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The Ontario Clean Water Agency (OCWA) 

has opened a new location at 141 Borden 

Ave Unit 2, Belmont. 

The Ontario Clean Water Agency (OCWA) 

is a Crown Agency of the Province of  

Ontario that provides water and wastewater 

services for more than 160 municipalities, 

First Nations, institutions and private  

businesses in Ontario.  OCWA is committed 

to providing environmentally responsible 

and cost-effective clean water services to 

clients and recognizes the importance of 

supporting the local communities in which it 

works. 

The agency had recently expanded its  

water distribution and sewage collection 

services in the area and needed a location 

to house the team and their equipment.  

Through contacts at the Elgin Business  

Resource Centre, Southwestern Ontario 

Regional Manager, Brian Symondson,  

connected with Elgin County Economic  

Development, who assisted him in finding a 

new location in Belmont. 

“Because of its central location and  

proximity to highway 401, Belmont is an 

ideal location for us to provide support to 

our clients in the southwest region of the 

Province,” said Symondson.  “We’re very 

pleased to be contributing to the local  

economy and providing employment  

opportunities for the people that live here.” 

OCWA currently employs seven local  

people in the Belmont area and hopes to 

add more employees as their services  

expand. 

For more information about OCWA call  

Brian Symondson at (519) 680-1310 

 ext. - 7027 or visit www.ocwa.com.  

For more information about doing business 

in Elgin County visit the Economic  

Development website or call 519-631-1460 

ext. 168 

 

http://www.ocwa.com.
http://www.progressivebynature.com
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They say when one door closes, another door 

opens. When Jeff Ashford’s job as a Mechanical 

Engineer ended, the door that opened lead 

straight into a refurbished food truck located at 

277 Currie Road Dutton, just off the 401 at exit 

149. Since its opening in May of 2015, Take a 

Bite Food Truck has kept delighted  

patrons salivating and coming back for more.  

The transition from Mechanical Engineer to  

proprietor of a food truck might seem like a  

considerable change in direction but it was a  

natural step for Jeff and his wife Amal, both avid 

cooks. The pair has always enjoyed  

experimenting with new recipes in the kitchen 

and are frequent viewers of cooking shows such 

as “Diners, Drive-Ins and Dives” and “You Gotta 

Eat Here”. 

Amal had 10 years of experience in the  

restaurant industry and had always dreamed of 

opening her own restaurant to share her talents 

for cooking delicious, authentic Lebanese food.  

It was Amal that suggested they open the food 

truck together. Jeff ran with the idea purchasing 

a used food truck and completely refurbishing it 

himself. 

“Like our food, our truck is homemade,” jokes 

Jeff.  

Take a Bite Food Truck is not your run-of-the-mill 

fry wagon, although Jeff will tell you that they do 

serve fries – fresh cut from local potatoes and 

deep fried on-site. The Ashfords take pride in the 

quality of food they provide, going to great 

lengths to source their ingredients locally and 

make everything they serve from scratch.  

One of the things that sets Take a Bite Food 

Truck apart is the variety of different foods that it 

offers. In addition to the standard food truck fare 

of hamburgers, hotdogs and fries, they also 

serve a variety of authentic Lebanese foods, 

deep fried delicacies, homemade pizzas, 

smoked BBQ and desserts.  Amal takes care of 

Lebanese specialties such as shawarma,  

hummus and chips, wrapped grape leaves and 

falafel, all made from coveted family recipes, and 

Jeff operates the smoker, providing a different 

type of BBQ each weekend. 

  Business Profile 
   Take a Bite - A New Flavour of Food Truck 
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“We don’t always make the same thing,” says 

Jeff. “We smoke everything from pulled pork, 

ribs, and brisket to turkey, chicken and even 

hamburgers!”  

Unique menus items are a specialty at Take a 

Bite Food Truck including deep fried Mac & 

Cheese, Shawarma Pizza and Haddock with 

Take a Bite’s signature Railway City Brewing 

Company beer batter. Jeff even takes inspiration 

from the Jurassic period serving up a smoked 

Pterodactyl wing (really Turkey) – which is quite 

fitting for a man who refers to himself as the 

“Caveman Cook”.  

Jeff and Amal encourage visitors to “take a bite” 

and try something new by offering bite-sized 

samples of their menu items for free. 

“We get really excited when we surpass people’s 

expectations,” said Jeff. “It’s really exciting to see 

the look on their faces and hear them say ‘That’s 

Delicious!’” 

The food truck is open Tuesday through  

Saturday from 11:30 a.m. to 7:30 p.m. and on 

Sunday from 11:30 a.m. to 6:30 p.m. from May 

until the snow flies. Daily specials are posted on 

the Take a Bite Facebook page and website. 

Take a Bite Food Truck is also available to cater 

weddings, private parties and other events  

year-round and the Ashfords to open a  

restaurant of the same name in the near future.  

https://www.facebook.com/jeffrey.ashford.7
http://www.take-a-bite.ca/
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Business Profile  
The Village Collective – Eccentric and Gifted Artists 

 

Opening ‘the Village Collective’ on main street 

Sparta was an easy transition for Canadian Artist 

Shelley McVittie, who’s journey began with a little 

gallery inside the village’s antique shop back in 

the late 1980s. ‘The Village Collective’ is a  

celebration of the artistic spirit of Sparta,  

reflecting high quality Canadian craftsmanship, 

and is quickly becoming quite the gathering place 

where local artisans can showcase and sell their 

work in a boutique style setting.   

“Our members are what make us one of a kind,” 

says McVittie. “We are a very eccentric bunch 

specializing in various mediums and styles, and 

the creativity among our group is electric!” 

Over 10 different artisans showcase their work at 

The Village Collective offering a mix of artisan 

jewellery, fine art, pottery, quilts, natural body 

products and photography, stirring in casual  

cotton fashion wear, organic herbs and spices, 

gourmet pizzas along with a dash of Tarot Card 

and Psychic readings, and topped off with a few 

resident ghosts.  

McVittie also considers the Village of Sparta to 

be an important member of the collective.  

Antique stores, quaint little gift shops, art  

galleries and a tea room line the streets of a 

place seemingly untouched by the hands of time. 

Sparta is home to a unique combination of a rich 

cultural heritage and a vibrant business  

community that works tirelessly to preserve its 

historic locations. 

 

http://www.thevillagecollective.com/the-artists.html
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“Finding a small village gem such as this in these 

times of big box stores has become increasingly 

difficult,” explains McVittie. “Coming into Sparta 

will quickly dispel you of any notion that the his-

toric and charming streets of southern Ontario 

have long been eradicated.”  

In addition to providing a source of eclectic  

products and services, ‘the Village Collective’ is 

also a hub of activity hosting art workshops,  

psychic events and the popular Sparta  

Scarecrow Fall Festival in September. In the  

spirit of traditional fall fairs the world over, the 

Sparta Scarecrow Fall Festival brings together 

city and country folk alike to enjoy homemade 

products, arts and crafts, music  and the pure 

want of a gentle autumn day in the country.  

‘The Village Collective’ is open Monday to  

Saturday 10 a.m. to 5 p.m. and Sundays Noon 

until 4 p.m. For more information visit ‘the Village 

Collective’ website or stop in for a taste of the 

whimsical and to meet the talented artists and 

artisans first hand.  

Tourism Profile  
The Savour Elgin Passport Tour 

http://www.thevillagecollective.com/fall-festival.html
http://www.thevillagecollective.com/
file://ECFileServer/Data/Departments/Economic Development and Tourism/Economic Development/Savour Elgin/Passport/Final Passport and Jpegs/Passport Tour 2015 Final.pdf
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http://www.elginbusinessresourcecentre.com/

