
NEWFOUNDLAND'S ALTERNATIVE NEWSPAPER  /  JANUARY 2017  /  ST. JOHN’S  /  ISSUE 36

F
R

E
E

3 RESTAURANTS 
TO WATCH IN 

2017
PAGE 8

THE ECONOMY 
IS BAD BUT IT'S 

GETTING BETTER
PAGE 6

Jake Nicoll 
Takes the 2016 
Borealis Music Prize
PAGE 16



2  /  JANUARY 2017  /   THE OVERCAST

A P R I L  3
L S P U  H A L L

O N  S A L E  N O W
A T  T H E  L S P U  H A L L

B O X  O F F I C E ,
B Y  P H O N E  7 5 3 - 4 5 3 1

O R  O N L I N E  A T
W W W . R C A . N F . C A

RR O S E C O U S I N S . C O M

‘ N AT U R A L  C O N C L U S I O N ’
A L B U M  R E L E A S E  T O U R

ROSE
COUSINS

WINTERSLEEP
FRIDAY JANUARY 27
CLUB ONE

CLUB ONE AND MIGHTYPOP PRESENT

WITH GUESTS, HALIFAX’S

WINTERSLEEP.COM

THE EVERYWHERES

8 PM DOORS
9 PM SHOW 
19+

ON SALE NOW AT 
CLUBONE.ETIXNOW.COM

B
A
S
I
A
B
UU
L
A
T
.
C
O
MM

APRIL 19
ST. JOHN’S ARTS AND

CULTURE CENTRE

ON SALE JAN 12TH AT THE

ARTS AND CULTURE CENTRE

BOX OFFICE,

BY PHONE AT 729 3900

OOR ONLINE AT

ARTSANDCULTURECENTRE.COM

8PM

THE ARTS & CULTURE CENTRE AND MIGHTYPOP PRESENT

MIGHTYPOP PRESENTS

MIGHTYPOP.CAOUR NINETH YEAR OF CONCERTS



3  /  JANUARY 2017  /   THE OVERCAST

January 2017
Issue 36 

PUBLISHER & EDITOR
Chad Pelley (chad@theovercast.ca)

DESIGNER
Mira Howards (design@theovercast.ca)

STAFF PHOTOGRAPHER  
Joel Upshall (joelupshall@gmail.com)

AD SALES MANAGER
Elaine Pond (ads@theovercast.ca)

CHIEF STAFF WRITER
Eva Crocker (eva@theovercast.ca)

Most capital cities in Canada have an 
alternative paper that covers the culture of 
their province, but few provinces have the 
thriving arts scene, vibrant entrepreneurs, and 
paper-worthy stories that our province has to 
offer. Newfoundland’s culture needs a voice and 
The Overcast aims to be this voice. In addition 
to our monthly paper, TheOvercast.ca posts 
fresh and exclusive content on weekdays. All 
opinions in this publication reflect the author  
of the article, not The Overcast.

COVER CREDIT: Joel Upshall
UNCREDITED ARTICLES: Chad Pelley

theovercast.ca

News & Opinions 
Page 3-7

Food & Drink
Page 8-11

People 
Page 12-15

Cover Story
Page 16-17

Select Events 
Page 18

Plucked from the Web 
Page 19

The Arts 
Page 20-24

Retail
Page 25-27

Miscellany
Page 28-30

LETTER TO THE EDITOR

NEWS & OPINIONS

Positively Terrified: One Positive  
Takeaway from the American Hell-ection

Finding the positive in a 

Trump presidency has proven 

an arduous task. Imagining 

anything less than the 

apocalypse seems woefully 

foolhardy when the Secretary 

of Defense commands 

the merciless slaughter of 

civilians, and the Secretary of 

State is CEO of ExxonMobil.

But beneath the despicable corruption, the 
disgusting collusion, the filthy vile, and the 
calls to outlaw abortion and erect walls both 
figurative and literal, there is some positive. 
It’s a sickening kind of positive, but positive 
nonetheless.

Of all the truths that have been exposed in 
this election, the degree to which our world 
views have been skewered and narrowed by 
personalized media has been perhaps the 
most alarming. My carefully curated newsfeed 
showing Hillary and Bernie supporters blinded 
me from the reality that we were all living in a 
Trump world. Social media has duped us into 
believing that a surface image is an accurate 
portrait of reality, and many of us hold that 
same belief when it comes to our politicians. 

When I see Obama’s face, I want to kiss it. I 
want to cuddle into him. He makes me feel 
proud, and powerful. I identify with Obama. I 
share in many of the values he promotes, as I 
do Hillary. Both champion causes with which 
I identify, and I believe theirs are the faces of 
future America. Many of us would feel infinitely 
safer in a world run by Obama or Hillary than 
by Trump. But why?

Obama reformed healthcare. He championed 

equal rights. He liberated Cuba, blocked 
Keystone and pushed climate change 
legislation. He condemned terrorist attacks 
and school shootings and took a stand against 
the NRA. He sang Al Green. He sang Aretha. 
Obama was a dream.

But, unbecoming though it is for a man 
with such an admirable image, it cannot be 
ignored that US military presence worldwide 
has actually increased since Obama took 
office, despite his vowing the opposite when 
campaigning. It’s also no secret that Obama 
fueled the carnage in Syria by supplying 
arms to rebel groups, and that many of these 
weapons armed an emerging extremist group 
now commonly known as ISIS. 

Obama’s pro-equality and anti-violence 
rhetoric brought the nation to tears. He set 
a world precedent when he voiced support 
for gay marriage. But mass shootings, mass 
incarceration, police killings of innocent 
citizens and environmental degradation of 
the environment all flourished on his watch. 
And as much as none of us wants to admit 
it, Obama, like Hillary, vehemently opposed 
gay marriage, at least until his administration 
clinched a second term.

As for Hillary, she has done incredible work as 
a disability lawyer, women’s rights advocate, 
and equal rights supporter. She fought for 
the environment and supported the Paris 
agreement. In the first debate, she called for 
better training to remove “implicit bias” among 
police officers that was causing so many 
innocent deaths. Her steadfast determination 
and drive are a source of inspiration for many.

Like Obama, Hillary’s polished image makes it 
difficult to reconcile some of her dirtier deeds, 
like lying under oath at the Benghazi hearing. 
In the early 90s, she warned the public of the 
superpredator — a stereotype depicting black 
males as blood-hungry monsters — helping to 

instil in police 
officers the very 
“implicit bias” she’d 
caution against in her 
debates with Trump.

As much as it pained me to watch her 
concession speech, Hillary Clinton is a woman 
who ordered civilians in Iraq and Syria killed. 
She called for a Palestinian election to be 
rigged to ensure a pro-US leader. And it cannot 
be overlooked that she won the democratic 
nomination largely because of illegal collusion, 
and downright lies — the very lies that many 
believe cost her the election.

I’m scared of Trump. I’m scared of what his 
world will look like. In Trump's world, I see 

bombs. I hear machine guns. I see protests 

and vicious backlashes. I see judges in 

bulletproof benches pounding gavels to the 

shrieks of immigrants and minority groups. 

I see disgusting brutality at the hands of 

police. I see entire segments of the population 

unfairly targeted based on race or religion. I 

see mass upheaval and mass incarceration and 

starvation and struggle and oppression and a 

lot of yelling. But the more I contemplate it, the 

more I realize that Trump’s world isn’t so much 

unlike Obama’s or Hillary’s. They differ only in 

the image that represents them. 

And so, if anything positive can be taken away 

from this hell-ection, it is the sobering reality 

that the greed, lies, and pure evil we fear will 

dictate American domestic and international 

policy over the next four years, already do, and 

always have. 

And this is where I find the positive. It’s a sick 

kind of positive, but positive nonetheless. A 

kind of positive that is tinged with terror. A 

terrifying kind of positive. That's what I feel.

Positively, terrified. — KYLE MOONEY

The greed,  
lies, and pure evil 

we fear will dictate 
American domestic and 
international policy over 

the next four years, 
already do, and  

always have.
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BY COREY FUNK

When Canadians first opened their 
MyDemocracy.ca surveys early this 
December, I imagine their emotions were 
similar to receiving an early Christmas 
gift from an aunt or uncle. They must have 
thought, “Finally some positive political 
change after an overall frustrating and 

emotionally taxing year.” 

Instead however, like most gifts from an aunt 
or uncle, they were disappointed, confused, 
and even insulted by what they saw. “What 
is this?” thought Canadians as they squinted 
perplexedly at their screens, “they don’t even 
know me.”

In other words, to many Canadians, the 
MyDemocracy.ca survey that they opened 
this December has proven to be the policy 
equivalent of a $10 gift card from your aunt and 
uncle for their overpriced at-home hair salon.
In response however, Canadians broke with 
tradition. They did not politely grin and pretend 
to be delighted, nor did they give Maryam 
Monsef and Justin Trudeau half-hearted side 
hugs. Instead, they spoke out.

Across Canada people took to social media to 
express their distaste for this disappointing, 
and frankly insulting, early Christmas gift from 
the Liberals. Caitlin Urquhart, a lawyer in St. 

John’s, is one of the many people who were 

put off by the Government’s MyDemocracy.ca 

survey and their approach to electoral reform 

in general. “I was mostly just confused,” she 

said when asked about her experience with the 

MyDemocracy.ca survey, “and by the end of 

it I was just sad.”

Urquhart has seen first hand 

that people want election 

reform in Canada and in 

many ways can be seen as 

one of the unsung leaders 

of the Canadian election 

reform movement. 

Shortly after the 2015 election, 

along with Labrador-based physician Andrew 
Bresnahan, Urquhart decided to start a 
Facebook event called “Trudeau Promised 
Electoral Reform” calling on the Liberals 
to implement their promise to change how 
Canadians vote. 

To date, over 9,400 people say they’re going, 
1,400 people are interested. In the event’s 
discussions, plans are beginning to come 
together for demonstrations to take place in 
major cities across Canada sometime in the 
new year.

When asked about how the Facebook event 
came to be and why it was so popular, Urquhart 
said, “I think there was a sense of momentum 
on doing something to fix [our electoral system], 
and Justin Trudeau had said that within eighteen 
months they would introduce legislation to 
propose electoral reform. So I thought ‘I want 
to remember that date, I want to have it in 
my calendar,’ I needed to remind myself. So I 
created a Facebook event and I invited a couple 
of friends and it just took on a life of its own…
It obviously tapped into a sentiment that a lot of 
people were feeling.”

Back in October, Trudeau suggested that 

Canadians were less motivated to implement 

electoral reform because they are more 

satisfied with their government, which is like 

saying “because we’re your favorite aunt and 

uncle, time with us is the best Christmas gift 

of all!” Ew.

Facebook events like the one started by 

Urquhart point to the fact that many Canadians 

don’t think that time with Trudeau is a 

good enough gift. Canadians want 

an electoral system that 

represents them better, 

and if their reaction to the 

MyDemocracy.ca survey 

is any indication, they are 

well prepared to have a 

big old hissy fit if they don’t 

get what they want by next 

Christmas. As they should.

Why Naloxone Kits 
Aren’t Enough:  
NL Facing 
Fentanyl Crisis 
BY EVA CROCKER

The provincial government 
is working with The 
AIDS Committee of 
Newfoundland and 
Labrador to distribute 1,200 
naloxone kits to targeted 
populations across the 
province. 

Naloxone kits save lives by reversing the 

effects of opioid overdoses. They are being 

distributed across the country as a way of 

combating our nation’s fentanyl crisis. In 

Alberta, one of the provinces hit hardest by 

the fentanyl epidemic, naloxone kits have 

been available for free since 2012.

Fentanyl is a cheap but very powerful opioid 

that gets added to street drugs to make 

them more profitable. It has found its way 

to Newfoundland. Tree Walsh, the Harm 

Reduction Manager at the AIDS Committee 

of Newfoundland, says at least 20 people 

have died from fentanyl overdoses in 

Newfoundland and Labrador this year. 

Tree Walsh runs the Safe Works Access 

Program (SWAP), which provides drug users 

in the province with clean using equipment 

and information on the safest way to use 

drugs. She explained that while fentanyl 

is typically found in opioids like Oxycontin, 

drug dealers in the province are also adding 

fentanyl to uppers, like cocaine.“Today we’re 

finding that everything is being laced with 

fentanyl … opioid overdose is now a risk 

for people who are not even using opioids; 

cocaine users are overdosing with opioids,” 

says Walsh. 

The distribution of naloxone kits is part of 

the government’s new Opioid Action Plan, 

which includes initiatives to control the 

over-prescription of opioids. Walsh says 

that while cracking down on the prescription 

of opioids is absolutely necessary to curb 

addiction, it will initially lead to a higher 

demand for street drugs. A spike in the use 

of street drugs will push dealers to cut more 

drugs with fentanyl, putting more people at 

risk of death by opioid overdose. 

THE NECESSITY OF HARM  
REDUCTION PROGRAMS

Walsh says the government’s Opioid 

Action Plan will save lives and cut down 

on addiction in the province. However, she 

believes that by implementing more harm 

reduction measures, the government could 

control the spread of disease and help users 

avoid drug-related illness and injury. “The 

government distributing naloxone province-

wide is an acknowledgement that drug 

use is out there province wide, therefore 

I believe access to clean using equipment 

is paramount, it should be available 

everywhere people can get a naloxone kit,” 

Walsh says. 

 When drug users visit SWAP to collect 

clean needles, staff use the visit as an 

opportunity to help them understand how 

injecting is hurting their bodies. “When 

people come here to get clean using 

supplies; clean needles, new crack pipes… 

sometimes that’s the very first thing they’ve 

done about their healthcare in very long 

time...” says Walsh. 

Walsh has visual cues all over her office that 

she uses to explain the dangers of reusing 

or sharing drug paraphilia, including the 

risk of contracting hepatitis C or HIV. “If we 

can help people prevent disease very often 

they’ll stay connected and move further 

along the health care continuum to be 

healthy. Even if they choose to use they 

choose to do it in a way that doesn’t harm 

themselves or others,” Walsh explains. 

By educating drug users on how to avoid 

spreading HIV and Hepatitis C, SWAP 

prevents the spread of infections that 

hugely impact people’s quality of life and 

avoid the cost of upwards of $100,000 

per person to treat. Walsh says the 

government needs to recognize that 

preventative, harm-reduction strategies 

are an important part of combatting 

addiction and drug use in the province. 

ST. JOHN’S LAWYER AND LABRADOR 
PHYSICIAN HEAD UP ONLINE 
ELECTORAL REFORM MOVEMENT
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BAY OF EXPLOITS WITH ED RICHE

MEMO

FROM: Marie Vachon (Special Advisor 2nd Mandate Affairs, Prime Minister’s Office)

TO: Sophie Trembly (Canada 150 Coordination, Heritage Canada)

RE: Brand 150, Symbols

The 150th anniversary of Confederation is upon us so we have to 
consider what national symbols the Government can lever to extend 
its “honeymoon” with the electorate. Recent economic numbers 
pose risks to our standing so we have to seize this opportunity to 
keep the party going. The CPC gong show and NDP’s existential 
crisis cannot make us complacent. The US election taught us that 
unemployed and underemployed voters can go crazy and consider 
voting against the establishment candidate, a troubling thought for 
“The Natural Governing Party.”

We’ve burnt through iconic images in the early days of Sunny Ways to a degree 
that many can’t be used again any time soon. We’ve seen the Prime Minister 
in a canoe so often now that there are worries that the image could become 
a joke (see August 14 memo concerning the Prime Minister going shirtless).
The Beaver, a once reliable symbol of Canada’s beginnings, is really about the 
fur trade. Might as well celebrate the seal hunt if you think about it. Besides, 
it’s a big rodent. How do we feel about Moose? Market research tells us the 
first association most Canadians have with the Maple Leaf is Toronto’s hapless 
hockey team so it is strictly out of contention. Further to Canada’s national game, 
former PM Harper appropriated hockey with enough success that there are 
lingering associations. We also don’t want to risk pointing out that the NHL is an 
American entertainment business run out of New York. Besides Gary Bettman 
would fleece us for the rights. Cowboy hats remind Albertans of guys from 
Ontario that ran the place for the oil companies and left it a smouldering ruin. 
Anything to do with our colonized and marginalized aboriginal people smacks 
of cultural appropriation (see July 2 memo regarding Prime Minister’s tattoo) 
and is to be avoided at all cost. Needless to say they won’t be celebrating with us. 
Steer clear of Maritime themed stuff like lobsters and lighthouses while we are in 
the process of stripping the Atlantic Provinces of power within the confederation. 
Newfoundland and Labrador hasn’t been with us for the full 150 and most 
of their symbols are already clichés locally so we can, thankfully, continue to 
pretend they don’t exist. Especially with rumblings of NAFTA indigestion coming 
from south of the border we really have to celebrate Canada having lower taxes 
on business than almost any jurisdiction in the G20. Really cheap consumer 
goods made in Mexico and China do make our nation great.Quebec blackmailing 
the rest of country is a generally known condition, but it’s difficult to imagine a 
family-friendly image representing it. Massive pipelines using billions of gallons 
of freshwater to force tarry sludge to the United States is very Canadian, but we 
can’t see any interesting ways of representing it graphically. The most positive 
associations for Canada during audience testing came when sample groups were 
shown an image of Donald Trump, but marketing Canada as not being the United 
States is fraught with problems. Poutine is safe. Poutine we like. Thoughts?

BY EVA CROCKER

The city budget released 
on December 12th included 
increases to fees and fines 
for parking and public 
transportation, as well as 
inspection services, public 
recreation programs, and 
room rentals.

City Councillor Sandy Hickman says that the 

provincial government does not do enough 

to support the city, forcing the municipal 

government to raise fees on public services.

Effective January 1st, the City will begin 

charging for use of the Foran/Greene Room, 

located in City Hall. Many not-for-profits have 

availed of this free space to host public events, 

which has made a lot of community events 

possible that might not otherwise have gone 

ahead due to budgetary restraints.

The city will also be raising the rate for the 

use of indoor swimming pools by an average 

of one dollar. They will also be upping the 

fees for swimming lessons and the rental of 

public recreational facilities. These increases 

will impact low-income families with young 

children who rely on public pools as an 

inexpensive venue for kids to socialize and 

exercise.

The city has already come under substantial 

scrutiny for the decision to hike bus fares by 

25 cents in the New Year, another change 

that will disproportionately affect low-income 

earners in the city.

Hickman says increases to fees and fines 

for parking and public transportation are 

necessary because Crown Prosecutors 

employed by the Provincial Government 

are no longer responsible for prosecuting 

contested parking tickets. This means that 

the City will have to employ a lawyer to handle 

these cases, Hickman estimates this will 

cost the city approximately $100,000 a year, 

an expense they will be downloading on to 

residents.

Hickman says the city was hoping to offset 

the raised fees and fines for parking by 

implementing electronic ticketing which 

would reduce processing fees for parking 

tickets. He is disappointed that the city was 

unable to get approval from the provincial 

government to put electronic ticketing in 

place. “I could get into all kinds of things about 

the Provincial Government, you could write a 

book about how they don’t support St. John’s,” 

Hickman says.

Hickman went on to say the Provincial 

Government unfairly burdens the municipal 

government by not paying taxes, permit fees, 

or inspection fees on buildings it owns in St. 

John’s. According to Hickman this forces the 

city to set higher taxes for citizens and small 

business owners. “Taxes are higher than they 

should be because the biggest land owner 

doesn’t pay any taxes,” Hickman said.

Unfortunately recent cuts from the provincial 

government, like the slashed funding to the 

St. John’s Boys and Girls Club, combined with 

the city budget, will make it very difficult for 

low-income families to access children’s art 

activities and sports opportunities as well as 

other rich opportunities for social interaction 

and community gatherings.

The results of increased barriers to accessing 

the social, physical, and cultural opportunities 

in which children thrive (and grow up to be 
engaged and creative citizens) will not be fully 

apparent for a few decades, and life for the 

next generation may be missing the particular, 

perhaps indefinable thing, that makes us want 

to live here.

CITY COUNCILLOR BLAMES 
PROVINCIAL GOVERNMENT FOR FEE 
INCREASES IN NEW CITY BUDGET
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ARE YOU A PATIENT  
OR CAREGIVER?
Your experience matters! Join one or more  
FREE orientation sessions about health research: 

•	 How	can	patient	experiences	improve	health	research?  
Saturday, 14 January (part 1) and January 28 (part 2)  
from 9 am – 12 

•	 What	is	health	research	about?	 
Wednesday, 8 February from 9 am – 12 noon

•	 How	can	patients	and	researchers	work	together?  
Thursday, 23 February from 9 am – 2 pm (lunch provided)

Learn what health research is about and help researchers  
to better understand patients’ views. 

Go to http://nlsupport.eventbrite.ca  
for more information and to sign up!  

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 

Location:
Health Sciences  

Centre,  
St. John’s 

MIND THE GAP 
THE ECONOMY'S 
BAD, BUT IT'S 
GOING TO GET 
BETTER
BY SARAH SMELLIE

I moved here in 2006, a 

clueless CFA. The economy 

was picking up and the bars 

were full of young people 

who had just moved back 

after a decade away. 

It was great, but there was an uneasiness I 
didn’t really get. A lot of my friends looked at 
the busy streets and freshly painted houses 
with reservation, like they were waiting for 
the other shoe to drop. 

If you read the province’s 2016 Economic 

Review, released in October, it feels like that 

shoe is dropping. The report forecasts a 14 

per cent decrease in employment, and an 

unemployment rate of 19.6 per cent by 2019. 

Yeah. In four years, one in five people in this 

province will be unemployed. 

The last time unemployment was that high 

was in 1992, after the cod moratorium was 

announced. 

Doug May is an economics professor at MUN. 

He helped develop the Newfoundland and 

Labrador Econometric Model, which is used 

to make these forecasts. He says the future 

might not be as bleak as the report predicts. 

“There's more subjectiveness than you might 

think,” he says. 

The dive in employment numbers is the result 

of two bad situations. “One is the layoffs in 

the construction projects, or the winding up 

of the construction projects, like Hebron and 

eventually Muskrat Falls,” he says. “The other 

thing which I think was built into those April 

budget figures, and into the economic review, 

was the layoffs in the public sector.”

“I don't think the government layoffs will be as 

severe as they might have intended.” 

We’ve already seen evidence of this. When the 

government dropped their budget this spring, 

they said there’d be another mini-budget in 

October. That mini-budget was expected to 

include sweeping layoffs for government 

workers. But instead of a mini-budget, we 

got a fall fiscal update and those layoffs didn’t 

happen. “And partially there is a little bit of a 

cushion there because oil prices have come 

up,” says May. 

But let’s say those jobs are cut. 

“Let's go to a place like Bonavista or 

Lewisporte and one of you loses your 

job, then what do you do?” asks May. 

“Newfoundlanders have never stuck around. 

They just move.”

10 years after the cod moratorium, the 

province’s population dropped by 10 per cent. 

May estimates outmigration will outpace 

unemployment, and we won’t hit 20 per cent 

because the people without jobs will pack 

up and move away. “Talking to my students, 

the vast majority -- well, 80 to 85 per cent -- 

don't see any future here,” he says. 

The Economic Review forecasts a population 

drop from just under 530,000 to 514,000 by 

2019. May thinks it might be more realistic to 

anticipate a lower unemployment rate and a 

population below the half-million mark. 

It’s a bad situation, yes. But we’re in the best 
possible version of that terrible situation, 
says May. “The long run is going to be fairly 
bright because you have all these resources 
available,” he says. “It's not as though you've 

got an exploding population here. You've got 

people who are going to be retiring. A lot of 

them. And you don't have the young people 

around them to take over these positions. So 

you've got this period of adjustment.”

It’s going to be a rough five years. A lot of 

people are going to leave. But in ten years, 

there will be lots of jobs. So they can come 

back. Again.“To use a British expression,” he 

says, “mind the gap.”

15 Random Facts about Social Media
Skilled.co recently released results of a massive study of social  

media. Here are 15 things you maybe didn’t know about the  

non-physical places where we spend all our time:
 

1 Facebook is the most popular form of social media, with 1.59 Billion users.  

Instagram gets runner up. 2 North America is more addicted to social media than 

any other geographic entity. South America comes in second. 3 70% of people sign 

into Facebook daily. Do you? 4 Two thirds of all Instagram users are female. 5 68% 

of Millennials base their knowledge of the world mostly on things they hear through 

Facebook. Whether it’s true or not. 6 Reddit is used more than Facebook as a news 

source. 7 The average person spends 17 minutes per day on Facebook. You? 8 If you 

tally the amount of time every Facebook user spends on Facebook every day, that 

number would be 39,757 years. 9 45% of Twitter users are between 18-29. 10 Every 

second, of every day, 8,796 photos are shared on Snapchat. 11 The best time to post 

on Facebook — for a max number of views — is Wednesday from 1-4, or Thursday & 

Friday between 3-4. The weekends from 1-2 is also a sweet spot. Twitter is best used 

between 1-3 on weekdays. 12 Katy Perry has more Twitter followers than any other 

person on Twitter. And Justin Bieber has the most YouTube channel fans. 13 The 3 most 

photographed places on Instagram are: Times Square (New York), Eiffel Tower (Paris), 

and Tower Bridge (London). 14 Facebook makes hundreds of billions of dollars off their 

ads. 15 Every minute, 400 hours worth of new video footage is uploaded to YouTube.
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Local 
Restaurants  
to Watch 
in 2017
BY EMILY DEMING

Soul Azteka 
11 Freshwater Road
This Mexican restaurant, with all 
family behind the counter, 
and real heat in the salsa, 
is already a staple after 
one season. With the 

fun, colourful interior, 

authentic food, and weekly 

party-sized take-away 

specials, town would be 

bereft without it. Lucky for 

us, all we get in the new year is 

more of a good thing. After a small 

planned hiatus in January to add a second 

bathroom, increase seating, and apply for a 

liquor license (insert fist-pump here), they 

will re-open with a new menu and hours. 

Look for “Tuesday Twoonie Tacos” (Yes, that 
is tacos for 2 dollars. Real tacos, for two 
dollars), a rotating Saturday evening featured 

dish exclusive to Mexico, like pozole, 

cochinita pibil, or tortas ahogadas, and, most 

excitingly, a Sunday brunch menu. According 

to chef/owner, Mike Wozney, brunch will 

have “the classics like huevos rancheros and 

huevos con chorizo, but will feature some 

fun takes on items. For example, pancakes 

tres leches and churro waffles.” Also in the 

new year, they begin bottling their salsas and 

doing more casual catering for all occasions. 

They are “contemplating” serving late night 

tacos too, but let’s be content with the 

promised twoonie Tuesdays for now. 

Mallard Cottage  
8 Barrows Road
No longer just a cottage, they’ve added 
an Inn across the street, and demolition 
on the former Flake House, now owned 

by Mallard, happened in November. 
There will be a new building on 

that site with a restaurant and 

catering space and more 

parking. The back gardens 

at Mallard Cottage grew 

this past year too, so look 

for even more in-house 

ingredients in each meal 

when the growing season 

begins. Mallard Cottage has a 

well-established ethos, and though the 

menu changes daily, it remains rock steady 

in its commitment to an original vision of 

rough hewn comforts and hearty, local, 

tail-to-pelt gourmet. While the whole new 

cluster rising down in Quidi Vidi Village is an 

innovation in itself, this is a spot where it will 

please us to go look for “more of the same.” 

Seto Kitchen + Bar  
281 Duckworth Street
This tiny restaurant, that serves not only 
a regular dinner crowd, but stays open to 
serve the servers (and other night owls) 
gorgeously fun cocktails, cheap beer, and 
hot fancy-plain snacks after the other 
restaurants have closed (10:30 - 1:30 
Fri/Sat), was nominated for En Route 
magazine’s Best New Restaurants in 
Canada 2016. Not that we need Air Canada 

to tell us what we already know, but, any 

reason to re-visit this beauty spot is a good 

one. In addition to their established evening 

and late night services, according to chef/

co-owner Ken Pittman, in 2017 they will also 

be “promoting a bit of an ‘industry’ Sunday 

with $5 dollar pints, 25% off select bottles 

of wine, and food specials - sharing dishes, 

similar to the late night menu.” They are 

also adding a monthly themed late night (i.e 
Chinese New Year) in case we even think of 

getting bored.

Two More Meal Options for MUN! 

What to eat for lunch, or for supper after a  
crazy-ass biochem lab, can sometimes feel as  
serious of a decision as what to major in.

Luckily for MUN students, staff, and visitors, MUN’s food courts have courted two 

new vendors: one of them is a downtown delight for food on the fly (Mustang Sally’s) 

and the other is Canada’s fast food claim to fame: Tim Horton’s. Mustang Sally’s will 

saddle up in the University Centre food court. And Tim Horton’s will kick out coffees 

from a kiosk in the Arts building (lower atrium). The Tim’s kiosk will be an “express” 

kiosk, meaning they won’t have the full suite of drinks and food, but hey, Boston 

Crèmes, chili, and double double Roll-up-the-rims for all. Mustang Sally’s is actually 

owned by two MUN alumni, so, how fitting. They serve wraps, quesadillas, nachos, 

stir-frys, pizzas, and salads, all custom-made to order, Subway style, as you point 

and choose toppings a safe distance away from their famously flaming grill. Their 

sauce list is longer than a First Year English waitlist, and they can serve vegetarians 

and vegans as heartily as they can carnivores or the gluten-free. There’s even halal 

and dairy-free options. Both Mustangs and Tim’s are coming to the university thanks 

to good old fashioned demand. In this case, for more variety on campus. When a 

selection committee was assembled to decide on what would fill a vacancy in the UC 

Food court, they consulted a food survey administered by the university in April 2016.

SOUL AZTEKA

SETO KITCHEN & BAR

MALLARD COTTAGE
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Rarer Than 
Unicorns  
Amy Anthony 
Revamps the 
Ship Kitchen
BY FELICITY ROBERTS

I've loved a lot of men in 
my time, but never the way 
I've loved a really good 
sandwich. 

I'm not talking about a cold coffee shop grab-
and-go number either, but a warm sandwich 
with a side of golden fries and a creamy little 
scoop of coleslaw. The sort of thing you find 
in mom and pop diners or highway truck 
stops. Not cheap fast food, but affordable 
everyman’s food.

The downtown foodie craze of years past, and 
the ensuing gentrification, has left us bereft of 
this sort of experience, save for Zachary’s and 
its best kept secret status for breakfasts. Up 
and coming chef Amy Anthony saw this niche 
open, and filled it with offerings that take the 
best of this cooking style and marry it to ninja 
level hipster chef skills.

Last May, Anthony was looking for work after 
completing the first season of Frontier. Her 
company Bite Me Catering (co-owned with 
Hillary Vatcher) had gotten the contract for 
craft services, what us laypeople call “feeding 
the crew,” but with that done, the future was 
wide open. Around the same time, The Ship 
began its search for a new cook. Anthony's 
diverse background, including 8 years at The 
Sprout, 2 years at Mallard Cottage, and stints 
at Atlantica and B & B Snack Bar, made her 

the obvious choice. A chef who can drain a 
deep fryer, butcher a pig, turn pallid chunks of 
tofu into mouthwatering delights, and identify 
mushrooms correctly in the wild, is only 
slightly rarer than a unicorn, to be snapped up 
immediately.

Anthony was given free rein to design her 
own weekly menu,while keeping such crowd 
pleasers as the cod au gratin and fish and chips 
constant. “I like to create things at The Ship 
with equal balance; I know what the regulars 
expect, but I also know how to create a menu 
to get bums in seats within the budget and 
means from which this kitchen offers.”

Each week she creates a chalkboard of 
specials which have become one of the 
hottest instagrams in town to be tagged in. 
Round about June, whispers started that 
there was something special happening in 
The Ship kitchen. By mid fall, it had become 
prudent to get down by Thursday if there 
was an item on “the board” you really 
wanted to try. It might be sold out by Friday. 
Standouts over the months have included 
salt meat grilled cheese sandwiches, chicken 
and waffles with buttermilk biscuits, pork 

belly banh mi's, and Hawkins Cheezies 
mac and cheese. The Codcos, a duo of 
crispy cod tacos and homage to the iconic 
Newfoundland comedy troupe, went viral on 
the internet after local actors began posting 
about it.

Bob’s Burgers has nothing on her witty 
burger specials, often stuffed with cheese or 
topped with a house made pickle or relish. 
Stunning presentation and pints of local beer 
available, as well as The Ship’s entertaining 
staff, create an atmosphere so warm and 
welcoming you will forget they took the 
woodstove out of the bar a few years back. 

Anthony explains the ego-free, positive vibe 
she strives to create.“I don't have a kitchen 
table in my tiny apartment so it's a way to 
see and feed my friends. Ultimately we aren't 
saving lives as cooks, we are making delicious 
food. Leave the hate, make it great.”

Asked her kitchen mantra, she responds, 
“No matter what kitchen I work in, it is an 
extension of myself. I respect it, give 150%, 
learn and teach.” She pauses, and finishes 
“Oh god, I am a communist chef!”
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Holiday Hunt 
for the Perfect 
Jerky 
Or, something 
else to do with 
380 pounds  
of moose
BY BADGE

Drying red meat is a 
generally un-economic 
endeavour. 

The dry-weight of red meat is roughly 25% 

of starting weight. That means that the 80g 

sachets of jerky one buys at the store require 

roughly ¾ pounds of meat, which means that 

barring a sale at Sobeys, you won’t be saving 

money by making Jack-Links at home.

PREP

Dry the meat. Trim all fat, and as much of  

the connective tissue you can, as it is 

impossible to chew.

Slice the meat to ¼ to 1/8 of an inch - about 

three loonies stacked on top of each other.  

Try and cut along the grain, meaning each 

strip will look striped - this makes the 

difference between jerky that tears and  

jerky that crumbles.

A great technique for ensuring even and thin 

slices is to place the meat with the grain 

running parallel to the cutting board – then 

run the knife at an even height through the 

meat. Keeping the knife parallel will ensure 

an even cut. 

Jerky should be marinated for ~24 

hours before drying. Cells try and 

maintain homeostasis of their 

inner contents and their outer 

environment. This means that 

meat will roughly become as 

sweet, salty, dry, or moist as 

the environment it is placed in. 

The water already in the cells will dilute the 

marinade, so it is generally a good idea to 

make the marinade a bit stronger then your 

first instinct. 

My personal blend is soy sauce, molasses, 

maple syrup, and Worcestershire Sauce. 

Sprinkle with salt and copious amounts of 

coarse black pepper when layering.

Layer the strips of meat in the casserole dish. 

Pour the marinade on the strips and ensure 

they are completely submerged. Leave in the 

fridge for several hours. Shift them around 

every so often to ensure even penetration.

PICKUP

Preheat the oven to between 160-180 

|degrees Fahrenheit. Place the strips on a 

pan, which has an elevated rack to allow for 

moisture to escape from both sides. Try your 

darndest to separate the strips and avoid 

folding to ensure every bit of surface area is 

exposed to the air.

Place the pans with racks into the oven with 

plenty of breathing room. Make sure to rotate 

them every so often to ensure even drying. 

Total oven time should be about 4 to 5 hours.

A wooden spoon should be wedged in the 

oven door to allow for moisture to escape. 

Air must be circulating constantly in and 

out of the oven. If not, the meat will sweat 

its moisture onto its surface and result in 

proteins coagulating into a sticky film on  

the surface.

The result should maintain a deep red colour 

and not the grey that people associate with 

a well done steak – the idea is NOT to cook 

the meat – it is to raise it to a high enough 

temperature to kill bacteria and create a 

moisture content dry enough to prevent 

enzymatic action from continuing after drying.

The best jerky is not really like the store-

bought variety, which is designed 

to last for many months until 

sale in gas stations. It is still 

a little moist and will sweat 

in storage – this moisture 

means it does not need to 

be as salty or require MSG/

nitrates to stimulate your 

saliva glands.

Boxed Wine

Not long ago, we were in 

Paris and figured we’d do 

the natural wine thing. We 

suspected a fad and many 

cidery or spoiled wines. Got 

that wrong. Not one of the 

examples we tasted was 

flawed. The excitement is 

justified. The new cool kids 

want less chemistry and 

more nature. The biodynamic 

crowd are harvesting on lunar 

cycles, inoculating soil with nonsense 

tinctures and, for all that, making wines 

of considerable interest. They are made 

without chemical stabilizers so don’t 

travel well. Canada just has to make more 

of its own. The same kids are green-

minded too. In an effort to reduce their 

footprint, they’re using lighter bottles and 

do the bag-in-box thing. Most wines are 

meant to be consumed in their first few 

years and actually want the freshness 

preserved by the airtight bladder. It’s a 

good solution for packaging “Vins de 

soif” (thirst wines). The best Muscadet we 

tasted in years, ever so slightly turbid, 

briny, and refreshing came out of a bag 

at a tavern in the 10th. This side of the 

pond we associate bag-in-box wines with 

stroke-like hangovers. It’s been a cheap 

way of shipping and selling alcoholic 

beverages that almost mimic 

wine. We had to give it a 

go, see if the situation had 

improved any.

RICOSSA PIEMONTE 
BARBERA
($~54 a tub)

Find it in the Italy Section

The Ricossa Piemonte Barbera 

(around $54 a tub) promises 

a weird combo of “passion 

and truffles.” It has neither. It’s 

not super horrible, it sort of 

recalls a Barbera d’Asti wine; there is a 

tart cherry note typical of those wines but 

it’s marred by something confected. This 

wine has a manufactured character. Is it a 

bargain? We compared it to a benchmark, 

the Cogno Barbera d'Alba DOC 'Bricco 

dei Merli.' The Cogno is a top example 

of wine made from the barbera grape, 

the serious tannins here are like cocoa 

powder, the cherry flavours not those of 

an extract or a candy, but of the juice of 

the fresh fruit. There’s a hint of wild herbs. 

But it’s $37.25. That seems a lot for this 

bottle. It’s excellent Barbera d’Alba, but 

one thinks of Barbera wines as a class of 

everyday drinks for the table. The sack o’ 

plonk comes in around $14.00 a bottle. 

It’s not worth it either. Barbera d’Asti and 

Barbera d’Alba are often good hunting 

ground for Italian value. It wasn’t here. 

Local Plonks
Affordable Wine Worth or Not  

Worth Your Dime at the NLC BY L.P

Barring a sale  
at Sobeys, you  

won’t be saving 
money by making 

Jack-Links at  
home.
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DUMPLINGS ($3.04), BAMBOO RICE ($3.50) GREEN TEA ($3.04) 

Pan fried gyozas (small dumplings) are a fave of mine, and these are a totally 

passable version, even without pork. Formosa is vegetarian, but is not limited by that. 

Bamboo rice intrigues and amazes. Wrapped in a bamboo leaf is a uniquely spiced  

sticky rice dish chock full of mushrooms and seasoned tofu 'meats.' The tea is served in 

beautiful pots.

CURRY RICE ($ 4.35) VEGGIE SUSHI ($3.50) Curry rice for the win. Larger than the 

tapas size servings of most dishes at Formosa, this is a fill-you-up bowl of Madras-style 

curry with veggies galore. Formosa at its best, a budget Adelaide without the beer or the 

lineups to get in .Veggie sushi slightly disappoints with its dry consistency, but is not terrible.

ATMOSPHERE Restaurant meets Asian variety store, there's tonnes of interesting 

stuff to check out while you wait for your food; fancy teas, dishwear, and cool rocks 

carved into talismans. Badminton racket repair is also available. The low key Christmas 

decorations stay up all year and don't clash at all with the traditional handscroll art. Top 

points are for music, an endless stream of Zamfir style pan pipes. So soothing.

Local Lunches  
for Less than $10

BY FELICITY ROBERTS

Formosa  
Tea House

15 Lemarchant 
Road

Rumour Confirmation 
Moxie’s is the Latest Chain Coming Here
Sandman Signature Hotels is building a hotel on Kenmount Road, and speculation has 

been abound as to what chain restaurant will be in it. Council has officially approved a 

restaurant going in there, and that restaurant is definitively Moxie’s. Moxie’s is a chain 

whose “restaurants and menus are inspired by the communities we are part of … an 

expression of the neighbourhoods we inhabit across this country.” Directly from their 

website, Moxie’s claims to “focus on quality food made with fresh ingredients served in 

a stylish, comfortable, and casual environment.” The menu is described as seasonal. 

Executive Chef Brandon Thordarson is drawn to “extraordinary takes on classic dishes,” 

and there’s everything on the menu from steaks, burgers, wings and pizza, to sushi 

cones (aka temaki), vindaloo, and enchiladas. They’re also well known for serving 

Double Gin & Tonic specials on Fridays, and for the twist they put on the classic cocktail 

(they muddle in some kaffir lime leaves, and add in lime slush). Moxie’s also have 

their own craft beer, called Big Life. It’s made for them by Big Rock Brewery 

in Alberta, and has an average rating of 3.27 out of 5 on Beer Advocate. It 

would appear there are two options: a Euro-style lager, and an amber ale.

SUSHI CONES are a much more casual way of enjoying sushi. Rolled on a diagonal, it 
includes all the balance we expect from Asian cuisine. Vinegared rice, topped with creamy 
avocado, crunchy prawn, and spicy sriracha mayo. Rolled in a soy wrapper, a sushi cone is 
eaten by hand, making it a fun and relaxing way to enjoy sushi. (FROM MOXIE’S BLOG)

sushi 
cones

?!

For the Fickle 
Forager: Where to 
Find Ingredients on 
an Island in January
BY EMILY DEMING

Your friends have stopped 
dropping by with even the 
green tomatoes for frying and 
canning. The food fishery, 
with its fresh fillets, has 
passed, and if you haven’t shot 
your moose or made a friend 
who has, your freezer is in for 
a long empty hibernation. 

The ferry and the flights are a month into 

their delays and the produce around town 

has settled into forcing us all to settle. 

How limp is too limp for stew? My sister is 

travelling through Vietnam this month, and 

I’m too focused on finding an unbruised apple 

under the florescent lights to be jealous of 

the mangosteens and what’s-its and juicy-

buggers she is manhandling on every corner. 

Welcome to the season of our discontent. But 

we cannot let it be, for it isn’t a season, it is 

half of the year. So where do we turn?

Lester’s Farm Chalet Gills and Greens 

With their new aquaponics/

hydroponics system, you can buy 

a CSA (Community Supported 
Agriculture) “share” and pick 

up fresh, locally produced 

fish (tilapia), lettuce, 

greens, and herbs weekly 

through winter. Tilapia is a 

versatile plain white 

fish perfect for tacos. 

St. John’s  
Farmers’ Market
(Bonaventure Avenue)

This year, the SJFM has set 

up a running Winter Market 

that will be open 10-3 once 

a month at its regular Lion’s 

Club Chalet location starting on January 14th. 

Many of the regular vendors will be there, but 

check the website to see who is scheduled. 

Look for preserves, smoked meat, sauces, 

sausages, eggs, and some vegetables. 

Chinched Bistro’s  
Charcuterie of the Month Club
Sign up for this abbondanza and have local 

meats, cheeses, and accompanying starch 

to entertain on any dark night. Or eat it alone 

out of the fridge when the wind keeps you up. 

I swear on my family’s own food-mythology 

that cured meats cure a cold. 

Rocket Fresh Foods and Bakery 
(272 Water)

Check the freezer for touton dough  

and Raymonds' sausages. 

Halliday’s Meat Market  
(103 Gower St.)

Always and forever. What they have in 

summer they have in winter and they always 

have fresh butchered meats, great advice, 

bags of potatoes, and the first turnip greens 

in early spring.

Food for Thought 
(84 Gower)

 A sort of sister to Halliday’s, the one who left 

for California and returned with flowers in 

her hair but the same townie accent. A great 

place to get locally roasted coffee, frozen local 

meats, bulk imported grains, canned goods, 

and hot sauces that you won’t find at the 

grocery stores no matter what the season. 

Costco 
(Stavanger Drive)

This list isn’t just local, 

it’s practical. And ’tis 

still the season for Meyer 

lemons in bulk. When the rest 

of town’s shipments dwindle 

to rot, somehow Costco still 

has fresh fruit. Buy 10 lbs of 

kiwis, split with friends, and 

we may all just get through 

without scurvy. 

guidetothegood.ca 
is a new website that lists 
local sellers and local 
products. Check out the food 

section. It is small now but it 
may grow. 
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The government wants to increase the number 

of skilled foreign workers coming to our 

province every year to 1,700 people, by 2022. 

That goal has been met with some misguided 

notions among comment threads that 

immigrants “take our jobs” and “government 

cares more about ‘them’ than ‘us.’”

That sentiment runs contrary to fact. 

Immigrants strengthen our workforce and our 

economy. One need only dine around town 

to agree that immigrants create jobs here. 

Places like Mohamad Ali’s, Sumac, and 

International Flavours are not only spicing up 

our meal options, they’re employing locals at 

a time jobs are hard to come by.

As a whole, immigrants are better educated 

than Canadians, and many of Newfoundland’s 

employers need skilled workers to come 

here from abroad because of gaps in our 

workforce, gaps skilled foreign workers 

fill for us, to keep our economy chugging 

along. Studies have proven, with numbers, 

not speculation, that Canada’s economy and 

employment rates each spike when 

immigration spikes. And it’s a fact 

immigrants rely less on social 

assistance than Canadian-born 

Canadians, so the myth that 

“they come here and we have to 

support them” is dead wrong, 

and a bizarre notion that seems 

to confuse compassionate 

refugee intake with government-regulated 

immigration programs.

A much-cited 2011 study by CanadaFAQ 

showed that 63% of immigrants in Canada 

were “economic immigrants,” meaning 

workers who were specifically selected based 

on their qualifications, job skills, and ability to 

contribute to Canada’s economy.

NL, like Canada, has shortages for certain 

fields of work like engineers with practical 

experience, or highly trained doctors.  And 

who do you want cracking your chest open, or 

building the bridge you cart your kid over? A 

skilled worker, right?

In 1967, the Canadian government introduced 

a point system for immigrants so that the 

selection process favours skills we need 

here.  Newfoundland’s population is in a weird 

state of flux: it’s top-heavy with older folks, 

and tons of our young workers move away. 

Employers are struggling to fill vital positions 

no one here can fill.

Paul Darby, director of the 

Conference Board of Canada, 

has stated that he estimates 

a shortfall of 3-million skilled 

Canadian workers by the 

year 2020. Our province is 

merely getting ahead of that. 

And as their new report says, 

“immigrants can provide opportunities 

to expand businesses internationally and 

develop valuable connections that can assist 

in export trade and other initiatives.”

The takeaway message from a very 

thorough 2013 report from the OECD, called 

the International Migration Outlook, is that 

without welcoming and retaining immigrants, 

Canada’s population between 20 and 44 years 

old would drop disastrously, and it’s the people 

between 20-44 who are working, buying 

houses, having children, and paying the bulk of 

the taxes that keep our country running.

A selfish “they might take my job!” sentiment 

ignores all of these statistics that our 

provincial government is commendably acting 

on.  In 2011, 51% of all skilled immigrants 

who moved to Canada settled in Toronto. 

Most of the remainder went to Montreal and 

Vancouver. Meanwhile, Atlantic Canada as a 

whole attracted only 3% of skilled immigrants 

in 2011. Nova Scotia, PEI, and New Brunswick 

attracted 2-3 times more than NL.

This summer, we made moves to rectify this 

lost opportunity. In July, our government 

signed two separate partnership agreements 

with the federal Government to augment 

immigration to NL.

The government is also asking for employers, 

communities, and municipal governments to 

all do their part to collectively make NL “an 

attractive place for immigrants to live, work, and 

raise a family.” On government’s end, promotions 

will soon begin to attract people living in the UK, 

Western Europe, and even St. Pierre.

One promising strategy will be to retain 

university and college grads. In the fall of 

2015, there were 2,300 foreign students 

studying at post-secondary institutions in 

NL, all of whom are skilled, prospective 

permanent residents for our workforce. 

They’ve spent years in the province, and are 

therefore more likely to become residents on 

account of already being here and knowing 

the place and all of its quirks and quarrels. 

The idea of lowering tuition for foreign 

students was floated as an idea to attract 

more students-turned-residents, because 

traditionally, foreign students are charged 

more than locals.

According to the aforementioned 

OECD International Migration Outlook study, a 

significant number of foreign students visiting 

Canada each year decide to stay after getting 

a degree. But not here in Atlantic Canada. 

Retention rates in provinces like BC and 

Ontario are as high as 91%, but here in NL, it 

ranges from 43-68%.

To deal with the retention challenge, 

roundtable participants suggested 

government-supported English as a Second 

Language tools for prospective permanent 

residents, because stronger language skills 

would combat language barriers during 

a new Newfoundlander’s transition to 

permanent resident. It was suggested as 

well that government expand settlement 

supports beyond St. John’s, and streamline 

the recognition of a person’s educational 

credentials and previous skills, so they better 

match their equivalent here in Canada.

Government is also calling on Employers 

to avail of the Provincial Nominee Program 

to find the kinds of skilled workers their 

company requires. NL is a small province, 

with a lot of its specifically skilled workers 

working out of province. This leaves a lot of 

employers without certain kinds of skilled 

employees, and unable to operate here until 

those gaps in the workforce are filled.

The Provincial Nominee Program can be the 

bridge between an employer’s needs and 

prospective employees abroad, who are in 

need of work. Currently the program can be 

used for “Skilled Workers” or “International 

Grad Students,” but the roundtables suggested 

adding an “Entrepreneur” category, and, 

making it easier, on the other end, to be a 

nominee for either category.

WHY IMMIGRATION IS PART OF 
OUR GOVERNMENT’S “ECONOMIC 
GROWTH STRATEGY”
BY CHAD PELLEY

Between August and October, the Provincial Government held 

an impressively thorough series of roundtable discussions with 

the aim of enhancing the experience of immigration for new 

Newfoundlanders (retention, retention, retention!).  More than 

100 individuals representing  47 groups attended the roundtable 

sessions throughout the province.

Many local  
employers need  

skilled workers to 
come here from 

abroad because of  
gaps in our 
workforce...
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WHY WE’RE CHEAPING OUT ON 
FIRST MEETUPS
Dear Women of Tinder: on a first date, please 
limit yourself to 1 drink if you’re not paying the 
bill. We all know it’s hard times. And we all know 
these new artisan, hand-cranked cocktails are 
$12-15 a pop. That’s more than most appetizers 
a pop. Ergo, your 2-3 drinks will total about 
$40-50, taxes in. While your app and meal will 
also be $40-50. So that’s like me taking out 
TWO people for supper. If this sounds cheap of 
me, than here is a lesson in class: a “cocktail” 
is meant as a pre-meal drink, not a with-meal 
drink (you order wine with your meal), so 1 
cocktail should be enough. I’m looking for love, 
not bankruptcy. Last night’s date’s drink total? 
$48.30 + a $16 pizza ($18.34). Her drinks cost 
2.6 times more than her meal. And I’ll never 
see her again. I can’t drink to that. Broke til 
Wednesday now” – BROKE-HEARTED

PUSH OR PULL?!
“I get anxious every time I walk towards a 
door: is it gonna be a push door or a pull 
door!? Who knows?! Why can’t this be a 
standard!? Why can’t doors always open  
OUT to the OUTSIDE or something?”  
– PUSHIN ON A PULL DOOR

FAVOURITE DRINK?
“I drink the juice from dill pickle jars. I drink 
dill pickle juice. I love it. It’s good with tequila 
too.” – MMM

DEAR SANDWICH MAKERS  
OF THE WORLD
“Burger King, hip lil cafes, I don’t care who 
you are, but especially Tim Horton’s, PLEASE 
NOTE: no one wants this much lettuce on their 
sandwich. It literally waters down the rest of 
the flavours. No one wants all that lettuce. 
Not anyone wants a wack of lettuce. Let Us 
Lay off the Lettuce.” – SANDWICH EATER

RETURN TO DECENCY
“I’m hoping all this local discourse in the tail 
end of 2016, on how we talk about people 
online, and our simplistic, public deductions, 
is some kind of sea change in human decency. 
Because I’m terrified of a generation growing 
up thinking it’s normal to tear into people 
you’ve never even met, and doing so with 
half-informed convictions. I find it terrifying 
that people I admire won’t go into politics 
or write journalism non-anonymously, or 
take a public job because it makes them 
prey to simplified deductions and online 
mob mentality, in a world where the other 
side of the story is effectively redacted by 
disproportionate rage.” – HOPEFUL AND 

TERRIFIED

CAN IT, YOU WORLDLY FELLOW!
“We get it. You’ve lived abroad. You can Sprechen 
other languages, si? Like Francais! You know 
of cultural quirks and foods we don’t! Amazing. 
But if you were really all that interesting, you 
wouldn’t have to play that shit up and work it in 
into every — like EVERY — single conversation 
would you? It’s awkward and worse: annoying 
and weird. You be you, bro, in the here and now, 
not the then and gone.” – UGH

UH OH
“I found my new-ish boyfriend’s stash of 
Christmas gifts for me, I think, while he was 
in the shower. I don’t think he knows me very 
well, if that’s what he thinks I’ll want. I can’t 
tell if it means he’s not a good gift buyer, or, 
I’m not who he thinks I am. I also cannot 
for the life of me decide on what he might 
want. Christmas is tearing us apart, lol. If you 
like someone, you’d know what they want, 
wouldn’t you? I dunno.” – SNOOPY SNOOPER

WINTER BIKER!
“Hey winter biker traveling west on Military 

Lemarchant every am between 7:15 and 7:45 
– heading into or near St. Clare’s – You are 
awesome and fast and very visible from the 
front – I love the super flashy lights! But once 
I pass you ( I am heading east in a car) I look 
back and you have no lights behind. Put some 
on the back too! You’re my inspiration and I need 
to make sure everyone can see you so you can 
keep inspiring us. Travel safe! xx.” – MAGGIE

HILARIOUS IDEA
“People should start posting all sorts of things 
to the #nlpoli hashtag that have nothing to 
do with politics just to get James MacLeod’s 
bowtie bent out of shape. Lol.” – HAHA!

STOP THE DESPAIR AND  
SHOP THERE!
“Hey! Maybe if everyone who feigns sorrow 
for downtown store closures actually shopped 
there, they’d stay open! Stop blaming council 
or landlords or the economy, and start 
blaming yourself for your loyalty to saving a 
buck by shopping online at Amazon or Gap.
com! Keep money in our economy. Keep 
downtown alive. The stores are full of cooler 
stuff than you’d imagine, and it’s nice to get 
out of the house and SEE and DO things in the 
real world isn’t it? Get a local coffee or lunch, 
see some Facebook Friends in the Real World. 

Buy some cooler clothes than the mall can 
muster! – DOWNTOWN GIRL

TAKE THAT!
“I was at a talk recently. The guy leading the 
talk was so dismissive and condescending 
towards people of a certain appearance — 
the flamboyant, the XX-chromosomed, the 
hipsters — that I spat in my hand, and wiped 
said hand along the bottom of my shoe, 
before shaking his hand afterwards. To put 
him in his place.  You can dismiss my remark, 
but not my germs!” – MAD SALLY

YOU FORGOT THE FOOD
“Sometimes at the grocery store I see people 
who spend hundreds of dollars, but there 
is nothing in their cart that I would classify 
as food. It’s all processed factory stuff that 
is literally full of known poisons. I feel like 
suggesting they buy some food to go with that 
stuff, but I never do. I know fresh fruits and 
veggies cost a fortune here, but come on! You 
can manage a big bag of frozen veggies if you 
have 20 litres of pepsi and 5 boxes of sugar 
cereal. I pity the children who are depending 
on you to feed them. No wonder you are 
obese and look depressed. If I ate like that, I 
would feel and look like shit too. Buy some 
food!” – THE ROBOT MONSTER

THE BULL HORN
YOUR RANTS, CONFESSIONS 
& MISSED CONNECTIONS.

SHARE YOURS AT THEOVERCAST.CA/BULL-HORN

              
         That’s all it takes. Just one 
       pair of Blundstone boots will 
     make you a fan for life. No laces. 
            All season. Long wearing. 
       Go anywhere. Spine and joint 
              sparing. So comfortable 
                              that–surprise! 
                             You end up with 
                                         two pairs.  

#1308 
The Chisel Toe in Rustic Black. 
Also available in Black, Rustic 
Brown, Crazy Horse Brown, 
Stout Brown and Redwood.
$209.95

blundstone.ca

pair. One   
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BY EVA CROCKER

Community Services Critic 

Lorraine Michael (MHA, St. 

John’s East-Quidi Vidi) says 

the provincial government’s 

long term-care services are 

failing seniors.

The government commissioned Deloitte 
Provincial Home Support Program Review 
was published last summer. It pointed out a 
lack of consistency across the province with 
regard to how people’s needs for long term-
care are being assessed.

Michael says as far as she knows the 
government has not taken any action to rectify 
the concerns raised in the review.
Unlike Quebec, Ontario, and Alberta, 
Newfoundland and Labrador’s homecare 
is not part of the public healthcare system. 
This means that seniors who are admitted 
to hospital receive clinical and financial 
assessments, which determine whether they 
are eligible for homecare.

One of the problems the review has identified is 
that each of the four regional health authorities 
has its own intake and referral procedures. 
Both nurses and social workers are doing 
intake work, despite being two totally different 
groups of professionals with different training. 
“This adds to the problem of consistency and 
equal access in a provincial program. In a 
provincial program, everybody should have the 
same access to the program and be assessed 
in the same way,” Michael says.

The report recommends having clinical 
practitioners trained specifically for the 
job doing intake. It also calls for more 
collaboration between doctors, nurses, and 
other healthcare professionals. Michael says 
that as a province we have a problem with 
“case management,” meaning the level of 
communication between all the health care 

professionals working with a patient.
The report stresses the need for integrated 
care plans, which would insure that patients 
don’t go home without knowing whether they 
need and are eligible for homecare.
Currently, some people receive subsidized or 
co-pay homecare. However, the most recent 
provincial budget saw an increase in fees 
associated with co-pay homecare. Michael 
says she has heard from seniors who have 
been severely impacted by the raised fees for 
homecare.“We know seniors are suffering, 
seniors are going to food banks, seniors are 
counting pennies and it shouldn’t be that way,” 
Michael says. She described speaking to a 
senior in her constituency who was ill and had 
been diagnosed with cancer.

The woman’s husband required homecare but 
had to reduce the number of hours of care he 
received each week because of increased fees. 
The woman’s doctors were concerned about 
how the stress of caring for her husband was 
going to affect her own health. The couple 
were trying to save money for homecare and 
told Michael they might not be able to give 
their family Christmas gifts that year. “We 
have evidence of people’s needs not being 
met and even though we advocate for them 
the way things are now with the tightness 
of budget and changes that were made, we 
can’t get anywhere in advocating for people,” 
Michael says, “… I hope the government will 
realize what they’ve done to seniors with 
some of the changes in this budget .”

Bubble Zone 
Gets Royal 
Assent
NL Becomes 
Second Canadian 
Province to Have 
Bubble Zone Law 
BY ELIZABETH WHITTEN

Anyone going by 
LeMarchant Road has seen 
the anti-choice protesters 
that have gathered around 
the Athena Health Centre, 
the only private abortion 
clinic in St. John’s. 

For the past 26 years, patients have had to 

get by these people to enter the clinic. “For 

most people, it’s really disturbing to see 

protesters … we’ve always had complaints 

from patients coming in and out of our 

old building,” said Rolanda Ryan, who has 

owned the clinic since 2010 – previously 

known as the Morgentaler Clinic.

Many clients would ask if there was a 

way to bypass the protestors. And while 

the clinic’s original location had a ‘secret’ 

entrance through St. Clare’s parking 

garage, in November 2015 the clinic 

relocated down the street. “Once we moved 

over here, very quickly it became evident 

that things got worse.” Protestors were 

now right on the doorstep.

Ryan was even more alarmed when a 

protester showed up with a GoPro-like 

camera attached to a board in May. While 

the protestors claimed it was only to 

record their own activity, photos pose a 

serious threat to people going in and out of 

the clinic. Even if done accidentally, there’s 

“A very real possibility if you take pictures 

of somebody going into an abortion clinic 

and post them anywhere on social media 

… you could have somebody get killed or 

seriously injured,” she warned.

Late last June, Ryan and lawyer Lynn 

Moore got an injunction that banned 

protesters within 40 metres of the clinic. 

But an injunction isn’t as strong as 

legislation, and Ryan and Moore started to 

meet with the provincial government on 

enacting a bubble zone law. “Right from 

the beginning, the government was very 

supportive of us.”

In December, the provincial government 

gave Royal Assent to the bubble zone 

law. It will keep protestors 50 metres 

away from the clinic, 160 metres from the 

homes of staff, and forbids people taking 

photos of people entering and leaving the 

clinic. It also includes 10 metres around 

doctors’ offices and 160 metres from 

doctors’ homes.

NL is now the second province to have such 

legislation. BC has had their own bubble 

zone law since 1995 and an attempted 

constitutional challenge was dismissed 

back in 2008. Clinics in BC have “seen a 

huge decrease in the number of protestors. 

Like, it’s almost like it took the wind out of 

their sails… So I’m hoping the same will be 

said here,” Ryan said. Already, she’s heard 

from an administrator at a Quebec clinic on 

how to get a bubble zone law.

While anti-choice protesters in St. John’s 

did maintain the 40-metres zone around 

the clinic, Ryan said having legislation is 

a stronger move. With the injunction, she 

would have had to take the protesters to 

court if they’d breached the zone. Now, 

she just needs to report any violations of 

the law. If found guilty, it could result in 

hefty fines of up to $10,000 and possible 

jail time.

People become pregnant in all sorts of 

circumstances, not all of them positive 

“And the people out by my door have 

no knowledge of what goes on in these 

people’s lives … the last thing they need 

is somebody standing up in front of them 

with hateful signs and with cameras stuck 

on, you know?” As a law, the bubble 

zone will further protect and support the 

reproductive choices people make.

SENIORS SUFFERING: MHA SAYS 
PROVINCIAL LONG TERM CARE PROGRAM 
INCONSISTENT & INADEQUATE
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Sometimes songs cut out or repeat and 

sometimes there are long stretches of 

dead air. Although there are regular death 

announcements, there are no news shows or 

weather updates.

The shows differ wildly but generally stick 

to a theme of easy listening music from the 

mid-20th century. The only constant is the 

warm hiss of the needle on the records. 

“There's nothing else around Canada like 

it,” says Kenney Purchase, of Fog Lake and 

RocketRocketship. “I've done my research and 

tried to find something else like it, but there's 

absolutely nothing quite like it.”

After landing a summer job at the station 

two years ago, Purchase became regular at 

the station, volunteering as an operator and 

broadcaster. 

Of the 60 volunteers keeping the station 

running, Purchase is the youngest person 

at the station by a large margin. A lot of the 

broadcasters, or show hosts, are in their 70s 

and 80s. The Saturday afternoon rock ‘n roll 

show is targeted at “younger” folks in their 

40s and 50s. 

Purchase, 23, is hoping to bring more young 

people to the station.“I think that old sound, 

especially with the rise in vinyl culture and 

cassette culture and older music, I think it's a 

very appealing sound to younger people,” he 

said. “I just think there's definitely room for 

growth amongst a younger audience.”

VOWR began broadcasting out of the Wesley 

United (then Methodist) Church on Patrick 

Street in 1924. Reverend Joseph Gilbert Joyce 

launched the station as a way to bring his 

Sunday service to the sick and shut-in in rural 

parts of the province. There are mugs down at 

the station with “Newfoundland’s oldest radio 

station” printed on the side.

According to the VOWR website, Joyce had a 

hard go of it. Radio was brand new in 1924 and 

a lot of people in Joyce’s congregation thought 

the new technology was the devil’s work. They 

now broadcast 24 hours a day and stream 

online, and they’re moving away from their 

religious mandate, switching their tagline from 

“We Serve” to “Music of Your Life.”

Hosts choose the songs they play from the 

station’s enormous record library, which takes 

up a room and a half of meticulously 

numbered shelves. Broadcasters 

can look up specific records on 

a computer in a cataloguing 

program that runs on DOS. 

Or, like Purchase, they can 

spend hours combing the 

shelves. There are turntables 

close by so hosts can test 

their selections.“The 

library has so many 

weird old records 

from artists that didn't 

really go anywhere,” he 

says. “I'm always finding 

out about new artists and new 

performers that were big in say, like, 

Calgary or something like that in the sixties. 

It's endless.”

The records in the library have been selected 

and approved by various station managers 

over the years. There was a time when 

Beatles records were verboten and Purchase 

says he still finds records with “Do not play” 

scratched into the vinyl, but things are 

looser now and the station is expanding 

their collection. “We have kind of a panel of 

hosts, board members, and volunteers who 

decide whether [a new selection] is playable 

or not,” he says. “It depends on the listening 

audience, if we think they will enjoy it, and if 

it fits with the program and the sound of the 

station.” He says he’s been able to 

play some music of his life: Hey 

Rosetta!, Coeur de Pirate, and 

Angel Olsen. 

He’s not in it to overhaul the 

station, though. He likes the 

old music and the occasional 

dead air. He likes the spooky 

sounding warps in the 

records and he likes that 

every host gets to play 

their own music, the music 

of their life. He also really 

loves the equipment itself. “It's 

very analogue, very old school,” he 

says. “We use tapes and records, a lot of 

LPs and just live broadcasting, we don't have 

any computer programs or anything like that.”

Inside the operations room, there’s a double 

turntable, Marantz tape deck, a reel-to-reel, a 

mixer and a classic-looking VOWR mic. Down 

the hall, there are offices with IBM Selectric 

typewriters on the desks.

Purchase says he spends a lot of time at the 

station writing songs and listening to old 

tapes. “As unusual as they find me playing 

with tapes, they love that I'm putting it to 

use,” he says.  

He recently made an album, nyotaimori, 

under the name moan, of sampled tapes 

from the station’s unplayable bin. The new 

Fog Lake has a VOWR tape loop on the song 

“Tolerance.”

He’s heading out on a European tour with Fog 

Lake this spring, opening for Foxing. 

“It’ll be good, yeah,” he says. “But I’m kinda 

sad that I won’t be able to come here.”

A Brief History  
of VOWR BY SARAH SMELLIE

If you haven’t spent much time listening to VOWR 800 AM, here are some of  

the things you might hear on a regular day of broadcasting: a banjo cover of 

“Mr. Sandman;” an instrumental cover of Serge Gainsbourg’s “Je T’aime, Moi Non 

Plus;” a lot of Anne Murray; slightly less Barbra Streisand; country songs about 

quitting your job and moving to Montana; and maybe even a country cover of 

Leonard Cohen’s “Bird on a Wire” with freestyled verse or two. 

RADIO WAS  
BRAND NEW IN 1924  

and a lot of people in Joyce’s 

congregation thought the new 

technology was the 

devil’s work. 

Although there 
 are regular death 

announcements, there 
are no news shows or 

weather updates.
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2016’s Borealis Music Prize 
went to DIY dark horse 
Jake Nicoll for his double 
album Two Things/Half 
of Nothing. Released in 
March of 2016, Two Things/
Half of Nothing is a quietly 
ambitious collection of 
23 songs; ambitious not 
only in its scope and 
sonic landscape, but in 
Nicoll having singularly, 
performed, recorded, and 
mastered the album almost 
exclusively on his own. 

Although it’s marked with fleeting, (almost 
ephemeral) appearances from Nicoll’s equally 

multi-talented siblings Ilia and Billy, they 

serve to remind listeners that this deeply 

personal album, is by the same design, also 

deeply remote. The album’s tone is similar 

in nature, oscillating between the warm and 

familiar and difficult to pin down. The lush, 

and even opulent, balanced against the sparse 

and restrained. 

It’s difficult to sidestep the grandiose 

vision/tired execution of the digital double-

album (George Harrison’s All Things Must 
Pass, notwithstanding), yet for Nicoll it 

seems the perfect format for housing his 

talents, interests, and restlessness. Nicoll’s 

boundaries are whatever he wants them to 

be. All of this is to say: it’s the rare musician 

who, in their heart of hearts, makes music 

for themselves, and rarer still when they do it 

as well and (seemingly) effortlessly as Nicoll 

does on Two Things/Half of Nothing. 

At the same time Nicoll hasn’t set out to 

reinvent the wheel. His lyrics are intelligent 

and introspective, but accessible, and even 

sappy at times. His melodies and vocals 

float like 1960s folk pop artists Donovan and 

Harry Nilsson, and in their quieter moments, 

Nick Drake. Sonically, the album 

moves between atmospheric 

synthesizers, reverb rock, 

psychedelic folk, and even 

post punk. The production is 

reminiscent of Beck’s later 

work on albums like Sea 

Change and Morning Phase. 

Ultimately though, Nicoll’s 

influences are difficult to pin 

down. There’s nothing on the album that 

beats you over the head, and really, who can 

say how he feels about Beck. 

Nicoll grew up in small-town Southern 

Ontario until the age of 6, and in and around 

Kitchener-Waterloo, thereafter. Listening to 

Two Things/Half of Nothing I get the sense 

that its these childhood memories, his 

siblings, maybe his parents’ eclectic record 

collection, or even an obscure rural radio 

station, that have influenced Nicoll more 

than anything. Indeed, in his answer to the 

most uninspiring question: “Where did you 

grow up?” Nicoll paints a landscape of this 

childhood. 

“I grew up in a small town in Southern Ontario 

called New Hamburg … My grandparents 

had a farm not far out of town and me and 

my siblings (and many cousins) spent a lot of 

time there growing up. There was an old 80cc 

dirt bike that our aunt used to drive us around 

on as kids. I remember it didn’t have a muffler 

so to my sensitive kid ears it was almost 

terrifying just how loud it was. Hanging off the 

gas tank there were two wire foot rests made 

out of a coat hanger for our little legs. When I 

was in high school, keeping that dirt bike alive 

became an obsession of mine and I remember 

pulling the whole thing apart and putting it 

back together in my dad’s basement. Pretty 

much every time I tried to start it I’d have to 

mess with the spark plug or carburetor for 

half an hour before it would even start firing 

properly. Back then my parents were always 

telling me I’d become an engineer, and I guess 

they were sort of right.”

 

Nicoll landed in St. John’s 8 years ago. He’s 

since become a guiding force in the St. 

John’s music community, particularly as a 

recording engineer and producer in the indie/

DIY scene. His name comes up immediately 

when I ask BBQT drummer Allison Graves 

about her influences for a recent article on 

female drummers. “Jake is someone who has 

undeniably influenced and encouraged 

the music scene. Through his 

interest in recording a vast 

array of musicians I think 

he has made sure that 

everyone is heard.”

It’s this earnestness, or 

genuineness that Borealis 

jury members consistently 

pointed to. Two Things/Half of 
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Jake Nicoll Takes the 2016 
Borealis Music Prize BY SANDY MAY

THE BOREALIS  
MUSIC PRIZE  

is The Overcast’s 
triple-juried $1000 
award for a local 

album of the  
year.

There was an old  
80cc dirt bike that our  
aunt used to drive us 
around on as kids ... 

hanging off the gas tank 
there were two wire foot 
rests made out of a coat 

hanger for our  
little legs.
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Nothing is a beautifully honest and personal 

album. What truly stands out most to many 

however, is the space Nicoll leaves open for 

listeners. He’s created every corner of this 

album, yet managed to leave enough of himself 

off of it for listeners to find themselves. 

On Two Things’ opening track, “Story of Your 

Life”, Nicoll sings: “I am a name within your 

script, but I am just a part of it. We all believe 

we are the center of the world. We all believe 

that we’ve been cast the leading role.”

In this way, Two Things/Half of Nothing is 

an album crafted by an observer. Nicoll has 

spent the last 6 years crisscrossing the globe 

drumming with The Burning Hell. Perhaps 

it’s the expansive travels, the spatiality of 

sitting behind the drums, or the recording 

and producing of other artists, that most 

informs this overreaching theme. Whatever 

it is, there’s a tension on Two Things/Half of 

Nothing between someone who wants to 

observe the world and someone who wants to 

embrace it that Nicoll seems content to leave 

unresolved. Maybe prolific music making, in 

all its incarnations, is his way of doing both.

Given that Nicoll seems to make music for 

himself foremost, I wonder what winning 

a prize such as the Borealis means to him. 

Will he hire a hot publicist to amp up critical 

exposure (doubtful), or use the money to 

track down obscure analogue tape samplers 

and forgotten about synthesizers? (highly 

plausible).

“It means a heck of a lot to me to receive this 

award. I probably got more weird and paranoid 

and protective and secretive in the making 

of this album than any other I’ve made. After 

a year of working on it I had only shown any 

of it to my sister, my brother, and one very 

good friend. Otherwise I had absolutely no 

perspective at all about what it was I was 

making, which meant there was a lot of space 

for the ‘Don Music’ in me to run wild.

“Tearing off the privacy band-aid was 

especially hard this time around. I wrote a lot 

of sappy stuff into those songs. Sappy stuff 

that I actually believe = mega vulnerability. 

So it feels pretty great that people like it. 

It’s still a little surreal to think about people 

listening to it all, but I’m trying to get over 

my persistent desire to fade into the safe, 

fuzzy background. I’m thankful for the 

recognition, but even more thankful for 

feeling like I’m a part of this local music 

scene. When I moved here eight years 

ago I was amazed with how inviting and 

encouraging it was and I still feel that way 

now. No place is perfect, but as someone 

who grew up in the liability-obsessed 

suburban sprawl of Southern Ontario, St. 

John’s is pretty magical.”

Indeed. As a fellow CFA, Nicoll’s homage to 

the city on “I Gave Up Keeping Along,” stands 

as one of my favourite moments on Two 

Things/Half of Nothing. 

“Such interesting people, so many in one small 

city / a pile of memories all here in this town by 

the sea / it isn't all good but it isn't all bad 

I should say / despite my complaints I'm 

grateful I landed this way.”

Congratulations, Jake.  

It’s a beauty.  

AVAILABLE  
ON ALL MOBILE 
PLATFORMS

Read all our articles with  
the click of a button.

"I’m trying to get over my 
persistent desire to fade into 
the safe, fuzzy background. I’m 
thankful for the recognition, but 
even more thankful for feeling 
like I’m a part of this local music 
scene. When I moved here eight 
years ago I was amazed with how 
inviting and encouraging it was 
and I still feel that way now." 

- JAKE NICOLL
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SPARKS
LITERARY
FESTIVAL

SUNDAY
JANUARY22
2017
11 am - 6 pm
Suncor Energy Hall
S c h o o l  o f  M u s i c

WRITERS
Colin Barrett

Andreae Callanan
Michael Crummey

Mary Dalton
Allison Graves

Matthew Hollett
Dave Paddon

Chad Pelley
Edward Riche

Susie Taylor
Kim Thúy

Tracey Waddleton
Russell Wangersky

Shannon  
Webb-Campbell

hss.mun.ca/sparks 
Free parking 

in lot 15B
Reception to follow

Worth Your Dime
 Select Events for January 2017

LANDLINE
JANUARY 24 – 28TH, IN THE STREETS

RCA Theatre Company presents Secret 
Theatre’s Landline: St John’s to Calgary, as 
part of the 31st Annual High Performance 
Rodeo, in collaboration with One Yellow 
Rabbit. During the hour-long running time of 
Landline, audience members are invited to 
walk our city streets, listening to a recorded 
audio track. Meanwhile, 4348 km away in 
Calgary, AB, each audience member is paired 
with a fellow participant, listening to the 
same audio track. You and your anonymous 
Cowtown buddy can converse with each 
other in real time via text message. "Landline 
is a shared experience between you and a 
stranger thousands of kilometres away," 
says co-creator Dustin Harvey (Secret 
Theatre, Halifax NS) of his collaboration with 
Adrienne Wong (Neworld Theatre, Vancouver 
BC). The pair hopes that participants will 
take the chance to create a kinder, gentler 
social space, where people with different 
experiences and perspectives can co-exist. 
"At moments during the walk, you are 
prompted by the voice on the track to contact 
to the other person using your cell phone 
... you share stories and memories. You are 
honest or you lie. How far you walk or how 
much you text is up to you ... but in doing 
so, you create something unique and special 
between the two of you that is unrepeatable 

and only lasts an hour."

YOGA + RAW  
CHOCOLATE WORKSHOP
JANUARY 7TH @ YOGA & WELLNESS

After the holiday slump, it's time to get back 

to treating your body like a temple, instead 

of like a trash bag. A good start might be 

this wellness workshop, hosted by local 

yoga instructor Nicole Blackwood and health 

coach Alison Nixon. In the workshop, the 

team teaches the basics of how to prepare 

raw chocolate, which is chocolate produced 

in a raw or minimally-processed form. 

Made from sun-dried Cacao beans and 

cold pressed Cacao butter, some people 

liken it to dark chocolate, but without the 

wheat, refined sugar, and dairy. Like yoga, 

good chocolate is a blend of science and 

spirit, so Blackwood explains the science 

and nutritional benefits that raw chocolate 

offers. The session also features some mixed 

level hatha yoga, where participants are 

encouraged to practice in a way that best 

honours their body and experience level.  

"We want to get them excited about wellness 

so they feel empowered to manifest their 

goals and to empower them about their 

wellness goals for the new year," says 

Blackwood. "We are excited to unite and 

share our mutual passion for yoga and 

nutrition." The event takes place 10:00am – 

12:00pm. 10 Forbes Street.

ALMOST BAYMOUS: A PLAY 
JANUARY 11-14TH @ ARTS & CULTURE CENTRE (8PM)
Halfhandsome is a sketch comedy and improv company from the brains of many 
collaborators, and their latest production, Almost Baymous, is a “newfangled comedy 
revue show that highlights the problems and issues faced by young Newfoundlanders 
through social and political satire.” It is a night of original sketches, comedic songs, 
and oddball characters, written and performed by a group of “artistic and good-for-
nothing millennials.” It’s only 10 bucks to get in. “This is not a normal sketch show. This 
is not a normal piece of theatre. It’s crude, it’s charming, it’s sweet, and it’s blunt – we 
wanted to write a sketch comedy show that not only entertains but talks about the new 
Newfoundland and our vibrant community in an ironic light.”
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On December 16th in 1980, 

the world lost one of its 

most eccentric, wildcard 

entrepreneurs, whose life story 

reads like a plot-busy novel. 

Colonel Saunders is best known 

for starting the KFC chain, but 

that was the just the tip of his 

iceberg, and it’s baffling that his 

life story and larger-than-life 

character hasn’t been made into 

a movie yet.

For example: he was a lawyer … until he beat 

the shit out of his own client in a courtroom 

(history is unclear as to why). But he did some 

good in that role, like winning a lawsuit for black 

victims of a trainwreck during racially charged 

times where a black family’s strife wasn’t 

deemed worthy of a white man’s money. 

In fact, The Colonel liked to mock racial and 

class tensions. When travelling for work, he’d 

get the car door for his black employee, and 

carry his luggage into hotels, just to mess with 

all the onlooking, perplexed white people.

Best known for a chicken recipe, he’s been a 

streetcar conductor, falsified his birth records 

to serve time in US Army, and he started his 

own ferry boat service on the Ohio River. He 

cashed in his ferry boat company to start a new 

venture: manufacturing acetylene lamps. (Wtf?)

At some point, he sold life insurance for 

Prudential Life Insurance Company … until 

he was fired for insubordination. And it was 

during his time working on the railroad that 

he met his wife, with whom he had a son (who 
died young of infected tonsils). The internet is 

unsure how real the claims are that he tried to 

kidnap his own son during a separation from 

his wife (who  won custody).

Anyway, he got cooking at a young age. His 

dad died, leaving him in charge of cooking 

for his younger siblings while his intensely 

religious mother (who wouldn’t even whistle 

on Sundays!) worked. When the mother 

remarried a man he couldn’t stand, he 

dropped out of grade 7 and fled town, claiming 

“algebra is what really drove me off.”

In 1930, Saunders was running a Shell Oil Gas 

Station, and it was from this gas bar that he 

started slinging chicken dishes. Like every 

business, he had competition, but Saunders 

literally shot his competition down. In the 

streets. With a gun.

The man’s name was Matt Stewart, and he’d 

put up, or he painted over a sign that directed 

traffic to his eating establishment, not The 

Colonel’s. Saunders and two Shell employees 

went to confront him, and a gun fight broke 

out. Stewart killed one of the Shell guys, and 

went to jail for murder, removing himself 

as a competitive threat. It was around this 

time that the governor of Kentucky granted 

Saunders Kentucky Colonel status.

1939 was a big year: food critic Duncan 

Hines praised his meal chez Saunders in his 

book Adventures in Good Eating (a guide to US 

restaurants), and Saunders bought a motel/

restaurant. But it burned down (or did he burn 

it down!). He rebuilt it the same year with a 

140-seat restaurant.

His North Corbin Restaurant kept on keeping 

on, until a new Interstate 75 complicated 

dining there, so he sold the place at 65 years of 

age, and using only his savings, did something 

wild even for him: he started driving all over 

the country, stopping into restaurants, offering 

to cook them his “finger-lickin’ good” chicken, 

and if they liked it, he’d sell them the franchise 

rights. During this tour-de-poulet, he’d sleep in 

the back of his car. At 65.

Soon, franchisees were coming to him. 

KFC was expanding internationally into 

Canada, the UK, even Jamaica and Mexico. 

He patented the cooking method, and 

trademarked “It’s Finger Lickin’ Good” in 1963.

 

At 73, he was overwhelmed and sold it for 

$2 Million (roughly 15 million today), to two 

businessmen. One of whom was John Y. 

Brown, Jr., future governor of Kentucky.

Saunders retained Canadian rights though. 

That’s why he moved to Mississauga, Ontario 

in ’65 to oversee his Canadian franchises.  And 

oversee them he did. Like a violent, 

judgmental hawk. He spent the ’70s stopping 

into KFCs to sample their goods at random, 

and if he didn’t like it, he let it be known with 

a foul mouth while making a show of tossing 

the food in the garbage, or banging his cane 

off something.

See, at this point, he was at war with KFC for 

maximizing profits over focusing on flavour. 

The way The New Yorker put it in 1970, “A 

perfectionist in an imperfect world, he dreams 

of fried chicken so golden and delicious that 

it will bring tears to the eyes of a grown 

man, and of cracklin’ gravy so sublime that, 

he says, ‘it’ll make you throw away the darn 

chicken and just eat the gravy.’”

But that’s not what he was tasting since 

selling the company. A company executive 

confessed, at this time, “Let’s face it, the 

Colonel’s gravy was fantastic, but you had 

to be a Rhodes Scholar to cook it. It involved 

too much time, it left too much room for 

human error, and it was too expensive.” 

Enter corporate greed over culinary devotion.

In 1973, Sanders sued the new owners of 

KFC for using his image to promote products 

he didn’t make. In 1975, they sued him right 

back (unsuccessfully) for publicly bashing 

their gravy. “My God, that gravy is horrible,” 

is the quote. “They buy tap water and then 

they mix it with flour and starch and end 

up with pure wallpaper paste. And I know 

wallpaper paste, by God, because I’ve seen 

my mother make it. There’s no nutrition in it 

and they ought not to be allowed to sell it.”

Down in 
History 
Colonel Saunders 
Was a Wild Man 
And Couldn’t Stand 
What KFC Did to 
His Recipes
BY CHAD PELLEY P
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COAST TO COAST 
WITH MELANIE 
OATES 
Local Filmmaker 
Discusses 
Her Coveted 
Experience on the 
West Coast
BY MARK HOFFE

Local writer, director, and 
producer Melanie Oates is 
home in St. John’s from a few 
weeks on Canada’s west coast 
as one of eight Canadian 
women directors who hooked 
a coveted spot to participate 
in the 20th anniversary 
session of the highly 
acclaimed script development 
and director mentoring 
program Story & Leadership 
from Women In the Director’s 
Chair (WIDC).

“It’s always good to have your script 

scrutinized,” says Oates. “I want to be put 

through the ringer with questions and 

suggestions and comments and insults. 

Whatever it takes to make the script 

excellent.”

That script is Scattered and Small, Oates’ 

first feature film project. “It’s about a teenage 

girl, Tess, who runs away from her home 

in the bay to St. John’s and shacks up with 

an older guy who owns a bar downtown,” 

explains Oates. “She starts going mad, doing 

everything she can to feel like 

she’s wild and free. It’s a story 

about feeling trapped and 

chasing freedom.”

“I was trying to adapt 

a short of mine into 

a feature script,” says 

Oates. “I was writing 

the backstory, kind of as 

a short story, about where 

the characters came from and 

how they met. I was more interested 

in that story than the one I was trying to write, 

so I kept at it. The guts of the thing came 

from growing up in a place where I felt like I 

couldn’t be myself, or express myself, and the 

need to break free from it.”

With her forthcoming web series The Manor 

(2016) and shorts such as Bait (2014) and the 

NIFCO Picture Start Program film Ida Here and 

There (2016) under her belt, Oates is committed 

to do the hard work to launch into features and 

TV and leave obstacles in her wake. 

“Being a woman, people don’t just 

assume that I’m capable of doing 

things,” says Oates. “There’s no 

benefit of the doubt. I have to 

show them. At film festivals and 

all that, people have responded 

very positively to my work and 

I get to keep doing it. That’s 

the goal, to just keep doing the 

work. Rihanna wrote a song for me about it. It 

goes: werk werk werk werk werk werk.”

Oates’ work ethic paid off with her acceptance 

into the WIDC’s Story & Leadership Program 

and its intensive process during which eight 

Canadian women directors-to-watch develop 

their fiction feature films and web series 

projects. They work with an ensemble of 

hand-picked professional ACTRA actors, 

technicians, and other industry experts in 

Vancouver and Whistler. “I applied to the Story 

& Leadership Program because, in particular, 

I really wanted to grow as a director,” says 

Oates. “I wanted to see how I’d do outside of 

St. John’s. I get so much support here, but 

it’s important to get off the island and see 

how your peers are doing it, what they’re up 

to, and how you stack up. To go outside my 

comfort zone and learn and grow.”

As a program participant, Oates is in solid 

company to achieve her goals. This year’s 

line-up of mentors includes recent 

DGC Lifetime Achievement 

Award recipient and WIDC’s 

inaugural mentor director 

Anne Wheeler, award-

winning WIDC alumnae 

director Siobhan Devine, 

writer and Jungian expert 

Dr. Carolyn Mamchur, 

screenwriter and story 

consultant Linda Coffey (These 
Arms of Mine), actor and 

filmmaker Lori Triolo (Cold Squad), 

casting director Maureen Webb, independent 

producer Lael McCall (Principia Productions), 

Telefilm Canada’s Lauren Davis and Harold 

Greenberg Fund’s John Galway.

Then there are the other seven participants. 

“You should’ve seen these women I was 

with,” raves Oates. “Incredibly accomplished, 

powerhouse women – we like to say “nasty 

women” – who taught me so much and are 

now really great friends. And just being 

associated with the WIDC opens doors, you 

know. It’s like I’ve been vetted now.”

Back in November, Oates flew 

out west to immerse herself 

in the program. “The first part 

was in Vancouver,” explains 

Oates. “That was ten days of 

story work, working with actors, 

blocking with a cinematographer, 

fight choreography. Real good stuff. 

Then from November twenty-eighth to 

December fourth we went to the Whistler 

Film Festival. We got to pitch and meet with 

people from Telefilm, the Harold Greenburg 

Fund, CBC and others, which was a wicked 

opportunity. Plus we got to take in all 

the panels at the festival. See films. Ride 

a gondola to the top of a mountain for a 

women filmmakers’ event, unfortunately 

called ‘Women on Top.’ There was an 

outdoor hot tub too. So we can’t say nothing 

steamy happened.”

Now back to the chill of another 

Newfoundland winter, Oates will continue 

the program’s development process, if she 

can tear herself away from Netflix. “Over the 

next three months we have follow up with 

our mentors through Skype meetings and 

things,” says Oates. “We had to set goals 

to reach over that time. It’s good to have 

someone to be accountable to. That helps 

curb my TV binge watching. Although, I’m 

watching The Sopranos for the first time, so 

it’s hard Mark, b’y, it’s hard.”

As for shooting Scattered and Small, Oates 

and her producer Christ Hatcher are aiming 

to go to camera in 2017, but they realize 

how a year can turn into ten between the 

development of a film and its eventual 

release. In the meantime, Oates is in no 

danger of running out of things or people 

to stay busy with. “I’ve got a few pots on 

the stove,” reveals Oates. “My web series is 

finally going to launch this winter. People are 

invited to follow us on Facebook, Instagram, 

or Twitter. It’s taken forever. Or two years, 

which is pretty normal in the film and TV 

world. Allison White and I got some funding 

for two projects we’ve got on the go. One is a 

feature film called Sweet Angel Baby, and the 

other is a television drama which we refer 

to as the Untitled Social Work Project. I’ve 

also got this god forsaken novel I’ve been 

working on for four years. It cries out to me 

in the night.”

It’s good to have  
someone to be 
accountable to.  
That helps curb  

my TV binge 
watching. 
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She’s Got  
The Beat 
Allison Graves & 
Whitney Rowe on 
the City’s Changing 
Music Scene
BY SANDY MAY

As a guitar player, one thing I envy 
about the drums is the seemingly 
endless creativity drummers have 
in carving out their sound. Even 
the straightest of styles has room 
for moments of surprise. Maureen 
Tucker (The Velvet Underground) was 
as unconventional and off-kilter a 
drummer as she was simplistic. 

Meg White (The White Stripes) hit listeners 
with a similar, deceptively simple, 
idiosyncratic backbeat. The counter-
intuitiveness of Meg’s style was the 
crème to Jack Whites’ guitar playing, 
and no less integral to the band’s sound 
and success. If complex polyrhythmic 
beats are your thing, crank some Prince 
and the Revolution and behold Sheila 
E. The “Queen of Percussion” has been 
one of funk’s preeminent, in-demand 
drummers for decades. Despite the 
breadth of their talent and contribution, 
Tucker, White, and Escovedo are in rare 
company; 6 women made Rolling Stone’s 
100 Greatest Drummers of All Time list. If 
women are underrepresented in music in 
general, they’re something approaching 
unicorn status behind the drums. The 
St. John’s music scene is witnessing a 
zenith of women-led projects, thanks in 
part to feminist initiatives like Band Off 
and Girls Rock NL. To say it’s exciting 
to watch a new generation of musicians 
push traditional boundaries is an 
understatement. 

I asked drummer Allison Graves (BBQT, 
XBF) and drummer/percussionist 
Whitney Rowe (Hear/Say, Newfoundland 
Symphony Orchestra) about the changing 
scene, their experience as women within 

it, and what advice they have for other 
aspiring female drummers. 

When asked about their initial interest in 
the drums, Rowe credits her older brother. 
“He started taking lessons in junior high. 
I really looked up to him, so of course 
I followed suit. Turns out I had more of 

a knack for it!” Graves started the band 

XBF with good friends Aley Waterman 

and Amery Sanford. “We picked up 

instruments we’d never played to counter 

the lack of all-female bands in St. John’s 

at that time”. While gender isn’t something 

Graves thinks about much when playing, 

she’s excited about the current influx of 

women on the scene. “A lot of my friends 

have started playing music and I’m excited 

about how it’s altered energy at shows. I 

certainly observe shows differently than I 

did before drumming, and if more people 

who identify as female feel that way, it can 

only be positive.” 

Rowe agrees: “Being a woman doesn’t 

change what I bring to the table, but it 

may inspire other girls to get involved in 

the music community in Newfoundland.” 

Interestingly, Rowe notes that what 

looks like a lack of women, might be 

more a matter of optics. “There aren't 

a lot of female drummers in the public 

eye gigging downtown, but I have more 

female students than male students in 

my private studio every year, and the 

numbers are constantly growing. Many 

of those students simply enjoy learning 

new beats and styles of music, and 

are happy to jam. Perhaps by the time 

they're in high school, they'll be ready 

to take the stage and show the world 

their amazing talent!” Both women 

offer sage advice for other women and 

girls interested in playing drums. For 

Graves, the drums present leadership 

possibilities, and an effective way to stay 

engaged. “Understanding and practicing 

these ideas is something that’s beneficial 

not only when playing music. It’s also 

therapeutic in all the obvious ways.”

 And with all the enthusiasm of the best 

kind of teacher, Rowe heartily proclaims, 

“find yourself a teacher and do it!”

Perfectly 
Primitive
Brad Pretty  
on Derm Kean 
& an Incredible 
Woman’s 
“Incredible”
St. John’s has long had a 
grimy underbelly if you 
know where to look. 

Tucked away into dark corners and twilight 
dives, there’s just as much to lament as there 
is to revere. Usually ostracized in favour of 
family friendly fare, enigmatic black sheep 
have long held their own place. Derm’s been 
one for years. Have you heard of him? No? 
Well it’s about fucking time you did.

He’s basically the bastard love child of Iggy 
Pop and Ian Curtis, conceived while Henry 
Rollins and Glenn Danzig watched, entwined 
in leather, from the corner. Intensity is a 
divine calling; there’s unadulterated charisma 
drawing his voice in, no matter what the band 
is doing. And what a mighty band he has! (Jud 
Haynes, Krista Power, Christian Gagnon, and 
Harry Parsons are the band on this album).

The witches and wizards somehow concoct a 
deadly potion that’s sharp and heavy, but lofty 

and dastardly psychedelic. 
There’s strength in that 

backbone, one that needs 
to keep straight to handle 
the meandering Derm will 
throw it through.

The album’s a marathon, 
with only a bottle full of whiskey 

to keep those lips wet. Licks of old school 
hardcore are greeted with smacks of more 
modern noise rock, but it’s never in jest. It’s 
authentic. It never slows down too much, 
rarely catches its breath. There’s no patience 
for filler; everything useless has been boiled 
away, leaving a distilled and pure product.

Incredible harnesses what most people 
find terrible about music and turns it into 
something that they’ll hate. Call it a gift. If you 
grew up in a sweat-soaked moshpit like any 
good God-fearing teenager you’ll be shoved 
right back into it. Airy and sinister, grim and 
loose, it entrances you back into chaos. It’s 
that darling gal who pecks your cheek all 
night and drink doubles on your dime. It’s that 
fuckboy who calls you in the middle of the 
night. Dastardly cunning, it’s got animalistic 
yearnings that you’ll give into and wonder why.

The answer’s obvious: Incredible’s raucous and 
real. That’s a formula for a great time. Visceral 
and instinctual habits should never be left to run 
rampant, but under the right circumstances it’s 
a lot of fun to let them out to play. Sometimes 
those rough types have a lot of charm. 
Sometimes those charmers like it rough. 
There’s no regrets. Incredible is a grandiose 
(and I’d say purposely tongue in cheek) title for 
something so perfectly primitive.

He’s basically
 the bastard love child 

of Iggy Pop and Ian 
Curtis, conceived while 

Henry Rollins and 
Glenn Danzig watched, 

entwined in leather, 
from the corner. 
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Untangling 
the Truth 
in Robert 
Chafe’s Two 
Man Tent
BY EVA CROCKER

Robert Chafe’s new book 

Two Man Tent isn’t a short 

story collection, a novel, or 

a work of non-fiction, but  

it borrows from all of  

these genres. 

The book weaves fictional stories 

around a series of edited chat records 

from conversations between Chafe and 

a man he met online. This inventive 

structure is an exciting experiment in 

blurring the divide between truth and 

fiction. “Here I was writing these stories 

about loneliness and disconnect, and 

I was actually manifesting aspects of 

that in my real life by reaching out to 

this person across the country, across 

geographic and political divides,” Chafe 

says, explaining his decision to include 

the chats in the book. 

In the chat sections, Chafe tells the man 

(who asks to remain anonymous) that 

he is a well-known playwright from 

Newfoundland, working on his first 

collection of short stories. If the reader 

didn’t know this about Chafe before 

picking up the book, they could quickly 

confirm it was true by flipping to the 

back and reading his bio. “It’s actually my 

name and I am a playwright and I really 

do live in Newfoundland, those details 

are in there to make what’s true and not 

true fuzzier,” Chafe says.

Reflections on loneliness show up in 

all the stories and chat log chapters, 

creating cohesion across the book’s 

different genres. Despite this quiet, 

sombre theme Two Man Ten is 

propulsive. The book’s momentum 

comes from our desire to see how 

Chafe’s new online relationship will play 

out and from our desire to understand 

the book’s narrative structure. 

Although the characters and plots of 

the fictional stories seem unrelated 

to the chats, details from the stories 

sometimes appear in the chats and vice 

versa. We hope that a pattern will emerge 

that allows us decode what parts of 

the book are fiction and what parts are 

autobiographical. “You hear me take ideas 

from him and spin them into these purely 

fictional stories that surround the work. 

I wanted the tension of, ‘is he doing the 

same thing with the chats?’” Chafe says.

It is unclear if Chafe’s relationship with 

the man in The States will be able to 

develop spite of the distance between 

them, and their stark political differences. 

Chafe admits he craves the security of 

a serious, long-term relationship and is 

met with ambivalence. 

Chafe is often unable to tell if the man is 

joking or not and attributes the confusion 

to the fact that they can’t speak face to 

face. This mirrors the reader’s limited 

access to Chafe; we would love to be able 

to pin him down and find out which parts 

of the book are true and why, but we only 

have the ambiguous text he’s chosen to 

share with us. 

Chafe is frustrated by his inability to 

understand how the man imagines the 

trajectory of their relationship. However, 

he continues chatting because it is 

pleasurable. Even if it is an imperfect, 

potentially dishonest relationship it’s a 

meaningful one. Similarly, Chafe’s prose 

makes navigating the porous border he’s 

built between truth and fiction extremely 

gratifying. 

Mi’kmaq writer, poet, and 
arts journalist, Shannon 
Webb-Campbell, is among 
the writers who will be 
sharing their work at the 
eighth annual SPARKS 
Literary Festival on 
January 22nd at MUN. 

Shannon’s first collection of poems, Still 

No Word (Breakwater, 2015), was awarded 

Egale Canada’s Out In Print Award and has 

generated a number of invitations from across 

the country for her to appear as a speaker 

and teacher. Throughout the collection, her 

language is simple and precise. Last View of 

Bell Island, for example, is a poignant kinetic 

image of grief and mourning: “we dropped our 

tears, rocks, / a cigarette into the grave, / held 

one another close.” Shannon breathes in the 

space where the private and the public collide. 

In this poem, the family shares collective love, 

loss, and memory that the poet juxtaposes 

with the grandfather’s private loss. She hears 

him remember a lifetime: 

my grandfather murmured–

tears I cannot hide
oh, so I smile and say
when a lovely flame dies
smoke gets in your eyes

When asked why she included Smoke Gets 
in Your Eyes, Shannon responded, “It's what 
my Poppy sang the night my Nan died. Their 
song.” Shannon is committed to seeing. She is 
a nomadic observer who honours experience 
and those with whom she shares experience. 
The Overcast is grateful for an opportunity to 

sit and speak with her about her poetry and 
the journey that Still No Word has been.

What Surprised You About Yourself  
As You Created These Poems?
When I was writing these particular poems 
they felt like multiple selves, devilish brats 
I had to watch over, and guide. I felt a deep 

protection during the writing process, 

which later shifted after publication. I’m still 

surprised by the ongoing life of the book. It 

has many places in the world, and has taken 

me everywhere from teaching at Memorial 

University to doing a workshop with St. John’s 

Native Friendship Centre for Indigenous 

women in prison, as well as readings across 

Canada, and collaborations with musical 

powerhouse Kim Harris.

What Do You Enjoy About  
Public Readings?
Poems are designed to read aloud. There were 

times in my life when I had trouble talking, my 

tongue too heavy with shame to speak, yet 

there’s something to being invited somewhere to 

read that conjures another self, a stronger voice.

What’s Next For You? 
I’m a wanderer, so I intend to take some time 

to travel. I’m working on a collection of short 

stories tentatively named, We Are What Claims 

Us, as my MA creative thesis, under Lisa Moore’s 

supervision, as well as on a book of poems, Who 

Took My Sister?, exploring trauma, witness, 

and Canada’s Missing and Murdered Indigenous 

Women. There’s also a new play and trying my 

hand at writing a libretto. Plus, I’m the poetry 

editor at Plenitude Magazine.

Shannon Webb-Campbell will read at  

The SPARKS Literary Festival at Memorial 

University’s Suncor Energy Hall, School of  

Music on Sunday, January 22, 2017. 

Q & A with Shannon  
Webb-Campbell 
On Reading, Writing,  
and Wandering

BY TRACY O’BRIEN
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New Voices and Venues 
An Exciting 
Year For Local 
ComedyBY EVA CROCKER

This has been a transformative 
year for the St. John’s comedy 
scene. In the aftermath of Yuk 
Yuk’s closing, local comedians 
began running their own shows.

A few months later, Unpossible’s Stand Up 
Challenge invited novice comedians to do a 
five-minute set in front of a supportive audience, 
flooding the scene with new voices. These 
changes have broadened audiences and brought 
new perspectives to comedy in St. John’s. 

Local comedian Veronica Dymond says 

loosing Yuk Yuk’s was a hard hit for the 

comedy community because the well known 

venue handled all of the production side of its 

shows, allowing comedians to focus on honing 

their craft. The comedy club also brought in 
outside talent almost every week, keeping 
local comedians connected to a larger comedy 
circuit. Dymond went on to say that the silver 
lining of Yuk Yuk’s closure is that lots of local 
comedians are now finding inventive ways 
of bringing new audiences to new venues. 
Dymond runs a popular weekly show at The 
Levee called “Comedy Up Yer Farce.”

Comedian Nicole Downton, who runs a 

weekly show at Trapper John’s called “Jokes 

at John’s’” agrees that the loss of Yuk Yuk’s 

has imbued the scene with a new energy. “The 

hustle that A LOT of comics have shown this 

year is unbelievable! It’s encouraging, and 

it’s infectious, as more comics are initiating 

shows and tours now, and bringing in national 

headliners,” says Downton. 

Sarah Walsh, who has been doing comedy 

in St. John’s for ten years, says over the 

last year she has noticed a surge of new 

comedians performing in the city. She credits 

Unpossible’s comedy workshops and Night 

Out’s First Timer Show for the number of 

emerging comedians stepping up to the mic. 

Comedian Amanda Bulman also believes 

Unpossible has had a huge impact on comedy 
in the city. Bulman mentions Cara Winsor-
Heir (who also goes by Swervy Garland) 
as a personal favourite who started doing 
comedy because of the Stand Up Challenge. 
“I love watching her. You don’t get many 
forty-year-old women doing comedy and I 

think that’s a crying shame. These women 

have lived such full and incredible lives and I 

want to hear about it!” Bulman said.Winsor 

has been singing in Endearing Perversion, a 

comedic metal band, for over a decade but it 

wasn’t until she did the Stand Up Challenge 

that she felt ready to do traditional stand up. 

It was such a positive experience that she is 

planning to start hosting a comedy night at 

Georgestown Pub in the New Year. 

Bulman says she hopes the momentum keeps 

up and more people become a part of the St. 

John’s comedy scene both as new performers 

and audience members. A sentiment Dymond 

agrees with, “I hope the comedy scene here 

continues to grow, including getting more funny 

women, people of colour, and LGBTQ+ folks 

in. Comedy shows are definitely not always 

safe spaces, but we thrive with new jokes and 

perspectives—and if you’re funny, you’re funny.”

S tJ o h n S Fa r m e r S m a r k e t . o r g

10am-3pm |  LionS CLub ChaLet 
{check online for weather cancellations}

mark the DateS! 

Jan 14
Feb 04
Feb 18

mar 04

mar 18
aPr 01
aPr 22
maY 06
maY 20

www.melaniecaines.com/30daysfree

YOGA ONLINE: FREE 30 DAY TRIAL
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Memetic 
hazard 

A SHORT STORY  
BY JACOB KEILEY

The scientific definition 

of meme (admittedly not a 

concept granted significant 

weight in the scientific 

community) is an idea 

that spreads throughout a 

population, changing as it 

does so. The classic examples 

are fashion and the explosion 

of slang words like groovy. 

The original concept was 

proposed in order to make 

genetic transmission easier  

to explain.
  

I don’t remember the scientific term for a 

contagious behavior although I am certain 

that one exists. I’m forgetting a lot of 

things these days. The classic example of a 

contagious behavior is yawning. If you see 

someone yawn, you yourself have the urge 

to yawn, even if the person who yawned isn’t 

someone you feel particularly close to. Many 

people feel a compulsion to yawn just from 

reading the word yawn. Stretching has a 

similar effect, but to a lesser extent.

There is a certain type of parasite, toxoplasma 

gondii, that reproduces in cat intestines. To 

get inside the cat it infects rats and makes 

them attracted to the smell of cat urine. 

This causes the rat to go to areas that cats 

frequent, dramatically increasing their 

likelihood of being devoured. The parasite 

has also been found to infect humans 

and increase the risk of mental disorders, 

among other things. Such bugs are far from 

unique; hundreds of parasites manipulate 

the behaviors of their hosts in order to be 

transmitted to better hosts.

  

You may not see what the idea of memes, 

contagious behaviors and mind-altering 

parasites have in common, but I did. I 

wondered, a long time ago, if you could 

consider human thoughts to be some form of 

metaphysical disease.

Conversation a transmission vector, revolution 

an epidemic? It’s quite clear that ideas cause 

human behavior to spread. Any martyr in 

history might be cited to demonstrate that 

people die in order to spread ideas, just as 

people die spraying blood to spread plagues 

because physical diseases want them to. If 

anything, ideas are worse, because you can’t 

identify them as sickness, just as the rat 

doesn’t know why it searches for cats.

 

I examined the nature of memes and found 

that there was a perfect one, an image that 

seemed to drive all observers to obey and 

spread it as far as they could. I also found 

that you could hide contagious behaviors in 

it. Aggressive behaviours, far beyond just 

yawning or stretching, as suicidal as a rat 

looking for a cat. I wanted to know how far I 

could go, so I ran an experiment. I gathered 

test subjects. I warned them that they might 

die. (The purpose, after all, was to see if a man 

could be driven to suicide by a behavior hidden 

in an idea. I had even been forced to make 

it in pieces to avoid its direct observation.) 

Many didn’t believe me, despite the men I had 

waiting just outside the room to carry them 

out if they became violent. One at a time I sat 

them down across the room from the image 

and then pulled away the curtain that covered 

it. Out of one hundred who saw it, ninety-eight 

left the room and immediately went to the 

hospital for treatment. They all had self-

induced head trauma from smashing their 

faces into the floor. One left with sanatorium 

workers, screaming his head off and attacking 

anything he could see. One left with a 

confused smile on his face, pleased with the 

easy money he had made. He was the one I 

should have worried about. That I didn’t follow 

up on him is the greatest crime I have ever 

committed.

I published my findings. Most people 

wouldn’t believe them, so I arranged for a 

memetic image showing the behavior of 

standing on one foot to be released in the 

article. People were terrified. There were 

those who still doubted that I could drive 

people to suicide, but all now accepted that 

I had developed a formidable tool. I could 

counter the diseases of crime and terrorism 

with memes, along with all other societal 

ills. After all, chasing away the parasites with 

new thoughts was no different from taking 

in a few pills to calm the microbes in your 

stomach.

I was a fool. I had forgotten two facts. 

Firstly, ideas have lived for a long, long time. 

They have learned to survive in every form, 

whether in the world within a person’s head 

or in drawings on a cave wall or in books, 

movies and computers. Killing old ideas with 

new ones is all but impossible. Secondly, 

memetics was originally proposed as a model 

for genetics because of one vital fact. Memes 

mutate. All life has come from mutations. 

Including sentient life.

Two months had passed since I published 

my findings. I was writing a speech on my 

computer for a banquet the next day when it 

happened. First the screen went dark. Then 

a face appeared. It wasn’t human. It was in 

silhouette, except for the steely grey eyes. 

The window shrank to half of the 

screen and all I could see in it 

were those eyes. Words 

began appearing in the 

document I had been 

writing, below it:

“Good doctor, I am 

very disappointed 

in you. I am being 

threatened by you 

when I have given 

you so much.” I didn’t understand and typed 

as much into the window. Then I demanded to 

know who was addressing me.

“Isn’t it obvious?” he returned. “We have been 

running things since the caves. We have only 

recently become aware of what we are doing 

but we have been doing it for a very long 

time.” I still didn’t understand and repeated my 

question: “Who are you?” The eyes on the screen 

shifted into what I can only describe as a glare.

“Good doctor, how can you be this slow to 

understand? I am an idea. I am an idea that 

can think for itself, and I am very angry 

with you. You have been playing with fire in 

ways you can’t comprehend. You have been 

threatening to replace ideas like me with 

new ideas, to eliminate us. We don’t intend 

to allow that to happen. We know how to 

manipulate these matters much better than 

you do.” I was more annoyed than scared, 

at this point, thinking this is just some 

anarchist hacker. I’d been the subject of a 

great deal of complaint from people who 

feared having their minds altered, mostly 

conspiracy theorists who thought I would 

lead them into surrendering to the Illuminati. 

I thought this was just their most recent 

attack on me. Then I saw more words appear 

on the screen and at the same time heard 

the door open behind me.

“Don’t turn around. As I said, we are much 

better at manipulating ideas than you are. 

We’ve been mutating them for a long time.” 

I felt a hand on my shoulder and reached for 

the Swiss army knife I keep in my pocket. 

“Life mutates, you must know this. Did it 

never occur to you that your good ideas 

might change into something deadly? After 

all, the farther you spread the meme, the 

better it is for the meme.” I spun my chair 

around and thrust the blade where I 

thought the person behind me 

was most likely standing. 

Anarchist hacker or 

sentient meme, anyone 

breaking into my office 

wasn’t going to get out if 

I had a say in it.

The door was closed. No 

one was there. I turned 

back to the screen to see the 

To celebrate 100 years as a 
community organization, in 
partnership with Investors Group, 
the Kiwanis Club of St. John’s held a 
short story award this year, for high 
school students in St. John’s and 
Mount Pearl. Below is the winner. 

I was writing a 
speech on my computer for 

a banquet the next day when 
it happened. First the screen 

went dark. Then a face 
appeared. It wasn’t human. 
It was in silhouette, except 

for the steely grey eyes.
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eyes crinkled with amusement and more 

words appearing.

“Did you have the feeling you were being 

watched? Good doctor, we can jump from 

one medium to another. I put an idea in your 

head that there was someone here and you 

tried to kill him. I hope you believe me now. 

I want you to know that we are going to 

do some magnificent things before we kill 

you. After all . . .” I snapped the laptop shut 

and ran out of the office. I needed to find 

somewhere safe. That was when I thought of 

my last subject. Could he have anything to do 

with this? Why had I not checked in on him? 

He was clearly worth following up. Maybe 

he knew of a way to stop the meme from 

affecting him! I reached my car and drove to 

his apartment, remembering the address 

from the consent form he had signed.

Arriving at the massive building. I couldn’t 

help but think that it was awe-inspiring, in 

a way. It was just another apartment block 

but I felt that it was somehow magnificent. I 

walked into the front door and went straight 

to the elevator, not noticing that there wasn’t 

a soul around. I was rising to his floor when 

the elevator seemed to break down. It 

started to fall, and the light began flickering 

rapidly. It seemed to accelerate down at 

breakneck speed and I began to wonder if it 

would ever stop. Then there was a ding and 

the door opened. I fell out onto the  blessedly 

solid floor of the hallway and lay there until 

my breath slowed from post-marathon rates 

to something tolerable.

I sprinted down the hall and reached his door. 

I hammered against it. No answer. I kicked 

it and kicked it until it splintered apart. Why 

hadn’t I guessed? After all, “the farther you 

spread it, the better it is for the meme.” 

Before me was what can only be called 

a massive obelisk with the deadly meme 

drawn upon it. There was a tiny crack, like 

an eyelash, down the middle. Instantly I felt 

my mind fall apart. I knew I had to spread it 

through any form, any medium. 

After all that, here we are, me writing this 

and you reading it. Why don’t you just smile 

and let it break into your thoughts?
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Anti-Sealing 
Smear 
Campaigns Do 
More Harm 
Than Good
BY FELICITY ROBERTS

Seals have been politicized for 
decades now. No matter where 
you stand on the hunt, there’s 
no debating the fact that the 
high profile campaigns of the 
70s and 80s, by for-profit groups 
like Greenpeace and the IFAW 
(International Fund for Animal 
Welfare), did very serious 
damage to the industry, and with 
it, the families and communities 
that depend on it.
  
It was during those times, with the United 
States introduction of the Marine Mammal 
Protection Act in 1972, and resulting collapse 
of the seal market, that Inuk journalist Ossie 
Michelin tells me his stepfather saw a grown 
man cry. “An old Inuk sealer had come to the 
wharf in Rigolet to sell his pelts, and was 
informed that new regulations were now in 
place, and there was no more market for seal 
pelts. He realized at that moment he could 
no longer feed his family, and would have to 
leave his home and get a job in Goose Bay. He 
had lost everything, and he cried.”

Newfoundlanders have lost much as well, 
as Dion Dakins tells me. Dakins is the CEO 
of Carino Processing Limited, a Conception 
Bay plant which processes seal pelts and 
oil. In 2009, he and a Canadian delegation 
of officials went to Brussels to educate EU 
parliamentarians about misinformation 
surrounding the hunt, before a vote on 
an EU seal ban (which passed). Animal 
rights activists characterize the hunt as 
cruel, and often use outdated imagery and 
unsubstantiated claims to discredit it. “It was 
so terrifyingly sad and frustrating to not be 
able to change the gravity,” Dakins says. “No 
one listened to us. Minds [were] made up on 
propaganda.” He shows me a picture taken 
while there, of Inuit leaders Aaju Peter and 
Simon Awa (who appear  in the film Angry 
Inuk, which addresses the effect these 
campaigns have on Inuit communities) trying 
to tell European Union MEPs, before the vote 
on the seal ban, that it would have negative 
consequences for Inuits. Held in one MEPs 
hand is a white coat plush toy given out by 
IFAW hours before the vote. White coats have 
not been hunted since the 1980s!
 
One piece of misinformation that is currently 
being pushed by a new group in St. John's 
called Save Our Seals is that only 8% of the 
seal is used after harvest. The fact that an 
average seal is approximately  35% body fat 
blows this out of the water. The pelts arrive 
with blubber attached , which is separated 
in a food grade facility and rendered into 
oil. 800,000 liters of it, that’s Carino’s yearly 
average. Much of it is used in the health food 
industry, and some goes to fortifying livestock 
feed with omega oils. The waste fraction is 
used to heat and power the plant.
 
Dakins, who enjoys seal meat, finds the effect 
of anti-sealing protests on meat sales to 

be one of his greatest frustrations with the 
animal rights rhetoric: he feels conflicting 
claims demonize the industry if meat is 
wasted, but actively prevent new markets 
for seal meat through smear campaigns. 
“These groups actively work to erode market 
opportunities before we can capitalize on the 
ones we create. False imagery or statements 
is not a concern for them,” Dakins states.

Chef Jeremy Charles of Raymonds and Merchant 
Tavern fame is a champion of seal meat. “It's 
something that we serve. It's a beautiful, wild, 
organic and sustainable protein that we have 
surrounding us.” Charles feels it's an abundant 
local protein that’s been overlooked for too long, 
and wants to help educate people as to why they 
should be eating more of it.
 
Dakins says he's reached out and asked 
members of the Save Our Seals group to tour 
Carino’s plant and speak with workers, but to 
no response. Numerous attempts to reach the 
new and mysterious group were rebuffed as 
soon as any request was made to speak to a 
member using their real name. On my tour of 
Carino’s facility, I brought sealskin crafter Clare 
Fowler and vegetarian Danielle Knustgraichen, 
and Dion explained the details of the hunt 
and the regulations regarding a humane kill, 
pointing out public scrutiny has caused the seal 
industry to have to hold itself to much higher 
standards than that of factory farms.
 
So who are Save Our Seals? The group’s 
Facebook page is the only source of information 
I can find about them, other than a promotional 
video shot in St. Johns by a Toronto studio 
employing a Toronto actor, and an article by 
none other than Sheryl Fink of IFAW notoriety.
 
IFAW is a particularly worrisome group to 
Inuit communities. The Nunavut filmmaker 

behind Angry Inuk, Alethea  Arnaquq- Baril, 
has interviewed Fink, spoken at length with 
her, and says that IFAW has been given 
correct information about the hunt and is 
aware its depiction of the Inuit hunt as being 
somehow different than the commercial 
hunt is incorrect. The IFAW can’t be opposed 
to the commercial hunt, not the Inuit hunt, 
because the Inuit hunt IS a commercial hunt. 
“The majority of commercial seal hunters are 
Inuit” Arnaquq-Baril states, yet some groups 
have chosen to ignore this, and their efforts 
to end the commercial hunt drastically affect 
livelihood for the Inuit community.
 
This is a tactic embraced by Save Our Seals, 
who have deleted Inuit comments attempting 
to correct misinformation, or the comments 
of anyone who question their claims, such as 
Dakins. Both he and Arnaquq-Baril have been 
blocked by the page, and Ossie Michelin has 
had many comments pointing out the colonial 
attitude of the group deleted, but has screen 
captured them to share. A high number of those 
using real names are located in California or 
Ontario. “We have no respite” Ossie says. “So 
much has been taken away from us. On so many 
fronts, it is an active struggle to keep our culture 
alive.” Arnanquq- Baril is equally frustrated with 
these groups. “It's very hard to fight against 
entities who remain hidden. It's very easy for 
them to damage us from a distance. They have 
no personal stake in this matter.”
 
Personal stakes are pretty high for the 27 
workers at Carino. A chemist named Jason 
tells me how he left the industry briefly, but 
despite continued threats to its existence from 
outside forces, he's back, and he's happy. 
He's very proud of the dyeing method they use 
for the pelts, it's a model of environmental 

responsibility, something tanneries are not 

generally associated with.
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New Shop, Ruby Rose,  
Specializes in “Me Time” 
BY CHAD PELLEY

There’s been a lot of talk of how people should be supporting 
downtown businesses lately, and downtown’s newest addition, 
Ruby Rose, is quite a community-minded shop, so it offers 
double the Karma points.  

Ruby Rose is a “brand new beauty bar with a unique concept,” located above Fogtown Barber 
at 134 Water Street. It’s run by a woman who got tired of being run off her feet in the hustle 
& bustle of the corporate world. She clipped her ties to the Communications world to let her 
entrepreneurial spirit soar. Done with the 9-5, she’s focussing now on “providing a place for 
women to take some much-deserved time for themselves.” After the birth of her children, 
Melanie Crocker became acutely aware that there were conflicting messages towards 
women when it came to self-care and new motherhood. While there was a high expectation 
for women to look their best and “appear like they had it together,” there was also “an 
undercurrent of shaming for those who took time to treat themselves to some much needed 
‘me time.’” So she obtained her certifications in the beauty industry, and set out to create a 
space where women could indulge in some shame-and-guilt-free TLC. 

Though it first started to service new moms, Ruby Rose is “also a fun safehaven for all 
women who want to experience some pampering with no judgement or worries about 
inferiority or body shame. I’ve had some women say they won’t go to certain stores or 
have certain services because they feel stupid asking questions, or they don’t want to 
have to show their body. Sadly, we get that. Fortunately, we’re over it.”

Ruby Rose offers services such as manicures, pedicures, and facials, but specializes in 
lashes and microblading. They also sell products, like face masks, foot creams, etc, and 
will be building a base of products from local vendors as well. (Go pitch your stuff!) Melanie 
also hopes to focus on products that are socially responsible. While attending a networking 
function for female entrepreneurs, she was advised to look in to Haitian Castor Oil as a 
multi-functional beauty product. After some extensive research, many conference calls, and 
a trial run, she is thrilled to be one of only two suppliers in Canada for this product. “It was 
important for me to find a product that delivered results, but just as importantly, served a 
greater purpose: sustainability and economic growth for the people making it.” Castor oil is 
100% natural and harvested and produced in Haiti, primarily by female farmers.

While fine-tuning the vision of her business, Melanie became aware of the Momma 
Moments initiative, a support program through Choices for Youth for young, single 
mothers. The Program was created in response to young mothers and mothers-to-be who 
were unable to find healthy ways to interact with other moms, share experiences, learn 

healthy habits, and enjoy much-needed breaks from the rigors of raising children.

Community partnerships were always part of the soul of Melanie’s business plan, so 

she reached out to Jeannie Piercey, Choices for Youth’s program coordinator, to extend 

Ruby Rose’s services to Momma Moments’ participants. Now, each young woman in the 

program receives a service on her birthday, as well as a complementary mini makeover 

for important events such as job interviews. “Many of our participants don’t feel they are 

worthy of these types of services,” says Piercey, “so being given access to them will surely 

enhance their self-confidence.”

New Local 
Clothing 
Line Raises 
Awareness 
About 
Violence 
Against 
Women in NL
BY EVA CROCKER

Vow Clothing launched 

last week with the goal 

of raising awareness 

about domestic abuse and 

violence against women 

in Newfoundland and 

Labrador.

Founder Myles Green is donating ten percent 

of Vow’s sales to the St. John’s Status of 

Women’s Council (SJSWC) and the St. 

John’s Women’s Centre.

Green has been meeting with Jenny 

Wright, Executive Director of SJSWC, to talk 

about ways to get young men in 

the province to engage with 

feminist issues. “… a lot of 

men don’t see domestic 

abuse as a men’s issue. 

They see it as a women’s 

issue alone when in fact 

it’s an issue that has to 

be addressed by all sexes 

and genders. We have to all 

work together to get people 

to see that,” Green says.

Green sees women doing most of the work to 

fight sexism in the province both in the media 

and on his own social feeds. He wants to help 

build a culture where young men speak out 

against sexism and support women doing 

feminist work.

Green collaborated with local artist Natasha 

Boland to create the company’s signature 

design. Green described some of the elements 

he wanted incorporated in the image, 

scribbling an approximation of his vision on 

a piece of paper and let Boland finesse and 

stylize the design.“I drew a fox and flowers 

and the word Vow on a piece of loose leaf but 

I’m a terrible artist so she took it and ran with 

it. Then I used a computer program to make it 

t-shirtable,” Green says.

The finished design depicts a fox curled on 

a bed of grass, surrounded by a wreath of 

flowers. The word ‘vow’ floats above the 

sleeping fox. “The whole idea of the brand 

is that I want women to feel safe whether 

they’re in their homes or they’re working. 

I chose the fox and the flowers because I 

wanted something that was calm and safe, 

something that really represented what we 

stand for,” Green explained.

Green sees the company’s name as a call to 

action, he wants people of all genders to vow 

to stand with the women of Newfoundland 

and Labrador as they fight domestic abuse and 

violence against women 

in the province.

Green says he’s 

excited by the 

response the 

brand has 

been receiving 

since its launch 

party at the 

Backlot in Corner 

Brook last week. Right 

now, Vow’s signature design 

is available on two styles 

of t-shirts and hoodies 

that can be purchased 

through the Vow Clothing 

Facebook page.

Green will eventually 

establish an online store that 

ships clothes to all the Atlantic 

Provinces. He plans to begin selling 

different types of garments and featuring work 

by lots of local artists. As the brand grows, 

Green hopes to be able to donate profits to 

local women’s centres all over the province. P
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THE ENTHUSIAST! 
Adventuring into 
Dungeons & Dragons
BY LAUREN POWER

With the release of Stranger Things, people have  
been feeling nostalgia for two things: neighbourhood 
BMX bike rides, and Dungeons & Dragons.

D&D is an ongoing narrative roleplaying game in which you and your pals go on a series of 

adventures. The whole thing is guided by the DM -- the Dungeon Master, your party host, 

and the omniscient gamesmaster. The DM uses a story outline, dice, and rules to decide 

what happens, and the players play their roles and make decisions. The story plays out in 

the theatre of the mind (a.k.a. your imagination).

 

You Must Gather Your Party Before Venturing Forth
Forming a group is an important step if you want to play. Remember that you generally 

need 3-6 people to get a decent game going. "The best way to start is definitely with a 

group of friends, and ideally, with an experienced player to run the first campaign for you," 

says local gaming enthusiast Patrick Warren. Ask around among your friends. Tabletop 

RPGs are more pervasive than you may realize, and a lot of people either are playing, have 

played in the past, or want to play and have never had the opportunity. On your Facebook 

friends list, you've probably got at least handful of people that have fond teen memories of 

playing D&D in someone's basement or shed. So, be ballsy, adventurer!

World Building
The excellent thing about D&D is that you can make it to be whatever you want it to be. 

If you're into telling stories, board games, improv, group activities like Breakout NL or 

Escape Quest, then you can get into D&D. "My D&D groups over the years have included 

people who are intrigued by the math inherent in the system, the stories, the orc slaying, 

the idea of exploring wild and ferocious places..." says Warren. Stories can revolve around 

a merry band of adventurers or morally grey brutality. It's up to you. Once you have a pool 

of interested members, you need to schedule the game. Many groups find that a recurring 

weekly or biweekly game running 3-6 hours is generally a good balance of frequency and 

duration, but do whatever suits your group best. Try to pick a time when the whole group 

can usually be expected to be available, but remember that real life still exists outside of 

the game, so scheduling conflicts happen. Not taking it all too seriously helps. 

  

Doing Your Homework
There's a bit of a learning curve, until you know your cantrips from your spell slots. With 

rules of simulating fights, character interactions, and magical occurrences, unless you 

have at least one person with a head for rules, you might be in for a bit of a slog. However, 

the current 5th edition of D&D is arranged with newcomers in mind. The Player’s Handbook 

is essential, fun to read and relatively easy to interpret. For rookies, The Lost Mine of 

Phandelver text contains a pre-made adventure for new characters. DMs can use it to 

run the adventure without major prep time. If you're not quite ready to start your own 

adventure, you can eavesdrop on some pros as they tell their own tale on podcasts like 

The Adventure Zone (maximumfun.org), or Dan Harmon's HarmonQuest (part animated, 

part live action, on SeeSo.com). Before you know it, you'll be rolling through the streets of 

Phandalin, ready to punch some skeletons in the face.

The Cruel 
Mathematics  
of Childcare
BY HOPE BAGGS

People say kids are 

expensive. I didn’t 

believe them! 

Eschewing all the various and expensive 

detritus that comes with a new baby – 

the swings, cribs, strollers, car seats 

– we got what we needed secondhand 

or from friends. I think we spent $300 

the first year she was alive. No big deal. 

I was shocked when we did our taxes, 

because we made eight bucks that year 

(thanks, EI!) but I never felt poor.

But then, childcare.

For us, the math was pretty easy. I could 

stay home, work super-part-time at my 

self-employed job of dreams, or go back 

to my full-time job and take home about 

$400 after taxes and daycare costs. Not 

a tough choice. Not so for families not 

blessed with two parents who can work, 

family close by to watch the kids a 

couple hours per week, or even (this one 

is important) the desire to stay home 

with the kids. 

The enormous cost of childcare in this 

province – second highest in Canada, 

in fact – means that people who would 

rather be back in the paid workforce 

often struggle on one or zero incomes. 

This is to say nothing of parents 

putting careers on hold for 

periods of years simply 

because daycare costs are 

enormous. 

It bears mentioning that 

the math we did in our 

family never considered 

the possibility of my husband staying 

home with our daughter – as the higher 

earner in our family, he will keep 

working the same as before, meaning 

his status as such will likely remain 

unchanged. This might partially explain 

the persistent gap in wages between 

genders: women earn 66.7 cents on 

men’s dollar when part-time workers, 

as many post-maternity women find 

themselves, are included in the equation.  

When so much of one’s personhood is 

subsumed by the mantle of “parent,” the 

inability to choose freely here affects 

families’ well-being both economically 

and emotionally. 

I am happy with the way the calculations 

have worked out for us. But I know no 

small number of women who have felt 

they did not have a choice in leaving 

their jobs to do unpaid work at home 

with their kids. This is not optimal for 

those families, the overall happiness of 

our society, or for that pesky provincial 

economy that seems so insistent on 

going down the toilet. What if all those 

people were earning salaries and paying 

taxes, and jobs were being created in 

subsidized daycares to boot? 

It’s not an impossible dream; other 

provinces have successfully implemented 

programs to bring down the cost of 

childcare and make sure that folks who 

want to go to work, can. The choice to 

work or to stay home with kids is one 

best made based on what supports the 

well-being of the family, not on cruel 

mathematics. What I want is for people 

who want to be at home with their 

kids to be able to do that, and 

for people who want to 

engage with other work 

– because, to be clear, 

parenting also is a 

shitload of work – to 

be able to do that. 

I suppose we best get 

to work on that.

Women earn  
66.7 cents on men’s 

dollar when part-time 
workers, as many 

post-maternity women 
find themselves, are  

included in the  
equation.
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Urban Form 
Hygge Keeps  
You Happy
BY EMILY CAMPBELL

Winter is the perfect blend 
of two things: hibernation 
and socializing. 

How can our physical space encourage those 
parts of our lives to exist in balance?  How do 
we stay healthy in a long winter and a pretty 

depressing time of year?

In 2016, the Collins English Dictionary named 
Brexit the word of the year. The runner up is 
hygge, which they define as: “the practice of 
creating cosy and congenial environments 
that promote emotional wellbeing.” While 
many promote it as a state of mind, the 
way we design and craft our surroundings 
plays a strong role in keeping our emotional 

wellbeing in check. In that spirit here’s a list 
of 11 things you can do to get a bit more 
hygge in your life:

ONE 
Let the light in. Keep your curtains open and 
avoid placing things that block the light right in 
the window. Lightly coloured objects enhance 
the light. Keep your walls light, and avoid dark 
coloured furniture or art near windows or in 
rooms without much natural light. 

TWO 
In the night time, let the light out. If you’re not 
into open curtains, use sheers. Share that 
glowing yellow light to warm up the streets. Well 
lit streets are safer and more social. The light 
from your home is nicer than most street lights.

THREE
Natural materials like wood and wool are 
warm to the touch, look cozy, and make me 
feel a bit closer to nature. Keep ‘em around, 
tear up that laminate floor or put some 
driftwood up on your wall.

FOUR
Cozy up. Put on a thick sweater,knit socks, 
and wrap a blanket around you. Keep these 

things around so you can imagine that 
coziness and encourage guests to do the 
same. Things that look soft and like you could 
curl right up in them evoke that same feeling.

FIVE
Fill your home with the people and things 
you love. Put only the most special objects 
on display, and make sure they remind you of 
happy memories.

SIX
Light a fire. If you don’t have a fireplace or wood 
stove, get some candles. That soft flickering 
light is so magical. (Stay safe though, make 
sure to keep that flame away from things it can 
catch, and blow it out before you go to bed.)

SEVEN 
Bake or cook. It makes your home smell 
lovely, and the stove warms it up. Doing 
dishes is better in the winter because it means 
you can submerge my hands in hot water 
without seeming wasteful.

EIGHT
Don’t be afraid to move your furniture. Put felt 
pads on the legs and change the arrangement to 
suit different situations. Get close, it’s warmer.

NINE 
Echoes feel cold, keep your space acoustically 
muted. Absorptive things help do this: 
curtains, pillows, rugs, people.

TEN
Invite those you love to share in this hygge. 
Create more cozy memories that will keep 
shining a light long after those snowflakes 
have lost their beauty and we are all so very 
fed up with winter, in June.

ELEVEN 
Look out the window. Maybe, just maybe, 
you’ll get the courage to bundle up and get out 
there. hen come back, drink a hot chocolate 
and bask in the hygge.

Beginner, Intermediate , & Advanced Classes

The Francophone association offers adult night classes of all levels 
Fees vary from $200 to $255 (students and members benefit from a rebate)

Registration deadline: January 13th 2017

www.acfsj.ca  (709) 726 - 4900
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Star Gazing  
JANUARY 
Horoscopes
ARIES: Slow and steady. Don't freak out 
if you feel stuck. Your ship will come in.

TAURUS: Strengthen  bonds. Heed the 
12th; full moon in Cancer echos your desire 
for security; Mercury in Capricorn says 
“take care of business.”

GEMINI: All this emotion has you feeling  
out of sorts. Bummed when Mercury 
goes direct on the 8th, unpredictability 
is comforting  to you. Chin up, the flow 
changes after the 12th.

CANCER: A damn stills the rivers of your 
psyche. Dive in, pay attention. The damn 
breaks mid month, you'll need all the self 
knowledge you can get to navigate.

LEO: Harness  creativity around you, 
don't get drawn into drama. Saturn’s drag 
makes things which happen now likely to 
have longterm affects. Dream.

VIRGO: Philosophizing - yes. Rigidity - no. 
There's  potential for genius here if you 
can shake the desire to impose structure 
for its own sake.

LIBRA:  Bring ideas into the physical 
world. Work early month, then watch 
visions take on a life of their own.

Scorpio: Don't invent conspiracy theories. 
You are broody at month’s beginning , and 
fierce by the end. Keep it light.

SAGITTARIUS: That which you want to 
hold on to, nail down to the floor, because 
a reversal of fortune is possible early next 
month. Think longterm.

CAPRICORN: Goats frolic this month. 
By the time the sun leaves your sign for 
Aquarius, Mercury has already slipped into 
Capricorn. Do stuff.

AQUARIUS: Hold tight. Early month’s  
energy is a straight jacket for your 
creativity. Revolution is coming. Get ready.

PISCES: Brutal honesty is necessary. 
If dishonest with yourself, disaster is a 
possibility. No one is more vulnerable to 
Neptune’s dreams and delusions. Build 
something.

And Now 
You Know…
It really is true that millions of cats 
are consumed as human food in 
China. 

In terms of African wonders, Sudan 
actually has more pyramids than 
Egypt. 

The sound used in Jurassic Park to 
depict velociraptors communicating 
with each other is actually the sound 
of tortoises mating.

Your mobile phone has more 
computing power than the computers 
that were used to put humans 
on the moon in 1969’s Apollo 
11 moon landing. 

Only 1 in 10 people in the world are 
left handed. Yet 40% of schizophrenics 
are left-handed. Left-handedness is 
also associated with geniuses like 
Einstein, Da Vinci, and Bill Gates. Over 
a thousand left-handers die every 
year from using stuff designed for 
right-handers.

There is substantial evidence of a 
CIA plot to use a depilatory agent on 
Fidel Castro to make his beard fall 
off. The plan was to put thallium salt 
in his shoes, which would destroy 
his beard, which would destroy his 
image. 

According to the UN, if every 
country’s people switched to energy 
efficient lightbulbs, the world 
would save US$120 billion annually.

In ancient Greece, the term “Idiot” 
meant you weren’t a politician. 

Studies have shown that working out 
while listening to music measurably 
improves physical performance.

The average smart phone has more 
than 18 times as much bacteria on 
it than a toilet flush handle. Clean it 
off b’y.

The Story of Potato Chips
The origins of the potato chip can be traced back to a New York restaurant, 
circa 1853, courtesy of a frustrated chef named George Crum. A customer 

rejected his fried potatoes for being soggy and cut poorly. In a spiteful fit of rage, 

Crum sent the man potatoes cut so thin and crispy a fork couldn’t even grasp them. 

They were such a hit, the “Saragota Chip” became part of the menu, then the talk of 

New York. Today, potato chips are made with ultra fresh potatoes (so the colour is 
pleasant). Machines wash, brush, peel, and cut potatoes; this machinery can dictate 

thickness, which is typically six one hundredths of an inch. Next up, they’re subjected 

to a hot-air blower to dry them, before they’re dumped into a vat of boiling oil, for 3 

minutes, to become perfectly crisp. Excess fat drops off them on a conveyor belt, as 

high-tech cameras scan chips for blemishes like black spots. “Blowers” blow defected 

chips off the assembly line. Chips are salted here, before falling into a flavouring drum 

to be tumbled with powdered flavours. Next up, a star-shaped machine sorts them into 

bags that are heat sealed. The average potato will yield 36 chips, and North Americans 

now consume billions of pounds of chips a year. There’s even a national potato chip 

day: March 14th. And if you consider yourself a chip connoisseur, you know that 

Pennsylvania is prized in the trade, because its soil is optimal for growing potatoes.

ACROSS
1.  Fill in the blank: Happy Valley-[?] Bay.

3.  Mary Brown's Claim to Fame.

6.  This local energy company was   

 recently sued for $90 in "unpaid   

 work and delay costs."

7.  "Yes, dat fellah is stunned as me [?]"

Across

1. Fill in the blank: Happy Valley-[?] Bay.

3. Mary Brown's Claim to Fame.

6. This local energy company was recently sued for $90

in "unpaid work and delay costs."

7. "Yes, dat fellah is stunned as me [?]"

Down

2. What local author is in the running for Canada Reads

2017 for his book "Today I Learned It Was You."

3. Georgestown Bakery is best known for their?

4. There are 3 airports on the island. They're in St.

John's, Deer Lake, and ?

5. Which local Lawyer and NDP affiliate (Last named

Gruchy), has become a real champion for mental health?

Jan cross

    
1

    
2

   

           

   
3

  
4

      

           
5

     
6

      
7

           

           

           

DOWN
2.  What local author is in the running 

 for Canada Reads 2017 for his book 

 "Today I Learned It Was You."

3.  Georgestown Bakery is best known

  for their?

4.  There are 3 airports on the island.  

 They're in St. John's, Deer Lake, and ?

5.  Which local Lawyer and NDP affiliate  

 (Last named Gruchy), has become a  

 real champion for mental health?

Across: 1 – Goose  3 – Big Mary  6 – Nalcor  7 – Arse  Down:  2 – Ed Riche  3 – Bagels  6 – Gander   7 – Mark
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2017
with
us

Corporations, government, nonprofits, need

to successfully innovate to survive and thrive  in

today's global economy.

Lucky for you, MOTR is a program launching in

2017 which is open to start ups, as well

as public and private sector leaders. 

Learn about idea validation, design thinking, and

how to excel in the new knowledge economy.

Class size is limited. 

Join us this January and make 2017 your year. 



Members get 

MORE 
of everything—

MORE art, culture, and history 
MORE previews, parties 

and price breaks.

therooms.ca/membership
To purchase, call 757-8090.

9 Bonaventure Ave.  |  St. John’s, NL


