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FLYING HIGH: Oria Atkinson soars above festival goers as part of Salt Spring Island Pride celebrations in Ganges on Saturday afternoon.

Man hospitalized after boat collision
BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

Outer Islands RCMP continue to search for 
whoever is responsible for a brazen Saturday 
evening hit-and-run boating collision at Galiano 
Island’s Montague Harbour that sent a man to 
Lady Minto Hospital.

“It could have easily been a fatality,” recount-
ed a witness who was visiting the area from Salt 
Spring when the incident occurred. “There were 
all sorts of boats and families and dinghies all 
over the place.”

The witness, who requested anonymity as 
police investigate the incident, said she was get-
ting prepared to spend the night aboard her ves-

sel in the popular marine provincial park when 
she noticed a 16-foot red and white speed boat 
travelling into the harbour area at approximately 
7 p.m. After a brief stop at a nearby dock, the 
boat sped away at a high rate of speed, she said.

That’s when the vessel is reported to have run 
up against the side of a zodiac-style dinghy with 
a single occupant on board. The witness said the 
impact caused the dinghy pilot to fall into the 
water off the back of his vessel. He was rescued 
within minutes by nearby boater. 

“There was blood pouring down his face,” she 
said. “The guy was obviously in a bad way.”

She said the speed boat rolled to one side and 
the driver shouted something towards the scene 

of the collision before taking off in the opposite 
direction.

“He didn’t try to turn back,” said the witness.
The victim was quickly transported to shore 

where he was treated for minor injuries and a 
possible head injury when paramedics arrived. 
The middle-aged man was transported to Lady 
Minto Hospital aboard the Ganges Coast Guard’s 
Cape Naden as a precaution.

Coast Guard offi cer Syd Jones said the man 
was shaken but not seriously injured by the time  
he was loaded onto the Coast Guard vessel.

“He was conscious and ambulatory,” Jones 

Police investigate Montague Harbour hit-and-run

Three 
islanders
to receive
Queen’s
medals
Diamond Jubilee 

medals presented 

Sept. 13

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

Salt  Spring residents 
Christine Hunt, Richard 
Murakami and Jill Wheaton 
will be recognized for mak-
ing significant contribu-
tions to the province and the 
country as recipients of the 
Queen Elizabeth II Diamond 
Jubilee Medal this week.

The islanders will  be 
among 30 constituents of 
the Saanich-Gulf Islands rid-
ing to accept the medal from 
MP Elizabeth May at a spe-
cial ceremony at the Mary 
Winspear Centre in Sidney 
on the evening of Thursday, 
Sept. 13. The recipients were 
selected from a list of nomi-
nees by a panel comprised 
of May, John Treleaven, Dr. 
Margaret Fulton and Dr. 
Ambrose Marsh.

“To be honoured in this 
way certainly gives me more 
initiative to be involved in 
other things,” said Hunt, 
whose accomplishments 
include a lifetime of working 
to protect aboriginal rights. 

Born in Alert Bay, she 
has worked to protect the 
Broughton Archipelago in 
her traditional territory from 
the impacts of fish farms. 
She has served on the Fra-
ser Panel Review, the Pacifi c 
Salmon Commission, the 
Agriculture and Forestry 
Land Reserve Commission, 
and is currently part of the 
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looked for was a library, 
because my husband 
and I both love read-
ing,” Wheaton said. “I 
asked what I could do 
to volunteer and was 
told, ‘Come in on Sat-
urday.’”

Two of her favou-
rite tasks are to order 
new fiction and to 
unpack the boxes of 
books when they come 
in. Wheaton is partly 
responsible for the 
wide and up-to-date 
selection found on the 
shelves.

She is a survivor of 
the transition to com-
puterization, recalling 
that huge task meant 
the loss of some vol-
unteers. But she as she 
observes, “We’re very 
lucky to have as many 
volunteers as we have, 
and we’re also very 
fortunate having ter-
rific people serving as 
librarians.”

W h e a t o n  c a n n o t 
think of anything that 
was missing from the 
library’s old location, 
noting the small space 

was “well  run and 
organized.” But she’s 
excited to see the new 
building take shape, as 
it’s not something she 
ever expected to see in 
her lifetime.

Along with her hus-
band, Wheaton will 
attend the awards cere-
mony with Rita Archer, 
chair of the library 
board, and another 
longtime volunteer, 
Barbara Wood.

“I’m very delighted, 
naturally. But it did 
come as a shock,” 

Wheaton said.
M u r a k a m i  w i l l 

receive his medal as 
further recognition for 
his donation of land 
in the heart of Ganges 
to create low-income 
housing, despite his 
family’s interment and 
shameful loss of prop-
erty during WWII. He 
has already received 
the distinction of being 
named to the Order of 
British Columbia, was 
a Salt Spring Chamber 
of Commerce Citizen of 
the Year, and was pre-
sented to the Emperor 
and Empress of Japan 
at Government House 
in Victoria.

I n  a d d i t i o n  t o 
Murakami Gardens, 
the family is known 
for sponsoring sports 
teams, donating funds 
to student sports and 
supporting school fun-
draising campaigns, 
among other  good 
deeds to individual 
islanders.

Giving credit to his 
upbringing for  his 
c o m m u n i t y  w o r k , 
Murakami said simply, 
“There was a need . . . 
. There are a lot of vol-
unteer people who are 
doing a lot for the com-
munity. I think [I do it] 
because my parents 
always tried to give 
back, even if they had a 
rough time.”

As to whether he will 
be bringing his help to 
new projects, Muraka-
mi said with trademark 
good humour: “I’m still 
alive, so it’s a good pos-
sibility.”

Another Salt Spring 
resident, Roy Kaighin, 
received a Queen’s Dia-
mond Jubilee Medal 
awarded by Lieuten-
ant Governor of British 
Columbia Steven Point 
on March 30.
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S E A P L A N E SS E A P L A N E S More daily fl ights home from the mainland
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Vancouver Airport

•  Newest, fastest and quietest Seaplane fl eet in 
Canada

•  Free parking and free shuttle bus to main  
YVR terminal and bus exchange

•  Frequent fl yer discount

•  Charter fl ights available to other destinations, 
including USA.

For scheduled fl ight info please call

1-800-447-3247
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seairseaplanes.com
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on a return trip airfare.
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122 Upper Ganges Rd. at  Mon. - Fri. 8:30am - 5:00pm
the head of Ganges Harbour  Saturdays 9:00am - 1:00pm

Tide Tables
AT FULFORD HARBOUR

MEASURED IN FEET
sponsored by Harbours End Marine & Equipment Ltd.

 TIME HEIGHT
                    m          ft

 TIME HEIGHT
                    m          ftSEPTEMBER

16 05:34  2.9  9.5   
SU 11:29  1.4  4.6   
 17:59  3.1  10.2 

17 00:03  1.3  4.3   
MO 06:34  3.0  9.8   
 12:08  1.6  5.2   
 18:23  3.2  10.5   

18 00:46  1.1  3.6   
TU 07:37  3.0  9.8   
 12:50  1.9  6.2   
 18:50  3.2  10.5   

Sat. 9:00am - 1:00pm

HARBOURS END MARINE & EQUIPMENTHARBOURS END MARINE & EQUIPMENT
250-537-4202

www.harboursendmarine.com

12 01:16  2.7  8.9   
WE 08:47  1.1  3.6   
 16:30  3.0  9.8   
 21:57  2.3  7.5
13 02:28  2.7  8.9   
TH 09:31  1.1  3.6   
 16:54  3.0  9.8   
 22:23  2.2  7.2
14 03:33  2.8  9.2   
FR 10:12  1.1  3.6   
 17:16  3.0  9.8   
 22:52  1.9  6.2
15 04:34  2.9  9.5   
SA 10:51  1.2  3.9   
 17:37  3.1  10.2   
 23:25  1.6  5.2   

SALE PRICE 
$1049.
SAVE $150
MSRP $1199
SALE ENDS SEPTEMBER 29TH

Values do not include freight, 
PDI and application taxes.
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World Fisheries Forum. 
She is also a mother 

and grandmother who 
has donated countless 
hours to work in fam-
ily services, as well as 
a foster parent to three 
aboriginal children. 

Hunt said the work 
she’s most proud of 
includes her time at 
the Port Hardy crisis 
and counselling centre, 
where she is now a life-
time honourary mem-
ber. In the future she 
intends to get involved 
working with aborigi-
nal elders.

Hunt will attend the 
ceremony with her 
husband Alan Moberg 
and with her father and 
stepmother, who are 
travelling down from 
Port Hardy.

“I’m in very good 
company,” she said of 
her fellow Salt Spring 
recipients.

Wheaton has given 
her time to the island’s 
visitors’ centre and to 
Meadowbrook, but it’s 
her love of books that’s 
led to her designation 
as Salt Spring Library’s 
longest serving volun-
teer. She was honoured 
last year at age 82 for 
25 years in service 
and continues strong 
today, having served on 
the board and in most 
positions in the library 
itself.

“When we came here 
in ’96 the fi rst thing we 

MEDALS
continued from 1

Hunt, Wheaton, Murakami honoured

PHOTO BY ELIZABETH NOLAN

Jilll Wheaton is one of three islanders who will be receiving the Queen’s Dia-

mond Jubilee Medal at a ceremony in Sidney this week.

HIT AND RUN
continued from 1

            

said on Monday.
He credited the heroics of the 

witnesses who stepped in to get 
the man out of the water and 
onto shore before emergency 
personnel arrived to the scene.

“The boating community was 
very helpful,” he said.

Outer Islands RCMP Cpl. Rod 
Pick said a police investigation 
to locate the speed boat driver is 
ongoing. He confi rmed the wit-

ness’ description of the vessel. 
The driver faces possible crimi-
nal charges for violating the 
Canada Shipping Act and Small 
Vessel Regulations, he added.

The victim was released from 

hospital on Sunday morning. 
Police are not prepared to dis-
close the man’s identity.

Anyone with any information 
about the incident is asked to 
contact the Outer Islands RCMP 
detachment at 250-629-6171 or 
the Crime Stoppers hotline at 
1-800-222-8477.

Police investigation underway
“The guy was obviously 

in a bad way.”
WITNESS
Montague Harbour hit-and-run
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Hit and run 
driver sought

Salt Spring RCMP are 
seeking information on a 
hit and run involving a 
blue Toyota Prius which 
was parked behind North 
End Fitness from Thursday, 
Sept. 6 to Friday, Sept. 7.  An 
unknown vehicle collided 
with the Prius, causing 
damage to the front bum-
per and hood area.  Anyone 
with information about the 
incident is asked to contact 
the local detachment at 
250-537-5555.

• School speed zones are 

back in effect and police are 
actively conducting radar 
operations at schools across 
the island. Motorists are 
reminded that the speed 
limit in school zones is 30 
km/h between the hours of 
8 a.m. and 5 p.m.

Shared Space 
AGM speaker

An expert in small busi-
ness operations will be the 
guest speaker at Shared 
Space Salt Spring’s upcom-
ing annual general meeting.

Barbara Newton takes 
the podium at the event, set 
for September 20 at Mahon 

Hall. The AGM starts at 7 
p.m.

Newton founded and has 
operated a small business 
for over 20 years. Since 2008, 
she has taught the “How to 
Start a Business” course at 
Camosun College. She has 
also  advised start-ups in 
several capacities, and is on 
the board of an enterprising 
non-profi t.  

The discussion is titled 
Shared Space: From Vision 
to Reality.

T h e  AG M  w i l l  a l s o 
include election of direc-
tors for 2012 and reports 
from the president, as well 
as governance, community 

relations and development 
committees.

CFSI adds 
frequency 

In an effort to expand 
the station’s coverage on 
the island, the Salt Spring 
Island Radio Corporation 
has announced the addi-
tion of a second signal at 
102.1 FM.

The new frequency brings 
CFSI-FM community radio 
to the island’s south end, a 
region where complex topog-
raphy has made it impos-
sible for would-be listeners 
to tune into the station since 

it began broadcasting three 
years ago at 107.9. 

The new frequency is 
possible as a result of a 20 
watt signal from Mt. Bruce.

Jonathan 
Seagull returns

A resident of Cusheon 
Lake Road welcomed the 
return of a friendly and 
familiar face to her island 
home over the weekend as 
Jonathan Seagull appeared 
on her deck for the seven-
teenth consecutive year.

“I am reporting that on 
Sunday, Sept 9, while having 
a family breakfast, we dis-

cussed the possibility of Jon-
athan Seagull arriving any 
day,” Connie Hardy wrote 
in a letter to the Driftwood 
on Tuesday. “Lunchtime 
arrived and there he was on 
the railing.”

It appears Jonathan is a 
huge fan of the generous 
fish and meat-scrap feasts 
that Hardy eagerly provides 
every morning.

Jonathan can be counted 
on to arrive for his daily feeds 
every morning throughout 
the fall and winter months.

“We never cease to be 
amazed that this seagull 
makes his way to the lake,” 
Hardy said.

News briefs

Heads up!
Fire board meeting 
Monday, SEPTEMBER 17 
Ganges fi rehall

www.alitisinvestmentcounsel.com

1.800.667.2554

Lower Risk - Solid Returns
Improving investors’ risk adjusted returns
through Active Management and an
allocation to Alternative Investments.

SEEDS FOR MALAWI

S4M winds down successful Malawi projects
Decade of support off ered hope and ‘a 

way to survive’

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

After nearly a decade of providing hope to some of the 
world’s poorest families, Salt Spring’s Seeds for Malawi has 
decided to wrap up its fundraising efforts later this month.

“It’s gone very well, but it’s nice when things come to a 
natural conclusion,” said Susan Evans, a member of the 
Seeds for Malawi steering committee. “If they’ve decided 
that it’s time to wind this down then that’s entirely their 
decision.”

The tough decision to curtail fundraising efforts was 
taken after lengthy discussions with the group’s four Mala-
wi-based program coordinators about two years ago as 
illness and time constraints began to take a measurable toll 
on the close-knit group.

When a sudden stroke left lead coordinator Teddy Phiri 
in need of care and therapy about three years ago, his wife 
Delirah and fellow volunteers Vincent and Gilda Munthari 
did a great job of absorbing the additional workload. After 
so many years of hard work and personal sacrifi ce, how-
ever, Evans has confi rmed that 2012-13 will be their last 
year to operate the food gardens and school fees programs 
of the S4M project.

Be it through the supply of much-needed fertilizer and 
seeds to rural families or provision of school fees to promis-
ing young students, the various Seeds for Malawi programs 
will have received approximately $107,000.

Given that many recipients receive aid for two or three 
consecutive years, it’s difficult to measure how many 
individuals have benefi ted from the projects, but the S4M 
group has provided 2,640 household years worth of farm 
inputs and about 216 student years in school fees since it 
began.

Over the years, the group has provided an additional 
$10,000 to island-based community-to-community aid 
projects that include a palliative care centre in southern 
Malawi, as well as orphanages in Kenya and Rwanda.

Much of the group’s fundraising success has been 
through events and sales organized through the Salt Spring 
Garden Club, private donors and community donations. 

“The project has involved a lot of community collabora-

tion,” Evans said. “It’s been wonderful to have this project 
within the bosom of the Garden Club because it’s given us 
the opportunity to do the things we do.”

Although it’s tricky to determine the full effect of S4M’s 
efforts, Evans is confi dent the project has given partici-
pants the opportunity to have a fi ghting chance in a coun-
try devastated by HIV and AIDS.

Based on recent data, approximately six per cent of the 
country’s 16 million people are infected with HIV. The 
country’s life expectancy is a mere 52 years and the average 
daily wage is a paltry $1.39 for a man and only 84 cents for 
a woman.

“It’s very tricky. One thing we can say is that benefi ciaries 
have been able to produce enough food for the whole year 
and sometimes sell their surplus,” Evans said.

“The [programs] have enacted plenty of change. I would 
anticipate they’ve provided a starting point as well as a way 
to survive.”

On Salt Spring, more than 14,000 kilometres away, S4M 
volunteers and the many other island groups who’ve 
helped out along the way have also learned an important 
lesson.

“It’s had the benefi t of drawing people together to work 
together for a common cause,” Evans said.

PHOTO BY SEAN MCINTYRE

Seeds for Malawi’s fundraising eff orts provided more than $100,000 to many community based education and agriculture 
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trademark of Xplornet Communications Inc. © Xplornet Communications Inc., 2012.

   
H

TJ
 P

S
 A

D
 4

G
S

AT
 N

TL
 0

8/
20

12

HIGH-SPEED INTERNET FOR ALL OF CANADA

SATELLITE NEEDED TO BE FASTER 
AND MORE AFFORDABLE. NOW IT’S BOTH.

     
Every generation improves on the last. Satellite technology is no different. Our new 4G satellite has 
launched and is light-years ahead of its predecessors. Now you can get the fast, affordable Internet 

service you and your family need. Ready to go fast? Buckle-up!
     

CANADA’S 4G SATELLITE INTERNET SERVICE. 
ONLY FROM XPLORNET.

CONTACT YOUR LOCAL DEALER TO FIND OUT HOW YOU CAN GET XPLORNET TODAY.
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MONTHLY PLANS
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$5999

FOR SPEEDS UP TO 3 MBPS

EARLY BIRD

SPECIAL!
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1
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Give us a call for Heating Fuel, Gasoline or 
Diesel. We also carry lube oils, fuel tanks & 
pumps.

1-877-715-1019
KEN & TRACY BULCOCK

Ballard Petroleum’s 
monthly $150 
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BELLEVANCE 
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ISLAND POLITICS

Governance study remains
priority despite cabinet shuffl e
Ministry staff ers 

continue to 

‘work as quickly 

as possible’

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

Salt Spring’s Capital 
Regional District direc-
tor is optimistic that 
work to obtain a com-
prehensive governance 
study for the island 
will not be sidetracked 
by the cabinet shuffle 
announced by Premier 
Christy Clark on Sept. 
5.

“ We’ l l  h o p e  f o r 
the best and press 
for an answer ASAP 
on our governance 
study request,” said 
Wayne McIntyre fol-
lowing news of the cab-
inet shuffl e.

In the run-up to 
the 2011 civic elec-
tion, McIntyre and LTC 
members Peter Grove 
and George Grams 
campaigned on a plat-
form to launch a pro-

vincial government-
funded governance 
study. The study is 
needed to give island 
residents a framework 
to discuss changes 
to Salt Spring’s local 
g ov e r n m e n t  s t r u c -
ture, including a move 
towards incorporation.

Grove said he’s still 
trying to determine 
how Clark’s decision to 
appoint Bill Bennett as 
Minister of Commu-
nity, Sport and Cultural 
Development will play 
out when it comes to 
obtaining funds for a 
governance study.

Despite  mult iple 
attempts to wrest an 
answer from the min-
istry during the past 
eight months, Grove 
said, he cannot get 
over the sense that Salt 
Spring’s request has 
found a permanent 
home at the bottom of 
the ministry’s to-do list.

A  g o v e r n m e n t 
s p o k e s p e r s o n ’ s 
response on Friday 
noted appointment of 

a new minister will not 
affect the timing of a 
decision.

The spokesperson 
underscored the min-
istry’s appreciation of 
local interest in the 
matter and further 
noted that government 
staff are “working as 
quickly as possible on 
the request for fund-
ing.”

Before the Sept. 5 
cabinet shuffl e, locally 
elected representatives 
from the Islands Trust 
and the Capital Region-
al District hoped for-
mer ministry head Ida 
Chong would make a 
decision by early Sep-
tember.

Bennett, an outspo-
ken BC Liberal MLA 
who has represented 
East Kootenay since 
2001, has served as 
the Minister of State 
for Mining, Minister of 
Tourism, Culture and 
the Arts as well as the 
Minister of Community 
and Rural Develop-
ment.

ISLANDS TRUST

Bowen hosts Trust Council
Delegations noted at 

quarterly meeting

Elected offi cials from throughout 
the Islands Trust’s jurisdication are 
meeting for their quarterly Trust 
Council session on Bowen Island 
this week.

Highlights of the three-day ses-
sion include a decision on amend-
ments to the Trust’s model fee bylaw 
and whether the Trust should move 
toward building “a regional alliance 
of opposition to oil pipeline projects 
that will expand oil export ... within 
the Islands Trust Area.”

The decision will follow a Wednes-
day morning session on oil spill 
response by regional experts from 
both sides of the Canada-U.S. border 

and representatives from the West-
ern Canada Marine Response Cor-
poration.

The session is designed to pro-
vide trustees with an opportunity 
to learn and ask questions about 
oil spill response in the Salish Sea. 
The discussion’s timing coincides 
with proposals by Kinder Morgan to 
expand the amount of oil delivered 
to its Burnaby facilities.

Special delegations scheduled to 
speak at the Wednesday afternoon’s 
town hall include Salt Spring’s Chris 
Anderson on behalf of Gulf Islanders 
for Safe Technology, Graham Bra-
zier on behalf of Denman Opposes 
Coal and Gulf Islands Alliance, Lisa 
Barrett on behalf of Peaceworks of 
Salt Spring and island resident Tom 
Varzeliotis.

FOREST FIRE

Rapid response douses 
Saturna Island forest fire
Incident highlights fi re 

ban’s signifi cance

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

A forest fi re on Saturna Island 
last week has encouraged Parks 
Canada employees and local 
fire department personnel to 
remind Gulf Islands residents 
and visitors that much of the 
area is still under an extreme 
fi re hazard rating.

A quick response by Saturna 
Fire Rescue and crews from 
the BC Wildfire Management 
Branch was enough to contain 
the Sept. 5 wildfire before it 
posed a serious risk to people 
or property in the area.

The blaze, sparked by an 
illegal campfire, consumed 
approximately 100 square 
metres (1,000 square feet) of 
land within the Gulf Islands 
National Park Reserve near 

Murder Point.
Parks Canada spokesperson 

Rob Walker said staff continue 
to patrol the area to ensure the 
fi re has been fully extinguished. 

Although campfi res are usu-
ally permitted at the GINPR’s 
Prior Centennial Campground 
on Pender Island and Sidney’s 
MacDonald Campground, a 
region-wide fire ban has shut 
down all burning until further 
notice.

“The current fi re ban refl ects 
an extreme risk of fi re danger in 
the park,” Walker said. 

“The Gulf Islands’ warm Med-
iterranean climate has yielded 
a long, dry stretch of summer — 
creating an environment where 
even a cigarette butt can ignite 
dry grass, branches or leaves.”

The Salt Spring Fire-Rescue 
Department continues to list 
the island’s fi re hazard rating as 
extreme. 

A full list of burning regula-

tions is available at saltspring-
fi re.com or by calling 250 537-
2531.

According to data obtained 
from the Gulf Islands Second-
ary School’s weather monitor-
ing station, fewer than 1.5 mil-
limetres of rain has fallen on 
the island since the beginning 
of August. 

Despite the cooler tempera-
tures and a sprinkle of showers 
over the weekend, the ground 
remains extremely dry and resi-
dents are urged to stay vigilant 
about the serious fire risk on 
the island.

With a long-term forecast for 
sunny skies over the next two 
weeks, the fi re hazard rating is 
expected to remain extreme.

News 
Updates

Follow the Driftwood on Twitter

http://twitter.com/

GIDriftwood
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Bookkeeping, Payroll and
Tax Services

David Waddington
Certi ed QuickBooks ProAdvisor

Specializing In Small Business

Personalized Tutoring • Ongoing Support

537-0854

QuickBooks Setup and Training

105-B Hereford Ave

SALT SPRING ISLAND

RECYCLING DEPOT
349 RAINBOW ROAD

WILL BE CLOSED
SATURDAY, SEPTEMBER 15

DUE TO THE FALL FAIR
OPEN AGAIN TUESDAY, SEPTEMBER 18

Regular hours:
Tuesday to Saturday 10 am - 5 pm

NOW AVAILABLE
Account Manager 

Position

The successful candidate must have excellent 
organizational skills, the ability to build relationships 
with clients and off er superior customer service. The 
winning candidate will be a team player and will be 
called upon to grow an existing account list with a cold 
calling mandate. The ability to work in an extremely 
fast-paced environment with a positive attitude is a 
must. Previous sales experience is required and media 
sales would be a preferred asset.

Driftwood Gulf Islands Media, includes Gulf 
Islands Driftwood, Gulf Islands Real Estate, Gulf 
Islands Aqua, The Gulf Islander Visitors Guide, and 
gulfi slandsdriftwood.com as well as many other 
features and specials.

Those interested in applying should submit their 
resumé no later than Tuesday, September 18th, 2012 

to:

Amber Ogilvie
Driftwood Gulf Islands Media

aogilvie@driftwoodgimedia.com

Susan de Stein 
MBA, REALTOR®

2011 MLS SALES AWARD

BESTOFSALTSPRINGREALESTATE.COM  |  susandestein@shaw.ca
PH: 250-537-5553  CELL: 250-537-7943

FULFORD VILLAGE 
LANDMARK 
Sweet character Fulford Village building, 

currently home of “Knotty Threads”, 

off ers visibility and unique spaces for 

a range of possibilities. Cedar-shaked 

heritage building with ocean views is 

close to the centre of village activity, but 

a quiet venue. Great light, wood fl oors, 

and more.

MLS 313156        $189,000

APPLIANCE REPAIR
INSTALLATIONS

& SERVICING

The

Right
Hand
Man

PETER ANDRESS

righthandman@telus.net 250-537-0881
(Fully Insured)

SCAM

Package claim scam hits mailboxes
Credit card info 

requested

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

Salt Spring residents should 
beware of a new version of an 
old scam that reached island 
mailboxes last week.

A postcard that notifi es the 
recipient by name states that 
a delivery company called LSL 
is holding a parcel contain-
ing jewelry for that person. 
The parcel’s value and track-
ing number appear at fi rst to 
have been handwritten onto 
the card, as is a $10 processing 
and delivery fee.

Recipients are directed to 

call 1-416-800-0265 with a 
credit card number handy to 
pay the fee and redeem the 
package.

A Salt Spring man who pre-
fers to remain anonymous 
received one of these cards 
last week and took it to the 
post office without noting 
clearly where it came from. 
When he learned it wasn’t 
i s s u e d  by  C a n a d a  Po s t 
and had time to look more 
closely, he realized it was a 
scam that most likely targets 
seniors.

While the multi-colour 
printing job looks profession-
al, recipients should beware 
of tell-tales signs such as the 
unfamiliar company name, 

and the fact that no package 
was expected. The card also 
states “This is your only noti-
fi cation” — wording designed 
to provoke quick action by the 
recipient.

An internet search will not 
bring up any information 
about a courier company 
named LSL. However, the 
phone number listed on the 
card has been linked to a simi-
lar phone scam, which asks 
people to pay a fee for jewelry 
they have “won.”

Identical card scams have 
been reported with different 
phone-in numbers. Anyone 
who receives such a card 
should report the matter to 
the RCMP.

Islanders are encouraged to 

watch out for parcel scams.

EVENTS

Upcoming Farm Tour adds Saturday night 
celebration/discusssion to list of activities
Focus on food 

security initiatives

The Tuesday Farmers Market 
invites guests to release their 
inner locovores for the first 
annual Salt Spring Farm Tour 
on Saturday, Sept. 29 and Sun-
day, Sept. 30. 

Island-wide events promise 
to provide participants an eco-
logical, agricultural, gastronom-
ic experience to nourish body, 
mind and spirit on a weekend 
normally devoted to the Salt 
Spring Organic Apple Festival.

“The sad turn of events 
around the famed apple fes-
tival illustrates the stark reali-
ties faced by our farmers when 
weather, pests, or disease 
conspire,” said spokesperson 
Andrea Palframan. 

“Farm Tour organizers see 
this as an opportunity to learn, 
and share ways in which com-
munities like ours can develop 

a stronger foundation of food 
security.”

A dozen farms and market 
gardens have planned tours, 
demonstrations, and family fun: 
participants can see cheese-
making in action, collect seeds 
from exotic herbs and perenni-
als, and roam through exquisite 
vegetable and fruit oases in full 
bloom. 

They can find famed Salt 
Spring lamb, acreages shaped 
by permaculture principals, and 
visit Apple Luscious Organic 
Orchard, where the apple festi-
val is normally held.  

Initiatives such as commu-
nity supported agriculture, land 
trusts, and co-operative devel-
opment such as the abattoir 
project of Island Natural Grow-
ers will be highlighted. 

Farm Tour attendees can 
prepare themselves for the 
weekend starting on Thursday 
evening, with a food and farm-
ing movie night at Morningside 

Organic Bakery Cafe & Book-
store in Fulford.

On Saturday evening, par-
ticipants are invited to an 
event titled “Farming as though 
our lives depended on it” at 
Artspring. 

Part celebration of the resur-
gence of interest and passion 
for locally produced food, part 
deep think on how to improve 
the island’s food foundation, 
the event will feature a musical 
set by Bill Henderson, followed 
by a panel discussion with 
Harry Burton, Michael Able-
man and other eminent  grow-
ers and experts. 

Both the tour and the panel 
night are fundraisers for local 
and international food security 
initiatives. 

At home on Salt Spring, pro-
ceeds will feed the Tuesday 
Farmers Market and Island 
Natural Growers. 

Overseas funds will be 
used to build peach orchards 

in Lesotho, where Salt Spring 
Islanders have been building 
community-to-community 
links to help families affl icted 
by HIV/AIDS. 

Tickets to the tour are $25 
for both days, $15 for students: 
kids under 15 by donation.  

Visit www.saltspringfarm-
tour.com to purchase, or visit 
the booth at the Tuesday Farm-
ers Market. 

Visitors can also register at 
the door on tour days at the 
Harbour House Hotel. 

The Harbour House is spon-
soring the tour and will be dis-
tributing maps and informa-
tion for farm tourists through-
out the weekend.

The ArtSpring event is $24 
for the general public, and $12 
for farm tour participants. Tick-
ets at Artspring Box Offi ce: 537-
2102. 

Volunteers are welcome: 
contact Jacquie Harkema at 
250-931-6336 for details.

LAND USE

ALC offers clarifi cation on Murakami operation
A provincial enforce-

ment officer says the 
province’s Agricultural 
Land Commission has 
no intention to close 
down a Rainbow Road 
auto body repair shop 
owned by  Richard 
Murakami.

“The core of the dis-
agreement is the extent 
of the salvage and stor-
age in the fi eld [behind 
Murakami’s shop],” said 
Thomas Loo on Monday 
afternoon.

Loo said he antici-

pates that an appeal 
hearing will be held as 
soon as possible now 
that the ALC has received 
a notice of appeal from 
the Murakami’s legal 
council.

“I would like to say 
that we have been work-
ing with the family and 
their legal council to 
resolve this issue,” Loo 
said. “There may still 
be some room to work 
things out without going 
to court. That will likely 
depend on what hap-

pens at the appeal.”
According to the 

province’s Agricultural 
Land Commission Act, 
restrictions within the 
ALR do not apply to land 
that was lawfully used 

for a non-farm use for at 
least six months before 
Dec. 21, 1972.

“It is my understand-
ing that the vehicle 
storage was limited to 
a small area along the 

property line,” Loo 
said. “Simply put, the 
Murakamis are con-
ducting an unauthor-
ized non-farm use — 
which is a contraven-
tion of the ALC Act.”
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SCHOOL DISTRICT #64 
(GULF ISLANDS)

Prior to September 30, contact
the centre of your choice:

MAYNE ISLAND
Learning Design Partners

Donna Kirkpatrick 
250-539-2371

PENDER ISLANDS
Learning Design Partners/

Spring Leaves Program
Lyall Ruehlen or Julie Johnston 

250-629-3711

GALIANO ISLAND
Learning Design Partners

Dan Sparanese
250-539-2261

SALT SPRING ISLAND
Learning Design Partners

Sue McKenzie, Gerardine Charlton
250-537-1864

Benefi ts of the LDP 
include:

✓ Signifi cant parental partnership
✓ Regular teacher contact

✓ Flexible pacing
✓ Rich learning resources

✓ Supports all learning styles
✓ Hybrid program between 

home and school

Looking for a fl exible school 
option for your child?

If you want your child to be working 
toward a BC Graduation and would 
like to have a BC certifi ed teacher 

guiding the learning and offering best-
practice learning resources, 

the Gulf Islands (SD64) 
Learning Design Partners 

(LDP) is for you.

• Come to our licensed premises for 10 minutes to 
purchase and start premium kits or bring your own 
blackberries and other fruits.

• Our expert staff does the remaining fermenting, 
 clearing and fi nishing steps.
• Come and bottle the fi nal products in 3 to 12 weeks.

How to make your own wine,
cider & more - the easy way

Bishop’s Brew House
770 Walker’s Hook Road

June Simmons
250-537-1429

250-537-2167
DROP OFF AT: 360 BLACKBURN RD1st ...in Residential Service
...in Container Service
...in Commercial Service
...in Special Clean-ups
...in Customer Service

Here's my Card!Here's my Card!
Be a part of this popular feature...10 weeks of display advertising Be a part of this popular feature...10 weeks of display advertising 
and your business card on heavy stock, perforated for easy and your business card on heavy stock, perforated for easy 
separation delivered as an insert to over 4000 Driftwood readers.separation delivered as an insert to over 4000 Driftwood readers.

Would you like to lose weight, 
gain lean muscle mass, 

simplify your life and save money?

GABRIELLE JENSEN
ViSalus Distributor

ViSalus
www.gabriellej.myvi.net

250.537.1299

SCHEDULED POOL 
MAINTENANCE

Holger@hermann.ca
250-537-5147

100 Twinfl ower Way,
Saltspring Island

www.gulfi slandspas.com
Serving all the Gulf Islands since 1999

The Island’s Complete
Hot Tub, Pool & Sauna
Sales & Service Centre

Weekly, Bi-Weekly Pool &
Spa Maintenance
Parts & Supplies Stocked

Beautiful Smiles Inc.
(formerly Blue House Denture Clinic)

Salt Spring offi  ce conveniently located
at #202A-338 Lower Ganges Road

Upper Ganges Centre

• Complete & partial dentures
• Reline & repairs
• Implant & over dentures

For appointments call

250-748-3843
www.bluehousedenture.com

• Home & care facility visits

GUEST SPEAKER

Veteran journalist pitches 
community action, Sept. 19
Grand(m)others 

to Grandmothers 

fundraiser set 

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

An internationally acclaimed 
journalist and part-time island 
resident marks her return 
to Salt Spring next week with 
a special presentation that’s 
hoped to inspire the type of 
local humanitarian initiatives 
that have had a major impact 
around the globe.

Sally Armstrong has devoted 
her career to providing Cana-
dians with compelling stories 
from some of the world’s worst 
conflict zones. Much of her 
work in print and radio journal-
ism has focussed on the specif-
ic challenges that face women 
who too often fi nd themselves 
caught amidst the dangerous 
intersection of poverty, vio-
lence and bigotry.

During her most recent trip 
to Afghanistan in August, Arm-
strong sought to learn more 
about the story of Alaina Pod-
morrow, a 15-year-old girl from 
the B.C. interior with an unfal-
tering resolve to make a dif-
ference in the life of a single 
Afghan girl.

Six years after she set out on 
her task, Podmorrow’s effort 
has evolved into Little Women 
for Little Women in Afghani-
stan, a registered charity that’s 
supplied nearly $400,000 to 
train Afghan teachers, sup-
port education initiatives, and 
establish libraries and commu-
nity projects.

The story, which will  be 
included in a book set for 
release next spring, follows 
Podmorrow as she witnesses 
the results of her efforts in per-
son for the fi rst time.

Armstrong finds Podmor-
row’s experience especially 
moving because it represents 
much of the grassroots commu-
nity-to-community fundraising 
efforts that have been taking 
shape in gardening clubs and 
around bridge tables across the 
country during the past decade.

Armstrong’s visit  to Salt 
Spring is part of an ongoing 
fundraising campaign to sup-
port the Salt Spring chapter 
of Grand(m)others to Grand-
mothers, a group dedicated to 
providing support to African 
grandmothers who’ve been 
called upon to care for the con-
tinent’s millions of children 
orphaned by AIDS.

With the help of the internet 
and social media, thousands of 

volunteers across Canada have 
been able to launch their very 
own start-up associations and 
charities to pursue an unprec-
edented level of humanitarian 
and environmental support. 
The results have provided a reli-
able and heartfelt response to 
global problems that can com-
plement the broader efforts 
undertaken by larger aid orga-
nizations and governments.

“It’s been a tremendous-
ly effective way of making 
change,” Armstrong said.

Much of her upcoming talk, 
entitled The Fine Art of Pro-
test, will focus on some of the 
inspiring success stories where 
inroads have been made in 
the midst of fi erce confl ict and 
oppression thanks to the efforts 
of Salt Spring’s Grand(m)others 
to Grandmothers and countless 
other small-scale organizations. 

“In the big picture, people 
shouldn’t feel discouraged and 
they shouldn’t give up. Things 
change, they always change,” 
she said. “We know people will 
come up to the plate and they 
will look out for each other.”

An Evening with Sally Arm-
strong: The Fine Art of Protest 
will be held at the ArtSpring 
Theatre on Wednesday, Sept. 19 
at 7:30 p.m. 

Tickets are $20.

CHURCH SPEAKER

Mormon mission president talks on Saturday
Former Olympian set 

to speak
A two-time Olympian, former 

NBA player and president of 
the Canada Vancouver Mission 
will be speaking this Saturday 
at Salt Spring’s Church of Jesus 
Christ of Latter-day Saints, and 
the entire community is invited 
to attend.

Karl Tilleman and his wife 
Holly will discuss the subject 
of  Mormon church gospel 
principles and the blessings of 

Jesus Christ in their lives at the 
event, which begins at 6 p.m. at 
the church (221 Vesuvius Bay 
Road).

Tilleman played on the Cana-
dian National Basketball team in 
the 1984 Olympics in Los Ange-
les and again in Seoul, Korea in 
1988. 

He was drafted by the Denver 
Nuggets of the NBA in 1984. Til-
leman also served a mission for 
LDS Church in Los Angeles and 
graduated from Brigham Young 
University, J. Reuben Clark Law 

School. 
He was appointed judicial 

clerk for Justice John T. Noonan 
in San Francisco, and then for 
Chief Justice Warren E. Burger 
and Justice Clarence Thomas, on 
the U.S. Supreme Court bench. 
He practiced law in Washington 
D.C. and Phoenix. 

He served as a bishop and 
a stake president for the LDS 
Church in Arizona and was 
called as president of the Can-
ada Vancouver Mission in 2011 
for a three-year period.
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250-653-4148
Kapa Kai Glass

ON CALL &
  ON TIME
Our Island's
only Interprovincial
Journeymen Glaziers

• Auto Glass
• Residential & Commercial
• Aluminum Fabrication
• Custom Skylights
• Mirrors & Shower Doors
• Custom Sunrooms

Free Estimates
Your "clear" choice for glass.

TROY KAYE

APPLIANCE REPAIR 
SAM ANDERSON

24 hour - 7 day
EMERGENCY SERVICE
TEL: 537-5268
FAX: 537-1100
E-MAIL: samander@telus.net

AEG, ASKO, BOSCH,  DCS, DACOR, DANBY, DIMPLEX, ELECTROLUX, FABER, FISHER PAYKEL,  
FRIGIDAIRE, GE,  GAGGENEAU, HOTPOINT, INGLIS, KITCHENAID, LG,  MARVELLE, MAYTAG, 
MIELE,  SUB ZERO, ULTRALINE, THERMADOR, VIKING, WEST KING, WHIRLPOOL, WOODS

124 LAWNHILL DRIVE, SALT SPRING ISLAND124 LAWNHILL DRIVE, SALT SPRING ISLAND

Prompt, Reliable and Professional Service on all Makes and Models. 
Hot Water Tank & Appliance Installation.

––– KENMORE SERVICE TECHNICIAN –––
Authorized Warranty for

SAM ANDERSONSAM ANDERSON

SAM ANDERSON
APPLIANCE REPAIR

SAM ANDERSONSAM ANDERSON

Dr Richard Hayden Island Dental Centre

Keep
Smiling...

Thoughts & News
from Dr. Richard Hayden

Imagine if...
you couldn’t eat your favorite foods. If you couldn’t speak 
properly or even smile at others without being self aware. 
Imagine not being able to laugh.

These are disabilties that many people with failing teeth 
and dentures face every hour of their lives.

Most people can get rock solid teeth again.

After using dental implants to replace missing teeth and to 
stabilize a denture that doesn’t cover the roof of her mouth 
a wonderful lady told me... ”I have my life back. I engage 
with others at parties, even my husband notices, I feel 
younger and more beautiful...” she then gave me a huge 
hug and, with tears of joy, the most heartfelt thank-you. 
Wow!

There are no age limits on wanting to eat or smile or laugh!

Ask your dentist about dental implants and how they can 
improve your life.

We have a smile for you!
199 Saltspring Way, Saltspring Island, V8K 2G2
250 537 1400 
Visit our website: www.haydendentistry.com

Our Services:
• Laser treatment for gum disease
• Alignment of crooked teeth
• Emergencies and pain relief
• Invisalign...invisible braces
• Surgical implants for rock solid teeth
• Dentures • Cosmetic dentistry
• Botox cosmetic

FALL FAIR

Pie ladies bake a tasty tradition
Women’s 

Institute 

fundraiser still 

going strong

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

W i t h  m o re  t h a n 
12 varieties to choose 
from, it would probably 
take most people sev-
eral years worth of fall 
fairs to sample all the 
flavours cooked up by 
Salt Spring’s beloved pie 
ladies.

B u t  t h a t ’s  o k a y, 
because the island’s 
tastiest fundraiser isn’t 
prepared to pack it in 
and close up shop any-
time soon.

The island’s pie ladies 
have been rolling out 
pastry and concocting 
their special blend of 
creative fillings since 
long before anyone can 
remember, including 
many of the pie ladies 
themselves.

“You go back in our 
history and they always 
made pies for the fair 
and it’s just boomer-
anged,” said Margaret 
Reid, during her lunch 
break at an August 
pie-baking work party 
held at the Fulford 
Hall. “Nobody else is 
allowed.”

The women laugh, 
but everyone in the 
room knows there’s 
a grain of truth to the 
near-sacred tradition 
passed down between 
the generations of vet-
eran pie makers.

The assembly line 
effi ciency of the ladies’ 
pie-making operation 
makes it abundantly 
clear they’ve been at 
this long enough to iron 
out any slack and put 
all hands to work where 
they’re needed.

After lunch, most 

of the dozen or so pie 
chefs waste little time 
to regain their positions 
around a large baking 
table in the hall’s base-
ment. Be they a pastry 
roller, lard cutter or 
filling scooper, each 
member contributes 
their part before Angela 
Thomas cooks the raw 
materials to perfection 
in one of three large 
ovens kept fired up all 
day.

“As long as we keep 
the ovens full,” said Jean 
Hedgecock.

Evelyn Lee, who’s 
spent 65 years making 
pies for fall fair goers, 
takes care to coat the 
top of each pie with 
egg yolk for that perfect 
golden crust.

When she began sell-
ing pies as a fundraiser 
for the local Women’s 
Institute chapter in 
the 1940s, the island’s 
annual fair was held in 
the school yard outside 
Salt Spring Elementary 
near Mahon Hall.

“I don’t know how 
many pies we made, but 

I do remember we were 
out in a fi eld in front of 
the school with just a 
bare table and nothing 
over top of us and the 
pies were all melting,” 
she said.

Back in those days, the 
pie ladies could usually 
be counted on to make 
about 75 pies. As the 
island’s population has 
risen and the fair’s pop-
ularity has increased, 
Salt Spring’s pie makers 
have had to continu-
ally up their game. This 
year, the ladies expect to 
complete 500 pies by the 
time the Farmers’ Insti-
tute’s gates open on Sat-
urday morning. 

Even with almost 
3,000 pieces of pie at 
their disposal, however, 
unfortunate latecom-
ers are still guaranteed 
to wait another year for 
that coveted piece of 
home-cooked joy. 

Apart from being a 
perennial fall fair favou-
rite, the pie sale has 
grown to become the 
Women’s Institute’s sin-
gle-largest fundraising 

event of the year. Funds 
raised through the pie 
sale contribute to the 
institute’s nearly cen-
tury long tradition of 
supporting the educa-
tion and health of rural 
women in Canada and 
around the world.

The institute’s local 
chapter has under-
gone a revitalization of 
sorts after the pie crew 
shrank to a mere four 
bakers in 1999. Many 
new members,  l ike 
pie-baking coordina-
tor Jenny Boklaschuk, 
have recently moved 
to the island from the 
prairies, where pies and 
the Women’s Institute 
are an integral part of 
farm life.

Others, like islander 
Bev Byron, enjoy the 
chance to work along-
side other island women 
for a common cause.

“I enjoy the com-
pany of the ladies and 
we donate our profits 
to charities,” she said. 
“The Salt Spring Island 
Women’s Institute has 
a tremendous history.”

PHOTO BY SEAN MCINTYRE

Members of the island’s Women’s Institute, aka ‘the pie ladies’, get to work on some of the approximately 

500 pies that will be served to visitors at this weekend’s annual Salt Spring Island Fall Fair.

The Women’s Insti-
tute always welcomes 
queries from prospec-
tive members who seek 
to continue the nearly 
1 0 0 - y e a r  t ra d i t i o n 
of supporting island 
women — and satisfy-
ing hungry fair goers.

For a photo slide-
show of the pie ladies in 
action, visit www.gulfi s-
landsfdriftwood.com.

FALL FAIR

Antiques, gourmet burgers new at fall  fair
Farming activities on 

tap Sept. 15-16

BY ELIZABETH NOLAN 
D R I F T W O O D  S T A F F

Salt Spring’s longest running 
community event is back this 
weekend with the fall fair, an 
annual tradition beloved by 
islanders and tourists alike.

There’s much that’s familiar 
and some new treats to savour 
at this year’s edition, which 
takes the theme “From Barns 
to Yarns.” 

A look into the exhibition 
hall to see how participants 
have worked the theme into 
their entries is sure to delight 
and even surprise, as the cre-
ative impulse works its way 
into everything from fl owers to 
scarecrows. Look for an extra 
special effort from the Salt 
Spring Weavers’ and Spinners’ 
Guild, celebrating its 40th anni-
versary this year.

Romanoff Antiques of Fort 
Street in Victoria will give visi-
tors a chance to participate in 
the island’s own antique road-
show. If you’ve ever wondered 
what Aunt Betsy’s Chinese vase 

is really worth, own a tin full of 
mysterious old coins from exot-
ic countries, or have a painting 
that’s been in the family for as 
long as you can remember, this 
is the perfect time to fi nd out 
more.

Romanoff reps (and Salt 
Spring locals) John Newman 
and Susan Bracher are offer-
ing  the opportunity for fall fair 
attendees to bring heirlooms 
and interesting items down to 
the fair for free evaluations. 
Stamp collections, watches, 
militaria, musical instruments, 
silverware, jewelry, fi lm camer-
as and older china are encour-
aged.

As an added bonus, Romanoff 
store owner Paul Freeman will 
be available for consultations 
on Skype. Visitors should look 
for the booth with the Ming 
vases and silver chalices.

A fall fair tradition that’s get-
ting a major makeover this year 
will combine the down-home 
goodness of fresh burgers with 
chef talent, all in benefi t of local 
meat production. 

The Salt Spring Agricultural 
Alliance is setting up the grill, 
and island chefs will be fl ipping 

the burgers in celebration of the 
soon-to-open abattoir on Salt 
Spring. 

The burgers are being made 
of 100 per cent Salt Spring-
raised meat — a special mix of 
lamb, pork and beef in a recipe 
masterminded by chef Bruce 
Wood. Wood is also making the 
condiments and chef Shawn 
Walton from Auntie Pesto’s is 
making the chutney. The burger 
will be served with a side of Salt 
Spring cabbage slaw dressed by 
chef Steven Overholt from Mar-
ket Place Café.

Chefs Nathan and Brook from 
Harbour House will also be at 
the grill, along with students 
from the Gulf Islands Second-
ary School cafeteria and their 
instructors.  

“It’s a collaboration of farm-
ers and chefs all the way to the 
fi nish line for this new commu-
nity-owned processing plant,” 
said barbecue organizer Pat 
Reichert.

Net proceeds from the burg-
ers and a silent auction set up 
close to the livestock barns 
will support the abattoir and 
increased food security on Salt 
Spring.  
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Give peace 
a chance

F
or watchers of the fed-
eral government, a 
Peaceworks delegation 
being heard by Trust 

Council today (Wednesday) 
may seem like a quixotic effort 
at best.

Asking the Conservatives to create a Depart-
ment of Peace is almost as lofty an ideal as asking 
them to reinstate the Kyoto Accord and include 
higher target levels. The party that’s imple-
mented drastic funding cuts to environmental 
research, social programs and parks during the 
last year increased its military spending to its 
highest level since the end of World War II. 

In 2011, with $24.7 billion in spending, Canada 
put the 14th highest amount in the world into 
military spending, though its residents account 
for just .5 per cent of the world’s population.

Canada’s national 
campaign to create a 
Department of Peace 
is championed by Alex 
Atamanenko. The MP for 
B.C. Southern Interior 
tabled a private mem-
ber’s bill calling for its 
creation last fall. The 
movement gained a 
victory just last month 
when Victoria City 
Council approved a 
resolution that supports 

the creation of a ministry that would direct funds 
toward peace and justice. 

West Coast fl ower children aren’t the only ones 
who believe governments would do better to direct 
resources elsewhere: in the United States, the 
movement for a Department of Peace has its roots 
in an essay written by founding father Benjamin 
Rush, who noted that an offi ce on equal footing 
with the Department of War would do much to 
ensure the well-being of the young nation’s people.

In asking for a Department of Peace, most sup-
porters care less about making an actual demand 
than shedding light onto where government 
spending has gone astray. They want government 
to look at the correlation between poverty and 
violence and to restore programs that will reduce 
poverty, instead of building larger prisons to hold 
more of its victims. Instead of fi ghter jets, they’d like 
to see money spent on health care, child care and 
access to secondary education.

Enough calls for a Department of Peace could 
pressure the government to adjust its policies. With 
the support of prominent Canadians and more 
than 35 countries looking for similar outcomes, 
maybe Peaceworks isn’t tilting at windmills after all.

After the fl ush, where does it go?
BY PETER LAKE

Managing our sewage is a subject that most of us 
like to ignore. The tendency is to “fl ush it, and forget 
it.” However, this is short-sighted as costs are likely 
to increase as regulations become more stringent.  

To understand today’s challenges it  is helpful to be familiar 
with the past — where our waste used to go and where it goes 
now.

When our population was sparse, families disposed of sew-
age on their own property; with a larger population living closer 
together, the old methods are no longer appropriate. Large 
amounts of water used for indoor plumbing require the use of 
septic tank systems or central collection and sewage treatment 
plants. Pharmaceuticals and toxic cleaning products in our liq-
uid waste add further complications for fi nal disposal.  

Septic tanks need regular inspection and maintenance and as 
a guideline should be pumped out every fi ve to10 years depend-
ing on results of  inspection. Otherwise, solids can plug up the 
fi eld. Repairing or replacing septic systems can be very expen-
sive. The material that is pumped out (septage) is mostly water 
but needs to be disposed of. 

As the population grew, two sewage treatment plants were 
constructed:  a small plant in Maliview in the 1970s and a larger 
plant in Ganges in 1985.  Both plants release treated effl uent 
into the ocean but also leave behind a watery material called 
“sewage sludge” requiring disposal.  

During the 1970s and 1980s, sewage sludge and septage were 
disposed of in two lagoons, or pits, on property in the Burgoyne 
Valley, where these wastes are still handled today. However, 
lagoons have a limited life span. By the early 1990s the disposal 
lagoons were failing.  

In 1993, the Capital Regional District (CRD) formed the Salt 
Spring Island Liquid Waste Disposal Local Services Commit-
tee and took over the operation of the Burgoyne Valley facility. 
A referendum was passed that authorized the committee to 

construct new lagoons  to process all septage and 
sewage sludge on island.   

The lagoons did not function well. In order to pro-
tect the receiving environment, the CRD committee 
closed the lagoons and shipped the liquid waste off-

island to a landfi ll on Vancouver Island. 
Because of the high cost, the goal has long been to reduce the 

amount of material shipped off-island. To accomplish this, in 
1995, a pilot plant was built at the Burgoyne Valley site. Water 
was removed mechanically from the waste then microscopi-
cally fi ltered through membranes and delivered to a new tile 
drain fi eld.  This did reduce the volume and cost to dispose of 
material off-island.  In 2003, the site in Burgoyne Valley was 
purchased by the CRD.   

In 2008, money was raised to upgrade the pilot plant and 
build a composting facility.  However, the capital cost of the 
project was found to exceed the authorized funds and the sug-
gested plans were too expensive to be considered at that time.  

By last year, the pilot plant and drain fi eld were old and fail-
ing, causing excessive operating and repair costs. The CRD 
Liquid Waste Committee, now called the CRD Liquid Waste 
Commission, closed the dewatering portion of the facility and 
returned to shipping all of the waste off island. 

The job now before the CRD Liquid Waste Commission (and 
our community) is to build a new, long-lasting, economical, 
environmentally sound waste treatment facility that can reduce 
or eliminate the cost of shipping solids off-island. 

Over the past decades, some promising new technologies 
have been developed. The CRD board has supported applica-
tions for funding grants from the province for studies to investi-
gate these possibilities 

Wouldn’t it be inspiring if our sewerage waste could be made 
into a useful material? 

Stay tuned to hear what we fi nd out.  
The writer is chair of the CRD Liquid Waste Committee.
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As summer draws to a close, we can’t 
help but stand by and be astounded by the 
preponderance of a local invasive species 
springing up alongside road shoulders and 
at the ends of driveways. Like gorse, Scotch 
broom, and thistle, these fast multiplying 
pests might have at fi rst been considered 
attractive in their unusual appearance, but 
now that they have increased so rapidly in 
numbers, we must recognize them for the 
threat they have become.

The offending perpetrator is none other 
than the roadside stand (aka “farm stand” 
or “produce stand”). Almost every morn-
ing, you can spot new ones popping up 
out of the ground like shaggy mane mush-
rooms breaking through the ground’s sur-
face. With a reproductive rate rivalled only 
perhaps by the explosive fecundity of Star-
bucks franchises in big cities, these road-
side stands are establishing themselves as 
the dominant form of produce marketing 
on the island.

This is not necessarily a bad thing. 
Change is inevitable and, in the case of 
produce stands, the result to the consumer 
is an increase in choice, variety, quality and 
a more competitive approach to attract-
ing the spending dollar of the “drive by” 
purchaser.

Let’s take a closer look at these roadside 
stands. First of all, the general appearance 
of the display is a pretty good refl ection of 
the personality of the farmer or gardener 
selling the produce. If the stand looks like 
it’s been slapped together in a half hour 
using scrap plywood just recently stripped 
off concrete forms, chances are good that 
the proprietor will be a little “short” on 
marketing skills when it comes to the con-

dition of the produce. There 
will probably be clumps of 
dirt on the beets, the lettuce 
will be wilted, and a couple 
of eggs may have cracks in 
the shells.

Likewise,  the plastic 
yoghurt container which 
serves as the cashbox may 
be stuffed full of bills and knocked over on 
its side and a loose smattering of quarters 
and loonies on and around the stand may 
be twinkling in the sunlight. This is likely to 
mean that the owner cannot be relied on to 
restock the produce regularly and that the 
money hasn’t been collected since before 
the invention of agriculture.

On the other hand, if the stand looks like 
it has been constructed from an architect’s 
drawings using only yellow cedar timbers 
fastened by mortise and tenon joints, you 
are probably dealing with someone who is 
so attentive to detail that you will feel guilty 
removing any part of the display (even one 
bunch of well-groomed radishes) for fear 
of ruining the overall aesthetic effect. If the 
fl owers are displayed in crystal vases, the 
eggs are washed, waxed and polished, and 
the cashbox looks like a mini Fort Knox, you 
know that you are getting the best quality 
produce but you will have to take out a sec-
ond mortgage in order to afford that little 
bag of snow peas.

Almost all farm stands rely on a seem-
ingly simple concept called “the honour 
system.” Essentially, this means you pay 
for what you take. It assumes the consumer 
possesses the necessary skills to tally up 
the sum he owes, chooses the appropriate 
amount of coinage and has the manual 

dexterity to push said pay-
ment through the slot in the 
cashbox (even if that means 
having to fold bills in half). 

T h e  h o n o u r  s y s t e m 
implies that the principle 
of honesty is still function-
ing. This means the marked 
prices for produce are not 

just suggested voluntary contributions, but 
actually refl ect what the grower considers 
worth the time and effort it took to grow the 
stuff. If the buyer feels the cost excessive, 
he can always take his business elsewhere.

Unfortunately, this principle seems to 
be misunderstood more often than might 
be expected. One of the main complaints 
from roadside stand owners is theft. It is not 
uncommon for some unsavoury potential 
customers to treat an unsecured cashbox 
like it was some kind of rural ATM machine 
available for making fast withdrawals when 
nobody is watching. Equally abhorrent are 
the lowlife who walk away with half the 
bags of produce on display without leaving 
any money in return or pushing a handful 
of loose change (mostly pennies) through 
the slot in the cashbox to make it seem like 
they are being honest.

Somewhere in this category lies the IOU 
leaver. This character knows the differ-
ence between taking and stealing, and so 
assumes a position of higher moral ground 
by leaving a promissory note (usually scrib-
bled on a napkin or matchbook cover) to 
explain his present fiscal difficulties. His 
offer to recompense the roadside stand 
proprietor looks something like this:

“... took 6 bags of beans, a dozen corn, 
and 2 cartons of large eggs ... left my wallet 

at campsite ... come by and collect ... we’re 
in the green tent.”

Responses from stand owners and opera-
tors usually take the form of public letters 
in the media (or sometimes hand-writ-
ten notices scotch-taped to postal boxes) 
addressing these aforementioned impro-
prieties:

“To the vermin who stole a bag of carrots, 
a cucumber, and left the cooler lid open 
after ‘liberating’ a dozen eggs: we hope 
the carrots get stuck in your craw, the eggs 
go rotten, and the cuke exacts the bitter 
revenge you deserve.”

An even more unusual phenomenon in 
this micro economy is the farm stand “trade” 
activity. Here someone will leave behind 
several items he does not need in exchange 
for produce he desires. These items of barter 
can range all the way from an unwanted 40- 
pound “over-the-hill” zucchini to a lump of 
pocket lint. Because the stands are usually 
unmanned, these transactions are almost 
always non-negotiable and fi nal.

Nobody asked me, but it seems this 
recent proliferation of roadside farm and 
produce stands is here to stay. Whether you 
are appalled and view this event as a virtual 
rural “strip mall” development, or you cele-
brate it as a “return to the roots” movement 
that supports local growers and fi ghts back 
at the ominous shadow of agribusiness, 
you can’t help but admire the sheer variety 
of styles and the plucky character of those 
responsible for their emergence.

One fi nal note: the term “free range eggs” 
refers to eggs collected from chickens who 
are free to range and scratch for their food, 
and does NOT mean that somebody is giv-
ing away “free” range eggs.    

Honour 
First People

I am happy to learn that 
members of the Penelakut 
First Nations are asking 
that Grace Islet be pre-
served as memorial park-
land to honour the final 
resting place of this area’s 
First Nations ancestors.  

There is no more appro-
priate use for this islet as 
it was used for many gen-
erations by First Nations to 
bury their dead. 

The archaeology branch 
did not consult with First 
Nations on the original 
permit application and 
already the owner has 
disregarded the terms of 
the heritage permit which 
would have al lowed a 

dwelling to be built on this 
land.

 You may be aware that 
when the remains of FN 
ancestors are uncovered 
through development or 
erosion on Salt Spring, 
Elders come to the island 
to obser ve and rebur y 
these remains in a respect-
ful way. Many times it is 
not easy to find an appro-
priate location for reburi-
al. 

 T h e s e  h o n o u r a b l e, 
humble people, our neigh-
bours, are asking that their 
burial grounds be respect-
ed, just as we would expect 
for the resting places of 
our own family members. 
Please join me in sup-
porting the Penelakut’s 
request. Salt Spring Island 
is part of the Penelakut’s 

traditional territory. It’s 
time that we provide a 
dedicated place here to 
honour our First People.
DONNA MARTIN,
S A L T  S P R I N G  I S L A N D

Terminal 
solution

The following is an open 
letter to the SSI Transporta-
tion Committee, SSI Ferry 
Authority Committee and 
BC Ferries

This letter is regarding 
the current plan to create 
a three-lane solution to the 
congestion at the Fulford 
ferry terminal. I would like 
to suggest an alternative 
solution that addresses 
the short-comings of the 
current plan, which does 
not provide a bike lane, 

drop-off /pick-up area for 
passengers and negatively 
changes the living/com-
mercial area of the com-
munity.

The alternative solution 
would be for BC Ferries to 
purchase the old Patterson 
house beside the terminal 
and infill the waterfront 
area beside the existing 
parking lot,  across the 
existing Fisherman’s wharf 
walkway and in front of the 
purchased property. This 
area would now become a 
parking lot that would be 
adequate to hold a full load 
of ferry traffi c. 

The existing harbour 
area that would be affected 
by this is already a dead 
zone due to the previous 
work done by the ferry 
e x p a n s i o n  a n d  w o u l d 

result in no further harm to 
the environment there. The 
old house could be utilized 
as a bus stop area  and shel-
ter, perhaps with a small 
commercial operation. 

This would result in no 
road work required on the 
hill and preserve that area. 
The restoration to a two-
lane road would provide 
ample area, to give a safe 
bike lane and pedestrian 
walk way.

This appears to address 
the current concerns of 
the area and should BC 
Ferries relocate the opera-
tion in the future, the area 
becomes an addition to the 
community for a open air 
mall or market rather then 
the legacy that the current 
plan would leave as a three-
lane road to nowhere.

I believe this plan would 
have the support of the 
local community and is a 
responsible approach to 
solving a operational prob-
lem for both BC Ferries and 
the Salt Spring communi-
ty, while creating a future 
community asset. 

This also gives the cycling 
community a solution to 
their safety concerns. 

This would also prevent 
the need for the transpor-
tation ministry to relax its 
requirements around safe-
ty standards for commer-
cial vehicles that is pres-
ently being sought by BC 
Ferries.
TONY MAUDE,
F U L F O R D  H A R B O U R      

         

Letters to the editor

SALT SPRING SAYS
We asked: What’s your favorite thing about the Salt Spring Fall Fair?

ROSAMONDE DUPUY
I think it’s the cow pie bingo. 
Especially since my sister 
won a few years ago.

PILAR BROOKS
The pie and all the other 
food.

DICK DAVIDSON
Company always comes to 
visit and I always see the 
sheep dogs.

HELEN VARZELIOTIS
I like the veggies. I’ve got a 
cupboard full of ribbons.

MERLE SCHURE
I guess it’s probably the pie 
eating and listening to good 
music.

A closer look at SSI farm stand proliferation

IslandVoices
QUOTE OF THE WEEK:

“ . . . we’ve got to be more politically active, because there’s 
nothing more horrifi c than going back in the closet.”

ROBERT BIRCH, PRIDE PANELIST

Letters to the editor are welcome, but writers are requested to keep their submissions to 350 words or less. 

Letters may be edited for brevity, legality and taste. Writers are also asked to furnish a telephone number where they may be reached 

during the day, and to sign their letters with their full name. Thank you letters will not normally be considered for publication.

Read and reply to letters online at www.gulfi slandsdriftwood.com under the Opinion tab.

NOBODY ASKED ME BUT 

Shilo
Zylbergold

MORE LETTERS  continued on 11
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McNeill Audiology
COMPREHENSIVE HEARING TESTS

Edward Storzer, 
M.Sc. Registered Audiologist

• Hearing Aids 
• Accessories

Open Mon. to Fri. 
Marina Court,

5-9843 Second St.
Sidney, B.C.

Email: admin@mcneillaudiology.ca

656-2218

DOWNTOWN 537-5534, 104 Lower Ganges Rd.
UPTOWN LOCATION 538-0323, 372 Lower Ganges Rd.

Your local Pharmasave offers complimentary
blister packing and home delivery. Speak to your

Pharmasave Pharmacist today!
L i v e  w e l l  w i t h

turn
this

into
this

Organize Your Medications

Dr. Andrea N. Varju*

OPTOMETRIST

PH: 250-537-4356  |  www.saltspringeyecare.com

*Optometric Corporation

TO ADVERTISE IN THIS POPULAR MONTHLY FEATURE CONTACT 250-537-9933

Bringing Your Home Health Care Needs “Home to You”

REPAIRS &
INSTALLATION

250-537-1990
walkers • scooters • lift chairs • wheelchairs 

bathroom and daily living accessories

Salt Spring Island

Medical Equipment

2425B Bevan Avenue, Sidney 250-656-0744

Fast, friendly
COMPLETE SERVICE

or phone for refi lls and talk 
to a “real” person!

>idney 
     ˙harmacy ¤td.

 5 minutes from the ferry

Serving you for over 50 years!
As we age, some forgetfulness is natural and 

inevitable.
You might, for example, “lose” the car keys or 

other household objects, or forget where you heard 
something and/or who told you.

Those usually aren’t causes for concern.
But Salt Spring families who are seeing their family 

members struggle with loss of memory, diffi culty 
with day-to-day tasks, and changes in mood and 
behaviour, could be dealing with something more 
serious.

“People may think these symptoms are part 
of normal aging, but they aren’t,” explains Julie 

Aging in Place Specialists

Dedicated to Delivering the Highest Caliber of Service 
to our Senior Clients

• Medical and Non-Medical Staff
• Care from Hospital to Home

• Alzheimer’s and Dementia Patient Support
• Individualized Rehabilitative Fitness Program

• Medication Monitoring and Administration
• Home Support, Administrative Support

Helping You Live in the Home You Love

250-382-2328  www.SeniorCareandFitness.com

Johanna Booy
DIRECTOR

Exclusive discounts available  
to our national partners.

E l i di il bl

HEARING AIDS

2 WEEK 
FREE TRIAL
+ Price Match Guarantee

Hearing loss affects one in two people over the age of 50.  
Book a complimentary hearing screening today and try hearing aids  
for two weeks at no cost, and no obligation.*

DOES EVERYONE 
MUMBLE?

* Registered under the College of Speech and Hearing Health Professionals of BC. No fees and no purchase necessary. Complimentary Hearing Screenings are only applicable for customers over 50 years of age.  
See clinic for details. ®CAA and CAA logo trademarks owned by, and use is granted by, the Canadian Automobile Association. Show Your Card & Save® is owned by, and use is granted by, the American Automobile Association. DVA, WCB accepted.

Ganges  241 Lower Ganges Rd.  250.537.4446

Maybe it’s time to get your hearing checked...

With 18 clinics on Vancouver Island to serve you. Call 1.800.563.4327 or visit connecthearing.ca. blogggggggooooblbl ggg

Cameron, the Greater Victoria Education and 
Support Coordinator for the non-profi t Alzheimer 
Society of B.C.

Those symptoms could well be indicators of 
Alzheimer’s disease or other dementias.

The health issues are becoming more common. 
Already, one in four Canadians has someone in their 
family with Alzheimer’s disease. And every fi ve 
minutes a Canadian develops dementia.

“If you have concerns about your memory, or are 
concerned about someone else, it is important that 
you consult with your family doctor,” says Cameron.

The society can also help local caregivers who are 
living with dementia.

It runs a free support and information group on Salt 
Spring that serves as a forum for sharing practical 
tips and strategies for coping with the disease.

The group helps create support and friendship with 
others whose lives are affected by dementia.

It meets from 11 a.m. to noon each Wednesday. 
For more information contact Marg Munro at 250-
537-5004 or Julie Cameron at 250-382-2052 or 
email jcameron@alzheimerbc.org.

SSSSS iii ffffff 5550000 !!!

SSaltalt  SSpringpring

FOCUS FOCUS ON SENIORSON SENIORS
Memory loss not a normal sign Memory loss not a normal sign 
of aging of aging 

250-383-7227
If No Answer Call 656-0883

The Denture Clinic
3937 Quadra Street, Victoria

(2 blocks south of McKenzie Ave.)

250-655-7009
If No Answer Call 656-0883

The Denture Clinic
#3 - 2227 James White Blvd., Sidney

(behind Thrifty Foods)

Ronald A. 
Postings

Denturist

Robin
Postings

Denturist

For more information on 
Alzheimer’s disease and other dementias, 

visit the Alzheimer Society of B.C. 
website at 

www.alzheimerbc.org.
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OPINION

L E T  U S  M A K E  T H E M  I N TO

W I N E  O R P O R T

131 PRICE ROAD  •  250 931 1963 
TUES. - SAT. 12:30 - 4:30 OR BY APPT.

Wine Cellar
T H E

Blackberries

Harry & Gerry

2062 Henry Avenue W.
Sidney, B.C. V8L 1Y5                                   656-1334

IS YOUR WELL WATER SAFE TO DRINK?

Contamination can occur without
changes in colour or taste.

$25.00 per test • Results in 24 hours
Be Safe • Test Annually!

MB LABSMB LABS

IMPORTANT 
FALL FAIR

NOTICE
Due to concerns regarding 

the new strain of 
swine flu H3N2V, 

The Salt Spring Island 
Fall Fair will be excluding 

all swine exhibits this year. This 
exclusion covers swine 

for general livestock display, 
4H exhibits and entries 

in the Pet Parade.

Smart meters: a safer electricity grid
BY GARY MURPHY

BC Hydro is responsible for 
safely keeping the lights on 
and this is a responsibility we 
take very seriously. From our 
customers and communities, 
to our crews restoring power 
outages after storms, safety is 
our number one priority.

The installation of new 
meters throughout the prov-
ince involves a visit to every 
customer and an inspection 
of every customer’s meter 
socket.  This is a unique 
opportunity because we can 
identify and fi x safety issues 
on-site, free of charge for cus-
tomers.

BC Hydro has installed over 
1.6 million smart meters to 
date throughout the province 
and meter socket failures are 
extremely rare. Historically, 
meter socket failures hap-
pen in about .05 per cent of 
meter exchange cases – there 
is no difference with the new 
meter exchanges as with old 
meter exchanges.

In  fact ,  a  new repor t 
authored by the president of 

the BC Fire Chiefs, through 
the University of the Fraser 
Valley, shows that electrical 
related fires in residential 
structures are rare and have 
actually declined in BC since 
smart meters started being 
installed last summer. The 
report is available at www.
ufv.ca.

Visiting all 1.9 million of 
our customers provides a 
unique opportunity to iden-
tify potential safety issues in 
the field. We are identifying 
a small number of situations 
where there are pre-existing 
problems with the customer’s 
meter base or there is faulty 
wiring on the customer’s side 
of the meter. 

As part of our Smart Meter 
Program, BC Hydro is fi xing 
these meter base issues at 
no cost to the customer. Our 
installers check the meter 
socket during the meter 
exchange. If they discover a 

problem with a customer’s 
meter socket, BC Hydro will 
contact the homeowner and 
offer to bring in a qualified 
electrician to fi x the problem 
at our expense.

Moving forward, the new 
meters will enable BC Hydro 
to alert customers if they 
are exceeding their service 
rating and in need of a ser-
vice upgrade to ensure their 
safety. A service upgrade is 
required when customers are 
using more electricity than 
what their existing equip-
ment was designed for.

BC Hydro is accountable 
for ensuring the safety of all 
our electrical grid equip-
ment, including meters. We 
are also accountable to the 
BC Safety Authority and all 
meters are regulated by Mea-
surement Canada, the Ameri-
can National Standards Insti-
tute, the Institute of Electrical 
and Electronics Engineers 
and the International Elec-
trotechnical Commission.

Further, smart meters are 
now a part of BC Hydro’s 

standard equipment, just like 
utility poles and power lines. 
When a meter becomes dam-
aged, BC Hydro has no choice 
but to replace it as quickly 
as possible to ensure the 
safety of the customer. As BC 
Hydro no longer has analog 
meters in our inventory, we 
are installing a smart meter 
whenever a meter replace-
ment is required.

The new meters will also 
help us get the lights back 
on faster for our customers 
during power outages, and 
provide customers with tools 
to conserve energy and save 
money. 

They will also enable new 
green technologies and help 
keep our rates among the 
lowest in North America.

We have been exchanging 
meters for over 50 years and 
are committed to delivering 
power safely to our custom-
ers, now and in the future.

 
The writer is chief project 

offi cer of Smart Metering and 
Infrastructure at BC Hydro.

INRESPONSE

Trauma info
L a s t  w e e k e n d  I 

attended an excellent 
workshop regarding 
the neuroscience of 
trauma and addiction. 
As someone who has 
a history with both 
trauma and addiction, I 
was pleased and grate-
ful that Cedars treat-
ment centre in Cobble 
Hill offered this worth-
while presentation. 

The presenter,  Dr. 
Johanna O’Flaherty, 
vice-president of Treat-
ment Services for the 
Betty Ford Centre is an 
expert on Post Trau-
matic Stress Disorder 
and addiction. The 
correlation between 
trauma, addiction and 
eating disorders was 
explained to an audi-
ence of both profes-
sionals and non-pro-
fessionals. 

The fundamental 
message of the pre-
sentation revealed that 
the majority of people 
struggling with addic-
tions also suffer from 
underlying trauma. 
While trauma does not 
cause addiction, it is 
recognized that addic-
tions develop in many, 
as an attempt to deal 
with diffi cult emotions 
due to the altered brain 
activity caused by trau-
ma. It was interesting 
to learn that trauma is 
generational. Know-
ing that fact, removes 
blame, lessens shame 
and helps to eliminate 
an ugly stigma. Com-
ing from a home where 
there is alcoholism 
or mental illness will 
greatly increase the 
chances of trauma and 
addiction in the off-
spring which perpetu-
ates a legacy of dys-
function. 

The causes of PTSD 
vary. Childhood trau-
ma can be overt or 

MORELETTERS
subtle and insidious. 
It’s interesting to note 
that domestic trau-
ma is more prevalent 
than that of war vets. 
Trauma can include 
rape, incest, emotion-
al abuse and neglect. 
There is a long list of 
s y m p t o m s  i n c l u d -
ing substance abuse, 
insomnia, nightmares, 
flashbacks, self-injury, 
depression, anxiety, 
nightmares, violence 
and an inability to form 
intimate relationships. 
It’s important to know 
that different people 
respond differently to 
the same traumatic 
events depending on 
genetic factors, their 
psychological make-up 
and ego strengths.

D r .  O ’ F l a h e r t y 
explained various types 
of effective therapy 
from depth psychol-
ogy and talk therapy 
t o  Ey e  Mov e m e n t 
Deregulation, and Dia-
lectical Behavioural 
Therapy. The necessity 
of a mind, body spirit 
approach in recov-
ery was emphasized. 
Twelve step programs 
work well in conjunc-
tion with other treat-
ment adjuncts. Energy 
work such as Qi Gong, 
Tai Chi and Refl exology 
are also helpful. Medi-
tation, mindfulness 
practice and breath 
work are also effective.

Studies prove that 
people who have not 
dealt with their trauma 
issues are far more like-
ly to relapse after treat-
ment for their addic-
tions or replace one 
addiction with another. 
It is not uncommon to 
become free from alco-
hol, drugs or cigarettes 
and become a coffee or 
sugar addict or indulge 
in some other non-
substance addictive 
behaviour.  

When trauma issues 
that are deeply buried 
in the subconscious are 
addressed, we move 
from a victim stance to 
survivor. By taking full 

responsibility for our 
recovery with appro-
priate help, we can 
become a support for 
others. Once we come 
to see the devastating 
effects of domestic vio-
lence and the addic-
tions that often ensue, 
it is up to us to address 
this tragic social prob-
lem. All change starts 
with awareness.  It 
begins with the first 
step.
HELANI DAVISON, 
S A L T  S P R I N G

Dying with 
dignity

Thank you for your 
excellent article which 
appeared in the August 
29 edition of the Drift-
wood (Dying with Dig-
nity chapter formed). 
Your attendance at our 
meeting on Aug. 15, 
and your subsequent 
reporting of it, will be 
extremely helpful in 
making our presence 
known in the commu-
nity and in helping us 
to start a dialogue with 
the public on matters 
related to death and 
dying.

There was one state-
ment, however, which 
could be misleading. 
In paragraph two you 
write: “The group’s aim 
is to challenge Canadi-
an law to allow people 
in palliative care to end 
their lives, with a doc-
tor’s assistance.” We do 
not believe that people 
should be required to 
be in “palliative care” to 
be eligible for this kind 
of help. 

The term “palliative 
care” tends to denote 
a specific facility in a 
hospital or hospice set-
ting, but we know that 
most people end their 
lives elsewhere. It also 
suggests that people 
must be within days 
of dying naturally in 
order to be eligible for 
a hastening of death. 
This limitation disre-
gards people facing a 
slow and painful death 

from a degenerative 
disease such as ALS or 
Alzheimer’s. We look 
at a person’s suffering 
from a broad perspec-
tive and we believe that 
the individual is the 
best judge of the limits 
of suffering. Your point 
regarding appropriate 
safeguards against mis-
use, however, is well 
taken.

One of the topics 
for presentation at the 
next meeting on Sept. 
19 will be “Advance 
Care Planning ... Your 
Right to Choose.” We 
will discuss the need 

to consider in advance 
the kind of health care 
you wish to receive if 
you are no longer able 
to communicate your 
wishes to your medical 
team and the impor-
tance of preparing a 
written document stat-
ing those wishes and 
naming the people you 
have chosen to repre-
sent you.

We invite you to 
attend this meeting.
JOAN FARLINGER 
AND MARCIE HOGAN
C O  F O U N D E R S , 
D Y I N G  W I T H  D I G N I T Y ,
S A L T  S P R I N G  I S L A N D
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250-537-9112

Autumn Sale

Save 
15% 

on special order 
area rugs

Save 
up to 50% 

on Hunter Douglas 
window shades

GREAT 
DEALS 

on 
hardwood & 
cork fl ooring

12x12 
porcelain 

tiles
$2.99 sf

UNTIL OCTOBER 31, 2012

25
LOCATED ACROSS FROM THE TOURIST INFO CENTRE

Andrew &
Tracy Little

aininin 

sf
SPECIAL 
SAVINGS

on over 25 styles 
of carpet

By reputation for 
fi ne fl oor & window coverings

Saturday
at 7 pm

250.537.9339

Arts&
Entertainment

A
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GULF ISLANDS
SEPTIC LTD.

“Serving the Gulf Islands since 1963”

• 21 years of service records on fi le
•  Certifi ed Applied Science Technolgists & 

Technicians of B.C.

• Septic tank pump-outs
• Emergency service
• Electronic tank-locating

PH: 250-653-4013

Member BCOSSA
(BC Onsite Sewage Association)

Driftwood Stars!
Come meet ol' 
Blue Eyes, Mr. 
Jones. 75 days 
here is too long - 
He needs a home, 
not a shelter!

To view our adoptable 
animals or to post a lost or 

found pet online, visit 
www.bcpetsearch.com

Come adopt him at the 
local BC SPCA

14th Annual 
Music Under 
the Stars

starts May 15

www.treehousecafe.ca
Serving breakfast, lunch and dinner 

8am - 10 pm daily

14th Annual 
Music Under 
The Stars

111+ Nights 
of Music

Music this Week 7-10pm
Wed - Gene Grooms
Thur - Richard Cross
Fri - Brent Shindell
Sat - Sunyata
Sun - Alan Moberg
Tues - Open Stage with 
  David Jacquest
Wed- Wesley Hardisty

TEXTILES

Local artist selected for Fibreworks ‘12
Cambridge 

Galleries show 

starts Sept. 29

BY ELIZABETH 
NOLAN
D R I F T W O O D  S T A F F

Salt Spring textile 
artist Heather Cameron 
will be a member of a 
select group of people 
from across Canada to 
have their work exhib-
ited at  Fibreworks 
2012, the latest edition 
of a prestigious, bian-
nual juried show at 
Cambridge Galleries in 
Ontario.

Recent visitors to 
Bruce’s Kitchen have 
been fortunate enough 
to have viewed the work 
which will be in Cam-
bridge this fall: Arbor 
Vitae is an embroidered 
wall hanging based on 
the Codex Canadensis, 
the fi rst ever attempt to 
record Canada’s natural 
history. 

The codex was the 
project of Louis Nicho-
las, a French missionary 
living in the 17th centu-
ry. Cameron has created 
a Jacobean tree of life 
designs that showcases 

his motifs — originally 
recorded on parchment 
in watercolours and ink 
— in hand-dyed brown 
wool on unbleached 
cotton. 

Although the proj-
ect took 400 hours of 
work and another 50 
of research before she   

began, Cameron said, 
“I really enjoy the pro-
cess of stitching. It’s very 
meditative, and satis-
fying when I’m done. 
There’s a feeling of cre-
ative reward in captur-
ing a scene.” 

The research and 
methodology behind 

Cameron’s work is one 
reason why she and 
her partner, chef Bruce 
Wood, make such a 
good fi t.

“Heather dyed the 
wool to reproduce the 
colour of the ink on the 
parchment. She weaves 
the way we cook here,” 
Wood said, noting the 
piles of books Cameron 
consulted before tack-
ling the project.

As Cameron notes, 
the priest’s drawings 
tend to reflect the awe 
and terror inspired by 
his new, wild environ-
ment, rather than record 
accurate depictions of 
plants and animals. In 
transferring his ideas 
into her work, Cameron 
has included some of the 
priest’s strange hybrid 
and mythical animals, 
such as the sea horse 
and the vicious moun-
tain rat, as well as the 
exaggerated claws and 
teeth that Louis Nicho-
las imagined on even 
the humble quail. She 
also chose to “stay with 
the fantastical lack of 
proportion between the 
birds and larger mam-
mals as they appear in 
the original.”

Cameron observed 
that because she worked 
with a different medium 
than the original artist’s 
pen and ink, her inter-
pretations are “bolder, 
less detailed, more 
graphic and textural.”

Cameron based her 
lattice design on the 
traditional crewel work 
that would have been 
used on drapery at the 
time that Louis Nicholas 
was alive. The pattern 
includes sprigs of white 
cedar — the way that 
Louis Nicholas drew it, 
anyway.

Although Arbor Vitae 
will be away until the 
end of November, Cam-
eron’s stitching can be 
viewed at Bruce’s Kitch-
en in a framed sampler 
over the door. Embroi-
dered on a vintage 
whitework tray cloth, it 
contains a sort of family 
joke between Wood and 
his patrons that reads: 
“Wretched excess is only 
the beginning.”

A record of Cameron’s 
creative process for the 
project can be found on 
her her blog at http://
truestitches.blogspot.ca 
under codex canaden-
sis.

Heather Cameron’s Arbor Vitae is an embroidered 

wall hanging based on the Codex Canadensis, a 

project of Louis Nicholas, who was a French mis-

sionary living in the 17th century. 

MOVIE NIGHT

Classic fi lms at Morningside fi lm night
Showing Thurs. 

and Sat.

Morningside Organic 
Bakery and Cafe con-
tinues its intimate fi lm 
night event with two 
movies planned for this 
week.

Tomorrow ( Thurs-
day), the event fea-

tures the classic 1975 
fi lm One Flew Over the 
Cuckoo’s Nest, starring 
Jack Nicholson as Ran-
dall McMurphy. 

To escape labor duties 
in prison, McMurphy 
pleads insanity and is sent 
to a ward for the mentally 
unstable. Once there, 
McMurphy both endures 
and stands witness to the 

abuse and degradation 
of the oppressive nurse 
Ratched, who gains supe-
riority and power through 
the flaws of the other 
inmates. McMurphy and 
the other inmates band 
together to make a rebel-
lious stance against the 
atrocious Nurse.

Then on Saturday 
(Sept. 15), viewers can 

fall in love with the most 
romantic city in the 
world with a showing 
of Paris Je T’Aime. This 
critically acclaimed, box-
office smash combines 
visions from the world’s 
top directors — the Coen 
brothers (Fargo), Alex-
ander Payne (Sideways), 
Gus Van Sant (Good Will 
Hunting) — and some 
of America’s top stars: 
Natalie Portman (Closer), 
Elijah Wood (The Lord 
Of the Rings), Juliette 
Binoche (Chocolat). 
Together, they create a 
panoramic portrait of this 
photogenic city. Paris Je 
T’Aime goes beyond the 
“postcard” view of Paris 
to portray aspects of the 
city rarely seen on the 
big screen, revealing its 
Parisian heart and soul 
and leaving viewers with 
a vision that will last long 
after the fi lm is over.

The movies start at 
7 p.m. Those who have 
already had the Morn-
ingside Film Nite experi-
ence know it combines 
all the pro-equipment of 
a theatre with the deli-
cious comforts of an 
intimate cafe. Seating is 
limited, so reserve tick-
ets ($10) online (www.
morningsideorganic.
com) or call 250-653-
4414 for more informa-
tion.

friend us on 
facebook! and 

win prizes!

www.facebook.com/
gulfi slandsdriftwood
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2 HOURS ONLY!
Wet Canvas Sale

ArtSpring Gallery
Sunday September 16th

4 – 6 pm

Over 100 artists from across North 
America will spend a week painting 
Salt Spring’s enchanting landscape.  
For 2 hours only purchase artwork 
right off the easel.  Join us on the 
final day of the 2012 Federation of 
Canadian Artists` workshop.

Come Dance 
With Us!

� 
Barn Dance Fundraiser for Central Hall

September 15, 2012  — 8:00 pm–11:00 pm
Polka; Ballroom; Square Dance; Line Dancing 

(we’ll provide some instruction)
Snacks & non-alcoholic drinks

 Advance Tickets $15 
at Salt Spring Books 

or $20 at the door

“PAPER & PACKAGING 
PRODUCTS”

250-538-0111

TIERNEY’S
WHOLESALE LTD.

Supplying your business 
needs for: bakery, café, 

cleaning, food service, grocery, 
hotel, institutional, retail, 

restroom, shipping & more!
Custom print & 

biodegradable products.
www.tierneyswholesale.com

Locally owned & operated 

LIVE THEATRE

Woody Allen and Sid Filkow 
team up for Death Knocks 
Snappy comedy opens 

Sept. 20

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

Hollywood star Woody Allen 
and island funny man Sid Filkow 
may never have met, but their 
names will appear on the same bill 
for the second time in two decades 
with the remounting of a theatre 
project that unites their talents.

The very short and very funny 
Allen play called Death Knocks 
fi rst benefi tted from a fuller treat-
ment when Filkow added a sec-
ond scene around 15 years ago, 
naming the new version Death 
Knocks and Death Knocks Yetta 
Gen. Filkow has continued writ-
ing the script in the intervening 
years, and will present a longer 
and more in-depth comedy with 
co-director Rachel Jacobson at 
Lions Hall starting Thursday, 
Sept. 20.

“It’s been a work in progress for 
several years and it’s a play I’ve 
had a lot of affection for,” Filkow 
said.

“When I first read the Woody 
Allen script, I thought it was a 
very funny premise. But when I 
fi nished it I thought it’s just not 
finished. It’s too soon. So much 
more could happen.”

A parody of Ingmar Bergman’s 
classic film The Seventh Seal, 
Allen’s original story asks what 
would you do if death knocked 
at your window, and shows how 
businessman Nat Ackerman 
deals with a less-than-terrifying 
dark angel. 

Although billed as two one-act 
plays, Filkow’s treatment involves 
the same quick humour as Allen’s 
original work, which was written 
at the height of his comedic pow-
ers in 1968. The result is a seam-
less transition that comes in at 
about an hour and 15 minutes 
with no intermission.

“The humour and language is 
very much the same. It was really 

easy to read through the whole 
thing and see it as one play,” actor 
Scott Merrick said. 

Perhaps the reason for this is 
the organic nature of Filkow’s 
writing.

“It’s almost like I saw it,” he said 
of the continued plot. “I didn’t 
think about it. It was just what had 
to happen.”

Filkow’s extended play keeps 
Allen’s work intact as a fi rst scene, 
but carries on with the humour-
ous relationship between these 
opponents and adds another 
character, Nat’s colleague, Moe, in 
further scenes. The plot hinges on 
one major change however: the 
nervous, Allen-type Death char-
acter is now female, allowing new 
and interesting developments to 
unfold.

Marit McBride, who brings 
her strong comedic talents to the 
character of Death, describes the 
character her as “not too with it” 
and “not the sharpest tool in the 
shed.” McBride has been enjoying 
Death’s attempt to fulfi ll some very 
earthly desires during her visit to 
Nat — although Merrick’s char-
acter is quite resistant her plans. 

Filkow rounds out the cast as Moe.
The small cast has been focus-

ing on capturing the timing to 
make the dialogue snappy and 
keep the pace quick. They have 
the advantage of having worked 
together before in various win-
ning combinations: Filkow, Jacob-
son and Merrick in The Rocky 
Horror Show; and McBride and 
Merrick in Daddy’s Girl. 

McBride is appreciating the 
chance to work with Jacobson 
for the fi rst time, since the for-
mer is usually attached to musi-
cal projects.

Working with two directors 
has brought its own challenges, 
but the actors feel the Filkow 
-Jacobson combination adds 
a richer dimension to the play. 
Filkow’s attachment to the char-
acters’ ongoing story is matched 
by Jacobson’s artistic vision, 
which includes transforming 
the Lions Hall space into an inti-
mate stage that makes use of the 
building itself. The windows and 
balcony, for example, will be an 
integral part of the set. 

“The audience will be very up 
close and personal — there’s no 
distance,” McBride said.

“You’re basically right in their 
living room.”

The cast points out that although 
the play does have its moments of 
sadness and introspection, these 
moments end quickly. 

“If people like to laugh, they 
should come. It’s a lot of laughs,” 
Filkow said.

The play runs from Sept. 20 to 
22 and returns Sept. 28 and 29, at 
8 p.m. nightly. 

Tickets are available in advance 
at the ArtSpring ticket centre or 
online at www.artspring.ca, or at 
the door at the Lions Hall. (Warn-
ing: online tickets for Saturday 
night shows can not be processed 
after Friday at 4 p.m. and the 
ArtSpring box offi ce is not open 
Saturdays.)

The cost is $16 for opening night 
on Sept. 20, and $18 thereafter.

ARTS & ENTERTAINMENT

“When I fi rst read the 

Woody Allen script, I 

thought it was a very 

funny premise. But when 

I fi nished it I thought 

it’s just not fi nished. It’s 

too soon. So much more 

could happen.” 

SID FILKOW
Co-writer

News Updates
Follow the Driftwood on Twitter

http://twitter.com/
GIDriftwood

PHOTO BY JEN MACLELLAN

MOTHER-
DAUGHTER 
TIME: Resident 

Eunice Davies, left, 

and her daughter 

Paula Davies enjoy 

festivities at the 

Heritage Place sum-

mer barbecue on 

Saturday afternoon.
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Support 
of 

Farmers
Join Bruce 

for his cooking 
demonstration 
featuring local 

farms and farmers 
at the Fair

open 7 days a week
lunch & dinner

250-931-3399

chefbruce@shaw.ca

Good Luck 

to all Participants. 

Enjoy the 
2012 Fall Fair!

RICK  ALEXANDER
250-537-1201   

rick@saltspringliving.com  www.saltspringliving.com

Our Junior Golf Team 
is happy to keep our 

Fall Fair clean!

Salt Spring Island

GOLF & COUNTRY CLUB
805 Lower Ganges Road  •  250-537-2121  •  www.saltspringgolf.com

• Meet new people
• Enjoy the outdoors

• Get exercise

...in Residential Service

...in Container Service

...in Commercial Service

...in Special Clean-ups

...in Customer Service

250-537-2167
DROP OFF AT: 

360 BLACKBURN RD

1st

250.537.7647  LiRead33@Gmail.com  www.LiRead.com

Come for 
the 

Weekend, 
Stay 

Forever!
}

LI READ

Serving breakfast, 
lunch and dinner
Open 8am daily

Live Music 
Under The Stars

250-537-5379

In the heart of Ganges, next to Mouat’s

www.treehousecafe.ca

Nick Williams

YOUR LOCAL DEALER FOR

Mid Isle Marine and Equipment
250-653-4020

1429 FULFORD-GANGES ROAD
OPEN MONDAY TO FRIDAY 9AM-5PM

FOLLOW 
YOUR 

INNER QUAIL

325 FERNWOOD ROAD 250.931.2233 www.fernwoodcafe.com
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Salt Spring Island Farmers Institute Fair Grounds
351 Rainbow Road

SATURDAY, SEPTEMBER 15

SUNDAY, SEPTEMBER 16

Windsor 
Plywood

166 RAINBOW ROAD
250-537-5564

MONDAY - FRIDAY 7 am - 5:30 pm
SATURDAY 8 am - 5:30 pm

CLOSED SUNDAY

Celebrate Community

Enjoy 

Fall Fair
the

ROMANOFF 
ESTATE BUYERS

Romanoff ’s
ANTIQUE ROADSHOW
Come and see us
at the Fair

for 
FREEFREE 

evaluations
of your 

treasures

SATURDAY

*10:30 - 11:15 .. Jean Brouard - basics of backyard chickens.
*11:30 - 12:15 .. Paul Minvielle and/or Belinda Schroeder -  
........................... harvest maple sap and make syrup.

*1:00 - 1:45 ...... Sharon Sullivan - how to keep your own honey bees.

2:00 - 2:45 ........ Marsha Goldberg - seed saving.

3:00 - 3:45 ........ Linda Gilkeson - Top ten tips for organic gardening.

      

SUNDAY

*9:30 - 10:15 .... Harry Burton - the Sweetest Apple Contest.

*10:30 - 11:15 .. Harry Burton - judging of the “The People Choice” Award.

11:30 - 12:15 .... Timothy Harvey - growing and using mushrooms.

1:00 - 1:45 ........ Chef Bruce Wood - safely preserve garden produce.

2:00 - 2:45 ........ Chef Bruce Wood - safely preserve garden produce.

AY SUNDAY

The theme of our Demo Tent, which is again this year, 
“LOCAL FOOD - INCREASING PRODUCTION and PRESERVING.”

Although all sessions may appeal to kids, we have placed a star (*) beside those that may have extra appeal to the younger set.
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2012 Fall Fair Entertainment 2012 Fall Fair Entertainment 
& Events Schedule& Events Schedule

See you 

Fair!
at the

 7:30 am ........Admission gates open, Indoor judging
 8:30 am ........Start of livestock judging...continues all day
 9:00 am ........Commercial vendors and exhibitors open
s  10:00 am ......Salt Spring Pipes & Drummers
 10:00 am ......Horse show opens... continues all day
 10:00 am ......Free bus shuttle from town to/from the fairgrounds: 

 .............starts at the Visitor Information Centre
 10:00 am ......Food concessions open & games of chance open
 10:30 am ......Ongoing demonstrations at the Demo Tent
s  10:40 am ......Free Spirit
 11:00 am ......Indoor sections open in the Main Building
s  11:20 am ......Fiddlers’ Hatchery
 11:30 am ......Sheep Dog Demonstration
s  NOON ...........Vaughn Fulford & the Folk Fiends
s  12:40 pm ......Sweetwater
 1:00 pm........Ongoing demonstrations: Check at the Demo Tent
 1:00 pm........Zucchini Races
 1:00 pm........Classes and demonstrations at the Horse Ring... continues all day
s  1:20 pm........Stack Sisters
s  2:00 pm........Synergy
 2:00 pm........Tractor Pull
 2:30 pm........Sheep Dog Demonstration
s  2:40 pm........Barley Brothers
s  3:20 pm........Bill Nash & the Rock & Soul Revue
 3:30 pm........Zucchini races
s  4:00 pm........The Resistance
s  4:40 pm........Sweet Water Revolver
s  5:20 pm........The Dry Land Trainers
6:00 pm ...........Gates closed

 7:30 am ........Admission gates open
 9:00 am –10:30 am......Admittance to the Main Building. Open only to people 
   .............with special needs and Greenwoods residents 
 9:00 am ........Commercial vendors and exhibitors open
s  9:15 am ........Alan Moberg
 9:30 am ........Pet Parade registration
   .............Judging the sweetest apple at the Demonstration Tent
s  10:00 am ......Richard Cross
 10:00 am ......Free bus shuttle from town to/from the fairgrounds: 
   .............starts at the Visitor Information Centre
   .............Horse Show opens…continues all day
   .............Food concessions open & Games of chance open
 10:30 am ......People’s Choice Award for best tasting apple at the Demo Tent
   ............. Indoor exhibits open to all fair-goers
s  10:40 am ......Jamie Mackie & His National Steele Guitar
 11:00 am ......Pet Parade
s  11:00 am ......Peter Princew
 11:30 am ......Sheep Dog Demonstration
   .............Ongoing demonstrations: check demo tent for up-to-date schedule
s  Noon ............Terry & Arvid
s  12:40 am ......Alvaro Sancheq with Chamigos
 1:00 pm........Farmer Vicky and Daisy the  Cow, Zucchini Races
   .............Ongoing demonstrations: check demo tent for up-to-date schedule
   .............Rooster Calling Contest in the Show Ring 
s 1:20 pm ........Folksinger Valdy
 1:30 pm........Dog Agility in the Upper Level Ring
 1:45 pm........Longest lasting rose bloom announced
 2:00 pm........Tractor Pull
s 2:00 pm ........Raffi 
 2:30 pm........Sheep Dog Demonstration
s 2:40 pm ........Wesly Hardisty
 3:00 pm........Rotary Club Muffin Madness
 3:00 pm-5:00 pm....Prize money may be collected upstairs in the main building 
s 3:20 pm ........Cowboy Ted
 3:30 pm........Zucchini Races
s 4:00 pm ........The Ruwadzano Marimba Band
 5:00 pm-6:00 pm........All entries must be removed (not earlier)removed (not earlier)

Gates closed for another year!
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Support 
of 

Farmers
Join Bruce 

for his cooking 
demonstration 
featuring local 

farms and farmers 
at the Fair

open 7 days a week
lunch & dinner

250-931-3399

chefbruce@shaw.ca

Good Luck 

to all Participants. 

Enjoy the 
2012 Fall Fair!

RICK  ALEXANDER
250-537-1201   

rick@saltspringliving.com  www.saltspringliving.com

Our Junior Golf Team 
is happy to keep our 

Fall Fair clean!

Salt Spring Island

GOLF & COUNTRY CLUB
805 Lower Ganges Road  •  250-537-2121  •  www.saltspringgolf.com

• Meet new people
• Enjoy the outdoors

• Get exercise

...in Residential Service

...in Container Service

...in Commercial Service

...in Special Clean-ups

...in Customer Service

250-537-2167
DROP OFF AT: 

360 BLACKBURN RD

1st

250.537.7647  LiRead33@Gmail.com  www.LiRead.com

Come for 
the 

Weekend, 
Stay 

Forever!
}

LI READ

Serving breakfast, 
lunch and dinner
Open 8am daily

Live Music 
Under The Stars

250-537-5379

In the heart of Ganges, next to Mouat’s

www.treehousecafe.ca

Nick Williams

YOUR LOCAL DEALER FOR

Mid Isle Marine and Equipment
250-653-4020

1429 FULFORD-GANGES ROAD
OPEN MONDAY TO FRIDAY 9AM-5PM

FOLLOW 
YOUR 

INNER QUAIL

325 FERNWOOD ROAD 250.931.2233 www.fernwoodcafe.com
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Salt Spring Island Farmers Institute Fair Grounds
351 Rainbow Road

SATURDAY, SEPTEMBER 15

SUNDAY, SEPTEMBER 16

Windsor 
Plywood

166 RAINBOW ROAD
250-537-5564

MONDAY - FRIDAY 7 am - 5:30 pm
SATURDAY 8 am - 5:30 pm

CLOSED SUNDAY

Celebrate Community

Enjoy 

Fall Fair
the

ROMANOFF 
ESTATE BUYERS

Romanoff ’s
ANTIQUE ROADSHOW
Come and see us
at the Fair

for 
FREEFREE 

evaluations
of your 

treasures

SATURDAY

*10:30 - 11:15 .. Jean Brouard - basics of backyard chickens.
*11:30 - 12:15 .. Paul Minvielle and/or Belinda Schroeder -  
........................... harvest maple sap and make syrup.

*1:00 - 1:45 ...... Sharon Sullivan - how to keep your own honey bees.

2:00 - 2:45 ........ Marsha Goldberg - seed saving.

3:00 - 3:45 ........ Linda Gilkeson - Top ten tips for organic gardening.

      

SUNDAY

*9:30 - 10:15 .... Harry Burton - the Sweetest Apple Contest.

*10:30 - 11:15 .. Harry Burton - judging of the “The People Choice” Award.

11:30 - 12:15 .... Timothy Harvey - growing and using mushrooms.

1:00 - 1:45 ........ Chef Bruce Wood - safely preserve garden produce.

2:00 - 2:45 ........ Chef Bruce Wood - safely preserve garden produce.

AY SUNDAY

The theme of our Demo Tent, which is again this year, 
“LOCAL FOOD - INCREASING PRODUCTION and PRESERVING.”

Although all sessions may appeal to kids, we have placed a star (*) beside those that may have extra appeal to the younger set.
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See you 

Fair!
at the

 7:30 am ........Admission gates open, Indoor judging
 8:30 am ........Start of livestock judging...continues all day
 9:00 am ........Commercial vendors and exhibitors open
s  10:00 am ......Salt Spring Pipes & Drummers
 10:00 am ......Horse show opens... continues all day
 10:00 am ......Free bus shuttle from town to/from the fairgrounds: 

 .............starts at the Visitor Information Centre
 10:00 am ......Food concessions open & games of chance open
 10:30 am ......Ongoing demonstrations at the Demo Tent
s  10:40 am ......Free Spirit
 11:00 am ......Indoor sections open in the Main Building
s  11:20 am ......Fiddlers’ Hatchery
 11:30 am ......Sheep Dog Demonstration
s  NOON ...........Vaughn Fulford & the Folk Fiends
s  12:40 pm ......Sweetwater
 1:00 pm........Ongoing demonstrations: Check at the Demo Tent
 1:00 pm........Zucchini Races
 1:00 pm........Classes and demonstrations at the Horse Ring... continues all day
s  1:20 pm........Stack Sisters
s  2:00 pm........Synergy
 2:00 pm........Tractor Pull
 2:30 pm........Sheep Dog Demonstration
s  2:40 pm........Barley Brothers
s  3:20 pm........Bill Nash & the Rock & Soul Revue
 3:30 pm........Zucchini races
s  4:00 pm........The Resistance
s  4:40 pm........Sweet Water Revolver
s  5:20 pm........The Dry Land Trainers
6:00 pm ...........Gates closed

 7:30 am ........Admission gates open
 9:00 am –10:30 am......Admittance to the Main Building. Open only to people 
   .............with special needs and Greenwoods residents 
 9:00 am ........Commercial vendors and exhibitors open
s  9:15 am ........Alan Moberg
 9:30 am ........Pet Parade registration
   .............Judging the sweetest apple at the Demonstration Tent
s  10:00 am ......Richard Cross
 10:00 am ......Free bus shuttle from town to/from the fairgrounds: 
   .............starts at the Visitor Information Centre
   .............Horse Show opens…continues all day
   .............Food concessions open & Games of chance open
 10:30 am ......People’s Choice Award for best tasting apple at the Demo Tent
   ............. Indoor exhibits open to all fair-goers
s  10:40 am ......Jamie Mackie & His National Steele Guitar
 11:00 am ......Pet Parade
s  11:00 am ......Peter Princew
 11:30 am ......Sheep Dog Demonstration
   .............Ongoing demonstrations: check demo tent for up-to-date schedule
s  Noon ............Terry & Arvid
s  12:40 am ......Alvaro Sancheq with Chamigos
 1:00 pm........Farmer Vicky and Daisy the  Cow, Zucchini Races
   .............Ongoing demonstrations: check demo tent for up-to-date schedule
   .............Rooster Calling Contest in the Show Ring 
s 1:20 pm ........Folksinger Valdy
 1:30 pm........Dog Agility in the Upper Level Ring
 1:45 pm........Longest lasting rose bloom announced
 2:00 pm........Tractor Pull
s 2:00 pm ........Raffi 
 2:30 pm........Sheep Dog Demonstration
s 2:40 pm ........Wesly Hardisty
 3:00 pm........Rotary Club Muffin Madness
 3:00 pm-5:00 pm....Prize money may be collected upstairs in the main building 
s 3:20 pm ........Cowboy Ted
 3:30 pm........Zucchini Races
s 4:00 pm ........The Ruwadzano Marimba Band
 5:00 pm-6:00 pm........All entries must be removed (not earlier)removed (not earlier)

Gates closed for another year!
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Saturday, September 22nd &
Sunday, September 23rd, 2012

a festival of local & regional     food & wine

Sip & Savour
Salt Spring 

Sip & Savour Salt Spring

unites growers, food producers, chefs and vintners from Salt 

Spring Island, neighbouring Gulf Islands and Vancouver Island 

with BC vintners to create “mélanges a trois” of culinary magic!

Saturday Events
Your adventure begins Saturday with the world-famous Saturday 

Market on Salt Spring, where everything is grown, harvested, 

created and made on Salt Spring Island.

Winemakers’ Dinners: Talented local chefs present magnicent meals 

with perfect pairings of local, regional and BC wines. Participating 

Salt Spring restaurants include: Auntie Pestos Café, Marketplace 

Café, Moby’s Oysterbar + Marine Grill and Rock Salt Restaurant.

Sunday Grazing Experience
1:00 to 5:00 pm

Harbour House Hotel’s Oceanview Orchard

A foodie’s dream grazing experience as growers, chefs and vint-

ners work together as trios to create tasting plates. Over 20 BC 

wineries will be present!

Tickets are $55 per person inclusive.

Tickets can be purchased:
• online:  www.sipandsavoursaltspring.com

• phone:  250.537.8320

• in person:  Salt Spring Chamber & Visitor Centre 

 121 Lower Ganges Road

• and:  Artspring Box Offi  ce or artspring.ca

Must be 19 years or older to attend
Sip & Savour Salt Spring is organized by a committee of passionate Salt Spring
volunteers and is hosted by the Salt Spring Chamber of Commerce and Visitor Centre.

café

liquor store & Bar

ENTERPRISES LTD .

www.sipandsavoursaltspring.com

ARTS & ENTERTAINMENT
FOLK CLUB

Folk club season tickets at fair
Line-up one of best 

yet, say organizers

In the words of one  Salt 
Spring radio DJs: “Wow! This 
is the finest line-up in recent 
memory! If these shows don’t 
sell out quickly I’ll be scratch-
ing my head.” 

The shows will defi nitely sell 
out, say organizers at the Salt 
Spring Folk Club, so islanders 
should avoid disappointment 
and pick up season’s tickets at 
the club’s fall fair booth.

This year’s series of six con-
certs promises to be worth 
much more than the season’s 
pass price of $100. 

The folk club season kicks 
off Oct. 1 with Ray Bonneville, 
a veteran musician and award 
winning songwriter. He won a 
Juno for his song I Am The Big 
Easy. Bonneville is known as the 
“song and groove man” with a 
hard-driving, blues-infl uenced 
professional style.

Oct. 15 will see internation-
ally-revered Richard Thomp-
son grace the folk club stage for 
a “supper wow!” This singer/
guitarist and British folk-rock 
institution was the founding 
member of the Fairport Con-
vention and has produced over 
40 albums. 

His energy and on stage wit 

are surpassed only by his genre-
defying mastery of both the 
acoustic and electric guitar. 

A limited amount of single 
tickets will be for sale at the fair 
for these fi rst two concerts.

Individual tickets for Richard 
Thompson cost $25. (“But hey,” 
say organizers, “why not pur-
chase the series of six concerts 
for another $75?”). 

Jane Siberry, headlines the 
folk club on Nov. 12. Siberry 
is a world renowned Cana-
dian singer-songwriter who 
recently toured with k d lang. 
Her music has been featured in 
several Hollywood movies and 
she’s  released over 12 albums. 
She has left her pop star days 
behind and now enjoys per-
forming more intimate shows.

Dala girls are Sheila Carabine 
and Amanda Walther and they 
have been performing together 
since they met in high school.
They are Juno nominees and 
winners of the Canadian Folk 
Music Award for vocal group of 
the year. Their brand of acous-
tic pop music is melodic and 
harmonious and enhanced 
by a performance style that is 
entertaining, funny and down 
to earth.These emerging young 
talents will perform for the folk 
club audience on Jan. 28, 2013.

Matuto wil l  perform on 
March 4, right after its gig at 

Wintergrass in Seattle.
This blend of Afro-Brazilian 

percussion and American roots 
music features violin, accordi-
on, bass, drums and Brazilian 
percussion instruments.  The 
band is led by guitarist and 
singer Clay Ross. With a love 
for roots music, genuine Brazil-
ian styles and improvisational 
experimentation, Matuto cre-
ates a unique and inspired 
sound from the heart of New 
York City’s diverse musical cul-
ture.

As usual, the 15th annual folk 
club season will close with the 
Gumboot Gala on March 18, 
featuring Salt Spring’s very own 
Bill Henderson and Valdy.

All folk club concerts prom-
ise great,  local opening acts , 
which are yet to be announced. 

Folk club shows are at the Ful-
ford Hall with “the best sound 
on the island,” note organiz-
ers, and the “ambience is lovely 
with home cooked suppers by 
Fiddlehead catering.” Season’s 
pass holders get to come in 15 
minutes earlier than the rest of 
the audience and receive e-mail 
reminders. 

The $100 pass gives six con-
certs for less than the cost of 
fi ve individually ticketed shows. 
They can be purchased via cash 
or cheque at this weekend’s fall 
fair.

DANCE

Lobby Dancer class leads to performance
Anna Haltrecht 

classes start 

Sept.19

Want to be a Lobby 
Dancer?  

Salt Spring’s famous 
Lobby Dancers are 
r e t u r n i n g  t o  t h e 
ArtSpring lobby and 
organizer Anna Hal-
trecht is offering class-
es this fall and winter 
that will culminate in 
a performance next 
spring.

Haltrecht’s Dance 
Per for mance Class 
aims to create a new 
dance piece set for pro-
duction April 15 in the 

ArtSpring lobby.
Classes will be held 

Wednesdays from 5 to 
6:30 p.m. at Cats Paja-
mas Studio (104 Langs 
Rd.). The fi rst class runs 
Sept.19.

According to Hal-
trecht: “In this multi-
generational dance 
class you will play, 
learn dance skills and 
movement patterns, 
strengthen your core, 
connect  with your 
breath, fi nd emotional 
expression through 
your body, and create 
joyful dancing experi-
ences with yourself and 
the group. Through 
v i s u a l  a n d  v e r b a l 
imagery, and sensory 

awareness techniques, 
you will discover your 
unique dance voice.”

Pa r t i c i p a n t s  w i l l 
“Practice the art of 
mindful dancing at the 
same time as letting it 
all go, [and] focus on 
having fun while cre-
ating a performance 
piece.”

The class is suitable 
for dancers of all levels, 
and even those who do 
not wish to perform are 
welcome to attend.

The first term runs 
Sept.19 to Dec. 19 (no 
class Oct. 17, 24 and 
Dec. 5) and the second 
term is set for Jan. 9 to 
April 10. 

Cost is $200 for adults 

and $175 for youths per 
term, or both terms 
at $350 for adults and 
$300 for youths.  A 
drop-in option is also 
available at $20 per 
class.  

Haltrecht has been 
teaching and dancing 
on Salt Spring since 
1986. She is Dance Out-
reach Coordinator for 
ArtSpring and leads the 
Lobby Dancers. She 
also teaches Felden-
krais, Bones for Life, 
Sounder Sleep System 
and Pilates classes.

For more informa-
tion and to register, 
contact Haltrecht at 
250-537-5681 or anna@
bonesforever.com. 

VOICE

Mezzo soprano staging island workshop
Fabiana Katz on tap

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

Islanders will have a rare 
chance to expand their vocal 
power with help from mezzo 
soprano Fabiana Katz at a work-
shop on Saturday, Sept. 22.

The Argentina-born singer is a 
decade-long member of the Van-
couver Chamber Choir and has 
appeared as soloist with many 
groups including the Kitchen-
er-Waterloo Chamber Orches-
tra, Prince George Symphony 
Orchestra, the National Arts 
Centre Orchestra, and the Pacifi c 
Baroque Orchestra. Critics have 
described her voice with words 
like “chocolate,” “caramel” and 
“maple syrup.” 

Katz also holds a Masters of 
Music in choral conducting from 
the College-Conservatory of 
Music at the University of Cin-
cinnati and is in much demand 
as a teacher and clinician. She 
comes to Salt Spring through 
Deb Toole, director of Viva Voce! 
Community Choir.

“I just think her methodology 
is fantastic,” Toole explained. 
“She will do whatever it takes for 
you to fi nd ease with your voice. 
Her understanding of the body as 
an instrument is profound and 
she finds many, many ways to 
express that. Her musical knowl-
edge is also profound.”

Toole has had plenty of time to 
gain her favourable impression. 
She’s seen Katz perform with the 
Vancouver Chamber Choir and in 
a Mozart opera role, and has her-
self taken many private lessons as 
well as a choral conducting work-
shop with her through the British 
Columbia Choral Federation.

“I just thought anyone who 
sings has to have the chance to 
utilize what she does. If it’s easy, 
it’s right,” Toole said of Katz’s 
organic style.

Katz states on her website 
her belief is that “Singing is not 
reserved for the ‘lucky few.’” 

“It’s our privilege and our right 
as human beings — we breathe, 
we walk, we sing. It’s what we 
do, but somewhere along the 
way, between messages like close 

your mouth, men don’t cry, you 
can’t sing, you have an ugly voice, 
et cetera, we’ve repressed and 
hidden our very primal instinct 
to express ourselves and our spir-
its through our voices. I can help 
you reconnect with that instinct.”

Toole added that students in 
any field benefit from learning 
from different teachers, both to 
reinforce the teachings and to 
demonstrate the connections.

The workshop takes place 
from 9:30 a.m. to 12:30 p.m. at 
the Baptist Church at 520 Lower 
Ganges Rd. Cost is $30 and pre-
registration is required. Forms 
are available at http://vivavoc-
esaltspring.com or under Viva 
Voce at Apple Photo.

Toole said the workshop is 
open to all singers of all ages and 
experience, but is an especially 
good idea for members of any 
of the local community singing 
groups.

“You don’t have to read music. 
Just come and learn,” she said.

For more information on Katz 
or to watch her perform, visit 
http://teachmetosing.ca
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expert ADVICE
Phone: 537-9933 or e-mail: sales@gulfi slands.net to be a part of this popular feature!

Mechanic

GYLE
KEATING

250-537-2876  • #2-319 Upper Ganges Rd. 
Monday - Friday 8 am - 5 pm

Drive safely, Gyle

Where are we 
service wise at this 
time of year?

Most people are now back from holidays and busy 
driving the family to school. Another group are just 
heading out on their trips to usually warmer and dryer 
climes.

Either way you may be due for service and repair 
after a long trip, or check ups to avoid problems before 
heading out. The days are getting shorter and lighting 
systems need to work perfectly. Heaters will soon be 
used to keep the windows clear and wipers will be 
working overtime. Check your oil change schedule, you 
may need to take care of winter servicing soon. It’s a 
little early to think about snow tire installation but give a 
thought to what tires you will use and possibly buy early 
to avoid the rush later in the fall.

Pool & Spa

GLORIA WINNITOY

What do you do to 
close down your 
pool for the season?

AQUAFUN
FAMILY POOLS & SPAS

5265 TRANS. CAN. HWY.   250-748-2611
YOUR VALLEY POOL, SPA & SAUNA STORE

The nights are getting shorter and colder and for those 
of us with jobs and /or children, the time to close down 
the pool is approaching.  This is a good time to do a 
bit of maintenance: clean your  lter so it is ready for 
Spring;  x the latch on the gate; mend any tears in the 
pool covers; sweep the spider webs and cotton  uff out 
of the corners; put away the pool toys.  Bring a pool 
water sample in to 
Aquafun for advice 
on balancing and 
winterizing or, we can 
do it for you – just 
give us a call.

Real Estate

JAN 
MACPHERSON

Jan Macpherson - GOLD AWARD  2011 (VREB)

Call for a presentation & marketing consultation.

* Based on 2011 closed transactions. Source: CREA & RE/MAX internal data.

RE/MAX Salt Spring
Direct:  250-537-9894

jan@saltspringguide.com
www.SaltSpringGuide.com

Set Your Priorities – BEFORE you view homes and while you 
are thinking intellectually and not responding emotionally.

Determine Your Price Range – Speak with a mortgage broker 
or lender and have yourself “prequali  ed” so that your mortgage 
limit is predetermined. Establish what your down payment is (who 
is assisting you, or when the down payment will be “liquid” if it is 
locked into a term deposit or other  nancial instrument.)

Find A Realtor To Represent You - Most buyers just “happen” 
to connect with a realtor who has a house listed that they are 
inquiring about.  Savvy buyers will seek the opinion of their lawyer, 
mortgage broker or others and determine whom they would like to 
represent them in obtaining what is likely the largest asset in their 
lives. Experience and strategic negotiation skills are great attributes. 
This is the person who will provide guidance as to offer price and 
subject conditions to protect YOUR BEST INTERESTS.

What Should 
Buyers Do BEFORE 
Viewing Homes?

Fitness Expert

BRENDA
AKERMAN

indoor pool
Rainbow Road

250-537-1402  •  262 Rainbow Road

The noodle 
workout

The noodle was introduced to Aqua Fit in 
1993. It is not a legal  otation device.

A noodle can be used to aid swimmers 
and can also be a challenge to dynamic balance, resistance and 
buoyancy for people in any depth.

- It elimates impact and is a great cross trainer
- Helps participants to perform suspended exercise in the water
- Gives participants a feeling of con  dence
- Just sitting on the noodle will engage your core stabilizers
- Kneel  or stand on a noodle to challenge balance and posture
- Sit on the noodle and cycle for cardiovascular training
- Pushing, pulling pressing down a noodle will strengthen any 

part of your body
- It provides a lot of laughter and interaction with everyone

Participants comment on Aqua Fit Classes:
“Lowered my blood pressure, took off (and kept off) weight, 

toned my muscles, general feeling of well being, and it is fun.”
- Many thanks Brenda L.F

“An excellent all over body workout with less wear and tear on 
the body while exercising in the water. Like I told Brenda- with this 
class I “want” to ATTEND (Not “have to”)” - Anne D

Senior Care

Aging In Place

JOHANNA BOOY

www.SeniorCareandFitness.com

Complete Care from Hospital to Home

What is ‘Aging in Place’ exactly?  The 
senior who Ages in Place lives at home 
until they die.  Various types of support 
services are implemented to ensure that 
all the needs of the senior are met.  Home Support Workers, 
Registered Care Aides and a variety of Nursing staff will 
help the senior live at home with as little as 2 hours per day 
to full 24 hour live-in support.

Aging in Place is also the term used when seniors are 
looking for a residential care home.   Once seniors move to 
a care home, it is very hard on them to move them through 
various levels of care when care needs increase.  Therefore 
it is a very important question to ask when interviewing the 
care facility.  All complex care residences/hospitals will 
have that capacity.  

More and more, seniors and their families are making the 
choice to remain at home with help.  Emotionally, physically 
and  nancially, seniors bene  t from Aging in Place.

250-382-2328    www.SeniorCareandFitness.com

Counselling

The Healing PlaceThe Healing Place
Here you’ll fi nd a supportive, safe environment where you can talk 

openly. Together we can help you fi nd new ways for living fully.
All concerns are welcome. Reduced rates available for children.

PH: 250-931-8762  |  www.ssi-healingplace.com
Upper Ganges Centre, 202-338 Lower Ganges Rd.

Counselling Centre

Rest – Part  Two 

There seems to be a phenomenon 
around being busy these days. I often 
hear people say they are too busy or that life seems to 
have sped up. We all suffer from ‘being busy’ to one 
degree or another. If fact, some feel their sense of worth 
is in what they do or how much they do. Folks, that’s 
the biggest lie. The truth is that we all have great worth 
just for being who we are. If you were in an accident and 
became paralyzed, you’d still have amazing worth! If 
you were to write your own epitaph I imagine you might 
write about all the accomplishments and great things 
you’ve done in this life. It’s not about that. It’s about 
how you spoke into someone’s life, how you loved the 
people around you, how you were available for people in 
need. That’s what life is all about. 

ELSJE
HANNAH

ARTS & ENTERTAINMENT

250.653.4321 Fulford Harbourwww.saltspringmercantile.com

PRODUCT    WEEKOF 
THE

 The Sweet Potato Crackers, 
by Polka Dot Bake Shop, are 

handmade and seasoned 
with an array of spices in four 

fl avours: Original, Chipotle with 
Smoked Paprika, Rosemary & 
Olive Oil and Cracked Black 

Pepper which also come in a 
gluten-free variety. 

Come in and 
try some today!

• Hydraulic hoses
• Electronic engine analysis
• Tune ups • Oil changes
• Four wheel drive service
• Suspension shocks and struts
• Fuel injection • Tires

• Hydraulic hoses
• Electronic engine analysis
• Tune ups • Oil changes
• Four wheel drive service
• Suspension shocks and struts
• Fuel injection • Tires

CHEFS ACROSS THE WATER

World class chef is getting inspired 
about his 1st Chefs Across the Water
Annual event getting more 

and more popular
 
Chef Lee Parsons is getting inspired 

about his menu for Chefs Across the 
Water, an annual culinary event at Hast-
ings House Hotel.  

Chef Parsons’ pantry will consist of Salt 
Spring produced food and the bounty from 
the Hastings House kitchen garden. From 
this, he plans to create a tantalizing feast.

The executive chef from the Wedge-
wood Hotel’s Bacchus Restaurant in Van-
couver brings his culinary expertise to 
the second of this season’s popular din-
ner series taking place on September 17.  

Organizers say guests will enjoy the fi n-
est fresh ingredients during an extraordi-

nary fi ve-course meal.
This marks the third season that 

famous BC chefs will be fl ying in for the 
Chefs Across the Water event.

In preparation for their meal planning, 
visiting chefs are mandated to use Salt 
Spring seafood, livestock and produce.  

“Though I have never been to the 
island, I am very much looking forward 
my visit and to working with chef Mar-
cel Kauer at Hastings House,” Parsons 
said. “I am curious as to what it’s all about 
and I welcome the abundance of ingre-
dients.”

Hastings House general manager Kelly 
McAree says the event that has become 
highly popular with guests coming from 
as far away as Minnesota. 

“In many cases our patrons are begin-

ning to plan their holidays around it. One 
couple in particular comes solely to the 
island to take in the food and the festive 
atmosphere.”

Proceeds from Chefs Across the Water 
will go to the Salt Spring Agricultural 
Alliance to support development of a 
produce centre for local farmers. This is 
the third year Hastings House has aided 
implementation of the Area Farm Plan.

Tickets for Chefs Across the Water 2012 
are $100 for the fi ve-course meals plus 
$40 for wine pairings. Seating is limited to 
55 guests per dinner. 

Next in the series takes place October 
16 with chef Terry Pichor from Sonora 
Resort. Reservations are available via 
phone at 1-800-661-9255 or email info@
hastingshouse.com.
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No two kids are alike. That’s what makes 
teaching both a challenge and a joy.  

It’s also why each student needs  
– and deserves – more of our time.  

Teachers will be working hard to give  
them that time. And together with parents,  

we’ll be urging government to help.

Years of cuts have led to overcrowded  
classes. Our kids desperately need smaller 

classes, better support for students with  
special needs, and more one-on-one time.

Every child matters.  
And every year counts.

What we want  
FOR OUR KIDS this year

Smaller classes, better support for kids with special needs,
and more one-on-one time. THAT’S WHAT OUR STUDENTS DESERVE.

A message from the BC Teachers’ Federation

eat, p
  read

lif
e is

  s
imple

Eat, sleep,  read...

Life 
 is

  s
imple

Salt Spring Books
104 McPhillips Avenue • 250-537-2812

NEW HOURS
Monday–Saturday 9–5:30

Sunday & Holidays 10–5
People&
Community

SAFE • FREE • CONFIDENTIAL

Salt Spring Transition
House & Help Line

250-537-0735 or
toll-free 1-877-435-7544

Women’s Outreach
Services

250-537-0717 or
toll-free 1-877-537-0717

Stopping the Violence
Counselling for Women

250-538-5568

Children Who Witness
Abuse Counselling

250-538-5569

‘Transitions’ Thrift Store
#1-144 McPhillips Ave.

OPEN 7 DAYS A WEEK

Please visit our website
www.iwav.org

Funded by the
BC Ministry of Community Services

Funded by BC Housing &
the Ministry of Public Safety

 & Solicitor General

AGRICULTURE

Seed saving takes root at two-day course on SSI
Food security

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

In a world grown 
increasingly dominat-
ed by corporate farm-
ing, agribusiness and 

designer seeds, local food 
advocates can take comfort 
that a meaningful response 
is as close as their own back-
yard.

“Without good seeds, you 
can’t have good food,” said 
Dan Jason, owner of Salt 
Spring Seeds.

Jason has spent years trav-
elling across the province to 
teach budding gardeners the 
merits and techniques behind 
the successful harvest, storage 
and germination of seeds.

Thanks to growing pub-
lic interest in food security 
issues, local food production 
and access to affordable nutri-

tious foods, his seed saving 
workshops have become a 
huge success. Response has 
been so great that Jason hasn’t 
had an opportunity to orga-
nize a seed saving workshop 
for the benefit of gardeners 
right here on Salt Spring.

Until now. 
Jason has announced 

plans to team up with Rupert 
Adams and Linda Gilkeson, 
fellow titans of the Salt Spring 
gardening world, to host a 
basic seed saving course at 
Salt Spring Seeds’ Toynbee 
Road headquarters. It begins 
on Sept. 23.

The event will walk partici-

pants through the basics of 
flower biology, offer tips on 
how to select seeds from a 
wide range of popular local 
fruits, vegetables, grains and 
pulses, and provide a run 
down on how to store seeds 
and check germination.

“It’s for anybody interested 
in the basics of keeping your 
own varieties growing,” Jason 
said. 

For experienced gardeners, 
he added, the class offers a 
way “to close the circle” of 
garden knowledge and pro-
mote a deeper understand-
ing of the food web.

Jason said the rise of cor-

porate agricultural interests 
have resulted in a noticeable 
push back by everyone from 
full-fl edged farmers to back-
yard container gardeners. 
In recent years, for example, 
Jason has observed the cre-
ation of small-scale commu-
nity seed banks across the 
province.

“In many places Seedy 
Saturday has become a year-
long event,” Jason said. “It’s 
become a big movement 
across B.C.. It’s quite exciting.”

When more local garden-
ers decide to collect and save 
their seeds, there’s a greater 
chance local varieties can 

evolve and be preserved 
for generations to come, he 
added.

“Seed saving is really easy, 
it just requires certain basic 
things to learn.”

Registration for the Basic 
Seed Saving workshop is lim-
ited to 20 participants. Class-
es run between 1 p.m. and 5 
p.m. on Sept. 23 and Oct. 14. 
The $50 course fee includes 
a copy of Seed Saving As If 
Our Lives Depended On It by 
Dan Jason as well as after-
noon refreshments. For more 
information contact Linda 
Gilkeson at gilkeson@shaw.
ca or 250-537-2503.

FESTIVALS

Natural bounty of local food and wine shines at Sip & Savour event 
Set for Sept. 22-23

A food and wine festival that was 
an abundant success during its inau-
gural year in 2011 is back to impress 
for 2012.

The second annual Sip & Savour 
Salt Spring event will run on Saturday-
Sunday, Sept. 22-23. It will unite grow-
ers, food producers, chefs and vintners 
from Salt Spring Island, along with 
growers and chefs from neighbouring 
Gulf Islands, the Cowichan Valley and 
Saanich Peninsula, as well as accom-
plished B.C. vintners.

“This event has been created with 
one goal — to showcase the bounty 
and variety of food and wine pro-
duced on Salt Spring Island and in 

our region,” said event founder Robert 
Steinbach.

The adventure begins Saturday from 
9 a.m. to 4 p.m. at the Saturday market, 
where the stalls will be brimming with 
fresh local fruit, vegetables and grains. 
The culinary journey continues with 
Salt Spring chefs and B.C. wineries 
hosting wine-pairing dinners. 

“Talented local chefs present mag-
nificent meals perfectly paired with 
select wines,”  explains press material.

“Guests will experience the finest 
fresh ingredients from the gardens, 
farms, and waters of Salt Spring and 
the region, along with perfect pairings 
of local, regional and B.C. wines.”

Participating Salt Spring Restau-
rants include Auntie Pesto’s Café, Mar-

ket Place Café, Moby’s Oyster Bar and 
Marine Grill, and Rock Salt Restaurant.

The magic continues Sunday after-
noon from 1 to 5 p.m. as the Harbour 
House Hotel’s Oceanview Orchard 
is transformed into a foodie’s dream 
grazing experience. Sipping fi ne B.C. 
wines and savouring samples of deli-
ciously prepared local and regional 
food, guests will reap the rewards 
as vintners, chefs and growers work 
together as trios, sharing each other’s 
gifts to create tasting plates. Visitors 
will see the fresh raw ingredients, talk 
to the farmers directly, ask the chefs 
about the preparation and discuss 
with the vintners the art of match-
ing quality B.C. wines with delicious 
food. For just $55 per person inclusive, 

guests will share the very best pro-
duced by the region’s famous farms, 
inspired chefs, and local and regional 
vineyards.

Event sponsors are The Chapman 
Family, Thrifty Foods, CTV, Hastings 
House Country House Hotel, Gulf 
Islands Driftwood, Barnyard Grafix, 
Harbour House Hotel, Mouat’s Trad-
ing, Times Colonist Newspaper, Apple 
Photo, Black and White Event Special-
ists, T and T Signs, Salt Spring Mon-
etary Foundation, Li Read - Sea to Sky 
Premier Properties, Island Savings and 
The Local Liquor Store.  

The festival is presented by the Salt 
Spring Chamber of Commerce and 
Visitor Centre. For more information, 
see sipandsavoursaltspring.com.
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PEOPLE AND COMMUNITY

RISK MANAGEMENT SPECIALIST
• Insurance Products
• Guaranteed Investment Products
• Guaranteed Income Products

Registered Deposit Broker

• Walls, patios
• Fireplaces, pillars
• Stone sales
• Exceptional work
• Reliable
• Honest service

Cell: 250-537-6170 Home 250-538-0022Marco Franz

Franz Masonry

Store your clutter, 
clear your mind!

• Salt Spring’s only fully secure self storage facility
• Climate-controlled and well-lit common areas
• Temporary or long term storage for your home or business
• Many sizes to choose from
• Located near Merchant’s Mews on Upper Ganges Road
• Pay a year in advance and receive the 12th month free

We’ll beat all 
Salt Spring Island 

competitors’ 
pricing

347 Upper Ganges  Rd. 250-537-5888
saltspringministorage.com 
saltspringministorage@telus.net

Salt Spring Mini Storage

NO HST • FERRY PICKUP AT CROFTON

250-246-4674
thehappydenturist.ca  |  #7-8377 CHEMAINUS ROAD

$25 DISCOUNT

The
Happy

Denturist
Brian Harris
29 YEARS OF COMPETENT 

& FRIENDLY SERVICE

• COMPLETE DENTURE SERVICES
• IN-HOUSE LAB
• SAME DAY RELINES/REPAIRS

no referralnecessary

• PARTIAL DENTURES
• DENTURES OVER IMPLANTS

“When things go bump in the night.”
Complete Collision Repairs

115 Desmond Crescent, 
next road down from the car wash

*ICBC accredited Express 
Valet Shop

*All Private Insurance
*Wheel Alignments

*Air Conditioning
*Auto Glass Replacement
*Guaranteed Workmanship

250-537-2513
email: irwincollision@telus.net

GORDON LEE

The Tree Guy
537-4668

FREE ESTIMATES
WCB & 

LIABILITY COVERAGE
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DANGER TREE REMOVAL

Here's my Card!Here's my Card!
Be a part of this popular feature...10 weeks of display advertising Be a part of this popular feature...10 weeks of display advertising 
and your business card on heavy stock, perforated for easy and your business card on heavy stock, perforated for easy 
separation delivered as an insert to over 4000 Driftwood readers.separation delivered as an insert to over 4000 Driftwood readers.

PRIDE

Queer community faces up 
to new and ongoing issues
Politics of diff erence 

discussed at panel 

event

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

People were dancing in the 
streets after Saturday’s Pride 
parade, but on Friday night the 
celebratory atmosphere was bal-
anced with some serious notes, as 
members of the LGBTQ commu-
nity and their allies gathered for a 
panel discussion called Between 
a Rock and a Queer Space at Lions 
Hall.

Expertly organized by Juli 
McDonnell, five speakers and 
moderator Amy Phillips anchored 
a discussion on what it means to 
have a gender or sexual orien-
tation outside the norm on Salt 
Spring. 

Audience participation then 
turned the conversation to a 
debate on where the community 
stands in terms of activism and 
the issues LGBTQ people can 
expect to face in the future.

A signifi cant thread to the con-
versation was initiated by Chel-
sea Rose Wendt, a transgendered 
woman who was “born” in 2009. 
Wendt poignantly described the 
journey of coming out as a spiri-
tual path.

“In the closeted state, what I 
was visible as was imposed on 
me from the dominating culture; 
I name this as a kind of coloniza-
tion,” she said. “Conversely, the 
queer body that I inhabit is one 
where the way I make myself vis-

ible is increasingly determined 
from the inside out. 

“Every queer person has had 
to make this reversal, from being 
other-determined towards being 
self-determined. This movement, 
of throwing off the colonization 
of the dominating culture, I see as 
the very essence of a spiritual life, 
and it is one of the reasons why 
queer people have been highly 
respected and valued in many 
cultures . . . we have become our-
selves in spite of the odds.”

Panel participants and audi-
ence members grappled with 
the nuances of the continuum 
between closet and high visibil-
ity throughout the night. Panel 
member Robert Birch raised the 
issue of being “hetero-norma-
tive,” asking whether queer peo-
ple on Salt Spring feel welcome 
because their lifestyles refl ect the 
dominant culture. Caffyn Jesse 
also spoke to this issue, noting she 
appears to be an elegant woman 
but wishes she could be a “fl am-
ing faggot.”

As people discussed their con-
tinuing journeys to be fully out 
within this and other communi-
ties, the issues of elder care and 
re-closeting were identified as 
linked threats. Aging queers are 
being forced to resume straight 
identities to receive the care they 
need when ill or dying, some-
times because of medical profes-
sionals but also because of intol-
erant fellow “inmates” at residen-
tial facilities. 

“This is one of the reasons 
we’ve got to be more politically 

active, because there’s nothing 
more horrifi c than going back in 
the closet,” Birch said.

As to whether queer people 
have abandoned activism, partic-
ipants gave examples of how just 
living their daily lives could be 
fi lled with political acts — such as 
two women who have been mar-
ried for 26 years and were accused 
of destroying the fabric of the les-
bian community by co-opting a 
normative relationship, but have 
found they can push past the 
boundaries of relationship norms 
by openly being themselves.

Another woman explained 
how carrying her female part-
ner’s biological child had caused 
her to challenge Canada’s law 
against gay men becoming sperm 
donors and to expose this law to 
other people. She also frequently 
explains to small children and 
their parents why her child has 
two mothers — all of which can 
be described as activism, she said.

Perhaps the most moving com-
ment of the night came from a 
GLOSSI member who’s not queer: 
a priest spoke up about his simi-
lar spiritual journey to self-deter-
mination as a disabled man. He 
noted that all his life, the mea-
surement and the aim has been 
toward being as “normal” as pos-
sible. 

At the end of Pride, his message 
should be the one Salt Spring-
ers carry with them. Embracing 
diversity means accepting people 
as they are, not just accepting 
people because they manage to 
fi t in despite their differences.

ACTIVISM

Peaceworks asks Trust to back peace department
Request at Trust 

Council Wednesday

BY ELIZABETH NOLAN
D R I F T W O O D  S T A F F

A Salt Spring organization 
dedicated to promoting world 
peace will take its cause to 
the quarterly meeting of the 
Islands Trust Council today  
( Wednesday) in an attempt 
to gain support for a national 
Department of Peace.

Peaceworks members are 
following the lead of Victoria 
City Council, which approved 
a similar resolution last month, 
as well as dozens of initiatives 

in Canada and other coun-
tries. The goal is to create new 
ministries to either replace, or 
act alongside, the more usu-
ally seen departments of war or 
defence.

Former Bowen Island mayor 
and social justice activist Lisa 
Barrett will be making the pre-
sentation to Trust Council on 
her home turf, at Peacework’s 
request. She is hopeful the Trust 
will adopt the resolution sup-
porting the creation of the new 
department, as Victoria council 
did.

“As the capital of the prov-
ince, it’s a nice starting point,” 
she said.

“Cities are the most under 
pressure from downloading by 
the federal government. Most of 
the income they could have for 
social needs and the environ-
ment is being diverted into this 
destructive war machine.” 

Part of Peacework’s presen-
tation reads, “Establishing a 
Department of Peace is funda-
mentally about addressing the 
underlying causes of violence . . 
. . With billions of dollars being 
spent to expand oil sands pro-
duction, buy fi ghter jets, estab-
lish military bases overseas and 
on an on, we really need a way 
to redirect resources towards 
peace and justice.”

PHOTO BY JEN MACLELLAN

ALL SMILES: Didi and Lil strike a pose during Saturday’s eighth-annual Salt Spring Island Pride Festival 

in Ganges. 



What’s On This Week

107 2nd St. Duncan
1-800-593-5303

Mon.-Sat. 9-5:30
Sun 11-4

UNCLE ALBERT’S FURNITURE
A better night’s sleep, no springs attached!

The only mattress
recognized by NASA
and certifi ed by the
Space Foundation

Squeeze Me!!Squeeze Me!!

1-800-8874321
www.tempurcanada.com

Tempur is sold in over 50 countries
worldwide, with hundreds of

dealers across Canada
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What’s On - the go!
Scan this barcode with 
your smartphone to 
download, instructions 
below.

w w w. d r i f t wo o d g i m e d i a . co m / c a l e n d a r

An Evening with Sally Armstrong:  
the Fine Art of Protest

A Grand (m)others to Grandmothers fundraiser

Wednesday, September 19th at 7:30pm
ArtSpring

Ganges, Mouat’s Centre • 7:30am to 10pm • Customer Service  250-537-1522

www.driftwoodgulfi slands

media.com/calendar/events/

view our 
new online 

comprehensive 
interactive 
calendar of 

events listings

we want to be 
YOUR 

go-to-place 
for everything happening 

on Salt Spring

Wed.Wed.
September 12

  LIVE ENTERTAINMENT

Gene Grooms. 
Tree House Cafe. 7 to 10 p.m.
Open Stage. 
With Richard Cross every 
Wednesday. Moby’s. 8 p.m

 ACTIVITIES

SS Painters’ Guild 
Registration Day. 
First day of Wednesday events 
for the season. Plus Artist’s 
Trading Cards led by Dawn 
Davies. ArtSpring. 9:30 a.m. to 
12:30 p.m.
From Humble Beginnings 
the Market Grew. 
SS Historical Society 
presentation by Barb Aust. 
Central Community Hall. 2 p.m.

Thurs.Thurs.
September 13

  LIVE ENTERTAINMENT

Open Mic with Cowboy Ted. 
The Local. 6 to 10 p.m.
Richard Cross. 
Tree House Cafe. 7 to 10 p.m.
As the Crow Flies. 
Folk music. Moby’s. 8 p.m.

 ACTIVITIES

Girl Guides of Canada 
Registration. 
For Sparks (5-6 years old), 
Brownies (7-9), Guides (9-12) 
and Pathfi nders (12-15). 
Community Gospel Chapel. 4 to 
5:30 p.m.
Seven Stars Taijiquan Club 
Open House. 
Seven Stars Studio. 6:30 to 8 
p.m. 
Knit Night. 
All skill levels welcome, just 
bring needles, yarn and 
enthusiasm. Fernwood Rd. Cafe. 
7 to 9 p.m. 

Fri.Fri.
September 14

 ACTIVITIES

Brent Shindel. 
Tree House Cafe.7 to 10 p.m.
Mindil Beach Markets. 
Rock/dance music - with The 
Market Dwellers. Moby’s. 8 p.m.
 

Sat.Sat.
September 15

  LIVE ENTERTAINMENT

The Barley Bros. 
The Local. 3 to 5:30 p.m. 
Sunyata. Tree House Cafe. 7 to 
10 p.m.
The Barley Bros.Salt Spring 
Inn. 7 p.m.
Good for Grapes. Rock/dance 
music. Moby’s. 8 p.m. 

 ACTIVITIES

Salt Spring Island Fall 
Fair. Celebrating the island’s 
agricultural heritage since 1896. 
Salt Spring Island Farmers’ 
Institute, 351 Rainbow Road. 
7:30 a.m. to 6 p.m.

Sat.Sat.
September 15

  ACTIVITIES

Salt Spring Saturday Market 
in the Park. Salt Spring 
Island’s world-famous market 
in Centennial Park. 8:30 a.m. to 
4 p.m. 
Oysters and Wine amid the 
Vines.Annual Oyster Fest at 
Mistaken Identity Vineyards. 
Oysters by Moby’s. 2 to 6 p.m.
Barn Dance Fundraiser. 
Fundraiser for Central Hall. 
Polka, ballroom, square dance, 
line dancing. Central Community 
Hall. 8 p.m. 

Sun.Sun.
September 16

  LIVE ENTERTAINMENT

Mordekai Ludmer. Live 
accordion music. Harbour House 
Hotel. 11:30 to 2:30 p.m.
Diana English. On the grand 
piano every Sunday. Harbour 
House Hotel. 6 to 9 p.m. 
Alan Moberg. Tree House Cafe. 
7 to 10 p.m.

Sun.Sun.
September 16

 ACTIVITIES

Salt Spring Island Fall 
Fair. Celebrating the island’s 
agricultural heritage since 1896. 
Salt Spring Island Farmers’ 
Institute, 351 Rainbow Road. 
7:30 a.m. to 5 p.m.
Benita Sanders Opening. 
Retrospective exhibition of 
abstract prints, woodblocks and 
pastels opens at Duthie Gallery 
with a reception from 3 to 5 p.m. 
Margaret Benmore 
Photography. Opening 
reception with artist. Fernwood 
Road Cafe. 2 to 4 p.m.
Federation of Canadian 
Artists Wet Canvas Sale. 
ArtSpring. 4 to 6 p.m.

Mon.Mon.
September 17

 ACTIVITIES

Chefs Across the Water 2012. 
Enjoy a fi ve-course dinner 
from Chef Lee Parsons of the 
Wedgewood Hotel. Hastings 
House Country House Hotel. 7 p.m. 
Reservations: 250-537-2362.
Toastmasters Weekly Meeting. 
Public speaking and leadership 
skills club meets every Monday 
in the Our Lady of Grace Church 
meeting room at 135 Drake Road. 
7 p.m.
Fire Protection District Board. 
Regular bi-monthly meeting. 
Ganges Fire Hall. 7:30 p.m. 

Tues.Tues.
September 18

  LIVE ENTERTAINMENT

Open Stage with David 
Jacquest. Tree House Cafe. 7 to 
10 p.m.

 ACTIVITIES

Tuesday Farmers’ Market. At 
Centennial Park. 3 to 7 p.m.

Tues.Tues.
September 18

  ACITIVITIES

CRD Transportation 
Commission. Regular monthly 
meeting. Portlock Park Portable. 
4 to 6 p.m.

Wed.Wed.
September 19

  LIVE ENTERTAINMENT

Wesley Hardisty. Tree House 
Cafe. 7 to 10 p.m.
Open Stage. With Richard Cross. 
Moby’s. 8 p.m.

 ACTIVITIES

SSI Painters’ Guild. FCA 
Workshop Review led by Judith 
Borbas. ArtSpring.  9:30 a.m.
Dying With Dignity. Salt Spring 
chapter meets with topic “Advance 
Care Planning ... Your Right to 
Choose.” Salt Spring Seniors 
Services Society. 1 to 2:30 p.m.
An Evening with Sally 
Armstrong: The Fine Art 
of Protest. A fundraiser for 
Grand(m)others to Grandmothers. 
ArtSpring. 7:30 p.m.

250-537-9933 • classified@gulfislandsdriftwood.com

Well, we can’t change gas prices or ferry fares, but we can bring back the

      “TOO LATES!”Remember 
when . . .
• Gas cost less than a buck a 

litre?
• Ferry fares were affordable?
• And the Driftwood offered a 

classifi ed feature called 
TOO LATE TO CLASSIFY?

Effective immediately, the TOO LATES 
deadline is 2pm TUESDAY
If you miss the regular classifi ed deadline at 10 am 
Tuesday, we can still run your ad! 
It will appear under Too Late to Classify, 
at the end of the Classifi ed section of the newspaper.

JOIN US ON JOIN US ON 
FACEBOOKFACEBOOK

at Central Hall 
call 250-537-4656
To watch the preview 
go to www.thefritz.ca

Friday  6:30  Sunday 4 matinee  
Monday and Tuesday  6:30

1 hr 33 mins
Rating: G

1 hr 52 mins
Rating: PG

Friday 8:30  Sunday 7:00  
Monday and Tuesday 8:30

Please note the cinema is closed Saturday Sept. 15th for a Hall fundraiser.

  CINEMA

• Ice Age: Continental Drift — Ice Age: Continental Drift  has moments of charm and witty slapstick. Scrat’s pursuit of 
the cursed acorn has world-changing consequences  that triggers the greatest adventure of all for Manny, Diego and Sid. 
Sid reunites with his cantankerous Granny, and the herd encounters pirates determined to stop them from returning home.

• Intouchables — Intouchables gets by thanks to its strong cast and remarkably sensitive direction. An uplifting 
comedy about friendship, trust and human possibility.  Based on a true story of friendship between a handicap 
millionaire and his street smart ex-con caretaker , an unlikely camaraderie rooted in honesty and humor between two 
individuals who  would seem to have nothing in common.

 Please note the cinema is closed Saturday Sept. 15th For a Hall fundraiser.

  EXHIBITIONS

• Works from the series My Momma was a Settler by Elizabeth Bastien are in the ArtSpring lobby this month. 
Employing First Nations and European textile techniques and conventions, the works are a ‘mash-up’ that explore the 
implications of holding membership in more than one culture.

• Pegasus Gallery of Canadian Art presents an exhibition of work by Peter McFarlane called Left Behind But Not 
Forgotten, daily until Sept. 14.

• The Two Wings Exhibition at Gallery 8, featuring the work of nine artist couples, runs daily through Oct. 1.  
• Ceramics by Laura Keil and paintings by Stefanie Denz form the final 2012 Showcase Gallery exhibit at ArtCraft 

at Mahon Hall, from 10 a.m. to 5 p.m. daily through Sept. 16. 
• ArtCraft runs in Mahon Hall daily until Sept. 16.
• Benita Sanders show of woodblocks, etchings and pastels opens at Duthie Gallery with a reception on.Sunday, 

Sept. 16  from 3 - 5 p.m. and continues through the end of October.The  Summer Lights Night Gallery closes for the 
season on Sunday night.

• Ken Ketchum shows paintings, drawings and photography at the Harbour House Hotel until Sept. 30. 
• Kindred — new work by Amy Melious is on display at Cafe Talia through September. 
• Ramona Lam shows photographs at Barb’s Bakery & Bistro from Sept. 1 through 30.
• Studio 2901 in Fulford shows woodblock prints created by Richard York.
• Lisa Lipsett shows paintings at the Rawsome Living Foods Cafe and Juice Bar until mid-September. 
• Migs Edwards watercolours are hanging at Island Savings, with sales supporting an art scholarship. 
• Doug McMillan has an exhibition of photos at Penny’s Pantry.
• Carol Adam shows her artwork at Salt Spring Books. 
• The Porch Gallery is open Sundays from 12 to 4 p.m. at the home of Mother Tongue Publishing’s Mona Fertig 

& Peter Haase, 290 Fulford-Ganges Rd. Featuring work of George Fertig, Jack Akroyd, Irene Hoffar Reid, Wim 
Blom, Ina D.D. Uhthoff, Gary Sim, LeRoy Jensen, Gordon Caruso and Peter Haase. 

• See Lyman Whitaker’s wind sculptures at Grace Point Square.
• See the sculpture garden outside of Mahon Hall in Ganges.

€

OUR LOWEST INTRODUCTORY 
SEDAN PRICE IN 15 YEARS

INCLUDES FREIGHT AND PDI.

$16,485** 
STARTING FROM

6466 Bell McKinnon Rd, Duncan 
www.discoveryhonda.com  DEALER #5963

1-888-296-9358 #$
50
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The Honda

CLEAROUT
MODEL $500# Gas Card on ALL new 

2012 Civic models

JUST ANNOUNCED!

Civic Sedan EX-L
FB2F9CKNX

€

OUR LOWEST INTRODUCTORY 
SEDAN PRICE IN 15 YEARS

INCLUDES FREIGHT AND PDI.

$16,485** 
STARTING FROM
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Murray Anderson
It is with profound sadness tinged with blissful joy that we 

announce the peaceful passing in the early morning hours of 
September 6, 2012, of our beloved friend and father, Murray 
Anderson. 

Born in Winnipeg Beach, Manitoba, on October 26, 1925, 
Murray was the son of Peter and Martha Tomko, who died in 
childbirth. He was adopted by Haraldur “Harry” Anderson, 
co-owner of Thompson and Anderson, a dry goods store in 
Winnipeg Beach, and his second wife Valgerdur Oddson, both 
of Icelandic ancestry, and was welcomed by eight Anderson 
siblings. When he grew older, he became acquainted with his 
Tomko family. 

Murray showed an early interest in music, performing as a soloist by age six in a community 
band, singing his favourite childhood tune, “Fit as a Fiddle.” Two years later, he began piano 
lessons, taking the bus every Saturday morning into Winnipeg with his big sister Marjorie. At 
age fi fteen, greatly impressed with Harry James, he switched to the trumpet. 

After graduating from high school in 1941, Murray moved to Vancouver to work at Boeing Aircraft 
where he installed front gun turrets on Catalina Flying Boats. In 1943, Murray took basic training in 
Orillia, Ontario, and later transferred to Camp Borden, Ontario, where he trained to be a driver. By 
that time, the war was winding down, and he was assigned to the Canadian Armoured Corps band 
where he enjoyed playing all the solos in the six-member trumpet section. Murray played reveille 
every morning, “just to have the power to wake up everybody else,” was always an eager volun-
teer to play at church services when some of his buddies didn’t feel up to it, but mostly he joined 
in meeting troop trains and marching up Yonge Street in support of newly-discharged soldiers. 

Beginning in May, 1946, Murray joined three Winnipeg dance bands, playing for dances six nights 
a week at the Aragon Ballroom. By the 1950s, he was leading his own bands, playing in Winnipeg 
and surrounding communities, on his own radio programs on CKY and CKRC, and on the road, enter-
taining throughout Manitoba and Saskatchewan. He was thrilled when his band, the CKY Playboys, 
was invited to play for the Winnipeg Blue Bombers whenever they were Grey Cup contenders.

In 1988, Murray moved to Salt Spring Island, following his sister Marjorie and her husband, 
the late Sydney Sage. Soon, he was a frequent entertainer at private parties, but most people 
heard him at the Legion or in the clubhouse at the Salt Spring Golf and Country Club, sometimes 
playing the trumpet with one hand and the piano with the other. From 1996 to 2002, he played 
piano for dining and dancing at the Harbour House Hotel, always striking up the favourite tunes 
of each of his many fans as they came through the door. 

Until recently, Murray also played at the Extended Care Unit of Lady Minto Hospital, at 
Greenwoods Eldercare facility, and at Braehaven, where, since 1999, he was joined by Helen 
Hinchliff. Together, they performed hundreds of popular songs dating from the 1900s through 
the 1970s for the enjoyment of the residents. In 2003, Greenwoods awarded Murray a special 
plaque declaring him a “Volunteer Extraordinaire” for his many years of playing for the resi-
dents and naming April 24 “Murray Anderson Day.”

In 2005 Murray dusted off his trumpet and participated in a reunion of Winnipeg musicians 
from the 1950s. The event was hosted by his one-time drummer, Owen Clark, who made this 
tribute to Murray: 

I was very fortunate to have a leader like you as a mentor. [You taught me] the standards, all 
those tunes you could play at the drop of a hat. I also learned pacing, how to read a crowd, . . . 
and to update the repertoire [among many other things that]have served me well my whole life 
and were the basis of my becoming a bandleader. For all these things I thank you. 

Murray’s Salt Spring Island friend and fellow bandsman, Denny Thomas, often said that when 
Murray visited God’s table, he took three helpings of music, but Murray also took two helpings 
of athletics. He played hockey and golf and was a championship curler and long-distance run-
ner. He was often seen jogging around Ganges well into his eighties. 

We have lost a lover, a father, a strong-willed athlete, and an extraordinary musical genius 
whose love, goodwill, and desire to share his music with others brought joy to thousands 
throughout his long life. He is survived by his partner, Helen Hinchliff, his son Harold Anderson 
of Duncan; his daughter Janice (Anderson) O’Leary (Joseph) of Winnipeg; his granddaughters, 
Mary and Ruth Anderson of Ladysmith; his sisters Marjorie (Anderson) Sage, of Salt Spring 
Island and Desert Hot Springs, California; Anne (Tomko) Rogoski and Elsie (Tomko) Zelenitsky 
(Alan) of Winnipeg Beach; and his brother Lawrence (Marge) Tomko of Arborg, Manitoba. He 
also leaves many nieces and nephews. 

A service celebrating the life of Murray Anderson will be held at the United Church on Friday, 
September 21st at two p.m and a service will also be held in Winnipeg Beach at a later date. 
In lieu of fl owers, donations may be made to the Murray Anderson Fund of the Greenwoods 
Foundation, 133 Blain Road, Salt Spring Island, BC, V8K 1Z9. 

We are deeply grateful to the staff at Greenwoods for their extraordinarily compassionate and 
loving care, not only for Murray but also for us during our week-long vigil. We also wish to thank 
Murray’s very special doctor, Ron Reznick, for his love and care. Our gratitude and thanks also 
go to Murray’s caregivers: Jessica Garceau and Maha Price.

Murray’s spirit is singing:
I’m fi t as a fi ddle, ready for love,
I can jump over the moon up above,
I’m fi t as a fi ddle and ready for love.
I haven’t a worry, haven’t a care,
Feel like a feather fl oating on air.
I’m fi t as a fi ddle and ready for love!
Soon the church bells will be ringing
And I’ll march with ma and pa,
The church bells will be ringing
With a hey-nonny-nonny and a hotch-cha-cha!
Hi diddle diddle my baby’s okay;
Ask me a riddle and here’s what I’ll say
I’m fi t as a fi ddle and ready for love!

Now he has a whole new audience to entertain.

As she lay at home in her beautiful 
sunroom, surrounded by family, 
prayers and hymns, Barbara 
drew her last breath, knowing 
that everything she believed 
in was right: That love is stronger than death. That 
education overcomes ignorance. That stories are more 
compelling than facts. That travel broadens the mind. 
That a child can change the world. That the bonds of 
family are stronger than anything else.

Barbara lived her beliefs and this was refl ected in 
everything she did. Born in Hamilton, Ontario, her parents 
George and Phyllis Harrison laid the foundations for 
those beliefs. They were complimented by her husband 
and beloved companion of 49 years, Derek Emmerson. 
Her passion for education as a teacher and leader led 
her to the role as the fi rst female principal in the Richelieu 
Valley School Board in Quebec, followed by Director of 
the Junior School at Montreal’s Miss Edgar’s and Miss 
Cramp’s School, the Head of Vancouver’s Crofton House 
School, and fi nally Victoria’s Glenlyon Norfolk School. 
Along the way, she constructed buildings, stayed 
ahead of the technology curve, inspiring teachers and 
cultivating young minds, while fi rmly committed to her 
beliefs and always willing to learn.

Barbara’s retirement to Salt Spring Island, B.C. in 1993 
didn’t extinguish her desire to teach and explore the 
world’s cultures. She traveled to faraway places, most 
recently Egypt to work with Somalian refugees at the 
time of the uprising in Tahrir Square. In 1997 and 1998 
she worked at the Alcanta School in China where, as 
Head of the English Department she mentored young 
Chinese and Canadian teachers all the while falling in 
love with the Chinese culture, the people and the way 
of life. While there, opportunities arose for visits to 
Nepal, India and Bali where she developed a deep love 
of the beauty and spirituality.

 A life long teacher, Barbara’s passions lay in current 
events, art, education, women’s issues, literacy, music, 
books, good food, champagne, travel, being Canadian, 
seeing her grandchildren learn and grow, and above all 
God. Close to the end Barbara said she had no regrets 
and no guilt, a guiding principle of her life.

She leaves behind a family that will always be a 
refl ection of her beliefs: her husband Derek, daughters 
Mary Lue (Pete), Naomi (Jake), and Dawn (Gordon); 
grandchildren Jasper, Aysha, Callum and Ewan; 
her brother George Harrison (Shirley), sisters Trish 
Nanayakkara (Jim) and Deborah Owen (Michael) and 
their families.

The Emmersons thank the wonderful caregivers who 
supported Barbara and the family, including the doctors 
of the BC Cancer Agency, Dr. Crossland, the Home 
Support Nurses on Salt Spring Island and in Victoria as 
well as Johanna, Kaitlin, Trish and Amy. 

Two memorial services will be held to celebrate 
Barbara’s life. The fi rst will take place on Sunday, 
September 16th at 11:30 am, after the regular 10 am 
service, at All Saints Anglican Church on Saltspring 
Island. Another service will take place in Toronto on 
Saturday, October 20th at 2 pm, at  York Minster Park 
Baptist Church on Yonge Street. Donations in Barbara’s 
memory can be made to the Canadian Cancer Society 
or the Canadian Red Cross.

7

Barbara Luena 
Emmerson 

(nee Harrison)
February 21, 1941 – September 6, 2012

Cannon, Audrey Bernice (nee 
Mills):  April 12, 1924 (Portage 
la Prairie, Manitoba) - Sept 6, 
2012 (Salt Spring Island, B.C.).

Those who knew Audrey will 
remember her kind blue eyes 
that sparkled with life, and the 
warm smile with which she 
greeted everyone. Audrey cherished her family and 
friends, and nurtured her relationships with genuine 
affection and unconditional love. She is predeceaced 
by husband William, and former husband Granville 
Henderson and will be lovingly remembered by a 
large extended family including fi ve children: Joanne 
Hemeon, Greg Henderson (Robin), Michael (Rosemary), 
Patricia, Robert (Jennifer), four step-children: Roger 
(Hilda), Alan (Gail), John (Mitzi), Ruth (Hal), many grand-
children, great grand-children, friends and neighbours.

Always an animal lover, Audrey was a horse-woman 
in her youth and enjoyed the companionship of dogs 
throughout her life. She was also blessed with a 
green-thumb, and especially loved to share her garden 
produce and fl owers with family and friends. Audrey 
was a supporter of the Lady Minto Hospital Foundation 
and was a long-standing volunteer at the Auxiliary’s 
Thrift-Shop, and as a weekly visitor, with her dog Poppy, 
to patients at Extended Care and Greenwoods. Audrey’s 
fun-loving and relaxed nature, along with her warm and 
generous heart, endeared her to all who met her.

The family extends their appreciation and a special 
thank-you to Dr. Woodley and the staff at Extended Care 
for their care and kindness. A celebration of Audrey’s 
life will be held in October, details to be announced. 
Donations in her honor can be made to the Lady Minto 
Hospital Foundation.

Audrey Bernice 
Cannon

FAMILY ANNOUNCEMENTS FAMILY ANNOUNCEMENTSFAMILY ANNOUNCEMENTS

IN  MEMORIAM  GIFTS

135 Crofton Road
Salt Spring Island, BC V8K 1T1

tel: 250-538-4845

PLEASE INCLUDE:
• Name of your loved one

• Name & address of next of kin so we can 
notify them of your gift.

•  Your name and address for tax receipt

REMEMBER...
a loved one with a gift to the 

Lady Minto Hospital Foundation’s 
Memorial Gifts program

www.ladymintofoundation.com

FAMILY ANNOUNCEMENTS FAMILY ANNOUNCEMENTSFAMILY ANNOUNCEMENTS FAMILY ANNOUNCEMENTS

DEATHSDEATHS DEATHS DEATHS DEATHS

DEATHS

IN  MEMORIAM  GIFTS

DEATHS

Please check your ad after the first insertion. Should an error appear in an advertisement, Driftwood Publishing Ltd. is only liable for the amount paid for the space occupied by the portion of the advertisment in which the error occurred. Driftwood Publishing Ltd. will accept responsibility for only one incorrect insertion.

DRIFTWOOD

PLACE AN AD
In person at 328 Lower Ganges Rd., Ganges
By telephone 250-537-9933 or 310-3535

or fax 250-537-2613
By email to classified@gulfislands.net

By post to Driftwood, 328 Lower Ganges Rd., 
Salt Spring Island, B.C. V8K 2V3

DEADLINES WHAT IT COSTS YOUR AD ON-LINE BOOK YOUR AD  
ON-LINE

GULF ISLANDS

PUBLISHED 
WEDNESDAYS

Display deadline: Monday 4 pm
Word ad deadline: Tuesday 10 am

Classifieds 
w w w . g u l f i s l a n d s d r i f t w o o d . c o m

3 LINE CLASSIFIEDS  
$12.95 - additional lines 92¢ ea 

All ads are posted to BCClassi ed.com
EMPLOYMENT ADS  

3 line rate $14.96 - additional  
lines 1.25¢ ea 

All ads are posted to  
BCJobNetwork.com and  

BCClassi ed.com

Payment 
By cash, debit, 

Mastercard or Visa. 
Classifieds are prepaid 

unless you have 
an advertising account.

DISPLAY ADS  
$11.20 per col. inch

All ads booked in the Driftwood  
Classi eds appear on-line at 

www.bcclassi ed.com
Employment ads also listed on line at 

www.bcjobnetwork.com
Auto ads also listed on line at  

www.bcautocentral.com

Over 20,000 on-line ads updated daily

Book your classi eds online  
- open 24 hours a day

www.gul slandsdriftwood.com
or

bcclassi ed.com

ily

CALL

250-537-9933

268 Fulford-Ganges Rd. 250-537-9971  
www.saltspringcommunityservices.ca

COUNSELLING SERVICES ARE FREE

Salt Spring Island 
Community Services

JOHN MULLAN
July 23, l935 - September 1, 2012

John passed away quietly in Greenwoods.  
He is survived by his wife Pat and daughters Wendy 

[Claud], Kelly {Paul], grandchildren Emile and Gisele [Nick], 
great granddaughter Ada Culhane and 

his sister Evelyn (Bob) of Toronto.

Cremation with no service by his request.  
Donations to Greenwoods Eldercare, 

133 Blain Road, V8K 1Z9, would be very much appreciated 
as the staff gives such wonderful, loving  care.
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SHOWCASE GALLERY
CALL FOR EXHIBITION PROPOSALS

The Salt Spring Arts Council announces an open call to Artists 
and Craft people working in a variety of media, to submit ex-
hibition proposals for the 2013 season of ArtCraft’s Showcase 
Gallery.
The Showcase Gallery exhibits, on the stage at Mahon Hall, 
are approximately three weeks long and run during the Art-
Craft season; June to September.

- Artists are welcome to submit work individually or as part of 
a group

- Work must be recent - created within the past 2 years - and 
must not have been exhibited locally or at ArtCraft either on 
the main fl oor or at a previous showcase exhibit.

- Exhibitions are chosen to refl ect innovation, quality and 
professionalism

- The ArtCraft commission rate is 35%
- All items entered must be for sale
- Application Forms can be downloaded on the website 

www.ssartscouncil.com
- Or, pick up at Mahon Hall, 114 Rainbow Road at rear offi ce.

The deadline for proposals is OCTOBER 30th, 2012
salt spring arts council

mid june till mid september

Salt Spring and Southern Gulf Islands 
Community Service Society

ANNUAL GENERAL MEETING
6:30 pm Thursday, September 20, 2012

Community Gospel Church
147 Vesuvius Bay Road

SSICS provides a broad range of community services 
including counselling, family development, early 
childhood support, mental health services, recycling, 
community housing, seniors wellness, supports to 
developmentally disabled and food security.  AGM 
agenda includes reports from the Chair, Treasurer and 
Executive Director and election  of Directors.  
 
All residents of the Southern Gulf Islands are 
welcome to attend.  Only paid members may vote.  
Annual membership fee is one dollar.  Your support is 
appreciated.  For information contact SSICS at 537-9971 

www.saltspringcommunityservices.ca

SALT SPRING ISLAND
COMMUNITY SERVICES

GREENWOODS 
ANNUAL GENERAL MEETING

DATE:  Thursday September 27, 2012
TIME: 10:00 a.m.
PLACE: The Madrona Room
                  Greenwoods Facility, 133 Blain Road
MEMBERSHIP: Persons who have reached 19 years of age, 
who reside in the Gulf Islands – namely Salt Spring, North 
Pender, South Pender, Prevost, Saturna, Samuel, Mayne and 
Galiano – who have made written application for membership 
in the Society. Memberships for the Society can be obtained at 
the Greenwoods Care Facility.

VOTING PRIVILEGES: Members in good standing who 
annually renew membership prior to the commencement of the 
annual meeting, are entitled to vote. Persons who have applied 
for membership during the past membership year (which 
extends from the conclusion of the last annual meeting until 
the commencement of the current annual meeting) are eligible 
to vote providing their membership application before August 
31, 2011.

Please join us for our 32nd AGM!!

seven
stars
tai chi
club

Tai Chi Chuan:
Chen Style Beginners:

Mon Sept 10. 6.30-8.00pm
Yang Style:

Tues. Sept 11. 6.30-8.00pm
Beginners 12 week course:

Thurs. Sept. 20 6.30-8.00pm
OPEN HOUSE

Thurs. Sept 13. 6.30-6.00pm

@Cedar lane studio, 210 cedar lane
phone Osman 537-5667 

RECREATION FUNDING AVAILABLE

Salt Spring Parks and Recreation is receiving applications, 
from qualifying community organizations, for funding to 
assist with parks and recreation related projects, which 
provide additional recreation facilities, equipment, services 
or programs that benefi t the community.   Funding   is 
usually awarded on a one-time basis, but under certain 
circumstances may be applied to ongoing programs. The 
deadline for the current applications is Friday, September 
28, 2012. Application forms are 
available on our website www.
crd.bc.ca/ssiparc or at the PARC 
offi  ce. Call 537-4448 or email 
ssiparc@crd.bc.ca .

YOGA
NEW CLASSES!

AT NORTH END FITNESS (GANGES)
All Ages - All Levels - All Abilities

Commitment  + 
Discipline = 

Wonderful rewards 
for you!

*MONDAY & WEDNESDAY  7:00 - 8:00 AM  
A GREAT WAY TO START THE DAY!

*THURSDAY 10:45 - 11:45 AM
BABYSITTING AVAILABLE AT THIS CLASS

(Showers are available at these classes)
 

See Dorothy’s full schedule on-line at
santosha-yoga-retreats.com 250-653-4655

eat, p
  read

lif
e is

  s
imple

Eat, sleep,  read...

Life 
 is

  s
imple Salt Spring Books

104 McPhillips Avenue • 250-537-2812

Monday Sept 17
7pm

ArtSpring

Mother-Daughter Book LaunchMother-Daughter Book Launch

JOIN JOIN 
MAGGIE MAGGIE 

ZIEGLER & ZIEGLER & 
CAITLYN CAITLYN 
VERNON VERNON 

TO TO 
CELEBRATE CELEBRATE 
THEIR NEW THEIR NEW 

BOOKSBOOKS

YOGA WITH CELESTE

Prices (incl tax) :

Seniors Yoga: $5-$8 drop-in

Dropins: 1 hr. $14, 1 1/2hr... $17

5 class pass: 1 hr......... $60
5 class pass: 1 1/2hr... $75

At
(Harbour House Hotel)

Wednesday 9-10.30am  Level 1 Yoga
Wednesday 11am-12 noon Seniors Yoga
Wednesday  5.15pm-6.15pm. Beginners/Level 1 Yoga
Wednesday  6.30-8pm Mixed Levels Yoga

Friday  9-10.30am Mixed Levels Yoga

Monday  11am -12 noon  Seniors Yoga
Monday  6-7pm Beginners/Level 1 Yoga

Call Celeste  for details 250-537-4658
www.gangesyoga.com

10 class pass:

1 hr.........$110
10 class pass:

1 1/2hr...$135

Combo Card:

4 1hr + 4 1 1/2hr...$110

(Bowling Alley-Kings Lane)
At

Connecting your giving with island needs

Your gift today will help islanders now and in the 
future. The Foundation gives approximately $100,000 
to our island’s charitable organizations every year.

Donations may be made through the website, by phoning 
250 537 8305, or by mail to SSIF, Box 244, Ganges PO, SSI, BC, V8K 2V2.

www.saltspringislandfoundation.org

Thinking of volunteering somewhere?
Check out opportunities at:

www.volunteersaltspring.com
or phone Anne at 250-537-2054

INFORMATION

Have your say. Get Paid.
Voice your opinion on issues 
that matter and receive cash 
incentives for doing so. 
Also, participate to win 

one of 10 prizes 
totalling $1000!

www.yourinsights.ca

NOTICE TO 
CREDITORS AND 

OTHERS
RE: THE ESTATE OF 
NANCY ST. CLAIR
DENOVAN (also known 
as RYLEY, NANCY) 
DECEASED, formerly 
of 314 Bow River Drive, 
Harvie Heights, Alberta 
T1W 2W2
Creditors and others 
having claims against the 
Estate of NANCY ST. 
CLAIR DENOVAN (also 
known as RYLEY, 
NANCY) are hereby noti-
fi ed under Section 38 of 
the Trustee Act that par-
ticulars of their claims 
should be sent to the Ex-
ecutor at 1020 Scotts-
wood Lane, Victoria BC, 
V8Y 2Y2 on or before 
the 24th day of October, 
2012 after which the ex-
ecutor will distribute the 
estate among the parties 
entitled to it, having re-
gard to the claims of 
which the executor then 
has notice.    
Donald Falconer, 
Executor
By: His Solicitor
Robert Isbister

COMING EVENTS COMING EVENTS INFORMATION

COMING EVENTS

INFORMATION

INFORMATION

COMING EVENTS COMING EVENTS

INFORMATION

FAMILY ANNOUNCEMENTS

IN  MEMORIAM  GIFTS

DEATHS

COMMUNITY ANNOUNCEMENTS

COMING EVENTS

PIANO TUNER coming to Salt 
Spring, Sept 25 - Oct. 1.  Book 
appt. 604-732-7863 or email to
silverwoodpianos@shaw.ca

INFORMATION

COMMUNITY ANNOUNCEMENTSCOMMUNITY ANNOUNCEMENTSCOMMUNITY ANNOUNCEMENTSCOMMUNITY ANNOUNCEMENTSCOMMUNITY ANNOUNCEMENTS

COMING EVENTS

AL’S ASIAN TREASURES

COMMUNITY ANNOUNCEMENTS

INFORMATION

THE aims and objectives of 
the LADY MINTO HOSPI-
TAL FOUNDATION are to 
raise funds which will be 
used to expand and en-
hance the delivery of medi-
cal care by the Hospital to 
Gulf Islands residents. 
You can help the Foundation 
attain these goals by a gift of 
funds, real or personal prop-
erty, memorial bequests, en-
dowments, life insurance or 
securities. 
All donations will be recog-
nized in the Hospital and re-
ceipts for Income Tax pur-
poses will be issued.

Please help YOUR 
Hospital so it 
can help YOU
 135 Crofton Rd.

Salt Spring Island, BC
V8K 1T1

250-538-4845
www.ladymintohospital

foundation.org

LEGALS

DRIFTWOOD CLASSIFIEDS classified@gulfislands.netDEADLINES 
TUESDAY 10 AM

friend us on 
facebook! and 

win prizes!

www.facebook.com/
gulfi slandsdriftwood

News 
Updates

Follow the Driftwood 

on Twitter

http://twitter.com/
GIDriftwood
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RCMP GUARDS
We are seeking persons of good character who are interested 

in joining Canada’s largest security guard company. We offer 
an industry leading wage, signifi cant benefi ts and an employer 
funded Registered Retirement Plan.

We are currently accepting applications for female and male 
RCMP Guards for work at the Saltspring RCMP Detachments in 
Ganges, BC. These positions are best suited for persons seeking 
part-time (on-call casual) employment.  Applicants must live 
within a 30 minute response time of the Detachment.  

Successful applicants must submit to or have recently 
passed an RCMP Enhanced Reliability Security Clearance, 
and must possess a valid Level 1 - First Aid certifi cate with 
Cardiopulmonary Certifi cation prior to commencing work. A 
Provincial Security Guard licence is not required for this position

For further information please contact Lola Braimoh, the Senior 
RCMP Guard, or Jose Ripley, the Offi ce Manager, through the 
RCMP Detachment Saltspring at (250) 537-5555 or Harry Elliott in 
Victoria at (250) 727-7755 Local 116.

COMMUNITY ANNOUNCEMENTS

LEGALS

NOTICE TO 
CREDITORS AND

 OTHERS
RE: THE ESTATE OF 
DAVID McCLINTOCK 
DENOVAN, 
DECEASED, formerly 
of 314 Bow River Drive, 
Harvie Heights, Alberta 
T1W 2W2
Creditors and others 
having claims against the 
Estate of DAVID 
McCLINTOCK 
DENOVAN are hereby 
notifi ed under Section 38 
of the Trustee Act that 
particulars of their claims 
should be sent to the Ex-
ecutor at 1020 Scotts-
wood Lane, Victoria BC, 
V8Y 2Y2 on or before 
the 24th day of October, 
2012 after which the ex-
ecutor will distribute the 
estate among the parties 
entitled to it, having re-
gard to the claims of 
which the executor then 
has notice.
Donald Falconer, 
Executor
By: His Solicitor
Robert Isbister

LOST AND FOUND

BRASS ASHTRAY with lid - 
small, old, sentimental value 
Tel 250-537-2606

LOST DOG - “Wilco” grey and
brown wire-haired Griffon is
still missing. Micro-chip and
green collar. Please call 604-
984-3037 or 250-537-9297

LOST GREY CASE containing 
DVD’s by Erkhart Tolle.
Sue Yardley 250-653-4322

WALKING POLES at Mouat 
Park Call Driftwood 537-9933

TRAVEL

TIMESHARE

CANCEL YOUR Timeshare. 
NO Risk Program, STOP 
Mortgage & Maintenance Pay-
ments Today. 100% Money 
Back Guarantee. FREE Con-
sultation. Call Us NOW. We 
Can Help! 1-888-356-5248.

BUSINESS OPPORTUNITIES

CONSTRUCTION BUSINESS
for sale. Gravel Pit/Heavy 
equipment. conexc@cable-
rocket.com

Reach most sports-
men & women in BC 
advertise in the 
2013-2015 BC Fresh-
water Fishing Regu-
lation Synopsis! The 
largest outdoor maga-
zine in BC, 450,000 
copies plus two year 
edition!  
This is the most effec-
tive way to advertise 
your business in BC.

Please call  
Annemarie at 

1-800-661-6335. or 
email:

fi sh@blackpress.ca

CARETAKERS/
RESIDENTIAL MANAGERS

LIVE-IN Manager for Self Storage 
Warehouse in South Surrey. 
Couple preferred. Generous salary 
plus two bdrm apartment. Send re-
sumes and cover letter to:          
employment@sunnysidestorage.ca

EDUCATION/TRADE SCHOOLS
LEARN FROM Home. Earn 
from home. Medical Transcrip-
tionists are in demand. Lots of 
jobs!  Enroll today for less than 
$95 a month. 1-800-466-1535 
www.canscribe.com 
admissions@canscribe.com

TRAIN TO Be an Apart-
ment/Condominium Manager 
at home! We have jobs across 
Canada. Thousands of gradu-
ates working. 31 years of suc-
cess! Government certifi ed. 
www.RMTI.ca or 1-800-665-
8339, 604-681-5456.

HELP WANTED

An Alberta Construction Com-
pany is hiring Dozer and Exca-
vator  Operators.   Preference 
will be given to   operators that 
are experienced in oilfi eld road 
and lease construction. Lodg-
ing and meals provided. The 
work is in the vicinity of Edson, 
Alberta. Alcohol & Drug testing 
required. Call Contour Con-
struction at 780-723-5051.

JOURNEYMAN TECHNICIAN 
required immediately for 
Chrysler/Dodge/Jeep dealer-
ship in Salmon Arm, BC. Prov-
en producer, good attitude, 
quality workmanship a must. 
Excellent wage and benefi t 
package. Contact Pat 250-
832-8053, 
pat@brabymotors.com

Required for an Alberta 
Trucking Company. One Class 
1 Driver. Must have a mini-
mum of 5 years experience 
pulling low boys and driving off 
road. Candidate must be able 
to pass a drug test and be   
willing to relocate to Edson,   
Alberta. Scheduled Days Off. 
Call Lloyd  780-723-5051

Sunridge Place 
Residential Complex Care 

facility is now hiring full-time:
-Occupational Therapist
-Rehabilitation/Therapy 

Assistant
Please send resume to 

apply@sunridgeplace.ca
Only applicants selected for 
interview will be contacted.
Visit www.sunridgeplace.ca

THE LEMARE GROUP is     
accepting resumes for the    
following positions: 
• Grapple Yarder Operators 
• Hooktenders 
• Chasers 
• 2nd Loader/Buckers 
• Hydraulic Log Loader/Hoe 
Forward Operators 
• Off Highway Logging Truck 
Drivers (Pacifi c) 
• Heavy Duty Mechanics. 
Full time with union rates and 
benefi ts. Please send resumes 
by fax to 250-956-4888 or 
email: offi ce@lemare.ca.

 OINCOME PPORTUNITY

EARN EXTRA Cash! - P/T, 
F/T immediate openings. Easy 
computer work, other positions 
are available. Can be done 
from home. No experience 
needed. www.HWC-BC.com

TRADES, TECHNICAL

CERTIFIED MILLWRIGHTS
needed for growing northern 
company. Competitive wages  
and benefi ts. Safety tickets 
necessary. Fax resume to 
250-775-6227 or email:
info@torqueindustrial.com
Online www.torqueindustrial.com

HELP WANTED

TRADES, TECHNICAL

ALBERTA BASED Company 
looking for qualifi ed and expe-
rienced: Equipment Operators,  
Mulcher, Feller Buncher and 
Processor Operators. Out of 
town and camp work. Safety  
tickets and drivers abstract re-
quired. Email resume:
jobs@commandequipment.com
Fax 780-488-3002.

AUTOMATED TANK Manu-
facturing Inc. is looking for 
Welders, due to a huge  ex-
pansion to our plant located in 
Kitscoty, Alberta, 20km west of 
Lloydminster.  We have open-
ings for 10-3rd Year Apprentic-
es or Journeyperson Welders. 
We  offer best wages in indus-
try. 3rd Year Apprentice $28-
$30/hour, Journeyperson  $32-
$35/hour, higher with tank ex-
perience. Profi t sharing bonus 
plus  manufacturing bonus in-
centive. Full insurance pack-
age 100% paid by company.  
Good working environment. 
Join a winning team. Call Basil 
or Blaine at:  (offi ce)780-846-
2231; (fax)780-846-2241 or 
send resume to:
blaine@autotanks.ca
production@autotanks.ca
Keep your feet on the ground 
in a safe welding  environment 
through inhole manufacturing 
process. No scaffolding or ele-
vated  work platform.

BUSY LOWER Mainland Commer-
cial Tire store is seeking Experi-
enced tire man for shop duties. Top 
Wages & Benefi ts Paid. Please 
send inquiries to: tire-
shop1234@hotmail.com

CERTIFIED ELECTRICIANS
Wanted for growing northern 
company. Competitive wages 
and benefi ts. Safety tickets 
needed. Fax 250-775-6227 or 
email:info@torqueindustrial.com 
Online www.torqueindustrial.com

EXP. TICKETED, Autobody 
Tech required to perform 
quality, effi cient repairs. Bene-
fi ts Available. Wage based on 
experience. Fax 250-287-2432
Email: richsauto@shaw.ca

FRAMERS NEEDED. Daytona
Homes in Regina and Saska-
toon, SK are looking for sub-
contractor framers to join our 
team! If you are looking for 
competitive pay, a fast paced 
environment and you are will-
ing to relocate, please contact
Jeff at 306-779-2288 ext 284 or 
email 
jknowlton@daytonahomes.ca.

HEAVY EQUIPMENT Repair 
Ltd. currently has full-time po-
sitions available: H/D  Truck 
and Transport Mechanic and 
Parts Counter Person. Contact 
Herb 780-849-3768;  (cell) 780-
849-0416. Fax 780-849-4453. 
Email: herb@hheltd.com

HELP WANTED

TRADES, TECHNICAL

QUALITY CONTROL Person 
experienced with Piping and 
Structural Welding needed for  
a growing Northern Company. 
Competitive wages and bene-
fi ts. Please email resume  to: 
info@torqueindustrial.com
Fax 250-775-6227 or apply on-
line  www.torqueindustrial.com

VOLUNTEERS

The British Columbia 
Press Council 

is seeking three persons to 
serve as public directors on 
its 11-member Board of Di-
rectors. Public Directors 
serve two-year terms and 
are eligible to serve four 
terms. A nominal per diem is 
paid for meetings. Candi-
dates should have a record 
of community involvement 
and an interest in print and 
online media issues. Appli-
cations together with names 
of two references and tele-
phone numbers should be 
submitted by Sept. 30, 2012,  
to:

The B.C. Press Council, 
201 Selby, Nanaimo, B.C., 

V9R 2R2.  
See www.bcpresscouncil.org

for information about the 
Press Council.

PERSONAL SERVICES

ART/MUSIC/DANCING

START ARGENTINE TANGO
Beginners Lessons with Keith 
Beldam and Mana Nakata at 
the Core Inn 3F, 7:30p.m. to 
8:15pm Info: 250-653-0099

HEALTH PRODUCTS

CASH BACK. $10 for every 
pound you lose. Lose weight 
quickly and safely and keep it 
off, results guaranteed! Call 
Herbal Magic today! 1-800-
854-5176.

FINANCIAL SERVICES

DROWNING IN Debt? Helping 
Canadians 25 years. Lower 
payments by 30%, or cut 
debts 70% thru Settlements. 
Avoid bankruptcy! Free con-
sultation. Toll-Free 1 877-556-
3500 or 
www.mydebtsolution.com

IF YOU own a home or real 
estate, Alpine Credits can lend 
you money: It’s that simple. 
Your credit/age/income is not 
an issue. 1-800-587-2161.

PERSONAL SERVICES

FINANCIAL SERVICES

GET BACK ON TRACK! Bad 
credit? Bills? Unemployed? 
Need Money? We Lend! If you 
own your own home - you  
qualify. Pioneer Acceptance 
Corp. Member BBB. 1-877-
987-1420.

 www.pioneerwest.com

M O N E Y P R OV I D E R . C O M 
$500 Loan and +. No credit re-
fused. Fast, easy, 100% se-
cure. 1-877-776-1660.

LEGAL SERVICES

CRIMINAL RECORD? Don’t 
let it block employment, travel, 
education, professional, certifi -
cation, adoption property ren-
tal opportunities. For peace of 
mind and a free consultation 
call 1-800-347-2540.

CRIMINAL RECORD?
Guaranteed Record Removal 

since 1989. Confi dential, Fast, & 
Affordable. Our A+BBB Rating 

assures EMPLOYMENT &
TRAVEL FREEDOM.

Call for FREE INFO. BOOKLET
1-8-NOW-PARDON
(1-866-972-7366)

RemoveYourRecord.com

HOME/BUSINESS SERVICES

BUSINESS SERVICES 

WEBSITE DESIGN Services 
by AGWebServices.com - 
Search engine success for 
your website! Email Andrea: 
info@agwebservices.com

COMPUTER SERVICES

CALL BOB’S Computer Ser-
vice for troubleshooting, soft-
ware & networking support.  
We do house calls. 250-537-
2827 or cel. 250-538-7017. 
Please go & back-up your im-
portant data now!

CONCRETE & PLACING

DRAFTING & DESIGN

HOME/BUSINESS SERVICES

TREE SERVICES

Man for hire to do odd jobs

REAL ESTATE

FOR SALE BY OWNER

SIDNEY 4 bed/3 bath family 
home with suite. $499,900. 
Ph: 250-701-0323

HOUSES FOR SALE

HOMES WANTED

WANTED - forested 
lot/acreage on Southern Gulf 
Islands with/without rustic 
Cabin/Cottage - Any condition. 
Email rob-co@shaw.ca or call 
250-886-7989 (Mark).

WE BUY HOUSES
Damaged House? 

Pretty House?  Moving? 
Divorcing? Estate Sale?

We will Buy your House
Quick Cash & Private.
Mortgage Too High and

House won’t sell?
Can’t make payments?

We will Lease Your House,
Make your Payments

and Buy it Later!

Call: 1-250-616-9053
www.webuyhomesbc.com

OPEN HOUSE

RENTALS

COMMERCIAL/INDUSTRIAL

1,068 sf for lease, Merchant 
Mews nr. Ganges. Skylights, 
baydoor, upstrs offi ce, bthrm. 
Richard, 250-380-1669 (Vic.)

DRIFTWOOD CLASSIFIEDS classified@gulfislands.netDEADLINES 
TUESDAY 10 AM

GARAGE SALES

105 BARKERS PLACE Satur-
day, Sept 15 8am - 4pm Lot of 
stuff, furniture, appliances, 
bedding, if you don’t see what 
you want ask for it.

GARAGE SALES

LIONS GARAGE Sales & 
Drop Offs: Fridays & Satur-
days only, 10am - 12pm. Many 
household items. We do not 
accept large appliances, drap-
eries or clothing. Drop-offs ac-
cepted only on Fri. & Sat. 
morning. Please no garbage!! 
103 Bonnet Ave.

FUEL/FIREWOOD

HONEST OL’S
FIREWOOD

GUARANTEED CORD                    
Cut, Split & delivered
Cedar Fence Rails

250-653-4165

PAUL’S FIREWOOD
GREAT SERVICE!

Serving Salt Spring 
for 31 years

Ph. 250-537-4660
Paul Konig

Will BUY fi rewood logs.

FUEL/FIREWOOD

SEASONED FIREWOOD
Vancouver Island’s largest fi re-
wood producer offers fi rewood 
legally obtained during forest 
restoration, large cords. Help 
restore your forest,  
Burndrywood.com  
1-877-902-WOOD.

MISCELLANEOUS FOR SALE

HOT TUB (SPA) COVERS. 
Best price. Best quality. All 
shapes & colours available.   
1-866-652-6837 
www.thecoverguy.com/news-
paper?

WALK-IN Tubs, Wheelchair Baths, 
Roll-in Showers, Shower Seats. 
Avail thru MEDIchair locations. 
Aquassure 1-866-404-8827

MISCELLANEOUS FOR SALE

SAWMILLS FROM only 
$3997. Make money & save 
money with your own bandmill. 
Cut lumber any dimension. In 
stock ready to ship. Free Info 
& DVD: 
www.NorwoodSawmills.com/ 
400OT 
1-800-566-6899 Ext:400OT

STEEL BUILDINGS. Reduced 
prices now! 20x22 $4,455. 
25x26 $4,995. 30x38 $7,275. 
32x50 $9,800. 40x54 $13,995. 
47x80 $19,600. One end wall 
included. Pioneer Steel 1-800-
668-5422 www.pioneersteel.ca

VISITING ARIZONA for the 
Winter? Meridian RV Resort. 
Good Sam-Trailer Life Top 
100 RV Resorts in America. 
Check us out at
www.meridianrvresort.com or 
call 1-866-770-0080.

MISCELLANEOUS FOR SALE

VIC & TONI Are RETIRING! 
Can’t Put Furniture In The 
Bank! We’re LIQUIDATING All 
Stock. Home Furnishings, 
Mattresses, Tools, Hdwe., Dis-
play Racks, Shelving, Cabi-
nets. 12’x20’x8’h Canopys, 
Large Tarps, Pallet Jack, 
More! Bring Your Truck or Van 
& Bank Card, Be Ready! BUY 
& SAVE, 9818 4th St., Sidney.  
buyandsave.ca       Visa, M/C

TOOLS

DELTA 10” table saw. In su-
perb shape 1.5hp US motor, 
all accessories plus $400 obo. 
Call John 250-537-9443

MERCHANDISE FOR SALE - 

New To You
Deadline 

10 am 

Tuesday

Merchandise ads with items totalling less than $200 receive a 50% discount with your Residents Card

DRIFTWOOD
GARAGE SALE KITSGARAGE SALE KITS

Everything you need for your Yard Everything you need for your Yard 
Sale!Sale!

Includes posters, price stickers & your classifi ed Includes posters, price stickers & your classifi ed 
ad ad published in the Driftwood on Wednesday and published in the Driftwood on Wednesday and 

online at www.gulfi slandsdriftwood.comonline at www.gulfi slandsdriftwood.com

ONLY $15.95!ONLY $15.95!
Call today 250-537-9933Call today 250-537-9933
www.gulfi slandsdriftwood.com

DRIFTWOODDRIFTWOOD

THE GREAT
GARAGE SALE

MAP

FULFORDFULFORD

GANGESGANGES

VESUVIUSVESUVIUS
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ISLAND EXPLORER
Property Management Ltd. & 

Real Estate Services

250-537-4722  
1-800-800-9492

Island Explorer is a fully licensed, bonded management 
company under the laws of the B.C. Govt.

Ocean view Suite
1 bedroom, W/D, full bath, N/S, N/P, rent includes 
hydro, water, wireless internet and cable, 
available immediately, long term ....................$750

Ocean front home
2 bedroom, wood & electric heat, W/D, close to 
town, N/P, N/S, maximum two people, available 
now to June .........................................................$800

Ocean Front Cabin
Freestanding, 1 bedroom on shared property, 
close to town, furnished, electric heat, W/D, 
available September to June, N/P, N/S .......$1000

Large Bright Home in Vesuvius
3 bedroom, 2 ½ bathroom, electric and wood 
heat, W/D, N/S, N/P, large deck and lawn, avail 
October 1st, long term .....................................$1600

RENTALS

COTTAGES

CUTE 2 BEDROOM + Den 
cottage, fully furnished, 
$1050/month  Call - 1 778 351 
0012 or 1 250 727 6408

MISCELLANEOUS FOR RENT

SECURE STORAGE available 
$100/month. Also car storage
Tel. 250-653-9898

MOBILE HOMES & PADS

COSY RV SITE on dead-end 
rd. for quiet indiv. H2O, hydro 
incl. $450. 250-537-8969.

HOMES FOR RENT

3 BDRM mobile home. Newly 
renovated, 4 new appliances, 
WD, new bathroom, private 
fenced yard and deck. Garden 
area. Available October 1 
$800/mo. Call 250-537-6860.

4 BDRM HOME, 2+ baths, 
wood stove, acreage, $1750 
incl util. nr Ganges 250 653-
9898

BEAUTIFUL SW custom wa-
terfront in Fulford. Large 2B / 
2B, professional kitchen 
(Granite/Viking). Radiant heat, 
solarium. Avail. Oct. 01st  
$1975 / month. References .
Tel 831-588-9576

FOR RENT - House with great 
views on 20 acres - Isabella 
Point Road, furnished 3bdrm, 
3bath, large deck, art stu-
dio, n/s,$1800/mo. Don 206-
265-0808 or 2doncarl-
son@gmail.com

LARGE BRIGHT HOME in 
Vesuvius  3 bedroom, 1 1/2 
bath, electric & wood heat, 
W/D, N/S, N/P, large deck and 
lawn, available Oct. 1, long 
term $1600.00  250-537-4722

Loft style cottage, on 
acreage, view, deck, $950, in-
cludes util. 250-653-9898.

OCEANFRONT, beautiful spa-
cious, 2 bdrm. 1 bath home on 
spectacular private sandy 
beach, hardwood fl oors, all ap-
pliances, fi replace, some furni-
ture, NP, NS. Oct. 15, 2012 to 
July 31, 2013. $1250 + 
utilities. 250-537-5815. View 
Fri.and Sat.

ONE BEDROOM townhouse. 
Available Sept 1, $790 per mo, 
fully renovated, w/d, patio, 
storage locker, close to town. 
250-537-6860

QUIET PRIVATE 1 or 2 bed 
waterfront cabin for rent.  Avail 
Oct. 1 to June 1.  NS, cat ok, 
no dogs.  References please.  
$1100.mos Tel. 250-537-2728

VESUVIUS OASIS. Trees, ex-
pansive south views, much 
glass and decks. Vaulted ceil-
ing, fi replace, as new fl ooring 
and appliances, $1200 Incl.  
util. 250-537-2809.

HOMES FOR RENT

RENTALS

SHARED ACCOMMODATION

SSI ABBEYFIELD HOUSING 
Society has three bedrooms 
for rent in a communal house 
within walking distance to 
town. These rentals are for 
women aged 55 and over, who 
are able to live independently 
and have low to moderate in-
come. Rents are $330, $405, 
$550 depending on size and 
include utilities, cable, phone 
and internet. Please phone 
Olive Mann at 250-537-4949 
or Gail Meyer at 250-653-4969 
for details.

STORAGE

SHIPPING CONTAINERS 20’ 
or 40’. Buy or Rent. Safe and 
secure. Easymove Container 
Services. Serving Vancouver 
Island.           1-(888)331-3279

SUITES, LOWER

GARDEN SUITE.  Large 2 
bdrm and offi ce. Large win-
dows and garden, BBQ. WD, 
Furnished and equipped. Walk 
to Ganges. NS, NP. Refs. 
Suits 1 or 2 quiet people. $975 
+ util. Avail. Oct 1 long term.  
Susan 250-537-9197.

SALT SPRING- above ground 
bachelor basement suite. 
Clean, priv entrance. 10 mins 
from Ganges. Quiet setting 
across from Cusheon Lk. Non-
smoker, refs req’d. Utilities in-
cluded, $600.  Andy, 250-475-
3821. Matt, 250-509-1469.

SUITES, UPPER

SIDNEY/N Saanich bright nwr 
1 br upr suite. Lndry, wire inet, 
utils, storage incl. N/S N/P refs 
req Oct 1 $925. 818-6621.

TRANSPORTATION

AUTO FINANCING

DreamCatcher Auto Loans
“0” Down, Bankruptcy OK - 

Cash Back ! 15 min Approvals
1-800-910-6402

www.PreApproval.cc DL# 7557

WANT A Vehicle but stressed 
about your credit? Christmas 
in September $500 cash back. 
We fund your future not your 
past. All credit situations ac-
cepted. www.creditdrivers.ca 
1-888-593-6095.

CARS 

1996 FORD Escort Std. 2-dr 
hatchback. Plus 4 snow tires. 
$300. as is. Tel 250-537-8528

2007 CUSTOM Chev HHR. 
Excellent condition. Loaded. 
White. 119,000 km, mostly 
hwy driven. On-Star. $11,900 
fi rm. 250-755-5191.

HOMES FOR RENT

TRANSPORTATION

SPORTS & IMPORTS

1965 PONTIAC PARISIENNE 
Custom Sport Convertible. 
New 396 350 Turbo. Build for 
396 Posi Track, new paint, 
top, tires. $15,000 250-537-
2287 or 250-537-7493

1984 MERCEDES BENZ 
190E 4 door, standard, new 
engine, manual windows and 
sunroof. Female driven $950. 
obo 250-931-5483

1988 TOYOTA Camry Sedan 
Deluxe model, excellent car, 
automatic, pb, ps, pw, 217,000 
km, new brakes. $2,200. 250-
653-2046

2005 TOYOTA Echo red 
$7900 obo Imacculate, 
78,600km, 5 spd, 4 dr, 250-
537-2056

Beautiful 2004 Mini Cooper, 
75M km, electric blue, black 
interior, automatic,AC, power 
windows and sun roof  Excel-
lent condition $10,800 Call 
Sam 250-537-1483

MOTORCYCLES

SG POWERSCOOTERSGas & ElectricIslands Largest Selection730 Hillside Ave, Victoria

VTRUCKS & ANS

1988 MAZDA TRUCK B2200 
king cab w/c shell, runs great, 
good island truck $950 OBO 
250-537-7235

MARINE

BOATS

OUTBOARDSYamaha, Suzuki, HondaGreat SelectionsGreat PricesSG POWER730 Hillside Ave, Victoria

TANZER 7.5 Great sails, rig-
ging, bottom re-done 6 mo 
ago, outboard, 250-537-4102.

This Week’s 

Aries (Mar 21 – Apr 20)
The emphasis now is on work, health and 
adjusting to the changing season. Growing 
passions will become evident over the next 
couple of weeks – not all play is the same. 
Your focus is sharp now and ideally this will 
lead to diplomatic relations before an otherwise 
critical attitude spoils the fun. How can you 
cover a lot of ground without spreading the 
love too thin?
Taurus (Apr 20 – May 21)
A creative curve continues to carry you 
forward. You are determined to secure your 
position somehow. Dealing with power players 
of various sorts is bringing mixed results. A 
growing commitment to the future is becoming 
increasingly evident. Learning to negotiate 
more and better is featured. Be open to the 
insights and professionalism of others.
Gemini (May 21 – Jun 21
A big focus on home is featured now. Something 
new is brewing. Cleaning and repairing is 
likely. You want to make improvements yet 
want to be careful with your money as well. You 
are in the mood to get things done. Weaving fu 
and perhaps romance into your schedule could 
prove tricky, but you may try anyway.
Cancer (Jun 21 – Jul 22)
A busy cycle is underway. There is a lot going 
on, as if all of a sudden. A list of places to go, 
people to see and errands to run can prove 
stressful, unless you accept it. It is possible 
that many doubts and fears have been stirred, 
especially since summer began. To offset 
worry and anxiety, focus on your blessings and 
breathe deeply into here and now.
Leo (Jul 22 – Aug 23)
Making key improvements in a variety of areas 
is keeping you busy. You want to establish a 
more solid and tidy foundation. Your sights 
are set on the future. This may be stirring some 
fears. Be careful not to let your imagination 
conjure negative scenarios. Working with your 
network is extra important these days, though 
changes in your approach are implied.
Virgo (Aug 23 – Sep 22)
Everyone is feeling the shifts and not just in the 
changing season. These are natural yet require 
our cooperation. Taking calculated risks in 
your career and/or public life is featured. Your 
willingness to learn new skills is an important 
emerging theme. Be proactive now and trust 
your intuitions that are nudging you to advance 
to the next level.

Libra (Sep 22 – Oct 22)
Ducking out of the limelight for a while will 
prove satisfying now. Retreat of any kind is 
ideal.  You could still be productive behind 
the scenes. Yet, a slow but sure approach will 
feel most satisfying. Your ambitions are being 
activated, however. Who you know may work 
better that what in this regard just now.
Scorpio (Oct 22 – Nov 21)
Some long-awaited shifts in your status quo 
are being activated. Your sense of seriousness 
will be backed by determination and discipline. 
Some may view your attitude and actions as 
a harsh over the next several weeks anyway. 
How to balance a loving approach regarding 
others with an otherwise strong intention to 
take decisive action is on your mind.
Sagittarius (Nov 21 – Dec 21)
Getting the attention you believe you deserve 
is a central theme now. Approaching authority 
fi gures for favours and/or earned rewards is 
featured. An increase in your social interactions 
of late is a trend that will continue. How can 
you make the most of it? Your willingness to 
forge new alliances and cultivate friendships is 
extra important.
Capricorn (Dec 21 – Jan 19)
You are in an adventurous yet philosophical and 
refl ective mood. Paying attention to the details 
of the big picture is highlighted. Breaking 
through lines of resistance, whether within or 
without, is likely. Others may perceive your 
mood as edgy. You will do what you must to 
succeed. A playful and diplomatic approach 
will help a lot.
Aquarius (Jan 19 – Feb 19)
A whole new level and mode of responsibility 
is rising. A process of securing plans and 
intentions finds you investigating and 
researching. Yet, you also feel social and 
playful, even adventurous and are determined 
to fi t it all in. With your ambitions peaking now, 
you are willing to make any and all extra efforts 
to succeed.
Pisces (Feb 19 – Mar 20)
Stimulating your network for the sake of 
both business and pleasure is a current focus. 
Reassessing how to both stimulate your talents 
and increase your income or returns is on your 
mind. Making changes to feel more confi dent 
is in the mix. Your creative juices should be 
fl owing now so make the most of it. Your will 
ad discipline to keep learning is the key.

Horoscope 
by Michael O’Connor

www.sunstarastrology.com
sunstarastrology@gmail.com

1.888.352.2936

a r v i d @ s a l t s p r i n g . c o m

537•7148

Arvid 
Chalmers
Ltd.
Real Estate

DEADLINE 
FOR 

TOO LATE 
TO

CLASSIFY 
IS 

2:0OPM 
TUESDAY

TOO 
LATE TO 

CLASSIFY

$50 Cash Refund
GULF ISLANDS OPTICAL 

will refund 1/2 the cost of your 
eye test up to $50 with your 

purchase of a complete set of 
prescription eyewear

(cannot be combined with other offers)

Lancer building, 
323 Lower Ganges Road, 

250-537-2648

Fall Fair Focus

Have fun, and see you at the Fair!Have fun, and see you at the Fair!

3 DAYS LEFT UNTIL 3 DAYS LEFT UNTIL 
YOU CAN ENJOY OUR YOU CAN ENJOY OUR 
ANNUAL FALL FAIR!ANNUAL FALL FAIR!
• Lots to see and do..Indoor & Outdoor Exhibits, Horse Show, • Lots to see and do..Indoor & Outdoor Exhibits, Horse Show, 

Competitions, Displays, Entertainment,  and VendorsCompetitions, Displays, Entertainment,  and Vendors
• Use the free shuttle bus to and from the Tourist Info Centre• Use the free shuttle bus to and from the Tourist Info Centre
• Seniors’ Rest Area...in the Gazebo for a cup of tea and cookie• Seniors’ Rest Area...in the Gazebo for a cup of tea and cookie
• Fall Fair Express...Golf Cart shuttle around the grounds for those • Fall Fair Express...Golf Cart shuttle around the grounds for those 

with limited mobilitywith limited mobility
• Sunday 9:00-10:30am   Exhibition Hall open only to people with • Sunday 9:00-10:30am   Exhibition Hall open only to people with 

special needs and Greenwoods residentsspecial needs and Greenwoods residents

Part time position avail-
able at Paint Plus, Oct. 1st. 
Drop resume’s at store. 
346 Lower Ganges Raod or 
e-mail kcmar@shaw.ca
–––––––––––––––––––––
WOODY ALLEN - DEATH 
KNOCKS / Sid Filkow - 
Death Knocks, Yetta Gen. 
2 hilarious one act plays 
back to back. Performanc-
es at Lions Hall September 
20, 21, 22, 28, 29 Advance 
tickets at Art Spring $16 
opening night, $18 other 
nights - Limited Seating
–––––––––––––––––––––
FOR SALE Kenmore stove, 
& dishwasher. Good con-
dition $90 each. Call 250-
361-7343

KRISTIE STRAAUP
250 537 1219

212A SUNET DRIVE

MASSAGE THERAPY

TOO LATE TO CLASSIFY

GULF ISLANDS              LIVINGGULFF ISLISLANDSDSSANDS          LLIVLIVING

AQUA

view online
 at

gulfi slandsaqua.com 
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Updates
Follow the 
Driftwood on Twitter

http://twitter.com/GIDriftwood
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This offer is available to individuals 18 years of age or older who open a new chequing account at Island Savings and set up direct deposit or minimum deposit of $500. 
Bonus paid after first direct deposit or after minimum deposit has been in account for 90 days. Selected charity must be a registered charity and donation will be made
by Island Savings. Limit of one cash bonus per customer and per joint account. Offer valid until December 31, 2012.

#WavesOfKindness

from september to december, we’ll give you $50 as well as donate $50 to a charity 
of your choice when you open a new chequing account. We want to partner with you 
to benefit our community by spreading what we call “Waves of Kindness.” 

Visit: iscu.com/waves

Our exclusive offer is causing waves.
$50 for you & $50 to charity.

PEOPLE AND COMMUNITY

AAttention New 
Salt Springers!

Don't miss your 
opportunity for a 

great welcome visit.
Call Marilyn today 
for your greeting, 
gifts & useful info.
250-653-4445

Welcome Wagon
A Canadian Tradition 

Since 1930

Rants
Squishy stinky rants 

to those dog own-
ers who feel it’s just 
fi ne to leave their pals’ 
business on beauti-
ful Grandma Maxwell’s 
(AKA Shell) Beach in 
Fulford. When swim-
ming there, I pick up the 
plastic (more rants) — 
the last time including a 
bag of you-know-what. 
Yes! bag it up and take it 
away. Mais merde, alors. 
Rosamonde Dupuy.

I would like to thank 
the ‘philanthropist’ 
w h o  a n o n y m o u s l y 
dumped a filthy (now 
rain soaked) mattress 
and box spring at the 
corner of Maliview and 
Fer de Lance. Sadly, 
not even us peasant 
folk of Maliview have 
any interest in these 
bio-hazards. More to 
the point, us peasant 
folk will be left with 
the unsavoury task of 
somehow dragging 
these off to the dump 
before winter sets in. 
May one thousand bed 
bugs torment you for 
the rest of your unnatu-
ral life. Peter Vincent

Roses
Many beautiful roses 

to the former patients 
of Dr. Leon. I have 
been touched beyond 
words with the kind 
outpouring of support, 
well-wishes and gifts of 
appreciation. All these 
years together will leave 
lasting and fond memo-
ries for me. Thank you 
for allowing me to be 
such an intimate part 
of your lives. I will miss 
you. Wishing you all the 
best of health under the 
care of your new doctor. 
Heartfelt appreciation, 
Marjorie Lane.

A rumbling bou-
quet of roses to Ken for 
donating the lamb, to 
Kevin for his expertise, 
to the highways depart-
ment for vests and 
signs, to the waterworks 
for barricades, and also 
to John, Gerri, Linda, 
Shane, Will, Christy, 
Dinger, Blain, Shane, 

RANTS and Roses
Cathy, Nora, Donny, 
Tricia, Wendy, Kevin 
and Country Grocer 
for stepping up at the 
last minute to help with 
traffi c control. Our Toy 
Run would not have 
been the success it was 
without all of your help. 
Thank you, Paul Smith.

Bouquets of thanks to 
the person who found 
and returned my pre-
scription lens which I 
lost after a fall on the 
Canvasback trail. It 
will definitely help me 

navigate my path back 
to good health! Also 
— many bouquets of 
thanks to the wonder-
ful nurses, doctors, care 
givers and cooks at Lady 
Minto Hospital. It was 
“almost” a pleasure to 
be in hospital after my 
fall, and I’m in awe at 
the kindness, care and 
(yes!) great food you so 
lovingly provide.  Also, 
my heartfelt thanks to 
the ambulance atten-
dants, first responders 
and helpful friends who 
got me safely to the hos-

pital. Happy trails! E.H.

With our final ser-
vice day on Sept. 1, the 
Salt Spring BC SPCA 
e x t e n d s  a r m l o a d s 
of roses and doggie 
treats to the 300-plus 
dogs and their owners 
who used the Saturday 
Market’s Doggie Day-
care service. Together 
we raised over $4,200 
for our shelter and this 
will directly benefit 
animals in our care. 
The service’s success 
would not have been 

possible without the 
idea from Wolfgang 
Br u n n w i e s e r  ( C R D 
ACO), the handyman 
services of Kirk Harris 
(PARC), the facilitative 
support of PARC offi ce 
staff Lorraine Brewster 
and Carin Perrins, the 
positivity of Rob Pin-
gle (Saturday Market 
Coordinator), and the 
many market vendors 
who promoted us. Add 
to this project over 25 
individuals who volun-
teered their time and 
care to ensure that we 
lived up to our stan-
dard of “no fights, no 
bites!” We also could 
not have had better 
design support than 
what was offered from 

Bob Kennon and the 
many photographs 
taken by Julia King. 
Sean Hogan

L i t t l e  Re d  Ro s e s 
to Paul Reynolds and 
Josh Lacey of Reynolds 
Carpet and Upholstery 
Cleaning for donating 
their excellent service 
and doing a great job on 
all of our carpets at the 
Little Red Schoolhouse! 
Lots of playdough and 
paint disappeared!  

Thank you to all our 
customers for under-
standing that we will 
be closed Saturday the 
15th. This is due to our 
lovely volunteers help-
ing with the fall fair. 

Lady Minto Thrift Store

 On behalf of GLOSSI, 
we would like to thank 
the Pride organizing 
committee for all your 
hard work. A Pride 
parade of roses to Tim 
and John, Janet, Deir-
dre, Juli, Taylore, Cath-
erine, Susan B., Chuck, 
Chelsea and Martha, 
Caffyn, Susan H., as 
well as our Vibe watch-
ers, Search and Res-
cue, parade marshals, 
performers,  behind 
the scenes volunteers, 
sponsors and everyone 
in the community who 
came ‘out’!  Thanks 
for making this year’s 
event so special.
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SCHOOL DISTRICT #64 
(GULF ISLANDS)

Do YOU want to graduate?

A Community of Learners

Phoenix Place
call Judy Raddysh
250-537-9944, 

ext. 204 

Pender Islands
Student Learning Centre

call Lyall Ruehlen or 
Bryce Woollcombe

250-629-3711

Mayne Island
Student Learning Centre
call Donna Kirkpatrick or 

Jessica Willows
250-539-2371

Galiano Island
Student Learning Centre

call Dan Sparanese
 250-539-2261

SLC offers fl exible hours with onsite, online & hybrid learning

ADULT GRADUATION DIPLOMA
> Only fi ve courses are required,> Only fi ve courses are required,

… but you can take as many as you like.
> All classes are free and are challenge courses,

… no past records or prerequisite courses required.
> Previous work experience in industry or the workplace,

… can count as a course taken.
> Specifi c courses can be taken for college entry,> Specifi c courses can be taken for college entry,

… e.g., Biology 12 or Math 11.

Whether you need a few courses to complete your Dogwood Certifi cate or Whether you need a few courses to complete your Dogwood Certifi cate or 
want to earn a Grade twelve Adult Graduation Diploma there are a number of want to earn a Grade twelve Adult Graduation Diploma there are a number of 
choices on the Gulf Islands.choices on the Gulf Islands.

> Self-paced courses – start any course at any time.> Self-paced courses – start any course at any time.
 Available at all Learning Centres.Available at all Learning Centres.

> Teacher instruction in the core courses at  Gulf Islands Secondary School > Teacher instruction in the core courses at  Gulf Islands Secondary School 
in ten-week modules starting at various times throughout the school year.in ten-week modules starting at various times throughout the school year.

Gulf Islands Secondary School
Adult Education Programs

call Judy Raddysh
250-537-9944, ext. 204      

Many courses available.

Prior to September 30, 
contact the SD 64 Learning 

Centre of your choice.

STRIVING TO BE THE BEST... 
NOT THE BIGGEST.

CAROL FOWLES

CELL: 250.537.6314  |  EMAIL: CFOWLES@SALTSPRING.COM

CAROLFOWLES.COMSports&
Recreation
TERRY FOX RUN

Salt Spring event captures Fox’s spirit
Public turnout surpasses 

expectations

BY SEAN MCINTYRE
D R I F T W O O D  S T A F F

The threat of rain and a busy late-summer Sun-
day failed to prevent more than 100 participants 
from raising more than $5,000 for cancer research 
at Sunday’s annual Terry Fox Run.

“Our event was really a lot of fun; the rain held 
off, the spirit and atmosphere was fantastic as 
always and the numbers were slightly up from 
previous years,” said Catherine Bennett, a veteran 
Terry Fox Run volunteer. “Considering we share the 
weekend with Pride, it was a very successful day.”

As in previous years, Bennett said, the enthu-
siasm of the runners, walkers and cyclists who 
participated in the event was matched only by 
the pack of eager volunteers, speakers and musi-
cians.

“Our committee is happy and thankful for all 
the support from our amazing volunteers and 
participants,” she said. “To hear the Legion pipers 
playing and see the kids ride their bikes with such 
glee, and the walkers just steadily put one foot in 
front of the other until it was done was inspiring.”

Bennett said it was the moving personal stories 
about cancer, such as event emcee Shilo Zylber-
gold and Michelle Nadon, that helped foster the 
spirit of why it’s so important to mark Fox’s 1980 
Marathon of Hope.

Fox, who died in 1981, was unable to complete 
his run across Canada but managed to leave a 
lasting legacy that’s prompted people around the 
world to raise more than $500 million for cancer 
research since the fi rst Terry Fox Run was held in 
1981.

Bennett said this year’s Salt Spring event was 
fortunate to have been selected by a group of six 
eager participants who make a point to run in a 
different Canadian Terry Fox Run each year.

“They were all in the military — two still are 
— when, 11 years ago, one of them had cancer,” 
Bennett said. “They ran that year for her and have 
run every year since. They come from as far as  
Manitoba, Ontario and Quebec.

“They were a great bunch of people having fun 
and honouring their friend and the legacy of Terry 
Fox. It was an privileged  to have them at our event.”

PARC COLUMN

Trails, fastball,
pool in the news
BY LORRAINE BREWSTER
P A R C  M A N A G E R

Salt Spring “un-limited’”
Coming soon is the fall/winter 2012/13 Leisure 

Guide. The brochure, set for release September 19,  
contains information on leisure courses, events, 
recreational facilities, sport venues and service 
clubs. Those interested in being listed in our next 
edition,should contact the PARC offi ce as soon as 
possible.

Trails update
Our trail crew has been busy over the summer 

months. The Blackburn Park Trail is completed 
and open for hiking. When you hike on this new 
trail you’ll experience coastal Douglas fi r, western 
red cedar, big leaf maples, and arbutus near the 
top. Check it out and let us know what you think! 

The trail crew has started on another new trail 
that will connect Dean and Drake roads. This proj-
ect, which involves building the trail and removal 
of invasive species, will take place over the next 
couple of months.

Fastball Flash
Popular and growing! A large number of girls 

came out to play ball this season. The team fi n-
ished with a winning record and second overall 
out of 14 teams in southern Vancouver Island. 
With this victory, the team qualifi ed for provin-
cials on the mainland and entered into the playoff 
round. With incredible hard work and passion, the 
team placed fourth in the province. Well done! The 
team displayed great sportsmanship and repre-
sented Salt Spring Island extremely well.  

Next year, we’ll have three softball teams on the 
island, and we’re looking forward to a great season. 

Playing fi eld acquisition
In 2010, PARC adopted a number of strategic 

priorities for the future. One of the strategies was 
“to create an overall parks plan focused on the 
development of additional capacity for sports and 
other active recreation pursuits.” 

PARC has been working hard at exploring vari-
ous options for developing additional capacity 
for sports. Recently a grant was submitted to the 
Community Infrastructure Improvement Fund 
for the proposed Fernwood community playing 
fi elds. 

There have been a number of other attempts 
to purchase additional land for playing fi elds that 
have been unsuccessful. PARC will continue to 
focus on this strategic priority for the community 
to acquire property for additional playing fi elds.  

News fl ash at Rainbow Road Pool
The pool is now shut down for annual mainte-

nance and will re-open at 1:30 p.m. on Sunday, 
Sept. 23. 

The fall/winter pool schedule commences on 
Sept. 23. The schedule will be posted in the PARC 
Leisure Guide, SSI Exchange, Driftwood, PARC 
offi ce and online at www.crd.bc.ca/ssiparc. Popu-
lar swims such as the Friday Night Madness and 
Sunday Twoonie swim will be back!

SSplash . . . H20 BBQ and Sale
Mark Sunday, Sept. 23 on your calendar. To 

celebrate the reopening of the pool, Ssplash will 
be holding its annual fundraising BBQ and garage 
sale.  All proceeds from the BBQ and sale will go to 
the future pool initiatives. 

Funding ppportunities
This fall, PARC will accept applications for fund-

ing to assist with parks and recreation related 
projects that provide additional recreation facili-
ties, equipment, services or programs that benefi t 
the community. The deadline for applications is 
Friday, Sept. 28.  

Application forms are available on our website 
www.crd.bc.ca/ssiparc or at the PARC offi ce. For 
more information, contact the PARC offi ce at 250-
537-4448 or email ssiparc@crd.bc.ca. 

PHOTO BY JEN MACLELLAN

More than 100 runners, walkers and cyclists who participated 
in Sunday’s Terry Fox Run raised $5,000 for cancer research.
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Recycling your milk containers is easy. Simply give  
them a quick rinse and bring them with your bottles and  
cans on your next Return-It Depot trip. There’s no refund 
because you didn’t pay a deposit when you bought  

the milk. Last year Return-It collected over 630,000 kg of milk containers for  
recycling and kept them out of landfills. Help us recycle even more.

FOR RECYCLING YOUR 
MILK CARTONS

SPORTS & RECREATION
SOCCER

Salt Spring soccer season kicks off
 TENNIS 

Sun shines down on
Labour Day tourney

Late-registration still 

available to all ages 

Salt Spring FC got off to a shaky 
start at its fi rst game in the Van-
couver Island Soccer League’s 
top division on Saturday after 
losing a 3-1 decision at Nanaimo.

Meanwhile, Salt Spring Alumni 
kicked off its return to the Mas-
ters-B division by trouncing visit-
ing Lakehill 8-0 on Sunday.

Both teams will be back 
on the field this weekend as 
Alumni travels off island to play 
Vantreights and Salt Spring FC 
looks to capitalize on its home 
opener against Vic West FC on 
Saturday, Sept. 15 at 2:15 p.m. at 
Portlock Park.

Over in the South Vancouver 
Island Soccer Association, the 
Old Boys team launches its sea-
son at the Gulf Islands Secondary 
School fi eld on Sunday, Sept. 16 
when it hosts the Gordon Head 
Gunners at 12:30 p.m.

Kickoff coincides with the 
start of Salt Spring’s Division One 
women’s season against visiting 
Sooke, as well as the women’s 
division over-30 B team’s match 
up against Bays United FC.

Registration for adult and 
youth teams continues for a lim-
ited time as programs get under-
way across the island during the 
next couple of weeks.

“It is true another soccer sea-
son has started for the Salt Spring 
United Soccer Club and we are 

all excited that soccer is back,” 
said club coordinator Malcolm 
Legg, 

Legg said Salt Spring United 
continues to search for coach-
es, referees, association direc-
tors and sponsors to ensure the 
upcoming season’s success.

This season’s teams are: boys, 
silver teams at U-10, U-11 and 
U-14 and gold teams at U-12 and 
U-16;  girls, silver teams at U-11, 
U-12, U-14, U-15 and U-16/17; 
adult, mens Div 1,  Men’s Over 
35, Men’s Over 40, Women’s Div 
1 and Women’s Over 30; house, 
for children aged four to nine; 
and tots, aimed at youngsters 
between four and six years of age.

More information is available 
at www.saltspringsoccer.com.

SSTA crowns 

2012 champions 

and hosts open 

house

A  r e c o r d  n u m -
ber of participants, 
many from off-island, 
helped to make this 
y e a r ’s  a n n u a l  Sa l t 
Spring Tennis Associa-
tion Labour Day tour-
nament a smashing 
success.

Organizers said this 
year’s  tourney was 
exactly what a success-
ful event should be, full 
of great sportsmanship 
and enjoyment, marred 
only by a few minor 
injuries and plenty of 
sore feet after all the 
tennis action.

Winners at this year’s 
event included David 
Barclay (men’s singles, 
def. Markus Wenzel), 
Donna Wrigley (wom-
en’s singles def. Mari-
anne Banman), David 
Barclay and Wes Bertch 
(men’s doubles def. 
Peter Lamb and Fer-
nando dos Santos), 
Erica Ross and Elly 
McKeague (women’s 
doubles def. Donna 
Wrigley and Marianne 
Banman), and Colin 
and Erica Ross (mixed-
doubles def. Markus 
Wenzel and Justene 
Tedder).

The event’s coordi-
nators wish to extend 
a special thanks to 
Menno and Marianne 
Banman for the use 
of their court at Base-
line Tennis Academy 
for some of the event’s 
matches.

In other tennis news, 
tennis veterans and 
newcomers alike are 
invited to step inside 
and try out the SSTA’s 
new “Centre Court” 
indoor community ten-
nis facility at the Salt 
Spring Island Golf and 
Country Club. 

The association will 
host a free afternoon 
tennis open house on 
Sept. 29 between 1 and 
3 p.m. 

All equipment will be 
provided and players of 
all ages and abilities are 
encouraged to partici-
pate. 

Players are asked 
to wear non-marking 
shoes to the event. 

For more informa-
tion, contact Marianne 
Banman at 250-537-
5870.

Ladies tennis 

doubles 

fi nalists were, 

from left, Erica 

Ross, Elly 

McKeague, 

Marianne Ban-

man and Donna 

Wrigley.



FREE 7 Day Stay

RV Resort & Marinais pleased to be able to continue to offer  EXCLUSIVELY to 
every ARBUTUS RV Purchaser, a FREE 7-DAY STAY 
at their beautiful oceanfront RV park in Metchosin.

$21,480 $36,280 $75,980

$79,580 $33,518

 $90*
  

 $131**
  

 $77*
  

 $273**  

 $140*
  

$42,720 $84,990 $154**
  

 $306**  

$63,720 $229**
  

 $140**  $96,900 $21,480 $349**
  

 $90*
  

$24,980 $104*
  

$35,169 $127**  

$64,970 $234**
  

FFFFFFFFFFFREE 7 Day Stay

RRVV RReessoorrtt && MMaarriinnaaiis pllleas ded to bbbeb  ablb e to continue to offfffffer  EEEXCLCLCLUSUSIVIVELELE YYY Y tot  
every ARARBUBUTUTUSS RVRV P Pur hchaser, a FRFREEEE 77 D-DAYAY SSTATAYY
attat tt thheheiirir b b beaea tututifif luu o ceceananffrfrononttt RVRVRV p pararkkk iinin MM Mettet hchchososiinin..TThe Leaves Are Falling & 

he Leaves Are Falling & SS  oo Are Our Prices!
 Are Our Prices! 24th

Annual

28 |  WEDNESDAY, SEPTEMBER 12, 2012  |  GULF ISLANDS DRIFTWOOD

$21,480 $36,280 $75,980

$79,580 $33,518

 $90*
  

 $131**
  

 $77*
  

 $273**  

 $140*
  

$42,720 $84,990 $154**
  

 $306**  

$63,720 $229**
  

 $140**  $96,900 $21,480 $349**
  

 $90*
  

$24,980 $104*
  

$35,169 $127**  

$64,970 $234**
  

The Leaves Are Falling & S o Are Our Prices!

www.arbutusrv.ca
Check out our 30 New Product Lines & BC’s Biggest Selection of over 700 NEW & PRE-ENJOYED RVs plus Parts & Service Specials online at

NANAIMO 250-245-3858 Toll Free: 1-888-272-8887

PORT ALBERNI
 250-724-4648
Toll Free: 1-877-724-4648

COURTENAY
 250-337-2174
Toll Free: 1-866-330-2174

MILL BAY
250-743-3800
Toll Free 1-800-665-5581

SIDNEY
250-655-1119

Toll Free: 1-888-272-8888

Dl#8996
   Total price including freight, excluding Road Ready Package and taxes. PAYMENT based on total price including freight and taxes less 10% down (or equivalent trade). Variable interest rate at the time of calculation 6.99% on approved 

credit (OAC), amortized over *390 bi-weekly pymts/5/15 term, **520 bi-weekly pymts/5/20 term, ***260 bi-weekly pymts/5/10 term, ****130 bi-weekly pymts/5/5 term. Zero down option available on request (on approved credit).

$21,480 $36,280 $75,980

2013 Thor Fourwinds 
28 Class C
Large kitchen/dinette slide. Island queen. Keyless 
entry. Ford V-10 power. Dual rear wheels.

24th Fall Extravaganza
Saving Price 

Stk #13N1543

MSRP
$86,356

SaSaSavivingnggg P Priricecece

$79,580$79,580

2013 Denali 261BH 
Travel Trailer
Lg. ctr. sofa-bed/dinette slide opposite luxury kitch. Unique 
rear bunk over entertainment centre. Outside kitchen.

24th Fall Extravaganza
Saving Price 

Stk #A13N2233

MSRP
$38,190

SaSaSaSavivivingngnggg PP Pririricecece

$33,518$33,518

 $90*
  

 $131**
  

 $77*
  

 $273**  

 $140* $140*
    Bi-Weekly OAC

 $287**
  Bi-Weekly OAC

2012 Damon Challenger 
32VS Class A
Sleeps 5. Corian counters. Media Package. Dual panes. 
Elec. privacy shade & sun visor. 6-way power seat.

24th Fall Extravaganza
Saving Price 

Stk #S12N11142

MSRP
$136,469

SaSavivingnggg P Priricece

$114,780 $413**
  Bi-Weekly OAC

2012 Bighorn Silverado 
30RL 5th Wheel
Triple slide-outs. Dual panes. Fireplace. Electric 
awning. Universal docking. Pillow-top mattress.

24th Fall Extravaganza
Saving Price 

Stk #M12N1231

MSRP
$52,520

SaSaSavivivingngngg P PPririricecece

$42,720$42,720

2013 Mirada 29DS SE 
Class A
ARBUTUS RV SPECIAL PRICING - Limited Availability! 2 slides 
w/toppers. Dual panes. Electric Awning. Massive storage.

24th Fall Extravaganza
Saving Price 

Stk #13N1537

MSRP
$112,980

SaSavivingnggg P Priricece

$84,990$84,990 $154** $154**
    Bi-Weekly OAC

 $306** $306**    
Bi-Weekly OAC

2012 Bighorn 3670RL 
5th Wheel
Wrap-around kitchen island w/solid surfaces. 4 slides. 
Charcoal partial paint. Hydraulic landing. 50-amp.

24th Fall Extravaganza
Saving Price 

Stk #M12N1214

MSRP
$81,540

SaSaSavivivingngnggg PP Pririricecece

$63,720$63,720 $229** $229**
    Bi-Weekly OAC

2013 Denali 266RL 
Travel Trailer
Large rear picture window are featured. Large centre slide. 
Luxury Package. Value Package and Mountain Package included.

24th Fall Extravaganza
Saving Price 

Stk #P13N685

MSRP
$45,289

SaSaSavivingnggg P Priricece

$38,944 $140** $140**    
Bi-Weekly OAC

2013 Damon A.C.E. 
Evolution 29.2 Class A
Lg. kitchen/dinette slide. Island queen bed in master. 
Drop-down OH bunk. Mud-room at entry. Hydraulic jacks.

24th Fall Extravaganza
Saving Price 

Stk #M13N1280

MSRP
$107,007

SaSaSavivivingngngg P PPririricecece

$96,900$96,900

2012 Island Trail 
2910RLS
Large dinette/sofa slide. Power awning. Power 
tongue jack w/light. Pull-out bike rack.

24th Fall Extravaganza
Saving Price 

Stk #S12N11143

MSRP
$29,530

SaSavivingnggg P Priricece

$21,480$21,480 $349** $349**
    Bi-Weekly OAC

 $90* $90*
    Bi-Weekly OAC

2013 Island Trail 
2810BHS
Roomy bunkhouse w/lg. U-shaped dinette/sofa slide. 
Power awning and tongue jack. Arbutus RV Exclusive!

24th Fall Extravaganza
Saving Price 

Stk #M13N1283

MSRP
$28,812

SaSaSavivivingngnggg P PPririricecece

$24,980$24,980 $104* $104*
    Bi-Weekly OAC

2013 Denali 246RK 
Travel Trailer
Oversized U-shaped dinette and pantry in deep slide-out. 
Dual entry. Western Package. Rear galley w/solid surfaces.

24th Fall Extravaganza
Saving Price 

Stk #S13N11235

MSRP
$39,279

SaSaS vivingnggg P Priricece

$35,169$35,169 $127** $127**    
Bi-Weekly OAC

2012 Big Country 
3690SL 5th Wheel
Home-style full-width rear kit. w/eating bar. 1-touch elec. 
awning. 4 slide-outs. Gold Edition w/Gold Gloss Sidewalls.     

24th Fall Extravaganza
Saving Price 

Stk #12N1492

MSRP
$90,240

SaSaSaviviingngnggg P P ririricecece

$64,970$64,970 $234** $234**
    Bi-Weekly OAC

The Leaves Are Falling & S o Are Our Prices!

2012 Lance 825SB 
Camper
Lightweight camper for short-box trucks. Electric jacks 
with remote. Dual pane windows. Spacious U-shaped dinette.

24th Fall Extravaganza
Saving Price 

Stk #12N1520

MSRP
$26,269

SaSaSavivivingngnggg P P ririricecece

$21,480$21,480

2012 Island Trail 75BH 
Travel Trailer
Front master. Rear bunks. Power awning. Power front 
& rear stab. jacks. Range w/oven. Family perfect.

24th Fall Extravaganza
Saving Price 

Stk #12N1484

MSRP
$24,420

SaSaSavivingngg P Priricecece

$18,480

2013 Denali 289RKS 
Travel Trailer
Rear kitchen w/wrap-around counters. Sofa/dinette 
super-slideout. Outside speakers. Neo-angle shower.

24th Fall Extravaganza
Saving Price 

Stk #13N1541

MSRP
$46,850

SaSaSavivivingngnggg P Pririricecece

$36,280$36,280

2013 Freelander 26QB 
Class C
Sofa slide opposite dinette. Onan 4.0KW generator. 24” 
LCD TV w/DVD. Camping Cozy Package. Queen-size bed.

24th Fall Extravaganza
Saving Price 

Stk #S13N11238

MSRP
$86,140

SaSaSavivingnggg P Priricece

$75,980$75,980

$79,580 $33,518

 $90* $90*
    Bi-Weekly OAC

 $131** $131**
    Bi-Weekly OAC

 $77* $77*
    Bi-Weekly OAC

 $273** $273**    
Bi-Weekly OAC

 $140*
  

$42,720 $84,990 $154**
  

 $306**  

$63,720 $229**
  

 $140**  $96,900 $21,480 $349**
  

 $90*
  

$24,980 $104*
  

$35,169 $127**  

$64,970 $234**
  

The Leaves Are Falling & S o Are Our Prices!
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A suite vacation 
and spa
A MEMBER OF RELAIS AND CHATEAUX, 
HASTINGS HOUSE COUNTRY HOUSE HOTEL 
OFFERS THE MOST LUXURIOUS LODGING AND 
FINEST CUISINE ON SALT SPRING ISLAND.

F
rom the moment you arrive at Hastings House, 
the peace and tranquility of this 22-acre waterfront 
resort will enfold you. Located in the protected 

waters of the Gulf Islands in British Columbia, Canada, 
close to the village of Ganges, Hastings House is blessed 
with beauty, both natural and human-inspired.

Enjoy breathtaking harbour views, acres of vibrant 
lawns, gardens, and forests, abundant wildlife and a 
lively arts community. Salt Spring Island will lure you 
from the estate with a range of shops and galleries, and 
many choices for outdoor and water activities, such as 
biking, hiking, fi shing, sailing, diving, kayaking, tennis, 
golf, farm, garden and winery tours.

The Spa at Hastings House is a tranquil oasis, wel-
coming guests with an ambiance of calm and well-
being. Our practitioners personalize each luxury treat-
ment to the individual needs of our guests, enabling 
them to emerge revitalized and radiant.

Two treatment rooms with a steam shower to prepare 
the skin for body treatments. The spa is designed in 

warm terra cotta and ochre hues, with heated fl oors and 
artwork by local artist Jill Campbell.

Trained practitioners specialize in traditional body 
and foot massage, foot care, body wraps and facials. 
Decléor products are used for our body and facial treat-
ments, and Gehwol for foot treatments. Guests can also 
request to have essential oil massages in their suite.

Spending time in the Hastings House gardens is a 
quintessential part of our visitors’ experience. Mean-
der through its meadows fi lled with grazing sheep and 
woodlands with views over Ganges Harbour.

1 6 0  U p p e r  G a n g e s  R o a d ,  S a l t  S p r i n g  I s l a n d       
2 5 0 . 5 3 7 . 2 3 6 2       w w w. h a s t i n g s h o u s e . c o m

October 1st - October 31st

3 FOR 2 
SPECIAL

Stay two nights and enjoy a third 
night free and a complimentary 
picnic for two. All tarifs include 
English breakfast and Afternoon 
tea, throughout the year.
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S
ince I don’t buy lottery tickets or have enough 

money to invest in something that will make 

me a few quick million, I know I’ll never be 

wealthy, but I’ve always thought I would make 

a terrifi c rich person because of my innate generosity.

Every so often I indulge myself with fantasies 

of what I would do if I was inexplicably rolling in 

dough one day. After I forked out a few thousand 

bucks for some gravel and machine time to fi x my 

long, steep goat track of a driveway, I would set up a 

fund that would generate enough income for distri-

bution to worthy projects. I know how good it feels 

to give Salt Springer Charles Hingston a wee cheque 

when he calls on me to collect for the Terry Fox Run 

each year, or when I donate in small ways to other 

causes, so I can only imagine the pleasure that serious 

giving would provide. 

It makes me envious of the folks at the Salt Spring 

Island Foundation, where some $100,000 is granted 

each year from the foundation’s endowment fund to 

a diverse collection of local benefi ciaries. As our cover 

story in this issue illustrates, the Foundation repre-

sents Salt Spring at its non-partisan best.

The Foundation also inspired the issue’s theme of 

community service, with stories on Pender Island’s 

all-volunteer Royal Canadian Marine Search and 

Rescue group, Colin Byron’s passion to preserve a 

piece of Burgoyne Valley history and another on for-

mer B.C. premier Mike Harcourt, a part-time Pender 

dweller. Devoting a life to politics as Harcourt has 

done must be considered the ultimate in personal 

sacrifi ce. 

Our Q&A is about Salt Spring Island’s Grand(m)

others to Grandmothers chapter that raises funds for 

the Stephen Lewis Foundation, and Evelyn C. White’s 

fi nal Rock Solid column is about another wonderful 

volunteer — Amarah Gabriel of Salt Spring. 

All kinds of Gulf Islands groups could use more 

volunteers and fi nancial support to fuel their commu-

nity-building work, and fall is the perfect time to join 

them.

— Gail Sjuberg
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Artfully uniting extraordinary properties with extraordinary lives. thehobbs.ca | sothebysrealty.ca 

Chris & Darlene Hobbs 250.537.1778
120 Lower Ganges Road, Salt Spring Island, BC

THE SALT SPRING COLLECTION . . .

WESTSIDE ESTATE  $2,395,000
Gracious 3445’  ve bedroom residence and 
complimenting two bedroom guesthouse on a sun 
drenched 2+ acre shoreline void of industrial views. 
Sandshell beach. Boat ramp. Amazing sunsets!

 MOUNTAINTOP DRAMA  $1,865,000
Cutting edge interiors and absolute privacy on 25 
oceanview acres. Award winning 4580’ main house. 
Spectacular entertaining pavilion. Luxurious guest 
house. Walking trails and superb gardens! 

LUXURY AT SEA   $1,898,000
Magazine quality oceanfront home with 3012’ of 
exemplary light  lled living space. Professional 
kitchen. Stunning baths. Integrated audio. Home 
theatre. Mariners dock. Absolutely stunning!
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This private waterfront point is bathed in light 
with commanding panoramic views of the Gulf 
Island Channels. The 5000+/- sq. ft. home has been 
elegantly refurbished, while the pool house awaits 
your plans. A 296 feet of ocean front estate on 4 
sunny and light fi lled acres is within easy distance 
of downtown Ganges. Swimming, prawning, 
crabbing and clam digging are seaside at this 
very desirable address. Perfect sunsets and guest 
cottage permitted. Narrows West. $2,495,000

HENRI PROC+ER
101-170 FULFORD-GANGES ROAD, SALT SPRING ISLAND, BRITISH COLUMBIA V8K 2T8
Ph 250.537.1201 • henriprocter@telus.net • www.realtysaltspringisland.com

TWIN CHANNELS

AWARD OF 
EXCELLENCE 
2011

Meet with Joni Ganderton
R. Joni Ganderton MBA CFP
Investment Advisor and Financial Planner
537-1654     
Questions?   e-mail Joni.Ganderton@nbpcd.com
www.joniganderton.com
® “BMO (M-bar roundel symbol)” is a registered trade-mark of Bank of Montreal, used under licence. “Nesbitt Burns” and “BMO 
Nesbitt Burns Advance Program” are registered trade-marks of BMO Nesbitt Burns Corporation Limited, used under licence.

Joni’s local Investment 
Advisory Service 
has an emphasis on 
the highest quality 
professional advice 
and service along with 
integrated wealth 
management.

Protecting 
and growing 
your wealth.

Aging in Place Specialists

 Medical and Non-Medical Staff

 Care from Hospital to Home

 Alzheimer’s and Dementia Patient Support

 Individualized Rehabilitative Fitness Program

 Medication Monitoring and Administration

 Home Support,  Administrative Support

Delivering the  
Highest Caliber of 
Care to Seniors in 
the Gulf Islands and 
Greater Victoria

Helping You Live in the Home You Love

250-382-2328   www.SeniorCareandFitness.com

Johanna Booy
DIRECTOR
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•PENDER ISLAND SOLSTICE THEATRE is hard at work on a fall theatre presentation led by fi rst-time 

director Julia Nicholls. The Foreigner, by American playwright Larry Shue, will run on Nov. 16, 17 

and 18 at the Community Hall. Show times are 7:30 p.m. on the Friday and Saturday, and 2 p.m. 

on Sunday. Based around the lives of seven very complex people, the hilarious comedy takes its 

audience up to a wildly funny climax in which things go uproariously awry for the “bad guys” and 

the “good guys” emerge triumphant. Tickets are $16 for adults and $11 for students and are available 

at Southridge Farm Country Store and Talisman Books and Gallery.

On Salt Spring this fall are fi ve performances of Death Knocks by Woody Allen, and Death Knocks 

Yetta Gen by Sid Filkow. On Sept. 20-22 and 28-29. The Active P.A.S.S. and PureFun Productions 

show is at Lions Hall and stars Scott Merrick, Marit Christensen and Sid Filkow. 

ArtSpring’s fall program also includes the famous B.C. comedy called The Number 14. Presented by 

Vancouver’s Axis Theatre, it visits Salt Spring on Oct. 4 and 5 as part of its 20th-anniversary tour, and is 

described as “part commedia del arte, part Monty Python, part Mr. Bean, and wholly engaging.” 

• Oct. 14 to 20 is CO-OP WEEK IN CANADA, and an artists’ co-operative in Duncan proves that the 

model can work beautifully for island craftspeople. Imagine That! Artisans’ Designs was established by 

12 artists way back in 1994, and the group’s policies are still pretty much the same today, even though 

the membership has changed. Current members are Robin Millan, Margot Page, Sandy Greenaway, Clare 

Carver and Eva Trinczek, and Imagine That! displays and sells work of some 90 artisans. It can be found 

at 251 Craig St. in the City Square area.   

• Nothing can get Gulf Islanders riled up like B.C. Ferries. Victoria Times Colonist cartoonist ADRIAN 
RAESIDE, who spent some of his formative years on Salt Spring Island,  has put out the ultimate B.C. 

Ferries book. Published by Harbour Publishing, the collection of cartoons spanning three decades is 

called NO SAILING WAITS AND OTHER FERRY TALES. Scratching the soft underbelly of our venerable 

corporation as Raeside does so well, the results are hilarious. 

Tantalizers!

METRO LEXUS
625 Frances Avenue, Victoria (250) 386-3516

31263 HSC-0010-1003-2   1 3/3/10   6:32:51 PM

metrolexusvictdoria.com
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OUR LOWEST LEASE AND FINANCE RATES OF THE YEAR.
YOUR GOLDEN OPPORTUNITY.

IS
2012 IS 250S 250

Well Equipped From:  $34,895†  

Includes freight/PDI 

0.8%***

Lease or finance 
for up to 48 months$268*

Lease for
Down payment:  
$7,025* 
Security deposit waivedMTH

Well Equipped From

268*
ease for

Down 
$7,025
SecuritMTH

2.5L V6 Engine • Available 6 speed automatic with paddle shifters 
• Sport-tuned Suspension • Available AWD 

~Upgraded Package Shown. ~Upg

CT
Upgraded Package Shown. 

38426 CTC-0010-0312-5-R1.indd   1 12-04-04   6:29 PM

0

We

$2
Le

$2

Well Equipped From:  $32,945†  

Includes freight/PDI 

2.8%***

Lease or finance 
for up to 60 months

Sport-tuned suspension • 4 Driving Modes   
• LED daytime running lights 

$278*
Lease for

Down payment:  
$7,400* 
Security deposit waivedMTH

The New RX Series Starting From: $46,945†  

Includes freight/PDI 

2.8%***

Lease or finance 
for up to 48 months

Available F Sport package includes: 3.5L V6 engine • Class leading 
10 airbags • 8-speed auto and sport-tuned suspension • Heads-Up Display

$478*
Lease for

Down payment:  
$6,320* 
Security deposit waivedMTH

he New RX SeriesTh

ort package it
eed auto and sp

* Dow
$6,3
SecuMTH

vailable Av F Spo
airbags • 8-spe10 a

$4784$ *
Lease forL

The New RX Series Starting From: $46,945†  

Includes freight/PDI 

2.8%***

Lease or finance 
for up to 48 months

Available F Sport package includes: 3.5L V6 engine • Class leading 
10 airbags • 8-speed auto and sport-tuned suspension • Heads-Up Display

$478*
Lease for

Down payment:  
$6,320* 
Security deposit waivedMTH

~F Sport Package Shown. 
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Your time to shine.
2290 Henry Ave. Sidney   |   250.656.8827

peninsulanorgarden.ca  
LOCALLY OWNED & OPERATED by THE TIDMAN GROUP

S d | 250 656

Now it’s time for you: enjoy 
the very best in independent 
and assisted retirement living 

and maintain your active 
lifestyle.  Free yourself from 

the daily chores of living 
alone and get busy. 

Elements Home Design is proud to be the only distributor of Tulikivi Soapstone Stoves on the West Coast of Canada.

250-537-2344  www.elementshomedesign.ca

Invest in the 
Heart of your 
Home

Almost three quarters of household energy consumption is for heating the home and producing 

hot water. With the Tulikivi Green W10 water-heating system a substantial part of this heat can be 

produced using bioenergy, thus cutting costs. 

The Tulikivi Green 
W10 water-heating 
system can also 
be connected to 
solar collectors and 
underfl oor heating.

Stop wasting your 
money on excess 
wood consumption. 
Tulikivi Soapstone 
Stoves last genera-
tions and have ex-
ceptional retention 
quality that provide 
radiant warmth.

Wood Burning is Co2

  Neutral Bio-energy

-Award Winning Designs

-Diversity & Individuality

-Passion for Tradition

-Non-Catalytic &

-Clean Burning

160 Burnside Rd. East. 250.382.5421
www.wilkstove.com

Proud Distributer  of 

Come see the Pioneer of:
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GIFTS THAT EMPOWER ARE THE 
ESSENCE OF PHILANTHROPY, a word 
originating from a myth about Greek god 
Prometheus. Because of his philanthropos 
tropos, or humanity-loving character, 
Prometheus freed humans from their 
caves by giving them fi re and blind hope.

On this Mediterranean-like isle, our major philanthropic organi-

zation, the Salt Spring Island Foundation (SSIF), may not hand out 

any torches, but it does have a burning desire to provide the com-

munity with empowering gifts.

The SSIF bestows grants for much-needed community services 

every spring and fall. This spring, $44,000 was provided for 10 

community projects, including fencing for the Rainbow Road Park 

Allotment Gardens, a sprinkler system for the Core Inn, and the Salt 

Spring Island Land Bank Society’s energy-effi cient renovations to the 

lower level of Grandma’s House transitional housing for men.

A CARING 
COMMUNITY 
NO BOUNDS TO 

POTENTIAL GOOD 

WITH THE 

SALT SPRING ISLAND 

FOUNDATION 

By PAT BURKETTE
Photos as credited

A SALT SPRING ISLAND FOUNDATION DONATION TOUCHES ALL CORNERS OF SALT SPRING LIFE, 
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SALT SPRING ISLAND 
FOUNDATION

SSI Search & Rescue Society
Generator for command vehicle

Little Red Schoolhouse Society 
2 new outhouses for preschool

SSI Farmland Trust
Irrigation system & fencing for the 
Shaw Family Community Gardens 

SOME NUMBERS 
• Founded in 1984

• $1.2 million distributed to 70+ local 
registered charities 

• Annual grant disbursal = $100,000+ 

• Community Endowment Fund = $4.2 million 
in 2012

LIFE, MAKING IT AN EVEN BETTER PLACE TO LIVE, WORK AND PLAY
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WHO BENEFITS? Check  out the 
Spring 2011 disbursement list  for 
just a few examples 

• BEAVER POINT HALL SOCIETY—

To provide a generator for the hall for 

emergency preparedness. This grant was made 

possible by a bequest from the Shaw family.

• ISLAND PATHWAYS —

For improvements to the pathway and bridge for 

the trail from Sharp Road to Booth Canal Road.

• SSI CONSERVANCY — 

For a new program: Fostering Youth 

Stewardship for the Great Blue Heron.

• SSI LAND BANK SOCIETY — 

To construct a heated concrete pad for the 

walkout basement at Grandma’s House 

transitional house for men.

• ISLAND NATURAL GROWERS — 

For fencing for the Rainbow Road Park 

Allotment Gardens, which provide 

approximately 40 garden plots to islanders.

• LITTLE RED SCHOOLHOUSE 

SOCIETY — 

For the the construction of two new outhouses 

at the preschool.

• SS CENTRE SCHOOL — 

For trail markers to enhance Aidan’s Trail, a 

safe pathway and nature walk to the school. 

• SSI COMMUNITY SERVICES  — To 

install a sprinkler system at the Core Inn, an 

important facility that provides community 

programs for island youth.

• ISLAND FARMERS INSTITUTE 

FOUNDATION — To create additional 

storage space at the Bittancourt Museum.

• SSI TRAIL & NATURE CLUB —

To construct stairs at the foot of the Jack 

Foster Trail to ensure safe access to the beach.

Institute for 
Sustainability 
Education and 

Action
Recycling bins 
at Vesuvius, 
Portlock and 

Drummond parks Meadowbrook 
Seniors 

Residence
New computer 

printer & bookcase

SSI 
Conservancy

Youth stewardship 
program for the 
great blue heron.

SS Centre 
School 

Rehabilitation of a 
woodland trail, plus 
maps & fi eld guide

SSI Foundation Funds
For all ages, 

places and projects
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As one of Canada’s 173 community foundations, the SSIF collects 

donations from residents and friends of Salt Spring, and conscientiously 

distributes more than $100,000 annually to not-for-profi t, registered island 

charities. All donations and bequests to the Foundation are preserved in 

the Foundation’s community endowment fund. In an endowment fund, 

contributions are not spent, but the income earned on the fund’s capital is 

distributed annually. 

No question, belonging to the network of credible, responsible com-

munity foundations is good. But on Salt Spring, different is usually better, 

especially when you’re talking empowerment.

So I asked Carol Biely, chair of the SSIF, what makes our foundation 

stand out from the rest. Biely’s answer got right to the heart of island 

philanthropy. It turns out Salt Spring-style giving is unique. Like so much 

of island life, it’s all about trust.

“Most foundations across Canada,” explains Biely, “have their funds tied 

up. Little of their money is discretionary. Our community endowment 

fund is now at about $4.2 million. The $4.2 million is in discretionary 

funds. Here, people have supported us to make the decisions.” 

No wonder — Biely’s team is crackerjack.

Board members include John Binsted, former chief operating offi cer of 

the Vancouver Foundation and advisor to the World Bank; Terry Bolton, 

who worked as an engineer in 30 locations in Canada and abroad and 

is treasurer and chair 

of the investments 

committee; and Lesley 

Reynolds, author of 

prairie gardening books 

and now an editor for 

Heritage House, who 

chairs the communications committee. 

“We have 25 people on our committees,” says Biely. “Those people have 

been chosen because of their community knowledge and connections. A 

community foundation is there to connect people who want to give with 

the real needs of the community.” 

Treating every donation as valuable, whether it is big or small, also sets 

our foundation apart from the rest, and speaks to Salt Spring’s inclusive-

ness.

“I believe that philanthropy is for everybody,” says Biely. “It’s about a sense of con-

nectivity and community. Some other foundations only accept large donations. We 

take small amounts, which can entail a lot of work, including preparing receipts and 

thank-you letters. But we have felt that it is important to involve people. A feeling of 

involvement is so important if you’re going to be healthy and have a healthy com-

munity.”

Biely’s life experience has taught her the importance of involvement. As a young 

woman, she worked for University College London before taking on fundraising for 

the London Fund for the Blind. After emigrating to Ontario, she and her husband 

moved west. In Vancouver, volunteerism changed her life.

“I had come to western Canada with two little kids, and I wasn’t connected.” Biely 

started volunteering, and eventually sat on boards, and took courses on volunteerism 

and non-profi t organizations. She became executive director of Richmond Connec-

tions (an information and volunteer centre) and president of Volunteer BC.

“I saw over and over that making the right connections with the right people can 

make all the difference,” she says. Biely also saw the importance of receiving a help-

ing fi nancial hand.

“I spent my whole life working in the charitable fi eld, always worrying about 

money and how to keep staff. For me it was often all about writing grant applica-

tions. Having the opportunity to come to this community has made me humble. It is 

"I believe that philanthropy is 
for everybody." 

- CAROL BIELY

From top: Dalijah Winter and Violet Pearl with 
their mother Kailey Goldblum-Kleve are joined by 
Kevin Wilkie at the Shaw Family Community 
Gardens; raised beds being created at the 
SSI Community Services Community Garden; 
Foundation volunteers Barry Cooke, left, and Bob Rush 
at work during the 2012 strategic planning day. 
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TWO SPECIAL PROPERTIES ON A SPECIAL ISLAND!

Awaiting your pleasure! Stellar oceanview acreage in prestigious location. 
Dramatic ocean, islands and mountain viewscapes! Sunsets to inspire...
amazing custom home, private, premier landscaping...a dream home to 
savour! LiRead.com/1741.htm  $2,580,000

Stylish custom home, wood floors, wood fireplace, cook’s kitchen, 3 beds, 
office/den, library/studio, sunny deck, private patio. Deer fenced garden. 
Steps to beach and park walking trails! Quick possession possible. A delight! 
The perfect retirement for you. LiRead.com/1740.htm  $489,000

Visit Li Read at her office at #4 - 105 Rainbow Road, across from Ganges Marina

Contact Li Read today at 250-537-7647 or LiRead33@Gmail.com

Visit www.LiRead.com  for a showcase of fine properties for sale!

See Li for Successful Solutions!

humbling to see this community providing for itself. Philanthropy is 

equally giving of time and money.”

Certainly, the need to fundraise is still a constant for island non-

profi ts. In the SSIF’s 2012 online Community Needs Survey, non-profi ts 

listed shortage of funds as their number one “barrier to organizational 

effectiveness.” 

Since 1984, SSIF has provided an estimated 70 island charities with 

some of the funds they need, to the tune of $1 million plus.

“We try to do broad balanced funding,” says Biely. The Foundation’s 

grants committee, chaired by Emily Hepburn, rigourously evaluates 

applications for funding with an eye toward equitable community 

representation, before any money is dispersed.

But the Foundation is looking at ways to be more proactive in fund-

ing community needs. Public responses to their Community Needs 

Survey listed the fi ve top critical needs on the island, which are not 

being met, as housing, community health services, poverty issues, 

agriculture and food supply, and child, youth and family services. Try-

ing to fund top community needs while retaining broad funding is a 

future challenge for the foundation.

“Community foundations are very reliant on bequests,” adds Biely. 

“Larger bequests can leave a larger legacy. Individuals and businesses 

donating $5,000 or more can have a milestone fund set up in a name 

of their choice. Donors can also make an In Memory contribution to 

honour a friend or relative, or an In Honour contribution to mark a 

special date, like a birthday or anniversary.”

One donor who makes regular contributions to the Foundation in 

memory of her husband is retired teacher Eileen Stubbe. 

“It’s a safe, sane way, guided by conscientious people, to give back to 

the community,” she says.

Stubbe is no ivory-tower cheque writer. She’s a caring community 

member who is quick to point out a double-edged truism about Salt 

Spring philanthropy. 

“There are so many causes here and so much wealth here,” she says. 

“Right now the Copper Kettle and the Food Bank are trying to meet 

the need for food, and the housing situation is horrendous,” she ex-

plains. “My grocery bill has doubled and I don’t know how a working 

man with kids’ shoes to buy manages. There’s no year-round work for 

young people here. I would like to urge people that there are needs on 

the island — get out there and help!”

Certainly, Neddy Harris of the Salt Spring Island Land Bank Society 

is familiar with the island’s housing situation. 

“The Foundation is a God send,” says Harris. “They have been the 

major supporter of affordable housing on Salt Spring Island from the 

start. I kind of shake my head when I think about the fi rst grant that 

the Foundation gave the Land Bank. We had bought the Dean Road 

house, a house that some people considered a ‘tear down,’ counting on 

accessing a grant from CMHC for a major upgrade. The Foundation 

gave us one of our fi rst grants of a few thousand dollars to 'winterize' 

the building for the eight existing tenants. Winterizing that fi rst year 

entailed putting up an air barrier to stop the wind from whistling 

through the place. Ecstatic tenants also got a second toilet and sink. 

The Foundation took a fi rst step to support us, making it more appeal-

ing for other funders to come in. Their vision was supported.” 

For Salt Spring’s charities, and community as a whole, the SSIF’s 

vision has manifested a philanthropos tropos for 28 years. Prometheus 

would be proud. 
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GREETINGS    GIFTS    GOURMET    HOME & FASHION ACCESSORIES

250.931.1963
131 Price Road - Tuesday - Saturday 12:30 - 4:30 or by appointment

www.saltspringwinecellar.com

WINES
BEERS
COOLERS & CIDERS
PORT & SHERRY
LOCAL FRUIT & APPLE WINES

Local Salt Spring Lamb is a treat fi t for a queen! 
Try it with this Monsoon Coast recipe.

INGREDIENTS:
1 8-bone lamb rack, trimmed of excess fat 
and cut into 2 portions. Let rest at room 
temperature for 1hour before preparing. 

FOR THE CRUST:
2 Tbsp olive oil   
2 Tbsp each chopped mint and parsley   
2 tsp Monsoon Coast Moroccan La Kama   
Coarse salt to taste 

FOR THE SAUCE:
1 cup chicken stock   
1/2 cup tomato sauce   
1 Tbsp each chopped mint and parsley   
pinch sugar and salt and pepper to taste 

METHOD: 
Preheat oven to 450 F. Combine crust 
ingredients in a small bowl. Rub lamb with 
crust mixture. Roast, approximately 15 
minutes for rare, 20 for medium rare and 25 
for medium. Remove from pan and place on a 
plate. Let rest, loosely covered with foil, for 10 
minutes. While this occurs make the sauce.

Roast Lamb Rack with 
Moroccan Spiced Crust (SERVES 2)

Remove excess fat from the cooking pan, place 
on the medium-high heat on the stove with the 
stock, tomato sauce and sugar. Simmer and stir 
until lightly thickened. Add mint, parsley and 
salt and pepper to taste.
Serve lamb, whole or sliced into chops, on a 
pool of sauce.
Try Moroccan La Kama with glazed carrots, 
roasted root vegetables and grilled zucchini.

EXOTIC 
WORLD SPICES

Recipes, stores and more at www.monsooncoast.com

What a 
rack!

Come enjoy 
Salt Spring Island

Salt Spring Island

GOLF & COUNTRY CLUB
805 Lower Ganges Road  •  250-537-2121  •  www.saltspringgolf.com

ppppppppppppp ggggggggggggggggg
• Meet new people

• Enjoy the outdoors
• Get exercise

CLUBHOUSE BAR & GRILL
Enjoy Great Food

Come enjoy a drink 
on our #1 patio 

overlooking our greens

250-537-1760

Outstanding shops and services on
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restaurant & organic farm
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It’s time to 
check-in for a 
taste of 
Salt Spring Island
...ask about our 
special rates & packages

THE HOTEL – Relax on your balcony overlooking Ganges Harbour, 
take a short walk into Ganges to experience all that it has to off er 
or enjoy your own ocean adventure at our doorstep whether it 
be kayaking, sailing or whale-watching. When you stay at the 
Harbour House, you can leave your car at home.

OUR ORGANIC FARM – Everyone is welcome to tour our 3-acre 
organic farm which produces a wide assortment of berries, tree 
fruits, vegetables, herbs, fl owers, maple syrup and honey. A 
regular winner at the annual Salt Spring Fall Fair, the sole purpose 
of the farm is to supply quality produce for the enjoyment of our 
hotel guests and visitors to our restaurant.

THE RESTAURANT - In the restaurant, Chef Nate Catto creatively 
uses vegetables, fruit and herbs grown in our own organic garden 
to create meals that are a feast for the senses. Fresh artisan breads, 
sauces, and dressings are created in-house from local, sustainable 
ingredients grown on-site. Local entertainment, fabulous harbour 
views and award-winning food all add to your dining experience.

MEETINGS & EVENTS - From conferences and festivals to intimate 
special celebrations like weddings and anniversaries, the Harbour 
House Hotel off ers the perfect blend of accommodation, dining 
options and event space. Ask our event co-ordinator or program 
director for assistance in planning your particular meeting or event.

Relax and take in the famous vistas and sunsets of 
Vesuvius from Salt Spring’s newest and most unique 

vacation accommodation, just a short stroll from store, 
restaurant and the island’s warmest swimming beach.

vac
re

vesuvius 
villas

770 Vesuvius Bay Rd.
Salt Spring Island

www.vesuviusvillas.com

SALT SPRING’S
Finest Vacation Rentals

Outstanding shops and services on
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Susan de Stein 
MBA, REALTOR®
MLS Sales Award Winner 2011

Pemberton Holmes Salt Spring Island
1101-115 Fulford- Ganges Road

Bes tOfSal tSpr ingRealEs tate .com  |   susandes te in@shaw.ca
PH: 250.537.5553 CELL :  250 .537.7943

2012 SELLERS: “We always felt like we were her absolute top priority.”  

QUALITY + LOCATION
This is the quality of construction and location you’ve been waiting for. Open concept, tasteful 2000+ 
sf cedar-shaked home off ers one-level living on main, with full in-law, guest accommodations 
below. Hardwood fl oors, 9 foot ceilings, double garage - it’s all here and more.  
MLS 312878  $569,000

LANDMARK PRINGLE FARM ROAD 10 ACRES
Spacious yet intimate, this custom built 4000+ sf oceanview home, plus spacious cottage, 
preside over 10 sunny acres in the Pringle Farm enclave.  With echoes of a southern planation, 
this unforgettable property sets the bar for gracious country living, with stunning landscaping, 
pastures (for your horses?), ponds, plentiful water, gorgeous gardens. MLS 312029  $2,295,000

Aquafun Family Pools 
& Spas Ltd. 1-800-496-2611
5265 Trans. Canada Hwy., Duncan  •  www.aquafunpools.ca

Our technicians are on Salt Spring every week

f lf l

We perform 
scheduled 

maintenance 
on pools and 

hot tubs on 
Salt Spring!

Swimming pools
Hot tubs
Saunas

C O V E R I N G  T H E  I S L A N D S

S EA F I R ST  I N S U RA N C E  B RO K E R S
Suite 1103 - 115 Fulford-Ganges Rd., SSI, BC V8K 2T9

Ph: 250-537-5527 • Fax: 250-537-9700 • Website: seafi rstinsurance.com
Sidney toll free: 1-866-656-9886  •  Brentwood Bay toll free: 1-877-655-1141

Oak Bay 250-592-5544 • Saanichton - SeaFirst Anchor Insurance: 1-800-663-0877

�
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Following the installation of 12 captivating sculptures along the waterfront 

in Sidney this summer, a seaside stroll is good for both heart and soul.

The community’s waterfront promenade — a beautiful mix of bursting 

fl owers, grassy resting spots and spectacular ocean views — includes a 

2.5-kilometre Heart Smart Walk. But now the heart walk incorporates a collec-

Walk of Art

Story and photos by Susan Lundy

SIDNEY’S SEASIDE SCULPTURE WALK 
TAKES PUBLIC ART TO NEW HEIGHTS

Visual Arts
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tion of soul-inspiring sculptures. And with the addition of the Sidney Seaside 

Sculpture Walk, there are so many things to see in this little town, a visit is 

essential. 

My partner Bruce and I began our sculpture stroll by sitting down. This oc-

curred with appetizers and sangria on the patio at Beacon Landing Pub (great 

food, awesome menu, dazzling setting), where we had a good view of several of 

the pieces.

However, we could have started 

the afternoon at any number of spots 

in the area. Dining at the Sidney 

Pier’s upscale Haro’s Restaurant and 

Bar, directly across from the pub on 

Beacon Avenue, is always a treat. Or 

one could get into a seawalk-strolling 

mood at the Shaw Ocean Discovery Centre, also on the waterfront, and then 

grab a coffee before hitting the walkway.

But lounging in the sun at the pub, we enjoyed the artsy view, which includ-

ed Tsunami, one of Bruce’s favourites among the diverse-yet-cohesive collec-

tion. Created by Pender Island’s Lyle Hamer, Tsunami is a furor of steel, brass 

and concrete, featuring a ghostly bird, carrying a sceptre of destruction above a 

deadly textured wave.

The artists describe it as a 
"statement of hope, new 
growth and peace."
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We could also see one of my favourite sculptures — 

Sanctuary of Peace. This soaring, 25-foot stainless steel 

structure was created by Victoria-based father-son pair 

Deryk and Samuel Houston. White from a distance, its 

sleek, smooth surface is actually a mess of white and grey 

scribble-like lines. The artists describe it as a “statement of 

hope, new growth and peace.” As a collection, the sculp-

ture walk’s 12 pieces incorporate either motion or stillness. 

But Sanctuary of Peace fuses both with its quiet towering 

presence and contrasting movement of its surface.

Probably the best place to start the sculpture walk is 

Beacon Park, located at the foot of Beacon Avenue. Even 

prior to the new art installation, this grassy area was the 

perfect spot to kick off your shoes, spread out a picnic 

blanket, and enjoy the comings and goings of the water-

front. We lazily observed a whale-watching vessel zoom 

into port, disgorge its orange-suited passengers and then 

head out again with another group. There’s also a big 

pavilion on the lawn, the wharf-based Fish Market and 

several permanent art installations.

The sculpture walk’s The Eye of the Ocean, by Victo-

ria’s David Hunwick, graces the far corner of the park. 

Seen from one angle, its two white bone-like pieces, set 

in the shape of an eye, frame the ocean. From another 

angle, they outline a wall of windows, encapsulating these 

“architectural eyes” of the ocean.

Also in the park is a stunning, 32-inch, plaque in bronze 

called Sea Otter by Victoria’s Fred Dobbs. Part of his 

“ocean in motion” series, it features a pair of circling, free-

fl owing otters entwined in kelp and set on an ocean-shell 

backdrop. Nearby, the regal and whimsical Ponticus stares 

out to sea. Created by Salt Spring’s Michael Robb, Ponti-

cus evokes the mystical and lyrical. 

Finally, the park features Shout, by Colorado’s Jack E. 

Kreutzer, featuring a pair of exuberant dancers, fl ying 

through the air with a joyful feeling of passion and mo-

tion. From Beacon Park, the sculpture stroll winds along 

the Heart Smart Walk shoreline — following a red brick 

pathway, past the Sanctuary of Peace and Tsunami, along-

side fl owerbeds and picnic tables, ocean-scape viewpoints, 

benches and colourful information plaques. We watched 

a woman dip into a fl ower box, and pluck out a piece of 

withered foliage. The action suggested that Sidney’s water-

front promenade is an honoured centerpiece of the town, 

cared for by the entire community.

Next to Tsumani sits Centaur (Chiron) by Cape Breton’s 

Philip Organ. I liked the way the placement of this piece 

— in profi le — mimics the blocky buildings behind it. 

One of the “watchful” sculptures, this one in steel and 

cable, it sits next to the chaos of Tsunami. While most 

mythological centaurs were known for their destruc-

tive behaviour, Chiron was the wise one, notes Organ, “a 

beacon of hope for the others to follow, to change their 

destructive course.”

Further along the walk are three motion-fi lled pieces. 

Pure Energy by Armando Barbon (originally from Italy, 

now based in Victoria) features a life-sized woman — 

Above, from top: Visitor Bruce Cameron and dog Rollie 
check out The Keeper by Ron Crawford; Tsunami, by Pender 
artist Lyle Hamer.
Previous page, from top: The Eye of the Ocean, by Victoria’s 
David Hunwick; Sanctuary of Peace by Deryk and Samuel 
Houston.
Page 15, from top: Shout, by Jack E. Kreutzer; Michael 
Robb's Ponticus.
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glowing in polished bronze and warm to the touch — poised to dive into 

the water. Nearby is the comically zooming bulldog on a skateboard called 

Board Dog. Also in bronze, it was created by Paul Harder, an ecologist-

sculptor who lives in North Saanich and carves creatures large and small. 

Next is U.S.-based Lyman Whitaker’s Double Spinner, a mesmerizing wind 

sculpture, set against a backdrop of expansive sky, its two arms circling in 

different directions. 

The fi nal piece sits at the very end of the walk, in view of the Anacortes 

ferry terminal. Salt Spring artist Ron Crawford’s The Keeper is a formida-

ble vision — two massive pieces of sandstone taking a human-like stance, 

quietly and deliberately looking out over the sweeping stretch of ocean. 

Like the pieces in Crawford’s monumental creation The Standing Babas on 

Salt Spring, The Keeper is a shape-shifter, taking on different appearances 

from each direction. 

The 12 sculptures, on loan for two years, were chosen from 29 submis-

sions. The challenge, according to the selection committee, was to fi nd 

pieces “safe and suitable for display in a harsh outdoor environment,” and 

refl ective of a variety of artists using different styles and materials. They 

anticipate the resulting pieces will “engage, challenge and delight.” 

These mark the fi rst installation in the outdoor sculpture gallery; more 

will be added each year. Artists have been invited to exhibit their work 

for two years, but “through donations and sponsorships, pieces will also be 

added to Sidney’s permanent sculpture collection.” This will undoubtedly 

ensure the seaside town remains a destination good for both the heart and 

the soul. 

Above, from top: Pure Energy by Armando Barbon; 
Double Spinner by Lyman Whitaker.
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Fast, friendly
COMPLETE SERVICE

or phone for refi lls 
and talk to a 

“real” person!

>idney 
     ˙harmacy ¤td.

2425B BEVAN AVENUE, SIDNEY
250-656-0744

250 654 0383  *  Sidney, BC
www.liveyoung.ca

 IPL   *  Botox  *  Laser Hair Removal  *  DOT-Fractional Resurfacing
 Dermal Fillers  *  Bio-Identical Hormone Replacement

 *  Soft Lift  *  Latisse

www.mblabs.com

PROFESSIONAL 
LAB ANALYSIS

• Drinking Water • Waste Water

• Indoor Air Quality • Food • Soil

FULL 
SERVICE

Accredited
Est. 1983

PH: 250.656.1334
FX: 250.656.0433

2062 Henry Ave.,
Sidney, BC V8L 5Y1

We can help you wherever
your perfect vacation is...
Spa Resorts • All Inclusive Packages • Cruises 

Europe • Group & Adventure Travel
Destination Weddings • Travel Insurance 

Foreign Currency Exchange
Honeymoon Gift Registry • and more!

Reward yourself. 
Earn & redeem AIR MILES® 
reward miles at Marlin Travel

Wherever your perfect vacation is, 
we’ll get you there.

2468 BEACON AVE., SIDNEY
250-656-5561 1-800-668-0864

®

discover
Sidney 

E X C E P T I O N A L  S H O P S  A N D  S E R V I C E S  B Y  T H E  S E A
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Innovative  |  Sustainable  |  Local
designer furniture, contemporary 100% wool rugs, colourful wool 

ottomans, handmade lamps, organic latex mattresses, objets d’art

West Coast Eco Home
2348 Beacon Ave, Sidney BC
P: 778 426 2762
anita@westcoastecohome.com
westcoastecohome.com 
Victoria Design Of  ce
JC Scott Eco Design
P: 250 385 9545
jcscott.com

Exquisite
Functionality

european design in
pure stainless steel

102 - 2537 Beacon Avenue Sidney BC 250 655 7732 |  www.FlushBath.ca

n
l

BATHROOM
ESSENTIALS

Discover the perfect blend of contemporary 
style and comfort at our  55 room boutique 
hotel in charming Sidney-by-the-Sea. Take 
time to rejuvenate at our beautiful Haven Spa 
& Salon, and enjoy our fresh island flavours at 
Haro’s Restaurant & Bar.

Flying out of Victoria? Ask about our Gulf 
Island Resident rates and leave your car with 
us for just $5/night.

9805 Seaport Place, Sidney, BC • Toll Free 1.866.659.9445 • www.sidneypier.com

discover
Sidney 

E X C E P T I O N A L  S H O P S  A N D  S E R V I C E S  B Y  T H E  S E A
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 Laurie Salvador &

Lisa Ehrlich, Notaries Public

Specializing in:

• Real Estate Conveyancing
(buying or selling) on time and 

at a reasonable cost

• Estate Planning

• Wills and Powers of Attorney

SALVADOR DAVIS & CO
NOTARIES PUBLIC

2ND LOCATION
Salt Spring Island

1.866.956-3951 (call for appt.)

250.656.3951
101-9830 Second Street Sidney

www.salvador-davis.com

Open Tuesday through Saturday 
9 - 5 (last appointment at 2) 

#3-2490 Bevan Avenue, Sidney 
778-426-2587 

forlittlepaws@shaw.ca

Grooming
Bathing
Brushing

Nail Trimming
Glands

Teeth Cleaning

Large Dogs 
Groomed on 
Sundays and 

Mondays

Compassionate and expert 
grooming care is what we offer 
every customer who comes 
to For Little Paws Grooming 
Studio. We care deeply about 
the wellbeing of every pet 
entrusted to us.

Successful grooming is a 
partnership between 

For Little Paws and 
our customers. 
We offer a Free 
Evaluation of your 
Dog’s Grooming 
Health as we are 
always willing 
to share our 
knowledge and 
to demonstrate 
our expertise 

every time we 
groom your pet.

discover
Sidney 

E X C E P T I O N A L  S H O P S  A N D  S E R V I C E S  B Y  T H E  S E A

www.gulfislandstourism.com

Plan your 
adventure on

Check out our website, the most comprehensive 
tourism website for the Gulf Islands: from Gabriola 
in the north to Saturna in the south. The site 
offers a searchable accommodations directory 
and directories of restaurants, galleries and other 
stores and services, along with information about 
local attractions and features, maps and a calendar 
of events.



Page 22 – AQUA – Fall 2012

Sit quietly. Is that just the wind that moans through the old grain 

chutes, or something more? Is that just a mouse rustling the dried maple 

leaves windrowed along the walls of the timber-cut loafi ng barn? Listen.

Colin Byron, life-long Salt Spring Islander, knows those days well.

“We were living in the old Kyler house, which was owned by Mayer 

 LARSON’S BARN, right alongside Burgoyne Bay 
Road, echoes with the ghosts of the past. Pio-
neer farmers James Shaw, John Maxwell, James 
Lunney, and the Larson family; they’re all here.

Heritage
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Frozen  
in Time
ONE MAN’S 

CAMPAIGN 

TO RESTORE 

THE BURGOYNE 

HERITAGE BARN 

Brothers, on Jones Road in the Fulford Valley,” recalls Colin. “Every 

chance we got, my buddy Danny O’Donnell and I would grab our fi sh-

ing rods or guns and ride our ponies either across the valley or up and 

over Mount Bruce to Burgoyne Bay. There were old logging roads then 

and one in particular led from the swale way up the mountainside.”

“Ted Akerman occupied the barn and hayed the fi elds from the 

1960s on; by then the farm was owned by Texada Logging Company. 

Ted had a Charlais bull — a real monster. We’d fi lch grain from the 

bins to feed him. His tongue must have been a foot long. We were 

tolerated because we were farm kids and we knew our way around 

livestock and machinery.”

Now step forward 50 years.

Different events trigger different reactions in people. In Colin’s 

case it was an overheard conversation between his wife, Natascha, 

and one of her photography clients, who wanted pictures taken in 

a rustic setting. 

“I’ll meet you by the falling-down barn in Burgoyne park,” she 

said.

“I didn’t like that one bit,” says Colin. “It was like a slap in the 

face to old Maxwell and Lunney and Shaw — a real slap in the 

face. The farm had been cleared with the fi rst-of-its-kind machin-

ery in B.C. by Maxwell and Lunney. Giant trees and stumps, heaps 

of rocks, thickets of salal and tangled ocean spray — backbreaking 

labour that took decades to accomplish.”

“I went out and had a look,” Colin says. “The barn is deteriorat-

ing. That has to be addressed, there’s no doubt about it. There is 

at least one leak in the roof, and as soon as the roof is gone on 

any building, it’s game over. Water off the 20-foot-high eaves is 

splashing up and rotting the bottom of the siding — gutters are 

needed. Trees and brush are encroaching on all sides — they must 

be removed, a couple of days’ work at least.”

There is some urgency. Colin knows if the barn ever reaches a 

state beyond which it can be repaired, it will be lost forever. To 

replace it would cost a fortune.

“That’s when I started writing letters to the Driftwood,” says 

Colin. “To draw attention to the need for action, before it is too 

late. It’s not quite to that state yet; there is still a chance. This is 

our heritage. What 

we’re looking at right 

here is Salt Spring’s 

(and Canada’s) living 

history!”

And what a history 

it is. The land had 

been pre-empted in 

1859.

The fi rst owner, James Shaw, was forced off the land by the Co-

wichan Indians. This was their traditional territory. John Maxwell 

bought the land — he had a native wife. The Cowichan band al-

lowed him to stay. Maxwell and his partner, James Lunney, planted 

an orchard and went into ranching and mixed farming. They 

brought 150 Texas longhorns in from Oregon. There was no wharf 

in Burgoyne Bay until 1869, several years later. When the boat ar-

rived, those cows had to swim to shore — a sea of horns — bel-

lows echoing off the cliffs. Imagine!

“They came to this very spot. That is the history we’re talking 

about!” says Colin, looking out from a long-broken side window of 

the old barn.  

In the 1940s, the Larson family took over, with a focus on dairy 

and beef. They replaced the Maxwell barns and house with build-

ings of their own, some we still see today. For water for irrigation, 

Larson built a fl ume from Ford Lake; remnants of it can be seen 

today as well.

Colin thought that raising a work party would be a fairly simple 

matter. He knew there were many others on the island who want-

ed to see the barn saved and the farmland properly maintained.

But there is a problem. In 2001 the barn, the farmland around 

it, and the slopes of the surrounding mountains, more than 300 

"They came to this very 
spot. This is the history we're 
talking about!" 

— COLIN BYRON

By ROGER BRUNT
Photos by Natascha Wille
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hectares in all, became a Class A Provincial Park. Any im-

provements to the barn or the fi elds would have to be done 

through B.C. Parks.

“Parks are not in the business of farming,” says Colin, “even 

though they are the largest land owners in B.C.” In fact, no 

commercial farming is allowed in a provincial park.

When Burgoyne Bay Provincial Park was approved, people 

cheered. Their protests had been successful. They had saved 

the trees and land from the logging company that owned it. 

But sometimes when you think you are saving something, 

you’re really not. There was a cost that no one could foresee. 

If a building as precious as the old barn is not maintained, it 

will be lost. If the fi elds aren’t managed properly, they will 

just deteriorate.

“Even something as simple as cutting the hay in these fi elds 

has to be done right — to interrupt the weed plants’ seed 

cycle,” says Colin. 

It has been suggested that one solution would be to have 

a farm manager, the way Mike and Marjorie Lane manage 

Ruckle Park. But the management plan for Burgoyne is quite 

specifi c. The hedgerows will be allowed to expand, wetlands 

will be encouraged, and the fi elds and logged parts of the 

forest will gradually be allowed to revert to nature. It’s felt 

that Ruckle Park is example enough of a pioneer farm on Salt 

Spring.

There’s more than a little irony here. Salt Spring Island 

is swarming with people talking about the need for self-

suffi ciency in food production, living “green” and creating 

a low-impact, sustainable lifestyle. Yet here in the Burgoyne 

Valley there are hundreds of acres of wonderful farmland 

slowly reverting to weeds and brush and swamp, and one of 

the best-built and largest barns on the island is sitting empty, 

frozen in time.

That’s fi ne, but Colin is frustrated. 

“This great old barn and all this valuable farmland — a ter-

rifi c resource — is being frittered away. This barn has stood 

for more than half a century. It has withstood all kinds of 

weather — even the big snowfall of ’96. Three feet of snow on 

the roof and look at it. Here it is. There always seems to be 

money for libraries and swimming pools, but here where we 

really have a chance to make a difference, it seems like there 

is a logjam. At the very least the barn could get a new roof, 

which has been budgeted. It’s crazy.”

According to Joe Benning, area supervisor for the B.C. Parks, 

stabilization and preservation of the heritage buildings is sup-

ported in the management objectives for the park. However, he 

admits what actually happens is “dependent on the availability 

of funding to address repairs and maintenance as needs arise.

“Over the last three years, approximately $65,000 has been 

spent by BC Parks on critical issues affecting the structural 

integrity of these buildings. We hope to replace the barn roof 

in this year’s budget, along with other priority conservation, 

Top: Colin Byron at the Burgoyne barn; 
Page 25: Wooden latch; electrical panel 
with "peace" note.
Pages 22-23: Byron through a window and 
other barn views. 

"At the very least the barn could get a 
new roof . . . ."
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COASTAL

GETAWAYS

ARMAND HEIGHTS
Bed and Breakfast

Enjoy a peaceful, 

quiet comfortable atmosphere!

Full Breakfasts, hiking, 

hot tub and private entrance.

www.armandheights.com

221 Armand Way

Salt Spring Island, B.C.

250-653-0077

toll free: 1-800-427-0241

reservations@armandheights.com

www.bluevistaresort.com       bluevista@bluevistaresort.com

1-877-535-2424                            250-539-2463

Year-round getaway 
on Mayne Island

9 HOUSEKEEPING COTTAGES

Year round getaway 
on Mayne 
y

RESORT 

Eco Adventures in the Gulf Islands since 1991

 Beachside Flat &     
   Lakeside Cottage

 Adventure & 
Accommodation 

Getaways

163 Fulford-Ganges Rd   250 537-2553  
www.islandescapades.com

Family oriented accommodation 
on St. Mary Lake

COTTAGES AND CABANAS

Lakeside Gardens

250.537.5773
E-mail: info@lakesidegardensresort.com

www.lakesidegardensresort.com

Family oriented accommodation 
on St. Mary Lake

COTTAGES AND CABANAS

FaFaFaFaFaFaFaFaa imimimimimimilylylylylylylylylylyly oooooo iririririririienenenene ttteteteteteedddddddddd acacacacaccococococoommmmmmmmmm ddododododododdatatatatatatiiioioioioioionn n n nnnFFaFaFaFa iimimimilyylylylylyl oooo iriririienenene tteteteeddddddd acacacacccocoommmmmm ddodododd tatatatata iiioioionnnnn
onononononononon SSSSSSSSttt.t.t.t.ttt MMMMMMMMMMMararararaa y y y yyyyyy LaLaLaLaLaLaLaaakekekeeekekekekekononononon SSSSSttt..tt MMMMMMMarara y yyyy LLLaLaaakeekekekek
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Family oriented accommodation 
on St. Mary Lake

COTTAGES AND CABANAS

BBeacon Inn
A T  S I D N E Y

B

The Area’s Only 5-Star Property

9724 3rd St., Sidney BC  |  1.877.420.5499  |  www.thebeaconinn.com4242442244200 50 550 550 54499499499499499 |||| ththhththhhhhh bbbbbbbbbb iiii

Fall rates from $129 
C o m p l i m e n t a r y 

B r e a k f a s t s , 
W i F i  a n d  P a r k i n g

recreation and heritage issues in Burgoyne Bay Provincial Park.”

He points out that the management plan process, which is nearing 

conclusion, touched on a wide range of concerns. 

“The management planning exercise for Burgoyne Bay involved exten-

sive stakeholder and public consultation where key issues such as agri-

culture, ecological restoration, heritage values, recreational use, etc. were 

examined and discussed at length.” 

More than 24 agencies are listed as interested parties in that process, 

along with half a dozen First Nations bands.

In the implement shed to the west of Larson’s main barn, there is an 

old electric panel on the wall that looks like something out of a 1940s 

high school science project. Tucked under a loose splinter of wood is a 

small yellow note. It says:

Be Still / Breathe / Listen / Peace Always.

But peace always has a cost. 

AQUA
GULF ISLANDS               LIVING

R E A D  A Q U A  O N - L I N E
G U L F I S L A N D S A Q U A . C O M

Next Edition November 14
Ad Deadline October 12

Aqua is distributed throughout the Gulf Islands, 
Victoria, the Cowichan Valley and 

select retail locations on Vancouver Island.
Contact: toll free 1-877-537-9934  
On Salt Spring call 250-537-9933
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Grandin & McIntyre 
Landscape Design

www.grandinandmcintyre.com 
info@grandinandmcintyre.com 

250-538-8233

Landscape design, consultation and 
site planning for the Gulf Islands
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W
hen ex-premier Mike Harcourt slipped on the slick 

front deck of his Pender Island home on Nov. 30, 

2002 and fell down the rocky slope of a six-metre cliff 

to the unforgiving rocks and ocean, it could easily 

have been his last moments on earth. 

He had been carrying two full buckets of water to the outdoor hot 

tub when he fell, heavy weights that would have increased his velocity. 

His injuries were severe — two fractured mid-neck vertebrae — and to 

make matters worse, he had landed face down in the water. It was shal-

low, but more than enough to drown a traumatized victim. Critically 

injured as he was, Harcourt remembers attempting to raise his head 

and weakly calling to his wife, Beckie. She could never have heard him.

Just minutes before the couple had separated, he to fi ll the hot tub 

and she to tend to the garden behind the house. Nevertheless, in one 

of those inexplicable and miraculous moments, something prompted 

her to check on him. She headed to the deck, a platform without a 

railing, hanging over a sandstone cliff at water’s edge. A moment later, 

she was scrambling down rocks to get to the man lying helpless in 

the sea on an oncoming tide. Her instinct to go looking for him when 

she did, and her actions following her heart-stopping discovery, saved 

her husband’s life. The subsequent actions of North Pender’s fi rst 

response team and the doctor on call, Don Williams, all contributed 

to his survival. Conscious on and off throughout the ordeal, Harcourt 

remembers thinking to himself, “This is such a pedestrian way to die. I 

just went to fi ll up the hot tub and suddenly this is it? Hell no, I’m not 

going to go this way.” 

The skills of his hastily assembled but expert surgical team also 

contributed to his recovery, but it would be erroneous to not also 

credit the spirit and drive of the patient himself. Harcourt survived, 

recovered, and walked out of G.F. Strong Rehabilitation Centre three 

months later, in the top fi ve per cent of the recovery range for spinal-

cord injury patients.

“My doctor and his team said you are going to be in G.F. Strong for 

Building 
Bridges 
MIKE HARCOURT: 

STILL FOLLOWING 

PUBLIC-SERVICE PASSIONS  
By CHERIE THIESSEN 
Photos by Hans Tammemagi

People

Former B.C. premier Mike Harcourt outside of the Pender Island 
Community Hall.  The part-time Pender resident has owned property on the 
island for decades.

six months and you’re going to come out in a wheelchair. I said, ‘No, 

no, here’s the script. I’m walking out of here in three months because I 

have a golf tournament in three months and I plan on playing. So from 

today tell me what we need to do.” 

Three months later he walked out of the rehab centre, having won 

the fi rst round in his most challenging campaign.

In March the following year, Beckie received a silver medal for brav-

ery from the Lifesaving Society for saving her husband’s life.

Now, as we relax in the Harcourts’ lofty 2000-square-foot cottage, 

looking out beyond the now-enclosed deck to Navy Channel, that ac-

cident in 2002 seems very far away. While he appears to have left that 

battle well behind, however, B.C.’s ex-premier explains that he still has 

a 20 per cent partial quadriplegic paralysis.

“I have some in my hands and legs and trunk, a sort of frozen feel-

ing that affects my mobility. There are certain parts of my body where 

the nerve cells were damaged or destroyed, so I have some limitations 

physically. I don’t ski anymore; I don’t do marathons.” 

He still plays tennis, however. He still golfs, and for three months 

of the year he’s still a Penderite, hanging out at the farmers’ market, 

gardening, visiting with friends, and enjoying all that the island has to 

offer. 
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While Harcourt has no intention of throwing his hat into the ring in 

the next provincial election, he’s still very much politically involved, 

working behind the scenes and continuing to contribute publicly in 

myriad ways. 

“These days I’m giving advice to Adrian Dix and working with his 

team on some issues I started when I was premier, issues like working 

with the business community and getting rid of some of the barri-

ers to people succeeding, encouraging entrepreneurship and setting 

up programs for people with vision, then helping promote them in 

the international markets. It’s important to open doors for business 

people and to work out what needs to be done in the 21st century to 

help them thrive. We’re also discussing what a new NDP government 

could do further in transportation, health care and education.”

If you think that’s just the usual empty political patter, you don’t 

know the man. What he accomplished as a young storefront lawyer, as 

a politician and then as a premier, and what he continues to accom-

plish in what most of us would consider retirement, is stupefying.

Born in Edmonton in 1943, Harcourt moved to the West Coast with 

his parents when he was in his early teens. He studied at the University 

of British Columbia and received his B.A. in ’65, and his Bachelor of 

Laws three years later. Even then he believed in making things happen, 

so felt that a law degree would enable him to be the change he wanted 

to see. It was time to set up his storefront offi ce and to build bridges 

between neighbourhoods. No Don Quixote this, the young social activ-

ist wasted no time in taking on the city, the province and the country, 

stopping the construction of a freeway that would have ripped the 

city in half and wiped out Gastown, Chinatown, and several thousand 

homes in the Strathcona area. 

A few years later he met and married the woman who later saved his 

life, Beckie Salo. Only a year into marriage, he won a seat on Vancou-

ver’s city council, but somehow the young couple found time to track 

down their Pender paradise, settling on a 100-acre tract shared by 10 

owners. 

For the next 25 years, Harcourt held some form of offi ce. An alder-

man for four terms from 1972 to 1980, he then went on to become 

the 34th mayor of Vancouver for the next three terms from 1980 to 

1986, and ultimately Premier of British Columbia from 1991 to 1996, 

only the second time the NDP had ever defeated the Social Credit 

party. A crusader for public transit, green zones and nature reserves, 

he doubled the province’s protected areas, and made Vancouver one 

of the most livable cities in the world, showcasing it to the world at 

Expo ’86. He was also passionate about the aboriginal issue, which he 

felt was eroding the province’s core. In 1992, he signed the agreement 

establishing the B.C. Treaty Commission, an accomplishment of which 

he is extremely proud, and which led to his later appointment on the 

offi cial group as federal commissioner.

“We could have gone on as we have for hundreds of years, deny-

ing First Nations entitlement and creating unhappy, bitter, aboriginal 

people. We created that mess, so to be part of the process leading to 

the repair of the damage and to change that relationship was absolutely 

essential for British Columbians.”

Many of us recall the scandal, cynically called “Bingogate,” when the 

premier resigned over actions he was unaware of but took responsibil-

ity for: charity funds being diverted by another party member to fund 

the NDP party. When he stepped down from offi ce, however, Harcourt 

had already proven himself one of the province’s most successful politi-

cians. Fortunately, resigning as premier only meant that the crusader 

could now accomplish even more. 

“I’m playing more of a public policy role now and a lot of it is 

not NDP or Liberal, it’s universal. Affordable housing, good public 

transportation, special needs’ housing, equal opportunity employ-

ment programs, making buses accessible to people with wheelchairs, 

these things are no-brainers. Public policy that will transform 

society and lead to sustainable cities — that’s really my preacher’s 

pulpit.”

Pender Islanders were only too happy to hear the message on 

May 27, packing the community hall at the Pender Recycling 

Society’s AGM. Entertaining, informal and intrinsically Harcourt, 

“I’m playing more of a public policy role now 
and a lot of it is not NDP or Liberal, 
it’s universal.”

- MIKE HARCOURT

Above: Mike Harcourt 
addresses the 2012 an-
nual general meeting of the 
Pender Island 
Recycling Society with a 
talk on sustainable cities 
and communities. 
At left: Harcourt's offi cial 
government mugshot from 
March 1992. 
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Expedia 
CruiseShipCenters, Sidney 
for this and other river cruise destinations

1-800-561-2350 
sidney@cruiseshipcenters.com  

BC Reg 2550 6

·  86 years experience – intimate, club-like 
atmosphere – not more than 118 passengers.

· No single supplement available on every sailing 
in certain categories.

· Inclusive pricing. One easy, upfront price covers 
everything from airport transfers, shore excursions 
and gratuities to port charges, luggage handling 
and wine with onboard dinners – no options sold!

the guest speaker barely glanced at his notes as he discussed the 

“urban tsunami” and pulled Penderites right out of their compla-

cency and into the forum with a discussion of Pender’s Driftwood 

Mall and the role it could play in a greener community. Very much 

in demand as a presenter, he hones his skills through the over 30 

presentations he gives annually across Canada and the world. 

Soon after stepping down from politics, the sustainable cities guru 

found himself appointed by Prime Minister Paul Martin to serve 

as a member of the National Round Table on the Environment and 

Economy, and to chair the Urban Sustainability Programme. 

In 2006 he was also chairing the National Advisory Committee on 

the UN-HABITAT World Urban Forum, initiatives near to his heart. 

Today he’s chairman of Quality Urban Energy Systems for Tomor-

row, an advisor to Translink, associate director of UBC’s Continuing 

Studies Centre for Sustainability, and the lead faculty of United Way’s 

Public Policy institute. And then there’s his passion for housing the 

homeless, through Streetohome and the Building Community Society, 

and for improving First Nations’ education. 

“The goal is to raise aboriginal young peoples’ high school gradu-

ation rates from 47 to 80 per cent to be equal with non-aboriginal 

students.” 

Small wonder, then, that his list of awards and honours is just as 

long, a few of them being the Woodrow Wilson Award for Public 

Service in 2005, the Canadian Urban Institute’s Jane Jacobs Lifetime 

Achievement Award in 2006 and the Alumni Achievement Award 

from U.B.C. for his contribution to B.C., Canada, and the global com-

munity in 2008.

Harcourt has also found the time to publish three works: A 

Measure of Defi ance in 1997 with Wayne Skene; Plan B, One Man’s 

Journey from Tragedy to Triumph, in 2006, with John Lekich; and in 

2007, City Making in Paradise, Nine Decisions that Saved Vancouver, 

with Ken Cameron and Sean Rossiter. 

So here’s the skill testing question: Who said: “Cities are about 

choices, and the choices had better be the right ones because the 

consequences last a long time”? 

You guessed it. Islands are about choices too, and we Pender Is-

landers are proud the Harcourts chose us. 

Mike Harcourt at the Pender 
Farmers' Market in 2012. 
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EWORDS
The Salt Spring-based company owned 

by Mona Fertig and Peter Haase gives de-

served reverence to B.C. art and culture. 

From its Unheralded Artists of B.C. 

series, to beautiful volumes of poetry, to 

the intimate portrait of a man and place 

revealed by Claudia Cornwall in At the 

World’s Edge: Curt Lang’s Vancouver, 

1937-1998, each book adds to a gallery-like 

collection.

Up next is 111 West Coast Literary Por-

traits, which features photographs taken of 

B.C. writers by Barry Peterson and Blaise 

Enright, along with some text from the au-

thors and an introduction by Alan Twigg 

of BC BookWorld fame. 

As Mother Tongue press material about 

the project explains: 

“In 1997 Barry Peterson and Blaise En-

right became obsessively curious about the 

characters behind the novels and poetry 

written by British Columbian authors and 

began photographing them. They travelled 

the Coast and Gulf Islands for six years 

seeking the famous and infamous. They 

shot over 50 portraits in black and white 

to contrast the colourful nature of each 

writer and to minimize visual distraction 

from the ‘character’ of each. They took 

pictures of writers in their personal space, 

where they were less inhibited, resulting in 

intimate portraits of B.C.’s best, most hon-

oured, as well as emerging, literary talent.”

The portraits capture distinct time peri-

ods, so we see images of famous B.C. writ-

ers such as Jane Rule (who died in 2007), 

Faces 
BEHIND THE WORDS

111 
West Coast 
Literary 
Portraits is 
Mother 
Tongue’s 
latest

IT’S HARD NOT TO LOVE EVERYTHING created 
through the hands and heart of Mother Tongue Publishing. 

Books
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Phyllis Webb and Al Purdy, taken in the late 

1990s, and then others done solely by Peterson 

about a decade later. 

Since the Gulf Islands boast more than a few 

boatloads of writers, the islands are well repre-

sented in the book. 

Salt Spring Island is also one of the commu-

nities where the book will be launched, along 

with an exhibition and related events, at historic 

Mahon Hall. The exhibition opens with a celebra-

tion beginning at 8 p.m. on Saturday, Oct. 20, 

with doors open from 10 a.m. to 5 p.m. daily to 

Oct. 27.

Other exhibits and events are planned for 

several sites between October and February in 

the Vancouver area and on Vancouver Island. See 

www.mothertonguepublishing.com for date, time 

and place details.     

— GAIL SJUBERG 

RONALD WRIGHT

JANE RULE

ARTHUR BLACK

PHYLLIS WEBB

SANDI JOHNSON

BILL DEVERELL

FEATURES AND BENEFITS:
• Environmentally friendly
• Recyclable material
• Extremely durable
• Light weight
• Low maintenance
• Increases the value of 
   your home
• Non combustible
• 40 year warranty

Mon.-Fri. 7am-5pm, Sat. 8:30-5      
804 Fulford-Ganges Road
www.slegglumber.ca       250-537-4978

The last roof your home will ever needMETAL ROOFINGMETAL ROOFING
from SLEGGfrom SLEGG Choose from our many STYLES AND COLOURS 

for all of your residential, 
agricultural and commercial roofi ng needs.
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Suddenly he is awake and mov-

ing. Maydays are serious events and 

usually mean that someone is in the 

frigid waters of the Salish Sea. 

He quickly dons his clothes, grabs 

his gear bag and heads out the door 

for the short drive to the boat, a 

Titan 249 XL aluminum rigid hull 

infl atable powered by twin 200-HP 

Yamaha engines. They’re soon roaring 

across the moonlit waters of Pender 

Island’s Browning Harbour at close to 

Saviours Saviours in thein the  
SALISH SEASALISH SEA

THE ROYAL 
CANADIAN 
MARINE 
SEARCH AND 
RESCUE 
STATION #20 
TO THE 
RESCUE

IT IS 3:00 IN THE MORNING AND 
THE MAN IS IN A DEEP SLEEP when 
suddenly he is roused by the multi-tone 
ringing of his pager. Through bleary 
eyes he tries to focus on the numbers 
and fi nally sees the familiar 333333 
display that indicates a mayday.

Community

By BOB VERGETTE 
Photos by 
John Bagshaw, 
except as noted
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     COASTAL BOOKS
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104 McPhillips Avenue, Ganges, 250-537-2812104 McPhillips Avenue, Ganges, 250-537-2812

Salt Spring  Books
Fall Book Harvesting

Open year-round with over 25,000 titles 
plus a great selection of Canadian authors, 

used books, art supplies & gifts.Shop online at www.galianoislandbooks.com

76 Madrona Drive Galiano Island BC V0N 1P0
1 877 795 2665  |  250 539 3340

lee@galianoislandbooks.com

Join us for our annual 
Galiano Literary Festival!

www.galianoliteraryfestival.com

Grace Point Square 250-538-0025
Salt Spring Island

www.blacksheepbooks.ca

their maximum of 40 knots.

This event, fortunately not always in the middle of the night, oc-

curs about 20 times per year for the volunteer women and men of 

the Pender Island-based Royal Canadian Marine Search and Rescue 

(RMC-SAR) Station #20.

The station regularly holds training sessions for its crews, but as a 

result of the multi-agency response to the 2009 fl oat plane tragedy 

on Saturna Island, coxswain Dave Hargreaves decided to coordinate 

a joint exercise near Hope Bay on North Pender Island on Feb. 21 last 

year. 

Involving Salt Spring’s Station #25 as well as the Coast Guard 

PENAC, a 25-metre hovercraft stationed at the Sea Island base in 

Richmond, the stations conducted search and rescue operations with 

an emphasis on transferring victims from sea to vessel and between 

vessels. It also gave members a rare opportunity to work with hov-

ercraft, and Penderites an opportunity to come out and watch the 

RMC-SAR in action, something Hargreaves is passionate about. “If 

more people knew who we are and what we do, they’d be OK with 

volunteering and assisting.” 

What they do is save 

lives.

“Typically a vessel makes 

a distress call on Channel 

16, and depending on the 

location and severity of 

the incident, the Joint Res-

cue Co-ordination Centre, located near Victoria, will page our crew.” 

Take Jan. 14, for example: “Three of our crew and our Titan 249 

were on Salt Spring Island for recertifi cation in marine fi rst aid,” 

explains past station leader Elizabeth Wilkes. “We were tasked, along 

“Two people with two dogs 
rescued; a good day.”

- ELIZABETH WILKES 
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with CG Cape Naden and Salt 

Spring’s Station 25, to fi nd boaters 

who had sent in a mayday but now 

were not responding. We searched to 

Prevost and Portland islands with-

out success and then were notifi ed 

that the vessel had been spotted in 

Sansum Narrows, 30 minutes from 

us. They had hit a log, lost the lower 

unit, and were rapidly taking on 

water, so were pretty happy to see us. 

As we towed them to Maple Bay Ma-

rina, Station 25 crew pumped out the 

boat. Turned out the boaters hadn’t 

answered our calls because they were 

both deaf. Two people with two dogs 

rescued; a good day.”

Station 20 has three volunteer 

crews, each on call 24/7 for one 

week; that’s 16 members and three 

coxswains. 

“During that ‘on call’ week,” says 

Wilkes, “we’ll do on-water training, 

classroom training, and equipment 

checks.”

Before becoming a coxswain, 

members must be nominated to take 

a strenuous and challenging course in 

Bamfi eld in some of the wildest wa-

ters on the West Coast, appropriately 

called RHIOT (Rigid Hull Infl atable 

Operator Training). 

While Hargreaves has this training 

under his life jacket, Wilkes has not. 

Previously a station leader for three 

years, she loves being a crew member.

With crew safety and training being 

paramount, all of their coxswains put 

much emphasis on building team-

work among the crews and among 

the stations, and on maintaining good 

communications in an increasingly 

complex public safety system. 

Wilkes agrees. “The more training 

we can do with the other stations, 

the better. We’re called out together 

quite often, so we’d better know who 

they are, and how their boat and 

equipment work, and know them as 

individuals as well.”

Hargreaves, who puts in two to 

six hours a week as coxswain, is also 

president of the fundraising arm of 

Station 20, the Salish Sea Marine Res-

cue Society. In this capacity he’s only 

happy to get the word out: “I don’t 

mind going out and telling stories. I’ll 

make presentations to the Pender Is-

land Community Services Society, the 

Newcomers Club, anyone who wants 

to hear us. If people know who we are 

and what we do, then it’s easier to ask 

them for money.”

Station 20 came into being in 2005 

with Hargreaves and Wilkes early 

recruits. Initially there were only four 

crew members on Pender, and all 

rescues were coordinated and based 

on Salt Spring Island. 

What motivated them to join? They 

both had their reasons. Hargreaves said 

he likes things that challenge him.

“When we look back at our lives 

and think that we never took the op-

portunity to do things, that’s sad. If 

you don’t risk, you don’t enjoy life as 

much. What we’re doing is exciting.” 

Wilkes adds: “Your pager goes off 

at 3 in the morning and you’re out 

there speeding across the water; it’s re-

ally exhilarating. It gets the adrenalin 

going, and after you come home ex-

hausted you feel good because you’ve 

helped someone.”

Past station leader and coxswain 

Roger Pilkington has his reason as 

well for joining: “Mine is straight-

forward: service to community. The 

RCM-SAR is my way of doing that.”

So, if you’d like to do something ex-

citing, something that makes you feel 

alive and gives you skills, knowledge 

and confi dence on the water, could 

being a RCM-SAR member be in your 

future? 

The coxswain says, “We’re required 

to train 25 hours on the water per 

year. Over and above that there’s class-

room training. It’s quite a commit-

ment and quite an effort, but worth 

it.” 

If you get seasick when there’s a 

light chop on the water but would 

still love to be involved with this 

group of heroes, never fear, there is 

always a need you can fi ll.

“If you have the commitment, we 

can use you,” Wilkes says. “If you don’t 

want to go out and crew, we still need 

station support, equipment mainte-

nance, board members, publicity and 

fundraising.” 

Do you have what it takes to be a 

hero?

Above, from top: Members Roger Pilkington, 
Jeremy Harwood, Dave Hargreaves, Kevin 
Gosling and Herb Katz check out an area map; 
coxwain Hargreaves on the radio; past station 
leader Elizabeth Wilkes. 
Page 32: Station 20's rigid-hulled infl atable boat 
in action.
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Find   all the comforts of fall in   Downtown Duncan

UNCLE ALBERT’S FURNITURE
107 - 2nd Street, Duncan, BC 250.748.1732

TOLL FREE: 1.800.593.5303  l  www.unclealberts.ca

S O FA S   I   LO V E S E ATS   I   C H A I R S   I   S O FA  B E D S   I   S E C T I O N A L S

HAVE IT YOUR WAY...AND SAVE!
MADE IN BC

�

Many 
more styles 

and fabrics to 
choose from

WE DELIVER
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sushi • Vietnamese special dishes • hot pots • tempura 
vegetarian options • wheat free sushi and dishes available

voted best sushi on vancouver island

Lunches: Tues - Sat 11am - 2:30pmLunches: Tues - Sat 11am - 2:30pm
Dinners: Tues and Wed 5pm - 8:30pm | Thurs Fri and Sat 5pm - 11pmDinners: Tues and Wed 5pm - 8:30pm | Thurs Fri and Sat 5pm - 11pm

Closed Sun and MonClosed Sun and Mon

250.746.8999 • 62 KENNETH STREET, DUNCAN (across from city hall)

Vietnamese Pho Soup is now availableVietnamese Pho Soup is now available

Enjoy our Enjoy our 
exclusive exclusive 

martini bar!martini bar!

Vitamins & Natural Remedies
141 Craig Street, Duncan   

250.748.9632   www.mercias.ca

Clean  Mineralized  Alkaline

125 Station Street         Downtown Duncan         250 748 9411

for conscious livingfor conscious living

jewellery    jewellery    
crystals    crystals    

aromatherapy    aromatherapy    
inspired gifts   inspired gifts   

 spiritual books    spiritual books   
 relaxing music relaxing music

embrace your spiritembrace your spirit

Ingrid s Yarn & 
Needlework

www.ingridsyarn.com

“For everyone 
who loves to knit, 

crochet, 
felt or stitch”
GIFT CERTIFICATES 

AVAILABLE

133 CRAIG STREET
DUNCAN 250-709-9699 

Duncan
                  H E A R T  O F  C O W I C H A N

D O W N T O W N
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for conscious living

jewellery    
crystals    

aromatherapy    
inspired gifts   

 spiritual books   
 relaxing music

embrace your spirit

your local skincare professionals

physician directed
Dr. Lyn Pasco  |  #4 177 Fourth St. Duncan
250.746.6512  |  www.vivamedicalaesthetics.com

Gift
Certifi cates
Available

Real People...Real Results
It’s never too late to have 
your skin look great

Free consultations for all skin concerns

Taking 10 minutes could change the 
way you feel about yourself.

Services:
Botox, Botox for migraines, Botox for hyperhydrosis, 
Soft tissue fi ller, Laser hair removal, Photofacials, 
Fractional resurfacing, Medicalmicrodermabrasion, 
Facial peels, Acne treatments, Rosacea treatments, 
Spider veins, Spray tanning

Products:
Mineral makeup & Skin care products

Embe llish!Embe llish!Embe llish!
Unique 

Furnishings

Original 
Art

Fabulous 
Finds

115 Kenneth St, 
Downtown 

Duncan
250.746.9809

Decadently 
Different

Exquisite selection of 
delicious baking 

from Chef Fatima Da Silva
and her talented crew

40 Ingram St
Duncan BC
250.597.1981

Lunches
Mon-Sat 11am-3pm

Dinners
Mon - Sat 5pm - 9pm

161 Kenneth Street
Duncan BC

250.746.6466
www.bistro161.com

ARTISANS’ ARTISANS’ 
DESIGNSDESIGNS

Artisans’ Designs 

Co-operative
Since 1992

Best selection 
of  nely hand-crafted

artwork & gifts 

by over 90 island artists.

Come and see for yourself.

Mon- Sat 10 am - 5 pm

 251 Craig St. Duncan 251 Craig St. Duncan
250 - 748- 6776250 - 748- 6776

www.imaginethatartisans.com

Duncan
                  H E A R T  O F  C O W I C H A N

D O W N T O W N
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What I offer my clients:
•  A search of the market for property that fi lls 

their needs
•  Information on closed sales of comparable 

properties
•  Representation in negotiations
•  Assistance in obtaining home inspections
•  Assistance in arranging fi nancing

Buying or selling?

Let me represent you

Paul Zolob
p.zolob1@gmail.com

250.526.2626

RESPECT • COMPETENCE

ENTHUSIASM

Salt Spring Realty • INDEPENDENTLY OWNED AND OPERATED

Call me today to receive 
updated listings 

daily for Salt Spring Island

y that fi lls 

parable 

ections

me represent you

CE

Visit us at our 4 Gulf Island locations...Mayne Island, Pender Island, 

twostores on Quadra Island and our new Cordova Bay store on Vancouver Island. 

We offer a wide selection of groceries, meats and fresh produce...

plus our in-store Bakery and full service Deli!

Open 7 days a week Dockside delivery www.truvaluefoods.com

CAMPBELL RIVER 
FERRY
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A N D  O P E R A T E D
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TRU VALUE 
FOODS

FREE
SHIPPING

to anywhere in Canada 
with minimum $70 order.
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Pace of Grace

Angels, Ancestors and Advisors 
USE SPIRITUAL COURAGE TO CALL ON 
YOUR A-TEAM

I 
love the word “grace.” It is a virtue, a state of 

being, a quality of the divine. To be touched by 

grace is to be open to beauty, bounty and bless-

ings, to receive something unexpected. 

I don’t believe we ever have to earn grace. To have a 

relationship with it, we need the spiritual courage and 

openness to entertain the possibility of miracles. 

My deepest ambition at this season of my life is to 

be the presence of grace to the people I love and care 

about. Taking time to slow down into mindfulness, to 

ask what would light up someone’s day, has moved to 

centre stage in my awareness. Sending a note to friend, 

or to acknowledge the success of a new author, calling 

a family member who is lonely, visiting someone who 

needs company, reaching out to someone who needs a 

listener — what pleasure this brings. 

It is said that most people only use 10 per cent of 

their intelligence. I have long believed that most of us 

use only one per cent of our spiritual capacities, be-

cause we allow the world and its demands to distract 

us from what matters most — cultivating the virtues of 

our souls. Our purposefulness, our service, our joy, our 

love, our forgiveness, our idealism, our prayerfulness. 

We need to start children off in life by recognizing 

those gifts in them early and calling them to the best 

they have to give. I have found that children are natu-

ral mystics and they need openings and opportunities 

to meditate and refl ect. One seven year old, when I 

gave a guided meditation in a large audience of mixed 

ages, said she saw her grandmother in the spiritual 

world, and was able to say goodbye. 

From the research we have done into the sacred 

texts of the world’s diverse religions, I have come to 

believe in the reality of an A-team for each of us — 

our angels, ancestors and advisors. Calling on them 

gives us new insights and, as it says in Jeremiah 33:3, 

“Call to me and I will answer you and show you great 

and hidden things that you do not know.” 

To me, it is important to call on our A teams, 

because if not, we’re promoting unemployment after 

death! So, having a meditation practice, whether 

visual, auditory, walking, or silent, is an important 

discipline for tapping into grace. 

One time when I was meditating, I heard the words, 

“It’s time for The Virtues Project to go to a wider au-

dience.” That morning, an agent called me from New 

York and said, “We have heard of your project. It’s 

time for it to go to a wider audience.” Through her, 

our fi rst book, The Family Virtues Guide, was pub-

lished by Penguin, and has now gone throughout the 

world in a much wider way. 

Having the openness to entertain the presence of 

grace in our lives takes courage. To give up limiting 

ourselves to the mundane we have to dare to ask for 

help, to invite miracles, and then be alert and mindful 

for signs and wonders to come. 

Linda Kavelin 
Popov is author of 
A Pace of Grace, 
co-founder of The 
Virtues Project, 
and an 
international 
speaker on personal 
and global 
transformation. 
See www.virtues
project.com; 
www.paceof
grace.net
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Serving breakfast, lunch
and dinner

Open 8am daily

www.treehousecafe.ca

Music Under the Stars
every night of the summer

May to September

250-537-5379

In the heart of Ganges, next to Mouat’s

CALVIN’S BISTRO

3 Course Dinner
starting at 
$19.99

CLOSED MONDAYS

FREE WIFI • FOR RESERVATIONS CALL 250.538.5551 • www.calvinsbistro.ca

  
  

   

    
Best view on the waterfront.

www.mobys.ca  on the harbour   250-537-5559        

live music

 
great view

      
    

  
   

  L
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www.mobys.ca  on the harbour   250-537-5559        

   B
est view on the waterfront. 

Live Music Thurs+Fri+Sat @8pm.

C O U N T R Y  H O U S E  H O T E L

Regional gourmet cuisine featuring fl avourful 
Salt Spring Island lamb, fresh seafood, herbs 

and produce from our garden

Now offering complimentary ride home 

160 Upper Ganges Road, Salt Spring Island
250.537.2362  www.hastingshouse.com

 Raw, natural, organic, 
vegan, living food

106 – 149 Fulford-Ganges Road Salt Spring Island 
250-537-2048     www.rawsomelivingfoods.ca

Visit Salt Spring Island’s newest Cafe 

Mon-Fri  11 to 5  
Saturdays 9-4

Join us in our new 
Grace Point location

Enjoy locally sourced and 
sustainable food and wine in a 
warm and welcoming setting.

open 7 days a week
lunch & dinner

250-931-3399

chefbruce@shaw.ca

Discovering a great place to 
eat is one of the rewards of 
dining on Salt Spring Island. 

FALL RESTAURANT AND DINING GUIDEFALLLL RESTAAAAAAAAAAAAAAAALLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLL

salt spring  

DINING
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W
e are very blessed with a moderate climate 

in this part of British Columbia. Stuff grows. 

Sometimes it grows so much it obliterates 

anything in its path, including great gardening 

areas. 

This was the case at the Harbour 

House Hotel on Salt Spring Island 

about seven years ago. Behind the ho-

tel was a farm, about three and a half 

acres, which had fallen into disuse. The 

current owners decided it was time to 

put it back into production, but it was 

a slow process. Slow and steady wins 

the day, however. 

Back in May I took a tour of the 

property with farm manager Rob 

Scheres. Looking at the wonderful 

plots of fruits and veggies already 

growing, it was hard to imagine what it used to look like, 

but Rob fi lled me in: “It was an old farm that was com-

pletely covered in alder and blackberry bushes. It hadn’t 

been taken care of since the 1950s. We started cutting into 

it and we found old irrigation lines and other signs of 

the old farm. Once we got everything cleared we started 

working on the land.”  

Seven years later Rob is growing almost everything that 

a restaurant needs: lots of berry bushes, boysenberries, 

raspberries, strawberries, beets, peas, herbs, jalapeno pep-

pers, Jerusalem artichokes, tomatoes and even quinoa! Bee-

hives produce honey and big leaf maple trees are tapped 

for syrup. The farm is now the main food supplier to the 

Reviving 
the Farm
THE HARBOUR HOUSE 
HOTEL RESTAURANT 
STORY 

Don Genova's Pacifi c Palate

Don Genova is a 
B.C.-based food 
journalist. His 
website is www.
dongenova.com.

Story and photos 
by DON GENOVA 

Top right:  
Simone Cazabon, 
assistant farm 
manager at the 
Harbour House 
Hotel farm. 
At right: Farm 
manager Rob 
Scheres.

Harbour House restaurant, and it’s all grown organically.

But like in any garden there are pests. In one of the 

greenhouses the soil they brought in had too much wood 

fi bre in it, which attracted wood bugs. They were chewing 

around the stems of the tomato plants in there, 

so Rob started putting little piles of horse 

manure and some trimmings from greens on 

top and the wood bugs prefer that to munch 

on. Then they can just go and scoop up the 

manure and tons of wood bugs along with it. 

He is also very ingenious about re-purposing 

things to cut down on costs. An old canopy 

from the hotel entrance got turned into a 

greenhouse, he’s using old eavestroughs to 

create lighting fi xtures, and he hand-built an 

under-bed heating system for seedlings, which 

probably saved thousands of dollars alone.

Every main course in the Harbour House 

restaurant is served with seasonal vegetables from the farm. 

In the morning at breakfast you’re eating preserves made 

from the fruits brought in, or how about this for brunch — 

a West Coast breakfast bun with candied salmon and fried 

egg, served with local goat’s cheese, arugula and home-

made basil aioli and tomato relish?

All the employees who work in the restaurant take 

turns pitching in as farmhands. This way they get to know 

what’s being grown and what it looks and tastes like, and 

in turn can pass that information along to the diners in 

the restaurant. It is farm-to-table dining at its fi nest and 

freshest, all from a piece of land that was once a tangled 

bramble. 
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Tangy Gouda gives 

a Dutch-style fl avour 

to this favourite comfort food.

The kids will love it too!

THRIFTY FOODS SALTSPRING 
114 Purvis Lane
250 537 1522
www.thriftyfoods.com

Gouda Macaroni
Find more family-friendly meals at 

www.thriftyfoods.com/recipes
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     GULF ISLAND 

COUNTRY LANES

for all residential design
www.donaldgunndesign.com
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donald gunn design

250.537.5131

School of PianoSchool of PianoBF

25250.0.535 7.515131
Melissa Grace & Chris Kodaly, ARCT.

 Mistaken
Identity™

        
V I N E Y A R D S

164 Norton Road, Salt Spring Island
250.538.WINE (9463)
www.mistakenidentityvineyards.com
Open daily 11:30am - 6pm til Sept. 3

GROWING CERTIFIED ORGANIC GRAPES

Quiet Joy

Massage Centre

G
Registe

115 Fairview Road
Salt Spring Island  BC  

(250) 538-0204
Cell (250) 526-0290  

gwen@quietjoy.ca

Gwen Gagne RMT

Registered Massage 
Therapist

Reiki Master
EFT

Emotion Code

Your photos look Your photos look 
better in framesbetter in frames

APPLEAPPLE
PHOTOPHOTO

&&
IMAGINGIMAGING

LOCALLY OWNED & OPERATED

6-121 McPhillips Avenue

250-537-9917  

applephoto@saltspring.com

 than on your  than on your 
memory stick!memory stick!

125 Churchill Rd. Salt Spring Island, BC   
www.duthiegallery.com | 250-537-9606

Mid-September  
to the end of October.  
GALLERY HOURS  
10 – 5  THUR– MON

BENITA 
LAMBERT 
A RETROSPECTIVE

master printmaker,  
painter and pastelist

Find out 
what’s happening 

on the 
Gulf Islands

www.gulfi slandsdriftwood.com

    GULF ISLANDS

YOUR COMMUNITY NEWSPAPER SINCE 1960



Page 44 – AQUA – Fall 2012

Island Marketplace
The deadline for advertising in the 

next issue of Aqua is October 12, 2012. 
To advertise, call 250-537-9933

“Worth it.”
That’s what people say. The only problem with Blundstone boots is that 
                                they never seem to wear out. Oh, people try. But after a 
                            few years of kicking the bejeez out of them, they’re more 
                            comfortable than ever and still going strong. Expensive? 
                                  Nope, they get cheaper by the day.       

The Cobbler 718 View Street 250 386 3741
The Original Available in Brown and Black blundstone.ca

It’s time to get comfortable

Hallmark Air Conditioning 
Victoria Division

Division of Ainsworth Inc.
#3 - 6824 Kirkpatrick Cres., Saanichton, BC V8M 1Z9“QUALITY SERVICE”

Want to save up to 50% on your 
annual heating cost with a heat pump?

Livesmart grants of up to $1,500.00 
still available until March, 2013

FREE ESTIMATES

250-652-3998

Spirit of Life:SSSSSSSSSSSSSSSSSSSppppppppppppppppppppppppiiiiiiiiiiiiiiiiiiirrrrrrrrrrrrrrrrrrrrrriiiiiiiiiiiiiiiiiiiittttttttttttttttttttt ooooooooooooooooooffffffffffffffffffffffffff LLLLLLLLLLLLLLLLLLLLiiiiiiiiiiiiiiiiiiifffffffffffffffffffffeeeeeeeeeeeeeeeeeeeee::::::
Fibre Art ExhibitionFFFFFFFFFFFFFFFFFiiiiiiiiiiiiiiibbbbbbbbbbbbbbbbbbbbbbbbrrrrrrrrrrrrrrrrrrrrrrreeeeeeeeeeeeeeeeeee AAAAAAAAAAAAAAAAAAAAArrrrrrrrrrrrrrrrrrrrrrrrtttttttttttttttttt EEEEEEEEEEEEEEEExxxxxxxxxxxxxxxxxxxxxhhhhhhhhhhhhhhhhhhhhhiiiiiiiiiiiiiiiiiiiibbbbbbbbbbbbbbbbbbbbbbbbiiiiiiiiiiiiiiiiiiiiiittttttttttttttttiiiiiiiiiiiiiiiioooooooooooooooooooonnnnnnnnnnnnnnnnnnnnnn

100 Museum Way, Nanaimo BC 

September 13 - December 29

From the comforts of your 

own home to out in the field, 

observation binoculars allow you 

unparalleled closeness to nature.

For more information,

Visit us at www.viewmasteroptics.com 

Telephone: 778.433.9872

Serious Binoculars for 
Extraordinary Views.

Energy 
Cost 

Approx. 
50¢

per day

 N
 

 O n Location   FRIDAY THE 13  TH  3PM-5PM LANGFORD STORE ONLY

 • MORE  IN HOUSE SPECIALS  •  FLOOR MODEL DISCOUNTS

 ALL SUNDANCE SPAS & J CUZZI 
 ALL SUNDANCE SPAS & J

 D D Deal of the Century!

 5,997
 $8,995 Retail Value

 Includes Delivery and 

 Water Care Program

 * See store for details. Some 

 restrictions apply

 FEATURED SPA

FEATURED SPA
FEATURED SPA

NEW J-245 JACUZZI• 7’ x 7’ x 36”• 6-7 Seating Capacity• 35 Jets with Stainless Steel• Dual Pump •LED Control Panel• Waterfall & LED Lights• Exclusive Factory Installed
CLEARRAY™ Water

Purifi cation System

Deal of the Centu y
DDeDDDDDDDDDDDDDD

5,997
$8,995 Retail Value

Includes Delivery and 

Water Care Program

* See store for details. Some 

*
restrictions apply

strictions

•
•
•• 
• 
• • •••••
• •• • •  

 As low as

$6,497
$8,995 Retail Value 

Includes Delivery and  

Water Care Program

* See store for details. 

Some  restrictions apply

FREE DELIVERY TO THE GULF ISLANDS 
(SOME RESTRICTIONS APPLY)

Vintage Hot Tubs
Pool, Patio & Billiards

MORE IN-HOUSE SPECIALS • FLOOR MODEL DISCOUNTS
1-800-661-7727 www.vintagehottubs.com

2020 Blanshard St. 250-382-7727
102-2374 Millstream Road 250-474-1232

Jacuzzi and Sundance Hot 
Tubs are by far the best value.
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Rock Solid

T
he 10th anniversary of the 9/11 terrorist attacks 

did not escape my notice. I marked the event on 

a sunny Sunday last September by taking a voyage 

on the Gulf Islands Marine Rescue Society vessel 

“Amarah Gabriel.”  

The crew from the all-volunteer GIMRS included How-

ard Holzapfel, Per Svendsen and Salt Spring artist Amarah 

Gabriel, after whom the boat is named.   

“I’ve always loved the water,” said Gabriel, as she navi-

gated the 27-foot rescue boat back to Ganges after a trip to 

Pender. “And GIMRS does really important work, so I’ve 

been honoured to be involved.” 

I’d fi rst noticed the “Amarah Gabriel” a couple of years 

ago, as I was en route to board a fl oatplane. There, moored 

at the dock, I spotted a reddish-orange Zodiac life raft 

emblazoned with the name of the woman who’d painted 

(among other works) the bovine beauties on the Moon-

struck Cheese delivery van and the butterfl y mural in 

the parking lot adjacent to Island Savings. “That’s odd,” I 

thought to myself. 

Come to fi nd out that Gabriel is also a long-standing 

member of the GIMRS. As treasurer of the group, she 

organized the fundraising projects that netted the $200,000 

purchase price of the rescue boat. 

Gabriel said she was fl oored when, during a routine 

GIMRS meeting, members announced that the boat would 

bear her name. “It just didn’t compute,” she said. Holzapfel 

said the decision was a no-brainer. “Amarah did most of the 

work,” he noted, matter-of-factly. 

As for duties, the GIMRS assists the coast guard with 

search-and-rescue missions. The group also provides aquatic 

support for the Island Wildlife Natural Care Centre.    

Born in Toronto and the daughter of one of the city’s 

fi rst female taxicab drivers, Gabriel has always charted her 

own course (which includes a memorable dance with rock 

and roll legend Chuck Berry during her youth). By the 

1970s, she’d become the youngest Tupperware manager in 

Canada. “I was the sole support of two children and while 

the job had a lot of creativity, there was also a lot of stress,” 

she recalled. “I’d always enjoyed drawing and painting, so I 

Evelyn C. White is 
the author of Alice 
Walker: A Life, and 
Every Goodbye 
Ain't Gone: A 
Photo Narrative of 
Black Heritage on 
Salt Spring Island 
with photographs 
by Joanne Bealy.

By EVELYN C. WHITE  

AMARAH GABRIEL ON 
THE WATER AND IN 
THE STUDIO

Artist to the 
Rescue 

applied to the Ontario College of Art.” 

Gabriel graduated (with honours) in 1976 and cites The 

Dinner Party by Judy Chicago as central to her artistic 

vision. Now on permanent exhibition at the Brooklyn 

Museum, the artwork features 39 place settings for women 

throughout history. “It opened up a whole new world for 

me,” Gabriel said.   

After numerous adventures, including a stint on Pender 

where she helped to create an artists’ co-operative, Gabriel 

settled on Salt Spring in 1999. Her public works also in-

clude a recently completed mural at Greenwoods Eldercare.  

Painted on a yellow background, the calming woodland 

scene has been a welcome addition to the facility. “Amarah 

has brightened and lightened the corner,” said Georgia 

Arnott, a nurse at Greenwoods. “And it’s great to have a 

focusing point where we can tell residents ‘meet me at the 

squirrel or the rabbit.’”   

Gabriel is now at work on an installation piece that 

evokes the power of The Dinner Party. Titled Specta-

tor, the project features reclaimed wooden school chairs 

upon which Gabriel has painted portraits of public fi gures 

whose lives hold “elements of tragedy.” 

Benazir Bhutto, Princes Diana, Amelia Earhart, Mahatma 

Gandhi, Michael Jackson, Frida Kahlo, Martin Luther King, 

Jr., John Lennon, Elvis Presley and Oscar Wilde are among 

the “marquee” fi gures Gabriel has immortalized on the 

chairs. 

She has also included less iconic folk whose lives refl ect 

her themes of loss, struggle and hidden history. Among 

them: nurse Edith Cavell, anti-feet binding activist Qui 

Jin, poet Pauline Johnson, artist Tom Thomson, Princess 

KaÐiulani of Hawaii, and fi lmmakers Andrei Tarkovsky 

and Joyce Weiland. 

In addition to The Dinner Party, Gabriel hails Las Me-

ninas by Spanish painter Velazquez as an infl uence on the 

project she has constructed, technically, as a multi-layered 

meditation on portraiture, photography, fi lm and new 

media. 

“I’ve been working intuitively on Spectator for several 

years,” Gabriel said. “The narrative has emerged in its own 

way. My hope is that it taps compassion and provides a 

way to make connections between individuals and events 

like the 9/11 attacks.”        
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Above right: 
Amarah Gabriel 
with painted chairs 
in her Spectator 
installation.
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Q. Your group has changed its name slightly to Grand(m)others. Why was 
that done?
A. The name change is about inclusiveness. We encourage all members 
of the Salt Spring community — grandmothers and grand others 
(youth, men, and women without grandchildren) — to join us.

Q. Besides the name, how is the Salt Spring Island chapter different from 
the other Canadian groups? In what ways are they the same?
A. Our group has adapted to the unique community we live in. We 
have an annual event (our Scrabble fundraiser), creating a consistency 
within the community. We have a free-form structure, which can read 
as somewhat chaotic to new members, but our amazing success shows 
that our island modus operandi is very effective. We are the same in 
that we are continually brainstorming to fi nd new ways to generate 
funds for the projects which support the grandmothers of Africa.  

Q.  What are some of your group’s plans for the coming year?
A. We are planning our fi fth annual Scrabble fundraiser for the week 
following the Salt Spring Film Festival. Two of our members have 
recorded a lullaby CD, which will be available for a donation in the 
coming months. In the past we have partnered with other community 
groups, the CFUW to present a fi lm and the Salt Spring Forum to bring 
Stephen Lewis here to speak. On Sept. 19 we are hosting an event at 
ArtSpring with Sally Armstrong, an Order of Canada recipient, multi-
award-winning journalist, author and human-rights activist. 
     We are always looking for interesting ways to raise funds, such as 
providing the concession for ArtSpring events and a clean-up crew for 
the Salt Spring Singers’ end-of-term party. One ongoing fundraiser is 
providing a fi lm canister for people to save their Toonies in — a full one 
is $50 for the G2G campaign.

Q. What is the goody or beverage of choice at your meetings?  
A. The group has been generously welcomed by the Salt Spring Inn 
since its inception. We have often conducted our meetings there, and 
have also had our afternoon games of the Scrabble fundraiser there 
every year. When we meet there the drinks and goodies are as varied as 
our members.
    However, we are regularly hosted by Christine Witherspoon, who 
brews a mean cup of coffee, and by Fran McIninch, who always bakes 
us wonderful muffi ns. 

 When and how did the Salt Spring Grand(m)others to 
Grandmothers start?
A. The Salt Spring chapter of the G2G formed in 
November 2008, following a textile art show (put on 
by the Merville Grandmothers) at ArtSpring, based on 

the theme of “When a generation is lost who will . . . ?” It  addressed 
the plight of the millions of African children orphaned by HIV/
AIDS. Sue Mouat inspired us to take the plunge and start fundraising. 
We held our fi rst Scrabble fundraiser in February 2009. We have 
subsequently raised $58,000 for the Stephen Lewis Foundation, which 
funds grassroots projects in 15 Sub-Saharan African countries.

Q. The theme of this issue of Aqua magazine is community building 
through philanthropy or volunteerism. How does the G2G campaign build 
community?
A. Our annual Scrabble fundraiser is a fun event for the local community 
that increases awareness of the role grandmothers are taking in raising the 
children. We involve all ages, including the schools, seniors residences and 
the general public. Within the Salt Spring community, we support other 
charitable organizations, particularly those working to support projects in 
Africa. 
    We are not all work and no play, as we have lively exchanges of ideas at 
our meetings as well as some purely social get-togethers, often with a theme 
that enriches our understanding of the situation in Africa. We are part of a 
regional and national G2G community of 240+ groups united in a common 
cause. We are part of an international community, by giving our time, talent 
and resources to support the grandmothers and orphans of Sub-Saharan 
Africa and also learning from the African communities. 
     We feel particularly blessed by the young people of our community, who 
have worked tirelessly for the children on the other side of the world, often 
donating their allowances, writing letters and canvassing for their cause.

Q&A

Grassroots 
Giving 

Salt Spring Grand(m)others to Grandmothers group.

Q.

The Grandmothers to Grandmothers 
(G2G) Campaign of the Stephen Lewis 
Foundation is a shining example of 
doing good in the world. Members of 
Salt Spring Island’s chapter shared their 
story with us. 
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SAUNDERS SUBARU
1784 Island Hwy., Victoria • 1 888 849 3091

www.saunders.subarudealer.ca
DL#5932

BOB 

SAUNDERS DAVID 

SAUNDERS

INTRODUCING THE ALL-NEW XV CROSSTREK

WELL EQUIPPED FROM$24,495*

Whether you’re driving in the city or cruising through the country, there’s 

no need to compromise. Precisely our thinking when we engineered  

the totally new XV Crosstrek. Full SUV capabilities like symmetrical  

full-time All-Wheel Drive, 1,500 lb. towing capacity and generous ground  

 

While others said it couldn’t be done, we took the challenge head on. 
Visit subaru.ca or your nearest dealer for more information.

*MSRP of $24,495 on 2013 XV Crosstrek 2.0i Touring Package (DX1 TP). Taxes, licence, registration and insurance are extra. $0 security deposit. Dealers may sell for less or may have to order or trade. Offers applicable on approved credit at participating 
dealers only. Vehicle shown solely for purposes of illustration, and may not be equipped exactly as shown. See your local Subaru dealer or visit subaru.ca for complete program details. Japanese image shown. Canadian model may vary.
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Seaside at Mouat’s 

#1-104 Fulford-Ganges Rd. Salt Spring Island V8K 2S3

250.537.2421   

info@pegasusgallery.ca    

PEGASUS GALLERY 
OF CANADIAN ART

Art is a tangible asset that can be 
an excellent long-term  nancial 
investment. Pegasus Gallery 

has developed a reputation around the 
world for its expertise in investment-
quality historical Canadian art.

Ian Sigvaldason moved to Salt Spring 
Island in the fall of 2005 to become 
owner of Pegasus Gallery.

Sigvaldason’s passion, knowledge 
and a well-developed eye are some of 

the priceless qualities he uses while 
assisting clients in building their 
art collections. “Great art may be 
complex and challenging and may 
often include symbolism, cultural 
and historical elements.” Sigvaldson 
explains, “Purchasing a piece of art is 
personal.”

We are currently celebrating our 40th 
Anniversary and look forward to your 
visit.

Franklin Carmichael

Lawren Harris 

A. Y. Jackson 

Frank Johnston 

Arthur Lismer  

J. E. H. MacDonald 

Frederick Varley

THE GROUP 
OF SEVEN

www.pegasusgallery.ca
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