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• YOGA – ALL LEVELS WELCOME

• MEDITATION

• DELICIOUS VEGETARIAN MEALS

• LUXURIOUS ACCOMMODATION

• ONSITE SPA SERVICES 

RELAX, 
RECHARGE, 

RECONNECT 
COSTA RICA

YOGA RETREAT
MARCH 10 – 17, 2018

Commit to your wellbeing; 
Contact to register today!
info@stjohnsyoga.ca
www.elementsyogawellness.ca

02 %
OFF

ONE DAY ONLY GIFT CARD SALE
SELECTED MYSJ GIFT CARDS

IN STUDIO: 8AM-6PM | ONLINE: ALL DAY

GIVE THE
THIS HOLIDAY SEASON

Gift OF YOGA

SATURDAY DECEMBER 9th

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

COVER CREDIT  
Kevin Tobin

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

theovercast.ca

The True 
Consequences Of 
Rising Electrical 
Rates
 

Like a helium balloon or American 
anxiety, the cost of electricity is going 
up. This time last year we were paying 
9.71 cents per kwh; today it's 10.604 
cents per kwh. That's approximately 
an 8.5 percent increase, and the first 
of what's to come. 

A great outpouring of bilious speculation has 
gone into predicting that the final number will 
look like. For instance, how many organs will 
it take to boil the kettle. We've also all been 
promised that by way of special political magic, 
the cost will be controlled and kept at a rate we 
can afford, so a first born max.

Unfortunately, this speculation and these 
political promises both miss the point, it doesn't 
matter how much we can afford to pay, the 
important consideration is how much are we 
willing to pay. Once that line is crossed, the 
upper and middle income families will have 
options, they will be able to protect themselves. 

They will be able to invest in alternative 
heating sources, heat pumps, geothermal, 
a reinvestment in oil furnaces, propane, and 
wood stoves. These families will be able to 
make their homes more energy efficient with 
better windows, more insulation, and more 
efficient appliances, fixtures, and fittings. 
And they will be able to generate their own 
electricity by installing solar panels and even 
personal wind turbines. 

All of these investments are long term 
investments, so once the price of power crosses 
the line of what we are willing to pay, there is 
no going back, there will be a withdrawal from 
the public grid which will last 20 years or more. 
I personally know those who have already 
installed solar panels and wind turbines at 
properties in the country, it really isn't too big 
of a stretch to see these sources of electricity 
entering the urban environment.

"What's wrong with that?" 
you may be asking, "isn't it 
good to use less?" Well yes 
and no. For one it's unlikely 
that we would use less energy, 
just less electricity. 

We would be pushed back into old 
energy habits of oil, propane, and 
wood, but that's not the primary 
concern. The real problem is in 
who wouldn't be able protect 
themselves, i.e., who would be left 
holding the increasingly hefty bag.

Lower income families, students, 
and seniors won't be able to protect 
themselves. The province will be left 
still struggling to pay for infrastructure, 
the paradox of higher and higher prices 
for every kilowatt hour of electricity, but with 
lower and lower generated revenues, caught 
in a negative feedback loop. No amount of 

antidepressants would 
make this ok, it would be an 

unmitigated disaster and it 
wouldn't end there. 

The dominoes would continue to 
fall, the province would still need to 
pay its bills, and after some time of 
floundering with escalating energy 
prices, they would look farther afield 
which always means increasing 
taxes. Those who were left holding 
the energy bag and who can least 

afford it would be hit again. Life 
would quickly become grim.

How much are you willing to pay  
for electricity? And how much do you 

think your neighbours are willing to pay? 
What we need is more customers, not 

higher prices. Now is the time to make your 
voices heard and here's hoping that that helium 
balloon pops sooner rather than later.

HOT TOPIC BY CHAD BENNETT

GIVE A CARE!   
Christmas is about pigging out 
for a lot of us. Next time you're 
dipping a chip or having a cookie 
with Nan, remember that 1 in 20 people in 
our province use a food bank, remember 
that that's the highest rate of food bank 
usage in Canada, and maybe Google-to-
locate a foodbank near you this  
holiday season?

WHAT HAPPENED TO THE MAN WHO 
STOLE THE ADVENT CALENDAR? 

 

WHERE TO BUY IN ST. JOHN’S

The Bee’s Knees / Belbin’s Grocery Store / Funky Island
Heritage Shops / The Maker’s Crate Company / Rocket Bakery 

It doesn't   
matter how much we  
can afford to pay for  

electricity, the important 
consideration is how  

much are we  
willing to pay. 

He got 25 days! What, c'mon, 
here's another one: Why are 
Christmas trees looking to the 
future? Because the present's 
beneath them.

HAPPY HOLIDAYS FROM 
THE OVERCAST TEAM!
Check our website December 21st for 
your top 5 favourite stories of the year.
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Hopeless Romantic a feature film 
that began shooting in Halifax 
last week, showcases the work of 
four local directors: Deanne Foley, 
Martine Blue, Latonia Hartery, 
and Ruth Lawrence, as well as 
Halifax-based directors, Stephanie 

Clattenburg and Megan Wennberg.

“I’m delighted to be a part of a film that 
brings so many talented East Coast female 
filmmakers together,” co-producer and director 
Latonia Hartery said. “These women have 
some of the brightest creative minds in Atlantic 
Canada, and they have woven a tapestry of 
stories that give a fresh perspective on love in 
the modern world.”

Hopeless Romantic is an anthology film, it tells six 
interwoven stories, which are all connected by the 
film’s protagonist, Anna (Linda Boyd of Republic 
of Doyle). The movie dispels the Hollywood myth 
that there’s one true love out there for everyone, 
by giving the audience a glimpse into the love lives 
of several women. “We’re calling it a romantic 
comedy but it certainly has moments of drama 
too, and sentiment, and deeply felt emotion,” 
Hartery said.

Hartery says that many romantic comedies are 
written and directed by men, this movie will be 
unique because it looks at the genre through 
a woman’s eyes, or several women’s eyes; a 
different director will tell each of the film’s six 
storylines.“The film has a certain look and a 

tone but the individual directors all bring their 
point of view and their own personal style 
which will be very apparent,” Hartery said.

In the very early days of the project the 
producers put out a call in Newfoundland 
and Nova Scotia for women-centered scripts. 
They selected the six they felt were the most 
engaging (and funny) and then began shaping 
them into one coherent whole.

Margret Atwood, author of The Handmaid’s Tale 
and Alias Grace, was a consultant on the project. 
Atwood has been celebrated for decades as an 
important feminist voice in Canadian literature 
and Hartery was excited to get her input on 
the script. “Working with Margret Atwood is a 
pleasure and an honour, it’s actually thrilling, 
I could try to contain my excitement, but I 
think I have to be truthful,” Hartery said. “She’s 
essentially one of the best storytellers on earth, 
she’s certainly a Canadian icon.”

It’s no secret that the Canadian film industry 
is dominated by men. Women in View’s most 
recent On Screen Report showed that only 17% 
of feature films that received Telefilm Canada 
funding in 2013-14 had women directors.

Many people feel that in order to see more 
complex and believable women characters 
on screen, we need more women behind the 
cameras – especially in the roles of writer and 
director. Projects like this one, which prioritize 
women’s perspectives, are what the film 
industry needs right now.

The Writers Trust of Canada’s 
Annual Journey Prize is awarded 
to the very best short story 
published in Canada every year. 
It’s considered one of the most 
esteemed literary prizes in  
the country. 

To win, your story must have first been 
published in a Canadian literary journal, 
and that literary journal must choose your 
story as 1 of only 3 it is permitted to submit 
to the award. Like the author, the journal 
also stands to win: the author gets $10,000, 
and the journal who originally published the 
winning story earns $2,000 for their keen 
eye in finding and publishing the country’s 
up-and-coming authors.

A jury of three reputable authors sort 
through these submissions from literary 
journals, and create a longlist for the 
Journey Prize. These longlisted short 
stories -- the cream of the crop -- form the 
basis of The Journey Prize Anthology, a 
book that binds together roughly a dozen 
of the best reads of the year. 2017’s judges 
were Kevin Hardcastle, Grace O’Connell, and 
Ayelet Tsabari, and the Journey Prize Vol. 29 
is now available in bookstores.

Local author Sharon Bala had not one but 
two short stories on this year’s longlist 
(and in this year’s anthology): “Reading 
Week” (published in PRISM International) 
and “Butter Tea at Starbucks” (Published in 
The New Quarterly). The latter won 2017’s 
Journey Prize, earning Bala $10,000 and The 
New Quarterly $2,000.

According to the judges, Bala’s story 
“burns as bright and fierce as the unnamed, 

immolated martyr whose image provides its 
thematic backbone. Following two Toronto 
sisters from a Tibetan background, the story 
explores the conflict between Tibet and 
China through the lens of a new baby, an 
interracial marriage, and an office rivalry.”
They continue on to say, “Tense and expertly 
plotted, the story is also packed with rich, 
sensory detail. This is writing that wades, 
unafraid, into complexity and controversy, but 
which is nuanced enough to wrangle finely 
drawn, utterly human characters to moments 
of aching vulnerability, confused pain, and 
unexpected joy. Bala takes big risks and 
reaps big rewards in this unforgettable story.”

A big congrats to one of our own here: the 
Journey Prize is hands down the hippest, 
hardest literary prize to win in Canada, 
because that the author must essentially 
pass through 3 juries (the editors at literary 
journals, twice, and then the Journey Prize 
jury). The last local to win the Journey Prize 
was Jessica Grant, for My Husband's Jump," 
and that was way back in 2003. She was, 
until now, the only Newfoundland author to 
have ever won the award. 

The win is sure to help gain Bala some much 
deserved interest in her forthcoming debut 
novel, Boat People (McClelland & Stewart).  
It hits stands January 2018. It has  
already won the 
Percy Janes First 
Novel Award, 
and bagging the 
Journey Prize 2 
months before your 
debut novel hits 
stands is one hell of 
a way to  
announce  
your arrival.

Short & 
Sweetest 
Sharon 
Bala Wins 
the $10,000 
Journey Prize
BY CHAD PELLEY

Four Female Directors Ensure The  
Atwood-Assisted Rom Com, Hopeless 
Romantic, Will See the Genre Through  
a Woman's Eyes BY EVA CROCKER

The movie dispels the Hollywood myth that 

there’s one true love out there for everyone, 

by giving the audience a glimpse into the love 

lives of several women. “We’re calling it a 

romantic comedy but it certainly has moments 

of drama too, and sentiment, and deeply felt 

emotion,” Hartery said. Hartery says that many 

romantic comedies are written and directed 

by men, this movie will be unique because it 

looks at the genre through a woman’s eyes, or 

several women’s eyes; a different director will 

tell each of the film’s six storylines.
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This Temporary 
Christmas Store is 
Taking Donations 
to Help Local 
Youth Buy Gifts  
BY EVA CROCKER       
         

A St. John’s-based charity, Thrive, 

is seeking donations of new 

items to fill the shelves of their 

annual Christmas Store. The 

Christmas Store gives youth 

who are struggling financially an 

opportunity to purchase affordable 

gifts for the people they love.

“A lot of people are living well 
below the poverty line, so day 
to day living; just paying 
the bills and trying to keep 
food on the table and the 
heat on in an apartment is 
a big enough challenge,” 
said Angela Crockwell, 
Thrive’s Executive Director. 
“There is really no money for 
extras for a lot of participants at 
Thrive … so being able to pick up a gift for an 
important person in their life is something 
they really appreciate.”

Crockwell explained the Christmas Store 
was born out of conversations with youth 
who described the stress of not being able to 
afford gifts for their children or parents. At the 
Christmas Store, Thrive sells donated items 
at a low cost to their participants, making it 
possible for the youth they service to choose 
something special for family members or 

friends. “We thought, why don’t 
we create a store where we 

receive donations so that 
we’re able to sell gifts 
for a minimal cost. Then 
young people can come in 
and shop using their own 

money and they get to have 
the experience of buying their 

own gifts for the people they care 
about,” Crockwell said.

All the money that comes through the 
Christmas Store is funnelled back into Thrive 
and used to buy supplies like food, warm 
clothes, and emergency supplies for the 
organization’s year-round youth outreach 
programs. “The Christmas Store is a regular 
thing now, someone was in this morning and 
said, ‘when does the Christmas store open?’” 
Crockwell said. “We’ve been doing it long 
enough that participants know it’s coming and 
they look forward to it because it might be the 

only Christmas shopping they plan on doing.”
Thrive relies on donations from the 
community to make the Christmas Store 
happen each year. Crockwell says gifts for 
small children  are always popular selections 
at the Christmas Store but the organization 
is also hoping to receive gifts for adults. 
“Essentially we’re looking for donations of 
things you would normally see under any 
Christmas tree on Christmas morning,” 
Crockwell said. 

“Household items and décor, children’s toys 
and clothing, games, books, Christmas 
decorations, makeup, jewelry, men’s and 
women’s clothing, and personal care items.”

Thrive will be accepting donations of new 
items for the Christmas Store at 108 
LeMarchant Road between 9:00am – 4:30pm 
until December 8th. This will give them time 
to set up for the store's eagerly awaited 
opening on December 11th.

God Guard Thee  BY DREW BROWN

Breaking down 
the Mount 
Pearl North  
By-Election 
Congratulations to Dwight Ball 

on two years as the Premier of 

Newfoundland and Labrador. 

Time flies when you’re having fun. 

You’re having fun, right? No?  
Yeah, us neither.

Nothing personal, of course. It’s a tough job 
for the best person at the best of times, let 
alone when you’ve got ne’er one working in 
your favour. Some sympathy for the devil 
is certainly in order - especially since the 
by-election bust in Mount Pearl.

By-elections generally only offer us a limited 
snapshot of the political climate in a given 
system, and this goes double for the district 
of Mount Pearl North. St. Johns’ pluckiest 

suburb has been ardent Tory turf more 
or less since its inception. The fact that it 
was held by Jim Lester is nothing earth-
shattering, although it’s nice to see a farmer 
take up residence in the People’s House. It 
may not be as pleasant as the land deal he 
could have gotten as part of the government 
side, but, I can only imagine that the tasty 
thrill of victory is very sweet indeed.

Realistically, I doubt many Liberals 
seriously expected to pick up a seat in 
Mount Pearl North. But cratering as hard 
as they did in the district after laying down 
so much federal firepower has really 
got to sting. They played it all very much 
by the book: sharp candidate, efficient 
and modern campaign organizing, and 
very subtly announcing a Muskrat Falls 
judicial inquiry the day before the vote. 
In retrospect, it was probably a mistake 
to put the Premier’s face on television so 
close to a crucial by-election, but you can’t 
blame them for trying.

The real winners here may very well be the 
provincial NDP. They were for all intents 
and purposes dead in the water going into 
this race: all but written off prior to the writ 

drop, the party’s own leader 
opted to resign rather than run 
a by-election in his own district. 
The party has been a non-force in the 
province since at least 2013, and there 
was no reason to expect that it would be 
much different here.

Except, somehow, it was. In a few short 
weeks the NDP managed to throw 
together an electoral machine that came 
within 100 votes of a new government 
two years into its first mandate, which is 
no mean feat for a party that otherwise 
looked downright moribund. Not to 
stress its connection to the epic St. John’s 
election in September, but things definitely 
seem to be a little more peppy in the metro 
region these last few months. More than a 
few of the players behind Maggie Burton’s 
city-wide blitz wound up working in Nicole 
Kieley’s camp, and that might signal some 
exciting things ahead for the Avalon’s 
long-suffering New Democrats.

The most interesting dynamic of all here 
is that only about 45% of registered voters 
bothered to cast a ballot. By-elections are 
rarely make-or-break affairs that draw 

large crowds, but this is par 
for the course in a province 

characterised by depressed voter 
turnout. Beyond the horse race, the 

real story in NL politics these days is 
that people are more or less sick to death 
of the status quo. The PCs, God bless them, 
won this on inertia: the inertia of a building 
in free fall, the same blind structural force 
that put Dwight Ball in office in 2015, got 
Muskrat Falls sanctioned, and ensured  
that our half decade of prosperity would  
slip through our open palms like thrashing 
fish. Politics in this province right now 
feels like people arguing about rearranging 
the table settings while the kitchen is on 
fire. Trivial, meaningless, short-sighted, 
possibly doomed.

Sorry, this has gone off the rails a little bit. 
You know how it gets here this time of year, 
with the chill of coming winter creeping 
around the place like the pale spectre of 
death. Starts to make everything seem a 
little bleak - especially gazing into the abyss 
of a province in terminal crisis.

Anyway, happy anniversary to Premier Ball. 
Good luck making it to 2019.

St. Johns’ 
pluckiest suburb 
has been ardent 
Tory turf more 
or less since its 

inception.
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Third  
Wave Craft 
Brewed 
There's a Lot 
Brewing at 
Battery Cafe  
BY FELICITY ROBERTS

Growing up in Texas, Steve Fairdosi 
probably never imagined he'd 
be playing a pivotal  role in the 
coffeeshop renaissance of St. John's, 
Newfoundland. 

Rob Salsman, owner of the Battery 
Cafe, faced a challenge earlier 
this year when his manager 
Troy O'Shea, with whom 
he co-founded the coffee 
shop, chose to move 
away from Newfoundland. 
O'Shea had been trained 
by Fairdosi years prior, at  
Rocket Bakery's cafe, where 
Fairdosi was a manager until 
moving on to Merchant Tavern. O'Shea 
suggested Fairdosi to replace himself at Battery 
Cafe. A match was made, and Salsman's pride 
in the decision is obvious by the look on his face 
as Fairdosi beaks down his philosophy on coffee 
and explains some vocabulary about the brave 
new world of "craft brew."

First wave coffee is likened to war coffee, the 
era when coffee was simply a brown powder 
that came in a tin and contained caffeine. 

Freshness and flavour were not concerns. 
Second wave was the birth of bean awareness 
in the general public; the age of Starbucks. 
Third wave is happening now, as coffee 
becomes intensely personal, artisinal , and 
skilled. Fairdosi compares this to the birth of 
the craft brewed beer movement.

With the necessary skill required to make 
a cup this good (and the Battery's coffee is 
hitting the mark, not just good but exceptional), 
some public education is required so that 
choice coffee beans sold at Battery Cafe, and 
the handful of other Third Wave coffee shops 
scattered around the island, can taste as good 
in the home cup as at the shop. Fairdosi is 
planning a series of coffee classes to introduce 
basic concepts in bean recognition, coffee 
growing regions, methods of preparation, the 
cool new gear and lingo on the scene, and 
more.

Unlike previous years, The Battery Cafe 
will be open all winter this year. Fairdosi's 
classes will round out a cozy winter schedule 

of trivia nights, open mics, and music 
performances. We can expect 

some great new grub at 
Battery Cafe too. Fairdosi will 

captain a team including 
head chef Donna Smith, 
also of Markland Farms, 
and the legendary Thom 
Coombes, musician, style 

icon, and a man who goes 
tubing in a suit just because 

he wants too.

Markland Farms grows as much as 
possible of what Smith is putting on the menu, 
and a new  liquor license means Quidi Vidi 
products are happily featured, and your search 
for a great GF beer may have ended, as they 
plan to put New Grist on the menu. Speaking 
of Gluten Free, they also carry Gracie Joe's 
famous GF brownies! Fairdosi and Salsman 
say they've aimed to make the cafe warm and 
welcoming for the winter. They've succeeded.

This is a town of many meat 
lovers. For god sakes, The St 
John’s Farmers Market, our 
purveyor of collective 
prime veg, has 
a “Pork Wars” 
fundraiser every 
year. And yet, we 
have no dedicated 
burger joint 
anymore  
and no BBQ. 
 
Is it the weather? Do you need picnic 
tables for baskets of brisket? No! And 
here to prove it is Diablito, a pop-up that 
has spun off from the Mexican restaurant 
that also began as a pop-up. 

Cinthia and Michael Wozney are using their 
colourful, casual, family-friendly, hole-in-
the-wall for a new venture, a semi-regular 
BBQ pop-up. Soul Azteca has been proving 
they know how to make their meat for a 
over a year now. Their al pastor, carnitas, 
and birria has made its way, via their Friday 
family meal deal and their Twoonie Taco 
Tuesdays, onto palates both versed and 
virgin to meats beyond moose and steak. 

Now, roughly twice a month through the 
winter on Saturdays, from noon to 6, 
or until the meat sells out, there will be 
chicken, brisket, pulled pork and more. 
They have committed to December 9th 
and 23rd for the next two dates. Whatever 
the cut of whichever beast, Wozney will 
be “cooking with fire,” as he 
works out new recipes for 
smoking and sauces. 
He knows there is 
some cross-over 
between their 
customers who 
love Soul Azteca’s 
Mexican food and 
those who know and 
love traditional Southern 
BBQ. While he is excited 

to fill that niche and feed those specific 
cravings, he also wants to “play around 
with [the] typical Southern styles til we 

create our own,” and eventually 
“make a Northern BBQ.”

This slow migration 
northward begins with 
his love of pollo asada, 
a butterflied chicken 
cooked over charcoal 

that he eats “four or 
five times” on each visit 

to Mexico. Meat and fire 
recognize no borders. But sauces 

do. For the first incarnation (haha) on 
November 18th, Wozney made a Memphis 

style house chipotle “sweet heat sauce," 
a mayo based Alabama White Sauce, and 
Carolina Gold with mustard, cider vinegar, 
and hot sauce. 

Along with three meats and three sauces, 
there will be dill pickles, raw onion, and 
three sides to choose from. Things like 
Mac n cheese, Coleslaw, and savoury BBQ 
beans. Everything will be “family style,” 
meaning “very large portions,” which is 
also something of a southern tradition. 
You buy a pound of any of the meats 
and chose your sides, each portioned 
to serve two to three people. Wozney is 
considering adding a smaller sandwich 
option. (Please god, are you there? Make 
sandwiches always an option.)

After re-jigging their regular hours this fall 
to leave Saturdays open for events, catering, 

the St John’s Farmers’ Market, or 
pop-ups like Diablito, there is 

no reason to stop dreaming 
at sandwiches. Wozney 

hinted that Cinthia 
is pushing for a 
Mexican style burger 
and hotdog night 
with the full range 

of traditional street 
cart toppings (think 

“wrapped in ham and 
cheese and then grilled”).P
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Soul Azteka hosting new  
southern BBQ pop-ups as 

Diablito BY EMILY DEMING

Get ready  
TO EAT!

They have committed to 
December 9 & 23 for the 

next two dates.
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LOCAL Overachiever 
OF THE MONTH  BY EVA CROCKER

The Overcast's Recommended  
Read of the Month  BY CHAD PELLEY
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Superstar 
Psychologist Melanie 
Noel On Being a 
Mother of Triplets  
in Academia
 
Newfoundlander Melanie Noel 
recently landed a well-deserved 
spot on Avenue’s 2017 Top 40 
Under 40 list. Noel is currently 
an assistant professor in the 
Department of Psychology at 
the University of Calgary, a full 
member of the Alberta Children’s 
Hospital Research Institute, and 
the mother of triplets.

After completing an undergraduate 
degree at Memorial University under 
the mentorship of Dr. Carole Peterson, 
Noel left Newfoundland to continue her 
studies. By the time she finished her 
Graduate Degree at Dalhousie University 
in Halifax, she was already receiving 
international recognition for her 
research on treating child pain. She went 
on to do a PhD in Clinical Psychology 
at Dalhousie, then earned a post-
doctoral fellowship from the University 
of Washington School of Medicine and 
Seattle Children’s Hospital.

Noel has published 56 papers that 
are cited among key publications 
on childhood pain. She has won the 
Canadian Pain Society Early Career 
Award, is currently part of a $25-million 
initiative called The Chronic Pain 
Network, and has even helped develop 
guidelines for pain reduction during 
vaccinations that have been adopted by 
the World Health Organization. 

Although she left the island a 
decade ago, Noel says growing up in 
Newfoundland and studying under Dr. 
Peterson at MUN had a huge impact on 
her life’s trajectory. “My upbringing and 
my identity as a Newfoundlander has 

influenced my choices and my resilience 
in challenging times,” Noel said. “It really 
shaped my path and it continues to be a 
big part of who I am, both personally and 
professionally.”

Noel went on to say that without the 
guidance and encouragement she received 
from Dr. Peterson she never would have 
pursued a graduate degree. “Carole 
Peterson opened my eyes to the world 
of child psychology,” Noel said. “She’s a 
fabulous mentor who’s always promoting 
the freedom and thrill of academia as 
a flexible job that involves scientific 
discovery, but also as a path that could be 
really conducive to having a family.”

Dr. Peterson was the first of a series of 
mentors who Noel credits with showing 
her that it is possible to be a successful 
woman academic and have a fulfilling 
life outside of the university. Noel 
says that women and especially young 
mothers face a number of systemic 
barriers that make it difficult to succeed 
in academia.

She learned she was pregnant with 
triplets just as she was preparing 
to begin her post-doctorate work 
in Seattle. At that time, having the 
mentorship of Dr. Tonya Palermo, a 
powerful and super smart woman 
who also happens to be a mother, 
was crucial for her.“When I learned 
I was having triplets it really shook 
everything. When you have children, 
the transition can kind of shatter your 
professional confidence,” Noel said. 

Noel says the thing she loves the most 
about her job as an assistant professor is 
having the opportunity to be a teacher and 
role model to other young women. 
“The biggest thrill for me is showing my 
female mentees that it is possible to be 
not just a woman in science, but to be a 
mother to many children in science,” Noel 
said. “I really believe we’re starting to 
re-write the narrative; if you look at this 
Top 40 list alone, most of the people in 
academia who made that list are women.”

Lost in September  
by Kathleen Winter
History remembers some people, but typically just for one thing. 
Amelia Earhart was the first woman to fly a plane across the 
Atlantic, but surely there was more to her than a feat of aviation?
 
In Kathleen Winter's funny, new, and strikingly innovative novel, Lost in September, 
she turns this train of thought to a real life figure, James Wolfe. Canadians know him as 
the militant soldier who ensured the Brits, not the French, came to own Canada after a 
battle in Quebec in 1759. As a result, we think of Wolfe as a fierce man, whom historians 
nicknamed "The Conqueror of Canada." But those historians failed to relay his love of 
dance, music, and poetry, or his concern about the toll taken on soldiers by the savage 
violence of war. 

In chapter 1, we come to realize our main character is either the haunted ghost of 
James Wolfe (somehow alive and well in Montreal in 2017), or a shell-shocked homeless 
solider who thinks he's Wolfe. The first few pages can be a little disorienting,  but 
the strangeness of the scenario gives way to a truly enjoyable read with a solid 
narrative hook. And whoever the narrator is, he has a good sense of humour about his 
circumstance, especially when it comes to modern food and drink. "This sachet of dust 
floating upon its lukewarm pool is not tea!" he decries. If he is Wolfe, transplanted into 
2017, he is naturally having cultural jet lag, not to mention a hard time getting anyone 
to take his claims seriously, except for a quirky character in Sophie Cotterill, who is 
essentially his roommate (or tentmate rather: they live together in a park).

Winter was initially asked by Random House editor Lynn Henry to write a work of 
serious non-fiction about James Woolfe, because 230 letters had surfaced, wherein 
Wolfe wrote to his mother, from battlefields, over the course of decades. "There were 
intimate things in the letters that are not apparent in the iconic military persona we 
normally associate with Wolfe," Winter says. "He was writing as a son, not a soldier. 
He had fears, and melancholia, and seasickness. There were other things. Intimacies, 
hints, inner conflicts. It quickly became apparent to me that this would not be a history 
assignment, not even a historical novel, really, but more of a psychological novel." 

Interestingly, in 1752, the British Empire abandoned the Julian calendar for the 
Gregorian, and every citizen of England lost eleven days because September 2nd was 
suddenly followed by September 14th. This calendar quirk deflated Wolfe, because the 
missing days were same days he had been cleared for military leave, to study his three 
passions in Paris: music, dance, and poetry. He was robbed of that experience, and 
never getting over it is a big part of the novel.

If the book sounds a little wild, that's part of the fun here. 
Sorting out what's going on with these characters' identities 
is part of what will keep you turning the pages, through this 
elegantly written prose, in this utterly original book, that asks 
a few big questions about the complexities of life, time, and 
desire. The real literary feat here is the character himself; few 
writers craft characters as well-rendered and memorable as 
Kathleen Winter. She has dug deeply into the life and letters 
of James Wolfe, unearthing a human side to the man that no 
one's paused to consider until now.
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The first thing you notice is that all 
the faces in the crowd are obscured 
as they shamble on by in the oddest 
procession you’ll see in downtown 
St. John’s. Lampshades, dish clothes, 
bandanas, and lace doilies hide their 
identities. They’re bundled up in high 
waisted skirts, pyjama bottoms, and 
long johns, and it’s impossible to make 
much of a guess what lies beneath the 
layers of clothing. The mummers are 
out on parade.

Now a staple of St. John’s revelry, the 
Mummers Festival started nine years ago as a 
joint initiative between the Heritage Foundation 
of Newfoundland and Labrador and Memorial 
University’s Folklore Department. They’d 
gotten a grant to host a folklife festival, with 
the theme left up in the air.

For Ryan Davis, executive director of the 
festival, it’s sort of funny how the focus 
came to be mummers. “I think it was in the 
back of everyone's mind that by the time I’d 
finished the thing, it would be right in the 
Christmas season. I think that was partly why 
mummering was chosen as the theme. So if 
I’d gotten this in January, we might have been 
doing something else,” he mused.

Davis was a Masters student in 2009, and 
started organizing the festival in September. 
It was pulled off by December. The festival 

was only meant to happen 
once, “But the response 
was really great the first 
year, and I think we all 
realized that we were on 
to something that could be 
really nice for the community, 
that people would want to go 
again.”

LETTING THE MUMMERS IN

Mummers are creatures of improvisation, 
clothing themselves with whatever's at hand. 
“And also quite often extensive inversion, 
so that underwear becomes outerwear. The 
typical Newfoundland idea of a mummer 
is a well-padded man with a bra on. Faces 
generally hidden with some kind of lace or 
curtain of some kind,” explained Dale Jarvis, 
Intangible Cultural Heritage Development 
Officer and author of Any Mummers ’Lowed In?

“You want to disguise not only your physical 
characteristics, but the way you move and 
possibly your voice as well.” Once dressed, 
mummers go from house to house in search of 
drink and food, playing a guessing game with 
their neighbours.

It’s hard to believe that it was illegal for over 
a hundred years and remained so until the 
early 1990s. Mummering’s past is entangled 
with drunkenness and violence, that happened 
during the Christmas season. “It was a time of 
year when the social order was a bit more fluid 

… People could act out in a way you wouldn't 
normally. So if you held a grudge against 
someone for a year, at Christmastime, when 
maybe the alcohol was flowing a little bit and 
you were in disguise, and you happen to have a 
stick with you, someone might get a knock on 

the head,” Jarvis said. 

During the 1850s and ‘60s, 
mummering became 

associated with violence, 
often along religious lines. 
It came to a head in 1860 
when Isaac Mercer was 
murdered, which led to a 

ban on mummering.

Though it might have been 
illegal, mummering 

persisted, especially 
in smaller communities 
where police presence 
was more lax. The 
tradition did wane 
at times because 
of a variety of 
factors, like 
the changing 
makeup of 
communities. 
People might 
not know their 
neighbours well 
enough to let them 
in. One theory Jarvis and 
Davis both heard was when 
carpet was installed in homes, 
people didn't want visitors traipsing 
indoors with their wet boots.

It experienced another revival in the 1980s with 
the Mummers Song, “And so by the time the 
Mummers Festival started, I think people really 
wanted to kind of harken back to that kind of 
nostalgic idea of the past, and to celebrate 
that tradition, which had kind of outgrown 

that association with violence,” Jarvis said. 
Now mummering is seen as a quintessentially 
Newfoundland tradition.

The Mummers Festival has given people a 
sense of community and an urban context 
for experiencing mummering that might 
otherwise be hard to come by. It’s introduced 
the tradition to a younger generation  
and new Canadians.

The festival hosts various workshops and 
lectures, but one of the biggest draws is 
the Mummers Parade that loops through 
downtown. What differentiates it from other 
events like the Santa Clause Parade is that 
people don’t sit on the sidelines and admire 
those who go by. “The parade only exists if 

people come and act in the parade. 
And that’s a little bit different 

from how events are 
usually organized,” 

Jarvis said. “We’re 
used to being 

kind of passive, 
recipients 
of culture in 
some ways. 
So to create 
an event that 

is participatory 
and active … I 

think it’s one of 
the reasons why the 

Mummers Parade has 
been so popular, because 

it’s democratic, anyone can show 
up with a tablecloth over their face and 

they can participate in the parade.”

Davis says they wanted people to have an 
embodied experience. "They might not get  
to play the guessing game, but they do get  
the experience of being in disguise and  
dressed as a mummer. And having some  
licence to act foolish.”

Mummers 10.0  
The History & Evolution  
of Mummering BY ELIZABETH WHITTEN
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URBAN FORM  WITH EMILY CAMPBELL

You Can Directly Help Protect 
Our Dwindling Built Heritage
When I first moved to St. John’s in 2014, I was in awe of a number of 
things; some positive, like how beautiful this place is, or how close 
we are to wicked hiking trails. Other things less so, like how our 
access to the water is limited by steep cliffs or an unfriendly fence. 
 
I am also deeply saddened and disappointed by the fate that so many historic 
buildings face. Important built heritage is frequently demolished or else disfigured.

Most of us who read The Overcast believe in the value of built heritage. Our own 
homes have been (or are being) carefully restored or maintained, and when the 
Historic Trust lets us know that yet another historic building has or will come down, I 
usually react with a crying emoticon on Facebook. 

If you own a historic building and want to protect it, you can designate it. Designation 
legally protects aspects of the built heritage by attaching an easement to the 
property’s deed. Many folks who love heritage still aren’t designating because 
they don’t understand what it means, it seems too tough, or it may decrease their 
property value.

Most people who are buying old homes are aware of the challenges, and value the 
character. While realtors tell me property value is subjective, all that I spoke with 
thought that intact heritage elements, or a heritage district, adds to the value of a 
home. While the city’s heritage program is new, the province’s is well established and 
well funded. If your home is deemed of significance on the provincial scale (unlikely 
for most within the city) then pretty hefty restoration grants and resources are 
available to you. 

Both the municipal and provincial programs cover a portion of the renovation (25% or 
30% accordingly) with a larger grant upfront, or small grants for maintenance. This 
funding is intended to offset the cost premium to do things the "heritage way."

However, many argue that this doesn’t quite cover the cost. When the provincial 
foundation started monitoring the state of the homes recently, they found that only 
1/3 to 1/2 of homes were in compliance with the rules. That is, a homeowner may 
have done a renovation or maintained the home in a way that is not in fitting with the 
Standards and Guidelines For the Conservation of Historic Places in Canada.

These guidelines are open to interpretation, and the people who administer them 
are flexible. They understand that a historic home has to work for today’s lifestyles 
and building technology. Yes it’s a bit more hassle, but you can renovate a designated 
historic home. 

While controversial, even the Liebeskind designed extension to the Royal Ontario 
Museum complies with the guidelines. The biggest thing though, is that heritage 
designation adds another layer of due diligence, another check point that will help to 
protect and preserve our built heritage.

In the new year, I’ll be holding an information session to help folks decide whether  
or not to designate their homes, so keep an eye out. 

MARY WALSH’s 
HATCHING, Matching,  
& Dispatching 
RETURNS FOR 
CHRISTMAS
BY LAUREN POWER

“I’m so excited about it, I’d talk about 
it till the cows came home,” says 
Mary Walsh. Actress, comedian, 
social activist, and now novelist 
with her 2017 release Crying for the 
Moon, Walsh is currently turning her 
focus to her much-loved CBC series, 
Hatching, Matching and Dispatching.

First airing in 2006, the comedy series 
will return with a Christmas special — “A 
Christmas Fury” — December 3rd on CBC 
Television.

In the series, Walsh plays Mamie Lou Furey, 
the matriarch of a family in Cats Gut Cove, NL, 
owner and operator of the town’s all-in-one 
wedding parlour, ambulance service, and 
funeral home. The show ran for a single six-
episode season in 2006 on CBC Television. It 
re-aired once that summer. No official DVD 
release, not available on VOD, and not available 
for any sort of distribution from CBC. 

So, how does a show like Hatching get a new 
life more than 10 years after its initial run? “I 
think the enduring appeal of the series is that 
it’s really funny, and there are a lot of really 
funny people in it, doing a lot of funny things,” 
says Walsh, who credits the combined comedic 

strength of the ensemble. Returning for the 
special is the full original cast of Canadian 
talent, including Mark McKinney, Jonny Harris, 
Sherry White, Susan Kent, and Shaun Majumder. 
“Enormously funny people, getting the chance to 
be funny,” says Walsh. “I think that’s the key to 
the enduring affection for Hatching.”

As a sketch comedian, Walsh has had 
characters that she’s played multiple times, 
like Marg Delahunty: Princess Warrior, and the 
original men’s rights activist, Dakey Dunn. For 
Walsh, returning to a character after 10 years 
was an easy task. “All those extraordinary 
people, we got them back in the room, and 
back in the woods, to play the same roles 
again,” says Walsh. “When we worked together 
on Hatching, things went really well. It was like 
a perfect fit. The crowd worked well together. 
And when we came back together, it was 
exactly the same. It’s like they say about good 
friends … even though you don’t see them for 
20 years, it all just works.”

If the audience appears for the Christmas 
special, Walsh has designs on a full-fledged 
return for  the show. “We’re hoping to do a new 
Hatching series,” says Walsh. “That’s the long-
term goal … we’re keeping our fingers crossed.”

If there is hope for Hatching, is there hope for 
an official release of some of Walsh’s other 
work on an iconic series like NL sketch comedy 
CODCO? “People have been asking for CODCO 
for a while,” says Walsh. Since the series 
ended in 1992, the rights have changed hands 
several times, and music licensing becomes 
a challenge, but as ever, Walsh remains 
optimistic. “Hope springs eternal, as they say!”

Hatching, Matching and Dispatching: A 
Christmas Fury airs December 3rd at 8:30PM 
(NL time) on CBC Television.
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More Money, 
Less Problems 
Government 
Continues to 
Seed Local Food 
Production
 
BY CHAD PELLEY

We're struggling financially. We're 
also alarmingly reliant on the 
outside world for our food supply. 
The provincial government has 
been addressing both of those 
concerns with its new "Business 
Innovation Agenda," better known 
as InnovateNL.

InnovateNL aims to accelerate 
business growth in the 
province,  by helping 
companies capitalize on 
new ideas, products, 
or processes that will 
enable that growth. A 
fair amount of these 
Business Innovation 
Agenda projects have 
foccused on our agricultural 
businesses. 

Most recently, InnovateNL seeded 
a local farm with $140,000 to expand 
its operations. The $140,000 will support 
Bickerstaffe Farms and Nurseries in 
developing ways to grow small fruits and 
green crops year-round, despite our climate. 

Bickerstaffe Farms has been in business since 
1994, and their head honcho Ian McDonald is 
convinced Newfoundland can feed itself, and 
grow various crops all year long, if we invest 
enough money in achieving this goal of self-
sufficiency. In fact, McDonald has already found a 
way to grow fresh strawberries year round. 

On government's end, Gerry Byrne, Minister 
of Fisheries and Land Resources, says 
the investment is about working with 
agribusinesses to increase economic activity. 
It's a sentiment echoed and elaborated upon 
by the Minister Mitchelmore. "By reducing our 
reliance on outside food sources," he says, "we 
will help create a vibrant local food economy 

and provide a high quality product year round."
Bickerstaffe plans to install custom designed 
tunnels, dubbed "hoop houses," to provide 
shelter from the kinds of weather conditions 
our rock-in-the-sea province is known for. 
The greenhouse-like structure will provide 
extra durability on account of its framing span, 
heavier grade of steel, and ability to anchor 
into the ground.

McDonald says Bickerstaffe hopes to achieve 
commercial production of small fruit by the end 
of 2018. Bickerstaffe also grows hydroponic 
vegetables on site, and was considering a 
venture into marijuana production, upon 
hearing it was being legalized, but the daunting 
amount of red tape involved in growing 
medicinal marijuana turned him off of pot and 
onto small fruit.

The mid-November announcement of 
$140,000 for this project came hot on the 
heels of another 43 actions by the provincial 
government, in its attempt to double 
our province’s food self-sufficiency. They 
announced those 43 actions at a new Centre 

for Agriculture and Forestry Development 
in Wooddale. 

The new facility includes 
a tree nursery, fruit and 
vegetable crop development, 
bee keeping, and research 
activities to advance and 
diversify our agriculture 

sector. In addition to the new 
facility, there are new supports 

in place for the food industry to 
leverage the competitive advantages 

we have in global markets. For example, 
as a result of our climate, we use less 
pesticides than other jurisdictions, which is 
obviously a sellable feature of any produce we 
could manage to export out of here. 

We also have one of the last remaining healthy 
bee populations in the world, and we have 
nationally renowned lamb, on account of their 
being raised near saltwater. 

While many might find the financial promise of 
agriculture bleak in our province, one need only 
to consider the popularity of our lucrative berry 
offerings, in the form of things we already grow 
and sell here, like partridge 
berries, cranberries, and 
blueberries. (All of 
which pair well with 
that tasty 
lamb.)

BY EVA CROCKER 

Kerri Cull’s Rock Paper Sex:  
The Oldest Profession in Canada’s 
Oldest City is a captivating 
snapshot of the sex industry in 
St. John’s. The collection profiles 
sixteen people who live in the city 
and engage with different types 
of sex work; some who provide 
sex services, and some who avail 
of those services.
 
The collection gives readers a sense of the 
wide range of types of sex work happening 
in the city. Over the course of the book we 
come across descriptions of dancing in clubs, 
street-based work, massage parlour work, 
escort work, and professional dominant 
work, among other forms of sex work.

Each chapter is devoted to particular 
individual who Cull interviewed about their 
experience with the sex trade. Cull was 
inspired to begin this project in 2014, when 
several news outlets were reporting on a 
gang rape warning issued for St. John’s sex 
workers. She was struck by the fact that 
law enforcement and outreach personnel 
were quoted in the articles, but the voices 
of sex workers were absent from the 
conversation. For her, this book was meant 
to be an opportunity for sex workers to 
share their perspectives on the industry. 
“St. John’s is small, everybody knows 
everybody, and because of that it’s very 
easy to get caught, and the stigma around 
sex work is very strong. So I feel like it’s 
even harder for sex workers to be open 
about their experiences here [than in other 
parts of Canada],” Cull said.

After spending hours transcribing each 
of the lengthy interviews, Cull edited the 
transcripts into stories written in the third 

person, interspersed with direct quotes 
from her subjects. All of the interviewees 
had an opportunity to approve their stories 
before they went to print and names were 
changed to protect their anonymity. In 
shaping the stories, Cull’s biggest concern 
was that the participants felt comfortable 
with the way they were portrayed, and felt 
their stories were told accurately.

The result is a very nuanced portrait of the 
city’s sex work industry; many of Cull’s 
subjects have a complicated relationship 
with the work they do. She speaks to lots 
of people who entered the sex industry as 
consenting adults who feel empowered 
by the work they do. For many of them, 
the complications are mostly caused by 
society’s perception of the work they do 
as opposed to the reality of their work. 
However she also speaks to a woman 
who was coerced into the sex trade as a 
teenager and returned as an adult. She 
tells Cull, "I treat all of it as exploitation. I 
don't treat any of it as a choice."

Cull has been overwhelmed by the 
attention the book has received since 
its release, many people have told her 
the collection opened their eyes to the 
diversity of the city's sex industry and the 
complexity of peoples' experiences of it. 
For her, the feedback from people in the 
sex industry has been the most rewarding. 
Since the publication of Rock Paper Sex 
she has been contacted by several people 
with sex work experience who would like 
to be included in a second book on the 
subject, and she is considering  
writing another.

Kerri Cull's Rock Paper Sex 
Shares the Stories of St. John's 
Sex Workers

We also have one  
of the last remaining  

healthy bee populations in 
the world, and we have  

nationally renowned lamb, 
on account of their being 

raised near saltwater.

Cull was inspired to begin this project in 2014,  
when several news outlets were reporting on a gang 
rape warning issued for St. John’s sex workers.
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Kerri Cull's Rock Paper Sex 
Shares the Stories of St. John's 
Sex Workers

To give something a “glowing review” is usually just a turn of speech, 
an idiom that easily conveys adoration. But here it means so much 
more -- Rube and Rake’s Back and Forth truly glows. It glows bright 
with songs about love, about loss, about change, about life. It’s rustic 
charm evokes a steady stream of cinematic shots that connect to the 
listener on a level that every artist should be envious of.

The melodies jump out of your speakers to tell you stories, to regale you with anecdotes 
and homely ballads. Some albums are made for passive energy, some require you to 
listen intently -- this one holds your hand and takes you willingly. It shines with an 
honesty and flows with an ease that is often taken for granted.

It’s a fine show of duality, with two young men mirroring each other to create the full 
picture. Josh Sandu and Andrew Laite stand next to each other, opposite handed grips, 
pointing their instruments away from each other. One takes the high harmony, the other 
the low. They’re even from separate ends of the country - Laite’s a local, Sandu hails from 
Prince George, BC. The countered polarities create a charge, weaving together gold in a 
sort of esoteric alchemy. They’re a match that’s balanced; their union is complementary 
and pushes the album into territory that wouldn’t be possible individually.

To put it in context, it’s hard not to draw lines to Simon & Garfunkel, or the Milk Carton 
Kids, or even the earliest First Aid Kit records. It relies on a dialogue between two talents, 
quietly negotiating the space between them. What makes it extra special is that there’s no 
egos to wrangle. The tension that keeps the album focused is selfless - it’s innately wired 
into the songs instead of lying on some sort of self-serving surface level. It’s a true give-
and-take, one where the product is enriched because of the honest creative spirits. It has 
minimalistic intention. There’s only a few extra flourishes scattered throughout thanks to 
guests Carole Bestvater (Fiddle) and Matt Hender (Upright Bass). Everything else is a folk 
synthesis that breaks down to the core of songwriting. There’s a lot to be said in how two 
voices can sound so full and feel so present.

In a city so insular, it’s often the prerogative of a music writer to judge an album amongst 
its peers. The reality is there’s a soft line between covering and critiquing. This album 
breaks the mold of simply trying to impress the locals - its appeal is universal. The 
nuance, performance, and tone are world class. This is not just an album that stands tall 
in the crowded local scene - it’s one that has the bearings to allow them to race away 
from it. Given the actual, physical circumstances of being based on a rock in the middle 
of the Atlantic, the industry here uses a go-to keyword: export-ready. With the right 
audience and coverage, this album is the epitome of it. It can stand on its own merits on 
any circuit, on any radio station or on any stage. This is not just the best folk album I’ve 
heard out of our city in a long time - this is the best folk album I’ve heard in years. Period.

SPIN THIS.

Ouroboros  
Kitchuses
REVIEW BY SANDY MAY

Rube & Rake 
Back and Forth
REVIEW BY BRAD PRETTYNEW RELEASES

St. John’s quintet Ouroboros dropped their second full-length album, 
Kitchuses this September, and not surprisingly, it’s no less easy to pin 
down than their first self-titled, full-length. Kitchuses saunters and 
swings, treating listeners to everything from funk, folk, jazz-fusion, 
bebop, Klezmer, Balkan, Dixieland, and then some. 

It’s a whirlwind of styles, which can be chalked up, in part, to the band’s 4 distinct 
songwriters: Greg Bruce (alto sax, clarinet), Susan Evoy (alto sax), Chris Harnett (tenor sax), 
and Nicole Hand (baritone sax). There’s an urgency, for example, to Bruce’s Klezmer-themed 
compositions that contrasts Evoy’s heavier laidback grooves. Where Evoy brings the funk, 
Harnett brings something akin to manic bebop. Then there’s Hand, who starts the album off 
with the title track; an Eastern European sounding folk/jazz composition named after a tiny 
village southeast of Bay Roberts. As you would. 

With 11 tracks in total, Bruce’s 6 songs make up the bulk of the album. Track 3, Dada 
Sali is a traditional Macedonian folk song (featuring Pat Boyle on trumpet), and track 9, 
The Gypsy, a traditional fiddle tune written by Newfoundland’s Dave Panting (arranged by 
Bruce). Cohesiveness could easily be a casualty on this album, and with this band in general. 
Somehow Ouroboros manages to mash it all together in a way that seems perfectly logical. 
Like any dialed-in jazz ensemble, it’s technical talent and discipline that affords the creative 
freedom to colour so frenetically inside the lines. Ouroboros are in obvious supply of both. 
Though he’s since departed for Toronto, drummer and percussionist Andrew McCarthy has 
played a huge role in seamlessly threading all these styles and influences together. The reins 
have been handed over to Ash Chalmers, and it’ll definitely be fun to see what he brings to 
such a unique, tight band. 

While Kitchuses isn’t a radical departure from their self-titled album, it does move Ouroboros 
a little more toward prevailing notions of jazz than their first release. It’s the weirder Herbie 
Hancock, Headhunters, or Don Cherry “world-jazz” variety, but still, it’s more identifiable as 
jazz-fusion this time around. Their ability to mix up a cerebral genre of music not necessarily 
known for accessibility, and turn it into one spicey, funky carnival is Ouroboros’ charm in 
a nutshell. They’re one of the city’s preeminent party bands for a reason: they’ve always 
been about movement. Indeed, you’d have to be glued to your chair to successfully resist 
dancing at one of their live shows. Ouroboros are also one of the busiest outfits in the city. 
The band took their party on the road in the UK this summer, played the 2017 Canadian Arts 
Presenting Association Conference in Ottawa this November, and saw Kitchuses longlisted 
for the Borealis Music Prize. So, if it’s a good time you’re after, grab yourself Ouroboros’ 
Kitchuses, a copy of The Overcast for live dates, and a new pair of dancing shoes! 
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What Makes the  
Kubasonics  
the Most 
Entertaining 
Live Band in 
Newfoundland?
Lightheartedly known as 
"The Best Ukrainian Band in 
Newfoundland," they're certainly 
that. But they're also consistently 
touted as the Best Local Band to 
See Live, and not just according 
to this year's People's Choice Polls 
in The Overcast.

This fall, they took home the trophy for 

MusicNL's Entertainer of the Year. Their 

wild, engaging, infectious stage presence 

at that award gala had the entire room 

stomping along, despite the fact 

that many in the crowd were 

hearing them for the first 

time. They earned the 

only standing ovation 

at an evening featuring 

the province's finest 

musical acts. "We were 

completely shocked by the 

response we received from 

the audience at the MusicNL 

Awards Gala," frontman Brian 

Cherwick declares with honesty. "We were 

honoured just to be asked to be part of the 

show. The producers had asked if we could 

play something upbeat to contrast with 

some of the more mellow pieces that other 

performers were doing. I guess we caught 

the audience by surprise."

One visible difference setting this Ukranian 

folk rock band apart from other local acts 

is Brian's use of an instrument called 

a tsymbaly. It looks like the inside of a 

piano, and it's played by hitting strings 

with what looks like a little hammer. "It is 

the Ukrainian version of the hammered 

dulcimer," Brian explains. "It was most 

popular in the western part of Ukraine 

where the majority of the early Ukrainian 

settlers to Canada (including my great-
grandparents) came from. It continued to be 

really popular in Ukrainian bands in western 

Canada up until the 1980s. People used to 

say that if you had a violin and a tsymbaly 

you had a whole band. If you had a violin, 

tsymbaly, and drum you had an orchestra!"

Cherwick says he's keen on the instrument 

because it can play melody, harmony, and 

percussive parts all at the same time. "It 

helps give the dance music of Ukraine its 

distinctive sound and drive," he explains, 

"Also, it looks weird so people notice it. It 

has even become exotic for Ukrainians."

Cherwick says Ukranian music comes in 

many genres. "Some of it is the fast dance 

music, like the type we often play, but 

much of it is complex lyrical music. We 

play that from time to time as well. There 

are some distinctive scales and modes 

that are used (often the minor sounding 
ones) that are a bit different than what we 

usually hear in other music. There are also 

some unusual rhythmic patterns. And, 

to state the obvious, I guess the 

fact that the words are in 

Ukrainian would make it 

different too."

As for the Kubasonics' 

unique and lively spin 

on their genre, Cherwick 

chuckles, "we tend to push 

the envelope on the high energy 

side. Even compared to other Ukrainian 

bands, we tend to take it up a notch."

Keep an eye out for their next show, and get 

out to see what all the fuss is about. Half the 

band is Cherwick's talented relatives (Maria 
and Jacob, solo musicians in their own rights), 

and the other half is everyone's favourite local 

bassist and guitarist, Matt Hender and Darren 

"Boobie" Browne. Readers of The Overcast 

have said it themselves: it doesn't get much 

better than that. 

Also, if this article has piqued your 

interested in the group, Brian has been 

running a podcast called Kubfunland, check 

it out here: soundcloud.com/kubasonics/

sets/kubfunland-podcasts.

BAND IN NEWFOUNDLAND
Winner: Hey Rosetta!
Runner Up: The Kubasonics
NEW BAND 2017
Winner: Town House
Runner Up: Dormitories
MOST ENTERTAINING 
BAND TO SEE LIVE
Winner: The Kubasonics
Runner Up: Ouroboros
LOCAL SONG OF THE YEAR
Winner: "Exits" by Steve Maloney
Runner Up: "I Don't Mind" by Soap Opera
ROCK/POP BAND
Winner: Soap Opera
Runner Up: Property
FOLK/COUNTRY BAND
Winner: Rube & Rake
Runner Up: Steve 
Maloney
TRAD BAND
Winner: Rum Ragged
Runner Up: Matthew 
Byrne
PUNK BAND
Winner: Yee Grlz
Runner Up: Hard Ticket

SINGER-SONGWRITER
Winner: Steve Maloney
Runner Up: Amelia Curran
HEAVY/LOUD BAND

Winner: The Combine
Runner Up: Monsterbator

HIP HOP / ELECTRONIC BAND
Winner: It Could Be Franky
Runner Up: Renders
BLUES/JAZZ BAND
Winner: Earle & Coffin

Runner Up: Ouroboros
SINGER IN NEWFOUNDLAND

Winner: Steve Maloney
Runner Up: Janet Cull
RPM ALBUM 2017
Winner: Chief Rascal's Start Now
Runner Up: Lazzzy Eye's Sand in My Mouth
LOCAL MUSIC  
FESTIVAL OR EVENT

Winner: Lawnya Vawnya
Runner Up: Iceberg Alley

MUSIC SCENE MVP OF 2017
Winner: Tony Murray
Runner Up: Tie! Glen May  
& Jake Nicoll
MOST TALENTED  
LOCAL MUSICIAN
Winner: Duane Andrews

Runner Up: Darren "Boobie" 
Browne
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NEW RESTAURANT 2017
Winner: Bad Bones Ramen
Runner Up: The Grounds Cafe
RESTAURANT IN NEWFOUNDLAND
Winner: Mallard Cottage
Runner Up: Chinched Bistro
BRUNCH SPOT
Winner: Mallard Cottage
Runner Up: The Merchant Tavern
FOOD SPOT OUTSIDE OF  
DOWNTOWN ST. JOHN'S
Winner: Bonavista Social Club (Bonavista)
Runner Up: The Grounds Cafe (Portugal Cove)
RESTAURANT FOR A DATE
Winner: The Fifth Ticket
Runner Up: Mallard Cottage
BAKERY IN NEWFOUNDLAND
Winner: Georgestown Bakery
Runner Up: Rocket Bakery
QUICK & EASY LUNCHSPOT
Winner: Mohamad Ali's
Runner Up: Freshii
MOST DELICIOUS DISH IN 
NEWFOUNDLAND 
Winner: The Duck Nachos  
@ Magnum & Steins
Runner Up: Tuna Tacos  
@ Adelaide Oyster House
LOCALLY MADE FOOD PRODUCT
Winner: Georgestown Bakery Bagels
Runner Up: Condiments by Steve Curtis 
(Farmer's Market)

PIZZA SPOT 
Winner: Piatto
Runner Up: Pi
SUSHI JOINT 
Winner: Newfound Sushi (Corner Brook)
Runner Up: Sushi Nami Royale
PUB GRUB 
Winner: The Ship Pub
Runner Up: Bernard Stanley's Gastropub
VEGETARIAN HAVEN
Winner: The Peaceful Loft
Runner Up: Two Whales Cafe
FISH AND CHIPS ON THE ISLAND
Winner: The Duke of Duckworth
Runner Up: Chafe's Landing (Petty Harbour)
CHINESE FOOD IN NEWFOUNDLAND
Winner: Magic Wok
Runner Up: Jin Dragon
INTERNATIONAL FOOD
Winner: TIE! India Gate  
& International Flavours
Runner Up: Mohamad Ali's
RESTAURANT SPECIAL DEAL
Winner: Fifth Ticket's 2 for 1 Burger Tuesdays
Runner Up: Soul Azteca's Twoonie  
Taco Tuesdays
RESTAURANT ATMOSPHERE
Winner: Mallard Cottage
Runner Up: The Merchant Tavern
GROCERY STORE
Winner: Belbin's
Runner Up: Coleman's (Newfoundland Drive)
HEALTHY TAKEOUT OPTION
Winner: Freshii
Runner Up: Mohamad Ali
FARMERS MARKET FOOD VENDOR
Winner: Fatima Khan's Indian Food
Runner Up: The Jewish Deli
GUILTY PLEASURE  
GREASY SPOON 
Winner: Smoke's Poutinerie 
Runner Up: Keith's Diner  
(The Goulds)

Bite-Sized Bits on the  
Best Food of Local Food
Best New Restaurant   Bad Bones Ramen
The best way to win Best New Restaurant is to fill a void, and fill it well. That's exactly 
what the team at Bad Bones Ramen set out to do. “I feel like every city should have a 
ramen shop,” Bad Bones co-owner Jasmine Kean told us in May's issue of The Overcast. 
"Whenever I travel, I end up eating noodles … it seems like something that has been 
missing here.”  Right she was. Nothing beats a hot bowl of hearty ramen on a cold 
winter's day, or cold soba noodles on a scorching summer evening. 

Best Brunch Spot   Mallard Cottage
The Overcast has been doing these People's Choice Awards Polls every year since 
Mallard Cottage has opened, and every year, Mallard Cottage wins Best Brunch Spot. 
It's no surprise why: their menu changes almost every day, so you cannot get sick of 
what they're offering, and what they cook the morning you're there depends on what 
fresh ingredients they could get their hands on, so you know it's fresh and creative 
cuisine. And then there's the sweetest deal in town: for $10, you can bust your gut trying 
all-you-can-eat from their delectable cake'n'cookie table.

Best Pub Grub   The Ship Pub
For decades, The Ship was known for its culture, not its cuisine, but that all changed 
the day the queen of punny-named pub grub Amy Anthony hit their kitchen like a magic 
genie serving up everyone's wildest dreams (example: Hawkins Cheezies Mac'n'Cheese). 
Though ever changing, the one thing constant about her menu is that it offers all the 
tastes of the world under one roof, from Asian Bahn Mi to Newfoundland "Codcos" fish 
tacos. Anthony has singled handedly turned this music venue into a foodie favourite for 
lunches and happy hours. 

a

*We do not test on animals and never ask others to do so on our behalf. Learn more at aveda.com.

THIS PIECE OF COLLATERAL EXPIRES: 08/31/19

Step up
YourStyle

This
Holiday

Season

301 WATER STREET   |  709.738.6642
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WORTH MENTIONING
"Sansome's, in Hillgrade (near Twillingate). It's this tiny 

restaurant decorated like a lobster trap, and it's suspended 

over the water. You can see half the bay out the windows, and 

sometimes you can see the fishermen pulling up in their boats right outside. All the seafood 

is super fresh, and the homemade rhubarb relish is the perfect complement to most dishes. I 

would recommend the fish cakes or squid rings for sure!"  /  "There's this old church building 

in Cupids that was turned into a restaurant. Best turkey soup ever!"  /  "Oh my goodness, how do 

you choose? I feel like NL has so many hidden gems. The Black Spruce in Neddies Harbour, or 

Bistro on Roe in Gander, Twine Loft in Trinity, or Bonavista Social Club outside Bonavista."  / 

"The Rooms Cafe, because you can get out easy if it goes bad, browse the galleries together  

if it goes well, and it's a more memorable date than a restaurant."

P IATTO PIZZER
IA

F I F T H T I C K E T
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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!

Is it local, eco,  

recycled, upcycled,  

ethical and organic?

We have it!

709.738.2337

199 Water Street
facebook.com/thebeeskneesYYT

Thanks for the 
glowing reviews!

We are a creative iceberg water 
cosmetics studio located in 
Bonavista, featuring natural 
products made with ingredients 
wildcrafted from our native land 
and sea. Thank you to our loyal 
customers for your enthusiasm 
and support!

eastcoastglow.ca
      @eastcoastglow      
      /eastcoastglownl

s t j o h n s f a r m e r s m a r k e t . o r g
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LOCALLY MADE PRODUCT
Winner: East Coast Glow Soaps and Lotions
Runner Up: The Merby's Calendar
BRAND IN NEWFOUNDLAND
Winner: Purity
Runner Up: Third Place Cocktail Co.
NEW COMPANY 2017
Winner: The Bee's Knees
Runner Up: Newfoundland Distillery Co.
MALE CLOTHING & ACCESSORIES
Winner: Chafe and Sons
Runner Up: Civic Duty
FEMALE CLOTHING & ACCESSORIES
Winner: Posie Row
Runner Up: Model Citizens
SHOES & BOOTS
Winner: Twisted Sisters Boutik
Runner Up: First Western Boutique
STORE IN OUR PROVINCE, PERIOD
Winner: Posie Row & Co.
Runner Up: Johnny Ruth
BARBER SHOP 
Winner: Fogtown Barber Shop
Runner Up: Central Barber Shop (Avalon Mall)
HAIR SALON
Winner: Sound Spa and Salon
Runner Up: The Seahorse Salon
FURNITURE & DECOR
Winner: Sam Design
Runner Up: Haywards
JEWELLERY
Winner: Whink 
Runner Up: Posie Row & Co.
CRAFTSPERSON IN NL
Winner: Erin Callahan St. John
Runner Up: Megan Jackman (Ragmaw)
SPA
Winner: Soothe Spa
Runner Up: Winterholme
NIGHT OUT / ALTERNATIVE 
ENTERTAINMENT
Winner: Jack Axes
Runner Up: Escape Quest

RETAILbe
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HI-FI AUDIO GEAR,
SALES, INSTALLATION,
AND ADVICE

TURNTABLES, AMPLIFIERS, SPEAKERS, SURROUND SOUND,
HEADPHONES, COMPUTER AUDIO, BLUETOOTH SPEAKERS + MORE 

WWW.PAULFRECKERAUDIO.COM
info@paulfreckeraudio.com     834-7273

GERRY 
ROGERS 

729-2638  /  gerryrogers@gov.nl.ca 

MHA for  
St. John’s  
Centre

LOCAL BREWERY
Winner: Port Rexton Brewing
Runner Up: Quidi Vidi Brewery
LOCAL CRAFT BEER
Winner: Port Rexton's T Rex Porter
Runner Up: Port Rexton's Chasing Sun IPA
LOCAL MACROBREW 
Winner: India Beer
Runner Up: Black Horse
BOTTLE OF WINE AT THE NLC
Winner: LaMarca Prosseco
Runner Up: 19 Crimes
BOTTLE OF BOOZE AT THE NLC
Winner: NL Distillery Co. Seaweed Gin
Runner Up: Marker's Mark Bourbon
PUB
Winner: The Ship Pub
Runner Up: The Duke of Duckworth
BAR
Winner: The Vinyl Room (at Reluctant Chef)
Runner Up: The Underbelly (at Yellowbelly)

COCKTAILS
Winner: The Merchant Tavern
Runner Up: Adelaide Oyster House
SELECTION OF PINTS
Winner: Mill Street Brewpub / Bier Markt
Runner Up: O'Reilly's
BAR STAFF
Winner: The Ship Pub
Runner Up: Merchant Tavern
GRAB A DRINK WITH A FRIEND
Winner: The Underbelly (at Yellowbelly)
Runner Up: The Vinyl Room  
(At Reluctant Chef)
CAFE
Winner: The Battery Cafe
Runner Up: Fixed Coffee
SPOT TO BUY COFFEE BY THE BAG
Winner: The Battery Cafe (Detour Coffee)
Runner Up: Rocket Bakery  
(Phil & Sebastian's Coffee)
A SPOT OF TEA
Winner:Variations on  
"I don't know" and "Nan's"
Runner Up: Formosa 
Tea House

DRINKbe
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Behind the Best Beer Made Here  
Port Rexton's T-Rex Porter

Given all the buzz around their beer, it's no surprise Port Rexton Brewing 
won both the best craft beer, and the runner-up for best craft beer, with 
T-Rex Porter and Chasing Sun NEIPA respectively. 

Big and balanced, Port Rexton's T-Rex Porter is the only craft porter available year round 
in Newfoundland (Storm’s excellent Coffee Porter is a seasonal treat only). In the upcoming 
book, The Overcast Guide to the Beers of Newfoundland, Alicia and Sonja from the 
brewery describe this beer as “a nice roasty dark beer that is easily enjoyed in the evening." 
In settling on their core beers, they knew they wanted “a nice roasted dark beer as part of 
our starting line-up,” but they weren’t 100% on what that would be exactly. It came down 
to a porter, or an oatmeal stout, “but we were really pleased with how our porter had 
been turning out and we personally love porters as well. Besides, we live in Port Rexton 
not Stout Rexton! It’s obvious we needed a Porter as a flagship.” It’s fabulous name, T Rex 
Porter, came from the history of their building. It was a schoolhouse for many years, and a 
community centre for many years after that. “When our building was a school, Mr. Thomas 
Rex was the principal and a very well-respected teacher and community leader. When we 
were working on the building, we came across an old Fire Order that showed the actual 
name of the community centre was the 'T. Rex Community Centre.' Right away we wanted 
to name our beer after this well-respected person in Port Rexton. Plus it’s a big bold beer, 
which made T-Rex a fitting name for those who may not know the history.”

The Vinyl Room Best Bar & Runner-up for 
Best Spot to Grab a Drink with a Friend 

If you haven't heard of it, and haven't been, The Vinyl Room (290 
Duckworth Street) offers not only solid cocktails, beers, and wines, but 
some really great food (as sharebale small plates), and a step back in time.  
 
The space feels like walking into a sepia-toned photograph, and the music comes from a 
record player you're welcome to hijack, jukebox style. The bar has plenty of vinyl laying 
around. Here's Emily Deming's quick lowdown on the space from when it launched in 
September of 2015. "The Vinyl Room is the bar at the Reluctant Chef. It has a 1920s feel 
without a heavy hand declaring any themed nonsense. The cocktails are interesting, 
diverse, and made with care; the beers are eclectic, and the wine list is a point of pride. 
Small plates are served at the bar, so you won’t have to drink on an empty stomach ... The 
soundtrack to your indulgence is, as the name implies, all vinyl. When it is slow you can flip 
through the record collection and pick what spins next. Perhaps the introverts of the vinyl 
persuasion will finally be lured out to collect in public. The whole corner at Duckworth and 
Cathedral feels different with this addition, a real… spot."

NL DISTILLERY CO.'S SEAWEED GIN Juniper, seaweed, 
bakeapples, and a touch of savoury make a pure 
Newfoundland gin that has a hint of the ocean in it.  
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BEST NEWS
Winner: Joel Thomas Hynes Winning 
Governor General's Award
Runner Up: Formation of Feminist Theatre 
Group, Persistence Theatre
WORST NEWS
Winner: The Passing of Mary MacDonald
Runner Up: Hey Rosetta Announcing  
Their Hiatus
LOCAL BOOK
Winner: We'll All Be Burnt in Our Bed Some 
Night (Joel Hynes)
Runner Up: Barrelling Forward (Eva Crocker)
LOCAL AUTHOR
Winner: Joel Thomas Hynes
Runner Up: Lisa Moore
LOCAL PLAY
Winner: Tartuffe
Runner Up: Dedication
THEATRE SCENE MVP
Winner: Patrick Foran
Runner Up: Ruth Lawrence
FUNNIEST LOCAL STANDUP COMIC
Winner: Mike Lynch 
Runner Up: Vicky Mullaley
LOCAL COMEDY EVENT
Winner: The Stanley Braxton Comedy Festival
Runner Up: Unpossible NL's Standup  
Comedy Challenge

VISUAL ARTIST IN NL
Winner: Grant Boland
Runner Up: Tie! Will Gill & April White
ART GALLERY IN NL
Winner: The Rooms
Runner Up: Christina Parker Gallery
VISUAL ARTS MVP IN NEWFOUNDLAND
Winner: The Late Mary MacDonald
Runner Up: Mireille Eagan
LOCAL ARTS EVENT
Winner: St. John's International Women's 
Film Festival
Runner Up: Hold Fast Festival
FILM OR TV SHOW
Winner: Frontier
Runner Up: Maudie
LOCAL FILM INDUSTRY MVP
Winner: St. John's International Film Festival
Runner Up: Allan Hawco
LOCAL ACTOR/ACTRESS
Winner: Allan Hawco
Runner Up: Mark O'Brien
LOCAL DANCE INDUSTRY MVP
Winner: Lynn Panting
Runner Up: Louise Moyes
LOCAL PHOTOGRAPHER
Winner: Ned Pratt
Runner Up: Tom Cochrane
LOCAL GRAPHIC DESIGNER
Winner: Jud Haynes
Runner Up: Krista Power

THE ARTSbe
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Gift Certificates
Rooms & Suites 

g

Dining
g

Weekend Packages
Please call or email to enquire

877.464.3240   www.fishersloft.com
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2017's Most Interesting Person  
Hasan Hai  BY LAUREN POWER

Even if you haven’t met Hasan Hai, you’ve  
probably seen him, waving coquettishly as  
he reclines on beach rocks, with his  
iridescent blue fishtail.

This year, Hasan’s not-for-profit, Project Kindness, has  
been curating multiple projects for social good, including the  
men-in-scales fundraiser, the 2018 Merb’ys Calendar, where  
he’s also a featured model. Since going up for pre-order, The Merb’ys  
calendar has been getting national attention. “I think people really connected with 
the fact that big, bearded men, of various body types, let themselves be shown in a 
fun, engaging, and vulnerable way,” says Hai.“Our goal is to break down barriers and 
bring people together, which from the reaction around the world, I think we've been 
successful in doing that!" According to Hai, Project Kindness is a network of people 
who are motivated to do social good, bring people together, and do good things in our 
community."I work with people and their ideas, help them build a solid plan, and help 
them execute on that. The purpose is to set positive examples of how regular people 
can do amazing things, and encourage others to step up and do the same.” Overall, 
it's been a good year for Hai. “I connected with a number of amazing people, found 
full-time work after months of looking, Project Kindness was taking off, and I founded 
the NL Beard & Moustache Club. Most importantly, I realized how much I love this 
wonderful, rugged, quirky and beautiful province and its people.”  
Info on MerB'y calendars can be found at fb.com/NewfoundlandBMC.

Making Spirits Bright
with

This holiday season, say yes to supporting at-risk and homeless youth. 

Learn more at: www.makingspiritsbrightnl.com

BEST THING TO HAPPEN  
HERE THIS YEAR
Winner: The New City Council for St. John's
Runner Up: Roughly a tie between "Chase the 
Ace" and "Chase the Ace Finally Ended"
WORST / SADDEST THING TO  
HAPPEN HERE THIS YEAR
Winner: RNC Constable Snelgrove's  
Not Guilty Verdict
Runner Up: Poor treatment of  
Labrador Land Protectors
BEST LOCAL POLITICIAN
Winner: Sheilagh O'Leary  
(Deputy Mayor for St. John's)
Runner Up: Tie! City Councillors Hope 
Jamieson & Maggie Burton
EVERYONE'S FAVOURITE LOCAL 
CELEBRITY
Winner: Alan Doyle
Runner Up: Mark Critch
MOST INTERESTING LOCAL PERSON
Winner: Hansai Hai
Runner Up: Zita Cobb
WHOSE JOB WOULD YOU LEAST  
LIKE TO HAVE?
Winner: Tom Osbourne,  
Finance Minister of NL 
Runner Up: Stan Marshall, CEO of Nalcor
MOST VITAL LOCAL ACTIVIST
Winner: Gerry Rogers
Runner Up: Jenny Wright
MOST UNDERSUNG 
COMMUNITY HERO
Winner: Jenny Wright
Runner Up: Tree Walsh
BEST LOCAL MEDIA 
OUTLET
Winner: CBC
Runner Up: The Overcast 
BEST LOCAL RADIO 
STATION
Winner: CBC Radio
Runner Up: Coast 101.1 FM
BEST LOCAL RADIO SHOW
Winner: CBC On the Go
Runner Up: VOCM Open Line
BEST LOCAL PRINT  
NEWSPAPER/MAGAZINE
Winner: The Overcast  
(A biased poll, but, blush! Thanks)

Runner Up: Tie! Downhome Magazine  
& The Telegram
BEST LOCAL JOURNALIST
Winner: Drew Brown
Runner Up: James MacLeod
WHAT COULD YOU NOT LIVE  
WITHOUT HERE?
Winner: Georgestown Bakery Bagels
Runner Up: Fixed Coffee Shop
BEST BAYCATION DESTINATION
Winner: Trinity
Runner Up: Port Rexton
BEST PLACE FOR A FIRST DATE
Winner: Mochanopoly
Runner Up: A Skate at The Loop at 
Bannerman Park
BEST LOCAL SOCIAL MEDIA  
ACCOUNT TO FOLLOW
Winner: The Newfoundland Turnip (Facebook)
Runner Up: Capeshore Memes (Facebook)
BEST NIGHT OUT BESIDES  
A BAR OR THE MOVIES:
Winner: Jack Axes
Runner Up: Check Out What's on at  
the LSPU Hall
BEST PUBLIC SPACE/PARK  
IN THE PROVINCE
Winner: Bannerman Park
Runner Up: Gros Morne

WORTH MENTIONING

Best Thing to Happen  
Here This Year
Josh Chubbs performing 
illegal circumcisions in  

a cabin in Carbonear.
Worst / Saddest Thing  

to Happen Here This Year
"Mustang Sally's Still Not  

Being Open Late Night."
Whose Job Would You Least Like to Have?
"The people who make pre-made meals at 
Costco always look devastated."
Best Place for a First Date
"Jack Axes: let them know you know how to 
murder a motherf@*cker right off the bat."

PEOPLEANDCULTUREbe
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Mark Critch, on His This Hour Has 22 Minutes Impersonation  
of Alan Doyle “You need to shift between hair flips and hair tucks behind 
the ear,” says Critch. “You need to always be happy for those around you, 
and, completely surprised at how awesome everyone and everything is. 
An arched eyebrow is also essential.”
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Monsters
It has been six days, but I’m still alive. My 
windows are boarded, my doors are locked, 
and my hand is never far from the metal 
baseball bat I scavenged from the basement. 
I keep it near me when I sleep, not that I’ve 
really been sleeping lately. 

I’m lucky; my street is mostly quiet. But at 
night I can hear the screams, wailing echoes 
throughout the city, and my illusion of safety 
is broken. There’s nothing about this on the 
news; the rest of the country is either ignoring 
us, or oblivious. No help is coming. I’m on 
my own, holed up in my house, surviving the 
zombie apocalypse. 

I know they’re out there. I can see them, 
limping down my street, hauling their torn 
limbs as they creep along: grey skin, foggy 
yellow eyes. I’ve never killed one. I haven’t 
even been outside in six days. But I can make 
it. Everyone will have to turn into gnashing, 
mindless monsters before I let them get to me. 

On the sixth day of this, I sit in what used to be 
my living room, clutching my bat and watching 
my street. Only a week ago, this room was 
filled with sofas, a table, a bookshelf and an 
armchair. Most of that is now blocking the 
back and front doors, acting as a barricade 
against the zombies. 

“Stop it! No!” a voice screams. It must be 
coming from the street, but it’s so loud it feels 
like it’s right next to me. I jump up, looking up 
and down the street. But I can’t see anyone. 
The voice sounds human, though. Clearly in 
pain. Is it possible another human has survived 

this long, on my own street?

“Hey! Who’s out there?” I call out, and bang on 
the window. 

“Get off me! Stop…” The voice trails off, folding 
into silence. A high pitched ringing slips into 
the place where the voice dissipated in my 
head. Now that it’s gone, I can’t remember 
who it reminded me of. 

It’s too late for them, whoever they are. I sit 
back down, and tighten my grip on the bat. I 
curl up under the window, my eyes wide open. 
I don’t hear anything else for the rest of the 
night. 

When I wake up, two zombies are looking 
in through my window. I scream. They start 
grunting and growling, frantically pounding 
on the window. I’ve seen zombies before, 
but these two are different. My spine shivers, 
my skin bumps and hairs prickle. They are 
disgusting. Horrifying. 

Slack jaws, rotted teeth and black mouths. 
Peeling, flaking green-grey skin. And those 
glassy yellow eyes: they stare, like I’m prey. 
They’re still wearing uniforms belonging to 
the people they used to be. Dark blue shirts 
and pants, ripped and torn; belts full of heavy 
equipment, clattering around their waists. 
Grime covered badges dangle, desperately 
clinging to the fabric. Gashes and chunks of 
skin and flesh are missing. I take a breath and 
focus on calming my stomach. 

One grunts again, and I yell back, with “Go away! 
Get out! Leave!” I swing my bat, and hit the 
window. The glass splinters, but doesn’t break. 
The zombies jump back. But they don’t leave. 
They come back to the window, and growl at 
me; it's a language I can’t understand. 
I can’t help it; I start crying. Wailing and sobbing, 
I swing the bat again, hitting the wall beside the 
window. They pound on the door, but they can’t 
open it. I sink to the floor, still crying. 

“Leave!” I scream at the top of my lungs.
I’m not sure how much time passes, but 
eventually the noises stop. 

*****

Again, the sun rises. I’m stepping over a 
broken vase on the floor, back towards my 
post at the window, when a ringing starts. But, 
for once, it’s not the ringing in my ears that 
accompanies the crushing silence. It’s a phone. 
Wandering out into the hall, I see a landline on 
a table in the corner. It keeps ringing. Hands 
trembling, I pick it up. 

“Hello?” I breathe into the receiver. 

“Kate? Oh my god, are you okay?” 

“What? Who is this?” Has the phone always 
been working?

“Kate, it’s me. Are you okay? You haven’t 
answered any of my calls; it’s been a week!” 
Ann. My sister. I haven’t heard the phone ring 
before now. 

“What about you? How did you make it? You 
haven’t been…bitten, have you?” My sister is 
alive. How many more could be out there? Do 
we have a chance?

“Bitten? Kate, what are you talking about? No 
one’s heard from you since the trial. And since 
that statement was released this morning…
god, it’s awful. Have you seen it yet? It’s all 
over the news. Do you need me to come over? 
No, I’m definitely coming over.” 

“Ann, you can’t! It’s not safe! Don’t risk it for me!” 

“I’ll be there as soon as possible. Just hold on.” 
She hangs up. I throw the phone to the floor. 
She’ll get herself killed trying to come here. 

What she said repeats in my head. The trial. 
The trial. I remember leaving the courthouse. 
Driving home, crying. Seeing the first zombie 
on the side of the road. Swerving the car out 
of shock. The further I drove, the more I saw. 
Everyone had turned. Of course no one has 
seen me since then; who in their right mind 
goes outside during the zombie apocalypse?
 
Eventually, I hear a car coming down the 
street. I watch, muscles tense, as the car 
pulls up in front of the house, and stops. The 
door opens, and the person who steps out is 
definitely Ann. But not completely. 

She’s still got all of her teeth and hair. But her 
skin is washed out, peeling and greying. And 
as she approaches the house, I see that one 
of her eyes is already clouded over, the pupil 
disappearing and a yellow tinge creeping in. 
My heart sinks.

“Go away! You’re one of them!” I shout. I look 
around for the bat, but can’t find it. 

“One of who? Kate, open the door!” She can 
still speak, but her words are slurred, slowing. 
She bangs on the door, and my heart pounds 
each time. 
“You’re a monster! Leave! Stop it!” I scream. 
But she keeps banging; she can’t get through 
the barricade at the front door.

I need to drown out the noise. I can’t listen to 
her anymore. She doesn’t know what she is 
yet, doesn’t see what she’s turning into.

Looking around the room, I see the TV. I’d 
forgotten it was there. I turn it on, volume 
blasting. I curl up in the corner, eyes glued to 
the screen so I don’t have to look at Ann. 

“Kate! Don’t watch that! Turn it off!” Ann’s 
face is in the window, and she’s knocking 
frantically. 

Why doesn’t she want me to watch? 
I tune her out, and focus on the story the news 
anchor is telling. A local case…

“…were found not guilty on all charges, despite 
eye witness accounts and video evidence 
presented by the prosecution. Both men have 
been released from custody. The statement 
released was written by the father of one of 
the accused men. The letter expresses the 
father’s outrage towards the accusations made 
against his son, saying that the incident will 
haunt his life forever, and the woman pressing 
charges should ‘be ashamed’ of herself. Since 
its release this morning, the letter has been 
met with a wave of responses online, though 
neither the alleged victim nor a representative 
has been available for comment.” As she talks, 
I see their faces onscreen. I scream. 

“Stop it! No!” That voice again. It’s not on the 
street. It’s in my head. I recognize it now. “Get 
off me! Stop…” That’s my voice. It’s the last 
thing I said before I passed out. Before the 
drugs kicked in. And those men. Those faces. 
I didn’t know them. I didn’t know their names. 
All I knew were their faces.

The couple walking down the beach, who saw 
the two of them over my unconscious body: they 
knew. Everyone who saw the video they took, of 
the men running away: they knew. Everyone in 
the courtroom knew. They all knew their faces.

And still, those faces were relieved, happy, 
when the judge said they were free to go. 
And after that, the world ended. Everyone -- 
the police who delayed the investigation, the 
jury who thought I was lying, the judge who 
let them go, the lawyers who defended them, 
the reporters who treated them as the victims: 
they all became monsters. 

I look up, and Ann is staring. Her face and eyes 
are normal. I look around, and see my house 
destroyed by a week of delirium known only to 
myself. I see myself, starving and tired, weakly 
sobbing. But outside, there are still monsters.

Emma Cole's 
Monsters 
A Short Story
This fall, the Kiwanis Club 
of St. John’s announced the 
winners of their second annual 
Kiwanis High School Short 
Story Award for students in  
St. John’s and Mount Pearl. 
Below is first place winner, 
Emma Cole's story "Monsters."
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Borealis  
Music Prize 
Shortlist 
2017
The Borealis Music Prize is run by 
The Overcast and sponsored this 
year by Posie Row & Co. The winner 
gets $1,000, a trophy for their mantle, 
and a feature length story  
in January's issue.

It uses 3 separate juries; one to create a 
longlist, another to weed that down to a 
shortlist, and a third to crown a Local Album 
of the Year at a party in December, so whoever 
wins will have won over three separate juries 
consisting of local musicians and music 
industry professionals, and in this year's case, 
even one mayoral candidate. 

For a Newfoundland music award, this year's 
shortlist hardly conjures a jig or a reel. It 
features Kubasonics' lively spin on Ukranian 
music, Ouroboros' dance-inducing jazz fusion, 
the mellow trance of Fog Lake's "downer 
pop," the locally driven craftsmanship of Steve 
Maloney's take on the singer-songwriter 
genre, and predictably, everyone's favourite 
local Juno winner, Amelia Curran. 

All of these albums are available at Fred's 
Records and would make for excellent, easy 
local Christmas gifts, so don't leave your loved 
ones car stereos empty this holiday 
season. If you're curious to hear 
them, they're all on Bandcamp 
and/or Spotify as well. This 
award is all about discovery and 
getting to know local music.

Amelia Curran
WATERSHED
Watershed is 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.

Fog Lake
DRAGONCHASER
Fog Lake has made the Borealis shortlist 
every year since The Overcast launched the 
award in 2014. Dragonchaser is marked by 
Aaron Powell’s uniquely mellow magic in a 
genre of music he's created just for himself 
(Downer Pop). It might be his best and most 
accessible album to date.

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 Fan’s Choice 
Entertainer of the Year.

Ouroboros
KITCHUSES
Ouroborous really grabbed the bull by 
the horns on their sophomore effort, and 
pardon the second wind-instrument pun, but 
Kitchuses will blow listeners away with 4 
horn players and an amazing drummer just 
crushing it to create something like nothing 
you’ve ever danced to. And dance you will.

Steve Maloney
THE MEMORY GAME
2015’s Borealis Music Prize runner-up, and 
MusicNL’s 2017 Songwriter of the Year is back 
with stunning sophistication on The Memory 
Game. Produced by the legend Joshua Van 
Tassell, this album is a winner no matter the 
Borealis outcome.

We will announce the winner at a party  
on December 21st, from 8-10pm, at 

the Rocket Room on Water Street. 
Each band will play us a song, 
and your first pint is on us. See 
the below for how to attend.

Email submissions@theovercast.ca with the subject line "Borealis 
Invite" and you'll be entered to win your way in as one of 50 guests  

for a fun hour or two of music, food, drinks, and more.

Join us at  
the winner  

announcement  
party on  

December 21! 
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10 days/nights out this DECEMBER
 

Bernie 
Stapleton's 
Offensive  
to Some 
Persistence Theatre Company’s 
production of playwright Berni 
Stapleton’s “Offensive to Some” 
directed by Ruth Lawrence and 
starring Miranda McDonald 
opens on December 7th at 8:00pm 
at The Gathering Place, and 
runs until the 9th. The opening 
will follow National Day of 
Remembrance and Action on 
Violence Against Women in 
Canada on December 6th.

Through a series of monologues, 
“Offensive to Some” tells the story of 
a survivor of domestic abuse who is 
facing jail time for murdering her violent 
husband. The protagonist’s voice is raw 
and real and at times hilarious - it’s 
Stapleton’s refusal to shy away from 
bringing humour to such a painful topic 
that makes her character believable and 
relatable.

Stapleton wrote the original version of 
this one-woman show in 1995. At the 
time she toured the country performing 
the play for groups and organizations that 
wanted to better understand violence 
against women and work towards 
eliminating it. For Stapleton it was an 
exciting time, because it felt like progress 
was being made in the fight against 
domestic abuse. For that reason she has 
mixed feelings about the fact that the 
play remains relevant in 2017. “It’s kind 
of surreal because it’s almost 25 years 
old, it was the second piece that I ever 
wrote in my life. So it’s gratifying that the 
writing and interpretation of the story 
still hold up, but on the other hand it’s 
horrifying that we still need a play like 
this,” Stapleton said.

Early drafts of “Offensive to Some” 
were inspired by a story a friend told 
Stapleton about the last woman hanged 
in Newfoundland. She began by writing 
a fictionalized version of the story of a 
very young woman who was sentenced 
to death for murdering her much older 
husband.

Soon Stapleton started imagining what 
a modern day version of that character 
might sound like, and came up with a very 
unique voice. A voice that is distinctly from 
Newfoundland but also heavily influenced 
by mid-nineties,  American talk shows. 
“Suddenly television had become this 
medium of the confessional where people 
could get validation for their stories. I had 
this vision of a woman who desperately 
wanted to tell her story and be herself 
and ultimately tell the truth,” Stapleton 
said. “I just got inside the head of this 
woman, somebody who was magical 
and insightful but had no idea that she 
was, someone who was invested with 
the beautiful intoxication of growing up in 
Newfoundland and Labrador.”

That modern-day voice ended up being 
the play’s protagonist, but the older story 
that inspired the piece remains central to 
the play’s narrative. Having the spectre of 
a woman who was forced into marriage 
and pregnancy when she was still a child 
haunting the play is a chilling reminder 
of the legacy of domestic abuse in our 
province.

While she finds it difficult to accept that 
violence against women continues to 
perpetuate itself, making work like 
“Offensive to Some” necessary, Stapleton 
is looking forward to seeing the new 
adaptation of her work. She is excited 
that a feminist company whose work she 
deeply respects is staging the piece.
“It’s a new, vibrant look at the work and 
I’m going to be as thrilled as anyone to 
see what they do with it,” Stapleton said.
“I’m particularly thrilled that Persistence, 
a feminist theatre company, is taking it 
on. It’s an edgier play and even though it’s 
funny it’s got a pretty serious undertone 
to it. So as a playwright I’m very grateful 
that they’re producing it.”

SEE A SHOW!  BY EVA CROCKER

DECEMBER 7-10   A Nice Family Christmas
In this play at The Arts & Culture Centre, a struggling journalist must 
produce a solid story about a typical family Christmas. When he chooses to 
focus on his own family, and they discover he’s writing about them, the fruitcake hits 
the fan ... which is just the messy Christmas miracle this family needed.

DECEMBER 8   The Burning Hell 
This great, globe-trotting, and formerly local band are sure to set the Ship Pub ablaze 
with their contagiously fun and lyrically fuelled music. They’ll be joined by two new local 
favourites: Kubasonics and Property.

DECEMBER 9   The Mummers Parade
Get all dolled up in a silly mummer’s outfit, and join a pile of strangers in parading this 
legendary tradition from Buckmaster’s Circle to The Rooms. The parade will run from 
2-3pm, starting at the Buckmaster’s Circle Recreation Centre.

DECEMBER 15-17    The Nutcracker
For 125 years, audiences around the world have enjoyed The Nutcracker, and Kittiwake 
Dance Theatre will be keeping it fresh and exciting at The Arts & Culture Centre by 
partnering with Canada’s Ballet Jörgen, the Newfoundland Symphony Orchestra, and 
the talents of more than 200 dancers from across the region. 

DECEMBER 15   Eastern Edge Members Show Opening
Have a drink and a look at an exhibition of artworks by Eastern Edge Members. Each 
member will have 1 piece on display. The exhibit itself will be there until January 20th if 
you can’t make the opening reception, at 7pm on the 15th at Eastern Edge.

DECEMBER 15   Matt Wright Christmas Comedy Show
For the 5th year in a row, Matt Wright (This Hour Has 22 Minutes, Just for Laughs, 
The Debaters) will end his busy, bustling year making you bust your gut with his new 
material. He'll be joined onstage at Club One by some other funny local folks, Adam 
Christie, Vicky Mullaley, Mike Hammond, and Stephen Payette. The night starts at 9pm.

DECEMBER 15   Fully Completely: A Tribute to The Tragically Hip
With the death of Gord Downie still weighing down the national psyche, local musicians 
are banding together to celebrate the songs of Canada’s favourite rock group, The 
Tragically Hip, at The Ship Pub (10pm). 

DECEMBER 10   B’y Local Market Holiday Fair
If you’re looking for a place to finally start or finish your Christmas spending spree, why 
not put all that money into the pockets of local artists and craftmakers? The very long 
vendor list promises dozens and dozens of ideas for everyone on your list. And hey, 
maybe something for you too, you deserve it. It's happening 10-5pm at The Holiday Inn.

December 16   The SNK Christmas Eat-a-Thon Fundraiser
Every year, The Sweet Newfie Kitchen in Mount Pearl provides over 100 Christmas 
Day dinners, stockings, and gifts to families in need. To help them do it all again, come 
take part in their “Turkey Jiggs Poutine Eat-a-thon” at 2pm. The minimum entry fee is 
$100 (get yourself sponsored by pals and co-workers!), and there’s plenty of prizes for 
spectators as well. 

DECEMBER 26   Proxing Day: Big Shiny X-Mas 3
This charity event is hosted by Hot x Proxy, who have enlisted a variety of local artists to 
come together and perform choice cuts from Much Music's Big Shiny Tunes compilations 
to a cheerful crowd of nostalgia junkies! This year, a percentage of the proceeds will be 
going to the St. John's  Boys and Girls Club. The Event takes place at The Rockhouse.
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Three  
local gifts to 
give (or get) 
this holiday 
season
A WOMAN’S ALMANAC: YOUR 
GUIDE TO FEMINISM, ACTIVISM 
AND CHANGE

Nothing beats practical for a gift, and what 
better time to receive a 2018 almanac 
than the week before 2018 starts? This 
one doubles the duty of a dayplanner by 
also acting as an impetus of activism in 
encouraging its owner to record their 
efforts in promoting change. It also contains 
personal stories and feminist hacks from 
prominent local women, and lists all names 
and numbers of organizations serving 
women in the province. It is published by 
Breakwater Books.

THIRD PLACE COCKTAIL CO.

Tis the season to be drinking. Everyone 
on your shopping list has a favourite 
spirit, and Third Place Cocktail Co. has 
a concoction to lift that spirit to "craft 
cocktail" status. In addition to carefully 
selective herbs and spices, their TONIC 
uses legit Quinine from Peruvian Cinchona 
Bark to restore the flavours of a proper Gin 
& Tonic to its illustrious past. Their GINGER 
ROSE concoction uses a sweet suite of 
herbs to pair with the bold and smokey 
flavours of whiskey (specifically bourbons). 
ELDERFLOWER adds a little more vivacity 
to vodka. You can find their products at 
a lot of shops around the city, especially 
ones that sell food goods.

DRIVEN TO INK CHRISTMAS CARDS

No matter how you feel about the act 
of giving cards on special occasions, 
Christmas is one of those special occasions 
you're going to need a bundle of cards -- for 
loved ones, co-workers, colleagues, people 
who unexpectedly swing by with a card for 
you, etc etc. Meghan Fahey's "Driven to Ink" 
operation pumps out some quality, locally 
made cards from generic to specific, and 
cutesy to vulgar -- she's a one-stop shop 
for all your card needs, and located upstairs 
at Posie Row & Co. 
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NEWFOUNDLANDIA  BY CHAD BENNETT

The Year is 1978, the number one song is "Stayin' Alive" by the Bee Gees, 

which is appropriate given that the Cold War is stuck in freezer-burn 

mode with every world power testing nuclear weapons as though they 

were discount fireworks. 

The Day is April 2nd, a Sunday, and for the people of Bell Island this seemingly normal day 
would quickly become horrifying. The time is 10:59am one minute from the event to be 
known from then on as the Bell Island Boom. The clock strikes 11. A massive explosion sets 
off an astounding series of events. Television sets begin exploding, three buildings have holes 
punched through them, and a barn is blown apart. Mr. Edward Bennett sees blue flames, 
18 inches long, shoot from his electrical outlets. Darrin Bickford is stopped in his tracks by 
floating balls of blue light three feet across with small crackling orange sparks. Appliances 
whizz out of control and electrical transmission lines melt like cotton candy in your mouth. 
Mrs. Bickford, her home shaking violently, runs outside finding her entire flock of chickens 
dead, blood running out of their eyes and mouths. And then things turned strange. Local 
geologist Dr. John Malpas heads to the scene looking for remnants of a possible meteor 
explosion. He finds three holes in the ground, one small and two 3 feet in diameter, but 

nothing else. They are soon joined by Dr. Thomas Gold, a geophysicist from  
New York, Dr. Gordon MacDonald, a climatologist and geophysicist from Washington, and 
the shady figures of Dr. John Warren, a plasma physicist, and Dr. Robert Freyman, a weapons 
design engineer from Los Alamos: the American nuclear weapons research centre. The Los 
Alamos duo, as reported by Dr. John Malpas, begin behaving strangely and asking people 
if they were cleared for security, commenting that they had been expecting this to happen 
and had been on the lookout for it this past week. They say that they detected the event 
using military satellites designed to detect nuclear weapons tests. They were also quoted as 
saying that they were surprised that there was so little damage, they expected that the entire 
island would have been levelled. The Los Alamos creepers faded into the mist, the American 
scientists Drs. Gold and MacDonald pronounce that the event was the result of "super 
lightning" accompanied by ball lightning. Dr. MacDonald is quoted as saying it was one of the 
largest electrical discharges ever recorded in history, enough energy to power the entire city 
of Montreal for over six hours. As a finale, it was discovered that during the chaos the dead 
chickens had disappeared. Who took the chickens remains unknown. Whether it was super 
lightning, an exploding meteor, or an American/Soviet death ray, one thing is certain, it was 
the most spectacular way of getting a dirty ole feed of Mary Brown's Chicken. (Names and 
details taken from CBC News report by Rick Seaward which aired in 1979.)

GUTSY & GORGEOUS since 1996
“If you want to be well dressed, you have to  
learn by reading good books, reading poetry.  
It’s when you put nice things into your soul that  
you understand how to [do anything] well.” 
FRENCH FASHION COLUMNIST  
SOPHIE FONTANEL

P E D L A R P R E S S . C O M

Hush Hush History
Men in Black Hit Bell Island After an Unexplained Explosion

"It was discovered 
during the chaos that 
the dead chickens had 
disappeared. Who took 
the chickens remains 

unknown."
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2 All over  
the Globe!
30 Governments 
Guilty of 
"Disinformation 
Campaigns" to 
Interfere with 
Elections

An independent watchdog 
organization known 
as Freedom House 
recently analyzed how 
online discourse has 
been influenced by 
governments, bots, paid 
"troll" commentators, and 
opinion formers (including 
fake news outlets). They have 
released a report detailing 
how governments around 
the world are increasing 
their efforts to manipulate 
information on social media, 
and sway public consensus. 
According to Michael J. 
Abramowitz, president of 
Freedom House, “The use 
of paid commentators and 
political bots to spread 
government propaganda 
was pioneered by China and 
Russia, but has now 

gone global." 
Sanja Kelly, 
director of the
 Freedom on the 
Net project says 
the sheer 
number 
of people and
bots deployed 
to spread
disinformtaion makes 
stopping it, or even detecting 
it, impossible. The report 
shows that governments in a 
total of 30 countries deployed 
some form of manipulation 
to distort online information, 
mainly to influence elections. 
As an example, in Turkey, it 
is alleged that 6,000 people 
have been enlisted to counter 
government opponents on 
social media. Ukrainian 
authorities have blocked 
Russia's most widely used 
social network and search 

 engine in the   
               Ukraine, in            
          response to Russian 
agents flooding social media 
with fabricated stories 
advancing the Kremlin’s 
narrative. Countries likes 
Belarus disrupted mobile 
connectivity to prevent 
livestreamed protests from 
reaching a mass audience. 
"Less than one-quarter of 
the world’s internet users 
reside in countries where 
the internet is designated 
Free, meaning there are no 
major obstacles to access 
the internet, no onerous 
restrictions on content, or 
serious violations of user 
rights," the report reads. The 
report states that in 30 of 
the 65 countries assessed 
in the study, governments 
attempted to control online 
discussions. 

What's Going on in the World?
1 China
China Is Going to 
Start Ranking Its 
Citizens with  
“Social Credit”

Imagine living in a country 
where 1.3 billion strangers 
are judging you based on 
your daily activities – from 

what you buy online, to how 
you speak with friends and 
family in “private” messages. 
All of this information already 
exists in your social media 
and internet history, so it will 
be a pretty simple step for 
the Chinese your government 
to set up a system whereby 
its people can be scored and 
ranked, based on whatever 

parameters or actions 
the government deems 
favourable. China plans to 
launch such a “Social Credit 
System” by 2020, and its 
government is positioning the 
Social Credit System as an 
ideal way to "build a culture of 
sincerity." But the algorithms 
for the system are being built 
by commercial entities, so 

you have to wonder if such 
a system will judge people 
as good consumers or good 
people, especially in light of 
the fact that 3 primary factors 
that folks will be judged on 
are credit history, shopping 
habits, and "a user's ability 
to fulfil his/her contract 
obligations.” Would you judge 
a friend on such financially-

focussed 
things? 
Speaking 
of which, 
who your friends 
and family are will 
be part of the scrutiny, 
so it sounds like you'd be 
docked for associating with 
people government deemed 
undesirable. In such a system, 

government 
would 

essentially be 
forcing you to act 

in a manner that will 
maintain a high “Citizen 

Score,” as this score can be 
considered by employers 
during job applications, a 
potential partner on a dating 
app, etc.

According to Facebook, 
users are asking for their 

newsfeeds to prioritize 
posts from friends and family 

over posts from the Pages they 
follow, including media outlets. 

As a result, Facebook is testing the idea of creating a 
secondary “Explore Feed,” and placing posts from all the 

Pages you follow in this Explore Feed. To access this Explore 
Feed, you click a button to be redirected to it. It sounds well 
intentioned, but it's being critiqued as an obvious attempt 
to double the number of Facebook feeds, which would 
double the number of ads they can sell and expose us to, and 
double the amount of time we spend down in the Facebook 
rabbithole. Also, the Explore Feed will be loaded with suggestions 
Facebook thinks you might like -- videos, articles, Pages -- so the 
stuff you actually chose to follow will be watered down in a sea of spam. The effect 
of burying posts from the Pages you follow in the Explore Feed are being felt in the 
6 countries where Facebook is currently testing the Explore Feed. People in media 
in Slovakia reported that organic reach for publishers fell by two-thirds (66%!) after 
Facebook moved Page posts to the Explore Feed, and the BBC ran a story called What 
a Facebook Experiment Did to News in Cambodia; in short, the testing suppressed the 
public's access to vital news in an election season, creating much criticism. Although 
... you certainly wouldn't have seen these kinds of headlines in your Facebook feeds, 
given they're curated by Facebook. 

3 USA
Facebook  

Contemplates a  
Secondary  

“Explore Feed,”  
and Media  
is Worried

3

1
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The Odd , 
Spectacular 
Marriage of Syrian 
and Newfoundland 
Foodways is Set 
To Make 2018 
Tremendously 
Tasty
BY FELICITY ROBERTS

Mohamed is a bayman. 
No one had told me 
that all the Syrians I 
had known until I met 
him were of the townie 
persuasion. 

I travelled to Grates Cove to meet Mohamed, 
his wife Fedaa, and their four sons after 
receiving a tip that there was a Syrian family in 
Grates Cove with remarkable food knowledge. 
Their eyes lit up as we watched some video of 
Syrian farmland, of grapes, grains, pistachios, 
and other bounties that, for me, come out of a 
shipping container just off the Oceanex. 

They thought they were headed for Vancouver 
when they left for Canada as refugees, a place 
with a climate much more in tune with their 
agricultural skills. Through the jigs and the 
reels of the process, they were matched with 
sponsors in Grates Cove, Terrence and 
Courtney Howell of Grates Cove 
Studio, and their friends Rob 
and Deb Harley. 

One strike of a shovel 
into the rocky soil of his 
back yard painted plain 
on Mohamed's face the 
challenges of this new 
landscape; not so lush being an 
understatement. Raised garden 
beds, the Howells say encouragingly. 
Next summer they will have raised beds.

Funny things happen sometimes when you are 
least expecting it. A trip to the local mechanic 
last year had left Mohamed's family and the 

Howells waiting around for an hour. Mohamed 
disappeared  into  surrounding fields for a bit. 
He returned with pineapple weed, curly dock, 
and  a look of amazement and joy on his face. 
He explains he was very surprised to find 
these plants, which he knows from Syria, in 
such different terrain.

Grates Cove Studio has a well deserved 
reputation for incorporating local plants 
and seafood into their out-of-this-world 
Newfoundland-Cajun fusion cuisine. Courtney 
is from Louisiana, Terrence from the Grates 

Cove area, and they met in Korea. The 
couple's food reflects their diverse 

experiences, and Terrence's 
experiments with seaweed and 
alternative proteins have put 
him on the forefront of global 
food trends. So maybe it's not 

the worst thing that Mohamed 
didn't make it to Vancouver. He and 

Fedaa have been cooking up some new 
traditions with the Howells, incorporating 

the  familiar foods they can find here into a 
whole new level of fusion cuisine, mixing Syrian 
foodways with the Howells' already unique style. 
Combining cabbage rolls with stuffed grape 
leaves, adding  beet puree to a curly dock and 
zataar flatbread, they're teaching new skills 
while they are at it. New skills that were once 
commonplace here in NL. 

I spent a day with the family and was present 
for the slaughter, butchering, and feasting 
that followed the acquisition of “the fattest 
lamb in Old Perlican.” Among fathers and sons 
working together, there was beauty to be 
found as the youngest boy sung a little song to 

Terrence he had written. Mohamed put 
his arm around this slender artist 

and chef who had been a total 
stranger not long ago, and 
said “Terrence. Friend.”

The Howells are discussing 
workshops at The Studio 
for this upcoming summer, 

a way for the family to share 
their knowledge and integrate 

into the work world. The meals 
they are creating now will be available in 

2018, and come highly recommended by yours 
truly. The most interesting thing I learned that 
day? They have berries related to bakeapples 
in Syria. Crazy, I know, but it just goes to show 
we have more in common than we know. 

They thought they  
were headed for  

Vancouver when they 
left for Canada as 

refugees.

Matricaria discoidea, commonly known as pineappleweed, is  plant native to North America 
and Northeast Asia. The flowers exude a chamomile/pineapple aroma when crushed. 

Split Rock 
Brewing 
is Rocking Award-
Winning Status 
within Months  
of Opening
BY CHAD PELLEY

The 2017 edition of the Atlantic 
Canadian Beer Awards took place 
this fall, and two local breweries 
took home medals:  Split Rock 
Brewing Co., for their “Alli’s Big 
Brown Ale” (in the European 
Specialty Ale category), and Quidi 
Vidi’s Winter Ale (in the Belgian 
Style Specialty category).

A total of 321 beers and ciders from 50 
Atlantic breweries were in the running for 
the awards. This meant Newfoundland 
rookies Split Rock Brewing Co. were going 
head to head with Atlantic legends like 
Garrison, Good Robot, and Big Spruce, and 
yet they emerged with a silver medal in the 
European Specialty Ale competition. That’s 
quite a promising feather in their cap.

The origin of Split Rock Brewing Co. was a 
combination of chance  and/or the limited 
degrees of separation between family and 
friends in a rural town like Twillingate. 
Everyone kinda knows everyone in 
Twillingate, and that made it so much easier 
for happenstance and serendipity to help 
this new brewery open its doors.

Music helped too. Robin Vatcher played in 
a band called Nightshift with Matt Vincent’s 
father many years ago, and Matt would 

“bum around with them and help set up 
their gear,” so they knew each other. 
Cue to many years later, and Vatcher, a 
businessman by trade, saw an old eyesore 
of a building on Main Street, and bought it 
to “do something with.”

It was Matt’s passion for beer that gave 
Vatcher that “something to do with the 
building” he was looking for. But only because 
of a coincidence. Robin’s son, Tim Vatcher, had 
a baby on the way, and it just so happened 
that his wife was in pre-natal classes with 
Matt Vincent’s wife. Matt’s wife, Allison, is as 
much a brewer and beer lover as Matt is. She 
is the “Alli” of “Alli’s Big Brown Ale.”

Alli and Tim Vatcher’s wife got to talking about 
what a great idea a brewery would be for 
Twilingate … and how Tim’s father had just 
bought a building that would be perfect for it.

So Split Rock Brewing Co. was born as easily 
as that, though naming it wasn’t so easy. “A 
few names were tossed around, but nothing 
really felt right,” they say. “Matt pitched the 
idea of Split Rock because Twillingate is 
made up of two islands, and the brewery 
location is right where the Town is ‘split in 
two.’ It had a good ring to it, and a friend of 
ours designed a logo that we loved.”

As for “Alli’s Big Brown Ale,” the brew that 
granted them “award-wining brewery” 
status, it’s a 5.6% brown ale. The recipe was 
born when Matt challenged Alli to design her 
own beer from the ground up.  She wanted 
to brew a beer that had all of her favourite 
things: a full-bodied brown ale that was 
balanced, nutty, chocolatey, and malty.

Alli describes the resulting beer as “tea 
and PB toast.” They all say it was one of 
their favourite brew days while gearing up 
to launch their brewery, and it yielded this 
impressive, welcome addition to the beers 
of Newfoundland. There certainly aren’t 
many brown ales being brewed here, or in 
the country for that matter.
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THE ENTHUSIAST! BY LAUREN POWER

How to be a  
Better Cook
It being the holiday season, you’re 
probably going to be spending more 
time in the kitchen, either cooking, 
baking, or just taking up space. It’s a good 
time to familiarize yourself with a potential 
life-long skill, hobby, and creative pursuit.

Barry Parsons is one of the province’s best known home cooks. On his blog, Rock 
Recipes, Parsons promises “real food recipes for real people,” with over 1600 recipes, 
featuring his own photography. The site has spawned three best-selling cookbooks 
from Breakwater Books. 

“I started cooking at a very young age, probably 10 or 12, beside my mother in the 
kitchen," says Parsons. “I was quite a finicky eater as a child, but getting involved in 
helping cook meals for our family of eight helped me take some control over what was 
being prepared.”

“That's why I love seeing kids in the kitchen with their parents these days,” says 
Parsons. “Not only does it teach a life-long skill, but it encourages teaching moments 
for nutrition, home economics, time management, and more. Through giving children a 
little more autonomy in making good food choices, you might just find they get far more 
adventurous in their taste preferences. It sure did work in my case.”

For new cooks, Parsons recommends sticking with recipes that come under the banner 
of "quick & easy," rather than ambitious tests of culinary might. “There's a lot to be said 
for early successes,” says Parsons. “They really do encourage you to move on to more 
complex dishes. Take your time moving forward toward those dishes, though, and don't 
let one frustrating recipe set you back. As long as you are enjoying the process, you are 
on the right track.”

Like many avid cooks, Parsons has long recognized the therapeutic power of time 
spent in the kitchen. Many have touted the therapeutic benefits of cooking, as it’s a 
hobby that’s nourishing, centering, and creative. “Simple baking recipes are also very 
gratifying,” says Parsons. “My blog's simple one bowl chocolate cake [Chocolate Fudge 
Cake with Easy Fudge Frosting] is a great example. All ingredients go in, mix and bake 
...boom, chocolate cake! What's not to love about that?”

Kitchen gadgets and accoutrement are popular gifts at Christmas, particularly for 
budding chefs. For Parsons, top of the list for those wanting to get into cooking is 
a quality chef’s knife.“I can make do with lots of less-than-stellar equipment in the 
kitchen,” says Parsons. "I can adjust cooking time and temperature to allow for cheap 
cookware or hand-whisk cream if no electric mixer is available, but I draw the line at 
dull, cheap knives. They don't have to be spectacularly expensive, but they do have to 
keep a sharp edge, have a comfortable weight for you, be well-balance,d and be of a 
good size. An 8 or 10 inch chef’s knife is an absolute necessity for any kitchen. Start 
there and build a collection as you hone your cooking skills.”

Find Rock Recipes at rockrecipes.com

Nerds Are 
Stoked About 

St. John’s 
First  
Geek 
Bar
BY EVA CROCKER

In early September, The 
Rock House Pub, a small 
bar above The Rock House, 
was transformed into the city’s first 
Geek Bar. Self-described Manager 
and Mastermind, Jody Bowen, was 
behind the traditional pub’s nerdy 
make over. 

“We are technically part of The Rock 
House, we like to say we’re Freaks and 
Geeks upstairs, and they’re Rock n’ Roll 
downstairs,” Bowen explained.

Bowen started bartending at The Rock House 
Pub after moving home from Edinburgh, 
where she worked as an event planner who 
organized nights like Sci-Fi Burlesque and 
Zombie Cosplay. In August, she approached 
the pub’s owners with a proposition to 
revamp their quiet bar into a geek haven.

“The owners took a huge leap 
of faith, they’re old school 
pub owners, I don’t think 
they understood what a 
geek  
bar was when I 
approached them,” 
Bowen said. 

“In this economic climate 
it’s hard to take a chance 
on something completely 
unkown. We love the 
space we’re creating, and 
we wouldn’t have been 
able to do it if they hadn’t 
taken that chance, so I’m 
incredibly grateful.”

Bowen started setting 
up The Geek Bar on a 

shoestring budget. She joked that she pretty 
much moved her entire apartment into the 
pub. The bar has a stockpile of board games, 
a Super Nintendo set up on a flat screen in 
the back, and a classic NES system set up in 
the front.

Customers have been helping convert the 
space into a bonafide geek den by donating 

everything from graphic novels and 
cosplay masks, to hand-crocheted 

Totoro and Poké Ball artwork.

Bowen is excited about 
some special events the bar 
has lined up for the coming 
weeks. One is a series of 
Dungeons and Dragons 

Newbie Nights (beginning 
November 26th), where people 

will have a chance to learn 
the basics of how to get 

into the game. She’s 
also looking forward 
to the Geekdom 
Christmas Market 

(December 6th), a 
mini-market where local 

artisans who make fandom 
arts and crafts will be selling 
their wares.

The Geek Bar also hosts lots of regular 
events including weekly movie marathons 
and quiet craft nights. Every Saturday they 
set up a letter writing station that provides 
clientele with all the required accoutrements 
including stationary and wax seals. Bowen 
also provides letter requests from a site 
called The World Needs More Love Letters, 
for anyone who doesn’t have a recipient 
in mind. “You seal it up and we’ll pay the 

postage for you. I go every Monday 
morning and post all that good Karma 
out into the universe,” Bowen said.

Bowen is a warm and 
enthusiastic person and 

you can hear the pride 
in her voice when 
she describes the 
cozy space she’s 

created, with the help 
of her devoted staff 

and customers. “We tried 
to set the bar up to be as 
inclusive and welcoming 
to absolutely everyone as 
possible. I like to call it a 
really friendly geeky dive 
bar, but a lot of people have 
said it’s sort of become 
their second home.”

spoilers, 
sweetie

Give children a little  
more autonomy in making 
good food choices, and you 
might just find they get far 
more adventurous in their  

taste preferences.
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The Liberal Government has 
announced that it will proceed 
with a public inquiry into the 
Muskrat Falls Project. Justice 
Richard D. LeBlanc of the Supreme 
Court of NL will begin his work as 
Sole Commissioner of the Inquiry 
in January. 
 
The Minister of Justice and Public Safety, 
Andrew Parsons, has said the inquiry "will 
provide a thorough and detailed review 
of the facts and circumstances, in their 
entirety,” but mainly, whether Muskrat Falls 
really was the best and least-cost option 
for a new power source for the province, 
why the project wound up being twice as 
costly as predicted, and why the project 
was excluded from oversight by the Public 
Utilities Board.

The inquiry is expected to take approximately 
two years, with the final report due December 
31, 2019, a date which NDP Leader Lorraine 
Michael is already questioning, because it 
falls after the next general election. “The 
Premier says he wants to get answers 
for the people. I have to question why he 
doesn’t want those answers prior to the next 
election,” said Michael.

“To have a report that’s not going to be 
released until after the next election is 
unacceptable.” This week in Question Period, 
she asked why the Liberal government didn’t 
pause the project two years ago to assess 
the situation, and it's a sentiment echoed by 
MHA Gerry Rogers, who says that delaying 
an inquiry into Muskrat Falls for two years 
after coming to power may have eliminated 
the possibility of stopping the project. 
On his end, Ball says the purpose of the 
inquiry is to "learn if the project today, is the 
project the people of the province were sold 

in 2012," while Minister of Natural Resources 
Siobhan Coady has said "we will continue to 
move the project forward as effectively as 
possible despite the challenges we inherited,” 
as if a government inheriting a bad hand in 
today's economy is something new. 

What is feeling new here, is this Liberal 
government's propensity for shifting public 
outrage over our economic situation onto 
money bleeds like Muskrat Falls or MUN's 
alleged overspending. It's easier to win 
public esteem by screaming "bad guy!" but 
it amounts to nothing more than deflection 
of grander issues, like what do we do now? 
This expensive inquiry  amounts to little 
more than a witchunt for someone to hang 
for cost over-runs. People have already 
hung for that crime.

Funding for this inquiry would be better 
spent on addressing huge financial issues 
we're facing. We're a unique province: 
we're financially screwed, but it's not 
because we're not making money. Our 
auditor general, Terry Paddon, has said "The 
Province generates more revenue, on a per 
capita basis, than every other province ... 
revenue is not the primary issue creating 
deficits.” Our spending is. Our problem is 
that we spend more per capita than every 
other province. And no, not just on what the 
public perceives in Facebook commentary 
(like overstaffed government agencies and 
overpaid government employees). Contrary 
to the desire of the public to be mad at 
someone for our problem's, it's no one's 
"fault" that we are overspending, because 
many of our challenges are somewhat 
unique to our province, like having a small 
population spread out over a massive area. 
All communities in this massive area needs 
expensive public services like roads and 
electricity and snowclearing and ferries, 
whether 100 people live in a certain town 
or 10,000 live there. Most of us don't want 

to force resettlement as a means to curb 
government spending, so why not use this 
inquiry money to form a panel on bettering 
this issue.

Our province has an older-than-average 
population, and the elderly cost us more 
in healthcare needs. Worse still, there is a 
pending tsunami of baby boomer seniors 
about to crash down on our healthcare 
system and wreck havoc on it, and 
healthcare is already our biggest expense as 
a province. Would a panel doing an inquiry 
into how to ameliorate this fortcoming 
financial blow have been a better use of the 
money earmarked for this inquiry?

Who knows, but what happened at Muskrat 
Falls is fairly well know. The origins of 
developing Muskrat were pretty clear. 
The province's demand for power was 
forecasted to increase beyond what the 
old, dirty station in Holyrood could provide 
(remember #DarkNL?). Also, the cost of oil 
was assumed to be going nowhere but up, 
so we were looking to ditch our reliance on 
fossil fuels for financial, if not environmental 
reasons. Muskrat, being an untapped source 
of bountiful and renewable hydroelectric 
energy could meet our coming demand for 
more energy, replace the Holyrood station, 
and spare us from the rising and fickle costs 
of oil. (Hydro energy is stable energy, meaning 
its rates don't change, whereas energy tied 
to oil prices, like the electricity produced at 
Holyrood's facility, goes up and down with 
the cost of oil). So yes, Muskrat seemed a 
logical a way to stabilize energy prices, while 
meeting our energy needs with clean power, 
and it would have achieved both goals had the 
cost to produce the facility not doubled. 

We also know part of what went wrong, and 
that was seeing Muskrat as an opportunity 
to not just meet our own provincial energy 
needs, but make money. That really did 
seem like a good idea at the time, because 
Muskrat Falls will generate way more 
energy than we need, so why not sell it off to 
other provinces and America States looking 
for more or clean energy? Money made 
from selling this excess energy could buy 
us new hospitals, road repair, ferry services 
for remote communities, or it could even be 
used to lower our energy bills.

That sounded great at the time, but it seems 
no one predicted this sad turn of events: 
power prices in the Northeastern American 
States have collapsed on account of a robust 
supply of natural gas. So, while we can still 
sell excess power from Muskrat Falls into 
these markets, the amount we'll make from 
it will fetch lower prices than expect. To 
make matters worse, we had to run a wire 
through another province to reach those 
markets in the Northeastern States, so we 
entered into a deal with Nova Scotia to build 
us "The Maritime Link" (an undersea cable 
from NL to NS), and that dragged on and 
on, while the project as a whole doubled in 
costs, which no one predicted, and now we 
the people are going to be forced to pay for 
this mistake with hiked energy bills. 

This leaves the burning question of how 
in the hell did the well-intentioned project 
double in cost? This new inquiry may 
answer that, and that's great, I personally 
would love to know. But we have limited 
money to spend these days, so we should 
be in survival mode, not retribution mode. 
It's simple economics to ensure capital is 
directed at activities that yield the greatest 
profit for government and/or benefit to 
taxpayers. Finding more people to hang 
for the sins of Muskrat Falls Cost Over-
runs is essentially just funding more real 
life soap opera material for local media to 
write about. How about instead funding 
inquiries into what do we do now, about our 
deficit, about the interest rate on our credit, 
about the unique costs of our population 
dynamics, or about the forthcoming blow to 
the costs of delivering healthcare in NL?

Muskrat Falls was a smart idea, poorly 
executed, and plagued by bad luck. End 
of story? No, it's the beginning of another 
2 years of belabouring it. But hey, smart 
move. If you were Dwight Ball, you'd use 
taxpayer money on an inquiry that would 
tarnish the PC Government that made 
Muskrat happen too, right? I mean, they're 
Ball's only real competition for another 4 
years in power, and he has said he plans 
to run again. Or maybe Ball is just giving 
the ravenous people of the province what 
they want: a costly inquiry. If so, then we're 
to blame for more money going down the 
Muskrat drain.

Is The Muskrat Falls 
Inquiry Just Wasting 
Money on a Witch Hunt?

HOT TOPIC BY CHRIS DONALDSON
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S H A R O N  J O N E S  & 
T H E  DA P- K I N G S
Soul Of A Woman

W E AT H E R  S TAT I O N

S H A N I A  T WA I N
Now

C H R I S  STA P L E TO N
Songs From A Room 

Vol. 2

G O D S P E E D  YO U ! 
B L AC K  E M P E R O R

Luciferian Towers

S U FJ A N  ST E V E N S
Greatest Gift Mixtape

W U -TA N G  C L A N
The Saga Continues

J E R RY  D O U G L A S  B A N D
What If

M AT T  M AYS
Once Upon A 

Hell Of A Time

A N G E L  O L S E N
Phases

S A M  S M I T H
The Thrill Of It All

G E T  YO U R  M I S T L E TO E S  TA P P I N G

K R I S  K R I STO F F E R S O N
The Life And Songs Of

S

S W I N G I N G  B E L L E S
Jingle Belles

A L A N  D OY L E
A Week  At 

The Warehouse

M I C H A E L  H A N R A H A N 
Mild Mannered Child

R U B E  &  R A K E
Back and Forth A N C H O R  ZO N E

DVD

U 2
Songs of 

Experience

N AT H A N I E L  R AT E L I F F
&  T H E  N I G H T S W E AT S

Live At Red Rocks

R O M A N O  D I  N I L L O
Come From The Bays

‘Come From Away’ musician

E A R L E  &  C O F F I N
A Day In July

B R A D  J E F FO R D
Before The Rain B U D DY  WA S I S N A M E 

&  OT H E R  F E L L E R S
The Last Laff DVD

G O R D  D OW N I E
Introduce Yerself

J O H N  P R I N E
September 78

D U O  C O N C E R TA N T E
Perfect Light 

Christmas Collection

K U B A S O N I C S
Kubfunland

F LO R I A N  H O E F N E R
Coldwater Stories

T R AG I CA L LY  H I P
A National 

Celebration DVD

VA N  M O R R I S O N
Versatile

WAT E R B OYS
Out Of All This 

Blue

K I M  STO C K WO O D
Sometimes The 

Moon

J A M E S  H U R L E Y
Nightscapes - 

Solo Piano

B U F F Y 
S A I N T E - M A R I E
Medicine Songs

T R AG I CA L LY  H I P
Long Time Running DVD

TAY LO R  S W I F T
Reputation

B O B  S E G E R
I Knew You When

O R I G I N A L  CA ST
Come From Away

D O N  J A M I E S O N
Remembers 

St. John’s Christmas

C H R I S  A N D R E W S
A Bit of Wear and Tear

M AT T H E W  BY R N E
Horizon Lines

T H E  T E N O R S 
Christmas Together

VA R I O U S  A R T I S T S 
A Capitol Christmas

F O R T U N AT E 
O N E S

All Will BE Well

B O N E Y  M 
Christmas With

HOT NEW RELEASES

CHRISTMAS VINYL & CD

VINYL & CD
MUSIC FROM HOME TO SEND AWAY

VA R I O U S  A R T I S T S
Holidays Rule 

Vol. 2

T H E  O N C E 
This Is A 

Christmas Album

LOADS OF CDSUNDER $10

BOX SETS

GIFT 
CERTIFICATES VINYL

RE-ISSUES
Leonard Cohen, 

Dylan, Pink Floyd, 
Green Day

FRED’S STUFF
Totes, patches, 

pins, t-shirts, 

slip-mats, mugs

SHOP NEWFOUNDLAND MUSIC ONLINE
FREDSRECORDS.COM 198 DUCKWORTH STREET

OPEN WEEKNITES TIL 9
SAT TIL 6    SUN 12-5

DAV E  P E N N Y
All Turned Around
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