Vista, converting it into apartments.

During that period, the owners of the North
Star in North Sydney asked Gordon to take
over management of their operation, which
he did. Using his experience gained over the
years, Gordon developed marketing plans and
budgets that helped turn things around there.

“Sometimes you don't start out with your
own business, but you have to treat your
workplace as if it is,” says Gordon. “In doing
s0, I built that business up and I was rewarded
for it.”

A similar work ethic years earlier had helped
Gordon win backing from local businessmen
when he decided to strike out on his own.
The owner of the Wandlyn Inn, Scotchie
MacDonald, was the main person who helped
Gordon start the Vista Motel business down
the street from the Wandlyn.

“The key from my point of view is work-
ing with people and recognizing that they are
what make you a success,” he says. “The mere
fact that Scotchie MacDonald had faith in me
was one thing that helped. It all comes back
to you.”

After selling off the Vista apartment com-
plex in 2004, Gordon retired... or so he
thought. “It lasted about six weeks and I said
this is not for me,” he recalls with a laugh.

The owner of the Cabot Trail Motel on the
TransCanada Highway just west of Baddeck
was looking to sell, and that attracted Gordon’s
interest. He bought the motel in September,
2004 and used the winter season to assess the
operation. “Some people said “You are crazy
to take then,” but I wanted to see what the
property needed,” says Gordon.

Last spring, he undertook major renova-
tions to the bathroom fixtures and plumbing,
and added furniture and locks.

“It doesn’t sound like much, but when you
add it up its a lot of money,” he says. “The
motel had been well maintained and was
extremely clean, but it was dated. It was an
ongoing operation, but the previous owner
had closed the restaurant and was doing con-
tinental breakfasts only. When you're in the
hospitality business, you have to have food
service, so we went back and opened the full
restaurant.”

For Gordon, the key is people: customers
and employees. After making the renovations,
he established a marketing plan that included
attracting bus tours.

When he took it over, the Cabot Trail Mo-
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tel had six employees: four full-time and two
part-time. “This year I had 10 full-time and
two more I brought in as required,” he says.

In 1985, Gordon was one of the first six
people in the province to receive the Inter-
national Hotel Association’s certified hotel
administration designation. He has also taken
courses occasionally through the local tourist
industry association.

Sometimes he learns something new, but
most times Gordon is just confirming what he
already knows. Still, that’s important, he says,
because it explains why some things work and
others don’t.

“The CHA was important in the sense that
when I wrote the exams, it told me what I al-
ready knew, but it told me why I knew it,” he
says. “Sometimes you go by the seat of your
pants and wonder if youre doing the right
thing. This reinforced what I was doing.”

One of the biggest benefits was learning
about marketing, Gordon adds. For him, that
was what proved the theory about rising tides
benefiting everyone.

“I worked hard to try to bring bus tours to
my properties. I didnt really care where they
came to in Cape Breton, as long as they came
to Cape Breton. If we filled up Cape Breton,
I'd get my fair share, and that proved out.”

The year before he took it over, the Cabot

Trail Motel was down to one bus tour. Last
year, Gordon brought in 13 tours in his first
full year of operation. Two of those tours have
already rebooked for this year.

A new room levy will be implemented is-
land-wide starting April 1, with the proceeds
being used to leverage government money for
Cape Breton tourism promotion. Gordon sees
nothing but a positive outcome from that ini-
tiative.

“If the figures are right, and we think they
are, the room levy can bring in $700,000 this
year and with that we can leverage at least
double that figure and maybe more,” he says.

“That will be used for off-island market-
ing and will benefit everyone in Cape Breton.
They’re not selling my business, they're selling
the beauty of Cape Breton Island.

“You have to push the Island. If you can
get them to come here and see the Fortress of
Louisbourg, or anywhere else on our beautiful
island, you'll get your share.”

The 189-acre waterfront lot at the Cabot
Trail Motel has 43 sleeping units, a 50-seat
restaurant, an in-ground heated swimming
pool and a laundromat for guests. Gordon’s
future plans include building a wharf on the
Bras d’Or to accommodate boaters who have
expressed an interest in stopping for a night or
just to eat at the restaurant. [

Renovations at the Cabot Trail Motel last year included plumbing, bathroom fixtures and furniture.




Peggy Ann & Charles Bosdet, Arichat

How sweet it is

Candy shop blends art
with entrepreneurship

Entrepreneurs are well known for their ability to establish
businesses when conventional wisdom suggests that it can’t

be done. They are often described as driven, with an ability

to focus on the goals needed to achieve success and create the
conditions necessary to realize their vision. That suggests that
entrepreneurship is an art rather than a science. For Peggy Ann
Bosdet, owner/operator of The Candy Shop of Isle Madame,
success truly is a result of her artistic talent and training.

For Peggy Ann and her husband Charles,
opening The Candy Shop in August,
2004 was also a homecoming, the act of
completing the circle back to his family’s
historic roots.

Peggy Ann was born and raised in the
Chicago area and trained in traditional arts.
But when her brother entered her in a na-
tion-wide cake-decorating contest as a lark,
she rose to the challenge and it changed her
career path. Peggy Ann entered a piece in
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each of the categories and won in all five of
them. She also won best in show.

“I realized I wasnt good enough as a sculp-
tor or painter to make a living, but I could
work with food,” she recalls.

Peggy Ann decided to take some classes
and eventually became a pastry chef and a
certified chocolatier. Her artistic talents led
her to become the civic cake decorator for
Chicago and the state of Illinois, and an
award-winning food designer whose creations
have been presented to former U.S. president
Gerald Ford, actress Barbara Eden and come-
dian Bob Hope.

That was the start of Peggy Ann’s training
as an entrepreneur. “When you don't know
what you can't do, you might just do it,” she
says.

She had spent a year working on plans
for a chocolate factory and achieved at least
some of her success as a food writer, but in
1982 Peggy Ann was diagnosed with a brain
tumour. The treatment was successful but
the recovery was long — more than five years
—and as an independent food designer, Peggy
Ann had spent too long out of the market,
forcing her to reconsider her options.

“After that I had no interest in resuming
my career,” she says. “The world had moved
on.”

At that point, Peggy Ann began writing
non-fiction books in the areas of history,
antiques and art, and her hobby field guides
were bestsellers.

Her work took her to Philadelphia, New
York and India, where Peggy Ann got into
business buying and selling various goods.

“I think I've always been an entrepreneur,”
she says. “As a chef, I worked on my own and
I was an independent food designer. I also
ran an import company from India to the
uUs.”

Then she met Charles Bosdet, got married
and moved with him to California.

Charles was born in Winnipeg, but his
father had moved to California when Charles
was a teenager. He is now a business con-
sultant with a background in defence and
aerospace marketing, journalism and law.

Charles knew where his father was from,
but that his grandfather had come from
somewhere else. Six years ago he began to
look into his family history and discovered
that his family was from Nova Scotia, so he
and Peggy Ann traveled to Isle Madame to
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‘Our first priority is
business development
on Isle Madame,” says
Pegay Ann Bosdet.

look for gravestones.

“We didn’t even know which church to
look in,” says Peggy Ann. “But while we were
here, we fell in love with the people. They
were so good to us.”

They discovered that the Bosdets had
immigrated to the Arichat area in the 1830s.
Charles’s great-great grandfather was the first
doctor in what is now Richmond County,
and his great grandfather was in the shipping
and fish industries. The Bosdet family also
created a commercial trading company, a ho-
tel and a stagecoach service. Bosdet Point in
West Arichat continues to mark the family’s
place in Isle Madame history.

Charles’s grandfather trained as an engi-
neer, but he and his brothers left the island in
the 1920s looking for work. They never went
back, and the Bosdet connection to Cape
Breton was severed.

When Charles’s father moved his family
to California, Charles lost his Canadian citi-
zenship. After finding out his roots were in
Cape Breton and visiting the island, Charles
decided to return.

The Nova Scotia Nominee Program
enables the province to nominate up to 1,000
immigration candidates over five years, plus
their immediate family members. Charles
and Peggy Ann were the first family to arrive
in Nova Scotia under the program, which
encourages qualified immigrants to settle
here to help the province meet its industrial,
economic and labour-market needs.

Peggy Ann is the driving force behind Isle
Madame Confections, Inc. and its retail arm,
The Candy Shop, which officially opened
in 2004 and became the first business cre-
ated as a result of the Nova Scotia Nominee
Program. Peggy Ann is currently finalizing
plans for a new factory and retail outlet in
Isle Madame to export chocolate and other
confections.

At first, Peggy Ann thought she would

continue her career writing books. Instead,

she revived her long-dormant idea for a
candy and chocolate factory as a way to stem
the tide of out-migration. With no children,
the couple decided to leave a lasting legacy
through economic development.

“I remember Chatles said there was noth-
ing he did that would leave anything behind
that will make a difference, so that’s why we
came here and stayed on the island,” says
Peggy Ann. “Our first priority is business
development on Isle Madame. Its also a nice
clean industry. It’s a growing industry and it’s
year-round.”

The Candy Shop sells over a dozen home-
made varieties of chocolates and the only oth-
er candy they manufacture on-site is an old
Acadian home recipe for taffy called “Tama-
rin.” The store also sells chocolates from Brit-
ish Columbia, Europe and the United States,
as well as dozens and dozens of varieties of
liquorice, jellybeans and “retro” candy that
many people haven't seen for years.

The guest book reveals enthusiastic
comments and signatures from travelers
throughout Adantic Canada and parts of the
U.S. People drive in to Isle Madame from all
over looking for The Candy Shop, including
many New Brunswick residents looking for
the Acadian taffy that their grandmothers
used to make.

Charles is essentially a business advisor to
the company, while Peggy Ann still makes
some of the chocolates and her trademarked
Wolf Bait confectionary, but she is building a
staff that will be able to expand production.

The confectionary and the Candy Shop
employ 10 people and Peggy Ann expects
to hire two more this spring. One of the
employees is a certified maitre de chocolat and
a master of sugar artistry from Austria, here
on a work permit. The rest of the employees
are local and all have embraced her vision for
business development on Isle Madame.

Despite her roots in corporate America,
Peggy Ann immediately fell in love with
Cape Breton and has no regrets about start-
ing a business here.

“This confectionary business could be
located anywhere, but what's unique to me is
how loyal the people are,” she says. “This is
my first time being rural. I've always been a
big city girl, but I love it now. I was worried,
but I like it so much and it really is because
of the people. It reminds me of what people
are supposed to be like.” O
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