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Freshly planted Boston lettuce rotates in the hydroponics system at Loyalist College.  “The plants kind of go into shock 
when they’re upside down, and they’ll absorb more nutrients,” says Stevie Free, the Loyalist graduate running the 
hydroponics experiment. 

Families deal with Sears closing

By Raven McCoy

Today the Sears warehouse in Belleville, 
Ont. is mostly empty, save for some clean-
ing crews and other loose ends.

Sears Canada announced on Oct. 19 
that liquidation would begin immediately 
but most employees, including Lynn Pat-
terson of Belleville, were not surprised at 
the news.  

When Patterson started working as a 
seasonal employee at the warehouse over 
19 years ago, she estimated she had about 
2,200 colleagues and throughout the years 
she worked alongside her partner Brent 
and later, her son Jordan Henry.

“It was a slow, slow death. It wasn’t like 
a big surprise,” says Patterson describing 
the closure. 

Sears employees watched along with 
the rest of Canada, the steady decline of 
the once behemoth department store over 
the past 10 years, until it was announced 
in October by Sears Canada that they 
would not be moving forward as a busi-
ness.

“Following exhaustive efforts, no viable 
transaction for the Company to continue 
as a going concern has been received to 
date.” said Sears Canada in a press release 
on Oct. 16 2017. 

2017 would be the last year for circling 
gifts in your Wish Wish Book catalogue  if 
you hadn’t yet moved to an online alter-
native.

Patterson watched more of her friends, 
year after year, get laid off and sent home 
with severance packages. Even with 
children at home to support, she always 
hoped her name would come up.

“I never looked at it like a bad thing if 
I got let go, because I saw this coming. I 
always said to the people that were get-
ting let go, ‘You’re the lucky ones, because 
you’re getting a package. You’re getting 
packaged and sent off,’ ” she said. 

And just as she had predicted, when 
Sears finally went under, not she nor any-
one else she worked with until the very 
end would be getting any kind of sever-
ance package.

There was bound to be a certain degree 
of bitterness and uncertainty brought on 
by such a significant loss. But Patterson 
recalls a good level of morale as things 
came to an end and a feeling of camara-
derie with fellow workers as they all saw 

it though together, dealing with the same 
trials and tribulations.

Efforts were made by Sears to support 
its soon-to-be former employees with this 
tough time in their lives.  

“Some of those people hadn’t gone and 
done an interview or anything for a long, 
long time,” says Henry. 

Sears had a job fair at the warehouse in 
mid-December. Patterson is unsure how 
many people actually got job opportuni-
ties as a result of it, but says that it at least 

got people prepared for the idea of going 
out and looking for jobs after years of not 
even having to build a resume. 

Different job searching workshops 
concerning resume writing, and inter-
viewing strategies were also available to 
employees to sign up for and get paid 
their wage to attend. 

Other small bonuses offered to the 
Belleville Sears warehouse employees in-
cluded things such as bonuses for chang-
ing shifts, pizza nights and free coffee. 

But Patterson suspects these decisions 
were made by people not too far up the 
ladder from her because as she said, “The 
top and the top of that building, they were 
still going too.”

Patterson was lucky, however. Just be-
fore her last day at Sears, she was told by 
her other on-call, part-time job at a post 
office that she would be hired on perma-
nently. At the moment, Henry is out of 
work and applying for EI. 

Henry misses working in the ware-

house and says he could have been there 
for a long time.

Patterson recorded parts of her last 
shifts on her cellphone out of sen-
timentality, checking over her high 
stacker machine for the last time, 
clocking out with her swipe card for 
the last time, and panning over all the 
empty shelves.

“Every year, I remember saying, ‘Oh, 
this will be our last Wish Book’,” recalls 
Patterson.

By Makayla Jaring

Loyalist College nursing student Kadra 
Pond, a second-year student in the Brock 
University-Loyalist College collaborative 
baccalaureate nursing program received 
the program scholarship earlier this 
month. 

The Brock University-Loyalist Col-
lege Collaborative Baccalaureate Nursing 
Scholarship is a $5,000 given to a student 
in the nursing collaborative degree pro-
gram with Brock, who has demonstrated 
a high level of academic achievement and 
who has demonstrated an ability to inte-
grate the core values of activities in the 
first two years at Loyalist.

“It’s such an honour to receive this 
scholarship,” Pond told The Belleville In-
telligencer. “It’s definitely going to help 
me as I complete my academic journey. 
Loyalist provided a great building block 
of education to move forward with and 
I’m excited to start at Brock.”

Ten nursing students applied for the 
scholarship. A group a faculty from the 
nursing program review every submis-
sion, however, the papers are numbered 
so the faculty has no idea whose paper 
they are reading until a winner is chose. 

Students spend their first two years 
of schooling at Loyalist college and then 
from there they go to   Brock University 
for their last two years of schooling to 
receive their bachelors in nursing. Once 
student graduate with their bachelor’s 
degree, they are able to work in the fields 
they love. 

Receiving the scholarship supports 
students in their transition from Loyalist 
to Brock. 

Pond wrote her essay about the integ-
rity, social justice issues, the higher value 
of the profession of nursing and the wider 
calling of what it means to be a nurse.   

Loyalist wishes all nursing students 
heading to Brock University the very best. 

By Cassie Gibbons  

Tucked away in the corner of a biology 
lab, three large hollow black barrels are 
lit up with fluorescent light. Sprouts of 
lettuce slowly rotate inside the barrel, in 
an elaborate hydroponics setup. Loyal-
ist College’s hydroponics experiment 
has been running since mid-September, 
after the idea was pitched by Loyalist 
graduate, Stevie Free.

Free, a recent graduate of both Loy-
alist’s environmental technology and 
biotechnology technician programs, 
devised the idea as a method of sup-
plying Loyalist’s culinary program with 
fresh produce and herbs grown directly 
on campus.

Using four donated Omega Gardens 
hydroponics systems, Free is experi-
menting with growing mostly boston 
lettuce and Italian parsley, two of the 
most in demand products in the cu-
linary program. Free has also experi-
mented with growing romaine lettuce, 
basil, thyme, and chilli peppers.

Growing the produce hydroponi-
cally eliminates the need for soil. The 
plants instead take root in cubes made 
of finely spun minerals. All of the nu-
trients the plant requires for growth are 
contained within the cubes, and the wa-
ter. The hydroponics system being used 
by Free involves these plants then being 
suspended inside of a giant constantly 
spinning barrel.

The barrel, laid on its side, rotates 
slowly, dipping the cube-encased roots 
into a tray of water to keep the plants 
sufficiently hydrated. Excess water 
drips off the plants and rolls back down 
the sides to recollect in the tray. 

This method means that for half of 
the 45-minute spin cycle of the barrel, 
each plant will be suspended virtually 

upside down. The barrel spinning also 
prevents the plants from being held up-
side down for too long at one time. The 
idea behind this is that the strain placed 
on the plant will increase the absorp-
tion of nutrients as the plants struggle 
to stay upright.

“The plants kind of go into shock 
when they’re upside down, and they’ll 
absorb more nutrients. Although I’ve 

found the spinning makes the plants 
grow a little top heavy.”

“I’m no botanist, but I think it’s a 
very interesting theory, one that I’d like 
to explore more directly in a spinning 
versus non spinning barrel experiment 
in the future.” says Free of the theory 
behind her hydroponics system.

With the project now on its fourth 
major planting cycle, Free looks back 

on the experiment so far; 
“It’s been a learning curve for every-

one involved. My background is in soil 
growing, this is my first try with hydro-
ponics. ”

Having so far seen great success with 
the experiment, Free plans to continue 
to try growing different produce in the 
hydroponics system, from fresh herbs 
to varying lettuces. 
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Hydroponic produce grown in lab
to supply food to culinary program

Mother and son
among casualties
of business 
shutting down
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Lynn Patterson, a former employee who worked in the Sears warehouse in Belleville for over 19 years, looks over at her son, Jordan Henry, who was also a 
Sears employee for over a year. Both were laid off along with hundreds of their colleagues at the end of December.


