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I was so smitten the first time I discovered Port Medway that I returned 
not once, but twice. For starters, I was intrigued by something Calvin 
Trillin is reported to have said: “Port Medway is not for everyone.” 

Knowing that the famous US journalist and author spends his summers 
there, I wondered, “What does he mean by this?” 

I also heard that resident Elinor Selig Roberts had porcupines for 
pets. Sure enough, the feisty 85-year-old author of Dis Is How It Was—
and Dat’s Dat befriends critters like porcupines and racoons by feeding 
them in her kitchen or on the veranda. Elinor loves to chat with visitors 
and is always happy to recount a tale or two.

If you do visit her, be sure to ask what the story is behind the 
two-dollar chandelier that hangs in the shanty next to the wharf. It’s 
hilarious but I don’t want to spoil the story. 

On Long Cove Road on the way back from Elinor’s, you’ll likely 
see a sandwich board sign advertising smoked salmon. It’s the home 
of one of Elinor’s daughters and the fish is delish. Across the road, 
another daughter operates a B&B, while a third daughter owns Outback 
Kayaking Tours. 

Speaking of characters, you’ll meet plenty more in the village, 
including Clarence Hottot who repairs bikes and lawnmowers. Clarence 
also operates an antique store (some would call it a junk shop) at 
Hottot’s Corner, across from his home, with the help of his friend Maud. 
This is where I bought a handsome hand carved mallard ($35), some 
bling for my niece ($5), and a few teacups for 10 cents apiece.

Next door is The Port Grocer—TPG for short—located in a lovely 
old building that’s been around since the early 1900s. TPG is a going 
concern. You can have lunch in the café or shoot the breeze with a 

friend over a cup of coffee. Puzzles, games and books are provided. It’s 
also a place to pick up some dry goods (and village gossip) along with 
some homemade frozen soups and meat pies. 

Need to mail a letter? Check. Want to buy a hand-made present? 
Check. Perhaps you just have a craving for fresh tomatoes or peas? 
(Psst! Go out back and raid the community garden!)  

Friday nights, both local and travelling musicians step up to the 
mics; toes start to twitch, and TPG shakes and shimmies. On Sundays, 
patrons pour out on to the enclosed deck to enjoy a brunch that draws 
people from far and wide. 

But there’s more to TPG than meets the eye at ground level. The 
second floor houses The Crow’s Nest Gallery and Gift Shop with locally 
made items; behind it is a small flat that’s painted peach and right out 
of a 60s movie set. TPG owners offer the flat to visiting musicians on 
Friday nights, and they also rent it to visitors. The village has many more 
charms but it’s time to move on. 
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The Port Grocer Dragon Bowl
This meal in a bowl consists of warm rice and grains topped up with a big salad, 
dried fruits, nuts, and a choice of dressings. Here’s the popular “Dragon Sauce” 
dressing.

Ingredients:
½  cup (125 mL) nutritional yeast
¹/3  cup (75 mL) olive oil
¼ cup (60 mL) maple syrup
¼  cup (60 mL) tamari
¼ cup (60 mL) water
¼  cup (60 mL) tahini
1 clove garlic, finely grated

Directions
Blend all in food processor. If too thick, add up to 1/4 cup vegetable stock. 
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On one trip, my sister Carmen accompanied me. We made Port 
Medway our home base for two nights and made day trips in the 
region. Before heading to the coast, we crossed Highway 103 into 
Mill Village. 

The site of Canada’s first satellite earth station (now dismantled), Mill 
Village features the Riverbank General Store and Café. Pausing here by 
the Medway River for an ice cream was oh-so-refreshing. We also saw 
180 year-old homes tucked off dirt roads on both sides of the Medway 
River. 

Back at the 103 we turned left and within seconds turned right on to 
route 331—arguably one of the most charming routes in the province. 
Before long we were in LaHave, home to a cable ferry that’s been in 
operation since before WWII, when cars and oxen crossed for 50 cents 
and humans for 20 cents—surely a bargain! Our timing was perfect to 
have lunch at the LaHave Bakery. Dating back to 1896, it originally was 
a ship’s chandlery and fish processing plant. The building is immense, 

oozes with history, and is well worth snooping around. I always dither 
between ordering a Falafel Wrap or the “Drunkin’ Fun Guy” Panini; both 
are so tasty. There’s also a wicked new condiment—Sundried Tomato 
Aioli—that’s served with their breakfast wrap. 

The LaHave Bakery used to have a tiny free book exchange in the 
lunchroom. It inspired the newly-opened LaHave River Books on the 
wharf side of the building, which now houses the free books section, as 
well as new and used books for sale. 

Close by we saw one of those tell-tale signs with a beaver, meaning 
there’s a Parks Canada National Historic Site close by. Veering off onto 
the Fort Point Road we ended up facing a monument commemorating 
Fort Sainte Marie de Grace, where Isaac de Razilly established the first 
capital of New France back in 1632. Bonus: a few feet away is the Fort 
Point LaHave Museum with lots of intriguing displays.

On the way back to Port Medway, we stopped into Petite Riviere 
to visit Second Chances—an antique and other-good-stuff-store. I 

Top left to right: Elinor Roberts enjoys greeting guests outside her summer place at the end of 

the Long Cove Road. Locals Jimmy Stevens, Robie Sagar, Clarence Hotot share a joke over 

morning coffee at The Port Grocer. Deb Melanson and Annabelle Singleton, owners of The Port 

Grocer, situated next to the Baptist Church in Port Medway.

Below left to right: Mill Village, Medway River. TPG co-owner Annabelle Singleton serves ice 

cream to a guest. This handsome obelisk at Fort Sainte Marie de Grace, LaHave, tells of the 

region's rich history.







28

don’t think Carmen has ever come away without a stunning carpet or 
chair. I’m partial to bric-a-brac and wasn’t disappointed. Of course, 
this whole region between Port Medway and LaHave has more than 30 
places of interest, from a winery to pristine beaches, craft shops, fine 
art galleries, studios, provincial parks, and more. 

Another favourite day trip from Port Medway is to take the Eastern 
Shore Road and head down to East Berlin (established in 1863 as 
Pudding Pan), and West Berlin (originally named Blueberry), past Eagle 
Head and into Beach Meadows. Great places to just follow your nose. 
At Beach Meadows, a boardwalk over a broad expanse of sand dunes 
allowed us to get down to the beach where we had the entire seashore 
to ourselves.

YOUR INT IMATE GUIDE TO CANADA’S EAST COAST

Sundried Tomato Aioli
Ingredients: 
¹/3 cup (75 mL) sundried tomatoes
1  cup (250 mL) real mayonnaise
½  lime (juice and zest)
2  cloves roasted garlic
sea salt and fresh ground pepper to taste 

Directions
Puree ¹/3 Cup mayo, lime and garlic. 
Add remaining mayo, blend for 2-3 min. 
Season to taste.

By now, dear reader, you can see why I love this region and intend 
to return this summer. 

Oh yes—remember I mentioned Calvin Trillan earlier? I met him last 
year during the annual Port Medway Readers’ Festival. After delivering 
a round of readings to a full house at old the Port Medway Meeting Hall, 
we all moved to the fire hall for sandwiches, sweets and tea. Although 
I intended to ask what he meant by saying “Port Medway is not for 
everyone,” I chickened out. 

I’ve since wondered if it’s because he knows that travellers seeking 
fast food, fine dining, or glitzy attractions will be disappointed. Then 
again, perhaps he doesn’t want the whole world to know the spellbind-
ing effect of this region.
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