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Have Rocket’s Fresh Food Experience delivered
to your office or home for $5! *

 Adult night classes of all levels.
 Next session begins in January.
 Fees vary from $200 to $255 (students and members benefit
from a rebate)
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✓ Fresh Artisan Sandwiches
✓ Delicious Salads
✓ Homemade Soups
✓ BBQ & Screech Rum
Pulled Pork Turnovers

✓ Award-winning Fish Cakes
✓ Loaded Chicken Burritos
✓ Vegan Black Bean Burritos
✓ And try our Out-of-ThisWorld hors d’oeuvres!

 Fun-filled and educational activities in French for children aged
5 to 14.
 Saturday mornings from 9am to 11:45am.
 Next session begins in February (for 10 weeks).
 Registration fees vary from $85 to $100

The Rocket Room
The ACFSJ offers activities and services in French at the Centre des
Grands-Vents:
 yoga, tai-chi, badminton,
 cooking classes, choir, French library,
 playgroup for tots, community events,
 movies, concerts, festival and much more!

To become a member or to learn more,
give us a call or visit our website!

www.acfsj.ca – (709)726-4900

Association communautaire francophone de Saint-Jean
Centre scolaire et communautaire des Grands-Vents
65 Ridge Road, Suite 254 , St. John’s NL A1B 4P5

Looking to blast your next meeting, party or event into orbit?
Consider The Rocket Room!
A unique downtown venue with
an historic ambience, The Rocket
Room adds Newfoundland
charm to every event!

*St. John’s & Mt. Pearl area
www.rocketfood.ca
www.facebook.com/
rocketbakeryfreshfood
272 Water Street Downtown St. John’s

Call 738-2015 to book catering or The Rocket Room
or email catering@rocketfood.ca!
OutCastAd 3
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2018!
You are never too old to
set another goal or to dream
a new dream. - C. S. LEWIS
CHEERS TO PORT REXTON BEERS!
Everyone's favourite local brewery has
opened a retail shop in St. John's on Torbay
Road. It has limited hours, and limits on how
much you can buy at once, because they
regularly sell out. Supporting
local business has never tasted
so good.

BY CHAD PELLEY

Immigrants
Aren’t “Stealing
Our Jobs.” They're
Saving Our Economy
As media report on our
government’s immigration strategy,
the reports are met with some
horribly misguided and negative
comments about immigrants
"stealing our jobs.” Immigrants
are not stealing your jobs. They’re
saving your economy; nationally
and on the provincial level.
Countries worldwide have immigration
strategies similar to Canada’s, or
Newfoundland’s, because most developed
countries are facing the same population
problem: for the first time in our lives, there
are more people retiring than there are people
entering the workforce. Welcoming immigrants
to our province, to fill in gaps in our workforce,
and add more money to the tax pot that pays for
our doctors and roads and so on, is a perfectly
logical solution to our population problem, and
something worth investing in.
Leaving comments under CBC or Telegram
articles about immigrants stealing jobs is a
horrible way to welcome people to our supposedly
friendly province. It’s cringe-worthy ignorance,
and it's devoid of the facts. Our province has
the most rapidly aging population in Canada,
and that’s exasperated by high rates of youth

outmigration, and the fact that today’s parents are
having fewer children. Our government did the
research, and stated that in order for this province
to sustain its current population, it must have a
fertility rate of 2.1. It doesn't. At 1.45, our fertility
rate is lower than the national average.
Newfoundland & Labrador's population is
decreasing and aging at the same time, and in a
commendable act of proactive and progressive
problem solving, our government has developed
an immigration strategy to address this issue.
MUN’s Leslie Harris Centre for Regional Policy and
Development released a report this September
entitled “Regional Population Projections for
NL 2016-2036” which overtly states in its
opening paragraph that without intervention, our
troublesome population dynamics “will have a
drastic impact on the economy, governance, and
overall quality of life for the people of the province.”
Our current population is 519,888, and one
projection model the Harris Centre used
predicts a significant plummet to 467,767 by
2036. Another model says 479,907. No rate
of Newfoundlanders having kids who stay in
Newfoundland will correct and even out that loss
of population, and that loss of working-age tax
payers who fund our provincial services.
Our government has a population growth
strategy in place. One document that lays it out
is entitled, Live Here Work Here Belong Here: A
Population Growth Strategy for Newfoundland
and Labrador 2015-2025. A major strategy it
lays out is to “position our province as a home
of choice for people around the world.” The
strategy was formulated through consultations
with individuals, community organizations,
businesses, and various stakeholders, with public

consultations during fall 2013. Our country has
been using immigration to address its population
problem for well over a decade. Since 2001, only
one-third of Canada’s population growth has been
attributed to resident Canadians having children;
the other two thirds has been from immigration.
Our country is all the better for it. In society, as
in nature, only a diverse community is a healthy
one. Immigrants bring everything from new
political ideas, innovative business insights, and
tasty cuisine to our doors.
Most people reading this were alive and well in
1990, so, in our lifetime we have seen a shift
from 2 people entering the labour market for
every 1 person leaving it, to more people leaving
the labour market than entering it. It's going to
wreak havoc on our economy, communities, and
social programs, unless we address it.
To get there, we need to welcome newcomers,
make this an attractive place for them to
stay, work, and raise families. It’s to no one’s
advantage to leave contemptuous, often racist
comments below local news articles that
are meant to inform us about our province’s
necessary immigration strategies, and our
government's well considered attempts at
making Newfoundland a competitive place for
immigrants to lay down roots.
Get onboard. Government has issued a strong
call to action from local citizens, employers,
and municipal governments to help make
this a better place to live and work for current
residents and new Canadians. Addressing
our population problem is not something
government can do in isolation, nor something
it can do very well on its own, given our current
economic situation.

WHAT'D YOU GET FOR CHRISTMAS?
According to the Internet, "Google Home"
was one of the world's best-selling Christmas
gifts of 2017. It looks like a classy speaker
and it answers your questions, plays music,
can control your TV via Chromecast, and will
even wake you up like a good old-fashioned
alarm clock.
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TWO SIDES OF
THE BITCOIN
read the
full story at
TheOvercast.ca

The Forearm Of St Francis
Xavier Is Visiting The Basilica
On A Cross Country Tour

Local Group Says
Cryptocurrency
Could Boost
Prosperity in
Our Province
BY LAUREN POWER

If you purchased one
Bitcoin in mid-December
2016, it would have cost you
around $700. If you sold it in
December 2017, you could’ve

BY FELICITY ROBERTS

If revering corpse parts seems a little
strange, remember lots of cultures do it. If its

sold it for over $17,000.

As the Catholic faith grapples
with “slow growth” (some
would say decline) in numbers in
developed countries, the church
faces a crisis of relevance in
the modern world. Attempts to
bring the church into the new
millennium have been met with
varying degrees of success.
There’s no attempt at that right
now with the crowd at The
Basilica. Make no bones about it,
relics are not very modern.

superstitious feel seems not so Catholic, the

That kind of growth has drummed up
plenty of public interest in Bitcoin and
other digital currencies, internationally
as well as here at home. However, will
Bitcoin be as big as Google? Or is it
destined to be the Napster of currencies?
One group that is hoping to make the
most of this new economic frontier is
Blockchain NL, a community group with
the mission to “innovate different sectors
of the Newfoundland economy
using blockchain technology.”

They are however, very mysterious, a little
creepy, and well, kind of cool. They also hint
at an older faith in a time before the reign of
science, when the mysteries of life and death
were much richer and more present in daily life.

in everything from imprisonment to being burnt

idea is that celebrating the saint’s incarnation
brings you closer to God because that saint
is literally closer to God than non saintly little
you, so in petitioning them with prayer, God is
more likely to listen.
The forearm of St Francis Xavier, patron saint
of missionaries, is the specific relic in question.
Regarded as the one of the greatest missionaries
since St. Paul, like much of religious history,
his character is shrouded in controversy. He’s
everything from a heroic evangelist and cofounding Jesuit to the colonial, discriminatory
instigator of the Goa Inquisition, which resulted
alive for those convicted of heresy in Southeast
Asia between the 16th and 19th centuries.
Depending on who and what you read.
The forearm is on a cross country tour, leaving

A first class relic will be visiting St. John’s on
January 5th. Relics are divided into first, second,
and third class; a first class relic being a body
part of a saint, from finger bone to femur, or an
object used in the Passion of Christ, like a nail
from the cross or the crown of thorns. Second
class is something a saint owned, and third is
the most mundane, something that has touched
a first or second class relic. You can make your
own third class relic by touching something
you bring in with you to a relic you are visiting.
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its home in Rome in its gold and glass casing,
visiting the faithful. Devout Catholics are excited

Blockchain NL gets
its name from the
innovation behind
Bitcoin and other
digital currencies.
“Think of a blockchain
as an open and distributed
record-keeping system that
promotes transparency yet ensures
privacy,” says Tomisin Jenrola, a member
of Blockchain NL.

to see the arm that baptized so many. This in
itself proves faith can make all things beautiful,
for photos show a wizened gray arm reminiscent
of a 1950’s B movie zombie. No, on second
thought it’s not merely reminiscent, it straight
up looks like a zombie arm. Which is really quite
reasonable as the arm will be barely a month
past its 465th birthday post mortem. Francis died
on December 3rd 1552 at 46 years old.

“Each record consists of a list of
transactions that have occurred on
the network. Transactions represent
movement of assets around the network;
this could be sending and receiving
money or transferring food from a farmer
to a wholesaler. Additionally, each record

‘knows’ other records before it, forming a
link. The records are called blocks and the
link of these blocks is the blockchain.
“Cryptocurrencies are digital currencies
backed by cryptographic security usually
running on the blockchain,” says Jenrola,
who is a Computer Science major at
Memorial. “They are the most widely
known use of blockchain technology.
Bitcoin was the first, but is not the only
cryptocurrency.”
Since the blockchain doesn’t put all of its
trust in one central point, it’s considered
by some to be less vulnerable to hacking,
data manipulation, data loss, hardware
malfunctions, and other issues.
Financial experts can only theorize as
to why cryptocurrencies have exploded
in value. It could be the next big thing, a
rejection of big banks, or an innovative
response to cyberterrorism. Or, it could be
driven by criminal organizations, guarded
by the privacy and anonymity it provides. It
could just be widespread financial FOMO.
Who knows? “The ability to have a system
where there is transparency and fairness is
what will make blockchain widely adopted
in coming years,” says Jenrola.
On January 15, Blockchain NL will host a
public event to discuss the various parts
of blockchain technology as it is used
today. The event is open to all, regardless
of background or technical expertise.
Through the event, BlockchainNL
says they aim to educate
attendees about blockchain
technology and develop
pilot applications of
blockchain technology
in the province.
“We hope attendees
of the inaugural event
will leave with better
knowledge of the blockchain,
understand the importance
and benefits of a distributed ledger
technology, and also use their expertise
to create and develop on new or existing
ideas,” says Jenrola.
Blockchain NL’s “What is Blockchain?”
event will be held on January 15th at the
Bruneau Centre on Memorial campus,
6:00 to 8:00pm. For more info, visit
facebook.com/blockchainnl

God Guard Thee
BY DREW BROWN

Columnist Gives
Bad Life Advice
to Readers
January is the Monday of months.
Anyway, here’s a list of 2018 New
Year’s resolutions for Newfoundland
and Labrador, the West Virginia
of provinces:
Take up gardening! Better yet, leave St. John’s
altogether and go back to the bay in a desperate
bid to save your grandparents’ fishing village
by transforming it into the world capital of
artisanal turnip wine or whatever.
Remortgage your house and open a line of
credit to buy as much Bitcoin as possible.
Definitely do this, it’s definitely a good idea.
Learn how to survive in a post-atomic
wasteland. Just in case.
Be nicer to people online. This feels hypocritical
of me to say because a lot of my livelihood has
come from being reasonably good at being a
dick on the internet, but I don’t have much of
a stomach for it anymore. When Twitter first
started taking off in this province back in the day
it was deadly. It was like the Wild West. It was
all the dynamics of the mid-aughts webforums
I grew up on except with celebrities and people
from your regular life. But then I realized that it
had all the dynamics of a mid-aughts webforums
I grew up on, except with celebrities and people
from regular life. So now we live in one great
24/7/365 cultural flame war and everyone has
turned into a monster. Perhaps myself most
of all. Anyway, this is something I would like to
work on more this year.
Get in a Chris Mitchelmore selfie.
Take up smoking weed. We have skin in the
game now and most of the proceeds go to
the province. As it stands, Newfoundland will
probably go bankrupt in the next ten years. We
need people getting blasted on governmentdistributed drugs constantly if we’re going to
get out of this jam without the IMF or a Canadian
judge taking over our finance department.
Call Open Line and talk to Paddy about
your feelings.
Make peace with the cruel indifference of
the universe and/or flame out in a blaze of
hedonistic glory.

Discover the lost treasures of Geoff Stirling.
Discover that the lost treasures of Geoff Stirling
were actually inside you all along, waiting
for your soul to vibrate up the great chain of
Being in the crisp sea breeze of a coastal field
in summer. (Alternatively: buddy gets back to
you with the good acid in time to catch Scenes of
Newfoundland on the grinding 5 am comedown).

FIVE BROTHERS CHEESE PRESENTS;

Finally f--- off to the mainland out of it
once and for all.
Unlock the mysterious world of bees.
Cut the RPM album you have been thinking about
doing for literally the entire time RPM has existed,
but for various reasons you always flaked, but
like actually do it this year, like this will actually be
the year, you can do this, it will be great
Take up a new sport! Failing that, invent one.
Feel the fear and do it anyway. You’re only
passing through once and you have less time
than you think.
Actually go to a city council meeting or a
provincial budget consultation or a town
hall or literally anything that will involve you
somewhat in the decisions that politicians are
going to make about your life.

five b r o t h er sc h e es e . c o m

Hug a pug.
Get one of your memes reposted to Facebook
by the Newfoundland Turnip and then explain
what that means to nan so she can be some
proud of you and get you a tin of Big 8 and a bar
for being good at the internet.
Sign up to run in the Tely 10 but as soon as it
starts immediately just start fighting people
so it turns into a big brawl on the open streets
over whether or not the east end of Town is
better than the west end but then put aside your
differences after a quick bruising in order to
wedgie everyone from Paradise.
Plan a romantic getaway to scenic Gander.
Start a new summer music festival and then
schedule it to take place during the exact same
weekend as all the other summer concerts in the
province and force everyone to pick just one instead
of going to a bunch of them, for some reason.
Take at least a moment to find a good view
of the harbour on a nice day or in the din of a
kitchen party with your friends and just savour
the beautiful madness of living in this stupid,
wonderful place.
Eat as many plates of stir fry at the Red Pepper
as you want. You deserve it.
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BY ELIZABETH WHITTEN

Mifegymiso is considered by
the World Health Organization
to be a “gold standard” for
medical abortion, and is on the
organization’s list of essential
medications. It was approved by
Health Canada back in July 2015,
though it has been slow to reach
Canadians.
Last November, Health Canada announced
changes to the regulations around the
medication.
Initially, it could only be dispensed by doctors.
Now, pharmacists and certain health care
professionals are also allowed to dispense it,
though a prescription and ultrasound are still
necessary. As well, it can now be taken up
to the ninth week of pregnancy, rather than
cutting off at the seventh week.

PHOTOS: MIFEGYMISO.COM

Costing approximately $300, it’s a hefty burden
for an individual to take on. Alberta, Ontario,
Quebec, New Brunswick, and Nova Scotia
have already come out stating they will cover
the cost of Mifegymiso.
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BARRIERS STILL THERE
This January marks the 30th anniversary of
the Morgentaler decision, where the Supreme
Court legalized abortion upon request in
Canada. But while legal, there are still barriers
across the country such as geography.
People in NL have to go to St. John’s if they
want to terminate a pregnancy. In a province
that has a significant rural population, that
means travelling several hours for the
procedure. While it’s covered under the
provincial Medical Care Plan, there can be
additional expenses for people who need to
trek to the city. They can apply for the Medical
Travel Assistance Program to help recover
some of the extra costs, like travel expenses
and accommodations if they have to spend the
night in the city.
In comparison, options like Mifegymiso
would help overcome some of the barriers
regarding equal access. With a doctor willing
to prescribe it and a pharmacy that has it in
stock, people could have their abortions in the
comfort of their homes. However, the price tag
is still an obstacle.
“Women in Canada are entitled to free,
universal, and accessible abortions. It is our
hope that with the approval of Mifegymiso that
access will improve as physicians incorporate
medical abortion into their family practice in
NL,” wrote Jenny Wright, executive director
of the St. John's Women's Centre. “The
abortion pill must be included as part of a
range of reproductive services and supports
for women in our province. Currently, there is
very limited access to abortion in our province
and limited geographically to urban areas
- the expense, time, and resources needed
for women to travel to receive this essential
service is a barrier that many women simply
cannot overcome. The research is clear that
this gap in service can place women’s lives,
mental health, and economic status in danger.
This is especially urgent in rural areas where
women have little or no access to reproductive
supports or services.”

BY EMILY DEMING

Peter Wilkins, of The
Newfoundland Distillery
Company in Clarke’s Beach,
once travelled the world as a
professional drinker for Sky TV
on Dom Joly’s Happy Hour.
His business partner, Bill
Carter, is the distiller
and, as per his
expertise, Wilkins is
the taster. However
they’ve worked it
out, their products
are a first in
Newfoundland.
The Aquavit, which
hit NLC shelves just last
week is, according to their
press release, “the first spirit ever
produced in Newfoundland that has been
fully grown and legally distilled in the
province.” So they have the skills to make
it from start to finish and they have the
smarts to word that carefully enough not
to tread on yer Nan’s toes, who has been
making her own bathtub batches for ages.
The barley for the mash is grown on
the west coast of Newfoundland; the
water is from Springdale. They smoke
peat and juniper on the beach near their
distillery, and savoury plays the herbal role
usually reserved for dill and caraway in a
Scandinavian aquavit. The whole thing is
slightly sweetened with Tuck’s Bee Better
Farm honey from Grand Falls.

Glögg

But why Aquavit? Their Vodka, Gin, and
Seaweed Gin are selling well at the NLC
since they debuted them this past summer,
and rum and whisky take time to age.
Aquavit, on the other hand, can work like a
whiskey in your life, but it is a young spirit,
un-aged. With a little more time, we will
get a whiskey from them as well.
But the aquavit is here now and
Alleluia! Let us join the Nordic
countries in celebrating a
spirit that celebrates local
flavours. It is for sitting
on the floor and sipping
out of a shot glass
while eating cool ranch
Doritos, or on the rocks
while listening to records
and passing out fancy
finger foods.
It is great in hot spiced wine (“glögg”),
and since it hasn’t been flogged to death, it
allows our bartenders some exciting elbow
room in which to get creative with their
own aquavit cocktails.
Wilkins says you have full permission to
sprinkle it with dill or anise to bring on
the more traditional old world flavours,
but he confessed he hasn’t had a chance
to experiment with serving suggestions
because he can’t stop drinking it straight
from the glass.
He is genuinely delighted as he exclaims
of his product, “I’m rather amazed at how
good it is!” It is awfully more-ish as is. But
for fun, here is my family’s recipe for Glögg
that, finally, after years of substituting with
bourbon, I can finally make as good and
Aunt Sally intended.

A VERY HEARTY DRINK, WARM AND SNEAKY
1 gallon port wine (or any cheap handle/box of red) + 4 oz slivered almonds
1/3 cup raisins + 2 cardamom seed pods (optional) + spices (put these in a
tea ball – 1 cinnamon stick, 1 tsp dried orange peel, 4 cloves, allspice) Combine
everything and simmer for 40 minutes. Add one fifth Aquavit. Serve warm.

NEWFOUNDLANDDISTILLERY

No Coverage
So Far in NL

Newfoundland Distillery
Company’s Aquavit
40% Alcohol; 100% Local

PHOTO:

Rules
Around
Mifegymiso
Relax

A statement from
Newfoundland
and Labrador’s
Department of Health
and Community
Services delcated,
“No decision has
yet been made about
covering the cost of
Mifegymiso.” They also can’t
identify how many pharmacies
stock the medication.

With a doctor
willing to prescribe it
and a pharmacy that has
it in stock, people could
have their abortions
in the comfort of their
homes.

The Overcast's Recommended
Read of the Month

Local Overachiever
of the Month

The Democracy Cookbook

Seaformatics Systems INC

BY CHAD PELLEY

The Democracy Cookbook is a collection of short and snappy
opinion pieces from 89 prominent locals, and it's meant to
get us talking about better governance in Newfoundland
and Labrador. This is not a book of academics talking
over your head; it's a book of intelligent and passionate
Newfoundlanders making solid points on how to craft a better,
healthier, more vibrant Newfoundland & Labrador.
Dr. Alex Marland brought the book into being. He says, "I wanted to connect with the
cultural community and with anyone who cares about democracy, but who might not
know a lot about the government system."
He says the book originated from a public discussion at MUN in 2016, about the
province’s political crisis. "Everyone there was far too eager to point fingers and
blame politicians. There was little sense that we are in this mess because politicians
have been responding to public pressure to spend, spend, spend. Furthermore,
nobody seemed willing to do anything about it themselves."
He says it became clear that professors at MUN could really generate some
necessary discourse on the matter, and he went looking for the right co-pilot to help
his conviction take flight. Via the Head of the English Department, he was connected
to author and professor Lisa Moore. "We didn’t know each other and we developed an
outstanding working relationship," Marland says. "Lisa’s imagination combined with
the superb skills of staff at ISER Books brought a creative flair to the project. Political
scientists would have produced a boring manual that would perhaps be read in detail
by a small number of public servants.
"Instead, we ended up with a playfully named Democracy Cookbook with 89
contributions from a variety of academics, journalists, student opinion leaders, and
members of the public. The Telegram ran the pieces daily for two months." They also
paired the book launch with a debate among prominent MHAs, including Government
House Leader Andrew Parsons. All 40 MHAs were mailed a copy of the book. "Minister
Parsons has said that the All Party Committee on Democratic Reform will be formed
in early 2018. Because of The Democracy Cookbook, more people are talking about
democratic reform, and are aware of the important work that lies ahead for the
committee. We are optimistic that meaningful change is more likely as a result of
everyone’s efforts [in this book]." The book's publisher, MUN's ISER Books, is making
such discourse easier by making the book available, for free, on its website this month.
You can also buy physical copies at a bookstore near you.
If there is a recipe for a better democracy, it can't come from
one person. This book proves that by enlisting the informed
perspectives of nearly ninety locals on many specific topics,
demonstrating just how much thought must be thrown, like
ingredients, into such a melting pot. The book also shows
that a better government is an attainable thing. The dozens
and dozens and dozens and dozens of essays in this book
are bang on, and cover much ground as fodder for our
leaders to mull over.

wind, and it spins, generating green
electricity. Who needs batteries in a world
booming with potential energy? It's a
particularly neat device for kayakers, or
any kind of boating, as you can just drag
the Water Lilly behind you as you go. No
need stopping for a charge up.

What defines an entrepreneur
is their ability to see and
seize opportunity. For one
local company comprised
of MUN Alumni, they didn't
have to look very far for
inspiration. While most of us
complain about the wind in
Newfoundland, these guys
decided to make a living
off of it.
Likewise, when it comes to making
a living off the sea around us,
Newfoundlanders have been at it for
centuries. But no one has dipped into the
bounties of the Atlantic quite like brains
behind Seaformatics Systems Inc.
They're now taking pre-orders for
their "Water Lilly" device. It can power
electronics with the power of wind and
water. This is an amazing feat that goes
hand in hand with Newfoundland's booming
tourism and outdoor adventure sector, as
well as the hiking, camping, and outdoor
research so many locals spend their time
at. It's also great news for recluses with
cabins and getaways off the grid.
The Water Lilly can charge any
USB powered device, most notably,
your phone (which let's face it, has
everything you need from a flashlight
and camera, to a compass and access
to speed dialling 911).
It's basically a little turbine that you place
in a river, some ocean waves, or a gusting

If, by now, you're being a bummer and
thinking, "Yeah, well, what about if
there's no wind that day or no river in
sight!" Well, naturally, they thought of
that. You can handcrank this thing too.
It's compact enough to throw into your
backpack, and only weighs 1.3 KGs. No
more lugging round a big ol' generator.
The pre-orders are currently offering
$40 off, so that's $149 + tax. You can buy
their other product for a mere $19 -- the
Water Lilly Handcrank (with no wind or
water turbine capability). Naturally, the
force of the wind or water will affect
how quickly you can charge up. For a
full charge on a phone in a 36 KM/HR
wind, you'd wait 2.5 hours.
They're just getting started with their
product line; there's plans for things
like batteries in watercraft and RVs
too, as well as ocean-going sensing
systems. The technology fuelling their
company's products was developed at
Memorial University over the course of
roughly 10 years, and enjoyed funding
from a variety of sources that saw its
potential, like ACOA's Innovation Fund,
and Springboard Atlantic’s Innovation
Mobilization Program.
The team behind Seaformatics Systems
is Robert Boyd, Geoff Holden, Adam
Press, and Andrew Cook. They launched
their first products this spring, and
already, they have clients in 18 countries
and over 10 million views of content they
circulated on Facebook. Cheers to them.
This is one hydro-electric project out of
Newfoundland & Labrador we can all be
proud of anyway.
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BY CHRIS DONALDSON

took with them as the federal government
“crop insurance” disease compensation pay
outs ($32.4M and then $55.6M a year later). As
shocking and frightful as all that was, it pales in
comparison to what the real story here is ... I have
seen the monster, kind reader ... and it is US.
Me, you, the media, and our leaders have simply
not learned anything from the global ecocide
that is open net pen salmon farming. All that
matters is that this industry can make money
in a boom-and-bust ecocidal drug addled cycle.
Industry open net pen practitioners rely on
people's superhuman ability to ignore even
recent self-inflicted history.

Fear and
Loathing

in Placentia
Bay
BY BILL BRYDEN

By all standards, the Grieg
Proposal to infiltrate Placentia
Bay with farmed, non-native,
genetically mutated salmon does
not pass the basic environmental
sniff test.
But in a province gluttonous for job creation,
even of the lowest order and pay, the provincial
government is not only pandering to a notorious
Norwegian billionaire, but ready to offer up our
ocean and our wild fish in exchange for a few
hundred unstable jobs producing a food inferior
to our organic species.
Now, if you are looking for a “fair and
balanced” article on the circumstances
shrouding this proposal, you'll have to read up
on Environment Minister Eddy Joyce's public
comments about why government broke
its own laws, and why it continues to treat
the company like they were our only hope.
“We 'ave to find a way to make this 'appen”
expounded Joyce, with all the finesse of a
boxer selling you a used lemon. The familiar
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pitfalls of fear, desperation, complacency,
selfish bias, and good old greed that is sending
us down this river reek of a Muskrat FallsSprung Greenhouse aroma. But, this article is
about the real story, so pick up a mirror, plug
your nose, and join me.
NL’S OPEN NET SALMON COLLAPSE
The Newfoundland and Labrador open net pen
salmon farming industry started collapsing
in April 2012, and paused somewhat by April
2014, while a never before seen bloom of
hundreds of kilometers of blue goo smothered
our remote south coastlines. Tunicates and
salps love rotting salmon it seems, and eat
wild fish larva after exploding in numbers. They
provide the blue goo when they in turn collapse
in an ecosystem thrown into chaos.
You don’t recall? Not many will, but the
people in the community of Harbour Breton
certainly will remember. Just two weeks before
Christmas, the 150 plant workers got no notice
their jobs had decayed along with the rotting
diseased salmon infected with ISA virus. The
entire industry imploded under the weight of
diseased fish just like it did in Chile - twice.

In the shadows of our ignorance, apathy, lack
of time, and “doesn't affect me” thinking, is
where all mega-projects gone horribly wrong
are spawned.There is simply no spotlight on the
madness. Don't speak, or Johnny might not get
his stamps.
If I tell you that a billionth of a gram (0.000 000
001 gram) of just one of the neurotoxins to be
used by Grieg to treat sea lice, kills the largest
crustaceans we could find to test the pesticide
on; and that we use 400,000 to 600,000 grams
a year (before Grieg's proposal to more than
double these figures), you might be alarmed.
But what is more alarming is that this is the
first media outlet to truly inform you about
such figures.
Similarly, the $89 million that salmon feedlot
owners like Per Grieg ran off with in NL during
the 2013 and 2014 industry meltdown also
pales in comparison to the more than $250M of
taxpayers' money which has been paid out to
date. F*ck the havoc and possibly irreversible
damage these biblical scale disease outbreaks
undoubtedly caused among the wild fish. Who
in NL cares about wild fish – we got a saviour,
net pens!

For two years, this community would endure
divorces, mortgage foreclosures, and Christmas
morning tears before anything would change.
Virtually the entire community would be forced
on to the familiar make-work projects train
heading to nowhere, “not that ya can live off
what they were pay'in anyway,” commiserated
one former aquaculture worker.

The $250M is peanuts compared to the damage
done by the tens of thousands of metric tonnes
of antibiotic, anti-fungal, antiprotozoan druglaced feed pellets dumped into our bays of
once pristine wild fish habitat. The hundreds
of strains of new harmful finfish viruses that
these floating sewers have created with their
dismissal of basic ecology taxes the lyrical
mind. While the CFIA very quietly reports these,
as demanded by our trading partners, to the
OIE – mainstream media ignores this ecocide
because it's not sexy and engaging enough.

But forget a community in crisis, millions
in provincial taxpayers' investment loss,
aquaculture companies bankrupt, and the tens
of millions of our federal taxpayer dollars they

Our $45M offered to a Norwegian billionaire
that wants to use a production model no longer
allowed in his native country due to the ecocidal
damage it causes, pales compared to the over

$600M CAD he'll save in lease fees by poisoning
our bays instead of his own.
$4/ha vs $11-$13M CAD a site they were
auctioned off for in Norway when last legal in
June 2014?!, hell even Mother Teresa might
be tempted. Hundreds of millions in freebies,
environment Minister for a cheerleader, and
virtually no fines EVER. Surely, a management
system even Monsanto couldn't dream up! In
fact, government is depending on your NOT
consulting Dr. Google on such matters. That is
why the recent biblical scale VHSv - a known
aquaculture virus - outbreak across the western
Atlantic was ignored while many of the affected
herring stocks collapsed.
Spring 2016 saw the entire south coast seine
herring fishery closed for the first time in
history.
Salmon-loving species, like the endangered
porbeagle sharks, giant blue fin tuna, etc,
that constantly try and correct the obvious
overpopulation, parasites, and disease
problems these cages create are simply
killed. In the open net pen model, they are not
population health professionals but the enemy.
In fact, nature is just a parking lot to be dumped
in, and anything that touches the balance sheet
is the enemy. These protected yet killed fish are
then simply added to the pile of rotting net pen
fish and wild fish made into wasted feed pellets.
These massive predators tear and bite holes
into the plastic netting at such an alarming rate
that a team of divers specific to the task can't
keep pace with sewing them shut. Reporting
of escapes is the responsibility of the industry
itself and no one is watching.
Entire cages have been lost and never reported
and genetic introgression from the purposefully
left unmarked escapees was recently found in
17 of 18 NL rivers tested – kiss the wild salmon
listed as COSEWIC “threatened” good-bye. The
story is an old one repeated many times now in
every region these net pens are allowed. By all
accounts this industry is self regulating, has total
regulatory capture, and hides all damning data.
This is especially true for data that is required to
be made public in other jurisdictions, like the one
Per Grieg is running from.
Despite government’s protest to the contrary,
there are no limits on neurotoxin use; nor any
criminal charges for smuggling in and using
banned neurotoxins. A $7,000 ticket recently
issued to the now bankrupt Gray's Aqua
wouldn't cover the smuggling costs! In fact, all
three major NL open net pen schemers have
been caught doing similar – Cooke twice!

FEAR AND LOATHING
Fear … yes, there is fear in Placentia Bay, and
there is loathing.
The fear is that induced by a transnational
company hell-bent on high profits in a boom and
bust cycle, all the while our bay and wild fish will
be threatened even further.
There is loathing that investors who are the
antithesis of Grieg, recently and privately funded
a totally land-based closed containment salmon
rearing facility. They raised the $140M CAD
capital needed to fund this innovative project in
the blink of an eye!
Loathing, as our province has repeatedly been
listed as having the worst environmental
aquaculture regulation by several independent
analyses.
Loathing that instead of trying to undo the
mismanagement of our salmon and wild fish
stocks, our government leaders want us to
sit down with blinkers on, watch “Honey Boo
Boo” and click bait soundbyte news, and eat pig
scraps that wouldn't go in a sausage fed to fake,
dyed fish. Fish I call “spamon,” with an Omega 3
content so low that a recent MUN study “could
not measure it.” Sausages with scales and slime
loaded in diseases and toxins. Yum. We can
describe what a real salmon tasted like to our
grand kids.
No wonder the likes of Per Grieg Jr is here to
try and grab a $45M political scheme-gonewrong MOU, signed by the then Premier Davis
to try and buy some desperately needed votes.
All done without any public consultations; nor
evidence-based analysis.
This MOU was signed the same week that Chile
banned all egg imports from the same hatchery
our eggs would have come from due to VHSv
found in the eggs being shipped!
But before you start pointing fingers like I am
forced to do, pick up a mirror and your Google
keyboard – our future in NL depends on it.
Google: “Grieg expelled Shetland,” “Grieg breaks
quarantine requirement laws,” “Grieg manager
jailed for lying to court about lice numbers,”
“Grieg family sells shares,” “Grieg shares bought
out by Marine Harvest,” “Grieg shuts down
Shetland mere months after starting,” “Grieg ISA
Norway,” Grieg furunculosis Norway,” etc etc.,
and then just think ...why wasn't this mentioned
by anyone, especially our own provincial
representatives who were elected to protect our
interest? Fear and loathing in Placentia Bay is
a nightmare that we may never come out of.
HOW did it come to this?

Alternative
Pre-School
Opening in
FEBRUARY
Musician
Katie Baggs
On Launching
Little Nest
BY EVA CROCKER

Local musician Katie Baggs
and her business partner
Krista Phelan are opening
an alternative pre-school in
St. John’s next month. Part
of what makes Little Nest
Children’s Community different
from other daycares is their
commitment to strengthening
kids’ relationship to nature.
“Kids approach the world with a sense
of awe and wonder anyway, so we want
build on that,” Baggs said. “Showing the
kids that we recognize the beauty, magic,
and importance of nature will help them
appreciate it, which is important because
that’s something that will stay with them
for their whole lives.”
Baggs and Phelan have backgrounds
in Primary/Elementary Education, and

have been dreaming
“Ultimately the goal is to be
about opening an
able to go out and harvest
Kids approach the world
alternative prea few little things from
with a sense of awe
school for years. After
our garden and actually
and wonder anyway,
so we want build
completing a Bachelor
involve the kids in growing
on that.
of Education, Phelan went
it, preparing it and having
on to do a Montessori Early
it with our lunch,” Baggs said.
Childhood Diploma, and both
Eventually Baggs hopes to plant a
women are currently completing
garden in the green space behind the
Forest School training.
building.
Baggs explained that they chose their
location, in Elizabeth Towers, based on the
fact that it has both a fenced in outdoor
play-area and access to a green space
behind the building. Baggs was excited
about the green space because at Little
Nest spending time outdoors will be
prioritized, no matter the weather.
“The children will be spending an extended
period of time outdoors each day, more
than you would probably find in a typical
daycare setting,” Baggs said. “We’re going
to encourage everyone to be prepared and
dress for all weather because we’re going
to be outside everyday; rain or shine or
snow or minus twenty.”
Baggs and Phelan recently met with
Sarah Ferber, Food First NL’s Education
Manager, to talk about creating a Food/
Nutrition Plan for the pre-school that
incorporates teaching the kids about
gardening and growing food. Ferber
suggested they invest in hydroponic or
aquaponic growing units and begin by
planting herbs and lettuces, as a way
of introducing the kids to the gardening
aspect of the program during the winter
months. In the spring they will plant
flowers and vegetables in raised beds
in Little Nest’s fenced in play-area.

Indoors, Little Nest will also be different
than your average daycare centre;
Baggs and Phalen are foregoing the
splashy bright colours and plastic toys
we associate with most children’s
classrooms. Instead, the space will be
painted with calming colours and filled
with traditional Montessori materials
along with musical instruments,
supplies for dramatic play, art materials,
and books.
As a musician, Baggs is excited about
encouraging the kids to make art during
their indoor time, and about helping
the kids connect with the local arts
community. “At the pre-school age …
kids are just coming into that realization
that they’re separate from their parents
and they’re able to do things all by
themselves, and I think art is probably
the first step,” Baggs said. “So giving kids
lots of opportunities to be in control of the
things they make, and giving them a sense
that what they create is valuable, is the
absolute best thing for kids at that age.”
In January a third staff-person will be
joining the team. With three teachers
on staff, they will be above the required
caregiver-to-student ratio, making sure
all the kids get the attention they need.

Shedmade
Local handcrafted
furniture+decor
Every piece is different
and no piece is perfect
shedmade

shedmade709

#shedmade
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Finding the
Strength in
2018
BY GREG HEWLETT

2017 saw some serious lifting
of veils. Even those who would
really rather not notice couldn't
avoid the turmoil and upheaval of
an increasingly fractured society
coming to terms (or not) with
another busted myth, the one we
subbed in for belief in God, that
of Progress. We're not looking
quite so Developed today as we've
loved to imagine in the West.
Nor is Nature looking quite so
Conquered.
Still, that we all to varying degrees bury our
heads in the sand is more than understandable.
Feels more like necessary: an honest glimpse
into the enormity of our social, economic, and
political issues is immediately overwhelming,
to say nothing of the rapidly deteriorating
biosphere on which all life depends. On the
zoom-out, no matter how hard we fight for
the strictly human issues that so require our
attention, we fight on a sinking ship.
It all adds up to an inner voice/texture/
weight/darkness/etc that, while I can speak
only for myself, would guess is common to
most everyone, however buried or amplified:
“what's the point? We're all gonna die! Nothing
matters!” Conceiving of death as an infinite
nothingness waiting patiently to claim each one
of us forever and ever turns out not to inspire
much in the way of sustained bravery.

So where are we going to find the strength (not
to mention the time) to fight the battles that
surely by now are moral imperatives, those of
social and economic and ecological justice, and
is it possible to fuse our fights into one?
We've got more empirical knowledge and
information than we know what to do with,
but it's not translating into enough of what we
need – the grounding force of wisdom. Let us
look no further for wisdom than the leadership
of Indigenous peoples at the forefront of
progressive movements across the world.
They have so much to teach us about
activism. They are not protestors, they are
protectors — rightly denying the conventional
lexicon as it fails to accurately describe their
resistance. Unlike so much of our “pickled in
anti” (no matter how woke) activism on the
left, Indigenous resistance, as witnessed at
Muskrat Falls, Standing Rock and beyond,
is sourced in love for the living systems that
nourish and enable all life, and that no one
can do without. It is resistance conducted in
ceremony, bringing the protectors into everdeepening love of what they protect.
Our interconnection with and dependence on
this world — what a great deal of any true
spirituality is founded on — is a scientific fact,
but to know so intellectually is not enough.
Faith in something greater than ourselves
is not so much a leap of the mind, but an
experience of the heart, through which the
mind is illuminated. There's no better place
from which to operate. Doing so doesn't mean
giving up our anger; we need our anger to
resist. What we don't need is hate. Hate is
scorching up our insides and the world without,
though the dividing line is ultimately arbitrary.
So let us follow the example set by the
bravest among us, whose humanity has been
under attack for literal centuries, but who yet
continue to summon the strength and love to
“Defend the Sacred.”

Steve Curtis

The Condiment King
of St. John's
BY EVA CROCKER

Steve Curtis is the flavour mastermind behind one of the most
popular booths at the St. John’s Farmers’ Market. He specializes
in homemade chutneys, gourmet mustards, and unique jams
made with local ingredients.
Curtis has run a number of restaurants and bars both
in New Orleans and later here in St. John’s. In 2012,
he decided to take a step back from the restaurant
When people first start
industry to spend more time with his young children.
out, they often tend to
Around that time, he started making chutneys and
go a bit overboard on
mustards as gifts for friends and family, experimenting
one particular
with different ingredients and flavours. "Once you've been
ingredient.
developing these recipes for a while you start to get a hang
of the ratios ... when people first start out, they often tend to go
a bit overboard on one particular ingredient. So there’s a lot of trial
and error in the beginning but it’s a fun process," Curtis said.
Once he’d built up an inventory of interesting preserves, he launched Condiments by Steve
Curtis at the St. John’s Farmers’ Market. These days he works as a Metrobus driver in the
evenings, a job that lets him listen to hours of food podcasts, and spends his days testing
out new recipes. “This way I get to spend a lot more time with food, “ Curtis said. “There’s a
lot of elements involved in running a restaurant business; there’s the atmosphere, the bar,
the wine menu– the food is an unfortunately small part of it sometimes. What I’m doing
now is one hundred percent food focused and I really enjoy that.”
Curtis’ best seller is his Indian Spice Tomato Chilli Jam, which he originally created to
be served on the side with curries. Curtis says he’s always pleasantly surprised when
he hears that customers have used his condiments on dishes he never would have
expected. Turns out people love the Tomato Chilli Jam on eggs, fishcakes, and grilled
salmon as well as with curries.
Curtis is passionate about cooking with local ingredients, so he’s very excited
about his new Seaweed Gin and Berry Preserve, made with gin from Newfoundland
Distillery Co. “For those mornings when you need a little bit more than just gin with
your toast,” he joked.
He’s currently working on a Scandinavian mustard with dill that incorporates
Newfoundland Distillery Co.’s recently released Aquavit. Curtis is picturing the
mustard being used in a salmon dish, but like most of his sauces it could have a
myriad of uses.
He's looking forward to more experimentation in 2018 when the St. John’s Farmers’
Market moves to a bigger space on Freshwater Road. In the new location, the
Farmers’ Market will be open more often and there will be a store where vendors can
sell their goods; these changes will allow Curtis to explore making fresh sauces and
dressings for his customers. “Everything I make now is either pickled or preserved and
canned so that it has a shelf life. When the new market gets on the go, I’ll be looking at
doing fresh sauces with more delicate ingredients that aren’t really appropriate for the
high-heat canning process,” Curtis explained. “It’s going to be a lot of fun when the new
Market starts up.”
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SPIN THIS.

NEW RELEASES
Newspaper Fashion Show
A Rope Against the Sun
REVIEW BY BRAD PRETTY

It glistens, it wanes, it swirls, it soars. Newspaper Fashion
Show’s A Rope Against the Sun reflects the band’s name it’s a polished exhibition torn from pieces of past mediums.
It’s built to be catchy, carved out of backbeat chords and full voiced singing. It’s the
kind of band that demands that the drunken droves dance, entranced with their
energy. The appeal is wide - It could easily find a home in ears focused on college
radio stations or Indie Spotify playlists. It’s fun, unabashed rock music.
With everything in mind, the sprightly guitars catch the ear the most. Jangly lines
that break up some otherwise straighforward runs. In context, it works well -- this is
guitar driven pop rock that hits all the marks it sets out to do. There are huge, catchy
choruses. Hooks galore. At the very least, it’s an enjoyable listen.

PHOTOS: HANNAH DEBOURKE / KELLIELODER.COM

Georgie Newman once again makes sure that this is another trip to the aural candy
store - he knocks the production out of the park here. Everything is crisp, clean, and
well-suited to the character of the songs.
The accessibility actually stands out as a little bit of a detriment to the album every time I hear something that stands out, there’s also an equal but opposite
response. A lot that fades into the background. Bars that drag on too long, phrases
repeated ad nauseum. Things that may work live, where repetition can feed energy.
Here, it often saps it. That being said, it doesn’t play it safe it plays around
and
tries things out. But the album is a document
of a band at a certain place and time, and
there’s nothing wrong with developing on
tape. With working out the kinks.
There’s more than a lot to love, and
there’s a lot of kernels of greatness
hidden within. In its present form it’s
a great accompaniment to cruising
around. The right ingredients are here to
build upon in the future. It’s very much a
recommended listen as it stands, but there’s
real magic in store for the future.

Kelly Loder
Benefit of the Doubt
REVIEW BY SANDY MAY

Kelly Loder released her long-awaited third album, Benefit of
the Doubt, in early December at The Ship Inn, following a 7-year
interval between albums.
Loder has always struck me, both personally and professionally, as a highly confident
and prolific songwriter, an engaging performer, and someone in possession of a
laser-like focus and work ethic, which makes the space between Benefit of the Doubt
and her previous albums intriguing. Loder’s first two releases: 2010’s Imperfections
& Directions, and 2009’s The Way, fall solidly in the Contemporary Christian Music
(CCM) camp, with Imperfections & Directions earning Loder a Juno nomination for
Contemporary Christian/Gospel Album of the Year in 2012.
While Benefit of the Doubt maintains the spiritual and inspirational overtures of
mainstream of CCM to my admittedly, largely uninitiated ear, Loder has said she
consciously moved away from the genre with her newest release; that while that she
remains guided by her faith and spirituality on a personal level, she’s found more room
to express herself creatively as songwriter outside of the boundaries of CCM.
I can’t help but wonder whether her journey away from the genre
(and her early successes within it), account for some of the
time in between releases given the talent and ambitions that
ultimately coalesce on Benefit of the Doubt. All 10 tracks,
starting with “Telescope,” and followed by the standout,
“Molded Like A Monster,” are finely tuned songs written,
recorded, and co-produced by a woman who has full
confidence in her talents. They’re the culmination of Loder’s
laser-focus and hard work, alongside skilled engineers and
producers based here in Newfoundland (Ian Foster, Daniel
Adams), and Los Angeles (Justin Gray).
Benefit of the Doubt is, I suspect, exactly the album Loder and company
wanted to make. Despite all of this, it’s a uniquely challenging album to review. The
artist Kelly Loder most reminds me of is East-Coast talent extraordinaire Gordie
Sampson. Sampson, an impressive singer-songwriter in his own right has released 4
solo albums, won multiple East Coast Music Awards, and a Juno, yet it’s his endless
list of songwriting and co-songwriting credits for other megawatt artists (Keith Urban,
Carrie Underwood, Willie Nelson, Chris Issak, Bon Jovi, Backstreet Boys, and on and on)
that’s staggering. Loder’s talents could easily place her in the path of more East Coast
Music Awards and Juno nominations.
If I was in the business of giving advice, though, I’d implore her to bypass L.A., and
like Sampson, head straight for Nashville where contemporary Christian music and
pop-oriented country effortlessly crossover and flourish with mainstream artists and
audiences alike. All of this is not to take away from the accomplishment of Loder’s
newest release, but rather, to say that each time I listen to Benefit of the Doubt I’m
struck, not by how much other artists would make Loder’s songs shine, but by how
much her songs would make other artists shine. It’s a rare gift, and one that songs like
“Boxes” hint at with lyrics like “I’d be lying if I told you I didn’t dream of a house on the
ocean, where I can write music with all my friends.”

1 1 / J A N U A R Y 2 0 1 8 / T H E O V E R C A S T. C A

The Mean Streets Of
Frogger Nation

BY CHAD BENNETT

A week in December saw 6
pedestrians run down by cars,
5 of which were taxis.
The injuries ranged from minor to very
serious, and all were preventable. Walking
should never be equated with danger.
As a young boy I played a game called
Frogger. The object of this game
was to get a number of frogs across
a street and a river, simple enough.
The only obstacles to Atari glory were
a collection of cars, trucks, diving turtles,
and hungry crocodiles. Let's go back and play
a game.
Picture this; there I was rocking a Ninja
Turtle t-shirt and Spiderman pants, with
the confidence of a fashion visionary. I was
playing the game of my life with the crazed
manic intensity of a fledgling gamer. This was
a game without end, level after level in an
infinite series, more speed and more cars until
inevitably a mistake is made and the frog gets
it. Game over.
It didn't matter how lucky that Ninja Turtle
shirt was, or how badass those Spiderman
pants were (and they were), eventually
everyone lost. It was just a matter of time,
how many vehicles, and how fast. Little did
I know at the time that Frogger would be
serious skills training for life as an adult.
The numbers are not flattering. According
to Statistics Canada, Newfoundland and
Labrador has the second highest rate of
pedestrian injuries stemming for auto
accidents in the Nation. Over 624 injuries per
100,000 people. Only Manitoba runs down
pedestrians at a higher rate.
Tragedy enjoys company I suppose, because
we have never needed people to walk more

than we do today. Our business community
relies on pedestrians, everyone walking by a
shop window is a potential customer, every
car driving by is traffic. Our social fabric
depends on human interactions outside of
our family or work environments, to see and
recognize those who live around us.
And most importantly, we all need
physical activity in order to be
healthy. The following is a truism
which every long term health
study has shown to have real merit.
Every day you walk to complete your
errands is another day of good health
earned. Every day you drive is another day
closer to poor health.

URBANAND

WILDERNESS

FIRST AID TRAINING
+ Occupational First Aid Training
+ Event Medical Support
+ Wilderness Education

bfaonline.ca

Our healthcare system is groaning under the
crush of poor health. We need people to walk
more often, it is really that simple, but, it is
also a hard sell when cars are running people
down and sidewalks are buried under 3 feet
of snow or covered in ice. We can fix this.
I would like to highlight an experimental
retro-fit of one of our streets this past
summer. The intersection of Queen's
Road, Church Hill, and Veterans Square
was adjusted to redirect the flow of traffic,
to great success. Not only did this small
alteration slow traffic down, it also provided
shelter and eased the road crossings for
pedestrians. This was a terrific innovation
and something the city should be applauded
for. We can make similar small tweaks to
key areas to slow traffic and yes we do need
to slow traffic down a considerable amount,
to protect and ultimately encourage more
people to walk.
If Frogger has taught us nothing else, it has
shown beyond the shadow of a doubt, that
given enough speed and traffic, eventually
everyone loses.

This summer, the intersection of Queen's Road, Church Hill, and
Veterans Square was adjusted to redirect the flow of traffic, to great
success. We can make similar small tweaks to key areas to slow traffic
and yes we do need to slow traffic down a considerable amount, to
protect and ultimately encourage more people to walk.

1 2 / J A N U A R Y 201 8 / T H E O V E R C A S T. C A

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

Learn to dance... it’s so much fun!

REGISTER
NOW!!
All classes start
the week of
Jan 14th

Learn how to Waltz, Jive, Foxtrot, Salsa, Cha- Cha
2-step, Argentine Tango, Samba & more. Plus Adult Tap Dancing,
Adult Ballet Barre, Ladies Only Latin classes, Private Lessons by
Appointment, Practice Nights, Studio Parties & Dinner Dances
Instructor : Judy Knee. Please check website, call or email for more details, schedule and prices.

27 Mayor Avenue, St. John’s • 579-3233 • judy@judyknee.com • judyknee.com

Arriving at YYT
this Summer

Boca Tapas Bar
189 Water Street

YellowBelly Brewery & NL
Chocolate Company BY CHAD PELLEY
As of the summer, townies will be able to enjoy a taste of home
before hitting the road, in the form of a Yellowbelly beer, or a
handful of NL Chocolate Company chocolates.

PHOTOS:
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YELLOWBELLYBREW

Newfoundland Chocolate Company has grown from a husband and wife team in 2008,
to a full on local force with multiple shops and cafés located in Newfoundland and
Labrador and Nova Scotia. They will operate both a café and retail shop, featuring coffees,
panini sandwiches, and chocolates. “Our combined chocolate shop and chocolate café
will deliver not only the delicious Newfoundland boxed chocolates, bars, truffles and
seasonal favorites that our customers love, but will also bring our unique chocolate café
offerings to YYT passengers," said Brent Smith, Owner and Chief Chocolate Officer with
Newfoundland Chocolate Company. "These offerings include our fresh, locally roasted
coffee, home-made bakery treats, and delicious grab and go meals.”
This announcement is just the beginning of the overdue overhaul of YYT's Departures'
Lounge. Eleven more food and drink or retail vendors will round out the new space. It's
safe to say airport workers hope a better departures lounge will put an end to so many
late locals arriving last minute because, historically, there's nothing to do post-security.
The change will come in 3 steps. Step one is to open 3 food & drink and 3 retail outlets in
the summer of 2018, and step 2 is to reach 5 of each by the end of 2018. By the end of the
renovations, the entire second floor will be a concession space.
What gets into these concession spaces will be the product
of both a competitive bid process and the results of over
1200 surveys completed by passengers, employees, the
general public, and frequent travelers to and from the
airport. Those surveys revealed a desire for a mix of
local and national brands, and a balance of healthy food
options and fast food chains.

Spanish Tapas Bar, Boca,
Now Open Downtown BY GABBY PENTON
St. John’s is finally getting a
tapas bar. Hopping on trend with
Toronto, Ottawa, and Halifax
who have been under siege by the
Spanish invasion on pintxos and
patatas bravas for years, St. John’s
finally has its own tapas joint as of
December 8th.
The unassuming black door on Clift’s-Baird’s Cove
has become a trapdoor to Spain. The downtown
bar is covered in Spanish tile with an open
charcuterie kitchen, exposed beams, and original
stone walls that transport you to tapas. The large
glass wine vault is 95% full of Spanish wines,
there is 10 draft beers flowing from the taps, and
Sangria sold by the jug. “Tapas are a marriage of
drinking and eating,” says Derek Locke, one of
Boca’s owners. Even though the establishment
will be bar-focused, it doesn’t mean the food is
any less authentic. With the help of Head Chef
Gregory Bersinski and Barcelona native Chef
Javier Jaso Buzzoni, Boca has crafted a menu of
authentic Spanish dishes.
In cooperation with Spanish importers and direct
sources from the motherland, ingredients like
full legs of Iberico ham shaved right in front of
you at Friday’s happy hour (4-7pm), and the
manchego cheese on your charcuterie plate
come right from the source. Traditional tapas like
Croquetas de Jamon y Queso, Pan con Tomate
and Patatas Bravas dominate the menu, as well

as various sizes of charcuterie plates. The trio
of owners Derek Locke, Lorne Loder, and John
Cook want to bring a piece of Spain to St. John’s
with a casual drinking establishment, especially
after noticing the absence of a wine bar in the
city. Their aim is to make tapas approachable and
affordable. With decades of bar and restaurant
experience behind them, they are looking
towards the future of the casual dining scene
in the city. “I think it’s time for this place,” says
Derek Locke. They specifically chose an offGeorge Street location, wanting to create a casual
eatery where people can go and have some wine
and cheese with friends without the pulse of loud
music reverberating around them.
“The music will never trump conversation,” says
Locke. Boca’s owners have paid special attention
to the acoustics of the bar so good chats come
first. “We want to make people feel extremely
comfortable whether you’re having a glass of
wine, or if you’re having a charcuterie board. We
want people to come in and stay.”
High-quality small plates in a casual atmosphere
is the name of the game for Boca, and the space
has undergone a complete transformation to
match the mood.“We had to remove 50 years of
renovations,” says Locke, “there was about 30
tonnes of debris we had to take out.”
Boca will be open from 11:30am to 3:00am so
tapas and charcuterie for lunch will become an
option for work meetings downtown as well a
night on the town.
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BOCASTJOHNS

YellowBelly's space will seat approximately 120 customers, with a menu and craft beer
selection similar to their downtown location. “We are pleased that the Airport Authority
has chosen to support local businesses as anchor tenants," said Craig Flynn, Owner of
YellowBelly Brewery. "YellowBelly will create a warm and inviting atmosphere, and we
look forward to bringing our great food, service, and craft beer to the Airport community."

It’s Time for This Place

PHOTO:

St. John’s International Airport Authority announced the
addition of these two "strong Newfoundland brands" to the
airport's expanding Departures lounge yesterday.
YellowBelly will operate a full-service restaurant, and
Newfoundland Chocolate Company will operate a café and
retail outlet. This makes YellowBelly the first ever fullservice restaurant in YYT's Departures Lounge. That's hard
to believe for an airport in a capital city. “We are delighted to
have both of these strong brands represented at our Airport,
providing passengers with tastes of Newfoundland and Labrador. Both
brands are well-known for their quality offerings and will facilitate a sense of place at
our Airport,” said Marie Manning, Director of Marketing and Business Development.

we’ve always done anyway: as the boomers
aged, we built more schools to accommodate
them, more neighbourhoods to house them,
hence all these empty schools around the
province we’re now selling off at bargain prices.

A Tsunami OF SENIORS
Might Crash Our Healthcare System
BY CHAD PELLEY

According to Statistics Canada,
the number of people 85
and over has grown by 127%
between 1993 and 2013. They
predict that by 2036, people
over 65 will constitute a quarter
of our population. Here in
Newfoundland & Labrador, we
have the most rapidly aging
population in Canada.
A tsunami of seniors will soon come crashing
down on our healthcare system, and the levy
might not hold. This sudden surge in senior
healthcare needs will burden our already overburdened healthcare system to the point of
maybe doing lasting damage, as we scramble
to care for these aging baby boomers, both
practically and financially.
2015 stats from the Canadian Institute for
Health Information (CIHI) state that Canada
spends an average of about $6,000 per person
in the country, but when you focus in on an age
bracket like 85-90, that number quadruples
to roughly $25,000 per person. In short, as
we know already, older people are a bigger
physical and financial burden on our healthcare
system because, naturally, their health is

deteriorating. While seniors constituted about
16% of the population in 2014, they consumed
46% of public-sector healthcare dollars spent
by Canadian provinces and territories.
In response to all these stats, Canadian
provinces are scrambling to brace themselves
for the forthcoming tsunami of seniors.
Matthew Stewart is an associate director with
the Conference Board of Canada’s national
forecast and analysis division, and he has been
very clear that our healthcare funding is already
unsustainable. An aging population is making
matters worse, very quickly. Canadian tax
dollars spent on healthcare in 2015 amounted
to $219 billion. This year, the Canadian Health
institute expects it to reach $242 Billion. Ten
years ago, our healthcare spending was half
that figure.
The problem of course, is that Canada’s
publicly funded health care system was created
back when our population was just over 20
million, and Canadians could expect to live to
approximately 70. We now have a population
of over 30 million, and on average Canadians
live to roughly 80. Our healthcare spending is
already a runaway cost that puts Canada down
in the books as having one of the highest per
capita healthcare costs of the 35 countries in
the OECD, and within Canada, NL’s per capita
healthcare costs tops the list.
Canada’s current population dynamics make
matters worse. For the first time ever, there’s
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more retirees than young people entering the
workforce, so income tax that governments
collect from the next generation will be
insufficient to support healthcare funding
required to care for those in the boomer
generation. In our country’s healthcare system,
two-thirds of funding comes from tax dollars,
largely income tax, so once the baby boomers
have left the workforce, they yield less income
tax contributing to the healthcare system, and
Canada, and certainly the province of NL, has
fewer young workers paying income tax than
it had 10, 20, 30 years ago. So it’s a disaster
scenario of fewer people paying for healthcare
funding when more people than ever need it.
The ramifications are evident, but happening
incrementally, so they’re going relatively
unnoticed. The Canadian Health Institute has
shown that between 1988 and 2015, out-ofpocket health expenditure per person increased
threefold. Private health insurance expenditure
per person increased nearly seven times over,
during the same period.
Clamping down on healthcare spending is
not politically easy, and it’s a surefire route
to bad press and opposing political parties
using the opportunity to shame you before
the next election. Perhaps for that reason
alone, politicians will more likely tend towards
building more hospitals or care facilities. It
looks good politically, and after all, building
accommodations for the boomers is what

The problem there, aside from being stuck
with over-sized hospitals or a multitude
of long-term care buildings after the baby
boomers have all passed away, is that building
more hospitals is not financially viable as a
remedy for what’s about to ail us. In 2015,
building hospitals ate up a third, or $65-billion
worth of healthcare spending, and that kind of
spending cannot be allowed to cut in on funding
healthcare providers and services (like doctor
salaries, or the number of catscans/month a
hospital is entitled to), or people in hospital
beds will have no one or nothing to tend to
them.
Another issue is that Canada’s health care
system was not built to meet the challenges
of our aging population. It was established to
deal largely with short-term, episodic care,
like patching someone up after a car accident
or during a heart attack. But these days, our
hospitals are clogged with seniors requiring
long term care, or seniors chronically visiting
the hospital as they have no place else to go.
The Canadian Medical Associated refers
to the inappropriate stays of seniors in
hospitals, while they wait for placement in
a more suitable facility, as Alternate Level
Care (ALC). High rates of ALC in hospitals
contribute to clogged hospitals and lengthy
waits in emergency departments and elective
surgery for all patients. For example, in New
Brunswick, a CMA study found that 33% of
their hospital beds were occupied by ALC
patients, of whom 63% had been diagnosed
with dementia – their average length of
hospital stay was weeks or months, not hours
or days, as is the intention of a hospital visit.
Governments must provide access to more
appropriate home or residential care options
to keep medically complex seniors out of
hospitals. Not just to save tax dollars, but for
seniors’ wellbeing. Speaking from personal
experience, a hospital is no place to “get
better,” and no one wants to be in there a day
longer than they have to be.
So what’s the answer? To answer this,
the Canadian Medical Association recently
divided stakeholder representatives into six
groups, one for each of the sectors on the
ideal continuum of care for seniors. They
determined that “healthy aging” must be a
priority; that means creating a society and
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Another issue is that specialty care requires
such wait times that people opt for hospital
stays instead, costing governments, on
average, thousands of unnecessary dollars per
hospital visit, after which, poor coordination
of post-hospital care lands the senior back in
hospital again, awaiting a long-term care bed
or home care. These poor transitions between
levels of care are known to put patients at risk.
We need better fluidity and transition between
the different levels of care seniors need, as well
as better access to specialists or integration of
specialist care in senior care.
The need for end-of-life palliative care that
focuses on quality of life and death, rather
than treatment, is increasingly in demand, but
access to it is limited and poorly coordinated.
A recent report by the Conference Board of
Canada found that fewer than 16% of people
needing it actually received it. The vast majority
of people in that study died in hospital, a
place paid to fix people, not house them while
they pass away, and no one should die in the
discomfort of a hospital.

The Canadian Medical Association also sees
family doctors as key in navigating the tsunami
of seniors, but only if we can lower wait times
to see our doctor. “He or she acts as the central
hub for the timely provision and coordination of
the comprehensive menu of health and medical
services patients need, ensuring medical
advice and the provision of, or direction to,
needed care seven days a week.”

opening line is, “Health care is the single
largest budget item for every province
in Canada.” The report clearly states and
demonstrates that between 2001 to 2016,
provincial spending on healthcare has been
unsustainable. “Indeed,” the report says,
“during this period, healthcare spending grew
by 116.4 percent, outpacing growth in other
program spending and GDP. As a result, we’re
at risk of crowding-out spending on anything
They go on to say that, while it’s
but healthcare, of lowering social
true 98% of Canadians have a
services [to pay for healthcare], and
SENIORS
family doctor, “their ability
requiring higher rates of taxation
CONSTITUTED
to get timely access based
and debt in most provinces.”
ABOUT 16% OF
on a same-day or next-day
THE POPULATION
appointment was among
We should be particularly
IN 2014, but they
the lowest of 11 nations in
concerned about all of this here
consumed 46%
a 2014 survey.” As a result,
in Newfoundland. A recent report
of public-sector
healthcare
Canadian seniors are more likely
by CIHI examining the cost drivers
dollars.
of the healthcare system found “there
to use the emergency department,
is a noticeable east–west gradient in
unnecessarily clog up hospitals, or
Canada, in which the impact of aging is more
experience coordination of care problems
significant in the Atlantic region.”
than seniors who live in countries where
people can see a family doctor within 48 hours.
That same survey also found that only 46%
of seniors could not get in to see a specialist
in under 4 weeks. As a result, our emergency
department use is more than twice that of a
country like France.
In March, the Fraser Institute released a
document entitled, The Sustainability of
Healthcare Spending in Canada 2017. Its

As Canadian baby boomers retire, they will
shrink government’s pool of income tax
payers. Our solution for that on both federal
and provincial levels involves immigration
strategies – import foreign workers to fill gaps
in the workforce from whom we can collect
income tax. There's also talk of progressive
childcare strategies to encourage more
Canadians to have more babies -- these
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The CMA also says we must better integrate
primary and specialist care to keep seniors
out of hospitals, and, make better use of home
care and/or “ageing in place” as these are
cost-effective and what most people want. But
as homecare stands, most of it is currently
provided by unpaid family and friends. The CMA
advocates that any strategy for senior care
must offer homecare providers more support
such as tax breaks, leave, and respite.

25-29
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5,000
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Our province has a strategic healthy aging
plan dating back to the Williams’ and Davis’ PC
eras, though there hasn’t been an update since
the Liberals took over. Our “Provincial Healthy
Aging Policy Framework and Implementation
Plan” had its principles developed and endorsed
through consultation.

HEALTH CARE EXPENDITURE PER CAPITA BY AGE GROUP

30,000

5-9

“People do not inherently have greater needs
for health and social services because they
are old,” the CMA says, “it’s the fact that older
adults are more likely to have complex chronic
conditions that will place greater demands
on healthcare and social services as the
population ages. People who are aged 85 or
older and have no chronic diseases use half as
many health services as people aged 65 to 74
who have three or more chronic diseases like
diabetes and hypertension or heart disease.”

$ PER CAPITA

1-4

senior facilities that keep seniors healthy for as
long as possible. Doing so requires efforts like
providing “the social determinants of health” –
income security, safe housing, and access to
good food and social connections.

plans would ultimately help lessen the costs
associated with childrearing. But securing
more Canadians to pay the taxes which fund
healthcare may not sufficiently do the trick,
and there’s rational fear mounting that this
coming senior-care crisis will crash the system
and force changes, not temporary ones, to
the healthcare system in our province and/or
country, such that by the time anyone currently
50 or younger enters seniorhood, they might
not enjoy the same system their parents did.
If this should bother anyone, it should be
the millenials and Generation X-ers. They’re
already earning wages lower than their boomer
counterparts did, and are way more in debt,
yet, our system continues to take equal tax
revenues from everybody, and spread them
out disproportionately, such that they’ll end up
paying more to get the same thing the boomers
got for less. Unless, of course, dealing with
the boomers breaks the healthcare system
younger generations are paying for, before they
get to enjoy it themselves. People are already
suggesting we ought to start paying medical
fees “at least for certain things,” like we do
for dental, prescription drugs, eye health, and
ambulance services.
A lot is bound to change, and without enacting
a solid plan, now, to brace for it, who knows
what Canada’s healthcare system will look like
in 20 years, after the peak boom from the baby
boomers has rolled through the system.
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year of St. John’s music and
see such variety, let alone the
mastery that comes attached
to each. The isolation of the
province once again comes
as both a blessing and a
curse - each of these acts are
big fish in a small pond, but
have managed to traverse
the country and further to
share their music. The act of
incubation that provides us
with the healthiest offspring,
BY BRAD PRETTY
those willing to explore and
refine their craft. Every act
on the list are not only some
of the biggest go-getters based out
of Newfoundland - they’re those who
make themselves better with every
available moment.

Steve Maloney's

PHOTOS: PHIL MALONEY

The
Memory
Game
Wins Our 2017 Borealis Music Prize

With only a small body of
work over a short period, Steve
Maloney has emerged as one of
the pillars of Newfoundland’s
music industry.
His name has become synonymous with his
powerful voice; a voice that contours into each
song, fixing itself into place and laying bare the
words. With a vocal range and delivery that’s
sultry enough to make virtually anyone swoon
and fill with envy, there’s real magic happening
in every inch of what Mr. Maloney does. But
one does not get paraded through jury after
jury on mere talent alone - it takes a lot more
than just some glowing pipes. No, Steve
Maloney’s work is a veritable showcase of

Maloney did this. Since his debut album in
2014, he’s been on a path towards joining
the next level of Canadian songwriters. From
various festival spots to a residency in Dawson
City as a featured songwriter, he’s cemented
himself as a young wolf of folk music, working
his way to the head of the pack. The Memory
Game immediately connects him to the
Canadian indie milieu. Joshua Von Tassel,
a musical swiss army knife known for
Great Lake Swimmers and Sara Slean,
heads up the record. Prominent guests
Steve Maloney’s
out meaningful roles, but it never
work is a veritable fill
feels as though Maloney is a mere
showcase of what figurehead or icon. He is a driving force,
it takes to
a powerful frontman, and a welcome
succeed.
collaborator. There’s a real dedication to
the souls of the songs - veritable care put
into their excesses and reserves. It moves
what it takes to succeed.It’s divinely
carefully; shifts in thoughtful and unique ways.
gifted talent, work ethic, imaginative
Perhaps most importantly, it’s not derivative. It
songwriting, a striking supporting cast, and
is an original work that could only be released
fine tuned production wrapped into a gift for
from original, ubiquitous creative minds.
us all. And it has earned him a well deserved
gift as well -- Steve Maloney’s “The Memory
To reflect back on a short career, it’s not hard
Game” is the winner of the 2018 Borealis
to see potential being realized. From working
Music Prize.
with industry heavyweights on two stunning
albums, to a pair of Borealis shortlists and
It’s a momentous feat, and not simply
many an accolade in between, it’s certainly
because of the rigorous nature of the tripled
time to acknowledge Maloney as a member of
jury process. His peers on the shortlist that tiny group of otherworldly Newfoundland
Fog Lake, Kubasonics, Amelia Curran, and
songwriters. The time of discussing him
Ourobouros - have each carved out their
amongst the up-and-comers has passed.
own measure of prominence both on this
Steve Maloney, winner of the 2018 Borealis
icy rock and abroad. It’s a difficult task to
Music prize, is a beacon for the future of
compare and qualify such disparate works,
but it’s reassuring to look back on another
Newfoundland songwriters.

The Overcast's Borealis Music Prize is a $1,000 award for the best album out of Newfoundland & Labrador
every year. This year's shortlist was Amelia Curran (for Watershed), Fog Lake (for Dragonchaser), Kubasonics
(for Kubfunland), Ouroboros (for Kitchuses), and Steve Maloney (for The Memory Game).
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2017 Borealis Music
Award was sponsored
by Posie Row & Co.

essential
gear
for the
road

709.738.8284
197 Water Street
facebook.com/thetravelbugs

Just so you know, we give names to Atlanticbased hurricanes to avoid confusion when
multiple storms happen at once. Prior to
the start of each hurricane season, a list
of names is approved to name hurricanes
as they form, starting with a name that
starts with the letter A. The next storm
will be given the pre-approved
name starting with the letter
B, and so on. This list shall
never include a name that
was previously used for
a devastating storm, like
Katrina or Irma; those are
retired from rotation now
to avoid confusion/panic. In

TV SHOWS
1 13 Reasons Why
2 Game of Thrones
3 Riverdale 4 Iron Fist
5 Santa Clarita Diet
It's not a huge surprise people couldn't help
but Google more about Santa Clarita Diet after
bingeing it on Netflix. The comedy-horror
show, staring Drew Barrymore and
Timothy Olyphant, was pretty
weird: Barrymore's family tries
to cope with her new and
insatiable hunger for human
flesh, and its effect on nosey
neighbours and social norms.

"Snake Diet," yeah, let's just jump right to
that one. First off, it was primarily Albertans
searching this, and that's because the term
and concept was coined by an eccentric,
potty-mouthed 34 year old Albertan who is
extremely enthusiastic about the effects of
fasting on metabolism. Essentially, on the
snake diet, you eat one big and high-fat
meal a day, and fast until your next feast.
LOSES
1 Tom Petty 2 Chris Cornell
3 Bill Paxton 4 Gord Downie
5 Chester Bennington
Nothing prompts a Google flurry more than
a celebrity death. It's surprising though, that
Petty trumped Downie, as did Soundgarden
frontman Chris Cornell and American actor
Bill Paxton (perhaps best known for his role
on HBO's Big Love). Also surprising is some
information circulated about Linkin Park
frontman Chester Bennington around the
time of his suicide: he served briefly as
the vocalist in a 2014 re-iteration of the
Stone Temple Pilots; a huge band from
the 90s who also lost their frontman
from tragic circumstances. Who knew?

CWRIVERDALE

Hockey, danger, and pop culture seemed
to top our minds in 2017. It was largely
Googlers in the Atlantic provinces who made
Hurricane Irma top 2017's list, presumably
out of fear it was coming for us -- this was
the most intense hurricane to hit The States
since Katrina, and Wikipedia calls it
"unofficially the second-costliest
Caribbean hurricane on record."
Who's Meghan Markle? She
plays the bleeding heart
law student on the hit TV
show Suits, and is also, as
of 2017, the fiancé of Prince
Harry in the real world. The
two met on a blind date set up

DIETS
1 Apple Cider Vinegar Diet
2 Plant Based Diet 3 Ketogenic Diet
4 Tom Brady Diet 5 Snake Diet

LINKINPARK /

OVERALL
1 Hurricane Irma 2 Meghan Markle
3 Tom Petty 4 Ottawa Senators
5 North Korea

HOW?
1 How do they name hurricanes?
2 How many teaspoons are in a tablespoon?
3 How soon should you take a pregnancy test?
4 How to make solar eclipse glasses
5 How to buy bitcoin in Canada

Any would-be tourists reading our top 5
searches for Canadian news are either going
to think, What a boring country, or, what a safe
place. Our biggest fear seems to be "What's
it like out?," or, burning our eyes out by not
being able to resist a peak at an eclipse. And
it's slightly odd that, more than anything, we're
interested in the two things we know about
already: hockey and how cool Gord Downie was.
As for that BC election, it was
the first time in Canadian
history that an election
saw more than
one Green party
member elected.

THETRAGICALLYHIP /

Yes, The Donald didn't make the cut, but his wife
Melania did. Maybe her name was followed by
the question, "Why did she say yes and marry
him?" As for the top 4, it's no surprise it's 4 white
men being called out for sexual misconduct.
Thanks in large part to the #MeToo movement,
2017 has seen a tidal change in the tolerance
of sexual misconduct, particularly among stars
abusing their power. Good riddance.

CANADIAN NEWS
1 Ottawa Senators 2 Gord Downie
3 Solar Eclipse 4 BC Election
5 Weather

MEGHANMARKLEFANPAGE /

Every year in early December,
Google, our gatekeeper to the
internet and curator of public
information, releases a list of
the top 5 searches per various
categories per country. Below is
what mattered the most to Canada's
collective curiosity in 2017.

PEOPLE
1 Harvey Weinstein 2 Matt Lauer
3 Kevin Spacey 4 Éric Salvail
5 Melania Trump

the event that a season sees more than 26
storms, and we run out of letters of the
alphabet, meteorologists start using names
from the Greek alphabet. PS: there's 3
teaspoons in a tablespoon.

PHOTO:

What Canada
Cared About
in 2017...
According
to Google

by a mutual friend. The rest, presumably, you
know. If not, do yourself a favour and buy a
Tom Petty anthology -- no rock legend has
written as many catchy choruses.
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BULL HORN

SHARE YOURS @ THEOVERCAST.CA/BULL-HORN

TAKE BETTER AIM
“I’m a janitor, a female one, so what I
struggle with mentally, is why there’s so
much piss on the floor beneath urinals?
I am not personally equipped with a
small urinary hose (aka penis), so I can’t
be an authority on the matter of male
urination, or rightfully expect men to
do better (maybe pee streams are hard
to aim?), but how does so much urine
end up beneath urinals? It’s a pretty big
target, and I have yet to meet a man
so well hung he’d miss a big ol’ urinal.
Do men look where they’re peeing,
or, is it maybe just water splashing
around when the urinals get flushed,
and I assume it’s wayward urine I am
mopping up? This is the workplace
mystery of my life now.” – MS. JANITOR

THE PRICE OF PROGRESS
“So pot is illegal and it costs $8/gram
according to a PCSP businessman (not
too far off from the $200/ounce or $7.13/
gram that I currently pay), and when
it becomes legal it will cost $10/gram
plus tax. Yes that certainly does seem
as though the government is focused on
wiping out the black market, as opposed
to seeking as much revenue as possible
doesn’t it? Why the government is
basing legalized prices on black market
prices (what’s the mark-up on black
market goods anyway? 1000% ?!?) is
a rhetorical question, of course. After
all, we’re talking about a plant here.
And while we’re on the topic of rhetoric
questions, how many of those 25% of
Newfoundland and Labradorians who,
when surveyed, stated they will purchase
pot when it becomes legal are already
consumers? That’s the point government
is missing here. Slight chance of new
customers (hey by’s let’s have a draw
with our beers tonight)? Nah, we’re
already smoking it, and we’re not stupid
enough to pay $100 + tax more for an
ounce. Nice try.” – BOOMSHANKER

I SAW YOU, SLIGHTLY
OLDER STUDENT
"I guess I got a low B not a high B in
that class, because I spent so much
time wondering about you; my mind
wandering off from the lecture. The way
your clothes fit, the questions you'd
ask, the funny way you laugh when

something's funny. I waited until the last
day of classes to ask you out. You know,
so things wouldn't be weird all semester
if you said no. But you never showed that
last day, and my heart sank to my boots
and broke. If you see this, and know who
I am, pink-booted 30-somethign brainiac
in the social sciences, come looking for
me near Mustang Sally's on January
12th, for a chat and coffee date?"
– SHY GUY ON A LIMB

MESSAGE FROM A MECHANIC
"Dear everyone who thinks snow tires
are a scam. It was a slow week at the
mechanic's shop. Until the snow came.
Now I can't keep up with repairs from
people nailed by people without snow
tires. Case in point: shut up and put
them on, for all our sakes."
– MAD MECHANIC

DELILAH SAUNDERS' LIVER
FIASCO IS A PERFECT
EXAMPLE OF MODERN
REDUCTIONIST THOUGHT
The conclusions jumped to when Delilah
Saunders was denied a liver transplant
are a perfect example of how the
uninformed public jumps to conclusions
these days, always in a hurry to slay
someone. An organ transplant is a
last resort measure. Your life is hell
thereafter, as you swallow down daily
cocktails of immunosuppressants and
steroids in an attempt to prevent organ
rejection, and it doesn't feel good. So
they found another way and she's fine
now. As well, there is a reason organ
recipients aren't supposed to drink or
smoke leading up to a transplant. It
is statistically proven that things may
go wrong, and for this reason, doctors
don't do it (for your own good, to avoid
lawsuits and poor success results for
the hospital). There's no doubt we've
grossly mistreated indigenous people
in our country: we frigging tore kids
from their families and cultures to
'christianize' them for 100 years,
it's horrendous. But not everything
is a racist affront, and when 'woke'
millennials act like it is, it detracts from
truer causes, and feeds the alt right
everything they need to dismiss the left
as sheeps crying wolf."
– MEDICAL PROFESSIONAL
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No More Garbage Nets!
St. John’s Moving Ahead with
Automated Garbage Collection
St. John’s will be adopting automated garbage collection in 2018.
In an automated garbage collection system, residents put their
garbage bags in bins, instead of under nets. The city will supply
all residents with their very own 240-litre garbage bin, specifically
designed so that garbage trucks, equipped with robotic arms, can
grab, tip, and empty these bins.
A round of public engagement decided a medium sized bin would be ideal; these will hold up to 4
regular sized bags of garbage. These new garbage bins will mean the end of having to cover our
garbage bags with fousty blankets or nets on garbage day. During a council meeting, the mayor
himself said garbage nets are ineffective against gulls and rodents. Because these new
bins are rodent and gull proof, maybe even Newfoundland-wind proof,
you can simply toss your garbage bags into them whenever the bags
are full. That means no more covering a pile of garbage bags with a smelly
garbage net, while donning your PJs in front of neighbours at 7am.
Full details on which collection areas will be included in the first
phase of the automated garbage program will be shared prior to
implementation in 2018. Residents of downtown might not be
part of the automated garbage collection plan.

Some
Stellar
ArtsNL
Projects

to Get Stoked
about in 2018
BY EVA CROCKER

This December, ArtsNL awarded
$286,711 in grants to 47 artistic
projects by new and established
artists in the province. Here’s
some of the exciting work we
can look forward to checking
out in 2018:
MUSIC
Silver Wolf Band’s New Album
Labrador’s Silver Wolf Band will be working on
a new full-length album of original folk-rock
songs that give traditional Labrador folk a
contemporary twist.“Lyrically, the content
touches on traditional folk subjects of oldhomesteads, the natural beauty of the Big
Land, and the uniqueness of the place we call
home,” the band wrote. “Overall, Silver Wolf
Band’s mission with this project is to bring
fresh new music from Labrador to the rest of
the province.” David Goudie of Toronto’s Boom
Box Sound is coming home to Goose Bay to
record the new tracks this February. Silver
Wolf Band will be sharing sneak peeks about
the project on their Facebook page until the
full album comes out in June of 2018.

VISUAL ARTS

ARTWORK : KRISTINASOBSTAD.COM

Kristina Søbstad’s Abstract
Landscape Paintings
Painter Kristina Søbstad will be using her
grant to attend a two-week artist residency
with the Chiloé Museum of Modern Art in
Chile where she will produce a new series
of paintings on canvas. “Exploring remote
locations exposed almost solely to the
elements is where I find inspiration. My work
is drawn to the relationships between humans,
natural environments, and the way in which

WHO GOT
AN ARTSNL
PROFESSIONAL
PROJECT
GRANT?

our environments shape us as individuals and
as communities,” Søbstad wrote. “The artist
residency with the Museum of Modern Art in
Chiloe, Chile, will be a continued investigation
in the state of awareness or the metaphysical
experience that occurs when we connect
directly to our natural surroundings.” The
paintings that Søbstad creates during her
residency will be displayed the Museum of
Modern Art in Chiloe in the spring of 2018,
followed by a home exhibition at the Christina
Parker Gallery in St. John’s in the fall of 2018.

THEATRE
Paul David Power’s “Crippled”
In August, a working production of playwright
Paul David Power’s Crippled won the award
for outstanding production at the Fundy Fringe
Festival in St. John New Brunswick. The
autobiographical show deals with Power’s
experience of living with a disability and of coping
with grief after the sudden death of his partner.
Award-wining playwright Robert Chafe has been
developing the play with Power for the past two
years. The world premiere of “Crippled” directed
by Danielle Irvine will open at the Arts and
Culture Centre on February 5th 2018.

MULTIDISCIPLINARY
Corie Harnett & Bruno Vinhas’
“Reflections Vitaes”
“This project weaves the live performance
of dance and text into a solo show-meetsimmersive art installation on stage,” Harnett
wrote about Reflections Vitaes. Brazilian-born,
St. John’s-based theater and textile artist Bruno
Vinhas and St. John’s-based choreographer/
dance artist Corie Harnett will be collaborating
on an interactive performance piece that
combines movement, monologue, and multimedia set design. Harnett explained Reflections
Vitaes is inspired by the Afro-Brazilian spiritual
and folkloric tradition of Candomblé. “Archetypes
from the folklore will help tell a contemporary
story of relationship to the natural elements,
cultural heritage, and reflections on mortality.
Selected themes from Candomblé will intersect
with an autobiographical account of connection
to Newfoundland ancestral roots,” Harnett wrote.

DANCE
Catherine Wright: $7,239
towards Devil's Purse
FILM
Kerrin Rafuse: $4,000
towards False Light
Rhonda Buckley: $7,500
towards Yes My Dear… Joan
Morrissey
Mark Hoffe: $9,896
towards Stay Clean
Tamara Segura: $9,896
towards C Sharp & D
Suspended
MULTIDISCIPLINE
Leon Chung: $3,000
towards This Lovely Rock
By The Sea
John Moyes: $3,528 toward
The Business of Dying
Lois Brown: $7,500
toward I Am a Genius:
Improvisations for
My Father
Andrea Cooper: $9,712
towards Room for a Pony
Corie Harnett: $7,315
towards Reflections Vitaes
MUSIC
Town House: $2,385
Towards a 2018 Spring Tour
Joanna Barker: $7,500
towards a New Album
Christine Carter: $2,547
towards Homage and
Inspiration

Duo Concertante: $7,722
towards a New Album
Denis Parker: $5,707
towards a New Album
Silver Wolf Band: $9,346
towards a New Album
Maureen Volk: $5,250
towards a New Album
THEATRE
Andrew Tremblett: $4,000
towards Almost Baymous
Robert Chafe: $7,568
towards Take the Wheel
Paul David Power: $7,500
towards Crippled
Ruth Lawrence: $5,662
towards Pray To Win
VISUAL ART
Clare Dawn Fowler:
$3,000 towards Ice Flows
Louis House: $3,700
towards Kumiko Cabinet
Sarah O'Rourke-Whelan:
$2,500 towards Stages
Katherine Walters: $3,523
towards Underwire Couture:
The Fashionable Art of
Oppression
Jason Wells: $3,000
towards Added Dimensions
David M Baltzer: $9,619
towards The Memetic
Self-Portrait
Vessela Brakalova: $7,463
towards Calamity and Glass
Kym Greeley: $8,000
towards Lookout
Pam Hall: $8,547 towards
Common Knowledge Common Place
Jason Holley: $7,425
towards Thinking Caps
Christine Koch: $5,622
towards Exhibiting at and

attending out-of-province
conferences
Louise Markus: $6,680
towards New Found Scapes
Kristina Søbstad: $2,565
towards Artist Residency at
Chiloé Museum of Modern
Art in Chile
April White: $8,546
towards I Didn't Volunteer
for This
WRITING
Nathan Elliott: $4,000
towards Lady Gaga and the
Firing Pin
Allison Graves: $4,000
towards Try Hards: A Novel
Jiin Kim: $3,500
towards illustrations for a
manuscript
Ben Pittman: $3,500
towards Newfoundland
Odyssey: Excursion
Kelley Power: $2,985
towards Milestones
Alex Saunders: $3,851
towards History of my
Fishing Life
Mark Callanan: $9,220
towards The New You
Tom Dawe: $9,220 towards
Untitled (poetry)
Elisabeth de Mariaffi:
$9,220 towards Ginger
Roger's K.O. Style.
Edward Riche: $9,220
towards Violence Anarchy
Baby Mother Daddio Dig
Leslie Vryenhoek: $5,532
towards The Grace of No
Regret
Marie Wadden: $7,500
towards Wordsworth's
Nephew

unique,
creative & custom
wedding decor
Happy New Year from Wedding Designs!
Contact us to arrange your free
consultation.
709-728-5572 • WEDDINGDESIGNSNL.COM
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10 days/nights out this JANUARY

SEE A SHOW!

EVERY SATURDAY Free Women's Self-defence Training Program
Jason Foley's Academy of Martial Arts in CBS is kindly offering a free, 15-week-long
training program in Women's Self Defense. Each Saturday session from 3-4PM will
teach you to neutralize 1 of the 15 most common attacks, from hair pulls to pin-downs.

Stanley Braxton Get Sloshed
on Stage in #NewYearNewMe

EVERY WEDNESDAY Dungeons & Dragons
If you can't wait til the weekends to nerd out, hit up Dragons & Donuts on Stavenger
Drive any Wednesday at 5:30 for a game of Dungeons & Dragons. $12 entry fee; preregister by commenting on a Facebook event or by messaging them.
EVERY WEDNESDAY Trivia Night at The Sundance
They boast "the best menu and price in town," and they're not wrong about Mark
McCrowe's menu being tasty and strikingly cheap. It's a fine way to fuel up for a duel of
the minds at Sundance's trivia night every Wednesday this month. Time seems to vary.
JANUARY 11 A One-off Cooking Class to Beat the Blahs
Billed as "Boost Immunity Through Nutrition," this Simply for Life one-night class is
for people "sick and tired of feeling sick and tired." For $10-15, they'll teach you how to
include fermented and whole foods into your diet, just in time for cold and flu season.
Register at 754-8446.
JANUARY 12/13 Derek Seguin Comedy Show
Award-wining stand-up comic Derek Seguin is a nine-time Just For Laughs veteran,
winner of the Sirius XM Radio Top Comic competition, a headliner at Yuk Yuk’s clubs
across the country, and a regular on CBC Radio’s The Debaters. He'll be joined by some
local talent too. 7:30 & 10pm @ The LSPU Hall.
JANUARY 12-14 & 17-20 Revue 2017
Every year, Rising Tide Theatre’s annual “Revue” provides a comical skewering of
the year’s biggest hooplas and blunders. 2017, more than most years, has left us all
needing a good laugh. The ticketed shows take place nightly at 8PM @ The Arts &
Culture Centre. $30.
JANUARY 19 NLC's "Wines of Bordeaux" Wine Show
France's Bordeaux region might produce the best wines in the world. This wine show
is devoted entirely to them. For $99 a ticket, you'll be able to taste as many as 114
wines from 47 Chateaux, selected by NLC and its partners in Bordeaux. 7-10 pm @ The
Sheraton.
JANUARY 20: Land of the Lakes Play the ABCs! A Rock Show for Kids
Well-established local rockers, Land of the Lakes, recorded their first kids rock album
this year, with the help of their own kids. The music has messages as universal as
"Cookies are okay, sometimes." All the cool kids will be there, and the opening act is a
puppet show. 2PM @ Rocket Room.
JANUARY 26/27 Jodi Richardson & the NL Symphony Orchestra Do ELO
Electric Light Orchestra is one of classic rock's best offerings. This month, an unlikely
but promising partnership of local rocker Jodi Richardson, violin virtuoso Mark Fewer,
and the Newfoundland Symphony Orchestra will bring their music to new heights at the
Arts & Culture Centre.
JANUARY 28 Sparks Literary Festival
Come check out a tour of literary genres and local talents on display from 10:30-6.
There'll be something for everyone at these 4 sessions, and plenty of great chats and
readers, from the likes of Mary Walsh and Lisa Moore, to names you're yet to love, as
well as the Irish sensation Colin Barrett.
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B Y E VA C R O C K E R

Stanley Braxton Improv is
hosting #NewYearNewMe, an
improv show with a twist at
the LSPU Hall on Saturday,
January 20th. As soon as the
lights go up, the performers
will start drinking and they’ll
be knocking ‘em back for the
duration of the New Year’s
Eve themed program.

play in the audience’s hands.
“This is one of the only shows I’ve
been nervous about because we’ve put
ourselves outside of our comfort zone,”
said Hammond. “The last time we did it
we had a script to fall back on, but this
time we’re really putting ourselves in
handcuffs and trying to solve a Rubik’s
Cube blindfolded.”

When Stanley Braxton formed in 2011,
there were no professional improv
troupes working in St. John’s. Stanley
The show will begin with a series of
Braxton filled the void and then some;
over the past six years they’ve
short, Whose Line Is It Anyways?
been putting off regular gigs,
style improv games. Once
filling venues like the LSPU
the performers get a glow
Hall and Majestic Theatre,
on, they’ll move on to a
We’re seeing what
and even launching
one-act play set at a New
kind of scenario we can
the hugely successful
Year’s Eve party. The
put ourselves in to make
Braxton
Comedy Festival.
play will be completely
doing a one-act
So
Hammond
is nervous,
improvised and shaped by
play harder.
but
he’s
also
excited
about
audience suggestions. “This is
taking on a new challenge. “We’re
like NASCAR; people are coming
seeing what kind of scenario we
for the crashes,” said Artistic Director
can put ourselves in to make doing a
Mike Hammond. “People aren’t coming
one-act play harder. We’re creating a
to see a Robert Chafe play, they’re not
play, but we’re giving ourselves one hell
coming to see Shakespeare, they’re
of a restriction, which is our sobriety,”
coming to see how far we can throw the
Hammond said.
Frisbee and then run and catch up with it.”
This isn’t the first time the Stanley
Braxton crew have gotten sauced on
stage. Two years ago they put off “24
Hour Drunk Play.” For that show, the
troupe had a few drinks and wrote a play,
then performed it while drinking in front
of a full house at the LSPU Hall.
The performers brought their scripts on
stage with them, but ended up improvising
most of the show. This year they’re upping
the ante by foregoing the scripts all
together and leaving the direction of the

Hammond says the audience are more
than welcome to join the performers in
enjoying a few drinks during the show,
but it’s important to the troupe that people
drink responsibly. He hopes people will
lean toward getting tipsy as opposed to
inebriated if they do decide to drink.
“Like all of our shows, the atmosphere
is going to be very welcoming, people
are going to be having a few drinks and
having a few laughs ... this is just a silly
idea we had, and we want people to come
out and get silly with us,” Hammond said.

The last time we did it we had a script to fall back on, but this time we’re really putting
ourselves in handcuffs and trying to solve a Rubik’s Cube blindfolded.

Mulling
Over
Monroe's
The Chinese Joint
Cheeseburger That
Gets People Talking
Also Spawns Debate
On Stereotypes
BY FELICITY ROBERTS

One wet, windy night last month,
the kind of November night that
no one in their right mind would
venture out in it given a choice,
I decided to order some take
out Chinese food from my go-to
delivery spot, Monroes.
Much to my surprise, my partner , who has
resided in St. John's for 18 years (much of that
downtown), had never tried their food before.
Pretty wild, I thought, but I had no idea what
was to come.
Foodwise, what came was exactly what we
had ordered; pretty standard chicken balls,
equally passable but mundane mushroom
fried rice, and a simple but delicious deep
fried tofu dish with tender bok choy and fresh
broccoli in a light sauce. We ate, we were full,
nothing out of the ordinary at all. Then I posted

on the internet. “Dave has just tried his first
feed of Monroes.” The internet lit up, inspiring
more conversation than any single post of mine
has since I wrote about the seal hunt last year.
There's a story in this, I realized. Again, I had no
idea what was coming.

at Healy's was salvaged by a greasy feed from
Monroe's.” But not everyone loves them so
much. The criticism split into 2 main parts;
the quality of the food and, more discussed
and ultimately more interesting, people's
impressions of the décor and hygiene.

The story's main character is not the customers,
the owner, or this writer. It is the Monroe's
cheeseburger, so much the stuff of legend that
if we had a local Indiana Jones, he would be
questing for this long before the Ark; a golden
slice of processed cheese glinting beneath
the cover of pallid buns like buried treasure
beckoning him ever closer. This local burger
is loved on a level usually reserved for hockey
teams and favourite classic rock artists.
Everyone has heard of it, it gets people
talking, and sometimes tensions rise.

I'd never been to Monroe's, it's takeout status
being one of its big draws for me, but now I had
to go. Was it really unhygienic, as some had
suggested? No one had said "don't eat there,"
but several had said "don't go pick it up yourself
or you'll ruin your appetite." I found it sparse
and in need of some superficial repairs, I will
admit, but not dirty.

Very few people will diss the
cheeseburger itself. A basic affair
with a few classic fixings, it is a solid
burger for its easy-to-love price
tag of $3.30. Of over 40 Monroe's
cheeseburger anecdotes reported
to me, a mere 5 questioned the
sanctity of the item, and only 2 of those
were really negative. There's little ground
to stand on to dispute the popularity of the
Monroe's cheeseburger. I'm not sure if I've ever
ordered a Monroe's feed without a burger,” one
respondent said. “Loves a cheeseburger platter.
With the works. Juicy. Tender. Melt in your
mouth. Mmmmonroe's burgers. Nothing like
them. Just like homemade” added another.
“A cheesebuger was always an addition to any
order of food. Hell, a second cheeseburger was
added to a cheeseburger platter,” said a third.
While not exciting people quite as much, there
were many good stories about the Chinese
food as well. Monroe's has been in business for
ages, and as one friend testifies “for historical
context, I can attest that they've been solid
since at least the 90's. Many a Saturday working

LOVES A
CHEESEBURGER
PLATTER!

The woman who brought me my food was
friendly and neat as a pin in her almost
glamourous old school hair net. The splashes
of colour around the door dividing kitchen from
customer area were quite pleasing. I could now
see why some described it as homey.
In the spirit of due journalistic diligence, I read
their Food Premises Inspection Reports back to
2105 while I ate my cheeseburger back at home.
There were certainly infractions, but most were
fairly ridiculous to me. Storing packaged food in
grocery store bags and bins rather then foodsafe
bags, no hairnets, unlabeled sanitizer, and
failing to close the door between the residence
part of the building and the kitchen were, in my
opinion, small issues. Hygiene was criticized in

some reports (as a non-critical issue though),
but any major infractions have been listed as
corrected. The only real warning I will give is
that it seems there may be a sagging bathroom
subfloor, so watch your step if you need to visit
it while picking up your food. Perhaps there are
larger issues than I know, or perhaps in our
age of glitzy appearances people have confused
thrifty with unclean. At $3.30 a burg, how much
decoration do you need?
This is where food politics enters the picture.
Tired stereotypes about Asian restaurants
serving cat meat luckily didn't come up much,
but if you are among the people in St. John's
who still thinks that's funny, I have news for
you. It's not. More worrisome for me were the
number of mentions of poor hygiene in online
reviews I read. Again, it's not sparkling and
scented of bleach, but I've eaten in
many fast food take outs that were
similar who do not seem to experience
the same level of critique. In a New
York Times article, successful chef
Andy Ricker says for some odd
reason, people seem to believe
white-owned restaurants are cleaner,
which impacts on food borne illness
rumours. Andrew Simmons writes in
Slate that people have a statistically
higher incidence of blaming Asian and Mexican
restaurants specifically for instances of food
poisoning, in which the exact cause of illness
has not yet been determined. Not cool.
With the leftovers from my last feed of Monroe's
chilling in the fridge, wondering if I should have
bought one of the jaunty hats at the checkout
as a souvenir, I feel like I've entered a special
club. Those who love Monroe's seem to love
it enough to make up for those who don't. As
for my favourite "sit down Chinese restaurant"
these days, it's the Hong Kong specifically for
their shredded pork, Chinese mushrooms, and
salted cabbage dish , though the Hong Kong
fried rice is pretty darn good too. Happy eating!

Coldest Night of the Year is a family-friendly
walking fundraiser to support Choices for Youth.

WALK WITH US
START A TEAM TODAY! CNOY.ORG/STJOHNS
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NEWFOUNDLANDIA

BY CHAD BENNETT

The Ice Wall Of 1862
Game of Thrones has Castle Black, we have Twillingate,
and by 1862 we both had epic ice-walls.
The memories we take forward inform who we are and where we are going. Some
memories, better off forgotten, persist. Others, nearly lost, deserve to be carried. The ice
wall of 1862 is one of the latter.
The spring thaw, which had always opened the world up to trade, planting, and fishing, was
keenly anticipated in some quarters and desperately required in others. Unfortunately and
unbeknownst to locals in 1862, there was a much longer wait in store than normal.
With the seas opening up and the snows melted, ships and fields were made ready for
use, however 1862 would be the year without spring. The winds changed and the rain
stopped falling. A gale blew strong and steady from the North-East, the sea began filling
with pans of ice. A week later no water could be seen, instead a solid ice pack stretching
to the horizon. The wind kept pushing and the ice kept coming.
Weeks 3 and 4 brought ice onto the shore, chasing the fortunate boats from the water and
crushing docks, wharves, and the less fortunate. And still the winds blew and no rain fell.
Ice began to pile and stack along the coast growing ever larger, reaching ever higher and
pushing inland with what seemed like menace. Expeditions were launched to gauge the
extent of the ice and others on foot made increasingly dangerous sealing hunts as need
gnawed and grew sharp. All returned empty handed and none the wiser.
The entire North coast of the Island became a garrison cut off from the world and under
siege. They had been denied the land, its soil a dried and wind-whipped husk spurning all
attempts at life. All but the deepest wells were dry, and the growing mass of ice prevened
any possibility of re-provisioning. Winter stores were all but gone, root cellars which
were threadbare at the start of spring were now pillaged for every last crumb. It would be
another 30 years before the railroad would open up the country. No help would be coming.
By week 6 the ice was towering over the landscape, rivalling the nearby hills. The fortress
wall was punctuated by iceberg skyscrapers creating a skyline of ice. We could only wait
and starve on the wrong side of the wall.
The howling North-East wind blasted the coast not ceasing, not slacking for a moment,
every minute, every hour, every day for 52 days. Not a drop of rain fell for over 2 months.
On the 53rd day, stillness and quiet pervaded through the close air, broken only by the
low groans and wild crackles of moving living ice; a warm wind starting from the south.
Eventually, the wind always changes. Some things we should never forget.
(This re-imagining has been based on real events as recorded by
D.W. Prowse in A History of Newfoundland p.492)
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for their benevolence: Honey
Sherman was the daughter
of Holocaust survivors, and
so the Shermans donated a
record-breaking $50 million
to the United Jewish Appeal.
Sherman's Apotex Foundation
has also donated 50 million
dollars worth of medicine to
disaster zones worldwide
in the last decade, and gave

RMAN

The premature funerals of
Barry and Honey Sherman
have come and gone, and
were attended by thousands,
including Prime Minister

science program at age 16,
a record at the time. He has
received a Governor General's
award and held a PhD in
Astrophysics. He made his
money in the Pharmaceutical
trade (the companies he
was affiliated with were the
first to secure rights to make
Valium and Prozac), but
Shermans are best known

SHE

Benevolent Billionaire
Couple Found Dead in
Their Home

Justin Trudeau. It's still not
clear how or why they died
together in their home, but
Toronto Police have been
clear that "Everything in this
case raises an eyebrow."
Barry was worth 3 or 4 Billion
the day he died, and was a
pretty big deal his whole life:
he entered the University
of Toronto's engineering
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What's Going on in the World?
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charitibly in
many other
ways, including
funds to build a
major geriatric centre
in Toronto, and, significant
contributions to United Way. At
the time of this printing, police
have revealed very few details
of their death, other than that
they both died by hanging.

The case is
being lead
by homicide
investigators who
are working through
scenarios of double homicide,
double suicide, and murdersuicide. Their bodies were
found by a real estate agent,
and there was no sign of
forced entry into their home.
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Parkinson's Can Now
Be Diagnosed with a
Simple "Sniff Test"

Who Owns Newly
Available Resources
as a Result of
Climate Change?
The Arctic is warming from
climate change, and the ice
is melting, and we've all seen
the pictures of desperate
polar bears with no ice to
stand and hunt on. One
species' plight is proving
to be another species' fight
for rights to resources, as
melting Arctic ice unveils
new bounties, or opens up
new territory. For example,
there's been a profitable
influx of snow crabs on
the Arctic coast of Norway
as a direct result of global
warming shifting the species'
range; these creatures were
never seen near Norway's
islands of Svalbard at the
beginning of this century.
Now they're there, and
models project they could be
worth 1 billion a year for the
country. The Norwegians

have already
seized a Latvian
boat trying to cash
in on these crabs.
It's the first
of many coming
mini-wars over
who will own
what, in the
bounties being unveiled by
climate change. More open
waters means more fishing
grounds; Norway is already
telling EU countries that
Norway owns the newly
available area. As ice melts
away as a barrier to oil
exploration in the Arctic,
we're seeing similar claims
being made. Russia has
already starting prospecting
(and claiming they own land
farther north than many feel
they do) and the US is about
to start prospecting up North

in newly exposed areas.
Russia has even set up a new
Northern military base that
has NATO uneasy. Canada
has mapped a newly widened
Northwest passage, and the
United States is challenging
Canada on owning it
exclusively. The passage
will provide a shorter route
between Asia and Europe.

Back in October, media
worldwide were talking
about the woman who
claimed she could "smell
the Parkinsons" in people with
Parkinsons. It was a fun news
story, but a lot of readers dismissed it. Parkinsons starts
with a victim's motor function failing to the point of shakiness and difficulty
walking and ends, typically, in dementia and premature death. It affects as many as
10 million people a year. The super-nosed woman's name is Joy Milne, and she lost
her husband to the disease. She says that 6 years before he was officially diagnosed
and showing symptoms, she detected a change in him. Not in his motor or mental
functions, but in the way he ... smelled. After her husband's diagnosis, she joined
the charity Parkinson's UK, and was flabbergasted to detect the exact same smell
in everyone she encountered with the disease. She mentioned this to scientists,
some of whom were intrigued. Researchers at Edinburgh University put her nose to
the test by having her smell the shirts of people with and without Parkinsons and
she was undeniably accurate. She even insisted one of the control subjects also had
Parkinsons. Eight months later, he was diagnosed. Because of all of this, scientists
are currently and legitimately investigating what causes this distinct smell associated
with Parkinson's disease. The latest news is that a team from Manchester has found
distinctive molecules concentrated on the skin of Parkinson's patients. They cause
the smell that could finally provide doctors with the ability to definitively diagnose
people with Parkinsons. As it stands, diagnosis is essentially a best guess, based on
symptoms a patient exhibits.
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Evolution Of A Filmmaker
A Profile Of Tin Bird Productions’
Lian Morrison
BY MARK HOFFE

Although her love of storytelling
began in childhood, Lian Morrison’s
filmmaking journey took off with
international stride at the Prague

the Fisherman (2016). The film follows Huang
Yuechuang, a 77-year-old cormorant fisherman
who is the last of his generation to carry on the
traditional type of fishing in rural China.

Film School.

In China, Morrison faced an onslaught of near
crippling obstacles.

“I absolutely loved film school,” Morrison says.
“They didn’t teach as much theory as many
film schools. They focused more on practical
hands-on learning. I got to write, direct, and
edit six films during my time there, and I got
to live in one of the most beautiful cities I have
ever been in while doing so.
“It was an international school and I was one of
the only two Canadians there, so our class was
a mixing pot of people from all over the world.
It was a great sense of community. I learned a
lot and toughened up a bit.”

Her tuk-tuk crashed and she was forced to cover
the damage out of her film budget. Her local
production assistant didn’t speak much English.
Her computer crashed and she lost all her
footage. Luckily, an Apple tech helped her find it.
“This was one of the most crazy experiences of
my life and I learned a lot,” Morrison says. “You
should always trust your gut. I think this applies
to a lot of areas in your life and filmmaking is no
different. Make sure to speak up when things
aren’t working. A couple times I chose being nice
over being honest, and it never works out. I also
think it’s important to make sure you are one step
ahead. Hope for the best, but plan for the worst.”

Morrison’s immersion into editing was
more necessary than desired, but once
Flight of the Fisherman eventually won
comfortable with the Avid editing
two awards, and Morrison won the
program and fascinated by how
Emerging Filmmaker Award at
stories are stitched together
last year’s Nickel Independent
in post-production, she fell
Her
tuk-tuk
Film Festival. She’s also busy
in love. “Editing is really the
crashed and she was
shooting
her second documentary
second phase of directing,
forced to cover the
Taking
Root
– about foraging in
and that’s why directors and
damage out of her
Newfoundland
– and running Tin
editors work so closely together
film budget.
Bird Productions, her photography
and often pair up for their entire
and video business. “Ideas are nothing if
careers,” Morrison explains. “It’s also
you never put them into action, so just put
under appreciated. What viewers see is the
yourself out there and start writing scripts, do
final product and they have no idea what kind of
online tutorials, and participate with local film
footage the editor was given, so it can be hard to
festivals and programs,” Morrison says. “Find
tell when an editor really saved a film.”
like-minded people and start collaborating.”
Words of wisdom from one Newfoundland’s
most promising filmmakers.
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Once graduated and back in Newfoundland,
Morrison’s story continued its international
setting with her first documentary, Flight of

THE ENTHUSIAST!

BY LAUREN POWER

Learn-to-skate
For Grown-ups!
Just because you didn’t learn how to
skate when you were a kid doesn’t mean
you’re doomed to sit rinkside every winter
for the rest of your life.
Whether you want to learn to skate, or you just need to brush up on the finer points of
not falling down, CBS Skate Club and Prince of Wales Skate Club offer adult learn-toskate programs, tailored specifically for those 17 and older.
The Prince of Wales adult program operates on Wednesday evenings at Feildian Gardens
(244 B Pennywell Road), and teaches the CanSkate program. CanSkate is a basic learnto-skate program that can accommodate all ability levels, including absolute beginners.
Before you hit the ice, you need to get your skates on. “Get a good fit,” says Barbara
Kirkland, Executive Director of the Prince of Wales Skating Club. “When purchasing
skates buy lace-up hockey or figure skates - not the moulded plastic skates. Ask the
professionals at the store to help you fit your skates properly.”
When you’re out skate shopping, wear a pair of tight-fitting socks or tights, the
same pair you’ll be wearing when skating. Whether new or second-hand, firm ankle
support is essential. Skates should fit snugly around the ankle and heel with some
room for movement of the toes. The space at the back of the heel should be no more
than a pencil-width. When you walk around in the skates off the ice, they should feel
comfortable, not pinched or loose.
“I would recommend putting skate guards on and walking around your house in your
skates, prior to attending classes, to get used to them on your feet,” says Kirkland.
“All skaters must wear a CSA (Canadian Standards Association) certified hockey
helmet,” says Kirkland. For your helmet, the fit should be snug, and both the
strap and the helmet should be adjustable.
“New skates do not come sharpened, so you will need to
get them sharpened,” says Kirkland. You can get your
skates sharpened at a number of places around town for
less than $10. It’s recommended that you get your skates
re-sharpened after approximately 30 hours of skating.
As for skate-friendly clothes, dress for warmth, but allow
for movement. A full ski suit will keep you warm and dry
(and add a little padding for falls) but may restrict your
movement. As with most cold weather activities, dress in layers: a base layer of long
underwear under sweats, sweaters, and jackets. Above all, warm mittens or gloves are
a must. For many reasons, long scarves are not advised. “Our Adult CanSkate program
is currently taking registration for our Winter Adult CanSkate session until the session is
full,” says Kirkland. In late December, the program was half-full.
To find out more about adult learn-to-skate programs, visit Prince of Wales Skate
Club (powsc.ca) or CBS Skating Club (cbsskatingclub.com).
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BY DAVID KEATING

Is marijuana addictive?
Yes, says Jeff Bourne.
Bourne is the Executive Director of the
U-Turn Drop-In Centre in Carbonear, a nonprofit that offers what Bourne calls “a clean,
safe space” for anyone struggling with
addictions issues.
Last year, U-Turn had an astonishing 6000
unique visits from people in recovery from
a variety of addictions. “A drug is a drug,”
says Bourne. “My view is, it’s all according
to what is does to you mentally. It’s the
behaviour that comes with the drug.”
Bourne has seen first-hand the impact that
marijuana addiction has had on people’s
lives. “There are people that after a short
time of smoking it, they have to smoke it
three, four times a day – or even more,”
says Bourne.
“By the time they come to a point where
they’re physically addicted, when they come
to see us, there’s no difference then from
someone who is abusing OxyContin daily.
The thing with marijuana, it’s more cost
effective -- it costs a little bit less.”
Ahead of the 2018 legalization of marijuana,
Bourne was given opportunities to consult
with government on points
of policy. From his initial
reservations about the
impact of legalization,
Bourne now looks at
the positive side of a
government-controlled
marijuana source. “I’m
at a point now, from a

“On the ground level, you don’t really see
it in the public eye, but behind the scenes
the government is putting a lot of time and
effort for both mental health and addictions.
It might take another little while before you
see this stuff unfolding,” says Bourne.
Despite the promise of increased future
spending on addiction and mental health
issues, the current gap in support services
in rural Newfoundland points to more
immediate needs. Hospitals and centralized
treatment centre may allow a person to
get sober, but follow-up support in smaller
communities remains an issue.
“They’re going back to a community and
there’s no support, says Bourne.“No NA
(NarcoticsAnonymous), no AA meetings.
So they’re just back into the same
environment. If you’re hanging with a
community of people in recovery, chances
are you’re going to stay clean and sober.”
Will addiction landscape change with the
legalization of marijuana, and will it open
the door to other addiction issues for
individuals? The ‘gateway’ theory – the
idea that marijuana use would lead to
harder drug usage – had passed out of
addictions theory, but appears to be making
a comeback.
A recent article published in the New York
Times on Dec. 7th – entitled “A Comeback
For The Gateway Drug Theory?” – points
to new clinical studies in rats that shows
usage of one drug creates a “more
permissive” environment in the
brain for other. While a long way
from human-based experiments,
it is reopening a debate many had
considered settled.

BY EVA CROCKER

Since opening in the spring of 2017, The Grounds Cafe (located in
the Murray Meadow's Garden Centre in Portugal Cove) has been
generating a lot of buzz with a menu that focuses on farm-totable freshness.
Throughout the spring and summer, the cafe established itself by dishing up a
flexible menu of light breakfasts, lunches, and afternoon snacks that showcased
produce from Murray Meadows and other local farms. "I like to keep it light, fresh,
delicious, and a little bit different than your average café. We have some neat twists
on classics and some originals," said Head Chef Nick Van
Mele, "I just want it to be a fun, fresh place to eat."
As we settle into winter, Van Mele is preparing for
the challenge of maintaining a vibrant and creative
farm-to-table menu during Newfoundland's
dreariest months. The winter menu will highlight
preserved and cellared local vegetables, Van Mele
says some of the ingredients will be heartier than
the Cafe's summer fare, but the dishes will still be
light and healthy. "We’ve been saving stuff like beets,
baby carrots, turnips, radishes -- hardy vegetables that
you can keep in a cooler and they’ll stay good as long as you
treat them well," Van Mele said.
The Cafe will also be experimenting with new ingredients during the winter
months, for example local seaweed. One of The Grounds most popular meals is
their vegan and gluten free Tofu Bowl (which usually features a lot of fresh leafy
greens, veggies and tofu). It will be getting a winter makeover. The new Tofu Bowl
will be made with a dashi seaweed broth, noodles, and root vegetables.
Van Mele is looking forward to conquering this winter and he's especially stoked
about the exciting developments the cafe has lined up for summer 2018. The Cafe
will have its liquor license and will be hosting lots of pop-ups and community
events. "We've got some big stuff planned for next summer, we’re going to hit the
ground running this year. For example, there’s been talk of an outdoor clay oven
where we can fire roast vegetables, we'll pick them right off the plant and roast
them pretty much in front of the customers," Van Mele said. "So watch out for next
summer because it's going to be fun."
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THEGROUNDSATMURRAYS

MARIJUANA
ADDICTION?

As a member of the Recovery Council
for Mental Heath and Addictions, Bourne
was also consulted by the provincial
government on their future action plan for
mental health and addictions. At a current
provincial health budget spend of 6% for
mental health and addictions – far below
the national average, according to Bourne –
the province is targeting an increase to 11%
within five years.

THE GROUNDS
CAFE GEARS
UP FOR A
HEARTY
WINTER
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IT’S 2018.
SHOULD WE
BE TALKING
ABOUT

harm reduction perspective, at least if it’s
legalized, you know what you’re buying,”
says Bourne. Through his work in the
addiction field, he has heard stories of
cocaine and fentanyl-laced marijuana.

HOT TOPIC

The document also reported that as of
2017, nearly 2000 have trained for and
are working in the construction trades
in the province, and that while only 1
per cent of tradespeople engaged in the
construction phase of the 1990's Hibernia
offshore project, nine per cent of the
tradespeople involved with 2016's Hebron
project were female. Power wants the
province to push to put more effective
policies in place for women. “My
feeling is that when the province
negotiates benefits agreements
The numbers
government of Newfoundland
with industry, they could be
of women completing
put in quotas and targets and
negotiating these workplace
apprenticeship
made sure people followed it,”
issues. They could negotiate
programs have
not changed
she said.
work arrangements that would
much.
allow women access in greater
In fact, Newfoundland and Labrador
numbers,” she said.
is the only province that puts targets
and goals in place and makes companies
Power’s research shows that women’s role
accountable, Greeley says. Greeley really,
as family caregiver can be a big barrier to
really wants the province’s good work to be
apprenticeship completion and transition
recognized.
to work. Power said simple changes would

BY MICHELLE PORTER

Only Change Will Change
Things for Local Women in
Trade Apprenticeships
You can tell me what it
means to this story you are
reading right now that even
though women in trade
apprenticeships get a hell
of a lot more support in this
province than in the rest of
Canada, there’s still a lot of
barriers nobody is paying
attention to.
Do I write a story that says “yay, you’re getting
a lot of things right and you don’t suck as
much as everyone else does?” Or do I step
over all that good stuff and say “come on
guys, you can do better?” I haven’t decided
yet, and I’m into the second paragraph, but
whatever, right?
The lede I was going to write for this story goes
something like this: New research suggests
that women still face significant institutional
barriers that keep them from completing
apprenticeship trade programs. It’s a bit plain,
maybe, but it’s the crux of what Dr. Nicole
Power told me about what she’s learned after
spending years studying the issue.
Power is a professor at Memorial University
who studies work and mobility, and
she’s recently focused her attention on
women and access to apprenticeships.
“The numbers of women completing
apprenticeship programs have not
changed much despite a really aggressive
awareness campaign. My research tells me
it hasn’t changed much because the work
environment has to change,” Power said.
So that’s a pretty critical take on it, right?
But there’s another story here too, the one
journey electrician Joann Greeley wants to
tell. “In Newfoundland, we’re leading the
way in North America. Why? Because the
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Power wants the province to do even better.
Current policies focus on how to help
women fit themselves into a program or
workplace, she said. A different approach
is needed to bring significant numbers of
women (or any minority groups) into an
organization or workplace. “We need to
change how we think about work,” Power
says, whose research is part of the On The
Move Partnership at Memorial University.
"That’s the argument I want to make.
Nobody’s talking about that. The focus
is on how do we get women into these
workplaces. There’s very little attention paid
to how the work environment itself impedes
women’s access. It’s not sustainable.”
The people I talked to said it’s hard to tell
exactly how many women are involved
in the trades. Different organizations and
sectors collect numbers in different ways,
and sometimes not at all. Some key areas
do show an increase, but whether these
are large gains or small ones is a matter of
interpretation.
Female membership in building trade union
locals increased from 4.14 per cent to
5.49 per cent between fall 2013 and spring
2015, according to a new report by the
Diversity Network called “Using Balance
to Build: Supporting Gender Diversity in
Newfoundland and Labrador Construction
Trades 1990-2017.”

help a lot: a work culture that doesn’t insist
on working long days and overtime, and
affordable childcare that makes sense.
“Even though having daycare on a worksite
sounds really great, if you have to work
a twelve-hour day, then you have to drop
kids off at daycare by five or five thirty in the
morning to make it to the site by six. If you
commute to your worksite, that could mean
your kids have been pulled from their beds
as early as four am. You leave work at 6
pm, pick up the kids and maybe arrive home
by 7. That model doesn’t work,” she said.
Power says that the lengthy commutes
are a critical factor because most workers
choose to live in urban centres, while most
of the big project work is located in rural
and remote areas.
Greeley points to a lot of positive changes
that have already happened. She’s rarely
the only woman at a worksite. She says she
knows lots of women whose husbands stay
home to take care of the kids. The culture
is getting better. “Even in 2017, companies
are still biased toward hiring women
construction workers. But we don’t have
half the problems other provinces and other
states have. Do we have a ways to go?
Yes. But within the province now, there are
way more of us working in trades and that
changes the culture. By numbers alone, we
are changing the culture,” she said.
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Dr. Colin White is from Torbay,
but his benevolent work as a
plastic surgeon has been taking
him worldwide.

Operation Rainbow Canada (ORC), which is a
100% volunteer and non-profit organization
based out of Vancouver. ORC's plastic surgery
group, which focuses on cleft lip and palate
surgery as well as burn reconstruction, has
served thousands of underprivileged patients
(mostly children) on nearly 30 missions. On
Dr. White's recent mission to India, his team
performed a whopping 80 free surgeries
for over 60 patients, who would not have
otherwise been able to afford
such treatment.
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MUN Med School
Grad Doing Good
Worldwide

For example, he has been there for what are
known as "throw-away children" in China.
These kids were orphaned by their parents
because they were born with cleft lips;
something Dr. White was able to fix for them.
East of China, Dr. White has also put his
plastic surgery skills to use for women
in India who were the victims of
"spousal acid attacks." These are
just 2 of the 4 international
missions he's been a part of and
he's still young. He is part of
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