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COCHRANE STREET UNITED
OPENING ITS DOORS AS
A COMMUNITY, HOUSING,
AND ARTS SPACE
To mark 100 years of serving the
community, Gower Street United
has opened its property up to house
10 supportive housing units, not-for-profit
rental offices, and a meeting and kitchen
space that can also support community
programs. It will also create an enhanced
performance space for the arts (music,
visual, and performance). They have officially
established Cochrane Community Outreach
and Performance Centre Inc. (CCOPC) as
“a not-for-profit organization with the vision
of serving as a community and performance
centre in the heart of St. John’s.” The new
revitalization project aimed to “honour our
past, celebrate our present, and launch
our dream for the future.” Supportive
Housing offers a combination of housing
and services meant to help people facing
a challenge live a more stable, comfortable,
and productive life.

WE’VE ADDED 3 MORE
SPECIES TO NL’S
ENDANGERED SPECIES LIST
This June, three local plant species
have been added to the Province’s
endangered species list, including Fernald’s
braya — a hardy plant found nowhere
in the world but here. Fernald’s Braya is
uniquely adapted to the harsh conditions that
characterize the coastal limestone barrens of
the Strait of Belle Isle. It is found exclusively
on the Great Northern Peninsula. As are
the other two plant species joining it on the
endangered list: the Mountain Bladder Fern,
and a rare member of the orchid family, the
Northern Twayblade.

JUMPING BEAN MAKE THE
LEAP TO ATLANTIC CANADA
Jumping Bean Coffee has been spreading
its storefronts around the island for

a while now, and the surge even saw a
merge with Hava Java last year. With 12
locations it’s nearly as easy to grab a cup
of their coffee as it is Tim Horton’s these
days. It was announced in June that their
lucky #13 spot will be calling Halifax home,
marking their first location off the island.
It will open this summer at 936 Bedford
Highway, with a full service drive-thru
window.

THE ST. JOHN’S CONVENTION
CENTRE HAS OFFICIALLY
CUT ITS RIBBONS
It’s no secret most North Americans want
an excuse to visit St. John’s, and now they
can use business trips as an excuse: The
$70 million dollar St. John’s Convention
Centre has had its grand opening. Mayor
Dennis O’Keefe says “the support from
our Federal and Provincial Government
partners in funding this facility has been
instrumental. We look forward to hosting
and entertaining delegates from around the
world here in the heart of downtown.” And
there’ll be conventions big and frequent
enough to pump some well-needed
dollars into local businesses. Amarjeet
Sohi, Canada’s Minister of Infrastructure
and Communities, sees the nation’s
investment in our convention centre as
part of the federal government’s initiative
to “build strong, inclusive and sustainable
communities across the country.”
St. John’s has been a popular convention
location for years, but not having an
ample-sized convention centre was limiting
the city’s potential for convention-based
boosts to the economy. Until now, cities like
Moncton or Charlottetown were housing
the biggest Atlantic-based conventions,
or were able to host a few smaller ones
at the same time. But our new SJCC has
nearly tripled capacity: we can host 1700
now, not just 600; we have 10 rooms now;
not 2. In addition to the convention centre

being of positive economic benefit to the
city, it’ll also be good for locals in terms
of professional development, networking,
and general schmoozing with the kinds of
people and events the convention centre will
bring to our relatively isolated island.

MILL STREET
BREWERY +
BIER MARKT
OFFICIALLY
OPENED
IN THE OLD KEG
Mill Street Brewery is Canada’s largest
brewer of certified organic beer, with over
70 unique beers. Recently, they’ve started
opening restaurant-front “brewpubs.”
The Bier Markt is a pub-style, europeaninspired food spot heralded for offering
over 150 beers from more than 30 different
countries. The two have joined forces to coopen the newest food’n’pint spot in town, on
the harbourfront, where The Keg used to be.
This partnership is the first of its kind in
Canada for these two chains. As a result,
patrons will enjoy Bier Markt’s unrivaled
selection of beers (supposing they carry
all of what Toronto-based Bier Markts
carry), alongside Mill Street Brewpub’s
offerings. At this location, Mill Street
will “brew innovative, small-batch beers
exclusively for the enjoyment of local beer
lovers. Our focus is going to be on crafting
locally inspired beers,” says Mill Street’s
brewmaster Joel Manning, “and really
becoming part of the St. John’s community.”
There will be a whopping 46 draught beers
on tap! As an homage to the generations
of sailors, Mill Street’s first local-themed
brew is the Longshore Porter. “Already
fermenting in the tanks, it will be a fitting
tribute to the Longshoremen who built
St. John’s into the great port town it has
long been.” Longshore Porter will be Mill
Street’s first-ever batch brewed beer made
in Atlantic Canada.
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WRONG INDEED:

NL 2.0: Our Technology Sector is Generating

Bill C-35’s Banning of Hookah
Lounges is Senseless
BY CHAD PELLEY

When Aladdin’s Hookah
Lounge set itself up on
Water Street two years
ago this summer, a lot of
people balked at the idea –
that won’t fly here. Many
felt “it’ll go up in smoke”
for being too niche for
downtown St. John’s. They
were wrong, and it won’t
be a lack of business that
runs this shop into the
ground; it’ll be illogical new
government legislation that
comes into effect in July
of 2017.
If you haven’t heard of a hookah lounge, it’s
a place where people gather around a table
to share a multi-hosed “hookah” to smoke
shisha. Shisha is a nicotine-and-tobacco
free blend of smoking herbs, available in
different flavourings.

is to sit and smoke something with your
friends, c’mon, who is in there inhaling
smoke against their will? The very purpose
of being there is the shisha smoke.
Government should not be able to ban an
activity, a decision, a form of socializing.
They shouldn’t be able to take away from
the public, nor shut down Yusef’s store.
Another layer of wrongness here, is that
smoking shisha is a cultural phenomenon
for certain demographics, that will no
longer be present in our increasingly
multi-cultural city.
Aside from stepping on our right to hang
out in a hookah lounge, and stunting our
progression towards a more multi-cultural
province, the health-based rationale here
also goes up in smoke when you think
about it: bars are allowed to sell alcohol,
which comes with its own myriad of health
concerns. Not to mention alcohol alters
behaviour, and, is addictive. Shisha is
non-addictive nor intoxicating.

The owner of Aladdin’s Hookah lounge
feels Bill C-35’s intent to close hookah
lounges makes no sense, and he’s right.
The banning of hookah lounges in our
province is rolled up in a bill that also
prohibits smoking e-cigs in bars and
public spaces.

No one’s saying smoking shisha is good
for you, but it’s not as bad as other vices,
certainly better than the cigarettes we
sell in stores, and even if it was, the very
nature of a hookah lounge makes its health
concerns a moot point: Anyone walking
into a hookah lounge, like anyone drinking
a glass of whiskey, or buying a pack of
smokes, is actively agreeing to what might
become of their decision.

The latter is fine, plenty of people don’t
want someone blowing clouds of anything
in their face, no matter how “healthy” the
plumes of smoke supposedly are. Others
dislike the scent. Public spaces should be
free of anything a significant amount of
people don’t want in there, especially if
there’s a chance it affects their health. But
banning a hookah lounge, a place where
the fundamental intention of attendance

By the very nature of a hookah lounge,
anyone walking in there knows they’re
going to be exposed to shisha smoke. Ban
hookahs in a pub, restaurant, or public
spaces, sure, absolutely, but ban
hookah lounges? A place to go and smoke
shisha? Why? No one in a hookah lounge
is complaining of second-hand shisha
smoke. If they are, they know where the
door is.

More Money than the Fishery AND Tourism?
There couldn’t be a bigger
difference between the
famed trade of fishing that
made Newfoundland rich
and worthy of colonization
all those decades ago, and
our modern day technology
industry that’s been making
the news lately.
The ways we can make money here are
ever-changing, and according to the
Newfoundland and Labrador Association of
Technology Industries (Nati), our people are
now responsible for a provincial tech industry
valued at $1.6 Billion. That’s more than the
fishery is reeling in these days; more than
tourism too.
That figure, $1.6 BILLION bucks, proves the
broad ingenuity, adaptability, and creative
spirit of our people. When paired with, say,
the $424 Million per year the Arts industry
generates, one can’t help wonder what kind of
revenues we could be earning with the right
forward-looking investments and innovative
thinking at the helms of NL.
Alongside this 1.6 billion-dollar figure,
Nati’s other statistics indicate the local
technology sector employs 4,000 people at
165 companies, specializing in things like
data security and sonar technology. Thanks to
these 165 companies, we can now lay claim
to facts like these: More than 1,000 financial
institutions in the Americas use software
developed in NL to detect fraudulent financial
crimes; Sonar technology developed right
here provides ultra-high resolution seabed
mapping and imaging for marine, military,
and oil industries.

it received from the Atlantic Canada
Opportunities Agency (ACOA). Their longterm vision is to double the sector’s size
by 2025, to 8,000 employees, which they
estimate would generate $4 Billion a year in
annual revenue.
If the oil bust that busted our economy has
taught us one thing, it’s taught us to diversify
our economy by focussing on revenue
potential from industries other than oil & gas.
We live in the era of technology, and now is
the time to capitalize on the bright-minded
locals at the forefront of this clearly profitable
industry.
At the time of The Overcast’s July issue
getting print-ready, a group of students
enrolled in science, business, technology, and
engineering programs at Memorial University,
who comprise the team behind “Eastern Edge
Robotics,” were at NASA in Texas. NASA!
These local students were competing against
teams from around the world, to showcase
their dual-purpose robotic technology – stuff
that will work in both the deep ocean and in
outer space. The competition revolved around
the use of ROVs in science and industry,
where environmental factors make the work
required of the robots difficult.
Our team’s ROV was tasked with abilities
ranging from retrieving equipment from
the ocean floor to taking measurements on
Jupiter’s moon, Europa. This entailed piloting
their ROVs at NASA’s Neutral Buoyancy
Lab, offering students a once-in-a-lifetime
opportunity.

Our broad “technology sector” includes subindustries like information technology and
ocean technology, as well as aspects of the
energy sector, from Green energy to servicing
the oil and gas industry.

Fetching gear from the bottom of the sea
with an ROV, and taking measurements
of the moons of Jupiter – we’re a far cry
from fisher-people indeed. And so there
is hope, We can reboot every industry
here, from fisheries to technologies,
into better economic drivers for our
province. You’ve got to water an industry

Nati is currently ramping up the sector’s
earning potential thanks to $513,000

with money to watch it grow, but what’d
we do with all that oil money when times
were great?
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Bay of Exploits
with Ed Riche

Two Cents
on Scents
There are laughs at the
expense of the scent
sensitive in my novel Today
I Learned It Was You. They
appear as an advocacy
group, the Newfoundland
and Labrador Sinus
Alliance, known as “Nasal,”
who demand city parks be
replanted to accommodate
their allergies.
I appreciate there are those with genuine
complaints, but I couldn’t resist making
sport because I love scents. I like it
when women wear perfume. Big bold
fragrances on women in the evening make
events rather swish I think, like fancy
dress. Prohibition is to stand against
allure.
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that melts me. That diesel recalls and
connects to the fumes belched by the old
City buses here in town, the brown and
silver ones. Cumin and coffee in the same
room puts me in the old Mary Janes on
Pilot’s Hill.
There was a smell of tidal water, fish offal
and, I guess, sewage near the harbour,
especially around the old family H.Q. in the
Battery about which I can get nostalgic.
It, like the smell of seal cooking, is one
that starkly divides opinion into those who
inhale deeply and those who gag. That
gust of grease you get along the stretch
of fi and chi joints on The Higher Levels
should be objectionable but always make
me crave a Leo’s.
There’s a note from the guts of game being
cleaned which promises the best eating
and strange dreams that night. It shows up
in the finest red wines, those you’d choose
to accompany your partridge or hare,
as does that of the bracken and barrens
where you’d bag those same birds and
bunnies.
The house-filling aroma of blueberry or
partridgeberry jam burbling on the hob
induces a sense of comfort and wellbeing
that tops any big pharma concoction yet
imagined.
Freshly caught brook trout have a smell
that, while subtle, is able to cut through
that of the Deet and wood smoke in your
clothes.

And smell, it is known, is the sense with
the most profound connection to memory.
The high, volatile, synesthesia “green”
The 1960s for me is Murray’s Erinmore
vapours that comes off alders in hot sun
Mixture canned pipe tobacco, though my
always brings me to the country in central
father only occasionally smoked a pipe.
Newfoundland.
Something about that figgy bouquet
sets me there. The Canadian
The sea scent in fog over St.
That gust
Military misadventure in
John’s reminds us that we
of grease you get
Afghanistan meant the
made landfall not so long ago.
along the stretch of fi
return of black hash
Mock Orange and especially
and chi joints should
to our shores. I can’t
lilac announce the short,
be objectionable but
smoke the stuff anymore
cherished summer in this
always make
but its fruitiness, when
city.
me crave a
warmed by your fingertips,
Leo’s.
We always plant a lilac where we
is a direct route to the 1970s.
are living, the white one I put under
There’s a mixture of garrigue (the
the window of our bedroom when we
indigenous scrub with its wild herbs),
bought the house hasn’t flowered yet. I’ll
lavender, plane tree, diesel exhaust
know when it does because lilacs in bloom
and Gauloises in the South of France
always make me sneeze.

/ THE OVERCAST /

5

Déjà vu: NL Lost Its Independence in 1933
from Similar Mismanagement
BY ERIC COLBOURNE

1933 was a very bad year. The
Great Depression was at its
peak, Adolph Hitler became
chancellor of Germany, and the
Dominion of Newfoundland, in
dire financial straits, turned out
the lights on democracy.
The financial difficulties of the Dominion of
Newfoundland amounted to one hundred
million dollars of government debt—1.8
billion in today’s currency. The figure sounds
all too familiar in 2016.
The financial hole of 1933 had not been dug
overnight. Despite having borrowed 14 million
between 1914 and 1918 to support the war
effort, Newfoundland was still in decent
financial shape. Over the next fifteen years,
however, government made a practice of
borrowing heavily to bankroll projects like
the Reid Newfoundland Railway which had
become an enormous burden on the country.
To add to Newfoundland’s woes, successive
political leaders like Sir Richard Squires and
Walter Monroe engaged in shady practices to
enrich themselves and their cronies.
Squires spent much of his time flitting
between his luxury apartments in New York
and London, hobnobbing with the rich and
famous at government expense. Monroe was
more interested in rejigging the tax system
to favour his own companies and those of his
rich friends on Water Street.
Throughout the 1920s, ordinary people
watched powerlessly as the privileged upper
class plundered the treasury for their own
gain. One editorial writer in The Evening
Telegram, lamented that “with the falling off
of the standard of government, there has been
a growing disregard of the interests of the
people.”
It all came to an ignoble end in early
December 1933 at the last meeting of the
Legislative Assembly when Prime Minister
Alderdice stood in the house and proposed

a motion which in effect terminated
Newfoundland self-government in return for a
bail-out by Britain.
For the first time in the history of nations,
a country had willingly sacrificed its
independence in favour of colonial status.
Only two members of the Legislative
Assembly voted against the motion, Roland
Starks for the district of Green Bay, and
Gordon Bradley for Humber Valley.
One would think that such a shameful
decision sparked outrage. Instead
on December 22, 1933, the cream of
Newfoundland’s political and business class
met over a lavish dinner at the Newfoundland
Hotel in St. John’s for an elaborate celebration
of the end of their independent country.
The menu featured entrees like lamb chops
with mint sauce, poached Atlantic salmon,
and roast turkey, all washed down with fine
French wines. Speaker after speaker praised
Prime Minister Frederick Alderdice for
bringing an end to the country’s “harassing
financial difficulties.”
Henceforth, the colony of Newfoundland
would be ruled by six commissioners
appointed by the British government.
The ‘temporary’ arrangement lasted until
confederation in 1949.
One of those commissioners, Sir John
Hope-Simpson along with wife, Quita, arrived
in Newfoundland in February 1934. They
left detailed impressions of Newfoundland
through letters to family back home in Britain.
“There has been terrible misgovernment –
worse, terrible immorality in the government,”
said Quita, in one letter to her daughter.
“The people have been exploited. The natural
resources have been wasted and gambled
away. Wealthy men hold huge tracts of land.”
Still, 1933 wasn’t a total washout. Willie
Nelson was born on April 30 of that year.
“What has changed is that nothing has
changed,” Willie once said.
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9 MILLION FOR THIS, 4.7 MILLION FOR THAT:
IS IT JUST ME, OR IS THIS WEIRD? BY J. DOREMI
Closing up libraries is gross in any
province, but especially so in a
province with embarrassing illiteracy
rates, and in communities who use
libraries as a hub for community
building, the arts, job finding, and so
much more. Doing so is only saving us a
mere million bucks.
Meanwhile, we’re squandering away
money on things government writes
proud press releases about. Take the 9.3
Million spent on Job Creation Partnerships.
Those are fabulous, and will employ about
1,000 currently living on EI – LIKE OUR
LIBRARIANS! So 20% of this 9 million should
go towards re-employing soon-to-be-sacked
library workers, and 20% of 9 million is
1.8Million, more than we’re saving by closing
the libraries. (I know I am oversimplifying,
but the point remains.)
The Railway Society of Newfoundland in
Corner Brook is receiving $23,564 to employ

two individuals to do restoration work on
Steam Engine #593, rail cars, and building
repairs. Talk about clinging to the past
instead of worrying about the future:
Who gives a damn about the retired
Steam Engine #593, with libraries on
the chopping block? Ten years from now,
will we be building government-funded
monuments to preserve the memory of
libraries?
Through its CEEP program, the government
is also allotting 4.7 million for not-forprofit organizations and local governments
looking to enhance their rural community.
Again, wonderful initiative, but can’t 1
million of this 4.7 million be used to save our
libraries? I mean, c’mon, the press release
says CEEP “provides a great opportunity
for communities to complete projects that
contribute to … economic development,
community, and municipal infrastructure,
and community services.” Surely libraries
fall under this umbrella.

City of St. John’s
Call for Muralist

The City of St. John’s is seeking proposals from established visual artists
for a mural to be painted on the George Street East stairwell, which runs
between Duckworth Street and East George Street in downtown St. John’s.
The deadline for receipt of proposals is Tuesday, July 12 at 2 p.m.
Submissions are to be made online through the City of St. John’s bids and
tenders. For more information visit
www.stjohns.ca> Living in St. John’s> Tenders
Call: (709) 576-6136 Email: jhamilton@stjohns.ca

Shrimp’n
Ain’t Easy
BY BADGE

You may have seen one
of several troubling and
vague PSAs recently
concerning Canadian
shrimp production in the
Northern Producing zone
and thought, like myself,
“Gee, that was really
weird.” So here’s what’s up:
This is all in response to a string of years
where the shrimp quota has not been met
by harvesters. This means that shrimp
populations cannot withstand the current
levels of harvesting.
Nowhere is this more prominent than in
Area 6, which stretches along the northern
coast, reaching Labrador. It includes
communities like Fogo, St. Anthony,
Clarenville and Bonavista.
Department of Fisheries experts have told
CBC that biomass in Area 6 has fallen as
much as 40% from their peak in 2006.
While the cause of the fall is still a matter
of debate – there is one truth – lay off
the shrimp harvesting or there will be no
shrimp harvesting.
There are three key aspects to the debacle
in which we now find ourselves:
1) The First-In-Last-Out policy taken by
the department of Fisheries and Oceans.
It implies that any reduction in allowable
catches would fall squarely on the
backs of the inshore fishery who were
granted access to shrimp stocks in 1997.
Licenses at that time were granted to
applicants based on their ability to meet
industry requirements, often requiring

massive investments in equipment and
now the average Shrimp boat owner is
approximately $200,000 in debt.
2) The offshore fishery is largely
composed of factory-freezer trawlers.
These boats can remain at sea for very
long periods of time and can freeze and
store thousands of tonnes of shrimp.
The FFAW (provincial fisheries union) is
trying to paint these trawlers as floating
goliaths of overconsumption who fish
year-round and do not let the stocks
adequately repopulate. However, these
trawlers DO employ Canadians - in many
instances, Newfoundlanders. They are
hugely important to Atlantic Canada,
economically. As for overconsumption –
nobody can pin the cause of stock decline
purely on one factor.
3) The shrimp fishery is massive and
lucrative. In northern areas it makes up a
huge part of community economic activity
and has been the savior of many outport
communities after the moratorium.
Catches in 2013 were valued at $319
million dollars.
The commercials are pitting the provincial
fisheries union FFAW against the federal
industry advocacy group CAPP in a battle
for hearts and minds.
These types of PR wars create an
environment for the worst types of
political decision-making – us versus
them tribalism. As it stands, neither side
will stray from their “poor-me” narrative.
This has turned the debate into a stonethrowing mess, instead of what it really
needs to be – a level headed discussion,
despite the magnitude of what is on
the line.
There is currently a panel conducting a
review on what courses of action should
be done to ensure the shrimp does not go
the way of the cod.
This should concern each and every one
of us as much as the levy or the libraries.
These affected communities drive tourism,
our heritage, and perhaps our potential
future if oil revenue remains absent from
the picture.
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Sporting Lint: The Poor Report with Iain McCurdy.
Waiting for E.I. Bacon Mac & Cheese.
There are times when, despite your best efforts,
everything goes awry. In those times you might feel an
overwhelming urge to give up altogether. These days,
we expect those moments. However, a willingness to
be resourceful, and the possibility of fortuity on the
luck side of the ledger can be just the thing to pull you
through. With that in mind I thought I'd share a recipe:
Waiting for E.I. Bacon Mac & Cheese.

1. First, you'll want to start with nothing.
Make sure every scrap of potato that's not
brown has been cut out and cooked. Be sure
that half-loaf of bread that was lost in the back
of the freezer for a year has been rescued and
toasted; half of that toast you managed to coat
with remnants from a bottle of olive oil you
weren't sure if you could use cause it froze
overnight on the counter because you sure as
shit couldn't leave the heat on.

2. Next, have your mom invite you to
dinner next week, for her birthday, and bring
yourself to tell her you won't be able to go
because your gas tank is even drier than
year-old toasted bread. If she offers money,
refuse: you're too old for that now. It's not
worth the despair it'd create.

3. Next, have your mom, who's more
stubborn than you, show up the next evening
with groceries and a hug. Hug back with
everything you've got.

4. Be so exhausted that you can't really
bring yourself to make anything but for
cheese on toast.

5. Now, when you're about halfway
through the square of Sobey’s marble your
brain'll feel something it hasn't felt in a
while, an idea. Don't be alarmed, this is just

something that happens when you get to eat.
Realize that you could stretch out the rest of
the cheese into something actually delicious.

6. Put a deep pan on the stove. Fire in the
last chunk of butter you've got, realizing
that it's not near enough. Root around in
the fridge until you find that mason jar of
bacon fat that you had been straining every
morning when you discovered that Costco
has bacon, which got out of hand, and you
had to give it up, though those extra 20

10. Stretch out the cheese
with the milk mom brought
over. Keep stretching. I know
:( but it's all you've got.

11. When all that's good to go

While
it's cooking you
might be tempted to
consider how many bacon
mac and cheeses Ed Martin
can make with his
severance package.
Resist that urge.

combine in some kind of dishware
that can go in the oven. Stir it up, and
if you still have panko crumbs from that
time you decided you were going to get into
cooking, but then never followed up, sprinkle
them on top.

12. As you go to put it in the oven, realize
you forgot to preheat the oven. Use Cathy
Bennett's name in vain. Turn on the oven,

give it a few minutes, then whack
that pan on in there.

13. While it's cooking you
might be tempted to consider
how long you'll have to live on it,
or how many bacon mac and
cheeses Ed Martin can make with his
severance package. Resist that urge.
14. Now just take it out, serve it up,
get some pepper on there, and enjoy in front
of whichever DVD you got from the library
this week. Remember, just because you're
sporting lint doesn't mean you can't live
it up like the rest of them.

NEW TO NOVA?
Try 30 Days for $30!

pounds just came in handy and are gone
now so don't feel bad. Scoop out a generous
dollop and chuck it in with the butter.

7. While that's combining and melting, put a
pot of water on the boil.

8. Next, grate the cheese. I know it's not a
lot, but it's enough. Tie a bow around your
cheese grater. Now it's pretty great. Huck the
cheese in the pan.

9. The water should be on the go there now,
so dig around the back of your cupboards
until you find that bag of pasta shells you
opened three years ago, but then realized
you had nothing to use with them and then
forgot about them. They're still fine. The
amount you need is all of them, huck 'em in.

125 Long's Hill / novayogaonline.com / 743.8303
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Taste of India,
Just a Phone Call Away
EAD
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BY AMY STOODLEY

A Taste of India isn’t your

TAKE A WALK IN THE PARK
WITH AWARD-WINNING AUTHORS

AN INTERACTIVE
FICTION ADVENTURE

typical takeout joint. There’s
no restaurant and they don’t
have their own kitchen.
Culinary couple Prem and

!
Free

Sangeeta Nijhawan started

www.bannermanquartet.ca

the venture last November as
a catering company.
Word quickly travelled about this new,
authentic North Indian Cuisine, and
the Nijhawans were getting dozens
of requests from people wanting to place
an order. So, they decided to do a trial
takeout run.
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“I would get phone calls ten times a day
sometimes from small groups wanting to try
the food,” Prem says. “So, I came up with the
idea to have a preset menu. We started with
a three course Indian dinner which includes
an appetizer, one chicken curry, one vegetarian curry, rice, naan, and one dessert. I put
it on Facebook and made a Google order
form.” Within two days, they had more than
sixty orders.
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Prem says there’s a big demand for
Indian food in St. John’s. “Ten or twenty
years ago there wasn’t much exposure
to Indian food. Now, because of people
travelling, and more people coming in
from other provinces, [there is] demand.
And once people get hooked on the spices
and flavours of Indian food, they don’t want
to go back to bland potatoes and turnip.”

The couple wanted to meet the demand but
had to keep overhead costs low. So, they
decided to rent a commercial kitchen from
Easter Seals, a charity devoted to helping
children and adults with disabilities. They
use the kitchen twice a week to cook takeout
orders and people come to the building on
Mount Scio to pick up their meals.

The Nijhawan family has been cooking authentic Indian meals in their own
St.John’s kitchen for more than two decades.
They came to Newfoundland in the 90s to
start a business--a gift shop in the Avalon
Mall called Home Impressions. But when
rental rates started climbing, they had to
close shop.

“This gives Easter Seals exposure as well,”
Prem says, “and the money I am paying
for rent to Easter Seals is going to a great
cause. A lot of people rent commercial
kitchens but, I know the money I am giving
is going to a cause I support.”

So now, they are trying a new venture.
It’s gourmet ethnic food without the high
costs that come with running a restaurant.
Everything the couple serves is fresh. No
bottled curry paste here. Prem travels to
India for spices. “We believe in grinding
our own masalas. We buy them as whole
spices, roast them ourselves, and then grind
it ourselves because they’re fresh,” Prem
says. “Something that you purchase from
the store could be there a long time and the
spices lose their flavour if they’re on the
shelf for a long time.”

I joined the Nijhawans in the kitchen as they
were preparing Wednesday’s takeout orders,
and was greeted by the most delightful smell
of curries. I was immediately drawn to the
bright orange and red colours on the stove.
It didn’t help that I skipped lunch and was
really hungry: I was probably drooling
when Sangeeta assured me that I’d get
a taste test.
The couple credits their home in Northern
India for the inspiration. Prem says growing up in New Delhi, food was a big part
of life. He says his mother was a fabulous
cook and most of the meals on the takeout
menu come from family recipes. I got to
bring home some Allo Mater, a potato and
green pea curry, and some Chicken
Jalfrezi (marinated chicken fried
in oil and spices to produce a dry,
thick sauce, with chunks of peppers
and onion). It was a family hit...even
my nine month old baby couldn’t
get enough of the mild
vegetable curry.    

The Nijhawans have only been up and running for seven months but business is booming. You can now get Taste of India prepackaged lunches at Belbin’s Grocery Store and
Prem says you will likely see their authentic
Indian meals popping up at other food retail
locations throughout the city. Takeout is
twice a week and they post the menu along
with the order forms on Facebook.

Food & Drink
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EMILY DEMING’S HOTEL BAR ROUND UP
Sometimes you want to go where
no one knows your name. Or
where you can at least pretend a
little anonymity in an otherwise
that-guy-I’m-talking-about-isright-behind-me-isn’t-he? sort of
town. You could hit the road to bay
town where your name would be
“that townie” or you can slide into
the alternate universe of the
hotel bar.
It still won’t be safe to gossip but you may
get propositioned by someone with no
overlapping sexual history. Or you can talk
to no one. Be no one. Be noir, or corporate,
or sad, or luxuriously quiet. A hotel bar is
the ultimate cliché and therefore ripe for
re-invention.

BIVVERS @ THE SHERATON
At Bivvers Bar, your back is always safely
against a wall as the room is circular with a
slatted wood divider between the barstools

and the tables. Wherever you sit, you feel
more “watcher” than “watchee.” The shape
and the decor makes it feel like the authentic
70s version of that new Merchant Tavernesque “wood and light bulb” chic. With the
greenery of the two story atrium in the
distance, it is a good make-believe escape
from Newfoundland. But it might be best to
forget with a beer as the cocktails are not
inspiring, and the mark-up on the wine list is
big-city silly, though the homemade potato
chips are free.

HARBOUR ROOM @ THE MARRIOTT
COURTYARD
A block down on Duckworth Street is the
Marriott Courtyard. After several changes of
ownership and names, the Harbour Room
restaurant and bar seems to be sticking. This
spot has one of the best views in town. Large
glass panes looking through the narrows
with no obstruction. The renos have made
it more modern but you can’t properly hide
in the shadows. With its upscaled generic
facelift it is an inoffensive spot to watch
ships come through the fog and drink quite
reasonably priced wine.

THE LUXUS
The Luxus is the puzzling “boutique hotel”
that popped up last year on Water just east
of Prescott with the least fanfare and most
expensive trimmings (not to mention rooms).
It may be haunted by the strip club that once
occupied that building, or it may be entirely
the grey crushed velvet couches, glass
topped tables, and Joe Francis look-a-likes
at the bar but it makes one’s investigative
muscles twitch. Yet it is partially this drop
of Eyes Wide Shut in a Weekend at Bernie’s
town that makes it enjoyable despite its
lack of soul. And who cares about soul
when the bartender makes a perfectly crisp
gin martini? I would creep the foot traffic
downtown from behind those heavily tinted
windows any day for a few more sips of a
drink that well concocted.

THE DELTA
The bar at The Delta is made to be used. It
has a hugely varied clientele, as the Delta
itself is a catch-all of humanity. The bar is
for drinking, resting, getting eye-balled,
dragging off, reflecting, and hiding out

from your kids and getting work done. It
is the largest bar of this round-up and the
one I most wish was called “Shenanigans.”
The menu is long and runs from cocktails
like the “Jiggy Juice” to a bottle of Dom
Pérignon. These are the cheapest (though
least appealing) cocktails of the bunch; great
people watching and fast service.

EXILE @ JAG
Last, but no longer least, Exile at JAG down
on George St West keeps steadily improving
itself. The Caesar is really really good. One
of the best in town. The other cocktails are
ambitious. The place is lively, and the heavy
handed classic Rock n Roll theme at least
promises a decent playlist. People were
celebrating and drinking with colleagues,
friends, and family. It has completely
escaped any
nostalgic barstool
maudlin. It isn't
hip but its savvy,
the salad and the
burgers are good,
and, well, why not…
the kids are alright.
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(Shawarma Poutine), it is, other than that, a
straightforward Middle Eastern menu.
Roxanne is originally from St John’s (“down
the road, girl!”) and Tarek is from Syria.
They met while working in Abu Dhabi where
Tarek ran his own business for ten years and
Roxanne was teaching math, science, and
English in the public school system.
Upon coming back home to Newfoundland
to settle and raise their family, Tarek had
some time to spend with his three kids
while waiting for his Permanent Residence
to come through (during that process you
are usually allowed to stay in the country
but often cannot work). When it did, they
were ready with a plan to open a grocery
import to cater to the growing population of
new Canadians from the middle east. They
found the location in Torbay Road Plaza,
which they liked because it is close to
many muslim and Arab communities
who would be familiar with (indeed,
Located in Fall
missing) the specialty groceries, it
River Plaza on
had plenty of parking, and it was
Torbay Road
surrounded by a variety of offices
and other businesses. Tarek likes the
opportunity to “get other people from
other cultures to try our food.”

Sumac Syrian Food and Imports
off to a Searing Start
BY EMILY DEMING
There is a new restaurant and
grocery in town. It has that new
restaurant feel. They opened May
27th and have already gained a loyal
customer base with still half empty
walls and no sign out front.
The service can be a bit awkward as roles
(food prep, register, office) are not quite
sorted. But the owners and the staff are
engaged, the food is good, and the dates are
flying off the shelves.
Sumac serves fresh quick food for lunch and
dinner and sells a variety of groceries (dates,
dried figs, pickles, frozen okra, spices), halal
meats (halal chicken nuggets!) and, most
wonderfully, Halloom (which is cheese built

for the BBQ. Yup. It is cheese you can grill.
Grilled cheese, hold the bread!).
The reaction from lunch patrons can be
amalgamated into one simple formula: “I’ve
been waiting X years for this since I moved
here from Y.” One woman, originally from
Saudi Arabia, said she has been missing real
shawarma for 16 years. But no longer.
Co-owner Roxanne Jaml says, “Our shawarma is pure Arabic style. Ours is the real deal.
Exactly what you would get if you were over
in the Middle East. In Canada, we want big
portion sizes, so Shawarma has been stuffed
with salads and all sorts of things.”
At Sumac, it is simple; shaved rotisserie
chicken with soft french fries and pickles

wrapped in a flour tortilla with a little oil
and then grilled. The flavours of the chicken,
garlic, pickle all come through while the
fattoush (chopped salad with toasted pita) or
stuffed grape leaves or tabouleh or hummus
are left on the side along with a few green
olives sprinkled in the namesake spice,
sumac.
Syrian cuisine tends to have a lot less
spices than some of the other regional
cuisines. “For example,” says Roxanne, “if
you eat Egyptian food it will be quite spicy.
Syrians will keep the recipes simple [and]
don’t like to throw so many flavours in
there. Just a few and let you taste them.”
Though Roxanne and Tarek Hani Jaml,
her husband and business partner, are
making at least one anomalous fusion dish

Preparing their own food was not part of
the plan but the spot had been a Quizno’s
and was all set up for it. Though Tarek
does some of the cooking, it mostly falls to
their chef, Tamara Aywadoughli, A SyrianArmenian who came to Newfoundland as a
refugee. Tarek says most of their employees
are refugees. Roxanne, who writes the
recipes, keeps it simple and authentic. Tarek
says, “she is very picky with her choices.”
She also persuaded her favourite restaurants
back in Abu Dhabi to share recipes with
them.
The restaurant has been a hit and has
already expanded into a catering business,
handling events of over 100 people. They will
be steadily increasing their grocery stock
and, if all continues to go well, they may
eventually open a second restaurant. But for
now, they will get a sign put up, and make
sure their doors are open to all who wander
in. Tarek and Roxanne are putting out great
food and a message, “We have the best
shawarma in town, well… in Canada! Come
[and get] to know us; our culture; how we
treat people; how we are serving people.”

Food & Drink
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Local Plonks
Special Norman Hardie /Canadian-focussed Double Feature
BY L.P AND JEREMY BONIA OF
RAYMONDS RESTAURANT

Local Plonks’ mandate is
to review affordable wines
available locally. We will
make occasional exceptions
and will always go out
of our way to let readers

Wines. Not all the wines discussed are
always available at the NLC.
These wines are meant to be distinct
expression of the place they are grown,
the grapes a vehicle for what gets called
“terroir” but the inspiration is, for the
most part, the great white and red wines
of Burgundy. It’s necessary then, in the
interest of efficiency, to sometimes
compare them to benchmarks from the
Cote D’Or.

know about fine Canadian
examples.
There is deservedly excitement in
the mainland wine world. Greater
knowledge and craft, changing tastes
(coming from a maturing food culture),
and climate change have Canadian wines
set to challenge the very best in the
world.
Vines in Ontario, British Columbia,
and Nova Scotia are grown at their
agricultural margin. Seasons might
be too short some years, and though
mostly mild and moderated by nearby
waters, there can still be killing winter
cold. The risks and costs are high but
so are the rewards. Cooler climate
viticulture generally makes for more
interesting drinks.
Jeremy Bonia of Raymonds and The
Merchant Tavern is an advocate of
Canadian wine and both restaurants
list some of the country’s best. We met
with Jeremy at The Merchant to sample
and discuss some examples from one
of Ontario’s true winemaking greats,
Norman Hardie.
A couple of bottles were provided for
us by Norman Hardie’s sales agent in
Newfoundland and Labrador, Dialog

The 2013 Norman Hardie Unfiltered
Pinot Noir from Niagara recalls wines
from Givry or Mercurey, it’s showing off
fruit, strawberries and, like every Pinot
from Norman Hardie we tasted, rhubarb.
It wants salty summer nibbles like
saucisson or ham; begs a picnic lunch.
L.P. doesn’t know how it ages, Jeremy
thinks it has a few years but it’s a
wine to drink in its youth. The wine,
unfiltered, is just slightly turbid. You get
clarity with filtration but sacrifice flavour,
the colour is still terrifically appetizing.
Jeremy tells us that Norman himself
considers the 2011 County one of his
best. (“County” on a Norman Hardie
label means Prince Edward County,
Ontario). Here we have to go to the more
august, meaty Burgundy appellations
for a comparison. We both get a whiff
of Gevery-Chambertin and specifically
some bottles we’ve both enjoyed for a
maker name of Camus.
A few more sniffs and sips and Jeremy
says, “hmmmm, no, maybe it’s
Pommard” and being Jeremy runs off
to get a bottle of Pommard to compare.
Aaaaaannd, he’s right. The French
example is spicier, but the Hardie is in
the same zone. This wine is still young
and briary. There is considerably more

woodsy, undergrowth, “sous bois” and
mushroom notes than in the Niagara
wine, and it cries out for bloody meat.
There is even a sanguineous note in the
wine, like the juice running from a rare
game bird breast. And there is beetroot,
raw and roasted. This is a top drink. It
would have been difficult to imagine
Canada producing wine of this calibre 20
years ago.

sardine off the barbecue. Bet it would be
deadly with smoked mackerel.

Norman Hardie makes a wide range
of white wines and the inspirations
for these come from all over. His
chardonnay based wines are Burgundian
but his blends have distinctively Alsatian
characteristics and his Melon is definitely
where the Loire runs into the sea.

shellfish.

We taste the2012 Chardonnay
from Niagara and the 2013 County
Chardonnay. They both have lovely
mineral profiles. There was something
more like apples in the Niagara wine
and more citrus, hints of lime maybe, in
the County. The 2012 also had oxidative
flavours and colours and a lanolin note
you’d expect from an older wine, it
should probably be drunk up. The 2013
was incredibly fresh. We both said
Puligny-Montrachet and Jeremy said he
also got something akin to those Grand
Cru Chablis that see a touch of oak.
James Joyce said “White Wine is like
electricity” and the 2014 Melon de
Bourgogne delivers a serious jolt of it.
Lots of sharp edged acidity in this wine
made from the varietal that renders
Muscadet and this one has a taste of
lees like the best of those. Jeremy said
that the acidity of this wine could, in
some vintages, get a little high for some
drinkers but we loved it. No reception
sipper, this is serious fish wine, would
be great with mussels or clams or oily

Norman Hardie’s Calcaire is a white
blend, the mix varying from year to
year. The 2014 is a combination of
Chardonnay, Riesling, Pinot Gris and
Melon de Bourgogne. This one definite
gave lime and the chalky minerals from
which it gets its name. We both got
citrus pith. Not a keeper, drink now with

A notable feature of all the wines from
Norman Hardie was their comparatively
low alcohol by volume, from 10.9
percent for the Melon to a high of 12.5
percent in the 2011 County Pinot. This
is strongly indicative of the advantage
these wines get from the tough climate,
there’s never too much heat in them,
there’s more acidity and freshness and it
makes them better food wines.
The wines aren’t extravagantly priced
but they are not cheap. As the vines that
bear the grapes age, these wines will
only get better.
Canadian bubbles will get a sniff and a
taste sometime in the future.
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Worth Your Dime
Select July Events

For comprehensive event listings or to add your own events: theovercast.ca/events

TOMBOLO
MULTICULTURAL
FESTIVAL
JULY 8-10
ARTS & CULTURE CENTRE

Tombolo is not only a multicultural festival,
but a multi-discipline festival as well – there’s
food, music, and more! It kicks off 7pm
with a concert featuring an eclectic mix of
music. The band Zimbamoto will lay down
“mesmerizing and energetic grooves coming
out of Zimbabwe via Vancouver, BC.” It’s a mix
of traditional and contemporary African music,
heavy on vocal chants and catchy rhythms that
“dare you to stay seated and still.” Hometown
heroes Fretboard Journey are also on the
bill (Sandy Morris, Duane Andrews, Gordon
Quinton, and Craig Young’s new-ish band). The
third act on Friday is a dance troupe, via Salsa
in St. John’s, led by Latin Dance Instructor
Stacy Fowler, who travels to Cuba annually
for training. Tickets for Friday are $30; $15 for
kids 12 and under.
Saturday from 11:30-4 will feature a variety
of FREE workshops on music, dance, and
culture, as well as food and community
traditions. Sunday’s main draw is also free –
except, naturally, you must pay for your food.
From 11:30-5, “local and immigrant food and
craft vendors will set up booths to sell their
unique food and crafts. Many countries will
be represented, including: India, Jamaica,
Argentina, Egypt, Pakistan, Nigeria, China,
Canada, Belarus, Morocco, Iran, Trinidad,
Cuba, Haiti, Cameroon, Turkey, Indonesia,
U.S.A., Thailand, and Ethiopia.” The booths
will be set up outside. Inside, for just $5,
catch a multicultural variety show, from 12-6,
featuring a mix of local and immigrant music,
dance, storytelling, puppetry, and a
fashion show.

CLOSET MONSTER
PREMIER

JULY 22ND
CINEPLEX THEATRE AVALON MALL

Stephen Dunn is probably the most renowned
local filmmaker of the last few years, and
his latest feature film has been making a big
impression in the film business. And as Roger
Ebert has said, “He’s just a young guy” still.
So come see what all the hype is about this
month when the movie makes its hometown
screening starting on the weekend of July
22nd. In 2015, Closet Monster won “Best
Canadian Feature Film” honours at TIFF: the
biggest film festival in Canada.
Here is the official synopsis: “When Oscar
Madly is just six years of age, his mother,
Brin (Joanne Kelly) gifts him a hamster
before leaving him behind with his father
(Aaron Abrams), at their home in a small
Newfoundland town. Shortly after, he
witnesses a brutal hate crime and both of
these events come back to haunt him over and
over as he grows. Years later, Oscar is now a
teen (played by Connor Jessup) and he wants
to go to New York to study to be a special
effects makeup artist.”
As he’s told The Overcast in a previous article,
“It’s about my experiences coming out as a gay
man in St. John’s and how that was a difficult
thing when I was a kid. When I was growing
up, there were a number of horrible gay hate
crimes that happened in the city. One of them
happened right by my school. I was
too young to fully understand
the situation, but
it instilled a
really intense
fear of my own
sexuality.”

Local Lunches
for Less than $10

BY EMILY DEMING & FELICITY ROBERTS

Fixed Coffee
and Baking
183 DUCKWORTH
STREET

Bagel BLT ($8 + tax): Fixed bagels are a solid base for
any
sandwich, and a BLT is the most solid of sandwiches, so you know
this one is
gonna be a winner. It's really all about the bacon here, crisp, tasty and generous in portion.
The lettuce and tomato were firm and fresh. The creamy mayo-based sauce was slathered on
so thick I had to borrow a napkin from a stranger to keep it from running down my arm and
onto my dress. This is not a complaint.
Bean Burrito ($10 + tax): Full of rice and flavour. The beans are a sweet chilli style which
makes it less “authentic” and more “St. John’s” as sweet chilli is popular in several gastropubs.
But with a squeeze of the lime, the flavours all balance and the whole sweet, savage, tangy
package is very satisfying. It not a giant Los Angeles “baby burrito” that you have to cradle like
a new born, but not a one-hander either. It is easily 10$ worth and can fill even a PMSing belly
on a cold day.
Atmosphere: Fixed has the coffeeshop vibe perfected. That mystic melange of retro paint
colours, unadorned worn wood, stainless steel machines behind the bar, and everyone
meeting up to collaborate, discuss, or work intently on a graphic novel about tape decks,
kimchi, and ennui. But no one is intimidating and even the blasé welcome from the baristas
seems more casual acceptance than hipster rebuff. And, as Felicity alluded to, strangers will
give you their napkins when the mayonnaise runs.

Music
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“St. John’s Most
Original Songwriter”
To Release New Album at
Sound Symposium + An
Album-length Music Video

SOUND
SYMPOSIUM’S
ECLECTIC
FESTIVAL
PROGRAMMING
RETURNS IN JULY
BY LUKAS WALL

There is no one in St. John’s who writes music like AE Bridger. That’s
not personal opinion, it’s a city-wide sentiment: in December’s “Best
of St. John’s” issue, Bridger won the People’s Choice Award for Most
Original Songwriter, for his haunting, prolific output.
Bridger cites everything from free jazz and
psychedelic rock to Newfoundland traditional
music and Gregorian chant among his vast
influences, which explains his eclectic output
music, and the fact he’s self-taught might
explain his original approach to music.
His forthcoming album, Museum, is a haunting
30 minutes of moody, ethereal sounds that
fuse aching viola, accordion, and trumpet to
accomplish something no one else is serving
up in town. He’ll be launching Museum on July
8th at the Sound Symposium – at festival that
played a role in his own musical development.
As a teenager, he went to see his cousin Tonya
dancing at a multi-disciplinary festival event,
and the musical accompaniment was a guy
“playing dijeridoo through flexible PVC piping,
spinning the pipe over his head as he droned.”
“ I had never seen a performance like that,
and it hit me at the exact right moment in
my musical development … in many ways I
see that concert at Sound Symposium as the
moment when I realized that I really wanted to
create music that stretched the limitations of
what sound could do to your mind and body.”
Impressively, Bridger’s new album will be
accompanied by an album length, continuous
music video on YouTube, that uses footage
from a project he was involved with by
filmmaker Julien Bouthillier called Anathema.
It was shot in Montreal around the time he
recorded Museum. “Julien was kind enough

to let me use the footage, so I was lucky
enough to be able to let my imagination go.
At first, the intent was to just render the
atmosphere and emotional core of the music
in three dimensions, but as I went deeper, I
saw narratives emerging, which was exciting
so I followed and went deeper. I had a lot of
footage to work with and did several different
versions of the film before settling on
this one.”
What stands out about Bridger on Museum
is how there are no new spins left on old
classics. We can keep coining new subgenres
like folk-pop and shoe gaze, but they’re all
just spins on what’s come before them. That
stagnation threatens the future of music, and
offers music fans little in the way of truly new
offerings. Enter AE Bridger. Some of us might
not even understand what he’s doing, or even
why, but it’s clear he’s breaking new ground,
and the only way to stand out these days, the
only way to contribute to the future of music,
is to bend music in a way no one’s
bent it before.
A strong music scene is a diverse one, and
Bridger makes sure we’ve got plenty of left
field. It’s also beautiful background music to
be creative to. Bridger’s stuff is challenging
music, but many feel the one trait to trump all
others, including talent, marketability, or
even plain “goodness” is originality. And
as far as far out music goes, Museum is
Bridger’s most accessible offering
to date.

For the last 33 years, the St.
John’s International Sound
Symposium has offered
some of the most diverse
and creative musical
programming anywhere,
and the 2016 edition looks
to be no different.
Sound Symposium Executive Director
Kathy Clark-Wherry said the festival began
as a way to help creators in various fields
engage with sound. “Sound Symposium
was first an invitation to listen, explore,
create, and collaborate with artists
working in a variety of media. It was an
invitation to creative people from across
Canada and beyond who wished to share
their work, ideas, and explore their
disciplines through sound.”
Craig Squires, a performer and co-artistic
director, has been involved since the very
first festival. “The Sound Symposium has
been on the go since 1983,” he said. “It
was the brainchild of Don Wherry and a
handful of other people … they would pull
off concerts at the art gallery and places
like that. I don’t know what got in their
heads about trying to pull off a festival, but
they did.”
Clark-Wherry said there was such a
positive response from local and visiting
artists that another Symposium was held
the following year, but it proved to be too
much. The Symposium has continued in
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the even-numbered years ever since.
And there’s been plenty of different types
of music through the Symposium’s history
– Squires said there’s been world music,
contemporary classical, improv, dance,
multimedia, film, and more. “Its’ aim has
always been to be very eclectic,” he said.
According to Clark-Wherry, it’s been the
festival’s innovative programming that has
garnered it an international reputation.
“Not bad for an event that is brought
forth each time pretty much on a kitchen
table, by a crew of artists and Symposium
supporters who mostly have day jobs as
well.”
A large part of this year’s programming
was developed with a focus on
improvisation, and what it means to
improvise. “How do we listen – to others?
When do we hold back and give space
to others, and when do we decide it’s
time to chime in? What is involved in
improvising?” said Clark-Wherry. The
festival often highlights Newfoundland
artists and traditions while looking for “the
newest ideas and inventions and artists
who are exploring their possibilities.”
This year’s festival will see world
premieres of works from Newfoundland
composers Jason Noble, Andrew
Noseworthy, Bill Brennan, and A.E.
Bridger, as well as a new work for 20
electric guitars, and improvisations by
Patrick Boyle and Casey Sokol. A special
concert will also celebrate minimalist
classical pioneer Steve Reich’s 80th
birthday, featuring percussionist Russell
Hartenberger and pianist Andrea Lodge.
In addition to the Symposium’s core
concert programming, the lunch hour
Harbour Symphonies will make their
return, making new music with the sounds
of ship horns. There are also numerous
other performances and workshops,
and Night Music improv and avantgarde events happening throughout the
Symposium at The Ship Pub.
The 2016 Sound Symposium runs July
8-16. Tickets, a full schedule, artist
bios, and more are all available at
soundsymposium.com.
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Joanna Barker and Grant
King’s “Little Icarus” is a
Promising Collaboration for
the Could-be Duo
BY CHAD PELLEY
Joanna Barker’s voice is a thing of magic,
a potion you wanna drink up: it has the
warbling, striking, qualities of a bird song,
and like her east coast kin Jenn Grant, her
vocals play themselves like an instrument,
doing something more than merely singing.
While her vocals have always shone from
behind her guitar, she’s laid her guitar down
for her new electronic project with Grant
King (Pathological Lovers; Big Space, Other
People), and Essex’s sound brings that
unmistakable voice to the fore.
For Grant, a mightily talented guitarist, also
voted “Best Keys/Pianist in Town” by readers
of The Overcast, Essex’s style of music offers
up a new and welcome outlet; something
altogether different than the rock or jazz
improv bands he spends most of his time in.
Barker says she’d been carrying around sets
of lyrics and melodies that she didn’t know
what to do with. “They weren’t for acoustic
guitar and vocals, was all I knew.” So she
brought them to Grant, and “Little Icarus”
was born (caught wings if you’re one for a
pun).
Prior to the collaboration, Grant says he
mostly knew Joanna as an acquaintance
from the music scene, but was always
impressed with her voice. “I thought it might
be fun to do something not in her comfort
zone, and it turns out, that’s what she was
after too. Honestly, the first time we got
together I think I may have scared her
a bit with some drum beat made out
of explosions and factory sounds or
something, but we quickly learned
each other’s aesthetic, and we have
been basically on the same page
ever since.”

Barker was very
sincere about how
liberating and
productive she found
their synergy. “I’ve
always felt as if the
music I’ve made in the past was limited by
my skill set. Which is fine! But working with
such a well-trained and experienced multiinstrumentalist and producer like Grant
opened up so much for me as an artist.”
“We just started filling in the blanks,” Grant
says. “We knew we wanted some kinda
different thing for the coda, so we came up
with a progression that was a 10-bar phrase
… it made it seem like the loop of it doesn’t
end; kinda circular.” From there, in keeping
with their let’s-not-rush-this craftsmanship,
Barker stewed on what they’d created for
a couple of weeks, “and what she came up
with on top of it was so great.”
Neither seem particularly certain what
will come of Essex, though reaction to the
song has been very encouraging, especially
from musicians, including “Uuuugh this is
so good!!!!! Moremoremore!!!!” from one
member of Hey Rosetta as a Facebook
comment. Still, “Little Icarus” may be all
we get from the duo. There’s a video of the
song up on YouTube, or you can find it on
Bandcamp.
“I have some busy work in the next few
weeks,” Grant says. “but after that, who
knows. Maybe we’ll start chipping away at
something else. She’s told me she has some
more melodies and words, and well, that’s
what we’re always looking for.” But that’s
only his end: these days Joanna is the busy
force behind many things, from Girls Rock
Camp to Free Frame and Wee Frame literary
journals.

Matt
Hornell
on Moving
Back Home
BY STEVE MALONEY

After half a decade away,
singer-songwriter Matthew
Hornell is returning home
to stay.
Hornell’s passionate delivery and
contagious energy made him a mainstay
of the St. John’s music scene around the
late 2000s. Originally from Grand FallsWindsor, Hornell made a move into St.
John’s to study at Memorial University
and ended up taking the music community
by storm, blending folk traditions with
elements of rock and country. Shortly
after, Hornell made another move. This
time to settle in Halifax, NS. After getting
situated, he went on to record a solo
second album called Have it All, in a
similar style as his debut, but showcasing
growth as a songwriter and treading
new creative bounds. Recently, Hornell
released an EP of bluegrass music called
Matthew Hornell and the Strangers,
featuring a traditional repertoire of
blazingly picked tunes, tender ballads,
and Hornell’s unmistakable voice.

At a time of political unrest, with
leaving bright in the minds of the
general public, why return home
now?
Well sir, I feel some of my answer lies
within that question. In a time of political
unrest and bright minds leaving … that’s
why I’d like to return. It seems like there
is a lot happening. A lot to be involved
in. I have been away for over five years,
and the island has been busy. A lot
more gentrification of certain areas, an
increased sense of centralization and

people moving into the city from smaller
communities. Also, new endeavours and
projects of others have enticed my desire
to return.

How did you transition into
making primarily bluegrass
music, and how has it changed
your approach to songwriting?
I have always had an interest and love in
“string band” music. Way back when (and
before I played under my name) Katie
Baggs, Ben Rigby, Jonny Bungay and I
played as the group Dead Language. We
had some fiddle tunes, banjo tunes and
old time tunes. Then years later in Halifax,
the friends I made and pickers I admired
were all playing bluegrass. I was then on
a cross Canada tour and had only 3 CDs.
One was an issue of an old bluegrass
album. I learned the tunes. I loved them.
Started to feel the stories. Loved the
harmonies, and really it has greatly
informed my guitar playing and singing
as of late. In terms of songwriting, I feel
I’ve been slowly working up new material
that is important to me. But primarily I’ve
been collecting and sharpening the tools
I’ve gathered.

What are the first things you
look forward to when back
in St. John’s?
Well there are a few different things
I enjoy when I return. #1 is time with
my friends and family. The stories, the
laughs. The “put me in my place” of it all.
Dies for some good food, homemade
soups, bit of game, pint of Storm, the
crowd at the Ship. Fred’s (past place of
employment/best place).

How has Newfoundland shaped
your songwriting?
I’d say if Newfoundland has shaped my
songwriting it’s because it has shaped me
as a person. The stories I’ve heard, the
sayings, the language, the “joie de vivre,”
the values (often silently held) of honour,
community, resilience, and honesty. The
people I’ve encountered in my life, many
of them here on this island, have shaped
who I am as a songwriter. That and
Ron Hynes.
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Publicist or Public Enemy:
The Dilemma of a Small Town
Music Writer
BY BRAD PRETTY

I feel like I'm back at MUN,
writing an Anthropology
methodology paper. If you're
unfamiliar, the main fieldwork
in the discipline is carried
out by both observing and
participating. You build
relationships; you become
engrossed within the very
culture of what you're studying.
You try to become an insider.
And anybody who has taken any higher level
Social Sciences courses has it beaten into
them that true objectivity is a farce. One's
work is consistently filtered through your
own personal lens, your upbringing, your own
philosophies, the ties you've cultivated, and
the values you carry.
Writing academically in such a manner forces
you to acknowledge those biases; wherein
I would say that I, Bradley Derrick Scott
Pretty, am a Caucasian, Newfoundland born
and bred, sometimes socialist / sometimes
anarchist / sometimes nihilist / sometimes
neanderthal cis-gendered male musician/
artist/writer.
If you're reading this, I'm likely your friend,
acquaintance, or by now, mortal enemy. If
you play music in downtown St. John's, we've
likely crossed paths. I've been at it so long
that I've built scores of meaningful bonds
with a multitude of people. That's the central
thesis of what has turned into another wordy
editorial. I already am an insider. I'm on the
flip side of that objectivity debate; I have to
become an outsider. And this is trouble when
it comes to so-called objective journalism.
Full disclosure: I've written glowing articles
on bands that are lifelong friends (Bridges),
reviews on high school pals (Sonny Tripp) and

roommates (Green & Gold). 2 of the 3 RPMs
I chose to plug this past February were by
friends. My own band was featured alongside
articles I wrote. I took up each of those tasks
with a noble energy, trying to earnestly
convey my opinions. In hindsight, I've been
kinder than I should have been to some, but
never too critical. Is this a problem?
Which begs further questions: What is the
function of a local arts paper? Is the common
criticism of coddling bands warranted? Am
I supposed to tear into local art because
there's some sort of inherent expectation of
journalistic integrity? Or am I supposed to
celebrate the diversity, talent, and effort that
this little enclave produces? The answer is
obviously somewhere in between.
The self-serving socialite image is a real
thing. It's a fine balance, and one I'm
becoming fine with. I believe there's value in
allowing those close to the creators to weigh
in on art. I side with no one, I'm a fan of
everyone, and I believe it's in the best interest
of a tight knit arts scene to both commend
and constructively critique.
Sure, I write about my friends, but it's
almost impossible to consistently find
worthwhile material when St. John's is such
a musically incestuous city. You might say
I'm complaining about being social, and I
would agree with you. “Oh, look at Brad; he's
anguishing over the awkwardness of writing
about his many friends. Complaining about
being an insider and shit.”
I mean no harm, I merely just aim to bring
to light that in a city so interconnected
it's impossible to fulfill the prerogative of
meaningful journalism without leaning on
those who experience it at its fullest. When
it comes down to it, regardless of the bias
argument, irony can sometimes make the
best point: St. John's music does rule,
doesn't it?

New Dope Piece
Album Another
Standout in
Local Hip Hop
BY ADAM HARDING

Jacob Piercey, aka dopepiece,
is a local hip-hop artist who
has been steadily garnering
an impressive buzz for
himself. His music videos are
littered with nostalgic VHS
aesthetic, and his cadence
comes equipped with a
weirdly tolerable high-pitched
swagger as he manages to
deliver his punchlines with a
rapid fire technique between
each bar.
As peculiar as this city’s relationship with
local hip-hop has been over the years,
there are undoubtedly a few factors that
make this particular emcee stand out.
His new album “Dopeace,” released on
June 18th, offers up his grizzled lo-fi
homage to 1990’s rap music. What makes
this album a homage? The most definitive
factor of his grassroots approach is that
he works exclusively with the same
beatmaker, Mike Lambert, aka Mike’L.
This dynamic duo’s approach is something
you’d often see in early rap groups, such as
Gangstarr, Pete Rock & CL Smooth, Eric B
and Rakim, and more popularly, Jazzy Jeff
& The Fresh Prince.
Secondly, the use of sampling in Mike’L’s
beats are undeniably traditionalist at
the core. They’re gritty, the drums are
dissonant, and the high-end is usually a
repetitive jazzy loop sample (which is very
typical of 90s era New York rap music).
“Sunroof” is the first track that Jacob
leaked off his new album, and for good
reason. It’s undeniably one of the stronger
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(if not the strongest) endeavours on
the album. With summer just around
the corner, it serves as appropriate
accompaniment for playful summer
hedonism and breezy vibes.
My personal favourite track on the album,
stylized “Out 4 Da Gu$to” featuring Yung
Wise, represents some classic materialistic
content juxtaposed with a feeling of
loneliness and distrust for those around. A
few of his other frequent collaborators are
featured, such as Irwin, Maze, and Mak11,
whose “New Atlantis” mixtape is making
some moves around the country in its own
right.
The only aspect of “Dopeace” that
somewhat misses the mark for me are
the multiple interludes. As someone who
grew up listening to trashy Wu-Tang style
interludes full of aimless conversations
that serve no purpose other than shock
value, I do appreciate what the duo was
going for.
With that said, I feel this album could
have been executed just as well with
less interruption. Regardless, Mike’L’s
productions stay catchy and intriguing at
the very least, so the interludes don’t throw
off the flow of the album too much.
Ultimately, what Dope Piece and Mike’L
succeed to do with this 18-track album
is combine the trials and tribulations of
Fogtown with a wash of classic hiphop
style . While locals seemingly cringed in
the past whenever our homebred rappers
attempted to take this angle, somehow,
Dope Piece and Mike’L make it work.
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5 in 1: How Garage 606 is Adapting to a Tough Economy
BY AMY STOODLEY
Money is tight, and businesses throughout
the province are feeling the penny-pinching
of potential clients. But entrepreneurs like
Alison Sturge are figuring out creative ways
to stay afloat.
Sturge opened Garage 606, an antique shop
on the west end of Water Street, eight years
ago. To counter Newfoundland’s newfound
economic woes, she’s added a coffee bar to
give her customers more options. “Ultimately
I want traffic coming through my door. If
I have only antiques, it would narrow my
market.”
Running a food establishment was always
a dream for Sturge but she didn’t dream of
running it at 606 Water Street. Just over
a year ago, she tried to sell the building
to invest in a cafe. But, after a year on the

market and very little activity, she decided to
weather the economic storm. With a meagre
$500 budget, she added a rustic coffee bar to
her existing business.
Using reclaimed wood, her husband made a
bar and bistro table. She uses her kitchen at
home in Topsail to bake the treats, and brews
delightful roasts at the shop.
Sturge relaunched the business in November
just in time for the Christmas rush. But the
winter months were tough and she needed
to diversify even more to adapt to the fast
changing economy. This spring she teamed
up with fashion entrepreneurs and siblings,
Tia and Danica Santuccione of Bestkind
Finds. “You can’t be the king or queen of
any one region. The people who shop in the
stores down here, shop for different things.”
The Santuccione sisters are helping with the
coffee bar, sharing space, and running their
vintage and designer clothing venture at

606 Water Street. Sturge says it’s a partnership that works for everyone, and dubs it a
pop up in an established business. And she
didn’t stop there. Believing that when small
companies work together, everyone benefits,
she decided to help neighbouring business,
Rock, Paper, Flowers with their Community
Supported Agriculture partnership.
The crafty gift shop on the west end of Water
Street is a pickup location for community
sharing produce boxes. The response from
people in the downtown area was so big,
Rock, Paper, Flowers needed overflow space.
Sturge is chipping in and offering up some
space for the veggies at Garage 606. She
hopes when people come to pick up their
produce, they’ll check out what she has to
offer.
As if antiques, vintage duds, coffee, and veggies weren’t enough, Sturge is also getting
into the computer business. She’s offering

up some space to another group of entrepreneurs to open an IT bar. “They don’t have the
resources to man a place for an eight hour
day so, they’re piggybacking on us.”
For Sturge, sharing space helps small businesses flourish and keeps hers open. She
hopes that through a community business
approach, the west end of Water Street can
become more of a hub for the downtown
area.
“What I’ve found is that Water Street West
is really coming along because the rents are
lower than they are in the central core. And
the business owners who come down here
are really passionate about what they want
to do.”
Sturge will soon have cafe tables on the
street for people who want to sit outside
on their lunchbreak, and she says in this
economy, if people want to brown bag lunch
and hang out on Water Street West, Garage
606 is open.
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FRIGHT HYPE: Local Filmmaker

and Webshow Host Mike Hickey
Talks Horror
BY MARK HOFFE
Horror fans are the most devoted
film genre fanatics on the go.
Local filmmaker and horror
connoisseur Mike Hickey is
living proof. His love of the genre
inspired him to direct awardwinning horror shorts and create
Fright Hype, a weekly news
series he hosts on the digital
genre network Crypt TV.
“It’s always just been something I’ve been
drawn to, ever since I was small,”
says Hickey. “I remember
always being really
into Halloween, into
Halloween and horror
themed kids content like
the old Disney cartoons
and stuff, and there were
these books at the public
library in my hometown
about Dracula and the Wolfman
that I used to take out on almost
a weekly basis.”
Launched in May 2015, Fright Hype proves
that horror fans will always drink up content
that satiates their vampire-like thirst.
Although Hickey sat on the concept for
years, his partnership with Crypt TV finally
gave him the impetus he needed.
“I made a pitch video that’s honestly pretty
similar to what you see in the first episode
and sent it to them and it just went from
there,” explains Hickey. “I’ve been really
lucky to get on board with them when I did.
Their reach has exploded.”
Backed by Purge producer Jason Blum’s
company Blumhouse Productions and Eli
Roth of the Hostel franchise fame, Crypt TV
has over one million Facebook followers
and attracts younger audiences not as easy

to reach on television
“When Fright Hype started last year, Crypt
TV had maybe nine thousand likes on
Facebook and the first couple of episodes
of Fright Hype got two to three thousand
views,” says Hickey. “Now the show gets
seen by hundreds of thousands of people
each week. It’s insane.”
The popularity of his show and his
development of a feature-length
horror script all contributed to Hickey’s
recent trip to Los Angeles as part of a
business development mission funded
by The Newfoundland and Labrador
Development Corporation (NLFDC)
and The Department of Business,
Tourism, Culture and Rural
Development (BTCRD).
“The LA trip was amazing,”
says Hickey. “The Produced
By Conference was
informative and inspiring, as
were the group sessions we had
throughout the week. They’ve really
made me take a step back and reconsider
how to approach my career.”
The trip had other perks for Hickey.
“I finally got to sit down in a room with the
team at Crypt TV and talk about where
we want Fright Hype to go, and that’s
really exciting. I also made it out to Dark
Delicacies, this iconic horror shop in
Burbank. The team behind a recent release
were doing a DVD signing and I got to
meet them.”
As for the future of Fright Hype and Hickey’s
career? “I’d always seen myself as a writerdirector, and that will hopefully still happen
to some degree, but right now I’m really
interested in taking what I learned in LA and
using it to produce more. To build a team
around an idea and push forward to
execute it.”
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Excerpts from Exclusive
Web Posts in July
Read whole articles @ theovercast.ca

Don't Miss Our Web-exclusive
Stories Between Print Issues!
Visit theovercast.ca for exclusive web stories between our print issues,
including breaking news, event profiles, arts coverage, new storefront news, videos,
podcasts, and more. And add us to your social media to get our news in your newsfeeds.
Facebook, Twitter & Instagram: Theovercastnl

HOME AGAIN: ST. JOHN’S FIRST
FURNITURE BANK LAUNCHED TODAY
Home sweet home: everyone deserves a
refuge, not only somewhere to hang a hat,
but somewhere to kick your feet up and
say ah.
“But establishing a home isn’t always
simple,” say the folks behind Home Again.
“For those in transition from situations of
abuse, homelessness, prison, war, or for
the un- and under-employed, or for those
with disabilities … part of this struggle
involves establishing a home. For those
lacking the means or social connections to
make that happen, Home Again Furniture
Bank can assist.”
Home Again is aiming to put an
end to furniture poverty in our
community. This non-profit organization
provides gently used furniture and
household items to individuals and families
in need. Since its inception in October 2015,
Home Again has helped furnish nearly 150

households. For free. Through a cycle of
giving and receiving, Home Again not only
furnishes homes but also helps to empower
individuals and families as they rebuild
their lives.
As one mother, escaping an abusive
relationship testifies, Home Again is
amazing, “I was referred to Home Again
Furniture Bank and the next day
a moving truck arrived with furniture – real
beds for me and my daughter, living room
furniture, kitchen supplies, linens, etc.
It was amazing! It feels like we can finally
shed the ‘fight or flight’ mentality which
has been our life for the past year
and a half.”
… So now you know what to do with
your old furniture: their service depends
on community kindness in the form of
monetary or furniture donation ….

PAIN IN THE GAS: GAS TAX FALLOUT IS
WIDER REACHING THAN EXTRA MONEY AT THE PUMP
Today, the provincial tax on gasoline
doubled from 16.5 to 33 cents per litre. That
translates to an extra 21 cents per litre,
and significantly higher gas tax will affect
more than your wallet, including cab fares
and food costs. And the extra money we
now spend on gas, taxis, food costs, etc,
is money we used to put back into local
businesses like restaurants and retailers.
It’s a classic example of how austerity
stagnates the economy.
Given that we townies live in a city with
laughable means of public transit and steep
hills, most of us drive, instead of walking,
biking, or using the non-existent subway
– so most of us will feel this punch in the
wallet.
But consider those living around the bay.
With services and amenities so scattered,

they’re dependent on their vehicles to
get them to work, doctor appointments,
supermarkets, etc. And now, with closures
and relocations of things like rural libraries,
employers, healthcare services, and
governmental departments, those living
in rural areas have to drive more than
ever now, in a time when gas prices are
way up.
Not only are we an island, we’re a big
island, and the cost of getting foods and
other goods around Newfoundland has to
go up in response to increased gas costs.
This includes the operating costs of things
as varied as ambulances and clothing
retailers. As we all witnessed this winter in
the produce aisles at grocery stores,
the increased costs for retailers to do
business will be passed along
to consumers

FROM ROW-BOATS TO RO-BOTS: THE NEW
NEWFOUNDLAND SENDING A TEAM TO NASA THIS MONTH
A group of students enrolled in science,
business, technology, and engineering
programs at Memorial University comprise
the team behind “Eastern Edge Robotics.” For
the 14th year in a row, they’re competing in
the Marine Advanced Technology Education
Center’s International Student ROV Competition.
Next week, at NASA in Texas, Memorial’s team
will compete against teams from around the
world, to showcase their remotely operated
vehicles (ROVs). These are underwater robots
designed to accomplish specific tasks, but
this year’s theme focuses on the use of dualpurpose robotic technology – stuff that will
work in both the deep ocean and outer space.
The competition primarily revolves around the
use of ROVs in science and industry, where
environmental factors make the work required
of them difficult. Our team’s ROV will be tasked
with abilities ranging from retrieving equipment

from the ocean floor to taking measurements
on Jupiter’s moon Europa.
This will entail piloting their ROVs at NASA’s
Neutral Buoyancy Lab, offering students a
once-in-a-lifetime opportunity. In addition to
being evaluated for their robot’s performances,
teams must prepare a technical report, make a
presentation to a panel of judges, and create a
marketing display.
In doing so, teams replicate an engineering
firm where students assume the roles of
entrepreneurs. “This project allows us as
students to gain hands-on exposure about
how projects are developed, managed, and
marketed in industry,” said Anthony Randell,
CEO, Eastern Edge Robotics.
“By encouraging interdisciplinary development
and challenging us to come up with innovative
solutions to problems, we gain skills that are
directly applicable to the real world.”

MICHAEL CRUMMEY THANKS BUCHANS
LIBRARY FOR HIS NL BOOK AWARD WIN TODAY
“Sometimes you get a feeling about these
things,” Michael Crummey joked at today’s 20th
anniversary of the NL Book Awards, “and my
feeling was I wouldn’t be up here today.” But he
did win for his novel Sweetland. Crummey was
shortlisted alongside heavy hitters Sara Tilley &
Joan Clarke.
Crummey was quick to get political at the
podium. “I think what I’d like to say here today
is how important the library in Buchans was for
me, and what a difference that place made to
my life. And I don’t think I’d be up here today if
it wasn’t for that place.” The Buchans library is
one of many libraries the new budget is slated
to de-fund.
He went on to say that “for the pittance it costs
our government to run these libraries, I think

they really enrich the lives of our communities
in ways that cannot be counted. So this, ” he
said, hoisting the award, “is for the library in
Buchans.”
Today’s win marks Michael Crummey as the
only author to have won the Writers Alliance’s
NL Book Award in both the fiction and poetry
categories. Crummey won the 1996 NLBA
poetry prize for Arguments with Gravity.
In his award-winning novel, Sweetland, the
government offers the town of Sweetland a
sweet resettlement package. The catch and
conflict in the book is that every person must
take the package for the government to grant
it. One man refuses to go. Crummey tackles
modern day resettlement with humour,
heartbreak, and vibrantly rendered characters.
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#GenYAsksY: Precarious Work
and the Millennial Generation

Hotel Sch’motel: The Pros
and Cons of Car-Camping

BY EMA NOËLLA KIBIRKSTIS

BY HEATHER NOLAN

Precarious work can be defined
as insecure and unstable forms
of employment, and includes jobs
with little security, no pension, and
no benefits. Typically, it refers to
people who work from contract to
contract, are self-employed, or in
low-wage jobs.
On Sunday June 12th, the New Democratic
Party held a Regional Consultation on Precarious Work in the Millennial Generation. This
event took place as part of a precarious work
campaign known as #GenYAsksY, prompted
by NDP MP, and Critic for Jobs, Employment,
and Workforce Development, Niki Ashton.
#GenYAsksY hopes to shed a light on, and
manage five particulars linked to precarious
work, the first being that this is generally a
problem that young Canadians have to face.
Their website proclaims that 39% of Canadians aged 15-29 are precariously employed.
As the hashtag suggests, this campaign
particularly targets millennials, synonymous
with generation Y or the net generation – the
descendents of the baby boomers, and the
first generation raised in a digital world.
Their second note is that there is also an equity issue at hand. The NDP claim that between
25-35% of jobs in Canada display one or more
characteristics of precarious work, and are
mostly populated by “young Canadians and
marginalized groups, such as women, new
immigrants, aboriginal persons, and persons
with disabilities.”
Third on the list is that “the consequences of
precarious work are exacerbated by the high
cost of post-secondary education.” More so
than any generation, Gen Y attends post-secondary institutions, where tuition fees have
increased across the country. In other words,
students have more loan debt than ever, and
more difficulty paying them off.

Forth, it is assumed that “young Canadians are putting off life milestones because
they just can’t afford them,” such as starting a family and/or buying a house.
Lastly, it is said that this type of work “is
more likely to involve health and safety
risks,” which probably does not come as a
surprise to many Canadians in these positions. Anxieties related to unstable work
can easily disturb day-to-day life and
cause mental and physical health issues.
Sadly, creating a hashtag won’t solve anything, but it seems to be the right track to
gaining the attention of young Canadians.
The NDP has yet to post any plausible solutions to this job crisis, but the campaign
is still in the works, and hopes to attract
the stories and attention of millennials
across the country, and consult them,
to improve the workforce; a bottom-up
approach hoping to give more power to
those affected the most.
Already, analysis of regional reports and
proposed ideas are underway, and Ashton
hopes that by October 26th – when they
host a day-long forum on Parliament Hill
– they are able to have a more concrete
idea of legislation and/or policy changes
that the federal government could take on.
Ashton says that it became evident,
through talking with so many young
people, that this type of generation-linked
financial problem has never existed
before, and there is a need to change not
only legislature, but also cast a broader
message.
“There is a need to have leaders who are
challenging the status quo in terms of
our economic and social policies, that are
either not making a difference for young
people, or sending them further and
further back.”
For more information or to share your
story, visit nikiashton.ndp.ca

Below are some notes from
Heather we asked her to write
after living out of her car for a
week in Gros Morne National
Park
PRO: None of the cons affect you very much,
because you’re in the heart of Gros Morne.
You open up the back hatch in the morning
to the view that you strategically parked on a
weird angle last night for. You stumble out of
your car to have a stretch and set up the camp
stove to boil some water for coffee, burning
yourself a little because you can’t take your
eyes off the mountains in front of you.
CON: Frost on your sleeping bag woke you
up at dawn, and as it turns out you are quite
a bit taller than your Toyota Matrix. There are
only so many nights you can sleep in the fetal
position without some weird back spasms
happening. That view, though!

PRO: You start to feel like a wild thing. There
is a strange smell coming from your car but
also from yourself, because you and the car
have become one. A mixture of damp sleeping
bag, sand, marshmallows, and beans. And
yes, this is on the pros list. You’re a wild thing!
You swear there is deodorant in your car
somewhere. You’re just not really sure where.

CON: You think about hot showers all the
time, actually.
PRO: You spot a poster for a killer show
at the Bonne Bay Cottage Hospital in Norris
Point. Kat McLevey and Hillsburn! So on your
afternoon hike in the Tablelands, you stop and
wash your face in the river, and you put on
your fanciest flannel and venture into public.
Joanie, who runs the venue, looks
a little concerned and tries to offer
you a bed. Then she hands you
some wine. The golden
gospel-esque harmonies of
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Hillsburn are far superior to your lone
campfire singalong.

CON: You’re hovering near the back
trying not to let anyone smell you, but the
kind folks of Norris Point want to chat.
PRO: You are paranoid about running
out of emergency flashlight batteries, so
when the sun goes down, you go down.
The real pro here is in waking up at dawn,
watching the sun rise, and having the park
to yourself for a few quiet, bright hours.
Western Brook Pond, still and calm,
watching the sun rise behind Gros Morne
Mountain while dawn mist drifts across
the lake before you. Astounding nature is
best taken with solitude.
CON: “Is this legal? Are those headlights? Are they going to yell at me? If
I pretend I’m asleep will they leave me
alone? This is totally legal. I’m like a
Winnebago, just smaller and less cool.
Play it cool, kid.” (Side con: you probably
actually did say that out loud.)
Things to note:
It’s illegal to car camp (ie: sleep in your
car) within National Park boundaries.
The exception? Towns are not technically
part of the park. It is perfectly legal to
park within the boundaries of Cow Head,
Saint Paul’s, Sally’s Cove, Rocky Harbour,
Norris Point, the whole South shore of
Bonne Bay as far as Woody Point, and
Trout River. Anywhere not coloured green
on Google Maps.
The Pecan Pie at Old Shoppe Café in
Norris Point makes a wonderful post-hike
treat. Also a great place to snag some wifi
and a power outlet.

22

People

/ J U LY 2016 / T H E O V E R C A S T

IN THE WAKE OF
ORLANDO, CAREFUL
HOW YOU MEASURE
HOMOPHOBIA
BY KYLE MOONEY
When Gerry Rogers spoke at
the June 13th vigil at City Hall
to honour Orlando, her words
resurrected a fury which many
of us hoped would lay forever
dormant. As she exalted the
sweeping strides made by the
LGBTQ community, she warned
of the pernicious force that
continues to lurk “sometimes in
dark corners, sometimes in broad
daylight”: homophobia.
I’ve been acutely aware of homophobia
for much of my life. Long before I had
conceptualized the notion of same sex
attraction, I’d felt its sting. Homophobia,
I learned at an early age, is as ubiquitous
in Western culture as tacky billboards and
to-go coffee cups. I found it in the taunting
of friends and family over my unusual
musical tastes, in the jovial jabs of high
school jocks, in the stunned silence of my
aunt when I requested fake fingernails as a
birthday gift.
It was there in Family Living class – not
in what the curriculum contained, per se,
but in what it lacked: gay fathers, lesbian
mothers. I clearly recall my friend’s
mortified face as she recited, in sordid
detail, the paragraph describing the act
of vaginal intercourse to the class. I also
recall the postage stamp-sized text box at
the bottom of the page: “Sometimes boys
like boys.”
When drumming up the courage to come
out at the age of eighteen, it wasn’t
homophobia I feared. Hate? Yes. Violence?
Definitely. But not homophobia. Hateful
attacks happen. Violent episodes occur.
But homophobia...is.

Like racists and misogynists, the
homophobe has become in recent years
one of the most despised figures of
modern Western culture. I’ve heard people
reject the label vehemently and vigorously,
only to then refuse an invitation to a
gay event out of fear of ridicule from
coworkers. “That’s not homophobia,”
they’d insist. Hearing this argument, I
can’t help but wonder whether our quest
to ostracize the homophobe and eradicate
homophobia are in fact two separate
wars – only one of which we are actually
winning.
Having gay friends does not banish
homophobia from one’s psyche anymore
than eating a salad makes a meat-eater
vegetarian. Homophobia is a deeply
engrained element of Western culture,
placed there by religious dogma and
reinforced over millennia. In undertaking
the mammoth task of its obliteration, it is
important that we be clear on exactly what
it is we are fighting.
In my opinion, it is dangerous to call the
Orlando massacre a homophobic attack. In
so doing, we risk bolstering the prototype
of the homophobe as a vicious gun-toting
maniac – an image we may then use as a
yardstick to measure and profess our own
degree of tolerance. “I’m not homophobic,”
you might soon hear someone say. “I don’t
shoot up gay clubs.”
The most pointed and poignant statement
made during the Orlando vigil came from
Egale Education Committee chair Susan
Rose: “We learn how to hate,” cautioned
the veteran educator, vigorously urging
LGBTQ curriculum in schools from
kindergarten. “We get messages from the
day we are born.”
Though it may have played a role in
the Orlando shootings, don’t look for
homophobia in the motives of raging
murderers – look for it in classrooms,
in office breakrooms, in the subliminal
subtexts of movies and in the butt of the
next ‘harmless’ joke you hear. In so doing,
remember the words of prehistorian John
Lubbock who warned that “What we see
depends mainly on what we look for,” as
well as those of Sinead O’Connor: “Fight
the real enemy.”

AUSTERITY
KILLS:

Revisiting
Budget
Ramifications
through a
Gender Lens
By Elizabeth Whitten

To say that our province is
going through a rocky patch
would be putting it mildly.
And the Liberals haven’t
won any popularity contests
with the introduction of
their 2016-2017 budget aimed
at tackling a deficit of 1.83
billion.
While this budget will hurt everyone, it isn’t
going to impact everyone in the same way.
“What we’ve been saying is that austerity
budgets disproportionately and negatively
affect women,” says Jenny Wright,
executive director of the St. John’s Status
of Women Council. “And the reason for that
is that women make so much less money
right out of the gate.”
This province has one of the worst gender
wage gaps in the country. According to the
Canadian Centre for Policy Alternatives,
women in Newfoundland and Labrador
make on average $4/hr less than men.
When compared to women in the other
provinces, women here have the lowest
median income.
As well, women are more likely to be
hired on a part-time basis. They’re also
still the ones largely pulling the second
shift at home, where they’re responsible
for the unpaid labour around the house;
think taking time off work to care for sick
kids, cooking meals, and making sure the
laundry gets done.

According to Kerri Neil, a founder of the
feminist action group SPAAT, one of the
biggest reasons for the gender wage gap
“is the occupational divide.” While men go
to Fort McMurray and make a lot of money,
women typically go into pink collar jobs, like
ones in the service industry. Wright also says
a lack of childcare holds women from fully
contributing to the economy.
High taxes will disproportionately affect
women who statistically make less money.
“Because we’re starting at that much lower
an economic status, we can’t afford to pay
the larger hikes. Alongside that, women are
the largest users of services,” like healthcare,
education, and domestic violence services.
These are the same services that are typically
first to be cut by austerity budgets.
In a cost-saving measure, two courthouses
in Harbour Grace and Wabush are
closing. Rural women are more at risk of
experiencing domestic violence. Wrights says
this will make it harder for women to leave
abusive partners. It’s a reality that domestic
violence increases during difficult economic
times, Wright warns. “Austerity budgets at
their best harm women, at their worst
they kill.”
“Everywhere we turn currently, every move,
every policy, every economic measure seems
to be pushing the status of women back even
more decades,” Wright argues. “And we just
can’t have it, we’ve got to fight back
against that.”
But there are measures the government
could take. Because the budget is going
to impact women hardest of all, especially
single mothers and First Nations women,
Wright argues a gender lens needs to be
applied to the budget. It would take into
account the economic realities women
face, she explains. “Subsidized child care,
make sure that taxation is not hitting
sole mothers, and don’t cut services
which they know women are
dependent on.”
“To approach a budget as just an accounting
exercise is horrible and it’s harmful. You have
to approach it on how we can do the least
harm. And in this case, the government’s
done a lot of harm.”
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Would
Bonnie Leyton
Wear That?
BY FELICITY ROBERTS

on others. I don’t think I wear this look a
lot, but I really love it.”

Bonnie Leyton is far more than a fashion
plate, she is a fashion institution in this
city. With more years behind her of looking
amazing than I have behind me of eating
solid food, she has a critical eye, an
understanding of detail, and knows what she
likes in no uncertain terms.
Bonnie runs the Leyton Gallery of Fine Art,
works as a painter and potter, and is known
as a mentor to emerging artists. She sees
her gallery as a community space, having
opened it when her own art dealer went out
of business and she felt no one else at the
time was carrying new and experimental
artists work. We sat down in the midst of the
beauty in her gallery to talk style.

FOLK ART INSPIRED PIECES
(FROM HEMPWARE)
The embroidered blouses your aunt brought
you home from her vacation in Guatamala
have found a home in couture this season.
Global folk art prints are being reimagined
a million ways, from power suits to relaxed
beachwear. This colourful bag, and woven
bracelets from Hempware are an accessible
way to get in on the trend. Bonnie finds it
very ‘crafty,’ which is clearly something she
promotes, and says “they are beautiful, and
the sort of thing I love to see around me and

WHITE SUNDRESSES
(FROM AUGUST AND LOTTA)
White is hot every summer, but it’s huge
this year, and you just can’t go wrong with
a simple, pretty white sundress, this one
from August and Lotta. Bonnie agrees.
“I’m really into white these days, and this
is stunning. You could do a lot with that
dress, depending how you mix it with
shoes and jewelry. I could wear it a million
ways.” For bonus points, the eyelet fabric
is also hip right now, replacing lace for the
freshest feminine look of summer.

booties, and boots in general are what I wear
most often. The colours here are great.”

FRINGE (FROM TWISTED SISTER)
Everything ‘summer of love’ is big for 2016,
but Bonnie was born before the hippie days
and associates fringe with cowboys.“I see
it everywhere but just can’t get into it” she
says. However for these gently fringed boots
from Twisted Sisters she has a bit of a soft
spot regardless. “I do love the style of the

SKINNY SCARVES
(FROM LUSH CONSIGNMENT)

Out with the blanket scarf, in with the slick
and sophisticated accent of a skinny scarf, a
trend breaking from the boho feel of much of
this summer’s fashion. This treat from Lush
consignment boutique mixes a skinny scarf
in burnout velvet with a newspaper boy hat
for a mod look, and Bonnie thinks it’s lovely.
“I like scarves, but I’m bad at knots so I don’t
know if I’d wear this. I would if I could make
it look like it does in the picture. What I really
like is that hat,” adding that she appreciates
the British feel of this pairing. Viva Austin
Powers.
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What Do You Think Is Going
to Change if Ball Resigns?
BY CHAD PELLEY

A recent Angus Reid poll ranked Dwight Ball as dead last in
a Canadian premier approval poll. Only 17% of us approve
of him. Many of the 83% who disapprove have been vocal
and clear: they want Premier Ball’s resignation. The budget
lacked vision, untrustworthiness emerged on top of broken
campaign promises, and there’s a sense he lacks the visionary
leadership we need right now.
Tough times call for tough decisions, most of
us get that, but when government enacts the
simplest, least innovative, and most extreme
measures to recuperate money, and when
they do so without proposing a promising
economic plan for the future (beyond
crossing fingers oil will bounce back) –
people are going to despair and rage. Their
bank accounts, their quality of life, and the
vitality of their province are put in jeopardy
by blind austerity.
So it’s no surprise people are plastering the
city and social media with a demand for Ball
to resign, that’s democracy at work – shout
what’s in your heart. But what if the problem
is how democracy works here, in our country
and province?
It’s an altogether solid argument that our
party-based “representative democracy”
serves a party more than the people. And if
that’s true, our outcry begs the question of
what Ball’s resignation would change. Given
the dynamics of party-based governments,
outlined below, there’s no real reason to
think having a new leader would suddenly
make the public’s voice heard any louder in
the House of Assembly.
The fact that people seem shocked “my
government isn’t listening to me” hints at

the fact many of us don’t fully understand
the inherent flaws of a party-based
“Representative Democracy.” For countries
and provinces like ours, our politicians can’t
listen to us because they literally have their
own agenda.

POINT 1: POLITICAL PARTIES
AREN’T REALLY DESIGNED TO
GET YOUR VOICE HEARD OR YOUR
WISHES ENACTED
Political parties are like religions: they have
a set of values and beliefs and they stick to
them. When you go to a voting booth in NL,
you vote for your choice of an MHA in your
district with the hopes they’ll make your
wishes known to government, but statistics
exist to prove that’s an idealized version
of how a representative democracy works.
MHAs, our elected officials, pledge more
allegiance to their party leader than your
wishes.
Provincially and federally – there are
ramifications if an MP or MHA doesn’t toe the
party line. In 2013, the Globe and Mail proved
that even the most outspoken MP still voted
his leader’s way 99% of the time. The article
also exposed that the Liberals and NDP show
“ironclad discipline” in voting their leader’s
way. When the journalist analyzed the voting

record of NDP MPs under Thomas Mulcair,
“Not a single vote had been cast that is out of
step.” This is why your “government doesn’t
listen to the people.” Your elected MP or MHA
can’t rightfully side with your wish over the
party’s agenda.
A party leader actually has the right to kick
a dissenting party member out of caucus for
not toeing party lines. Dwight Ball evicted the
only liberal MHA who refused to support the
budget here in NL; when Paul Lane refused
to support the deficit reduction levy because
his constituents didn’t like the levy, Ball gave
him the boot.
Federally, The Liberals once kicked a
cabinet minister (Joe Comuzzi) out of their
caucus for supporting the Conservative
Government’s budget; In 2007, the PCs
ejected an MP over budget voting. In 2011,
the Federal NDPs disciplined MPs for their
long-gun registry vote. It’s party politics:
your MP or MHA, your voice in government,
will side with their leader as a rule. And if
they don’t, look what happens. Canada’s
parliament, statistically, has the strictest
party discipline in the world.

POINT 2: PARTY POLITICS
PREVENT ELECTED OFFICIALS
FROM FREELY COOPERATING
WITH EACH OTHER, AND, ACTING
INDEPENDENTLY
It’s not practical to live in an ancient “direct
democracy” where every citizen would have
to vote on new laws, or the trial verdicts of
every crime, so we have a “representative
democracy” where we elect officials to
form a government for us. And party-based
representative governments do make it easy
for elected representatives (MPs/MHAs) to
choose a head of government (the leader of
the party with the most elected MPs or MHAs

automatically becomes prime minister/
premier).
But reason #2 for why we have political
parties, is so that the party leader can rely on
his or her party’s MPs/MHAs for continued
support of his or her agenda. Party lines
therefore become barriers to productive
conversation among elected MPs and
MHAs. The NDP fellah from District A and
the Liberal missus from District C coulda
worked together towards something great,
but in a way, it’s party treason to work
together across party lines. Because elected
MPs/MHAs belong to parties, we effectively
reduce dozens of elected officials to three
hive minds: the PC agenda, the Liberal one,
and the NDP one.
Joseph Howe (the architect of responsible
government in Nova Scotia), didn’t like the
party system at all. George Washington, the
first president of the USA, agreed. In their
opinions, opposing parties create division
and conflict among groups of people meant
to work together for the greater good, on
behalf of society. Party lines affect their
ability to cooperate. Party lines also affect
an MP/MHA’s ability to vote what’s in their
heart, not their leader’s.

POINT 3: ONLY 2% OF CANADIANS
ARE PARTY MEMBERS SHAPING
PARTY AGENDAS
While you cannot control your premier’s
actions, you can try to shape his or her
agenda … but only if you’re a party member.
The great thing about democracy here is you
can join a party, and therefore have a vote
in who that party’s leader is, and, what their
platform is. Yet, only about 2% of Canadians
are a party member. 98% of us aren’t.
So fewer than 2 in 100 people are
nfluencing any given party’s agenda,

Cover Story
and that agenda is supposed to ideally
represent all of us?
A political party will regularly have a
convention, and at this convention, members
get together to vote on policy resolutions
(much like how we make personal new
year’s resolutions). Party leaders are also
elected at these things, based on party
member votes. At these conventions, the
party leader gets a sense of where his or
her party stands on key issues. And ideally,
this info is what builds the party’s agenda/
platform for the next foreseeable while.
Your best shot then, to control government’s
actions, is to be a voting party member
at a party convention
of your choosing. In the
least, you get to have
a vote on the party’s
leader, and choose the
party leader most likely
to stand behind your
own values. Put another
way: you can’t expect
your MHA to speak for
you if they’re required
to align with party
values, but, you can
help shape a party’s
policy resolutions if
you’re an engaged
member of that party.
I would say this
is one more reason
to get engaged with
politics – but joining a
party costs you
a membership
fee. Luckily the
fee is nominal: for
Newfoundlanders, it's free to join the NDP,
and only $10 to join the Liberal party.

POINT 4: NO, WE DON’T HAVE TO
USE THIS PARTY SYSTEM
Political parties aren’t necessary for a
representative democracy like ours.
In fact, the concept of parties is not even
part of our constitution, so abandoning
party politics wouldn’t be breaking rules.
Places like Pakistan, the Falkland islands,
and Saudi Arabia actually ban
political parties.

J U LY 2 0 1 6

We keep the party system around because
it makes voting easier for citizens, and,
leadership easier for party leaders. But does
extreme partisanship prevent MHAs from
different parties from co-operating together,
or from speaking up for their constituents?
It certainly can, as we’ve covered.

POINT 5: CAN A CANADIAN
PROVINCE REALLY ABANDON
PARTY-BASED GOVERNMENTS?
Wild times generate wild discussions, and
theories have emerged that Newfoundland
& Labrador would benefit from abolishing
the party-based system that has never really
worked for us – PC and Liberal leadership

governments actually exist in Canada. This is
how the Northwest Territories and Nunavut
do government. People elect the MHA in
their district whom they believe in; this MHA
goes to bat for the people, not a party.
After an election in Northwest Territories,
all the independent MHAs who won in
their districts gather to elect a leader from
amongst themselves. So, the MHA you put
in power votes for the premier candidate
whose values seem most in line with those
of his or her district. Cabinet ministers
are chosen in a similar manner. Some
MHAs choose not to accept nominations
as premiere, or, to Cabinet, so they can be
free to better grill the premier and cabinet
ministers on behalf of the
people who voted them in
as MHAs.
Having a pile of
independent MHAs on
the floor, who are free to
cooperate and agree with
each other – instead of
worrying about party lines
– results in more open
discussion and cooperative
discussion, at least in
theory. To quote the NWT’s
governmental website, “A
cabinet that ignores the
direction favoured by the
majority soon runs into
trouble.”

POINT 6: THIS
SIMPLIFIED ARTICLE
IS NOT ADVOCATING
FOR ANYTHING

tends to end in public hindsight-despair, and
we’re reluctant to give the NDPs a chance.
In the event that a pile of reputable and
qualified people ran as independent MHAs
in the next election, and got voted in,
these elected MHAs would have no party
affiliations, thus no party agenda to push.
Their focus, theoretically, would be on the
wishes and needs of the constituents who
voted them in.
If that sounds too simple and perfect; If that
sounds like a fairy tale, it isn’t. Non-partisan

This simplified article isn’t
advocating for anything. And while confining
your vote to one of three party’s agendas is
limiting, hey, it does prevent chaos. A more
direct democracy in NL could be scary, based
on some of the misinformed opinions we’ve
all seen in online comment threads.
This article is merely speaking to
a sentiment around town now that
“government isn’t listening to us.” A partybased government never has listened to you,
not directly, and if it ever did do something
you liked, it was mainly by coincidence when
your values overlapped with its agenda.
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ICYMI: Four Fabulous Canadian Books from the 1st Half of 2016

MYSTERIOUS FRAGRANCE OF
THE YELLOW MOUNTAINS

(A NOVEL BY YASUKO THANH)
Author-musician Yasuko Thanh holds the
great honour of being a Journey Prize winner
– It’s an award for the best Canadian short
story published every year, and generally
marks a person as CanLit royalty, one
to watch, an author to consume. Her bio
certainly piques one’s interests: Yes, she
holds her Masters of Fine Arts from the
University of Victoria, but she’s also spent
time living in the streets as a busker and
opium dealer. Embracing the punk rock
ethos her band, The Mysterious Fragrance
of the Yellow Mountains, takes readers
to a tumultuous rebellion in Vietnam.
“Vietnam is a haunted country, and Dr.
Nguyen Georges-Minh is a haunted man.”
It’s 1908, the French rule Saigon, and each
day, for challenging colonial rule, more
Vietnamese rebels are paraded through the
streets towards the gleaming blade of the
guillotine. But Georges-Minh will not cower.
With a close-knit group of his friends calling
themselves the Mysterious Fragrance of
the Yellow Mountains, Georges-Minh plots
revenge in the form of an act that will send
an unmistakable message to the French:
Get out of Vietnam. But as in life, nothing
goes as planned. And on top of the rebellion,
Georges-Minh has a son and the “growing
madness of his wife,” to deal with, as he tried
to elude capture.

WE’RE ALL IN THIS TOGETHER
(A NOVEL BY AMY JONES)

Amy made a big splash with her blazingly
original debut, What Boys Like – a batch of
short stories that turned the genre inside
out, finding new tricks no one had yet
employed to reinvigorate the short fiction
form. It’s no surprise then, that her bio is
littered with award recognition, like the CBC
Literary Prize and the Bronwen Wallace
Award. What Boys Like was itself the winner
of Biblioasis’s book-deal landing MetcalfRooke award. To quote the editor at Room
magazine, “Amy Jones finds the humanity
in her characters' mistakes and the humour
in their after self-destruction. In her new
novel, a dysfunctional family is forced to start
acting like a real one when their matriarch
survives plummeting over a waterfall in a
barrel; a feat captured on a video that goes
viral. When the mother miraculously survives
plummeting over a waterfall in a barrel — it’s
her family who tumble into chaos under the
spotlight. Her prodigal daughter returns to
town. Her 16-year-old granddaughter gets
caught up in an online relationship with a
man she has never met. Her husband sifts
through their marriage to search for what
sent his wife over the falls. Her adopted son
fears losing the only family he’s ever known.
The book is set over the course of four
calamitous days.

DOUBLE DUTCH

BAD THINGS HAPPEN

Laura Trunkey’s fiction has been published in
journals and magazines across Canada, and
she was included in the anthology Darwin’s
Bastards: Astounding Tales from Tomorrow.
From the Back cover: “Intensely imaginative
and darkly emotional, the weird and
wonderful stories in Double Dutch deftly
alternate between fantasy and reality,
transporting readers into worlds that are at
once both familiar and uncanny — where
animals are more human, and people
more mysterious, than they first appear.
Shape-shifters, doppelgängers, and spirits
inhabit the extraordinary worlds depicted
in Trunkey’s stories: Ronald Reagan’s body
double falls in love with the first lady; a
single mother believes her toddler is the
reincarnation of a terrorist; a man grieves for
his wife after a bear takes over her body. The
collection also includes incredibly moving
tales grounded in painful and touching
reality: a young deaf girl visits Niagara Falls
before she goes blind; an elephant named
Topsy is killed on Coney Island by Thomas
Edison in 1903; and a woman learns the
truth about her son’s disappearance while
searching for him with her husband in the
Canadian Rockies. This enchanting and, at
times, heartbreaking collection of stories
showcases the talent of one of the most
exciting new voices in Canadian literature.”

Essentially, this is a book of gritty, human
stories focussed on hard cases with hearts
of gold and (broken) dreams like any of us.
The opening story explores how quickly a
crush can vanish once you get to know the
person – in this case by breaking into the
hard ticket’s house. The second story is
perfect reading: engaging writing, stylistic
pizzazz, and a contemporary spin on the old
chose-your-own-adventure books, aptly
titled "Make Your Move" because it's a piece
on fate: on how every decision we make,
or don't make, will affect and change the
course of our lives and who we'll love, hate,
be broken by or fixed by. These stories and
their characters are bursting with life where
a lot of fiction is doing the opposite: being
bogged down by lifeless, two-lines-too-many
descriptions. The exception is "The Narrow
Passage," which submerses readers in the
minutia of a man's dirty dayjob seemingly
to explore the way our jobs alter us, right
down to their effect on our bodies. People
with atypical, entry-level, labour based jobs
populate the book. These are not predictable
stories, if only for the shoes they put you in,
and the rides they take you on, like helping a
potential love interest rob vending machines
to get by.

(SHORT STORIES
BY LAURA TRUNKEY)

(SHORT STORIES
BY KRIS BERTIN)
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DECOLONIZING
LOVE: A Q&A

strong and present relationship with the land.
Under those circumstances, stories come to
me, they unfold as I write, and then I go back
and layer deeper levels of meaning into them.

Author Leanne
Betasamosake
Simpson

As a Nishnaabeg writer and academic,
who tackles historical and ongoing issues
of racism and colonialism, how does your
work act as a decolonial project?

BY SHANNON WEBB-CAMPBELL

As a Michi Saagiig Nishnaabeg
writer and academic, Leanne
Betasamosake Simpson is a
member of Alderville First
Nation, who artfully blends
traditional storytelling, critical
analysis, poetry, and spoken
word.
Her collection of stories and songs, Islands
of Decolonial Love, was published by
ARP Books, and is an offering of literary
and social activism. As a harvest of
storytelling, it is deeply ancestral, spiritual,
and contemporary. Islands of Decolonial
Love was nominated for a ReLit Award,
and a soundtrack to the book can be
found on ARP’s website, featuring musical
collaborations with Nick Ferrio, Tara
Williamson, Sarah Decarlo, Melody McKiver,
A Tribe Called Red, and Sean Conway.
Simpson has written several books, and
edited a few as well. Her new record, f(l)
ight, produced by Jonas Bonetta of Evening
Hymns, will be released this September, as
well as a second book of short stories and
poetry, This Accident of Being Lost (House of
Anansi Press), out in April 2017.
How do you approach your short fiction?
What’s your process like?
This is always a difficult question to answer
because stories are like miracles to me and I
don’t know entirely what my process is. I live
my life in a particular way, I need a certain
amount of emotional space and I need to
be open to the world. I need to have a really

My life is a decolonial project as kwe, by
extension my work is a decolonial project.
Academic writing is extremely constrictive
in terms of theory and aesthetics and as
a medium, fiction offers me much more
freedom.
How did you come to the title Islands of
Decolonial Love? What is decolonial love?
The idea of decolonial love comes from
Junot Dias, but we have different ideas of
what this means. One of the most evil parts
of colonialism is that its violence infiltrates
and encodes itself into our most intimate
relationships – the damage of colonialism
plays out in our relationships with the
people we love the most. Decolonial love
refuses that, and generates a series radical
attachments, empathys and compassions as
practices, in the face of ongoing violence,
based on the ways love is conceptualized and
practices within for me Nishnaabewin.
Stories are like medicine bundles. How
does storytelling play a role in your
healing?
This might sound funny, but I’m not
particularly interested in healing. I am
interested in processing the trauma of
ongoing colonialism, so that I can continue
to refuse it and to generate within my own
life, family and community a nation that my
ancestors would recognize as their own.
My ancestors are right here, with me, with
those yet unborn, and our job is to generate
a Nishnaabeg present. The spiritual world is
at the base of that. I’m interested in having a
profound relationship with that world, but I’m
not interested in healing.
What do you hope readers take away
from this collection?
I hope Indigenous readers feel less alone.
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HOT DEAL FOR A STEAMY BOOK:

Local Writer Lands with Harlequin’s
”Blaze”Imprint by Lauren Power
And he was so taken by
her passionate writings,
he swept her up into
his powerful arms, and
delivered her into a life
she never knew before. In
this case, the passionate
writer is local author
Juanita Critch (pen name
J. Margot Critch), and
“he” is publishing with
powerhouse Harlequin.

each other. For Blaze (the line I write for),
they want contemporary, fun and sexy, and
that’s how I wrote it.”

In May, Critch’s novel, In the Boss’s Bed
(her first for Harlequin), was published.
The company has been publishing
romance novels since 1953, available in
34 languages, and read by millions of
fans that like the bodices ripped and their
gazes smouldering.

However, it isn't just sex. The emotional
pay-off has to be high, as well, says Critch.
“The HEA (happily ever after) is the one of the
only rules of writing romance, and it shows
that no matter what conflict the couple faces
during the book, that love always wins out.”

“It's a little more explicit in its descriptions
and language used,” says Critch of the Blaze
imprint. “There's freedom to be a little more
risqué. Some of the sweeter lines [like
‘Superromance’] will end a romantic scene
with a kiss and the rest will go on behind
closed doors, where the sex is implied. Blaze
doesn't end there, and as long as it isn't too
repetitive or gratuitous, it will go into more
explicit detail.”

Critch has also found some literary success
outside the mega-publisher, with her own
Critch got her break last year, when the
editors at Harlequin Blaze tweeted about self-published novel, Bump & Grind, the first
an open submission call for manuscripts. of her romantic suspense series. “That one
is set in St. John’s, is darker, edgier, and
“They offered guaranteed feedback on
allowed me to explore themes that didn’t fit
a synopsis and the first chapter,” says
Critch. “So, I submitted In the Boss's Bed, the Blaze line.”
and a month later, to my surprise, I had a
request for my full manuscript, and then “It's set in a fictional downtown St. John's
cafe named Brewed Moon, and each book
some time later, they told me that they
focuses on the women who work there, and a
wanted to publish it.”
group of sexy police detectives,” says Critch,
who drew inspiration from eight years of
Writing for an international publishing
experience working at a cafe, as well as the
house with a rabid fanbase could be
Michael Chiklis cop drama, The Shield.
a daunting task, but Critch did her
homework.
“Before I submitted to the Blaze line,
I entirely immersed myself in it,” she
says. “I read as much Harlequin Blaze
as I could get my hands on, and became
familiar with the style and the voice they
were looking for… When you write for
Harlequin, you aren’t just writing in the
‘romance genre.’ There are requirements
for each imprint that set them apart from

“I kind of wanted to do a quasi-dirty cop
drama mash-up with a coffee shop setting.
There's danger, drama, sex, humour, and I'm
really proud of it.”
Critch is currently in the middle of edits of her
second Harlequin Blaze novel, which will be
released February 2017, as well as a followup to Bump & Grind (available as an ebook
on Amazon), planning a September release.
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FERAL CULTURE WITH FELICITY ROBERTS
Crowberries and Roses
Everyone loves a blueberry,
of that there is no question.
Few know that weeks before
these gems are ready, a low
growing tundra plant is
already full of small ripe
succulent black drupes.
They are the first berries
of the season. The
crowberry, Empetrum
Nigrum, is found in
barren, rocky places.
The word empetrum itself
meaning “growing on rocks.” It is an
important food source in the north, high
in vitamin C, manganese, and copper,
comparable to blueberries in antioxidants
and micronutrients.
It has many culinary uses depending on
culture, the Sami enjoy the berry with
reindeer milk, Innu mix it dried with grease
or lard. In Labrador specifically, the leaves
and the stem of the plant are burnt for the
flavour they impart when smoking arctic
char, salmon, and sea trout. Most agree the
taste improves with cooking, as they can be
bland. I love to cook the berries in oatmeal.
Crowberries are evergreens, and their tough
stems and “leaves” make them excellent for
use in broom making or for scrubbing pots.
These parts of the plant are also excellent
for natural dye, producing green, brown and
yellow hues.
Medicinally they are considered to be good
for the skin, having an astringent effect,
used in cosmetic preparations. In Dena’ina
medicine, a tea of the leaves and stems is
used to treat stomach problems and the
root is used for growths and soreness in the
eyes. The plant has a proven diuretic action,
and has been used to treat kidney disorders.

In Russia it is used in folk medicine to treat
nervous disorders, and some claim it has
antidepressant qualities, though more study
on this needs to be done.
Roses need no introduction, and there are
several types growing wild here, such as
(large hip rose) and Rosa Canina (dog rose).
The petals, buds, young shoots, leaves, and
the rosehips are all edible, and each type
of rose has its own distinct flavour, often
the tinier ones like Canina being the most
intense.
The petals make a wonderful fragrant tea,
a syrup made from them imparts
the same flavour to deserts or cocktails.
In Persian cookery, they are often mixed
with cardamom, nutmeg and cinnamon in
lamb dishes. In North Africa they are paired
with the locally flavoured hot sauce,
harissa paste. Victorian tea times often
featured cookies made with both rose
and lavender.
Rose hips make great jam and are extremely
high in vitamin C, but care must be taken
to remove the hairy seeds before use.
Medicinally they have a rich history, Pliny
the Elder in the 1st century CE recorded 32
uses for them. The Canina may get its name
for its use by the Romans in treating rabid
dog bites.
They were grown
in medieval
gardens more
for medicine than
beauty,
and continued in mainstream use in Britain
till the 1930s, a tincture of rose being used
to cure sore throats. Today the volatile oil
is used in aromatherapy and the rose hip is
used in treating and preventing colds due
to its high vitamin C content. In plant spirit
medicine, roses help overcome heartbreak,
connect with others, and open the
heart chakra.

THE ENTHUSIAST!

HIKING IN NEWFOUNDLAND
BY LAUREN POWER
It’s a big, beautiful province out there,
and so let’s get all up in Mother Nature’s
business.
Summertime hiking is a great activity,
because you don’t need much to start.
Even just a good pair of sneakers (along
with water, snacks, and sunscreen) is
enough to get out and do a few trails.
The East Coast Trail is a 540 kilometre
long footpath, located primarily on public
lands. The trail passes through many small
coastal towns in and around the Avalon
Peninsula, meaning you can head north
or south if you’re leaving from St. John’s.
Almost half of that (between Cape St.
Francis and Cappahayden) is fully mapped
with easy-to-follow signage.
Aside from the cardiovascular goodness
of hiking, there are major natural
attractions all along the way. There’s
ocean vistas, insane cliffs, sea stacks,
ecological reserves, seabird colonies,
whales, icebergs, and the world’s southern
most caribou herd. There’s also some of
our own built heritage, like lighthouses,
historic sites, active archaeological digs,
and the abandoned community of La
Manche, along with the nearby 50-metre
suspension bridge.
But before you hit the trail, let’s talk about
your feet. Decent sneakers with good
support are often good enough for an
easy trail, but hiking boots are the first big
purchase to get into hiking. Outfitters (220
Water Street) is the go-to spot for many.
Support is essential, so trying your boots
on is important. Canadian online retailer
liveoutthere.com offers free shipping and
free returns, and they even recommend

that you order things in a couple of sizes if
you’re not sure which will be best and then
just return the extra.
When planning a hiking trip in St.
John’s, the East Coast Trail website
(eastcoasttrail.ca) is an invaluable
resource, listing trails by difficulty.
Anything that’s ranked “easy” is probably
fine for beginners.
You don’t have to hike alone: East Coast
Trail sets up group hikes through their
website, and there’s also meetup.com,
the website that facilitates offline group
meetings in various locations around the
world. For planning and safety, always
let someone know your plan (i.e. where
you’re going, when you expect to be back,
etc.).
If planning is your thing, check out Hikes
of Eastern Newfoundland (available
everywhere, $22.95 paperback), Hikes of
Western Newfoundland ($18.49), and the
laminated East Coast Trail book ($28.95,
available online and in stores). The East
Coast Trail maps are a good resource,
as they can direct you to some amazing
sights along the way.
“I think the most important things are to
have fun and work with what you have,”
says hiking enthusiast Chris Downey.
“Hike at your experience level, bring a
treat to look forward to… There’s a quote
in Cheryl Strayed’s book, Wild, that says
something about not hiking faster but
hiking more. I think that’s good advice at
any level - not to race through the trail,
but to just keep moving at a pace you can
handle.”
And take your litter with you, would you?
Nobody wants your mess.
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What’s Going on in the World?
BAYER-MONTSANTO MERGER
WILL HAVE SERIOUS
RAMIFICATIONS FOR OUR FOOD
SUPPLY
If Bayer buys Monsanto, if their bid is
accepted, there will likely be serious
consequences for agricultural industries.
One company will become the world’s
biggest seedmaker and pesticide
manufacturer, with way too much control
over our food supply.
Quick biology lesson: Naturally, over time,
the world produced a diversity of crops, and
this diversity prevents one swarm of pests
from wiping out plants on a grand scale –
some strains of a crop are susceptible to
certain diseases/pests, and others aren’t,
so, a fungus of some kind, for example,
can’t roll through North America wiping out
every bit of corn, because there are different
strains of corn.
But in a world of mainly Bayer-Montsanto
GMO crops, crop diseases can too easily
wipe out our food supply. Once we live in
a world where one corporation is planting
their GMO crops almost everywhere, we
open ourselves up to this. It’s a valid fear.
It happened in Brazil recently. There was
a time when the US had more than 35
varieties of soybean. Now they have one,
because corporations are allowed to own
our food supply like this. Nature tried to
prevent this apocalyptic scenario, and
human greed is undoing nature’s work. The
merger will also allow Bayer-Montsanto
greater control over our seeds and their
prices, which is likely to limit farmer choice
and bargaining power, and guess who’ll pay
the price for higher seed prices? We the
consumer. If our farmer’s costs go up, so
do the price tags at our grocery stores.

CANADA HAS BECOME THE
SECOND BIGGEST EXPORTER OF
ARMS TO THE MIDDLE EAST
A defence industry publisher that tracks

military spending recently released a report
that clearly shows Canada has become
second only to the USA as an exporter
of arms to the Middle East. In particular,
we’re getting rich off a “massive sale of
combat vehicles,” to Saudi Arabia. And
it’s not just the middle East we’re selling
arms to. Another stat from the report says
we’ve jumped up to the sixth largest armsexporting country in the world.
The Trudeau Government isn’t wanting
to make much noise about this financial
endeavour, and have been referring
questions to a bureaucrat in the department
of Global Affairs, who says Canada is
toughening its screening of weapons sold
to foreigners. But that’s hard to believe:
Amnesty International says human
rights in Saudi Arabia have been “steadily
deteriorating” and a quick Google check
reveals that Saudi Arabia is regularly
ranked one of the “worst of the worst” for
human rights violations. Yet Canada has
sold them a whopping $15 Billion dollars
worth of arms. This is what all those docs
you watch mean when they say “there’s
money in war.”

CRAPPY WAY TO GO: ONTARIO
MAN’S BUSINESS IS TURNING
HUMANS INTO LIQUID AND
EJECTING THEM INTO SEWER
SYSTEM

It’s safe, clean, and green (with a few
smudges of brown no doubt), but it’s
definitely revolting for a component of
society accustomed to burying our loved
ones instead of flushing them down what’s
essentially a toilet. Basically, an alkaline
solution melts you into a mush that can
then be ejected into a town’s sewer system.
It’s Dale Hilton’s idea, and he says his
“Green Cremation” business grows every
month. It’d only take him 1-2 hours to
slough you down to a skeleton, and flush
away the flesh. From there, your wet bones
are dried for 15 minutes in a convection
oven, and turned to ash much like a

standard cremation. As he told Carol Off,
“My system kills all infected diseases and
all medications and drugs. It goes through
a sterilising cycle, and through two filter
systems, and then it’s entered into the town
sewage … they treat it just like they treat
everything else at the sewage plant.”

A MAN IN TEXAS SHOT AND
KILLED A WOMAN FOR REFUSING
TO SLEEP WITH HIM AND THE
JURY CLEARED HIM
They met on Craigslist. Lenora Frago
was only 23 years old, and an escort,
not a prostitute. When she turned down
his sexual advance, he shot her dead – a
bullet to the neck on Christmas Eve. That’s
murder by anyone’s measure, right? Yet
30 year Ezekiel Gilbert was cleared of the
charge because he thought sex was part
of her $150 escort fee. His actions were
deemed “justified” since the escort “took his
money but refused to have sex with him.”
In Texas, they call his actions, “trying to
retrieve stolen property.” Gallingly, the
defence argued he mistakenly believed
sex was part of his fee, and therefore he
shot her while “attempting to retrieve
stolen goods,” and in Texas, residents
are allowed “to use deadly force to recover
property during a nighttime theft.”

completely. This new technique could
change everything.

NORWAY TO BAN GAS-POWERED
CARS BY 2025 AND COMMIT TO
ZERO DEFORESTATION
Living up to its reputation as the world’s
most environmentally progressive country,
Norway will ban the sale of all fossil fuelbased cars by 2025. Politicians on either
side of political spectrum are onboard.
Like most of us, Norwegians still rely
heavily on the oil and gas industry, but
that’s not dampening the plan. Naturally,
electric car companies like Tesla motors
are thrilled – they’ll go from alternative
cars to the only thing allowed on the road.
Although currently, 24% of all cars on
roads in Norway are electric. Not surprising
given their affinity for green and renewable
energy – more than 99% of electricity in
Norway comes from hydropower, and
they’re actively aiming to triple wind power
by 2020.
On June 4th, Norway also became the first
country in the world to commit to zero
deforestation. If that’s not green enough
for you, The MPs’ committee also called for
the government to protect biodiversity by
developing a separate policy.

SCIENCE MAKES BIG BREAST
CANCER BREAKTHROUGH

NEW “SIGNALOUD” GLOVES CAN
TRANSLATE SIGN LANGUAGE INTO
SPOKEN ENGLISH

By far the most common form of cancer
in women, breast cancer affects 2 million
people every year, and worse still, cancer
cells can lie dormant after treatment, and
“reawaken” later. But scientists are feeling
confident they found a way to switch off
signals coming from these dormant cells
– and doing so will stop these cells from
dividing and multiplying. The “Switch’
has been dubbed the “Achilles heel” of
breast cancer. In the simplest sense:
Current treatments render breast cancer
cells dormant, but they can’t kill them

The headline basically covers the story: 2
students in the US have designed gloves
capable of translating hand gestures into
words. The gloves’ use will extend beyond
the hardof-hearing
community to
uses in fields
as diverse
as stroke
rehabilitation
and virtual
reality.
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HARD
TO
BELIEVE

townie

Cross

4

2

3

And Now You Know

5

It was recently discovered that King
Tut’s dagger was forged with iron
that could have only come from a
meteorite.

word

A Game of Four
Truths and a Lie
A wise man probably once
said that trivia is the best
way to learn a thing or two
about the place you call
home. Only four of these
five statements are true.
Lay off Google, and guess
the false statement.
1.) Yellowbelly Brewery is in the same
building where “The Great Fire of 1892” was
finally extinguished, making it one of very
few St. John’s buildings to have survived
the fire. You can see some scorching on the
walls of “The Underbelly” – the speakeasy
style bar in Yellowbelly’s basement.
2.) On June 8th, what appeared to be a
cannonball was found outside The Rooms.
Because The Rooms was built on top of a
former British Military fort (Fort Townshed),
a canon ball seemed probable, but the
police were a little worried it may be an
explosive. Weirder still, a similar object
turned up near the Health Sciences hospital
a few weeks prior.
3.) Thanks to “Fairy Door Tours” you can
now take your kids on 1-km walks through
both Pippy and Bowring park, in search of
Fairy Doors at the bases of trees. Kids are
given maps and clues to help locate the
doors.
4.) A local gerbil has been given a book
deal. Or inspired one anyway. “Thunder
the Great” is a 4 year old gerbil whose
escape from the Fort Mac fires inspired a
children’s book that local publisher Boulder
Publications picked up for publication this
October.
5.) The Brigus Blueberry Festival was built
around an annual pie competition.

6

7

PSSST!
ANSWERS
BELOW
8

ACROSS
2. NL slang for “beep your horn.”
4. Celebrity couple Harrison Ford and Calista
Flockhart were spotted eating scrunchions at
this local hotel. The ?
6. “Bricks and Minifigs” on Stavanger Drive is a
new store dedicated to this classic toy, which
must work together (plural)
8. One of the people behind Fixed Coffee/Broken
Books just opened a new restaurant called
The Boreal (?)

DOWN
1.
A Newfoundland woman recently called
the RNC to report a culinary crime: there
wasn’t enough (?) on her pizza.
3.
Humpbacks get all the glory, but many
of the whales spotted breaching in our waters
are (?) whales
5. Most of us know her as the host of CBC’s
WAM, but these days (first name) Antle is the
head of CBC’s YouTube Channel
7. The (?) will close out this year’s NL Folk
Festival in Bannerman Park.

The expression of “buttering someone
up” before asking a favour of them has
a pretty literal origin. In ancient India,
it was a customary religious act to
throw butter balls at statues of gods
to seek favour and/or forgiveness.
Though some argue the expression
comes from the comparison of action
in which the flatterer is “spreading”
nice words over a person.
Avocados contain a chemical called
persin that is deadly poisonous to
most birds and some cattle.
Actor Charlie Sheen is a diehard
Donald Trump fan and has said, “If
Trump would have me, I’d be his VP
in a heartbeat.” By the way, if you’re
wondering how the hell Trump even
came to run for president, blame his
daughter, Ivanka. It was her idea.
Beyonce’s father used to make her
sing while jogging, so she could build
up her vocal stamina.
A disgruntled wrestling fan once
trained his daughter to act sweet and
distract Rowdy Roddy Piper, while he,
the father, snuck up and stabbed Piper
mere inches from his heart.
Somehow, science and sociology have
determined that if a person is still
a virgin at 24, it’s quite likely they’ll
never lose their virginity.
Science also claims men experience
more “emotional pain” after a breakup
than women.
Oklahoma’s state vegetable is the
watermelon; which is a fruit, not a
vegetable. I guess no one’s told them
that.
It isn’t that weird that a cockroach can
live more than a week if you cut off its
head – their brain is in their body. They
eventually die of starvation without
their head/mouth.

TOWNIE CROSSWORD: Across: 2 - Barmp 4 - Sheraton 6 - Legos 8 - Diner Down: 1 - Cheese 3 - Minke 5 - Angela 7 - Once HARD TO BELIEVE: Answer #5 is false.
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Purchase Concert Tickets
lspu concerts:
lspu box office, (709) 753-4531
www.rca.nf.ca
mun concerts: at the door
The Ship Pub: at the door
*Purchase Tombolo tickets
at Arts & Culture Centre
box office.
Purchase Passes

workshops & forums
art

free and open to the public

sound symposium central
July 8–16
lspu Hall (709) 753–4630
fri july 8

sat july 9

sun july 10

mon july 11

tues july 12

wed july 13

thurs july 14

fri july 15

sat july 16

10 am - 5 pm
Last Day: iicsi
Colloquium

4 pm / a&cc
Christine Duncan
& Chris Tonelli

10 am / lspu
James O’Callaghan
—
2 pm / mun
Casey Sokol
Piano Practice for
Improv

10 am / lspu
John Granzow
—
2 pm / mun
Russell
Hartenberger
—
4 pm / lspu
Composer Forum

1:30 pm / a&cc
Nurrika
—
4 pm / mun
Christine Duncan
& Chris Tonelli

10 am / lspu
Fernando
Lopez-Lezcano
—
11 am / lspu
Chris Chafe
—
1:30 pm / a&cc
Julia Aplin &
Tiina Kiik
—
4 pm / mun
Lois Brown

10 am / lspu
Lois Brown
—
2 pm / mun
Turkwaz & Kay
Etchegary

10 am / mun
Hans Tammen &
Denman Maroney

10 am / mun
Grad Student
Forum
—
1:30 pm / mun
Choral Jam Session

http://improvisationinstitute.ca/
workshops-conferences/mun-colloquium/mun-colloquium-2016

10 am – 3 pm
see art • meet artists

11 am / lspu
Chris Dunnett •
12 noon /
St Michael’s
Sarah Butterfield &
Donna Lytle •
Eastern Edge
Visions of Sound 1 pm / Tom Hamilton
• 2 pm /
Installations Walk
Jude Weirmeir
Sat July 9

sound
symposium
xviii

july 8 – 16 , 20 16

Visions of Sound Installations open until Sat July 16

concerts

$0 – $25

free concert
12:38 pm /
Harbourside Park
Trinity Sound •
Duane Andrews &
the Sizzle Sisters
7 pm / a & cc*
partnering with
Tombolo Multicultural Festival

Zimbamoto &
others

night music

* separate ticket
$10 cash

7:30 pm / lspu
The Black Auks
• Instruments of
Happiness • James
O’Callaghan
• Patrick Boyle &
Casey Sokol

cd launch
10 pm / lspu
AE Bridger

10:30 pm / Ship 10:30 pm / Ship
James O’Callaghan
AE Bridger
• Phthong •
Remote ctrl

For details & updates, refer to:

7:00 pm / mun
• Jacqueline
Martelle •
Tom Hamilton •
Parmela
Attariwala &
Shawn
Mativetsky
—
8:30 pm / mun
Percussion Night
• works by Reich,
Hartenberger &
Duggan •
10:30 pm / Ship
Brad Jefford Trio +1

s ound sy mp o sium .co m

7:30 pm / lspu
• 20 Electric
Guitars
with Tim Brady
• Jason Noble,
Steve Cowan &
James Hurley •
Kay Etchegary &
Turkwaz

7:30 pm / lspu
7:30 pm / lspu
James O’Callaghan
• Patchwork
• Chris Chafe
with Laurel
Fernando
MacDonald, Mary
Lopez-Lezcano &
Jane Lamond &
John Granzow
Philip Strong •
Andrea Lodge
• Zolla with Julia
Aplin & Tiina Kiik

7:30 pm / lspu
Gabriel Dharmoo
• Vocal X •
Andrew
Noseworthy
World Premiere:
“Double Sextet &
Voices”

4:30 pm / lspu
• Trio Tol • Philip
Roberts
—
7 pm / mun
• St. John’s New
Music Collective •
Denman Maroney &
Hans Tammen
—
8:30 pm / mun
Rufus Cappadocia
• Gamelan
Innovations
• Nurrika

7 pm / lspu
Improv Night
• Lois Brown •
Symposium
Participants
Improv

10:30 pm / Ship
Logy Bay Groovers

10:30 pm / Ship
Andrew Staniland
& Ellen Waterman

10:30 pm / Ship
Zimbamoto

10:30 pm / Ship
Last Night Party
Ouroboros

oberholtzer design • with apologies to milton glaser

harb our symphony: everyday at 12:30 | 8 mins (a p p rox)

