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NEWS & OPINIONS

LETTER TO THE EDITOR

GOT  
SOMETHING  

TO SAY?  
Send your 500-750  

word letter to chad@
theovercast.ca

In April, angry fishermen broke 

into the Ocean Fisheries Centre. 

They smashed in windows and 

beat down a locked front door, and 

they strode down its corridors, 

demanding to be heard by 

particular DFO staff. 

Jan Woodford, regional director for DFO, 
told media she was terrified. 20 years at the 
job, and it was the first time she'd ever felt 
threatened or scared. The RNC was called to 
the scene, and employees were told to stay 
inside their offices with doors locked. 

Still, fisheries managers at DFO 
agreed to meet with these 
people there and then, if the 
protestors would kindly 
leave the secure part of 
the building, to ensure the 
safety of staff,  and have 
an impromptu meeting in the 
cafeteria. DFO, understanding the 
fish harvesters' collective frustration, did not 
press charges. They knew what it would look 
like to try and fine or jail locals worried about 
providing for their families.

The protestors did not like the 63% reduction 
in shrimp quotas in Area 6, and felt that 
because they live on the northeast coast 
and southern Labrador (shrimp fishing Area 
6), they should get first crack at fishing the 
shrimp in that area, over fishers from other 
places. They felt their livelihoods were in 
jeopardy. So they took a semi-violent stand.

Shortly thereafter, Beatrice Hunter similarly 
stood up for herself when she felt her 
quality of life would be affected by Nalcor's 
operation in Labrador. The difference was, 
she peacefully and reasonably told a judge, 
no, I won't stay away from peaceful protests 
outside the gates of Nalcor's operation at 
Muskrat Falls. And for that, she was thrown 

into an all-male jail in St. John's, strip 
searched, and endangered among violent 
criminals in an overcrowded jail. 

Nalcor saw fit to lay charges on a non-
violent, peaceful protestor: what a bleak 
world. Yes, Hunter was given the option by 
a judge to avoid prison time if she agreed 
to stay away from Muskrat Falls, but to 
quote her, "I was defiant of the court system 
because I know our ancestors had no say in 
how those laws were written."

This letter to the editor is not judging the 
actions of the fisher-protestors. Godspeed 

to them and Beatrice both, for standing 
up for their cause. This letter is 

passing judgement on how 
white men can get away with 
Breaking and Entering and 
damaging property, and 
scaring people, while an 
indigenous woman is jailed 

for peacefully protesting. 
That speaks to two things: our 

collective racism in NL, maybe, but 
certainly Nalcor's consistently abysmal PR 
-- their public relations is an atrocity. 

The optics of being okay with jailing a 
woman, because her freedom of speech 
inconveniences you, is poor PR, especially 
when your company is already public enemy 
#1. There were dozens of ways to handle that 
better. And ditto for how they sent journalist 
Justin Brake to court for covering protests 
during the flooding of Lake Melville. News 
outlets internationally picked that story up: 
a crown corporation took a journalist to 
court for doing his job! What a gobsmacker, 
who does that? It single-handedly knocked 
Canada's Freedom of Press ranking down a 
few notches, literally, it did.

For years, Nalcor has done a piss poor job 
communicating with us, while wondering why 
we're confused and angry at them. And this is 
coming from someone who still believes in the 

potential  
of Muskrat Falls. Yeah, it's costing 
billions, but will ultimately net us money in the 
long run. And I would love to see us switch to 
clean, reliable energy over that gross, failing 
crapshoot in Holyrood that -- as Nalcor should 
be telling us -- is not going to be able to power 
our province soon. Remember Dark NL? 
Expect way more of that, as our demand for 
power exceeds Holyrood's ability to provide it. 

Nalcor has virtually no intelligent, thoughtful 
communications strategy to educate and 
appease the masses. They seemingly prefer 
the mind your own business, and screw off 
or we'll press charges approach. So middle 
fingers right back at you, Nalcor, until you're 
willing to admit you're being a backwards 
bully about how you operate. 

Stop. Stop, and put yourself in the shoes 
of the people complaining and bend a little, 
compromise, it's what relationships are all 
about, and it's why your relationship with 
the people of the province is in the dumps: 
communication and compromise is vital to 
any relationship. We don't know what you're 
up to, because you won't tell us. All we know 
is you're spending billions of our dollars, 
and you're willing to jail our journalists and 
indigenous elders if they cross you. No one 
likes that kind of guy. — CRYSTAL SOMEBODY 

Nalcor Versus DFO 
A Study in Poor, Poor PR

For years,  
Nalcor has done a  

poor job communicating 
with us, while wondering 

why we're confused  
and angry at them.



4  /   JULY 2017  /   THE OVERCAST NEWS & OPINIONS

We're Not Milking 
Our Milk Industry 
in Newfoundland
BY CHAD BENNETT

The mind goes precisely the way a road 
shouldn't, in fits and breaks. 

During the groggy moments of morning I began to wonder 
about prestidigitation; the act of misdirection, sleight of hand. 
Not a usual preoccupation, but when milk makes world news 
and threatens international trade agreements, "the usual" 
becomes increasingly relative. So with my coffee still grim 
ages away, sleight of hand retained a certain appeal.

This latest misdirection took place in Wisconsin. A place 
thought of so little it's somewhat jarring to suddenly be 
confronted with it, but down the rabbit hole we were all 
thrown. We now know that Wisconsin is at peak cow. All 

of their dairies are at full capacity, and yet the amount of 
milk being produced is still increasing. In the past, some 
of the surplus milk was finding its way into our country, 
but no longer is that the case. Our government took 
steps necessary to protect our dairy industry. Placing the 
necessities of life in the hands of someone you have no or 
little influence over is dangerous and eventually very costly.

My coffee had amazingly emerged from whatever time dilation 
it had been playing with and I added a generous helping of 
milk before taking a greedy swig. It occurred somewhere 
between sips 3 and 5 that maybe we could all use this latest 
American misdirection for some good. With milk on the 
collective brain, let's examine the state of milk on a local level. 

Our dairy industry is surprisingly strong with 5,600 cows 
producing over 48.5 million litres of milk annually, according 
to NL government statistics. This production is more than 
enough to met our needs and is still increasing. In fact 
we are a net exporter of fluid milk. Those same statistics 
showed us to consume 65.6 litres per person per annum 
and with our current population of 526,702, we in total 
consume a little more than 34.5 million litres of milk. 
Meaning we are exporting over 14 million litres of milk fluids 
annually and rising. There are a couple of glaring deficiencies 
however; Firstly, an average 15% of our livestock forage is 

imported every year, which is costly for 
our farmers and in turn us. Next and 
probably most galling is that we have 
little to no secondary milk processing 
(like turning milk into cheese, butter, 
yogurt, ice cream, fresh cream etc).

Our position as a net exporter of milk 
fluids is actually an opportunity lost. Our 
surplus milk gets pumped into trucks 
driven, and shipped to the Mainland, 
processed, packaged, stacked back onto trucks and shipped 
back to us. We lose jobs, we lose tax revenue, we lose 
control of dairy prices, and our cost of living goes up. That 
being said, it may not surprise you to learn that we pay 
among the highest prices for milk and dairy products of any 
of the provinces. So where do we go from here?

Our Provincial government has recently opened up 
more crown land for agricultural  development which 
is positive, but will amount to little without support. 
The next step needs to be supporting the growth of 
livestock feed, and the establishment of a provincial dairy 
for secondary processing of milk fluids. Both of these 
measures would create jobs, tax revenue, and ultimately 
lower the cost of living. 

Happy sesquicentennial, 
Canada! Here are some 
suggested July activities, as 
you drape yourself in red and 
white, and soak up all available 
Canadianity.

LEARN HOW TO PADDLE A CANOE
Noted Canadian Pierre Berton said that a 
Canadian is “someone who knows how to 
have sex in a canoe.” That’s probably ill-
advised, but a good first step is getting some 
lessons. The Newfoundland Kayak Company 
is offering a two-day course on kayaking 
on July 15-16 (NFkayak.com). You can also 
reach out to Paddle NL, the provincial club 
for canoeing and kayaking (paddleNL.ca). 
They hold regular outings, weekly paddles for 
members, and other opportunities to connect 
with your fellow waterdogs. The Outfitters 
offers rentals out of their paddlesports store 
at 1091 Topsail Road in Mount Pearl (the 
former Army-Navy store).

MAKE POUTINE
The unofficial official Canadian 
dish, originating in Quebec, 
has its regional variations (or 
bastardizations, depending 
on who you ask). But what 
makes a poutine reign 
supreme? “Firstly, you have to 
have cheese curds on it. That’s a 
must,” says Chef Adam Blanchard of Five 
Brothers Artisan Cheese. “Bring the curds to 
room temperature before using for ultimate 
flavour and squeak. None of that shredded 
cheese. Secondly, the gravy should be piping 
hot. This helps the curds melt.” About that 
sauce: heavy beef- or pork-based brown 
gravies are rarely used for a proper poutine. 
Traditionally, it’s a light and thin chicken or 
turkey gravy, containing vinegar to balance 
the richness of the cheese and fries. 

SEE A BIG BOAT
Going down to the harbour to look at a big 
boat is a summer staple. On July 11, Canadian-
flagged research icebreaker C3 will cruise into 

St. John’s harbour as part of their 
epic 150-day sailing journey 
from Toronto to Victoria via 
the Northwest Passage, with 
stops along the Atlantic coast. 
The 67-metre vessel will have 

a cross-section of Canadian 
society on board, including 

scientists, artists, Indigenous 
Elders, historians, youth, journalists 

and educators. They’ll be connecting with 
communities, conducting research, and 
creating art together to  
celebrate our home.

LISTEN TO A CANADIAN 
PODCAST
Stop Podcasting 
Yourself --Graham Clark 
and Dave Shumka (along 
with possible guests) host 
a free-wheeling afternoon 
chat where the topics often 
gravitate to Canadian culture, like 
the value of Eat-More bars, the “Avril 

Lavine is dead” conspiracy, or discussions 
of commercials for Rainbow Chips Ahoy! 
featuring Kevin, the animated character who 
gave the chocolate chips their color. Taggart 
and Torrens – Jeremy Taggart (formerly 
of Our Lady Peace) and Jonathan Torrens 
(formerly of Street Cents) goof around and 
share real life and showbiz stories, playing 
games like “Frew or False” (Jono reads facts, 
Jeremy determines whether or not it’s Alan 
Frew, lead singer of Glass Tiger). Their book 

(Canadianity: Tales from the True North 
Strong and Freezing) is due in 

stores this fall. 

WATCH EVERY 
CANADIAN  
HERITAGE MINUTE
“But I need these baskets 
back!” – Whether it’s 

nostalgia or patriotism, 
Canadian Heritage Minutes 

unite us all. Watch every 
Canadian Heritage Minute (85 in 

all!) online at historicacanada.ca.

Almost 150 ways to celebrate Canada this month BY LAUREN POWER

Noted  
Canadian Pierre Berton 

said that a Canadian 
is “SOMEONE WHO 

KNOWS HOW TO HAVE 
SEX IN A CANOE.”  

That’s probably 
ill-advised.
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There may be no chauvinism 
greater than that of the St. 
John’s East Ender.   

The sense that it’s better over here is deeply 
held without much logical foundation. It’s 
colder and damper than any other part of the 
city. It can be ten degrees warmer in Bowring 
Park than it is in Bannerman on any June day. 
The infrastructure is old and crumbling. The 
sidewalks are ice-covered and treacherous 
much of the year. But it is the historic quarter, 
with the greatest inventory of heritage 
properties; it’s where you find the better 
bars and restaurants, a couple of 
stages, the art galleries.

It’s where St. John’s is like St. 
John’s and not like anywhere 
else in the world. Kenmount 
Road could be anywhere awful. 
We, east of Adelaide, have, for 
a long time, been quite self-
satisfied and smug about it all, and in 
a way that drove the crowd from the west 
end, baymen, and especially Mount Pearl to 
distraction. We are the worst Townies. 

I think though, all of us A1ers are lately losing 
the confidence it takes to claim bragging 
rights. Our act is getting old. The St. John’s 
City Council has, for several terms, been a 
Gerontocracy, a bunch of witless old geezers 
variously cowed or owned. They’ve cared 
little for the town’s material culture and 
have demonstrated a naked hostility to the 
downtown. Pleading impotence or ignorance 
they’ve allowed significant older properties 
to be demolished, put up harbour fences, and 
green-lit chain restaurants on the harbour 
apron. They have made a fetish of the 
automobile, sprawl, and hockey. In order that 
Council not appear so aged, Dennis O’Keefe 
has gone so far as to spend public money 
encouraging vast ship-loads of still older 

visitors to come and shuffle around the place.
Dare I suggest that there are the beginnings 
of an exodus of cool kids from the Capital for 
the country? I suspect Rising Tide’s Seasons 
in the Bight Festival was the beginning of 
what’s becoming the buzz up the Bonavista 
peninsula. It isn’t the tourist traffic and business 
the summer theatre event brings to Trinity and 
environs, so much as it is the young actors 
and stage technicians Donna Butt hires each 
summer. Soon after “Trin” was established 
there was Fisher’sLoft , the Bonavista Social 
Club and more. John Norman’s Bonavista 

Living initiative is restoring and preserving 
that town’s built heritage with as much 

enthusiasm as St. John’s City Council 
has contempt for its. And now 

there’s Port Rexton Brewing and 
the Bonavista Biennale. 

I was on the bill at The Woody 
Point Writers Festival last 

year and hoped to cross paths 
with a pal from my poker game, 

local rock star Jody Richardson. 
He was out west developing projects for 
Gros Morne Summer Music. It wasn’t until 
the morning of my last day we managed to 
connect. He was a grinning wreck; from too 
many impromptu jams, too many shows, too 
much 3 am karaoke with Ron Sexsmith, too 
many moonlight dips off Galliot’s pier and 
into phosphorescent waters of the sound. 

There are towns in rural Newfoundland, 
admittedly too few, that are crafting a 
narrative attractive to young people. These 
are the places that have a chance of beating 
the odds and thriving. If St. John’s stays on 
its course it will be left with ample parking 
on Stavanger Drive, unsold building lots in 
needless suburban developments, and a 
shrinking tax base of seniors. If it doesn’t 
soon pick up its game St. John’s action will 
be going ‘round the bay. 

   

1 Year Later 
Still a Lack of 
Clarity on Who 
Will Fund Our 
Underfunded 
Libraries
BY DAVID BRAKE

A year after the government 
threatened to shut down 54 
libraries (more than half of 
the province's libraries), and 
provoked a storm of protests, 
a $187,000 consultants’ report 
pointed out funding of the 
system, even before the 
planned cuts, was “very low 
compared to virtually all other 
provinces.” But it is becoming 
apparent a solution to the 
problem will take years.

The same report pointed out that in every 
other province save PEI, an average 
of 80% of library funding comes from 
municipalities, and it recommends the 
province and the municipalities (through 
Municipalities NL) meet to negotiate a new 
model, with (mainly) larger municipalities 
targeted to provide additional funds. 

Municipalities NL won’t be able to respond 
to the report collectively before its AGM in 
November, but according to its President, 
Karen Oldford, there can be no “quick 
fix” – a solution will be two or three years 
in the making, and tied up with reform of 
provincial laws governing how cities and 
towns can raise money and what services 
they are responsible for providing.

At present, she says, they are not allowed 
to support the day-to-day running of 
libraries, though they can and do support 
them indirectly by, for example, housing 
them in municipal buildings. They also 
have some other pressing issues they have 

to deal with – in particular decades of 
neglect of wastewater treatment. This is a 
municipal responsibility, and in an earlier 
CBC interview she suggested it might cost 
$500m for cities to comply with federal 
regulations. In negotiations with the 
province, Municipalities NL will be looking 
for new ways to tax residents to raise 
money for this, as at present 75% of cities’ 
income comes from property taxes.

Meanwhile Newfoundland and Labrador 
Public Libraries has no plans for what it 
might do if its funding were raised. Andrew 
Hunt, its executive director, explained, “our 
strategic planning system only permits 
planning within our fiscal envelope."

He acknowledged that the report shows 
the system is underfunded – the $9m a 
year gap between the province’s funding 
and the Canadian average is “not really 
news to people inside the library system,” 
he says. But since the municipalities have 
said they could not afford to make up the 
gap, “to plan to come out with a system 
that is going to double in size, [though] 
nobody has come forward with a monetary 
commitment, doesn't seem to be a 
practical way to go about it.”

While the NLPL ponders an action plan 
aimed to feed into the 2018/19 budget, a 
group of citizens in St. John’s has already 
met councillors Sheilagh O’Leary and 
Sandy Hickman on the council’s Arts 
committee to press for the creation of a 
new library in downtown St John’s.

Both councillors support the idea and 
Hickman suggested, “if a new downtown 
library was developed the City may 
have other services or facilities that it 
could attach which may achieve some 
economies in operating costs and for 
which the City should pay for its share.”  

But he added, “I firmly believe that the 
province must control and fund the 
complete provincial library system. 
Municipalities simply don't have the ability 
to generate more revenue, short of raising 
taxes.” If municipalities (most of whom are 
worse off than St John’s) share this view, 
a solution to the libraries’ difficulties will 
remain as far away as ever.

BAY OF EXPLOITS WITH ED RICHE

Go West Young Man

Pleading impotence or ignorance, council has allowed significant older properties  

to be demolished, put up harbour fences, and green-lit chain restaurants on the  

harbour apron. They have made a fetish of the automobile, sprawl, and hockey.

Dare I suggest  
that there are the 
beginnings of an 

exodus of cool kids 
from the Capital for 

the country?
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St. John's based Solace Power 
are at the forefront of leading-
edge wireless power technology. 
After seeing a demand for 
cordless power, they began 
filling that gap with a unique 
approach wireless power.

They use what's called "electric 
field RC² (Resonant Capacitive 
Coupling) technology,"to grant users 
"complete spatial freedom." Greater Spatial 
freedom is corporate jargon that means 
you'll no longer have to precisely line up 
your electronics for charging; your devices 
can be powered anywhere within the 
impressive energy range of their charger. 

The company surprised itself with what 
RC² can do, in terms of the distances 
from which their wireless power tech can 
power things, and, how quickly they can do 
so. To quote one of their engineers, Paul 
Arsenault, it's "well beyond what anyone 
thought possible."

Solace Power were one of two companies to 
receive significant funding from government 
in June, specifically for their operation 
focused on wireless charging technology 
for small electric unmanned aerial vehicles 
(UAVs; drones).

The Government of Newfoundland 
and Labrador, through its Research & 
Development Corporation, contributed 
$244,648 to the project, while the federal 
government invested 5.5 million between 
Solace Power and another local outfit, 
Furgo Geosurveys.

Neil Chaulk, VP of Business Development, 
says "companies like Boeing, we're working 
to help them actually charge a drone while 
hovering, and that is something no one else 
has done before." It's truly world-leading 
work, happening right here in NL. 

In a drone charging demo, Solace was able 
to transfer 35W to the UAV with 71% battery 
efficiency, and charge a drone hovering 
25cm above a charging pad. They fully 
charged a 7.4 volt battery in less than 9 
minutes while the drone was hovering.

This technology will let companies greatly 
improve their use of drones. Drones let 
organizations decrease costs associated 
with inspections, monitoring, data 
collection, and various other day-to-day 
activities. However, the full potential of 
drone implementation is currently limited by 
restrictions on battery life, as most electric 
drones have a battery life of 15-40 minutes. 

Solace Power’s RC2 technology will allow 
UAV tasks to be completed more efficiently, 
simply by placing wireless charging pads near 
surveillance/inspection areas, so drones can 
just go hover near a charging pad when their 
battery is getting low, allowing the drone 
to effectively remain charged in perpetuity. 
Allowing drones to stay in the air for extended 
periods of time, even during charging, reduces 
the number of drones needed to carry out 
tasks as well.“Innovation plays a critical role 
in advancing a stronger, more diversified 
economy in Newfoundland and Labrador," 
says Christopher Mitchelmore, Minister 
Responsible for the Research & Development 
Corporation. "The Provincial Government 
is pleased to support Solace Power as they 
endeavour to develop a new technology 
in wireless power transfer for the global 
aerospace and defence market.” 

Kris McNeil, President and CEO of Solace 
Power, says the money will help accelerate 
the research and development of their 
wireless power technology, which has 
the potential to transform multiple 
industries."We will be building a state-of-
the art power electronics lab in St. John's, 
which will put us at the forefront of wireless 
power development," McNeil says. "This 
advanced testing facility will be one of very 
few of its kind in Canada.”

Revolutionary Local 
Company Taking Charge 
of the Sky BY CHRIS DONALDSON

How Have We Arrived at Reality 
Needing to Be Defended? BY CHAD BENNETT

On one of those cold drizzly days, the sort you'd much rather 
sleep in or curl up with a herd of sheep and a good book, I 
found myself walking to MUN. I knew the where and what 
of my soggy stroll, I just wasn't entirely clear on why I was 
bothering to show up for a March for Science. 

St. John’s, like hundreds of other cities, held satellite events to coincide with the March 
for Science demonstration which took place in Washington, because "An American 
government that ignores science to pursue its own agendas endangers the world." I, 
like so many other participants, trundled to our respective gatherings with confused 
expectations. Would there be Hey hey ho ho truth is kind of true yo! chants? How had we 
arrived at such a place where we feel reality needs to be defended? 

All demographics seemed represented, the young and old, men and women, all walks 
of life. There were dogs wearing lab coats, colourful signs and witty slogans. The 
atmosphere was of friendly fun with lots of smiles exchanged, grateful nods. Everyone 
was calm, reserved, tentative, with many soft conversations trickling on in pocket 
corners. Wafting through this otherwise congenial atmosphere were the unmistakable 
notes of shyness, sheepishness. 

Don't misunderstand, no one was embarrassed to be present, most seemed proud to be 
there, proud to stand up for something important to them. You see the crowd was not 
small, it wasn't enormous either by any stretch, but nor was it three cranks yelling at 
squirrels. And therein lies the embarrassment, for in this respectable crowd filled with 
reasonable people, a tacit acknowledgement is made, that reality does need defending.

We marched, waved signs, passing cars honked support, a hey hey ho ho chant started and 
fizzled and finally speeches were made. It was all calm, orderly, and over seemingly as soon 
as it began. I felt happy that I went, proud that I went, but I still wasn't sure why I went.

Science is the understanding of reality, one single, objective reality. A March for Science 
is a defence of that reality. Unfortunately, we are all subject to our personal perceptions 
and individual delusions, I guarantee you think a number of things which are not correct.

When looking at the exact same colour, we all experience a different shade unique to 
us. They may be asymptotically close, but every single human will see a different colour, 
that's perception. As for delusions, we all carry these around with us as well, some are 
small and charming, others great and grotesque. You can create whatever world you 
like if you can bend your will towards it.

With everyone inhabiting their own personal bubble, why should we bother defending 
reality? It needs defending because of our individual distortions, because reality is our 
sole point of commonality, we may see the same colour differently, but it is the exact 
same wavelength of light for everyone. Reality is the bridge between human experience, 
it's what allows people to connect. An agreed upon reality is what allows compassion, 
empathy, and understanding for and of each other. If we cannot agree upon one 
objective reality then we are lost.

It dawned on me later, why I showed up for a March for Science, and it turned out to be 
rather simple: I showed up because people are all we have.
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Big Banks 
Ignore Our 
Best Interests; 
Is Postal 
Banking a 
Remedy?
BY JAY FALLIS

When I was 10 years old, I had a 
light blue piggy bank. I always 
knew that when I put a coin in, 
I would get it back. I never had 
to worry about being charged 
interest or having to pay fees. 

Canadian banks and other financial 
institutions do provide an important 
service. They guarantee that individuals and 
organizations can save their money securely, 
can borrow money to invest, and can seek 
financial advice, among many things. 

However, banks and most other financial 
institutions are businesses. Their priority is 
profit. This reality can leave the average bank 
user at a disadvantage. Following a recent 
CBC Go Public investigation, large Canadian 
banks across the board have been accused of 
overselling to consumers. 

In the past few months, over a thousand 
employees of Canada’s five largest banks 
have come forward saying that they were 
pressured to offer services contrary to what 
was in the best interest of clients. This has 
sparked outrage, and has even led to a 
parliamentary committee review. 

Enforcing stricter regulations and establishing 
more transparency in the banking sector 
would help to alleviate these problems. 
However, there is an additional alternative 
which could further benefit the average 
Canadian: Postal Banking.

 As was done in Canada up until 1968, our 
country’s postal operator, Canada Post, could 
also offer banking services. A Canadian postal 
bank, operating within the framework of a 
crown corporation, would focus on providing 
services that are affordable for consumers, 

rather than profitable for the institution itself. 

For the individual, this could include many 
improvements such as reduced interest rates, 
easier access to loans, and fewer service 
charges. With such offers made available to 
the public, private banks would feel pressured 
to follow suit. As a result, the cost of banking 
for all individuals and organizations could be 
significantly decreased.

However, that is not the only advantage to 
Postal Banking. Another benefit is improved 
accessibility. According to the Canadian 
Centre for Policy Alternatives (CCPA), between 
3% and 15% of Canadians do not have a bank 
account. This can in part be attributed to the 
high number of Canadians who live in remote 
areas where the number of bank branches is 
not sufficient to reach everyone. 

This has especially affected Indigenous 
Canadians. In a report compiled for the 
CCPA,by John Anderson, a former director 
of parliamentary affairs for the Official 
Opposition, it was found that there existed 
only 54 bank or credit union branches in 
the 615 Indigenous and Metis communities 
across Canada. 

Unlike bank branches, post offices are already 
located throughout the country. These 
branches could easily be expanded to offer 
financial services to all Canadians. 

But what about the cost? How can our 
country afford to take on the financial burden 
that would be associated with transforming 
our national post service to include banking? 
Interestingly enough, this change has great 
potential to actually generate revenue. 

Several studies and experts predict that 
Canada Post would be able to tap into the 
more than $35 billion in profits that Canada’s 
largest banks received last year. At a time 
when our postal service is striving to retain its 
relevance, this change would present a viable 
and affordable service to the Canadian public.

Our country’s banking system is designed 
to benefit large banks. However, creative 
solutions, like postal banking, could make it 
so that Canadians can put just  
as much trust into their  
real banks as they  
have put into their  
piggy banks.

TUESDAY Stand Up Comedy

WEDNESDAY Open Jam Session

THURSDAY Live DJ

FRIDAY & SATURDAY Live Bands

320 TORBAY ROAD

LIVE ENTERTAINMENT  
5 NIGHTS A WEEK!
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Salt of 
the Bay 
New Pop-up  
Restaurant in Witless 
Bay Showcases 
Homegrown Ingredients 

BY GABBY PEYTON

Salt of the earth is an 
understatement at Fork. 

Before service, co-owner and chef Kayla 
O’Brien goes down to the beach in Witless 
Bay, fills a bucket with seawater and, before 
the first customer walks through the door, 
there’s sea salt for the evenings mis-en-place. 

Fork opened on May 23, operating out of the 
Irish Loop Coffee House in Witless Bay, but 
already O’Brien and her partner, co-owner and 
co-chef Kyle Puddester, are ecstatic about 
the positive response from both locals and 
tourists. The pop-up restaurant runs from 
Tuesday to Saturday evenings, overlooking 
the harbour where most of the food comes 
from. “Probably 95% of the ingredients we 
are using are local,” says Puddester. From 
maple syrup to duck eggs, produce doesn’t 
travel far before ending up on the plate. Most 
of the ingredients are sourced in Witless 
Bay or Mobile; even the cocktails are shaken 
with chunks of iceberg from the harbour. The 
owners have a created relationship with local 
producers like Stephen and Lisa McBride, 
who live nearby. 

Between the two chefs, there’s more than 
15 years of kitchen experience. Puddester 
completed the Marine Cooking Program at 
CONA and has been executive chef at several 
St. John’s restaurants including Granite, as 

well as sous-chef at Blue on Water. Kayla also 
completed cooking at CONA and has worked 
in local kitchens like Portabello’s and Exile. 

The connection for Kayla at Irish Loop Coffee 
house goes back a long way. “I’ve been 
working at this coffee shop since I was about 
12,” says O’Brien, whose idea it was to start 
their own restaurant. After a six-month 
hiatus from cooking, Puddester wanted to 
work for himself and O’Brien knew just what 
to do. “I’ve always found my way back here 
somehow,” she says. 

Dishes at Fork have Asian flare, but even 
these elements have a touch of the Rock — 
the kimchi in the fried rice is brined with sea 
water. “It’s a good way to put the Witless Bay 
taste in everything,” Puddester explains. 

The menu changes regularly depending on the 
ingredients available, but expect appetizers 
like Bay of Fortune scallops with blood 
pudding, apple, celery and mustard seeds 
popping in your mouth like caviar, and main 
dishes like housemade pasta with duck confit, 
local greens, and tomatoes under a blanket 
of freshly-grated parmesan. Hot and crusty 
mini loaves of bread are to be anticipated and 
devoured — it’s Puddester’s nan’s recipe, and 
he hopes to do it justice. 

Though it’s considered a pop-up, the dinner-
making duo anticipate keeping Fork open 
through peak tourist season to the end of the 
year and have no plans to move. “I spent my 
whole life in this building,” says O’Brien. 

Instead, their goal is to encourage patrons 
“from town” to enjoy a meal and prove fine 
dining isn’t just for the St. John’s side of the 
overpass. Currently they are offering a deal 
with the Bread & Cheese Inn in Bay Bulls to 
entice diners on a gastronomic getaway, but 
they are excited about the local response as 
well. “I just think you shouldn’t have to travel 
to St. John’s for a night out,” says O’Brien. 
“Hopefully we can offer that, because there 
are lots of young families here.”

New Cafe “The Grounds” 
Showcases Farm Fresh 
Ingredients BY EVA CROCKER

A new farm-to-table café just opened 
in Murray’s Garden Centre in Portugal 
Cove. The Grounds improvises their 
menu daily, primarily using fresh local 
produce from Murray Meadows Farms.

Evan Murray is a manager of the Garden Centre and co-owner of Murray Meadows Farm, 
he runs the cafe with his brother Cameron Murray. Murray’s family has been running the 
garden center for over 35 years, selling ornamental plants, starter plants, and nursery 
supplies. Evan and his partner Brian Kowalski launched Murray Meadows Farm in 2012. 
The farm sells produce to loyal customers at the St. John’s Farmer’s Market, and to 
several restaurants in the city.

The Grounds links the two ventures together, using the Garden Centre as a venue to 
showcase the farm’s produce in simple but delicious prepared dishes. “We realized there 
was an opportunity to not just open a café but to open a farm-to-table café, using as 
much local ingredients as possible, and drawing attention to agriculture production in 
the area,” Evan said.

Their grandfather, who was an architect, designed the Garden Centre. The building has 
high, vaulted ceilings and large windows that let in lots of natural light. The brothers 
remodelled before opening the café, painting the walls bright white and installing wood 
panelling. “Once we did that we realized, wow the space is so much more expansive than 
we thought it was, it really lets the natural light shine through. We wanted to highlight 
the natural features in the space and tie them into the farm fresh café and the products 
we offer,” Evan said.

The Grounds offers breakfast and lunch service, as well as coffee and house-made treats. 
The larger menu items all hover around $12.00, making it a very affordable lunch and 
breakfast spot by St. John’s standards. Sous-chef, Amanda Bulman is a talented vegan 
baker and the café makes sure to always have vegan and gluten free options available.

The menu is displayed on a chalkboard above the cash so head chef Nick van Mele and 
Bulman can style dishes according to what’s available from Murray Meadows and other 
farms in the area. "You let the food that comes to you dictate the menu rather than coming 
up with the menu and trying to source the ingredients. It’s a lot more natural to see what 
you have available and be able to change the menu on a chalkboard. If you get something 
nice you can add it to the menu that day,” van Mele explained.

The day we spoke, freshly picked cranberries and a tray of live basil arrived at the café, 
so van Mele whipped up some ricotta and served it on house-made toast with cranberry 
jam, topped with basil, as a light lunch option. “In the winter it will be a little more 
challenging, but I’m going to prepare for it. There’s lots of ways to 
save what we have right now to use later on,” said van Mele.  
“I’m going to stalk up preserves, I’ll be freezing, dehydrating, 
bottling, canning, jarring, and salting. The flavours will  
be a bit different but it will still fresh and vibrant.”
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Patio season isn’t a thing 
in St. John’s — it’s more an 
intermittent series of scattered 
sunny days when the city 
erupts into solar revelry. 

But one thing is for sure: when the weather is 
nice everyone flocks to any decked-out space 
where they can have a beer and some food. 
To make sure you aren't stuck on the outside 
looking in (to the patio), these are the best al 
fresco experiences in the city, from hidden 
rooftop decks to brand new beer gardens. 

MALLARD COTTAGE
8 Barrows Road 
Mallard Cottage is hustling to open a beer 
garden in early July with a grand opening 
barbecue tentatively scheduled for Canada 
Day weekend. The beer garden will be more 
informal than the restaurant’s interior, with 
sawdust covering the ground and wooden picnic 
tables. “It’s more geared towards backyard 
barbecue,” says chef/owner Todd Perrin. Think 
burgers, sausages, and salads; a happy hour 
style menu with brews to sip on. The beer 
garden will be open Fridays, Saturdays, and 
Sundays from noon until sunset.

O'REILLY'S IRISH PUB
13 George Street 
O’Reilly’s opened their rooftop patio three 
years ago during one of the coldest summers 
St. John’s has seen, but this somewhat-
secret George Street oasis off Williams Lane 

is heating up. With a capacity of 120, there’s 
food service, a summer cocktail menu, and 
you can book it out for private events. 

YELLOWBELLY BREWERY 
288 Water Street
Yellowbelly’s patio is a great place for people 
watching at the intersection of Water and 
George Street. Happy Hour runs from 4-6pm 
daily, making it even easier to continue 
downing those Wexford Wheats in the 
sunshine. 

ST. JOHN'S FISH  
EXCHANGE KITCHEN & WET BAR
351 Water Street
The patio may be small, but the drink list 
at St. John’s Fish Exchange is not. Craft 
cocktails, beer, and a dozen wines by the 
glass are enjoyed overlooking the harbour. 

THE SUNDANCE
33 Gower Street
With Chef Mark McCrowe of Aqua and The 
Club now behind the menu at this iconic patio, 
the place will be more crowded then ever. 
Everything on the menu is $5, even dishes like 
Hawkins Mac N’ Cheese, Poutine with Five 
Brothers Cheese, and crispy falafel wraps.

CHAFE'S LANDING RESTAURANT
11 Main Road, Petty Harbour
The view of this trendy little inlet is 
unparalleled in Petty Harbour, plus they 
are pumping out some of the best fish and 
chips in the city. The Upper Deck features a 

summer Friday concert series 
showcasing local talent like 
Irish Descendants and 
The Navigators. 

JACK ASTOR’S
125 Harbour Drive 
Chain or not, this eatery 
has one of the best 
harbour views in the city. 
With a large drink list ranging 
from Fish Bowl cocktails to draft 
beer, there’s a lot to sip on while watching 
the cruise ships coming and going. 

THE SPROUT RESTAURANT
364 Duckworth Street 
The patio at The Sprout faces south, making 
it a great place to get an alfalfa fix and some 
Vitamin C all day long. Plus, it’s licensed, 
so you can have a beer while enjoying that 
famous Bravacado sandwich.

PIATTO MIDTOWN
60 Elizabeth Avenue
Pizza, Peroni, and sunshine are a great 
combination. Enjoy a meal and an Aperol 
Spritz (or five) at this Elizabeth Avenue eatery.

GYPSY TEA ROOM COURTYARD
Murray Premises
This restaurant has one of the most 
Instagrammable patios in St. John’s. The 
magical courtyard might not get direct 
sunshine all day long, but be consoled 
by the towers of beer, cocktails, and 

dishes like mussels  
and pizzas from EVOO. 

BY DA BEACH FISH 
AND CHIPS
1608 Thorburn Road, 
Portugal Cove
Someone somewhere 

once said seafood is 
always best enjoyed while 

looking at the ocean and while 
the patio isn’t licensed at By Da 

Beach, the views alone are worth it. Savour 
panoramic perspectives of Bell Island and 
your fi and chi at the same time. 

THE KEG STEAKHOUSE + BAR
127 Harbour Drive
Since The Keg moved into the defunct  
Legros & Motti space their patio is jacked up. 
The full menu is served out on the patio, so 
you can have your steak and eat up the  
view of the Narrows.

MAGNUM & STEINS
329 Duckworth Street
This intimate patio is right off the bar and 
may not be well-known (it only has about 
four tables), but with happy hour specials 
including glasses of Prosecco and duck confit 
nachos, it’s worth hedging your bets on 
grabbing a table.

GERRY 
ROGERS 

729-2638  /  gerryrogers@gov.nl.ca 

MHA for  
St. John’s  
Centre

St. John's Summer Patio Guide 2017 BY GABBY PEYTON
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Nar One Left  
When Your 
Drink of Choice 
Disappears from 
the Liquor Store 
Shelves 

BY DAVID KEATING

If you've picked up a new 
favourite drink in the past year, 
its days on the shelf may already 
be numbered.

As Newfoundlanders and Labradorians 
expand their palates, the demand for 
niche categories such as premium 
scotches, craft beers, and 
vintages from smaller wineries 
expands. A 12-period sales 
cycle, roughly a year, is the 
amount of time that a new 
product gets to make an 
impression before it gets 
phased out.

Greg Gill, Director of Marketing and 
Communications for the NLC, says 
demand for the ever new, especially among 
the NLC’s younger audience, is a big driver 
of the turnover of product listings.  “If you 
want variety, you have to be constantly on 
your toes to put the right product mix in play,” 
says Gill. Delivering what’s on trend and what 
looks like the next big thing in beverages, as 
well as offering various price points, varieties, 
and different countries of origin in each 
category all come into play. “It’s a little bit of 
art, it’s a little bit of science,  it’s certainly not 
a perfect process, but it’s something we take 
very seriously,” says Gill. “Our goal is to offer 
the best product mix we can.”

Sometimes the result is disappointment for 
those newly converted to a particular brand 
that suddenly disappears. “You get customers 
that are coming in upset about a particular 

product listing decision,” says Gill. “We’re trained 
to deal with that. We’re here to listen.” Either 
online or in person, Gill says NLC staff can offer 
recommendations on similar products.

On occasion, the disappearance of a product 
may simply be a seasonal change-up, with 
its return slated for the future. A product that 
performs well on repeat appearances can 
earn a permanent place in the store line-up. 
“Sometimes seasonal products get brought 
on a general listings,” says Gill. Other times, 
the province may have already maxed out 
its allotment of a particular brand for that 
period. Supply allowing, that product will 
return in the future.

Ultimately, decisions on the shelf life of a 
particular product lie with one person: the 
Brand Manager. It's a significant amount 
of responsibility: one Brand Manager will 
oversee the entirety of decisions for a 
single portfolio – say wine or beer - for the 
whole province. “The Category Manager’s 
responsibility is to continually review their 
categories. They review sales performance 

and they look at trends. They talk to 
their counterparts in other liquor 

jurisdictions. It’s their job to do 
their homework and really 
have their finger on the pulse 
in the category for which 
they are responsible.”

Is there merit in pushing back 
when your favourite disappears 

from the shelves? Gill says the 
vocal support from customers can 

be an important part of listing decisions. 
So much so, they may consider listing the 
product again.

For die-hard fans of a certain beverage, 
Gill says there is still the option of a private 
order. “If that product is not coming back to 
market, and it's something you really can’t 
live without -- something you really, really 
want for a special occasion -- there’s a private 
order process." All those details are on their 
website, but there's typically a minimum 
quantity required for 
private orders, so they 
can be a little more costly. 

What’s the next big trend 
on the horizon? Gill says it’s 
the return of cocktail culture.

Two years ago, the NLC offered a wide selection of the world’s 
worst rosé wines. The selection has improved considerably, and 
just in time for summer drinking.  

THE CHATEAU BELLEVUE LA FÔRET ($18.00)
The Chateau Bellevue La Fôret is from the Fronton appellation in South West France 
and is composed of 65% Négrette, a grape typical of the wines there and little seen 
elsewhere. The balance of this wine is made up of Gamay with smatterings of the 
Cabernets and Syrah. This drink is all about fruit. There is a distinct strawberries and 
cream character with some lemony notes. There is a hint of sweetness, like that of a 
ripe bell pepper. Imagining this would pair well with vegetable-based dishes more so 
than fish or meat.  Good stuff, speaking honestly of the place it is made. 

THE 2014 “JORIO” (NLC $19.99)
The LorgerilL’Orangeraie has subtle floral aromas, faint aromas of citrus peel. On the 
palate it’s saline and mineral, and with a touch of grapefruit pith bitterness. This is Sud 
de France stuff, a quenching dry drink for salty snacks on a very hot day. It wants a 
touch more oomph, it’s not Tavel, but suited to its role in the sun. 

LocalPlonks
Affordable Rosés Worth & Not Worth  
Your Dime at the NLC BY L.P.

Fishing For 
Success docks  
at Rocket 
Bakery this 
summer 
BY EVA CROCKER

Fishing For Success and Rocket  
Bakery are marking the 25th 
anniversary of Newfoundland and 
Labrador’s cod moratorium with a 
series of events centered around 
sharing stories and skills related to  
our province’s fishing heritage. 

Fishing For Success is a non-profit that 
operates out of Petty Harbour with a 
mandate to preserve and celebrate 
knowledge handed down through family 
fisheries in Newfoundland and Labrador. 
The organization is in the process of 
rebuilding a fishing premise in Petty harbour, 
which will serve as a living museum where 
people can learn and participate in catching, 

processing, drying, and salting fish on the 
flake. They are currently running several 
youth and community programs designed 
to reinvigorate traditional foodways in Petty 
Harbour through afternoons spent foraging, 
fishing, and boating. This summer Fishing 
For Success is hosting two bi-weekly 
events at Rocket Bakery in St. John’s. They 
will offer Fishcakes & Fishermen dinners 
where people can enjoy a meal featuring 
Newfoundland fishcakes while hearing 
stories about the family fishery. As well 
as family-friendly, Rope Weaving & Net 
Kitting workshops where participants will 
get hands-on experience with traditional 
weaving and knitting methods.

Fishcakes & Fishermen will take place in 
the Rocket Room every second Wednesday 
from July 5th to September 13th, tickets are 
$ 45.00 per person and should be booked by 
phone in advance, 738-2011.  

Rope Weaving & Net Knitting will 
be happening in the Rocket Room 
every second Monday from July 10th 
to September 4th , 6:30pm to 8:00pm. 
Fishing For Success will accept a $5.00 per 
person donation to their Youth Cod Fishery 

Program at the door.  
“Our goal is to offer the best product mix we can.” 

Demand for the ever  

new, especially among 

the NLC’s younger 

audience, is a big driver 

of the turnover of  

product listings.
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It’s our national liquor, but 
Newfoundland is the only 
province that’s not producing 
its own whisky. Lucky for 
us, in this historic year, the 
Newfoundland Distillery Co. is 

righting that wrong.

Located in Clarke's Beach, the 
Newfoundland Distillery Co. is a small 
craft distillery dedicated to using local 
ingredients and making the premium spirits 
using copper stills. The distillery is just 
about a year old, and since Canadian whisky 
must be aged in wooden barrels for at least 
three years, it’ll still a few seasons away.

Thirsty? Don’t fret. The 
Distillery has recently 
produced its first full 
batch of vodka, 
bottled and ready for 
sale, with gin and 
more to come this 
summer. They’re 
easy to spot at the 
NLC in their signature 
rectangle bottles.

It is a smooth vodka that 
won’t leave you gagging, even 
when consumed at room temperature and 
without mix, if that’s your thing.

The brains behind the booze are Peter 
Wilkins and William Carter. Wilkins is 
primarily an artist, having exhibited across 
Canada, in the UK, and at the Venice 
Biennale. He also spent a year on a global 
trek for British TV (“Dom Joly's Happy 
Hour”), exploring drinking habits around 
the world. “I could have been called a 
professional drinker,” says Wilkins.

Co-founder Willam Carter is a Cordon 
Bleu-trained chef who ran kitchens 
in Ottawa for 20 years. When Carter 
came home with dreams of starting 
the first whisky distillery in NL, Wilkins 

was fantasizing about making gin. “We 
kept talking and talking and convinced 
ourselves it was possible!” says Wilkins.

Since those early days of inspiration, 
“local” was the goal. “We have just planted 
11 acres of barley in Cormac on the west 
coast of the island, so by the fall all our  
vodka will be truly made right here,” 
says Wilkins.“The gin will use juniper, 
which grows here abundantly along with 
cloudberries (bakeapple) and savoury. We 
really want to keep our ingredients local 
where possible.”

Along with vodka, gin, and eventually 
whiskey, one uncommon spirit will be 
prepared alongside the rest: aquavit. “It’s a 

superb drink, and is a Scandinavian 
type of young whisky,” says 

Wilkins. “It doesn’t have 
to be aged, but has 

whisky-like flavours 
along with some 
local herbs or 
botanicals. We will 
add a bit of juniper 
and peat to ours.”

What does Wilkins 
recommend as a 

suggested serving for his 
product? “My favourite summer 

vodka drink is vodka, mint, lime and 
soda - it’s nearly healthy! Ice, then vodka, 
squeeze half a lime in, put in a hand full 
of fresh mint leaves, fill with sparkling 
water, gently stir, then enjoy,” he says.“If 
you are keen, you can muddle the mint. I’m 
normally thirsty so don’t bother!”

The duo plan to have the Tasting Room 
open for the Canada Day weekend, 
coinciding with the arrival of their gin. 
“Ideally, people will come and try our 
spirits, try different mixers with them, 
decide what they like and then can buy 
it in the shop to take home and enjoy!” 
says Wilkins. For shop hours, check 
thenewfoundlanddistillery.com or  
call (709) 786-0234

Split Rock 
Brewing Co.  
Opening 
Very Soon in 
Twillingate
BY FELICITY ROBERTS

Twillingate is much like any rural 
NL town. You can't throw a stone 
without hitting a cousin or an old 
family friend. And people like to play 
music.

In a nutshell, this is the background story 
of Split Rock Brewing Co. Co-owner Robin 
Vatcher has known my buddy Scott Goudie for 
more than a few years, and they like to play 
music together. Hence I wound up recently 
sampling Port Rexton brews at the Merchant 
Tavern with Robin and Scott one day as Robin 
told me about his new brewing project.

A businessman by trade, Robin saw an 
old building on Main Street, an eyesore 
that needed a transformation, and bought 
it. Somewhat unsure what to do with it, 
serendipity had it that his son Tim, who is 
also involved in the brewery, had a baby on 
the way and his wife was attending pre natal 
classes with Matt Vincent's wife. Matt had 

returned home from 12 years in Halifax in the 
airforce, and had been dreaming of opening a 
microbrewery for most of those years. Since 
his very first batch of homebrew, in fact.

The moms-to-be chatted about what a great 
idea a brewery would be in the town, noting 
that Robin's building on Main Street would 
make an ideal location. Matt's wife Allison is 
an accomplished brewer in her own right. 

Once again, small town connections and 
music came into play. Matt's dad had played 
in a band, Nightshift, with Robin back in the 
day. Matt would "bum around with them and 
help set up their gear." Feeling comfortable 
with Robin, he approached him with the idea, 
and a brewery was born.

The 8 taps in the tasting room will contain 
mostly milder and very approachable beers 
inspired by classic English brews, though a  
witbier rounds off the list for a classic wheat 
and saison lover like myself. 

It is Matt's goal to show people that craft 
beer is for everyone. He promises that 
between their 7 beers there is one for you, 
no matter what your tastes. The 8th tap will 
pour more adventurous seasonals or guest 
beers by other microbreweries such as Port 
Rexton, whose owners have paid a visit to 
the fledgling operation. 

“I'm a nerd” is Matt's short and sweet 
explanation for his love affair with brewing. 
The science of what actually happens during 
the fermentation process intrigues him, and 
he has nothing short of an obsession with 
strains of yeast. We talk about this for quite 
a while, and I can honestly say I've never 
met anyone who knows more about brewing 
yeast than Matt. You can almost hear him 
blush with joy over the phone when he tells 
me about the "micro brewery fund" piggy 
bank he had going for years. It's empty now, 
and he has a brewery.

I get less details about the restaurant 
portion of the business as a chef was in the 
process of being secured over the week I was 
speaking to the boys. Robin tells me it will 
have a Newfoundland twist, and Matt says 
with his characteristic passion that "the food 
will reflect the same degree of care the beer 
is made with." If I enjoy the brewery even 
half as much as I enjoy Robin and Matt then 
Twillingate is about to become a beer  

lover's destination.

NL Distillery Co. Producing 
Homegrown Vodka, Gin, 
Aquavit, and WhiskeyBY LAUREN POWER
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Located in Clarke's Beach,  
the Newfoundland Distillery 
Co. is a small craft distillery 

dedicated to using local 
ingredients and making the 

premium spirits using  
copper stills.
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WHAT IF 
LIBRARIES 
WERE 
IMPORTANT?
BY CHRIS BOWES

My mother worked in my local 
public library throughout most 
of my childhood so I should be 
considered biased in my views: 
I grew up in a library. As a 
practicing architect, I also have 
some opinions on the use, and 
quality, of public space. 

In terms of the relationship between the two, 
I would argue that libraries are one of the last 
vestiges of real, public, space. Their protection, 
promotion, and facilitated evolution are 
critical, not only to the continuity of universally 
accessible local culture and knowledge, but to 
good city making as well. If a museum is the 
vault of material culture, then a library should 
be a home for curated knowledge; our stories; 
our intangible cultural heritage. A place 
where culture lives, evolves, and is expressed. 
Libraries are central to both our sense of place 
and our sense of identity. 

A library is not just about books. The uninspired 
call in the fall budget to save what amounts to 
Nalcor’s executive lunch budget by closing half 
of the province’s libraries was less an indication 
of a non-sustainable library system, and more 
an indication of how far behind we are in our 
thinking surrounding a library’s purpose. If our 
understanding of what a library ‘is’ stops at 
books, then the case can be easily (if crudely) 
made: get your books somewhere else. But 
what if our idea of a library was bigger than 
that? What if libraries were important?

Notions of language, and truth itself, having 
seemed immutable, are now experiencing a 
reconsideration. No mistake. This is dangerous 
stuff. When ‘post-truth’ is 2016’s Merriam 
Webster word of the year, it becomes important 
to consider the place that curated knowledge 
has within our culture. What place does a 
library occupy within a culture when truth itself 

is subjective? If commonly shared notions of 
fact can no longer be taken for granted; if all the 
data in the world is literally at our fingertips. Are 
libraries then a sort of nostalgic anachronism? 
Has their time passed?     

It would be a stretch to imagine that Ernst 
and Young’s report, Organization and Service 
Review of the Newfoundland and Labrador 
Public Library System, addresses this 
problem. But it does raise some interesting 
problems and opportunities. In addition 
to describing problems of geography and 
funding, EY’s report suggests that we may 
transition away from the provincial model 
of service delivery to a regional model. This 
can be an effective structure but it requires 
the development of a new funding strategies 
and hierarchies which address challenges 
of population decline in rural areas, and 
population growth in urban areas. 

It must also address the evolving position of 
libraries in the context of these respective 
community types. Under a regional service 
delivery model, stewardship of libraries could 
fall to cities and municipalities. For St. John’s, 
this could either be viewed as a millstone or an 
opportunity. 

Currently, libraries in both urban and rural 
areas are underfunded and under-serviced. 
That much is agreed upon. I think it would be 
short sighted and unnecessarily oppositional 
to pit this as a rural vs. urban issue. I think it is 
similarly short sighted to say that that libraries 
are too expensive. The real issue here is not 
that we can’t, as a province or a city, afford 
the luxury of free public space, but that we do 
not fundamentally understand the value of the 
institution itself. 

Halifax conducted its first study into the 
feasibility of expanding its central library in 
1987 with Duffus Romans KundzinsRounsfell 
Ltd’s: A Site Analysis Study. Following this, 
Beckman and Associates completed The Halifax 
City Regional Library Space and Services: 
Needs Assessment Study (1994). Following 
amalgamation, and the formation of the Halifax 
Regional Municipality, the Halifax Public Library 
staff prepared its own report: Towards a New 
Central Library. More reports followed: A.J 
Diamond and Schmidt (1996); EDM with Urban 
Strategies Inc (2006); HOK (2008).  It is worth 
noting that the time between first glance 
(1987) and finished construction was 27 years, 
although it wasn’t really until 2006, when 
Halifax’s 25-year regional growth strategy 
was adopted by council, that the idea gained 
serious traction.

So, what happened in 2006? The city engaged 
in a series of intense public consultations 
and urban design studies known as Halifax 
by Design. Led by a volunteer Urban Design 
Task Force, Halifax by Design was an effort 
to first describe, and then implement, 
a qualitative approach to urban design. 
Simply put, they started to look at how they 
wanted development to look and feel given a 
specific context. The fruit of their labour was 
the Downtown Halifax Municipal Planning 
Strategy which introduced streamlined 
approval processes for smaller projects; clear 
expectations of public engagement for larger 
projects; and a professional design review 
panel tasked with ensuring that substantial 
new developments were being done in a 
manner appropriate and consistent with stated 
goals. Over time, the idea of a central public 
library came to be viewed as both a showcase 
for Halifax’s new urban design strategy as well 
as a demonstration of the city’s commitment 
to a new way of realizing such projects. 
  
The success of the Halifax Central Library is 
well documented. It has received many awards 
for design and engineering and took in an 
estimated 1.9 million visitors in its first year; 
272,000 in its first 7 weeks. Canadian Architect 
referred to it as “the most significant public 
building completed in the Nova Scotia capital 
region in over a generation, and a new cultural 
hub for the region.”As an example of the city’s 
revamped approach to major civic projects, 
it was equally well received. Well attended 
and dynamic public engagement events 
characterized the programming and design 
stages and it was generally seen as a template 
project for future major building projects and a 
feather in the cap of the new approval process. 

Here in St. John’s we are at a similar turning 
point with respect to both municipal planning 
and our commitment to libraries. Our current 
Draft Municipal Plan hasn’t seen the light 
of day since 2014 and is, frankly, vague to 
the point of irrelevance. Additional work is 
needed; real, implementable, urban design 
strategies are required. By starting to examine 
the feasibility of a new central library, the city 
could bring focus and public interest to the 
process of redefining our 
own approach to public 
engagement and 
context specific 
urban design. 
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GAMING EXPO
JULY 21 - 23, 2017

MEMORIAL UNIVERSITY

ALL WEEKEND LONG

ALL THINGS GAMING

S A N D B O X  G A M I N G  
PRESENTED BY:

FOR ADVANCE TICKETS AND MORE INFORMATION:

S P O N S O R E D  B Y :

JUST SO WE’RE CLEAR
“Just so we’re clear, a bunch of white 
bayman can violently protest outside 
of DFO and kick windows in, break 
property of the government!, and they 
won’t be charged. But Beatrice Hunter, 
an indigenous woman, peacefully tells 
a judge, no, I won’t stay away from the 
Muskrat project area, and she is put in 
a MALE prison immediately, stripped 
searched, humiliated? Give me a break 
we’re not racist bullies, how is this fair? 
And Nalcor, c'mon, hire a PR person, 
you're horrendous when it comes to 
public relations!” – HUMANITY ITSELF

 GETTING BY
“If you wear a plain white uniform-looking 
shirt and hang out in the mall food courts, 
and go up to a table of 3 or 4 folks looking 
done with their meals, and say, “All done 
folks, I can clear that away for you?” you 
can score enough scraps to constitute 
a supper every night of the week. I’m 
leaving this secret here now that I’m 
moving back to central.” – TRAY BIEN

THEY’RE NOT OUT TO GET ME!
“You know how restaurants and movie 
theatres, or whatever, give you a water 
with like, 8 be-jesus-million ice cubes in 
them? It turns out that’s because more 
ice cubes means colder water, which 
means the ice lasts way longer! All these 
years I thought I was being ripped off, 
because more ice meant less volume of 
drink (a way of ripping consumers off). 
Facepalm.” – SKEPTIC

PROFESSOR SEXY
"I performed poorer than my potential 
in a course last semester, so I'd have an 
excuse to have meetings with my prof 
on how I could do better, and I used that 
time to perform some A-game flirting, 
and I got off on it way more than I've 

gotten off on actual sex with dud Tinder 
hookups. What in the hell does that 
mean? I miss that prof like I'd miss a 
lover, a best friend." - ALONELY

I SEE YOU
“I see you, pretending that you care 
about the issues all of a sudden, now 
that you need our support (but it’s funny 
that I never saw you before). I see you 
trying fruitlessly to establish opinions 
that you think are right, that you think 
won’t alienate anybody, and I see 
you failing. I see you on social media, 
suddenly displaying a wholesome, 
neutral, white-bread, phony image. I see 
you publicly standing proud as a feminist 
when privately you are anything but. I 
see you, and I’m sick of it.” – CITIZEN

 I SAW YOU
“I saw you, at my next door neighbour’s 
house with the house sitter. That’s way 
too close for comfort, stay the hell off 
my street douchebag.” – NOSE NOW.

LAZY BEGETS LAZINESS
“Sometimes when I’m downstairs, 
the bathroom seems so far away I 
just pee in my cat’s litter box. Also, I 
occasionally pay for overnight delivery 
on new underwear online to avoid doing 
laundry.” – LAZY ARSE

 SA-WOON
“And if our hands touch when you hand 
me the coffee I just bought. And if there’s 
no one behind me and you’re feeling 
chatty, ‘have you heard the one about the 
…,’ and if it’s not busy, and you sit and 
say hello while I wait for my sandwich. 
And if I’m reading this all wrong, I don’t 
care. I’m smitten, Mr., I’m swooning. 
Those green eyes eat me up and up and 
up. But I’m sure all the gurlz think those 
eyes are just for them.” – SWOONER

THE BULL HORN
YOUR RANTS, CONFESSIONS 
& MISSED CONNECTIONS.
SHARE YOURS @ THEOVERCAST.CA/BULL-HORN
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In advance of every G20 
Leaders’ Summit, the G20 
Young Entrepreneurs Alliance 
(G20YEA) brings together 
hundreds of the world’s top 
young entrepreneurs, to advance 
youth entrepreneurship as a 
driver of economic growth and 
innovation.

The Summit is a critical opportunity for 
attendees to advance their businesses, 
make international connections, and 
explore international growth. In June, 
Newfoundlander Dana Parsons was one of 
35 young Canadians to participate in 2017’s 
G20YEA summit in Berlin, Germany.
Parsons believes a knowledge-based 
economy is key to NL’s future. She’s a 
chapter lead with Ladies Learning code 
in NL, and works with Genesis Labs to 
accelerate company development in NL’s 
technology sector.

Dana is also a co-founder and CEO of  
Brownie Points Inc., an app that helps you 
“stay in the loop with your favourite places, 
and rewards you for supporting them” that 
has evolved to “a machine learning and AI 
powered customer relationship management 
software.” The app has over 24,000 users. 
“We are on year four and couldn’t be more 
excited about what we’re quietly building 
behind the scenes. Stay tuned.”

Each year, exports make up about 30% of 
Canada’s gross domestic product, but the 
vast majority of Canadian companies do not 
trade globally. The G20YEA Summit was 
established to help young entrepreneurs 
explore expansion and growth opportunities 
outside of their local markets. Over 
four days, these 35 young Canadian 
entrepreneurs participated in a variety 
of business-building, policy-making and 
networking activities. “There’s also some 

pretty cool opportunities like German Tank 
Driving I am personally eyeing,” Parsons said 
before leaving for Berlin, “but the Business to 
Business meetings are invaluable. While we 
all work in tech, there’s still nothing which 
replaces good old face to face meetings, 
especially with an ice cold Hefeweizen!”

For Parsons, this was an opportunity to 
leverage one trip for three organizations: 
Genesis:  An Innovation Hub for High 
Growth Technology Ventures, where she is 
the Venture Lead,  Ladies Learning Code, of 
which she is the Chapter Lead for NL, and 
the aforementioned Brownie Points. “For 
LLC, which offers beginner friendly coding 
workshops, the G20YEA’s focus on Digital 
Trends globally will enable me to bring 
back information to our organization … the 
information we gather on a global basis can 
be used to guide our national organization.”

“At Genesis we aim to create globally 
competitive technology ventures, so it’s 
important to have a good understanding of 
what’s going on across the globe. We will 
be visiting Techstars Berlin, SAP’s European 
headquarters, and participating in a real 
boxing ring — no kidding!”

Get in the Ring is a world class boxing 
match of sorts for tech start ups. “You go 
smack for smack with other start ups on 
elements of your business idea, it’s a cool 
spin on traditional pitch competitions. 
Like LL Cool J, Mama Said Knock You Out, 
blaring between company pitches.”

She was also excited about going to expand 
her network and business opportunities for 
Brownie Points. And of course, to take in 
Berlin. She went there for a solo vacation 
earlier this year.“I know the lay of the land, 
and I can help out other Canadian delegates 
planning. Berlin is an amazing city, lots of 
history, culture, and the River Spree means 
you’re never too far from water.”

SHOP & Happy 
City Collaborate 
To Make St. John’s 
the First Canadian 
City to Adopt 
Vancouver’s Living 
in Community Model
BY EVA CROCKER

Local sex work advocacy 
organization, Safe Harbour 
Outreach Project (SHOP) 
collaborated with Happy 
City St. John’s to bring 
representatives of the 
Vancouver-based organization 
Living in Community to town to 
discuss community safety and 
collaboration.

The three-day initiative included a series of 
meetings with community stakeholders as 
well as a public information session. The aim 
was to discuss applying Living in Community’s 
unique model for making communities 
where sex work happens safer for everyone 
in St. John’s. “What we’ve seen is the 
displacement of sex workers from 
neighbourhood to neighbourhood 
and it just becomes some other 
neighbourhood’s problem. It 
doesn’t address any of the 
actual issues, it doesn’t 
increase safety, it doesn’t 
decrease the stigma that 
sex workers are facing and 
neighbourhoods might be 
facing,” Heather Jarvis, SHOP’s 
Program Coordinator said.

Living in Community launched in 2003 
in response to the tragic death and 
disappearance of a large number of sex 
workers in Vancouver’s downtown eastside. 
The organization created a steering 
committee comprised of; residents, police, 
community organizers, sex workers, 
businesses, and government. The committee 
fostered balanced discussions about people’s 

concerns and hopes for their neighbourhoods 
and eventually produced an action plan for 
creating a safer, healthier community.“These 
are complicated issues that matter and there 
are no overnight solutions, but one of the 
incredible things that Living in Community 
has been able to do is develop relationships 
between people with very different 
lived experiences, increasing trust and 
understanding,” said Jarvis.

Jarvis says Living in Community has built on 
those relationships to find creative solutions 
for moving forward on issues like policy 
change, adapting service provision, and 
understanding the role of law enforcement. 
“We need to look at what Living in Community 
has done, their successes, and some of their 
mistakes and lessons learned. We need to 
make sure we are applying it to our context. 
We need to make sure it fits our city in terms 
of language, different municipal bylaws, 
different policing structures, and local sex 
worker needs,” Jarvis said.

Using Living in Community’s model, SHOP 
and Happy City have been organizing closed 
meetings with community stakeholders 
in areas where sex work happens in St. 
John’s for the past year. They spoke to 
residents who were sex working and 
those who weren’t, law enforcement, and 
representatives of Thrive’s Street Reach 
program, among others.

Jarvis believes that having a smaller 
population has some advantages 

when it comes to applying Living 
in Community’s model. Being a 

smaller city means more access 
to government officials, and 

makes it easier to connect 
across organizations and 
communities. Jarvis says 
Living in Community 
were impressed by how 

far St. John’s has already 
come in terms of creating 

relationships and starting a 
dialogue. “We are feeling very tired 

from all the work that’s gone into this, but 
also hopeful because of the enthusiasm we’ve 
heard from all the people we’ve met with who 
want to do something and move forward. 
We’re very hopeful that this model can come 
to our city, in our own way, as the first city 
outside of Vancouver in all of Canada to apply 
it,” Jarvis said about wrapping up the three-

day initiative.

Local Brain-iac 
Represented  
NL at G20YEA in 
Germany  BY CHAD PELLEY
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The aim was to 
discuss applying Living in 

Community’s unique model 
for making communities 
where sex work happens 

safer for everyone 
in St. John’s.
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Emily Hunt is many things, 
among them, a vital player at the 
St. John's Farmers Market, and, 
one of its most popular and long-
standing vendors: The Waffle 
Lady. She also recently launched 
Boomerang Bags (See below). The 
St. John's Farmer's Market runs 
9-2 every Saturday from now 
until December, at the Lion's 
Club on Bonaventure Ave.

Tell us something about you that anyone 
who knows you would know
I’ve just started my tenth year as The Waffle 
Lady at the St. John’s Farmers’ Market. I’m 
on the SJFM Coop board as well. It’s been 
so great to be a part of something that the 
community loves so much. 

Tell us something about you maybe
no one knows.
I was just drafted to The Neversweets, one of 
the city’s 709 Roller Derby League teams. If I 
don’t chicken out, you might be able to see me 
play in the next bout which is in August. It’s 
the first team I’ve ever been on, and everyone 
has been so supportive. 

Give us a nickname of yours,  
and its origin.
I don’t really have a nickname besides Em, but 
my roller derby name is The Awful Lady which 
is a play on The Waffle Lady.

Name something you’ve done in your life 
you’re really happy with, and why.
I’m pretty proud of starting up a local chapter 
of Boomerang Bags, which is a world-wide 
grassroots initiative tackling plastic pollution. 
It’s been a lot of work organizing and sewing, 
but we’re making a small dent in local waste 
and that feels great. 

Share a vacation destination you've 
enjoyed and recommend.
Graham and I went to Puerto Vallarta on our 
Honeymoon 15 years ago and that was pretty 
fabulous. We were there during a heat wave, 

but we didn’t know that until we got back to 
Vancouver. 

Why do you do what you do for a living?
I started making waffles because a friend was 
making crepes at the first market in 2008, 
and I thought it’d be fun to join him and have 
a breakfast table. I didn’t plan on being there 
every Saturday during market season 
since, but people seemed to 
enjoy a breakfast 
option at the 
market so I 
kept at it.  

What would you 
maybe rather  
be doing for a 
living?
Making waffles is 
pretty great, but I can’t 
wait until the SJFM is in 
our new home, so I don’t 
have to lug so much stuff 
back and forth each week. 

What's a go to meal or snack for you?
A waffle of course! Just kidding. A grilled 
cheese sandwich. I used to just make a classic 
sandwich but Oh My Cheeses, one of our 
regular market vendors, has really inspired 
me to up my sandwich game. 

Last Netflix binge? Would you  
recommend it?
Better Call Saul. If you 
loved Breaking Bad you’ll 
love this spin-off prequel. 
The characters are so 
well written, and every 
episode ends with you 
wanting more. How can 
you not love Jimmy?

What can be done right now 
to make the world a better place?
From my kids’ school pledge (Bishop Feild 
School): Respect the rights of others and treat 
all property with respect. 

Best & worst thing about  
living in Newfoundland?

Best things are the community 
and the amazing scenery. Worst 
is the litter. As someone that 
tries hard to reduce waste, 
I find it really frustrating to 
see all the litter around. 
I know the wind causes 
some, but really it’s up 
to everyone to not litter 
in the first place. I 
don’t get how people 

can be so proud of their 
province and at the same time treat 

it so poorly. Being from BC, the weather also 
took some adjusting to, but what’s frustrating 
is that the city has still not figured out how to 
deal with the weather (sidewalks etc). Also, 
road lines would be nice. 

Tell us a random memory  
from your childhood.
I remember going to a bakery and getting 

gingerbread cookies with candy on them. 
When I grew up I wanted to be a 

baker so I could make kids happy 
with baked goods. I’m not quite 
a baker, but I do have quite a 
few kids that love my waffles! 

How should a person be?
A person should be respectful 

of themselves, others, and of 
the Earth. We only have one home 

so let’s take care of it and each other.
 

What 3 things would you take in a backyard 
bomb shelter with you on doomsday?
After sending in my three wonderful  
(even though they drive me crazy) children I’d 
bring along my knitting, a book, and our cat. 

Not a waffle! 

WHO 
ARE YOU, 
EMILY 
WAFFLE 
LADY 
HUNT?
 

Best thing about living  
in Newfoundland?

The community and the  
amazing scenery.
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Boomerang Bags are free, reusable, handmade bags that stores offer their customers in lieu of plastic bags, because we all forget to take our 
reusable bags sometimes, and that's where Boomerang Bags come in to save the day: they're already at the store, and customers can return them to businesses at 
their own convenience. “I just wanted to do something to reduce waste," Hunt said, "you can’t go for a walk without seeing plastic bags collecting in the bushes or 
caught in trees." Participating stores in town include Food For Thought, The Travel Bug, The Bees Knees, and the Natural Health Food Store.
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BY CHAD PELLEY

Brother and sister Angie 
and Roger George, and their 
spouses Rob and Debbie, set 
out to start a microbrewery 
in their hometown of Dildo, 
and wound up securing a 
unique homebase for it:  
The Dildo Museum.

The museum has a solid cultural heritage, but 
is in need of reinvigoration and repairs. After 
20 years of running it, the museum's current 
owners, The Society of United Fishermen 
Lodge 84, can no longer maintain or operate 
it. So the four of them proposed to take over 
operations. 

Renovations will rework the space so it's 
equal parts museum and brewhouse, with 
a taproom so visitors can sample local beer 
while sampling local history: the museum is 
home to a lot of information on archaeological 
digs, and is heavy on artefacts pertaining to 
Maritime Archaic Indians (dating back to 3000 
BC ), Dorset Eskimo, and Beothuk history, as 
well as interpretation of the 19th century cod 
fish hatchery that was located in Dildo, and 
more (including a lot of memorabilia that was 
contributed by residents of the town and the 
area over many years , like the biggest pair of 
shoes you've ever seen).

This 3-in-1 project of saving a museum, 
launching a brewery, and creating a real 
community hub for tourists and locals alike, 
made Dildo Brewing Company, Tap Room, and 
Museum a solid pick for 2017's $12,500 Albedo 
Grant. The money for the grant came from the 
continued generosity of Dean MacDonald, John 

O'Dea, and Phil Keeping's Family; this is the 
third year Dean and John made The Overcast's 
Albedo Grant possible, and the second 
consecutive year for The Keeping Family; 
huge thanks to them all for their generosity 
in helping launch community-minded 
entrepreneurial endeavours like this one.

The museum will be completely redesigned 
within the brewery building, so that the 
museum's wares can be properly housed 
in updated shelving, cabinets, displays, and 
lighting. The famous replica Giant Squid 
needs restoring, and many of the historical 
documents require proper restoration as well.
But the beer, right, let's talk about the 
beer! Too soon, they say. "We will have four 
beers on tap when we open, but, styles to 
be revealed later!" they tease. "We all have 
different tastes, and we all enjoy different 
styles, depending on the season or occasion," 
Angie says, so their suite of beers will 

reflect their varied tastes, and no doubt offer 
something for everyone when they open their 
doors in Spring 2018. We can say that during 
the cover photoshoot, we were treated to a 
very nice porter and saison.

Like many new breweries popping up in 
Newfoundland (say, Port Rexton Brewing, 
or the forthcoming Scud Runner Brewery), 
Dildo Brewing Company was borne of a 
homebrewing hobby turned professional 
endeavour. "Roger had the idea," Angie says. 
His love of beer, then homebrewing, was 
largely inspired by visiting many breweries 
in Florida -- Florida has well over 100 
breweries, many of them amazing. They did 
a little research, got excited about the idea 
of starting their own brewery, and here we 
are, handing them $12,500 to help them 
along. "We’ve been into this project for over 
a year now," Angie says, "and since that time 
other local breweries have opened and hit 

Our $12,500 Albedo Grant Winner  
Dildo Brewing Company, Tap Room & Museum

Our
Winner!
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the news. Hearing about the surge 
is awesome, and just what we 
expected for the industry in this 
province!"

Their plans are very exciting: 
there will be a taproom upstairs, 
in a huge space with large windows 
looking out onto the ocean and Dildo 
Island; a quintessential Newfoundland 
view. Smokers or folks looking for some fresh 
air can roam around the building's wrap-
around deck and long wharf, and it's hard to 
imagine it won't be the most unique taproom 
on the island. There's plans for a kitchen, and 
to have live entertainment regularly. So it's a 
true cultural hub in all senses: microbrewery, 
museum, and arts venue with a stunning 
view, bound to haul plenty of tourists and 
baycationers in off the highway.

She adds, "You've heard the saying, 'it takes a 
village to raise a child,' we can relate, because 
it truly does take a community to raise a 
museum such as this one. Every piece inside 
is a piece of precious history and a story of 
this beautiful community. The museum will 
continue to be an integral part of the facility. 

The feel of the museum atmosphere 
will go throughout the brewery 

and the taproom."

Historically, the museum has 
employed 3 or 4 students in the 

summer, and it's their intent to 
continue to offer these employment 

opportunities to the community 
by employing students to offer tours 

during the 2018 tourist season."Summary 
Museums are community centres that inspire 
and help bring change and development to 
communities. As entrepreneurs, we find this 
inspiring and want to make a difference in 
our community. The vision for this museum, 
combined with our microbrewery operation is 
phenomenal to us. What excites us most is the 
impact we are going to have on the community 
of Dildo and the Avalon Peninsula."

Cheers to this community-minded brewery, 
and to their being, if you're counting, 
Newfoundland's 10th local brewery! (13th if 
you include the national chains of Mill Street, 
Labatt's, and Molson, who all brew some 
beers exclusive to here). To variety, the hoppy, 
malty spice of life! 

It's a true  
cultural hub in all 

senses: microbrewery, 
museum, and arts 

venue with a 
stunning 

view.

134 Water Street, 2nd Floor   
(709) 747-6300

 @RUBYROSEBEAUTYBAR    

 RUBYROSE BEAUTY BAR

Experience superior services   
using locally made beauty products  

 that you can take home! 

Support local,  and smell  
and look good doing it!
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Tickets & info: www.bernistapleton.com

July 5-22
Majestic
Theatre

BRAZIL
SQUARE

STAND UP COMEDY 
CHALLENGE
EVERY MONDAY @ PETER  
EASTON PUB, 8:30 PM

After a killer first year, Unpossible NL 
is hosting their second annual Stand 
Up Challenge this July. The Stand Up 
Challenge invites anyone living in the St. 
John’s area to write, rehearse, and perform 
five minutes of original stand-up comedy in 
July. Like the RPM Challenge, the Stand Up 
Challenge is non-competitive, free to enter, 
and open to everyone regardless of their 
experience level. The series of comedy 
open mics, where people can test out their 
five minutes of new material on a real live 
audience, will happen every Monday in July 
at the Peter Easton Pub. To book a slot at 
an official Stand Up Challenge, open mic 
participants can email elling@unpossible.
co by the Friday before each open mic. Last 
year there were 40 performances at open 
mics throughout the Challenge month. That 
means the challenge generated around 
200 minutes of original comedy in its 
very first year! Everyone who participates 
in a 2017 Stand Up Challenge open mic 
this July will be eligible to perform at 
the Challenge’s Closing Gala happening 
at the LSPU Hall as part of the Stanely 
Braxton Comedy Festival. There were 
23 participants in the Challenge’s 2016 
Closing Gala, many of whom had never 
performed stand up before registering for 
the challenge. The number of performers 
at the 2016 Closing Gala is eerily close to 
the number of albums submitted the year 
The Scope first introduced St. John’s to 
the RPM Challenge. If the RPM Challenge’s 
continued success is any indication of 
the Stand Up Challenge’s future, we can 
expect a whole wack of new comedians 
in our little city in the coming years. Visit 
unpossible.co to register!

YUNG DUMB  
AT PRIDE WEEK 
JULY 14 @ JOHNSON GEO CENTRE, 
10:30 PM

"This will be our first time doing Yung 
Dumb outside of 208 Water Street since 
2012," says Adam Harding, "Actually, 
it’ll be our first endeavour outside of the 
normal night club setting, period. This 
is simultaneously nerve wracking and 
exciting, but I’m embracing the change." 
He says there is a movement in electronic 
music right now, where promoters 
are moving to unconventional spaces; 
rebelling against the creative constraints 
that go with working in your standard 
night club. "Yung Dumb aligns with this 
cause, and it’s about time we make the 
move into a more progressive way of 
throwing dance parties." The Johnson GEO 
CENTRE have been kind enough to work 
with us on this. We’re gearing up to use 
their reception hall as a colour blasted 
dance floor. We see this as an opportunity 
to curate a meaningful collaboration 
between likeminded organizations. The 
Adelaide Oyster House have signed on to 
cater, and we’re getting some donations 
from Planned Parenthood. Adam Rhodes 
is a DJ from Brooklyn who runs an event 
called PAPI JUICE, a collective who cater 
to queer people of colour and the folks 
that support them." MusicNL has been 
gracious enough to fund a daytime panel 
and talk with Adam Rhodes, alongside 
local queer DJ Bryan Oliver, to discuss the 
contrast and challenges between being a 
queer artist in an environment like New 
York in comparison to St. John’s. This will 
take place at Rocket Room, 6pm. "Adam 
Rhodes will be headlining the night time 
party at the Geo Centre later that eve. 
You can find tickets and more info on the 

panel at facebook.com/yungdumb.

Worth 
Your Dime
Select Events for July. For more events, visit 
our add-your-own event listings at theovercast.ca/events
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Start Your Engen
Local Publishing 
Company Talks Business
 

BY ERYN HEIDEL

Engen Books is a local small press with 
a keen eye for promising local talent 
and a passion for genre. 

Since its founding in 2007, the company has seen consistent 
growth, and has made a name for itself within the local 
writing scene. Engen’s novels are distributed internationally, 
which means that all of Engen’s published authors are 
featured on the world literary stage. Matthew LeDrew and 
Ellen Curtis are alumni of Memorial University’s English 
department. Since graduation, they have kept themselves 
busy—very busy—growing a small publishing business 
from the ground up. 

According to LeDrew and Curtis, the company has its 
roots in Sci-Fi, Fantasy, and other writing genres, but they 
make it clear that their goal is to promote authors whose 
writing does not necessarily fit the mould of conventional 

Newfoundland fiction. In particular, LeDrew 
states that he and other Sci-Fi and Fantasy 
writers feel like “a small fish in a giant 
pond submitting to [big science fiction 
publishers], but at the same time, local 
publishers here tend to say that everything 
they publish has to be set in Newfoundland, 
or they usually don’t want genre fiction.” 

Curtis elaborates further on the mechanics of 
submitting to a small press like Engen: “Basically, 
if people have a story that they really want to get 
published, they can send it to us…and I’ll go through  
them and decide which submissions we’re interested in 
taking. Once we’ve committed to printing something, it will 
go through between six months and a year of work with 
the author and the editor, and from there it goes to  
Matt for layout.” 

Of Engen’s established specialty as a genre publisher, Curtis 
states that “it just happens that we specialize in horror, 
science fiction, fantasy, and speculative fiction … that sort 
of thing is what we’ve made our bread and butter on.” 
However, most importantly, both LeDrew and Curtis want to 
emphasize that they “never turn away good writing.” 

On Engen’s name, LeDrew stated that “it started as a 
joke. In my first book, there is an evil organization named 

Engen, which in the context of the book stands 
for 'Engineered Generation,' so I thought it 

would be hilarious to name my real-life 
company after the evil company.”

As a start-up, small press themselves, the 
team at Engen books is always trying to find 

new ways to find, and publish, new authors. 
For the past two years, Engen has released the 

From the Rock anthology series, which collects 
short stories from multiple authors in one book. 

LeDrew and Curtis find that a healthy mix of established 
authors and new authors is the best way to draw readers 
in and bring groups of Newfoundland authors together. 
Their past two anthologies, Sci-Fi From the Rock and 
Fantasy from the Rock, have each seen increasing success; 
their next anthology, Chillers from the Rock—a horror 
anthology—promises to be the largest yet. They are 
currently accepting submissions on their website.

Since its inception in 2007, Engen Books has seen 
incremental success that both LeDrew and Curtis expect 
to last well into the future. They have now planned their 
publishing schedule into 2020. Engen Books is proof of 
what can become of a passion project with enough drive 
and propulsion. They have certainly lived up to their motto 
to “Never Look Back.”

Local poet George Murray’s 
new book of aphorisms Quick 
is full of beautifully concise, 
sometimes funny, sometimes 
profound observations about 
existence.

Murray has published seven books of poetry 
including his hugely successful first book 
of aphorisms Glimpse. He is one of a small 
handful of aphorists working in the English 
language, and has been asked to represent 
Canada at the International Aphorisms 
Conference on more than one occasion. 
“Aphorisms, as I write them anyway, are sort 
of like poetic essences, the cores of poetry. 
I try to make the point as elegantly and 
beautifully as possible in the shortest possible 
space,” Murray said. “I know it’s an aphorism 
as opposed to a line of poetry because with an 
aphorism I don’t need to say anything else."

Murray stumbled into a career as an aphorist 
when he was slated to read alongside noted 
aphorist James Richardson. Murray read 
from a book of sonnets, and after the reading, 
Richardson told Murray his poems were full of 
aphorisms. When he got home Murray began 
reviewing his notes, looking for aphorisms, and 
found at least a thousand. “I think some of my 
poems could probably have been trimmed back 
to aphorisms because the aphorism said it all 
and everything else was just the framework 
around it,” Murray said. “That’s 
not necessarily a bad thing. If 
an aphorism is a light bulb, the 
poem could be the lamp that it’s 
in; it can have its own beauty 
and its own worth."

For Murray it was important 
that Quick be something other 
than a continuation of his first 
collection of aphorisms. He 
wanted to tackle new subject 

matter from the perspective 
of someone ten years older 
than the author of Glimpse. 

“Creatively, the first book 
was a happy accident, 
somebody pointed out 
to me that I tend to write 
aphoristically. When I looked 
at my notes, I saw most of the book 
was already there in the notes. It was just 

a matter of tidying them up 
and ordering them,” Murray 
said.“With this book, I was 
aware they were aphorisms as 
I was writing them. So how do 
I keep them genuine and have 
that sense of surprise that the 
first book had? ” 

One of the ways Murray made 
sure that Quick retained 
Glimpse’s verve and authenticity, 

while also being its own unique 
thing, was experimenting 
with a new creative process. 
In his most recent book, 
Murray dissects existing 
poems, extracting the heart 

of the poem, and displaying 
it as aphorism with the author 

and title of the original poem 
following in brackets. 

“If aphorisms are poetic cores, then there 
should be aphorisms at the core of any 
given poem. So I took famous poems and 
sort of tried to pull out the poetic core by 
distilling them down to a single line,” Murray 
explained. 

These references to the wide world of 
poetry give Murray’s collection breadth. 
They acknowledge that although aphorisms 
appear to be isolated bursts of wisdom, they 
do not exist within a vacuum.

George Murray’s Quick Extracts The Essence of Poetry BY EVA CROCKER

Their next  
anthology, Chillers 

from the Rock, is now 
accepting submissions 

of horror stories.
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“Have you ever felt like 
you were trapped inside a 
dream? Everyone looks the 
same. The places are all the 
same. But certain things 
don’t fit. Little things are 
out of place.”

That begins the protagonist’s monologue 
about her existential crisis in Jonathan 
Kennedy’s short We’re Undone (2014). 
Reminiscent of Wim Wenders’Paris, Texas, 
the film opens on the nude protagonist 
wandering through a desolate wintry 
landscape until found and returned to a life 
she disappeared from five years earlier. 

Kennedy describes his aesthetic as a “sort 
of a flailing attempt at being a post-punk 
Andrei Tarkovsky,” and his films certainly 
share affinities with Tarkovsky’s poetic 
crafting of images and exploration of themes 
that revolve around memory, dreams, and 
identity. “Does being self-aware enough to 
know how pretentious that sounds insulate 
me from actually being pretentious?” 
Kennedy continues.

A Memorial University graduate who studied 
political science and sociology, Kennedy 
traces his filmmaking roots back to insomnia 
and Showcase. “I saw films like Kids and 
Gummo when I was thirteen and couldn’t 
wrap my head around what I was watching 
– those are heavy films to experience 
that young – but I was never really able to 
shake them. That was my first indication 
that movies could be more than just 
entertainment. A few years later, I discovered 
David Lynch and there was no turning back.”

Buoyed by his fascination with Harmony 
Korine and David Lynch – along with 
additional influences from writers André 
Breton and Gabriel García Márquez – 
Kennedy began his filmmaking journey.
“I got my first digital camera in 2010 and 
mainly filmed local punk shows,” Kennedy 

says. “I took the NIFCO Film Class and used 
YouTube tutorials and Criterion Collection 
supplements to teach myself the technical 
and artistic aspects of filmmaking.”

This DIY attitude drove Kennedy to shoot 
We’re Undone, which was followed by 
Haunted (2015), a captivating experimental 
short that combines found footage, collage, 
and poetic narration to explore how the 
ghosts of our pasts intersect with the 
present. “I’ve always had dreams about 
ghosts, and for years after I moved to St. 
John’s from Bishop’s Falls, I had these 
intense recurring apocalyptic dreams about 
Bishop’s Falls, so I was trying to write 
about how those dreams relate to memory 
and the disconnection I always felt from 
growing up in a small town like that.”

Haunted hooked Kennedy the 
Newfoundland and Labrador Arts & Letters 
Award for Digital Multimedia in 2016, the 
same year he spent two weeks in Cuba 
under the tutelage of Iranian filmmaker 
Abbas Kiarostami and shot I Have Always 
Lived Here, an experience he calls “the 
most formative experience for me as a 
filmmaker so far.”

Now working on a feature script, Kennedy 
is also in post-production for his new 
short Morning Comes, which sees Chelsea 
Patey from We’re Undone return to a lead 
role alongside Sarah Blackmore.“Morning 
Comes shares a similar theme to Haunted, 
this idea of the past reasserting itself 
into the present, albeit through a more 
traditional narrative,” Kennedy says. 
“It’s about Chelsea, a gender non-binary 
who starts experimenting with EVP 
recording during a bout of insomnia 
that’s triggered by a memory involving 
their partner Sarah, who insists it never 
happened.”

While you wait for Morning Comes, head 
over to Kennedy’s website jonkennedy.net 
and let yourself be trapped inside his  
dream world.

Alison Dyer’s  
New Poetry 
Collection 
Celebrates 
Newfoundland’s 
Untameable 
Landscape
BY EVA CROCKER

Alison Dyer’s new poetry 
collection, I’d Write the Sea 
Like a Parlour Game, captures 
Newfoundland’s dangerously 
unpredictable landscape 
with precise and unexpected 
language.

“I don’t think poetry has to be overly cerebral. 
I’m in awe of the natural world and to me 
it’s really important that when people read a 
poem they see it and feel it and smell it,” Dyer 
said. “When I’m out on a walk in the woods 
my senses get all swished up, like in a 
washing machine, that’s where my 
poetry comes from.”

Dyer is an award-winning poet, 
fiction writer, and journalist 
whose work has been 
published in many prestigious 
Canadian journals and 
periodicals. She has a background 
in bio-geography and was an avid 
sea kayaker for ten years. In her poetry, 
there is both a scientist’s love of meticulous 
categorization and an adventurer’s admiration 
for nature’s indiscriminate brute force.  

“I remember a sea kayaking trip around 
Newfoundland’s South Coast, which is the 
most spectacular landscape. I felt like I 
shouldn’t be doing it because I had small 
kids at home but at the same time I was 
thinking ‘I love this, I love the danger, I love 
the anticipation.’ The wind and the sea are 
so enticing but also so scary, I find that 
inspiring,” Dyer said. 

Dyer grew up in England before emigrating to 
Quebec and later moving to Newfoundland, 

where she currently splits 
her time between St. John’s 
and Hants Harbour. Dyer’s 
geographer’s sensibility 
influences not only her subject 
matter but also the structure 
of her collection. I’d Write 
the Sea Like a Parlour Game 
is divided into five sections, 
bookended by poems about 
Hants Harbour and poems 
about St. John’s. In a way, 
the collection is a map of the 
places Dyer calls home. 

In the middle of the collection 
are two suites of poems 
titled “Apostles of the 
Boreal” and “Apostles of the 
Boreal (con’t).” Each of the 
poems in these sections 
anthropomorphizes a 
particular species of tree, 
giving it characteristics based 
on its appearance, the types 
of animals that inhabit it, 
and how it transforms as the 
seasons change. 

For example the white birch’s 
bark makes the tree look like, 
“A barefoot, pale-skinned 

hippie with the tie-dyed 
dress.” These poems 

are playful, 
but the deft 
descriptions demonstrate a 
wealth of knowledge about the 
boreal forest that gives them 

depth. 

In the final poem of the suite, 
“Red Pine (the memory stick)” there 

is a stylistic shift. The other poems in the 
“Apostles of the Boreal” sections only reveal 
what the speaker observes about the different 
trees and how she interprets what she sees. 

However, in the final poem we begin to see 
why the speaker believes these trees are 
worthy of such close observation. The red 
pine evokes memories that make her feel 
rooted in a new place. 

“Red Pine is about spending my childhood in 
England and then emigrating to Canada. When 
I first saw pine trees here, I remembered 
seeing them back in England. I think I feel 
so at home in Newfoundland because the 
landscape feels like home,” Dyer explained. 

What Dreams Are Made Of 

Jonathan Kennedy  
Discusses His Films BY MARK HOFFE
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categorization and an 
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for nature’s  
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Jake Nicoll's 
Less Precious 
New Album
BY BRAD PRETTY

After his Borealis award-
winning double album Two 
Things and Half of 
Nothing, Jake 
Nicoll wanted 
to make 
“something 
less precious 
and less 
intentional.”

While Entropy, the resulting 
piece, is obviously not as 
calculated as his two-piece masterwork, 
that doesn’t mean that you can’t feel his 
expert hand guiding it or connect to it. It 
might not be as intentional or as precious 
as his previous works, but that doesn’t 
mean this particular piece is soulless 
or unloved. Actually, It's arguably the 
complete opposite. 

It holds feeling; soundscapes escaping 
in a raw form just because they need to 
get out. And it might be a less polished or 
focused endeavour than the last couple of 
albums, but this is still Jake at his finest. 
It also exhibits careful attention to detail 
-- likely less than his other works, but 
still more than the average record. 
Feedback and carefully constructed 
ambience swirl in and out of existence. 
Random vocals are used as melodic 
percussion. Sounds slap back from 
nowhere. There’s detail in what might 
otherwise be distant or excessive. But 
it’s all there for a reason. I’m with Jake 
when he says that “Train From Montreal” 
is his favourite track. It has to be. It’s got 
a slyness about it surrounded by layered 
vocals from Kira Sheppard. It’s meditative 
and lush. 

An awesome listen for the creative mind 
-- you get sucked into it, and get caught 
staring away as it feeds your imagination. 

To put it plainly, it’s not accessible to the 
person craving refined and structured pop 
rock - but it is accessible in the same way 
that you might crave emotive post-rock 
or moody rock electronica (Portishead, 
Radiohead). 

Jake notes in a blurb on the bandcamp 
page, that he initially labelled this as 
his “instrumental” album. That’s not an 
afterthought -- I think the inclusion of the 

perfectly placed (but rare) vocals 
came out of necessity. Not 

that he needed to conform 
to any particular 

standard, but instead 
because he needed to 
sing the words. Not a 
single lyric feels like 

filler -- particularly on 
the beautiful self-titled 

track “Entropy” which 
ends the album. It reaches 

into a dreary bliss and pulls 
the album back out long enough 

to end with a Shins-ey style refrain that 
perfectly draws the curtains down.

It’s full of palettes of sound tossed 
together that explore the limits of what’s 
melodic. But they all still dock themselves 
on the shore of some bastardized pop 
ethic. It holds steady, finding comfort in 
the ambient storm. But even in the flurry 
of discordance, Nicoll needs it to sit in 
some ingenious melody. This marriage 
might actually work to bring to light 
an even brighter artistic streak. One 
that’s not forced, where the balance of 
personalities work to bolster the work as 
a whole. It’s a work with subdued charm, 
but with surprising power behind it. It’s 
human in the same way as Spiritualized 
or A Silver Mt. Zion -- control over 
automation and electronic elements help 
a single person’s musicality flourish in 
new, unexpected ways. Traditional rock 
instruments meet more unorthodox 
sounds to create interesting sounds.  
It’s a refreshing aside from one of the 
most legitimate artists that calls  
St. John’s home.

The Isle aux Morts Theatre 
Festival (formerly known as 
Granite Coast Theatre Festival) 
has just announced an exciting 
line up for its 2017 summer 
season, which runs from June 
28th to July 30th.

The Festival is held at Hairyman’s Safe 
Haven Café in Isle aux Morts, a small 
community on Newfoundland’s Southwest 
Coast, located about 16km from the Port aux 
Basque ferry terminal. This year’s Festival will 
be bookended by performances from local 
comedians Da Koodens’, whose audiences 
get to enjoy a traditional Newfoundland 
dinner during the show.

Other performances include a unique, multi-
media production of a new play called A Fish 
Tale: A Puppet Latern Play. The play is a co-
production by the Qalipu First Nation and the 
Isle aux Morts Festival, and tells the origins of 
our province’s fishery and imagines what its 
future might look like.

The production uses large glowing puppets, 
live action, and dance as well as an original 
soundtrack and soundscape (featuring the 
voices of Greg Malone and Darryl Power) to 
tell the story of a young woman who travels 
through time searching for her marine 
biologist father. During her travels she falls in 
love with a young Mi’kmaq man who joins her 
on her journey.

Another highlight of this year’s Festival is 
an adapted version of playwright Jamie 
Skidmore’s The Song of the Mermaid. The 
play re-tells the story of teenage Ann Harvey 
who rescued 163 people from a shipwreck off 
the coast of Isle aux Morts in 1828. The play 
revolves around a love-triangle that implodes 
inside the ship as it approaches the shores of 

Newfoundland. This 
year’s production will be directed by Kevin 
Woolridge and will feature a brand new ending 
to this classic piece of Newfoundland theatre. 

There will also be a one night-only 
performance All The Birds in their Bird Houses, 
written and performed by Kevin Woolridge and 
directed by Berni Stapleton. The play weaves 
together the stories of three protagonists, all 
of whom are struggling to re-define what the 
word  ‘home’ means to them. The production 
will come to Isle aux Morts after wrapping 
shows in Toronto and St. John’s.

This year’s Festival also features some exciting 
kids’ programming including a production of 
Jamie Skidmore’s Cod Love, a comedy that 
draws on traditional folktales to tell the story of 
a girl who falls in love with a codfish.

The Festival is offering theatre camps for youth 
between the age of 10 and 17, who live in the 
Granite Coast area. This initiative will help 
grow a new generation of theatre lovers and 
producers on the Granite Coast, who’ll keep 
this vibrant Festival going in years to come.

For the full Isle aux Morts Festival schedule 
and information about tickets check out 
their website.

There is Some Wild Theatre 
Happening in Isle aux Morts 
This Summer BY EVA CROCKER

This year’s Festival also features some exciting kids’ programming.
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Talking 
Vibe Galore 
with Megan 
Marshall 
BY JERRY STAMP

Vibe Galore is a debut-in-name-
only. Megan Marshall is no 
stranger to writing, recording, 
and performing. She's 
released a few “demo 
albums,” but this is her 
official debut full-
length. The album 
has rockers, walls 
of sound, and sparse 
openness.  

How does Vibe Galore feel different from 
your earlier releases?
My 3 RPMs are near and dear to me. They were 
my first stab at recording and got me wanting 
to do more. Vibe Galore was a more involved 
process. It took a year and the stakes were 
higher. It's a very consuming process to make 
art. I thought about it constantly. It's a true 
record of the past year of my life.

Many musicians swear by the live off the 
floor sound like that on Vibe Galore. Why 
do you feel it is so important? 
Thanks, that’s what I was aiming for. We had a 
great bed tracking weekend. All of my vocals 
were from those first couple days, which I am 
really proud of. Dave and I were adamant on 
keeping that “vibe.” We all clicked and I think 

you can hear that. We knew we had a strong 
start and it required little in the way of smoke 
and mirrors.

Where did the record start for you?
I had some success with my second RPM. 
Media were really supportive and that gave 
me the confidence to pursue something a little 
more challenging. I had a good collection of 
songs. It all kind of fell into place. 

Everybody writes differently. What  
comes first for you - the lyrics or melody?
Melody comes first. Lyrics quickly follow. I 
write in bursts. I won’t write for a long time 
then suddenly I'll write a few. The majority 
of songs on Vibe Galore were written over 
a crazy, uncertain, love-filled time in my life 
and I went with it. I had more than enough 
material, but songs kept coming.

Do you find it difficult to balance  
the complex emotions and relationships  
in songs?
Not really. I don’t use innuendo. If I’m saying that 
I’m in love or sad or trying to change, I just use 
those words. I think people find that relatable 
and the song means something for them 
without having to put too much thought into it.

Many folks already know David Picco  
from his various music projects.  

What's it like taking production direction 
from your husband?

Dave is inspiring. He has 4 albums 
(another one on the way). It's a 

huge endeavour to pour that 
much into something. I felt that 
with his support I could do the 
same with my debut album. 

We have been listening to each 
other’s music, playing together, 

and in one another’s lives so much 
that it was a natural progression for him to 

produce. We had a clear vision and he executed 
it. It was a lovely experience for us to share as 
old friends and now as a married couple.

The tune Birthday says change  
is coming … tomorrow. Did it come  
or is it still coming?
The idea behind that tune is that we tend to 
get to things “tomorrow” and tomorrow can 
last years. I wrote it the morning after my 
25th birthday. I no longer drink tequila. Megan 
Marshall and band are playing regularly in the 
St. John’s area. The stellar band on Vibe Galore 
is Megan Marshall (vocals, guitar) David Picco 
(guitar, vocals), Sean Murray (bass,vocals), 
Ryan Kennedy (organ), Eliot Dicks (drums, 
percussion), and Paddy Byrne (bass - live).

ArtyFacts 
The Rolling Stones  
Breakout Song Was a Drunken Mishap

“Deh dehhh, de ne deh, d-deh deh,” is one of classic rock’s most recognizable guitar 

riffs, despite the fact it was intended to be a horn section blaring it. And despite the fact 

the riff was almost forgotten about. Keith Richards was exceptionally drunk in a Florida 

Hotel the night he wrote that riff. He was just fooling around with his guitar for fun, the 

riff came out, and the rock gods compelled him to stumble for what was essentially a 

walkman to record it. The next time he picked up the recorder, he was surprised by what 

he'd recorded and forgotten all about: 2 minutes of what would become “Satisfaction,” 

and 40 minutes of Richards snoring after having passed out. The ensuing song,  

“(I Can’t Get No) Satisfaction,” went on to become the band’s first #1 hit in the USA.  

It was put on tape for their 4th album, Out of Our Heads, in 1965. 

Initially, Richards felt the riff would make for a cool horn intro, but, 

their label steamrolled that idea. The riff was recorded with a 

wack of sustain, courtesy of a Gibson Maestro fuzzbox pedal. The 

Maestro Fuzzbox’s intention was only to mimic the fullness of 

horns – as Richards and Jagger wanted the guitar to eventually 

be replaced by horns – but the rest of the band backed the 

producers in vetoing Richards and Jagger, and it was left as a guitar 

riff. A riff that sent sales of Gibson’s fuzzbox through the roof.

The Story of Joni Mitchell's "A Case of You"

Arguably Joni Mitchell's best song, "A Case of You" is about her breakup with 
Graham Nash (of Crosby, Stills, and Nash). In fact much of the album, Blue, captures 

the vulnerability and ache of that breakup. She took some time off to travel, and wrote a 

lot of Blue from the island of  Formentera, off Spain. In a 1979 Rolling Stone interview, she 

said, “At that period in my life, I had no personal defenses. I felt like I had absolutely no 

secrets from the world and I couldn’t pretend in my life to be strong. But the advantage of it 

in the music was that there were no defenses there either.” On the surface, it's a swooning 

love song, but it's really about the complicated emotions of a deteriorating relationship:  

she's calling out a man who promised her stability he is not delivering. “You said, I am 

constant as a northern star. And I said, constantly in the darkness.” The song has been 

covered by over 200 artists, including the man who was its muse,  

Graham Nash, and acts as diverse as Sloan and Diana Krall. 

James Taylor plays the acoustic guitar on the recording, 

and Joni the Appalachian dulcimer. She and Taylor 

had developed an intense, brief relationship 

thatyear, and the song "All I Want" is said to 

reference the relationship, right down to a 

sweater that she knit for him. In 2011, Mitchell 

was voted the #1 female artist and "A Case of 

You" the #1 song by a female, by listeners of 

BBC Radio 4's Desert Island Discs.
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I thought about it 
constantly. It's a true 

record of the past year 
of my life.



23  /   JULY 2017  /   THE OVERCASTTHE ARTS

This Place Matters!  
New Project in Port Union the Only 
Local Spot in National Challenge
BY CHRIS DONALDSON

Drawing inspiration from art spaces such as Callan Workhouse Union 
in Ireland, and Eigg Box in Scotland (two well-known development 
facilities and hubs for art, design, research, and community activities), 
Union House in Port Union has begun development in partnership 
with Edith Samson and The Coaker Foundation.

It's happening under the direction of Ruth Weller-Malchow and Jane 
Walker. Walker and Weller-Malchow are two vibrant forces in the 
rejuvenation of the Bonavista environs. It all started when The Sir 
William Ford Coaker Heritage Foundation started seeking ideas 
for the restoration of Heritage Buildings located in the Port Union 
National Historic District. 

An idea was launched to redevelop one of the row house duplexes 
that line Main Street in Port Union into a space for exhibiting crafters 
or artists; a multi-purpose space for a community centre that functions as 
a bridge between professional artist and the community. The space will aim 
to work collaboratively with artist-run spaces in St. John's and throughout the 
province. The ultimate goal of Union House is to build a space for residents and artists to work and 
share together, expand ideas about how and where art can be shown, and to create an environment 
that is accessible to people of all experiences and interests.

Union House would provide space for contemporary artists based in Newfoundland and Labrador 
to show new works, curate group exhibitions, and engage meaningfully with Port Union and 
surrounding communities. 

The building is currently being restored based on architectural drawings by local artist and architect, 
Frank Lapointe. The renovated building will have a gallery space and studio, library and bookshop, a 
multimedia screening room, multi-purpose room, community kitchen, an artist studio, an open-
concept office space, accessible restrooms, storage space, and two residential spaces that may be 
used as a short-term rental or for a visiting artist, volunteer, or staff member. 

As of now (and until July 17th) the Coaker Foundation is competing in a crowdfunding competition 
called THIS PLACE MATTERS. Run by the National Trust of Canada, This Place Matters aims to 
bring communities, partners, and young people together to renew and improve the vitality of their 
historic places. 

The campaign is a way to raise much-needed funding to take on essential projects that include 
restoration, accommodating new uses, or improving visitor amenities at historic places. The Union 
House is the only project in the running that is located in Newfoundland. So if you're feeling patriotic, 
or inspired by the vision of Union House, you can vote every 24 hours, from now until July 17th.

As for making donations, for every dollar you give, an extra vote is generated for the project. To 
vote, you have to register an account with the National Trust of Canada site, but it doesn't take 
much time. Simply click the "Vote Now" button to be directed towards creating an account.

Bluebird is a short comedy 
web-series that began 
trickling out through the 
cracks of the internet in late 
June 2017. 

It’s a character-driven comedy, drawing 
out the awkwardness of young adult 
melodrama. It centralizes the real 
struggles of being a young adult - trying 
to belong, trying to find what you’re 
passionate about, and to be taken 
seriously when you do. Couch these age-
old questions among eccentric characters 
and you get this charming little piece 
that succeeds in standing out from the 
saturated “webisode” milieu.

Geographically, the cast and crew is 
mostly made of east coast transplants 
who have converged on the Toronto TV 
and film industry - and the story reflects 
that. Instead of the shining lights and 
endless days of a set, however, the 
stage is a tiny woodshop. It’s about an 
islander in search of work. You likely 
know at least one name from the cast - 
Newfoundlander Liam Small. He might 
have told you jokes or screamed at you. 
After clocking his hours on virtually 
every production that came through 
Newfoundland, he made the move to 
Toronto last year. 

When asked what the show is about, 
Liam says that it “follows a young 
carpenter named Jordan (Jessica Vano) 
who has just moved to Toronto from PEI, 
in pursuit of her career as a carpenter 
and designer. There is some resistance to 
her being a young female carpenter and 
she experiences some difficulty landing 
steady work until she applies to a small 
shop named Bluebird.”

His participation stems from the local 
productions of Republic of Doyle and 
How To Be Deadly, having worked with 
creator Bluebird Dominique Girouard (a 
PEIer; fellow Islanders from a different 
Island), where both were technicians. 
Girouard and Tyler Boyco had been 
tossing around the idea of Bluebird for 
quite a while, and Liam melded right in 
when it actually started taking shape. 
He “loved the idea, and wanted to help 
make something happen. It's easy 
to talk about the things you'd like to 
shoot eventually when you work in the 
industry, and I think we were all a little 
sick of not doing our own thing y'know?”

Talking to Liam, that seems to be the 
biggest benefit of being part of such a 
massive creative mechanism like the 
Toronto production industry - resources. 
But there’s a community that Toronto 
lacks. Although he appreciates the ability 
to work on such great projects, the scope 
of production means everyone’s job is 
detached from the next person’s. That’s 
where our small local industry shines. I 
asked him what Newfoundland has that 
Toronto is missing, and he gave an answer 
that sums up that small town identity: 
“Fog, wind, and family. I mentioned 
above that the character of Jordan is a 
displaced east-coaster from PEI, and I 
think most of us involved have felt that to 
some degree in our lives. It's got a bit of 
that old story about moving west to find 
work, prosperity, and all that good stuff. 
I would have also added jiggs dinner and 
The Levee, but the bar's been sold and 
a couple of the b'ys up here are pretty 
resourceful with the mustard pickles.”

Bluebird is available at bluebirdtv.ca  
and on Facebook.

East Coast Toronto 
Transplants Create 
New Comedy Web Series,  
Bluebird
BY BRAD PRETTY

VOTE NOW! Visit thisplacematters.ca/project/union-art-project/

This Place Matters  
aims to bring communities, 
partners, and young people 

together to renew and 
improve the vitality of  

their historic  
places.
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New Shop  

ETC Gifts  
Offers unique Suite 
of Products 
Located at 166 Water Street, 
ETC Gifts held a grand 
opening celebration on June 
24th, with a lot of giveaways 
and promotions. 

The new downtown shop almost exclusively 
sells Canadian-made products, along with 
a large selection of items made here in 
Newfoundland and Labrador. “We want 
the store to have a vibe that feels natural, 
refreshing, and local, those three words really 
sum it up,” said co-owner Jennifer Lacey. 
ETC sells a wide variety of natural products 
including Newfoundland-made soaps and 

skincare items, candles, and clothing made 
from bamboo. The shop’s most popular sellers 
are items from East Coast Glow, a company 
based in Bonavista that produces soaps 
made from natural, local ingredients. “A lot of 
local restaurants like Raymonds, Merchant’s 
Tavern, and Mallard Cottage use East Coast 
Glow liquid soap in their bathrooms. People 
will come in looking for the soap because they 
used it in a washroom, it’s that nice. So we 
carry every single product that East Coast Glow 
manufactures,” Lacey said. 

ETC is also proud to offer one of the widest 
selections of bamboo apparel in the province. 
They carry lots of everyday wear made from 
bamboo as well as a nightwear line. This fall, 
they’ll begin carrying a new line of bamboo 
apparel for men. “If you’ve ever worn bamboo 
clothing, you’ll know it’s very comfortable, on a 
hot day it’ll keep you feeling cool,” Lacey said. 

ETC's owners are eager to connect with their 
customers and saw the opening celebration as 
an opportunity to have some fun with new and 
familiar faces. 

Whink will be celebrating its 
7th birthday in September. 
The successful downtown 
jewelry, art, and giftware 
shop is well known for its 
fabulous bling, but meeting 
owner Kim Paddon showed 
me there's a lot more to the 
store than that.

Kim is the sort of woman with engaging 
energy and a winning smile, pretty clearly 
someone who's happy with the choices 
they've made. Despite her youthful 
appearance, I was stunned when she 
told me she was just 30, and started 
the business at the tender age of 22. 
One wonders how much she will have 
achieved by 40.

A graphic designer by training, the 
business opportunity came her way after 
college and she grabbed it and opened 
Whink. “I'm an artist by heart, but a 
business woman by brain” she tells me. 
She loves mentoring local artists, and 

carries a lot of local products. Junks of 
Wood and Fogo Island Candles are just a 
couple of the many examples she points 
out. She scours the island for unique 
items, and one that definitely catches 
the eye is the bath bombs wrapped in 
Overcast pages made by St. John's Bath 
Bomb Co.

She's had opportunities to move from 
downtown but has always refused them. 
“Downtown is the heart of St. John's” she 
says, and it's been 5 years at her current 
location. A bigger online presence is 
among her goals, but overall “ I just try 
to live day by day,” which may explain 
her laid-back vibe for such an obviously 
organized and accomplished woman.

Her own jewelry line is another ace up 
her sleeve, available at such places as 
The Rooms and the Art Gallery of Ontario 
as well as over 20 other stores around 
Canada. Clearly a proud Newfoundlander, 
she's a great ambassador and the local 
business community is lucky to have 
such a dedicated and 
enthusiastic 
member.

The Story Behind the Store  
Whink's Kim Paddon:  
An Artsy Heart and 
Business Smarts BY FELICITY ROBERTS

Come check out our new farm-to-table café, serving a  
variety of freshly prepared foods and drinks; using products 

from Murray’s Meadow Farm and other local producers.

709-895-2800 www.murraysgardens.com

Show this coupon when you buy (1) coffee, and get (1) coffee free!
Located inside Murray’s Garden Centre

1525 Portugal Cove Road
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I'm an artist 
by heart, but a 

business woman  
by brain.

If you’ve ever worn bamboo clothing, you’ll know it’s very comfortable,  
on a hot day it’ll keep you feeling cool.
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The Great Fire of 1892 shaped 
our city in a big way, most 
of St. John’s was engulfed 
in flames and destroyed 
overnight.

On July 8th around 5PM, a small fire broke 
out in a stable at the top of Carter’s Hill.  
Unfortunately that day had all the perfect 
ingredients for the fire to spread rapidly 
throughout the city.  

An hour after the fire began, many residents 
knew what was going on. They rushed to store 
their valuables in some masonry (like brick, 
stone, or concrete) buildings that they felt were 
more likely to withstand the fire. By sunrise the 
next morning, the fire had ruined two thirds 
of St. John’s, including many of the masonry 
buildings the residents thought were safe.

Numbers vary by sources, 
but approximately 11,000 
people were left homeless and 
somewhere between $13M and 
$20M of property damage was 
caused. Miraculously, only 4 
people died.

The citizens banded together with help from 
both local and distant parties. A real feat even 
in today’s construction climate, the majority 
of homes were rebuilt in only two years. 
Larger buildings, like the Anglican Cathedral, 
took longer to rebuild.

New construction was designed to safeguard 
against future devastation. Duckworth, 
Water and George streets were rebuilt in 
masonry. These streets were also widened 
and straightened to help prevent the 
spread of fire. Despite growing 
popularity of more organized 
“Garden Cities,” the people of St. 
John’s didn't have the time or 

resources to alter the street layout drastically.  
Many of the building owners lived in England, 
which would have added a layer of complexity 
to a full scale re-organization. 

With a great deal of urgency, the houses were 
rebuilt in a pattern similar to the pre-fire 
street grid. Temporary tent cities were set up 
in Bannerman Park and on Quidi Vidi Lake, 
but with winter quickly approaching, people 
needed places to live that could withstand 

harsher weather. 

We widely celebrate the Second 
Empire style that grew to 
prominence after the fire thanks to 
John Thomas Southcott. A purely 

“Southcott” home with hooded 
windows and a mansard roof is rare 

find in St. John’s. Despite its eminence in 
local architectural history, this style makes 

up a fairly small portion of our built 
fabric. A simple, almost minimal 
style, makes up a significantly larger 
part of our vernacular and is widely 
overlooked.

Given the short time frame, most 
of the city’s homes were rebuilt as 
quickly and economically as possible, 

which took the form of simple, undecorated 
boxes. In contrast to the steeply pitched roofs 
that would have characterized the pre-fire 
centre (think Yellow Belly Brewery) the post-
fire buildings had flat roofs. This modest and 
minimal architecture embodies a pragmatic 
resourcefulness, which is part of our city’s 
character. 

As the income level of downtown residents 
has grown, these simple buildings have 
taken on bright colours with added 
embellishments. In much of the core, it could 
be more historically accurate to go without 
ornamentation like dentils or elaborate 
window surrounds. Even though decoration 
is often a sign of wealth, and aesthetically 
pleasing to many, these embellishments could 
take away the feeling the fire left the city with. 
Architecture, like art, expresses the Zeitgeist, 
and plays an important role in preserving and 
making our history visible.

This year marks the 125th anniversary 
of the Great Fire. The City of St. John’s is 
commemorating this milestone with a 
number of events throughout the city. 

You can find the full schedule of events  
here:  stjohns.ca/greatfire

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

Newfoundland Historian,  
Author, Speaker, &  

Consultant

drpaulwcollins.com

Paul W. Collins 
PhD

URBAN FORM WITH EMILY CAMPBELL
 

Post Fire Panic Spawns 
Minimalist Housing
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city’s homes were 
rebuilt as quickly  
and economically  

as possible.
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There are only about 160 
level-three Magic: The 
Gathering judges in the world, 
and Newfoundland-based Chris 
Lansdell is one of them. The 
certification allows him to travel 
the globe, getting paid to judge 
Magic tournaments.

“Considering there is a $50,000 first prize, 
people do cheat and questions get asked … 
and interactions between the cards can be a 
bit complicated, so there is a need for judges 
at these tournaments,” Lansdell said.

Magic is a customizable game with over 15 
000 unique cards. Players build their own 
decks by purchasing or trading specific cards 
and then use the deck to compete. 
It’s a strategic game with a 
fantasy-twist, Lansdell 
describes it as Dungeons 
and Dragons crossed with 
poker and chess.

Lansdell has been playing 
Magic on and off for 
almost twenty years, he 
travels about once a month 
to judge competitions and has 
made friends on every continent through 
the game.“My first time in both Las Vegas 
and New York City were travelling to play 
in tournaments. So I got to see things like 
Times Square, the Empire State Building, and 
the Statue of Liberty, I got to walk down the 
strip in Vegas, all of that would not have been 
possible without Magic,“ Lansdell said.

Lansdell explained that Newfoundland is a 
national hotbed for Magic enthusiasts with an 
exceptionally large but close-knit community 
meeting several times a week at Migard 
Gaming in Mount Pearl. “The guy who is in 
charge of organized play in Canada published 
some numbers about how many active 

players there were per province and the 
percentage of the population represented in 
Newfoundland was well ahead of anywhere 
else. The market here, considering the 
population we have, is very very dense,” 
Lansdell said.

Migard hosts regular tournaments and 
often provides the winner with money to put 
towards airfare so they can compete in out-
of-province tournaments. Lansdell said the 
community is always excited when someone 
gets an opportunity to travel off the island for 
a tournament. “When people travel, everyone 
who’s at home flocks together to support 
them…we’ll all provide messages of support 
and lend them cards, basically anything 
they might need to make their tournament 
easier,” Lansdell said, ”…there’s certainly 

that Newfoundland pride that we always 
see in local news whenever 

someone from here does well 
in anything.”

Lansdell went on to say 

that fellow players will 

often tag along with the 

competitor, sharing hotel 

rooms to save money. 

On Lansdell’s last visit to 

Toronto sixteen local players 

travelled with him.

The thing Lansdell loves the most about 
Magic is the sense of community the game 
cultivates. When people meet playing the 
game, whether it’s at home or abroad, they 
know in advance that they both have an 
appreciation for fantasy and gaming. Being 
aware of those shared interests from the 
get-go makes forming friendships easy. 
“It’s a very welcoming community we have 
players ranging from age 12 up to 50…Just 
come down to the store and on any given day 
there’s going to be someone there playing 
and you’ll be able to greatly expand your 
friend network,” Lansdell said.

Mall Menu Makeover
3 Franchises Hitting the Avalon Mall

At 750 seats, the food court in the Avalon Mall is the largest food court in the province. 

The province’s biggest dinatorium is welcoming 3 newbies:

MR. SOUVLAKI As the name implies, Mr. Souvlaki’s menu is  “full of new and classic family 
style Greek favourites,” like chicken or pork souvlaki plates, and Falafel Plates (all of which 
are served on rice with sides of Greek potatoes and Greek salad). Other dishes include pita 
sandwiches, spinach pies, and a Gyros plate, “A blend of beef and lamb, 
slowly roasted on a vertical spit and then sliced into thin shavings.”

MUCHO BURRITO As the name implies, they call themselves a  
“Mexican Fresh Grill,” and for a chain, their corporate copy claims to run 
against the quick-over-quality nature of chains. Direct website quote, 
“The best way to make food Mucho good and Mucho fresh is with real 
food. Food free of artificial preservatives, fake flavours, and artificial fat substitutes. The 
Mayans never used MSG so why should we?” Their menu offers what you expect, burritos, 
quesedillas, tacos, salads in edible taco bowls, chips & guacamole, and more.

PANNIZZA Pannizza is a custom-order pizza and panini joint, where you pick your 
toppings sandwich-shop style from a deli counter (or choose from some signature 
options). Its creators took a road trip around North America, and “ate a lot of sad pizza, 
cold paninis, terrible salads [and] started taking notes” on how to make the ultimate 
pizza and panini. Their answer to perfecting paninis came down to “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.

NL to get 10-digit Phone Numbers
Starting November of 2018, area code 709 will have to make 
room in local phones for a second, newer NL area code, 879, 
as we officially breach the number of possible phone numbers 
we can service with just the one area code in our province.

This means having to punch in either 709 or 879 + the phone number before dialing 
now, even for local calls. The mandatory 10-digit dialing will commence in August 
of 2018. A huge surge in communications services is driving the increased demand 
for phone numbers in our province. This second area code will allow for millions of 
new NL numbers.“Most regions in Canada have already successfully transitioned 
to local 10-digit dialing and we are confident these changes will be seamless for 
residents and businesses in Newfoundland and Labrador,” says Glen Brown, Director 
of the Canadian Numbering Administrator. If you wanna get ahead of the game, 
go for it. Brown says “telecommunications companies are already able to support 
10-digit dialed calls. By adopting 10-digit dialing early, residents and businesses 
will be well-prepared by August 2018.” The new 879 area code will only be assigned 
to customers getting new phones once all old phone numbers with 709 are used 
up. In other words, your current number won’t change. We’re not alone. Starting 
on November 24, 2018, a new area code will be introduced in the eastern part of 
Québec now served by the 418 and 581 area codes.  Other new area codes are also 
being introduced to New Brunswick and British Columbia.

Is Newfoundland the 
Magic Card Capital 
of Canada? BY EVA CROCKER
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BY LAUREN POWER

Newfoundland is just filthy 
with historical significance. 
English, French, Aboriginal, 
and military history … the 
province is littered with relics 
of the distant and not-
so-distant past. As 
a hobby, metal 
detecting lets 
people delve 
into history and 
reconsider our 
spaces, for fun 

and profit. 

Kevin-Barry Martin is a metal 
detecting enthusiast and six-year 
practitioner, as well as a full-time artist. 
You may have seen Martin in the news last 
year, discussing the cannonballs behind 
the Health Science, which the RNC bomb 
disposal unit blew up.

What kind of booty is Martin finding? “I've 
found gold coins, Spanish coins, relics … 
some dating back over 300 years,” says 
Martin, who also shares some of his finds 
on his Instagram (@kevin.barry.martin).
“It all depends on what a person’s interest 
is when it comes to ‘finds’ we dig up,” says 
Martin. Some hold onto their finds, while 
others, like Martin are less sentimental, and 
sell theirs to collectors. 

Metal detecting means finding a spot, 
digging a hole, finding the item, and then 
refilling the hole.

Experienced metal detectors strongly 
suggest that beginners review and 
follow the Metal Detecting Code of Ethics 
(available on the Canadian Metal Detecting 
site, canadianmetaldetecting.ca). The code 

covers the basics (no trespassing, no 
destruction of property, no littering, etc.), 
and states that detectors will report the 
discovery of items of significant historical 
value to a local historian, like MUN’s 
Department of Archaeology. 

For-real archaeologists use small finds to 
locate larger discoveries. An old nail might 

be the only clue to something major, 
and if you don’t do your due 

diligence, something else 
may never be found.

“Being in Newfoundland 
gives me an advantage 
over most of [Canadian 
Metal Detecting] 
members there, seeing 

we have a ton more 
history on the island,” says 

Martin. “Most times, what I and 
my friends find amazes them.”

Most hobbyists start with a basic 
detector without the bells and whistles. You 
can start with a basic model from Canadian 
Tire or Princess Auto, which will likely be 
In the $100-to-$199 range. When people 
get more serious about the hobby, they 
often move up to the deeper penetrating 
machines. Many hardcore detectorists will 
opt for the Garrett AT PRO ($779.95) or a 
similar model.

However, swinging around a metal detector 
(even a pricy one) is pointless if you don’t 
know how to use it. Luckily, there’s plenty 
of tutorials available on YouTube for most 
major models. 

As for where to look, you can start by 
delving into your region's recent and distant 
history. Any area that had a lot of human 
activity and foot traffic is a good choice, 
from beaches and camp grounds to forest 
paths and ghost towns, metal detecting 
can be done pretty much anywhere, as long 
as you’re respectful. You’re representing a 
wider community, so be cool!

Don't Kill It
Doug Griffiths  
on Revitalizing 
Rural  
Communities
BY CHRIS DONALDSON

Based out of Alberta, the now 
world famous "13 Ways" (short for 
13 Ways to Kill Your Community) 
considers itself "the most unique 
consulting company in the world 
... we are community therapists."

In comparing communities to people, they 
argue, "We don’t treat communities as 
we treat people, but we should. We often 
prescribe something to them, and anticipate 
that will make it all better. The prescription 
is often a new plan of some sort, or some 
money from government. The money and the 
plan simply mask the condition for a time, 
but eventually the prescription runs out and 
the symptoms, and the problem, return."

So what can rural communities do, other 
than wait for governments to fix problems? 
13 Ways' founding CEO Doug Griffiths says 
waiting for governments to "fix" small and 
struggling towns means they will never 
get fixed. "It doesn’t matter which level of 
government you want to blame – federal, 
provincial, or local – they can help to ensure 
the policies are in place that can help a 
community become successful, but ultimately 
it comes down to the individual community 
members to decide they want to succeed."

He says "the reason for that is that success 
comes from finding what makes you 
unique and how you are going to use that 

to grow and prosper. That can’t be done by 
government. That needs to be done by the 
people that live in the community."

Sounds a little floozy, but he's not being 
an idealist about it. Consider which rural 
communities in Newfoundland are thriving 
right now. It was Zita Cobb alone who put 
Fogo on the international map, and the area 
of Port Rexton and Bonavista is a cultural 
hotspot right now because of entrepreneurs 
behind places like Port Rexton Brewing, Two 
Whales Coffee Shop, Boreal Diner, East Coast 
Glow, Sweet Rock Ice Cream, and Bonavista 
Living (among others), who collectively built 
a hive of cultural and retail heaven, that has 
locals and tourists alike flocking to it. If you 
build it, they will come. "Many will argue 
against this," Griffiths says, "but community 
members need to stop looking to others 
to make them successful and take it upon 
themselves. It is the only way their situation 
will change. No one is coming in with a 
magic elixir to make everything all better."

For the past two decades, Griffiths has 
traveled to hundreds of small communities, 
listened to their challenges, and helped 
them take action towards positive change. 
Among his lectures, is one titled "Build A 
Community, Not Just An Economy." 

He says, "Everyone wants economic 
success. Why wouldn’t they? Economic 
success helps our communities grow and 
become stronger. The challenge most 
communities face, however, is they forget 
that developing their economy is virtually a 
fruitless effort unless they focus on building 
a strong community first."

In his experience, a regime of low taxes, 
reduced regulations, and shop-local 
initiatives "are great undertakings, 
but they are rarely enough to ensure 
enduring prosperity if that is where all the 
community’s efforts go." Place making is 
about making places people want to live in, 
work in, and visit. That requires a diversity of 
retail, food, cultural, and recreational buzz.

THE ENTHUSIAST!
Discovering Metal Detecting
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To learn more about niche hobbies in NL, check The Enthusiast archives  
on theovercast.ca or The Overcast app.
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What's Going on in the World?
1 ENGLAND
London Looking to 
Run Their Busses on 
Coffee?

The air quality in London is so 
bad that people are wearing 
masks or scarves over their 
mouths as they walk to 
work or go for a jog. Luckily, 

the human brain is capable 
of some pretty impressive 
stuff, like learning how to 
run buses on coffee beans, 
instead of gas. Arthur Kay, 
who runs "Biobean," says he 
can run London's legendary 
red buses on fuel generated 
by coffee waste. Biobean 
gathers waste from coffee 
chains and converts it into a 

liquid fuel that can run a bus. 
They will begin doing so this 
month, and that's not soon 
enough as far as Londoners 
are concerned: the city's 
dense road network and high 
buildings make it one of the 
most polluted places in the 
United Kingdom. Kay says 
the world is moving away 
from fossil fuels for obvious 

reasons, and the diversity 
of bio fuels like coffee are 
one of many examples of 
cleaner ways to power our 
world. Other countries do 
the same with bio fuels like 
chocolate or sewage waste. 
Stockholm Sweden runs 
hundreds of its buses, and 
many cabs, on bio fuels. In a 
city as big as London, there 

is no shortage of 
coffee bean waste 
coming out of coffee 
shops who are happy to give 
BioBean their spent beans. 
It's a community effort to 
clear their air of pollutants, 
so everyone can walk their 
streets without a mask on, 
and with UK-ers consuming 
500,000 tonnes of coffee each 

year, Kay estimates Biobean 
could not just power 
buses, but "a city such as 
Manchester" in its entirety.

2 YEMEN
Conflict in 
Yemen Breeding 
Unprecedented 
Cholera Crisis

Cholera is an infection 
caused by ingesting food 
or water contamnated by 
Vibrio cholerae bacteria. It 
causes diarhea so severe 
that a bad case can kill you 
in a single day. The cure is 
rapid delivery of antibiotics 
and rehydration. The World 
Health Organization (WHO) 
has declared the 100,000 
recent cases in Yemen to 
be an official epidemic. 
Since late April, 800 people 
in Yemen have died from 
Cholera. Oxfam says that 
at its worst point, it "was 
killing one person almost 
every hour." The blame is 
falling on 2 years of conflict 
between government 
forces and the rebel Houti 
movement that is disrupting 
Yemen's health, water, and 
sanitation systems -- 8 
million people lack access 
to uncontaminated drinking 
water. The conflict started

when an
uprising 
forced 
president Ali 
Abdullah Saleh 
to step aside and 
let his deputy, 
Abdrabbuh 
Mansour Hadi, 
takeover in late
2011. But Hadi 
struggled with 
a lot at once 
during the transition, from 
attacks by al-Qaeda and 
a separatist movement 
in the south, to lingering 
allegiances of military 
officers to Saleh, and 
problematic unemployment 
and food insecurity. The 
Houthi movement took 
advantage of the chaos and 
took control of the Saada 
province and neighbouring 
areas setting up street camps 
and roadblocks, ultimately 
rendering government inert. 
Worsening matters, over 

half of Yemen's healthcare 
facilities are damaged or 
destroyed from the war, 
and healthcare workers 
trying to help haven't been 
paid in nearly a year. The 
UN Office for the Co-
ordination of Humanitarian 
Affairs have stated that the 
Cholera epidemic is "of an 
unprecedented scale."

When the world thinks of 
The Amazon, they think of the 

most stunning, biodiverse 
ecosystem in the world, dubbed 

by science as "the lungs of the 
earth" as its rich forests used to create so 

much oxygen for us. Sadly, when the corporate 
world thinks of The Amazon, they think of the money in 
hacking down those forests, clearing land for money-making operations, and damming 
up waterways that would permanently ruin the celebrated ecosystem. The Amazon 
Basin is officially the largest and most complex river system on the planet, but that 
"untapped bounty" is what makes it susceptible to human greed. A plan to construct 428 
more hydroelectric dams (140 of which are already built or under construction) would, 
according to a study in the acclaimed scientific journal, Nature, cause significant and 
irreversible damage to the Amazon basin, and put not dozens or hundreds of species at 
risk, but thousands of species at risk. That's how unique and biodiverse the Amazon is. 
To quote Professor Edgargo Latrubesse, lead author of the study, "The world is going to 
lose the most diverse wetland on the planet." The disruption of the natural movement 
of sediment in the rivers is causing the most concern. Latrubesse says the sediment is 
"how the rivers work, how they move, how they regenerate new land, and how they keep 
refreshing the ecosystems." Sadly, the environmental assessments being carried out are 
looking at each of the 428 planned dams separately, ignoring the fact the waterway is a 
complex and interconnected system. 

3 AMAZON
428 Dams to 
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Across

3. Newest restaurant in town: Bad Bones ?

4. What colour is the twig on the Labrador flag?

8. Nickname of Route 10, aka the lower portion of the

Avalon Peninsula.

11. Classic, long standing Chinese food staple in St.

John's. Magic ?

12. What Newfoundlanders call Ligonberries.

14. She was placed in the all-male HMP prison for telling

a judge she wouldn't steer clear of the Muskrat Falls

project. Beatrice who?

15. What "bakeapples" are called elsewhere in the world.

17. No James Bond, but Sir ? Bond

Down

1. Fort ? / ? Cove

2. On what day of the week does the St. John's Regatta

always fall (barring no weather delays).

4. Finish this NL place name: Twilling----.

5. Name of a quaint town AND local brewery.

6. Funnily enough, Dwight Ball is the ?th premier of NL

since confederation.

7. First spirit produced by the new Newfoundland

Distillery Co.?

9. Labrador borders which Canadian province?

10. St. Pierre et ?
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MISCELLANY

townie  
Cross 
word

Star  
Gazing  
JULY Horoscopes  
BY FELICITY ROBERTS 

ARIES  Go big or go home. The celestial 
energy favours the bold this month and 
your bombastic skill set is in high demand.

TAURUS  Don't gamble. Explore your 
inner being while baking cookies. Old Man 
Luedecke tunes make a great month's 
soundtrack.

GEMINI  Both of you can come out to 
play. Lots of air and fire combat the Cancer 
sun's inevitable drag for the twins.

CANCER  Full moon dreams may be 
prophetic. Also, with so much wild energy 
about, sleep is important.

LEO  Large scale/long term thinking can 
be really productive right now. Partying 
can be pretty awesome too. Balance.

VIRGO  Take a relaxed approach to the 
ups and downs of the social scene. Do 
your best to avoid drama.

LIBRA  The crass and garish is SO not 
your style. Neither is domestic and boring, 
though. Better luck next month.

SCORPIO  Work it, own it. Aries 
horoscope also applies to you this month, 
though a little bit deeper and a little bit 
darker with your Pluto vibe.

SAGITTARIUS  This month it is you who 
is charged with providing levity when 
things get weird. A useful archetype is the 
Heyoka, or sacred clown.

CAPRICORN  Slow and steady there, bud. 
At least the full moon is in your corner, 
and the Cancer sun makes you more 
reflective than usual.

AQUARIUS  Reasonably favourable 
times, dont get bogged down. There are 2 
kinds of people this month. Don't be the 
kind who falls apart.

PISCES  William Blake once said,"You 
never know what is enough unless you 
know what is more than enough." This is a 
lesson you don't need to learn. Chill.

For an album to "Go Gold" it must sell 100,000 copies in Britain, yet the United States requires 500,000 copies sold. 
Shesh.  • There was this one time that two twins, Kate and Amy Elliot, were born 87 DAYS apart.  • When you get scared on 
a rollercoaster, that "stomach in your throat feeling" really is your stomach in your throat. Kinda. The seatbelt holds your core 
in place, but not your stomach and intestines, which, for a second, lift upwards in your body cavity. Luckily, everything lands 
back into place, but your nerves detect the weird lift and panic for you.  • Hot Coffee taste better because our bitter-sensing 
taste buds aren't as sensitive when drinking something hot. Also, heat affects smell, and smell affects flavour, and hot coffee 
smells better.  • Science isn't sure why we have fingerprints, but here are 4 leading theories: They improve grip on many things 
(though not smooth flat surfaces); they help wick water off our fingertips; They allow our skin to stretch easily, which protects 
from cuts and blisters; They improve our sense of touch.  • Throughout 2015, Taylor Swift earned an average of more than 1 
Million bucks a day.  • Genetically speaking, the distribution of fat in men and women differs such that female hands and feet 
run colder than men's.  • Citrus fruits are so named because they all share one trait: a high concentration of (bitter) citric acid.

ACROSS
3.  Newest restaurant in town: 
 Bad Bones ?
4.  What colour is the twig on 
 the Labrador flag?
8.  Nickname of Route 10, aka the lower 
 portion of the Avalon Peninsula.
11.  Classic, long standing Chinese food staple in St. John's. Magic ?
12.  What Newfoundlanders call a ligonberry.
14.  She was placed in the all-male HMP prison for telling a judge she   
 wouldn't steer clear of the Muskrat Falls project. Beatrice who?
15.  What "bakeapples" are called elsewhere in the world.
17.  Not James Bond, but Sir ? Bond
19.  If you don't feel like flying, you can get off the island via Marine ?
21.  Name of a popular street AND beach in Greater St. John's.
22.  Maker of Jam Jams
23.  Wonderful ? Band

DOWN
1.  Fort ? / ? Cove
2.  On what day of the week does the St. John's  
 Regatta always fall (barring no weather delays).
4.  Finish this NL place name: Twilling----.
5.  Name of a quaint town AND local brewery.
6.  Funnily enough, Dwight Ball is the ?th premier of NL since confederation.
7.  First spirit produced by the new Newfoundland Distillery Co.?
9.  Labrador borders which Canadian province?
10.  St. Pierre et ?
13.  Home of the Big Mary
16.  Finish this NL Place Name: Ferry----.
18.  Name of the Scandanavian-inspired soap shop on Water Street
20.  Newfoundland's most beloved root vegetable?

ACROSS  3 - Ramen  4 - Green  8 - Irish Loop  11 - Wok  12 - Partridgeberry  14 - Hunter  15 - Cloudberries  17 - Robert  19 - Atlantic  21 - Topsail  22 - Purity  23 - Grand  DOWN  1 - Amherst  2 - Wednesday  4 - Gate  5 - Port Rexton  6 - thirteen  7 - Vodka  9 - Quebec  10 - Miquelon  13 - Mary Brown's  16 - Land  18 - TVAL  20 - Turnip

PSSST!  
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#onlyattheroomstherooms.ca

NEWFOUNDLAND  
AND LABRADOR’S  

COLOURFUL  
HISTORY  

and  

CREATIVE  
SPIRIT  
come together  
under one roof

Experience 
our culture  
through taste, 
touch and 
sound. 


