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GOT
SOMETHING
TO SAY?

While Canadians are in mourning and fighting
for the civil liberties of Muslims here and
around the world, Trudeau had hoped that
Electoral Reform would be far from our
minds. But Canadians will not be fooled
by his sleight of hand.

The fact is that the ERRE found that the vast
majority of participants preferred electoral
reform, mainly proportional representation (over
70% for both). The MyDemocracy.Ca survey,
however, did not ask participants whether they
want to change or maintain the current system,
or to weigh their values and priorities.

Unsurprisingly,
the results indicate,
“many Canadians simultaneously hold
preferences for various attributes that
are commonly associated with different
families of electoral systems.” The Trudeau
government got just what it asked for:
an excuse.
We are calling on the PM to reaffirm his
commitment to electoral reform and to
get to work on crafting a made-in-Canada
electoral system that reflects our diversity,
and our values. In the Prime Minister’s own
words from the mandate letter to Minister
Gould, “Canadians expect us to fulfill our
commitments, and it is my expectation that
you will do your part in delivering on those
promises to Canadians.” - CAITLIN URQUHART

We all benefit from more democratic, more
representative elections. (Side bar: if the US
had had a proportional representation electoral
system, we would be talking about President
Clinton (or Sanders), not President Trump.)
More than 10,000 people expressed their
interest in holding Trudeau to account on
electoral reform through a Facebook event
I created shortly after the election, called
“Trudeau Promised Electoral Reform,” to
follow up on the Liberals' promise of reform
legislation within 18 months.
Since the Liberals announced that they were
reneging on their promise, the event page has
been flooded with posts planning protests,
petitions, and writing to their MPs. However,
more disturbing than the PM walking away
from a key election promise, is the rationale.
Trudeau points to irrelevant and misleading
data as though it were conclusive proof and
ignores the facts.
He states that the Electoral Reform committee
(“ERRE”) has done “tremendous work,” and
notes that 360,000 individuals engaged
through mydemocracy.ca, but makes no
mention of the extensive study of electoral
systems, the consultations with 196 witnesses,
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A GUIDE TO

CAST IRON
COOKWARE
BY BADGE

Cast-Iron is just steel, but
smelted with a higher percentage
of carbon. It is much rougher
and more brittle. This roughness
is what makes it such a pain in
the ass to work with. Teflon nonstick pans are to cast-iron what
skating rinks are to gravel-pits.
How she goes: Iron is polar, so it dissolves

TWO
SEASONING

This is all
a lot of work – but –
to know the joy of
a well maintained
cast-iron pan is
worth whatever
the cost.

The oil you choose
is like the cement
under your house –
right type and right
method make a
happy home.

CHEERS TO THAT!

3 WAYS to Winterize Classic Cocktails
BY CHAD PELLEY

When Snoddon's predicting a snowday in Newfoundland,

“Drying oils” are a type of oil whose particles,
under the conditions of high-heat and
presence of a catalyst (like cast-iron), loose
an OH group and bond together forming a
layer that behaves like plastic.
The only edible drying oils are Linseed and
Flaxseed oil. You can get them in the health
food section (at Sobeys).

the only thing longer than the lineup at grocery stores, is the
lineup at liquor stores. If we're going to spend our snowdays
buzzed, we might as well be seasonally appropriate about it.
Here are 3 ways to winterize classic cocktails, for a heartier
punch of warmth and spice in the cold darkness of winter.

THE COGNAC 75
If you know your way around a bar, you know a

• 2 shots of cognac

Rub the oil with a paper towel, thinly, all

French 75 is gin + champagne + lemon juice +

• 1 shot of lemon juice

over the pan so as to not let any pool on the

sugar. In France, you can just order "a 75," and drop

• 1 shot of simple syrup

surface. Then set your oven to the highest

saying French 75. A barkeep named Harry MacElhone

setting and pop the pan in as it preheats and

is credited with creating this drink around WWI, at

in water and rusts. Fats are non-polar and

leave it for an hour. Remove the blacksmith-

dissolve in other fats and oils. “Cooking” is

hot pan (carefully) and let it cool for 45 mins

really a series of state-shifts in proteins that

and repeat this process 3 to 6 more times

change their properties. In doing so, they

depending on how cheap your pan is. Cheap

release water and other materials from their

pan = poorly smelted = rougher surface =

structure. These changes leave molecular

needs more seasoning.

gaps in the material, and because your iron
pan is ionic, it just DIES for bonding with

THREE

your food and ruining your eggs. We mitigate

HOW TO CLEAN YOUR

this sticking by using fat and old burned

CAST IRON PAN

"Harry's New York Bar" in Paris. The name came

(dissolve some sugar in
hot water)
• 2 splashes or so of

from the kick of the drink, that was said to feel like

champagne (or any

being shot by a French 75 gun.To winterize this

sparkling white)

classic, swap out your gin for

• Shake the cognac, lemon

Cognac. Cognac is a bigger,

juice, and simple syrup

more velvety, and seasonally

with ice, strain into a glass,

appropriate substitute for the

add the sparkling wine, and

summer brightness of gin.

garnish with a lemon twist.

THE AGED RUM DAIQUIRI

up carbon to fill in the nooks and crannies,
and separate the food from the greedy iron.

Scrape out any food and give it a quick

These materials combine to create a layer of

A Daiquiri isn't a specific drink, so much as a family

• 2 shots of aged rum

scrub with salt and hot water.

of drinks born out of Cuba. The standard "Daiquiri"

• 1 shot fresh lime

“seasoning” which turns regular iron slabs

family of drinks loosely means white rum, citrus

into objects of straight-up folklore.

If the grime persists: fill the pan with a small

juice (traditionally lime), and simple syrup. It's

amount of water and heat it over the burner

generally a summer drink, topped with an umbrella

until it begins to boil. Run a flat spatula

and everything.To winterize this one, add some

ONE
RESETTING
Assuming your pan is new, or kinda messedup from improper use; the first thing you
gotta do is reset its seasoning layer.
You can do this by placing the
cast-iron pan in your
oven at the highest
setting for several
hours - waiting for
the pan to cool and scrubbing the
life out of it with
a scour pad.
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around the surface to loosen up the burned
on parts. If you still have burned-on food, you
may have shagged up your seasoning layer

or blood orange juice
• Almost a shot of
simple syrup
• Shake all

warmth and spice by substituting white rum for aged

ingredients

spiced rum. Blood oranges are in season now too,

over ice,

so, maybe a blood orange instead of a lime.

strain.

and it is time to go back to part 1 of this guide.
Try to refrain from using soap as it will strip the
built up layers of seasoning. Do not leave
cast iron pans to soak as they will
rust and consequently suck at their
job. This is all, of course, a lot of
work – but – to know the joy of
a well maintained castiron pan is worth
whatever the cost.

THE BOULEVARDIER
The Negroni is a bold Italian classic you'll find on

• 3 shots of Rye

most bar menus. Although everyone balances it

• 1.5 shots of Campari

differently, and argues over which brands to use, in

• 1.5 shots of sweet

its simplest terms it is equal parts Gin, Sweet (red)
Vermouth, and Campari, garnished with an orange

vermouth
• Stir with ice, strain into

twist.The Boulevardier is a twist on the negroni.

a coupe glass, and

You swap out the brightness of gin for the burn and

garnish with an orange

warmth of a whiskey (go for a rye, actually).

peel or twist.

FOOD & DRINKS

Local Lunches
for Less than $10
BY EMILY DEMING

Rocket
Bakery &
Fresh Food
272 Water
Street

PHOTOS: INSTAGRAM.COM/ROCKETBAKERY

BREAKFAST BURRITO $6.95 Breakfast for lunch is always a good idea. Plenty of
freshly cooked spinach and the scrambled egg was fluffy. Respectable amount of cheese.

NEWFOUNDLAND CIDER
COMPANY PUTTING NEGLECTED
APPLE TREES TO WORK
BY LAUREN POWER

There’s a tap dedicated to cider at most pubs in

“THE ROCKET” CHICKEN SANDWICH $8.50 This is a good grab ’n go option.
Soft, multigrain bread, chunks of white meat, raw spinach, tomato, cheddar,
and mayo-mustard. I wanted to eat it again right away, not
because it wasn’t big enough, but because it captured a true
simple essence of “sandwich.”

Newfoundland, but the beverage doesn’t have the

ATMOSPHERE Rocket has a lock on
welcoming decor. It is a nice place to be in
any weather, in any mood. I love the easyaccess, self-serve ice water, sometimes
infused with fresh citrus. The ordering/
queueing system is still not intuitive, no
matter how many times they re-arrange it.

Chris Adams and Marc Poirier are hoping to raise the stature of cider with their venture, the
Newfoundland Cider Company. The co-owners of the artisan cider company are dedicated to
making cider in the traditional way, inspired by Adams’ time in Ireland. “On moving back to
Newfoundland seven years ago, he was disappointed to see what was being passed off as

same popularity that it has in areas like the United Kingdom,
where it’s widely available in multiple varieties and styles,
from dry to sweet.

cider...” says Poirier. Though he gives the nod to ciders from YellowBelly, and No Boats on
Sunday (usually available at the NLC and several local restaurants), he felt that NL was lacking
in decent ciders. “At the same time, Chris noticed all the wild and neglected apple trees in his
hometown, so he decided to start making cider…” says Poirier. “Both of us have been making
cider as a hobby for years, so we decided to explore the possibility of turning this hobby into an
exciting business venture.”
Adams is a horticulturist by trade, and acts as cider maker, while Poirier has a forestry background
and is an arborist by trade, so he’s been spending most of his time in the orchard, caring for the
trees. “Most of the apples that we use are wild apple varieties foraged from the sea front and forest,”
says Poirier. “We also aim to develop Newfoundland's very first commercial apple orchard. Our goal
is to create a cider that is 100% local made entirely from local ingredients.”
“It’s our aim to have three different ciders available this fall: year barrel aged, botanical, and
regular semi-sweet,” says Poirier, who is crafting the ciders to taste more like traditional
European ciders. “Our ciders will range from sweet to dry, still to sparkling, and we will use
botanical flavours from locally foraged ingredients.”

CONTEMPORARY CANADIAN CUISINE
INSPIRED COCKTAILS
CRAFT BEER

According to Poirier, the consumption of cider in Newfoundland has increased almost fourfold
since 2010. He goes on to say that much of it is coming from breweries that rely on imported
ingredients, then injected with artificial flavours. “Small micro-breweries are appearing
throughout the province in response to the increasing trend towards locally produced food and
drink,” says Poirier. “Although we have a challenging climate, certain varieties of apples can
grow here and do quite well.”
As a small batch cider company, their first goal is to produce a few thousand liters of cider
in 2017, have their cidery open to the public this fall, then expand. The Cidery is based out of
Milton, at the gateway to the Bonavista peninsula. Along with selling cider from
the cidery, they plan to sell semi-sweet regular cider in NLC stores.

281 DUCKWORTH STREET

709-722-7386 | setokitchenandbar.com |

FOOD & DRINKS

setokitchenbar

Follow the Newfoundland Cider Company’s first year
on Instagram @newfoundlandcidercompany
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#BurgerBattle

Mikey and Emily
Disrespectfully (dis)Agree
Critic's Pick

Seto Kitchen + Bar
Editor's Pick

Chinched Bistro
People's Choice

The Merchant Tavern
that is true), but because I lived in IN-N-OUT
territory. The spiced sausage patties were
toothsome; one of the best tasting patties in
the battle. Big Fun. Very successful!
EXILE
MIKE: I really like when a burger goes for a
theme, and this one is essentially an Indian
food burger. I think it all worked wonderfully
PHOTO: PEXELS.COM

together. I just wish it had a fistful more
cilantro. EMILY: Disagree! The burger and
pakora were both heavily spiced along the
same flavour wave whose resulting resonance
destroyed the otherwise well designed
taste-structure. But, yes, more cilantro or
maybe raita, could have separated the spice

BY EMILY DEMING
& MIKE HANNAFORD

We ate 15 burgers in 6 days,
and we battled throughout.
Before you read this, you should know that
A.) Mike is wrong about pork belly. B.) We
reviewed these “on a curve.” The field was

but I was wrong. It was sensible, well
proportioned, delicious, and the aioli went
really well with the apple relish. The pepper
jack should have stood out more; could see it,
couldn’t taste it. EMILY: Agree! What sounded
like a sauce fiasco was balanced even from a
spatial perspective - sweet on top, savoury
at the bottom. Easy to eat without being
dry, zero structural integrity issues. A well
engineered burger.

stellar overall, but war is war. C.) We both

tasted nicely chargrilled and deserved more
slaw and less pastiche.

frequencies with a wash of freshness. The
carrot pickle (delicious! not sad!) did heroic
work, but he needed reinforcements.

CELTIC HEARTH
MIKE: A straightforward design, and that’s
not a bad thing. Reminded me of cabin bbq
afternoons, and that’s always a good thing.
EMILY: Agree! Chargrilled patty shot and
dressed right for a smooth, slightly sweet
flavour. The rhubarb mayo was just enough
to compensate for the inherent leanness of
moose meat.

THE FIFTH TICKET
MIKE: As opposed to the Bernard Stanley entry,
this one actually worked better on paper. I
found the beef rather bland and dry, and the
bun didn’t do it any structural integrity favours.
Serviceable, but not a lot of flavour going on
here. EMILY: Agree! The bun was good but

awesome pyramid of burgerdom. I hope you

BLUE ON WATER
MIKE: It looked beautiful, but it was as if
three sets of burger parts couldn’t afford

all have as much fun disagreeing with our

their own bun so they all chipped in on one

MIKE: The Pig Mac really is a larger than life

reviews as we had eating these burgers.

together. A “made by committee” burger.

big mac. A little on the high side, it was hard

EMILY: Agree! The egg and pâté were lost in

to get a proper bite, but great burger. EMILY:

MAGNUM & STEINS

a fug of flavours. The various layers did not

Agree! I’ve never had a big mac, not because

MIKE: Pounded chicken in a cheese hole! I

coalesce and transcend. The spiced lamb patty

I am a snob and my body is a palace (though

love a good crispy chicken burger and this

agree that structural integrity is one of the
fundamental corners upon which is built the

BERNARD STANLEY GASTROPUB
MIKE: I thought it sounded like a hot mess
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couldn’t hold up to the very cooked patty.
Despite the list of ingredients, there just wasn’t

CHINCHED BISTRO

enough there in reality between the burger and
bun to brighten it up. Excellent Fries.

FOOD & DRINKS

was a great one. The slaw was amazing, I
was so happy with this burger. Juicy portion
of chicken, perfectly prepared. EMILY: Agree!
And I liked the dipping sauce. The barbecue
sauce would have been too sweet if on the
sandwich, but as dip it was the bouncy castle
at the party in my mouth. Only flaw was the
“cheese-jalapeño” bun which had no jalapeño
flavour but was heavily/oddly herbed.
MERCHANT TAVERN
MIKE: It’s going for deadly house burger. We
had the single. It was well proportioned and
all of its parts were great, but it didn’t really
seem special to me. EMILY: Agree-ish. It
was delish, as it tasted like a fancy In-N-Out
cheeseburger -- high praise. The house-made
American cheese stood out. If there was a
cheese category in the contest, this would
take the blue ribbon.

food is right. This wasn’t a “put a pork belly
on it!” entry. It was authentically itself in its
fat and tang. This was pure of heart and taste.
The bread and meat and sauce were, literally,
made for one another.
SETO
MIKE: Amazing. So much care put into this
one that it’s hard to find fault. Honey-glazed
amazebun, beautiful beef, no unnecessary
parts. If it’s in your budget, you have to eat this.
EMILY: Agree! Perfect. Exquisitely cooked,
plenty of gorgeous yellow cheese dripping just
so down the side. The whole thing glowing
power and tenderness; fat but biteable. This
burger is Marlon Brando in On the Waterfront.
After 15 burgers, I still thought about going
back for seconds every night.
THE SPROUT
MIKE: I really like peas pudding, and jiggs

PIATTO

dinner too, but it didn’t work as a burger for

MIKE: Just make your excellent pizza b’ys. A

me. For one, colossal structural integrity fail.

frigid, saucy pool coalesced beneath my

The small-in-diameter rigid bun could not

burger. The bun ripped in half with gobs of

prevent the pea patty from squirting out. And

maple goat cheese pillowing out from this

too much salt in the bun too, salt everywhere.

sauce monster.“Sweet Jesus,” I cried out,

EMILY: Agree! I, too, am a big peas pudding

“get this friggen burger off of me.” EMILY:

fan. But this didn’t cut the mustard pickle. It

Disagree! But I will buy your first burger-

was cute, like a round Star Wars droid, but it

horror-novel. The red pepper flakes of the

was all salt and no sauce.

soppressata pricked my palate’s interest,
and balanced the sweet maple goat cheese.

TAVOLA

It was a messy one, but the taste was one of

MIKE: One of the best burgers this year. Every

the best, the arugula was generous, and the

ingredient worked together to make this thing

ciabatta bun wasn’t too chewy.

delicious. The buttermilk bun makes for some
structural integrity issues but I’ll give that a

PJ BILLINGTONS

pass because the bun was one of the parts that

MIKE: So nice to get out of downtown and

made it great. I only wish the cheese came

up over the hill. This burger worked great!

through stronger. EMILY: Agree! The flavours

I’m not usually a fan of deep fried things on

truly cohered and with the added delight of a

my burger, but the hot peppers really made

diverse, but not discordant, range of textures.

the burger work for me, and the onion ring

The onion ring brought crunch and salt and

kept them all in place. EMILY: Agree! Like

the patty trusted that onion ring to do its job

it’s plebeian name, “The Beefington” was

and didn’t bring its own superfluous salt to the

not elegant but it satisfied: good lettuce

fight. The egg and biscuit pulled as a team.

Local Plonks
Words of Wine Wisdom:
Pairing Wine with Your Burger

BY L.P

The basic burger and cheese burger are friends with almost any red wine.
Once you start piling on the fixings, things get more complicated. Raw onion, pickles,
and mustards with oomph can blow away delicate drink. So as a match for the beefbased burgers of the challenge, we selected wines purported to have the heft and
palate power to pair with the patty. For the ultimate American grub job why not
pair up with that most American wine, a brassy Zinfandel. The grape, also known as
CrljenakKaštelanski and Tribidrag in Crotia or Primitivoin Apulia, arrived in California with
The Gold Rush and took to the place. It makes wines with emphatic, bright fruit flavours.
Zinfandel’s shortcoming can be its excess; too much jam, too much alcohol.
DRY CREEK HERITAGE ZINFANDEL ($36.57) Find it in the USA Section
The 2014 Dry Creek Heritage Zinfandel ($36.57) is a top Zin, made from grapes grown
on old vine stock, and tempered with Petite Syrah. It’s silky and full, has a bold fruit
expression. There’s cranberry and cola, maybe even Brio, but in a good way. It’s not
exaggerated, but its high and too-obvious alcohol cuts the flavours short. It’s a struggle
to tame these wines, this a very good effort if not completely successful. Good, but too
expensive for what you get.
TRIVENTO RESERVE MALBEC (ON SALE FOR $14.32)
Find it in the Argentina Section The Argentinians are even bigger meat eaters than
the Yanks; than anyone but their neighbours in Uruguay. The classic Argentine grape has
to be Malbec, and it is frequently paired with grilled meat. We think the flavour profile of
Malbec is often at odds with beef, but we are willing to be convinced otherwise.The 2012
Trivento Reserve Malbec was on sale for $14.32. Not a whole lot going on here, straight
forward black raspberry flavour, a touch of alcohol heat, an unexpected green note. There’s
a “grapey” thing we don’t much like. Unremarkable, inoffensive, international, not of any
place. Anodyne is a compliment for mass produced drinks like this. But not a lot is lost if it
gets overpowered by the ketchup and pickle. Is it worth the budget tariff? Maybe.

Beep Beep Boo Yeah!

The Overcast App is Available for
Your Android Devices (Again)!

proportions, good ratios all around. The ranch
dressing didn’t add anything other than the

YELLOWBELLY

requisite lube/moisture.

MIKE: The great taste of the mustard with
the fresh cucumber made this stand out.

RELUCTANT CHEF

However, I am sick of seeing pork bellies

MIKE: While I appreciate that this entry is one

where they do not belong. Less is more. Still,

of the more creative ones, I’m not fond of the

a good burger. EMILY: Disagree/Agree! My

gobs of fat that come with porchetta, or any

burger had only a whisper of the cucumber

pork bellyish things, so I'm biased. I loved

and sauces, a mere looney sized dab. Unlike

the greens and the bun, but I found the entire

Mike, I usually like pork belly, but mine was

thing too oily. EMILY: Disagree! Fat on a fatty

not tender and it was distractingly sweet.

FOOD & DRINKS

During the burger challenge, Android users might have
felt a little slighted. To live up to Google's new standards,
we had to rebuild our app and it was a lenghty process.
BUT NOW, IT'S BACK. So you can get our 3 posts
per weekday with a click of a button, whether
you use an IOS or Android device.
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The choice to employ Mallard Cottage as the
event's location is partially due to the fact that
Brophy works there, but as she also noted,
the restaurant “fits the rustic, hyper local,
cozy atmosphere we were going for.”

attendees to watch their food as it is being

For a small city, St. John’s has

prepared. A little nerve-wracking for the

a lot of options for a pizza

cooks, Brophy joked, but a treat for the
patrons.

Tuttle have formed
a partnership to
create the "Well
Winter Dinner

lover; we’ve got everything
from greasy late night slices

For anyone curious about checking out the

at Sal’s to the internationally
acclaimed gourmet fare at Pi.

what to expect on March 7.
“It's going to be family style,

Allison Connors
Brophy and Stacey

BY EVA CROCKER

The open concept kitchen will also allow

event, Brophy has the details on

BY WENDY ROSE

Olio's on the Go: New Pizzeria
Now Taking Orders

meaning it's a communal

"We learned so much in
school about local foods
and foraging, and you can't
really do that in Toronto,”
Tuttle said. “But here..."

Volume 1" at
Mallard Cottage.

meal ... The food will hit
the table, to be shared
and explored. We really
want it to encourage
conversation and questions,
and we'll be there to answer

those. We want people to enjoy and
understand what they're eating,” she said.
“Instead of having one appetizer, one entrée,

It's a shareable dinner that will “showcase

and one dessert, you can try it all,” Tuttle

local and seasonal ingredients, with a shared

added. Think along the lines of small plates,

vision to delight your palette, make you feel

or a tapas style of serving. Among the list of

real good, and help shift perceptions on what

local ingredients used in Brophy and Tuttle's

healthy food really means."

culinary creations, expect seafood, seaweed,
untraditional twists on local root vegetables,

When asked how this partnership came to be,

greens, leeks, berries, dried mushrooms,

Brophy explained that it was “kind of a funny

preserves, local honey and more.

story.” The pair met six or seven years ago
while working at the same retail store in the

The pair would like to make this dinner into a

Avalon Mall. Both women ended up attending

quarterly series of events, changing with the

The Institute of Holistic Nutrition: Toronto

season. “In summer, we'd like to do a picnic

School of Nutrition, albeit at different times.

style event. Lots of fun raw foods, beautiful
summer produce, berries and more,” Tuttle

After continuously running into each other

said excitedly.

in Toronto and both moving back to their
home province, Tuttle and Brophy decided to

With tickets now on sale for Well Winter

combine their common interests and work

Dinner Volume 1, Brophy and Tuttle said that

together.“We learned so much in school about

they have had a “really good response” to

local foods and foraging, and you can't really

the event. “It's been very positive and super

do that in Toronto,” Tuttle said. “But here,

encouraging,” Brophy said with a smile. “We

everyone goes berry picking. Everyone's Nan

just really want people to come out, throw

has a little garden,” she said with a laugh.

off the winter blues and have a positive, cozy
night, eat some new food, meet some new

Despite our short growing season and limited

people. Taste, laugh, and drink!”

growing options, both feel that Newfoundland
and Labrador has a lot to offer its culinary

Well Winter Volume 1 takes place at Mallard

community – a view shared by many local

Cottage on March 7 at 7p.m. Tickets are

chefs, including Mallard Cottage's Todd Perrin.

available through eventbrite.ca.
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Olio Pizzeria on Harvey Road opened during
the string of apocalyptic snowstorms the
city experienced in early February. Olio
describes itself as "St. John’s first makeyour-own pizzeria." This unique spin on
the classic pizza joint model is making the
restaurant a hit in a town already teeming
with quality ‘za.
Olio takes the make-your-own pizzeria
slogan more seriously than you might
expect. In addition to letting customers
pick their own toppings from Olio’s
ingredients list, staff provide post-it notes
and encourage visitors to stick their
suggestions and critiques on the wall for
everyone to see. “When you walk into
Olio, it’s basically like you’re walking into
a giant suggestion box. We’re taking the
idea of 'create your own pizza' even further
to 'create your own pizzeria’,” explained
founder Trevor Hickey.
Hickey says most of the suggestions stuck
to the walls have been very practical and
easily implementable, like reminding
staff to bring napkins, advising cooks to
perforate the dough to avoid bubbly crusts,
and adding spinach to the menu. However,
some of the Post-its have been on the
saucier side; one guest thought serving
pizzas in zero gravity would be one way “to
make Olio special."

in the coming weeks. Some customers
recommended the restaurant offer a
student special, which Hickey is happy to
put in place. “We want students from Holy
Heart, St. Bon’s, and Memorial University
to be able to enjoy the product at a price
point that’s reasonable for them. They’re
important customers,” Hickey said.
Some customers complained the
restaurant’s décor is a little bland, so Hickey
is teaming up with Buy My Art, a local
organization that helps artists find venues
to sell their work. Through the partnership
Olio will be hosting a pop-up art gallery in
the restaurant. Hickey is excited to be able
to improve the restaurant’s aesthetic by
featuring emerging artists.
Hickey says the Post-its are a way of
letting people know, “…we’re serious
about creating a community-centric brand,
something that’s built around exactly what
our customers want.”
Hickey lives near Olio, and says he was
inspired to open the restaurant because he
loves the idea of having a local pizzeria where
neighbours can get together and hang out.
“Hopefully we go from scrappy new pizzeria to
a community fixture that people really enjoy.”

#yum
Roasted cherry tomatoes,
green peppers, sautéed
mushrooms, diced tomatoes,
goat cheese, pesto, and
mozzarella

PHOTO: FACEBOOK.COM/CREATEOLIO

New Dining
Series to Focus
on Local, Seasonal
Ingredients &
What Healthy
Food Really
Means

After only being open for a couple (of
very snowy) weeks, Hickey is working on
responding to the slew of suggestions Olio
has received, both through the Post-its and
in private messages online.
There’s been a big demand for a vegan
pizza, so Hickey is working on a vegan
recipe he plans to roll out at a pop-up
NEWS & PERSPECTIVES
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Pop Went
the World
The Murphy
Centre
Celebrating
30 Years
This March
BY LAUREN POWER

The Murphy Centre is an
institution in St. John’s,
having helped thousands of
people in the Avalon region
navigate the choppy waters
of underemployment and
education.
Ask someone from town, and they’ll
likely know about the Murphy Centre’s
work with youth at their alternative high
school and ABE program. They just might
not be sure where it is.
30 years ago, The Brother T.I. Murphy
Centre opened at 95 Water Street, in the
location that’s now home to Raymonds.
Since then, the organization was reformed
and rechristened “The Murphy Centre,” and
moved to two locations in centre city.
One location (the Academic Site) is home
to their alternative high school, behind
the College of the North Atlantic’s Prince
Philip Drive campus, with nearly 200
students currently enrolled. The sister
site (Career Services) can be found in Fall
River Plaza. From their offices above the
Pipers, they offer free career counselling

NEWS & PERSPECTIVES

and other programs for jobseekers of all
ages. “We help all who come through
our doors,” says Connie Manning of the
Murphy Centre. “And if we can't provide
the service, our outreach coordinators
can point them in the right direction for
the services they require.”

MUN Research
Explains How
We Exist Because
Some Worms Dug
Some Holes
BY CHAD PELLEY

542 million years ago, there was
a rapid diversification in the

In recent years, more and more artists
are finding their way through their doors,
as people working in the arts and culture
sector are often stuck in the ebb and
flow of temporary employment. With no
attachment to a traditional workplace,
artistic folks need extra. For example,
freelance work isn’t for everybody (ask
any freelancer), so the Murphy Centre
also helps people up their job search
game, landing the kind of jobs that keep
the rent paid and their souls uncrushed.
“We help people learn how to integrate
both,” says Sondria Browne, Outreach
Coordinator at the Murphy Centre. “It’s
about broadening the scope of how
you look at career in terms of the arts.
Artistic skills can be translated into many
careers, so it’s a matter of how you take
those artistic skills and transfer and
translate them.”
Along with tradespeople and university
grads, The Murphy Centre counts visual
artists, musicians, dancers, filmmakers
and performers of all ages on their client
list. “When someone comes to us, we
want to know their story,” says Browne.
“We want to know the whole person.”
Visit the Murphy Centre during their 30th
anniversary open house event on March
22 at their Prince Philip Drive location
(back entrance of CNA, 1 Prince Philip
Drive) or call 753-2830.

forms of life on planet earth.
Suddenly, bam, there were more

provides new insights into exactly which
burrowing animals were the most important
engineers at work on the seafloor.
Dr. Duncan McIlroy (Department of Earth
Sciences) co-wrote the paper. “For the first
few billion years of life on Earth, life in the
oceans was pretty simple,” said Dr. McIlroy.
“Most of the organic matter ended up on the
seafloor, and became permanently buried. "
And you know what they say: buried organic
material is wasted organic material. So these
new burrowing animals tapped into that
resource. "It was not until the start of the
Cambrian period, around 542 million years
ago, that animals like worms and arthropods
evolved, and started burrowing into the
seafloor in search of buried nutrients.” Dr.
McIlroy explained.
The research argues that the evolution of
the act of burrowing caused a fundamental

kinds of animals than ever. This

change in the interactions between the Earth’s

period in time is aptly named

chemistry, geology, and biology, which

"The Cambrian Explosion," and

ultimately triggered The Cambrian Explosion.

it happened in the sea, before

Digging allowed these animals access to

animals realized there was a ton

buried (lost!) organic matter, and new habitats

of land up there to conquer

and niche space, but it also coincidentally

and colonize.
Not only were there more kinds of animals
after the Cambrian Explosion, the animals
were getting more complex. For the first time
ever, fossils from the Cambrian Explosion
captured the existence of animals with
mineralized skeletons, like ours.
Things changed a lot in this time, because these
new animals could burrow into sand and mud. In
other words, these new animals could physically
alter their environment, and turn it from a
2-dimensional environment to a 3D space.
Doing so opened up new habitats and niche
space, which allowed more animals to coexist (there were new slots in the food chain
and physical environment for new animals
to exist). A change that vast to an ecosystem
changed the flow of nutrients and interrelational dynamics on the seafloor.

dredged up and introduced oxygen and other
elements to the seafloor environment. These
unearthed elements increased the activity
and diversity of micro-organisms in the
seafloor sediments by providing a rich new
energy source able to meet a higher metabolic
demand for more and more complex animals.
“The process by which animals change an
environment to their own benefit is known
as ecosystem engineering. By studying the
fossilized burrows from the earliest Cambrian
rocks preserved in Newfoundland and
Labrador, we could apply modern ecological
methods to try to better understand what
these pioneer burrowers were doing, and
how their behaviour affected the surrounding
sediment and water column.”
“The creation of the more 3D Cambrian
world, with positive feedback loops between
microbial productivity in the sediment, and
the burrowing organisms that feed on those
microbes, is an example of ecosystem

New research out of MUN, on fossils from
Newfoundland and Labrador, was published
by the Geological Society of London, and

engineering at the grandest scale,” said Dr.
McIlroy. “One might even call it biosphere
engineering!”
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SWEET NEWS

You Can Learn to Make Maple
Syrup This March At Pippy
Park’s Community Tapping Grove
BY FELICITY ROBERTS

Maple syrup is for pancakes,
right? It comes from the
sap of sugar maples, Quebec

now, and their celebration of the sap has

TBA. Lasting about an hour and a half, warm

found a permanent home in Pippy Park with

and waterproof footwear is recommended.

the establishment of the community tapping

The basics of tapping and home syrup

grove and workshop site there.

production will be covered.

Last year’s Maple Syrup Harvest Festival at

What you won’t hear much about unless you do

the park brought 700 attendees. This year,

it yourself are the side benefits of making your

on April 2nd, they will be ready to welcome

own syrup. At a time when it’s cold and grey

that many or more with hot chocolate,

and so bloody tempting to stay inside and eat

smiles, entertainer Terry Rielly, and syrup

stormchips, setting up taps and going to check

tastings, competitions and the like. Creating

your buckets gets you outside, in nature. You

in the stories of First Nations peoples who

community around the syrup making is

see the birds return, snowdrops and crocuses

first tapped the trees and collected the sap,

important to the McBrides. A “sap share” at

pop up. You learn how icebergs in the harbour,

the industrial production of maple syrup has

Pippy Park will allow participants to work

the phase of the moon and many other natural

robbed it of much of its magic and mystery.

together to harvest the sap and each take a

phenomena affect the trees and the sap. Yes,

share to process at home.

maple syrup has a terroir, a taste of place, just
like wine.

While much more easily accessible because
of this, the pale amber syrup favoured by

“Post-season we begin by pouring a concrete

commercial producers resembles a darker,

slab on the site and building an evaporator

With a current price tag many times higher

globally, and it makes any

rich and smoky ‘homebrew’ syrup about

and “Cabane a sucre” for use next year – so

than oil, this mineral rich sweet treat from the

breakfast better. End of

as much as a microwaved fast food burger

people can boil down communally around a

woods can either break your grocery budget or

story? Hardly.

resembles a grass fed beef cheeseburger your

fire on a Saturday afternoon as kind of a late

bring you and your family closer to nature and

dad barbecued.

winter social outlet,“ Steve tells me.

your neighbours. See you at the park! And yes,

is the largest producer

the goats will be there too. "The McBrides give
A syrup is a syrup, but as creators of culture,

Lisa and Steve McBride, along with their

Leading up to the festival, the McBrides will

a sincere special thanks to Friends of Pippy

humans give the things around us meaning,

adorable goats, have been teaching townies

be offering free workshops each weekend

Park. Their volunteer work makes the park's

value. Considered a gift from the Creator

about low-tech tree tapping for a few years

over March at Pippy, and also one weekday,

support possible."
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Rocket Bakery hamburger buns.

Easy online reservation system.

International comfort food.

Fresh Newfoundland beef.

Piano Bar with with live music three days a week.

Happy hour 4-7 Thursday-Saturday.

171 WATER STREET
Local beer on tap featuring Quidi Vidi & Port Rexton Breweries.
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Using fresh local ingredients to create a creative dining experience.
NEWS & PERSPECTIVES

Ticking
Toll
Bomb
Canada Harming
Newfoundland
by Slacking
Off on a
Confederation
Promise
BY CHAD PELLEY

Our ferry service is
an obligation of 1949’s
confederation
When we joined Canada in 1949, a solid ferry
service, to connect us to our new country,
was a condition of our union. Marine Atlantic
exists today to honour that promise.
We became a Canadian province when
railways and boats were how people, mail,
and goods got around. While that changed
for the rest of Canada with the advent of
highways, being an island, we remain cut off
from the mainland, and still rely on this gulf
ferry service for everything from importing
produce and tourists, to exporting products
made by local companies.

But Confederation took that financial issue off
our plate: Under the 1949 Terms of Union, the
federal government assumed responsibility
for transportation links between the island
and the mainland. So that link was, without
exaggeration, one of the reasons we agreed to
join Canada.
It started out sweet: Confederation removed
trade and travel barriers between Newfoundland
and the mainland, and a badly needed car ferry
was added in 1955 (which was particularly great
for travel and tourism). And by the mid-60s,
whole train cars could be loaded into ships
in this fleet, to transport goods. But by the
late 1970s, cars and highways were the new
railroads, and revenue from trains was down
so much that Canada eventually separated CN
Railway and CN Marine operations, relaunching
the latter as Marine Atlantic, in 1986.
The short story since then, is that Marine
Atlantic saw budget cuts in the late 90s,
contemplated privatization in 2004, and
changed gears in 2010, when the Feds
invested $900 million into Marine Atlantic to
launch some new vessels, renovate buildings,
and do ad campaigns to promote perks of
traveling aboard Marine Atlantic (like its
endless leg room).

Constant fee hikes are bad
for business, and crippling
consumers
The importance of Marine Atlantic’s Gulf
Ferry Service to the province cannot be
overstated: it’s still how our food gets here,
it’s vital for tourism (look at all the foreign
license plates here in the summer), and it’s
how our businesses import or export their
goods. Yet, Marine Atlantic has raised rates
by 4% in 2012; 4% in 2013; 3% in 2014; 2.6%
in 2015; 2-3% in 2016; and 2.6% in 2017.
Steve Kent is the Business and Tourism Critic
for the Official Opposition, and he’s calling on
Liberals, both federally and provincially, to
stop it already.

In the years leading up to confederation,
Newfoundland was hurting financially. One
of its bigger expenses was its ferries.
So much so that, back in the
1930s, a “Newfoundland Royal
Marine Atlantic's
Commission” recommended
rates have increased
every year since 2012,
“an expert inquiry” into ferry
and local businesses
services, to make them more
and consumers are
efficient and financially viable.
feeling it.
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The ever-increasing tolls at
Marine Atlantic certainly
put us at a competitive and
consumer disadvantage
relative to other Canadian
provinces, and as Kent says, “In

What the Hell is
Pickle Ball, Grand Falls?
The town of Grand Falls-Windsor has invested
$1000 in a new sport: Pickle Ball. Yes, Pickle Ball:
a game of dinging dill pickles — instead of
dodgeballs — at your opponent. Kidding!
It’s actually more like ping pong meets badminton, with the ball being a wiffle ball
(those white plastic ones with holes in it). Wiffle balls take a gentle, slow flight relative
to a tennis or racket ball. The oversized wooden rackets used to whack the ball make
a nice, satisfying clack sound when they hit the ball. Locals over-wintering in Florida
have been credited with bringing the Pickle Ball craze back home with them. Despite
its 2 million US enthusiasts, Pickle Ball has a long way to go in Canada before its
second only to Hockey. It’s particularly popular among the elderly, or not-so-active,
as it provides exercise and entertainment without the needless exertion of tennis.
Once your opponent knocks the ball over the net, you must let it bounce once, and
then return it over the net. The net is lower than a tennis net, making the game a
little easier. And serves must be done underhand. The court has a “no volley zone”
just to complicate the game. None of this answers the big question: Why is it called
Pickle Ball? You’d have to ask its inventor, former Congressman and Lt. Governor
of Washington Joel Pritchard, who, in the mid-60s, named the sport after his dog,
Pickle! Because boy, did Pickle ever love chasing and chomping on that wiffle ball.
The game was invented on the spot: he couldn't find his
kids' badminton set up, so he cobbled together some
wiffle balls and little boat paddles to keep them occupied.

a federation of equals, that’s wrong. It’s wrong
to discriminate against us for our geographic
location in this country.”
Calling it discrimination is a bit extreme —
we are an island, which is a simple reality
that has a financial consequence — but he
has a point.
We said yes to Confederation mainly for
reasons of financial wellbeing, and such
consistently raised Marine Atlantic rates
are doing damage to local businesses and
local consumers who’ll foot the bill on
correspondingly increased costs of doing
business with the island. The cost of our
produce will go up; what a local business has
to charge for its exported product will have
to go up. To quote Judy Foote from 2012,
who is now a Minister in the Trudeau Cabinet,
“Newfoundlanders will see the effect of the

rate increases in their goods and services as all
provincial businesses who use Marine Atlantic
to import and export goods will simply pass
the extra fees on to their customers.” She went
on to say, “I don’t agree with the increases,
and I don’t think they are necessary. If they are
necessary, I feel the government of Canada
should absorb those increases and find another
way to make up any shortcomings.”
Gerry Byrne, now a Cabinet Minister in Ball’s
provincial government, was also speaking out
about these rate hikes alongside Foote in 2012.
Those old quotes were fine fodder for Kent last
month. “All that talk was nothing but empty
rhetoric if they are not prepared to use their
positions now to actually help Newfoundland
and Labrador avoid these latest increases.
[They’re] shockingly silent now that they are in
a position to actually do something about it.”
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Sporting Lint
with Iain McCurdy

Our
Government
is Getting
Februaried
No matter how many times
I tell myself that winter is
an impermanent situation, it
never fails that at some point in
February I lose all perspective.
This year it’s been nonstop: truck breaks
down, neck breaks down, head breaks down,
pipes freeze, truck gets stuck, hot water
heater springs a leak, can’t sleep, replace
sleeping with eating, etc etc (these have all
happened in the last 28 days).

it, and pass me another blanket. Of course
I know it is counterproductive to burn my
guitar for the scant bit of heat that it would
put out, but when I’m februaried I can’t always
appreciate the difference. But when I’m
strumming away around a summer campfire, I
sure am grateful that I had a friend who kept it
safe when things were at their bleakest.
I’m worried our government is about to burn
our guitars, so to speak. We’re seeing shortsighted decisions that, in the distortion of a
long February, seem like the long-sighted
decisions to them. And we need to make sure
it doesn’t happen, because there’s no coming
back from ash.
I keep hearing the echo that they didn’t make
the mess we’re in, which, we ALL understand.
The current government did not create the
complex series of bad, bad decisions over
years and years that get us to here. But we're
not saying they did. We’re saying that you’re
making bad decisions now in the delirium.
So let’s put down the guitar, we won’t burn
that just yet, and hang on tight and we’ll be
sitting around the campfire before too long.

The real problem with it is that as soon
as I lose perspective, I start making bad
decisions; short sighted decisions based
on the claustrophobia that, though I didn’t
create the problem (and I don’t have the evil
genius in me required to invent February in
Newfoundland)—the losing of perspective
about it is something I do have some control
over. I’m just bad at it.
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Universal
Design Matters
for All of Us
Universal Design, sometimes also referred to as
Universal Accessibility, is something that is really
lacking in most of our city.
It’s tough to get around in a wheelchair, especially in the winter. While universal design does
make things better for those in wheelchairs or people with other mobility challenges, it is also
just good design.
Universal design is inclusive because it’s not designed for the “average” human, but
acknowledges that all people are unique. In fact, no one person meets the statistical average
that is still ubiquitous in the design of buildings, products, and services.
Our physical environment should embrace each person’s unique traits. We should design
for a wide variety of people, not the statistical and non-existent common man.
The Centre for Excellence in Universal Design defines a way of thinking: Universal Design is “the
design and composition of an environment so that it can be accessed, understood, and used to
the greatest extent possible by all people regardless of their age, size, ability or disability.”
The design of all new buildings and some renovations in Newfoundland and Labrador are
governed by Provincial and National codes. While the regulations make buildings better
than they would be without consideration of accessibility, they do not represent true
Universal Design.
Under the current regulations, accessibility is often an afterthought, a thorn in a designer or
building owner’s side. Within the regulations it is permissible that someone in a wheelchair is
relegated to take a less pleasant entrance on the side of a building.

I guess it’s just got me thinking about our
government, with, dare I say it, a smidgen
of sympathy (if ever there was the smallest
smidgen of anything). I started looking at their
situation as if it were February. And one thing
I know for sure doesn’t help me when I’ve
totally lost it in winter madness is for anyone
to yell at me about it. All that does is add to
the intensity of the claustrophobia pushing me
further into the depths of blunder.
What does help, and though I can’t expect it
from anyone, is company who might listen
to me wail about the misfortune that has
befallen me (more than anyone else that has
ever befallen misfortune, is how it always
feels), but company who will gently take my
beloved acoustic guitar from my hands as
I am about to stoke the dwindling fire with

URBAN FORM WITH EMILY CAMPBELL

Let’s consider the design of a washroom to understand why Universal Design is so important.
It is inconvenient to squeeze into a small airport stall with your luggage. What about when a
mother has to take her 6 year old son into a female washroom, but that makes another woman
in the washroom uncomfortable?
I have to admit that I’ve ducked into the single washroom with a male symbol on it in a busy cafe,
because the single washroom with a female symbol on it had two people waiting. I got some
awkward looks. What if you are male-identifying, but still get your period? Male washrooms
don’t have sanitary napkin disposal bins. I like to be discrete when disposing of feminine hygiene
products, so why shouldn’t a transgender man be able to have that same dignity?

PEDICURES, MANICURES
and WAXINGS
Tru Salon Suites
20 Highland Drive • St. John’s
709-697-4789

A universally accessible washroom makes all of these situations work better. Those who notice
bad design often feel marginalized anyways. It’s a simple thing, but having a bathroom that
works for you can make you feel more included, welcome, and cared about.
Universal design is GOOD design, and it should be far more integral to our process of designing
buildings, products, services, and public spaces in Newfoundland and Labrador. In that cafe
where I got some awkward looks, it’d be very easy for them to change the signs to gender
neutral ones, rather than one male and one female. I think their patrons would appreciate it.
NEWS & PERSPECTIVES

Worth Your Dime
Select Events for March 2017

KATE CRACKERBERRY
PUPPET SHOW

THE HUNGRY MONTH
OF MARCH

MARCH 26 @ THE LSPU HALL, 2PM

MARCH 23 @ THE ROOMS, 2:30PM

Kate Crackerberry is a puppet show based
on a folk-tale from the Orkney Islands in
Scotland. Unlike many traditional folk tales
that centre around male characters, this story
is about the love between two step-sisters,
the curse of a sheep’s head, and a prince who
needs rescuing from a fairy spell. When Anne
is placed under an evil enchantment, her
good, kind and clever sister Kate dedicates
herself to find a cure. This leads the girls into
the woods, where they encounter a royal
family with an ongoing problem. Kate uses
her wits and courage to find a solution for
both her sister and the prince, leading to a
happy ending for everyone in the kingdom.
Another unique feature of Kate Crackerberry
is its interactive component. Kids are invited
to speak up throughout the performance,
and following the show, they are ushered
down to the stage to get a close-up look
at the puppets and meet the actors.
Working in a devised process, a team of
multi-talented artists use image, puppet
animation, movement, and music in a
collaborative artistic process to create the
stories, puppets, props, and instruments for
this production. This twist on a traditional
Scottish folk-tale is adapted by Ruth
Lawrence and produced by White Rooster
Theatre. Kate Crackerberry is directed
by Lois Brown with puppets designed by
Baptiste Neis and featuring music by Diana
Daly. Tickets are available by calling the Hall
at 753-4531 or online at rca.nf.ca. Family
passes are available.

Produced by Rock Island Productions and The
National Film Board of Canada, The Hungry
Month of March is a collection of 16 short
films by local artist Rosemary House (who will
be at this screening to introduce the film). At
some point in Newfoundland and Labrador's
history, the month of March was dubbed "the
long hungry month," because March follows
the shortest month of the winter, and because
March was traditionally the time when people's
preserves and root-cellared vegetables were
getting low. It was a peak time for hunger
and patience as people hungrily yearned
for spring's bounty, and easier hunting and
fishing conditions to return. Yet March was
also "Swilin' Time," aka seal hunting time, and
seal meat gave folks reprieve from the Long
Hungry Month of March. For many parts of the
province, sealing provided the only opportunity
to obtain fresh meat. Plus products like pelts
meant good money. House's 16 short films
focus on the people, places, and suppliers
behind the local food movement in our
province. "We have a lively and bold new cuisine
in Newfoundland and Labrador that is steeped in
making-do," its press copy reads. "Before roads,
when winter came and the harbours froze, you
only ate what you had got. You would hope to
make it through that long final month of winter,
through the Hungry Month of March. Then and
now the vital link has always been the fishermen
and the hunters, the farmers, the purveyors, the
people who gather food on and around this rock,
the planet's 15th largest island."

MUN’S FREE(!) TAX CLINIC
EVERY MONDAY IN MARCH @ MUN, 6-8PM Want to get your taxes done for free?
Yes, really, for free. The tax clinic will help students complete their tax returns for free.
Last year it serviced about 250 students. Head to The Landing (UC-3018) every Monday
this month from 6 to 8:30pm. Bring your T4 slips, SIN #, UCCB/OAS/CPP information,
tuition slips, and any receipts.

PEOPLE
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The Death of Media
Why Real News is in a Real Crisis
20 years ago, cell phones
were just a rumour, the
Internet was a strange
novelty, and social media
wasn’t even a word. And
local media was our
exclusive portal to what
was happening in our
hometown, and in the world.
Local papers thrived because they were the
best place to advertise, the only place to buy
classifieds, and without a subscription to a
paper, you had nothing to read that night.
In return, papers were rolling in money, and
could afford to keep the public informed
with staffing so adequate it even included
the frivolous cost of paying an investigative
journalist to spend a month on a single story.
But then the Internet came and cracked the
foundation media was built on, by stealing
the 3 ways they made money.
Today, decimated papers, simplified blog
posts, and easily spread lies on the internet
are degrading the amount of legit information
the voting public is forming its convictions on.
It’s so bad, governments around the world are
wondering what can be done to keep people
informed in the age of misinformation.

NEWSPAPERS COULDN’T
“JUST GO ONLINE”:
THE INTERNET ROBBED THEM
OF HOW THEY MADE MONEY
The world went online. It made sense.
For everyone ... but media.
The foundation on which the news industry was
built has been cracked by smart companies
like Google, Facebook, and Kijiji who took
away both the relevancy of newspapers, and
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the ways newspapers made their money. This
left media with all the responsibility they've
ever had, but a mere fraction of the operating
budget to get news out there.

companies could buy ads, such as Facebook,
YouTube, Instagram, and the various Google
services. And, like Costco, because these
places sell in bulk, they can sell cheap ads.

While it's true the internet makes information
more accessible than ever, where will that
information come from in a world with fewer
and fewer reporters actually on the ground
getting real facts and figures for Facebook
users to circulate?

In 2015, the pool of potential digital ad
revenue for newspapers in Canada was
a whopping $4.6 billion, but daily and
community papers saw less than a quarter of
it. While the average polled Canadian believes
strong, independent journalism is vital to
society, when they advertise their companies
and services, they do the cheap thing.
And fair enough.

The once brilliant idea of combining
information, opinions, classifieds, and
advertising side by side for everyone's mutual
benefit has been shattered. Journalism’s
economic model has collapsed, profoundly
and structurally. The ads have all gone online,
away from newspapers, subscriptions are a
thing of the past, because the internet is free,
and people mostly read whatever social media
feeds show them that day, instead of heading
directly to a trustworthy news app or webpage.
The Google-Facebook Conumdrum: 2
Companies own 70% of Ad Space online
Google and Facebook were smart enough to
get ahead of the online ad game, so now they
own 70% of Canada's online ad revenue. They
have it on lock down. It’s too complex/lengthy
to devote words to here, but most ads you see
online are run through Google services like
Adsense, AdWords, and AdMob.
In 2005, Canadians spent $562 million on
web ads, but $2.7 billion on print newspaper
ads. Jump ahead to last year, and the story
is drastically different: Canadian advertisers
spent $5.6 billion on digital ads, but only $1.4
billion in print newspaper ads.
Newspapers thought advertisers would
simply start buying ads on their website
instead of the print newspaper, but they were
wrong. It didn’t work out that way because
there were suddenly all these new, popular,
non-media places and corporations where

Kijiji Killed the Classifieds
To worsen matters, Kijiji – and its
predecessors like Craigslist – killed the
classifieds. In 2005, Canadian papers made
a collective 875 million a year off classifieds.
Kijiji launched in 2005, and today classifieds
only earn Canadian papers 119 million.
Subscription Fees Are a Joke
in the Age of the Internet
Another reason going online isn't working for
papers is because no one's willing to pay for
news there. So the third way papers made
money is moot now. Only 9% of people polled
in The Shattered Mirror: News, Democracy
and Trust in the Digital Age said they'd pay
for news online. Why bother, when there's so
many places to get news for free now?

BY CHAD PELLEY

LESS MONEY MEANS
LESS STAFF, LESS NEWS,
AND LESS QUALITY
In this new reality, cuts happen. Streamlining
happens. A paper's priorities shift from
quality, in-depth articles to just pumping out
content. 15 people simply can't do the work
that 50 people used to.
Papers are being forced to ask themselves
tough questions, like why pay a writer $500
for one thorough article that took 5 days to
write, when you could pay them $500 for 5
pieces that only took a day to write, and get
more bang per buck per writer? Businesses
have to operate according to their financial
limitations, or they'll run themselves out
of business. As roughly 200 Canadian
newspapers recently have.
With the exception of government-funded
national media bodies like the CBC, the
majority of media relies mostly, if not
entirely, on advertising revenue. Without it,
cuts get made, coverage gets skeletal, and
poor quality news leaves people with half the
story. As a result, people end up with very
simple opinions on very complicated things,
from the war in Syria to the war on Muskrat
Falls. The result is a voting public with fewer
facts, fewer two-sided stories, and less wellrounded information. Which breeds the kind

of scary world we're living in now.
According to Stats Canada, in the 1950s,
Canada sold more print newspapers every day
HOW BAD IS IT FOR
than there were homes in Canada. The ratio
PAPERS RIGHT NOW?
was 102 papers sold daily per 100 households
in Canada. Today, fewer than one
More than 170 Canadian
in five households subscribe
newspapers have recently gone
to a newspaper. Printing
out of business. Virtually all the
them almost doesn’t make
ones remaining are feeling a
sense, yet papers have to,
burn and have made qualityfor the print ad revenue,
crushing cuts, mergers, and
- VICE MAGAZINE
because web ads are not
streamlining. Here’s a bullet point
moneymakers for papers,
dose of a brutal reality:
oddly enough.

It's a
bloodbath
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Sun News, a media giant, has shut
down more than 10 papers, leaving
Quebec without 3 newspapers it
was used to.
BC had 36 newspapers in 2000.
Today only 12 -- or one third of
them -- remain.
Rogers Media own things like
MacLean's and MoneySense, and
50-something radio stations. In
September, they announced they will
be limiting the publication schedule
of its magazines, including Maclean’s,
and in November, they announced the
loss of 87 jobs, including the editorin-chief of Maclean’s.
Star Media, which includes The
Toronto Star and The Grid among
others, has seen its newsroom go
from 470 people a decade ago
to 170 today.

Even the New York Times Co. has trimmed
editorial positions, and Vice News co-founder
Shane Smith is forecasting “a bloodbath” in
digital news in 2017 that could wipe out 30%
of digital sites.
According to Reuters Digital News Report,
if we compare advertising revenues over the
last decade, Canadian daily newspapers have
lost 40 percent of their revenues. The pace
has accelerated over the past three years. Yet
the trolls drag media through the coals for
not having the resources to live up to their
standards.
Also, most big papers these days are owned
by a mega corps; companies that own
multiple newspapers. Their trend of merging
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There's an argument to be made that one
person curating the content for 2 papers
renders those two papers far too similar in
mandate, content, and bias. And by virtue of
1 person doing 2 jobs, he or she is overworked, so, less productive. Spreading one
person's efforts across 2 papers waters down
their vitality and abilities.
Not to mention that a handful of companies
now own most media bodies, rendering them
not exactly independent and free to operate
as they wish. There are plenty of Canadian
journalists being told what’s worthy of
coverage by their owners, including people
in Toronto telling Atlantic media what’s
important, locally, from half a country away.

THE DEATH OF MEDIA IS DAMAGING
THE FLOW OF INFO: NATIONAL
GOVERNMENTS WORLDWIDE ARE
STUDYING THIS
The consequence of traditional media
dying off is so real and dire that the
Canadian government recently contracted a
comprehensive study on how the demise of
modern journalism will affect how Canadians
see the world.
In January, the report was released from the
Public Policy Forum, entitled The Shattered
Mirror: News, Democracy and Trust in the
Digital Age. It bleakly relayed the deteriorating
state of Canada's news media, and how major
shifts in how people get their information and
understanding of the world is affecting the
health of Canadian democracy.
A Canadian can’t be an informed voter without
healthy access to well-rounded information.
That requires verifiable, two-sided, highquality, and unbiased news, but it has become
clear unsubstantiated articles, fake news,
"alternative fact," and hasty one-sided stories
are penetrating the people's psyche to the point
of making people believe in things that aren't
even true. For example, countless Americans
are more scared of “Muslim Terrorists” than
they are of being shot by “one of their own,”
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Postmedia own papers like The
National Post and Ottawa Citizen.
Last year, they cut 90 jobs, and
merged several newsrooms. As a
result, Edmonton has 35 fewer people
fetching their news now; Calgary 25,
Ottawa 12. Despite their aggressive
cost-cutting, Postmedia still reported
a loss on the year of $352 million,
because of a 21.3% drop in advertising.

their newsrooms waters down the diversity
of voices delivering the news. For example,
Calgary Sun and Calgary Herald now share
one editor, dido for The Ottawa Citizen
and the Ottawa Sun, and the Edmonton
Journal and Edmonton Sun.

even though, by psychology's standards,
feeling that way is the definition of "crazy"
because that fear ignores facts and reality, and
is therefore a textbook delusion. Data compiled
by the Gun Violence Archive proves there
are multiple mass shootings every week by
American-born Americans in America. Multiple
shootings, every single week. If the USA had a
healthy flow of information, people living there
would know gun control is the truer and far
more common danger.

SCARY NEW REALITY: GOOGLE AND
FACEBOOK CONTROL WHAT YOU
SEE OF THE WORLD
The Internet could have been amazing. It
floods our homes with boundless information.
That should be empowering, enlightening,
good. It used to be. The trouble is a handful of
companies basically run the internet now, and
they control what you see.
If you haven’t heard of a "filter bubble” it refers
to the fact that when you search something
online now, you don't necessarily get the
truth, or a two-sided explanation of a topic.
Instead, you get a "personalized search result"
tailored to you, based on your web browsing
history and location.
That’s not good. When you’re on the web now,
you only see what confirms your convictions:
Muslim terrorists are coming for you, or,
Islamophobia is utter bullshit, depending on
what camp the web determined you’re in.
You'll hear what you want to hear to reinforce
your convictions. Your views on a topic will

never be challenged by a counterpoint, nor by
facts and figures to the contrary.
Your web searches isolate you in an
ideological bubble that reinforces your own
views on a topic, right or wrong, instead of
challenging them, and this is bolstered by
the fact that Facebook does the same sort
of filter bubbling to your “news feed.” Social
media like Facebook is full of like-minded
friends who reinforce your opinions, instead
of broadening and challenging them the way
traditional media used to.
If social media is the new traditional media,
then rumours can replace reality. Which they
have been. During the U.S. presidential race,
Trump knew if he repeated lies about Hilary,
they'd stick. They did. They do. I can attest.
Last fall, someone on Facebook declared I
was a racist because I didn’t respond to an
email (one I still haven’t seen), and later that
day I found myself having to reassure an
advertiser The Overcast was not propagating
racism in our community. It’s utterly terrifying
what people will believe from hearsay now.
A recent and comprehensive poll by skilled.
co proved that 68% of millennials believe
everything they hear online. Whether it's true
or not. So Facebook and Google are being
called on to control falsehoods and one-sided
stories. It's so bad, Germany is considering
legislation to hold Facebook to account for
fake news, or misleading articles that appear
in its social feeds. But Facebook and Google
are not media bodies, and are not obliged to
relay fact. They focus on algorithms designed
to make you like using them.
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PEOPLE'S OPINIONS GET
STRONGER AS DISCOURSE
DIES OFF
Filter bubbles and Facebook feedback loops
might explain why no one likes to have their
views debated anymore. We feel too confident
there’s a right and wrong now. An Us and
Them. Because we have overwhelming (but
simplified) “proof” for “our” side, and our social
media circles reaffirming them (because people
only react to things they also feel strongly
about; you don't see the non-reactions and the
real-life, non-emoji rolled eyes).
The old adage of their being two sides to every
story is still true, but bring up the other side of
a story on Facebook now, or even in an article,
and people will scream bloody murder instead
of quietly processing it and taking the facts and
points into their understanding of a matter.
To not even listen to the other side of a story
flirts with both arrogance and ignorance, and
such fierce rigidity of opinion, paired with
comfortably calling people out publicly online
breeds a rigidity of opinion so inflexible it
impedes productive discourse, facilitates
hate, and corrodes human
decency, objectivity, and
conflict resolution.
When everyone’s shouting,
no one’s listening. We
don't talk to each other
anymore, we don't
listen, we just shout and
choose sides. It's disastrously
unproductive, and even our
government parties are following suit.
No one's meeting in the middle, which was
the point of society and governance: working
together, being kind, being open to listening.
In this kind of environment, someone like
Trump really can inject “alternative facts”
(things that aren’t verifiably true) into public
discourse. They can do it, because people
don’t get their information exclusively from
legit and fact-checked newspapers anymore.
Also, some papers are so understaffed now,
they’re not bullshit-proofing, and just parroting
hearsay for the sake of juicy content. Hell,
people have offered The Overcast money to
run “advertorials” (500 words that look and
read like an article, where the payee can
say whatever they want. We don't publish
advertorials, but they're commonplace in
modern media).
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SOCIAL MEDIA HAS
REMODELLED MEDIA’S AIM
According to that comprehensive, global-scale
study by Skilled.co, 70% of people log into
Facebook daily. Media are competing with A
LOT to be seen, “liked,” and shared. And this
has shaped the kinds of stories media gravitate
to now. They can’t be blamed, an Instagram of
a cute cat really, truly, and actually does get
more “reaction” than an update on how kids in
the streets of Syria are doing.
Chris Lane used to be a senior producer
of news for CBC in Saskatchewan (as well
as Calgary, Charlottetown, Fredericton,
and Toronto). He got caught up in “making
ourselves more relevant with more clickable
content,” and got so grossed out by doing
so he quit the job. The result of focussing on
“clickable content” was the hiring of more
“social media co-ordinators” and a decrease
in beat coverage, producers, and reporters
of real live news. Lane famously said, “In the
quest to make declining traditional media more
relevant, I think we made it more disposable.”
Also, "shocking news” and one-sided
stories, meant to incite public
reaction online, feel like the new
norm. It’s almost like media is
trying to give people things
to be pissed off about. And
that kind of media only
generates unproductive
anger that offers no
solution to real or imagined
issues. That kind of media isn't
helping to solve a problem, it's just
throwing fuel on a fire to watch it burn.
Another issue would be modern media’s
tendency to cater to its readership’s
sensitivities, instead of running various
perspectives, in the name of healthy public
discourse. In an attempt to avoid public
outcry, in an era where everyone with a
Facebook account is a critic, all papers
have policy now, around what is considered
offensive or instigating, and how to deal with
public scrutiny of an article.
You’ll note there’s no piece from Ed Riche in
this issue: what he had to say on the matter
of Invented Tradition in our province was
deemed potentially offensive as per The
Overcast’s policy. Whether his stance was
right or wrong, how is a society supposed to

have a two-sided discourse on a topical issue
when an editor muzzles a seasoned columnist
for fear of ruffling feathers?

WHAT CAN BE DONE?
If these trends continue, the future of humanity
will be accustomed to a world informed by half
the facts, and by one-sided stories or limited
coverage on important issues. Newspapers
that manage to survive will have to somehow
penetrate filter bubbles and “sponsored
content” on the web, which is a true challenge
these days. (Facebook actually makes papers
pay money to “boost” their posts in order for all
their followers to see them).
Most days it feels like we know more about
what people are paying to tell us now, than we
know about real issues. So the struggle isn't
"how to save newspapers," but how to fix the
flow and validity of information in the modern
world, and avoid optimized, misleading search
results, and mind-numbingly repetitive,
exaggerated, or misleading news. A 2014
report commissioned by a concerned
Dutch government found that media in The
Netherlands seemed incapable of “providing
broad layers of society with reliable and
completely factual and relevant information”
which the report acknowledges is the role of
journalism.
Whether news media as we know it will survive,
die, or change into something unpredictable
in the coming years is a mystery. Luckily for
Canada we will, presumably, always have our
national, government-funded CBC. But we need
more than the CBC. We need all of the stories,
from all of the perspectives, from a variety of
papers with different mandates and readerships.
If the Internet broke media’s business model,
than media needs to remodel itself. It’s trying.
Mainly by scrambling to crack into secondary
(non-ad-income) revenue streams. Vice has
gone the way of corporate partnership (for
example, The Walt Disney Company invested
$200 million in them in 2015). That was adaptive,
smart, and successful. But there’s reports of
freelancers complaining it affects their liberty to
speak poorly of certain organizations now. It's
certainly strange to see Vice tagging themselves
with BMO, etc, but they're doing important work
however they can, so hey.
There have also been suggestions that the
federal government change section 19 of the

Income Tax Act so that Canadian advertisers
would not be able to deduct their expenses if
they place an ad on a foreign website. However,
forcing people to advertise only in Canadian
papers is hurtful to Canadian businesses in more
ways than one. And, it’s simply not the answer.
In Quebec, a coalition of newspapers called for
government intervention so its members could
continue to “serve democracy.” They want the
federal government to abolish the sales tax on
newspapers, and provide a five-year financial
assistance program that would ultimately cover
40% of production costs, including journalists’
salaries, and 50% of what the papers invest in
their digital platforms.
To lodge one suggestion provincially, if Dwight
and them gave places like The Overcast, The
Telegram, and VOCM a tax break on our ad
sales, it'd be a good start. As it stands, a tax
of $150 for every $1000 spent on local ads is a
big enough deal to dissuade some people from
advertising.
If the idea of papers looking to government for
exemptions seems like a handout, consider
this: unhealthy papers mean less informed
citizens. And a government ought to want
informed citizens. They're less likely to lob
unfounded assumptions at politicians. And
more likely to pitch in to solve local issues.
If a newspaper is meant to be a mirror held up
to its community, most of these mirrors are
only showing half the picture now, and the web
is filling in the gaps with who knows what. Yet
nothing concrete has been poured to fix the
foundation so irrevocably cracked by what the
internet has done to media.

All uncited facts in this article came from Public
Policy Forum's "The Shattered Mirror: News,
Democracy and Trust in the Digital Age. "
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2017 PICTURE START

Three Teams Discuss
Their Films
BY MARK HOFFE

It's that time of year again.
Three Picture Start teams
are deep into prep.
What's Picture Start? It's a NIFCO-based
program that provides filmmakers with the
opportunity to become future above-theline leaders. Writer-director Mike Fardy
and producer Ross Moore are developing
Matchstick, a thriller about a woman's struggle
with anxiety and her treatment's hallucinatory
side effects."Coming from the low budget
comedy world, Matchstick is presenting almost
exclusively challenges for me," says Fardy.
"With this film, we'll have a budget and crew
far beyond what I've ever worked with, which
is amazing, but I've never been in a situation
where the project has rested so heavily on the
prep work."
"So far, the program has helped me learn
how to look at a script a bit more objectively,
to consider what is actually possible, and
what is truly necessary to tell the story,
without sacrificing the writer-director's
vision," says Moore.
For drama lovers, writer-director Cody
Westman, writer Bridget Canning, and
producer Jenny Hawley offer Casey, a film
about a young girl kept sheltered from the
world by an unstable parent. "As someone
who is new to scriptwriting, the Picture Start
program is a wonderful resource for seeing
all the steps that go into creating a film," says
Canning. "What I also really like is the chance
to get together with the other Picture Start

Set in the
1980s, the comedy
involves two one
night stands trapped
in an apartment
during a blizzard.

projects and see their ideas and how they will
bring them to fruition."
"I've worked with kids in my commercial and
corporate work, but I'm usually just getting
them to say one line, or I'm just being silly to
get them to smile or laugh," explains Westman.
"We need to capture a lot of emotion, including
a scene about bullying and verbal abuse, so we
need convincing acting for that."
"I was immediately drawn in by the intense
atmosphere and unsettling nature of
the script," says Hawley. "I always find it
impressive when a writer can evoke such
strong emotions with only fifteen pages. It's
not an easy task, and Bridget and Cody did a
great job with this script."
Things take a lighter turn with Snowstorm
Roulette. Set in the 1980s, the comedy
involves two one night stands trapped in an
apartment during a blizzard. "For the first
time in a while I’m excited when a snowstorm
comes," says writer-director Matt Wright.
"Right now, major challenges are finding the
right cast and trying to make something that
resonates with people."
"We have eighty percent of our team in place,
and are now casting and scouting locations
- and cars, if a reader has one they’d love to
see in a film," says producer Ruth Lawrence.
"What Picture Start offers producers is
the technical skills that are essential to
minimizing the screw-ups. Learning the
essentials of budgets, accounting,
contracts, business affairs,
scheduling, and so
much more."

A NOTE OF

HOPE
BY SANDY MAY

“The note of hope is the only
note that can help us or save us
from falling to the bottom of
the heap of evolution because,
largely, about all a human being
is, anyway, is just a hoping
machine” - WOODY GUTHRIE
I’d really like to excuse myself from the
political Gravitron we’re all on right now.
Sure, it’s fun to laugh along with friends, but
I don’t trust the nuts and bolts to not give out
any minute now. Unfortunately the tin pot
ringmaster and his carneys aren’t leaving
town anytime soon. SAD.
Music and art are
never going to
be the political
antidote of the
cynics, but it
might just be
what the rest of
us need right now.
You’d be forgiven
for thinking the
humble protest song or “movement
music” was a relic of the past, say, like the
Gravitron, current political discourse, or the
mother of all relics, #45 himself.
On one hand, you’d be right. Pete Seeger left
us in 2014 at the age of 94, Woody Guthrie’s
been gone for 50 years, and Bob Dylan
unceremoniously abandoned his “voice of a
generation” label with an electric guitar at

Picture Starts Has Two Primary Objectives 1) To give local and career-oriented
independent filmmakers who already have preliminary training and experience the immediate
opportunity to develop as future above-the-line leaders. 2) To sustain and increase the growth of
the Newfoundland and Labrador film industry by fostering future professionals who will establish
production companies and continue to create programming based in this province.

the Newport Folk Festival 40+ years ago.
The retrograde climate we’re waking up to
is ushering in a new era of protest music,
however. Artists like, Angel Olsen, Father
John Misty, and Arcade Fire are stepping

THE ARTS

out from behind scrambled messages
and alternative facts, to deliver powerful
messages of political resistance and
solidarity. This of course, is one particular
narrative. Protest music never really went
away. It may not look or sound like the
folk singers of the 1950s and 60s, or even
the political punk rock of the 1970s and
80s, but it’s remained alive and well in the
lyrically charged genre of rap music. From
N.W.A. and Public Enemy to Notorious
B.I.G. and 2Pac, De La Soul and Tribe Called
Quest, to Lauryn Hill, Beyoncé, and Solange;
Community-driven narratives expressing
the struggles of the Black community have
always been central to rap and R&B.
The role of protest songs is not to
“win,” but to unify, and give hope and
reassurance when we most need it. When
times are good only the ideologically
faithful remain committed to writing
protest music. It’s when times are not,
that there’s a personal sense of urgency,
and civic duty to speak out. If protest
music is a barometer, or reflection of
society and social unrest, it’s clear it’s
been good times, or better times, for
some of us much more than others.
For those of us deeply
troubled by current
political discourse
and developments,
finding community and
buoyancy in music and
art (both in creating
and supporting it)
will be crucial in the
coming years. Not in
co-opting messages of political resistance
or unity, but rather, in joining them, in
reflecting on the individual within the
broader community and movement.
It’s in this spirit that St. John’s musicians
and artists will join together for a night
of political music and prose at the Rocket
Room, Saturday, March 11. Host Elisabeth
de Mariaffi will welcome an array of writers
and musicians across genres to share
uplifting and provocative songs, poems, and
stories, followed by an FAF (Feminist as
F**k) dance party with DJ Slaylist. Tickets
are available in advance for a suggested
donation of $15, with proceeds benefiting
our local chapter of Planned Parenthood.
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The annual E.J. Pratt Lecture
is the oldest public lecture at
Memorial University. Since
1968, it has been delivered by
notable speakers including
Northrop Frye, Christopher
Pratt, Ursula LeGuin, and
Anne Carson.
This year’s lecturer is Dionne Brand, a poet
and novelist whose books have won the
Griffin Poetry Prize, the Trillium Book Prize,
and the Pat Lowther Award, and have been
nominated three times for the Governor
General’s Literary Award. She is a Professor
in the School of English and Theatre Studies
at the University of Guelph.
Her works of poetry include Ossuaries, Land
to Light On, Inventory, and No Language
is Neutral. Her novels include Love
Enough, At the Full and Change of the Moon,
and What We All Long For. Her non-fiction
includes Bread out of Stone and A Map to the
Door of No Return.
Brand’s writing lures the reader into
territories of contention and discomfort
through prose that is delicately wrapped
in metaphor. She describes a flock of birds
majestically, as a cacophony of red.
Once immersed in her text, the beauty of
her words invites readers to consider
and reconsider difficult themes
around social justice, hypocrisy,
trauma, history, gender, race,
sexuality and feminism.
In At the Full and Change of
the Moon, Brand’s character
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Bola speaks of her mother’s death: “I was
sweeping the back steps just as our mother
was dying and a ladybug flew at me. I thought
at first she was a fly and tried to brush her
away but she lighted on my hand and I knew
that it was our mother.”

Delicate
and Devious:
Townhouse's
Floods

Brand embues the ladybug with spirit –
human and otherworldly – creating a sense of
loss, but also an intimate moment between
mother and child as the former says goodbye.
In her article, “Archiving the Door of No Return
in Dionne Brand’s At the Full and Change of
the Moon,” Lauren Gantz writes of ghosts in
literary theory. She says, “Specifically, all of
these theories suggest that the ghost is linked
to discourse – “to stories not passed on,” to
memory, and to “buried speech.”

It’s a midnight swim under
a waning moon. Starlit
across the surface, there’s a
wealth of tricks and treats
concealed in its depths, ready

As such, the ghost can be said to serve a
documentary function, providing information
or signaling that information has been lost.”
As a gifted writer and a documentarian, Brand
opens a door for readers who have difficulty
finding their own path through grief and
trauma, recognizing that their struggles are a
part of their histories and not things to resist.

to be uncovered with every
focused listen. “Floods” is

It shines in its more reserved,
introspective moments like the opening
track, “Hiding.” It’s complemented by
some nice backup vocal touches on
“Compass,” and “Ache” is a fitting end that
rightfully closes things out.
Through this all, it all gets a little lost
at times, and there’s a bit of difficulty
differentiating each composition. It’s
consistent almost to a fault, and there’s
a slight dullness in the repetition, but
this comes with the territory; there’s
a big shoegaze vibe, but there’s also
subdued operatic pop mixed in. They’re
not constantly at odds, but there’s a slight
disconnect at times.

luscious. It’s ethereal.
For local music, it’s novel; dark and
weighty dreampop has rarely found a
footing here, and this is a polished and
serious contribution that should be duly
recognized.

In this political and social climate of
uncertainty, Brand’s work offers readers a
thread of truth to grasp so they can untangle
conflicting messages, and a safe place to land
as they do so.
The 2017 Pratt Lecture will be
held on March 15th at 8 p.m. in the
LSPU Hall. The lecture is titled
“A Hidden Verb Takes Inventory.”
Dionne Brand will speak
on anti-black violence
and its legacies in the
United States. All are
welcome. A reception
will follow the event,
with a cash bar.
Admission is free.

everyone involved, and the album moves
at a steady, entrancing pace.

BY BRAD PRETTY
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DIONNE BRAND
COMING TO TOWN FOR MUN'S
2017 PRATT LECTURE

At its core, it’s a marriage of opulent
post-rock and pensive, minimalistic
songwriting. Built around grandiose
choruses and damp soundscapes,
on paper it shares a lot with its local
contemporaries. In practice, it stands
alone. It has a dreariness without
malaise, a calmness that holds no peace.
It’s full of restless meditations, delivered
with a casual certainty by Melissa Vey.
Her versatile voice is the main melodic
driver of the band, which allows
everything else to meander into sonic
bliss. There’s a lot of inventive work from

Make no mistake though, it’s all a
concerted effort. It’s detailed and full
of character and swirls with a wistful
aura. It’s stocked with unique layers
of ambience and texture, but it still
breathes. This is thanks in part to Georgie
Newman’s production.
This album has a lot in common with his
own recent musical pursuits like “GvG,” as
it’s dense and replete with diverse sounds.
There’s a comfort and a familiarity with the
approach, and it shows.
Floods makes the most of a large
palette of sounds. It’s wickedly creative
and carries an intangible earnestness
throughout, twisting in and out of a
maze of emotions. It’s imbued with
qualities from everywhere on the musical
spectrum. It stands tall, but delicate.
Listen closely and you’ll get lost in it.

THE ARTS

(Too) Late Night
Entertainment
What Made Live
Shows Start So Late
in St. John's?
BY JERRY STAMP

meant when bands played
there were no crazy
specials, so folks
tailored their plans
to go out on nonshow nights
instead.
Basically, to
fast forward,
we now have
a ton of bars
in a very small
area with a small
population who go out
regularly (which seems

word, Verschlimmbessern,
which means “attempting to
make something better and,
in fact, making it worse.”
I think it is entirely possible that over time this
is what has happened to the St. John’s music
scene. Not in terms of the music being made.
We got that on lock down. Cool tunes every
which way you turn. But one only has to be
Facebook chums or Twitter pals with an SJ
music type or two and you will eventually see
the queries about how late the shows are, and
why we can’t start them earlier.
This line of questioning starts debates that go
on for days. The problem is it can’t be resolved
by one or two parties. It needs the entire
scene to make any changes happen. With that
many moving parts it won’t do it by itself.
Generations before me, the first to hear
strummed chords wafting out of bars on
George Street, have told me how things used
to be. Musicians made decent livings gigging
3,4, or 5 days a week. Matinee shows were
always packed. After the matinee, there were
late shows that were also always packed. If
the bar stayed open after the entertainment
was done, people stayed and danced or
chatted while the stereo played on in the
background. Bars made money. Bands made
money. Everybody was happy.
So what happened? The chicken or the egg?
Nature versus nurture? Beyoncé or Adele?
Like those arguments there simply isn’t one

THE ARTS

thing or person to blame. However there are
facts. Bars started closing later. Inflation went
up and with it the price of booze (You should
note that cover charge didn’t go up with it - but
that is another article for another time and a
much more sedate writer).

like it is dwindling these days).
Shows that often don’t start until it is almost

Without the venues wanting to promote them
and trying to hold onto the older audiences
who don’t want to sacrifice healthy sleep and
productive tomorrows for shows, the artists
knowing it will take time to create a lasting early
scene, and the audiences themselves going
along with it all, the cycle will continue to repeat.

tomorrow for little to no cover (but don’t let
that stop the occasional gem at the door from
protesting “Ten Bucks!?!?! …For what?!”).
For those of you who don’t know me, I have

More and more bars started popping up
downtown, especially on George Street. More
bands started coming out of the woodwork.
The bars AND bands had more competition
and were competing for the same showgoer’s dollar.

I have answers. But I don’t have THE answers.
People have tried earlier shows, many had
positive outcomes for a while. But they are the
exception to the rule. Unfortunately they all
fold in time.

been a musician for over 20 years. Playing all
over St. John’s and Newfoundland (haven’t
made it to Labrador yet unfortunately),
Canada, and elsewhere. I’ve got more than a
little perspective on our idiosyncratic music

Maybe that doesn’t seem like a bad thing to
you. But to me it means many great musical
acts and venues will remain in obscurity
because we don’t show them the support
they deserve. I hear the word “scene” thrown
around here a lot these days. But a scene
shouldn’t just be accessible for the folks who
can stay out all hours of the night. It should be
accessible during the waking hours as well.

scene. I’ve pretty much played any room that
was a venue for more than five minutes.

People started skipping the matinees in
favour of staying home to prime up; a lofty

I have also gleaned a lot of perspective from

attempt at saving a few bucks. So the bars

talking to those who came before me. From

pulled back the reins on matinee shows. Soon

the generation who rocked downtown right

after, venues quit the guarantees in favour of

before mine to the distinguished folks who

“letting” the band take a cut of the door.

ushered in the first eras of George Street bars
before people even used words like “scene.”

When this started, bars would usually also

I am also of an age where I have had my

offer a cut of the bar proceeds - 10-15% in my

audience (or audiences as would be a more

early days. That, too, soon stopped. Shows got

apt description) change several times over my

later, which meant people stayed home later

career. Some fans stop attending late night

for prime up potential, which meant shows

shows cause getting home after the 3 am end-

got later again…You see where this is going?

of-show is simply not realistic when the kids

Suddenly St. John’s had some of the latest

are gonna wake up at 6. They get replaced

events in the country. And everybody seemed

with younger crowds looking for tunes and

to be fine with it. Right up until they weren’t.

times, or wanting to be part of a scene like
their older siblings and cousins did when they

Attempting to fill up their venues, the bars

themselves were younger.

started doing ridiculous specials that couldn’t
possibly make money. Buck-a-beer was a

St. John’s has the latest show times anywhere

thing. Yet as crazy as those specials were,

in the country. While that can be a source of

people still stayed home to prime up.

pride for some, it affects the lives of those

It was cheaper to drink at the bar, but priming

putting the shows off. This is what some

up had become its own mini-cultural thing.

might refer to as the natural selection of bar

So the special nights started cutting out live

turnovers and why some bands or artists

music or at least cutting back on it again. This

suddenly stop playing. It’s a lifestyle for

PHOTO: PEXELS.COM

The Germans have a

a much younger metabolism than mine.
Even the youngbloods coming up now will
eventually tire of the late night slog. No one is
immune.
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PUTTING PEN
TO PANEL

GRAPHIC
NOVEL COURSE
TEACHES THE
BASICS
BY ELIZABETH WHITTEN

Wallace Ryan has been
called the “Godfather of
Newfoundland Comics,” but

In the final class Ryan
takes students to
Downtown Comics.
The students also
bring a page of
whatever they
created during the
course and the store’s
owner judges the best.
The winner gets a free comic.
“The great thing with the comic course is
that it helps us funnel new people into art.”
Ryan’s long-term goal is to cultivate local
talent and interest. He’s also the co-founder
of the Breakdown Comic Jam that meets at
the Anna Templeton Centre the first Friday
of every month. “We’re slowly building a
community for ourselves here,”’ he said. In
the coming years Ryan expects there will be
more locally produced graphic novels and
comic books.

Three Poems
by Allison Graves
ONLINE DATING
“How many fish is plenty?”
You said “three or more.”
We had sushi on Saturday
and I barfed before
I said “that was plenty of fish.”
Your bedroom wall was a fish tank
with no fish inside, just emptiness.
The other three walls blue.
“I feel blue” I said to you

Your alarm went off loud and brave
with a ring tone called The Waves.
I asked you “do you like Virginia Woolf?”
You said “To the Lighthouse.”

up with that,” he joked.

up for this courses have ranged from

since we were lost at sea.

hobbyists to aspiring artists. “It’s a mixture

I saw you squinting at the sun

He has a long history with comics: he started
reading them in high school and he soon
began making them. And for more than 20
years he’s been instructing others about
the medium. This March he’ll once again be
teaching Graphic Novels: An Introduction
at the Anna Templeton Centre. It runs from
March 13 to April 17, from 7:00-9:30 p.m.

of all of them. There’s some who are like

and you said, “I have a son,

comic book fans all their lives and have

his name is Grey.”

thought of a story and thought ‘Geez, I’ll give

I thought that name could go either way.

that a try.’ And some artists who just draw

You said “it was cloudy skies.”

regular art and they want to try their hand

And I said “but we’re underwater.”

at comics, because it’s more than just the

“Do you need to use the washroom?”

drawing, it’s the storytelling part of it… So
they want to learn all that part of it.”

During the 6 week course, Ryan will take

“In comics, as I say to the students, don't

students from the very beginning of putting a

worry about the drawing. The drawing can

with the idea, to rough sketches, penciling,
inking, lettering, and
creating the cover.
Ryan will also describe the
entrepreneurial aspects of
comics, “The quiet machine
behind it, the distribution.”
Talking about how comics
are consumed is an integral
part of the industry. So
while painters have art

always come later. The most important thing
in comics is the storytelling aspect of it. It’s
just like … If the writing’s excellent, it really
doesn’t matter about
the drawing. You

“No, but thanks.”
“Speak now or forever hold your

DIRECTED BY JIM JARMUSCH

I, Daniel Brake

MAR
16

DIRECTED BY KEN LOACH

pee” is what people call me
when they don’t want to say Penelope.
I left while you were showering
in water as blue as the walls.
A tear fell down my cheek
and I thought I can’t believe
we met in a sea of
Plenty
of Fish.

The Salesman

MAR
23

DIRECTED BY ASGHAR FARHADI

could have a comic
that has the best

QUESTIONABLE

drawing in it, but

You bent your body in half

the story is lousy

I laughed till I cried then I laughed

and it just sucks” he

You said I’m a question mark

laughed. “No one

And so I kissed you in the dark

reads it because

You blushed and straightened up

the story, no matter

tall like a giraffe

how good the art

galleries and musicians have

is. The story’s got

auditoriums, Ryan explained,

to be good to be

comic book artists and

interesting, because

graphic novelists also have a

that’s the very basis

space: the comic book store.

of the art form.”
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Paterson

MAR
9

DIRECTED BY PEDRO ALMODÓVAR

“I don’t want to come up for air.”

I thought you meant actually

a comic ready to go, either. The course starts

Julieta

MAR
2

when we woke up on Sunday.

In previous years, the people who’ve signed

don’t have to walk into class with an idea for

March 2017

I typed to you on Friday.

“I can’t remember who came

comic together to the business side. Students

MUN Cinema
Series

MAR
A River of My Dreams 30
DIRECTED BY BRIGITTE BERMAN

SUBWAY
I rode the subway
with a man eating
a foot long carrot

Thursdays @ 7:00 pm
Cineplex Theatres, Avalon Mall
WWW.MUN.CA/CINEMA

PLUCKED FROM THE WEB

Let Us Be Your Toolbox.

OPENING
th
$75 a year for all the tools you need. MAR 7
151 Empire
Avenue

Mi'kmaw Word of the Day
2.0 at Eastern Edge
BY EVA CROCKER

Jordan Bennett and Ursula
Johnson’s Mi'kmaw Word of the
Day 2.0 opened at Eastern Edge

Borrow Instead of Buying.

Gallery on Saturday, February

Whether you’re a veteran DIYer or thinking about getting started on
your very first project, the St. John's Tool Library is here to help.

UP TO 7-DAY
RENTALS WITH EASY
RENEWALS

AUTOMATED
REMINDERS TO PICK-UP
AND RETURN TOOLS

TOOL RENTALS
ALL YEAR ROUND

DROP-IN & ONLINE
BOOKING SYSTEM
FOR YOUR TOOLS

COMMUNITY OF
MAKERS FOR
INSPIRATION & ADVICE

We are a non-profit tool lending service for people who want to create, make,
build, and grow. Your membership gives you access to a broad inventory of
equipment - from lawn mowers to power drills, from stud finders to table saws,
from gardening shovels to soldering irons - we've got you covered.
StJohnsToolLibrary

StJohnsToolLibrary.ca

City of St. John’s
Call for Performers
The City of St. John’s 2017
Call for Performers is now open!
Performers can submit applications for the
following opportunities:
Music @ Concert Series, Cruise Season, and
other City of St. John’s Hosted Events and
Festivals.
The deadline for submissions is
Wednesday, March 15 at 4 p.m.
The Call for Performers application form can be
found on the City’s website:

www.stjohns.ca > Living in St. John’s >
Forms and Applications >Arts and Culture
For more information:
Telephone: 311 or (709) 754-CITY (2489)
Fax: (709) 576-7688
Email: performers@stjohns.ca

SJToolLibrary

25th at 7:00p.m. and will run
until April 5th.
Jordan Bennett is a multi-disciplinary
Mi’kmaq artist from Stephenville Crossing in
Newfoundland. He has exhibited extensively
in Canada and abroad. Ursula Johnson is a
Mi'kmaq artist from Eskasoni, Nova Scotia,
known for her powerful performance art and
installation.
Their upcoming exhibit at Eastern Edge will
build on a previous collaboration, a digital
communication project titled, Mi’kmaw Word
of the Day. The original project was created
in 2010 while Bennett was the Artist in
Residence at Plug In ICA in Winnipeg.
Bennett used a social networking platform
to write Johnson, a fluent Mi’kmaw speaker.
He asked her to translate one word per
day into Mi’kmaw and provide a phonetic
pronunciation. Bennett printed logs of
their conversations and posted them in the
windows of Plug In, giving passers-by an
opportunity to learn some of the Mi’kmaw
language along with him. Mi'kmaw Word
of the Day 2.0 will use a digital soundscape
to play recordings of Mi’kmaw words in the
gallery. Each day a new word will be added
to the soundscape, a gallery attendant will be
instructed by Bennett and Johnson to write
each word on the wall as it is added to the
exhibit’s audio component.
Johnson explains that the new exhibit, “…is
developing a new type of operating system
on how to yet again learn the language for
Jordan while sharing it with the broader
community. Only this time the interactivity
of community is a bit more integrated and
invitational, as opposed to leaving it to
happen chance.”

These items will be donated to the shelter
at the St. John’s Native Friendship Centre at
end of the exhibit. “The entire installation will
be representative of organic growth. Each
day, the sound components will grow, with
the introduction of a new Mi'kmaw word
... the trade items of food donations will
grow as the amount of words in the digital
soundscape and the visual landscape on the
walls grows.” Johnson wrote.
Mi'kmaw Word of the Day 2.0 will build on the
Bennett’s and Johnson’s first collaboration
by exploring the connection between land
and language felt by generations of people
in Mi'kmaki (the traditional territories of the
Mi'kmaq nation).Johnson wrote, “…the initial
project was in Winnipeg, the language of the
Mi'kmaw people is not familiar to the people
of that land, nor is the land familiar to the
language itself.”
Both artists are interested in the idea that
land itself carries memories, for that reason
it is important that this exhibit will take
place on land that has a connection with
the Mi’kmaw language. “The land carries
memories of birthing the language, creating
structure, syntax, song, and melody. The
land within each geographic region of this
entire planet has birthed several language
groups.” Johnson explained.
She notes that along with the Indigenous
language of Mi’kmaw, Newfoundland and
Labrador is home to the languages of other
Indigenous peoples including Beothuck,
Innu, and Inuit. “This project uses a digital
landscape of sound to create a visual
landscape of growth, as organic as the sound
and the land itself. Honouring the ancestral
cellular memory of the land.” Johnson wrote.

Visitors are asked to bring a trade item in the
form of non-perishable food to the gallery.

R E TA I L
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Anthony
Fushell

PHOTO: OSSIE MICHELIN

Actor, Punk,
Dog Lover
BY FELICITY ROBERTS

Decolonize
This! Inuit
Youth and
Inuit Pride
BY FELICITY ROBERTS

When Inuk throat singer
Tanya Tagaq posted a photo
on Facebook of teenage NWT
resident Braden Johnston
wearing a sealskin parka, bearing
a hashtag opposing an animal
rights group, with the words
Proud Inuk, her Facebook page
was suspended for 24 hours.
Facebook later apologized, and the ensuing
media flurry brought attention to the larger
fight of reclaiming Inuit culture from the
forces of colonialism.
With the grim statistics on Inuit youth suicide,
incarceration, and addiction, the reclaiming of
Inuit traditions like throat singing , tattooing,
and drumming are reviving a pride in culture.
That pride and reclaiming is finding expression
in Inuit youth in NL.
In the year that he's been going to the St.
John's Native Friendship Center afterschool
youth program, Peter Geetah estimates he's
missed only 5 days. “The food is awesome”
the 16 year old Inuk student, soapstone
sculptor, and blogger tells me.
2 2 / M A R C H 2017 / T H E O V E R C A S T

The youth group made moose stew together
in a recent session, seal is also popular. The
necessity of sharing the kitchen with other
activity groups at the SJNFC has meant
that elders cross paths with youths in a
kitchen setting and can pass on many ways
of preparing the game meats that sustain
Northern cultures.
The sealskin heart-shaped ornaments sold
at the SJNFC are another collaboration;
the heart shapes are cut out of the pelts by
elders, and then assembled by youths. Mutual
respect between old and young, and respect
in general, is a central value amongst First
Nations cultures.
What Peter likes most about the program is
learning about his own and other cultures. “It
brings me joy,” he states before I am treated
to some Inuit myths traditionally used to keep
children away from dangerous shorelines.
Besides learning more about Inuit culture, the
SJNFC has helped Peter source soapstone
to carve. He is working on his 5th soapstone
heart right now.

Anthony Fushell is taking
the 'F' right out of BFA.
I wasn't expecting to be
drinking pints at the Duke
with Newfoundland's
answer to BA Johnston on a
Sunday afternoon, but this
Grenfell theater graduate is
funnier and more pragmatic
that I could have known.
His style is a mix of punk and classic that
designates his subculture affiliations while
remaining versatile enough to look casually
elegant working at Merchant Tavern. He's

10 COMMANDMENTS
Always buy things on
sale or at a thrift shop.
Layer up for rehearsals, sometimes
venues don't heat in the day.
Take the shirt off for live show,
don't wear long johns on stage.
Put dogs in clothes. Preferably
Blue-Jays shirts with at least one
Green Day pin.
Jean jackets and hoodies are great
style for both people and dogs.
Recreational VLT playing requires
comfy pants with big pockets and a
relaxed posture, fingers kept limp to
be ready for anything.
If you see a leopard print vest, buy it.
Watching wrestling is best enjoyed
wearing a Stone Cold tee and
underwear. The best accessory for
this look is a 6 pack (of beer, not abs).
Jeans. It's okay to wear the
same pair every day.
Make sure your dog listens to punk.

lived in a one bedroom apartment in LA
with 4 roommates, and spent 4 years
in Toronto, but is happy to be back in town. His punk band Coward is working on a split
demo with Pillow Count this month, and he makes his directorial debut on March 2nd at the
Factory with Adult Entertainment, one of two plays from the Suburban Motel Series that
will perform back to back at the bar through the 4th. Back to fashion, I wanted to know his
secret to urban punk chic. It's a mix of comfort and humour, expressed with camouflage,
leopard print, possibly ironic sports tees for both him and his dachshund, Patrick, and a love
of running shoes, long johns, and straight-up polar fleece. Most importantly, Fushell knows
what he likes. Not mere wishy washy opinions on style, he lays down the fashion law.

Allyson Gear is a Nunatsiavut Inuk youth who
was photographed while performing with her
drum on the highway, as vehicles waited to
enter the Muskrat Falls dam site last October.
The iconic photograph has made her a well
known face to many in the province.

love to be able to grow up and hunt and fish
like my family did for a very long time."

When asked her reasons for becoming a land
defender, she said, besides such issues as
safety concerns for towns surrounding the
dam, that due to methyl mercury poisoning
“the salmon would be unsafe to eat, along
with other wildlife. I love wildlife, and I would

Using culture to defend land, her drum
allowed her to find her place in fighting the
dam. “I learned more and more, so I stayed
and kept drumming. I don't talk much, but I
use my drum to show my voice and opinion.”
A Southern Inuit Traditional Education

Check out his 10 Commandments of chill style in various life situations.

program is being offered in schools in
NunatuKavut this year, teaching skills like
komatik building and sealskin crafting.
While Inuit communities exist in many
regions, the fight for self determination and
a thriving Inuit culture unites them all. As
Nunavut Inuk film maker Alethea ArnaquqBaril said to me on this subject "the Inuit
are one people.”
PEOPLE

THE BULL HORN

YOUR RANTS, CONFESSIONS
& MISSED CONNECTIONS.
INTIMACY IN THE ONLINE ERA

HI-FI AUDIO GEAR,
SALES, INSTALLATION,
AND ADVICE
TURNTABLES, AMPLIFIERS, SPEAKERS, SURROUND SOUND,

HEADPHONES, COMPUTER AUDIO, BLUETOOTH SPEAKERS + MORE

WWW.PAULFRECKERAUDIO.COM
info@paulfreckeraudio.com

834-7273
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MARCH 31
PhDs On The Go

Watch Memorial PhD students present
their research in three minutes!
In partnership with CBC Radio and
the School of Graduate Studies.

7pm, Rocket Room
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APRIL 1
Build Your Own

Microscope
Join members of CLEAR laboratory
to learn the basics and build your
own using your smart phone.

2pm, Rocket Room

www.munbuttoned.ca

PEOPLE

“Guys. Is it just me, or are mundane
interactions in the real world awkwardly
intimate nowadays? The more I get used
to interacting with my phone all day, the
harder I find it to make eye contact with
people. Strangers, I mean. Like, ordering a
burger, or during a job interview. I was in a
job interview, worried she’d think I was shy
or maladjusted from my lack of eye contact,
despite my actually being a social extrovert.
And it occurred to me, I am a freak now,
we all are. We need to get out more. It was
never weird 10 years ago to look a bartender
in the eye. Now it’s a startlingly intimate
interaction.” – SUZIE

THIS IS MY LIFE
“I assume everyone’s jabbering on about
me for sitting in Empire Theatres alone, or,
they’re feeling sorry for me for sitting at the
bar alone for lunch at Yellowbelly. “Where’s
their friends!” Joggers are judging my
footwear, the person behind me in line is mad
I’m not punching in my debit pin fast enough,
much like how the car behind me at a red light
is gonna get mad, probably, if I don’t get going
soon as it’s green. Wait staff probably hate
my order for some reason, and I don’t know
my roomate well, so I basically watch TV on
mute for fear of bothering him, even though
he falls asleep with his on blast. I’m meeker
than a mouse. I see it as excessive courtesy,
others see it as a lack of fortitude, and now
I’m feeling like a dumbo for it.” – MOUSE

AN IMPORTANT MESSAGE
FROM THE OB/GYN
“Please do not cancel on us because of, or in
general discuss the following with us: hair is
normal, we don’t care if you’ve shaved your
legs, or trimmed your ‘area.’ Frankly, it’s
weird you’d think you should have. Also, do
not cancel an appointment on us because
you’re on your period. New Pap smear
techniques work around it. Stop thinking

about ‘down there’ as gross, it’s not, and if it
was, remember we help women give birth.
We’ve seen worse. Your self-consciousness
about your private parts is not only silly,
it’s disruptive to our practice to have you
skipping appointments for silly reasons.
Lastly, yes, there is over the counter meds
for a yeast infection. Like Monistat. It’s easy
to treat a yeast infection yourself.” – DR. WHO

GAY BLUES
“The worst thing about being gay isn’t the
persecution, heteronormative assumptions,
or straight people going out of their way to
make me feel ‘normal’ and accepted. It’s the
fact that for every 1000 possible partners a
straight person has, I have the choice of like
10 partners. Newfoundland is too small to
be gay in. Always feel like I’m settling for
someone here.” – GAY AND LONELY

FOUND LOVE OVER THE
BURGER BATTLE!
“Dating is awkward, let’s face it. Coming up
with something to do on the 2nd, 3rd dates,
and so on. But the burger battle saved two
shy recluses here! Date 1 (the Bernard Stanley
Overcast burger) went so well, we decided to
keep going and going on burger dates. We’re
at 8, and we’re as head over heels about each
other as we are over most of these burgers.
Thanks, Overcast! I recommend burger speed
dating challenges to all reading this, with the
caveat that some of these are embarrassingly
messy to eat. Just embrace the spirit of the
challenge and get messy together every
February!” – RE-BURGA

RADIO GEEKS
“If you are a radio geek looking for some
radio station experience – reliable, calm
interested person is needed to help record a
weekly radio show – approximately one hour
commitment, necessary training provided on
somewhat old-fashioned equipment. Phone
726- 2958.” – C

SHARE YOURS @ THEOVERCAST.CA/BULL-HORN
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THE
ENTHUSIAST!

Drinking
Wine Like a
Grown-up
BY LAUREN POWER

Wine is great. Show up to a
friend’s house with a bottle
of red, and you’re good. But
start talking about wine, and
you might feel like you’re
crossing an invisible line
into cartoonish snobbery. So,
let’s discuss your options for
getting into wine without
putting on airs.

PHOTOS: PEXELS.COM / FACEBOOK.COM/HOOLIGANSCUSTOMTATTOOS

Your first stop is the dollar store, not
the liquor store, to pick up some decent
stemware. Decent, in this case, means
the glass is clear (not coloured), has a
stem (for swirling, visibility, and to avoid
warming up in your paws), and has a
large bowl to hold the wine. Expensive
leaded-crystal glassware is nice, but not
necessary for popping a few bottles.
When figuring out what to drink, the “try
everything” approach is fun, but it can also
be time-consuming and pricy, especially
when there are thousands of varieties to try.
For newbies, wine enthusiast Tom Beckett
(Beckett on Wine) recommends starting
with a Beaujolais. The light red wine
carries primary fruit flavours
like raspberry, tart cherries,
and cranberry, and it’s
low in tannins, so it’s
pretty agreeable to most
wine drinkers. Tannins
add complexity, but they
also can bring a bitter,
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dry sensation, which some people liken to
a wrung-out tea bag. “If these [Beaujoliais]
seem good to drink, then try Beaujolais
Villages in a comparative tasting, and
then move up to the Cru Beaujolais,” says
Beckett. Head’s up from Tom: avoid the
BeaujoliaisNouveau. “This is not a nice wine
at most any price,” he says. From there,
you can start tasting wines from the Pinot
Noir grape, working your way up the price
scale. (France, New Zealand, and Oregon
are heralded as Pinot noir havens).
In white wine, Tom recommends
starting with Italian Pinot Grigio, which
has a reputation for being simple and
refreshing. “When I have exhausted the
selection of Pinot Grigio, I would pair the
nicest one against a Sauvignon Blanc and
work my way through the selection of
Sauvignon Blanc.”
If you want to go into this whole hog (and
maybe get a little day-drunk), you can pick
up a Taste Station card at your NLC store,
and ask the NLC Product Knowledge
Consultants when you have a question.
When you’ve zeroed in on a wine you like,
Tom recommends that you buy a bottle
along with a different one of the same
grape or blend type. This is where the
grown-up party games begin. “Open both
and have a person pour your two glasses,
so you do not know which wine is in which
glass,” says Beckett. “Look at it, smell it,
feel the wine in your mouth, taste the wine,
determine how long the wine flavour lasts.
Do the same for the second wine. Then
have a meal. Put the cork into the bottle
when the wine reaches halfway and do
the same again the following night with a
different meal. At the end of each meal, tell
whomever poured for you which wine you
think is in each glass.”
Contact Tom to get added to
his Beckett on Wine
e-mail list (tom.
beckett@nl.rogers.com)
Raymonds and Magnum
& Stein’s also have
mailing lists with info on
their various wine events.

More Ink than a Squid
Hooligan’s Custom Tattoo Now
Open on Duckworth
BY CHAD PELLEY

Locals thinking about their next
tattoo have one more option as of
this week: there’s a new parlour
at 116 Duckworth Street, that
specializes in custom drawn
tattoos.
It’s called Hooligan’s, and is run by artists Don
Callahan & Andrew Fizzard, who met during
Don’s apprenticeship at a shop Andrew used
to run. “He mentored me throughout my
apprenticeship, “Don says, “and we connected
quickly, having very similar beliefs in the
trade practices, such as the standards a shop
should maintain.”
For Don, the standards he wanted to achieve
were a revelation from time he spent travelling
in Germany. “One of my best tattoos, and
personal experiences, came from travelling
throughout Europe, particularly Berlin. The
opportunity to visit, and to get tattooed there
was amazing enough, but the level of quality,
combined with the standards at which the shop
operated, was far superior to anything I’ve
experienced in North America.”
While they share a business vision and work
ethic, they differ in specialties. “I personally
do a lot of black work, and realistic black and
grey,” Andrew says, “though I also enjoy neotraditional tattooing a great deal. Whereas
Don really has a hard focus on traditional.”
Andrew says he’s been drawing since forever,
“but I got into painting and illustration when
I was working at a cinema, running the
projector. The owner there would paint these
Bob Ross style landscapes that I thought were
amazing. After that I was a landscape painter
for a stint, haha.” From there, Andrew took an
interest in classical painting, “and one thing led
to another.” Including one of his own tattoos! “I
have a portrait of Michelangelo the sculptor on
my arm,” he says, “because Michelangelo has

been constant inspiration for me. (He probably
has been for everyone else also!)”
Don has been drawing, painting, “or creating
something artistically on various mediums”
since he was very young too, and pairing his
desire to create art with “being able to interact
with amazing people everyday” is what led
him to a career in the tattoo industry. Don
describes his specialty as “bold traditional
style tattooing.”
As for the shop name, Hooligan’s Custom
Tattoos, Andrew says it came about while
he was having a chat with his friend, Cassy
Drake. “We were going over all these different
names and trying to find one that had the
right vibes. I suggested Scalywags, and
she suggested Hooligan’s. When I heard it I
thought: That’s exactly it!”
Hooligan’s Custom Tattoo is open Tuesdays to
Saturdays from 11-6. “We offer professional
tattooing in a positive, clean environment,”
Don says, “and we proudly offer original,
custom work executed with unbeatable
passion and friendliness.”
Echoing that, Andrew adds “We are a 100%
hand drawn custom tattoo shop. I hope that
we bring something that people really enjoy,
because we really enjoy what we do.”
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Your go-to place for
activities in French!

I'M ALSO
A PERSON

felt and validated in order for acceptance and
growth to follow.
Mom Guilt is so much a thing that we had to
name it, and that guilt is pervasive. We’re told
a lot of stories about having it all and doing
it all and those stories are hurting us. We’re
overextending ourselves to the point that

BY HOPE JAMIESON BAGGS

we aren’t able to give our families what they
unfailingly demand of us, and then deeming

 Story times, playgroup for tots, movies
 Saturday mornings Club du samedi (5 to 14)
 Family swimming, hike and much more!

This job has no snow days,

pee breaks.

no sick days, no I-justcan’t-anymore days. No
lunch breaks, no sleep breaks, no pee breaks.
Just the perpetual weight - and joy - of
rearing a tiny human and helping them grow
up smart, cool, and relatively untraumatized.
The pressure, both internal and external, is
tremendous, and constant, and begins even

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

TO BECOME A MEMBER OR TO LEARN MORE:

www.acfsj.ca – (709)726-4900
Association communautaire francophone de Saint-Jean
Centre scolaire et communautaire des Grands-Vents
65 Ridge Road, Suite 254 , St. John’s NL A1B 4P5

before said tiny human arrives earthside.
There is a radical shift in values, in lifestyle,
in worldview that takes place when a child
comes into one’s life. Things that were easy
in pre-kid life become logistical nightmares.
Social circles change. There is literally almost
nothing that is the same.

on point. I’m a mother, and

every day, every hour, I pour
my heart and soul into that job.
But I’m also a person. A person who

needs to herself be fulfilled and happy in
order to be able to do that. I’m here to tell you,
if you’re a parent but also if you aren’t, that it’s
ok to do things that just belong to you.
Even if you parent solo, there is someone in
your life who wants to help you. Let them.
Relieve yourself of the notion that you are
unworthy of or should not need a life outside
of your home, job, and family. And then
spend some time doing things that nourish
the non-parent parts of yourself. Fill your
damn cup. And come back ready to pour
freely from that cup into the hearts and
minds of your dear little ones.

Postpartum depression (which can, by the
way, happen to both moms and dads, as well
as adoptive parents), faced along with other
postpartum mood disorders by 20% of new

PHOTOS: PEXELS.COM

 Adult night classes of all levels.
 Sessions begins in September, January, and May.
 Fees vary from $200 to $255 (students and members
benefit from a rebate)

In the early hours of a snow
that exhaustion a personal failure rather than a
symptom of a lack of self-care.
day, ordinary working
people are contently
I would never trade convenience or alone time
snuggling deeper under the
in the loo for the tremendous, indescribable joy
covers, prepared to enjoy
and depth of love that my kid brings me. But
her mother isn’t the only person I am. Though
a day of coziness and ease.
she is the unquestionable first recipient of my
However, when facing a
attention and care, if I eschew everything that
day confined to the
fills up my own stores of energy and
love, I can’t be a good parent
indoors, alone
to her.
This job has no
with a two-yearsnow days, no sick days,
old, one thought
I’m not one for aphorisms,
no I-justcan’t-anymore
but that one about pouring
comes to mind:
days. No lunch breaks,
from an empty cup? It’s
“Damn it.”
no sleep breaks, no

parents, is sometimes related to mourning
the loss of the person you were before your
entire character was subsumed by the mantle
of “parent.” We grieve in this transition as well
as celebrate it. That grief needs space to be
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Star Gazing
MARCH
Horoscopes

ARIES
Venus retrograde in your sign is
not fun for anyone but you. Cultivate
sensitivity and serenity, pass them on.

ACROSS
3. Newest pizza joint in town, on Harvey Road
4. Local winter hang hotspot ? Mountain
5. This word, along with RuralDevelopment, mysteriously
disappeared from Government Department purview in February
7. What neighbourhood has been trying to greenlight
"Century Park" for years now

townie

Cross

word

TAURUS
A balanced month. Your powers
of perception are high and your
judgments sound.
GEMINI
Energized and unusually grounded,
utilize the cosmic vibes of the 12th, 13th,
and 20th to make things happen.

Untitled

VIRGO
Don't get bogged down or anxious.
Keep your eyes on the prize, it's totally
within reach.

for Craft, Art & Design
Craft & art classes for all ages!

1

2

3

4

Sign up onlinne!
5

DOWN
1. Punny cafe name in Corner
Brook: Brewed ?
2. Dog-sounding NL cove pronounced
differently than its spelled
6. How many hundred jobs did
the government just cut
8. More than 100 local albums were
made in February thanks to
this challenge

6

CANCER
The Tao Te Ching is your guide. Be one
with the flow. Overthinking or trying too
hard will bring regret.
LEO
Play subtle hardball at work, advocating
for yourself through your actions.
Network, focus efforts behind the scenes.

Anna Templeton Centre

PSSST!
ANSWERS
BELOW

7

www.annatempletoncentre.com
278 Duckworth Street
709-739-7623

8

Easter Camps!

LIBRA
Your life usually resembles an
impressionist artwork. Right now it
Across
Down
needs to look more like
an abstract
expressionist piece. 3. newest pizza joint in town, on Harvey Road
1. Punny cafe name in Corner Brooke: Brewed ?
SCORPIO
4. Local winter hang hotspot ? Mountain
2. Dog-sounding NL cove pronounced differently than its
Speaking to the best part of people, their
Everyone's heard of The St. John's International spelled
Women's Film Festival.
5. this
word,
along with Rural Development, mysteriously
fondest dreams instead
of their
darkest
They do as much for our arts scene as anyone. But what do you know about the building
disapeared
6. how many hundred jobs did the government just cut
fears, Scorpio can move
mountainsfrom
now. Government Department purview in
they operate out of, on 28 Cochrane Street? Like much of downtown St. John's, it was
February
SAGITTARIUS
8. More than
100
local
albums were made in February
burned to the ground by the Great Fire of 1892, and subsequently
rebuilt
on its
original
Caribbean getaway or
by a
7.daydreaming
What neighbourhood
has been
trying
to
greenlight
thanks
to
this
challenge
foundation, leaving some charred scars of its past behind. Andrew Carnell, famously
fire, take your pick . "century
Between the
9th and
Park"
for years now dubbed "The Mayor of ... Newfoundland" lived there. Andrew was mayor of St. John's from
13th, you need a beach or a cabin.
1932 until 1949, year of confederation. For his work at this time, he was made a ComCAPRICORN
mander of the Order of the British Empire! His administration was heralded for improving
Your sign is about making the ideal real,
the standard and affordability of housing in the city. He also saw to the construction of
manifesting spiritual or philosophical
Memorial Stadium near Quidi Vidi (now a Dominion). If the name Carnell rings a gloomy
truths. You are poised to do this.
bell, you're right: Andrew and his father started the famed "Carnell's Funeral Home" that
AQUARIUS
still exists today. Carnell's Funeral Home, now located on Freshwater Road, operated out
There's celestial chaos at work, you
of 28 Cochrane Street for the first few years of its inception, and became the largest funeral
remain unphased. Your best self comes
Home in the province back then. Since Carnell sold the property, it's been a craft shop,
out now in the role of peacemaker.

NEAT NL HISTORY
The History of 28 Cochrane Street

Comics & Cartoons (10yrs+)
Art & Craft Camp (8-11yrs)
Junior Art & Craft (6-7yrs)
Seams Sew Easy Sewing (10yrs+)

April

17 - 21
2017

PISCES
When Pisces, the old soul of the zodiac,
meets relentless Aries' energy this month,
a "fresh and feisty" tone emerges. Best
kind of frisky.

Boarding House, and made a brief run as a restaurant in the 1980s. It's been office space
since the early 90s. The reason it has a Heritage Plaque is because it represents "Second
Empire Style of Architecture" and what typical houses here looked like in the 1890s. Kinda.
It was a 2-storey home until the funeral home tacked another storey on in 1940!
ACROSS: 3.) Olio 4.) Marble 5.) Culture 7.) Georgestown Down: 1.) Awakening 2.) Pouch 6.) Three 8.) RPM
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NQ
Subscribe
Win!

&

Jean Claude Roy, Conne River from the Ocean Adventure, 30”x30”, oil on canvas, 2016

864.2426 nfqsub@mun.ca
www.mun.ca/nq
Contest ends March 31 2017

Official contest rules and regulations can be found at mun.ca/nq

Anyone who buys,
renews, or gives
a subscription to the
NQ magazine
is eligible to win this
beautiful artwork by
Jean Claude Roy.
Subscriptions $30/1yr,
$55/2yr (Canadian),
$40/yr (US), $50/yr
(International)

Last chance to WIN!!

April 15 St. John’s
7:30 PM
For Tickets visit: www.artsandculturecentre.com

Touring Support Provided By:

National Presenting Partner:

Creation Partner:

We thank Aeroplan for its ongoing
support through the Aeroplan Member
Donation Program

Newfoundland Tour Supporters:

The Honorable Margaret Norrie McCain
Mr. & Mrs. Richard and Martha Hogarth
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