
NEWFOUNDLAND'S ALTERNATIVE NEWSPAPER  /  APRIL 2017  /  ST. JOHN’S  /  ISSUE 39

F
R

E
E

TODD PERRIN BACK  
ON TOP CHEF PAGE 11

MAPPING THE DREAMWORLD  
OF ST. JOHN'S PAGE 15

The Writing  
on the Wall 

Anger & Empathy at the RNC
PAGE 16

 



2  /   APRIL 2017  /   THE OVERCAST

Download The 
Overcast App 
for your phone

AVAILABLE  
ON ALL MOBILE 
PLATFORMS

Read all our articles with  
the click of a button.



3  /   APRIL 2017  /   THE OVERCAST

April 2017
Issue 39 

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

ASSISTANT EDITOR
Eva Crocker (eva@theovercast.ca)

DESIGNER
Mira Howards (design@theovercast.ca)

BOOK AN AD
ads@theovercast.ca

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

COVER CREDIT  
Shyama McWhirter (shyama.ca)

UNCREDITED IMAGES
Shutterstock.com, iStock.com, pexel.com

theovercast.ca

News & Opinions 
Page 3-7

Food & Drink
Page 8-11

People 
Page 12-15

Cover Story
Page 16-17

Select Events 
Page 18

The Arts 
Page 18-23

Retail
Page 24-25

Miscellany
Page 26-30

NEWS & OPINIONS

LETTER TO THE EDITOR

Spending a Buck  
to Save a Quarter

I am writing because I am deeply 
concerned about the moving 
of the Lands Branch of the 
Department of Fisheries and 
Land Resources to Corner Brook. 

This move is most concerning for the 40 
plus families that will be forced to uproot 
their lives, likely leaving them in financial 
disrepair. Having to sell your home to 
move across the island only to purchase 
another one in today’s market is 100% 
going to have a negative effect.
 
If the employees choose to not move 
and are left without a job, how do 
they pay their bills and feed their children? I 
support bringing jobs to any community, but 
it seems that the 40 plus lives that are being 
disrupted were not taken into consideration 
with much care. I ask you to think of your 
own children, who have children of their own 
in school, or who love their jobs and will 
become unemployed if their husband/wife has 
to relocate. It’s expensive enough these days 
in the Province, surely you don’t want to see 
people forced out of work? 

Newfoundland and Labrador is experiencing 
an economic crisis and a move this vast is 
not only disrupting 40 plus families, but it 
doesn’t seem to make sense seeing it will be 
extremely costly and very unnecessary. This 
is a time when the Government claims to 
be making every effort to save a penny. The 
costs that will be incurred with this type of 
move will ensure that the economy remains 
in crisis. There will be moving costs in the 
hundreds of thousands, additional rent for 
office space, paying for services regarding 
document preservation, etc. Where is this 
money coming from? 

Moving the Lands Branch from the Capital 
will also have a direct impact on the services 

provided to lawyers, real estate agents, 
title searchers, and the Association of 
Newfoundland Land Surveyors. And more 
importantly will increase delays and costs for 
the general public (myself included within my 
line of work). It is my understanding that the 

Lands Office in Corner 
Brook has vacant 

positions that were 
not filled and that 
wasn’t for lack 
of trying. I don’t 
see how moving 
40 positions to 

the West Coast 
will even be filled 

if the demand isn’t there. Then there will be 
a Department with vital positions vacant 
and people who once filled them will be 
unemployed. This truly does not seem right.

Looking to expand Agriculture in the Province 
is a great idea but that can still take place 
if the head office remains in the Capital. I 
urge you to please fight this move to Corner 
Brook. There has been no rationale provided 
and if the Provincial Government cares about 
turning the economy around and, most 
importantly, the people, then they will reverse 
this decision. I appreciate your time.

— RENEE BURTON

GOT  
SOMETHING  

TO SAY?  
Send your 500-750  

word letter to chad@
theovercast.ca

It seems that the 
40 plus lives that 

are being disrupted 
were not taken into 
consideration with 

much care.
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BY CHAD PELLEY

A recently released document, 

Seafood Industry Year in Review, 

is full of promising figures 

for a province enduring an 

austerity budget. But numbers 

mean nothing out of context. 

The “Record High” the report 

declares is factually true and 

certainly good news, however, in 

isolation, the positive one-liner 

lacks the full story.

In the wake of bleak budget news in 2016, 
many locals have been screaming for the 
province to diversify its economy to rely less 
on oil money. Our seafood sector is answering 
the call, particularly by ramping up farmed 
salmon and mussels. Right now, aquaculture 
accounts for 19.2% of our seafood industry’s 
production value, which is up a whopping 7% 
from last year’s 12.2%.

This surge in aquaculture explains why the 
seafood industry is reporting a record high: 
Aquaculture wasn’t a thing here until recently, 
so, lumping a new industry in with overall 
Seafood Industry Figures is essentially an 
optical illusion that our combined fisheries are 
doing better than ever. 

In other words: What used to be Shellfish + 
GroundFish + Pelagic Fish = Annual Value of 
Fishery, now has a new moneymaker in the 
equation: Shellfish + GroundFish + Pelagic 
Fish + AQUACULTURE = Annual Value of 
Fishery. So it’s not a lie to say “Best Year Ever 
for NL Seafood Industry!,” but it's only the 
best year ever because we're lumping a new 
endeavour (farmed fish) in with wild fisheries 

like cod, capelin, and shrimp. And the reality 
is, Aquaculture’s boom is masking things, 
like shrimp’s bust. Or put more optimistically 
and cheerfully: it's compensating for it. Also, 
in terms of employment, it’s fabulous that 
aquaculture currently employs nearly 430 
Newfoundlanders and Labradorians, but 
that pales in comparison to the 9,491 folks 
earning a living in the wild fisheries – a truer 
powerhouse of local employment.

So, Aquaculture is a great and promising 
new venture to diversify our economy and 
pump up what our seafood industry hauls in 
every year. But we shouldn’t let it relax our 
commitment to a healthy and well managed 
wild fishery. Especially since farming salmon 
in wild waters can be horrible for wild fish if 
done sloppily. Being caged up, salmon in fish 
farms can become magnet havens for sea lice 
that spread to wild fish; if farmed fish escape 
and breed with wild fish it causes issues, etc.

AQUACULTURE BOOM CREDITED WITH 
SEAFOOD INDUSTRY RECORD HIGH

Aquaculture has been exclaimed as one 
industry that could really boost local 
economy, and it’s now official that 2016 
was our aquaculture industry’s best year 
to date. As mentioned, nearly 20% of the 
seafood industry’s 1.4 billion came from 
aquaculture this past year. Total provincial 
aquaculture production in 2016 increased by 
a whopping 25.5% over 2015, and in doing so, 
generated a record high total market value 
of $276 million (up $115 million 
from 2015). To put that into 
perspective, aquaculture made 
more than wild groundfish 
in 2016 (which includes the 
combined landings of cod, 
flounder, and turbot, at $118 
million). The rise in market 
value is primarily attributed 

to increased Atlantic salmon production, 
stronger market prices, and favourable 
exchange rates. Mark Lane, Executive 
Director of the Newfoundland and Labrador 
Aquaculture Industry Association, is pretty 
excited: “As responsible farmers of the 
sea, we are proud that our industry is now 
worth more than $275 million; contributing 
significantly to the economy of this province 
and the country, creating jobs, and revitalizing 
rural coastal communities.” 

SALMON IS THE NEW SAVIOUR;  
COD’S IN THE BACKSEAT

A province known for its cod is focussing on 
salmon more than ever. In 2016, salmonid 
production increased significantly to 25,411 
tonnes, and is valued at $263 million. A 
figure the province is looking to double. “We 
have committed to growing our salmon 
aquaculture industry to 50,000 tonnes,” says 
minister Crocker, “and I am pleased to say that 
with some significant developments in the 
aquaculture sector this year, we are maintaining 
momentum to achieve that goal and beyond.”

GOVERNMENT FLEXING ITS  
MUSSELS AS WELL

Minister Crocker also vows to have the mussel 
industry grow to produce over 10,000 tonnes. 
Blue mussels constitute the main focus of 
shellfish aquaculture in NL. Overall, shellfish 
production in 2016 was on par 
with the previous year (a 2.6% 
increase), but thanks to 
some favourable exchange 
rates, the production value 
rose slightly (5.6% to  
13.6 milion). 

HOW ARE OUR WILD 
COMMERCIAL FISHERIES 
DOING?

It’s complicated. Actual landings declined 10.6% 
in 2016, but government’s Year in Review  
document says “it remains the second highest 

landed value recorded in the history of the 
Newfoundland and Labrador fishery.” 

Our 4 wild fisheries (Shellfish, 
Ground Fish, Pelagic Fish, 
and Sealing) put $708 million 
bucks in our bank in 2016. 
Landings were down overall, 

but low landings for shrimp 
and snow crab were alleviated 

by higher catches of cod, mackerel, 

and flounders. Shellfish, as usual, dominated 
dollar value for the commercial fishery, with 
its landed value of $568 Million (more than 
the combined landed value of Groundfish + 
Pelagic Fish ($139 million)). But shellfish 
landings dipped 20.8% from the previous year, 
primarily due to quota reductions for shrimp 
and snow crab. Snow crabs are the king of 
value in our shellfish industry; in 2016 they 
constituted 48% of its dollar value, whereas 
lobster, for comparison, constituted 6%. 
Luckily, to offset the lower landing of snow 
crab, the average price per pound of its 
meat was up. 

SHRIMP’S CONTRIBUTION  
TO OUR BANK SHRANK

In terms of dollar value, shrimp is second only 
to snow crab as a driver of our shellfish industry 
(and remember our shellfish industry is our 
biggest fisheries' money maker). So it was bad 
news for everyone when scientists discovered 
a huge (40%) decrease in shrimp biomass off 
the northeastern coast of Newfoundland. This 
resulted in the total allowable catch of shrimp 
in that area being reduced by 42% in 2016. 
Naturally, the shrimp fishery was impacted 
by that quota reduction. The final result was a 
drop in the total value of shrimp by 35.7% (to 
$204 million) in 2016. This was exasperated by 
the fact that the minimum price-per-pound 
paid to harvesters for shrimp was way down 
compared to 2015. But aquaculture saved 

us there, by compensating for shrimp's 
shrunken revenues.

INDUSTRY SETTING ITS 
EYES ON THE FUTURE 
AND BAITING MORE 
BUYERS

Right now, the province’s seafood 

products are exported to more than 40 

countries worldwide, but as Fishery and Land 

Resources minister Steve Crocker says, “It 

is essential that we continue to leverage the 

industry’s tremendous potential.” To do so, 

the establishment of a “ provincial Fisheries 

Advisory Council” is underway to “provide 

independent guidance for the growth and 

sustainability of the industry in Newfoundland 

and Labrador.” Once formed, the council 

will “immediately begin work on initiatives 

to support our industry in its transition to 

groundfish.” Not a bad plan. In 2016, The 

Ground Fish Industry made $118 Million to 
Shellfish’s $568 Million.

GOOD NEWS  
FOR NEWFOUNDLAND?  
SEAFOOD INDUSTRY REPORTS RECORD  
HIGH (BUT THERE'S A REASON WHY)

It's only the  
best year ever because 

we're lumping a  

new endeavour  
in with wild 

fisheries.
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Will Federal 
Funds Build 
St. John’s a 
Better Transit 
System? 
BY DAVID BRAKE

Disabled users of the transit 
system here in St John’s will 
see improvements in the next 
two years thanks to federal 
infrastructure funding, but 
 it is not clear whether this 
new money will unlock radical 
improvements in the  
longer term.

In March, 18 "new" wheelchair accessible buses 
(replacing existing worn-out GoBus buses) and 
29 wheelchair-accessible bus shelters were 
announced alongside other improvements, 
drawing on matched funding from the federal 
Public Transit Infrastructure Fund. 

At present, about half of bus ridership is on 
wheelchair-accessible buses – and a report 
written by Dillon Consulting in 2011 identifies 
accessibility as a growing issue for the transit 
system as our population ages. Almost a third 
of the NE Avalon region’s population will be 
60 or older by 2026 and 31% of 65-74 year 
olds are disabled. 

According to Ron Ellsworth, the Deputy 
Mayor and a member of Metrobus’ governing 
Commission, the GoBus service which 
picks up the disabled from their doorstep 
has almost doubled the number of rides it 
provided since 2008. However, according to 
Judy Powell, Metrobus’ general manager, 
improvements to the proportion of Metrobus’ 
regular routes that support disabled riders 
depends on replacing buses with new 
accessible ones as they wear out, and the last 
of the old are not expected to be replaced for 
10 more years.

One of the cornerstones of the 2015 Federal 
election campaign was an increase in 
infrastructure spending, and 
the largest part of this 
promised investment 
– almost a third - 
will go to public 

transit. The fund matches the provinces’ 
spending on new transit infrastructure dollar 
for dollar – Newfoundland’s share of this fund 
up to the end of 2018 is nearly $5m, and it 
will largely go to St. John’s. A second phase 
of funding is also planned for more ambitious 
longer-term projects in 2019.

According to Ellsworth, Metrobus is about 
to start work on a 3 to 5 year strategic plan. 
As Derek Coffey, the Deputy city manager for 
Finance said, “we’d be almost fools to pass up 
fifty cent dollars” (federally-matched funding) 
but it is not clear yet where any future 
investment might go.

The Dillon Report provides some suggestions 
for where increased resources might go. 
It pointed out that bus services that come 
less frequently than every half-hour, “are 
considered very inconvenient for passengers 
in most urban settings” and suggested, 
“Metrobus should develop a strategy to 
improve frequencies to 30 minutes for 
weekday peak periods and during the midday 
off-peak on all routes.” 

At present, however, even the busiest bus 
routes generally run every hour in the 
evenings and weekends and of Metrobus’ 22 
routes, nine never run any more frequently. 
Ellsworth responded that from time to time 

bus frequencies are increased on individual 
routes to see whether the number of 

passengers also increases.
The report noted as of 2011 that 
St John’s lacked transit services 
connecting St. John’s to Mount 
Pearl, Paradise, and Conception 
Bay South. A separate 2009 

study pointed out that more 
than a third of commuters to 

downtown come from outside St 
John’s. To date the only outside links 

from Metrobus are two hourly bus routes 
to Mount Pearl and a single bus route running 
four times a day on weekdays to Paradise. 
Ellsworth talked of the need to better connect 
St. John’s to the surrounding regions as one 
of his priorities, but noted that this needed 
to be negotiated with the other communities 
who would be providing funding. It was 
suggested that park and ride schemes be 
instituted; this is now in place in Paradise but 
nothing more so far.

The underlying difficulty in getting a transit 
system that would be significantly more 

convenient is in paying for it in the longer 
term. Federal infrastructure money might be 
found to pay for additional buses for example, 
but the buses would need to be staffed and 
maintained. According to Ellsworth users are 
already only paying around a third of the cost 
of their journeys, while in other similar areas 
they pay closer to half.

Judging from the council’s Strategic Plan 2015-
18, the political will for significant costly transit 
upgrades appears to be lacking. None of the 36 
goals set in the plan reference public transit. 
Councillor Dave Lane, who has attempted to 
raise the importance of transit in the council’s 
deliberations described its absence from the 
strategic plan as "shocking." “Metrobus is a 
hard-working organization but it requires a 
strategic direction from the council for it to be 
able to respond to the public needs.”

The chair of the commission is Councillor 

Wally Collins and alongside Ellsworth and 

Bruce Tilley is the third councillor on the 

commission if you would like to contribute 

your views as they craft their strategic plan. 

Like Lane, Councillor Sheilagh O’Leary notes 

that this is not an area that is debated  

much in council. 

Accessibility
1  The 18 GoBus disabled-accessible buses which  

are worn out are to be replaced with new (similar)  

Goshen Impulse buses   2  29 new wheelchair-accessible 

bus shelters will be added on the disabled-accessible routes 1,2,3,5, 

14 and 23   3  All concrete shelter pads on remaining routes will be 

replaced to allow for more accessible shelters later   4   Sidewalks to be 

built where they were lacking to aid accessibility on sections of Empire 

Avenue, Ennis Avenue, O’Leary Avenue, Peet Street, Westerland Road 

and Waterford Bridge Road

Other improvements
5  A Transit Priority System will be piloted to give buses priority  

at selected intersections   6  All buses will have video surveillance 

added   7  Digital signs will be added to two bus shelters  

for customer information and advertising
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As Derek Coffey, the  
Deputy city manager for Finance 

said, “we’d be almost fools to 
pass up fifty cent dollars” but it 

is not clear yet where any  
future investment  

might go.

WHAT IS THE “PUBLIC TRANSIT 
INFRASTRUCTURE FUND”?

The federal government recognises 
that “Canadian cities have been 
growing at a rapid rate, but 
investment in public transit has 
not kept pace. This has led to 
more traffic congestion, and long 
commutes … costing Canada's 
economy billions of dollars in 
lost productivity each year—and 
is damaging to the environment 
… strong urban transportation 
networks are the foundation of 
more inclusive and sustainable cities 
where the middle class can grow and 
prosper.”To improve public transit 
systems across Canada, the federal 
government is investing over 3 billion 
starting in 2016–17, through the 
“Public Transit Infrastructure Fund.” 
The federal government will match 
up to 1.3 million from the City of St. 
John’s, for a total of 2.6 million in 
upgrades to Metrobus.
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BAY OF EXPLOITS WITH ED RICHE

Ghosts of Confederation  
INT. WELL APPOINTED LATE 19TH CENTURY OFFICE IN OTTAWA. PURGATORY
The ghost of Sir John A. MacDonald walks to a credenza and pours himself a whiskey  
from a decanter. He takes a drink but his form being insubstantial the fluid just pours on to  
the carpet.He sighs and puts the glass back down. The ghost of Thomas D’Arcy McGee  
enters, a bullet hole in his head. Sir John is startled.

McGee: Sorry, John. Did I give you a start? 

Sir John: Almost a hundred and fifty years and I still can’t get used to that 
 hole in your head.

McGee: Reminds me, how are you feeling about the sesquicentennial thing? 

Sir John: Honestly, being front and center for all those years, THE Father of    
 Confederation, was getting tired. But everyone has an ego. Seeing myself in   
 those Heritage Minutes, on the ten dollar bill, in “The National Dream”, won’t   
 deny being flattered.

McGee: Feels odd to me, being left out of the story this time.

Sir John: Listen D’Arcy I thought the patriarchy and colonialism were good things.

McGee: “British” colonialism.

Sir John: Accept no substitute. We did it best. 

McGee: Who is … I dunno … “replacing us” in the story?

Sir John: A red couch.

McGee: I don’t understand.

Sir John: Neither do I.

 The door to the room flies open, the ghost of Hector Louis Langevin storms in.

Langevin: How dare they! How dare they!

McGee: What is it this time, Langevin?

Langevin: Not enough they took my name off that bridge, now they are proposing 
 that it be taken off “The Langevin Block”.

Sir John: I bet most Canadians who’ve heard “The Langevin Block” on the news 
 never ever think to ask, “Who’s Langevin?”

Langevin: It’s an outrage!  After everything I gave to Canada.

 D’Arcy McGee points at the bullet hole in his head.

McGee: Hector, need I remind you …

Langevin: Yes, yes … you were assassinated,you’re the real martyr of Confederation, 
 we know.

McGee: Hector, dude, you had a central role in the formation of Residential Schools.   
 Having your name taken off an old stone pile is getting off easy.

Langevin: My actions have to be understood in terms of their historical context.

 Sir John and McGee laugh at this.

Langevin: What’s so funny about that?

Sir John: Only ghosts can understand things in their historical context, 
 Hector, only ghosts.

Langevin: God, McGee that bullet hole in your head is a fright. Can’t you wear a hat?

 Sir John retrieves and dons a coat.

Sir John: You Gentlemen can stay but I have an appointment with Laurier.

Langevin: Be careful.

Sir John: Why?

Langevin: Riel’s about. 

 Sir John pauses, considers this news and then takes the coat back off.

Sir John: I’ll see Laurier another day.

St. John’s Spends Hundreds 
of Thousands on Road Salt, 
Because It Has To
BY CHAD PELLEY

In the back of the Agenda for March 6th’s  

council meeting, there is a section entitled  

“Payment Vouchers For The Week Ending 

March 1, 2017,” and in it there’s a figure:  

“ROAD SALT: $332, 695.15.”

That figure and this article’s headline isn’t a complaint: council is just making sure we don’t slide 

off the roads — or the occasionally plowed sidewalks — into harm’s way. If they didn’t spend so 

much money on road salt, we’d damn well blast them for it.

But it is a surprising figure, and according to Environment Canada, Canadians spread between 2 – 

4 million tonnes of salt across its icy winter wonderland every year. And there is a cost beyond the 

obvious financial investment in road salt: it ruins more than your dog’s paws and your favourite 

boots. The stuff erodes roads, cars, and the environment itself. So we pay money for salt that 

ensures we’ll later have to pay money for new road and building maintenance. Sounds pretty 

perfect for sellers of concrete! Repeat business is the best kind.

The corrosive effects of road salt are not overly exaggerated. When the Algo Centre Mall in 

Ontario collapsed in 2012, road salt was a contributing factor. Same for the deterioration of 

Montreal’s Champlain Bridge around the same time, which would cost billions to fix. A crown-

commissioned report revealed the bridge was not designed to withstand corrosion caused by salt.

So it’s ironic that we use road salt simply because it’s cheap, given the costly damage it does. 

But in defence of road salt, its cheapness and effectiveness ensures public safety. If municipal 

governments and the average family were rich enough, we’d all just line our streets and 

driveways with heaters. Reality is, we can’t.

So what are the alternatives to road salt? Sand, for starters. Many Canadian prairie cities HAVE to 

use sand, because road salt is only effective for temperatures between 0 and -18 degrees. Sand 

knows no such limits. But, sand doesn’t dissolve as conveniently as salt. So its cleanup costs 

make it non-ideal, not to mention the mess of sand everywhere.

Road salt is sodium chloride, and chlorides conveniently disappear, more or less, on their own. So 

a less corrosive chloride, is the answer. But they’re costly. So costly that the voting public would 

have the head of a council expecting taxpayers to foot the bill for them. Magnesium chloride is 4-5 

more expensive than the sodium chloride we use now, and calcium chloride is 4 times as much as 

Magnesium chloride. Urea is another option. Yes, the stuff in pee. But that’s crazy expensive. So, 

road salt it is, despite the aforementioned damage it does to our built environment and property. 

And road Salt’s effect on our ecosystems is so bad that Environment Canada wanted to add it to 

the country’s list of the most toxic substances.

If there’s a Chemistry grad reading this, put your thinking cap on under your toque this month. 

There’s big money in the first solution to fix Canada’s road salt pickle. Speaking of pickles, pickle 

juice has already been assessed and used in New Jersey. Its brine has natural chlorides that get 

into the porous parts of pavement and prevent snow and ice from collecting in there. 

Put your thinking cap on  
under your toque this month. 

There’s big money in the first  
solution to fix Canada’s  
road salt conundrum. 
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Are Prefab 
Buildings like 
the Alt Hotel 
an Opportunity 
for NL?   
After the crane drops the pods 
into place, there aren’t many 
more steps until you could 
actually stay at the new Alt 

Hotel on Prescott and Water. 

Each room is prefabricated as a self-

contained unit with its own plumbing, 

electricity, and even furniture. This unit is 

then plugged into the building’s systems  

and we’re off to the races. 

The level of prefabrication used for this hotel 

is a first in St. John’s and it’s also a first for 

developer Le Groupe Germain. The decision 

for this lego style building came in part 

because of a desire to control quality, and in 

part because construction in St. John’s is so 

expensive. A cost estimator we often work 

with, at Turner and Townsend, stated this 

construction method is becoming increasingly 

popular throughout Europe because buildings 

can be built much faster and cheaper.

Advocates of prefabrication state that it can 

speed up construction, increase quality, 

and decrease material waste. On projects 

I’ve been involved with, these things 

seem to make sense. The firm I work for, 

Fougere Menchenton Architecture, has 

been a real advocate for the use of cross-

laminated timber (CLT) within the province. 

While different than the Alt Hotel, CLT is a 

prefabricated building component that touts 

many of the same benefits.

We have used CLT in two buildings recently, 

that are owned and operated by the City of 

St. John’s: first the Southlands Community 

Centre, and then the Paul Reynolds 

Community Centre at Wedgewood Park. 

Our client, The City, was interested in using 

innovative and sustainable methods. Their 

goals, combined with the short construction 

season and volatile weather, made CLT a clear 

choice. The panels were fabricated in a factory 

and dropped into place with a crane, much like 

the hotel pods.

If careful attention is paid to 

the design, CLT can be cost 

competitive with concrete 

or steel structures, but 

in my opinion has many 

benefits over those building 

materials. Exposed wood is more beautiful, 

less energy intensive to manufacture, 

and has better insulating properties than 

concrete or steel. (Fun Fact: the production 
of CLT actually sequesters carbon which is 
good for the environment and the opposite 
of the production of concrete or steel which 
produces carbon.) There are many factors 

at play in the design of a building, so while I 

wouldn’t unequivocally recommend wood or 

prefabrication, for these three buildings, it 

made economic and practical sense.

In this province, prefabrication makes less 

of a contribution to the local economy than 

more traditional ‘in situ’ construction. Rather 

than employing a crew to construct things 

on site, components are made outside the 

province. The hotel pods were fabricated in 

Poland, and the CLT was made by companies 

in Ontario or Austria. The general consensus 

in the construction industry is that there just 

isn’t a market for fabrication/manufacturing 

facilities in Newfoundland and Labrador. A 

locally owned company tried to make a go of 

prefabricating homes in Makinsons, NL. While 

at the time, there was the market for that type 

of business here, it eventually folded. A home 

could be manufactured for the same price, but 

it reduced the construction time from a year 

to 4-5 months.

As an outsider, to me it appears there is a real 

opportunity to fabricate something like CLT 

within the province. The trees here used for 

lumber, mostly Black Spruce and Balsam Fir,  

are too small to make large wood beams, 

and too soft to make furniture. 

Currently a lot of our wood 

goes to paper production, but 

would also be well suited to an 

engineered wood product, like 

CLT, which has a much longer 

lifespan and higher value than a 

sheet of paper. We don’t currently 

have the equipment to fabricate CLT 

on the island, but there are people making 

other engineered wood products like the 

pre-fabricated roof trusses that are in most 

homes today. 

Since the drop in oil prices, there’s an 

available workforce. Hey, maybe we are even 

well suited for exporting. We’re closer to 

Europe than the rest of Canada, and many 

of the containers that bring goods onto the 

island leave here empty. So while many say 

there’s no market – architects, engineers, 

developers, owners, and the public sector can 

create and encourage this industry. There’s 

room here for innovation, we have to do 

something to keep our province running.

URBAN FORM WITH EMILY CAMPBELL
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Our volatile  
weather, short  

construction season,  
and desire for sustainable 
methods certainly make 

this "lego block style"  
of building alluring.
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Checking In with Pi-oneers of the St. John’s Food Boom

PI  
BY FELICITY ROBERTS

For all my idealizing, the  
elf-loving matriarchy of Iceland 
has let me down. In a joke gone 
awry, their president recently 
suggested to a group of high 
school students he was visiting 
that pineapple on pizza  
should be illegal.

The internet went wild. Purists felt they'd found 

their champion, fans felt he'd gone too far. He 

issued an apology soon after, which ended 

with his endorsement of seafood pizza. I don't 

care too much about the pineapple debate, but 

seafood pizza? I think of this as I chat with Pi's 

Meg O'Dea and Andrew Fisher about the flavour 

combinations in the restaurants' signature 

pizzas. Andrew likes the Szechuan, explaining 

how the habaneros’ heat in the sauce makes 

sweet pineapple chunks on top really pop. Red 

onion provides savoury contrast, chicken and 

other toppings round it out.

 

With 21 unique pizzas offered, there's just 

about everything somewhere on the menu 

of the laid back gourmet pizza shop. Grapes, 

asparagus, even salmon.

Grabbing a pint of Quidi Vidi IPA for bravery, I 

decide to step outside my comfort zone and 

order the Sir Isaac Salmon. Sweet potatoes, 

fresh tomatoes, and feta entice me, and as 

weird as I feel squeezing lemon on a pizza it 

changes the pie completely, transforming it 

from “vaguely fishy” to bright and rich, with 

the right amount of salty. When I asked Meg 

what her train of thought is when designing a 

pizza her response was casual, but this pizza’s 

balance belies her training both in traditional 

classrooms and through travel, learning from 

top pizza chefs in Las Vegas and Brooklyn. 

Meg and  husband Bart Pierson are 

preparing to head  to Vegas as we chat, 

excited about attending the World Pizza 

Expo held at the end of March where they 

saw the latest pizza trends and technology 

and competed with other pizza pros. They 

were discussing the final details of Pi's entry 

in the competition, where to buy the pizza 

ingredients when they get there, and what 

they should bring from home. 

Things can be a little different south of the 

border. In 2014 when the Pi team took 1st 

place in the non -traditional International 

division, they brought a 

bottle of tap water from 

home for the crust, 

finding Vegas water 

affected the crust 

negatively the year 

before. Meg is 

still excited about 

the large variety 

of ingredients 

available to her in Vegas 

megamarkets, but she's in it to win it so 
details matter.

Hugo Fay is among the staff  holding down 
the fort while Meg and Bart are gone, 
preparing pizzas, pastas, and soups plus  new 
lunch specials and menu additions debuting 
in preparation for the summer season. Hugo 
is a young man and he admires Anthony 
Bourdain, the world traveling chef, writer 
and tv personality. Coming to Newfoundland 
from Ireland to attend Memorial, Hugo found 
a job at Pi, the beginning of his own traveling 
culinary career. “I enjoy the friendliness,” he 
says of both St. John's and his co-workers at 

Pi when asked how his experience has 
been thus far.“We have each other’s 

backs here on the eastern end 
of Duckworth,” Andrew says of 
the surrounding businesses. 
With Mohamad Ali's, Fixed, 
Sun Sushi, and Get Stuffed all 
a stone’s throw from Pi, this 

'off the beaten path' eatery 

has found itself part of a fresh, 

cosmopolitan culinary scene.
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Find Pi  
@ 10 King’s 

Road

GERRY 
ROGERS 

729-2638  /  gerryrogers@gov.nl.ca 

MHA for  
St. John’s  
Centre
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Affordable Wine  
Worth & Not Worth 
Your Dime at the NLC

You probably think of a tiny crystal glass of cloying Harvey’s Bristol Cream at your 
Grandmother’s when you hear “Sherry.”  Shame such a fine and well-priced drink has 

that reputation. Spanish Sherry (the name comes from Jerez, where the stuff originates) can 

offer something from bone dry to extremely sweet, and some of the best deals in wine today. 

LA GUITA ($21.91)
La Guita is a Manzanilla from a house that makes nothing else. This is a very dry wine, to be 

consumed cold straight from the fridge. It is brilliant on a hot day, and works as the perfect 

complement to salty nibbles: with dry cured hams, chacuterie of every kind, with olives, 

with salted almonds, with canned fish, with pretzels and chips, with smoked mackerel, with 

shrimp or mussels, with salt cod preparations. It’s got a saline character itself, notes of citrus 

pith and almond. Not the very best example of a Manzanilla, but very very good. An absolute 

steal at this price. Be careful as it starts to drink easy with good snacks and at 20% alcohol, 

it’s no trouble to get quickly plowed. And dry Sherry is fragile, it doesn’t keep once opened,  it 

needs to be consumed right away, so these bottles demand thirsty friends.

 

THE LUSTAU PEDRO XIMENEZ SAN EMILIO ($24.32; HALF BOTTLE)
The Lustau Pedro Ximenez San Emilio is perhaps the sweetest wine in the world. Sip this 

tooth cracking candy as desert or with really good ice cream. There are notes of raisin  

(the sugar-laden grapes making this are sun-dried) and toffee. Even if you  

don’t fancy sweet wines this, served at cellar temperature, is an experience.

evening
all evening

servingsnacks
serving

bevsevening
all

snacks&
snacksbevs

183 duckworth street
open until 10pm

FIXED COFFEE & BAKING 

LocalPlonks

Port Rexton 
brewing 
Wins Award, 
Shares 
Summer Plans  
BY CHAD PELLEY

Back in March, Port Rexton 

Brewing attended the 

Fredericton Craft Beer Festival, 

which included some healthy 

competition in the form of the 

Down East Brewing Awards.

The awards were judged by “certified judges, 

brewers, and industry professionals,” who saw 

fit to give Port Rexton Brewing a bronze medal 

in the America IPA category, for their Horse 

Chops IPA — the same beer that won “Best 

Local Craft Beer” in The Overcast’s People’s 

Choice Awards this year. If you’re among those 

who liked the Horse Chops IPA prototype, you’ll 

be happy to hear that great wasn't good enough 

for Port Rexton Brewing: the recipe 

was tweaked in February 

“to bring you even more 

floral and fruity hop 

aroma goodness by 

doubling our dry-hop 

addition. We’re also 

working to create 

a smoother and 

silkier mouthfeel by 

increasing the protein-

rich grains.” As for the 

festival experience, “it was 

amazing,” they beamed. “It’s a favourite of many 

of the breweries in Atlantic Canada.” Nearly 

2,000 beer lovers attended. Port Rexton was the 

only local brewery representing Newfoundland, 

which is surprising given that breweries are 

not asked to pay to be there. It’s completely 

free, which Port Rexton Brewing appreciated, 

as it ensures “a more affordable opportunity 

for even the smallest nanobreweries around 

the province. This is a win-win as it gives 

these nanobreweries exposure, while giving 

event participants an awesome selection of 

local craft beer.”

WHERE TO HAVE A PINT OF PORT 
REXTON IN ST. JOHN'S
If you’ve yet to try Port Rexton’s beer, they’re 

selling it outside of their brewery at the 

following locations: Adelaide Oyster House 

(2 taps, soon to be 3 taps), the Fifth Ticket (2 
taps), Mallard Cottage (2 taps), the Merchant 

Tavern, and EVOO in the Courtyard. For the 

duration of the ski season, it’s also available 

at Ski White Hills (2 taps).

NEXT UP: BOTTLING THEIR  
“SHED SERIES”
This winter, Port Rexton experimented with 

bottling some of their beers for sale. In addition 

to their flagship beers, they brew some 

temporarily available beers, including their 

“Ten-Eighty” series in the winter. The Ten-

Eighty series will always feature a winter-cozy, 

high-alcohol concoction. This year’s was an 

8.2% Belgian Tripel style of beer, with a mild 

spice character and hints of banana esters. 

They produced roughly 700 bottles, and took 

pre-orders. The bottles were all gone within 
3 days, so they’re planning to do it again, but 
with a summer series, much the opposite of 
their Ten-Eighty series. “We’re going to call 
it our ‘Shed Series,’ and each year it’ll be a 
limited release for the summer, consisting of 

a lower alcohol/sessionable beer (think shed 

drinking)!” This year’s style hasn’t 

been announced yet, but they’ll 

post this on social media 

later in the Spring. As for 

bottling their flagship 

beers, and selling 

them at the shop, it’s in 

their immediate plans.

They might even start 

looking into the option 

of selling through the NLC 

in the fall.
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The King  
of Kimchi 
in St. John’s 
BY FELICITY ROBERTS

I discovered kimchi as a broke 
hippie on the BC coast. 

One particularly tight winter of rice and 
bean survival, a friend shared his abundant 
supply of fiery fermented cabbage with me 
so I wouldn’t die of scurvy. Only marginally 
aware what it was even called, the "spicy 
sauerkraut” supplied enough vitamins and 
flavour to get me through till dandelions 
and other spring greens appeared.

North and South Korean 
government websites 
speak reverently 
of the food as a 
staple, and way of 
preserving the harvest 
through controlled 
fermentation, that 
allowed the population 
to remain properly 
nourished through 
winter, before modern 
food storage. Times 
have changed for both 
Korea and myself. 
Now a national dish, 
they have special 
refrigerators just for 
kimchi, and I have become a superfan of 
the stuff. Cabbage based, with gochugaru 
(Korean red pepper flakes), kimchi can 
be as simple as that, or include celery, 
cucumber, radish, even oysters or pears. 

Scientists have identified over 100 types 
of bacteria involved in its fermentation, 
and expect to discover more. Many of 
these bacteria are gut-friendly, others are 
suspected to benefit the immune system. 
It’s given me joy to see more kimchi 
become available in St. John’s. Kimchi 
and Sushi was my first love. I relish the 
intensity, but the “ferment-forward” flavour 
profile can intimidate newbs.

J Korean has a proven, more user friendly 
first-time kimchi; a reliable choice for 
the uninitiated foodie. Asa Sushi has a lip 
smackin’ version ideal for snacking. Formosa 
Tea House offers a sweeter, less piquant 
interpretation.More places serve it 
periodically now too. You might find it 
topping a burger at The Ship Kitchen, with 
pork belly at Chinched Bistro, or perhaps 
adorning ramen at Fixed. There’s rural 
kimchi too, at places like Bonavista’s Boreal 

Diner and Grates Coves Studios.

For all this goodness, no one perfect 

version equally satisfactory to both 

traditionalists and newcomers alike had 

appeared. Until last Monday. I was meeting 

friends at Adelaide Oyster House and 

saw kimchi on the menu. I ordered it, a 

hearty bowl of brothy napa kimchi showed 

up. Nothing unusual here. Then I tried it. 

Violins cued up around me, angels began 

to sing. This was the best kimchi I’d had 

in St. John’s. I gave snippets of it to my 

companions, not generally kimchi fans. 

They loved it.

I’d found Goldilocks’ perfect 

bowl, accessible to all levels 

of fermentation friendliness. 

My excitement visible to my 

hosts, I was offered a sample 

of a cucumber kimchi also 

made in house as garnish 

for a tuna bowl. I thought I 

had died and gone to heaven. 

Made with the same “mother 

culture,” the sweetness and 

acidity of cucumber changed 

the taste as if brown sugar 

and extra gochugaru had 

been added, though they had 

not. I asked head chef Stephen Vardy if he 

learned from a master, but he informed me it 

was a trial and error effort. Whatever Adelaide 

is doing here, it’s working.

On steak, on pizza, in a grilled cheese … 

kimchi experiences abound. Kimchi instant 

noodles exist, so does a kimchi flavoured 

chocolate bar. Blueberry kimchi has been 

developed in hipster epicenter Brooklyn, 

and is a great idea for Newfoundland home 

fermenters. Mild, medium, or, “burn the 

mouth off ya,” kimchi may just be the side 

zest for millennial meals that mustard 

pickles were for your nan.

Local Russian 
Family Serving 
Up Handmade 
Pierogies 
BY EVA CROCKER

Elena Diyanova and her family 
are originally from Russia; they 
lived in several countries all 
over the world before settling 
in St. John’s. Since making 
Newfoundland their home, the 
Diyanovas launched Newfound 
Perogi, a family-run business 
that sells handmade dumplings 

prepared with a Siberian recipe.

“During our transition from one country to 

another we’ve earned the reputation of cooking 

the best homemade pierogies ever. Some of 

the biggest fans of our delicious pierogies 

are our two kids Ilya and Alexey, and their 

wonderful friends.” Diyanova wrote. Seeing 

how much her children and their friends 

enjoyed the dumplings inspired Diyanova to 

share her family’s signature dish more widely. 

Newfound Perogi currently runs out of Tilt 

House Bakery on Portugal Cove Road, where 

they prepare batches of their Siberian Pelmeni, 

package, and freeze them.

The handcrafted dumplings are made with 

fresh ingredients and the company recently 

expanded to offer a number of different 

fillings including; chicken, beef, pork and fresh 

cherries. “At Newfound Perogi we believe that 

food that tastes homemade should be made 

only with the freshest natural ingredients …

there are no artificial colours, flavourings 

or preservatives in any of our products” 

Diyanova wrote.

Working out of Tilt House Bakery means that 
Newfound Perogi are able to serve the food 
service industry along with retail outfits like 
supermarkets. They are happy to customize 
their recipes and packaging to make it easy 
for restaurants to use their products.“Working 
closely with our clients, we meet their most 
stringent requirements with respect to choice 
of ingredients, recipes, and packaging.”

Smaller portions of the company’s packaged 
dumplings are available at Tilt House Bakery, 
Belbin’s Grocery, Food For Thought, and Rocket 
Bakery. The frozen pierogis can be prepared in 
just four minutes and served on their own as an 
entrée with butter or sour cream.

Diyanova is proud to be able to offer a 
quick and healthy option for busy families 
in St. John’s. However, Newfound Perogi’s 
dumplings can be more than a quick bite 
to eat, they have the potential to be the 
foundation of an elegant dinner.

Diyanova has served hot pierogies in different 
sauces (including a mushroom sauce, a rose, 
and a butter cheddar sauce) at successful 
pop-up style events in venues all over town.
On Newfound Perogi’s Facebook page, you can 
find suggestions for a variety of sauces and 
toppings that go well with the dumplings. The 
recipes are shared with photos of pierogies 
dressed in a trickle of sauce and a sprinkling 
of fresh herbs, illustrating just how swanky 
the humble frozen pierogi becomes with the 
proper plating.

The company recently hosted a contest where 
they invited fans to submit their favourite way 
to serve Serberian Pelemini. The contest got a 
huge response and the winning recipe will be 

announced on March 19th.

YUM!

What is kimchi?
Kimchi is a traditional 
fermented Korean dish 

made of vegetables with 
a variety of seasonings. 
There are hundreds of 

varieties of kimchi made 
with napa cabbage, radish, 
scallion, garlic, ginger or 

cucumber as the main 
ingredients.
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BY LAUREN POWER

Quidi Vidi Village’s own Todd 
Perrin is returning to Top Chef 
Canada (on The Food Network 
Canada) for their All-Stars 
season. Things are both the 
same and different this time 

around for the chef.

Since his first time on Top Chef, 

Perrin took on a labour of 

love, restoring the 18th 

century cottage which 

is now Mallard 

Cottage, where he 

is chef and owner. 

Currently, he’s 

keeping busy with 

the restoration 

and revitalization of 

the Quidi Vidi Village 

waterfront. With the 

opening of the new inns  

a couple of months away, 

there’s still plenty to do.

However, according to Perrin, back in 2011, 

he left for Top Chef feeling that the restaurant 

biz might not be where his heart was. His 

goal was simply to “have a bit of fun,” but it 

was his experience on the first season of Top 

Chef Canada that inspired him to come back 

home to Newfoundland and devote himself 

to his restaurant endeavours. “It changed my 

whole life,” says Perrin. “It refocused me on 

my restaurant side. To be honest, Mallard 

Cottage wouldn’t be here without Top Chef … 

and these two inns wouldn’t be here without 

Mallard Cottage. So it was a jumping off point 

for getting into food and tourism.”

So, what’s his goal this time around? For 

Perrin, the focus is still the fun of it. “I’m just 

going to do my thing and have a little fun,” he 

says. “Not many people get asked to do this 

kind of thing,” he says. “I’d be silly not to. It’s 

for shits n’ giggles … see some old friends, 

and meet some new ones.”

On TV and at Mallard, Perrin’s trademark 

has been local ingredients in traditional and 

non-traditional ways. “We always fly the flag 

of local ingredients…” says Perrin. 

As for what’s in his goodie bag 

this time around, viewers will 

have to wait and see. 

It’s been over five 

years since Perrin’s 

first appearance 

on the show, and 

the need to have 

a strong social 

media presence 

has only grown. With 

the addition of social 

media personality Mijune 

Pak (@FollowMeFoodie) to 

the judge’s table, the competitors 

will need to bring it in terms of their brand 

and presentation, as well as flavour and 

technique.

Since it opened, Mallard Cottage has been 

active online, especially on Instagram, 

where you can get a peek at what’s on the 

go at Mallard, from the catch of the day to 

their deluxe cake table at weekend brunch. 

“What we try to do is not especially thought 

out… it’s all pretty much run through my 

phone,” says Perrin. “We want to give people 

a window into what we do here, and in the 

village. We try not to overproduce, and just 

show what’s going on.”

5 At once 
Multiple Pannizza 
Locations Coming 
to St. John’s in April

BY CHRIS DONALDSON

Pannizza is a custom-
order pizza and pannini 
joint, where you pick your 
toppings "Subway-style" 
from a deli counter, and 
your personalized 11-inch 
pizza, or your paninni, is 
baked in a mere 2 minutes and 

15 seconds, “fresh to order.”

The franchise was born from the 
ambition of making “a satisfying quick-
service experience,” because they felt 
good and good-for-you takeout simply 
doesn't exist. “They’re pretty boring, and 
the food service industry hasn’t evolved 
much in decades!” So they took a road 
trip around North America, and “ate a lot 
of sad pizza, cold panninis, terrible salads 
[and] started taking notes.” The notes 
they took asked questions like “What 
goes into a great dough? What makes 
you eat that last slice of pizza? What’s the 
wow factor in a pannini? Why is pizza by 
the slice such a letdown?”

Their answer to perfecting panninis came 
down to their shared postulation that 
“grilled paninis are underwhelming.” To 
fix that, Pannizza bakes their pannini 
bread fresh to order, in some kind of 
magical process that can do so in 2 
minutes and 15 seconds. They consider 
this approach “a radical re-imagining of 
the pannini process.” 

Whether the quick-cooked bread lives 
up to their confidence will be up to your 
taste buds. You’ll have to see for yourself 
when they open their five locations here 
this spring: The Avalon Mall, the Village 

Mall, The St. John’s Airport, The Shoppes 
at Galway, and 80 Kenmount Road.
The aforementioned pannini bread is 
described as having a “flocculent interior, 
a buttery flavour, and a lustry texture.” 
In addition to choosing your toppings 
on the spot, you can choose from some 
signature sandwich options.

Their roadtrip revelation about takeout 
pizza was that single slice pizza doesn’t 
cut it for a personal-sized fixed, because 
those slices often sit under a heat lamp 
forever, degrading their delicacy. The 
alternative is to wait forever for a fresh 
baked pizza pie. Pannizz’s compromise 
is a personal sized pizza baked to order 
in their magic 2 minute and 15 second 
baking process, “using a century old 
family recipe for Tender Stone Baked 
dough. Voilà! No more long waits, no 
more old slices, and customers choose 
their own toppings to put on a variety 
of crusts or select from signature 
combinations.”

 They’re best known for their “Daily Deal.” 
It’s a personal pizza (or pannini) with a 
drink and chips for $7.75. The pizza or 
pannini of choice differs daily: Mondays = 
All Dressed pizza; Tuesdays = Salsa Verde 
pizza; Wednesdays = Italiano Baked 
Sandwich; Thursdays = “2 Top” 
Pizza; Fridays = Pepperoni 
Pizza; Saturdays = Veggie 
Baked Sandwich; 
Sundays = Canadian 
Pizza.

In addition 
to baked 
sandwiches 
and pizzas, 
they have 
build your 
own poutines, 
or signature 
ones, build your 
own salads, and 
dessert options, 
like a “bananarama” 
(Banana, Nutella, and 
marshmallow dessert pizza). 

Gluten-free options exist.

Todd Perrin Credits Top Chef 
for Mallard Cottage 
Returns to All Star TV Series in April

Top Chef Canada premieres April 2 on the Food Network Canada.
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Tell Us Something About You  
Maybe No One Knows
When I was 19, I ran a jokey blog about 

Newfoundland politics under the pseudonym 

Richard Raleigh. It was terrible, but it got 

me my first paid writing gig, and it caused 

Ivan Morgan at the old print edition of The 

Independent to have a meltdown in the paper 

about it. He assumed I used a fake name 

because I was a coward, but really it was 

because I knew no one would take a 19 year 

old seriously about politics. Social media here 

used to be like the Wild West. It was great.

Tell Us a Tic of Yours That May  
Bother Your Boss Or Partner.
I am physiologically incapable of responding 

to an email or a text in a timely fashion. 

Honestly, surprised I still have friends/

family/a job.

If Reincarnation is Real, and It's Up to 
You, You'll Come Back as What, and Why?

Definitely a bear. They are big fuzzy pillars of 

strength that just wander around eating all 

the time and wrecking lesser animals. And 

then they sleep for 5 months. Bears are God’s 

most noble creature.

Share a Vacation Destination You've 
Enjoyed and Recommend.
The Canadian Rockies. They’re breathtaking 

– seeing the mountains for the first time, like 

the sea, really puts the size of your human life 

into perspective.

Why Do You Do What You Do for a Living?
I ask myself this question a lot. If I figure it out 

I’ll let you know.

What Would You Maybe Rather  
Be Doing for a Living?
I always wanted to go to divinity school. 

Maybe someday.

What's a Go to Meal or Snack for You?
Pickled eggs. Good hit of protein, and if you 

get a good brine going, when you bite into 

that yolk – man. But they are best consumed 

alone, in shame.

Last Netflix Binge?  
Would You Recommend It?
My wife and I have been watching Buffy the 
Vampire Slayer since January. We just finished 

season 5. Everybody should watch this show.

What Can Be Done Right Now to  
Make the World a Better Place?
As the great American poet John Petrucci 

once said, “Living comes much easier once 

we admit we’re dying.”

Best & Worst Thing about Living in NL?
Best: the people

Worst: the people

What Qualities Do You Admire Most in a 
Romantic Partner?
I like women who are smart, pretty, funny, 

genuinely nice, stylish, and chubby. It’s 

worked out pretty well for me.

Name Someone You Deem  
Admirable, and Why?
Gerry Porter, man. Sharpest wit and gentlest 

soul in St. John’s, and appreciated all my 

Enver Hoxha jokes. A real mensch. I still  

think about him a lot.

Share an Experience That Changed  
Your View on the World.
It was the summer of 2008. I had just 

started taking antidepressants and was 

freshly out of a bad relationship and reading 

a lot of Marxist philosophy. There was a lot 

of stuff going on. But I was on a bus going 

down Bonaventure Avenue and suddenly, 

like, I felt the scales drop from my eyes. 

I had this sudden realization - or maybe 

revelation, I don’t know - that actually, 

people should live their own lives on their 

own terms, and that all the barriers in our 

way are self-imposed. Like, social norms 

are human products, as are the degrading 

and exploitative economic conditions they 

justify and which most of us are trapped in. 

I dunno. That was the day  

I realized the true depth of human dignity 

and that a better world was possible, I 

guess. It was a strange experience where 

my outlook on life completely 

changed. I try not to forget it.

What 3 Things Would  
You Take into a 
Backyard Bomb 
Shelter with You  
on Doomsday?
A bottle of Alberta 

Premium, a couple 

tabs of acid, and my 

copy of the KJV.

WHO 
ARE YOU, 
DREW 
BROWN?
Drew Brown is many 

things, but perhaps 

best known as a 

political journalist 

who farm teamed with 

The Scope and The 

Overcast, before going 

to work with Vice up  

in Canada. 

Recommended  
Vice articles from 

Drew Brown

HOW TO SPEAK, DRINK,  
AND FIGHT LIKE A  
NEWFOUNDLANDER
February 26, 2015
"Put a bunch of sailors on a cold 
rock in the middle of the ocean, 
make them really poor, give them 
lots to drink and not too many jobs, 
wait a few centuries, and you'll 
have a pretty good idea of what 
Newfoundland is like."

THOMAS MULCAIR WAS THE 
FIRST VICTIM OF THE GREAT 
SCHISM THAT'S ABOUT TO 
SWALLOW THE NDP
April 11, 2016
"...very little was decided in 
Edmonton over the weekend, other 
than the fact the New Democrats 
aren't ready to decided on anything. 
Even the near 50/50 split over 
Mulcair shows the party is of two 
minds  about its biggest questions."

WE ARE ALL THIS POLAR  
BEAR, PRAYING FOR AN  
END TO THIS MADNESS
March 31, 2017
"We suspect the world follows a 
system but we don't know what it is. 
We have collectively spent a lot of time 
trying to find our way back into the 
order we dimly observe around us, 
thousands of years trying to escape the 
endless cycle of suffering, generations 
trying to puzzle out an order to the 
murderous chaos we call life."

REMEMBERING GEOFF 
STIRLING, THE WEIRDEST 
CANADIAN OF ALL TIME
September 22, 2016
"Tune into NTV, the television station 

he founded, any time after 2 AM, 
and you'll be transported on 

a cosmic odyssey to the 
absolute edge of outer 

(and inner) space ... 
Every Newfoundlander 
is familiar with the 
wonders of NTV Late 
Night, but very few 
people have ever know 

what, exactly, is actually 
going on."

When I was 19, I ran  

a jokey blog about  

Newfoundland politics under 

the pseudonym Richard 

Raleigh. It was terrible, but 

it got me my first paid  

writing gig. 
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OH HOW LOVELY
"Dear femme person in Major's Path 
Saturday clinic with the white cardigan and 
a little bouquet of grass (?) tattoo on your 
inner elbow:  Lemme start this off by saying 
that this is in no way an attempt to start a 
relationship, I just wanna compliment you. 
You looked so good that morning, with your 
pretty eyes and mini eyeliner and slight face 
and straight fringe. You looked so lovely, I 
wanted to draw you. You looked like some 
kind of forest fae (the nice kind) or a doe 
or something else ethereal and earth-
toned.  I didn't want to make you feel super 
uncomfortable by complimenting you right 
away, so I was gonna wait until I was done 
with the doctor and talk to you on my way out. 
But, sadly, a few minutes after I was called, 
the nurse led you past my exam room! I knew 
you wouldn't be out before me so I had to 
resign myself to not letting you know how 
lovely you looked. Well, at least I got to hear 
your voice as you chatted to the nurse.  I hope 
you know how good you look. You were a nice 
bright spot in a long dim day." - TRIED REALLY 

HARD NOT TO BE CREEPY

OPTIMISTIC WISDOM FROM A 
MEDIOCRE LOOKING BIOLOGY 
STUDENT
"I'm bald and that should show you I am 
mature and have life experience (from an 
evolutionary standpoint, that's exactly what 
baldness is meant to relay). I'm chubby and 
that means I value the sanctity of chips with 
Netflix as refuge from this dark world (From 
an evolutionary standpoint, jelly belly means 
I excel and hunting and gathering ... albeit, 
from Marie's Mini Mart). Don't write me off, 
ladies!" - MEDIOCRE LOOKING BIOLOGIST 

NAIVE
 “I don’t want to be the ‘other woman’ this time 
around, and if such is the case, I feel horrible 
for being a catalyst of putting another person 
through the same hell I was in. I ‘hooked up’ 
with my ex, a local bartender, the day after 
Valentines day. I listened to the hurt and sound 
of desperation in his voice on the phone, and 
that he wanted me there. I let him play on 

my guilt for leaving with a line like, ‘I haven’t 
cleaned up/did anything to the place since you 
left,’ while listening to him choking up. (I was 
originally communicating with him to see if 
we could meet up and become amicable exes/
clear the air and we had plans to meet up for 
lunch already) & I went over to see him that 
night. Our relationship ended three months 
ago: He told me he hadn’t been with anyone 
since me (I wanted to believe him, give him the 
benefit of doubt, even though I knew such to 
be false/went against the grain of the reality I 
knew) so I’d have unprotected sex with him. I 
can’t help but feel like that dishonesty robbed 
me of my ability to make an informed decision 
about what to do with my own body and that he 
really doesn’t care about keeping his intimate 
partners safe. He promptly ended things 
this time, two days later over text: admitting 
he only said and did what he did as he was 
lonely and is lonely, will never reciprocate my 
feelings, can’t be my partner, doesn’t want to 
hurt me, doesn’t want to be there etc.  I just 
feel manipulated, disposed of, used, and well, 
naive.” – WEIRD EX-GIRLFRIEND

WORTH THINKING ABOUT
“I dunno if that Friday storm is gonna happen or 
not, but I just spent 2 hours on my company’s 
dime sitting here thinking about what chips I’ll 
buy. I mean, what is the ultimate storm chip? 
What flavour smacks of cosy? I landed on 
Sour Cream and Onion for its savoury nature. 
But then there’s BBQ for its heat, should the 
power go. And of course, for maximal gluttony, 
plain chips with fatty dips. Or, Sour Cream 
and Bacon, so you can nibble on the leftovers 
while you make breakfast before shoveling on 
Saturday.” – STILL UNDECIDED

EFF THAT COME FROM AWAY PLAY!
“Screw all this freaking out about that play. So 
what, a nation was under attack and we found 
them a bite to eat and gave them some beds 
during the chaos. OF COURSE WE DID! That 
doesn’t make us heroic. It makes us human. 
Newfoundlanders just love that praise as 
kind folk, but here’s the reality: we’re mean-
spirited gossip bags who turn like the wind on 
each other!” – ARGH!

THE BULL HORN
YOUR RANTS, CONFESSIONS 
& MISSED CONNECTIONS.
SHARE YOURS @ THEOVERCAST.CA/BULL-HORN

Fight!
Literally Bad 
Robots to 
Battle it Out 
at Hebocon
BY ELIZABETH WHITTEN

Two robots enter the ring, 
only one can leave victorious. 
But throw away any notions 
of cage matches like the 
ones seen in TV shows like 
BattleBots or Robot Wars. This 
is Hebocon, where only the 
lowliest of robots compete. 

First held in Japan in 2014, the 

Newfoundland Robotics Club will 

be hosting their own robot-fighting 

tournament at Sci Fi on the Rock on 

April 29th.

Dave Gilbert started the Newfoundland 

Robotics Club as a Facebook group two 

years ago and Hebocon will be the first 

public event they host. From 3-4 pm, small 

homemade robots will be duking it out 

in a ring that’s 50cm x 100cm. But these 

won’t be state-of-the-art mechanical feats 

of engineering. The word “Hebocon” is a 

combination of the Japanese words for 

“unskilled” and “contest.”

The official rulebook describes it as a 

sumo-style robot fighting tournament 

that pits badly made robots against one 

another. The first one pushed out of the 

ring, loses. If it’s pushed over while in the 

ring, it also loses. But if the robot falls 

over by itself, there’s a rematch. Hebocon 

was chosen to be the club’s debut event 

“Because it’s mostly just anyone can do it. 

And that is they key aspect of it,” Gilbert 

explained. A simple robot can be cheap 

to make, with parts from a dollar store. 

“Essentially, the only goal of a Hebocon 

robot is just to go forward and hopefully 

you’re aiming towards another robot. And 

if you do, you might win.”

They are the saddest robots: “Even if it’s 

bad, it’s still people working towards 

these common scientific goals of building 

something that achieves a minor goal. But 

is still part of that design process.”

“A lot of competitions are about trying 

to win and this is just about having fun 

and making something. And making 

something, I think is one of the most 

important things that we do as humans. 

Like, look at the world around us, 

everything around us has been made by 

humans,” Gilbert said. “So continuing that 

tradition with even small things that are 

not supposed to work, not supposed to 

win, but just exist in the moment. Because 
odds are, most of these robots will fall 
apart halfway through the competition, 
and all the better for it.”

It’s a pretty low bar for entry because the 
competition isn’t supposed to be highly 
skilled. Anyone can put together one of 
these robots, compete, and have a fun 
time. You don’t need a background in 
computer science or engineering. In fact, 

robots considered high tech (like if they 
have a remote controller) face penalties. 

It’s one of Gilbert’s favourite rules and it’s 

supposed to even the playing field.

He wants this event to act as a 

gateway into the world of science and 

technology.“We do hope to use this to be 

able to teach people about various aspects 

of robotics; the mechanics, the electronics, 

the programing systems in place,” Gilbert 

said. “From there, we hope to expand it 

out into more hands-on events, where 

young people will get interested in the 

field of robotics and science technology.”
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72 Year-Old  
St. John’s-based 
University 
Women’s Club 
Hopes To Attract 
A Younger Crowd
BY EVA CROCKER

The St. John’s Club of The 
Canadian Federation of 
University Women (CFUW 
St. John’s) is the local branch 
of a national non-profit that 
aims to improve the status of 
women and girls in Canada 
and internationally.

At the local level, the organization’s main 
focus is fundraising for scholarships 
and bursaries that help women access 
post-secondary education. They are also 
involved in local and international advocacy 
work around women rights.

The St. John’s Club was founded in 1945, 
and at 72 years old, it’s looking to expand 
its membership and get more young people 
involved.  CFUW St. John’s has about 110 
members who get together regularly for 
book clubs, tap dancing lessons, crafting 
sessions, bowling, art appreciation, and a 
slew of other activities.

Each month the group has a club meeting 
where a featured speaker is brought in to 
present on their area of expertise. Recent 
speakers have included Dale Jarvis on 
Ghosts of Newfoundland and Labrador, 
Dr. Katherine Side on Women’s Civil 
Society Organizing in Northern Ireland, and 
Gemma Hickey on LGBTQ Issues, Advances 
and Opportunities. “I’m 27 and I believe I’m 
the youngest member … I’m loving every 
minute of it but I do hope more students 
and young people get involved,” said Karen 
Gill, the Club’s Secretary. Gill completed 
her first degree in Ontario and moved 

to St. John’s to continue her studies at 

Memorial University. Her mother lives in 

Carbonear and they joined the Club as a 

way to spend sometime together. “Once a 

month we’ve got a reason for her to come 

into town and stay at my house and we go 

to a meeting,” Gill said.

Since joining, Gill has become a dedicated 

member of the group, she’s been the Club’s 

secretary for about three years. She is one 

of two members of CFUW St. John’s who 

was part of a 20-person delegation of the 

Canadian Federation of University Women 

attending the United Nations Commission 

on the Status of Women (CSW) in New York 

this March.

The CSW is the principal global 

intergovernmental body exclusively 

dedicated to the promotion of gender 

equality and the empowerment of women.

“One of my big concerns as a feminist 

is making sure that feminism is 

intersectional, making sure that it involves 

people of every walk of life, and that it’s not 

just white women or able-bodied women 

or affluent women or cis-gendered 

women who benefit from it. That trans 

women, queer women, women of colour 

and women of all differing abilities are 

included in feminism, and that men and 

gender non-conforming people are also 

part of feminism. It’s all about equity 

across the board…” Gill said.

This was Gill’s second time attending the 

CSW as a member of CFUW St. John’s and 

she was thrilled to be returning to hear 

people from all over the world share their 

ideas about feminism.

She urges other young people to 

become a part of CFUW St. John’s and 

add their voices to the conversations 

about feminism happening within the 

organization here in St. John’s. A new 

generation of women joining the Club 

would be a unique opportunity to help 

bolster intergenerational feminism in our 

city. “We have lots of ways for people to 

get involved and experience the fellowship 

of like-minded women,” Gill said.

MUN Pilot 
Project 
Aims to End 
Undiagnosed 
HIV in NL
BY CHAD PELLEY

According to 
the ACNL, 
there are 
roughly 
20,000 people 
in Canada 
unaware that 
they are living with 
HIV. A disproportionate 
number of them live in NL. 
Barriers to HIV diagnosis help 
to spread the infection, and 
threaten the long-term health of 
those with the infection.

There are several reasons why it goes 
undiagnosed. The first one is medical. The 
early stages of HIV infection are easily 
brushed off as a cold, or go entirely unnoticed. 
Upon infection, your body tries to fight off the 
virus, leaving you with flu-like symptoms, 
easily disregarded as anything serious. Stage 
two of the infection is entirely asymptomatic: 
you're healthy with no symptoms. Other 
barriers to HIV diagnosis include lack of easy 
access to testing sites (picture a 19 year 
old living in rural NL without a car or family 
doctor), and good old-fashioned stigma in 
asking to be tested.

Early diagnosis and treatment of HIV is key to 
ensuring people with HIV will live a healthier 
life. Early diagnosis also reduces the spread 
of the virus, if only because HIV positive 
people know they're HIV positive, and stop 
having unprotected sex, sharing needles, 
breastfeeding children, etc.

While there is no cure for HIV, medicine can 
stop HIV from reaching its end stage: AIDS. 
Once in your body, the HIV virus attacks the 

immune system, gradually weakening it until 
it can no longer defend itself against various 
illnesses, infections, and diseases.Therefore, 
convenient, accessible, regular HIV screening in 
our communities would be vital for controlling 
HIV (and STIs in general). That's exactly what 
a new project out of MUN is trying to put 
into place. It's called The APPROACH Study, 
and aims to determine whether a pharmacy-

based rapid HIV screening program could 
effectively reach those at high risk 

for HIV, and those who have 
never been tested.

Researchers in the 
School of Pharmacy at 
Memorial University 
launched the six-
month pilot project 

on Valentine's Day, at 
select pharmacies in NL 

and Alberta. Testing is free, 
so there's no financial barrier, 

and results are provided within 
minutes, to avoid the nuisance and 

privacy concerns of a follow-up appointment. 
Getting results right away also removes the 
double-dose of unease or stigma people feel 
in being tested for STIs -- you get your testing 
and results in the one go (instead of two 
separate visits). Participating pharmacies in 
our province include Shoppers Drug Mart on 
LeMarchant Road (St. John's), and Shoppers 
Drug Mart on 93 West Street (Corner Brook). 

One need only be over 18, and bring along 
your MCP. You simply approach the pharmacy 
counter, and verbally request an HIV test, 
or slip the pharmacist a piece of paper that 
reads “HIV test please.” You will be escorted 
to a private room, to give your consent to 
participate in the study and be tested. That's 
it, and it's as simple and discreet as a finger 
prick test, like diabetics do to test their blood-
glucose levels, so to the onlooker, they won't 
know what you're being screened for. 

Making HIV testing a simple, convenient, one-
stop and discreet pin-prick test, run through 
neighbourhood pharmacies, would go a long 
way to controlling HIV (and STIs in general) 
in our communities. As it stands, testing is 
done by family doctors, hospitals, or sexual 
health clinics -- all three of which aren't 
readily available to all Newfoundlanders & 
Labradorians. Pin prick tests at community 
pharmacies would combat the accessibility 
and stigma issues currently affecting the 
prominence of HIV on the people of NL. P
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Philippa Jones is 

welcoming final 

contributions to her three-

year project of collecting 

and cataloguing the dreams 

of St. John’s residents. 

“I’m trying to prove that there is some kind 

of dreamworld that is just hovering on top 

the real world and we are all going into it. 

However absurd and surreal it feels, that 

there is some kind of geographical location to 

dreams,” Jones said. 

Jones is an interdisciplinary artist who has 

been living and working in St. John’s for the 

past eight years. She has a Masters Degree 

in Interactive Art and Design from University 

College Falmouth. 

Her Mapping the Dreamworld of St. John’s 

project is an interactive art piece modeled 

after a scientific experiment. For the past 

three years Jones has been collecting 

information about what people are dreaming 

in St. John’s both in person and through her 

website. Ostensibly, she is using this data to 

investigate correlations between the content 

of people’s dreams and their physical location 

in the city. “I like trying to prove that there’s 

a relationship between where you live and 

what you dream. It’s ridiculous, but that’s part 

of why I want to pose the question … it sets 

the wonder in motion. You can just wonder 

if it might be true and you can suspend your 

disbelief and just enjoy that it might be real 

because someone is actually investigating it 

as if it was,” Jones explained.

Mapping the Dreamworld of St. John’s is part 

of a larger umbrella project called the Ministry 

of Intuitive Research in Imagined and Actual 

Discoveries (MIRIAD). All of Jones’ MIRIAD 

projects play with applying an experimental 

process and scientific aesthetic to the realm 

of the imagination. For Jones this is a way 

of validating the nonsensical domain of the 

imagination. “I think there’s been a push 

toward celebrating fact over celebrating 

possibility or wonder over things you don’t 

know yet … Forming this organization made 

the imaginary game-playing seem more 

legitimate but also kind of celebrated that it’s 

all a bit absurd,” Jones said. 

Visitors to the Mapping the Dreamworld of St. 

John’s section of Jones’ website are invited 

to fill out a survey that asks for their postal 

code and a detailed description of a “recurring 

or otherwise dominant dream you have 

experienced.” 

The form also asks the 

dreamer a series of 

questions about their 

dream, such as: “What 

emotion does the dream 

leave you feeling,” 

“What colour (if any), do 

you associate with the 

dream?” and, “Please select 

any genre you feel applies to 

your dream.”

Some of these questions are followed by 

a long list of clickable answers to choose 

from while others offer you a small box in 

which to type. So far Jones has collected 

almost two hundred dreams, but she hopes 

to collect more before she wraps up the 

project in the coming months. “I think what 

surprised me more than anything was 

just how open people were. Some of the 

dreams people sent me were so raw and so 

emotional,” Jones said. 

As an incentive to participate in the survey, 

Jones interprets contributors' dreams as 

paintings that she posts to the site (without 

identifying the dreamer). The paintings are 

pen and ink sketches with water-colour paint 

over top. The translucency of the water-

colour helps convey the ever-shifting, volatile 

Dreamworld Jones is attempting to pin down. 

On the site, you can find a map of St. John’s 

with pin pricks that match up with the 

postal code of each submitted dream. When 

your mouse hovers over a pin-prick, a box 

appears with information about the dream it 

represents. On a second map, the pin-pricks 

have been coloured in differently according 

to the emotion the dreamer felt during the 

dream it represents. “What I’d love, is for 

there to be so many dreams that the map 

would be covered in those little dots, and 

then you can kind of see colour correlations 

because the dots are coloured according to 

what colour people said was most dominate 

in their dream. So what I want to be able 

to see is, are there clusters? The corner of 

Prescott by Rawlins Cross, is that all blue?” 

Jones said. 

When she closes the dream submissions, 

Jones is going to create a book based on 

the project. She is in the early stages 

of designing the book and is 

thinking about creating a 

double-sided journal. One 

half of the book would 

feature analysis of the 

dream data represented 

through charts and 

diagrams, the other half 

would have to be turned 

upside down to be read. 

The second half would contain 

dream descriptions accompanied 

by the paintings that illustrate them.

This layout style is sometimes called “a 

flipper” and it feels apt for a project that 

aims to open us up to the idea that a parallel 

universe is sitting on top of ours, accessible 

to us if we’re willing to flip the switch on 

our rational mind and recognize the value of 

suspending our disbelief from time to time.

To learn more about MIRIAD, Mapping the 

Dreamworld of St. John’s, or submitting your 

dream visit: www.philippajones.com

Help Philippa Jones  
Map the Dreamworld  
of St. John’s BY EVA CROCKER
 

“I think there’s been a 
push toward celebrating 

fact over celebrating  
possibility or  

wonder."
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BY EMILY DEMING

The Snelgrove story is 

far from over. Though 

constable Carl Snelgrove of 

the Royal Newfoundland 

Constabulary (RNC), 

accused of raping a woman 

after driving her to her 

home in his patrol car, was 

found “not guilty” by a jury 

in February, the case is now 

out on appeal.

That appeal is being handled by Iain Hollett of 
the Special Prosecutions Office. The original 
prosecutor, Lloyd Strickland, confirmed there 
is no new evidence and their position is that 
“Justice Marshall did not correctly interpret 
s. 273.1(2)(c)” of the criminal code in which 
consent is vitiated by “abusing a position of 
trust, power, or authority” to “induce” consent. 
Strickland estimates that we will be waiting 
9-18 months for a ruling.

None of this gives closure. Snelgrove is still 
suspended without pay; the Public Complaints 
Commission process is suspended pending 
the results of appeal. Through Brier week, 
graffiti was still appearing around town 
expressing anger and distrust directed at 
police. This is not the end of any of this, not of 
the complainant’s journey, or of Snelgrove’s 
consequences, or of the rippling effects of 

this, and other recent 
cases of sexual assault 
through the justice 
system. It is just the end of one anecdote in 
the maelstrom of RNC related tales being told 
this year. 

THE INVESTIGATION
Within the context of the Snelgrove trial, it 
may be useful to highlight the story of the 
investigation itself. And further, to look at 
the work of the RNC into sexual assaults 
generally. Again, according to Crown 
prosecutor Strickland, “In my experience, the 
police now are highly trained, and conduct 
careful, professional investigations in these 
cases.” What I witnessed while watching the 
Snelgrove trial does not, generally, contradict 
those assertions. The investigation, after 
the rape was reported, seems to have been 

handled well in many respects. Sergeant Tim 
Hogan, a member of the RNC since the 1980s, 
was the primary investigator for the first 
months before the case was handed over to 
the Ontario Provincial Police (OPP) for review. 
Less than three days after the initial report 
was taken, he had begun gathering much of 
the evidence against Snelgrove. 

The assault, alleged to have happened in 
December of 2014, was reported by the 
complainant to on-duty patrol officer, Kelsey 
Aboud, in the early morning hours of Saturday, 
January 24th, 2015. By four pm that afternoon, 
Tim Hogan was contacted at home by the Child 
Abuse and Sexual Assault (CASA) unit. He 
informed his superior, Inspector Constantine, 
about the allegations, who, in turn, asked 
Hogan to take over the case. 

Sgt Hogan testified at trial that the following 
Monday, January 26, he went to the 
complainant’s apartment, where the alleged 
assault had occurred, to gather forensic 
evidence. DNA was taken from the couch. 
That same day, according to Hogan, he 
requested patrol car GPS logs. The DNA was 
sent for processing January 27th. January 28th 

he obtained the Radio Communications. 
By March 4th they had a preliminary 

DNA match to Snelgrove. 

MULTIPLE VICTIM 
INTERVIEWS AND 
CREDIBILITY
Sgt. Hogan says he 

expressed concerns about 

RNC investigating RNC, but 

he was told by his superiors to 

go ahead. Hogan questioned the 

investigation on one other occasion 

(again, according to his sworn testimony). 

The complainant had already spoken to the 

patrol officer who took the initial report, given 

a formal statement to Constable Anderson 

later that same day, and been re-interviewed 

by Sgt. Hogan on February 19th, when Hogan 

was instructed by his superiors to go back 

and re-re-interview the complainant. He 

says he disagreed with that decision. The 

complainant declined that interview anyway 

through her attorney. 

Multiple victim interviews can have negative 

effects beyond the immediate trauma of the 

interview itself. Any inconsistencies between 

statements impacts credibility. In this case, 

The Writing on the Wall 
Anger and Empathy at the RNC

THIS IS NOT THE 
END OF ANY OF THIS,  

not of the complainant’s journey, 
or of Snelgrove’s consequences, 
or of the rippling effects of this, 

and other recent cases of sexual 
assault through the  

justice system.

P
H

O
TO

: 
S

H
Y

A
M

A
 M

C
W

H
IR

T
E

R
 (

S
H

Y
A

M
A

.C
A

)



17  /   APRIL 2017  /   THE OVERCASTCOVER STORY

the judge instructed the jury to weigh the 
credibility of the complainant and that of the 
accused. She went on to point out specific 
inconsistencies between initial statements 
and the complainant’s testimony. Every 
additional time you are interviewed you open 
yourself to being discredited. 

According to Crown Prosecutor Strickland, 
“the majority of sexual assault trials come 
down to consent … We have photographs 
and fingerprints and DNA and GPS location 
devices and cell phone records…but nothing 
that may independently and unquestionably 
settle the issue of consent. There are usually 
just two sources of information on consent 
… the accused and the complainant. You have 
her word versus his word, and frequently 
little to independently verify one account over 
another. For a prosecutor who must prove 
his case beyond a reasonable doubt, this is a 
difficult challenge.” 

So why are multiple interviews, so potentially 
damaging to conviction rates, still done in a 
unit dedicated to, and specially trained for, 
investigating sexual assault? According to one 
source, the complainant in the Snelgrove case 
was interviewed 6 separate times. Which, by 
my count, means some of those must have 
been conducted by the OPP, but I could not get 
confirmation on this, or on the exact number 
of total interviews from the RNC. 

RNC ANECDOTALLY: A POLICE PROFILE
Inspector Barry Constantine, who assigned 

Hogan to lead the investigation, was there on 

the victim's "side" of the courtroom almost 

every day at trial. When the verdict was read, 

he was sitting with the victim in a respectful, 

protective, and comforting position. Literally 

at her side. He is the one who walked out with 

her when she left the courtroom in quiet tears.

I sat down with Inspector Constantine last 

month and asked him about his career at the 

RNC, the evolution of handling sexual assault 

cases, the reason the RNC sometimes asks 

for multiple victim interviews, and what role 

empathy plays in policing. He is currently the 

2nd Officer in Charge of Operational Support 

but was the Officer in Charge of Crimes 

Against Persons in 2015 when the Snelgrove 

investigation began. He laid the charge against 

Snelgrove. In 1991, after 7 years on patrol, 

traffic and accident investigation and crime 

prevention Inspector Constantine became part 

of the second wave of officers coming into 

the newly established CASA unit which had 
grown directly out of the Hughes Commission 
recommendations concerning the Mt Cashel 
orphanage scandals. It was there he “learned 
… about investigation [and] the dynamics that 
play a role in sexual assault.” 

According to Constantine, CASA officers 
undergo specialized training on cognitive 
interview techniques. Because “sexual 
assault is a very personal crime.” He says 
investigating it takes a “great amount of 
understanding and empathy…it is such a 
personal and intimate assault on a person. 
You have to have compassion. You do your 
best to understand.” 

He spent three years in the CASA unit before 
deciding he “had to leave” and moved on 
to a position in polygraph. People across 
the professional spectrum who deal with 
the consequences of sexual assault will 
understand the need to get some distance 
after years of concentrated immersion. But 
his sincere belief in the essential place of 
empathy in police work endured. 

He believes you “have to be an empathetic 
individual to be drawn to police work,” and 
he explains further that the RNC “look for 
it in [their] recruiting.” Volunteering with 
vulnerable communities is also a part of the 
RNC training, and Inspector Constantine 
explains that this is to both, “instil empathy 
and to see if they can handle” situations where 
empathy is required. It also, “gives recruits a 
chance to observe different parts of society.” 

Inspector Constantine has a lot of faith in the 
system and in the individual officers. Once an 
officer is fully trained, he emphasizes that they 

are “free to conduct their duties with common 

sense dictating their behaviour.” He said more 

than once that police work is “founded on 

common-sense and integrity.” And though 

he balked when I asked about the possibility 

of routine system-wide re-examinations 

of police tactics in response to flaws that 

become apparent around these “bad apple” 

cases he points out that, as in the case of 

Snelgrove, they do “take allegations against 

officers seriously.” 

In terms of system wide change, he says 

the RNC has evolved in response to large 

scale inquiries, citing specifically the Hughes 

Commission (mentioned above) and also 

the LaMer Inquiry from 2006 which dealt 

with wrongful convictions. “Each time we go 
through a process and recommendations are 
made … we’d be foolhardy to ignore them.”

When I asked about the practice of re-
interviewing victims and the potential damage 
that could do to a case once it goes to trial, he 
admits that “the purest version is the best.” 
But, as investigators, they want as much 
information as possible and that “you feel 
negligent if you leave it.” He acknowledged 
how difficult the interviews can be as they “try 
to ask the hard questions up front” not only 
to gather information quickly but to “better 
prepare [the victim] for cross examination.” 
But mostly, he emphasized that, as 
investigators, they believe they simply must 
try to get as much information as possible. 
And if something is “forgotten, or missed 
or new information comes to light” another 
interview will be requested. 

When I pressed him on the possibility that 
this is counter-productive since more 
information may not outweigh the fissures 
created in a victim’s credibility, he reiterated 
that they simply must go back if “something 
small is left hanging” and that it is part of 
“being open and exploring all avenues.” This 
seems to be one point of disconnect between 
investigations and prosecutions.

RNC: STATISTICALLY
According to Constantine, the RNC got over 
70,000 calls last year. When I asked about a 
“typical day,” he explained that “no two days 
are really alike. Things are always happening. 
You have to respond.” And there are some 
positive statistics on how the RNC does 
respond to reports of sexual assault.

A recent detailed investigative report from the 
Globe and Mail looked at “unfounded” rates 
for sexual assault across the country. Cases 
are closed as “Unfounded” if police deem, after 
an initial report, that “a crime was neither 
attempted, nor occurred.” High unfounded 
rates do not reflect well on a police force. 
There were large discrepancies nationwide 
from city to city and between forces. The RNC 
came out comparatively well with a rate of 
11% overall and of 8% in the city of St John’s, 
averaged over 5 years (2010-2014); both are 
well below the 19% national rate.

 In fact, the RNC’s unfounded rate for sexual 
assault is below their unfounded rate for other 
types of assault. The RNC looks even better 

when compared to two other regional police 
forces: Sûreté du Québec - 21%; The Ontario 
Provincial Police - 34%.

One correlation the Globe and Mail found was 
between low unfounded rates and higher 
than average numbers of female officers. A 
recent post on the RNC Facebook page touts, 
“7 of the 13 officers in our Major Crime Unit 
are women!” Again, anecdotal, but we should 
not dismiss positive anecdotes, even as we 
continue to perseverate on the negative ones. 

ANOTHER PERSPECTIVE 
I also spoke with Jen Curran, a criminal 
defense and mental health lawyer in St John’s, 
who sees the RNC through their interactions 
with, and treatment of, her clients – both in 
files and in court. She said she now “would 
recommend, to any young woman I know, to 
go into the police [as a career].” 

She empathizes with the officers and says, 

“people don’t realize how expansive the RNC 

role is in community protection … The files I 

see [are often] of a family member having a 

mental health crisis. Friends or family call the 

police, not an ambulance. The police show 

up and try to navigate the situation. They’re 

almost like paramedics. It’s a lot of calls a 

night. They are going into homes, bringing 

people to the hospital, waiting with them at 

the hospital.” 

And, legally, if a person is picked up under 

Mental Health legislation it is a detention so 

the officer must stay with them until they 

are admitted to a hospital. “If they are not 

admitted,” Curran says, “well, if they brought 

that person out from Pouch Cove, they aren’t 

leaving them [outside the Waterford]. “Here’s 

your new home in Bowring Park! Be a deer!’” 

She says, largely, officers just want 

everyone to get home safely. That feeling 

in Newfoundland that everybody knows 

someone you are related to is helpful as 

defendants are often “not pigeon hole[ed] 

but know[n] as a person” to an officer. In 

the youth courts (where Curran worked for 
years),  there were “officers who were, frankly, 

popular. I mean, they arrested people all the 

time but they had a good rapport with people 

who did not have a good rapport with many.” 

She chalks it up to “partly training and partly 

personality” and says she sees the RNC as 

“good with vulnerable people” though she 

adds, “there is variety, as with anywhere.”
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NOW OPEN!

134 Water Street, 2nd Floor    (709) 747-6300
 @RUBYROSEBEAUTYBAR    RUBYROSE BEAUTY BAR

Lashes / Facials / Manicure / Pedicure 
Spray Tanning / Microblading / Waxing

WALK-INS AVAILABLE

Paint The  
Town Green
Get Loud for 
Mental Health 
Awareness Week
BY EVA CROCKER

On May 1st Dr. TA Loeffler, an 
experienced mountain climber 
and the Chair of Teaching and 
Learning in the School of Human 
Kinetics at Memorial University, 
will be pulling kilos of green 
mental health awareness ribbons 
up Signal Hill. 

At the top of the hill, people will be asked 

to tie ribbons for anyone they know who 

struggles with mental illness. Throughout the 

week, people are invited to tie their own green 

ribbons to the fences surrounding Bannerman 

Park (CMHA NL will be announcing 
participating parks on their website). 

It is one of many events planned as part of The 

Canadian Mental Health Association's (CMHA) 

66th annual Mental Health Awareness Week 

from May 1st -7th 2017. The Newfoundland and 

Labrador division of CMHA is inviting people 

to GET LOUD about mental health for this 

year’s Mental Health Awareness Week. 

According to CMHA NL, one in every five 

Canadians deal with mental health issues. 

The GET LOUD campaign is meant to raise 

awareness about the prevalence of mental 

illness in Newfoundland and Labrador by 

encouraging people to speak openly about 

mental illness. 

CMHA NL believes being vocal about mental 

illness will help eliminate discrimination 

towards people suffering from mental 

health issues and reduce the barriers that 

prevent people from accessing mental health 

resources.“While society’s attitude towards 

mental illness is improving, many people 

with mental illnesses are still stigmatized due 

to a lack of knowledge and understanding” 

says Nancy Salsman, Chair of Mental Health 

Awareness Week.

The Eastern Edge Quilters Guild has hand 

sewn 25 quilts to present to the Waterford 

Hospital's permanent resident floor.  The 

quilts will be on display in the evening at the 

Ecole des Grands-Vents during Mental Health 

Awareness week. 

Storefronts throughout the downtown will be 

decorating their windows with green lights to 

show their support, and buildings throughout 

the city will be illuminated with powerful 

green lights every evening during the week. 

In addition to decorating their window, 

The Newfoundland Chocolate Company is 

designing a special truffle for Mental Health 

Awareness Week, and donating all the 

proceeds from its sale to CMHA NL.

Jumping Bean Coffee will be supporting 

CMHA NL by donating a portion of the sales 

of their Newfoundland Brew Coffee to the 

organization. Some of the proceeds from 

this year’s Hot Soup Cool Jazz gourmet soup 

competition will also be donated to CMHA NL. 

There will several workshops happening 

throughout the week, including a half-day 

workshop covering Psychological Health 

and Safety Standards in the Workplace 

hosted by CMHA NL at the NL Housing and 

Homelessness Network. 

Local high schools and post-secondary 

institutions will also be launching their own 

initiatives to create awareness about mental 

health concerns in their communities during 

the week.

CMHA NL hopes that the week’s events will 

spur honest conversations about mental 

illness that will help decrease the stigma that 

often stops people from seeking help.

For more details regarding Mental Health Awareness  
Week events visit chmanl.ca and chma.ca.

Jonathan Howse’s upcoming show, 
Sacred, will explore ideas of holiness, 
goodness, glory, and the spaces we 
create to allow for these ideas. 

In his newest work, being shown at Christina 

Parker Gallery, Jonathan looks for the contemporary 

equivalent to the halo. The halo is a visual symbol 

created by artists to solve a problem: how to represent 

the glory of an individual in pictures. Through experimental 

mark making and the pursuit of optically enhanced and expansive visual planes, 

Jonathan wants to discover new ways to be human, and new ways to be glorious. This 

show will look to the act of painting as it creates new spaces and new worlds in which 

new thoughts can live. Jonathan wants to explore painting as different than thought, 

and understand different stories about our world other than modern civilization. His 

upcoming show will look to these new stories, these new modes of living, these new 

symbols for the halo and ultimately these new ways and spaces in which to be human. 

This show—which will be Jonathan’s second solo exhibition with the gallery—will run 

from April 7-April 29, at Christina Parker Gallery. For details about the artist and images 

of his work, you can visit christinaparkergallery.com

Joanathan Howse’s Sacred 
April 7-29 @ The Christina Parker Gallery

P
H

O
TO

: 
C

H
R

IS
T

IN
A

P
A

R
K

E
R

G
A

L
L

E
R

Y.
C

O
M



19  /   APRIL 2017  /   THE OVERCASTPLUCKED FROM THE WEB

Power of Place Defines Paul 
Rowe's Winterset Winner
BY EVA CROCKER

Actor and author Paul Rowe won this year’s 
$12,500 BMO Winterset Award for his novel, 
The Last Half of the Year, which was published 

by Killick Press in the spring of 2016. 

In The Last Half of the Year, a father and his son’s coming of age 
stories criss-cross each other. The book is divided into chapters 
named after months, and each chapter is composed of a series of 
short vignettes set in the titular month. The narration moves back 
and forth in time and switches between Saul Dade and his son, Jason Dade’s perspectives. 
The narrative structure emphasizes the similarities and differences between the two men’s 
experiences of leaving home for the first time; Jason for university and then the mainland 
in the 1970s, and Saul as a marine in WW2.

Home for the Dades is Brithlayn, Newfoundland which Saul describes as not, “a town, and 
certainly not a community; it was simply a place, as if defined by location alone and not it’s 
past or people.”  

Rowe is especially talented at describing nature and his crystal clear prose make it easy 
to visualize the rural "place" that defines the men his characters become. The lyrical 
descriptions of nature’s abundance in Birthlayn make it feel edenic. We learn early on that 
most parts of Birthlayn were not named until Jason’s generation “…came along…” a detail 
that enforces Birthlayn’s biblical feel.

On the first page, the narrator reflects on where the name Birthlayn might have come from, 
suggesting it may be a reference to the place’s physical landscape or maybe to a local 
legend about a woman who gave birth alone on the barachois, all the narrator can say for 
sure is that it’s genesis is “…something of a mystery…”

Although the novel is full of subtly conveyed coming-of-age realizations, a mystery tinged 
with myth propels the book’s plot. Both Saul and Jason are characterized as hardworking, 
moral, and studious with a knack for seeing the beauty in things. There is an implication 
that their good character is a result of being born and raised in idyllic Birthlayn. 

When Jason leaves for university, an unfortunate incident strips the good out of him, 
leaving him a shell of his Birthlayn-self. Saul sends Jason on a trip to the mainland to find 
a character named The Man who has the power to redeem him. During Jason’s search for 
The Man, he has prophetic visions of where he might find him. The reader’s desire to learn 
more about Jason’s enigmatic saviour makes The Last Half of the Year a quick read in 
spite of it’s dense descriptive passages. During Saul’s own becoming-a-man-outside-of-
Birthlayn adventure he becomes obsessed with learning more about his family’s history, 
because, the narrator explains, “… if he would never have a life outside Birthlayn he could 
at least entertain some sense of life before Brithlayn...” 

This novel is about place and how the place we grow up shapes who we become. So much 
of both Jason and Saul’s identity is caught up in the mythic Birthlayn that it is impossible 

for either of them to leave the place behind completely. 

Striving for 
the Light  
Amelia 
Curran's 
Watershed
 

BY JERRY STAMP

Amelia Curran 
covers a range 
of feelings on 
Watershed, 
her eighth 
album. I 
say feelings 
instead of 
emotions. If 
anything the album is 
very not-emotional. It deals with 
feelings and emotions but it is 
very matter of fact. The songs 
might not even be described as 
being about one topic or another, 
but a bunch of themes run 
throughout the album over all. 
It feels more conversational. It 
ebbs and flows.

The themes shouldn’t be surprising to anyone 
who has kept up with what Amelia Curran 
has been up to. She has been an outspoken 
feminist; openly discussing misogyny in the 
music industry. Her work with It’s Mental as a 
mental health advocate (itsmental.ca) and her 
own mental health has featured in her music. 
But if it seeped in before it is a body of water 
here on Watershed (pardon the unintentional 
water puns). Curran is being more open on this 

album. And this is someone 

already known for baring her 

soul to an audience.

It all starts with a cymbal 

crash and head-bopping 

groove in Move A Mile. It’s 

urgent. It’s gutsy. For 

someone as deft 

with a turn of phrase as Curran there is very 

little dancing around the point. If she has any 
fears left as a songwriter they are not evident 
here. Vocally she is downtrodden, delicate, and 
vulnerable. A moment later defiantly exuberant.

Watershed hearkens the 90s rock  
songwriter record as much as it caters  
to Curran’s folkier leanings. There are 
whispers of Jane Siberry, Natalie Merchant, 
and Sean Panting. I’m not saying it’s a 90s 

album. But there’s a definite nod 
to that era. Like many of 

the 90s best albums 
there is a hopefulness 

in the darkness. 
Hopefulness doesn’t 
mean positivity or 
optimism, just that 
in the midst of that 
darkness there is 

something to strive 
for, or perhaps more 

accurately, to struggle for.

There was a rock band present 
on They Promised You Mercy, Curran’s 

previous album, but here they have turned up 
the dirt on the amps. There is more than a few 
heavily distorted guitars, lots of delays and 
reverbs and at least one tongue-in-cheek nod 
to Arcade Fire (if I’m not mistaken). It sounds 
like this was an emotional album to make, but 
doesn’t sound like it was all work. There was 
definitely some fun had. Guaranteed there 
were a few times somebody laughed at how 
cool or rawkin’ that sound was. 

For those die-hard acoustic Amelia fans 
don’t panic! There is a still a number of her 
trademark finger-picked ballads with mind-
bendingly deep lyrics. There is just more of a 
mix of the super mellow mind-benders and 
the more rockier mind-benders.

Curran co-produced Watershed with Chris 

Stringer (Timber Timbre, The Wooden Sky, 
Jill Barber), Erin Costelo provided some very 

tasty string and horn arrangements and 

Shakura S’Aida rips out a 

soul singing guest vocal 

on No More Quiet. 

There are stand 

out tracks but that 

would basically be 

the whole album.  

Just go get it in 

your ears.
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Moody Majesty 
Dragonchaser Is  
Fog Lake’s Crowning 
Moment

BY BRAD PRETTY

There’s lots of things that you 

can’t quite name but you feel. 

Those instincts that raise your blood 
pressure. The smell of spring that’s 
nostalgic in a way you can’t recall. The 
chilled air evoking some sort of child-like 
adrenaline kick. Everybody feels these 
things. But not everyone is capable of 
grasping these yearnings and channeling 
them into art; let alone art that’s 
challenging and raw and elucidating. 

Some stare into abstract art and find 
nothing of substance. They find little 
emotional bearings or have no visceral 
response. These people live in a world 
devoid of the manic extremes that art 
gives you. Those that warm you, that 
confuse you, and those that destroy you. If 
you don’t feel for art, do you feel at all?

Never one to play by the rules, Fog Lake’s 
dragonchaser is also an abstraction. It’s 
a perversion of pop music. It borrows its 
form and pays homage to it, but it also 
filters the bright lights and bombastic 
nature to become a quaint, effervescent 
alternative. The result is the complete 
opposite of everything pop holds dear; it 
is a release of creative webs that work to 
evoke emotion in the listener, however 
innate or basic. It doesn’t try to entertain 
people. It doesn’t even try to connect 

with them. Its only prerogative is pure 
creation; the product of a perpetual need 
for catharsis and renewal.

That might be why it’s so hard for some to 
understand Fog Lake’s rise to prominence. 
While we take pride in what seems to 
be some sort of cultural musicality, the 
foundations of Newfoundland’s music 
scene pride entertainment and community 
as cornerstones. There’s a method that 
works, has been continually adapted, and, 
apparently, was in no need of any changes. 

But in this case, technology broke down 
that mindset. It allowed earnest and real 
songwriting to flourish in a digital space, 
one somewhat outside the confines of St. 
John’s bars and Arts Council grants. Fog 
Lake managed to slip in behind all of that, 
and still remains an anomaly.

Coming on the heels of a steady flow of 
digital releases, dragonchaser manages to 
continue that subversive nature. I always 
thought that repetition was the bane of 
Fog Lake’s previous releases, and while I 
appreciated everything in short bursts, the 
lack of diversity always held it back just 
a little. That’s not the case here. It’s really 
and truly beautiful. 

It has a face but wears many masks. It’s 
emotive but not replete with sentiment. 
It’s a powerful, authentic work that is 
so far beyond everything else that’s 
happening. Like I said in the preamble 
though, it’s not for everyone. It’s only 
for people who like for their art to make 
them feel something. Who appreciate the 
discomfort of creative relief. Who need 
to feel, who want to feel, who want to 
glimpse into the mind of a real artist. In 

due course, everyone will come around.

Suicide Bog 
Donkey
New Comedy Web 
Series Stars a 
Suicidal Moose
BY MARK HOFFE

Imagine a moose suffering an 

existential crisis. Now imagine 

that moose on a mission to end 

his crisis with suicide attempts 

that cause all kinds of havoc for 

celebrities on the highways of 

Newfoundland and Labrador. 

That’s the premise of Suicide Bog Donkey, 
a new comedy web series being developed 
by Martine and Isaac Blue. “The concept 
and title originated as a short fiction 
story I wrote,” Martine explains. 
“In the short story, a wise old 
moose tries to preach civil 
disobedience to a crowd 
of younger headstrong 
moose who are 
sacrificing their lives by 
standing on the highway as a 
form of terrorism to humans.”

After the couple attended a panel 

featuring the creators of the self-financed 

web series Letterkenny at The Whistler Film 

Festival, the story’s title popped into Isaac’s 

head and he mentioned it to Martine. “Isaac 

reworked the Suicide Bog Donkey concept 

from my short story into a depressed moose 

trying to commit moosicide on the highway 

and killing celebrities in the process, and we 

decided to go for the Independent Production 

Fund Program,” Martine says. 

The Independent Production Fund (IPF) 
provides equity financing for content creators 
of original Canadian drama series created for 
the web or mobile platforms. The competition 
is stiff and occurs in two phases. Applicants 
must successfully make the Phase 1 shortlist 
to move on to Phase 2, and that success is 
partially based on viral momentum.

To garner the vital social media metrics to 
move to the next phase, Martine and Isaac 
created a DIY YouTube teaser with a small 
team. Shot near the RV Islander store on 
the edge of the westbound TCH, the teaser 
features an opening animation sequence with 
a theme song composed and sung by Andrew 
March from the band Winterhearth. 

The teaser also features a moose cam Isaac 
designed and built with a mix of real moose 
horns, a kayaking helmet, a plumbing pipe 
nose, an old faux fur coat, spray paint, and a 
GoPro camera. Actor Norm Karlik is the voice 
of the moose, and Ruth Atkinson offered her 
story editing services.

Now that the March 31st deadline for social 
media buzz is past, the team thanks those 

who supported the project and anxiously 
wait for word on what happens next. 

“The number of YouTube views, 
thumbs up, and comments 

goes into the Independent 
Production Fund’s 

evaluation of a project 
to recommend it to 

phase two of the application 
process,” Martine explains. “The 

IPF jury will tally up the social 
media support the teaser has over the 

month of March and will calculate it into 
their funding decisions about a month later.”

If the series receives funding, they hope to 
start shooting in late summer or early fall. 
“The concept seemed to lend itself so well to a 
short, shareable, viral format,” Martine says. 
“We are counting on the celebrities to help 
generate viral interest in the series initially. 
Click for the celebrities, stay for our cranky 
ass bog donkey and his wild story arc.”
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“We are counting on the celebrities to help generate viral  
interest in the series initially. Click for the celebrities, stay for  

our cranky ass bog donkey and his wild story arc.” 
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Move it  
on Over
Wednesday Night 
Bluegrass at the Rose 
and Thistle is the  
New Saturday Night

BY SANDY MAY

Well THAT was a lot of fun! 
Wednesday night old-time 
country and bluegrass at the 
Rose and Thistle might just 
be the best night out on the 
town. It’s certainly the most 
wholesome fun you can have  
for a $6 cover. 

The High and Lonesome Country Bluegrass 
Jamboree has been on the go since last 
August with its buzz, or twang, if you will, 
growing louder each week. 

I wandered down last Wednesday night to 
check it out, and talk bluegrass with resident 
guitar picker Matthew Hornell. Hornell 
immediately shifted attention away from 
his role in the band, to the rest of High and 
Lonesome’s players: Dave Rowe, Matt Hender, 
Mark Tracey, Clayton Saunders, and “Carol 
from Saskatchewan.” 

Hornell’s certainly no slouch, but his praise 
for the rest of the band was spot on. Mandolin 
player Dave Rowe has been playing bluegrass 
in his father’s band, Crooked Stovepipe, 
since he was 17; banjo player Mark Tracey 
is a recent PhD graduate with an academic 
background in bluegrass; Carol from 
Saskatchewan is so much fun to watch play 
fiddle that you immediately forget to ask her 
last name; guitar player Clayton Saunders is 

surely not the bluegrass newbie 
he professes to be, and Matt 
Hender holds it all together 
with lightening fast fingers on 
the upright bass.

For his part, Hornell skillfully 

jumps in and out of songs on guitar, 

and in between songs with enthusiastic 

banter about “the folks back home,” and the 

weekly pie raffle. Beyond that the format is 

simple: one microphone centre stage with 

everyone taking turns singing and playing. 

No showboating, just a whole lot of talent. 

The band plays two sets, followed by a third 

open mic set with whomever wants to get up; 

followed by you rolling into work bleary eyed 

the next morning with it all having been worth 

it. Did I mention there’s pie? 

The band moves effortlessly between old-time 

country tunes by the likes of Hank Williams, to 

quintessential bluegrass pickers like Bill and 

Charlie Monroe. Whatever you want to throw 

at them during the third open mic set, 

they’ll back you up in the said style of 

the evening. Local musicians, Andrea 

Monroe, Sherry Ryan, Darren “Boobie” 

Brown have all joined the band on 

stage; Mark Bragg even wandered in 

with his accordion one night. Maybe it’s the 

long drawn out winters that lend themselves to 

gathering in tiny bars with friends on cold wet 

nights, or maybe it’s the pie. Either way, I ended 

up on stage singing some Hazel Dickens by 

the end of the night with the whole thing taking 

me back to jam sessions at my grandfather’s 

tiny house as a child. The loud and welcoming 

laughter, the effortless talent of the players, and 

an endless catalogue of tunes. Everything about 

it minus the mysterious Coleman cooler of 

“Japanese gin” he kept by the door. 

Do yourself a favour and make the trek down 

to the next High and Lonesome. It’s guaranteed 

to be the most fun you’ll have on a Wednesday 

night. And did I mention there’s pie?
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CENTRE
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CONGRATS
TO OUR BUDS

AT 
LAWNYA
VAWNYA

ON WHAT IS
GGOING TO BE

ANOTHER
AMAZING
FESTIVAL.

MAY 10-13
DETAILS AT

WWW.LAWNYAVAWNYA.COM

THE ARTS & CULTURE CENTRE AND MIGHTYPOP PRESENT

TICKETS ON
SALE NOW

AVAILABLE AT THE ARTS AND CULTURE
CENTRE BOX OFFICE OR ONLINE AT
WWW.ARTSANDCULTURECENTRE.COM 

WITH
VERY SPECIAL GUEST
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HANNAHGEORGAS.COMBASIABULAT.COM

‘ W AT E R S H E D ’  A L B U M  R E L E A S E  S H O W

ON SALE NOW AT MIGHTYPOP.CA
AND AT THE ETIXNOW KIOSKS 

AT PARTICIPATING ORANGE STORES
PROVINCE WIDE

A M E L I A
CU R R A N

SAT JUNE 3 8PM
THE MAJESTIC

WWW.MIGHTYPOP.CA      
      
FACEBOOK.COM/MIGHTYPOP    
TWITTER.COM/MIGHTYPOP

     $6  
@ THE ROSE  
& THISTLE
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BY WENDY ROSE

With ‘Come From Away’ now 

on Broadway, it’s easy to find 

Newfoundlanders in New 

York. It's a little more difficult, 

however, to find New Yorkers in 

Newfoundland – especially,  

say, Pouch Cove.

But that’s where you’ll find Lisa Lebofsky, an 

artist who is aiming to drop the “Yorker” from 

the New, adding “Foundlander” instead.

She fell in love with the island back in 2010, 

during her first visit to the province for an 

artist residency via The Rooms at Terra Nova 

National Park. Here, Lebofsky hoped to 

satisfy her “curiosity about more isolated and 

sparsely populated regions, ripe with pristine 

landscapes and room for contemplation,” she 

told The Overcast via email during her first 

month as an island resident.

Seven years and many paintings later, 

Lebofsky and her cat Fileseffer have 

relocated, ditching the lifestyle of The City 

That Never Sleeps in favour of a quiet, semi-

rural life. “Newfoundland will provide me 

space: emotionally and physically. Living in 

New York City is very intense: it is fast-paced, 

there is always a lot happening, and I am 

pulled in too many directions at all times,” 

Lebofsky said. “I’m looking forward to coming 

here to streamline my life, cut out some of the 

noise, and spend more devoted time focused 

on painting and healing from a tumultuous 

couple of years.”

As the crashing waves take her breath 

away, she breathes new life into them, via 

oil on canvas. Well, not always on canvas – 

Lebofsky also paints on aluminum, giving her 

pieces an ethereal feel, as they ebb and flow 

with the light, from sunrise to sunset.

She loves the landscapes but does she 

love the weather? “I’m loving it! It’s entirely 

unpredictable and surprising,” Lebofsky said. 

“The landscape is very much alive here with 

the constant change in weather, light, colour, 

and even form from the varying patterns of 

snow. This is a major challenge for a plein 

air painter, but a welcome one that keeps me 

on my toes and presented with new subject 

matter every day, sometimes hour.”

Visiting her current workspace at the James 

Baird Gallery in Pouch Cove, where she 

has also been living since Feb. 19, you are 

immediately drawn to the large windows, 

facing the rollicking sea and neighbouring 

sprawling hills. Lebofsky spends hours 

sitting in the window, painting her expansive 

backyard.

It’s a departure from her backyard views in 

New York City. We had to know what her 

American pals had to say when she left NY for 

NL. “Well, the first question out of New York is 

often, ‘Where is that? That’s by Maine right?’ 

… followed by an enlightening conversation 

wherein I speak to the amazing people and 

beautiful landscape, which is often met with 

envy,” she laughed. “Newfoundlanders … they 

seem to be the most confused by my move. 

They at first seem to talk me out of it,  

then appreciate the appreciation  

I have of the place.”

Her deep love of 

Newfoundland is 

evident in her elegant 

response to a simple 

question: “What was 

your first impression 

of the island?”

“As I made my way across 

the province, I was overcome with 

quiet reverence from the rolling open highway 

cutting through the warm dark greens of 

the trees blanketing the landscape, turning 

to a cool and almost colourless silvery grey 

as they were enshrouded by the distant 

and pervasive fog. In this space, I found an 

abundance of potential, both for my art and 

my person,” she said.

“Once I set up at the park and took brush 

to panel, I had a visceral sense of home, 

peace, and familiarity. I soon realized that 

the seemingly foreboding yet accessible 

landscape of Newfoundland had been what I 

had been attempting to capture in my earlier 

work: a place of dualities – a cold and rocky 

landscape filled with some of the warmest  

 

 

people, a 

dichotomy that encourages 

the consideration of our 

relationships with nature as a 

place of both isolated comfort 

and our potential demise: the 

epitome of the sublime. Being in 

Newfoundland, I had entered into 

one of my own paintings. “Every time 

I visit Newfoundland, it is harder for me to 

leave,” Lebofsky added. “Over the years I 

have amassed some of the dearest friends, 

have found no shortage of references for my 

artwork, and have enjoyed exhibiting with 

James Baird Gallery.”

Baird’s support, encouragement and 

friendship has aided her decision to move 

here, coupled with “the persistently enticing 

landscape,” that provides her with “a 

real sense of home that I look forward to 

experiencing regularly,” she explained.

Lebofsky has also been making new friends 

in the province, hosting a studio brunch party 

on March 26 to both showcase her recent 

works and meet local art enthusiasts.

For those who missed the brunch bash, no 

worries – Lebofsky has a slew of event ideas 

up her sleeve, like evening cocktail parties, 

other themed events in April and May, and 

a group show in August. Over the summer, 

Lebofsky has artist residencies in Terra Nova 

Park, Tilting on Fogo Island, and Colorado.

She will be returning to Newfoundland in 

the fall, with plans to “experience a full 

Newfoundland winter” … We doubt she’ll 

be as excited about the “experience” by next 

January. Here’s hoping she sticks it out, 

churning out beautiful paintings of the frozen 

landscape we often condemn.

New(York)foundlander 
Why NY Artist Lisa Lebofsky is Very Enthusiastically Calling NL Home
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His last tour and roadtrip 

took him "pretty much 

everywhere" and now, 

this spring, he's going 

everywhere else. Luckily 

for us, everywhere else 

includes St. John's. 

Portland-based Aaron Draplin is a force to 

be reckoned with. He's a triple threat - a 

skilled and admired designer, a successful 

businessman, and a sought after lecturer and 

teacher. (He's probably way more threatening 

than that, but those three are impressive and 

scary enough) 

He founded the Draplin Design Co. in 2004. 

Check out his work. He launched Field Notes, 

a line of very practical little notebooks, in 

2007. Pick some up. He put out his first book, 

"Draplin Design Co - Pretty Much Everything" 

last year... go buy that too. 

His clients range from the likes of Target, Nike 

and AOL to Marc Maron, SupPop Records, 

Wired Magazine and he's even done work for 

the Obama Administration.

Despite all the success, Aaron Draplin 

remains ridiculously down to earth and 

humble. He's funny. He's loud. He's relatable. 

He's a little offensive. And best of all? You 

don't need to be a creative to be inspired  

by this guy. 

 

We’re stupid excited that your spring  
tour is bringing you to the east coast.  
Is this your first time in Newfoundland?  
(If so, shame on you.) 
Actually, shame on you. For not knowing 

my relatives landed here from Ireland over 

a hundred years ago. But to answer your 

question, yes, this is my first time, so… 

damn... shame on me.

You’re a household name in the design 
community. The big names respect you,  
the little names want to be you. Did you 
ever think you’d achieve this level of  
design celebrity? 

Nope. And I gently dispute the term 

“celebrity.” In my experience, they hide. Or 

make things difficult. Or are too busy to say 

“Thanks.” Not me. I’m accessible, sharing my 

mess wherever I can, and, hell, kids can climb 

all over me. Good, clean fun. Thanks!

What percentage of your time is spent 
working these days versus doing promo? 

You spend a lot of time 
touring and speaking at 
conferences. How do  
you fit it in?
How’s this for some loose 

arithmetic? 87.45%, divided by the angle of 

the dangle, multiplied by the coefficient of the 

hypotenuse. More and more, I’m working on 

stuff I make, and sell to like-minded folks. I 

love that. It’s a small, comfortable ecosystem. 

Less and less client work these days, and I 

have to say, I miss the grind a bit? I still do 

records for friend’s bands, and logo gigs, of 

course. But the day-to-day shit, that’s mainly 

spent on making cool stuff for the DDC. Yay!

Why are your Skillshare.com  
tutorials so popular? 

Hopefully, because we don’t take ourselves 

too seriously. I’m not afraid to ham it up 

to get a laugh. That’s how my dad did it, 

and everyone loved him. 

I’m applying his scientific 

“bullshittery” to everything 

I do, at all times. More fun 

that way.

Work hard. Do good work. 
For good people. Easier 
said than done for lots of 
us… sometimes you have 

to work hard and do good work  
for bad people to pay the bills. Is there  
hope for all the designers out there  
working for assholes?
Well, that’s a slippery slope. Who’s to say who 

the bad ones are? I got just close enough to 

some of ‘em, and burned a couple times, 

and that was enough for me. I’ve 

had the big jobs dangled in front 

of me—knowing in my heart—I 

couldn’t be in the same room 

as the turd briefing me. So I 

delicately declined the work. 

No big deal. I’ve done my best 

to pick people I know I’d love, and 

thankfully, that’s worked out. It exists!

Does it bother you that Lego sets are really 
expensive now and all have shitty themes?
F*ck, it does! Those don’t appeal to me in the 

least. I only do the city, space and Star Wars 

stuff. Just like when I was six.

Why orange?
Because.

What is worse, Dave Matthews  

or cheesecake? 

It’s like the pile of shit looking at the pile of 

puke and going, “Wow, you stink.” I’m not 

down with either. But man, what a harsh 

answer. I know for a fact that Dave Matthews 

is a decent guy. But you won’t catch me 

listening to that cheesecaked stuff.

Let’s call it now… what're the 

chances we get a snowstorm 

and/or hurricane in April and 

you and Leiah get stranded in 

Newfoundland?

87.45%, divided by the angle 

of the dangle, multiplied by the 

coefficient of the hypotenuse.

TALL TALES &  
THICK LINES

APRIL 27 @ CLUB ONE
Aaron Draplin + Panel Discussion  

+ College of The North Atlantic  
Graphic Design Art Exhibition

Tickets available at thedesigners.live

aaron  
james 
draplin 
World–renowned designer, 
founder of FieldNotes, lover  
of weiner dogs and just  
all around nice guy.

BY MIRA HOWARDS
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The Story Behind the Store 

Model Citizens
BY FELICITY ROBERTS

Glamour. Today it calls up images of starlets wrapped in 
diamonds and mink. Less known is the root of the word; 
glamour is linked with magic, enchantment, and spellcraft.
Casting a glamour made a creature or place beautiful. 

It was popular with faeries.

Fashion faeries are new to me, but how else would Mari-Lynn Taylor have turned an 

ordinary room into a portal to wonderland , brimming with some of the finest designer 

resale and vintage finds imaginable? Her boutique, Model Citizens, seems almost too 

good to be true. Enthusiasm has its own root,  the Greek words for "the God within." 

Mari-Lynn's glow when she talks about fashion tips me off that she's tapping in to 

something bigger than herself.

The daughter of a dressmaker from Hodgewater Line (near Bay Roberts), she grew up 

loving thrift stores and recalls the exact year Value Village opened in St. John's. She was 

in grade 3. Thrifting had not yet become trendy, and where other people felt  stigma, 

Mari-Lynn saw  potential for transformation. Her mother customized items for her, and 

childhood dreams of designing lead to a teenage interest in couture.

Having studied textiles and business as well as being an original employee when Chelsea 

MacNeil started the store (2008),  Mari-Lynn became owner in January 2015. Her small, 

highly knowledgeable staff includes right hand woman Anna Skanes, 

who boasts an honors degree in costume from Dalhousie. 

Vintage, high-end designer and hip young 

brands make up the stock. It's hard work 

traveling the vintage circuit, Mari-Lynn forgoes 

nail polish and sleep to scour warehouses 

and markets, curating a diverse collection of  

pieces for style-conscious Newfoundlanders. 

She absorbs US dollar mark ups to ensure her 

customers the best value. “New York trips are 

tough” she says. The effort and dedication is 

obvious, the store is impeccable.

A woman who talks as naturally about  owning 

handbags more expensive than her vehicle, as 

she does of  $1.00 clearance  jeans, Mari-

Lynn is as unique and sweet as her store. 

A sorceress of self confidence, she uses 

the power of fashion for good. Fostering 

independent style is guiding philosophy for 

Model Citizens. These ladies just want you to be 

you, and looking darn fine while you are at it.

THE ENTHUSIAST! 
Brewing Your 
Own Homemade 
Beer 
BY LAUREN POWER

The road to making your own 

homemade beer is easier than 

ever, thanks to a few modern 

conveniences and a booming 

provincial brewing scene. 

For years, the standard home brewing 

equipment included buckets, tubes, and a 

carboy (the large globular bottle with a narrow 
neck). More recently, conical fermenters 

have hit the market, eliminating the need 

for transferring or racking, which means 

significantly less work. The deluxe equipment 

kit (including all necessary equipment, minus 
ingredients) will run you $169.99 at Brewery 

Lane (286 Torbay Road).

  

In terms of ingredients, you have three 

options: the cans of hopped extract, the 

standard homebrew kits, and making your 

own hop-grain mix. The cans of extract 

require the addition of sugar (usually 
dextrose), which often gives the finished 

product a “this tastes like homebrew” taste. 

“There’s a difference between homemade beer 

and homebrew,” says Mike Burke of Brewery 

Lane, who likens home brewing to cooking:“If 

you use subpar ingredients, you’ll get a 

subpar result.”

The standard brew kits are the best for most 

beginners, since a lot of the work is already 

done. The beer kits come in all varieties, from 

cerveza to stout, so Burke provides guidance 

to first-time buyers based on what they 

usually like to drink.

Going one step up in complexity are the all-

grain brews. Different types of grains lead to 

different qualities, and the appearance, aroma, 

flavor, and color are all dictated by the grains 

used, as well as the qualities of the hops. 

Costing approximately $35-40 for a hop-grain 

batch, and around $50 for a kit, it’s usually a 

question of how much of your time you want 

to spend.

One person who opted to turn their 

homemade beer hobby into a profession is 

Alicia MacDonald of Port Rexton Brewing Co. 

Ltd. “I began with wine and jumped into beer 

kit brewing shortly after,” says MacDonald. 

After discovering all-grain brewing, she 

started building her own all-grain propane 

system. “I enjoy building things and piecing 

together a workable and efficient system.”

There are tons of homebrew groups around 

NL (Newfermenters, Middle Of Nowhere Club, 

Gander Home Brew Club, NL Artisanal and 

Craft Beer Club, Newfoundland Home Brewers), 

along with the bounty of the Internet (YouTube) 

to support every brewing question, from recipe 

development to system design. “It's easy to be 

overwhelmed for first-time brewers, so collab 

brewing with a buddy is always a great way 

to know if you're interested in the craft prior 

to jumping in,” says Alicia. “I'd advise anyone 

and everyone who has been home brewing, 

and that is thinking of starting a breweryto go 

for it!” says MacDonald. “We recently just took 

that leap of starting a brewery and every step is 

very fresh in our minds.”

Port Rexton Brewing is hosting a "So You 

Want to Start a Brewery" session at the 

Port Rexton Brewery with a social on April 

14th (1800-2200) and a brew day on April 

15th (0700-1500), including 

business plan development, 

financials, NLC requirements, 

funding opportunities and 

much more! Email beer@

portrextonbrewing.com  

to register.
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BY ELIZABETH WHITTEN

How many kids can remember 
spending rainy days indoors with 
siblings, huddled around classics 
like Monopoly, Uno, or Sorry! 

These can be treasured childhood memories 
and for $2.50 an hour, people can revisit those 
times when they walk into Water Street’s 
Mochanopoly Board Game Café, pull out any 
of the 300 plus games that line the shelves, 
and sit down at a table to play with friends 
or strangers. Owned by Leon Chung and his 
brother Erich, the doors first opened at their 
downtown location back in December 2015 
and ever since, business has been good. While 
they usually have a steady flow of customers, 
this April 29th is expected to be the busiest  
day of the year.

It will mark the 4th annual International 
TableTop Day, which was started back in 2013 
by the YouTube channel “Geek and Sundry” as a 
way to celebrate board games on a global scale 
and raise money for charities. Mochanopoly 
participated last year and according to Chung, 
it was a big success. The café raised $600, 
which was donated to the Janeway Children’s 
Hospital. It was also the busiest he’s ever seen 
the café and Chung is expecting to draw an 
even bigger crowd for 2017.

TableTop Day is “Basically a worldwide 
celebration of a love of board games,” Chung 
explained, with board game stores and board 
game cafés hosting events. “It’s the busiest day 
in the entire world, where everyone just shares 
the love of board games … I think it’s going to 
be a big hit.”

“We’re donating all profits from that day to a 
charity of our choice, which is Easter Seals.” 
They will also be giving games away every 
two hours. “It’s a great way to give back to the 
community.”

For Chung, board games are a tried-and-true 
way to spend time with old friends and or 
make new ones.“It’s kind of like a timeless 
tradition.” While video games are everywhere 
- from personal computers, to tablets and 
phones - there’s something enduring about 
the experience of sitting around a kitchen 
table with a group of friends to while away a 
few hours over a board game. 

It’s also a good way for people to get to know 
one another, and Chung has observed plenty 
of first dates at Mochanopoly. People forge 
friendships over the games they play.

Board games don’t have the same media 
presence these days, “Where video games 
have commercials and stuff, board games are 
kind of word-of-mouth, which I love ‘cause 
it’s the whole point of this café,” Chung said. 
“We were trying to get people to put down 
their phones and really interact face to face 
with one another. So I think that’s the beauty 

of board games, it’s that really word of mouth 

and face to face, friends and friends, and that’s 

what brings people together, in my opinion.”

Get Air 
New Trampoline 
Parks for 
Adults  
(and Kids Too)!
BY LAUREN POWER

Remember trampoline 
fever of 2016, when Canada 
won the gold in Rio, and 
everybody cared about 
trampolining for a minute? 

Well, you can relive Olympic glory 

whenever you want at the newly opened 

Get Air facility (63 Thorburn Rd).“We 

target all ages, but six to fifteen is a main 

customer base,” says Shauna Bremner, 

Canadian District Manager for Get Air. 

The trampoline park is offering intense 

bounce experiences at $17 for an hour 

($25 for two hours), plus the reusable 

Jump Socks ($3). “All activities … 

dodgeball, basketball, fidget ladder…are 

all on trampoline courts,” says Bremner.

They also keep the big jumpers and little 

jumpers separated to keep all jumpers 

safe. That’s probably for the best: you 

don’t want a five-year-old launched at you 

at ramming speed.

Meanwhile, parents and guardians are 

not required to jump while supervising, 

as there’s no admission charge for guests 

who are not jumping or participating in 

the activities. “We have pathways and 

seating all over the jump area so you can 

easily watch your children do their cool 

moves,” says District Manager Bremner.

Get Air is a franchise out of Ogden, 

Utah (home of Donnie & Marie 
Osmond!). “Currently, they have 55 parks 

including international parks in Mexico, 

Japan, and Canada,” says Bremner. “Get 

Air is a great facility for families of all 

ages to come to for good, healthy fun,” 

says Bremner. “We focus on safety and 

customer service so our customers have 

a safe enjoyable facility to come to. We 

are also known as a ‘party central’ as 

we cater to birthday parties, groups and 

fundraisers.”

The week after they opened, there was 

a 90-minute wait to get in the door, 

so they’re definitely responding to the 

growing thirst for alternative recreation in 

St. John’s.

Also, if you’re hoping for an adult 

beverage with your potentially-

hazardous-but-well-supervised 

alternative recreational activity, the 

waiver clearly states that no one is to use 

a trampoline when under the influence of 

alcohol or drugs. Oh well… there’s always 

Jack Axe’s (152 Water St).

Hours, prices, and bookings available at 

getairnewfoundland.com 

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

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

mark the DateS! 

Jan 14
Feb 04
Feb 18

mar 04

mar 18
aPr 01
aPr 22
maY 06
maY 20

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

Battle of the Boards  
Mochanopoly Prepares  
for International  
TableTop Day
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BY CHAD PELLEY

The sea has always provided 

our province with sustenance -- 

both literally and financially. As 

things like cod quotas or shrimp 

stocks die down, we can whine in 

defeat, or we can dig our brains 

in and get innovative. Dr. Pat 

Gagnon is in the think-outside-

the-box camp.

Gagnon is an associate professor of Marine 

Biology and Ecology at MUN, investigating 

what he hopes can diversify and boost 

the range of seafood produced 

here and sold worldwide.

The green sea urchin 

(Strongylocentrotus 

droebachiensis) thrives 

in the kinds of shallow 

rocky marine habitats that 

happen to line our very large 

island province. And the roe of 

both male and female urchins is a 

culinary delicacy in many of the world's best 

restaurants. 

Best known as "uni," urchin gonads have a 

sweet tang, balanced by a sea-saltiness, and is 

often slurped up raw like an oyster, or served in 

pasta dishes. The spiky sensations amounted 

to a 2.5 million dollar industry for Nova Scotia, 

but wild population levels have been decimated 

on account of global appetite. 

Wild urchins play a vital role in our ocean 

ecosystems. By grazing on seaweed, they 

maintain different algal assemblages that 

host distinct suites of organisms and they 

are themselves a food source for fish, birds, 

crabs, and mammals. It's a common sight in 

Newfoundland to see gulls fish them up at low 

tide, fly high into the sky, and drop the hard-

shelled creatures like bombs so they burst 

open and spill their delectable roe.

Dr. Gagnon is working with industry partners 

to set up a sea urchin farming industry in NL 

that would provide foodies worldwide with 

something they can't get enough of, literally. 

And being a farm, it should avoid the negative 

impact of over-harvesting wild sea urchins. 

The environmental impacts of field-based 

trials in Southeastern Newfoundland will 

begin by next year.

Dr. Gagnon's partner is Green Seafoods Ltd., a 

local family-run company who've been farming 

atypical seafoods like whelk and sea cucumber 

for four generations now. What makes this 

study unique, is Dr. Gagnon's vision for 

a special feed -- think Popeye on 

Spinach.

The research project will 

"determine the suitability 

of a revolutionary feed on 

local green sea urchins. 

The feed is known for the 

quick production of large 

volumes of high-quality roe 

in other parts of the world, but has 

never been tested in a cold-water system like 

Newfoundland and Labrador’s." A Norwegian 

company, who hold rights to the feed, is also a 

project partner.

The feed could bring urchin roe to a market-

quality and quantity, in 12 weeks, with a simple 

infrastructure, which means, if successful, 

this kind of farming can be done year-round or 

as needed to fill gaps in a seafood producer’s 

schedule.

The project is enjoying support from a Natural 

Sciences and Engineering Research Council 

of Canada Engage grant. These grants fund 

collaborations between a company with a 

problem or opportunity that a university 

researcher can help solve or bolster. The first 

stage of the project is underway.

Quit with 
the Program!  
What's Bad for 
Your Health is Bad 
for the Economy

BY CHRIS DONALDSON

No one's happy with the 
state of the economy in 
Newfoundland & Labrador. 
But at least 1 in 5 of us can 
do something about it: quit 
smoking. 

In 2006, the Canadian Centre on 

Substance Abuse determined that 

smokers cost our province $95,217,802 in 

healthcare resources. That's higher than 

the healthcare costs from alcohol abuse 

and illegal drug use combined. Yet we've 

all heard smokers complain about the 

"financial burden" of funding addictions 

programs, while filling their lungs with a 

(hypocritical) puff of smoke.

For the last 20 years, we've been hovering 

at a rate of 1 in 5 of us smoking. Recently 

released stats from the Canadian Tobacco 

and Drugs Survey state that our province 

has the highest rate of smoking in the 

country. Which not only clogs up those 

people's lungs and hearts and arteries, 

but our healthcare budget as well.

2013 data from the Canadian Institute 

for Health Information declares that our 

healthcare expenditure per capita was 

higher than all other provinces.

MUN'S NEW SMOKING CESSATION 
PROGRAM BOOKING UP QUICKLY 
MUN's School of Pharmacy is looking 

to snuff those stats out. Its new quit-

smoking program is unique from other 

quit smoking resources in NL. So if you've 

"tried it all," but this is news to you, then 

you haven't tried it all. “Our program 

offers a combination of counselling and 

quit medication, as this has shown the 

best quit rates, and it complements other 

quit smoking services in the community,” 

said Dr. Leslie Phillips, researcher 

and professor at Memorial’s School 

of Pharmacy and Faculty of Medicine-

Discipline of Psychiatry.

It is housed in the school’s Medication 

Therapy Services (MTS) Clinic, but open 

to the larger community in addition to 

students, staff, and faculty. "Every 10 

minutes, two Canadian teenagers start 

smoking, one of them will lose their 

life because of it. Every 11 minutes, 

a Canadian dies as a consequence of 

smoking," Dr. Phillips says. "There is no 

safe level of smoking. It’s the single most 

preventable cause of premature death and 

disease in the country.”

Currently the program is running as part of 

a study funded by a grant from Memorial’s 

Teaching and Learning initiative, and 

utilizes pharmacy students and psychiatry 

residents working together in two-person 

teams to provide a smoking cessation 

service. “We work with each smoker to 

develop an individualized quit plan that 

best suits their needs. Many factors 

have to be considered when customizing 

a plan. For example we consider a 

persons smoking history, current medical 

conditions and medications before deciding 

if a quit medication is appropriate to 

use and if so, which one is best for that 

individual," she said.

While the study is booking up quickly, 

extra clinics have been added and times 

are still available Tuesday and Thursday 

mornings. And that's good news given 

we're the country's king of darts'n'draws. 

According to the NL Medical Association, 

if just 10% of the province’s smokers quit, 

they would save the provincial economy 

more than $594 million over their lifetimes.

Smokers can self-refer to the study by 

visiting the Smoking Cessation Program 

website and completing and faxing the 

referral form or by contacting Dr. Stephanie 

Chesser. (schesser@mun.ca / 777-7274).  

SUPER FEED MAY DOUBLE THE 
DOUGH IN OUR SEA URCHIN ROE
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BY HOPE JAMIESON BAGGS

The internet tells me we are 

having “mommy wars,” waged 

between, in particular but not 

exclusively, formula-hating 

lactivists, who want to jump you 

and smack the bottle out of your 

baby’s mouth, and harried moms 

who just think “#fedisbest.” 

The thing is, there is no such war. Both 

parents who breastfeed and those who 

formula feed, as well as those who do both 

or exclusively pump, deal with bad advice, 

painful criticism, and needless pressure from 

medical practitioners, family, and random 

strangers about their choices. 

The war is not between parents who have, 

for complex and deeply personal reasons, 

made the choices they have made; the war 

is between those same parents and a culture 

that shames, judges, and second-guesses 

them no matter what choices they make. 

The victory of that adversary has been 
convincing parents that they are at war  
with one another, rather than the 
mechanisms that serve to continue to deny 
them dignity, respect, and agency in their 
journey as parents.

One of the great joys of becoming a parent 

for me has been finding a group of incredible 

people with whom to share the triumphs and 

trials. While we don’t do everything the same 

way, I feel our dialogue has always assumed 

that each person knows best what is right for 

their family and that no two situations  

are the same. 

We lift each other up, learn from each other, 

support each other, regardless of what we’ve 

chosen to do 

about feeding or 

daycare or potty training. In so doing, we’ve 

managed to survive two years in the trenches 

of parenting, together, to the great benefit of 

our collective mental health. 

We don’t need to explain in minute detail our 

reasoning for making our choices, for fear of 

reprisal; in the safe space we create for each 

other, we know things are challenging and 

complicated and we’re each figuring it out as 

best we can.

Slogans like “breast is best” and “fed is best” 

have been created (by formula companies, 

incidentally) to divide parents and keep them 

in fear of judgement. Mired in self-doubt and 

illusory conflict, we’re much more profitable 

and easier to manipulate. “Do whatever the hell 

you think is best” is not as much of a money-

maker, but as long as parents are acting with 

all the pertinent information on hand, that’s 

just the message they ought to receive.

There are, of course, outliers: physicians who 

unnecessarily push formula, or insist that a 

parent continue breastfeeding to the detriment 

of the physical or mental well-being of their 

family; folks on internet forums who allege 

your child will need therapy because you sleep 

trained, or just as many who will say the same 

if you co-slept. We can’t invalidate the pain 

experienced by parents who come up against 

these challenging people. 

But these are individual cases and not battles 

in a “war.” They're symptoms of a society 

that denies parents the right to choose freely 

and without guilt how to operate within their 

families, meeting them with criticism at every 

juncture. Rather than ending the alleged war 

we’re engaged in with one another, we’d be 

better served to wage war on those who 

would deny us the freedom to make those 

choices, and work in those trenches, together.

Ice-
Fishing 
Seriously, Why 
Don’t THEY Die? 
BY BADGE

In Newfoundland, the ice 

fishing season ends on April 

15th. If you are reading this, 

there is a 50% chance that 

you still have time to get-in-

on-the-action before summer 

comes back and you’ll have to 

fish from dry-land again like a 

mere mortal.

Ice fishing is, legally speaking, the exact 

same as trout-angling in the summer: you 

may catch 12 trout per day, each of which 

must be longer than 8 inches in order to 

be kept. Holes are drilled into the frozen 

surface of the lake/pond with a large drill 

called an Auger. 

Ice Fishing rods are about 2.5-4 feet long 

and don’t have a release so you cannot 

cast them - you simply drop a line with 

whatever bait you want and wait - jigging 

occasionally. You may have up to three rods 

on the go simultaneously. I recommend 

attaching a bell to each rod so you can tell if 

you get a nibble.

It is generally only safe to walk on ice 

after it is 4-inches thick, ~7 inches for 

snowmobiles. When in doubt, 

look online: the red cross 

has a great procedure to 

determine the safety of 

pond ice. 

Fish blood (in northern 
species) contains a 

protein that acts like an 

antifreeze - it actually works 

much better than commercial 

antifreeze, as is does not bond with the 

water itself, rather its presence breaks up 

the water’s flow pattern, so that it becomes 

unable to crystallize properly. This has lead 

Volkswagen to study several arctic species, 

looking to develop more cold-resistant 

engine fluids. 

Further, fish are cold-blooded. This means 

not only that they don’t produce their 

own body heat, but it also means their 

internal processes do not require a steady 

temperature to sustain themselves like 

mammals' bodies do. However, due to this 

drop, their bodies become literally slower. 

This slower metabolism is key: fish must 

conserve not only calories but also oxygen 

levels over the course of the winter.

The ‘lid’ formed by the lake reduces aquatic 

algae’s ability to photosynthesize, causing 

much to die off. This creates both a decrease 

food supply and blooms of decomposing 

activity (which takes up even more oxygen 

and can effectively cause fish to "drown"). 

Any major disturbance in this balance can 

really mess up a lake and create "dead-

zones" where nothing lives, as is the case in 

portions of the Great Lakes.

Seasonally, air temperatures drop much 

quicker than water or land temperatures. 

Colder air withdraws energy from the 

water at its point of contact, the surface, 

which causes the first layer of freezing. 

Because of water’s (literally life-enabling) 

chemical structure, instead of thickening 

when cooled, water will freeze into a crystal 

structure (ice, duh) which makes it less 

dense than water. This causes ice not to 

sink to the bottom of water. 

This lid of floating ice acts as an  

insulating barrier against the 

winter air and in most cases 

stops the top ice from 

forming its way down 

to the bottom of 

deeper bodies. Were 

this not the case, 

the fish would be 

killed, and ice-fishing 

subsequently impossible, 

so, hurray for that!

What War? 
Sharing the  
Triumphs and Trials 
of Parenting
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Michael Bonacini is a masterful 

chef, turned TV Celebrity on 

two shows: Masterchef Canada, 

and 24 Hours of Food. He was 

recently in town to film an 

Episode of 24 Hours of Food  

(Bell Fibe TV), at Mallard Cottage, 

Chafe’s Landing, Merchant 

Tavern, and Tavola. 

FOR BONACINI, THERE WAS NO 
ESCAPING A LIFE IN FOOD
For Michael, food is in the recipe of his genetic 

makeup. “My parents were in the hotel and 

restaurant business. My sister is a chef. My 

brother-in-law is a chef. Even my brother 

in Australia was in the food business for a 

while.” His brother in South Wales was also 

in the food business, albeit in a more obtuse 

kind of way: he developed food for Pedigree, 

that was specifically for cats and dogs 

with digestive issues.

HOW DOES ONE BECOME A  
CELEBRITY MASTERCHEF?
Masterchef is one of television’s’ most 

internationally successful TV franchises. It 

started with Masterchef UK in 1990, but  

today there are over 50 countries running  

a Masterchef show, among them: Masterchef 

Canada, Masterchef US (with the infamous 

Gordon Ramsay), and Masterchef 

Australia (whose seasons are a whopping 

70-something episodes long, and very, 

very good). Michael has been a Masterchef 

Canada judge since its inception, and 

becoming one of the show’s 3 faces was an 

intensive process. Forty chefs from across 

the country were interviewed for the job, 

followed by 3 days of on-camera testing. “I 

received a phone message, asking if I was 

interested in auditioning to become a judge, 

so I flipped that message over to my Director 

of Marketing, and said let me know if you 

think this is worth pursuing. Ninety seconds 

later, she came tearing into my office saying, 

"Are you crazy? You need to do this!'” Going 

through the 6-week trial to get the job was, in 

his words, “Exciting, my knees went  

a little weak.”

BONACINI WAS IN TOWN FILMING HIS 

NEWER SHOW, 24 HOURS OF FOOD

24 Hours of Food is a show that rolls into a 

city and eats at 4 local restaurants: one for 

breakfast, one for lunch, one for supper, and 

one for late night eats. Season 1 was shot 

in Toronto, Ottawa, and Montreal. Season 2, 

featuring an episode on St. John’s, is now 

online at bell.ca.

Bonacini was approached by Bell Media to do 

a show about the regionality of food, with a 

travel-show feel. “The show is trying to show 

the excitement of the food scene in these 

great cities that we have here in Canada. It’s a 

less intensive taping process than Masterchef, 

and it’s fascinating to be a part of. But as you 

can imagine, it’s tough to pick just 4 spots 

because everyone you meet says, ‘Oh, but 

have you been here, have you been 

there, you should eat here, you 

should try this!'”

SPOILER: HE ATE IT  
UP, LITERALLY & 
FIGURATIVELY 
Bonacini was quick to 

praise chef Todd Perrin at 

Mallard Cottage. “Todd 

is such a warm, easy-

going individual. I think his 

food is incredibly soulful, 

unpretentious, and as he said to me, ‘I’m done 

with the high end … I wanna cook real food 

that is crowd pleasing.'”

Bonacini was here in Newfoundland 8 years 

ago, when Mallard Cottage was still an 

antique shop, not a nationally renowned 

restaurant. “I love antiques and popping into 

antique stores, and that was one of the places 

we visited … my wife was pretty envious of 

me heading back here for a few days. I’m 

definitely going to bring her back.”

He intends to be here in the spring if he can, 

for an event Merchant Tavern's Jeremy Charles 

is planning. “I might pop in and do something 

there with him. He is the culinary ambassador 

of the province by the sounds of things.”

As for Merchant Tavern itself, “I liked it a lot,” 

he says. “From the name one would discern 

that it is probably an older establishment, 

but what I liked about it is that it is the 

modern interpretation of what Newfoundland 

chefs are doing. The food we had there 

was not fussy, it’s not complicated. It’s got 

sophistication to it, it’s got refinement, it’s 

got great French cooking technique as a 

foundation, but no pretention.”

Michael grew up in South Wales, 

in a seaside fishing town, so, a 

meal in Petty Harbour at Chafe’s 

Landing, hit home. As for the 

food, it was his first taste of two 

local classics: Fish’n’Brewis, 

and, toutons. Upon explaining 

what he’d tried there, he had to 

be reminded what “those little 

dough cakes” were called, but 

he was smiling as he asked, so, 

clearly, he loved them.

Chafe’s Landing lived up 

to their reputation 

for incomparable 

Fish’n’Chips. “The 

batter,” he says, 

“was incredibly 

light and flaky and 

crispy, without being 

greasy … and Angela 

was telling me that her 

husband catches most of 

the cod for the restaurant here.”

At the time of this interview, he hadn't tried 

Tavola yet, so let's leave you in suspense on his 

thoughts there. Track down the episode, and see 

if he hit up their chocolate board or not.

The one commonality Chef Bonacini noticed 

at all the restaurants, “is that everyone seems 

to be incredibly proud of local produce, the 

codfish, the root vegetables, their connections 

with the provider, the grower, the supplier, 

and taking this regionalized cuisine of 

Newfoundland and reinventing it, and putting 

it on a pedestal.”

This, he loves, because in his own words,  

“It’s taken Canada a long time to appreciate 

that we have great regional cuisine. And we  

need to shout and tout it loud and proud. 

          Because it takes a 

backseat to 

    no one.”

Masterchef's 
Michael Bonacini  
on Food, Celebrity, and the Local 
Episode of 24 Hours of Food  BY CHAD PELLEY

Michael grew up  
in a seaside fishing  

town, so a meal in Petty  
Harbour at Chafe’s  
Landing hit home.  

And he loved his first  
feed of toutons. P
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What's Going on in the World?
1 Venezuela
Venezuela's "Bread 
War" Between 
Government  
and Bakeries

There's a serious bread 
shortage in Venezuela; people 
stand in lines for hours. And 
now government says it will 
fine or expropriate bakeries 
that contribute to the bread 
crisis by not making

more bread. On the bakeries
end of things, they say they 
physically cannot do so.The 
bickering is complicated, and 
comes down to the flow of 
flour in the country. Venezuela 
does not grow wheat. Instead, 
government imports it, sends 
it to mills, grinds it into flour, 
and distributes it to bakers. 
So when the government 

sees long queues and 
bread shortages, they feel 
they have the right to tell 
bakeries, "Make bread, not 
desserts or sandwiches" so 
that people have access to 
cheap sustenance. The new 
commandments are: Use 90% 
of flour to bake savoury bread
and only 10% for pastries and 
cakes; Provide a constant

supply of bread throughout 
the day from 7am to 7pm; 
Hold over day old bread to 
help ensure supply meets 
demand. Government claims 
that will be the end of signs 
reading "sold out of bread," 
and President Maduro has 
been very clear. "Those who 
hide the bread from the 
people will face the weight of

the law. Those 
responsible for the 
bread war are going 
to pay and they better not 
complain."But a baker's 
federation called Fevipan 
claims bakeries aren't selling 
more sweet stuff than bread 
to earn more money, and 
they're not "hiding bread." 
They say government imports 
of wheat, or its distribution to

 bakeries, is down.   
           So they say government     
isn't giving them enough flour 
to operate as government 
wishes them to operate.  
One worker says they'd need 
8 sacks of flour a day, and 
do not get that much.The 
Venezuelan government, 
which relies almost entirely 
on oil exports for its foreign 
revenue, has struggled to 
import enough goods to meet 
demand after the global 
                  fall in oil prices.

2 The Congo
Trump Undoing 
Policies That 
Will Help Vicious 
Warlords Induce  
Child Slavery
 
Corporate and consumer 
greed in North America 
can make life a living hell 
for citizens half a world 
away. Take The Congo, 
where children are forced 
at gunpoint to mine for 
the things that make our 
tech toys run, like gold, tin, 
tungsten, and tantalum.
Sourcing these goods on the 
cheap from The Congo saves 
us a buck, but is known to 
put billions into the pockets 
of violent war lords in The 
Congo, who exploit the 
mining of these elements to 
fund their cause. That's why, 
in 2010, President Obama 
passed policy that basically 
banned American companies 
from using "conflict minerals" 
like these in their products. 
Trump is at work to undo that 
law, because he says it has a 
negative impact on profits for  

American 
businesses. 
Global Witness 
studies the role of 
mineral mining in 
The Congo's 
conflict. They 
have stated that 
Trump's 
executive order 
would "be a gift 
for companies wanting 
to do business with the 
criminal and the corrupt 
[because Obama's] law helps 
stop U.S. companies from 
funding conflict and human 
rights."Suspending  
the Dodd-Frank  
Wall Street  
Reform and  
Consumer 
Protection Act 
now would undo  
all the responsible 

    business practices   
 spreading in the  
 region. More than  
           5.4 million people have    
      been killed in The Congo 
since the late 90s, and 
hundreds of thousands 
of rapes are tied into the 
warring in the region, which 
is generally referred to as the 
worst deadly conflict since 
WWII. Even big profit-driven 
corporations say they can't 
get behind doing business 
that fuels such carnage. 
Companies like Apple, Tiffany  
& Co., Blackberry, and    
             Intel declare they    
                     only source   
                       materials    
                        ethically, and   
                        Trump    
                        nullifying 
                        Obama's law 
                       won't change 
                     their stance.

According to a study in 
The Lancelet, 

it's official: a tribe of 
hunter-gatherers in Bolivia, 

known as The Tsimane, have 
the healthiest hearts in the 

world, and studying those hearts 
has flipped the lid on what we thought 

a heart smart diet was.The 16,000 Tsimane 
live, fish, farm, and hunt along the Maniqui river of the 
Amazon rainforest. In other words, they live like we're supposed to, and like we did way 
back before buildings and grocery stores replaced forests and farmlands.If one wanted 
to simply mimic their diet, it consists of about 17% wild game, 7% freshwater fishes like 
piranhas and catfish, a little foraged fruit and nut for snacks, and a whole lot of family-
farm grown rice, maize, plantains, and manioc root. With that diet, a middle-aged Tsimane 
person exhibits barely any sign of clogged arteries or risk of heart attack, whereas 25% 
of Americans at middle age cannot say the same. If you want to get all nutritionist about 
it, start eating a diet where 72% of your calories come from carbs, 14% from fat (with 
very little coming from saturated fats), and 14% from lean protein (the meat they eat is 
quite lean). The exercise they get from all that hunting, farming, and fishing is enough to 
pump those arteries clear of blockages. Were they wearing fitbits, they clock an average 
of 16,500 steps a day. Even folks over 60 have a step count of 15,000. The revolutionary 
discovery from the study is that they get 72% of their calories from carbs; here in North 
America, we thought that was a bad thing. Based on this study, a high carb diet, with very 
little saturated fat and processed foods, should be 2017's new fad.

3 Bolivia
Science Has Found  

and Studied the  
Healthiest Hearts  

in the World

3

2

1
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townie  
Cross 
word

Star Gazing  
APRIL Horoscopes
ARIES  To subdue the enemy 
without fighting is perfection 
of the art of the warrior. 
Mars' influence spurs spiritual 
transformation.

TAURUS  Find middle ground. Healthy 
boundaries temper passionate, instinctive 
energy. Exceptional drive should be 
harnessed.

GEMINI  Rare is the month where the 
call of philanthropy goes so well with pure 
sensualism, but here it is.

CANCER  There's  a pattern in every 
glitch and a glitch in every pattern. Start 
seeds, plan for summer. Creative nesting 
is encouraged.

LEO  Refine your plan of attack. Think 
about your basic drive, what you want 
most. Be ruthlessly honest, fiercely 
confident in your strategy.

VIRGO  "Wellness and service!," a Virgo 
battle cry cutting rationally through April's 
powerful emotions. Let it guide you.

LIBRA  Keep busy, mix it up. Axe 
throwing followed by Tai Chi, for example. 
Maintain balance by embracing extremes. 
Expand your possible.

SCORPIO  Passion is paramount now.  
Be bold not foolish. Underlying primal 
erotic vibes resonate most for Scorpio.

SAGITTARIUS  Bemused by the 
seriousness around you, your job is to 
provide levity. Reality checks
and adventurous meals are key.

CAPRICORN  Look for clarity in karmic 
patterns, stuff that keeps coming back. 
Contemplate what fulfillment means for you. 

AQUARIUS  Retrograde energies stir 
creative passions. An idealist, turn inward 
for vision this month.

PISCES  "Your heart is a muscle the size of 
your fist. Keep on loving. Keep on fighting." 
Ramshackle Glory lyrics are advice this 
month. Fight the power, not each other.

And Now  
You Know…
Since the 1940s, 90 commercial 
flights have simply gone missing.  
The plane never found. 

Baking tip: use a grater to grate a 
cold stick of butter into your flour, 
it makes it way easier to mix the 
butter and flour and other ingredients 
together. 

There are roughly 2,700 languages on 
planet earth. 2,400 are considered in 
danger of going extinct. 

The difference between a "fact" and 
"factoid" is that a fact is irrefutably true, 
whereas a factoid is an assumption 
or speculation reported and repeated 
to the point of being assumed to be 
true. One common and false factoid is 
that the police won't start a missing 
person's case until someone has been 
missing for 24 hours. 

You cannot see The Great Wall of 
China from outerspace. That would 
require it to be very TALL, not long. 

Elvis was a blonde: he dyed  
his hair jet black.

Lady Dais of the Han Dynasty is 
China’s eternal mummy. She was 
found over 2,000 years after her 
death, yet her skin was still soft, 
and you can flex her arms and 
legs at their joints. She's the most 
well-preserved ancient human ever 
discovered, and science still has no 
idea what mysterious liquid  
she was preserved in.

ACROSS
4.  Mun Sister campus,  
 The ? Institute
6.  Wonderful Grand ?
7.  Super supportive place to pick up 
 a cat or dog: Heavenly ?
9.  This modern legend among music 
 venues is now up for sale on 
 "The Deck." The ?
10.  Great Mexican Food spot in 
 Rabbittown: ? Azteca.

DOWN
1.  Local grocery store chain
2.  Harry ? / ? Hole
3.  Name of the Ice Caps's 
 Puffin mascot.
5.  The NL surname Gushue  
 is now synonymous with  
 what sport?
8.  What "King" graces the cover 
 of The Herald an awful lot?

ACROSS:  4 - Marine  6 - Band  7 - Creatures  9 - Levee  10 - Soul  DOWN:  1 - Colemans  2 - Hibbs  3 - Buddy  5 - Curling  8 - Elvis
PSSST!  

ANSWERS 
BELOW

Across

4. Mun Sister campus, The ? Institute

6. Wonderful Grand ?

7. Super supportive place to pick up a cat or dog:

Heavenly ?

9. This modern legend among music venues is now up for

sale on "The Deck." The ?

10. Great Mexican Food spot in Rabbittown: ? Azteca.

Down

1. Local grocery store chain

2. Harry ? / ? Hole

3. Name of the Ice Caps's Puffin mascot.

5. The NL surname Gushue is now synonymous with

what sport?

8. What "King" graces the cover of The Herald an awful

lot?

Untitled
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The Anna Templeton Centre on Duckworth Street is a vibrant incubator of local arts, 
particularly visual and textile work, where qualified instructors pass traditional 
disciplines onto new generations. But what about its namesake, Anna herself? Like the 

centre named after her, Anna was endlessly committed to advancing and celebrating the arts 

and craft culture of the province. Yet her education almost led her down a different path: she 

earned a pre-science degree from Memorial when Memorial was but a college. Upon her 

return home from MacDonald College in Montreal (where she studied Home Economics), she 

became the Organizing Secretary of the Jubilee Guilds of Newfoundland and Labrador. The job 

allowed her to pursue a lifelong involvement in craft development throughout the province. 

Traveling alone to countless rural communities, she taught isolated women a variety of arts 

and craft, spreading the skills and arts like fire across the island. In the 1930s and 40s, it 

was deemed atypical (badass or strange depending on your inclinations) for a single, young 

townie woman to do such a thing unaccompanied. It’s what made her a legend. By 1965, she 

was supervisor of the Department of Education’s “Craft Training Division.” Her unparalleled 

contribution to craft education in NL was honoured, just a year before her death in 1994, by the 

College of the North Atlantic. They named their Anna Templeton Centre after her in 1994, to 

house their textile Studies program The building now does what she did: it carries on the many 

traditions of art making she devoted her life to. The building came long after Templeton was 

awarded the prestigious Centinenial Medal in 1967, for her relentless enthusiasm to inspire 

rural women to adopt new skills and knowledge in the arts.

all about
Anna Templeton
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䤀一䐀䔀倀䔀一䐀䔀一吀 䄀刀吀 䄀一䐀 䌀唀䰀吀唀刀䔀 

䤀一 匀吀⸀ 䨀伀䠀一✀匀

圀伀䰀䘀 倀䄀刀䄀䐀䔀Ⰰ 䐀䤀䰀䰀夀 䐀䄀䰀䰀夀Ⰰ 䠀伀伀䐀䔀䐀 䘀䄀一䜀Ⰰ 
刀䤀䌀䠀䄀刀䐀 䰀䄀嘀䤀伀䰀䔀吀吀䔀Ⰰ 䨀䄀唀一吀Ⰰ 

䌀䠀䤀倀倀夀 一伀一匀䌀䠀䤀倀倀夀 一伀一匀吀伀倀Ⰰ 䨀䤀䴀 䈀刀夀匀伀一Ⰰ 倀䠀저䐀刀䔀Ⰰ 
䠀䔀䰀䔀一䄀 䐀䔀䰀䄀一䐀Ⰰ 䰀唀䬀䄀Ⰰ 一伀吀 夀伀唀Ⰰ 䨀䄀䬀䔀 

一䤀䌀伀䰀䰀Ⰰ 䬀䰀䄀刀䬀䄀 圀䔀䤀一圀唀刀䴀Ⰰ 匀吀䔀嘀䔀 
䴀䄀䰀伀一䔀夀Ⰰ 䤀一䐀䤀䄀Ⰰ 倀刀伀倀䔀刀吀夀Ⰰ 䌀䠀䄀刀䰀伀吀吀䔀 
䌀伀刀一䘀䤀䔀䰀䐀Ⰰ 䴀伀吀䠀䔀刀䠀伀伀䐀Ⰰ 伀圀䔀一 匀吀䔀䔀䰀Ⰰ 

䌀䄀吀䄀䰀䤀一䄀 刀䔀䄀倀䔀刀匀Ⰰ 一䔀圀 夀伀唀Ⰰ 刀䔀一䐀䔀刀匀Ⰰ 倀䔀吀䔀 
䌀䄀匀䔀夀 ☀ 吀䠀䔀 嘀䤀䬀䬀䤀䔀匀Ⰰ 䐀䔀䄀䐀 䈀䔀䄀吀 倀伀䔀吀 

匀伀䌀䤀䔀吀夀Ⰰ 䌀䠀匀伀䌀䤀䔀吀夀Ⰰ 䌀䠀䰀伀쬀 䐀伀唀䌀䔀吀Ⰰ 夀䔀䔀 䜀刀䰀娀Ⰰ 刀伀唀䜀䠀 
䠀䄀一䐀匀Ⰰ 吀伀圀一 䠀伀唀匀䔀Ⰰ 䄀䔀 䈀刀䤀䐀䜀䔀刀Ⰰ 䈀䤀䜀 匀倀䄀䌀䔀Ⰰ 

匀圀䔀䰀䰀䠀䔀䄀䐀匀Ⰰ 䴀䄀䄀一匀Ⰰ 刀䤀䈀䈀伀一 吀䤀䔀䐀Ⰰ 䈀䰀䔀唀Ⰰ 
䨀䔀一䤀一䄀 䴀䄀䌀䜀䤀䰀䰀䤀嘀刀䄀夀Ⰰ 䜀伀伀一Ⰰ 䐀伀刀䴀䤀吀伀刀䤀䔀匀Ⰰ 

䤀吀 䌀伀唀䰀䐀 䈀䔀 䘀刀䄀一䬀夀Ⰰ 䈀䈀儀吀Ⰰ 
䬀刀夀匀吀䰀䔀 䠀䄀夀䐀䔀一Ⰰ 䠀伀吀 䈀䤀匀䌀唀䤀吀Ⰰ 䄀䤀匀䔀伀Ⰰ 

☀ 䰀伀一䜀 一䤀䜀䠀吀 圀䤀吀䠀 嘀䤀匀䠀 䬀䠀䄀一一䄀


