











ieutenant-Colonel James Stocker, a Torontonian who has

risen up through the ranks of the regiment, is the new

CO of the reconaissance unit based at Fort York Armoury.
Perpetuating the 1st and 3rd Regiments of York Militia, as well
as the 20th Battalion of the First World War, the Rangers are
heirs to the traditions of Simcoe’s own regiment brought to
Yorkin 1793.

Lt.-Col. James Stocker (right) greets outgoing Commanding Officer Lt.-Col.
Eric Thorson at the Change of Command parade. Lt.-Col. Thorson is retiring
after nearly 40 years with, among others, Princess Patricia’s Canadian Light
Infantry and the Canadian Airborne Regiment, and service overseas in Cyprus,
the Sinai, Iraq and Afghanistan. Lieutenant Governor Elizabeth Dowdeswell
looks on from the right. Photo: Officer Cadet Stephanie Robinson

Captain Stocker and his RG-31 armoured car were part of the Canadian-led
Provincial Reconstruction Team in Kandahar, Afghanistan. Photo: Courtesy
James Stocker
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Queen’s York Rangers gain
new Commanding Officer

Lt.-Col. Stocker belongs to a new generation of Reserve unit
commanders who have real experience in overseas operations,
an advantage not seen since the last officers with Second World
War experience retired in the 1980s. There are two kinds of COs
in the Militia: those who have always been Reserve officers and
have grown up inside their own units, and those whose careers
were in the full-time Regular army — and who've accumulated
a lifetime of operational experience and contacts - and who
assume command of an unfamiliar regiment after transferring
to the Reserve.

The new CO joined the regiment when he was still at Northern
Secondary. Commissioning in 2002, he did his reconnaissance
training at CFB Gagetown and served as a regimental officer in
thefield and at the armoury. He also has the crucial experience
of having served on the staffs of Canadian headquarters all the
way up to National Defence HQ.

During the winter of 2008-2009 he was deployed to the
Provincial Reconstruction Team in Kandahar, where he spent
much time outside the wire. The following year he was part
of the army’s task force for the G8/G20 Summits. He began
2018 as the senior Canadian liaison officer to the coalition
headquarters fighting ISIS in Syria and Irag. Added to this
operational experience is a history degree from York and
qualifications from Canadian staff colleges and the British
Territorial Army Command & Staff College. Lt.-Col. Stocker is
still only 36.

The parade on September 29 at the armoury was reveiwed
by the Honourable Elizabeth Dowdeswell, the Lieutenant
Governor, who — as Simcoe’s sucessor — is also Colonel of
the Regiment. The same parade installed a new Regimental
Sergeant Major, the long-serving Chief Warrant Officer Chris
Duncan.

The outgoing Regimental Sergeant-Major is CWO Frank
Atyeo, who also joined the regiment in high school. As a
young trooper in 1994 he served with the chaotic United
Nations operation in Bosnia,
and more recently, with NATO in
Kandahar as the quartermaster of
anintelligence unit. He was named
Best Senior Non-Commissioned
Officer of the Toronto brigade in
2006 and during his career with the
Rangers earned every distinction
there is. His replacement, CWO
Chris Duncan, has been with the
regiment since 1980 and, beyond
a series of domestic deployments,
has deep experience in the leading
and training of recruits.

CWO Chris Duncan is the new
Regimental Sergeant Major.
Photo: Courtesy DND
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ike many early Canadian companies in the food

business, the Moffat Stove Company of Weston,

ntario, published its own cookbook“with the object,’it said,

“of standardizing Canadian cookery.” According to Elizabeth

Driver’s Culinary Landmarks, the recipes were solicited from
the public and organized by an unnamed teacher.

She was probably Margaret Davidson, who was then the
Director of Domestic Science at the entirely up-to-date Toronto
Technical School (which has become the familiar Central Tech).
By including reference tables and sample menus, the Moffat
cookbook made itself useful as a textbook, too.

Among its wartime recipes was that cheerful addition to
so many party platters and picnics, the Deviled Egg (spelled
by Moffat as if the idea were American). No mayonnaise and
no salad dressing is used in this recipe: it's the melted butter
and the punch of vinegar and mustard that make these eggs
deliciously different. Their insistent colour and that inviting
pose ensure they're not on the platter for long.

Original Recipe
The Moffat Standard Canadian Cookbook, 1915

Cut 4 hard boiled eggs in halves, crosswise. Remove yolks,
mash and add % teaspoon mustard, 1 teaspoon vinegar, salt
and cayenne to taste. Add enough melted butter to make
mixture of the right consistency to shape.

Form in balls and refill whites, sprinkle with dry parsley and
serve on a lettuce leaf.

Modern Equivalent
Recipes for Victory, 2018

4 hard-cooked eggs
1 tbsp (15 ml) butter, melted
1 tsp (5 ml) white vinegar
Yatsp (1 ml) dry mustard powder
Vatsp (1 ml) salt
pinch cayenne pepper
minced fresh parsley and torn lettuce leaves

Peel eggs ano ‘cutin half crosswise. Scoop out the yolks into a
1e whites aside. Add the butter, vinegar, mustard,
pper to the yolks; ﬁésh /igorously until

smooth.
Divide the yolk mixti
into a small smooth ba
stand up. Insert a seaso
with fresh parsley and sen

olk ball into each . Garnish

on a bed of lettuce.
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These deviled eggs are cut at the equator, not lengthwise,
and trimmed a bit on the bottom so they stand up on their
own. Does this wartime recipe owe anything to the author
of Gulliver's Travels? Photo: Christophe Jivraj, Museums &
Heritage Services

GREAT WAR FOOD from the
FRONT and KITCHENS BACK HOME i1 CANADA

< RECIPES FOR VICTORY &

This new cookbook is all about eating, on the Western
Front and in Canada, during the Great War. Authentic recipes
appear just before their modern, easy-to-follow equivalents.
Itis richly illustrated and has three substantial essays

that place the foods into the context of the war to end all
wars. There are chapters on army rations, on cakes for your
sweetheart overseas, recipes that conserved vital supplies
and others to make easy the Victory Bond soiree. Co-edited
by Elizabeth Baird (of Canadian Living fame) and Bridget
Wranich, of the fort’s own culinary historians, Recipes for
Victory was published for the Centenary of the Armistice by
the City of Toronto and Whitecap Books.
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Upcoming Events

2 0 1 9 Historic Fort York

Compiled by Erica Roppolo

The Winter Season at Fort York

Weekdays, 10 am to 4 pm
Weekends, 10 am to 5 pm

Enjoy the winter landscape at Fort York National Historic Site, open seven days a week!
Discover the quiet beauty of the fort’s original 1812-era buildings blanketed in snow.
Warm up with a hot drink and some baking from the fort’s historic kitchen while shopping
in the Canteen, where non-digital books, inexpensive toys and 18th-century pastimes
abound. Explore the indoor exhibits of historic buildings. In the sleek new Visitor Centre
see a brief introduction on film to the fort’s history and then experience the excitement of
amulti-media Battle of York.

Regular admission: Adults: $12.40; Seniors: $8.85; Youths: $7.10; Children: $5.30 plus tax;
Children 5 and under are free.

Bring your skates! The Bentway @ Fort York skating trail in front of the Visitor Centre is
open until February 18, Family Day. Visit www.bentway.ca for hours of operation.

FEBRUARY

Family Winter Fun Day

Monday, February 18

Fort York Historic Buildings: 10 am to 5 pm
Fort York Visitor Centre: 10 am to 9 pm

Explore the history of Toronto with all kinds of hands-on activities, pop-up shows and
multi-dimensional exhibits at Fort York National Historic Site. During the day, visit the
fort’s 1826 historic kitchen and sample some baking and hot chocolate from the original
stone hearth. Blue Barracks Hall will be an amazing scene of crafts and family fun brought
down to the fort from museums all across the city, including Gibson House, Spadina
Museum, Montgomery’s Inn, Todmorden Mills and Mackenzie House. In the evening, stay
warm in the Fort York Visitor Centre with family-friendly performances, activities and face
painting. Make suretobring your skates — The Bentway @ Fort York skating trail will be open
until 9 pm.

ALL FREE

Hungry for Comfort: A Celebration of Food History
Saturday, February 23, 8:30 am to 3:30 pm

Come together with fellow food enthusiasts for tastings, workshops and professional
demonstrations that explore how people in centuries gone by survived and even thrived
during Canada’s long winter months. Presented this year in partnership with the Ontario
Black History Society. Ticket price includes refreshments and a multi-course luncheon.

Early bird ticket: $65 plus tax (until February 3); Regular ticket: $75 plus tax. Advance tickets
required: https://fortyork.streamintickets.com

MARCH

March Break Family Drop-in
March 11to 17, 10 am to 4 pm

Bring your family down to Fort York National Historic Site for a day of March Break
adventure! Children will have fun dressing up in period costumes and experiencing
soldiers’ foot drill, officers’ sword drill and musical workshops. Pick up a Kids’ Guide to Fort
York and have fun finding the clues to complete games and puzzles throughout your tour.
Visitors of all ages can sample treats from the hearth of the 1826 historic kitchen. Indoor
exhibits of the historic buildings will be open while the Fort York Visitor Centre has the
excitement of the multi-media Battle of York Experience. No registration required.

Regular admission: Adults: $12.40; Seniors: $8.85; Youths: $7.10; Children: $5.30 plus tax;
Children 5 and under are free.

This scene by Nicholas Hornyansky is the cover of Fort York: Stories from
the Birthplace of Toronto, the anthology published by The Friends of Fort
York and Garrison Common in 2018 and available in the Canteen or at the
Spacing store, 401 Richmond St. W. Titled Toronto from the Old Fort, itis an
aquatint on paper c.1934 now in the City of Toronto Art Collection. Hornyansky
was born in Budapest in 1896, studied portraiture and etching in Europe, and
came to Toronto in 1929. He remained active here, teaching and especially
printmaking, until his death in 1965.
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