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IT'S OKAY YOU DON'T
KNOW THE DIFFERENCE
BETWEEN A METEOR
AND A METEORITE.
Here, we'll tell you. A meteor is a small
bit of space rock that has made it into our
atmosphere; we call them "shooting stars"
on account of the burning trail of dust and fire
in their wake. They rarely land on earth (they
tend to burn up in our atmosphere), but if a
meteor does actually land on earth,
it's called a meteorite.

BIG BAD BOOZE RUMOUR
As far back as 2011, media like The Guardian
were reporting that fine, aged, single malt
scotch will one day soon be drunk faster than
they can be produced. Scottish rules clearly
state a minimum of 3 years of aging in a
barrel must occur before bottling, and fine
scotches sit for 12-50 years.
Rumour has it, that day could
be upon us any day now,
meaning scotch shortages
and jacked-up prices by 2018.

The price tag on
this federally mandated
sewage treatment plant is

BY CHAD BENNETT

Sewerage

It's What's
on Tap
The Federal government is on
its way to inspect your crap,
and the clock is ticking.
According to 2012’s wastewater systems effluent
regulations, a secondary sewerage treatment
facility needs to be constructed and operational
in St. John's by December 31st, 2020. A dated
estimate of what this facility would cost came in
at around $200 million dollars.
To put that into context, according to its 2016
cash report, the total gross adjusted budget for
the city of St. John's was $305.3 million, with
12 million of that being surplus. This begs the
question, who is going to pay for this?

$200 MILLION.
but in the end we cough up the
money because life without
effective sewerage systems is
simply horrid.

St. John's currently maintains over 459
kilometres of sanitary sewer mains, that's
greater than the straight line distance between
St. John's and Corner Brook. In addition there
is also 40 kilometres of combined sanitary and
storm sewers and 7,800 manholes, these are
vast and complicated systems.

The Riverhead Wastewater
Treatment Facility is a preliminary
and primary treatment plant, which
removes 30-40 percent of organic
material, 50-80 percent of suspended
solids, and 99.5 percent of all fecal coliform
bacteria. It has been fully operational since 2015,
and we've already seen a remarkable change in
the harbour. For the first time in what must be
centuries, there have been multiple sightings
of whales entering the Narrows, something to
smile about for sure.

All of these lines lead to the Riverhead
Wastewater Treatment Facility. This facility
treats the sewerage of St. John's, Paradise,
and Mount Pearl a service area of 130,000
people and a built out population of 160,000.
We combine for an estimated wastewater
production of 120 million litres per day. The
facility has been designed to handle up to 360
million litres per day to meet demand during rain
storm events, when storm water is also being
received and treated.

A secondary treatment facility would bring
another massive change to our harbour and
the waters in the immediate vicinity. No one
questions that this is a good thing, everyone
would like to see this accomplished but we
need help, we need Federal funding to make it
happen. It's one thing to set goals for others and
blame them if they're not met, it's something
very different to be a leading partner and wear
that shame or earn that success. We need a
partner in Ottawa. Write to your MPs.

The province is all crapped out in terms of money
at least, the towns of Mount Pearl and Paradise
aren't exactly financial juggernauts, so even in
a regional cost sharing scheme, they couldn't
realistically be counted on for anything other
than a small fraction of the cost. So unless
everyone in St. John's can move in with Dave,
huddle together for warmth, and eat Jam Jams
for a year, we will need substantial Federal
money to even get this project off the ground.
But there hasn't been a firm indication of how
much Federal money will be made available for
the mandated project, if any.

O nc e
The

The issue was addressed in our new mayor’s
campaign. Danny Breen vowed to negotiate
federal funding for this mandated secondary
wastewater treatment plant, to protect St. John’s
taxpayers from this financial burden. He stated,
“Another level of government mandating a
project that St. John’s taxpayers have to pay for
requires a mayor to negotiate a proper funding
arrangement with that level of government.
Wastewater improvements are necessary for
our growing city. However, meeting the mandate
imposed by the federal government means that
they have to be our funding partner too.”
No one argues that sewage systems aren't worth
however much money is spent on them, we may
forget about them when they are working well, we
may defer maintenance when we really shouldn't,

Are we expected to
pay for this?

2 SHOWS ADDED
SUN DEC 17

Matinee
2:30 PM

EVENING
7:30 PM

DEC 15, 16, & 17 Gower St United Church
SOLD

OUT SOLD OUT

Tickets on NOW at holy heart theatre box office,
by phone at (709) 579 4424, and online at holyhearttheatre.com
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Local Man
Going to Jail
a Second
Time, for
a Second
Murder
BY CHRIS DONALDSON

Davie stated that Lawlor tried to tighten a
scarf around Davie’s neck at one point in the
encounter, prompting Davie to leave Lawlor and
McCreadie alone. McCreadie’s body was found
near this section of the park the next day.

The Crown contended that Davie used that
same scarf to strangle McCreadie.
Lawlor claims to have no
recollection of the night, and
pleaded not guilty, despite
After being pardoned
having confessed to police
for Hutchings' death in
that he has strong desires to
NL, Lawlor is back in
harm
people exhibiting what
the news for a 1st
he deems "promiscuous sexual
degree murder
behaviour."
in Ontario.

In 1983, Derrick Lawlor was charged
with the murder of Locklyn Anderson
Hutchings. He smothered the man
at a cabin near Carbonear, and
was charged not with murder, but
manslaughter. He was sentenced to
4 years in prison, but was eventually
pardoned of the charge.
Years after his release, Lawlor studied pastoral
counselling and social work in Ontario, and
wound up a student adviser at AccessAbility
Services at University of Waterloo. He also sat
on the board for the Waterloo Regional Homes
for Mental Health.

He says this urge to harm stems
from having been raped a year prior to
McCreadie’s murder, and that the trauma of
that event has led him to often get drunk and
cruise the park for sexual encounters, because
this “sexual deviance” tames his welling rage
to hurt someone. It is clear from Lawlor's
discourse with police, and from comments he
made at the trail, that he was mentally unwell,
and suffers from some aberrant convictions
and prejudices.
McCreadie had recently moved from Toronto to
Kitchener to care for his aging mother.

Lawlor is in the news again this fall, having been
given a life sentence in jail for the first-degree
murder, by strangulation, of Mark McCreadie.
It happened in a public park in Kitchener,
after a sexual encounter with the man, and
demonstrates Lawlor’s lack of restraint as well
as his proclivity for taking people’s lives in the
same manner.
A man named John Davie was a damning
witness in the trial. Davie says he and McCreadie
were having sex in the park on the night of
McCreadie’s murder, and Lawlor stumbled upon
them and asked to join in.

Did you know?
In Canada, we usually know the
person who murders us. For women,
it's usually a partner or a recent ex.
For men, it's generally an acquaintance
(and usually a criminal one).
Winning is known to be
the "murder capital"
of the country.
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Question Answered

BY EMILY DEMING

What is the Point of Mile One?
The Mile One “Subsidy” has been brandished like an atlatl, i.e.,
awkwardly by most, through the recent election. For those of you,
like me, who did not know what it really meant, this is a primer.
ONE
It is not a subsidy. The city covers the basic operating and capital costs of
Mile One stadium, minus any revenue the stadium generates.
TWO
The city of St John’s does “give” this annual “Operating Grant” to St John’s Sports and
Entertainment Ltd (SJSE); SJSE is a subsidiary of the city, set up to manage the operations
of Mile One stadium and the St John’s Convention Centre (SJCC). Sheena McCrate is the
current CEO, and she reports to its board. When a board seat opens up, it is the City that
puts out a call for bodies. The City keeps in the loop by having two top level staff members
(Deputy City Manager of Finance Derek Coffey, and City Manager Kevin Breen) and one
councilor (currently Sandy Hickman) sit on the board and report back to council.
THREE
This Operating Grant is about one million per building (Mile One and SJCC), plus
500 thousand for capital costs. There is another 300 thousand for capital costs that
comes specifically from the accommodation tax on hotel rooms. Capital expenses
cover things like the new roof units (ventilation and dehumidifiers), retrofitting for LED
lighting, replacing broken seats, etc.
FOUR
Revenue: The current deal with the newest anchor tenant (pro basketball team, The
Edge), according to Deputy City Manager Derek Coffey and Mayor Danny Breen, is that
the city (via SJSE) will receive 100% of the first ~$850,000 made through seat sales,
advertising, and corporate sponsorships (aka “the remittance”). Anything above that
is split, 60% for the tenant, 40% for the city. The team retains all ticket sales and 80%
of net concession and merchandise sales. Compare that to the ~$627,000 remittance
from the Ice Caps (Which only makes the current deal better if SJSE sells more than
$627,000 in suites, ads, and sponsorships.)
According to McCrate, if the basketball games in 2017 attract an average of 1,5002,000 attendees per game, the operating costs for Mile One, those not offset by this
revenue, will remain at ~ 1million dollars. If the budget is too optimistic, and less
people attend and/or they spend less money while there, or the suites don’t get sold,
then the city’s annual Operating Grant will be more. The operating costs are covered
by the city no matter what. SJSE budgets how much revenue will likely come in to offset
those costs. That’s it. It is about as diabolical as a pudding.
So what is the point if, no matter who we have in there, hockey, basketball or no one,
the stadium still costs more money than it makes? According to the mayor, Mile One
“in its purest form” is really an “economic engine” for the downtown. It doesn’t make
money for itself, but it brings money to the downtown.
The same with the Convention Centre. According to Mayor Breen the estimated
spin-off from having the AHL here was 4-5 million a year for the city between players
moving here, and local employees and fans spending money on nights out.

God Guard Thee
What We Do
Now, with the
Old Sears Space
As you all know, the beloved
Sears anchor store at the Avalon
Mall has died. It is survived
by its employees and several
alarmingly earnest tweets
about the Wishbook.
Personally, I will never forget the time I
spent there paying too much for dress
pants that I needed for an acquaintance’s
wedding, that I avoided preparing for
until the last minute. Magical times at a
magical department store. The kids won’t
know what they’re missing. Anyway, the
departure of Sears from the mall comes at
a very exciting time in St. John’s. Recently,
the city council became tentatively
Not Trash. Suddenly our grey town of
demoralizing wind and fog finds itself
brimming with the utopian enthusiasm
you’ll only find in municipal zoning policy.
In the old St. John’s, that large hangar at
the mall would just sit empty for years
like a funerary monument to economic
failure, but in the new St. John’s, we could
probably find a more forward-thinking
and progressive use for the space. Here,
in no particular order, are some ideas for
what we could do with the old Sears:

Polls are Open!
BY DREW BROWN

will only become smaller and more
ubiquitous. There will probably be
holograms involved, and they may also
shoot lasers. The only way to prepare
for this future of laser phones is to build
a dedicated space for our city’s tech
entrepreneurs to synergize together. It
will be like the Quidi Vidi Plantation for
apps, except instead of using traditional
techniques to create contemporary art
and design in full glorious sight of the
Gut, it will just be a windowless hangar
in a parking lot.
DUCK MUSEUM
Survey after survey has put
Newfoundland dead last when it comes
to curating elaborate displays about
the history of waterfowl. A new Duck
Museum would finally put these dark
days behind us.

INDOOR THOMAS
AMUSEMENTS ALL YEAR
Your standard mall is a relic of the 20th
century - as is the travelling carnival.
Why not kill two birds with one stone by
converting the empty space from Sears
into a year round, indoor amusement
park? It would create a fun, family-friendly
social space untouched by the weather,
and mall workers can pop in to ride the
Rock-O-Plane on their lunch break. Best
of all: heaps of cotton candy served up
with the refreshing smell of indoor diesel
engines. Really can’t see any downsides to
this one, if I’m being honest with you.

BLUNDSTONE WAREHOUSE
Leading Newfologists expect that by
2025 there will be approximately 5 pairs
of Blundstones for every man, woman,
and child on the island. All cultural
traditions will gradually come to revolve
around the giving and receiving and care
of leather shoes. At Christmas, we will
just give each other Blundstones and at
Easter we will get our old ones repaired
and wear them around as a testimony
to the cosmic rejuvenation of Spring.
Valentine’s Day will be basically the
same day, except now you’re forced to
buy cards expressing your Blundstone
brand loyalty to your significant other.
House parties will gradually become
illegal after a series of riots break out
in Georgestown because people keep
unintentionally stealing each other’s
shoes. The churches begin offering their
community halls as collective house
party stations, but an affray between the
Orangemen and the Knights of Columbus
leads to renewed sectarian violence and
the imposition of martial law across the
city. Anyway, obviously we're going to
need a place to put all these boots, so we
should put the warehouse in the empty
space at the mall.

TECH STARTUP INCUBATOR
We all know that tech is the future.
Smartphones aren’t going away: they

SECOND FOOD COURT
Make sure they bring back the Taco Bell
that used to be in the movie theatre.

		 2017 PEOPLE’S
		 CHOICE AWARDS
Help us recognize your go-to restaurants, praise your
favourite places, and acknowledge your favourite faces,
from the best brunch spot in town to the best new band.
Our December issue will close out 2017 with our People’s
Choice Awards. You can cast votes in one category, or all of
them. Answer 1 question, or 100. There is no such thing as
“best,” but for the sake of starting some conversation, tell us
your favourite everything local: they could use the pat on the
back after all their hard work in 2017.

FOOD

Is the “Best New Restaurant” something in town like The
Grounds or Bad Bones Ramen, or something past the
overpass, like Nirvana in Corner Brook or Sea Salt & Thyme
in Brigus? Where should we take our hangover for brunch, and
what, point blank, is the best restaurant? Log in and let us know...

We need your
two cents to
make December's
issue happen
Go vote now!
theovercast.ca

ARTS

Who wrote the best book of the year, and what visual artist makes you wish you had more
wall space? What local play blew the rest away, and who deserves an Oscar, or at least an
Overcast People’s Choice Award? Log in and let us know...

CULTURE

What’s the best thing that happened in our province this year, the worst? What media
personality couldn’t you live without? What is our best public space? Where do you take
a first date? Log in and let us know...

DRINK

What cafe do you kick back at the most? Who makes the best cocktails in town, or
specifically, Caesars? What local brews are you drinking like religion? Best drink special?
Log in and let us know...

MUSIC

Who rocked the rock hard enough this year to take home either best band or best new
band honours? Did you have a favourite RPM from February, or local song of the year?
Who couldn’t this music scene live without? Log in and let us know...

RETAIL

Where should we take our mop to get a killer chop? What gym's the gym for you?
What is the coolest of all local products, and what, in your opinion, is the best brand
in Newfoundland? Log in and let us know...

Poll is now live on theovercast.ca
and will close on November 15th at midnight.
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New Indian
Restaurant
Fills a Niche
in Corner
Brook
BY THOMAS HALFORD

Nirvana is Corner Brook’s newest
and only Indian restaurant. The
owners were not sure how much
the people of Corner Brook would
like authentic Indian food, but they
have been pleasantly surprised.
Originally from India, Manas and Mousumi
Mukhopadhyay moved to the west coast of
Newfoundland in 2016 and immediately fell
in love with the place. They thought it was
strange, however, that there was no Indian
restaurant.

One other
benefit that
Mukhopadhyay
sees in Indian
food, is that
it is a healthy
option for
eating out.
He says, “It’s a
healthier-thanmost fast food. Most of
our ingredients we in bring
from India. You can get a bottled sauce from
a grocery store, but it wouldn’t give you the
right flavour. We get the spices authentic from
India." As he says, "It’s not just Indian food by
name, but also by taste and quality. It’s about
the herbs and spices that are being used,
which makes it a good, healthy food option.”
Nirvana is doing an array of curries and
kormas, both with meat or vegetarian. The
most popular dishes are Butter Chicken,
Chicken Vindaloo, Chicken Korma, and
Chicken Curry Masala, which makes chicken
the winner, but chickens the loser. For more
detailed information, you can access their
website at nirvanam.ca.

Reflecting on his arrival to Corner Brook, Mr.
Mukhopadhyay says, “I’ve worked around the
world in many places, and Corner Brook is my
favourite, but I thought, How is it possible that
there is no Indian restaurant?”
The idea of opening an Indian restaurant
became solidified in their minds when they
started having local friends and families over
for dinner. Many of their guests would enjoy
Mrs. Mukhopadhyay’s home cooking, which
she learned to prepare in India. " My wife can
cook many things," he says, "but she knows
Indian food the best. We know Indian food.
So we thought we would do what we know."
The Mukhopadhyays immigrated from India
to Ottawa, then to Corner Brook. "There are
people here who have never tried Indian food,
but when they [tried] it, they said, Now we
know what we were missing.”
While unfamiliar to some in the area,
Mukhopadhyay is quick to point out that
“Indian food is already a brand. It’s a fairly
mainstream food. It’s not just ethnic. In
Ottawa, there are hundreds of restaurants
that are Indian.” It’s a fair point to be made.
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A Big Year ONE for

Newfoundland Tea Co.
BY CHAD PELLEY
You know you've made it when
Raymonds Restaurant serves
your product on their renowned,
carefully considered menu.
Based in Gander,
Newfoundland Tea
Co. launched last
November, and are
already available
across the island,
from Belbin's or
the Bees Knees
in St. John's, to
Harbour Grounds
in Corner Brook, the
Dock Marina in Trinity,
and beyond.
"I was looking into starting a coffee
roasting company," founder Nicole
Keats says. "I went to a coffee/
tea trade show in Toronto last
September, and while there, I got
chatting with a woman who owned
a tea business in Ontario."
During their conversation, it dawned
on her that there wasn't yet a tea
company in Newfoundland. A strange
thing, given we're a province of devout tea
drinkers. I've personally met locals who set
a timer to assure the perfect steep ... after
measuring loose tea as if in a science lab,
and an extra 1/16th of a teaspoon would
ruin the day.
"I came home and began to research
tea," she says, "and started planning the
business." That business now offers
roughly 30 flavours, so you won’t run out
of options once you’re a devoted fan.
And you will become a devotee if you give
it a whirl. This is legit, properly made tea,
devoid of all the flaws present in teas
made using those big corporate, profitdriven shortcuts in commercial teas like
our dearly beloved Tetleys, Red Roses,
and King Coles. Yes, gasp, this is "craft"
tea. "It's real tea," Keats says. "The best
organic tea leaves, herbs, and fruit you

can find. No additives and no chemicals.
Just pure tea goodness."
Flavours include “Dulce de Leche,” “Orange
Popsicle,” and, “Caramel Latte” alongside
some more traditional teas. The Caramel
Latte tea -- which The Overcast included in
its October Tilly Tally Box -- has whole
coffee beans in it: why chose
between tea or coffee in the
mornings if you can have
your coffee and drink
your tea too?
Keats adds that all but
two of her tea blends
are not only organic,
but ethically grown and
traded as per The Ethical
Tea Partnership, which is a not
for profit membership of tea farms
and tea buyers and sellers
who are committed
to producing and
distributing
ethically grown,
harvested, and
processed tea.
Keats also
owns Bistro on
Roe in Gander.
They serve a
cocktail made of her
blueberry tea. If you want to try
the "Wild Blueberry Tea Martini" at home,
it's Newfoundland Tea Co. Wild Blueberry
Tea, gin, Grand Marnier, simple syrup, lime,
and a few blueberries.
Newfoundlanders are known as tea
drinkers, so supporting our own tea maker
ought to be an easy act of patriotism. You
can find a list of the 25+ shops across
the island who sell it by the bag on their
Facebook page.
If you're looking for somewhere to start,
Keats' personal favourite is Scottish
Caramel, whereas Strawberry Fields is
proving to be Newfoundland Tea Co.'s
best seller. The Caramel Latte was a real
hit with Tilly Tally subscribers in October.
Again: coffee and tea in the same cup. It's
as good as it sounds.

PHOTO: FACEBOOK.COM/THENEWFOUNDLANDTEACO

Smells Like
Nirvana

Curries are one of the most popular
dishes throughout the world.

The Overcast's Recommended
Read of the Month

LOCAL SMARTY PANTS
OF THE MONTH

New Joel Thomas Hynes'
Novel Nominated for
2 of Canada's Major Awards

This MUN
Researcher
is Killing
Cancer Cells

After receiving rave reviews in publications all across Canada,
Newfoundland Author Joel Thomas Hynes’ new book We’ll All Be
Burnt In Our Beds Some Night has been nominated for two of the
country’s biggest literary prizes. The novel was long listed for the
Scotiabank Giller Prize, and is a finalist for the Governor General’s
Literary Award for Fiction.
Hynes is the author of three other novels, as well as several scripts for the stage
and screen. His work is often about humanizing hardcases; many of his protagonists
are tough young men who’ve been shaped by a difficult upbringing in rural
Newfoundland. Hynes is interested in fate, a lot of his protagonists have been told
all their lives they’re bad and come to believe it, and act accordingly, but not without
remorse. We’ll All be Burned In Our Beds Some Night’s Johnny is no exception.
When the book opens Johnny is on probation, awaiting trial for assaulting his exgirlfriend. He’s leaning out a bedroom window on Lime Street, smoking and watching
his neighbour put out the garbage. He’s thinking how nice it must be to have your life
together enough to remember to put out the garbage. When the neighbour calls out
“Good night” and “excuse me..what?” it sends Johnny into a rage, thinking the man is
being, “Right grand about it."
Most of the book is written in the third person but there are places, like in this scene
with the pompous garbage guy, where the narration momentarily slips into first
person. This shift between first and third person is a way of establishing Johnny as
an unreliable narrator, as someone who is crafting a story in a way that benefits him
and presenting it as objective. For most of the book, Johnny is vehement that he
did not attack his girlfriend. But the trips in the narrative voice, combined with the
unwarranted aggression in the first scene subtly let the reader know that we can’t trust
Johnny’s account. He's not an obviously monstrous predator who assaults strangers,
he's the more common, harder-to-spot kind of abuser. He is charming, funny, and very
much in love with his ex-girlfriend, but also devastatingly guilty of attacking her.
When Johnny’s ex-girlfriend dies of an overdose the night before his trial, he ends up
hitchhiking across the country with a plan to sprinkle her ashes on a beach she loved
in British Columbia. Over the course of the journey, he revisits a number of painful
childhood memories, scenes of violence and neglect that feel ruinous and real; the
question of fate is burbling beneath all these memories.
Hynes is asking if it’s possible to stop perpetuating violence if
we have been raised with it.
In the wake of the #metoo social media campaign launched
to raise awareness about sexual harassment and assault,
there has been a call for men to acknowledge how they are
complicit in rape culture. Hynes' novel, We’ll All Be Burnt In
Our Beds Some Night, is a nuanced portrayal of a man coming
to terms with the abuse he’s endured, and the abuse he’s
inflicted on women.

BY CHAD PELLEY

whipsmart wonder-scientists like Dr.
Hirasawa to tweak specific biological
activities in viruses, thereby making
oncolysis a potentially viable form of
cancer therapy in the near future.
Oncolysis works because cancer cells
and normal cells are different in the
eyes of these viruses. Certain changes
occur in cancer cells, and these
"markers" on cancer cells are sought
out by the viruses. While it is true that
an oncolytic virus like V-TEC (which is
based on herpes simplex virus type 1)
can enter both cancer cells and normal
healthy cells, our normal healthy cells
will kill it upon its entry. Cancer
cells lack this defensive
ability, so V-Tec can have
its way with cancer cells,
but not healthy cells.
Once inside a cancer
cell, safe and sound,
the oncolytic virus
replicates itself like
mad, until the cancer cell
literally bursts.

Dr. Ken Hirasawa, a professor
of Immunology at Memorial
University, is learning how to
rewire common viruses, so that
they can enter our bodies, seek
out cancer cells, and literally
blow them up.
His research is so
promising he recently
received a $573,750
research grant from
the Canadian Institute
of Health Research. His
field is known as "viral
oncolysis." To break that
word down, "Onco" is latin for
cancer, and lysis means "to rupture a
cell." The promise of using viruses to
destroy cancer cells has been around
for a while, and was in fact discovered,
like many scientific breakthroughs, by
accident. Somewhere around 1900,
when everyone was being injected
with rabies vaccinations, a few doctors
noticed that many cancer patients
injected with a rabies vaccination
enjoyed seemingly spontaneous
tumour regression.

Impressively, scientists can and have
modified oncolytic viruses to include
a gene that codes for a protein that
stimulates the production of immune
cells in our body. This means that the
burst-dead cancer cell will release
new viruses (to attack more cancer
cells), along with a variety of tumourspecific antigens that can stimulate an
immune response against cancer cells
throughout the body.
Dr. Hirasawa and his lab team are
investigating which cancer-specific
cellular changes support this form of
potential cancer therapy.

Shortly thereafter, animal experiments
conducted in the 1920s confirmed that
viruses like influenza and Newcastle
Disease were capable of infecting
and lysing certain tumours. What's
new to the research is our chances of
genetically modifying these viruses,
so they can be a safe form of cancer
therapy in the human body.
Fields like genetics, virology, and
biochemistry have made leaps and
bounds in the last few decades, allowing

And that's not all he and his lab are up
to. He and his team are also working
on bettering the fluorescent detection
of cancer cells by something called
protoporphyrin IX. Protoporphyrin IX
can be used to basically illuminate
your tumour, including its boundaries,
in order to enhance the accuracy of
surgery during tumour removal.
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BY EVA CROCKER

Local Company Hits $1 Million
Dollar ARR Mark
BY CHAD PELLEY

In less than two years, local company
Hey Orca has achieved $1 million
(USD!) in Annually Recurring Revenue.
Their Monthly Recurring Revenue
has increased a whopping 170% since
2017 began. That’s as strong a year as a

clients,” says co-founder Joe Teo. “So we set
out to explore why that was the case.”

They were told it was the most client-friendly
format marketing agencies could present
to their clients. “That results in a lot of
redundancies on the marketing agency’s part,”
Teo explains. So Hey Orca set out to create a
company can hope for.
more efficient way for companies to manage
their content development and client
Hey Orca launched in 2015, when two
approval workflow.“Hey Orca simplifies
entrepreneurial minds noticed
the social media production
a niche they could fill in the
workflow for marketing teams
marketing and communications
around the world. We replace
Hey Orca's client
biz. Their idea had the potential
list includes names like
the manual workarounds of
to be adopted by companies
Microsoft, Amazon,
spreadsheets, Dropbox, and
Scribd, & John
worldwide, and investors agreed
social
media publishing tools
Hopkins
about its potential.
that is status quo in the production
University.
process, by using technology to involve
This past May, Hey Orca secured a cool
the right people at the right time.”
2 million in funding from Killick Capital
and Pelorus Venture Capital, to assist the
In Teo’s words, “Hey Orca is interesting as it is
company in expanding into the U.S. market.
an immigrant-founded company, of Memorial
They’ve successfully crossed the Canada-US
Alum, that is NL Venture Capital backed,”
border and then some: they currently empower
making them an outstanding example of the
marketing teams at more than 300 agencies in
benefits of attracting immigrants to study at
12 countries.
MUN, and working to retain such innovative
minds here, as is government’s plan, to deal
Hey Orca’s client list includes names like
with our plummeting population, and the lack
Microsoft, Amazon, Scribd, and John Hopkins
of new blood in our workforce.
University, as well as plenty of local companies
like DC Design House, Newfoundland
Chocolate Company, and MUN Seahawks.
It all started in 2015, when “Sahand Seifi and
I realized that marketing agencies were still
using spreadsheets to communicate with their

Teo and Seifi’s team now consists of 32 fulltime employees, and the company recently
opened a Toronto location. They were recently
named a G2 Crowd High Performer for
Summer 2017.

NEWFOUNDLAND CHOCOLATE
COMPANY CORNERS
CORNER BROOK
Speaking of Hey Orca clients, The
Newfoundland Chocolate Company
has set up shop in Corner Brook as
of this month. You can find them in
Corner Brook Plaza. The company
has also branched out into clothing,
selling t-shirts like, "I could give up
chocolate, but I'm not a quitter."
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CAREER OPPORTUNITY
HELP YOURSELF WHILE HELPING
OTHERS
Make a positive impact by helping
families solve their financial
problems. Start part-time.
You determine your hours and
compensation potential.
For more information call
709-769-1586

Taking a Swing
Inside NL's Only Kendo Club
& Sword School BY ELIZABETH WHITTEN
Every Saturday morning, the
NL Sports Centre’s gymnasium
is filled with thwhacks and shouts.
Wilson Humphries has been a member of the
Rock Kendo Club for almost four years and has
been the acting sensei for around two of those
years. Kendo is a Japanese martial art that uses
bamboo swords, but Humphries wouldn't be surprised
if most people don’t know what it is. “A lot of people
aren’t familiar with a lot of the sword schools and stuff. So most
people, if anything, they’d be familiar with fencing.” He would call
kendo full-contact Japanese fencing.
Rock Kendo Club is the only place in the province where people can study kendo,
and it’s recognized by the Canadian Kendo Federation. Their club’s membership is
sponsored by a sensei in Ontario, he explained. The club’s history is a bit nebulous; it
started more than 10 years ago, teaching another Japanese martial art called Iaido.
Humphries said he’s always had an interest in Japanese culture, “I mean, as a kid who
didn’t watch some anime?”
During social studies class he can remember doing projects on Japan. “I always had
an interest, and it was always one of my favourite destinations, I always wanted to go
... I guess it was the farthest away place in the world that you could pretty much get
from Newfoundland.”
The club has around 12 regular members, and a few who drop in. Many are MUN
students, so membership can go up and down with the semester. For the most part,
people find out about the club through their Facebook group, the St. John’s Dojo
website, or flyers. Like Humphries, most people are looking for self-improvement
when they try kendo.
Since he began studying kendo, he has noticed a shift in himself. “My attitudes have
changed, I’ve become a little bit more decisive about things. So I’ve kind of tried to
translate some of the facts of kendo into my actual life.”
When people show up for the first time, he can spot the ones who will be gone after
the first class, and the ones who will stay for years. “I think it’s moreso the attitude
you can see in certain people. You can see they have the right attitude for wanting to
continue.”
There are some challenges that comes with practicing kendo in the province. “One of
the things that we kind of run into is the problem with doing the grading. The barrier
is that we need to actually have somebody … who’s a fifth-dan sensei sponsoring the
club,” Humphries explained. “And generally in order to go grading, you have to be
sponsored by that sensei. He has to be like, ‘Yes, you’re sufficient enough to go grade,’
which can be a problem with their sponsor living in another province."
As for the future of the Rock Kendo Club, “I’d like to keep the club going,” he laughed.
“I think that’s going to be every Saturday for the rest of my life.”
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Hey Now Hey Orca!

Steady As
She Goes

Posie Row & Co’s
Grand Opening
BY FELICITY ROBERTS

Cast On Cast Off, and XPro
Pins.

business tax, public washroom,
ground floor window display,
kitchenette, garbage and
recycling pick up.”

These new tenants
were joined for the
opening event by some
pretty delicious food
vendors, including Soul
Azteca. Pop ups for the
Grand Opening included
Northeastern Folk Art,
Running The Goat Press, Mandy
Lee Dawe, and Clare Dawn Couture.

Anita has run a steady
ship through the many
economic storms of our city
and province, and no doubt will
keep this new venture on its
course, thereby enabling many
new entrepreneurs and crafters to
get a foot hold in an often financially daunting
world of small local business.

Few stories have been as much
pleasure to cover as the Anita
Carroll/Posie Row saga over the
past couple of years. From its
unsuspecting start, discovering
Anita’s unbreakable good nature
while covering a break in at the
store, on to this spring’s news that
she had purchased the historic
Tobin building next to her existing
spot, with plans to restore and
revitalize it.

The new main floor Posie Row retail space
opened its doors on Labour Day to much
success and genuine appreciation. Beyond
selling adorable, affordable, and fair trade
clothes, jewellery, and gifts, people in St.
John’s are starting to figure out that Anita
Carroll is in the same league as well known
locals like Jeremy Charles and Todd Perrin
in terms of putting her money where her
mouth is and investing in heritage and culture
through a successful business model.

What Defines a
Newfoundland
and Labrador
Filmmaker?

and federal and provincial tax credits. It also
increasingly relies on Hollywood stars and U.S.
investment. More on that later.

Maybe The Rowdy Man or John and the Missus
first put us on this imaginary map. Maybe
CODCO? Or Random Passage?

Telefilm’s Success Index. That’s too complex to
get into here, but 60% of that success relies on
commercial success.

You can make films and web series with
your friends without money, but you can’t
make a living doing that. If you want to
make a professional living, you have to
accept the business with the art. With that
acceptance comes the necessary acceptance
of bureaucratic Canadian criteria. Maybe that
acceptance is a small price to pay to live in a
country that supports the arts. Maybe it isn’t.

Those productions certainly share a keen sense
of provincial cultural identity. You could argue
they helped shape that identity; an identity tied
to a suspicion that Confederation never really
folded this colony-cum-dominion-cum-province
into Canada’s comfortable embrace.

Speaking of commercial success, it’s safe to
assume the majority of Hollywood stars would
rather fly up to Hollywood North or Toronto
for a shoot, than cross the continent and land
on our rocky shores. Sure, we hosted Jason
Momoa and Jason Priestley and Ethan Hawke
over the past few years, and you can bet that
landing those stars was key for closing the
financing for those films and that TV series.

A Meditation
On Success In
The 21st Century
BY MARK HOFFE
Like it or lump it, the film
and TV industry is a business.
In Canada, it’s a business that relies
heavily on federal financing from Telefilm
Canada, provincial organizations like The
Newfoundland Film Development Corporation,

October 14th marked the Grand Opening of the
newest phase, which I consider a sort of craft

The issue becomes more problematic when
you consider how far St. John’s is from
Vancouver (often nicknamed “Hollywood
North”), and the powerful economic and
administrative hubs of Ontario and Quebec.
You occasionally hear that this or that
production is going to “put Newfoundland on
the map.” The subtext is we aren’t on the map.
What map are we talking about? Who forgot to
put us on there? Why is being there important?

There are still a few rooms available to full
time tenants, and retailers have been most
interested in the building so far.

As a job creator and driver of the economy
who balances yield with integrity, she is a
model for the next generation and a woman
on the go to watch out for.

Anita says, “It appears retail space
is large and expensive downtown.
Some landlords require a 3-5
year lease, huge rents, and
deposits of as much as 3
months' rent. Plus you
CUPCAKE
do your own leasehold
SOAP?
improvements. We are
We're sold.
offering 30 days notice,

vist Posie Row & Co
@ 210-214 Duckworth
It's a nearly one-stop
Christmas shop in
there now!

Now it’s two years since Trudeau said it’s 2015,
and Telefilm is committed to gender parity by
2020. Positive steps, even if their concept of
gender is limited to binary definitions of male
and female.
How far down the rabbit hole of government
administration of identity in the arts do we
need to go before everyone is satisfied? What
about regional identity? Well, the problem
there is provincial population and the free
public-funded capitalist market. It increasingly
comes down to who can hook the biggest
stars and achieve success according to

None of those stories defined our cultural
identity the way The Rowdy Man, CODCO, and
Random Passage did. Or did they?
How do we define ourselves as Newfoundland
and Labrador filmmakers moving forward?
What stories do we need to tell to be put on
the map? Is it time to fold the map up and
put it away?
Don’t worry. Somebody will tell us.
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and small business mall, without the crasser
one month’s rent as deposit, and the
connotations of the mall concept. Posie
rent is all inclusive. Heat and light,
Row & Co is a collective of independent
internet, advertising campaign
SUPER
businesses including Posie Row,
and social media, cleaning of
CUTE CARDS
Pinpoint Ink, Dead Issue, Driven
the common areas, security
from Driven
to Ink
to Ink, Britaniola Artisan Soap,
camera and fire alarm monitoring,

BAY OF EXPLOITS WITH ED RICHE

The Bombing of Creative
Canada Policy Framework
Veterans of Canadian Cultural
Policy advocacy weren’t surprised
the Heritage Ministry’s “Creative
Canada Policy Framework” bombed.
When consultations for the
initiative were announced, old hands
knew the questions and problems
were too many and too complex
to be addressed by the method of
inquiry.

(The modern internet emerges in 1983,
concurrent with the fanatical anti-regulatory
zeal of Reaganism.)

There wasn’t enough time. The roadshow
sounding out “stakeholders” was theatre with
a supporting cast of usual suspects from the
industry associations, ringers and rubes. To
imagine an outcome from the process that
remedied anything was to engage in magical
thinking. Many assumed the Government
already had a new direction mapped out, was
merely making a show of soliciting input and
giving the Minister an opportunity to have her
picture taken. It was worse than that.

The Heritage Minister suggested Canada
might confront this new reality by entering
their rigged market as a Small Cap competitor.
Ask Bombardier how that goes. When it
became clear that no significant new policy
was forthcoming, a fuzzy deal with Netflix
(the production of some small portion of their
inventory in Canada, a perfectly desirable thing
in and of itself, but in lieu of paying sales tax),
was pitched as political cover. Much of the rest
of the “Creative Canada Policy Framework”
ended up being a restatement of the original
vexing questions.

Canada entered the internet age already
disadvantaged from decades of underinvestment in arts and culture. We’ve long
done less to defend the national identity (or
identities) from American influence than
comparable G20 countries, with the advantage
of distance and distinct language. The internet
created a new reality that aggravated the
situation, power was concentrated in yet fewer
hands, the business completely unregulated.

The companies controlling content distribution,
the “frightful five,” Google, Amazon, Apple,
Facebook, and Microsoft are now the largest
on a planet they consider borderless. Their
business model includes underpaying for raw
material, profiting from the traffic in stolen
content, and avoiding earthly taxes in the
virtual sphere.

What needs to be done? The Broadcast Act
needs a “page one rewrite.” Regulations have
to be established so that the Googles of the
new world, the digital industrial complex,
have the responsibilities of a publisher or a
broadcaster when they behave like one.
Canada has to exert its sovereignty over
all signals transmitted over its terrain. If

NL Beard and Moustache
Club is partnering with
Spirit Horse NL, for a
charity calendar, the
likes of which you’ve
never seen before.

ORDER YOURS NOW

NLbeardandmoustacheclub.com
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Canada means to compete in the global
content marketplace, it has to be adequately
capitalized. Daunting stuff. Some problems,
like how newspapers will survive when
advertising once on the page is now on your
viewing history, when space on your screens
is sold without your consent, or you being
compensated, are so bewildering that credible
solutions have yet to be proposed. Hoping the
new global players care about anything other
than profit is delusional.
In the absence of a strategy that confronts
the global market’s new opportunities and
obstacles there exists an interim solution, a
cunning deke: a refocus on regional and local
media.

technology, the creation of some
new mechanism.
The audience is blithely unaware how acute
is the crisis, how fast things can come
unravelled. File sharing and streaming
destroyed the recorded music industry in the
blink of an eye. If something isn’t done soon
Canada will be a country without newspapers
or magazines, without its own distinct films
and television; a nation state that will have
to make do entirely with sponsored content,
Facebook posts, and whatever an algorithm
running on a computer in California decides
it will watch. Check what’s on Netflix as you
consider this.

Having been around the storytelling
The Government could put its
professions in Canada for over
energies and resources into
thirty years, I know there
The Federal
fostering content created
is an abundance of talent
Government is calling
not for the world, but for
in the land. But the
Creative Canada "a roadmap
its own neighbourhoods.
guiding principle, the
for the future of Canada’s
Canada has control of
code, “Best Idea Wins,”
creative industries ... in a
levers that make this
is rarely heeded in Arts
digital
world."
In
Canada,
modest goal achievable.
and Entertainment
the arts and culture
This will almost certainly
here. The business in
sector is a $54.6-billion
produce material that is,
Canada is risk-averse and
industry.
as unpredictably as hits are
the government monies
made, of interest to larger
tied to project funding are
markets. It’s salable politically,
awarded to tick boxes or make
and returns to a founding principle of
quotas. And while Canadians celebrate
Canadian Cultural policy, nation-building.
their dead poets, they are happy to see those
still living starve. The country needs to learn
The CBC, particularly radio, used to do a
that culture has a cost.
reasonable job of this but now, inadequately
funded, seems satisfied disseminating
Perhaps it’s a rejection of globalization,
indifferent content from Toronto HQ. The
perhaps an evolution in our understanding
Federal Government needs to take measures
of “ecology,” but we are more and more
to increase the production of independent,
motivated to be “locovores,” craving that
local public affairs (that doesn’t mean news,
which is made by our own communities from
weather, traffic, or journalists straining to
our own resources. We value “craft” products
be entertainers), documentary, and scripted
over those which are industrial and generic.
content from and for the entire country. Maybe
Humanity has always been ravenous for
that means a radical reassessment of the
stories. We need only the courage and will
budget and mandate of the CBC or, given new
to tell our own.

NEW RELEASES
Scott Royle
Tennis Elbow
REVIEW BY BRAD PRETTY
Back and forth, year to year, Scott’s been a
dusty gem of St. John’s whenever he’s situated
himself within the city. With a couple of
releases already under his belt, he’s taken a
new approach with his latest endeavour, Tennis
Elbow, enlisting a regiment of St. John’s talent to
deliver his most detailed and weighty package yet.

Tennis Elbow
enlists a regiment
of St.John’s talent
to deliver his most
detailed and weighty
package yet.

These are unique songs, but Scott and his band, The Nightshift Nurses, open them up
with the help of this long list of talented pals. This city is a stocked toolbox when it
comes to finding the right sized ratchet — anything you need is there as long as you dig
through it all. The added love touches every little inch; whether it’s boisterous horns or
subtle violin runs, Scott’s songs are brought to life in a convincing and beautiful way.
Everything is kept in check through Scott’s minimalistic words and staunch voice. He
never goes on verbose rants, instead drawing out the sentiment of every last little
syllable to the point where they become the song’s hooks. It’s an interesting way of
translating bare, stripped words into melody. He’s a good songwriter, matching cadence
with emotional weight to serve some grander goal.
Tennis Elbow doesn’t immediately flaunt its depth. You’ve got to start somewhere though,
and the opener, “Violent Dreams,” sure is a nice segue into the proceeding nine songs. It
only gives a little taste of what’s hidden within. This is, in part, a gritty rock record. But
it’s also lot more than that. The textures of “There is a Darkness” exemplify this — they
help to bring the record down a different path, one that’s long and winding, but scenic
and engaging. This is followed up by the bossa nova inspired “Sailor’s Mouth,” which
showcases Scott’s witty, playful lyrical style while still taking full advantage of the palate of
skills offered by the album’s guests.If you want to sum up the album, check out the closer
“Mending Feynman’s Broken Heart.” It’s one of those slow-burning acoustic jams with
obtuse lyrics and beautiful imagery that resonates emotionally and resolves into a hanging
melancholic note with huge organs, huge horns, and huge singalongs in tow.
It’s a good listen in a year of good listens. There’s character and texture and love in every
song. Scott’s strong songwriting gives it a step up from the rest of the pack. Let it grow on
you. It’s not disjointed, but it’s also not a paint by numbers rock record. Live in its details,
reside between the words. Hang on the organs and the horns and the strings. Let it settle.

REVIEW BY SANDY MAY
When EMI Records offered Kate Bush a complete creative control
record deal at age 16, she’d already written some 200 songs. Such record
deals are long gone, which on one hand, seems tragic when the likes of
Kate Bush comes along.
On the other hand, 15 year-old St. John’s native Clare Follett emerged from her basement this
summer with her debut album, Neck Deep in tow, after sifting through 100+ original songs.
Follett not only wrote, recorded, produced, and mixed the album herself, but also played just
about every instrument on Neck Deep.
Follett writes in a decidedly poppier vein than Kate Bush ever did, but that’s not the point; the
expansive talent is. Follet has accepted the Newfoundland and Labrador Arts and Letters
Junior Songwriting award for two consecutive years, and was most recently nominated for 3
MusicNL Awards: Pop/Rock Artist of the Year, Songwriter of the Year, and the Rising Star
Award. She won the latter (alongside Town House).
Although Neck Deep is impressive in part because of Follett’s young age, it doesn’t take
long for the album to quickly transcend this marker. The least developed songs would
still knock your socks off if you stumbled upon a 15 year-old playing them at an open mic
somewhere; the rest are songs some of your favourite pop artists would enlist a team to
help write.
Follett gained attention in 2016 on her YouTube channel after covering the complete
discography of Canadian band Marianas Trench, whom Follett credits as one of her
biggest influences. Pop/punk elements can definitely be heard in some of the more
uptempo songs like “Without You,” and “When Will I Let You Go,” but on the mid-tempo
tracks, I’m reminded of Taylor Swift’s earlier catalogue, which is strange: I’ve got to be
one of the only T-Swift holdouts I know, yet I don’t doubt Follett’s chops, or rail against the
catchiness of her hooks, or sincerity of her songs for a second. She stretches at times,
sure, but I’m just excited to watch her catch up to herself as she matures, particularly as
a vocalist, and inevitably as a lyricist. Her deftness for arranging and phrasing is already
fully there, as is her surprising maturity as a producer.
Indeed, she almost always resists the urge to meander
or indulge, the songs’ turnarounds are tight, and just
as sonically layered as they are restrained. The fact
that Follett chose to include a conservative 8 songs
from a pile of 100 speaks both to this effervescence
and maturity: she has the confidence to push
herself to go big, and the confidence to know when
she doesn’t have to.
Beyond the catchiness of Follet’s songs, or her mastery of
so many instruments, and recording gear, it’s her confidence
to push herself in these two directions at once that’s most impressive. On Neck Deep’s
second last song, “I Need You,” Follett sings “I just need some room to learn how to walk
in my own shoes.” Ultimately, it’s Clare Follett’s talent and self-assuredness that will
grow her into the artist she already knows she is. If there’s a holdover, complete-creativecontrol record deal floating around the universe somewhere, do send it her way. If not,
rest assured, you’ll be hearing from Clare Follett just the same.
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SPIN THIS.

Clare Follett
Neck Deep

Check Out This Month's
Overcast Tilly Tally Box!
The Overcast has launched a subscription box company, called
Tilly Tally. Every month, subscribers receive 4 local products, and a
copy of the latest The Overcast, delivered right to their door, for $35.
Visit tillytally.ca to sign up or read more.

Subscribe
now!
TILLYTALLY
.CA

While The Overcast promotes the products of local
entrepreneurs and artists in its paper, TillyTally
lets you actually sample the things we write
about. Why just read about local products,
when you could be holding them in your hands?
Below is a lowdown on the local products in
October's Tilly Tally Box.

NL Beer Vinegar

WILD MOTHER PROVISIONS

Honey Lip Balm

BEE NATURAL

NEWFOUNDLAND
SEASONINGS COD SPICE

NL Sayings Socks

Janet Harron, founder of Wild
Mother Provisions, is married to
Liam McKenna, brewmaster at
Yellowbelly Brewery. The duo marry
their companies to create this
“Newfoundland Beer Vinegar.” This
product not only tastes great, but is
great for the environment: Janet uses
waste product from Liam's brewing
operation to create this sought-after
seasoning. Also known as "alegar,"
beer vinegar was commonly used in
the UK before wine vinegar became
the standard. While we can’t go back
in time, we can at least taste the days
gone by in a product like this. You can
use Newfoundland Beer Vinegar in
any recipe that calls for vinegar, or
on anything you’d normally sprinkle
vinegar on, like fish and chips, or in
the next salad vinaigrette you whip
up. Harron uses it to brighten up pasta
sauces, and she’s been experimenting
with a nearly extinct drink called
haymaker’s punch (aka Switchel),
consisting of water, vinegar, ginger,
and optionally, a sweetener like honey,
brown sugar, or molasses.

Paradise Farms makes a sweet suite of
products for their Bee Natural company.
All of their products are environmentally
friendly, and devoid of anything
unnatural. Any scents or flavours come
from essential oils like peppermint or
vanilla. We went with their lip balm this
month because the winter is coming,
and with it, chapped lips. But they also
sell classic beeswax candles, various
body care treatments (from facial
moisturizers to foot balms), and even
some bee-related jewellery. It is pretty
great to have a local family carrying
on the ancient tradition of using what
nature so naturally makes to soothe
our skin. Their products are free from
the cost-cutting chemicals and profitdriven decisions of bigger international
corporations. They maintain their own
beehive, and have visited research
facilities in eastern Europe, attended
international seminars and courses,
and experimented with
different formulae and
ingredients to offer you
something as good as
anything out there.

Darren Hayward has been in the food
biz for 20 years, and he’s still going
strong; you can catch him this month
at the St. John's Farmers Market
"Pork Wars" contest/fundraiser. He's
a busy man. So busy, he founded his
Newfoundland Seasonings Company
on his "year off." While this is called
Cod Spice, it can be used on any
white fish, like halibut, haddock, or
even shellfish like shrimp and crab.
So giver, you’ll get a few meals out
of this bag. Its key ingredients are
smoked Newfoundland sea salt and
local savoury, with other spices like
dill, fennel, orange peel, and dried
onion. The idea was to create the
perfect complement to local seafood,
and given we have so much of it, it's
no wonder this has been flying off
the shelves at stores that sell it, like
Bidgoods, Belbin's, and Coleman's,
among many others. It's even at the
Craft Council, and he's shipped product
to places like Hawaii and London. There
are no additives, preservatives, or MSG
here. Just a little taste of home.

This Corner Brook company is knocking
the socks off customers worldwide, so
much so that some companies have
ripped off their concept, while others,
like Lambs, jumped at a chance to
partner with them. The two companies
had a promotion going where, when
you bought a bottle of Lambs, you'd
get a pair of Wicked Wool Socks that
read, on their bottoms (so you'd see
the text if someone was heaved off on
the couch), "If you can read this" on the
left foot and "bring me a Lambs" on
the right. Similar socks say, "If you can
read this ... get me a glass of wine."
Other offerings, like the socks in this
box, simply state a local expression
atop the sock, like Froze or Nar Bit
Cold. They also sell "Wee Wicked Wool
Socks" for the wee ones, that read
"Trout" and "Doll," etc. Who doesn't love
wicked wool socks, now that the cold
is creeping in this month? Don’t like the
itch of a Nan-knit wool sock? Not to
worry, these ones were painstakingly
designed to provide a long-lasting, nonitchy product, well worth your $20.
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WICKED WOOL SOCKS

LocalPlonks
Champagne Worth
Your Dime at the NLC BY L.P.
Few things sadden the gastronaut as much as wasted champagne.
The bubbles sprayed over the winning team, or tossed back unthinkingly at a reception
are in a wine carefully made to impart scent and flavour. Champagne is a serious, not
a frivolous drink. Good champagne is delicious and almost all of it is too expensive
not to be savoured.
These days “grower-maker” champagnes are, justifiably, all the rage. These wines are
more distinct than the big brands, and more variable year to year. The non-vintage
versions of the names you likely know are carefully blended from wines of many
vintages and various sources to be reliably similar all the time.
Champagne is costly to produce, ship, and vast sums are spent marketing the stuff.
We sense that lately some of the big names are making more to meet demand at the
expense of quality. So, in time for Christmas and New Years, let’s taste a big brand
champagne available in town that remains as good as in the days it was Winston
Churchill’s drink, Pol Roger.
The Pol Roger Brut (NLC $73.83) ain’t cheap, but it delivers the characteristics that you
want from genuine champagne. There is something like fresh apple, chewy yeastiness,
some faint faint oxidized notes from the old wines in the mix, and a taste you associate
with good pastry or bread, not long out of the oven. It has, and this is champagne’s
magic, crispness and buttery creaminess at the same time.
Drink your good champagne from a proper wine glass to really appreciate it. You look
smarter holding that slender flute, but it isn’t well designed for tasting. Have food with
the good champagne, lightly smoked fish is always fitting, but it is exquisite with game
pates or cold rare beef.
If you want bubbles to spray around the dressing room or pound back behind the bars
imprisoning the harbour, don’t blow dough on champagne, get a bottle of prosecco
or cava. If it is a very special occasion, in the comfort of your own home, and you are
toasting with dear friends, your good fortune in living another year in a peaceful,
prosperous place, then champagne might be the ticket. Cheers!
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Third Annual Food
Battle Fundraiser BY CHAD PELLEY
Pork Wars is an annual food battle and
fundraiser for the St. John's Farmer's
Market. Each year three famous local
food folks are given a clear, tough
challenge: make something with pork
that tastes better than what your two
competitors serve up. The jury is the
entire, ravenous crowd: everyone votes.
This year will be a battle of pulled pork
sandwiches, and the three chefs throwing
down are Steve Curtis (formerly from the
Casbah, Steve is now the force behind Sauces
by Steve Curtis, a Farmer's Market favourite),
Nick Van Mele, Head Chef at the Grounds
Cafe (arguably the best new restaurant of
2017), and Darren Hayward of Newfoundland
Seasonings fame.
[Spoiler!]: Hayward says he's contemplating
serving a "Carolina style pulled pork sandwich
(10-hour hickory smoke), with a golden beet
and apple slaw, and Quidi Vidi Winter Ale bbq
sauce, as well as homemade fried potato
chippers with a variety of sauces, veg, and
herb toppings." He's still working on the bun,
so we'll keep you in suspense there.
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Let THREE
local chefs feed
you as they vye
for your votes!

As for Curtis, "I might change or add
something, but here's the idea I'm working
with: Braised pulled pork with Sichuan

chilli sauce, roasted garlic, espresso lime
mayonnaise, pickled carrot, pickled jalapeño,
pickled orange zest. Also, a few sprigs of
cilantro and green onion."
We'll leave you in the dark on what Mele has
up his sleeve, to entice you to go and find out
for yourself. It was Stephen Quinton from
Q's Barbeque Catering who took home the
trophy last year. He served Asian pulled pork,
with sesame fried cabbage and bakeappleand-curry yogurt, served on top of a choux
pastry. His side was pork-infused Mac and
cheese and potato chips. Maybe year 4 could
be a throwdown between the first three local
chefs who won PORK WARS! in 2015, 2016,
and 2017? Hmm, or Mmm rather.
The event takes place at, and is sponsored
by Quidi Vidi Brewery. Once everyone
in attendance votes, the winner will be
announced on the spot. There'll be games of
chance, 50/50 draws, and a live auction for
two nights in Trinity.
Be there, November 16th: doors at 6, event
at 7. The cost of the ticket includes all three
sandwiches, sides, and a dessert. It's $55
dollars, or $65 if you want two pints ($5
pints!). All proceeds go towards furnishing
the new Farmers' Market space, set to open
in the summer of 2018.
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an average of 12 years. So maybe, just maybe,
that's why they're broke and living with mom
and dad 7 years longer than mom and dad lived
with mom and dad?

How Ya Doing,
NEWFOUNDLAND?
Every year, Memorial University's
Leslie Harris Centre partners up
with the Community Foundation
of Newfoundland and Labrador to
produce the "Vital Signs Report."
It's a summary of how the province
is doing on a lot of fronts, from
healthcare and food security, to our
general happiness and financial
wellbeing. In the report's own
words, it's "an annual snapshot of
quality of life in our province."

DID YOU KNOW...
For every 100 people in this province...
5 use food banks
That's twice the Canadian average!
46 volunteer their time somewhere
40 do not have access
to high speed internet
2 have a first language
that's not English
We're top heavy with the elderly!
20% of us are 65+

Stats like these beg questions. Questions
like, What are we doing to prepare for the
tsunami of seniors about to crash down on our
healthcare system, or the fact we simply do not
have enough space in nursing homes or senior
citizen living complexes to accommodate
what's coming down the line.
The infrastructure needed to accommodate this
takes years to enact. The ball does not appear
to be rolling, at least not fast enough.
You know at least 100 people, but it's likely
that, until reading this article, you didn't know
that knowing 100 fellow Newfoundlanders
means you likely know 5 people using food
banks. so, give generously during this fall and
holiday's food drives.
FEARFUL OVER PERSONAL FINANCES
Vital Signs 2017 makes it pretty clear that,
collectively, we're not feeling financially
secure or secure in our jobs. We're also not
comfortable with spending a lot of money,
which hurts the rebound of our economy:
businesses need us buying their wares for
instance.
In terms of the Atlantic provinces, we have
the lowest percentage of people saying they'd
make a major purchase this year (a mere 15%
said yes). Only 48% of us feel "very secure in
our employment." That's compared to 70% in
PEI, or 63% in Nova Scotia.
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"67% of Canadians are postsecondary
graduates compared to 30% forty years ago,"
the report reads, so no one's slackin' on
booklearnin'. The millennial challenges are
bleak and clear: since 1976, student debt has
risen by more than 40%, and housing prices
have nearly doubled, while the average income
of adults aged 25 to 34 has actually fallen from
$46,480 to $42,480.
The opportunity to buy a hosue, start a family,
and contrinute meaningfully to the economy
is friggen rough, put plaintly. To quote Sarah
Cook, the subject of a case study in Vital Signs,
"Getting an education is not the key to the
castle it was for our parents.”
BY CHAD PELLEY

It's no wonder plenty of people leave the
province for a job. Only 39% of people from
PEI and 43% from New Brunswick are "very
concerned about the cost of living," but 59% of
us are. That's a clear majority of us, worried
about the cost of living here.
Financial woes are often the weightiest on the
mind. They could explain why 30% of us say
we live with a high level of stress in NL; that
number drops to 24-25% for the other
Atlantic provinces.
NO PLACE/TIME TO BE YOUNG?
Five people out of 100 between the ages of 2030 are still living at home. As Vital Signs states
in bold, " Young people struggle to get ahead,
facing high debt and unemployment."
It's not really fair how people and plenty of
modern headlines give millennials a hard time
over a perception they're lazy, entitled, selfabsorbed, or worse. According to Generation
Squeeze, a national research and advocacy
organization that raises awareness about
generational inequality, it has been proven we
should cut the new generation some slack:
young adults in our province, and all across
Canada, are officially working and studying
more than their parents had to, to earn less
money and have employment opportunity.
Fact: in the 1970s, it took 5 years to save up for
a 20% down-payment on a home; now it takes

She goes on to say, “There’s no way you can
save for a downpayment on a home, or pay a
mortgage, when you have tens of thousands
of dollars to pay back. It’s a frustrating reality
after working so hard. I want to stay in my
home province. My family is here, my partner’s
job is here. No one should have to make a
choice between those things and having a job,
but that’s the reality new graduates are facing.”
RIGHT CROOK-ED: HIGHER THAN
AVERAGE CRIME RATES
The Vital Signs document proves we have
higher rates of crime in general compared to
the Canadian average (5,924 versus 5,224 per
100,000 population).
This includes, specifically, more impaired
driving, more property crime, and notably
more violent crime. We're even on par with
the average rate of homicide in a Canadian
province. The Canadian average for homicide
is 1.68 per population of 100,000; our number
is 1.32.
Interestingly, despite these numbers, 77%
of people in our province " feel very safe or
reasonably safe." Perception is everything ...
until you lose an eye, purse, or car.
Part of that feeling of safety is explained by the
fact that much of our crime is "hidden," and
doesn't make the news or our personal radars,
because it's being kept quiet.
As Nicole Kieley, Executive Director of NL
Sexual Assault Crisis and Prevention Centre
assures us in the report, "Sexual violence
continues to be prevalent in Newfoundland and
Labrador. Our centre has experienced a 300%

increase in individuals utilizing our crisis line
over the past three years."
There is good news on the crime front though,
in the wake of the nationwide opioid crisis. A
graph on page 5 of the report clearly states,
"drug crime in NL peaked in 2011, when the
rate was almost the same as the Canadian
average, but since then has been declining."
That said, while "declining" is good, the
numbers still aren't great.
NOT SO ROWHOUSE-Y AFTER ALL
We definitely push our picturesque downtown
rowhouses in tourism pamphlets for camerawielding cruiseship ephemerals ... but it's all
a hoax!
Kinda. Newfoundland has the largest share
of single-detached houses in Canada. 73%,
or three quarters of all dwellings here are
single, stand-alone houses. In Canada that
number is 54%. Apartments and condos are
much more common nationwide than in NL, as
these dwellings can contain rising population
numbers in urban cities by packing dozens of
people into one building. It begs the question:
will urban sprawl eat up an unsustainable
amount of space in NL? Seems likely.
Also, it's funny: only 40% of people in St.
John's -- where there are a lot of attached
homes -- know their neighbours. Compare that
to a place like Bay Roberts or Grand FallsWindsor, and the numbers rise to 80% and 70%
respectively. Are townies less friendly? More
fond of privacy? ... Shy about sharing walls
downtown, and knowing too much about each
other's lives behind closed doors?
WE COMPLAIN HERE, YET WE LOVE IT
HERE, YET WE LEAVE HERE
Interestingly, as much as we complain about this
place and our government, Newfoundlanders
and Labradorians have a sense of belonging 20%
above Canadians' sense of belonging to place
(65% versus 45%). This might speak to the cliché
sense of pride Newfoundlanders have, sure, but
it also begs the question: why do so many of us
leave the province then, and what can be done to
prevent it?
Is it the lack of jobs, lifestyle needs,
progressive and vibrant neighbourhoods? It's
a question we absolutely have to answer, as
our workforce is in serious trouble. There are
more people retiring and leaving the workforce
than there are people entering it, which is
exasperated by a steady outmigration of young,
educated folks to perceived greener pastures.

To address our pending workforce problem,
the provincial government has done a lot of
work in amping up our intake of immigrants
to fill gaps in our workforce, through a variety
of programs. But how welcoming are we -not just as people, but as a white and English
speaking Western culture -- to skilled foreign
workers who could come here for work? Do
we have too many language barriers, too high
a cost of living for the salaries we can offer, not
enough food culture?
Or more practically, are we even able to
accommodate more workers in areas that need
them? Labrador tends to experience labour
shortages despite high unemployment, largely
because of accommodation shortages!
From the report, "Investing in affordable
housing in those Labrador communities that
struggle to attract workers from other parts of
Labrador, elsewhere in the province, Canada
and/or the world could contribute to solving
the problem of labour shortages and increase
the probability of attracting and retaining
newcomers in the region."
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It’s the

BEE’S
KNEES!
Shop downtown
at your local earth
friendly store. Local,
up-cycled, handmade,
recycled, fair trade!
Something for
everyone on your
holiday list!

SOME MORE STUFF AT RANDOM ...
We know we have a low voter turnout at both
provincial and municipal-level elections, but
why? Well, the report queried why. 36% of
people who don't vote say it's simply because
they don't care about politics (which, hopefully
they may someday realize means they're
saying they don't care about decisions that
affect their neighbourhood, community, loved
ones, province, economy, environment, food,
healthcare, and quality of life).

RELAX, RECHARGE,
RECONNECT

Is it local, eco,
recycled, upcycled,
ethical and organic?
We have it!

COSTA RICA
YOGA RETREAT
MARCH 10 – 17, 2018

WWW.STJOHNSYOGA.CA
INFO@STJOHNSYOGA.CA

19% of non-voters were simply out of town.
At 18%, the third most common reason to bail
on the polls was feeling "too busy." It's worth
mentioning your employer legally has to allow
you to leave work to vote.
Lastly, did you know Labrador has more
recreation centres and ski clubs than the
Northeast Avalon? That's reason enough to
over-winter in the big land than down south in
Florida, sure? And it turns out NL has a better,
ie higher, "Municipal Spending on Recreation
and Culture per Household" than our Atlantic
neighbours.
Also on the fitness front, NL is coming up on
the Canadian average for the number of local
youth and adults who exercise at least 150
minutes a week. But this is not so for our
seniors. So take Nan and Pop out with you on
your next jog, or buy them a gym membership
this Christmas instead of a box o' chocs.

709.738.2337
199 Water Street
facebook.com/thebeeskneesYYT

GERRY
ROGERS
MHA for
St. John’s
Centre

729-2638 / gerryrogers@gov.nl.ca
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The Overcast & Posie Row's
Borealis Music Prize Longlist 2017

CU
LL

separate juries to crown a single Local
Album of the Year at a party
in December.
The winner gets $1,000, a trophy for their
mantle, and January's cover story. It’s an
eclectic longlist this year, which speaks to
breadth of genres yielding notable records in
Newfoundland these days: just try and find
some common ground between longlisted
acts like Steve Maloney, Ouroboros, and Yee
Grlz. They're apples and oranges and kiwis;
there’s something for everyone here.

CL

A

So get caught up in it yourself, and find
the one for you by browsing these
T
LET
albums on Bandcamp, Spotify,
OL
F
RE
or Fred’s Music! This award
is all about discovery and
getting to know local
music, especially for the
vast majority of us not
frequenting bars after
midnight to take this
stuff in or discover it live.
All of these albums will now
be put through the ringers of a
second 12-person jury consisting of
local musicians and music industry insiders,
to create a shortlist of 5 albums, which we'll
announce in December's issue.

CLARE FOLLETT
NECK DEEP
At 15 years old, Clare is Newfoundland’s new
Post-Kat-McLevey Kid Wonder. She whittled
100 of her original songs down to just 8 striking
pop-rock songs for this album, which she
recorded and produced herself. The resulting
album was up for 3 MusicNL awards this fall.
FAMILY VIDEO
LONG TIME LISTENER,
FIRST TIME CALLER
As most of their modern indie rock
contemporaries grow stale with time and each
release, Family Video grows more interesting
and engaging in sound. It's not flashy music,
but it's considered, and it's a real
mish mash of modern sounds,
forming its own cohesive
whole.
FOG LAKE
DRAGON CHASER
Fog Lake has made
the Borealis shortlist
every year since The
Overcast launched the prize,
adding something wonderfully
chill to these lists year after year.
Dragon Chaser is marked by Aaron Powell’s
spellbinding mellow magic, and might be both
his best and most accessible album to date.

AMELIA CURRAN
WATERSHED
The eighth album from a local Juno winner: it
doesn’t get much more established than that.
Yet Curran continues to grow her sound on
Watershed; it’s a decidedly more political and
rockier offering than anything from her to date.

HARD TICKET
WHAT ODDS
A local favourite pop punk band these days.
Fun, catchy, and a great time live, what more
could you want? A unique jangly twist on the
genre? Check. They've comfortably made their
own mould of the popular genre.

CHIEF RASCAL
START NOW
For an album supposedly written and
recorded in a month, it’s astoundingly well
built; the songs employ a lot of techniques,
instruments, and hole-filling production

JANET CULL
REAL TOUGH LOVE
Janet won the MusicNL Album of the Year in
October. Will her primo pipes break a record
and make her the first ever artist to win both
the MusicNL Album of the Year and Borealis
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MONSTERBATOR
THE POX-UM BROW THROUGH
INTERCOM SUITE
Staples on the scene, and better than ever,
Monsterbator's latest might be too loud for
Nan, but it's as good for its genre as any
Canadian offering this year. Every musician
is nailing it on this hard-hitting heavy
rock album.
NEWSPAPER FASHION SHOW
A ROPE AGAINST THE SUN
To quote Brad Pretty's review in The Overcast,
"It’s fun, unabashed rock music. This is guitardriven pop rock that hits all the marks it sets
out to do. There are huge, catchy choruses.
Hooks galore."
OUROBOROS
KITCHUSES
Ouroborous really grabbed the bull by the horns
on their sophomore effort, and pardon the
puns, because it really blows its listeners away
with 4 horn players and an amazing
drummer just crushing it to
create something nothing like
you’ve ever danced to. And
dance you will.
RIBBON TIED
PAST FINDING OUT
It’s no surprise that a
band fronted by Pepa Chan
made this list, given her prolific

output: both of
the rock bands
she fronts (Ribbon
Tied and Lo Siento)
had releases, and she cut a
killer RPM with Meg Harnum
under the name Lazzzy Eye.
Nothing lazy about Chan;
#YearOfPepa.
STEVE MALONEY
THE MEMORY GAME
Holy moly Steve Maloney!
2015's Borealis Music Prize
runner-up, and MusicNL's 2017
Songwriter of the Year is back with
such stunning sophistication on The Memory
Game. Produced by the legend Joshua Van
Tassell, this album is a winner no matter the
Borealis outcome.
THOM COOMBES
OLD STOMPING GROUNDS
In our June issue, the headline about this album
read, "Thom Coombes’ Formula is a Disregard
for Formula." He's an undersung gem, and
lyrical wonderman. He's our answer to say,
Jeffrey Lewis: a cult-followed artist doing their
own thing, because after all, isn't that the point?
TOWN HOUSE
FLOODS
Easily one of the hottest new bands in town
(they took home MusicNL's Rising Star trophy
in October), Town House offer up a moody,
atmospheric spin on modern indie pop that's
meant more for searching the soul on the couch,
than scuffing out your soles on a dancefloor.
YEE GRLZ
PARTY STREAK
It’s no wonder they’re one of
the hottest live-show draws in
town these days. Their catchy
pop punk songs have all the
fun-time fervour and Riot Grrl
throwback a bar needs to be
the place to be. Track down
the song “Vacation’s Over”
for a study in pop punk
formula perfection.

PHOTOS: FACEBOOK.COM/CLAREFOLLETTMUSIC / FACEBOOK.COM/THOM.COOMBES / MUSICNL.CA / AIMEE BOYLE

local releases every year, and uses 3

KUBASONICS
KUBFUNLAND
The Kubasonics, lightheartedly
dubbed "The Best Ukrainian
Band in Newfoundland,"
wowed crowds at the
MusicNL awards this year,
where they received the
only standing ovation,
and took home 3 trophies,
including Group of the Year
and The Overcast Fan's Choice
Entertainer of the year.

KE

Row & Co. It celebrates the top 15

Music Prize for Album of the Year
for the same record?

G LA

The Overcast and sponsored by Posie

flourishes for a constantly fresh and skatinged indie rock sound that will keep even the
modern attention span gripped.

FO

The Borealis Music Prize is run by

Family Video
Better than
Ever on Long
Time listener,
First Time
Caller
BY F. OFFENHEIMER

Here’s a local band sounding better
than ever. Long Time Listener, First
Time Caller offers a more formed,
adventurous, and defining Family
Video sound, and does so in a way
that won't alienate fans.
That opening line is no critique of their first
few fine offerings, but rather, an observation
of evolution of sound, as J. King so
comfortably grows into asongwriter offering
downtown St. John's a breed of very modern
indie pop-rock no one else is meddling in or
expanding on the way this band is. What we
lack here in that "Halifax / Sackville Slacker
Sound" is alive and well on this album.
As most of their contemporaries grow
stale with time and each release, Family
Video grows more interesting and engaging
in sound. There are moments of truly
impressive craftsmanship at work in some of
these songs, be it unique uses of vocals or
the daring employment of a xylophone.

AROUND THE CORNER

ORIGINAL CAST
Come From Away

AMELIA CURRAN
Watershed

ALAN DOYLE
A Week At
The Warehouse

RYAN’S FANCY
What A Time: Vol. 2

HARRY HIBBS
Off The Floor

MAT THEW BYRNE
Horizon Lines

SHANNEYGANOCK LAVERNE SQUIRES
Home In My Harbour
Tribute

Track 4, “Kiss and Cry” is yet another truly
original beauty that exemplifies all the
commendable songwriting on here: it's not
flashy but it's considered. This album is a
mish mash of modern sounds, forming its
own cohesive whole, all united by King’s
vulnerable, aching tonalities.

QUEENS OF THE
STONE AGE
Villains

THE NATIONAL
Sleep Well Beast

KURT VILE &
COURTNEY BARNET T
Lotta Sea Lice

ST. VINCENT
Masseducation

WAR ON DRUGS
LCD SOUNDSYSTEM
Deeper Understanding
American Dream

OUROBOROS
Kitchuses

STEVE MALONEY
Memory Game

SEAN McCANN
There’s A Place

NEWSPAPER
FASHION SHOW
Rope Against The Sun

HOT NEW RELEASES — CD & VINYL

GORD DOWNIE
Introduce Yourself

ROBERT PLANT
Carry Fire

BECK
Colours

ALV VAYS
Antisocialites

KING GIZZARD &
THE LIZARD WIZARD
Sketches of Brunswick East

KING KRULE
The Ooz

M O N ST E R B ATO R
The Pox-um Brow Through
Intercom Suite

VAN MORRISON
Roll With The Punches

The vaster expanse of sound on the album
comes from more adventurous songwriting
as the band grows together, but also
from additional instruments being added
in on these track; most notably all the
synthesizers at work in these new tunes, as
on a real standout track, “Sad, Etc.” – a song
sandwiched between two great rockers in
“Year Without a Summer” and "Everything
You’ve Missed.”

VINYL

MUSIC FROM HOME TO SEND AWAY

TRAGICALLY
LANA DEL REY
Lust For Life

DESTROYER
Ken

MAT THEW GOOD
Something Like
A Storm

WEEZER
Pacific Daydream

HIP

All titles
in stock

VINYL & CD

FRED’S STUFF

BRUCE COCKBURN
Bone To Bone

KACY & CLAY TON
The SIren’s Song

FOO FIGHTERS
Concrete & Gold

LIGHTS
Skin & Earth

Totes, patches,
pins, t-shirts,
slip-mats, mugs

HEY ROSETTA

You want it !
It’s here! .
LOA
D
OF S

CDS
UND

$10R
E

Special Order That Special Something For That Special Someone

SHOP NEWFOUNDLAND MUSIC ONLINE
FREDSRECORDS.COM

GIFT CERTIFICATES

198 Duckworth Street
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Untitled
1

BULL HORN

ACROSS

SHARE YOURS @ THEOVERCAST.CA/BULL-HORN
2

EMBARRASSED AND
LIBERATED AT THE [CAN’T
EVEN UTTER THE WORD]
“I am a single mother, of a son who
doesn’t even know a portion of his food
comes from a food bank. I have only
recently brought myself to be able to
go a food bank, ashamed or something
like shame. And then my worst fear:
seeing someone I know there, the
last time I was in. But then, shouldn’t
there be comfort in that, in not being
alone in this poverty, and seeing there’s
an employment issue in my town or
province? The person I recognized
went to MUN with me. I am university
educated — no, not a useless arts
degree, a business degree. I work, hard.
I just can’t find a well-paying job in my
field. Every time one is advertised, 1000
applicants apply, so I have a less than
1% chance to get it, or someone has
the edge with their master’s degree
(I can’t afford the time or money for
more school, buried in student debt and
raising a kid!). So I work in retail, for
a man who makes me uncomfortable
on the best of days. Every night when
my son is sleeping, I check job ads,
and curse myself to sleep, because
there is no jobs in anything but retail,
accounting, construction, and graphic
design in this province! Of those 4
options, I have retail experience only.
Minimum wage isn’t enough for rent
and a child and food in this province. I
wish wealthier people, or those with

friends and family that can help them
through hard times, lived through what
I am living now, so they would quit
judging. I had elderly parents, long
dead now. I am terrified of the stigma
of being poor and lazy falling off of me,
unto my child. Have a heart, don’t judge
people like me: we’re a reflection of the
lack of jobs in our province as much as
anything.” – LUCY

3

4

5

6

7

3. Airer of Open Line.
5. This legendary local band announced
their Christmas shows will be their last
for the foreseeable future, as they
each move on to new things
(including the drummer
opening a brewery on Duckworth St.)
7. Name of a mountain range and
national park in Labrador.
8. A waterfowl-conjuring way
of saying yes in Newfoundland,
“Yes me ?”

8

REALITY CHECK FOR
LIBRARY LOVERS

townie

Cross

“I see from reading the latest issue
[of The Overcast] that you people are
really crying out for a Library. Rest
Across
Down
assured Halifax’s uber-praised
new
library is certainly cool, but3.ruined
byOpen Line.
Airer of
1. Who left their job in provincial politics to be chief
1. Who left their job in provincial politics to be chief
administrative
officer of Mt. Pearl?
people using it as a public hangout.
I
5. This legendary local band announced
their officer
Christmas
administrative
of Mt. Pearl?
get no studying done there shows
now that’s
will be their last for the foreseeable future, as they
2. What one-named comedian/character might retire his
2. What one-named comedian/character might
retire his persona for a run at politics?
each
persona for a run at politics?
it’s just crowded with people
on move
coffeeon to new things (including the drummer
4.
Name
of
the
new
St.
John’s
new
basketball
team
(2 words)
opening a brewery on Duckworth St.)
4. Name of the new St. John’s new basketball team (2
dates, or group hangs before
a movie or
6. and
What
kind ofpark
animals,
labeled “artisan gold,”
were recently stolen
7. Name of a mountain range
national
in
words)
something, laughing and chatting.”
Labrador.
from
a
farm
in
Portugal
Cove-St.
Philips?
6. What kind of animals, labeled “artisan gold,” were
– VISTING HALIGONIAN

word

DOWN

8. A waterfowl-conjuring way of saying yes in
Newfoundland, “Yes me ?”

recently stolen from a farm in Portugal Cove-St. Philips?

I SAW YOU …
@ FIRST CHOICE HAIRCUTTERS
”I saw you working at the first choice
haircutters on Elizabeth Ave. I just
popped in for a routine haircut, but your
stunning smile kept making me turn
my head, and I think that really pissed
off the woman who was actually cutting
my hair. (sorry lady!) Thanks for coming
over during my haircut and asking
what was going on, I’ll drop back next
haircut.” – MR. NO STYLE

ACROSS: 3. VOCM 5. Hey Rosetta 7. Torngat 8. Ducky DOWN: 1. Steve Kent 2. Snook 4. The Edge 6. Turkey
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Re-birthing
a Solid System

NL Coming
Full Circle with
Midwifery
BY CHAD PELLEY

by British midwives. In 1920, Government
appointed a board to provide midwives with
a license to practice. Most of these midwives
worked in rural communities that didn’t have
hospitals for childbirths.
Women who were not nurses were brought to
St. John’s to attend a 2-month training course
at the Grace General Hospital. Essentially,
every community had their own midwife, and
as she neared retirement age, the community
would choose an apprentice to help (and
learn from) the midwife, and then this person
attended the 2-month bootcamp at the Grace
Hospital, to get certified.

Though a newly regulated
midwifery program is in the news
this fall, Midwifery is nothing new
in Newfoundland.
In fact, midwifery used to be a perfectly good
solution to having so many communities
without easy access to hospitals. Midwifery also
eased the workloads of hospital nurses and
doctors, which saved us a buck in healthcare
costs (Newfoundland’s #1 tax-dollar burden).
Back in 1892, when the famous Dr.
Wilfred Grenfell arrived in our province, he
immediately established hospitals staffed

Where midwifery starts to die off in our
province’s history is in the years after we joined
Canada. Free care in hospitals, and enhanced
transportation to hospitals, saw more women
going to hospitals to give birth. By the 1960s,
there were years of no new applications for
midwifery licenses.
Government took a lack of uptake on
midwifery certifications to mean midwives
were a thing of the past, and folded the board
assigned to certifying midwives. But the
problem-solving convenience of midwifery has
been re-gaining momentum here in the
last ten years.

Government has officially
efficiencies in politics). According to
introduced new
The Association of Midwives of
Midwifery used to
regulations governing
Newfoundland and Labrador,
be a perfectly goodsolution
the practice of
“Midwife-attended births are
to having so many
midwifery in
cost-effective for the health
communitieswithout easy access
Newfoundland and
care system as a result of
to hospitals. It’s easier to provide
fewer interventions, such as
Labrador, and a new
a community with their own
c-sections and episiotomies,
college has been struck
midwife than their
as well as shorter hospital
up for training, the
own hospital.
stays, and lower re-admission
College of Midwives of
rates to hospitals.” Midwives provide
Newfoundland and Labrador.
round-the-clock care for women and
We also have a world-renowned
babies during the first few critical weeks of
"Provincial Midwifery Consultant" hired,
life, so “women are 60% less likely to be reGisela Becker. Becker is establishing our
admitted to hospital.”
midwifery program, by leading the team that
will introduce midwifery services into the
public health care system.
Over the next year, Becker will work with the
four regional health authorities, as well as
the Association of Midwives of Newfoundland
and Labrador, and the College of Midwives of
Newfoundland and Labrador to set up these
services. The first area of focus will be in
central Newfoundland.
Midwifery brings financial perks to the
healthcare table too, which is the likely
motivator of rebirthing midwifery here
(everything comes down to dollars and

There’s also the aforementioned convenience
factor: many of our communities do not have a
hospital. It’s easier to provide communities with
their own midwife than it is their own hospital.
And equally important, for
every woman who wants to
give birth in the safety of a
hospital, there may be one
who wants to give birth in
the comfort and privacy
of her own home (or in
a clinic less like a
bustling, superbuggy hospital).
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ED RICH

NOVEMBER 5 Murray's Mini Market
Murray’s Garden Centre (1525 Portugal Cove Road) will host a mini market featuring
local food vendors offering products that are locally grown, produced, or comprised
from natural/local ingredients. There'll also be some handmade crafts and artwork that
fit the theme of natural, local food. 10am to 2pm.

Dedication at
LSPU Hall

NOVEMBER 10 Soap Opera with Thelma & Louise and Dormitories
Check out some of the best newish local bands at The Rockhouse tonight. Sopa Opera
(formerly India) has been busy touring, writing, and experimenting, and they're ready to
prove it to you. Since their sold-out album release back in February, Soap Opera says
they have taken their tunes to the depths of outer space and back.
NOVEMBER 11 Intimate Overnight Couples Retreat
Whisk yourselves away to The Doctor's House Inn in Trinity Bay, where certified
counsellor and clinical sexologist Dr. Jennifer Spracklin will guide a day and night of
workshops in a "light-hearted, fun, and romantic setting." The $499 per couple includes
accomodations, candlelit meals, and all of the workshops.
NOVEMBER 12 International Food & Craft Expo
This takes place at the Holiday Inn (Salon F), from 9-5, and as the event title implies, will
feature food & craft from local and immigrant food and craft vendors. Admission is a mere $3.
NOVEMBER 15 Folk Night at The Ship with Maria Peddle & Fionn Shea
Folk Night happens every Wednesday at The Ship, starting 9pm ($5 at the door). The featured
performers play two sets, with an open mic and prize giveaways happening in between them.
Peddle is a well-known local act, Shea is a fiddler and singer from New Hampshire.
NOVEMBER 16-18 NLC Wine Show
Taste 285 different wines from 15 countries at the Delta Hotel. "Wine experts from around
the world are there to help you understand the different varietals, vintages, and regions."
Thursday night, there's a Premium Wine Booth, showcasing more than 30 products.
NOVEMBER 22-25 Into the Woods
Presented by Opera on the Avalon, Into the Woods is "Sondheim’s most celebrated
musical and a collision of beloved fairy tale characters when they venture Into The Woods
... a darkly ennchanted story, featuring Lara Ciekiewicz as Cinderella and the OOTA debut
of Kelly-Ann Evans as The Witch."
NOVEMBER 22-26 Empire of the Son
Empire of the Sun is "an exhilaratingly original, multimedia one-man show" by BC
actor-comedian-radio broadcaster Tetsuro Shigematsu, about "a son standing in the
cultural and emotional shadow of his traditional Japanese father."
NOVEMBER 25 Feliz Navidad – A World Christmas
Lady Cove Women’s Choir, Newman Sound Men’s Choir, and a world music ensemble led
by Rob Power Percussion will feature arrangements by Canadian composer Ed Henderson,
made famous by the Juno award-winning Vancouver Chamber Choir, for "an authentic worldfusion Christmas – from the colourful and rhythmically charged music of Latin America and
Africa, to peaceful and pious contemporary arrangements of Scandinavia and Europe."
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There’s a photo you’ve probably
seen, taken on July 1, 1924, the
day of the dedication of the
National War Memorial on
Duckworth Street. Every nongrassy spot is occupied, standing
room only. People are crowded
into windows and standing on
rooftops to witness the event.
The photo helped inspire local author
and playwright Ed Riche to pen
Dedication,opening at the LSPU Hall on
November 9th. “I wondered if there were
doubters of the cause in Newfoundland
of the time and some cursory inquiry
and research told me, no, everyone was
behind it, were almost hungry for it. So,
I invented some people who thought
otherwise.”
The play, directed by Charlie Tomlinson,
is a Resource Centre for the Arts Theatre
Company production in partnership
with The Arts and Culture Centres.Riche
wrote the play between 2013 and 2015,
when he witnessed the ramp up for
the commemoration of World War I. “It
started looking a little too much like a
celebration for me,” says Riche. “There
was too much ‘glory in sacrifice’ and not
enough consideration that the conflict was
a horrific waste of human life, all for the
vanities of a dying ruling class in Europe
and that the price of victory was WWII.”

W

R

the lives of
soldiers,
earning him
the nickname
“Butcher Haig”. In
the play, his presence sparks
a debate on the causes of the war, its
consequences, about horror and hope.
In Dedication, Riche hopes that Haig
speaks for himself. “I did my research
and then did my best to let him depict
himself,” says Riche. “He’s not set-up in
this piece, he makes his case well because
he believes it to be true. In his universe, he
is righteous. He may be divisive, but he is
not divided against himself.”
“David did an exemplary Haig in an earlier
workshop version, I couldn’t find a flaw in
his interpretation, so I was overjoyed to
know he was able to do the production,”
says Riche. Partnering with Riche is
long-time collaborator, director Charlie
Tomlinson. “It is easy for me to collaborate
with Charlie as we have worked together
many times before,” says Riche. “We also
had a routine of walking our dogs together
on week day mornings which afforded us a
chance to talk about the project steadily as
I was writing it.”
Dedication will be at the LSPU Hall
November 9-12& 14-19, then tour
the Provincial Arts and Culture Centres
from November 22 – December 1. Visit
artsandculturecentre.com for
more details.

In the play, Field Marshall Douglas Haig
(David Ley) comes to St. John’s to dedicate
the National War Memorial. There, he
meets Charles Edgecombe (Edmund
Stapleton), a groom from the Governor’s
stables, and local journalist and suffragist,
Geraldine Drover (Allison Kelly).
Among historians, Haig is a
contentioushistorical figure, alternatingly
described as the man who won the war
and a man who callously threw away

PHOTOS: RCA.NF.CA

NOVEMBER 9-12 Craft Council Christmas Craft Fair
The Craft Council’s annual Christmas Craft Fair does you the biggest favour every
November: it piles over 50 fabulous local artists, craftmakers, food makers, publishers
and more under one roof, for several days. If you can’t get a ton of your Christmas
shopping done here this week, you’re doing something wrong. This year's fair takes
place at the Jack Byrne Arena

BY LAUREN POWER
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Closing Time

The Dark Side of The Job for Bar Staff
“How about a drink after work?”
If serving the drinks is your job, and works ends
at 4am, how do you unwind after a shift? For
many in the service industry, in either bars or
restaurants, having a job that puts you out of
sync with the rest of the working world means
becoming part of a subculture that lives its offhours in mirror opposite of everyone else.
Tim Corbett began his career in the bar and
restaurant industry at 18 years old – before
he was even old enough to drink. After 15
years in the industry, working at a list of
establishments that includes Raymonds,
Greensleeves, The Keg, The Martini Bar and,
most recently, five years as the manager of
Chinched, he has left the industry behind.
The camaraderie of the work is something
he describes as like family, but it can also
be a very closed world. When work ends at

Bug On

Eating Insects is
Going from Weird
to Trendy in a
Hurry, Even in NL
BY FELICITY ROBERTS
This summer, I noticed a theme
popping up in several exalted
hipster areas in North America
simultaneously: Entophagy, the
consumption of bugs.
It's already a darling of United Nations food
policy think tanks and a handful of sustainable
chefs. As the world's arable lands decrease
and its population grows (we're set to top
nine billion by 2050), the idea has quietly been
gaining traction for some time.

Corbett knows of several people
with existing addictions issues who
came into the industry and left again
because the constant opportunities
to drink are unavoidable.
4am, the people to who make up your social
circle can shrink to only those who work in
the industry. Much of that group camaraderie
revolves around drugs and alcohol. “When
I worked on George Street, my day ended
between 4 and 5am ... You exist to provide
service to other people on their weekends,”
says Corbett. “My weekend would start on
Sunday. Sunday was the equivalent in the
industry of everybody else’s Saturday. So
everybody would go absolutely bananas
downtown on Sundays.”

BY DAVID KEATING

Having a job that
puts you out of sync with
the rest of the working
world means becoming
part of a subculture.

has seen as taking a toll on staff.
“I’m eight years out of the George
Street side of things: I know people,
close friends, bartenders, two or three off
the top of my head, openly and admittedly, they
have addictions issues, and now they’re totally
sober.” Having left the industry, the people that
Corbett cites went through formal rehab in
order to come to terms with their addictions.
Working in a bar, the opportunities to have
a drink are literally thrust upon you on every
shift. “On average, I did eight shots per shift
with people that would just come up to the
bar and want to buy a shot for themselves
or a shot for their friends and they’d buy the
bartender a shot as well,” says Corbett. “At the
time, it didn’t strike me as alarming. Looking
back on it now, it’s incredible I’m alive.”

the industry and left again because
the constant opportunities to drink are
unavoidable. One example is the standard
practice of every restaurant to give one free drink
to every staff member at the end of a shift. “You
just cannot exist in that environment without
being within arms’ reach of alcohol at all times,”
says Corbett. To Corbett’s knowledge, no
resources exist within the restaurant or bar
industry for those struggling with addiction.

The occupational hazards of being constantly
surrounded by alcohol are something Corbett

Corbett says he knows of several people with
existing addictions issues who came into

Despite the potential for substance abuse
that might hang over the industry, Corbett’s
memories of his time in bars and restaurants
are overwhelming positive – primarily in the
experience of working with a tight-knit group
of co-workers. “You work all day to produce
something, and at the end of the day, you’re
sitting down with this group of people who
are good friends. And you drink the night
away with them. And you get up the next
day and repeat.”

There is a gourmet bug festival in Brooklyn,
fancy bug dinners in Portland, an automated
cricket farm in Austin, even a 'micro ranch' in
Colorado. Change has been stirring amongst
the taste-making vanguard.

takes to produce 10 pounds of beef produces
40 pounds of crickets, better even than our
best conventional converter, the chicken.

Just like the crustaceans in the sea, they
have an exoskeleton and apparently some
even taste like seafood.”

Numbers are still small in North America, but
it turns out it is us, not the rest of the world,
that is the exception. There 1900 thriving
edible bugs in the world, and 168 countries
where people indulge in them. Bangkok is
reputed to be the "buggiest" city on earth,
Thailand's appetite for bugs is so large
that neighbouring Cambodians often hunt
grasshoppers in the rice paddies to sell them
to Thai markets. This also helps them forgo
expensive pesticides.
Insect farming is where the real potential is.
Traditional livestock raising methods require
unsustainable amounts of land, water, and
grain, whereas "microstock"' produce fewer
greenhouse gases, are feed- and
water-efficient in a fraction of
the space, and have few if any of
the animal welfare issues of the
factory farms of North America
today. The 100 pounds of feed it

Newfoundland's population is small,
Meal worms taste like shrimp, she
but holds a disproportionately
follows. Other comparisons I've
large influence on the national
heard include treehoppers
Chefs in town
food scene, being home to
(avocados), palm weevil (sweet),
and elsewhere on the
some of Canada's premiere
termites (nutty), and black witch
rock are already toying
restaurants.
moth larvae is apparently a dead
with the bug idea.
ringer for herring. Amongst the
Unsurprisingly, chefs in town
most desired globally, crickets
and elsewhere on the rock are
and grasshoppers are described
already toying with the bug idea.
as mild, and take on surrounding
Terrence Howell of Grates Cove Studio
flavours.
fed me my first bugs: foraged black ants
Desserts are a fine market for bugs,
atop the creamiest scallops I'd seen in
strangely enough. Quick growing startup
years. The ants zingy citrus profile acted
companies are refining the farming of
like lime pickle; the combo sang. I was
the bugs and processing the protein into
converted right there.
highly marketable flours, protein powders,
granolas, and beyond. The trick, savoury
Chef Todd Perrin finds the idea interesting,
or sweet, is to make bugs cool and sexy.
but wonders how well it would be embraced
Impossible, you think? Well, three hundred
locally. Up and coming dessert
years ago lobster was used as fertilizer and
artist Courtney Ralph sees the
fishbait, food fit only for prisoners and the
possibilities differently. “ I think
poorest of the poor. And where was
it could take off. Apparently they
sushi 25 years ago?
taste very good when done right.
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NEWFOUNDLANDIA

BY GREG HEWLETT

Ex-pat Guilt
What's it doing in the low twenties in mid-October,
when my friends are off shivering on the far side of a rock?
I can't wear a long sleeve button-up without stopping every hour by a public washroom to
mop my brow with low-grade paper towel. The leaves are waiting for their tardy cue to drop
like old folks we keep alive just cause we can. Damn those trees are big though — roots got
something to work with around here — breadth and reach got me blushing. Got this new old
bike to join the two-wheeled hordes, gliding over flat earth for miles around like it’s all some
massive roller rink. Was told it’s a "hill" rolling down to Lake Ontario. Yes b'y. Stop pedalling
and the bike stays put. Sound like a hill to you? "Down" to the soft calm too-blue water, half
sheepish lapping in. Yes Lake, you’re Great, no you’re not a pond, but next to a certain body
a whole lotta land east of here, buddy you’re a puddle. Wouldn’t mind not seeing to the other
side at low haze, that’s all. A sandy shore with boardwalks and lawn. Pretty, no doubt, very
pretty. Could do with a decomposing wharf or two, couple old greasy black rotting stilts to
sting the nostrils, but the artisan food truck behind me on the Gardiner Expressway smells
nice too, yes yep. Skyscrapers down the shore like adolescent boys whose presence in a pod
and overconfidence isn’t fooling anyone. Not me anyway. If guilt seeks punishment, how's
twice the rent for half the space? Not gonna cut it, I know. Wonder would they let me redirect my tax dollars to service the debt of my choosing? At least let me chip in on the one
pothole getting filled back there. Close as I’d ever get to paying back my parents.

THIS MONTH IN HISTORY
AMERICAN WOMAN HIT BY
METEORITE
On November 2nd, 1954, Ann Hodges
was napping on her couch in Alabama
when a meteorite came hurtling through
her roof and crashing into her thigh. It's
really no way to be woken up, and no
one but Ann has been. The meteorite
had luckily whittled itself down to the
size of a softball on its journey through
our atmosphere. As astronomer Michael
Reynolds said at the time, Ann had "a
better chance of getting hit by a tornado
and a bolt of lightning and a hurricane all
at the same time." Ann and her landlord
wound up fighting over who got to keep
the meteorite. It went to court, the
landlord won, and then sold it back to
Ann for $500!
JOHN A MACDONALD RESIGNS AS
PRIME MINISTER OVER "PACIFIC
SCANDAL"
On November 5th, 1873, Sir John A.
MacDonald, the man on the Canadian
10-dollar bill, resigned as Prime Minister
of Canada over a scandal involving the
Canadian railway. It was known as
the "Pacific Scandal," and involved the
taking of bribes over bidding on what
private company would be extending
the Canadian railway through the
troublesome Canadian Shield and
over to BC. The scandal was unveiled
in April of that year, when Liberal MP
Lucius Huntington announced he had
proof Sir Hugh Allan's "Canada Pacific
Railway Company" had been granted the
contract in return for a political donation
of $360,000. The money is said to have
been used during the Conservative
Government's re-election campaign in
1872 (some say to bribe voters to vote
Conservative).Despite his resignation
in 1873, Sir John A. MacDonald would
succeed his successor -- Liberal prime

A poor little pooch
dubbed "Laika" was
snatched from the
streets of Moscow,
and sent into outer
space.

minister
Alexander
MacKenzie -to become Prime
Minister again in 1878, and remained
prime minister until his death in 1891.

RUSSIA LAUNCHED A
STRAY DOG INTO OUTER SPACE
On November 3rd, 1957, a poor little
pooch dubbed "Laika" was snatched from
the streets of Moscow, and sent into outer
space in the spaceship Sputnik II. There
were no plans (or technology) to ever
bring her back. The purpose of Laika's
mission was simply to prove that a "live
passenger" could survive being thrust into
orbit around the earth. Russians claimed,
"This has been done not for the sake of
cruelty but for the benefit of humanity,"
but naturally, there was a lot of outrage
over their actions. Initial reports claimed
Laika passed peacefully away after a
week, but the truth was leaked by the
Institute for Biological Problems, in 2002:
Laika died from panic and overheating
within hours of takeoff.
MARY ANDERSEN PATENTS
THE WINDSHIELD WIPER
On November 10th, 1903, a woman
who didn't drive patented her industryaltering invention, the windshield wiper.
Her inspiration came to her while riding
a streetcar in New York. The driver had
to keep stopping to get out and manually
wipe off his windshield. It struck her
as silly, so now we all have windshield
wipers thanks to Mary Andersen. The
original patent was for a wiper operated
manually by a handle inside the car that
was easily removable, "thus leaving
nothing to mar the usual appearance of
the car during fair weather."

Also in November
1936
1985
2015
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CBC Radio launched nationwide.
Microsoft launches Windows 1.0.
Activision Blizzard buys Candy Crush App for 5.9 Billion.

What's Going on in the World?
1 Outer Space!
Fighting Has Begun
Over Natural
Resources in
Outer Space

Believe it or not, there's a
treaty, dating back to 1967,
called the Outer Space
Treaty (OST). It is a pact that

designates outer space as
"the province of all mankind,"
and the nearly 100 countries
who signed it all agreed to not
colonize a celestial body or
use it for military operations.
The idea is that no one country
should be able to lay claim to
say, a planet. That was easy
to say 50 years ago: space
exploration has come a very

long way. As has corporate
greed. It turns out that what
the Outer Space Treaty should
have said, is that no single
country should be able to
benefit exclusively from outer
space or its bounty. Because,
as of now, asteroid mining
is testing the limits of the
treaty. Or, America is testing
the bounds of it anyway.

California's Deep Space
Industries, and Washington's
Planetary Resources are very
much at work in the fields of
resources extraction from
asteroids. They have full-on
mining operations planned
for the 2020s. Deep Space
Industries says extracting
water from asteroids is of
particular interest, because

water can be
electrically
converted
into hydrogen
and oxygen -- both
of which can be used
as fuels. Fuels tend to be
ridiculously expensive to
transport from earth to
space, so, manufacturing
fuels up in space would be

swell. Many
asteroids are
also ripe for
the picking of
iron, for example.
But many countries,
like Brazil, Russia, and
Belgium are rightfully asking
why America thinks it has
rights to these outer space
asteroids.
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2 CHILE

stormed Neruda's

Nobel Laureate's
Exhumed Body
Implies He Was
Assassinated
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house. Neruda
famously told
these soldiers,
"There is only
one thing here
that poses a
danger to you:
poetry." A week
after that home invasion,
Neruda died, supposedly of
cancer. Neruda's assistant
says, in the wake of the
coup, Neruda had planned
to go into exile in Mexico,
from there he'd safely lead
a global opposition to the
military dictatorship Pinochet
was enacting in Chile.
Whether that's true or not,
we know that within 3 days
of Mexico officially offering
Neruda exile, Neruda died

NERUDA AS A

in hospital, after claiming
someone had given him a
mysterious injection while he
was sleeping. Newly revealed
testing of his remains
confirms Neruda didn't die of
cancer, but the forensic team
cannot pinpoint the cause of
death. Not yet anyway. The
latest news is that they're
carrying out tests on a toxin
found in his remains.

PHOTO: WIKIPEDIA.COM
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A long-dead Chilean poet and
Nobel Laureate is making
international headlines, years
after his body was exhumed.
It turns out Pablo Neruda
did not die uneventfully of
prostate cancer as history
has told us. Dr. Aurelio Luna
has vowed he and his team
are "100% convinced" that
Neruda's death certificate
"does not reflect the reality
of his death." For years,
Neruda's personal assistant
has been maintaining the
same conviction: he claims
Neruda was poisoned, at
a hospital, by the secret
service. It is a verifiable
fact that Neruda was an
influential supporter and
personal friend of Chile's
socialist President, Salvador
Allende at the time, and three
days after a military coup led
by general Augusto Pinochet
against Allende cost Allende
his life, Pinochet's soldiers

3 The UK

We Now Know
Who to Blame
for Our Genital
Herpes
Genital herpes is a
caused by a virus, that we
knew. And since a scientific
paper published in 2014, we
know that this virus jumped from
chimpanzees to humans about 3
million years ago. Don't ask how, who knows,
who wants to know really? Except the scattered
curious scientist. Three of whom got to talking about it at
the University of Cambridge recently, and by the end of the
conversation, they'd decided to see if they could determine
which great ape species originally caught genital herpes from
a chimp, and spread the virus to our ancient ancestor, Homo
Erectus. (Quick reminder, we humans are a "Great Ape." We
belong to the biological family known as Homonidae, and there
are 7 of us still alive and very closely related: 2 species of orangutans,
2 species of gorillas, 2 species of chimpanzees, and us Homo Sapiens.) All these
scientists had to do was use climate data and fossil records from 3 million years ago,
to discern where the habitats of various great apes overlapped at the time in history
when the HSV2 herpes virus jumped the species barrier. At the end of their extensive
work, they were able to pin it on a now-extinct great ape, Paranthropus boisei, which
has the common name of "Nutcracker Man" on account of its robust jaws. It's most
likely that a violent fight between an infected chimpanzee and a Nutcracker Man
transmitted the virus across the species barrier. Then Nutcracker man passed herpes
along to our ancestor, Homo erectus, who handed it down to us.
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Save the dates for our UPcoming 2018 Etsy: Made in Canada Markets!
May 5th & September 29th - 30th @ Atlantic Place

THE ENTHUSIAST!

BY LAUREN POWER

How to Discover
Your Family Tree
“Starting out, most people just want to
find who their ancestors were,” says
Frederick R. Smith of The Family History
Society of Newfoundland and Labrador.
“The best way to start is to talk with as many relatives as possible.” Smith notes that
people often develop an interest in their family histories later in life, after their parents
or grandparent are deceased. “We hear so often ‘oh, I wish I had asked Mom and Dad
about their parents and grandparents.’”
Before you begin, a family historian needs a good notebook, to keep detailed notes
with contact names and sources of information. “A simple statement of no apparent
importance at the time, can later allow you to make major connections among family
members,” says Smith.
Once the basic family tree is sketched out (parents, grandparents),it’s time to start
verifying information and filling in missing data. “There is a tradition in many families
to record births, deaths, and marriages in a family bible or in some other book that has
significance to the ancestors,” says Smith. “These are valuable genealogical sources.
An approximate date for a birth, death, or marriage can be followed up by searching the
newspapers for more details.”
Graveyards and churches are sources of info, too. “If you know the approximate birth
date, you can go to the local church or church archives and check for a birth record
which will give the date of birth and the parents’ names.”
Moving the search online, you can search the 1921, 1935 and 1945 census records at
The Rooms Provincial Archives or via familysearch.org.
The Family History Society of NL has extensive family history files and cemetery records
which can be accessed in its reference centre at 50 Pippy Place. It also offers monthly
lectures and workshops, and it has a quarterly journal,The Newfoundland Ancestor.
Once you’ve traced your ancestors back as far as you can in the province, it’s time
to contact archives in the motherland (whatever that is for you). Visit in person for a
bookish vacation, or just contact a family history society in the country. A family history
society should be able to put you in contact with a professional genealogist who will do
the search for you.
With sites like Family Tree DNA, you can get your DNA analyzed and compared with the
DNA of other people who have been tested worldwide. They post the names of these
people and their possible relationship to you (e.g. second to fifth cousin).
More expensive options include joining sites such as ancestry.ca which has a very large
searchable database, much of which is family history data posted by individuals. A word
of warning from Smith: Be careful of family trees posted online. “Sometimes, wellmeaning people post erroneous family trees that they believe are correct because they
do not check original references.” These errors get copied and passed on. Nobody likes a
sloppy historian.
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BONAVISTA’S
TOURISM BOOM
MAY GET
BIGGER WITH
NEW GEOPARK

Edith Samson is a Co-Chair of DAGI. She
explains that “the area around Port Union,
Catalina, and Little Catalina has internationally
significant Edicarian fossils.”

BY CHAD PELLEY

Last spring, a paleontologist from UK’s
Cambridge University (Emily Mitchell) was on
the Bonavista Peninsula, investigating what
these ancient fossils can tell us about some
of the most primitive organisms captured in
fossil form on the planet.

Earlier this year, DAGI (Discovery Aspiring
Geopark Inc) received funding from ACOA
and the Department of Tourism, Culture,
Industry and Innovation, to establish
"Geosites" worthy of consideration for a
UNESCO Global Geopark.
A Global Geopark is defined as a “UNESCOdesignated area containing one or more
sites of particular geological
importance, intended to
conserve geological heritage,
and promote public
awareness of it, typically
through tourism, [while
also]enhancing awareness
and understanding of key
issues facing society."
DAGI plans to apply to the
Canadian Geopark Network,
with the hopes of becoming Canada’s
third UNESCO Global Geopark. The other
two existing Canadian Geoparks are New
Brunswick’s Stonehammer Geopark,
and The Tumbler Ridge Global Geopark,
which commemorates the formation of the
Canadian Rockies.
Ours would be a park including various
communities located throughout the drive
along both sides of the Bonavista peninsula.
Worldwide, there are just over 125 Global
Geoparks. All of them create both employment
opportunities and tourism draws, while
safeguarding history, and promoting areas of
scientific significance.

The area is referred to as the Catalina
Dome, and has numerous outcrops with
fossil surfaces. “Edicarian fossils were
first discovered in Australia, and there are
approximately 35 known sites worldwide,”
she says, adding that “Newfoundland is one
of the most accessible areas to see them in
the world.”

BY KIM OLSEN

November 21st is World Fisheries Day, and as an island in the middle
of the Atlantic Ocean, we have many reasons to celebrate.
Fisheries in the province are diverse, and continue make a substantial contribution to the
economy. The infamous cod, and other familiar fish such as mackerel, herring, capelin,
snow crab, shrimp, lobster, scallops, and (the sometimes controversial) harp seal are
all harvested locally. Perhaps less known are our fisheries for whelk, urchin, redfish,
yellowtail flounder, witch flounder, turbot, hake, pollock, and skate. There are still more.
In 2016, our provincial fisheries were valued at $1.4 billion, but their contributions
beyond these pure economics are equally important. Fisheries are part of the
cultural fabric of our province, support our blooming tourism industry, and provide
employment in rural communities where alternate opportunities are scarce. They
also provide nutritious, local, and tasty food.

Catalina’s fossils are an astounding 560
million years old, and remain a bit of a
mystery. Dubbed both “weird-looking”
and “incredibly important” by Mitchell,
she presumes they hold the key to better
understanding the evolutionary origins of
modern animals.

All of these added benefits are especially prevalent in our small-boat fisheries. These
are the fisheries that take place near shore, in waters adjacent to communities. As
their name suggests, their gears, vessels, and catches are relatively small, but while
small in size, small-boat fisheries offer large benefits to our local economy, culture,
and food security. Simply put, these fisheries are too important to ignore.

Mitchell has plans to return to the area
to do research on another spot DAGI
is eyeing for its Global Geopark: Port
Union, where a recent discovery of a rare
Haootia quadriformis fossil bed has gained
international attention. These fossils
may be the earliest evidence of
animal muscle tissue on earth.

Across the globe, small-scale fisheries contribute more to local food security than
their large-scale counterparts; the quality of fish is higher, and the impact on the
marine environment is less. This is one of those rare win-win-win situations. You
may have noticed, however, that in our province, local fish isn’t always easy to find.
Although most people prefer to eat local seafood to imports, consumption has
decreased, likely due to access (the majority of Newfoundland and Labrador fish is
exported) and lifestyle changes.
The value of small-boat fisheries is increasingly realized through initiatives like the
adoption of cod pots in Fogo Island,which are used to produce high quality cod in smaller,
more sustainable operations. In Petty Harbour, the community has maintained their
traditional hook and line fishery to conserve the traditional fishing practice and also
protect cod (this method is less destructive than the commonly used gillnets). Fishing for
Success, also in Petty Harbour, supports fisheries in a different way, by offering a range
of programs and workshops that pass on traditional skills and knowledge.

DAGI’s next step is to
engage the residents
and businesses within
the Discovery Aspiring
Geopark boundary. “As we
strive for UNESCO Global
Geopark status, we will need
to draw upon the experiences
within our communities to explain how
our geological story helped shape the
people we’ve become, and how we can
work together to protect our assets for
generations to come,” says Samson.

Upcoming World Fisheries Day is an opportunity to learn about, celebrate, and
support the fisheries that surround us. If you are not sure where to start, here
are a few suggestions:
1.
2.

With people like Edith Samson eyeing
opportunities to further develop the
booming Bonavista peninsula, it’s no
wonder this rural wonderland is thriving
where others are not. If you build it, they
will come. Other rural towns are bleeding
youth for example, while Bonavista is
attracting them. In fact, they just elected
their youngest mayor ever, John Norman.

PHOTO: TOWNOFBONAVISTA.COM

At the moment, the Bonavista
Peninsula is nearly uncontested as the
most attractive place to visit on the
island. It has it all, from history and
views too local brews and fantastic
food spots. Next up might be a unique
“UNESCO Global Geopark.”

FOUR WAYS TO CELEBRATE
FISHERIES AND SUPPORT THEIR
SUSTAINABILITY

3.
4.

If you eat fish, eat local fish. Locally caught fish are often available at small
retail shops, like the ones located in Ropewalk Lane and Churchill Square.
Support the organizations that promote sustainable fisheries and support
our fisheries.
Appreciate our fish harvesters and let them know you value their skilled work.
Join us in celebrating World Fisheries Day on November 21st at the Bruneau
Center, Memorial University, starting at 5 pm. Meet organizations working
to support fisheries, learn about fisheries-related projects, hear discussion
about how to make fisheries and fishing communities sustainable, and taste
and help judge the "great fish taco" contest. For more information about the
event, visit toobigtoignore.net.
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HOT TOPIC

BY CHAD PELLEY WITH FILES FROM EVA CROCKER

Rising Concern Over
Changes at The Rooms
Visual Artists Newfoundland and
Labrador (VANL-CARFAC), and
the arts community in general,
remain concerned about a lack of
clarity around ongoing changes
to the administrative structure of
The Rooms’ Art Gallery.
When Vicky Chainey Gagnon vacated her
position as Director of the Art Gallery in
June, VANL-CARFAC says The Rooms' CEO
assured the community that a new director,
with a professional curatorial background,
would be hired within six months. But this
hiring did not happened, and, Gagnon's
position has been nullified.
In late September, The position of Art Gallery
Director and Museum Director were merged.
Museum Director Anne Chafe is now in
charge of administration for the Art Gallery
Division, on top of her previous duties.
As a result, Chafe must now dilute her
attention across three endeavours that
previously had three separate full-time
directors: the Rooms' art gallery, museum,
and, regional museums. And a bigger
question is, Why would purview of an art
gallery fall under the duties of a Museum
Director?
As VANL's executive director Dave Andrews
has told The Overcast, "Not having a [gallery
director] with the necessary expertise to
properly advocate for the programming
curated by the staff amounts to a significant
dilution of curatorial authority for the art
gallery. There is not someone with curatorial
expertise at the management table, which
is where budgetary decisions are made ...
There’s a logical worry that this is going to
threaten the autonomy of the gallery within
the larger structure."
Andrews adds, "Given the responsibility
of a director/chief curator to interact with
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Basically, it comes
down management
taking a stance that
having strict walls between
The Rooms' art gallery,
museum, and archives
prevents "synergies" (or
savings) between them. While the
the community, both in the
The position of
arts community argues those
short and long term, it
art gallery director
walls are vital to the integrity of
comes down to a question
has been nullified/
each wings' operations, and to
merged with museum
of advocacy, and the amount
the
art gallery being run by the
director
of time that will be dedicated
right
people. After all, who better
to researching, supporting,
to be director of an art gallery than
and working with local artists."
a visual arts curator?
To address the sentiment in the arts
community, that artists' concerns aren't
With the administrative walls knocked down
at the table during decision making
between the museum and art gallery, there
moments by The Rooms' board of directors,
is a reasonable fear the art gallery will lose
Jane Walker, Chair of VANL-CARFAC, is
its say in what is exhibited at The Rooms,
encouraging the wider community (not only
and why.
artists) to put their names forward to The
Rooms' Board of Directors. You can do so
To alleviate concerns that The Rooms Art
online at: exec-abc. gov.nl.ca/public/agency/
Gallery may lose its autonomy in the wake
detail/?id=556&. She has also encouraged
of recent changes, Tom Foran, Chair of The
Dean Brinton, CEO of The Rooms, to ensure
Rooms Board of Directors, promised "the
artist representation on board.
hiring of a second Curator of Visual Arts,"
as well as an increase of $50,000 in the Art
Walker says Brinton's response to that plea
Gallery's exhibition budget. But that hiring has
was that, because the Board is so removed
not taken place, much like how the promise to
from anything relating to programming, there
hire a new art gallery director upon Gagnon’s
is no real need to have an artist on the Board.
resignation in June did not take place.
Andrews says that when VANL spoke with
The Rooms’ CEO in September, they were
told that a curator on the gallery staff would
be appointed “chief curator,” and that this
would partially address concerns over
curation of programming. "We’ve since found
out that is not happening," he says, "and that
no one is actually going to be appointed to
that position." Walker adds that "due to HR
crown corporation restrictions relating to job
creation, this was not even possible."
These potentially worrisome changes were
somewhat predictable, given the public
outcry over Bill 56 in December of 2016,
and the lack of public consultation that
informed the bill. The provincial act sought
to dissolve the walls between the 3 separate
entities that constitute The Rooms -- the
museum, the art gallery, and the archives
-- by removing the requirement for separate
directors and departments for each.

One justification for this new staffing structure
is that other similar Canadian institutions have
a non-curatorial director for an art gallery,
which is true, but as Andrews points out, this
is misleading because it is in no way the norm.
At the time of this article being published,
representatives of The Rooms were
unreachable to alleviate some of the
concerns here, or to clarify plans to address
them. "What we understand now," Walker
says, "is that the new curator, if and when
hired, will be a temporary 13-week position,
with the potential to be renewed after that.
This is not good enough." She adds that
it's unclear whether the current Curator of
Contemporary Art, Mireille Eagan, will be
promoted to a position of higher authority
and direction of programming.
As for the extra $50,000 of funding for the Art
Gallery, Walker wonders, "If the Art Gallery
is not being led by an expert in visual art,

how will this money
be spent? Art gallery
programming needs
to remain independent
and driven by the curatorial
direction of visual arts
professionals, at all levels of the
corporation." It is a notion backed by former
Gallery director Vicky Chainey Gagnon. She
recently told the CBC that abolishing her
position would negatively impact the gallery’s
work by excluding necessary expertise from
the management table.
Dean Brinton has publicly stated that The
Rooms is making every effort to re-direct
as much revenue as they possibly can to
programs that will "engage visitors and
residents with the visual art and history
of our province," and a government press
release issued in late September positioned
the decision to merge the roles of Director of
the Museum and Art Gallery as a means to
reduce administrative costs, again, in order to
"offer more visual arts exhibits to visitors."
Maybe it's a matter of them doing the
best they can with the money they have,
but the decision on what kind of stuff The
Rooms' art galleries will continue to exhibit
remains the hot topic, despite both Minister
Mitchelmore and CEO Brinton having stated
that the new administrative structure will
have no effect on the Gallery’s programming.
It's not quelling the unease, because no one
is satisfied with the transparency of decision
making, on account of poor communications
surrounding the decisions.
Walker says that, while the visual arts
community has been assured the recent
structural changes are purely administrative,
the passage of Bill 56, the lack of public and
expert consultation on all these matters,
and the false assurances that there were no
plans for major changes within the gallery,
has left people wary.
As it stands we're left with questions like,
who but a respected art gallery director
can respectably curate for our provincial
art gallery, and, what, exactly is the plan
to remedy this concern? The right person
for the right job is a pretty standard hiring
standard, and anything that threatens the
vitality of art and our access to it, threatens
the vitality of society.

3rD SHOW ADDED! SUNDAY DEC 10th

DEC 8, 9 & 10, ‘17 George St United Church
Tickets on sale NOW at holy heart theatre box office,
by phone at (709) 579 4424, and online at holyhearttheatre.com
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