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Thinking Like An Archipelago - Showcasing The Salish Sea

Nanaimo—VI Conference Centre 

is at these SERIOUS COFFEE locations — look for the ‘Island Tides’ yellow boxes outside or racks inside!

Photo: Christa Grace-Warrick

The next generation: Jesse Guy and Miranda Middleditch carve over the coals at the 64th Saturna Lamb BBQ. Long-time cook Jon Guy works at the carving stand behind. See story, page 2.
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When Quadra Islander Barbara Mindell saw
Dana Larsen speak at the Quadra Island
Community Centre this spring, she was
inspired to sign up as a Sensible BC supporter.
What’s Sensible BC, you ask? Well, when you
see the big red advertisement on page 3 you
might think, ‘More elections stuff?’ Yes. It’s
another referendum, BC, and this time it’s
about legalizing pot, that green stuff that so
many US states are now mobilizing to
decriminalize. 

British Columbia, long renowned for its
‘bud’, is about to make its own move on getting
the ganja out of the gangs’ control, and allow
the average joe to have some on hand, without
fear of facing criminal charges. 

Dana Larsen is the proponent of the
Sensible BC campaign, and he now has
approval to run an initiative petition this fall.
That’s what the big red ad is about. Sensible BC
will need to gather 400,000 signatures to enact
a referendum next year to decriminalize
marijuana possession in BC. Anyone intending
to spend money opposing the initiative has
until August 12 to register their intent with the
Chief Electoral Officer. 

Larsen’s petition will seek to generate
support for amending the Police Act to prohibit
the use of provincial police resources to enforce
the current laws that make possessing and
using cannabis illegal. It will also ask the
province to request exemption from federal
laws making marijuana possession illegal. 

When asked why she supports the initiative,
Mindell, who owns Quadra Island’s Amped On
Nutrition health food store, said one reason is
simply the costs associated with enforcing the
current marijuana prohibition laws. In
addition she stated, ‘People have been smoking
marijuana medicinally for many years, I don’t
see any problem with it.’

A recent study, published by Simon Fraser
University criminology professor Neil Boyd
and funded by Sensible BC, estimates the cost
of enforcement for marijuana possession
offences to be about $10.5 million annually. 

Will it be difficult to gather the 400,000
signatures required to set a referendum in
motion? ‘I want to say I think it will be fairly
easy because a lot of people realize it should be
decriminalized,’ said Mindell. ‘A lot of people

The laboratory which found segments of the
Infectious Salmon Anemia virus (ISAv) in wild
and farmed salmon from the BC  coast had its
international certification removed last month.

Dr Fred Kibenge’s laboratory at the Atlantic
Veterinary College of the University of Prince
Edward Island, previously a ‘reference
laboratory’ for the disease, was delisted as the
result of a recommendation from the Canadian
Food Inspection Agency.

CFIA Testing ‘Inadequate’
The  Canadian Food Inspection Agency (CFIA)
has been unable to detect ISAv in its salmon
samples. Fish biologist Alexandra Morton says
that this is because the CFIA’s procedures are
inadequate to detect the fast-mutating virus.
Kibenge’s laboratory techniques, she indicated,
are more sophisticated; CFIA tests only for

BC marijuana referendum close ~ Sara Miles

Lab finds virus, ‘delisted’ at gov’t request
Patrick Brown

Norway’s Oil: Part 1 of 3 – Special Report by Sheila Malcolmson

State Ownership & Taxation
Hurtling through spectacular countryside on a
high-speed train, I gave thanks for another
coastal political adventure in my role as Islands
Trust Council’s Chair. I was in Norway in June,
on the longest days of the year. Invited as Port
of Metro Vancouver’s guest to represent
Islands Trust Council, I travelled with oil
industry, federal government, First Nations
and local government representatives to learn
how Norway has become a leader in oil spill

prevention and response. 
None of what follows should be taken as

encouragement to deepen fossil fuel extraction;
Islands Trust Council is very concerned about
climate change, which has heightened
implications for shorelines and our fragile
island ecology. Islands Trust Council is
opposed to pipeline expansion that increases
oil tanker traffic, and has been ringing the

NORWAY OIL please turn to page 6

LAB VIRUS, please turn to page 2MARIJUANA, please turn to page 2



complete samples of the virus, which are hard to cultivate.
However, CFIA has accused Kibenge’s lab of publishing non-
repeatable results.

CFIA had confiscated Kibenge’s samples but has not
published the results of any further tests that they may have
carried out on them. In addition, they impounded salmon
samples from SFU Professor Rick Routledge, who had also
submitted material to Kibenge’s lab which tested positive for
ISAv.

Morton has challenged the CFIA to test the ‘millions’ of
Atlantic salmon in BC’s fish farms; these are the fish most
vulnerable to the virus. She says she first became concerned
about ISAv when she read BC government reports of ISAv’s
‘classic lesions’ on BC’s farmed Atlantic salmon.

Decision Leaves Only One Test Facility
Dr Kibenge was subpoenaed to describe his findings at the 2012
Cohen Commission, which investigated the decline of Fraser
River salmon runs. His was not the only lab to detect ISAv in

BC salmon; three Canadian government labs and one at the
University of Bergen, Norway found positive test results. 

At the same hearings, environmental lawyer Greg McDade
suggested that the CFIA would attempt to damage Kibenge’s
credibility. Maybe he was right. A few months later, CFIA
carried out an audit of the UPEI laboratory, followed quickly by
another audit, which has remained unpublished.

Then, in November 2012, the CFIA recommended to the
Office of International Epizootics (OIE) that Kibenge’s lab be
‘delisted’ as a reference laboratory for ISAv. In June 2013, the
178 member countries of the OIE voted unanimously to accept
the recommendation.

This leaves the CFIA as the only organization which could
certify the existence of ISAv in any Canadian fish. Certainly,
CFIA’s action will discourage any lab that might suspect ISAv
from reporting its findings. 0

Page 2, ISLAND TIDES, July 18, 2013

AT POINT ATKINSON
JULY/AUG
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Day        Time        Ht./ft. Ht./m. Day        Time        Ht./ft. Ht./m.

17
WE

0628
1339
1753
2341

4.9
11.8
10.5
14.4

1.5
3.6
3.2
4.4

18
THU

0724
0457
1915

3.6
12.8
11.2

1.1
3.9
3.4

19
FR

0033
0820
1556
2032

14.4
2.6

13.8
11.5

4.4
0.8
4.2
3.5

20
SA

0131
0913
1645
2137

14.4
2.0

14.4
11.2

4.4
0.6
4.4
3.4

21
SU

0232
1004
1728
2234

14.4
1.3

14.8
10.8

4.4
0.4
4.5
3.3

22
MO

0333
1052
1807
1328

14.8
1.0

15.1
10.2

4.5
0.3
4.6
3.1

23
TU

0433
1138
1844

14.4
1.3

15.4

4.4
0.4
4.7

24
WE

0021
0531
1222
1921

9.5
14.1
2.0

15.7

2.9
4.3
0.6
4.8

25
TH

0114
0629
1306
1957

8.5
13.5

3.3
15.7

2.6
4.1
1.0
4.8

26
FR

0209
0730
1349
2033

7.5
12.8

4.6
15.4

2.3
3.9
1.4
4.7

27
SA

0304
0838
1434
2110

6.9
12.1

6.2
15.1

2.1
3.7
1.9
4.6

28
SU

0359
0957
1522
2147

6.2
11.8
7.9

14.4

1.9
3.6
2.4
4.4

29
MO

0455
1128
1629
2226

5.6
11.5
9.2

14.1

1.7
3.5
2.8
4.3

30
TU

0552
1301
1732
2308

5.2
11.8
10.5
13.5

1.6
3.6
3.2
4.1

31
WE

0648
1425
1857
2355

4.9
12.5
11.2
13.1

1.5
3.8
3.4
4.0

1
THU

0743
0530
2016

4.6
13.1
11.2

1.4
4.0
3.4

FULL MOON: MONDAY, JULY 22
ADD ONE HOUR FOR DAYLIGHT SAVING TIME

Independent 
Dental Hygiene 
in a relaxed setting

Registered Dental Hygienists 
offering: 
• scaling  •  root planing 
• polishing  •  whitening 
• other services

Celebrating 11 years of service in beautiful Sidney-by-the-Sea

250-655-4884
Victoria 

(250) 412-1110 
Burnaby 

(604) 630-1114 
Courtenay 

(250) 339-6914 

www.watertiger.net 

Your Total 
Water Solution 

Gulf Islands Water Treatment 

Bacteria, Arsenic, Turbidity, Tannins-TOC, Hardness, much more! 
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~ Rainwater Harvesting
~ Water treatment for wells,

surface supplies & seawater
~ Filtration & Disinfection
~ Slow sand filtration
~ Small systems Health

Authority approvals

AT FULFORD HARBOUR

Durable dock systems for
exposed locations

Ross Walker 
250-537-9710

Email: ross@islandmarine.ca 
www.islandmarine.caOn Time & On Budget

Tide Table Courtesy of

JULY/AUG
Day        Time        Ht./ft. Ht./m. Day        Time        Ht./ft. Ht./m.

17
WED

0557
1354
1654
2251

3.3
8.5
8.2

10.5

1.0
2.6
2.5
3.2

18
THU

0648
1511
1805
2335

2.3
9.2
8.9

10.5

0.7
2.8
2.7
3.2

19
FR

0738
1603
1925

1.6
9.8
9.2

0.5
3.0
2.8

20
SA

0026
0828
1647
2037

10.8
1.0

10.5
9.2

3.3
0.3
3.2
2.8

21
SU

0124
0916
1725
2141

10.8
0.7

10.5
8.9

3.3
0.2
3.2
2.7

22
MO

0224
1003
1801
2241

10.8
0.7

10.8
8.5

3.3
0.2
3.3
2.6

23
TU

0325
1048
1835
2339

10.5
0.7

10.8
7.9

3.2
0.2
3.3 

2.4ß

24
WE

0429
1133
1908

10.2
1.3

11.2

3.1
0.4
3.4

25
TH

0038
0535
1217
1940

7.2
9.5
2.3
11.2

2.2
2.9
0.7
3.4

26
FR

0138
0646
1259
2012

6.2
8.9
3.3

11.2

1.9
2.7
1.0
3.4

27
SA

0237
0805
1344
2044

5.6
8.2
4.6

10.8

1.7
2.5
1.4
3.3

28
SU

0334
0936
1430
2115

4.9
7.9
5.9

10.5

1.5
2.4
1.8
3.2

29
MO

0430
1122
1522
2147

4.3
7.9
7.2

10.2

1.3
2.4
2.2
3.1

30
TU

0525
1313
1628
2221

3.6
8.5
7.9
9.8

1.1
2.6
2.4
3.0

31
WED

0618
1440
1756
2259

3.3
9.2
8.5
9.8

1.0
2.8
2.6
3.0

1
THU

0708
1539
1934
2343

3.3
9.5
8.9
9.5

1.0
2.9
2.7
2.9

FULL MOON: MONDAY, JULY 22
ADD ONE HOUR FOR DAYLIGHT SAVING TIME

You wouldn’t want it any hotter! The presence or absence
of shade takes on a whole new meaning, as daily
watering of some plants can be critical to their very

survival. Right now, sugar snap peas, are 12-feet-high and
climbing past three trellis extensions. I can almost hear the
irrigation water being turned into fat plump juicy pods—not
snow peas, not shelling peas–my family adores sugar snap peas. 

This year, the garden has a wonderful population of
swallowtail butterflies swooping about constantly checking out
the flowers. They are so big that as they silently flap by they cast
a shadow—and I look for a bird. The garden has a full
complement of funny-looking, disheveled young robins and
towhees running around the beans and squash, popping up to
scream for food from their patient, busy parents. They have
hardly any tail feathers so, when they get airborne, they make
very wobbly sprint flights to new perches! 

What a source of goodness a garden is in summer—humour,
beauty and the best food you can ever have!

Carrying On An Island Tradition
The Saturna Lamb BBQ is all done for another year except
hauling the outhouses back to town! I always have some
concerns that we will be rained out, or have a southeast
gale, or just wind that stops lots of our guests from coming
across the Georgia Strait or from neighbouring islands. 

This year we worried about how to make our guests
comfortable and not fry in the heat and whether or not the
wasps would come and help the diners with their dinners.
As it turned out we got the best of both worlds—a slight
haze of high clouds in the late morning and a very light
breeze. There was lots of shade from the tarps and tents
we rigged up for people’s comfort. 

I was delighted that we had more kids (and their
parents and/or grandparents) than we have ever had. We
pay attention to having games for kids that are non-
techno, non-commercial and tons of fun. Innovative
Islanders have come up with ones for every age group and
attractive for both boys and girls. 

Not only did we have lots of young guests but we had
lots of capable, hard working, younger people who gang-
bustered in to work beside the wise, capable and hard-
working older folks. What a joy and relief to know that we
will have enough Islanders to be able to pass on this
marvelous Saturna Island tradition that gives us the
money that we need to run our community the way we
want to.

The Lamb BBQ takes much planning all through the
year, has numerous workbees to get the wood, cut, split
and stacked; one to make the mint sauce, more to select,
butcher and transport lamb. There are lots of conferences

about getting the extra wharves maintained and over to the site,
the licenses, security, water, parking, coordination with Gulf
Islands National Park Reserve, deciding how much can we
afford to spend on the BBQ itself and still have lots left over for
community endeavours…and on and on!

It is always amazing to me, when we have finished putting
everything away for another year, that we—Saturna community
residents and supporters did it! We do it all in the midst of
livelihood jobs, summer guests, family obligations, health
issues, ferry schedules. Some of us work four days straight and
more people intermittently and some the ‘day-of’ for whatever
they can contribute. We all work together culminating in this
one-day event for 1,200 dinners and about 2,000 guests overall!

Jim and Lorraine Campbell have been taking leadership
since the idea of a BBQ was first suggested by Islander Jim
Cruikshank. We have several Islanders who attended as

Photo: Priscilla Ewbank

The first generation. 95-year-old Jim Campbell waits for lamb to
carve at his 64th Saturna Island Lamb BBQ. 

MARIJUANA from page 1
agree [marijuana prohibition] is a big waste of money. I think
we can do this. Just getting it into a referendum is a milestone.’

As the organizer for Sensible BC on Quadra Island, Mindell
reports that many Islanders have already signed up for the
initiative, and she thinks that once it is official, many more will
sign on.

Cortes Island also has a local organizer in place, but so far it
and Quadra are the only Gulf Islands listed on sensiblebc.ca. 0

LAB VIRUS from page 1

SATURNA, please turn to page 5

Cooking Up Community - Priscilla Ewbank
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Round The Islands

Swimming For Naomi 
Pender Islander Jan Letts is doing her 10th Annual Swim for
Cystic Fibrosis on August 10 this year. When asked why she
swims two miles every year in the cold ocean, Jan had this to say: 

‘Naomi Wilde was the most happy, funny girl, who kept me
upbeat and stress-free all six years that she worked with me. She
had cystic fibrosis, and passed away at the age of 27 in 1997. I
decided after a few years to do something in her memory. 

‘In 2003, I asked Roy Mathers, a true Pender character, to
follow me with his boat. I talked him into it while he was fixing
his boat at Port Browning Marina dock. He had faith in me and
cheered me on with his megaphone. I laughed so hard I could
hardly swim! I did not tell anyone on Pender Island yet because
I did not know if I could swim the distance. 

‘In 2004, Roy helped me, and with all the contributions from
visitors and residents I raised $763 for cystic fibrosis in memory
of Naomi. Sadly, Roy passed away before my next swim. Then
Dan and Tara Hodgins donated their time, crew and boats, while
cheering me on as I swam. 

‘In 2005, I talked Tori, Adam, Devon and my granddaughter
Robin into swimming with me. We were able to raise $2,300.
Ten years later, sponsors and visitors have raised $72,000. 

‘Coast Guard and RCMP boats have donated their time to
keep the swimmers safe, and other boat traffic away from us. A
special thanks to Pender Fire/Rescue, who donate a propane
heater at Port Browning Marina Beach to keep the swimmers
warm, and whose crew of men and women donate their time to
serve hot chocolate, coffee, cookies, cakes and fruit for everyone
at the beach. Real Canadian Warehouse, Level Ground Trading
Ltd and many Pender residents donate food. 

‘Thank you to all Pender residents, visitors and businesses
that have contributed to my swim. Boaters, kayaks and small
vessels are welcome to watch swimmers or just enjoy an outing.’

Two Canadians are diagnosed every week with CF, a fatal
genetic disease, but new treatments are improving the everyday
life of people with CF. 

At 1pm on Saturday, August 10, swimmers meet at Mortimer
Spit, Pender Island. The swim starts at 2pm towards Port
Browning Marina Beach. All proceeds go to Cystic Fibrosis
Canada. More info: www.cysticfibrosis.ca and Bit.ly/11Wdlhj.

Get Your Fiddle On At The Filberg 
Got your summer festival passes? It’s that time of year, and while
some shows are the same good times we’ve come to know and
love, the Filberg has a new Fiddle Panel Concert for festival-going
fans this year. On the Sunday afternoon, a range of players will
join onstage to share their extensive knowledge of the fiddle. 

Check out this wealth of fiddle knowledge taking part: Pender-
dweller Daniel Lapp, a legendary force in Canada’s fiddle scene;
Manitoban Patti Lamoureux, first woman to win Canadian Grand
Masters Fiddling Championship; multi-instrumentalist Jeremy
Rusu; Carli and Julie Kennedy, powerhouse duo from BC; and
Albertan duo Pear, who were members of Barrage, the most
successful fiddle show in the world!

Each performer is an accomplished musician with their own
individual style, but they will play a cornucopia of fiddle music
together, ranging from their own original compositions to the
traditional fiddle tunes from days gone by. Sounds like a show
not to be fiddled with. 

Raffi Calls For Social Media Reform
For most of us, summer is the time to unplug and be outside.
Reading often tops the list too. Here is a new book by children’s
author Raffi Cavoukian that may make the inevitable, long
‘winternet’ days safer for all. 

Lightweb Darkweb: Three Reasons To Reform Social Media
Before It Re-forms Us is dedicated to Amanda Todd, a
Vancouver teen who committed suicide last fall after being the
target of online bullying. After the tragedy, Raffi’s Centre For
Child Honouring, based on Salt Spring Island, co-founded the
Red Hood Project, a grassroots movement for social media safety
for young users. Its open letter to Facebook COO Sheryl
Sandberg demanding ‘safety by design’ has a list of notable
signatories including Carol Todd, Amanda’s mother.

In the book, Raffi seeks systemic changes to make internet
use safe, intelligent and sustainable. As one of the world’s most
popular children’s singers, Raffi is also a tech enthusiast, an
ecology advocate and ‘children’s champion’, he says. 

Raffi puts the onus for social media safety on the companies
that created the ongoing security risks, and takes on bully culture.
Citing possible generational impacts on intelligence, Lightweb
Darkweb alsoraises the intrusion of digital technology into early
child development as a key issue. 

Stuart Shanker, a distinguished research professor at York
University, calls it ‘a desperately needed message.’ Raffi’s keen
social media insights will be of interest to all users.

an elaborate costume designed by Kerri Davis (see photo, below).
Funds were raised for the Denman Island Memorial Society ,

which was formed to ensure that no local
family would have to bury their loved ones off-
island. 

In 2009, Denman Island Conservancy
Association offered to donate a hectare of
logged forest across the street from the
cemetery, and the two groups are now working
together to establish Canada’s first exclusively
‘green’ cemetery.

The principle of natural burial is that
bodies are returned to the earth without
chemical embalming. Caskets are
biodegradable, made of untreated wood or
cardboard; bodies can also be buried in cloth
shrouds. Graves are not lined with plastic or

concrete, as they are in most North American cemeteries, and
green cemeteries don’t feature manicured lawns and
tombstones. 0

The Montague Gathering

The 3rd annual Island Futures’ Gulf Island Gathering is set for
August 7-9 at Montague Harbour Provincial Park on Galiano.
Victor Anthony tells us that as well as the pavilion, the group
campsite is reserved this year so the talk can go on into the
evening, and breakfast and meals can be shared. Now that
Islanders have got to know each other, this year’s focus will be
creating inter-island collaborations. 

Arriving by boat is a feature of the Gathering. Organizing group
Island Connections is a project affiliated with Gabriola-based
Island Futures organization. Its aim is to connect Gulf Islanders
interested in fostering sustainable ways of living through a sharing
of information and ideas, facilitated by a network of privately
owned boats. 

Morning and afternoon sessions on August 8 will consist of
presentations followed by in-depth discussion. Two
focus areas will be chosen from the following four
possibilities: Energy, Environment, Transportation
and Gumboot University (life skills learning centre)
for the Gulf Islands. Organizers are seeking input so
please email info@islandfutures.ca to cast your vote,
make suggestions and find out more about the event. 

For last year’s report on the Gathering, see
www.islandtides.com: ‘Past and Future Together’
Island Tides, August 23 2012, and the reprint in our
‘Salish Sea Good Life’ archive.

Green Burial
Salt Spring’s Ken Lee tells us of a moving celebration
recently held on Denman Island, at Orkney Farm. The
fundraiser included chants, a church choir, individual
singers and dancers, and a dramatic reading by George McFaul of
the poem ‘Solstice Cave Painting’ by Denman General Store Poet
Laureate Jennifer Lee. Lee also performed as the Solstice Deer in

PUBLIC NOTICE
RECALL AND INITIATIVE ACT

This notice is published pursuant to section 4 of the Recall 
and Initiative Act. 

Approval in principle has been granted on an application 
for an initiative petition. The petition will be issued to 
proponent Dana Larsen on Monday, September 9, 2013 
and signature sheets must be submitted to the Chief 
Electoral Officer by Monday, December 9, 2013. 

The Title of the Initiative is:
An initiative to amend the Police Act. 

Summary of Initiative:
The initiative draft Bill entitled, “Sensible Policing Act” 
proposes to amend the Police Act to no longer use 
provincial police resources on the enforcement of current 
laws in relation to simple possession and use of cannabis 
by adults. The draft law would prohibit the use of 
provincial police resources for this purpose, would require 
police to report in detail to the Minister of Justice any 
actual use of resources for this purpose and why it was 
necessary, and require the Minister to publish that report. 
The Bill also proposes that the province would call upon 
the Federal Government to repeal the federal prohibition 
on cannabis, or give British Columbia an exemption, such 
that British Columbia is able to tax and regulate cannabis 
similar to the regulation of alcohol and tobacco. As well it 
proposes that British Columbia shall establish a Provincial 
Commission to study the means and requirements 
necessary for the province to establish a legal and 
regulated model for the production and use of cannabis by 
adults. Last, the Bill would make non-lawful possession 
and use of cannabis by minors an offence similar to 
possession and use of alcohol.

Opponent Registration:
Individuals or organizations who intend to incur expenses 
as opponents must apply for registration with the Chief 
Electoral Officer by Monday, August 12, 2013. 
Registration applications for opponents are available 
from Elections BC.

Initiative Advertising:
Individuals or organizations who sponsor initiative 
advertising, other than the proponent and registered 
opponents, must register with the Chief Electoral Officer 
before they conduct or publish initiative advertising. 
Registration applications are available from Elections BC.

Who May Sign the Petition:
Registered voters as of Monday, September 9, 2013 may 
sign the initiative petition. Individuals may only sign the 
petition once, and must sign the petition sheet for the 
electoral district in which they are registered at the time 
of signing. Signed petitions are available for public 
inspection.

For More Information:
The initiative application and draft Bill are available for 
public inspection on the Elections BC website and at the 
Elections BC office at the address below.

Location:
Suite 100 – 1112 Fort Street, Victoria, B.C

Mailing Address: 
PO Box 9275 Stn Prov Govt, Victoria, BC V8W 9J6

Phone: 250-387-5305
Toll-free: 1-800-661-8683 
Fax: 250-387-3578
Email: electionsbc@elections.bc.ca 
Website: elections.bc.ca 

elections.bc.ca /  1 - 8 0 0 - 6 6 1 - 8 6 8 3
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Deadline: Wednesday Between Publications
Off-Island Canadian Print Subscription: $56.00

Voluntary Mail & Box Pick-up Subscription: $30.00
US Subs: $80.00 • Online PDF: free
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BRING YOUR RECYCLABLES TO US…
We’ll take anything with a

deposit for a full refund.

Open daily 9am to 6pm
Sunday 9:30am to 5pm

250.539.2936
SATURNA GENERAL STORE
101 NARVAEZ BAY ROAD, SATURNA ISLAND

www.islandtides.com

Butler Gravel &
Concrete…Better

from the ground up!

Reliable Service, Quality Products
& Competitive Prices
Serving All The Gulf Islands

Phone 250-652-4484
Fax 250-652-4486
6700 Butler Crescent, Saanichton, B.C.
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Q: HAPPY BIRTHDAY! AFTER AN ALMOST QUARTER-CENTURY

STINTINCREATINGANDRUNNINGISLANDTIDES, WHATAREYOUR

THOUGHTS?
I have to say I feel more passionately involved in the world

than ever, both on an everyday level and in global structures.
Back in my 20s, when I was a grade school teacher in Ontario,
I remember thinking that what I wanted was an overview of
the planet (it was soon after the first moonwalk). 

And I still want that—whenever I get an insight, a
connection, it gives me great pleasure. And I love the way I can
think about things now—I just wish I had more time—I have
enough experience to take shortcuts in thinking, to grasp things
fast. I take no credit for it, it’s just genetics—a gift. I think it’s
what you do with the gifts you are given that counts—and I’ve
lots more to do yet. I am so not done yet.

Dave Lindquist, who did hand paste-up for us in Island Tides’
early days, used to say that no day is wasted in which there is a good
conversation. I think no day is wasted in which there is a good think. 

Actually, having a conversation with me is a bit like being
interviewed. I try to do the small talk, the generalities thing but
I want to know how, why, when… I don’t know if I brought that
to journalism or whether journalism brought that to me. And
I want to use what I find out—so if this happened like this, what
could happen next? How exactly do we do it?

Q: AND WHAT COULD HAPPEN NEXT?
Oh, in my immediate plans, I will find the person who wants

to carry Island Tides on, who sees the strength and potential it
has as independent media, as a social enterprise, as a catalyst
for democracy. Not to mention, it’s a fun business; you have
readers, advertising businesses, subcontractors—people from
all over the coast and BC, across the nation and across the
world to relate to. New owners can take the fruit of all this work
and add their own dreams to expand its role. 

I visualize a couple, really, though it could be a group. They
might be anywhere in Canada—or the world—or they might be
next door. I’m impatient but it’s a bit like finding a needle in a
haystack, so if any readers could spread the word, it would be great. 

I would realize the security of my self-made pension fund; new
owners would walk into a ready-made, amazing life on the coast. 

Q: WHAT WOULD YOU DO NEXT?
Apart from spending lots of time with my two island

grandsons, I’ll be all over the coast talking to people, writing (a
book or two for sure), checking out the places in the world where
people are walking boldly into our fantastic low-carbon future;
probably helping something extraordinary happen here, or
somewhere else. 

A dream I have is to start a company making really good stuff
for children: movies, games, apps, books—most of what we have

is so unenlightened. Not to mention, I’d give my house a spring
clean, fix stuff, make stuff, swim, plant a big garden, learn more
about soil, take up painting and drawing, listen to music—which
has become a complete non-part of my life. Just listen more,
smell more, feel more…for me painting would be about seeing
deeply—not producing stuff to sell, rather, about making
everyday life more intense.

Q: YOU’VE LIVED ON THE ISLANDS FOR ALMOST30 YEARS. WHAT

KEEPS YOU HERE?
My favourite thing about the world is serendipity—no

wonder that I chose to live on the islands—serendipity’s
prevalent here. 

I fell in love with the word when I first heard it. It’s defined
as: an unsought, unintended, and/or unexpected, but
fortunate, discovery and/or learning experience that happens
by accident. Another definition is: a combination of events
which are not individually beneficial, but occurring together
produce a good or wonderful outcome. 

I love the wonder and awe of it. I have come to think that
serendipity is partly a matter of how one pays attention, sees
connections. Here, it gives a lift to almost every day. 

The islands are full of richness, which has increased over
the last 30 years. I love our archipelago; the combination of
islands in their Salish Sea is a source of great happiness.

Oh, there’s so much more I could say, I just need to get on
with writing that book. 0

Christa Grace-Warrick: Turning 70

I
n the berry cage, the red currants have ripened like
bunches of burning grapes. So far, I have contrived to
keep the robins out. The strawberries, raspberries and
blackberries look good too. The apples are plentiful
while the plums are taking a break this year. 

Since time immemorial, and in every culture, fruit has been
popular. It is an understatement to suggest that we live in an
age of abundance, a cornucopia of fruit bigger, sweeter and
more colourful than ever before. 

Primordially speaking, fruit is meant to be attractive to eat.
Plants want you to eat their succulent offerings because that is
how seeds and stones are spread–as they say in newspeak—post
digestively. 

In addition to their attractive appearance, sugar is their
comehither; fruits achieve their optimum colour just when the
sugar concentration is highest. Like a good many leaves and
shoots, unripened fruit often tastes bitter. This is a plant’s

defense system and means simply: don’t eat me now. The plant
has produced a series of chemicals (usually polyphenols) that
are very bitter if not poisonous and yes, you can get a
tummyache if you do eat them. Then as the fruit ripens it
triggers the production of ethylene gas, which in turn triggers
the release of an enzyme that breaks down these polyphenols
into fragrant aromatic chemicals. (Coincidentally, we have
developed taste receptors on our tongue that detect bitter
flavours very quickly, and the neurotransmitters that convey
these messages can be tricked by low concentrations of sugar
or salts so that the addition of sugar or salt to food containing a
naturally bitter compound, will taste better, to a sophisticated
palette anyway.)

Back to the fruit. The same enzymes that are now converting
a starchy bitter flavour into a sweet aromatic one also trigger
the breakdown of pectin in the cell walls of the berry, thereby
allowing the juices to escape and make it soft and pulpy. The
fresh sun-ripened fruit reaches its peak of perfection exquisitely,
and it all happens withins a few days or even hours. For added
interest, not all fruits are created equally. They tend to be
grouped into two camps: those that continue to ripen off the

IS YOUR

WELL WATER
SAFE TO DRINK?

Contamination can occur
without changes in colour or
taste. Be safe, test annually.

fax: 250-656-0443     Website: www.mblabs.com
Email: mblabs@pacificcoast.net

2062 Unit 4 Henry Ave. West, Sidney, B.C. V8L 5Y1

250-656-1334

July Calendar
Brian Crumblehulme

The thirsty earth soaks up the rain,
And drinks, and gapes for drink again.
The plants suck in the earth, and are
With constant drinking fresh and fair. 

—Cowley, 1665

JULY CALENDAR please turn to next page
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BULLETIN BOARD

- Conventional Roofing
- Standing Seam & Low-slope

Metal Roofing
- Custom Flashing

- Asphalt & Cedar Shingles
- 6” Water Collection Gutters

250-652-0599
www.flynn.ca

On Time & On Budget
• Foreshore Applications

• Docks • Moorings 

• Ramps • Pile Driving

Ross Walker
250-537-9710

www.islandmarine.ca

MOORINGS

Chris West 
Dive Services

250-888-7199/250-538-1667
cdwest@telus.net

Dock Chain Inspection 
& Replacement

INSTALLED, SERVICED,
MAINTAINED

Technical services for

Water Wells
Aquifers

Groundwater

Hy-Geo 
Consulting

(250) 658-1701
information@hy-geo.com

www.hy-geo.com

Dave’s Drilling
& Blasting

Dave 250-537-7481
Callum 250-538-8640

“We don’t stand 
behind our work, 

we stand behind a tree.”

MARINE

BOXED ADS B&W: $24.50/in+gst  COLOUR: $32/in+gst  
DISCOUNTS on prepaid multi-edition series

WORD ADS $17 (25 words), additional words 27¢ ea 
NEXT DEADLINE Wednesday, July 24

250.216.9961, islandtides@islandtides.com 

• WATER WELLS

• HYDROFRACTURING

TO IMPROVE WELL YIELDS

• DRILLING FOR GEOSOURCE

An Island Family Business for 
47 Years!

1-800-746-7444 
250-537-8456

www.drillwell.com          
drill@drillwell.com 

HOME & PROPERTY

Near Sidney, Saanich,
Victoria, Ferries & Airport

Seniors’ Specials 
Long & Short Term

Car Rentals

gsaautorentals.com
1.800.809.0788

Mention ad for discount!

FIREWOOD
F O R  S A L E

2-4 Cord Loads
Seasoned Fir

Call Ian for pricing

250-539-5463

Besley
Design & Build
Foundations & Framing
Siding & Roofing
Finishing
Decks & Fences
Renovations & Additions
Timberworks & Arbors

25 years experience
Licensed & Insured

Call Ron for free estimateH
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rbesley@shaw.ca • 250.537.8885  

Metal & Torch-On
20+ Years Experience

BBB, Licensed, Insured, WCB,
Visa M/C • Excellent references
www.soarecontracting.com

250-474-7325

WAHL MARINE LTD.
135 McGill Road

Salt Spring Island

30 years experience
dock building & repair
pile driving & drilling
aluminum gangways & ramps
wood piers & wood floats
crane barge service & towing
mooring systems & service

Gord Wahl 250-537-1886
cell 250-537-7804

Highbank
Waterfront Access

10 years experience
building stairs & landings

of cedar and stone
•••

shorelineaccess.com
250-629-3672

ksigurgeirson@gmail.com

CAR RENTALS

The provincial government has
authorized an $80,000 study to study
whether municipal status for Salt

Spring Island should be studied. This is the
first phase of a proposed two-phase
governance study, as proposed by both Island
Trustees and the CRD Director at the time of
the 2011 local government elections. These
locally elected officials will serve as ex-officio
members of the Committee.

The study will be carried out by Kamloops-
based consultants Urban Systems, reporting to
a Governance Study Committee of eleven
volunteers from the community. The
Committee selected Urban Systems from five
competing proposals. The Islands Trust will
receive some $20,000 of the total ‘to examine
the potential impacts of municipal
incorporation on the Trust’.

The consultants will study socio-economic
conditions and governance structures on the
island, with particular emphasis on feedback
from residents and property owners. An

interim report is expected by early October,
followed by an opportunity for public
comment. A final report is expected by mid-
November, to be submitted to the Honourable
Coralee Oakes, Minister of Community, Sport,
and Cultural development.

At that time, the Governance Study
Committee will recommend to the Minister
‘whether there is sufficient community support
to move to a second phase, an incorporation
study’.

The terms of reference of the Governance
Committee appear to preclude the
recommendation, or even the consideration,
of any form of governance other than either the
status quo or municipal incorporation (which
option was rejected soundly by Salt Spring
voters in 2004). 

A spokesperson for the Committee
confirmed that these are the only two options
that may be recommended as a result of this
first phase of the study. 0

THANK YOU
Here’s a toast to Mac’ s Oysters: the
best shucked oysters on the BC coast!
In gratitude from SEAFEST 2013--the
Cortes Island Seafood Festival.

vine, and those that only ripen on the vine.
The former are called climacteric–don’t ask

me why. In general, these fruits have a large
store of starch that the living, if dismembered,
fruit will continue to convert into sugar: apples
and bananas say, or avocados that will only
ripen after picking. Climacteric fruits must be
fully mature but not necessarily ripe before
picking. They can be picked as green as grass
and hard as bricks and stored for months in a
warehouse until one morning they are wheeled
into a gas chamber, given a dose of ethylene
and instantly begin to convert starch into sugar
and change into their party colours. In the
industry this process is a fine art. 

Most other fruits fall into the second camp:
they ripen only as long as they are attached to
the plant or tree, and thereafter they quickly
deteriorate. Once they are picked, the flow of
minerals and water is cut off, photosynthesis is
shut down and the fruit rapidly re-converts its
sugars back into starch. Witness a bunch of
tulips in a vase. Some fruits such as corn,
melons and oranges might coast along for a few
days in the fridge, but after a week the sugar is
all gone. 

Ripe fruit are also easier to pick. Like dead
leaves in the fall, fruits begin to separate from
the parent plant by a process of abscission
when the stalk holding the fruit becomes

weaker, so if you don’t pick it, it will fall to the
ground anyway. If you have to wrestle the tree
for your fruit, you are too early.

If you have a meeting at the PMO and must
pick your fruit prematurely, then gently place
it in a box or paper bag with an apple or
banana. All fruit gives off ethylene when it is
ripening but apples and bananas do so by the
dirigible. Never store fruit in a plastic bag
because as it transpires, the fruit will give off
water vapour which will condense inside the
bag and increase the potential for rot. Also,
ripening fruit will give off carbon dioxide which
in turn will accelerate the fermentation of fruit
sugar. Answer: cover the fruit with a clean
cloth. 

So how does this help me? As above, with
the exception of apples, bananas and avocados,
pick or buy only really fresh ripened fruit from
the grower. Plan to eat them straight away or
store apples in a well-ventilated, cool room
until needed. Buy bananas green and store
them a long way from your apples. When you
need one, place it on top of the apples for two
days. Store avocados on a shelf at room
temperature. 

Never buy damaged or bruised fruit. The
same enzymes that promote ripening will
reverse the operation with ruptured cells
containing sugar to create bitter-tasting

Progress on Brooks Point parkland

PICA presents $25,000 to the CRD on June 27, marking the first instalment in a funding
agreement that eliminates the possibility of subdivision for Brooks Point on Pender Island–a
site renowned for its rare chocolate lilies and gorgeous views. Poets Cove Resort on South
Pender provided a major portion of this first instalment, and the Islands Trust Fund recently
put up $5,000 to match donations. PICA has two fundraising events planned in Victoria: a
charity golf tournament ‘Chocolate Lily Cup II’ on August 18 at Prospect Lake, and a concert at
Alix Goolden Hall on November 10. ‘There is still $125,000 to raise by December 2014,’ says
co-chair Monica Petrie. For details contact Petrie at 250-629-3419. 0

SATURNA from page 2
children themselves, but no others who were
there and making decisions and working from
the get-go.

This year, 95-year-old Jim carved lamb for
guests for the 64th time—he allows that he
might have missed one Lamb BBQ! (See photo
page 2). Jim and Lorraine are the only
remaining members of the community who
have been with the Lamb BBQ since its
inception. 

What started as the Saturna School Picnic
in 1955 with three lambs, and a ham—50¢ for
lunch, dinner and games—has kept growing
and evolving. The emphasis on home-grown
effort and food, serving families and children
and making money for the Saturna community
by working together have been the constant
goals.

Initially, and for many years, the Lamb BBQ
was held on Jim and Lorraine’s farm at
Saturna Beach, and only somewhat recently
moved to the Winter Cove Park site. The 26
lambs have mostly come from their flock, the
Jones family flock and occasionally from
Barbara Johnstone Grimmer on Pender Island
or from De Burgh’s Prevost Island flocks to
make up the 1,200 pounds of meat. 

Having Lorraine and Jim still with us is to
have elders present. You are grateful for the
gifts of tradition, working together and
innovating that have been passed on to you,
and you understand the value of intangible
benefits. Saturna Community sends warm
congratulations and appreciation to Jim and
Lorraine for all their work and generosity of
spirit within our Community. 0

Salt Spring considers incorporation - again

JULY CALENDAR please turn to page 7
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PICAʼs Monica Petrie and CRDʼs David Howe and Jeff Ward



alarm about BC’s current capacity for oil spill
prevention and response. 

I won’t be recommending changes to Trust
Council’s pipeline position based on what I
learned in Norway. That said, Norway’s
experience is relevant to BC, and to Canada: we
have much in common, and there are also
profound differences in how the two countries
have approached use of oil and gas resources.

Overall, I was deeply struck by Norway’s
approach to taxation, ownership, regulation
and governance, and it made me quite sad
about what’s missing from our federal
government’s approach. Norway evidently
took time to discuss how to enter the oil
business, and the resulting 1971 policy
foundation still stands, with huge taxation and
state ownership. What I heard on the trip
suggests this might make Norwegians more
accepting of oil’s risks.

Norway has the same population and the
same length of coastline as BC (~5 million,
~25,000 km). We visited Oslo, which is
Vancouver’s size, and Bergen, an important
west coast port that’s twice as large as BC’s
Victoria.

Canada and Norway have both become
major players in petrochemical production by
virtue of the discovery of oil and gas in recent
decades that new technology made accessible:
offshore development for Norway, tar sands
refining and natural gas ‘fracking’ for Canada.

It is estimated Norway will produce 2
million barrels of oil a day in 2013, and Canada
3.5 million. Norway’s ranked 6th, Canada 10th,
in world oil exports. In 2011, Canada was
ranked 3rd in world natural gas production,
Norway 6th.

That might be as far as the similarities go.
The dissimilarities in how our two
governments approach and benefit from the
industry are profound:

There is a national energy plan in Norway;
none in Canada. 

Norway puts 75% taxation on oil & gas
industry profits (Both thetyee.ca and
policyalternatives.ca have terrific series on how
Norway did it, and how the Canadian approach
compares. See also www.islandtides.com ‘Our
way or the Norway,’ Island TidesApril 11, 2013).

Oil and gas taxation makes up 30% of
Norway’s state revenues. 

As a result, Norway has a $720 billion

pension fund for its people. Norway has no
national debt; it has free education and
healthcare, beautiful public transit, and a
national transportation plan that coordinates
ferries, transit, trains…(which BC lacks).

State ownership of oil production in
Norway is 30%; in Canada, virtually zero.
Offshore and subsea gas pipelines are owned
by Norway. 70% of StatOil is state-owned,
whereas Canada’s last shares of PetroCan were
sold a decade ago.

Norway seems to wring every possible bit of
value out of oil and gas: it’s refined onshore,
ships are built and recycled at home, and its oil
spill detection and cleanup technology is sold
around the world. The Shipowners’
Association has a strong lobby to ‘keep
companies here, generate employment, and
make it attractive to stay in coastal
communities.’ 

What I heard on the trip tells me Norway’s
government spill response capacity and
regulations exceed Canada’s, and Norway
already uses many of the spill prevention and
response measures Islands Trust Council has
been advocating for Canada. I’ll describe this
in Part II, in the next edition of Island Tides. 

On this short trip we talked with only a
small cross-section of people, and some details
may have been lost in translation, but my
overall impression was of a country that had
entered the oil and gas business with a long-
term view to maximize benefits for the people.
The lack of such a vision for oil and gas
development in Canada raises many concerns
for me, especially since it appears that Canada’s
richest oil province surprisingly doesn’t have
the funds to pay for that devastating recent
flood damage in Calgary.

Another surprise on the trip for me was in
the area of governance: how the indigenous
Sami people affect resource development
decisions, the role of consensus decision
making, and what a difference proportional
representation makes. More on how this might
affect Norwegians’ relationship with oil in Part
III, also to come in Island Tides.

For more information on how the Islands
Trust is responding to oil spill risk visit:
www.islandstrust.bc.ca. 0

 Fountains & Watergardens 
 Well Pumps & Water Systems 
 Waste Water Pumps & Controls 
 Water Treatment & Filtration 

 Swimming Pools & Spas 
 Rainwater Harvesting

 Landscape Lighting
Irrigation

www.vanislewater.com
461 Dupplin Road  Victoria B.C.   250-383-7145

stem Experts The Water Sy
Since 1972

The Simple 
High-Performance 
Septic System
Eljen GSF…Your Affordable  
Solution for  Today’s 
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eljen.com
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Household hazardous waste defined.

 

For more information call the CRD Hotline 1.800.663.4425  
Email: hotline@crd.bc.ca or visit www.crd.bc.ca

Our natural environment is no place  
for household hazardous waste.
Bring your hazardous waste to the 
Saturna Island Recreation Centre
104 Harris Road, 11:00 am – 1:00 pm
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On June 27, 600 young people from 133
countries sent a global message to ‘Stop Tar
Sands Destruction’. They were in Istanbul and
the statement came as part of Global
PowerShift, a summit billed as tasked with
building the youth climate movement around
the world. 

PowerShift, a youth-led gathering focused on
climate change and social justice, has taken
place twice in Canada, in 2009 and 2012. This
summit is the first Global PowerShift, a new
initiative of 350.org. Among the participants
selected from thousands of applicants around
the world, a team of 9 young people from across
Canada attended, including First Nations
organizers, workers, climate and community
activists, as well as artists. 

All will be involved in escalating the youth

climate movement in Canada after the global
gathering. ‘It’s amazing to see a global
movement rising to fight dirty energy around
the planet, and to see that focused on the tar
sands is incredible,’ said Canadian Brigette
DePape. ‘We’re going to be bringing this
message from the world back home and right to
the heart of the destruction next week.’ (the 4th
Annual Healing Walk took place July 5-6 in Fort
McMurray).

‘We are seeing an international climate
movement committed to standing with those on
the front line of tar sands extraction and those
who are facing the brunt of the impacts of
climate change sweeping the globe’ said
Suzanne Dhaliwal from the UK Tar Sands
Network. 0

Global Power Shift’s world meeting in Turkey had a unnamimous message.

NORWAY OIL from page 1

Did you appreciate this article? Help us afford the
news! Mail or phone in your contribution today.
250-629-3660

Tar sands have international name recognition



Saturdays, July 20 & 27 & Aug 3
Live music at Port Browning Marina Pub—the
best music & dancing on Pender! • Sat July 20:
Jenn Bojm; Sat July 27: Everybody Left; Sat Aug
3: Rio Samaya • 4605 Oak Road • No cover, 19+
• Info: www.portbrowning.com, 250.629.3493 •
PENDER

In July & August
Galiano Books’ Summer Sessions—WED JULY
24: Social Media 101 with Linda L. Richards ($10);
WED & SUN AUG 7 & 18: Children’s Story Time in
the Garden with Larry Foden; SUN AUG 11: Book
Launch, ‘Death Was In The Blood’ by Linda L.
Richards; WED AUG 21: An Introduction to
Drawing for Beginners with Kenna Fair ($10): SUN
AUG 25: Book Launch ‘Galiano Island Preserves’
by Alison Colwell • Galiano Island Books • Info &
registration: 250.539.3340 • GALIANO

Saturday & Sunday, July 20 & 21 
17th Annual ‘Art Off the Fence’—
informal outdoor art show &
sale; 12 artists' work, paintings,
drawings, folk art, photography &
sculpture; live music and food kiosk
on the grounds • 8964 Gowlland
Point Rd • 11am–4pm • Info: 250.629.6241,
www.art-off-the-fence.com • SOUTH PENDER 

Saturday-Thursday, July 20-26 
Cellozen for Cellists 18years+ and for mature
younger cellists—Principal Cellist Philip Hansen,
Calgary Philharmonic will offer technique studies
to all levels, performance opportunities, private
lessons and repertoire master classes; Rosen
Sokolov MA Kinesiology will focus on core
strength training • Cost: $200, accommodation
available • Info: www.cellozen.com • QUADRA

Saturdays & Sun, July 20, 27, 28 & Sat Aug 3 
Public Information & Brainstorming Meetings
about Southern Gulf Islands Cycling &

Pedestrian Trail Plan—CRD,
with Southern Gulf Islands
Economic Development
Commission, is preparing a
cycling and pedestrian trail plan •
SATURNA: July 20, 10am-12pm,
Community Hall; MAYNE: July 27,
11am-4pm,Farmers Market;

GALIANO: July 28, 11am-4pm,South Hall; PENDER:
Aug 3, 1:15-3pm Community Hall • Info:
sustainableislands.ca • SATURNA, MAYNE,
PENDER & GALIANO

Wednesday, July 24
The Way to Address National Historic
Wrongs—panel discussion & community
dialogue: Kogila Moodley, Heribert Adams
(sociologists and co-authors) & Jane Morley QC
(former Commissioner of the Truth & Reconciliation
Commission) presented by Penders’ First Nations
Reconciliation Initiative, refreshments, community
dialogue • Community Hall • 7-9:30pm • All
welcome, voluntary donation • PENDER

Thursday-Monday, July 25-29 
The 3rd Annual Discovery Islands Festival of
Chamber Music—world-class musicians under
the directorship of Phil Hansen in a feast of
Baroque music • Kameleon Restaurant, South
End Farm & Winery, Quadra Community Centre,
Gowlland Harbour Resort and Fanny Bay Hall •
Tickets & info: www.difestival.com • QUADRA &
FANNY BAY

Friday, July 26
Pharis & Jason Romero—original music, banjos,

acoustic guitars, and vibrant
singing; outdoor concert,
bring a comfy chair and
blanket; presented by Mayne
Island Music Society • Ag

Hall Grounds • Doors 7pm, Show 7:30pm •
Tickets: $15 Adults @ Happy Tides, Home
Hardware & Farm Gate Store (Under 12 Free) •
Info: www.mayneislandmusic.ca • MAYNE

Saturday, July 27
Art in the Orchard—Pender artists display their
works in the orchard at Corbett House • 4309
Corbett Road • Noon–5pm • Everyone Welcome
• NORTH PENDER

Saturday & Sunday, July 27 & 28
Chemainus Bluegrass Festival—bands include
Highrise Lonesome, Five on a String & other top
groups, presented by Chemainus Valley Cultural
Arts Society • Waterwheel Park • Sat 11am–9pm,
Sun 11am– 6pm • By donation: $15 (Sat), $10
(Sun), $20 (weekend), deals for families • Info:
www.chemainusbluegrass.com, 250.246.1389 •
CHEMAINUS

Monday-Friday, July 29-August 2
Youth Soccer Camp—ages 4 to 14, led
by World Cup Soccer Camp coaches •
School field • 6 to 14 years: 3:30pm-
6:30pm, $95; 4 to 5 years: 3:30-4:30pm,
$45 • Registration deadline July 22, print forms:
www.worldcupsoccercamp.com, drop-off forms
at Southridge Store • Local info: Serena van
Bakel, 250.629.9932 • PENDER

Thurs, August 1 thru Sat, August 10
The Hornby Festival 2013—Mainstage line-up

includes: African
Showboyz, PapaGroove,
Good Lovelies, Foggy
Hogtown Boys Family
Hoedown, H’Sao, Marie-

Josee Lord, Anton Kuerti and Colin Carr;
children’s and free performances throughout •
Info: 250.335.2715, www.hornbyfestival.bc.ca •
HORNBY

Friday-Monday, August 2-5
31st Annual Filberg
Festival— celebrating
the best of art, crafts &
music from across
Canada, 120+juried arts & crafts; fundraiser
for Filberg Heritage Lodge & Park • 61 Filberg
Road • Tickets: $15 daily, 12 and under free,
advance tickets $13 daily or $40 for four-day
festival pass @ Thrifty Foods & online • Info:
www.filbergfestival.com, 250.941.0727 • COMOX 

Saturday, August 3
Celebrate 10 Years of Conservation Action—

dinner and dance at Mayne
Island Conservancy’s 10th
Anniversary party, benefiting the
new CAMAS Fund • Mayne
Island Community Centre •

5:30pm-midnight • Tickets: Trading Post, Farm
Gate, Conservancy Table at Farmers Market • Info:
www.conservancyonmayne.com/camas_10th.php
• MAYNE

Saturday & Sunday, August 3 & 4
Saturna Artists 13th Annual Studio Tour &
Sale—meet & talk with island artists in their
studios; featuring paintings, prints, textile collage,
silk scarves, etchings, cards, handwoven scarves,
shawls & throws and many other creations • Info:
Tour maps available at both island stores – follow
the blue balloons • 11am-4pm • SATURNA

Saturday-Monday, August 3-5
‘Three Artists’ 15th Annual Summer

Exhibition—paintings by
Brian Mitchell, Keith Holmes,
and Larry Foden • Waterfront
home setting,with a view
across the strait, 667 Linklater
Road • Noon–4pm daily •

Info: Louise Decario, 250.539.5760 • GALIANO

Sunday & Monday, August 4 & 5  
‘Port to Starboard’ Annual Art Studios Tour &

Sale—crystalline
pottery,
photography,

jewelry, paintings of Pender and other paintings,
music & art, woodworks, sculpture and more •
Magic Lake area, follow the bright green signs &
go past the Disc Park • 10am-4pm • NORTH
PENDER

Saturday, August 10
21st Annual Galiano Wine Festival—wines,

ciders and beers from near &
far, Riedel souvenir wine glass,
artisan cheeses, music by
Daniel Elmes and Max Murphy,
local artists Francine Renaud,

Ria Okuda and Danilo Gerber, silent auction,
delicious finger food, Galiano Health Care
fundraiser • Walking distance from ferry terminal •
1-4pm • Tickets $35 @ the door, reserve at
galianowinefestival@gmail.com • Adult-only event
• Info: www.galianowinefestival.com • GALIANO

Saturday & Sunday, August 10 &11
Coombs Fair—Celebrating 100 years of

Agriculture, 1913-2013: 4-H
and open displays, animal
barns, arts & crafts,
domestic science,

horticulture & more; blacksmithing, spinning &
weaving, beekeeping and master gardening
demos; live music, games, food and fun for the
whole family • Coombs Fairgrounds, Ford Road,
behind Coombs General Store • 8am–5pm •
Tickets at gate • Info: Janet Boley, 250.752.9757,
www.coombsfair.com • COOMBS

Sunday, August 11
Salt Spring Island Eco-Living & Home Tour –
self-guided tour showcasing some of the island's

best examples of energy-
efficient construction,
green building materials,
renewable energy,

rainwater harvesting, small footprint living, organic
growing, electric vehicles & more • 10am-4pm •
Tickets: $20 @ Salt Spring Books (250.537.2812)
& saltspringecolivinghometour.eventbrite.com •
SALT SPRING

Single-venue (50 words): $33.60, $39.90 w image • Multi-venue (70 words): $44.10,
$50.40 w image • Includes gst • Payment with order by Visa or MasterCard please.What’s On?

www.islandtides.com

Email: islandtides@islandtides.com
Phone: 250.216.9961

Web: www.islandtides.com
Next Deadline July 24

18,000 Copies of Island TidesGive Your Event Visibility!
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polyphenols and the damaged area will most likely rot.
Similarly, fresh cut fruit (and mushrooms) will turn brown
within minutes as the polyphenols oxidize. Ascorbic acid is an
anti-oxidant, so brushing with lemon juice really does slow this
process down. Other fruit acids, such as acetic acid, do not. 

For non-gardeners the big challenge is locating really good,
fresh, ripe fruit when you want it. All modern fruit and
vegetables have been developed primarily for their good looks,
shelflife and a rugged leathery skin to resist machine handling.
So pick over your potential fruit and look for telltale green
beneath the red or blue skin colour of the fruit, indicating a late
artificial ripening/colouring process. Some fruits such as
oranges tend to ripen from the equator out to the
ends. Smell the fruit, it should be aromatic and
sweet without a trace of bitterness. Think of
ripe melons, blackberries and strawberries.
Firm, slightly under-ripe kiwis will get
sweeter for a few days after picking as they
convert more starch into sugar. Buy
mangoes with at least a 50% red or yellow
skin colour if you want any flavour. Like
tomatoes, unripe mangoes can be used for
cooking because you can adjust the flavour
with salt. I hasten to add, this is not a good year
for Gulf Island mangoes.  

Then when you have gathered your bounty, eaten your
fill and frozen or canned the rest, pity the poor fruit tree. Frowzy
and abused by the impatient picker, summer pruning post-
picked trees and bushes can remove damaged branches, shape
the tree for optimum light and strength, and with a good
nutritious mulch, encourage it to produce more fruit bearing
twigs for next year. 

Fruit Fit For Royalty
If fruit has evolved as a plant’s way to promote itself, then fresh
fruit should be eaten sun-ripened and raw, evoking images of
Adam and Eve in their antediluvian garden. As successors to
that first bite, we have a penchant for improving things that
don’t need improving. However, in the event that you will be

hosting a royal teaparty and feel the imperative to gild the lily,
here goes.

Pavlova (Anna the Russian prima ballerina), the queen of
fruit desserts, hails from Australia and/or New Zealand,
depending on which cricket team you support. Essentially a
meringue piecrust filled with soft fruit and cream, most Pavlova
recipes call for a soft shell with a crunchy outer layer which can
be achieved by adding a little cornstarch dissolved in water after
you have whipped a stiff foam, this will prevent the centre from
drying out and may help it collapse a little into a classic pie
shape. Bake at about 225ºC for an hour until golden. Turn off
the oven and allow the shell to cool slowly in the oven to
minimize cracking. 

After this almost anything goes. Whipped cream and
strawberries, whipped cream and kiwi, whipped

cream and banana. I once saw an intriguing Pav
loaded with pomegranate seeds. Australian
ones are topped with passion fruit seeds. 

Soft fruit is the order of the day, berries of
every kind, peaches, plums, kiwi of course. If
you want to sprinkle diamonds over your
gold, grate white chocolate over blackberries

and raspberries, dark chocolate on everything
else. 
The Napoleon, named after the emperor, or

Naples, and claimed by Italy, France and Denmark, is
a layer cake with puff pastry which is made by rolling alternate
layers of pastry and butter. (Sometimes know in Australia as a
vanilla slice or more colloquially as a ‘snot block’.)

Puff pastry was possibly invented by the painter Claude
Lorraine and quickly established by chef François Pierre la
Varenne at the court of Louis le Grand Dauphin in 1661. 

This was the beginning of the movement toward modern
cooking as we know it. Curiously, that was also the decade when
coffee, tea and chocolate were introduced. Larousse provides
two variants on pâté feuilletée: one made with flour and water
with an equal part butter; the other consisting of flour, a pinch
of salt, milk, cream and eggs, plus butter, which is essentially a
brioche without the yeast. To do this properly will take you

about a day. 
First make a soft dough, with or without the dairy. Then, let

it rest for four hours.
Roll out the dough and place slices of room temperature

butter to cover about ½ the pastry. Fold the remaining pastry
over the butter, dust with flour and roll out. Fold into three as
you would a brochure, and roll out again. Repeat this operation
five times allowing a 30-minute rest between each operation.
This will give you a nineteen-layer pastry and a new vocabulary. 

Roll out one more time to about 2cm thick, cut into
rectangles or three large circles, place onto a baking sheet, prick
with a fork, sprinkle with sugar and bake in a pre-heated oven
at 425ºF for about 20 minutes until golden. The characteristic
layers are created by the boiling butter.

Meanwhile, make a custard: 
Boil 2 cups milk (or milk & cream) with a vanilla bean (or

several drops of vanilla in alcohol) then cool it. Beat 3 egg yolks
with 1 cup sugar until smooth. Mix in ½ cup cornstarch and
add the warm vanilla milk. In a saucepan gradually bring the
mixture to a boil, whisking constantly. Remove from the heat.
Pour into a deep bowl and cool.

To assemble your creation:
Gently spread a layer of custard followed by a layer of

whipped cream over a sheet of baked pastry. Very gently add
fresh berries or slices of soft fruit—peach, kiwi... Repeat this
twice more, and then dust with castor sugar or cocoa.

Place a tablespoon of liqueur beside the cake to complement
the fruit—Kahlua for bananas, Grande Marnier for strawberries,
and so on.

Now you have created a Napoleon. I should add they are rich
and notoriously difficult to eat. A thoughtful host will provide
bibs.

In the event that you are trying to impress your lover, the
best strawberry dessert I have ever tasted consisted of a bowl of
perfect, fresh warm berries, a bowl of Drambuie-infused
whipped cream, and a bowl of soft golden sugar. Seizing a
perfect berry by the calyx, you gently but firmly dip the pointy
end into the cream, next into the sugar and finally into the open
mouth of your paramour. 0 
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‘fruit should be
eaten sun-ripened and
raw, evoking images of
Adam and Eve in their
antediluvian garden. 

…we have a penchant for
improving things that

don’t need it.’

VANCOUVER ISLAND & ALL THE GULF ISLANDS



Why am I engaged
in the First

Nations Reconciliation
Initiative? 

As a boy, I learned
to love and respect the
inclusiveness of the
Musqueam culture. A
friend and I regularly
launched our hand
built cedar canoe on

nearby Musqueam land. As we crossed their
land, we experienced the warmth and welcome
of community members. 

Then, in the 1980s, when I worked as a
locum on Haida Gwaii, I was asked to
participate as the community celebrated the
return of a long absent Haida minister and his
wife. After an amazing feast of local seafood, I
joined a Circle with community members aged
six to one hundred. At a slow, respectful pace,
with no pressure to speak, circle members stood
up and expressed their feelings. Interspersed
with wonderful long pauses giving time for
reflection, the speeches continued for many
hours. The warmth and kindness emanating
from the Circle enveloped the couple and I

reflected on the
meaning of
listening. 

Not long
after, I watched the news on national television
as First Nations Chiefs met with Prime Minister
Trudeau in Ottawa. The chiefs responded to the
Prime Minister’s ‘let’s-get-down-to-the-agenda’
attitude by respectfully asserting a slower, more
reflective way to conduct the business at hand. I
thought, how much we have to learn!

I am looking forward to experiencing again
the power of the circle as together, through
Pender’s First Nations Reconciliation Initiative,
we explore our relationship with Canada’s
Aboriginal peoples.

‘Dr Don’ Williams is a retired GP who practiced
for many years in Summerland, Pender Island
and rural BC.

September 16-22 is Reconciliation Week in
BC, during which the Truth and Reconciliation
Commission of Canada will hold its BC
National Event in Vancouver. Citizens are
invited to come and share their truths about the
residential schools and their legacy. The City of
Vancouver proclaimed June 21, 2013 to June
20, 2014 as the Year of Reconciliation. 0
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Shop Something Different!
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Pruning
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Ship To Shore

Tree Service
Island-to-Island

Roasting Fancy Coffee
for mail orders since 1982

from Thetis Island to you
www.potofgoldcoffee.com

You’ll be right at home!

1.888.296.8059 
www.wintonhomes.ca

www.islandtides.com

• harvesting systems 
• design • installation 
• service
VISIT NEW WEBSITE!

Experience Counts!

BOB BURGESS 
250-246-2155

bob@rainwaterconnection.com
www.rainwaterconnection.com

BUY | RAISE | MOVE | LEVEL

RAISE Increase Square Footage
MOVE Subdivide Your Lot!
LEVEL Repair Foundation Issues

www.nickelbros.com
1-866-320-2268 

BUY RECYCLED HOMES

Grace Point Square 250-538-0025
Salt Spring Island
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oint Square 250-538-0025ace PGr

ooks.ca
Salt Spring Island

oint Square 250-538-0025

Summer ReadsSummer Reads

Page 8, ISLAND TIDES, July 18, 2013

SUMMER EARTH EDUCATION PROGRAMS  SEEP 2013�
The Gulf Islands Centre for Ecological Learning is now accepting registrations for

its SEEP activities on Cortes, Mayne, Pender, Saturna and Salt Spring islands.
Our programs integrate the knowledge and understanding of marine, forest and

freshwater ecosystems, food-growing and local First Nations knowledge. We use
natural science, multi-sensory experiences, art, photography, theatre, story telling,
music and play as core learning methods.

Salt Spring Island
• SEEP Camp: July 22 to 26 
Andrew McPhee amcphee@sd64.bc.ca��

Saturna Island  
• SEEP Camp: August 20-24
Jessica Willows, jwillows@sd64.bc.ca

Cortes Island  
• Environmental Leaders Apprenticeship
Program: August 11 to 17 1317 years ���
Andrew McPhee amcphee@sd64.bc.ca��
Fee: $500.00

Pender Island  
• SEEP Camp: July 22 to 26 
• Garden Program: August 12 to 16 
Andrea Mills amills@sd64.bc.ca��

Mayne Island 
• NEW! Seedlings Program: July 22
to 26 3-5 years  9amnoon ���
Tina Farmilo tinafarmilo@shaw.ca ��
Fee $140.00

• Forest Program: July 29 to August 2 
• Marine Program: August 5 to 9 
Jessica Willows, jwillows@sd64.bc.ca

GULF ISLANDS CENTRE FOR ECOLOGICAL LEARNING
Consult our website at www.gicel.ca or email: gicel@gicel.ca. 

Unless otherwise noted programs are:
Time: 10am to 4pm, Monday through Friday
Children ages 6 to 12 • Fees: $200/week/child 

Limited financial assistance is available for all programs. 

250-629-6944
Driftwood Ctr, Pender Island

Reception 1:00pm July 20

TALISMAN
‘Beyond the Photograph’

10 interpretations of 
Eve Pollard’s work

BOOKS &GALLERY

Photo: Christa Grace-Warrick

After dashing to celebrations on four islands aboard watertaxi Westy Too skippered by Reg Kirkham,
Saanich-Gulf Islands MP Elizabeth Ma y cut the Canada Day cake at Poets Cove Resort’s community
celebration. The strawberry ‘flag’ cake was prepared by Poets Cove’s chef Steve Boudreau. Conversation
and dancing in the sunset followed, then fireworks after dark. May had attended the Galiano Library’s
Grand Opening the previous day.

Residential Schools Truth & Reconciliation

Community in the circle 
Don Williams

Canada Day prescription - Elizabeth May

On my Canada Day travels, I was asked what I would
change about democracy in Canada. There is so much
wrong in the current state of politics that people might

think there is no available remedy. The good news is that
relatively few steps, none requiring major effort, but all requiring
an engaged citizenry, can restore the body politic to health. 

Here is my prescription for what ails Canada’s democracy.
Let me know what you think!

First, get rid of ‘first-past-the-post’ and elect MPs, as is done
in most modern democracies, by some form of proportional
representation. Make sure every vote counts so voters feel the
impact of their vote. Thanks to first-past-the-post, in 2011, a
minority of voters elected a majority government. Such ‘false
majorities,’ as University of Toronto Professor Emeritus Peter
Russell has dubbed them, have occurred for Liberals as well as
Progressive Conservative and now Conservative governments.
Such results are only possible due to first-past-the-post.

Next, reduce the powers of the Prime Minister’s Office—
regardless of who is the occupant. It is an invention, not
mentioned in our Constitution. The PMO’s powers and budget
are unchecked and unaccountable. It is now at $10 million/year.
Cut it in half to $5 million…or cut it more. Its total power in times
of majority Parliament is anti-democratic, especially in a
situation of a ‘false majority.’ Cut the power of the PMO. Restore
a healthier Cabinet system of government.

Restore a respected, professional civil service. Return to
evidence-based decision making. Rebuild the wall between the
PMO and the PCO (Privy Council Office). Only under Prime
Minister Harper have the political operatives in PMO run
roughshod over the civil service, contaminating government
information with partisan spin. This must be stopped.

Pass legislation that deals with concentration of media
ownership to encourage the rebirth of local journalism and
reduce the powers of a handful of owners (our current legislation
dealing with competition in the news media fails to deal with this
issue and only addresses issues of the price of media products).

Restore respect for the supremacy of Parliament. Ensure that
the control of the public purse is restored to Parliament, where
it belongs.

Remove the power of leaders of federal parties to sign the
nomination forms for their party’s candidates. Allow the caucus
members of parties the right to trigger leadership reviews.

Senate reform—open conversations and negotiations with
provinces. Is abolition possible? Could a council of the federation
with more effective representation from municipalities,
provinces and territories bring something useful to Parliament?

And perhaps most important of all: re-assert the
constitutional requirement that MPs are elected to represent
their constituents, not to be mere ciphers of the back-room
hyper-partisan spin doctors who call the shots.

Bring back Westminster parliamentary democracy! All our
rules say we have one; only our political habits tell us we are
moving toward an elected dictatorship. This prescription to
restore and heal democracy can only be filled when the citizens
of Canada demand it. 

Presto! A healthy Canada. 0


