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Here we are in the year 2022 and, in many ways, it looks very much 
like 2021. The pandemic is still with us but, thanks to all those 
people who got vaccinated, wore masks, and respected social 
distancing, we are moving towards a post-pandemic world. 
However, before we start the celebrations, 
there are some major adjustments to cope with.
On the national and provincial levels, “ The slogan ’we are all in this 
together ’ most certainly no longer applies in our new  world. The  
protest/occupation of our national capital, and the blockade of the 
Ambassador Bridge in Windsor Ontario denouncing the measures in place 
to control the pandemic in the name of Freedom, have shown us that there are major ideological 
differences within our nation that are not easily surmounted and, perhaps, are here to stay.

At the same time, the future of the English-speaking Community of Quebec is now front and 
centre as the clause-by-clause study of Bill 96 at the provincial level unfolds. Given that 
the CAQ government has a majority in the National Assembly, this bill, with or without the 
use of closure, will be passed with little in the way of amendments. The most shocking part 
of the bill is that the use of the English language will not only be minimized but, in certain 
instances, also criminalized. To ensure that these acts of legislature cannot be challenges in the 
courts, the “notwithstanding clause” will be invoked to set aside the Canadian Charter of Rights and 
Freedoms as well as the Quebec Charter. Such a move is an attack on the very fabric of democracy 
and should be considered an affront to all Quebecers, whether they be French or English speakers.
 
At the Federal level, the long-awaited modernization of the Official languages Act – Bill 13 – has 
now been introduced in the House of Commons. While this bill most certainly is designed to 
promote the ability of French-speaking Canadians to live and work in French wherever they may 
reside in Canada, there is very little to offer the English-speaking community in Quebec given 
the devastating impact Bill 96 will have when passed. Will the federal government take a stand? 
Canada is just now waking up to the reality of Bill 21 and the perverted use of the Notwithstanding 
Clause included in it. Nevertheless, as members of our community, you have come to expect that 
Townshippers’ Association will be on the front lines to defend and promote the interests 
and vitality of our community. Under the leadership of Executive Director Maggie Severs and 
Director of Programs and Communications Michelle Lepitre, the staff and 
volunteers of the Association are united in our ongoing commitment to fulfill  our 
mission. Throughout this publication, you will witness the dedication and achievements 
of your Association, all of which enhance our community ’s vitality and our strengths.

As Townshippers our reality must become, more than ever, “We are all in this 
together ” and we do not accept second class citizenship in our own country.

4townshippers.org

Gerry Cutting
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Townshippers’ Association has seen many changes 
throughout this past year.  As we all know too well, changes are 
often difficult to navigate, particularly in a time inundated with 
ongoing public health and safety concerns, such as the 
reality that has affected us all throughout the COVID-19 
pandemic. Yet, despite these obstacles, the team at 
Townshippers’ Association has persevered and worked 
collectively and diligently to ensure the success of the 
Association. We are incredibly fortunate to have a team of such  

dedicated and resourceful individuals. Through uncertainty, our team has harnessed 
opportunity and I am in awe of their tenacity and initiative. We have not skipped a 
beat in continuing to develop our programming, to grow our network of partners, and 
to advocate for our community while it is being threatened by the legislation of Bill 96.

I would also like to take this opportunity to express my gratitude to our Board of 
Directors. Throughout this period of administrative transition, our Board of Directors 
has provided steadfast support. Not only did they ensure that operations were being 
tended to, but they also prioritized the wellbeing of the team. It is a great pleasure to 
be working alongside all those who play a role in the success of this organization, as 
recent months have only further showcased the dedication and resiliency of those 
committed to the vitality of the English-speaking community of the Eastern Townships. 

I have been with Townshippers’ Association for 8 years. I began my career with the  
Association as an agent in the field of health and social services for the Montérégie-East 
network, working out of the satellite office in Knowlton. Under the tenure of Rachel 
Hunting, I was able to grow my position and responsibilities to facilitate new 
experiences and challenges in the pursuit of my mandate. Prior to Ms. Hunting ’s 
resignation from the Association, I received a promotion to Branch Office Program Director for the 
Montérégie-East office. Ms. Hunting was a supportive and innovative leader, a 
mentor, and a friend. I was disappointed to see her go, while also once again inspired by her 
initiative to take on a new challenge that will continue to support the vitality of 
communities across Quebec. It was an honor to work with, and learn from, her.  It is a 
blessing, as well as an irrefutable challenge, to be tasked with filling her shoes. However, I mustn’t 
approach my new role as a challenge to fill  Ms. Hunting ’s shoes, but rather as an opportunity to  
benefit from the footprint that she has left for us and continue to advance the mission of the 
Association and champion the rights and vitality of our community.  

If you would like to check out the Townshippers’ team, visit the team page on our 
website: https://townshippers.org/the-team. Our offices are still closed to the 
public due to the pandemic, so please give us a call at 1-866-566-5717 or send us an 
email if you wish to reach us. You can find all of our email addresses on our website. 

Maggie Severs

Message from the Message from the 
Executive DirectorExecutive Director
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Message from the Director of Message from the Director of 
Programs and CommunicationsPrograms and Communications

If living through a pandemic has taught us anything, I think 
it ’s how to adapt to new situations and changes. Over 
the past two years, nearly every one of us has had to find 
new ways to work, to socialize, and to just plain live – and I 
think we all should give ourselves a pat on the back for that. 
Adapting to constant change under stressful circumstances 
is no small feat and it is one that deserves to be celebrated. 

I can say with absolute certainty that finding new 
ways to adapt to change has been a particularly 
useful skill for our  Townshippers’ team in the past few months, as our Association has 
undergone some big transitions. When our long-time Executive Director, Rachel Hunting, 
announced her resignation in November of 2021, I know that we were all a bit 
worried. We had relied on her support and leadership to accomplish our work – and we 
were all nervous knowing that we’d be heading into a new year without her behind us.
 
We are a few months removed from that event now, however, and I can confidently say that 
adapting to the change has brought us closer together as a team. With the generous and 
unfailing support of our president, Gerry Cutting, and of our board of directors, we have 
succeeded in keeping our programs and projects on track and we have also continued to 
bring new ideas and new issues to the table. We are fortunate that Rachel created a strong 
foundation for us to build on in future years, and I think I can speak for everyone – staff 
and board included – when I say that we are all now eagerly looking towards the future!

My own, personal history with Townshippers’ Association dates back to grade four, when I 
was lucky enough to win a prize in the Heritage Essay Contest. Little did I know then that my 
connection with Townshippers’ would continue for decades. Since that time, I’ve worked as 
a summer student for Townshippers’ Day, as a youth engagement coordinator, a Make Way 
for YOUth (now Place aux jeunes) migration agent, the Association’s assistant executive 
director and, more recently, as an agent for our health and social services partners’ network. 
I feel intimately connected to the Association’s mission and programs, which is why I am 
so excited to be taking on a new role as the director of our programs and communications.

I am also thrilled to have an opportunity, alongside my colleague and friend Maggie Severs, to 
put my leadership skills to use supporting our fantastic team. Every one of our team members 
(pictured on page 8) works hard on behalf of our community every single day to represent the 
interests of English speakers. I hope that you will soon have the chance to meet them in person, 
if you haven’t already, and to get to see for yourself what genuinely lovely people they are. 
Until we can safely meet in person again, I wish you all the best! 

Michelle Amy Lepitre
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Association News

Kelly Bush
Eastern Townships Partners for Health and Social  
Services Network Agent, Montérégie-East

Kelly was born in Montreal and grew up in the 
Eastern Townships. After university, she 
returned to the region to raise her family and 
begin building a career in the non-profit sector. 

Kelly is inspired by Townshippers’ 
Association’s work and she enjoys having the 
opportunity to contribute to the vitality of the 
English-speaking community in the Eastern 
Townships.

Kelly’s email: kb@townshippers.org 

Vanessa Asselin
Eastern Townships Partners for Health and Social  
Services Network Agent, Estrie

You may have already met Vanessa in her previous 
Townshippers’ Association roles - as an Eastern 
Townships Partners for Health and Social Services 
Network Agent and as the OLMC Project Coordinator 
- and she just couldn’t miss the opportunity to work 
with the English-speaking community again.

Vanessa’s bush craft skills may not be entirely  
acquired yet, but she loves spending time outdoors 
with her family!

Vanessa’s email: va@townshippers.org

Meet our team...
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Maggie Severs
Executive Director

dg@townshippers.org

Michelle Amy Lepitre
Director of Programs and Communications

ml@townshippers.org

Cathy Turner
Office Manager

ct@townshippers.org

Fatima Pugganwalla
Financial Officer

fp@townshippers.org

Bethany Vanasse
Place aux jeunes Agent
paj@townshippers.org

Ed Humphrey
ERCC Project Manager 

ehumphrey@townshippers.org

Cisco Armstrong 
ERCC Project Manager 
ca@townshippers.org

Heather Ancliffe
Inclusive Mentorship Project 

Manager
inclusivementorship@townshippers.org

Phuong Nguyen (on leave)
Administrative Assistant & Staff 

Resource Development 
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Four Vegetables and Herbs To Discover This Spring
Submitted by: The Collective Kitchens of the Eastern Townships

Asparagus

One of the first signs that spring is around the 
corner is when you see this green vegetable 
(known for its slender spears) in farmers’ markets. 
It is a great addition to many dishes, from quiche to 
salads. Before you eat asparagus spears, you’ll 
want to trim off the white, thick ends, usually by 
about 1 inch. Asparagus can be served whole or 
chopped into pieces. It can be eaten raw or it can be 
prepared in these ways: grilled, roasted, 
sautéed, steamed, or blanched. If you’re in a 
hurry, you can cook it in the microwave. Place 
the spears in a dish with a little water and lemon 
juice and heat for four minutes or until tender. 

Here’s a quick and easy recipe:

Ingredients: 
• 1 bunch medium asparagus
• 2 tablespoons extra virgin olive oil
• 2 tablespoons freshly grated parmesan cheese
• 1 teaspoon lemon zest
• Salt and pepper

Method: 
1. Fill a medium saucepan with lightly salted water. Bring to a boil.
2. While the water is heating, rinse the asparagus, break off any tough, white bottoms and 
           discard. Cut the spears into 1-to-2 inch sections, slicing the asparagus at a slight diagonal.
3. Add the asparagus to the boiling water and lower the heat slightly to simmer.     
           Parboil the asparagus for exactly 2 minutes. Drain the hot water.
4. Toss the asparagus with olive oil, parmesan, and lemon zest while it’s still hot. Salt and 
           pepper to taste.

Feature Article



10townshippers.org

Chive Blossoms

Chive blossoms are a flavourful, aromatic, and colourful edible flower that will 
appear at the end of chive stalks in late springtime. These blossoms have a 
delicate flavour of onion and garlic and can be used as both a garnish as well as an 
ingredient in recipes. Here’s a recipe that you can put in pasta as well as in tomato sauce:

Chive Blossom Pesto
Ingredients: 
• One bunch chive blossoms, about 4 oz
• 1/4 cup raw almonds
• 1/3 cup freshly grated parmesan cheese
• 1/2  teaspoon sea salt
• 1/8 teaspoon pepper
• 1/4 cup olive oil

Method: In a food processor, pulse almonds until they are broken up and the 
size of small pebbles. Add chive blossoms with stems and pulse for another five 
seconds. Add cheese, salt and pepper and, with the food processor running, slowly drizzle in 
olive oil until just combined with other ingredients. Put the pesto in a jar and keep it in the 
refrigerator for up to a week, or store in ice cube trays in the freezer for a quick and easy option.

Fiddleheads

In May, you will start seeing this peculiar vegetable. 
Fiddleheads are sweet like asparagus, grassy and 
snappy like a green bean, and with a touch of 
broccoli stem. Because they contain a trace amount of a 
toxin, you should never eat them raw. Once unfolded, the 
fiddleheads aren’t edible. Prep the fiddleheads by 
rinsing them and rubbing off the brown papery 
husks. Cut away any brown or darkened parts of the 
stem. Wash the fiddleheads thoroughly in plenty of 
water. This basic cooking method is great for 
preparing fiddleheads for salads, frittatas, pasta, etc.
Ingredients: 
• 3/4 lb (340 g) 
   fiddleheads
• 3 shallots, chopped
• 3 tablespoons butter

Method: 
1. Bring two large pots of salted water to boil. Plunge the 
fiddleheads into the first pot and blanch for 1 minute. Drain and 
discard the water. Repeat with the second pot of boiling water. 
Plunge the fiddleheads into a bowl of ice water to stop the cooking. 
Drain.
2. In a skillet over medium heat, soften the shallots and 
fiddleheads in the butter for 3 minutes. Season with salt and pepper.
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Garlic Scapes

These thin and curly green stalks come into season in the late spring and early summer, when 
they’re often sold by the bunch. Garlic scapes are the stalks that grow from the bulbs of 
hardneck garlic plants. The scapes taste mild and sweet, like chives or scallions, 
but with a hint of garlicky flavor that’s softer than its bulbous counterpart. Raw 
garlic scapes are crunchy, but you can eat scapes raw or cooked, whole or chopped. 
 
Prepping them couldn’t be easier: Just trim and discard the stringy tip of the scape, then 
cut crosswise, either into tiny coins or string bean-like stalks. The easiest way to think about 
cooking with garlic scapes is to use them the way you would use garlic.

Here’s a recipe full of vegetables: 

Ingredients: 
• 10 garlic scapes
• 3 oz. baby corn
• 3 oz. carrots
• 1 oz. shiitake mushrooms
• 3 thin slices of ginger 
• 2 tablespoons oil
• 1/4 cup white wine

For the sauce: 
• 1/4 cup vegetable stock
• 2 tablespoons soy sauce
• 1 teaspoon sugar
• 1 teaspoon cornstarch
• 1/4 teaspoon pepper

Method: 
1. Cut the shiitake mushrooms into 1/8 inch thick strips and set aside.
2. In a small bowl, stir together the vegetable stock, soy sauce, sugar, cornstarch 
           and pepper.
3. In a wok, heat the oil and add the garlic scapes and ginger slices, then stir-fry for about           
           30 seconds.
4. Add the carrot slices to the wok with the white wine and stir-fry for about 30 
           seconds. Cover and steam for another minute.
5. Uncover and add the baby corn and mushrooms and stir-fry for a further 30 seconds.              
  You may add an additional 1/4 cup of vegetable stock, if needed.
6. Pour the sauce into the wok-fried vegetables, and let it thicken.
7. Arrange the vegetables on a plate and serve hot.
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What are Collective Kitchens? 

Have you ever heard of collective kitchens? Collective kitchens are community-based organizations that offer 
citizens an opportunity to get together and pool their time, money, and abilities to create healthy, delicious, 
and money-saving dishes to take home. Each collective kitchen offers basic ingredients that are available 
to members at no cost. Individuals can form cooking groups of their own or sign up to join existing groups.

Group members select their cooking day and recipes to make and, with the help of a group 
facilitator, they make a grocery list of the extra ingredients they need to buy to make their meals. They 
simply bring their ingredients with them on their cooking day, get down to work, and then leave with 
generous portions of food to eat at home and share with their families. This model provides a great 
opportunity for people to get together and cook, share the work and expenses, and add a bit of social time 
into their days. Collective kitchens are open to everyone, regardless of gender, age, or family income.

The goal is for people to come together and create healthy meals, learn new skills, help and 
support each other, and contribute (individually and collectively) to the development of their communities.

Collective Kitchens can help you:

• Get out of the house
• Meet new people and make new friends
• Build your self-confidence
• Enhance self-reliance and self-care
• Enhance, acquire, and share knowledge
• Experiment with new skills
• Develop a support network
• Encourage local and organic farming

To find the collective kitchen nearest you, visit the Regroupement des cuisines collectives du Québec’s website, 
rccq.org/en/members/nos-membres, or contact us at Townshippers’ Association and we’ll guide you to the right one. 

References: 
https://www.everydayhealth.com/diet-nutrition/diet/asparagus-benefits-how-cook-why-it-makes-your-pee-smell/
https://www.simplyrecipes.com/recipes/asparagus/ 
https://www.simplyrecipes.com/recipes/baked_asparagus_with_parmesan/
https://www.thespruceeats.com/cooking-with-chive-blossoms-996137
https://www.allrecipes.com/article/how-to-eat-chive-flowers/ 
https://chocolateandchiles.com/2013/05/06/chive-blossom-pesto/
https://www.foodandwine.com/vegetables/everything-you-need-know-about-fiddlehead-ferns
https://www.ricardocuisine.com/en/recipes/525-basic-sauteed-fiddleheads
https://canadianfoodfocus.org/in-season/whats-in-season-fiddleheads/
https://www.bonappetit.com/test-kitchen/ingredients/article/garlic-scapes 
https://cook.me/recipe/vegan-stir-fried-garlic-scape/

Want to write a featured article for a future edition?
 
We love to receive content from our partners! If you are a local community organization who’d like to 
contribute something to an upcoming edition of our Townshippers magazine, get in touch with us 
today and we’ll make a plan.  Contact Michelle, our Director of Programs and Communications, to learn more:  
ml@townshippers.org.
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