaw’s manufactures
the equivalent of nearly 33 mil-
lion scoops of ice cream in their
60,000-square-foot  Tillsonburg

plant. Besides supplying other
scoop shops, Shaw’s is available
in tubs across Canada in Sobey’s,
Food Basics, Wal-Mart and hun-
dreds of locally independent
shops and markets.

The emphasis over the last 20-
plus years has been on growing
the brand, which has paid off,
Heleniak said. “There’s a huge
push for buying local and Ca-
nadian, We are a small family
business that is women-led. Fresh
cream is our first ingredient and
we pride ourselves on using 100
per cent Canadian dairy.”

The company now employs
100 people during the peak sum-
mer season, and nearly 60 year-
round.

The modern plant has two lines
for ice cream manufacturing and
a line for soft ice cream bagging.
The process starts with a mixture
of milk, cream, and sugar. The
mix is pasteurized, and then ages
for approximately 24hrs. It is then
pumped into ice cream machines
and freezes; coming out like soft
ice cream at -5C. Depending on
the flavour being made a ripple
and/or an inclusion (fruit, candy,
brownie) is added to the flow of
ice cream with pumps and feed-
ers. The product then chills for
a minimum of 24 hours in blast
freezers at -28° C to become hard
ice cream.

On top of their Shaw’s brand,
ice cream is also produced for
eight other companies, which
include various formulas of
custard, frozen yogurt, grocery
pints, non-dairy, a line of organic
ice cream and other specially for-
mulated frozen desserts.

Shaw’s Ice Cream can be found
locally at The Country Table,
Chrissy’s Corner Store, Bre’s
Fresh Market, Sobeys, Zehrs, and
metro.

Of flavours and names

Twenty flavours of Shaw’s Ice
Cream are offered in the take-

home 1.5L tubs, with 65 available
in larger containers for locations
serving scoops.

The flavour of the summer is
Monster Cookie. Other top sell-
ers are Moose Tracks™, Gram-
my’s Cupboard, Coffee & Cream,
Death by Chocolate, Cotton Can-
dy and Chocolate Peanut Butter.

Naming ice cream flavours is
something fun the sisters share.
Lumberjack, Dump Truck, Uni-
corn Toots and Peanut Butter
Boss are examples of some of the
unique names they have dreamt
up over the years.

Grammy’s Cupboard, a stand-
by with vanilla ice cream, a
peanut butter ripple, chocolate
chip cookie dough and brownie
chunks, has an interesting story.

“It was a nod to our Grammy,”
Heleniak said. “Growing up, she
always had her home-made choc-
olate chip and peanut butter cook-
ies in her cupboard, along with
packages of little brownies, when
we would come to visit.”

Dump Truck is chocolate
ice cream with “dump loads of
brownies” and a blue marshmal-
low ripple while Unicorn Toots is
a vanilla cake batter base with a
pink frosting ripple and rainbow
chocolate chipits.”

This year’s limited edition 1.5L
flavours are Cherry Cheesecake,
Coffee & Cream, and Monster
Cookie. The latest updates can be
found online at www.shawsice-

cream.com or the company’s
Facebook or Instagram pages (@
shawsicecream).

“The idea is to pique custom-
ers’ interest with something new,”
Heleniak said. “If it’s a runaway
hit, we keep it in our line-up.”

Sometimes a flavour is retired
to make way for new ones but
then can reappear years later.

“Our goal when we purchased
Shaw’s was to get back to being

a family-run business with a fo-
cus on manufacturing quality
ice cream with unique flavour
offerings,” Heleniak said. “This
has really set us apart from our
competition. We are proud of our
roots and what we have been able
to accomplish by owning Shaw’s
Ice Cream for the past 24 years.”

To infinity and beyond

That catch phrase from the Toy
Story movies could apply to the
future of Shaw’s and a realization
the owners had about childhood
and happiness.

“We understand there’s an
emotion attached to our offer-
ings,” Heleniak said. “People as-
sociate ice cream with happiness
which is special for our brand.”

That happiness is relatable,
whether it's going to Dad’s Ice
Cream after a soccer game, or en-
joying a home-scooped ice cream
during the summer - ice cream
has a sense of nostalgia associat-
ed with joy.

“It becomes part of people’s
lives and core memories,” Helen-
iak said. “Most reflections of en-
joying ice cream are coupled with
a positive event like a birthday, a
special outing or simply sharing a
moment with friends or family at
their local ice cream shop”

When work started on the Till-
sonburg plant, the initial thought
was it was too big. Now, it is real-
ized more freezer space is need-

(JEFF HELSDON PHOTO)
Sue Haines, the only original employee of Shaw’s Ice
Cream from the former ownership, still works in the
Tillsonburg plant and is shown with ice cream making
machines in the background.

ed, and an addition will be neces-
sary in the near future.

There are plans to expand the
co-pack part of the business, but
the main focus will be on the con-
tinuation of producing high-qual-
ity ice cream under the Shaw’s
Ice Cream brand.

The business has also come full
circle - the three sisters’ children
are working at Dad’s Ice Cream,
and in the event trailers, just like
their mothers did.
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