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15 Years and Growing - Again!
Diane’s Restaurant

had it’s beginning in 1985

Husband and wife team, Robbie and Angie Davis, share a lot of
duties in Cormier Five Island Clam Factory and Diane’s
Restaurant, Five Islands, which Angie purchased from her moth-
er, Diane, earlier this year. Robbie looks on while Angie writes out
the 2010 staff roster. (Rees Photo)

By Maurice Rees
First there was a small take-

out which Oswald Cormier,

Five Islands, sold to Gordon
and Linda Meekins in 1985.Ten
years later he re-purchased it
from the Meekins. Fifteen years
later, daughter, Angie purchases
business from her mother.

The foregoing is the round-

about story of how Diane’s
Restaurant, Five Islands has
evolved. In 1985 Oswald
Cormier owned Cormier’s
Clam Factory on Wharf Road
and decided he would sell a
small take out to Gordon and
Linda Meekins. The Meekins
operated the take-out for 10
years. When they decided to

sell, they offered it to Oswald
Cormier, who repurchased it
and moved the facility to the
front of the clam factory on
Wharf Road.

In 1995 as soon as moving
to Wharf Road, he immediately
added a dining room, which
existed for another four years

at that location. In 1998,

Oswald envisioned a larger
operation and when land
became available on the main
highway he purchased a tract
of land. While still operating
Cormier’s Clam Factory he
found time to allocate time to
the highway property. In late
summer and fall, he built a
basement on the property to
give Diane’s a more permanent
location.

In spring 1999, the restau-
rant was moved to its present
location on the main highway.
The basement, not only provid-
ed additional storage space, it
also allowed for the restaurant
to have a longer open season.
Starting in 2000, the restaurant
with many improvements, start-
ed opening from April to
October each year.

The Cormier family involve-

It doesn’t take long for customers arrive at Diane’s. Diners can
enjoy their meal in the dining room, or use the take-out window
and sit at the covered picnic tables shown on the right. The restau-
rant is also popular with motorcyists. (Rees Photo)

Head cook, Jackie Webb checking an order of clams. Judy says
often she can tell when clams are done just right, by the sound of
them cooking in the deep fryer. (Rees Photo)

Fresh Clams

We specialize in fresh clams from the
Bay of Fundy and Cobequid Shore.

In business for nearly 40 years,
we provide employment to over 20 employees,
plus buying freshly dug clams from over 20 local diggers.

We export nearly 75% of our production to the United States.

Cormier Five Island Clam Factory
Wharf Road, Five Islands, NS BOM 1KO
Ph: 902-254-3047

ment in business in the Five
Islands area dates back almost
40 years, through Cormier’s
Clam Factory, itself an impor-
tant contributor to the area
economy. In total about 40 fam-
ilies reply upon the clam facto-
ry for a significant portion of
family income. It takes about 20
inside workers to process
clams provided by over 20
local diggers.

The business has continued
to grow and by operating from
May to October, is has built a
strong reputation for quality
product. A large customer base
exists in New Brunswick and
USA. Product is handled by two
large fish and seafood distribu-
tors.

Approximately 70-75% of the
plant’s production is shipped to
the United States. For years the
company operated its own
trucks, but with the high cost of
fuel and insurance, Cormier’s
decided to have Midland
Transport handle all the ship-
ping.

Having the clam factory,
within the family, and nearby
has given Diane’s Restaurant
the opportunity to develop a
loyal customer base who
expect to have fresh clams
from the local area.With a lot of
cottagers and tourists in the
area, many of them return each
year to enjoy quality seafood
and clams close to their sum-
mer residence.

Angie, who purchased the
restaurant from her mother this
past winter, has been involved
with the restaurant from the
beginning. In an area where
employment opportunities are
at a minimum, not only has
Diane’s developed a loyal fol-
lowing, it is also an important
contributor to the local econo-
my employing a staff of 14 dur-
ing the summer season.

SCOTSBURN

The Dairy Best!

A PROUD SUPPLIER TO

DIANE’S RESTAURANT
IN FIVE ISLANDS

The covered picnic tables at D1ane s are popular when the weath
er is fine. (Rees Photo)

Karlee Cormier, Leona Allen and Lisa White in the take-out area
discussing what to do next. (Rees Photo)

BUY LOCAL
Nova Scotia Beef

Freezer Packs — Home Delivery
Wholesale - Call for information

We’re pleased to
supply hamburger
for Diane’s Restaurant

Siddall’s
MEAT PACKERS

187 Hwy 302, Southampton, NS BOM 1WO0

902-694-6185

E-mail: siddallslivestock@live.com

COMPLETE BUILDING SUPPLY HEADQUARTERS
e Lumber ¢ Paint ¢ Windows

e Everything to Build a House!

PARRSBORO RENTALS

We have complete line of rental products
for residential or commercial purposes

[VERE PRCOUP VO WAVE

PUANE"S [RESTAURARTYT

LS [ LOVALE CUSTOLIER

Fundy Building Supplies Limited
12100 Hwy 209, CrossRoads

Parrsboro, NS BOM 1S0O
Ph: 902-254-2292; Fax: 902-254-3677
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Diane’s Restaurant & Takeout=¥itise SR

Fully Licensed Dining Room
Fish ‘n Chips - Lobster Rolls
Homemade Seafood Chowder
Children’s Menu
Hot Sandwiches and Dairy Bar
Soft & Hard Ice-Cream
Parfaits, Flurries, Sundaes & Splits

OPEN FOR BREAKFAST:
Saturday and Sunday 8 a.m. to 11 a.m.

Open Daily: April to October
874 Highway 2, Five Islands
254-3190
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+ Seniors Menu (several selections)

- Combo Plates
- Southern Fried Chicken

“Five Islands Mess”

A heaping plate of fries, smothered in
hamburger, onions, gravy and cheese curds.
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