


"Not being based on resoLir" ('xll'\l 110" I a hi,
part of what we try to edLlcnl' Ill· wllo!<' 11\l1" 1I·

about," adds Roberts.
Milford and Roberts are I' sp , 'l '<I III I h('

community for their knowlcdg , lIlld ('XII('I I I... '. Th 'ir
opinions are sought after in Nipl ...... IIlI-IIIIHIIll'YOlld, and
that's part of what draws vi itol·... to ,Il(' 1l.'lIII.

With a beautifully detail 'd w 'h... I\\' (Roh(·I'I ... 1I~ '~

his background in advertising <llld 1111111 ('lI1IH III Ill.lk .

it pop) and comprehensiv' skill ... 'I ... (Mdlllld I .1

nutritional consultant specinlizillH ill h ,IplllK p 'opk
suffering with diseases like can '" <llld dlnh ., .... ),
Roberts and Milford end Lip nttrn 'L1nl-( 'X" -liy til ' kIIld
of people they want to stay al Pi 'bird.

_One look at any of their ny 'rs or ... it 'S, alld P 'opl '
know exactly what they're getting into. Th 'y ofl '11 f,t:!
lik~ they know Roberts and MiHor I b for' th 'y 'v 'n
arrive.

"Our first year was more just traditional tourisls
traveling through the area and stumbling upon us for
whatever reason," says Roberts. "Now, pretty much
everybody comes to us for this experience."

"I usually ask people why they come here," says
Milford "and they say 'oh, just coming to see Piebird,'
andthat's pretty cool. We're a draw for people, which
is'ama:z;ing,but also a bit of pressure."

she pressure doesn't seem to get to them, though.
That could be because of the positive attitude the
couple share.

They embrace individuality and goofiness ­
something that makes every guest feel welcome in
their midst.

Inside the main house live Milford, Roberts and
their tWo cats Chapeau - referred to as the French wild
man - and Pinky, the kitten. Outside, there are four

other special members of the family.
Billy, Ginger, Sunshine and Sadie are the family of

goats that make up the rest of the Piebird gang. Billy
·.a·nd Ginger are!he oldest, with kids Sunshine and
Sadie aappted.last spring. The foursome has a loving
home at'the fa;m, with:a warm shelter, lots of food and
playtim~!~~ fill thej;days:'~' ' . '

'They're hilarious and~they're oUf friends," says
Milford. "We have them m6stly fo; comic relief and
companionship. We'ie'rdlictant'to call them pets
because they're not OUI' pets/We dO'n't have them for
milk or anything, their p~rpose in life is just to be

happy and make us laugh, which they do readily."
"Everyone wants to know what their purpose is,"

adds Roberts. "We just want to remind people that you
can offer animals love and expect nothing but love in
return."

[t might sound like a simple philosophy, but it's
one that many lose sight of. Coming to Piebird can be
an eye-opening experience for those travellers who are
unaccustomed to the simpler aspects of life, such as
working the land, eating from the garden and loving
animals.

Milford and Roberts take .extra care to show their
guests how rewarding it can be to live a life that's full
of simple pleasures. But th~t doesn't mean it's an easy
job. The pair puts in a lot of hard work to ensure their
guests have a rich and varied stay at Piebird. They take
the time to get to know their visitors and tailor the
experience to their individual needs, "

So what keeps them going? Call itmutual
inspiration._

"In this business there's a lot of energy6utput,"
says Roberts. "But the folks that come through here are
doing wonderful things in their lives and that inspires
us. Then we teach them abo~t food and gardening and
they leave with a glowing heart."

Although Milford and Roberts stay put in
Nipissing Village, they feel like the traveller's spirit
lives inside the house. Instead of heading abroad to
experience different cultures, travelers bring that
culture to Piebird and fresh perspectives on life are a
part of that, too.

"We're continually impressed and bewildered
by the good people that come along," says Roberts.
"It gives you a good sense of humanity. Very
encouraging." ..,

24 The Happiest Place
in Nipissing Village
Piebird Bed & Breakfast is a haven of natural

eating, living and enjoying life. Let Sherry and

Yan introduce you to their family and philosophy.
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RECIPE, SH- nv Mil ORO

2 Ibs small beets*
I tbsp oil
2 large onions, chopped
2 cups shredded garden son' ·1 or wood sorrel
1/4 cup lemon juice
2 large carrots, grated
I cup stock or reserved beet ;1Il<.: '
salt, pepper to taste

Wash beets and trim, leaving I inch of the ends attached.
In large saucepan, cover b· 'ts with water and bring to

boil.
Reduce heat and simmer, covcr ·d for 20 to 30 minutes,

or until tender.
Remove beets from saucepan, reserving cooking liquid.
When beets are cool enough to handle slip off skins and

stems. Cut beets in half.
In large saucepan, cook onion in oil until tender.
Add 3 cups resetved cooking liquids**, beets, sorrel,

lemon juice, carrots and stock.
Simmer for 10 minutes.
In blender or food processor, puree mixture in batches

and return heat to low.
*1 cook my beets in advance so they are not so hot to handle; then the

only hot thing in the food processor is the onion and carrot mixture.
** I have also found that adding the stock or water after everything's

been processed saves a mess. Only add enough water to the processor to get
things moving. ...., ...


