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ICYMI: Little Bits of Broken News 

SETO KITCHEN + BAR MAKES 
NAME-MAKING “BEST NEW 
RESTAURANT IN CANADA” LIST
EnRoute Magazine’s annual hunt for the best 
new restaurant in the country is a reliable 
name-maker: local restaurants like Mallard 
Cottage, Raymonds, Merchant Tavern, Fogo 
Island Inn, and Adelaide Oyster House have 
all made the list. Every year, Air Canada 
assembles an impressive panel of food critics, 
journalists, cookbook authors, and more, 
to create a list of the best new restaurants 
in Canada. Food fans are encouraged to 
visit http://eatandvote.com, and vote for 
a restaurant. In return for your support, 
you’ll be entered to win a trip for two to the 
nominated restaurant of your choice, plus 
$500 spending money.  A top 10 list will 
emerge in November. To quote our May issue 
article on Seto, “The ingredients are not 
overdone, overcooked, or overcrowded … it’s 
very high calibre food that is both familiar and 
innovative. Seto can hold its own among the 
rest of downtown’s lauded dinner spots and 
also fills a niche in the late night scene.”

PADMAPPER’S CANADIAN 
RENT REPORT FOR AUGUST 
DECLARES ST. JOHN’S A STEEP 
CITY
PadMapper’s latest “Canadian National Rent 
Report” analyzed hundreds of thousands of 
rental listings this summer, to examine rent 
prices in large Canadian cities, and St. John’s 
ranked as the 20th most expensive city to rent 
in, in Canada. The price of one bedroom units 
is at a median of $800, while two bedroom 
units = $860. Unsurprisingly, Vancouver and 
Toronto are the worst.

A JOYRIDING JET THIEF STOLE 
A PLANE AND CRASHED IT IN 
WESTERN NL
A 32 year old man was charged in August 
for flying a plane without a licence – and 
for crashing it near Mitchell’s pond he was 
charged with “Dangerous Operation of an 
Aircraft” in addition to Obstructing a Police 
Officer. The plane’s 59 year old passenger 
headed to hospital to be treated for minor 
injuries, as police searched for the joyriding 
jet thief. He was apprehended in a pickup 
truck trying to flee the whole ordeal. Not only 
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were they lucky to only have minor injuries, 
the crash landed a mere 500 feet from a pond 
they could have drowned in.

PROVINCIAL GOVERNMENT 
INTERVENING ON CITY’S 
PROPERTY TAX ASSESSMENTS
“Property assessments issued for the 2016 
taxation year caused concern for many 
residents in municipalities throughout the 
province,” said Minister Joyce, “and our 
government made a commitment to initiate 
a review of the legislation.” He’s referring 
to the Assessment Act, 2006, which has 
not been significantly reviewed in a decade. 
While property tax assessments are the 
responsibility of the City of St. John’s, 
Joyce says “the level of concern among 
property owners indicates there may be 
room for improvement.” The review is 
happening because, in most areas of the 
province, taxpayers saw an increase in their 

2016 property assessments. The public is 
encouraged to weigh in by September 16th. A 
webpage has been established to outline the 
means by which the public can provide input: 
www.ma.gov.nl.ca/review/review.html. 

BIRDFEEDERS TO BLAME 
FOR AN “ALARMING RATE” 
OF SONGBIRD DEATHS THIS 
SUMMER 
This summer, a parasite spreading through 
birdfeeders killed songbirds at “an alarming 
rate,” according to MUN professor Dr. Bill 
Montevecchi. Sadly it was all for nought: 
birdfeeders aren’t of much help to songbirds 
in the summer, when their natural food supply 
is amply available, whereas in the winter, 
when birds benefit most from birdfeeders, the 
parasite is not a risk since it only thrives in 
summer heat. 

FREE 
Training Program in 
Patient-Oriented 
Research

Learn what differences patient-researcher 
partnerships can make to care and outcomes. 

Grow your skills to improve our health-care system! 

Open to anyone with an interest including patients 
and families. 

Monthly online webinars and face-to-face workshops.  

Online registration is required. 

Go to www.nlsupport.ca for more information 
and to register for your free ticket.

SUPP   RT
Support for People and Patient Oriented Research and Trials

NEWFOUNDLAND AND LABRADOR 

SUPP   RT
Support for People and Patient Oriented Research and Trials

NEWFOUNDLAND AND LABRADOR 

WEBINAR 1 
INTRODUCTION TO 
PATIENT-ORIENTED 

RESEARCH
Sept. 22, 

12:30-1:30 pm
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Ball’s Move to Merge 
Departments and 
Shrink Government 
Size/Cost Met with 
Mixed Reaction

In August, Premier Ball 
announced his decision to 
merge 8 existing departments 
into 4, in an attempt to 
streamline government and 
save money. For example, the 
move reduced deputy minister 
positions by 5 people, or, 19%.

“Since we took office,” Premier Ball told 

media, “we have been closely reviewing 

the structure of government and 

identifying opportunities to streamline. 

We are continuing to adapt to our 

fiscal climate, with a goal of setting 

this province on a stronger economic 

footing.”

Less than 24 hours later, both Earle 

McCurdy and Paul Davis — leaders of 

the NDP and PC parties respectively 

— questioned his logic, as opposition 

leaders are prone to do, and they’re 

likening the mergers to the lack of logic 

and foresight that went into Budget 

2016.

On McCurdy’s end, he says “[I haven’t] 

seen any analysis to explain how 

government made the decisions to cut 

and consolidate departments. The goal 

should be to improve efficiency without 

compromising program delivery. I 

am concerned by a lack of evidence 

provided to accompany the changes 

made to government departments.”

In particular, McCurdy does not agree 

with the decision to move away 

from Fisheries as a stand-alone 

department. “It sends the message that 

fisheries have become a lower priority. 

The fishery is the number one industry 

in hundreds of communities with lots of 

problems that need the attention of the 

Minister.”

Former premier Paul Davis 

specifically dislikes the merger of  the 

former Department of Child, Youth 

and Family Services with the former 

Department of Seniors, Wellness 

and Social Development, for fear it’ll 

impact vulnerable teens and children. 

The Department of Child, Youth and 

Family Services was, after all, created in 

reaction to the death of Zachary Turner, 

so Davis says merging this department 

with another may undo the strides 

taken in the past to ensure better child 

safety measures. Ball insists the merger 

will not jeopardize child welfare.

“It is concerning that, after so much 

effort was spent creating a separate and 

functioning Department of Child, Youth 

and Family Services,” Davis says, “the 

government is throwing the department 

into upheaval. Will a larger department 

undermine the significant progress that 

CYFS has already made? What advice 

did the Child and Youth Advocate give 

about this?”

Essentially, Davis and McCurdy are 

worried in general that expertise from 

departments might end up lost in this 

shuffle. “Where costs can be reduced 

without compromising service, we’re 

all for it,” McCurdy said. “But just as we 

saw with the spring budget, there is 

no evidence here of a coherent plan,” 

he says, citing a lack of background 

information on why departments were 

combined.

In retort, Ball is basically saying, expect 

more government downsizing and 

streamlining, with an endgoal of saving 

money. (Even though the severance 
packages doled out totaled $852,000, he 
says that will be recouped in a year.)
Premier Ball says his decision was 

informed by looking at the size of 

governments across the country and 

determining our provincial government 

was too big and top-heavy at the 

executive level.

Richard Alexander, executive director 

of The Newfoundland and Labrador 

Employers’ Council , is supporting Ball’s 

decision, agreeing that the province 

needs to reduce the size/cost of its 

government.

BY KAYLA NOSEWORTHY 

When we think of dangerous 
driving time on our NL highways, 
we usually think about the harsh 
winter months. All the slush, 
black ice, and whiteout conditions 
make it treacherous to even think 
about hitting the highways.

But when it’s “summertime and the 

weather is fine,” we’re not without our 

dangers. The fast and the furious are in full 

swing, passing you on that solid line just 

to get one car length ahead — and so is a 

big, long legged, thousand pound nuisance 

known as the moose.

Moose have become a lovable symbol, 

or even “mascot” of NL and our culture. 

It ranks right up there with the cute and 

cuddly puffin, and our badass carnivorous 

flower, the pitcher plant (not bad for being 

a species that was introduced).

However, despite our cultural ties and 

tourists’ obsession with the ungulates, 

one cannot deny the damage in accidents 

these highway stragglers cause year after 

year, popping up from bushes out of thin 

air, staring blankly into the headlights, and 

hoping to all that is holy that you slam the 

brake pedal fast enough.

According to the Department of 

Environment and Conservation, our 

island has the highest moose population 

concentration in North America, with 

approximately 120,000 on the island 

portion alone. Each year, there are 500 to 

600 moose vehicle collisions reported, with 

at least 5-10 serious injuries.

On the plus side, hunters in the province 

have an 85% success rate, with the 

province issuing between 15,000 and 

30,000 licenses each year — what a slew 

of moose burgers!

The population has to remain sustainable 

over the long term, but with too high a 

number in any moose management area, 

it can cause the depletion of important 

dietary vegetation for the animals. 

Combine that with up to 600 accidents a 

year, and shouldn’t there be more licenses 

issued?

According to NL wildlife engagement 

surveys, there are definite regional 

differences in the importance of hunting 

and social priorities of the area. Folks on 

the Avalon indicated they would accept 

fewer moose and more licenses, in lieu of 

fewer highway accidents.

Meanwhile, those on the west coast, the 

Northern Peninsula, and the majority of 

central, felt an abundant moose population 

and successful hunting were to be 

prioritized. So, it basically comes down to 

another “townie vs bayman” disparity.

The province is currently in the early 

phase of a 5-year moose management 

plant, which began in 2015. Biological 

considerations such as reproductive rates 

and disease occurrence have also been 

taken into consideration when addressing 

the issue. To quote Jeff Goldblum in the 

original  Jurassic Park, “Life finds a way.”

Generally, the government has used 

passive approaches like reducing speed 

limits and roadside brush clearing. Active 

approaches would be actual removal of the 

moose from the high density zones near 

highway areas.

As for what we all deem to be the 

simplest solution – highway fencing, the 

Department of Transportation and Works 

states, “more data collection needs to be 

acquired” before it’s proven effective in 

mitigating the moose vehicle collisions. 

Suffice to say, more dollars need to be 

“acquired” as well.

THE BULLWINKLE PROBLEM:  
WHY THE CAPPED MOOSE LICENSES  
WITH ACCIDENT RATES SO HIGH? 
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BY EMILY DEMING

The gneisses of Gros Morne were 
formed and then transformed over 
1,000 million years ago. We know 
old. But our newest “old” requires a 
far deeper understanding of time. 
Mistaken Point, along the southern 
shore of the Avalon peninsula, a 
jut of land between Trepassey and 
Cape Race, was named this year 
as Newfoundland and Labradors’ 
fourth Unesco World Heritage 
Site (out of 18 total in Canada; 1052  
total worldwide).

It has always been here, but now the world 

has been invited to see it. Though younger 

than the outcrops at Gros Morne, the depths 

of Mistaken Point’s age can be harder to 

fathom as it holds its time in life. Growth, 

reproduction, death, and evolution (though 

not yet predation) existed here so long 

ago that it is a time we normally picture 

inanimately in charts or mountain ranges.

Two flat rocks, each the size of an enviable 

dining room, located a mere scramble from 

the grassy sward above, and a large wave 

away from the ocean below, offer up one of 

the world's greatest pieces of evolutionary 

history. This giant siltstone platter is covered 

in minutely detailed fossils, sized 

canapé to party sub, of the 

first complex organisms 

on earth (565 million 

years ago).

This is not our 

history. This is 

life’s history. It is 

beyond history. 

It is so far before 

written records, 

before species 

who documented 

themselves, it is before 

imagination began. The site is a visceral call 

to stretch ourselves to these lengths of time.

Imagine dinosaurs. Those awesome 

scaled and feathered beasts from before 

mammalian ascendency. Now imagine life 

forms ten times older than that: ten times 

more removed from the familiar. Imagine 

exponential differences from the flesh we 

know. Imagine life unfamiliar. Differences 

so thorough that the kingdom of many of 

the fossils identified is in dispute. Animal? 

Vegetable? Jagon?

The fossils at Mistaken Point are as easy 

to see with an untrained eye as they are 

difficult to categorize with a trained one. 

They are mysterious and crystal clear at 

once. They are beautiful. They are frond-y, 

fern-like, cabbage-y, imperfect soft bodied 

fractals. They are treasures for scientists 

and wonders for all of us.

They were a dream realized to see and, 

most wrenchingly, to touch. Yes. In that 

maddening and heartening Newfoundland 

spirit of offering up the best of the island 

in an offhand manner as simply the 

participation prize for anyone who whets 

their flesh on our weather and distance, the 

tour to Mistaken Point culminates with a 

walk right across the D and E surfaces.

The provincial Department of Conservation 

guides will hand you a pair of 

felt booties, a magnifying 

glass and a “treasure 

hunt” sheet with the 

names and pictures 

of a dozen of the 

Ediacaran fossils 

at your feet and… 

then you go to 

it. You walk and 

crouch and run 

your land born 

Holocene fingers over 

Proterozoic sea floors.

When I was there, 
things were done 
differently.  
It was all 
top people 
then, great 
bunch of guys, 
mostly Bonavista 
or Placentia 
baymen, best time 
in Newfoundland and 
Labrador.  

When I left the organization I was in 

possession of the kind of knowledge 

that can only come from experience so 

I naturally assumed I’d be consulted by 

the new kids, at least for the big projects.  

Since I was on a generous pension I’d only 

charge standard consultancy fees, nothing 

like what we were paying Ernst and Young 

and SNC-Lavalin last going off, something 

reasonable, no more than $2000/day, 

something nominal.  

Bastards never called.  I never even got so 

much as an invite to the Christmas party, 

like I hadn’t worked there for thirty-plus 

years!  No surprise that it’s all gone to 

shit.  In my next blog post I will provide 

a series of graphs that demonstrate 

how Newfoundland and Labrador is now 

inexorably headed for bankruptcy and 

ruin regardless of any measures taken by 

any of the new people irrespective of any 

unforeseen future prospects.  Further, 

my former colleague (retired) will offer 

evidence that in the past we did better 

things more often for much less.  

You came up through the ranks in my 

time, started at the bottom and learned 

how the whole operation worked. I started 

in the sub-basement, literally in the 

sub-basement repairing a sump pump.  

Wouldn’t see a young executive doing 

that now! They don’t teach 

you about sump pumps in 

Business School! 

Here’s a picture of me 

and the boys when the 

then-Premier knew 

my name and I was 

on that very important 

committee.  Here we all are 

at the Chateau Laurier after we 

signed that breakthrough agreement 

with the Federal Government.  They don’t 

do agreements like that anymore. That 

agreement was the best ever negotiated 

by Newfoundlanders in Ottawa. Look at 

the hair!  And look at the specs on my 

former assistant (retired)!  We might have 

looked foolish but we got ‘er done, buddy.

Back in the day they paid commentators 

to go on CBC.  And that was when the CBC 

even had writers on contract!  The only 

reason I do it for free now is because I 

have pension that’s pretty generous and 

the people of this once-great Province 

need to know that the new crowd have no 

idea how it’s done.  And at least CBC asks!  

Besides I’m up early in the morning, so it’s 

nothing for me to drive to the studio, even 

from the cabin.

Our economists had a better grasp of 

the situation, like us they started at the 

bottom, counting actual things, like cod 

tongues or birch junks, before they got 

into these theoretical projections.   

Myself and former colleagues (retired) 

were appointed strictly on merit.  Our 

party affiliation was entirely coincidental to 

our being put in our posts.  The new guys 

are the worst kind of cronies from the 

other party.  

You would never get away with some of 

this stuff when I was there. Standards 

were higher then. 

OUR NEWEST OLD THING: The Awe 
of Mistaken Point, the Newest 
Unesco World Heritage Site

BAY OF EXPLOITS WITH ED RICHE: 

Blog Posts

Here’s a picture 
of me and the boys 

when the then-
Premier knew my 
name and I was on 

that very important 
committee.
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BY CHAD PELLEY

California’s Silicon Valley is 
synonymous with elite high-
tech companies. Recently, a 
Silicon Valley venture capital 
firm invested $3 million in a 
local company named Sequence 
Bio, marking the first time an 
Atlantic Canadian Company 
attracted investment from the 

famed Silicon Valley. 

Sequence Bio is an NL 

biotech company leading a 

100,000 person genome sequencing 

project. Human genome sequencing 

is the act of figuring out the complete 

genetic code that makes up the entirety 

of our DNA. Human genes for certain 

traits – like eye colour, or a healthy 

heart – are composed of 4 letters, 

arranged in a very specific order. The 

same way we recognize G-E-N-E 

spells gene, a series of nucleotides like 

ACGTTGTCAAGT “spells out” specific 

genetic information for our cells to read 

and act on. 

Sequencing and cracking our genetic 

code allows us to identify and remedy 

flaws in genetic codes – flaws that 

result in genetic diseases and health 

issues. Sequence Bio is looking to 

improve the ways we treat certain 

diseases and even cancers. They’re 

interested in developing newer, 

better, more cost-effective drugs and 

therapies.

Until now, drug discovery has relied 

on animal models or cellular models, 

not direct human genome studies like 

theirs. As a result, companies spend 

millions testing new drugs on rats 

in labs, not truly knowing how these 

substances will work in a human 

until we run a trial. It’s dangerous and 

expensive and wasteful: 90% of all 

compounds that go into clinical trial will 

fail. But Sequence Bio’s human-based, 

real-world study will create better end 

products with less costs and risk, and better 

outcomes.

While scientists have been making 

breakthroughs in human genome studies 

since 2003, technologies that now exist did 

not exist back then, and it’s this pairing of 

human genome study breakthroughs and 

new technologies that Sequence Bio intend 

to marry to great success. In short, they can 

generate more data, and dive more deeply 

into it.

Newfoundland happens to be the perfect 

place for a study like this: we were an 

isolated island for hundreds of years, so our 

population’s genetic code is less diverse and 

complicated than mainland Canada’s. Think 

of it this way: we have a smaller gene pool 

to wade through, making us ideal for a study 

like theirs. 

We also happen to have a great medical 

history system in place, so, with permission 

to access our medical information, Sequence 

Bio’s study can help us understand how a 

patient got breast cancer, or glaucoma.

Their project is one of the world’s biggest, 

most ambitious human genome sequencing 

projects. That’s relevant to each and every 

Newfoundlander & Labradorian, because 

their study can strengthen our provincial 

healthcare system, and, reduce its economic 

burden on our bank, by improving healthcare, 

patient outcomes, and policies.

The study will also deal with rare diseases on 

the island. Because of our limited genepool, 

we have higher-than-normal rates of rare 

genetic diseases on the island, such as 

Congenital Indifference to Pain (worse than 

it sounds, pain prevents injuries: imagine not 

knowing a knife is cutting your hand), and 

ARVC, a rare genetic heart disorder.

The local company is still getting the project 

off the ground, and are in fact looking for 

people to volunteer to be part of the 100,000 

people study, and they’re not asking much of 

them. Sign up at their website, http://www.

sequencebio.co.

MEETING IN  
THE MIDDLE: 
Tackling the 
Compromise of 
Heritage Preservation 
and Dinging 
Developers 
BY DAVE LANE 

Several years ago, I helped 
organize a public response 
to a downtown proposal that 
would see the demolition of 
several heritage buildings 
to make room for a 15-storey 
office building.

The outcry was intense, and the developer 

withdrew its proposal. Many cheered 

“victory” but the “pro-heritage vs pro-

development” tone of the debate led several 

of us to create an organization called Happy 

City that would enable more robust dialogue 

to avoid these battles in the future.

Around this time I also joined the board of 

the Newfoundland Historic Trust and learned 

about the Richmond Cottage issue: the 

failure of the City and developer to complete 

an agreed plan to save an historic property.

Essentially the developer felt it was too 

costly to restore the structure and was 

proposing to tear it down and build a “replica” 

of plans approved by our Heritage Advisory 

Committee and Council. The heritage 

community was having none of that: a replica 

is not heritage preservation.

As with the dreaded office tower, I realized 

that those of us who advocate the 

preservation of our built heritage often blame 

developers for “not getting it,” expecting 

them to do whatever it takes to protect 

heritage properties. We want the City to force 

developers to maintain properties at any 

cost.

But there are so many other factors that 

developers must consider, and it’s my belief 

that in order for them to join us in celebrating 

our heritage, we have to incorporate 

these factors into our expectations and 

requirements of them.

So as I joined Council, it was becoming 

clear that our policies and approaches were 

simply no longer working, and we needed a 

change in the way the City protects our built 

heritage.

With this in mind, several changes have been 

taking place over my first three years, and 

much of it has been driven by our efforts to 

save Richmond Cottage.

First, as a co-chair of the Heritage Advisory 

Committee, I dealt with a recurring complaint 

that the committee was constantly caught up 

in “one-off” issues (like approving window or 

siding replacements) and unable to deal with 

fundamental policy improvements.

To that end, we confirmed four key policy 

initiatives in our final meeting before a 

restructuring of the committee to a non-

politicized Built Heritage Experts Panel.

They included: listing properties worthy 

of protection from demolition; possible 

financial incentives to support maintenance 

of these properties; impact assessment 

reports to clarify what the potential impact 

of changes to heritage properties could be; 

and a responsible process to be followed if 

demolition was ultimately allowed to happen.

We assigned these to our newly hired 

Heritage Planner, and the first three of 

these policies have already been drafted and 

approved by Council.

Meantime, we explored all options to save 

Richmond Cottage, and ultimately decided to 

sign an agreement with the owner enabling 

the heritage community to help find a buyer 

willing to restore the property.

Since then we’ve created a committee who 

is working with the owner to promote the 

property. The committee’s experts will help 

the next owner access tens of thousands of 

grant dollars, have permit fees waived, and 

develop a cost-effective renovation plan.

It’s not a perfect solution, but it hopefully 

represents a new approach that involves 

us all working with, rather than against 

each other to preserve and celebrate our 

important built heritage. Won’t you join us?

LOCAL BIOTECH COMPANY EN ROUTE TO 
BEING A GLOBAL GAMECHANGER IN HEALTHCARE
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OCTOBER 11—16, 2016

www.newleef.ca

NEWFOUNDLAND & LABRADOR’S

CONFERENCE
GREEN ECONOMY
OCTOBER 12-13, 2016     |     ST. JOHN’S, NL
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BY EMILY DEMING

With rumours of an Adelaide 
offshoot taco spot circulating this 
year, but yet no tacos in mouth, 
and attempts at Mexican food 
being indiscriminately devoured 
at Hitchen the Kitchen and Poyo, 
the long absence of this particular 
cuisine from our scene 
weighs heavily. 

The Overcast’s taco challenge highlighted 

our rapacious appetite for all things tortilla-

wrapped, and now we cannot go back to a 

dearth. While Zapata’s is consistent in what 

it does and has a nice atmosphere for long 

talks with old friends (without too many 

prying ears), Burrito Jax is franchising its 

way closer to town with a new Mt Pearl 

location, and Quintana’s continues to pump 

out the decent basics of tex-mex fresh salsa 

that have kept us alive whilst we wait for  

an infusion of true meat and masa. Still,  

St. John’s does not have Mexican food.

Not really. 

Or does it? “Soul Azteca,” whispered a 

friend of a friend’s comment on Facebook. 

“Tamales,” a mysterious event promised. 

Thirty-five dozen tamales were made and 

sold out in one day in August confirming 

the power of word of mouth for even first 

time pop-ups. Newfoundland may not have 

a long culture of diverse cuisine but, with 

its storied history of irresistible locals, it 

is bringing in international experts the old 

fashioned way, love and marriage. 

Mike Wozney, from town, says he met his 

future mother-in-law while working as an 

executive chef in Alberta. She introduced 

him to her youngest daughter, Cinthia, 

originally from Guadalajara, and to the 

family’s tradition of home style cooking 

passed down from mother to eldest 

daughter through the generations. Though 

both his more classic European culinary 

training and embrace of “new ways” led to 

many exclamations of, “Asi no es!” from 

Cinthia’s mom, a strong familial partnership 

was formed. 

He says he was looking to spend more 

hours with his growing family, and so left 

“corporate” cooking in steakhouses and 

opened a small dive-y but popular spot, Cafe 

del Sol, in a strip mall in Edmonton with 

Cinthia as “the angel at the door” operating 

front of house. Five years later, with a trove 

of good (though mixed) reviews they have 

closed up shop and moved to St. John’s to 

be closer to Mike’s older relatives. After 

a string of very short gigs at restaurants 

around the Avalon, Mike is looking to work 

under his own direction again. 

Until he opens his storefront on 11 

Freshwater Road (near Ches's & Leo's), 

they can be found as Soul Azteka on 

Facebook and will be cooking as best they 

can from rented commercial kitchens. 

Currently available for catering (served 100+ 

people last month at a quincinera), they 

plan on weekly pop-up meals for pick-up, 

and have applied to vend at the St John’s 

Farmers’ Market in September. 

At the Market, they will serve fresh chips 

and salsa and, pending licensing, tacos, 

aqua frescas and those tamales that caused 

such frenzied scuttlebutt in early August. 

The tamales are traditional mother-in-law 

approved and their salsa, with hand roasted 

tomato base, cascades flavours with real 

smoke and heat lingering after each bite.

COMPANY BY E.W. GAZE

just add 
water!

available at:

9 Buchanan St. | Downtown St. John’s | 709-722-4590 | theseedcompany.ca

Sandwich Booster

The Easiest and 
Greatest Homegrown 
Organic Superfoods!

Mention this ad:
Get 20% 

off!*

*20% off any Mumm’s seeds or supplies. One time only.

SOUL AZTEKA: 
Authentic Mexican 
Food in a Town Starving for It
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THE PERILS OF VIN DE GARDE

Some wines demand bottle aging.  Barolo and Chateauneuf 

de Pape are famous reds that can be undrinkable in their early 

years.  They are too tannic, unevolved, they simply dry out your 

mouth and offer little flavour.  

Some whites, sweet ones like Sauternes and many German 

Rieslings, can be consumed in youth but it’s a waste as they 

develop so much complexity in the bottle. 

Many top Bordeaux wines are for “laying down” for years 

before drinking.  You want a few of those for special 

occasion meals, roast of lamb or beef with all the trimmings.  

Occasionally they’ll be deeply discounted by the NLC when they 

are overstocked or have decided to delist a product and you 

have to consider buying a few to salt away in a cool, dampish, dark corner.  A lot 

of people say they haven’t the patience or worry they’ll run out of booze some 

dinner party and, half-in-the-bag, go downstairs to grab any bottle in reach.

How long do you have to wait?  It varies from vintage to vintage, the Brits like to 

call lighter vintages “for drinking ” as opposed to “cellaring,” merchants call them 

“classic,”  a marketing term for “regular.”  

2005 was an extraordinary vintage in Bordeaux, a perfect growing season 

produced rich wines with buckets of flavour.  It was never too hot and dry too 

long so the wines aren’t raisiny or burnt.  Though concentrated they aren’t 

overblown.  

Chasse-Spleen is not one of Bordeaux’s superstars but has a deserved reputation 

for being very good, always a bargain.  We got a few of the 2005s when they were 

going.  The 2010, another exceptional year for Bordeaux , was recently offered by 

the NLC at their clearance for $30, a great price for such a wine.  

The 2005 was decanted and left for two hours before we tasted.  It was true to 

form, delicious, polished succulent red wine.  The fruit was more to the red side, 

raspberries and such, than the blackcurrent you get from Cabernet Sauvignon and 

the plums you get from Merlot.  It was “ready,” perfectly drinkable but had yet to 

develop the tertiary flavours, the mushrooms, earth, horse tack and undergrowth 

it will show at its peak.  In other words it would benefit from longer keeping.

Your tastes will change. You might eat less bloody red flesh fifteen years from 

now so will have less want of a bottle of mature Bordeaux.  You might have 

moved, even several times, and disturbed the wine’s slumber. The new place 

might not have a suitable place to store it. Weigh all that. Maybe you want two 

bottles of ready-to-drink Côtes du Rhônes instead. 

Local Plonks
Affordable Wine Worth or Not  

Worth Your Dime at the NLC BY L.P

BY BADGE

“Food fishery” is of course 
a euphemism for “can 
legally catch codfish on the 
weekends.”

This might be a far cry from being able to 

open the fishery back up, but we’ll take it. 

With a few good days, you’ll have a dozen-

or-so fish fer winter, buddy. Wicked. 

In case you have no 

idea what you’re 

doing - here is a 

play-by-play for the 

rest of the season:

STEP ONE: Acquire Fish

All you need is a boat, an ocean rod, a fish 

finder (or some old feller that knows the 

grounds like the alphabet, like Dave) and 

some patience.

Cod hang out on shoals, as close to the 

ocean floor as possible which makes 

catching them embarrassingly easy. Drop 

the lure straight down and bring it a foot off 

bottom. “Two turns is t’ousands” as Dave 

likes to say. Have fun hauling one up by the 

gut in 300 feet of water.

Then you’re gonna want to execute the 

thing over the side of the boat, throw it 

unceremoniously into a bin with its brothers 

and sisters and talk shit about whose is the 

largest, despite luck literally being the only 

determining factor. 

 

STEP ONE-POINT-FIVE: Break the Law 
 

You are allowed to have five fish 

 per-person in your boat at any point 

in time, up to a maximum of fifteen fish. 

Sixteen fish? Busted. So what every 

respectable bayman I have ever met does  

is unload after fifteen fish and repeat. It’s 

greasy - let’s leave it at that.

STEP TWO: Clean Said Fish

If you are out around the bay, this means 

fillet the fish and throw away the guts, along 

with the best parts.

Filleting a fish means remove the muscle 

tissue from both sides of the fish - the 

largest deposits of flesh. Unless you are 

reasonably talented, like Dave, you are going 

to massacre your first few fish and waste 

a very reasonable portion of meat which is 

unacceptable. A reasonable alternative is 

to gut the fish, remove the fins and keep it 

whole.

STEP THREE:  
Determine What to do with Fish

I grew to the age of 23 before I learned that 

you can do more with white-fish than batter 

and fry the stuff. 

Allow me to rip off Anthony Bourdain: 

Rub the whole fish with olive oil, then coarse 

salt and pepper. Then take a handful of thyme 

and half a lemon (thinly sliced, peel off) and 

stuff the body, then sew the belly up (or in a 

pinch, use toothpicks like little stitches). Put 

the whole thing on some wax paper and bake 

that mother for 45 minutes on 400.

Also Important: Learn to Make a Fish Stock

All you need are those heads (you never 

threw away, right?), a few bones, and some 

aromatics (herbs, peppercorns, onion, carrot, 

celery). Throw the bones/heads in a pot 

with aromatics, cover with cold water, and 

simmer very gently for about an hour. This 

goes in EVERY seafood dish you serve from 

now on.

 

STEP FOUR: Live 

Cod Fishing is a very dangerous amount of 

fun. Wear your lame-ass I-look-like-a-tool 

lifejacket. You can’t swim that well after  

four beers.

Fish are Food Not Friends:  
A Guide to the Food Fishery
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BY LAUREN POWER

Taco-and-burrito chain Quesada 
has landed in St. John’s. It’s part 
of the Canadian franchise’s 
push into new territories, 
which may see a total of 
almost one hundred 
Quesada locations up-
and-running by the end 
of the year.

The local Quesada’s 

location, situated on 

Kelsey Drive, off 

Kenmount Road, is 

being operated by Mark 

Norman, his wife Amy, and 

brother Stephen. Mark has been in 

the local mortgage and real estate business 

(normanlane.ca) for the last 13 years,  

and recently decided to expand into the 

world of franchising.

The trio says that they landed on Quesada 

as their franchise-of-choice primarily for 

its food. Amy, an avid fitness person, was 

adamant that they pick something that was 

in line with their core values, meaning a 

healthy product was essential. 

“Myself and Amy are frequent travelers, 

and every time we go somewhere, we land, 

pick up our rental car, and go get burritos, 

so we spent a lot of time wondering why 

this type of cuisine wasn’t available back in 

St. John’s,” says Norman. “It’s hard to find 

someone who doesn’t like a taco!”

Soon after, Norman looped his brother into 

the venture.

“Back in 2012, my and Stephen’s mother  

died of cancer and, at that time, mom told 

me keep an eye on my brother, as there had  

been a 16 year age difference between  

us so we had never been very close,”  

says Norman. 

“When we started to consider this as a real 

opportunity, we turned to Stephen who had 

been a cook at the Celtic Hearth for the last 

three years and worked at Gypsy Tea Room 

prior to that. When we showed him that 

although we were going to be a 

quick-service restaurant (like 

Subway), we were making 

REAL food (not processed) 

on site from fresh ingredients 

daily, he was in.”

As a national chain, Quesada’s 

has worked to make things as 

authentically Mexican as can be. “All 

of our sauces and marinades are made 

right in the store with real ancho peppers, 

tomatillos, jalapeños, chipotle peppers, 

cilantro ... the Jarritos Mexican soda  

is an homage to that as it is  

authentically Mexican.” 

So far, the St. John’s store has already set 

a record as the biggest opening week in the 

company’s history, with 62 other locations 

across the country. Norman credits the 

groundwork done on social media 

since April. 

“We quietly opened on Regatta Day morning 

without informing the public, as we didn’t 

want to overwhelm our brand new staff who 

were still training on the line,” says Norman. 

“Throughout the day, the lines got longer and 

longer and organically people just started 

showing up.

The big demand put the squeeze on their 

supplies, which meant that they sold out of 

all of our special order products in the first 

four days. The team has worked through 

the issue, and they say supply issues will  

be worked out by the time this issue hits  

the stands. 

 

The official grand opening of Quesada’s  
(1 Kiwanis Street) is September 23-24. 

Local Duo 
Launches 
HelpMeOrder 
App for 
Indecisive 
Diners & Menu 
Rankings
Every time you go out for a 

meal, at least one person at 

the table is panicking over 

what to order, right? It’s a 

reasonable reaction: who 

wants to make the wrong call, 

and salivate over everyone’s 

order but their own?

Well, fret no more at a menu’s vast 

expanse:  HelpMeOrder app is here to 

help. The app (be sure to search it as all 

one word) lets users enter their favourite 

dishes at local restaurants, and the app 

tallies these votes to rank a restaurant’s 

menu choices. Simply enter a restaurant 

name, and you’ll see its menu items 

ranked 1st, 2nd, 3rd, and so on, based on 

popular, informed, local opinion.

Most food apps help you find a restaurant, 

but you’re on your own when you’re there. 

This one lets you see the thoughts of 

those who’ve come before you in a clear, 

concise ranking system, versus the slog 

of comments and trolls you have to sort 

through when using other food-based 

apps.

The app also uses your current location for 

a kilometer count to nearby restaurants, 

and any deals on the go, which is really 

handy when travelling: not only can the 

app guide you to the closest restaurants,  

it can show you the local favourites on 

every menu.

A nice feature of the app is, if you click 

“Dishes,” it lists the top ones in town, 

across all restaurants in the city. And 

users can only vote for 1 dish per 

restaurant – their favourite one – so every 

vote counts. There’s also a Friend’s Tab to 

show you what your pals or fellow foodies 

thought. 

Of course, it’s wonderfully interactive 

nature is also its initial, temporary flaw 

up front: not every restaurant has entries 

yet, because the app requires users using 

it. Adelaide, for instance, has no entries at 

the time of this article, but spots like Tim 

Horton’s & Extreme Pita are  

being populated.

If you were to ask it the top three dishes 

in St. John’s right now, you wouldn’t 

hear tell of places like Mallard Cottage 

or Raymonds, nor Seto who were just 

named to  Enroute’s Best New Canadian 

Restaurants list. Instead you’d be told:  

The Stephanie (Piatto’s Pizzaria), Rib 

Steak (The Keg), and the wing sampler 

(Wing’n It) are the best dishes in 

town. (The Stephanie really is a thing  
of beauty: highly recommended)

Piatto’s actually has 2 dishes in the top 10 

as of the time this article was penned. But 

only two non-chain restaurants made it 

into the top 10: The Fish & Chips at Chafe’s 

Landing, and the “Thai one On” Pad Thai 

at The Sprout. So, foodies, do your city’s 

chefs some justice and get cracking on 

this free new app. Remember to search  

it all as one word, HelpMeOrder, or just 

visit the website: www.helpmeorder.com.

Once this app has been around for a bit, 

and is populated by food lovers in every 

city, it’ll be a fun and useful thing with a 

leg up on most other food-finding apps.  

Its only real flaw is the presumption 

popular opinion aligns with your 

own. Along with that presumption  

comes false assumptions like a vegan  

will want to try the high-ranked steak 

dish, sure, but, 

for the average 

indecisive Joe, 

it’s good to know 

what’s good. And 

this app is helpful 

in more ways than 

one in helping 

hungry people find 

popular, nearby 

dishes.

Food & Drink

St. John’s Onboard  
the Quesada Chain Train
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BY LAUREN POWER

Icelandic duo Hawk 
Hauksson and Adele 
Sigurthorsdottir have 
opened the freshest 
addition to the east end 
of town with Volcano 
Icelandic Bakery.

What makes it Icelandic? Culinary 

adventurers may be disappointed that the 

national dish of Iceland — hákarl (fermented 

shark meat) — is not on the menu. However, 

what is on offer is a bounty of baked goods, 

in the Scandinavian style.

“Pastries, breads, sandwiches for lunch…” 

says Sigurthorsdottir. “All of Scandanavia 

has similar bakeries. We wanted to bring 

something different here.”

Patrons can check out Hauksson’s 

handiwork as he bakes in the open-concept 

kitchen, behind the counter. The baker has 

run three bakeries over the past 18 years, 

but this is Hauksson & Sigurthorsdottir’s 

first since moving to the province in 2013.

“Everything is fresh  and baked the same 

day,” says Sigurthorsdottir. “I think that is 

important.”

Volcano Bakery specializes in sugar-free 

breads, and their stock will increase, along 

with new and different bread products in the 

future.

As for the pastries, there’s a long, glass 

display case filled with enough familiar (and 

unfamiliar) favourites to keep people coming 

back.

“Everybody knows a Danish pastry,” says 

Sigurthorsdottir, who notes that Hauksson 

learned his trade in Denmark. “Ours are 

special… and our cinnamon buns. They’re 

bigger.”

Volcano Bakery is now open at 447 
Newfoundland Drive, 7am-7pm daily

Volcano Bakery Icelandic 
Open in the East End

D E T O U R  C O F F E E

B A K E D  G O O D S

S A N D W I C H E S

S A L A D S

P I C N I C S

1  D U C K W O R T H  S T R E E T
7 2 2 - 9 1 6 7  |  c o f f e e @ b a t t e r y c a f e . c a

@thebatterycafe The Battery Cafe

“...Ahead of a slow moving coldfront, cold blooded,  

with tornado watches issued shortly before noon Sunday

For the areas including the western region of my mental health

And the northern portions of my ability to deal rationally

With my disconcerted precarious emotional situation

It's cold out there .” - Tom Waits, Emotional Weather Report

It's not a late night joint, so I'll admit it might seem odd at first that Caines Gro-

cery and Deli on the far east end of Duckworth would put me in mind of the Tom 

Waits album Nighthawks at the Diner. 

Not that it closes early, but in this city a demure shut down time of midnight just 

doesn't cut it if you want to be a darling of the nighthawk, owl, or whatever other 

late night bird you relate to. So what is it then that brings the boozecan trouba-

dour to mind? Look at the album cover and you'll get it, I think. 

Sure , no one is wearing a newsboy cap and smoking a cigarette inside like Tom 

is there, but that little deli, even in its freshly renovated state , is the closest 

thing you will see to the world of 1975 counterculture on a downtown main drag 

anymore. 

Food isn't much more expensive than on the album covers' menu in the window, 

which advertises a breakfast special for $1.89. I couldn't find anything over 9 

dollars on the menu, and this includes filling dinner trays. Eating my meal next 

to a cooler of frozen pizzas and beer didn't hurt the ambiance either, and the low 

prices/high quality combo guarantees that you will experience a mix of neigh-

bourhood residents ranging from well-dressed office types, to hung over students 

who will remind you of your younger self after a hard night needing a cheap meal. 

Here is where it all comes together, when your mind starts to hum the strum of 

a stand up bass and the lyrics to Tom’s tune “Emotional Weather Report” float 

through your head, and you remember being heartbroken some early morning 

, broke and sad, and having enough money to get breakfast at Caines. It made 

everything okay, no matter how cold it was outside. Sadly, they no longer serve 

breakfast. 

TURKEY SOUP $4.99: A victim of its own success, the only criticism I can make 

is that the broth is so well done  that the turkey flavour could stand to be cut with 

more of the carrots, celery and onions that, along with curly noodles, complete 

the bowl. Plenty of turkey. I will not suggest fresh herbs, as the delightful lack 

of gentrification at Caines is well worth the trade off of a little cilantro. Easily the 

cheapest way to 'broth' in St John's. If you're into that sort of thing.

STUFFED CHICKEN DINNER $8.99: Moist chicken stuffed with passable 

stuffing (maybe too much of it), clouds of mashed potatoes, carrots and turnips 

not overboiled, and a gravy that manages to be tasty and rich without being too 

salty or thick. A huge amount of food.

Local Lunches  
for Less than $10
BY FELICITY ROBERTS

Caines
NIGHTHAWKS AT 

THE DINER
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BY LAUREN POWER

As a lifestyle, yoga has amassed 
a large, active, supportive 
community, which is interesting 
considering that it’s a meditative 
practice that’s mostly done silently 
(except for the occasional yoga 
toot).

Getting into the community of yoga can seem 

daunting, let alone the practice of yoga itself. 

Nobody wants to be the awkward ostrich 

in the land of super-fit swans. However, as 

communities go, there are few that are as 

welcoming as yoga.

“The biggest misconception is that people 

aren’t flexible or ‘in shape’ enough to 

practice,” says teacher Tiffany Warren 

of Moksha Yoga (223-233 Duckworth 

Street). “Yoga is really for every body. You’ll 

sometimes hear yoga teachers say ‘If 

you can breathe, you can do yoga’ 

because that’s where it really 

begins.”

That being said, it definitely 

pays to do your homework 

before diving in. While yoga 

classes are super-supportive, 

jumping in unprepared will be, 

at best, slightly uncomfortable for 

you.

As a first step to getting into the yoga 

scene, ask your friends and family members 

where they go. Yoga itself is a flexible 

practice – you can apply it to pretty much 

anything: strength, posture, mindfulness, 

balance, running. A quick Google will take 

you to studio websites which offer class 

descriptions. Most will specify who the class 

is targeted for.

“Hot yoga like Moksha is great, because the 

class and poses are accessible for those just 

starting out, up to seasoned practitioners,” 

says Warren. “Feel free to call studios and 

ask the teachers/owners questions. There’s 

an excellent chance we’ve practiced lots of 

different styles and we love to talk about it.”

How hot is hot yoga? Moksha is practiced 

in a heated room, between 35°C and 40°C. 

Bring water.

Warren teaches Moksha, Moksha Flow, 

Yogassage (a yoga/massage combo), Yoga 

for Runners and, in September, Yoga for 

Youth.

“The majority of new students at Moksha 

Yoga St. John’s find themselves either in 

a regular Moksha class, or at a Karma or 

Community class,” says Warren. “The Karma 

and Community classes cost $5 each. Both 

are the Moksha sequence and the difference 

is that the funds raised from Karma classes 

go to charity, and Community classes are led 

by new teachers fresh from Moksha training. 

I’ve also seen newcomers to Yoga for 

Runners as a form of cross-training.”

Before you hit up the mall 

for your full Lululemon 

transformation, you should 

know the basic equipment for 

yoga: a mat, and clothes you 

feel comfortable moving and 

sweating in, the same type of thing 

you’d wear to the gym or for a run. 

Remember: cotton is highly absorbent, so 

it’ll collect sweat until you’re sogged. As for 

the mat, most studios have them available 

for a small rental fee.

The yoga community continues to grow in 

St. John’s. On August 15, Moksha Yoga held 

their 4th Sunset Savasana on Signal Hill, 

which drew over 500 people.

“That event has grown so much since the 

first one, two years ago,” says Warren. “I’ve 

also participated in Yoga on George Street, 

and talked about the benefits of yoga at 

the Running Room. It’s events like that that 

really pique the interest in yoga in St. John’s.”

Your go-to place for 
activities in French!

 Adult night classes of all levels.
 Sessions begins in September, January, and May.
 Fees vary from $200 to $245 (students and members benefit

from a rebate)

TO BECOME A MEMBER OR TO LEARN MORE: 

www.acfsj.ca – (709)726-4900
Association communautaire francophone de Saint-Jean

Centre scolaire et communautaire des Grands-Vents
65 Ridge Road, Suite 254 , St. John’s NL A1B 4P5

 Fun-filled and educational activities in French for children aged 5
to 14.

 Saturday mornings from 9am to 11:45am.
 Sessions begins in October and February (for 10 weeks).
 Registration fees vary from $85 to $100

The ACFSJ offers activities and services in French :
 yoga, tai-chi, badminton, youth activities,
 cooking classes, workshops, choir, French library, story times,
 playgroup for tots, community events,
 movies, concerts, festival and much more!

THE ENTHUSIAST! 
Getting into the Yoga Community
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WHAT I LEARNED SINCE MOVING HERE

“I have lived in 3 Canadian capital cities, and this is the one I love the most, despite one baffling 

and glaring issue that grates my nerves. The rumour mill here is often all lies or exaggerated 

conclusions. You do not verify rumours, and believe what you’re told. It’s not fair to your 

peers: think for yourself. I’ve been at parties where someone will say “Oh, Derrick Derrickson 

is coming? He’s such a conceited asshole!” and someone else will say “Oh really, I’ve always 

thought he was a sweetheart, hmm.” Well, maybe he is, trust your own opinion! I’ve watched 

a few rumours or exaggerated presumptions spread in this town, and that unfairly changes 

public opinion on not only people, but restaurants, media outlets, bands, artists, you name it.”  
– Here to Stay CFA

UNDERWORKED AND OVERPAID

“I love my job. I’ve been logging my hours this month. I’m being paid for a full time ‘9-5,’ but 

last week my work totalled 2 hours. This week 3. I don’t think anyone here even knows what 

I do. It’s becoming unclear to me as well. I’ve started reading Wikipedia from A-Z to pass the 

time and feed the brain. And playing a lot of online chess. Enough to predict the computer’s 

moves.” – ANON

YOU AND ME AND ME AND YOU

“There is no better feeling than seeing your boyfriend walking down 

Water Street, through a cafe window, and he doesn’t know you can 

see him, and you see him and know, My God, What I’d Do To Be That 
Amazing Man’s Girlfriend, but you are, you are his girlfriend and he’s 

your boyfriend, and you have this one amazing thing that makes 

everything else okay.” – Gush

SNEAKY BLANKET

“It was cold enough that no one questioned the blanket over us at the Regatta, by the 

bandstand. Secretly I was giving my new guy a handjob and I feel so weird about it the next day! 

Just kinda happened.” – Sneaky Blanket Fort Lady 

IT DOESN’T MAKE ME OLD IF I AM RIGHT

“No young person has ever liked working a drive thru, yet, I’ve done it, and I disliked it, but my 

contempt for the job wasn’t pawned off on customers. I just ordered a sub, and the little brat 

girl gave me ONE second to ponder my sauce choice before yelling again, sternly, SAUCE?! No 

hello at the window, no thanks. I’m only 31, I’m not a geezer, but I am old enough to know that 

kids these days are the biggest jerks in the history of the planet. Who raised these wild, rude, 

socially maladjusted idiots — and who could possibly love them?” – Back in My Day

ANIMALS

“Why is it that I fall in love with every cat or dog I meet, and touch it and rub it and lay down 

with it, but, I never react that way to meeting a new person? Like, imagine your friend 

introducing you to their co-worker or cousin, and you just get all giddy and start rubbing 

their head. What could this difference in reaction mean, except the fact people are inferior to 

animals. So inferior.” – Heavy Petter

APPLYING UNIFORM PRESSURE

“It makes me sad for men when I hear people get upset about things like ‘man buns.’ I work 

with some guys who do this. They make fun of guys with long hair. They joke about the guy in 

the office who wears colourful shirts. Yet, these guys all look and dress the same, and they all 

wear ball caps. I feel like 90% of the men I see in this province, regardless of age, wear f*#king 

ball caps, every single day. If you have hair, why not take off your cap, and I don’t know, comb 

it or something? Mix it up. And if you really dig your ball cap, or you’re too lazy to do anything 

with yourself, fine, but don’t crap on other men who don’t want to dress like you. It’s mean and 

really, really boring.” – ANOM

HEY MR. BLUE HAT

“Hey, Mr. Blue Hat and 5 O’clock shadow: we stood near each other for the whole Our Lady 

Peace concert. I caught you looking, I looked so you’d see me looking, I can’t stop thinking 

about you. But I went to the washroom and came back and you were gone before I could make 

my move. I’m Jenna. Come find me on Facebook?” – Long Shot 

WORST. DATE. EVER

“He took me out for food, he got a burger, and he burped at least once a minute, and every 

time it smelled like a dead cow and vomit. It was so non-stop, so bad, there was no way I was 

kissing that mouth, ever. If any burpers are reading this: Cover your mouths when you burp, for 

the love of God, why wouldn’t you?” – ANON

IT’LL GROW BACK, B’Y, WON’T IT?

“I’d been dating this guy I really like, but, I’m not into beards. Too scratchy. I thought it’d be 

funny to shave off his beard as he slept. He woke up midway. He didn’t think so. He called me 

a crazy bitch knowing I hate that word, and then he called me a mean bitch and seemed really 

sad. Are men really that attached to their beards?” – Edwina Scissor Hands

WHEN GETTING USED, USE RIGHT BACK

“He seemed really sweet on the dating app when we were talking, actually. But then he seemed 

oddly adamant about our first date: exactly where we would go for supper, and exactly what 

time. I get off at 6, so, eating at 6 was a bit rushed! And, Merchant Tavern is great, but, as a 

non-seafood lover, I suggested alternatives: he wasn’t having it, and said he’d pay for the meal 

to make it up to me. I should have known something was up. And something was up: it just so 

happened his ex was there. Surprise surprise. Recent ex, as in, he wanted to spy on her and 

her new guy, and he wanted me there to what, make him seem like he was over her, when 

he was in fact creepily stalking her, staring at her. Fine, use me, I’ll use you: ‘Another one of 

these expensive cocktails please fine sir, and yes, of course we want dessert, which is the most 

expensive?’ Jerk.” – Epically Letdown

THE BULL HORN: YOUR RANTS, 
CONFESSIONS, AND MISSED CONNECTIONS. SHARE YOURS AT 

THEOVERCAST.CA/BULL-HORN
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A Tale of Two 
Squirrels

Conventional wisdom speaks 
of the two squirrels in the 
summer; the one who stores 
food for winter, and the 
one who doesn’t. It must be 
nice to have the choice. I’m 
not sure either had to face 
student loan collections, 
or the second round of an 
austerity budget.

It always feels to me like every step ahead 

is another step back. Put in an honest effort 

and they’ll just find a way to get every dime 

anyway, so what’s the use. I, for one, haven’t 

given up on the sensible squirrel altogether 

though. While there’s no great fortune for 

me to acquire and put aside for later, there 

is one thing I can get on those summer days, 

those days when the sun is out and it all 

feels right: I can get an actual moment of 

actual silence. 

Silence, as we all know, is not measured 

in decibels. Take for example a birthday 

in which the decibels are practically nil; 

absence can be louder than a room full of 

people. Our winters are full of those loud 

kinds of silences, the ones where the world 

is muffled by snow which only seems to 

amplify those internal survival-instinct 

anxieties, knowing you’re going to have to 

shovel, a snow day being just a day’s wages 

lost. It’s just more work. 

 

But the summer, the summer provides an 

opportunity, because on a hot summer day, 

if you’ve got even a scrap of food and a glass 

of water, your survival instincts aren’t on 

alert. And it doesn’t really matter if there are 

ATVs roaring by, jet skis on the water, dogs 

barking, or kids screaming, you can lie in 

the grass and close your eyes, and sun spots 

dance across your eyelids and it’s as quiet as 

it’s ever going to get. 

So even though I know it’s still far away 

enough yet, I am preparing for winter in my 

own way. Because while I know that I’ll have 

taxes taken out of my four-month contract 

as if it’s a year long contract, I know that 

I’ll just get it back on my return, except I 

now know that I actually won’t because 

student loans will take it all and then there 

isn’t even a nub of fingernail left to gnaw on 

til June, because truck batteries just have 

a knack for giving out right at that worst 

possible moment, but you never know 

when that moment is going to be, and no 

matter how thin I could live now, whatever 

meagre amount more I could squirrel away 

in my bank account would be gone by then 

anyway, so this year I’ve been saving up on 

my summer silences, because they haven’t 

figured out how to take them from me yet. 

THE SUZUKI 
METHOD IN NL: 
NOW, MORE 
THAN EVER, FOR 
EVERYONE 

 

BY EMILY DEMING

ESTABLISHED MUSIC PERFORMANCE 
AND EDUCATION PROGRAM GETS TWO 
NEW HEADS

The Suzuki Talent Education Program 

(STEP) in St. John’s, a music education 

and performance organization established 

over 30 years ago, has two new Artistic 

Directors: Maggie Burton and Julia 

Bowdring. 

The STEP teachers, all acclaimed 

performers with academic music 

credentials, generally rotate through the 

directorship. But appointing Co-directors 

may have a big impact. Directors receive 

a small stipend for a large amount of 

work (~1$/hr) and do the job on top of 

their individual teaching and performance 

careers. This short changes change itself. 

Though the Suzuki method of learning 

music as a “mother tongue”  -  through 

daily engagement with the music and 

instruments, parental involvement and 

positive encouragement of incremental 

achievements - does not itself change, 

how the method and the music reach the 

community can improve.

Enrolling a child in STEP is a large 

investment of money and time. Yet, 

inherent to Suzuki is the philosophy that 

this method is for everyone from birth 

to age 18. Developing a “Suzuki in the 

Schools” program - making the program 

accessible to families with less to invest - 

has been in the STEP Artistic Director’s job 

description for 20 years. Yet none has had 

the time to do it. Hence the possibilities 

with the new Burton-Bowdring duo. 

YOUNG AND SEASONED TEAM: 

Bowdring and Burton have a high ratio 

of experience to age. Each only 25, 

they have worked together since 2006 

when Bowdring was concert master 

and Burton assistant concert master 

of the NL Symphony Youth Orchestra. 

Graduates of MUN School of music 

(Burton, violin, 2013; Bowdring, piano, 

2012 before her 2014 Masters in Irish 

Traditional Music Performance from 

University of Limerick) they have taught 

since they were teenagers and are both 

professional musicians (Burton in the NL 

symphony). They also have an efficient 

communications and administration pace, 

“we are developing a two minute answer 

time for emails […] We are very quick to 

turn on our vacation responder, even if 

out of town for the day at Northern Bay 

Sands. We don’t want a reputation for 

not responding,” says Burton, speaking 

so quickly that you cannot doubt their 

speed. Though previous directors 

were highly qualified and dedicated, 

Burton and Bowdring are hoping their 

established synchronicity and doubled 

heads and hands can bring STEP to more 

underserved populations. 

Their immediate goal for 2015-2017 is 

fundraising and organizing; looking for 

sponsorships and donors and hiring a 

volunteer coordinator to assemble the 

parents of current students into a force 

where skills and time are fine-tuned to 

the programs needs. With greater time 

and money they can expand current 

performance and outreach programs, 

Such as STEP’s Strong Harbour 

Strings after school program run out of 

Buckmaster’s Circle Community Centre, 

and their preforming arts groups and 

mentorship programs: Young Virtuosi 

Initiates, Youth Ensemble Suzuki 

(YES), and the STEP fiddlers. With huge 

energy, classically trained minds, vivid 

imaginations, and myriad connections to 

arts communities (Bowdring to the folk 

and trad scene with her celtic rick band 

The Bishops and Burton’s avant-garde 

work with AE Bridger, Sound Symposium 

and duo Door Lock), their dreams of a 

large permanent space, fully paid staff and 

funds to bring fluency of music to truly any 

child are a score in the making.

SPORTING LINT: The Poor Report 
with Literally Silenced Iain McCurdy
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BY CHAD PELLEY

On Canada Day or during the 
George Street Festival – when  
The Street is cordoned off and  
filled with regulars and people 
who’d normally never set foot on 
George – we start wondering why 
the stage is so under-used. Fair 
enough, every respectable city is 
an outdoor-friendly city. In fact, 
let’s think bigger: why is the street 
itself so underused? 

All over the world, and even in Canadian 

cities like Montreal, we see retail shops 

and restaurants spilling their wares out 

onto the streets, where people browse 

bags and clothes, or sit sipping coffees 

and cocktails. Streets alive with commerce 

and entertainment; people buying snacks 

and earrings off tables, outside, under the 

summer sun, because why be indoors?

It seems like such a waste we have this 

totally European-style, foot-traffic-only 

street on George, and we’re never out on it 

drinking, socializing, shopping, and being 

entertained. Pedestrian streets are for 

pedestrians, so where is George Street’s 

seating-lined sidewalks for coffees and 

day pints? Where are the crafts people 

selling handmade soaps and jewelry, or the 

delicious food our city is now known for?  

As it stands, George Street is just a place for 

the youth to puke their sugary drinks up on 

the way to a cab, and by day there’s only a 

few variations on the same kind of bar open, 

and the rest of the buildings are 

shuddered up.

Last year, Halifax made the call to turn 

Argyle Street into a pedestrian only street 

from Thursday to Sunday. It worked. 

Business is booming and people love a place 

to hang outdoors. St. John’s would never get 

away with having Water Street follow suit – 

we love our cars and right to park them too 

much – but in George Street we have this 

pre-existing no-cars road, that was built to 

be a den of entertainment, just sitting there, 

waiting for a better vision to realize its full 

potential. (Not that some bar owners aren’t 

onto this: check out the deck on O’Reilly’s!)

For starters, George Street really could be 

a unique and esteemed venue. One that 

attracts all the right mid-level Canadian 

bands, hip ones and washing up ones alike, 

capable of selling out mid-sized venues. 

There’s also room there for exposing our 

amazing home-grown bands to wider local 

audiences. Not everyone wants to go to 

a small pub after midnight to hear what’s 

up and coming in St. John’s, but 8 pm on a 

sunny Saturday is a different story. 

Local promoters and festivals constantly 

complain about our city’s serious lack of 

mid-sized music venues, and it limits who is 

able to come here to play. Bands from away 

can play at The Ship for 175 people or Mile 

One for 7,000, but opening up George Street 

for a concert series is a perfect balance 

between bar shows and stadium shows, and 

a way to totally rebrand The Street. 

There are of course other outdoor 

possibilities too, like when the city screened 

the Tragically Hip’s last concert on the stage. 

And what about that epic Yoga Day when 

hundreds of yogis rolled their mats out, 

outside, as hometown heroes Green & Gold 

serenaded them from the stage? If you bill it, 

they will come.

According to the George Street Association 

itself, events like the George Street Festival 

pumps mad money into its bars. A vibrant 

Rejuvenating George Street: Are We Wasting Our Only Pedestrian Street?  
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George Street is good for local businesses: 

bars see thousands of patrons on any given 

night of The Festival, people are out eating in 

restaurants before and after, cabs can’t keep 

up, and the fine people of St. John’s ingest 

hundreds of thousands of dollars of booze 

and food in a night.

Yet, as it stands there are only three outdoor 

festivals happening on George Street every 

year: Canada’s BIG Birthday Bash (3 days 

around Canada Day), The George Street 

Festival (mid-summer), and George Street 

Mardi Gras (Halloween). All of which are big 

money makers. There is no real reason The 

Street couldn’t be overhauled and turned 

into an outdoor entertainment haven from 

May to October, for the benefit of businesses, 

locals, and tourists alike.  The city is already 

gesturing to help.

Traditionally, The City of St. John’s charges 

the George Street Association $500 a day 

to use the stage during the George Street 

Festival. $500 is only 25 tickets if tickets 

are $20 each. Sure, What’s 25 tickets when 

you’re selling thousands a day, right? Well, 

it’s still $3,500 per George Street Festival. 

Throw in Canada’s Big Bash, and that’s $5000 

extra the George Street Association could’ve 

made this year. 

The money that could be saved if The City 

waived its stage rental fee is enough for The 

George Street Association to start rebranding 

George Street. Most of city council agree. 

This was the first year Council decided to 

wave the rental fee for the stage during the 

George Street Festival. To quote Councillor 

Galgay, “George Street needs a considerable 

amount of work, we all recognize that.” He 

figures giving The Association long term 

ownership of the stage would allow The 

Association to spend stage-rental funds on 

beautification of The Street and its bars. If the 

street shut down Thursday through Sunday 

for a bi-monthly concert series May through 

August, and the city waved the rental fee, 

we’re talking a savings of $48,000 

per season.

With that money, The Association could buy 

more, and, better quality screens to hang 

around the street. The money could also be 

used to address the complaints people have 

when the street is packed, like how long 

the lineups are to pee, and the amount of 

garbage on the street. Perhaps some money 

could be invested in outdoor washroom 

facilities and extra garbage bins.  

The mayor, however, feels bar owners make 

enough off successful events and The Street 

ought to pay to rent the stage. It’s a shame, 

and not a very progressive view for the future 

of what used to be a unique landmark of 

the city. Before we can move towards a new 

vision for George Street and ponder the right 

leadership to guide it, we have to accept 

the time for change has come, and what 

George Street is now isn’t, in the eyes of the 

majority, as great a thing as it could be.

This summer, The Monocle, a prestigious 

international magazine out of London wrote 

a 5-page piece on St. John’s as a travel 

destination. In that article, they praised the 

city, but warned people to, “avoid George 

Street. It claims to have more bars than any 

other street in North America, but this is not 

a claim to be proud of – the bars are awful.”

They’re not all awful, and some of the 

spots that are awful hold a special place in 

our hearts that that magazine wouldn’t 

get – who hasn’t had a good laugh at Lottie’s, 

and every cultural hub needs a ridiculous 

karaoke outfit. But the rejuvenation of 

George Street could allow property owners 

to reconsider their space: maybe it needn’t 

be all bars. Some diversification of what’s 

on the street would be great. Places like 

The Loose Tie are seeing potential in filling 

unfilled niches on the Street, so kudos to 

the owners of Greensleeves for turning 

their upstairs into a reprieve for small 

pates and proper cocktails on George. 

We need more of that. Give us a brewpub 

now, give us a nice spot to eat non-pubfare 

outside, hell: look into lining the sidewalks 

with vendors on the weekends, market 

style? There’s no shortage of talented 

locals selling wonderful things. Give us 

a reason to be outside, buying local. 

Give us something other than a spot 

known for debauchery and dirty deeds 

by night, and being a relative ghost town 

by day. 
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THE 
WALRUS 
TALKS 
H20 
SEPTEMBER 
19TH @ THE 
ROOMS 
The Walrus is one of Canada’s most beloved 
cultural magazines, and they also run national 
“talk series” where knowledgeable locals tackle 
a topic. The Walrus Talks H2O focuses on 
“rethinking the impact, use, and health of water.” 
The event will be followed by a spirited reception. 
Tickets for this event are limited and available for 
$25 through The Rooms’ box office. The seven 
speakers at the event will include chef Jeremy 
Charles (Raymonds / The Merchant Tavern), who 
will tie his talk into his love of local food and 
its relationship to water; Evan Fraser (Canada 
Research Chair in Global Food Security), an 
incredibly dynamic speaker, who will talk about 
water as it relates to balancing conservation 
with food production; Donna Morrisey (author), 
who will be talking about how the ocean is in 
our blood, and how it shapes the Newfoundland 
identity. Sheila Watt-Cloutier (renowned Inuit 
climate advocate), who will be talking about 
the Inuit perspective on water, using human 
stories to talk about the effects of climate 
change on northern oceans, like Labrador; Geoff 
Green (founder and president, Students on Ice 
Foundation), who takes students on research 
trips to the Arctic and Antarctic. He sees the 
ocean as a laboratory, and The Walrus says 
“he has AMAZING stories, and is an explorer 
in a very Newfoundland kind of mold.”; Royal 
Canadian Navy Rear-Admiral John Newton, 
Commander of the Maritime Forces Atlantic, 
will be talking about our country’s role asea; 
And lastly, scientist Kimberley Robertson, the 
program chair at MUN’s Fisheries and Marine 
Institute, will talk about her work on water 
quality and resource management.  

THEATRE OF LIFE 
DOCUMENTARY 
SEPTEMBER 25TH @ THE ARTS AND 
CULTURE CENTRE
Close to half of all food produced worldwide 
is wasted. Restaurant waste itself makes up a 
huge portion of these dumpster meals. So, what 
if a renowned chef decided to transform this 
waste into amazing dishes for those in need? 

Theatre of Life is a documentary highlighting 
Chef Massimo Bottura and his goal to change 
how we perceive and use food waste. His 
innovative and unique soup kitchen, the 
“Refettorio Ambrosiano” was a concept created 
from the food waste of Milan’s World Fair in 
2015. Bottura invited 60 of the world’s best chefs 
to cook for the refugees and homeless of Milan, 
including Newfoundland’s own, Jeremy Charles. 

The film tackles questions about chefs cooking 
food for elite clientele, while ethical issues about 
feeding the planet seem too often ignored. “The 
Refettorio became a home”, says Bottura, “It was 
fascinating and beautiful to see how these great 
chefs transformed food waste into delicious 
meals.” The film also shares a glimpse of the 
life of the homeless and political refugees on 
the streets of Milan, and how the Refettorio has 
made such a positive impact. 

To start the evening off will be a short film by 
Justin Simms called “Hand. Line. Cod.” The 
film follows a group of traditional hook and line 
fisherman hoping 
that century old 
methods can 
increase success 
for the future 
of the fishery.  
An evening not 
to be missed! 
Admission is 
$15 adults, $12 

students. 

Select Events 

Worth Your Dime
Select September Events
For comprehensive event listings or to add your own events: theovercast.ca/events

125 Long's Hill / www.novayogaonline.com / 743.8303

30 DAY CHALLENGE

YOGA + CULTURE IN CUBA
March 26 - April 2, 2017

starts September 7

ESCAPE TO HAVANA!

73 Hayward Avenue

Delicious, healthy, local.
Sandwich and a coffee $5!!!!

check us out on Facebook and Instagram

4 MINUTES FROM MUN
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Read whole articles @ theovercast.ca

“Dubbed “The digital instrument with 
acoustic soul” it’s so modern there’s an 
app for it, many apps, to provide it with 
“infinite sounds.” And as complicated as all 
that sounds, it’s really quite easy to use. 
Scott Stevenson is an electronic musician 
and engineer turned inventor of what is 
comparable to a modernized theremin. The 
Mune marries the sheer power and infinite 
range of digital music, with the soul and 
expressiveness of a traditional acoustic 
instrument. It’s versatility is astounding: 
the mune Player can be a one-person band. 
Even more impressively, “You do not need 
to be a musician or technical person to 
use the Mune! We promise!” Visually, as 
Mune’s creator says, it proves there’s more 

to electronic music “than hitting play,” since 
an audience can watch a player interact 
with the instrument in … 5 ways. There are 
five ways to play this thing. As it stands, 
the instrument exists, but, they’re looking 
to raise money, “in order to overcome the 
upfront costs of manufacturing the Mune 
so that it can reach the hands of musicians 
around the world.” Making one is easy, 
mass manufacturing them, to launch a 
career in selling them, is not so easy. 
Check out their kickstarter page; investing 
in them at this stage will get you a Mune 
of your very own, and then some ... your 
purchase is an investment in Newfoundland 
being the birthplace of the world’s newest 
instrument.”

“...This summer, Port Rexton Brewing 
Company is giving a lot of people a reason 
to visit Port Rexton. It’s a three-hour drive, 
so how can you make the most of your own 
pilgrimage to the brewery? Port Rexton is 
located between the tourist hubs of Trinity 
(about 10 minutes away) and Bonavista (about 
25 minutes away), so it’s always had an uphill 
battle to define itself, tourism-wise. However, 
as more and more people are finding out, 
Port Rexton is a travel destination that can 
stand on its own. Upon arrival, to work up a 
thirst, you’re going to want to hit Skerwink 
Trail, the walking loop that skirts the coast 
of Skerwink Head. There’s plenty to see, 
including craggy sedimentary rock, sea caves 

and arches, and all types of greenery ... Once 
you land at the brewery and introduce yourself 
to brewmistresses Alicia MacDonald and 
Sonja Mills, you can sample the Horse Chops 
IPA, Island Amber Ale, and the Night ‘Bous 
Porter ... since you can’t live on beer alone, 
there’s Two Whales Cafe. Vacation eating can 
get dominated by greasy spoons and chicken 
shacks, so Two Whales is nice change: it’s a 
small, family-run, independent coffee shop and 
restaurant. After almost ten years in business, 
their espresso and baked goods are on-point, 
and their recipes (like their Tunisian Orange 
Cake or their Roasted Beet and Garlic Relish) 
are amazing ...”

“Hey, don’t hate me for the facts: Binge 
watching TV could be the death of you. 
Via blood clots in the lung. “Binge Watching” 
is defined as watching 2-6 episodes of 
the same show in one sitting. A recent 
Netflix study revealed that 61% of us are 
regular TV bingers. So, 61% of us should 
be concerned about a scientific study — a 
very thorough one at that — that studied 
the TV viewing habits & health of nearly 
90,000 people for NINETEEN YEARS! What 
they discovered is that your risk of death 
by Pulmonary Embolism increases by 40% 
for every extra 2 consecutive hours a day 
spent watching TV. So, yes, if you watch 4 
hours of TV before bed every night, you’re 

very much more likely to have a pulmonary 
embolism (associated with TV binging) 
than your pal who doesn’t even have a 
Netflix account and hasn’t watched TV 
since the original Degrassi or Full House. 
Lounging slows the circulation of blood. 
Blockages of bloodflow in the veins and 
arteries of your lazy legs cause blood clots. 
These blood clots — like gunk in a kitchen 
drain — ride up into your lungs where they 
cause a pulmonary embolism (basically, an 
exploding lung). To prevent  this, get up and 
walk around every hour, or say, between 
episodes. Get a snack or something, and 
walk up and down the stairs a few times 
during pee breaks.”

The latest food news out of downtown St. 
John’s isn’t a new restaurant, but a guided 
sampling of 5 downtown locales. “I travelled 
to New York last year,” says Christa, “and 
the best part of my trip was a food tour I 
had taken. I remember everything from 
the history of the buildings we walked 
by, to the amazing people we met, to our 
amazing tour guide and the fabulous food we 
sampled. The whole thing was an experience 
for me and I wanted to bring that back to St. 
John’s.” The tour covers five restaurants – 
Fixed Coffee & Baking, Tavola, Rocket Bakery, 
Yellowbelly Brewery, and the Newfoundland 
Chocolate Company – and accommodates 
4-15 people. For now, tours will run every 

Saturday from noon to three until the middle 
of October, but the duo plan to “do some 
heavy marketing over the winter months and 
by next spring offer multiple tours a week. 
We will be focusing on the tourism market 
but we are also hopeful locals and businesses 
will try us out too. The tour has something 
for everyone,” she says, adding that it would 
also make a great first date. “Your guide will 
take you to five locally owned restaurants 
and cafes along Duckworth Street and Water 
Street for a delicious sampling from each of 
their menus. All the while intriguing you with 
historical accounts of times gone by, along 
with insider information about the ever-
changing downtown scene.” 

Excerpts from Exclusive 
Web Posts in August

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

OVER THE MUNE: LOCAL MAN INVENTED THE WORLD’S MOST 
VERSATILE INSTRUMENT; NEEDS A LITTLE HELP

DEBBIE DOWNER: KILLER NETFLIX MARATHONS CAN KILL YOU

BAYCATION DESTINATIONS: SPENDING THE DAY IN PORT REXTON

SO FULL FOOD TOURS GIVING GROUPS A TASTE OF DOWNTOWN ST. 
JOHN’S
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BY HEATHER NOLAN

“In a classroom I’ll see a kid 
with an earbud, and for me 
this is an exciting chance 
for a conversation,” said 
Paul Heppleston, Pasadena 
Academy teacher and Mr. H 
Presents founder. “It’s like 
the way I get to know people 
by looking at their record 
collection.”

Six years ago, Heppleston recognized 

the lack of performance opportunities 

for young musicians on the west coast 

of Newfoundland. He hosted an End 

of Exams concert for his students at 

Pasadena Academy to perform in, and has 

hosted an event every month since then. 

Heppleston hopes that by providing a 

stage for high school aged musicians 

to share their music, he can build a 

community where those musicians will 

in turn mentor the younger kids as they 

grow. 

“Hopefully they can look back and say 

somebody made something happen for 

us,” said Heppleston, “and now we’re 

going to turn around and make something 

happen for somebody else.”

Mr. H Presents covers a series of events, 

including the monthly Open Stage For the 

Underage, which rotates between Deer 

Lake, Pasadena and Corner Brook, and 

is starting to stretch farther across the 

island. The annual Make Music Happen 

conference involves workshops with 

notable songwriters that mentor the 

kids through their own songwriting. The 

End of Exams Jam provides students 

an opportunity to win an opening slot 

for a professional band. In Session is a 

series of workshops that bring the young 

performers into an intimate knowledge 

sharing session with professional 

musicians, and Live at Lunch is a concert 

series that brings musicians into the 

schools for lunch hour performances. 

With all of these opportunities to be 

exposed to live music, performing, and 

mentorship, high schoolers on the West 

Coast are making themselves heard on the 

provincial music front. 

Mr. H Presents regulars Bridgett Swift 

and Dahlia Waller recently snagged the 

top prize at the Statoil Newfound Talent 

Contest, which was won by Corner 

Brooker and Mr. H Presents participant 

Emma Peckford in 2013. Mr. H alumni 

can also be seen in Newfoundland bands 

Everglow, Newspaper Fashion Show, and 

Hogarth and the Sky Vines. 

Jon Pike of Everglow said, “Having 

someone like Mr. H Presents in our 

community was a real inspiration and 

encouragement for young artists… it 

taught me a lot about professionalism, 

performance, and most of all passion.”

This past winter saw the first Open 

Stage for the Underage shows happen in 

Lewisporte, with the help of Dean Stairs 

and Adam Baxter at the Citadel House, 

and in Stephenville at the Arts and Culture 

Centre. 

Mr. H Presents partnered with Music NL 

this year to bring more events forward, 

and things will be getting even busier 

this fall with more frequent events 

happening beyond the Humber Valley, 

and a new podcast soon to be launched 

on music industry and opportunities that 

Heppleston hopes the whole West Coast 

music community can benefit from. 

Stay updated with Mr. H Presents events 

and news on their Facebook page, http://

facebook.com/mrhpresents

HIP WADERS’ 
GROOVE AND 
MELODY 
SHINE ON NEW 
RECORD 

BY LUKAS WALL

Hip Waders ain’t your 
daddy’s organ trio.

The St. John’s group, made 
up of Wade Tarling on 
keyboards, Allan Brake on 
drums, and Jeff Kinsman 
on bass, is rooted in jazz 
electric piano and organ 
trios, but Tarling’s arsenal 
of keyboards – including 
piano, organ, electric 
pianos, spacey synths, 
and even a toy piano – lead 
the trio through soul jazz 
and funk grooves, hard 
rocking sections, and free 
improvised jams. 

The band formed in 2010 and are now set 

to build on their 2014 EP Why is This So 
Difficult? with the release of their latest 

record Medusozoa.

Medusozoa is filled with whirling organs 

and angular piano lines, but a fun vibe and 

groove run through each of the album’s 

seven tracks, creating carefully constructed 

melodies and songs. Hip Waders play 

instrumental music, sure, but this is a record 

that will appeal to both a jazz fan and your 

friend who likes to shake it downtown in 

equal measure. 

The record’s third track, “Forgotten Wonder,” 

is an excellent example of the group’s 

smart crafting of songs. The tune begins 

with a sweet, melancholic melody that has 

plenty of space to breathe atop the rest of 

the arrangement. As the melody builds to 

a peak, the whole song shifts into a new, 

heavy post-rock finale, guided by Tarling’s 

bright synth sounds and Kinsman’s crunchy 

bass.

Next up is “Slidin’,” a simple, groovy blues 

that wouldn’t seem out of place on an old 

dusty recording from a New York jazz club. 

Boisterous claps keep time and audible 

whoops and cheers can be heard in the 

background while the trembling Wurlitzer 

shakes out the melody above the drums and 

bass. The song rises and falls through a dirty 

and driving solo from Tarling, ending in more 

applause. 

The record continues with “Land of 1000 

Doors,” the biggest sounding track on the 

album, featuring a Latin-flavoured shout 

section before breaking into a swinging half-

time with a singing melodica line. The sexy 

“Lovebirds” follows, with a slow groove and 

dirty swirling Leslie organ sounds that really 

set the mood – this is baby makin’ music.  

Hip Waders match every raw, wild, and fun 

groovy moment on Medusozoa with sweet, 

singing melodies and layered songwriting, 

and the confines of a traditional organ trio 

never get boring with Tarling’s range of 

tones and the group’s quick shifts of tempo 

and feel. The group have produced a fun, 

modern trio album that shows tradition 

while drawing from vast and diverse 

influences. This record is a gem for fans of 

the Benevento-Russo Duo, The Bad Plus, 

just about any 1960s soul jazz record, 

dancing, or having a good time.

Hip Waders will release Medusozoa on 

Saturday, September 17th with an album 

release show at The Fat Cat, also featuring 

Brianna Gosse and Dark Planet Collective. 

For more info, check out hipwaders.ca. 

MR. H PRESENTS Giving 
Youth a Stage to Stand On
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BY BRAD PRETTY

You know those ole 
drinkin’ buddies you have? 
Everyone with a penchant 
for debauchery has ‘em. You 
thought you’d be fun-lovin’ 
drunkard scamps forever, 
but the flow of time offers 
resistance. Real life takes 
precedence over getting real 
f*cked up. You might buy a 
suit, actually sort your socks, 
or begin to think about celery 
as a snack. And those drinkin’ 
buddies? They’re doing the 
same; gym passes and yoga 
classes have replaced endless 
pint glasses. 

But now when you get together, you have 

more to talk about than how messed up you 

are. You treasure the drops of chaos, but you 

don’t become wrinkled from soaking in them 

for too long. Wisdom and experience and 

exposure have broken you out of a shell that 

you didn’t even know you were trapped in.

On their new album, The Novaks are the same 

ole Novaks, but they’ve aged exquisitely. 

There are semblances of their gritty garage 

rock, punctuated throughout Eager Power 
Gentle Fury, but now it’s just one of the tools 

hanging in a well-stocked shed. They waste 

no time getting right to it: “I Saw Her Pick You 

Up Outside Your House Last Night” sparks 

the record, and soars with new wave synths. 

Under the hood, though, is classic Novaks 

rock n’ roll. It’s a stock feature of basically 

every track: they’re all slick new models, but 

they’re running a reliable engine: sometimes 

they effortlessly cruise, other times they rev it 

just for the sake of it.

Its multitudes more exploratory than the 

group’s past pursuits, which is something 

anybody familiar with band’s radio rock past 

will instantly notice, but don’t be put off by the 

change in pace; those pop proclivities are still 

present. There’s consistency in the innovation, 

with production playing a huge role. The 

rhythm section is coarse, the guitar tones 

grind and sing, the synths envelop, and the 

vocals sit on top with raspy poise.

The unabashedly huge closer “Something 

Wicked This Way Comes” is a homage to 

authentic rock n’ roll of yesteryear, and even 

to The Novaks of old. “Hearts” bounces 

around for a while with dark tones, but 

crescendos into a wailing guitar solo over a 

Rush-like chorus. There’s change, but there’s 

still a comfort zone. 

My own vote goes to a ditty though: “I’d Wait 

For Anyone Who Would Wait For Me” is a 

cutesy little folksy refrain with great slide 

guitar work and hummed harmonies. Its 

charm contrasts with the more abrasive fare 

surrounding it, but for all the right reasons.

It wouldn’t be hard to ignorantly and 

dismissively toss this into some sort of St. 

John’s has-been pile. It might be years since 

you thought The Novaks were relevant, but 

this album though. This album isn’t some 

rehashing of a generic rock approach. It 

succeeds because it does something that 

isn’t expected out of bands anymore: it brings 

change. It’s a surprising gem that’s versatile 

but consistent; modern but classic.

The music of The Novaks is akin to those 

ole drinkin’ buddies. They might care about 

mortgages or carbs or car payments now, 

but when you do get to go out with them, 

you know you’re all the same as you always 

were. You’re just refined, you’re sleeker. You 

have real confidence. You’re into new things. 

You try harder than you ever did even though 

you don’t even need to. Everything just comes 

naturally, and it shows. It’s OK to grow up.

NOVAKS NOUVEAU:  
Hello Again, Rock N’ Roll Band
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LSPU Hall 
Pass Promises 
a Fine Haul 
this Season
For only $120 the 2016-17 
Hall Pass gets you one ticket 
for all five of RCA’s shows 
this season, plus two drink 
tickets, a Supporter RCA 
Membership 
and much 
more. 

“To start the Season 

off with a bang, 

we present Cathy Jones’ original, one-

woman show, Stranger To Hard Work 

playing at the end of October 2016,” says 

The Hall’s Laura Huckle. “This is Cathy’s 

third one-woman show where we will 

have the chance to see one of the funniest 

women on television give 

us insight into what 

she has learned so far 

in life. Touching on a 

variety of topics such 

as food, money, and 

troublesome people 

in her life, this is going 

to be a wonderful show 

full of laughs.” 

The RCA’s season will pick back up 

in February of 2017 with “an intimate two 

hander that allows the characters to re-

create several important moments in their 

relationship.” Constellations, produced 

by Hard Ticket Theatre and presented by 

RCA, is “an ingenious piece of theatre that 

allows for multiple viewpoints of the same 

situation by each character.” It’s directed 

by Todd Hennesey, and Huckle vows “this 

is one you won’t want to miss.”

A month later, in March “we have a 

magical piece of theatre coming to our 

stage! Clever Girls: Kate Crackerberry, 

produced by White Rooster Theatre, 

presented by RCA and adapted by Ruth 

Lawrence, is a wonderful story collected 

from Scotland in the Orkney Islands that 

tells the story of two step sisters and their 

love for each other told through puppetry, 

movement, animation and music. Directed 

by Lois Brown, this magical piece is for all 

ages and is available for school matinees.”

Impresario will run from May 18th to May 

21st. This one is an original musical written 

and composed by Kyle McDavid. “This 

fabulous bio-musical is produced by Best 

Kind Productions and is based on the 

memoirs Out Without My Rubbers by John 

Murray Anderson, revealing his journey 

from the streets of Newfoundland in 

the 1800s to becoming a Broadway 

revue producer. The musical 

includes actual text from 

the book written by 

John Murray Anderson 

and Hugh Abercrombie 

Anderson.”

Closing out the season, 

“we have our exciting Main 

Stage If A Place Could Be 
Made opening in June 2017, Produced 

by RCAT.  Directed by Ann Troake and 

performed by Diana Daly and Louise 

Moyes, this breathtaking show follows 

the Daly Family, a family of 12 children, 

six whom were very tall and six who 

had achondroplasia, now known as 

people with short stature. In a journey of 

friendship, song, and movement these 

memories and stories of family, strong 

personalities, great faith, inclusion and 

making the best out of what we are given 

is bought to life on stage in front of our 

eyes.”

Buy your Hall Pass now by calling the box 
office at 709-753-4531 or rca.nf.ca. 

BY JOHN DOREMI

Russell Wangersky does it all, and has 

won considerable award recognition for his 

novels, non-fiction, journalism, and short 

stories. His latest literary release is a book 

of short stories that collectively tackle 

“the concept of passive aggression in our 

everyday lives: ordinary people who are 

quietly, desperately, and indirectly trying 

to impose their will on the uncaring world 

around them.” It’s called The Path of Most 
Resistance.

The opening story, titled “Rage,” explores 

how the monotonous routine of a job can 

make your life feel anchored. Some of us 

feel our job gets in the way of living; Ian 

in the story feels quite the opposite: his 

work kept him too busy to know what he 

was missing out on in life. Until a bit of 

news rocks that boat and crashes him into 

confronting a disappointment. 

 

“Armenia” is the story of a man’s 

intoxicating relationship with a mysterious 

woman and the mouldy home they share 

whose fungal spores might be physically 

suffocating them as much as their 

relationship is figuratively suffocating them. 

The story addresses how little we know of 

the secret mental worlds of our partners.  

 

Stand-out story “Bide Awhile” has a 

foreboding start, tension, taut writing, pace, 

and a sense of impending doom – everything 

a reader needs to be hooked. The story also 

demonstrates how quickly things might go 

wrong if we – just once – forget to do one of 

our menial daily tasks. In this case, lock the 

door, so your daughter with a penchant for 

getting lost can’t get out.  

 

Other stories include tales of the lone 

overnight reporter at a media outlet, who’s 

embittered he doesn’t get the more exciting 

daily reporter gigs. The man is relaying 

to us why he’s a better person than his 

colleagues, while creepily breaking into 

their desks at night. It’s a piece that taps 

into the way professional dissatisfaction can 

mar our lives. Love what you do, because 

you don’t wanna be one of Wangersky’s 

people. 

The neighbour who brings you unsolicited 

double-doubles: what’s his true intention? 

That’s the basis of “Snow.” What does it say 

about the narrator to be skeptical? Why 

are these two men in silent competition 

about being the first to have their driveway 

snowblowed after a storm? 

It’s a good book, yet there is an occasional 

hint of under-development in some 

stories, which feels surprising from such a 

masterful writer. They don’t feel like deficits 

in his obvious talents, but imply Wangersky 

might be rushing his writing. This minor 

criticisms is moot though, given that an 

occasionally glitched Wangersky short is 

still better than what most writers can 

muster. And the book will certainly make 

you ponder and check your own deep-

rooted disappointments. 

 

All the stories in the book unearth the 

things hidden just barely under the surface 

of our daily lives, the things we batten down 

within us to get by, the kinds of things often 

hinted at in passive aggressive comments 

to a lover, or on the tips of bitten tongues 

between colleagues. Whether it’s for better 

or worse that 

we rarely 

unearth these 

things isn’t 

for the book 

to say. It’s 

merely the 

un-talked-

about fodder 

Wangersky 

stirs up for 

his readers to 

mull over.  

NEW RUSSELL WANGERSKY 
COLLECTION FULL OF PEOPLE YOU 
DON’T WANNA BECOME

5 FOR 1
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Monday
OCTOBER 3

Tuesday
OCTOBER 4

Wednesday
OCTOBER 5

Thursday
OCTOBER 6

Friday
OCTOBER 7

Saturday
OCTOBER 8

12:00 pm
Rocket Bakery

WINDOW DANCES
Candice Pike (NL)

2:00 pm
Cineplex Cinemas 

Mount Pearl

PRETTY BIG DIG / 
SINKING / OUTSIDEIN

Anne Troake (NL)

3:30 pm
Masonic Temple

ZAPATAÑUELA
 La Azulita (NS)

IN TWO DAYS A MAN 
CAN CHANGE / TWIGS
Lesandra Dodson (NB)

3:30 pm
Masonic Temple

OUR UNFORTUNATE 
DEATHS / STANDING 
ALONE FACING YOU

Mocean (NS)

SINS (NS)

3:30 pm
Masonic Temple

THE WORTH OF
Sarah Joy Stoker (NL)

FUTURE PERFECT
Lisa Porter (NL)

ALL ZOOS EVERYWHERE
Louise Moyes (NL)

Idealicious Trio (NL)

5:30 pm
Johnny Ruth Store Front, 

181 Water Street

WINDOW DANCES
Candice Pike (NL)

5:30 pm
Johnny Ruth Store Front, 

181 Water Street

WINDOW DANCES
Candice Pike (NL)

8:00 pm
LSPU Hall

THE IMMATERIAL 
WORLD

Julyen Hamilton (Spain)

8:00 pm
LSPU Hall

4OUR
Joe Ink. (BC)

8:00 pm
LSPU Hall

IF A PLACE 
COULD BE MADE
Louise Moyes (NL)

OUR HEART BREAKS
Sarah Joy Stoker (NL)

8:00 pm
LSPU Hall

ALKALINE BIRDS /  
NIGHT GLASS DAY 

MIRROR
Maya Carroll - The 

Instrument (Berlin)

8:00 pm
LSPU Hall

CHORUS II
Sasha Kleinplatz (QC)

7:00 pm
Jack Byrne Arena

VERTICAL INFLUENCES
Le Patin Libre (QC)

9:00 pm
LSPU Hall

FESTIVAL OF 
NEW DANCE 
RECEPTION

9:30 pm
Masonic Temple

SARA DOES A SOLO
Sara Porter (ON)

9:30 pm
The Ship Pub

NEWFOUNDLAND 
PARTY at THE SHIP 
with ANDY JONES, 

DAVE PENNEY, 
OUROBOROS & more!

Post Performance
Jack Byrne Arena

FESTIVAL OF  
NEW DANCE CLOSING 

SKATING PARTY
*skates & helmets 

required
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THIS PLACE 
MAKES THIS 
PLACE: ARTS 
DEVELOPMENT IN 
WOODY POINT
 

BY HEATHER NOLAN

Artists from all over the 
world are attracted to 
Woody Point each year, 
for the landscape and 
the festivals, but also for 
the sense of community 
that exists there, holding 
everything together.

When David Maggs, founder of Gros Morne 

Summer Music, made the move from 

downtown Toronto to Woody Point 12 years 

ago, he was drawn to a place where creativity 

did not have the compartmentalized 

mentality of a bigger centre. 

“I think rural places breed interdisciplinarity,” 

said Maggs. “They breed a kind of genre-

bending in a way that I find really healthy and 

exciting.”

Maggs is also behind the Liminus Festival, 

which aims to take the boundary-breaking 

creativity and apply it to global issues. He is 

among countless artists and creatives who 

consider the area to be a place where they 

feel like their “best selves.” 

The park has a strong hold over people, and 

with mountains, fjords, exposed mantle, and 

whales backdropping the Bonne Bay area, it’s 

not hard to see why. Tom Cochrane, Creative 

Director of Old Crow Magazine, said, “You 

feel an impact from the landscape. It just hits 

you. And that can do interesting things to 

your creativity and impact your work pretty 

profoundly.”

Old Crow Magazine is a digital media 

platform that celebrated its first birthday this 

summer. The magazine is already known 

for its live music videos of Newfoundland 

musicians and touring acts playing in 

remote corners of the park, with stunning 

backgrounds of iconic landscapes. 

For Jody Richardson, songwriter and actor 

from St. John’s, understanding the history of 

the communities is what has made spending 

time in Gros Morne such an integral part 

of his creative practice. “I’ve become really 

fascinated by all Bonne Bay culture,” said 

Richardson. “You have these really thrilling 

challenges to do right by the subject matter, 

to make sure that what you’re doing is 

directly relatable to everybody.”

Beyond the local history and geography 

of Bonne Bay, the area also thrives on the 

strong sense of community. Unlike many 

other tourist destinations in the province, 

the towns within the Gros Morne National 

Park boundaries are self-sufficient, in that 

they have the ability to survive on their 

own industries without the help of the 

tourism. The fish plant in the heart of historic 

downtown Woody Point is a prime example 

of this. 

Likewise, much of the arts development 

in the Bonne Bay region is community 

based.  The communities build festivals for 

the recreation of the people living in those 

communities, to improve their own quality of 

life rather than for the economic draw, which 

is what increases the value of those festivals. 

Arts organizations setting up in the area also 

recognize the value of enriching local culture 

in an organic way.

“If you don’t create art for the reasons that 

humans are driven to create art, you’re going 

to create art products,” Maggs said, “which 

are not going to have the same social and 

economic impact for which you’re creating 

the art in the first place.”

Richardson believes that artists bear a 

responsibility to the area that they are 

creating in. “Your job is to talk to the people 

who are the story keepers,” he said. “Try 

to understand it the best you can, and then 

reflect it.”

The arts development in the Gros Morne area 

is a unique microcosm that was born out of 

strong communities and passionate people 

creating an arts destination.

In Bob 
We Trust:
Remembering 
Robert J. Petrie, 
1946-2016
BY MARK HOFFE

On August 10, 2016, the provincial 
film community lost a man whose 
knowledge, wit, and love of 
storytelling made any film set 
a unique experience. Robert J. 
Petrie, better known as Bob, was 
a gaffer for more than 38 years 
and a mentor to many. In later 
years, he managed the Atlantic 
Studios Co-operative (ASCO), the 
equipment rental house in St. 
John’s that plays a vital role in 
our film industry’s self-reliance.

Back in November 2014, The Overcast 
published an article about what gaffers, 

grips, and electrics do on film sets. Bob, 

being his ever-generous self, offered much 

more than we could publish. So here are 

some more selections of Bob’s words as 

we mourn his loss and, thanks to him, 

celebrate our industry’s invaluable gains.

“I was born in Bishop’s Falls, 

Newfoundland, and in high school did 

some theatre lighting by using 12 volt car 

headlights and toy train transformers as 

dimmers. I soon discovered that the wrong 

wire size can create spectacular backstage 

fires.”

“In early 1967, I was engaged by the 

Department of Public Works to supervise 

the finishing of the theatre lighting and 

rigging system at the new Arts & Culture 

Centre. The building opened in the fall of 

1967 and I was hired as Technical Director. 

I spent 14 years there, trained with The 

Canadian Opera Company, The National 

Ballet, spent a few months at the Stratford 

Festival, and then back at the Arts & 

Culture Centre I designed lighting and sets 

for hundreds of professional and amateur 

productions.”

“The change that I dislike the most is the 

shift from film to a digital medium. I find 

that film is an organic, warm medium. You 

see the light from an image that passes 

through glass lenses, excites your eye, 

and also excites chemicals on celluloid. 

There is a chemical reaction and, voila, you 

have an image. Your skill at photography 

is not proven until the film is processed 

and printed. It’s a mystery. How does the 

cinematographer know?”

“Anyway, there are fewer and fewer 

dinosaurs like me left. Thank God the good 

film DPs are adapting and being extremely 

creative with digital.”

“Every facet of a movie creates the domino 

effect. In the simplest form, here’s what 

happens: If you rent a light, you need a 

stand, you need a sandbag to keep the 

stand safe, you need a cable to bring 

power to the light, you need a source of 

power, you need to transport the light to 

and from location, you need some diffusion 

or colour and you need an electric and 

a grip to fuss with that bunch of gear. 

Multiply that by ten lights and you start 

to fill a truck, so then you need a driver 

for the truck, which you have to rent and 

supply gas.”

“The last film I gaffed was a Tom Selleck 

film in 2012 and I have now concentrated 

on growing Atlantic Studios Co-operative 

as part of the motion picture  

infrastructure in Newfoundland  

and Labrador.”

HI-FI AUDIO GEAR,
SALES, INSTALLATION,
AND ADVICE

TURNTABLES, AMPLIFIERS, SPEAKERS, SURROUND SOUND,
HEADPHONES, COMPUTER AUDIO, BLUETOOTH SPEAKERS + MORE 

WWW.PAULFRECKERAUDIO.COM
info@paulfreckeraudio.com     834-7273
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BY AMY STOODLEY

The adrenaline rush that 
accompanies childbirth is intense. 
I was like the energizer bunny 
bouncing around most days on 
less than five hours sleep. It lasted 
almost a year but recently, I 
crashed. 

It happened around the same time my 

quiet sleepy baby turned into a wild and 

rambunctious little boy; he even started 

growling. My puppet shows and other 

desperate attempts to entertain were no 

longer as appealing as the fireplace and 

every other dangerous thing in site. His 

attention span was dwindling as every  

room in our house became boring and the 

regular excursions became lame. And then 

I learned about Polka Dot Place. A space 

decked out with foam mats and soft toys 

from wall to wall, couches for parents, and 

coffee ... lots of coffee. Perfect!

The play cafe is the brainchild of 

mompreneur Nadine Smith. She opened 

Polka Dot Place with her toddler Ozzy  

last fall. Not unlike myself, Nadine needed 

a place to have adult conversation, and 

Ozzy needed a space to explore with other 

kids. “The whole idea is to let parents or 

caregivers come, sit down, relax a little bit, 

socialize themselves with other people and 

let their children play,” Smith says. “It’s a 

nice, safe place to let their children run  

wild and social.” 

Smith says the structured programs 

designed for new moms didn’t work  

for her family because they were scheduled  

at times when her son was sleeping.  

So she often spent her days walking  

around local book stores or hanging  

out at the mall. “I felt kind of isolated  

from people and also kind of scared  

because I didn’t have people to ask  

questions to.” 

Smith says she needed an outlet.  “Mentally 

as a parent, you need socialization. When 

you have a child, they don’t have a schedule. 

They don’t get the memo that life is based 

on schedules. So, when you have a place like 

this that you’re free to come to whenever you 

want to, it takes the pressure off making it to 

a lot of things.”

Polka Dot Place is a welcoming environment 

for kids and grownups. It’s like a cross 

between a cosy living room and a carnival 

for babies ... there’s even a bouncy castle 

for toddlers. It’s a fun place to connect. The 

kids are sharing toys, the adults are sharing 

parenting advice and everyone is making 

new friends. “We want to make sure all the 

caregivers that come in here are comfortable 

to ask questions. We’ve started our own 

little community,” Smith says. “We’ve had 

people form playgroups from meeting here, 

we’ve had grandparents who come in here 

who have formed playgroups. We have a dad 

playgroup that has formed here...just from 

coming in and being able to socialize.” Smith 

says she wants the centre to be accessible 

to everyone. It’s open seven days a week 

and it costs less than $10 to play for the day. 

Grownups are free. 

Smith says she hadn’t planned on being 

an entrepreneur. Before Ozzy, she helped 

facilitate programs for ex-offenders with  

the John Howard Society. After joining a  

few Facebook parenting groups, she  

realized there were other parents who 

needed something like Polka Dot Place,  

too. Smith says she’s had a lot of help  

from the business community and it’s 

reflected in her company’s success. In 

less than a year she’s built up a significant 

clientele, she expanded her services to  

host birthday parties and offer short  

term childcare, and there’s even talks  

about opening another centre in the East  

End of St.John’s.

POLKA DOT 
PLACE 

IS LOCATED AT 1489 
TOPSAIL RD

Polka Dot Place: A Space for Kids to Play and Parents to Kick back
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Would Mara Bredovskis Wear That?
BY FELICITY ROBERTS 

Girls Rock Camp this summer was a roaring success. Picking up a guitar is one way for a woman to get into rock and roll, but 
working behind the scenes is also a viable way to experience the excitement and sometimes chaos of the music business. It’s a 
tough gig with lots of heavy lifting and unpredictable, often extreme hours, but for those who are cut out for it the opportunity 
to problem solve creatively, and the ‘never the same day twice’ nature of the job makes it worth the occasional weirdness.  
      

FANCY GLOVES (FROM CRAFT COUNCIL OF NL)

Very occasionally a trend hits mainstream North American fashion that actually reflects the 

climatic realities we deal with here. High woolen gloves, reminiscent of the ones worn by 

debutantes and preachers’ wives at balls and garden parties – but warm wool – and frequently 

embellished with folkloric  patterns, are such a trend. We are certainly not scarce on our own folk 

patterns on knitwear, and thus I declare this to be the year of the fashion trigger mitt. I showed 

Mara these beautifully coloured , stylishly designed interpretations of traditional  Newfoundland 

knitwear found at the Craft Councils’ store on Duckworth St. “All my gloves and mitts are knit with 

traditional Latvian designs. I’m a big fan of the ethno-mitt. I’d wear these.”

FUR COLLARS AND STOLES (FROM TWISTED SISTERS BOUTIK)

Fur, often recycled, features prominently in fashion once the weather gets cool. This year’s twist 

on it is very glamorous and upscale. Fur stoles worn like a sash and ladylike fur collars and 

caplets are all over fall runway shows, and here in SJ, Twisted Sisters Boutik reps the look with 

these recycled mink collars. The opera dame feel is obvious here, but Mara says they look sweet, 

yet too formal for her personal style.

PATCHES (FROM BROKEN BOOKS)

With both the bohemian and pre-Raphaelite aesthetics holding strong this season, ample 

ornamentation is a key principle. Beads, fringes, and patches are all showing up on jeans, 

sweaters, and other casual items. A much more eco-friendly trend than distressed denim, 

this look is easily realizable with some cool patches and a spool of thread. It results in ripped 

clothes lasting longer, as opposed to new clothes coming ripped and having a limited life span 

because of that. Keeping her wardrobe  multi-functional is a big deal to Mara, so she figures 

she might not sew one of these guys on her clothes, but says “ I really like that multi tool 

patch. I would sew that on a back pack.” 

STATEMENT FLORALS (FROM JOHNNY RUTH)

At the risk of sounding like Cher Horowitz in Clueless, demure, tiny floral prints are so last 

season. Large and stylized blooms, ranging from watercolour lilies like those of Victorian 

botanical guides detailing exotic flora of the colonies, to waves of irises similar to Van 

Goghs, cover dresses and skirts for fall. Johnny Ruth / Living Planet’s floral skirt keeps a 

simple line and lets the print do the talking. “It’s a gorgeous skirt, and I would wear it if I 

wore skirts, but I don’t like to wear things I can’t work in.”

Mara Brodevskis is a stage and 

production  manager, technical director, 

and general renaissance woman in St. 

Johns. As she puts it, “my job basically 

includes doing anything and everything 

other than being on stage. I could make 

more money as a home electrician, but I 

wouldn’t trade this in.” 

She’s spent years in corporate rock and 

roll here and in Toronto, and also worked 

in theater extensively. Fresh off tour 

from Artistic Frauds “Between Breaths,” 

which she “cannot say enough good 

things about,” her work with musicals 

and operas here brings skills learned 

from a recent stint as assistant technical 

director with the Canadian Opera 

Company. It’s the largest opera company 

in Canada, and the sixth largest in North 

America.

It takes a certain know-how to go from 

hanging 80 pound lights to schmoozing 

at an after party looking professional 

and cool throughout it all, with minimal 

clothing changes or hassles. Here’s part 

of our chat on fashion that works.
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Sept 21 - 24, 2016

unscriptedfestival.com

Photo Hiking
Film Making

Light Painting

Music
Feasting

Mini-Conference

Podcasting

Root Cellar Race

Inspire your next unscripted moment

Get your tickets now 

Retail 

BY JILLIAN MORGAN

Jana Petten wanted to make 
her family hand-made 
Christmas presents in 2013. 
In an effort to skip holiday-
induced consumerism, Petten, 
who had been sewing since she 
was 12 years old, purchased a 
screen printing kit and taught 
herself how to use it. 

The resulting design was a t-shirt with a 

cupcake icon and the phrase “some sweet” 

underneath. 

“I’m trying to make it traditional but also 

current,” says Petten of her clothing line 

Figgyduff Dory, that started with her 

Christmas experiment. 

Named after Figgyduff, a traditional 

Newfoundland pudding, her clothing line 

and online shop have become a popular 

destination for locals looking to showcase 

their Newfoundland pride. 

Petten draws her inspiration from local 

sayings and culture. Her biggest seller is a 

beanie with the words “Froze Ta Det.” Some 

t-shirt captions include: “I’se da b’ye” and 

“You got me drove.” 

“I think it’s something a local could wear on a 

daily basis and not feel tacky,” says Petten.

Petten isn’t the only young entrepreneur 

stepping into the clothing industry. Brands 

like Juniper, Authenticity, Cult Atlantic, The 

Funeral Club and more are drawing local, and 

sometimes international, attention.

Shane O’Rielly started Cult Atlantic in late 

2015. Like Figgyduff Dory, his products are 

geared toward locals and often branded with 

“St. John’s, Newfoundland.”

“People like it, maybe because it says 

Newfoundland. That was a bit of a tactic,” 

says O’Rielly. “You want to put where you’re 

coming from on a shirt. You want it to be 

known it’s local. I guess that’s kind of the 

‘cult’ thing. People kind of attach themselves 

to what’s local, what’s homegrown, what’s 

from here.”

Curtis Wiest, owner of The Funeral Club, 

a patches and pins brand geared towards 

“assholes and dickheads,” according to 

Wiest, says young people are branching out 

into the clothing industry for many reasons.

“To express themselves. Show who they are, 

who they want to be, who they should be or 

who you should be … Maybe they want to 

succeed in a small business and have that 

extra money and not eat out of a tin can” 

says Wiest.  

Budget 2016 hit business owners and 

consumers in Newfoundland hard with 

increased HST, job losses, income levies and 

more to reduce a forecasted multi-billion 

dollar provincial deficit. 

One of O’Rielly’s products, a sticker named 

Ol’ Dirty Ball, plays on the lyrics to “Baby, 

I got your money” with the caption: “Hey 

Newfies, b’ys I got yer money.” 

O’Rielly said the budget made running his 

business more costly and the sticker was a 

way to “make a stab at him.” 

Jana Petten now sells some of her line 

at Model Citizens, a popular shop downtown, 

and is looking to grow Figgyduff Dory 

in Newfoundland, despite the financial 

difficulties.

“I’ve got a stubborn streak and I really

want to make a go of it here,” says Petten. 

“I’ve been tempted a couple of times to 

leave and go elsewhere … I guess I’m just 

stubborn. I don’t want to give up. I love it.”

5 LOCAL COMPANIES EMBRACE 
LOCAL CULTURE IN THEIR CLOTHES, 
PATCHES, AND PINS
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This article is the second of a 
series of three articles that will 
follow the Wandering Pavilion 
this summer. Now past the 
midway point in the Wandering 
Pavilion’s journey, we’ve had a 
chance to see the pavilion in three 
different configurations and four 
different locations.  

Recently, I started to explain why I felt all 

of this stuff was important. The person 

I was sitting with gave a really good 

analogy.  He explained that at events, 

a round circle of chairs would create 

a very different social dynamic than 

neatly positioned rows. A round circle 

may foster a collaborative environment, 

provided it’s not too big, where rows 

establish a formal hierarchy between the 

listeners and the presenter. You can bet 

members of the audience will be quiet 

and polite but it’ll be hard to get them to 

participate. 

The same is true of the way buildings 

themselves are composed and placed 

within their environment. Our journey so 

far has been a really great demonstration 

of how different types of spaces can elicit 

distinct reactions. I’ll use three stops as 

examples, the Story Collector on Signal 

Hill, our sojourn in Bannerman Park, 

and a takeover of parking spaces for the 

headquarters of the HOLD FAST festival.

At the first stop, the two pieces of the 

pavilion faced each other.  Even though it 

wasn’t fully enclosed, it felt like a room.  

Instinct told us we had to position the 

pieces like this to protect from the wind. 

We were collecting audio, which really 

doesn’t go well with St. Johns’ windswept  

high point. People were curious, they 

paused to look at the structure then felt 

welcome to enter, stay a while and share 

their stories.

In Bannerman Park the two sides were 

staggered on either side of a path.  

With a bit less order, this configuration 

encouraged movement between one or 

the other, and along the path.  Like large 

rocks in a stream, the pavilion created 

an eddy, slowing down passers by. More 

quickly than the first installation, people 

kept moving. In this eddy, we had a 

soapbox and an improvised performance, 

for both, the pavilion drew in passers 

by for a short stay, but it seemed less 

intimate than the previous stop.

Most recently, the pavilion was set up 

with the two sides beside each other like 

a stage.  While it was a bit more fun than 

chairs in rows, people still gathered and 

looked intently towards the pavilion. All of 

these configurations feel differently, but 

to me, they all seem open, encouraging 

curious people to come check it out. The 

pavilion now sits as a quiet place in Long 

Pond, then will move to the site of the 

new Farmer’s Market to test out some 

ideas about how the old Metro Bus Depot 

could evolve.  

To close out the season, we’ll be in Quidi 

Vidi on September 25th celebrating 

our summer and the history of the 

place.  We’ve teamed up with the Quidi 

Vidi Brewery, Fishing for Success, and 

Mallard Cottage, where we’ll have free 

fish and good times!  Stay in the loop 

and check out an event, we’re letting 

everyone know where we are on Twitter 

@wanderpavilion.Next month I’ll tell you 

where we’ve been, what we’ve learned 

and what we’re dreaming up for next year.

Emily Campbell is the founder of 
the Wandering Pavilion, sits on the 
Public Awareness Committee of the 
Newfoundland and Labrador Architects 
Association, and works at Fougere 
Menchenton Architecture.

TO DYE FOR:  
Wild Edibles 
That Are Not 
Just for Eating
 

BY FELICITY ROBERTS

Fall, like twerking, is all 
about the booty. Booty 
in the older sense, akin 
to a pirate’s treasure 
hidden under the earth 
waiting for someone to 
discover it. 

The  abundance of the season is obvious, 

with its blueberry-dappled slopes, 

abandoned orchards that still bear much 

fruit, scoffs of chanterelles, and maybe 

even a drop of moose depending on when 

season starts in your zone, but don’t stop 

there. Like an iceberg, you only see the 

very tip from shore. Dive in to the fall 

harvest and you’ll begin to 

see how many jewels 

carpet the glens  

and barrens of  

your home.

Partridgeberries are 

abundant here: tart red berries 

that are best picked after the first 

frost provide sustenance to wildlife and 

humans alike, though our species tends to 

like processing the berries into sweetened 

jams and syrups to cut the berries tang, 

even when served with savoury meals like 

game birds or rabbit stew.  Now here’s the 

cool thing. You can dye wool with things 

you pick in the forest. The partridgeberry 

itself  dyes wool  beautiful red or pink 

shades, but does not take well and is best 

for items that will be overdyed or those 

that will not be washed much. 

I use a blueberry and partridgeberry dye 

bath for producing exquisite wine/plum 

wool for felting projects. The leaves and 

stems of the plant, however, produce a 

yellow dye that when properly mordanted 

has real staying power. The leaves are 

also used medicinally as they contain high 

levels of arbutin, a phytochemical that 

has been shown to deactivate tyrosinase, 

an enzyme that effects skin pigmentation 

and can help with such issues as 

hyperpigmenation.

Xerocomus is a genus of mushroom that is 

often confused with Boletes, as they both 

have spongy rather than gilled undersides, 

amongst other similarities. One wild food 

writer describes the taste of a common 

Xerocomus as “grist.” As a plus, this can be 

dealt with by marinating or using sauces, 

much like flavouring tofu. They grow large 

and en masse here. Several times last 

year I came home with a garbage bag full.  

Not having much interest in a garbage 

bag of ‘grist’ for supper, the mushrooms 

are used in my home for a yellow dye 

that, mordanted with alum, ranges 

from buttercream to mustard. Different 

mordants can change the resulting colour 

to orange, brown, or green.

Bog myrtle is not really so much an edible 

as a medicinal and practical plant. 

Its leaves calm the stomach, 

make perfume, or act as a 

hops substitute in brewing 

beer. The nutlets boiled 

give off a wax which can be 

used to make candles. The 

bark can be used to tan hides 

and produces an excellent 

yellow dye for wool. Bog myrtle 

can induce miscarriage, so avoid 

ingesting any tea or brew made with it 

when pregnant.

So now you know. Go forth and forage with 

a mind on not just food and medicine but 

also on arts, crafts, and beers. There are 

many amazing books available on natural 

dyes, mushroom hunting, and brewing 

with wild plants. More information on 

endangered skills like tanning  hides and 

extracting wax from plant material can be 

found in the Foxfire book series (highly 

recommended and including rural life skills 

from hog dressing to moonshining).  Get 

yourself a dye pot and go out and explore 

some real fall colours.

The Wondering Pavilion:  
MAKING PLACE BY  EMILY CAMPBELL
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HOW THE SYRIAN WAR HAS COME FULL CIRCLE 
WITH KIDS REBELLING 

In 2011, a dozen or so Syrian teenagers were arrested in 

the city of Deraa for painting revolutionary slogans on a 

schoolhouse wall. It was standard teenage graffiti, and 

arresting and torturing them led to people protesting this 

extreme government action. This uprising escalated when 

security forces shot and killed protestors, leading to more 

protests against President Bashar al-Assad and a demand 

he resign. That was the beginning of rebel forces rising up 

against government in what eventually became a civil war. 

Hundreds of thousands of Syrians have since lost their lives 

as the war between President Assad 

& his supporters (like Russia), 

and the Rebel Opposition 

started fighting. The conflict 

has been convoluted 

as groups like ISIS knit 

themselves into the mess 

and capitalize on the 

chaos. Civilians caught 

in the crossfire between 

government forces and 

rebels get massacred: a 

plane doesn’t care if there’s 

some innocent kid nearby a cluster 

of rebels when it drops its bombs. 

This August, those innocent kids 

started burning tires in the streets in 

response to pro-government forces heavily hitting hospitals, 

market spaces, and aid warehouses with air strikes in the 

rebel-controlled half of Aleppo. The kids lit these tires on 

fire to keep bomb-dropping planes away, and it worked by 

impeding pilots’ vision and creating smokescreens over  

their city. The tires will run out, however, and these  

children are among 300,000 people trapped as bombs  

blow their neighbourhoods to bits, and food supplies 

dangerously dwindle.

EGYPT STATE TV FORCED FEMALE REPORTERS 
TO TAKE A LEAVE AND LOSE SOME WEIGHT 

Internet trolls claiming there’s no longer any need for 

feminism in the world might have missed this national 

news piece: Egypt’s state broadcaster, ERTU, essentially 

the equivalent of Canada’s CBC, suspended eight of its 

female TV reporters for a month, demanding they go on a 

diet and lose weight before returning to their posts. Men, 

however, can weigh as much as they like and stay on air. 

Specifically, ERTU asked for an “appropriate appearance” 

from its female staff; The ERTU’s current director is actually 

a female herself, and a notable amount of female Egyptians 

supported her decision. In Egypt, there is a term to describe/

shame overweight women: they call them “Bakabouzas.” 

Suggesting they shouldn’t be on air is nothing short of 

senseless discrimination. Throughout all the flak ERTU took, 

they defended their actions by stressing the women’s pay 

wasn’t docked.

FACEBOOK AIMING TO END CLICKBAIT STORIES

Clickbaiting refers to misleadingly sensational media 

headlines – or “cliffhanger” headlines –  whose 

articles actually have no meat on their bones. They 

bait people to click a link and read more, with 

the intention of driving up a website’s hits ands 

shares. Facebook, it turns out, finds clickbait 

as annoying as you do, and has intensified its 

efforts to crack down on these played-up pieces 

of journalism. A team at Facebook reviewed 

thousands of headlines to put together their 

system and bury those deceptive posts deep down in 

your feed where you may never have to see them. 

THERE’S A GREY SLIME GROWING ON 
MONUMENTS IN WASHINGTON AND NO ONE 
KNOWS WHAT IT IS

Jefferson Memorial is quite a popular landmark in 

Washington. It’s also covered in a grey grime these days, and 

it’s alive! It’s not the only monument in Washington covered 

in this slime, and the National Parks Service confessed they 

don’t know what to do about it. It’s been classed “a biofilm,” 

which is a term for any kind of organism that attaches itself 

to another organism or surface. This grey biofilm is feeding 

on nutrients in this historic stone; nutrients that become 

more accessible as the stone degrades.

FLORIDA SET TO FIGHT THE ZIKA VIRUS WITH 
GENETICALLY MODIFIED MOSQUITOES

Health officials say the number of babies born with “Zika-

based defects” will reach thousands in Brazil alone. Until late 

August, we were lead to believe the Zika virus only affected 

unborn babies. A study released findings on August 20th that 

indicated Zika has negative effects on adult brains as well. All 

the more reason people are excited the FDA gave the green 

light on a trial of releasing genetically modified mosquitoes 

into the Florida Keys. The human-altered mosquitoes are 

a product from biotech firm Oxitec, and they have been 

released in Brazil and the Cayman Islands already to combat 

Zika, but they have not yet been released into the wild in 

North America / Florida. There will be a nonbinding vote 

shortly. To create these genetically modified disease-fighting 

weapons, Oxitec inject lab mosquitoes with lethal DNA, 

release them into the wild to mate with female mosquitoes, 

and the offspring of these modified males will die in the wild 

instead of reproducing, thereby reducing population sizes of 

mosquitoes that spread viruses, including Zika and Dengue 

Fever. Oxitec’s mosquitoes have reduced Brazil’s mosquito 

population by roughly 80%. Oxitec staff has called Aedes 

aegypti, the species of mosquito responsible for spreading 

viruses like Zika, Dengue, and Yellow fever, “the rat of the 

mosquito world,” but while their method of eradicating them 

is precisely targeted and environmentally clean, it is what 

it is: playing God, and people fear the potential fallout of 

releasing genetically modified organisms to live in the world 

among us. Especially with some scientists saying we don’t 

understand genetics enough yet to know how foolproof this 

plan will be. The What If scenario remains real: once you 

introduce a new trait into an animal and release that animal 

into the wild, there’s no taking it back.

INTERNET PORN IS TO BLAME FOR IMPOTENCE 
EPIDEMIC AMONG YOUNG MEN

Angela Gregory is a renowned psychosexual therapist, and 

she’s been one of many confirming “a surge in the number 

of young men suffering sexual health problems” because 

of an addiction to internet porn. Over the last 16 years, she 

says she has noticed way more referrals for young men who 

can’t maintain an erection with their partner because their 

brains are visually wired to respond to porn, and an endless 

database of images and videos they can change at whim, 

minute to minute, unlike in the real world experience of 

having a single partner. “Our experience is that historically 

men referred to our clinic with problems with erectile 

dysfunction were older men whose issues were related to 

diabetes, MS, cardio vascular disease, prostate cancer. These 

younger men do not have organic disease ... pornography and 

masturbatory habit can be the cause of their issues about 

maintaining an erection with a partner.” Patients of hers say 

despite “being really attracted to the girl and wanting to have 

sex with her” their mind-body link to sexual response has 

been altered by viewing pornography and “the kinds of things 

I’d never dream of doing in the real world.” Some patients 

report their libido coming back after 100 days off the porn.

What’s Going on in the World?
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ACROSS
3.  Name of the park on Water Street West 
  5. This band, also the name of a dessert,   
  took the Lifetime Achievement Award at the  
 Folk Festival last month
6.  This local restaurant made EnRoute  
 Magazine’s annual “Best New Canadian  
 Restaurants” list
7.  This province’s newest brewery is set in, 
 and named after this rural town

DOWN
1.  This local media personality will be taking over  
 as host of CBC’s signature show, Q
2   This actor had a slip and fall in Cupids this  
 summer while on stage for a Shakespeare  
 play. Greg ? 
4.   In NL, we don’t beep the horn, we ? it.
5.   Name the lager Quidi Vidi brewed specifically  
 for M’ovember last year.

PSSST!  
ANSWERS 

BELOW

townie  
Cross 
word

And Now  
You Know
 
Getting “blackout drunk” isn’t a 
result of forgetting; alcohol doesn’t 
make you forget the night. Memory 
lapses happen because excessive 
alcohol can prevent the brain from 
forming memories. 

The first time an athlete was 
disqualified from the Olympics was 
because he drank 2 beers before a 
pentathalon to calm his nerves. He 
was a Swede. 

Speaking of Swedes, scientist Svante 
Arrhenius was the first to claim 
that burning fossil fuels for energy 
could result in global warming. He 
said so in 1896.

Doctors invented the vibrator to treat 
anxiety in women. 

Germans have a word for the words 
you wish you had said to someone 
in hindsight, that just won’t be the 
same if you say it now that the origi-
nal moment has past: Treppenwitz.

There once was a Russian scientist 
who tried living forever, or staying 
young, by regularly transfusing him-
self with blood from young people. 
He died of Malaria after transfusing 
himself with the blood of a Malaria 
patient.

The expression “Don’t throw the 
baby out with the bathwater” warns 
people not to accidentally throw 
away a good thing when getting rid 
of something they deem unwanted. 
The expression is rooted in the 
1500s, when families would bathe 
but once a month or even once a 
year. The men would bathe first, then 
the women, then the children – all 
without changing the water. So, by 
the time the babies were bathed, the 
water was so dark and filthy, you 
had to be careful not to “throw the 
baby out with the bathwater.”  

HARD  
TO BELIEVE   
Our Monthly 
Trivia 
Challenge 

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.) Local Actor Mark O’Brien will appear 
in the Hollywood blockbuster called 
Arrival this fall, beside elite actors like 
Amy Adams, Forest Whitaker, and 
Jeremy Renner. The movie was directed 
by academy-award nominee Denis 
Villeneuve who Skyped O’Brien to vet him 
for the role.

2.) In 1964, our government tried 
introducing bison to Newfoundland, 
testing out their viability on Brunette 
Island. It did not work out well: most the 
bison fell over cliffs to their death. One 
lone bull bison remained, until it died in 
the mid-90s. 

3.) The Metrobus has been running in St. 
John’s since 1958. 

4.) Suzanne “Shannie” Duff remains the 
only female mayor in the history of St. 
John’s; she served two separate times.

5.) On August 13th, as part of Farm Field 
Day on Brookfield Road, a “Cow Pie Plop 
Fundraiser” was held. A field was divided 
into a grid of 900 squares, spectators paid 
$5 to be assigned a few squares, then 
waited around hoping for a cow to poo 
in their square. The lucky winner bagged 
$1000, and the cow was likely happy 
everyone stopped staring and went home. 

TOWNIE CROSSWORAcross: 3 – Victoria 5 – Figgy Duff 6 - Seto 7 – Port Rexton Down: 1 – Tom Power 2 - Malone 4 - Barmp 5 - Fogtown HARD TO BELIEVE: Answer #4 is false.

CALL FOR 
SCARECROWS

For more information visit:
www.mun.ca/botgarden

Scarecrow contest! 
Enter if you dare
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RESOURCE CENTRE FOR THE ARTS

Hall 
Pass

$120 | 5 SHOWS + MORE

Our 2016-17 Hall Pass is here! Only 
$120 for 5 incredible shows, drink 
tickets and much much more. 
Buy your Hall Pass now by 
calling 709-753-4531 or book online 
at www.rca.nf.ca. 

 

223-233 DUCKWORTH STREET | 709.753.0206 | Follow Us On         

INTRO MONTH
30 DAYS OF UNLIMITED CLASSES

START ANYTIME
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ST. JOHN’S



OCT 10, 8 PM

ST. JOHN’S ARTS &
CULTURE CENTRE

IN PARTNERSHIP WITH                                        AND 

TICKETS ON SALE NOW AT 
ARTS & CULTURE CENTRE BOX OFFICE,
ARTSANDCULTURECENTRE.COM
OR BY PHONE (709) 729-3900

TANYATAGAQ.COM

AS PART OF THE 20TH BIENNIAL 

INUIT STUDIES CONFERENCE

OCTOBER 21 | 8:00 PM | Tickets: $35 All Seats

THE ONCE
Presented by the Arts & Culture Centre

Preceded by the short film: Hand.Line.Cod.

SEPTEMBER 25 | 7:00 PM
THEATER OF LIFE
Tickets:   $15 Adults  

$12 Students

Proudly presented by the National 
Film Board in partnership with  
the Arts & Culture Centre

OCTOBER 10 | 8:00 PM
TANYA TAGAQ
Tickets:   $30 All Seats

Presented by the Arts & Culture 
Centre in partnership with 
Memorial University  
and Mighty Pop

OCTOBER 30 | 7:00 PM | Tickets: $30 Adults / $15 Children 12 and under

CIRCUS GLORIOUS!
Proudly presented by the ACC in partnership with Wonderbolt Circus


