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THIS JUNE WAS THE
COLDEST ON RECORD.

No Wonder Snodden's
Outta Here.

According to the Weather Network, the
average high temp for June in St. John's is
only 10.9 degrees. This year was brutal: As
of June 26th, we had only 3 days in the teens,
and people in central were shovelling to
get to work on June 26th. Imagine the poor
tourists who never packed their mitts.

Tell Us Your
Best Sunny
Day Daytrip
Destinations
We've braved June-uary and made it
to July, and begged you to spill your
secrets for the greater good, and tell
us your favourite one-day getaways
in NL, so we can all get the most out
of our short-lived summers. Bonus
points for telling us why, and/or
sharing a personal story about
your day there.
"Grates Cove! An afternoon ramble through the
stone-walled meadows at the stunning tip of
the Baccalieu Peninsula with 360 views. Top it
off with the most amazing scoff ever at Grates
Cove Studio where Cajan and Newfoundland
cuisine mingle with just a hint of Korea.
Courtney and Terrence are imaginative chefs
and hosts, exuding the warmth and wonder of
the place." - TOM GORDON
"St. Vincent’s beach — Take a drive all the
way around the Irish Loop (Route 10) and
plan to stop at this beautiful beach. Last
summer, we happened to have perfect timing
with whales near shore jumping and playing.
Stop at the restaurant/inn in Trespassey for
supper!" - ANON
"Soldiers pond is the most beautiful swimming
spot in the city. Just a 10-minute hike (straight
up) from Fort Amherst, and there is a calm
and beautiful pond to swim in. It feels almost
exclusive!" - SHAWNA

Ferryland
Lighthouse
Picnics

NEW BAKERY ALERT!

Tulip Baroo on Harvey Road
59 Harvey Road -- formerly Jumping Bean
across from Tim Horton's -- will soon be Tulip
Baroo. "We specialize in desserts and breads
that are both vegan and gluten-free, while
maintaining a strong emphasis on quality
and creative artistry."

Cape St. Mary’s is home to 24,000 Northern gannets, and hundreds or
thousands of other birds, like thick-billed murres, razorbills, and double-crested
cormorants. All of which can be seen from as close as 10 meters away.
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"Clarke’s Beach for the Newfoundland
the reserve itself, to take in the Interpretation
Distillery seaweed gin drinks in their bar,
Centre, walk to Bird Rock, and whale
and Stone Jug in Carbonear for a feed!
watching. Other mini highlights along
Or Out to Trinity Bay to fadder's to
the way are Cataracts, Gooseberry
go cod jigging." - ANON
Cove, Castle Hill. Cape St.
Most common
Mary's is a special spot for
suggestion?
"If you don't mind a bit of a
birders, hikers, nature lovers,
drive the Bonavista/Trinity Bay
and those just going for the
area is a great place for a day
Sunday drive. Met my husband
trip. You could start your day
there, so it's also our special
with a coffee and a treat at the
spot!" - MERCIA CONWAY HARRIS
Two Whales Cafe in Port Rexton,
then go for a hike on the Skerwink trail.
"Cape St. Mary’s Ecological Reserve and
After your hike, head to the Bonavista Social
have lunch at The Loft in Branch! Beautiful
Club (which is actually in Amherst Cove, don't
drive, magnificent gannets at Cape St. Mary’s
let the name deceive you) for lunch: It's the
and great food at The Loft!" - ANON
best pizza around, and a great view. Follow
up lunch with a dip in Rattling Falls, a small
"Take a drive south from St. John’s along
water fall/swimming hole off route 230. End
route 10 (the Irish loop). Stop at Witless Bay
your day at the Port Rexton Brewery, or if you
and take a boat tour to see some cool birds
have the time, a drive through Trinity would
(puffins), or just stop and look out on the four
also be worth it." - VICTORIA
islands of the Witless Bay ecological reserve.
Then keep going south to La Manche park,
"Salmon Cove Sands, tolerable distance for
and take a short hike into the suspension
a day trip to a sandy beach in a genuinely
bridge, which connects to the east coast trail.
picturesque cove, stop off in Brigus on the
You might even spot an iceberg. If there’s
way!" - IVY PROFUN
still a few hours of daylight left, you can head
onwards to Ferryland and check out the
"Dart out to Twillingate, b'ys. Spiller's Cove
lighthouse there. They do picnic lunches made
or Lower Little Lighthouse Trail are deadly
in-(light)house from Wed-Sun until 3:30pm,
hikes, right along the coast, like, RIGHT along
book in advance! From there you can enjoy
the coast, so it's a thrill. Then refresh yourself
the sunset during the roughly one-hour drive
with a pint from Split Rock Brewery, the best
back to St. John’s central." - BETTY
damn brewery on the island! Toss in a pop into
the Prime Berth Fishing Museum if you have
"Ferryland! Lighthouse Picnics, Colony of Avalon
time, it's a kooky little spot, sure to get into
Archaeological Site (and Gift Shop), Southern
your Instagram feed." - DYKE
Shore Folks Arts Council Tetley Tea Room &
Dinner Theatre, and so much more! Plus the
"Twillingate, for Experience Twillingate's
nicest views this side of Ireland!" - JANINE
award-winning culinary excursion, "From
Sea To Plate Tour - cooking over fire with
"Cupids! The Burnt Head Trail that starts
saltwater." - ANON
behind the outdoor theatre there is short, with
spectacular views. There are nice spots
"Cape St. Mary's Ecological
to stop and picnic, and possibilities
Reserve. Make the day out of
for off-trail exploration. You
it by going down Salmonier
can stop in at E&E for a
Line and coming back
milkshake on the way
through Placentia. Set
back too!" - ANON
aside a good 2 hours for
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This Month's
Community Poll

A Celtic
Da Vinci Code
is unfolding in

renews
BY FELICITY ROBERTS

A Sort Of Celtic da Vinci Code is
unfolding in the sleepy little town of
Renews. Here's the top five reasons
it may just be your most mysterious
and mythical baycation this year.
Regina Mundi: Latin words, meaning Queen
of the World. Mostly used in Catholic circles
today, the fact that this Queen is Mary is
simply taken as a matter of fact. And the
little town of Renews is about as Irish
Catholic as it gets.
So it comes as no surprise that the old high
school building, the Regina Mundi Complex,
which is now being transformed into a
museum and cultural center, is right next
to a Catholic Church and grotto sacred to
the Blessed Virgin. So sacred a grotto in
fact, that water from the holiest of holies
for grottos, the healing grotto at Lourdes,
France, was once mixed with the little
flowing stream to fortify its healing powers.
I've visited this grotto before, but I never
expected to be touring the building next door,
Regina Mundi, with the distinguished Loyola
Hearn, former Minister of Fisheries and
Oceans, who also served as Ambassador
to Ireland.
Loyola has a passion for his hometown,
and while my mystical bent is far from the
orthodoxy of any church, a mutual love of
history and legend made conversation easy.
From beloved Newfoundland hero Captain
William Jackman, who saved 27 souls
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from shipwreck off the Labrador coast,
to the wreck of the Florizel, the RenewsCappahayden area has more than its share
of historical interest.
History, however, is available all over
Newfoundland. What makes Renews really
special are the parts we can't yet be sure
of, but pull us in the direction of dreams,
romance, and revelations. In a nutshell,
here's what I learned while researching the
mystery alluded to this article’s title, and this
list’s #5.
ONE
The site of the oldest European
pub in North America may
have been discovered in
Renews. While Ferryland
gets all the glory for
archaeological digs,
Loyola revealed that a site
has been found in Renews
with indications it may have
been a “tippling house,” or early
bar. If so, it may well be the oldest
bar built by European settlers.
If someone doesn't put a
microbrewery there, I'll be
disappointed.
TWO
Like all of the Southern
Shore, Renews is maggoty
with faerie lore. We
understand this belief system
today as a coping strategy for the
loss of children and an explanation for
deformity or insanity in the early days when
life was hard and doctors rare outside St
John's. But if you are lucky enough to meet

Here's the top five
reasons Renews may
just be your most
mysterious & mythical
baycation this
year.

an older person in Renews
and can engage them on this
subject, their stories will lead
you into a different time where some
trees could never be felled, as they were
gateways to the otherworld, and faeries
yielded the power of life and death.

THREE
In the days of the rule of English overseers,
the Catholics, or Papists as they were called
by the Protestant faction, were forbidden
the right to formal worship. It is said that
the townsfolk of Renews smuggled priests
in disguise to a site behind the rock
where the grotto now stands
and held Mass in secret.
FOUR
The Masterless Men were
believed to be a group of
Irish indentured servants
press ganged into work on
British ships. They escaped
to the Butterpots, hills outside
Renews, to live life as free men.
There were also Masterless
Women, the children born
were said to have eventually
mingled with outlaws in
other Southern Shore
communities and had their
own families, making
the area our Sherwood
Forest and Peter Kerrivan,
their leader, our Robin Hood.
While evidence is scarce of
the legend, a British Isles’ heather,
used as pillow stuffing on British ships, has
been found in one remote meadow on the
Butterpots, lending credence to the fact that

the band of outlaws may have
had rough residences there.
Stories of a large anchor found at
another remote Butterpots’ location
fuel the legend, with the belief being
that the anchor was removed to such an
inaccessible spot to show that no possession
of the English masters was truly out of the
Masterless Men’s reach.
FIVE
A stone inscription in a rock on “The
Mount,” if you know where to look for it,
appears to be written in medieval Latin and
denotes the date 500 AD. The script closely
resembles monastic Latin works current
with this date, and some believe it was
written by St. Brendan the Navigator, an
early Irish monastic saint, on his journey of
the Stepping Stone route of North Atlantic
islands. This would make Newfoundland
the “The Land of Promise of the Saints,”
and would place the Irish here before the
Vikings. The work could have been plausibly
done on the slate it is inscribed on with
tools of the time. Even if it is not that old,
it is older than the oldest Renews citizens’
grandparents, begging several questions
about who was tagging in medieval Latin, in
a time when mostly uneducated fishing folks
populated the landscape. Maybe a rebel
priest smuggled in for a Mass? Academics
are attempting to answer this question.

#5 has been proven possible.
In 1976 and 1977, the adventurer
Tim Severin set out from Ireland in
a curragh replica he built, and sailed
it to Newfoundland.

GOD GUARD THEE
WITH DREW BROWN

10 Suggestions
for a New
Newfoundland
& Labrador Coat
of Arms
Good news for heraldry enthusiasts
everywhere: at their last convention,
the provincial Liberals voted to look
at re-examining and potentially
re-designing Newfoundland and
Labrador’s coat of arms.
Our provincial seal is one of the
oldest in Canada. Its design
dates from about 1638, when
King Charles I bestowed
it to English merchant and
explorer David Kirke. After
Charles and the rest of his
Royalist supporters lost the English
Civil War (and their heads), Kirke’s crest
was lost until it was rediscovered in the 1920s
and adapted by the Dominion government for
official use. And in case you haven’t seen it for
awhile, its lion- and unicorn-speckled shield
is crowned with an elk (a species alien to the
province) and presented by two stoically halfnaked Indigenous warriors.
So, there’s a lot going on. Some people argue
that these men represent the Beothuk, and
that their place on the coat of arms is a fitting
tribute to a people extinguished in part by
European settlement. Others (including Liberal
MHA Randy Edmunds) argue that two 17th
century fantasies of the Noble Savage are
maybe not great posterboys for Truth and
Reconciliation in 2018. Or perhaps all our brains
have been poisoned by political correctness,
and this whole dispute about official clipart is
distracting from all the real problems facing
our province, like how more Baymen need to
move into the suburbs and/or die.
Anyways, for those of you worried that this
is a waste of time and tax money, at a time
we can’t afford it, it’s unlikely that a review
will actually happen and even less likely that
they’ll actually change it. But in case they

ever do, I have a bunch of ideas. Because I
have an interest in both advancing provincial
aesthetics and in saving the government
money, they are offered here free of charge.
Feel free to use as many of them as you want,
they’re mostly just the same joke reiterated
in slightly different ways over and over again
so they’ll probably stack pretty well:
1 The shield displays a rainbow crosswalk
trailing off into a rising sun. It is held above a
lake of fire by two crying angels.
2 A needle, a pot leaf, a beer bottle, and a
Pepsi can are arrayed beneath a cod skeleton.
This shield is flanked by two Newfoundland
dogs; one is ferocious and frothy while the
other is dopey and enormous. The new
provincial motto is “what odds?”
3 Tangled mess of multicoloured triangles
vaguely shaped like the silhouette of a fish. The
different colours symbolize different parts of
our cultural heritage (blue for the ocean; black
for the gnawing abyss at the core of
your being; green for how much
money you lose in taxes; red for
what you see whenever the
doctor says Jigg’s dinner will kill
you; yellow for optimism; etc.)
and the points of the triangles
all represent The Way Forward.
4 There are four faces in different
stages of aging. The face grimaces
more each time it's aged. Atop the shield is
an utterly decrepit fifth face, its wrinkled skin
stretched wryly across a sneering skull. The
shield is presented by two skeletons dressed
in those imposing nursing capes. A banner at
the bottom reads: “The traditions of all dead
generations weigh like a nightmare on the
brains of the living.”
5 The exact same one as now, except the
two guys are smiling and giving thumbs up.
6 A crest design that is developed
collaboratively between artists all across
the province, with a special emphasis on
equitably magnifying the voices of women
and visible minorities as everyone works
together to craft an image that speaks for all
Newfoundlanders and Labradorians. This
shield will then be presented by two naked
gutboys slapping their dicks together and
highfiving, obscuring the artwork almost
entirely. The new provincial motto is a
picture of a POST button.
7 The crest is four different crows. At the
top is a crow and the shield is presented by
two crows. “Crow.”

GERRY
ROGERS
MHA for
St. John’s
Centre

729-2638 / gerryrogers@gov.nl.ca

8 The shield is the logos of the four biggest
oil companies in the province. The shield is
flanked by the Upper Churchill hydro facility on
the left and the Muskrat Falls hydro facility on
the right. A radiant Gull Island tops the scene.
Our new slogan is “One More For The Road.”
9 The coat of arms of the Union of Soviet
Socialist Republics. No one is using it
currently and it is just a phenomenal piece
of nationalist imagery. If the extremely
prominent hammer and sickle makes anyone
uncomfortable, we can just replace it with the

Wing‘n’ It logo to symbolize our insatiable
hunger for chicken wings served in different
kinds of ranch.
10 The crest is a raindrop, a snowflake, a
cloud, and a gust of wind, arranged beneath
a golden sun with a big red barred circle over
it. Newfoundland and Labrador: “The Sun Is
Illegal Here.”
Alright that’s all I’ve got right now. Put this
down and go enjoy summer you crazy kids.
You can’t lose!
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The
Deli
Gospel
A Lowdown On the Deli Case
& Lunch @ Chinched Bistro
BY FELICITY ROBERTS

When you look at a grocery store
deli case, you don't necessarily
think of a meat preserving
tradition, comparable to the beer
brewing and cheese making
traditions of medieval Europes
monks and artisans. “You don't
need to buy deli meats at the
grocery store anymore” says
Michelle Leblanc of Chinched
Bistro. The bar has now been raised.
Since last August she and partner Shaun
Hussey have been offering house made dry
cured deli meats, cooked items like terrine ,
a french forcemeat loaf similar to pate often
made with wild game and pork, plus all sorts

of sausages, bacon, olives
and beyond from the
Chinched deli case at their
5 Bates Hill location. This
summer, they're even
making all pork hot dogs
for your grill! The lunch
menu highlights these
specialty meats.

of all you can 'make it a combo' by adding a
Mill Street pint or glass of house wine. Taco
Thursday is a customer favourite. Expanded
summer hours are coming soon, just in time
for the opening of the back patio.
Five Brothers Cheese is available behind the
case and graces the sandwiches, and a curated
selection of local products by reputable brands
like Wild Mother Provisions,
Third Place Cocktail Co.
and East Coast Glow can
be purchased as well.
Partnerships with other top
food and drink destinations
see Chinched pepperoni on
Piattos pizza, their sausage
featured at Grates Cove
Studio, their meats served at
The Newfoundland Distillery's
tasting room, and more.

The Hero sandwich
is a lunch regular,
tasty tac
boasting a trio of
o thursd
ays
meats which weigh
From the beginning LeBlanc
in at a combined 3 quarters of
and Hussey have prioritized local
a pound. The fried Mortadella is a hometeam
produce and wild foragables.
hero itself, the rich luncheon meat is simply
While this same goodness is still available
baloney's glamorous cousin and the traditional
on every plate they serve and veggie they
white bread is made fresh daily by Rocket
pickle, the deli case offers new ways to
Bakery. There are daily specials, Chiched's
bring the goodness on home. From the wild
beloved pigs ears fries are available, and best
nettle sausage to seasonal offerings from

foragers like chanterelle mushrooms (sold at
no extra cost above that paid to the provider),
those who love 'deep local' food but are less
connected than the Chinched crowd now have
a way to buy it retail.
So what does curing meat have to do with
Godliness? Well, firstly, like cleanliness, if
you were sloppy about it you could easily get
yourself killed in the days before refrigeration
and industrialized food and medicine. Curing
meat started out of necessity, like all food
preservation. But it became an art, science
and tradition over the years, helping to define
the flavour culture of different regions. Hussey
is devoted to this art, perhaps even “a bit
obsessed”, he admits. Chinched is spreading the
gospel of flavour culture and house cured meat
to St. John's foodies, one sandwich at a time.

The best mug of hot
chocolate you’ve ever tasted...

on Signal Hill, open ‘till 10pm nightly
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Yet another reason to steam
up the windows.

The New Face
of Newfoundland
Cuisine
BY CHAD PELLEY

Ross Larkin is the chef de cuisine
at Raymonds, which means he’s in
charge of the kitchen at the most
renowned restaurant in our province,
maybe even the country.
If that isn’t impressive enough, this June he did
something no other local chef has done to date,
when he won Top Chef Canada, a TV show that
pits some of the country’s best chefs against
each other in a series of absurdly difficult
cooking challenges. To win you need a tough
skin, tougher nerves, and more mad food skills
than Nan’s got baked goods.
LARKIN BEAT OUT THE BEST IN
THE COUNTRY BY EMBODYING
NEWFOUNDLAND FOOD AND FOOD
TRADITIONS
What made the series a pleasure to watch,
was that Larkin beat out the best chefs in the
country by embodying Newfoundland food
and food traditions, and having the confidence
to let these ingredients speak for themselves
on refined, restrained dishes: in the season
finale, the final showdown, he was pouring
sauce from a pitcher plant over a partridge.
His cod dish sat in a sea urchin beurre blanc.
His desert involved snowberries and roasted
parsnip chips. It was some classy, innovative,
and quintessentially Newfoundland cuisine
that crowned him Best Cook in Country, 2018.
At moments during their meals, the judges
didn’t even know what they were eating –
particularly when served “cod sounds” (the

LARKIN’S WIN IS A LESSON IN
FOOD SOVEREIGNTY, SECURITY, AND
SELF-SUFFICIENCY IN NL

what you cook, and not changing that for the
judges or because you’re under pressure. It
takes a long time to get there; when you’re
a young cook, you want to put all your
techniques and all your ingredients on one
plate, but you gotta practice restraint.”

He’s not wrong. Avid watchers of the Top Chef
and Masterchef franchises will know the most
This pride in local bounty, and Larkin’s deep
common pitfall on any season, is contestants
knowledge of what’s on offer on our
trying to do too much, and serving up
island, and his skills in preparing
visually impressive, but ultimately
it is more than a lesson in
confused and flawed dishes, that
The ingredients
embracing local in today’s
sound better on paper than they
I use and food I
bizarrely globalized food
taste on the plate.
make, is food I grew
system. Here on our landup with.
locked island of Newfoundland,
“WE EATS IT ALL HERE”
we face a unique suite of
barriers to accessing fresh,
On the last episode of Top Chef,
healthy, affordable store-bought
Larkin was allowed to order in any
food. For example, as a highly rural
ingredients he wanted, to prepare a
population, 84% of our communities
3-course meal. He got what he ordered from
do not have access to a full service
home, and then some. On the last episode,
grocery store (and rely largely on
to Larkin’s surprise, Jeremy Charles
limited food from convenience
showed up to act as Larkin’s
stores), we import 90% of
Sous Chef and Side Kick for
our produce, and we’ve lost
the final round. Larkin had no
touch with the kinds of
idea that was in the cards.
food ways and traditions
“They told us we could
that used to make us more
order whatever we wanted
self-sufficient in procuring
to cook with in our last
good and healthy meals
episode. I made two phone
ourselves, through hunting,
calls. One to my wife, and one
foraging, gardening, and making
to Jeremy. I asked them to send
preserves. Larkin’s performance on the
me whatever bounty of Newfoundland
show certainly demonstrated there’s a way
that they could, and luckily for me, Jeremy did,
back to that for us here. "No matter where
and he also brought himself. As soon as I saw
you are, and what your surroundings are and
Jeremy walk in, all my stress and worries were
terroir is, it's important to be aware of what
lifted. Lose, win, or draw, that day cooking with
you have, moreso than what you don't have,”
Jeremy was going to be a great day.”
Larkin says.
At Larkin’s command, the duo whipped up
“Newfoundland is still pretty young but
some unpredictable fare, like an amuse
it’s also old in a sense where we know our
bouche of moose heart tartare and whelk
heritage and where we came from,” he says.
skewers. "We eats it all in Newfoundland,"
“The ingredients I use and food I make, is food
Larkin and Charles were joking among each
I grew up with. I grew up hunting with my dad,
other on air.
I grew up berry picking with my grandmother,
or just sitting at the kitchen table with her,
And based on Larkin’s big cash-money
eating pan-fried capelin with fresh bread and
win, so we should. He’s cooked all over the
mustard pickles. It’s simple food. It’s local and
country, from helping his grandfather out as a
fresh and organic and beautiful. That’s where
kid in the family restaurant on Merrymeeting
I’m at now, going back and remembering that
Road (Henry’s), to fishing lodges in Sourthern
and elevating it,” he says.
Ontario, ski lodges in BC, and even, funnily
enough, in Saskatoon at a restaurant run by
Larkin's staying true to that food philosophy
the inaugural Top Chef Canada winner, Dale
gets him in trouble on the show, but
MacKay. But it’s traditional Newfoundland
ultimately wins him the show, which was neat
cuisine he’s drawn to, and it’s traditional
to see play out. He says being on the show
Newfoundland cuisine that wowed the who’s
“definitely reinforced staying true to who you
who of Canada’s food industry on Top Chef
are and what you know, how you cook, and
Canada this Summer.

THE WINNING MENU

AMUSE BOUCHE
Moose heart tartare, whelk skewer and
cod chitlin with capelin gold leaf

APPETIZER
Sea urchin and torn diver scallop with
dashi and dried seaweed

FIRST ENTRÉE
Skin on pan-roasted cod with onion
soubise, charred onions, leek and sea
urchin beurre blanc

SECOND ENTRÉE
Wild hare and partridge with partridge
heart, artichoke purée, winter chanterelles and glazed beet

DESSERT
Roasted parsnip cream with parsnip
chip, whisky-compressed apples and
creeping snowberries
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The
Story
of Ross
Larkin

swim bladder that keeps fish buoyant). When
asked by the judges to tell them about his
final menu, he simply called his menu “an ode
to Newfoundland."

Toslow

Small Spot
Fills Big Void
in Local Bar
Scene
BY CHAD PELLEY

If you like good beer and cocktails,
and catching up with a pal, or if
you’re looking for an ideal spot for a
quick and casual post-work or workmeeting pint, Toslow is pretty perfect.
It feels like hanging out in a friend’s
living room, and unlike most bars, you
can actually see and hear each other.
Face to face time is a rare commodity
these days, so it’s nice to enjoy it.
Toslow will double-duty as a
music venue with shows from
time to time. “We make
no bones about being a
professional venue. Our roots
are, however, in DIY punk, so
for now we have a house kit, a
bass amp, and a single speaker
PA system. We highly encourage
anyone who thinks that sounds neat to
reach out to us about booking the room.
It's not Massey Hall, but it's our little spot,
and we're happy to share with anyone who
can respect the space and our approach.”

and I worked together at Fixed for four years.
When Chris moved home from Montreal,
leaving behind a successful screen printing
operation, we had long since established that
we wanted to open some sort of snack bar
and music venue.
“Chris is a big beer drinker, Jess is the brains
behind the cocktails and the snacks, and I've
always been interested in operating a music
venue. One thing we've always noticed was
an absence in the local scene of those three
interests converging in one space.”
With cocktails like “Hibiscus Fizz,” a few good
beers on tap, a craft beer list that’s totally
on point, and snacks like kimchi popcorn or
jerk-spiced cashews, what’s not to love really.
The fact they’re a snack bar is somewhat by
circumstance: one of St. John’s many bizarre
by-laws forbids them to serve drinks without
also serving food. “The story goes that
someone, thirty odd years back, had an issue
with late night establishments serving alcohol
to a belligerent clientele in our area,” May
explains. “Whoever it was had enough sway to
create a provincial bylaw enforced by the city
of St. John’s that made it impossible for the
NLC to issue lounge licenses within
50 meters of the War Memorial.”
Conveniently, serving food
was always part of the plan
anyway, so it wasn’t too bad
of a curveball. “But it did add
another layer of red tape to
an already difficult and time
consuming game of ‘jump through
the hoops,’” May says.

The beer list
is totally
on point.

Toslow was launched by Jessica Gibson, Glen
May, and Chris Scott – neither a stranger
to the city’s food and culture scene, having
clocked years of work upstairs at Fixed Coffee
& Baking, and on-stage in seminal St. John’s
bands like Yee Grlz, Conditioner, and Coach
Long Legs. “We went into this together as a
group for a few reasons,” May says. “Chris
and I have worked together on Shed Island
promotions/festival for years now, and Jess

The quirk of needing to provide snacks is no
harm: cheap, salty snacks enhance your beer,
drink, and conversation (what better way to fill a
lull in conversation, than to fill your mouth with
something tasty). It’s part of the chill vibe anyway:
snacks make people feel cozy, welcome, and not
like they’re loitering if their glass is empty. “The
food we’re offering now is affordable and simple
to keep us from passing on the cost of adhering
to the bylaw to you,” May has said.
Toslow is located along the steps by the War
memorial on Duckworth Street; in the former
space of Broken Books.

BEHIND THE NAME Glen and Chris have familial connections to the Burin Peninsula,
where there’s a town called Toslow. Toslow allegedly stems from the French phrase "tasse
de l'argent," meaning "silver cup,” which they thought “tied in nicely with the idea for the
establishment.” It also had the right level of mystique for their speakeasy vibe.
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Robert Chafe’s
Play Between
Breaths
Memorializes
Celebrated
Scientist
Jon Lien
BY EVA CROCKER

Award-winning playwright Robert
Chafe’s Between Breaths directed
by Jillian Keiley, featuring original
music composed by The Once, is
being performed at The LSPU Hall,
July 19-29.
Between Breaths tells the true
story of local academic and
environmental advocate,
Dr. Jon Lien (played by
Steve O’Connell). In the
late seventies, Lien
became known for
saving whales caught
in fishing nets, using
a method that salvaged
as much of the fishing
gear as possible. He would
pull up alongside an ensnared
whale, dunk his head in the freezing ocean,
and make strategic cuts to free the whale
without destroying the net.
Chafe grew up at a time when Greenpeace
was targeting Newfoundland with a
ruthless anti-sealing campaign. He says
living through that period made him acutely
aware of the long-standing tension between
environmental conservationists and people
working in natural resource industries in
the province. Chafe was deeply moved by
Lien’s ability to balance a commitment to
environmental conservation with a respect
for fisherpeople and their way of life. “One
thing I remembered about Jon Lien was
that his name had come up a number of
times through the fisher people in my
family, and there was nothing but complete
respect for him,” Chafe said. “Jon would

take an operation that could take fifteen
minutes – just slicing the net off – and he
would take two to three hours, his head
down in cold water with just a snorkel and
a knife, identifying which cuts to make so
that the whale could be freed. He would
even preserve the catch and stick around
afterwards pulling the fish up out of the
water with the fishermen.”
Shortly after starting work on the play, Chafe
learned Lien had recently passed away due
to a progressive illness that impacted his
mobility and memory. Between Breaths grew
out of interviews Chafe did with Lien’s grieving
family, colleagues, and students. The play
moves backwards through time, beginning
with Lien at the end of his life in a wheelchair,
struggling to communicate with his wife
through hand gestures. As the play unfolds,
Lien’s symptoms regress and we learn more
and more about how he came to be known
across the island for rescuing whales.
The fact that the interview subjects were
mourning when they spoke to Chafe informed
the play; in many ways, Between Breaths is a
reflection on loss. However, it is also
a portrait of a man with a sense
of adventure, who is full
of boisterous confidence
and compassion. “It’s
about what defines
us as people – that
potential that defines
us as people still being
there when outwardly it
may appear to be stripped
away by illness and death,
that persistent, defining quality.
In the case of Jon Lien, what he was
known for and lauded for was his incredible
strength of character, this zeal, this absolute
fearlessness,” Chafe said, describing the play.

SPIN THIS.

NEW RELEASE
SINGLE TEAR
Sounds From the StarS
REVIEW BY BRAD PRETTY

What seems to be a slightly more cautious and intentional approach
brings Single Tear’s Sounds From the Stars out from underneath J
King’s previous body of work with the critical darling Family Video.
Family Video never exactly played by the rules either – but this album is a little more direct
and close than others. It’s sweet, it’s odd, it’s sentimental, it’s silly. At times it feels like it’s
filled with friends, and others, it feels so starkly lonely. But one thing it does do is use every
inch of the air that it vibrates, to create distinct and effervescent moods. J King’s clearly the
front runner here, but Jake Nicoll’s fingerprints are all over this – and his quaint, unassuming
voice makes a cameo on a couple of tracks too. In a way, the vocal dialogue and subtle piano
reminds me of early Stars; but only if it were stripped to the bone of its polish and borne from
Portland instead of Montreal. It’s got a charming roughness; an elegant inelegance. But there’s
a majesty, a synth-laden grace that gives the album its character. It’s this array of synths that
masterfully fill out the cracks in the sparse songwriting. It’s a motif that works, but never
feels forced. The shotgun passenger along for the ride on this roadtrip – an ever-present
force that guides the music along. There’s also a striking lack of percussion. I mean, there’s
almost always something, but it’s deep in the mix. There’s times that it’s hard to know
what’s preprogrammed and what’s coming from a live kit, but that’s not a bad thing. It’s
meant to be unassuming. This is a weird little piece of work. There are few flaws that stick
out, but it’s an eccentric little piece that won’t sit right with everyone either. However, I am
a joyous fan of its unwavering oddness and I think you should be, too.

A workshop presentation of Between
Breaths opened in St. John’s in 2016 and
received glowing reviews from audience
members and in the press. This July, Chafe
is excited to be bringing back the original
cast (Steve O’Connell, Bernadine Stapleton,
and Darryl Hopkins) for a more polished
production with a fuller set. Celebrated local
musicians Brianna Goss, Steve Maloney,
and Kevin Woolridge will be performing
an original score by The Once onstage
alongside the actors.
After its run in Newfoundland, Between
Breaths will go on to be performed at the
National Arts Centre in Ottawa.
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of immoral behaviour by the accompanying
narrative of “protestors breaking the law.”
It seems doubtful though that those in
power allowed themselves to consider how
responding to valid, non-violent, organized,
primarily Indigenous activism with arrests,
charges, and detainment so clearly
constitutes the continuation of a coercive
colonial process, once more shown to be
decidedly not behind us.
Still, deliberately or not, the government
soon acknowledged the gap between
justice and their own application of the law
in the forming of the Independent Expert
Advisory Committee (IEAC). The
IEAC, “guided by the best available
Pledging to
peer-reviewed science and
provide compensation
if methylmercury poisons
Indigenous knowledge,” was
a people’s food chain
commissioned by government
presumes a lost way of
“to recommend measures
life and sustenance
to
protect the health of the
can be redeemed
Indigenous
and local population
with money.
from the effects of methylmercury.”
This committee, which so emphatically
should have been a precondition of the
or both, in so many briefings and reports
project from the outset, was struck during
of arrested protestors, civil and criminal
negotiations with members of the LLP—
charges, and other supposedly objective
negotiations that took place only in direct
framings of “law breakers.”
response to protests. In other words,
government agreed to properly address
These are narratives neglectful of history,
their own potential poisoning of an ancient
up to and including the present, which
food and water source only after driving
shows repeatedly that justice and the law
those who rely on it to protect it by any
are not invariably aligned. More to the
means necessary. And then arresting them
point for our purposes: when it comes to
for doing so. Nothing short of law-breaking
colonial settler governments’ relationship to
and hunger strikes compelled government
Indigenous peoples, justice and the law are
to even put themselves in a position to do
almost never aligned.
the right thing.

This Dam is Your Dam,
This Dam is My Dam
Part 4
Justice Versus
the Law
BY GREG HEWLETT

In December 2006, the Standing
Senate Committee on Aboriginal
Peoples released a special report on
the Federal Specific Claims Process,
decisively titled “Negotiation
or Confrontation: It is Canada’s
Choice.”
In the foreword comes a key line, “Currently,
everything is done on Canada’s terms
and the government is both defendant
and judge.” Accurate as that statement is
both for Specific Claims and the state of
Canada’s relations with Indigenous peoples
in general, “currently” suggests a generous
temporality, an air of potential flexibility that
more than a decade later and to the contrary
of reconciliation rhetoric, has not been
borne out.
That our federal and provincial governments
are “both defendant and judge” is the
inextricable context that mainstream media
and governments fail to appreciate, convey,
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Nalcor’s injunction at the Muskrat Falls
worksite, the breaking of which in the Fall of
2016 led to multiple arrests and the jailing
of three Indigenous elders, is a case in
point. Prominent St. John’s defence lawyer
Mark Gruchy, currently representing 29
Labrador Land Protectors (LLP), describes
the injunction as follows: “The trouble is,
the evolution of the injunction as a remedy
taken up by corporations, particularly in a
context featuring indigenous issues, does
not fit very well into any viable or vital
integrated moral philosophy underlying the
law. It simply doesn’t. It is perhaps the most
glaring example of this in our entire sociolegal order.”
That Nalcor and the government employed
the injunction as a tool to suppress dissent
is evident, as is the underlying implication

The IEAC’s final recommendations were
issued to government on April 10, 2018.
Ashley Fitzpatrick of The Telegram
summed them up as follows, “The IEAC has
recommended the removal of more organic
material from the area of what will be the
hydro dam’s reservoir.The recommendation
is intended to both reduce the amount of
the neurotoxin methylmercury released in
the reservoir’s creation, and the duration of
methylmercury release after full flooding.”
It is important to note, however, that while
these recommendations were the majority
view, they were not unanimous. The vote on
targeted soil removal at the reservoir was
split, with Nunatsiavut and NunatuKavut
voting in favour, and the Innu Nation against.
With limited space and knowledge, and it
not being my place to do so, I’ll refrain from

venturing into the complex history informing
the Innu-Inuit divide represented in this vote.
It stands to mention however that it is Peter
Penaushue, former MP and key supporter
of the Lower Churchill Project, serving for a
period as Federal point man, who has been
the primary voice of dissent representing
the Innu Nation, here.
In any case, the majority view stands:
targeted soil removal and the capping of
wetlands has been formally recommended
by independent experts, vindicating the
weight of the concerns brought forth
and fought for by the LLP and others.
Those recommendations, however, are
non-binding. At the time of writing, two
months have passed with little word from
government on how it intends to respond
and proceed. SNC-Lavalin has estimated
that targeted soil removal will cost
between $409-742 million. Needless to say,
it’s a lot of money for an already grossly
over-budget project.
But is this where we will choose to draw
the line for cost overruns? On the money
required to preserve a food and water
source at the foundation of Indigenous
livelihood and culture in the region?
True, if methylmercury bioaccumulates to
unsafe levels in the food chain, government
has pledged to provide compensation.
But this presumes a lost way of life and
sustenance can be redeemed with money.
It’s also a scenario that would force people
into buying expensive, imported, often
processed foods: another in a long line of
obligatory assimilations to the Western
Way. Lastly, the notion of prearranged
as opposed to retroactive compensation
sets a dangerous precedent. As Steve
Crocker notes, “It means that an industrial
or extractive project can be planned with
full knowledge of future toxic effects. The
promise of future compensation protects
the state and industry from ethical and legal
responsibility for the people and things it
harms as it begins to expose the population
to harms that are now the condition of
completing the project.”
Just because we’re doing a very bad job
of it on our own terms doesn’t make the
industrialization of an ancient, sustaining
water and food source any less a
quintessential colonial act. Let’s do this one
part right, save the future compensation
dollars, and clear the damn reservoir.

THE THOUGHTFUL CONVERSATION
WITH CHAD BENNETT

City Talk

Designing Community:
Planning & Citizenship
in St. John’s
BY JOSHUA SMEE

How does where we live affect how
we live? A lot of people are trying
to answer that question right now.
We’re getting a better and better
sense of how urban design choices
can support our physical health.
What about our social health, though? Can
we design neighbourhoods for a sense of
community, or for civic participation? There’s
not as much research out there on this – but we
do have some data from right here in St. John’s.
A couple of years ago, conversations around
a Happy City table turned into a Masters’
thesis from one of our volunteers that took a
crack at this question. Here’s how it worked:
people all around the city were stopped on the
street for a survey that measured their “social
capital” – the strength of their community
connections and relationships.
They also provided their home postal codes,
which were dropped into Google Street
View one-by-one to see what the “built
environment” there looked like. Were there
sidewalks? What about stores, or trees?
The result was a nifty little dataset that could
match people’s social capital against the
physical shape of the neighbourhood they lived
in. It showed the same pattern that shows
up in studies from other cities (See this one,
for example: ncbi.nlm.nih.gov/pmc/articles/
PMC1448008/) : the more walkable your
neighbourhood is here in St. John’s, the more
social capital you’re likely to have. There’s
lots of work to do to figure out exactly how

this relationship works – but there’s a pretty
compelling case that it is, at least in part,
about how walking around more gives us
a chance to bump into people and lay the
foundations for all kinds of relationships.
The other interesting nugget we pulled out
from this little bit of St. John’s data was about
what kind of walkability seemed to matter.
When you think about it, there are many ways
to think about what makes an area “walkable”.
Is it having lots of amenities close by? Is it
aesthetics? Is it making walking more pleasant?
Interestingly, the St. John’s data seems
to lean on the third version. The measure
of walkability that tied most closely to
social capital is one based on design, not
destinations. What mattered:
1
2

3

Narrower roads: they feel safer to walk
alongside, with traffic going more slowly
More intersections: this means more
options of how to get to/from a 		
destination
Having buildings closer to the street:
this gives you more interesting things to
look at as you go about your journey

The neighbourhoods that had all these things,
not the neighbourhoods with the most
amenities, were the ones where (controlling
for education, income, and the like), social
capital was likely to be stronger.
This is just one survey’s worth of data, so
the first thing that needs to happen is more
work! That said, if these results hold, it means
something pretty encouraging: that day-today urban design decisions made at City Hall
can have a pretty profound impact on how we
connect with each other.
Are you a Masters' student looking to work
on urban issues in St. John's? Reach out to
us at info@happycity.ca to chat about some of
the (many!) things we'd love to have someone
research. If you’re interested in reading the
thesis this article summarizes, it’s online at
research.library.mun.ca/11758/

Insults in politics are, of course, nothing
new. The epidemic proportions of bile
at every level of public life, however, is
very new and here's why you should
care. This constant barrage of loathsome
vitriol is by no means confined to politics
but is finding its way into all of our daily
interactions, from our schools and our
work places to how we treat one another
In an era of anonymous noise,
passing in the street. I can't remember
what hope is there for real
ever witnessing anyone yelling abuse
public discourse? If you had to
from a car at someone walking down the
street growing up, and now I see it happen
pick a word of the year for 2017,
at least once a month. That's a sickness
"Boondoggle" would surely make
which is played out in every which way. At
the shortlist.
the time of writing this column a sad
example was being exposed
"Boondoggle" was seemingly
within the ranks of the
attracted to every
Ottawa Senators, where
tongue and attached
a disturbing campaign
We desperately need
to everything above
of mental torture was
to leave the boondoggles and
ground. Companies and
being visited upon one
easy insults of this world
construction projects
player's wife by one
in the past. We need to
were boondoggles,
of the other player’s
work to allow ideas
the weather and roads
fiancée.
Denials have
to meet.
were boondoggles, and
been made and it is still
even people were called
unproven who was responsible
boondoggles. Premiers past and
but whoever it was went so far as to
present, CEOs of public companies past
use the death of their infant child to cause
and present, all slinging their favourite
them emotional pain, unrelentingly for well
witty bon mots.
over a year. It was all done at a distance,
and anonymously of course. This was an
Fast forward to the end of the G7 summit
extreme case, but not unique, and exposes
last month, in La Malbaie, Charlevoix,
a real need for healthier interactions.
Quebec. The American President would
insult our Prime Minister for being "very
Healthy public discourse creates room for
dishonest and weak." The humour not lost
new ideas, progressive policies, solutions to
on anyone pertained to the fact that the
shared problems, and previously unrealized
insult of weakness was delivered via Twitter
innovations. In short, good public forums
while the American President was leaving
allow for growth. What we increasingly have
our country. More insults followed, a top
is a hateful corruption of that public sphere
American government aide said on TV that
and the mental space which would allow
our Prime Minister deserved "a special place
ideas to meet is now filled with emotional
in hell." And what did our Prime Minister
daggers and societal atrophy.
do to warrant eternal damnation, you ask?
He said that "Canadians will not be pushed
Newfoundland and Labrador will face
around." The nerve of that guy. Note the
significant challenges in the coming
distance in all of these interactions. This is
decade and we will need every scrap of
an environment where reason goes to die.
public forum just to avoid the wildfire. We

The Need For
Talking Space

Distance removes accountability, and
the mask of anonymity, whether real or
perceived, dumps toxicity into public life.
Oscar Wilde wrote, “Give a man a mask
and he'll tell you the truth.” If he were
alive today I'm sure he would add; but
since most people have no truths to tell,
they'll be hateful instead.

desperately need to leave the boondoggles
and easy insults of this world in the past.
We need to work to allow ideas to meet.
If not, if we allow disembodied protospeak and craven amoebic reactions to
dominate public life, we have to wonder
what possibilities for understanding would
remain, and how we could possibly meet
the challenges yet to come.
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MURRAYMEADOWSFARM

of envious observations to use, conducting
formal research visits and interviews as a part
of their planning and design process.

PHOTO:

“Over the years, we’ve cobbled together
funding (and piggybacked a lot on our
team’s personal travel) to meet with
the teams from markets in Nova
Scotia (Halifax and Wolfville),
New Brunswick (Moncton,
Dieppe, and Fredricton),
PEI (Charlottetown and
Summerside), Ontario
(Kitchener-Waterloo, Guelph,
Ottawa, and Toronto), and
Saskatchewan (Saskatoon),” says
Connors. “We’ve tried to focus on markets
that serve mid-sized cities like St. John’s.”

The New, Newly Located

St. John's Farmer's Market

Opens July 21st
“The Lions Chalet was Venus and
the new Community Market is Mars
– they are worlds apart,” says Ann
Connors, Executive Director of the
St. John’s Farmers’ Market.
“The Lion’s Chalet was a 2000 square foot
space we had to move out of after every
market day. The new Community Market is a
14,000 square foot space that the Cooperative
will have full management over.”
The new Community Market facility has
14,000 square feet of internal space, an
outdoor market plaza, indoor and outdoor
seating areas, a community kitchen,
workshop space, and ample storage space.
“In fair weather, many farmers will be selling
from tents and their trucks outdoors,” says
Connors. “In inclement and cold weather,
they’ll finally have the option to come inside.”
“The new Market will provide more space,
more vendors, one of the most fully equipped
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BY LAUREN POWER

and fully accessible venues in the City and will
be available for use to the general public 6 days
a week,” says Connors. “It will also generate
much less waste now that we have the space
and resources to implement reusable dishware
for dining.”
How much less waste? Dining at the new
space will be zero-waste: people eating in will
use reusable dishware, and folks taking out
will get their takeout in reusable containers
with a small deposit.
Lots of changes have been made behind the
scenes, and lots will be happening in the
building when it’s not a market. “We’ve hired
a bigger, full-time staff who are currently
programming the space to provide workshops,
educational opportunities, professional
development opportunities for harvesters and
a host of other activities,” says Connors.

“The market in Saskatoon, in particular,
is something of an older sibling to the
SJFM,” says Connors. “They’re also run by a
community cooperative, they also operate out
of a former city garage ... they got started in
1975, and moved into their permanent home
in 2007, so we’ve been able to pick their
brains a bunch about how they got there.”
Through their research, SJFM found that
lots of markets were trying to be community
spaces all the time, but few were really
designed for it, leading to a struggle
sometimes to accommodate community use.
With their new insights, they went back to the
design table, forming the current look. “We
also learned a lot from these visits about how
different markets are organized behind the
scenes,” says Connors. “Having a cooperative
where half of the board is elected from
vendors and the other half from shoppers is
a big help, and something a lot of our peers
thought was a great idea. We also
have a notably good relationship
with the City government here
in St. John’s.”
VENDORS
“Our number of vendors on any
given market day will roughly
double with more flexibility on
stall size and layout, exact numbers
will vary a bit,” says Connors. "There will
generally be a mix of longtime and new vendors.
We know the market is an important space for
people trying to get a new business going.”
Here are 3 sample, staple vendors:

FRESH INSPIRATION
Many Canadian cities of similar size operate
farmers’ markets that dwarf pre-2018 SJFM
in size. SJFM board and staff have put years

Murray Meadows
A big change for Murray Meadows: they’ll now
be at the Market twice a week, Wednesdays

(afternoon and evening) and Saturdays. “We
are really hoping the Wednesday afternoon
markets are going to be popular,” says Brian
Kowalski of Murray Meadows. “We have been
talking to a few chefs who have said they
can pick up their produce then. That saves us
delivery trips and they can meet with
other farmers, too. We expect to be
able to sell a lot more produce
and be exposed to a lot more
customers. We are trying to
ramp up production so we have
enough to sell at both markets,
but if not, I'm kinda hoping
we will only have to go to the
Wednesday markets and finally have
weekends off!” When the new SJFM opens
in July, Murray Meadows Farm is expecting
the first of the tomatoes and their seasonal
leafy greens:, kale, romaine, iceberg, and
boston lettuces, salad greens,beets, radish,
arugula, tatsoi, bok choy, spring onions,
swiss chard, baby kale, and cilantro.
Multi-Ethnic Food Kitchen
The new SJFM means more food options,
more often. The Multi-Ethnic Food Kitchen
will be open twice a week: Saturdays (9 am 3 pm) and Wednesdays (2 pm to 8 pm). “We
will be able to expand our menu and sell more
varieties of multi ethnic food at the new SJFM
since we will have a big space, says Zainab
Jerrett, owner and operator of Multi Ethnic
Food Kitchen. “I will be selling prepared multiethnic food, including African food, Caribbean
food, Middle eastern food and Asian food.” On
the menu, market-goers will find Jamaican
jerk chicken and beef patties, kebabs,
Nigerian beef suya (kebabs),West African
beef tomato sauce, Kenyan mixed peas with
plantains, jallof rice, cous-cous, empanadas,
and more.
The Jam Lady
Sarah MacAulay a.k.a. The
Jam Lady, has created over
250 different recipes that she’s
sold over the last ten years at
the SJFM. Among the favourite
recipes include Dandelion Jelly
(a.k.a. vegan honey), Newfoundland
Jumbleberry (featuring 24 local berries
and fruits), Screech Marmalade, and Spruce
Tip Chutney. “I'll offer all those and local,
in-season products through July, along
with organic and wild foraged items,” says
MacAulay. “The new market space means
I'll be there regularly every week and can't
wait to expand into even more preserves that
continue to use local, low to no sugar, and
unusual ‘Jam Lady’ creativity.”

ROOM FOR EVERYBODY
matter where you’re from, and
The St. John’s Farmers’ Market
leveraging food skills from your
(SJFM) started back in 2007
home country can be a pretty
when a single local organic
solid path into employment
For the local food
farmer wanted to sell off her
here in St. John’s, without the
community to continue
surplus. Since then, many
risk (or capital needed) to take
to grow and thrive, there
needs to be space for
small businesses, including
on a storefront.”
producers at all
those owned by Canadian
scales.
newcomers, have been able to
Connors says that SJFM feels
thrive at the SJFM. Traditional barriers
that for the local food community to
like finding financing and the rising cost of
continue to grow and thrive, there needs
renting brick-and-mortar storefronts aren’t a
to be space for producers at all scales. “So,
limiting factor at the SJFM.
we’ll see some folks who start at the Market,
grow their business, then leave, some folks
“Providing these opportunities is a big focus
who work full-time in food production and
for us,” says Connors. “The Market provides
sell only at the market, and some folks who
a space for local vendors in food and craft to
have other jobs but still make time to add to
try out their products with a small overhead.
the market community,” says Connors. “All of
It allows them to build a clientele and to find
those kinds of vendors have a place in a solid
opportunities to expand their customer base
food system.”
outside the Market. There are also many
opportunities for new vendors to learn the
The St. John’s Farmers’ Market will be
tricks of the trade from their peers and to build
open on Wednesdays from 2:00pm to
connections that turn into expanded business
8:00pm and on Saturdays from 9:00 AM
opportunities outside of the market hall.”
to 4:00 PM, year-round.
“For new Canadians in particular, the Market
has always been a great place to start from,”
says Connors. “Aside from vendors, many
of our dedicated volunteers are also new
Canadians. Markets are familiar spaces no

A Comparison of the Former & Forthcoming Spaces
THE LION'S CLUB CHALET

THE COMMUNITY MARKET

2,000 Sq. Feet			

14,000 Sq. Feet

1 Day a week, Not Year Round

2 Days a Week, Year Round

Seating for 12 Patrons		

Seating for 130 Patrons at new Market Café

Discover Build Explore Run Play Climb

Nature-based Preschool Spaces Available!
Ages 3-5 Full or Part-time
littlenestcc@gmail.com
@littlenestcc

OLDEARTH.CA
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There is Art
in Place

Discover yours at Grates Cove Studios

A scenic two hour drive from St. John’s
Spectacular Views from Harbour House B&B
Amazing Food at The Open Studio Restaurant
Fantastic Hiking in the National Historic Site
Fun & Skill-building Culinary & Printmaking Workshops
GratesCoveStudios

Enjoy our picnic lunches, we even include the blanket!

V I S I T U S AT G R AT E S C O V E S T U D I O S .C A O R C A L L 1 . 8 3 3 . 5 8 7. 3 8 8 0

Love
what
you
do.
Music: Performance,
Business & Technology
Sound Recording
& Production
Prince Philip Drive Campus
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cna.nl.ca

DEBATE CLUB

BY CHRIS DONALDSON

Food Fight!

In the Battle of Trump
Versus Trudeau, is the
Donald Finally Right
About Something?
Trump has been blasting Trudeau
with words usually reserved for
an enemy, not an ally, like when
he called him “dishonest and
weak” on Twitter.
The White House’s Trade Adviser, Peter
Navarro, took it a step further when he
told Fox News, “There’s a special place in
hell for any foreign leader who engages
in bad-faith diplomacy with President
Donald Trump.”
That’s a tad extreme, for people who
should be civilized political leaders. It was
all in response to Trudeau stating, “We
will not be pushed around” in reference to
what he’s calling “insulting” tariffs Trump
has been imposing on Canadian products
sold across the border, particularly steel
and aluminum.
Trump has been pouting and bullying
Trudeau over perceived trade issues
since he got into the oval office. And it’s
not just Canada he’s been slamming with
increased tariffs on imports, in an effort
to protect American-made products from
competition by foreign-made imports.
CHINA, MEXICO, AND THE
EUROPEAN UNION ARE ALSO
BLASTING BACK
China and Mexico have landed in Trump’s
sights recently too, and both countries
have fired back with new tariffs of their
own. Trump’s administration slapped a
25% tariff on 34 billion worth of goods from
China, effective July 6th, and is threatening
more. In response, China announced a

similar 25% tariff on more
than 650 US products,
and hit ‘em where it
hurts, on classic
American exports
like bourbon,
orange juice,
wine, and pork.
Soybeans too,
which is relevant
in that China is the
world’s biggest buyer
of American-grown
soybeans. The tariff may well
price American-grown soy beans out
of the market in China, which would be
catastrophic for soy farmers. It’s sounding
like China will look to countries like Brazil
now, for its soybeans.
As for Mexico, they’re America’s second
biggest trading partner after Canada.
Just last year, they imported $275 billion
worth of American-made products. Now
they’re retaliating to Trump’s new tariffs,
and joining China and the European
Union by targeting Agriculture. Mexico
is the largest buyer of American pork in
the world. The National Pork Producers
Council told CNN that about 25 percent
of American pork exports go to Mexico,
and that a large tariff would effectively
eliminate American pork producers’
ability to compete there.
MORE THREATS TO CANADA
Here in Canada, Trump’s newly increased
tariffs on Steel, aluminum, and newsprint
have been followed by threats to impose
more tariffs on things like Canadian made
cars being sold into the US. The threat
has people’s jobs and livelihoods on the
line, alongside our national economy
and relations with our formerly closest
ally. His threat to slap a 25% levy on
Canadian autos jolted 120,000 Canadian
auto industry workers. The industry
contributes billions to our economy.
The childish absurdity of the threat is
evident: more than half of the parts we
use to build cars come from the United

States, so he’d be doing his own country
a disservice to harm Canada’s auto
industry, out of spite.
Trump says his steel and aluminum
tariffs will protect the American
metal industry, which
might be a fair stance,
were it not for the fact
that a few American
companies have told
media there is not
enough Americanmade metal to suit the
country’s needs.

constant and stable prices,” they say.
“[Supply management] provides income
security for farmers and requires
no government subsidy. This means
Canadian farmers can invest in their
farms, communities, and Canada.”
President Trump doesn’t care about any of
that. On June 10th, he Tweeted, “Fair Trade
is now to be called Fool Trade if it is not
reciprocal … Tax Dairy from us at 270%.
Then Justin acts hurt when called out!”

Chrystia Freeland, Canada’s Foreign Affairs
Minister, has found herself tiptoeing through
troubled relations between us and our
historically friendly neighbour. But she’s
IS CANADA’S
standing strong against what she calls “the
PROTECTIONIST TARIFFS
illegal and unjustified imposition of tariffs on
ON DAIRY, CHICKEN, AND
Canadian steel and aluminum.” Trump imposed
EGGS TOO MUCH?
those under the pretext of it being a matter
of “national security,” which Freeland and
So why get in a kerfuffle with their
Trudeau are both calling “absurd and
neighbours in the north who’ve
frankly insulting.”
been supplying them with
This all has its
steel and aluminum? Well,
roots in Trump’s
They’re right, but for once,
this all has its roots in
beef with the
and I mean once, Trump
Trump’s beef with the
Canadian dairy,
may have a point in being
Canadian dairy, chicken,
chicken, and egg
pouty about our mammoth
and egg industry. In
industry.
tariffs on dairy, chicken, egg,
Canada, these items are
and turkey imports. Canada
protected by something called
is in fact the last country with a
a supply management system.
system like our supply management
Basically, a marketing board controls
in place. While such a system does allow
the price of milk, cheese, eggs, chicken,
Canada to control where its food comes from
and turkey in Canada. And to protect
(or at least where its dairy, chicken, eggs,
our dairy and chicken farmers from
and turkeys comes from), it’s getting us in
marketplace competition against, say,
hot water in terms of free trade with other
yogurt or eggs shipped up from American
countries. And on a personal level, I’d prefer
farms, we slap a 270% tariff on imports
the cost of a 270% tariff not be built into the
of these goods. It gives a real leg up
fancy cheeses imported here from countries.
to Canadian farmers at grocery stores
nationwide.
But really, do we want to be eating eggs or
Critics of supply management say the
system limits imports and customer
choice in Canada, may drive up the price
of these items by eliminating competition,
and that it’s not fair that we can sell, say,
cheese into other countries, but then
charge those same countries a super high
tariff on cheese they want to sell us.
Dairy Farmers of Canada, who act as
“the voice of Canadian dairy farmers,”
see things differently. “While farmers
around the world face unexpected
and inexplicable market fluctuations,
Canadian farmers sell their milk at

yogurt shipped in from another country, when
we’re totally capable of making these things
here at home in NL? As Trudeau is forced
to make the decision on whether or not to
change or stick with the high tariffs on supply
managed goods, we Newfoundlanders
& Labradorians are more vested in the
outcome than residents’ of most provinces.
If measured in farm cash receipts, 75% of
our province’s agricultural output is supply
managed goods, mainly chickens and eggs
(STATS Canada). Merv Wiseman, President
of the NL Federation of Agriculture, has told
local media that, “If supply management were
to disappear … we would suffer immensely in
this province from a production standpoint.”
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A Dozen Fun
Menu Finds

Avenue, with offerings like Kimchi and
pickled onion cod tacos, Barking Kettle pho
with moose broth, OG Bahn mi, the “Obese
Chicken Sandwich” with garlic hot sauce, and
a lambwich with tomato-fennel sauce.

from St. John’s Eats
St. John’s Eats is The Overcast’s
online restaurant listings, where
people can read about – and review
– restaurants in St. John’s.
It summarizes a restaurant’s offerings,
price range, and sample dishes,
links to select Overcast articles
on the restaurant, and lists
any wins they’ve had in The
Overcast’s annual People’s
Choice Awards. This list
summarizes 12 surprising menu
finds from restaurants in town.

entrepreneurs, organizations, or artists looking to kickstart
a dreamjob or launch their operation to new heights.

TWELVE The nachos
in Magnum & Stein's
"Duck Nachos" are actually
wontons. The duck confit
is soaked in a delicious
sweet and spicy
soy glaze.
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Its 3 sponsors, Dean MacDonald, John O'Dea, and the Keeping family, will judge your
submissions, and grant $12,500, no strings attached, to a winner. Previous submissions
have included everything from restaurants and luxury campgrounds, to arts centres and
kids camps. Whatever your mind can whip up that's worthy of investment is eligible, but
there's an emphasis on benefit to the community you'll operate out of.

MAGNUMSTEINS

2015 Winner: The Autism Society’s “Mobile Gardening Unit”
2016 Winner: The School Lunch Association’s “After School Culinary Program”
2017 Winner: Dildo Brewery, Taproom, and Museum

HITCHENTHEKITCHEN /

ELEVEN NJ’s Kitchen has all sorts of fun
India-NL/Canadian fusion dishes. Like Indian
spice rubbed fish as their “NJ’s Fish & Chips,”
or a poutine that uses chickpeas
instead of fries, and a burger with
Naan buns and Tahini-hummus
spread.

Towards Your
Grand Idea!

The Overcast’s $12,500 Albedo Grant is available for

THEADELAIDEOYSTERHOUSE /

TEN Fort Amherst Pub now offers a “Big
Merry Mary Mac” burger. It’s an upscaled Big
Mary + Big Mac in one tall burger.

12.5 GRAND

or Launch a Project
to New Heights

PHOTO:

THREE Bad Bones Ramen has a local twist
in its Asian offerings, via the “Salt Cod Shio.”
That’s salt cod, mussels, shrimp, squid,
cabbage and seafood dumplings, kombu,
katsuobushi, shredded nori, and green onions.
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Kickstart
Your Dream Job

NINE You can add a hot dog to
any entrée at Get Stuffed for
$1. Maple bourbon mussels
… and a hot dog. They also
have something called the
“Cheese’n’Do” that’s Scooby Doo
pasta, friulano, sharp cheddar, and
gruyere with optional additions of prosciutto
or sweet peppers.

TWO The Angry Urchin has sliders
whose buns are fluffy toutons. And the beef
is delicious local beef: it tastes gamier, like
moose, but with the softer texture of beef.

FIVE Blue on Water has
its own food truck, Hitchen
the Kitchen, you can book
for festivals and events. It is
otherwise parked on Elizabeth

WIN

SEVEN The Chafe’s Burger at Chafe’s
Landing has grilled cheese sandwiches as its
“buns.” Jammed between these buns is an 8
oz patty, bacon, onion rings, and more
heart-clogging goodness.
EIGHT Exile marries local
and Indian cuisine in their
dish “Moose Masala.” Masala
is a blend of ground spices
(typically coriander, cumin,
cardamom, cloves, black pepper,
cinnamon, and nutmeg, with
variations on this). They serve their
moose masala with turmeric rice,
grilled veggies, and naan bread.

ONE Adelaide has breakfast ramen
on its brunch menu; it has a bacon
dashi broth. Yes. They also
have a “Brisket Hash.” Way
to tailor some of the world’s
finest suppers to the world’s
favourite meal: brunch. You
can wash either down with a
“Bourbon Sweet tea.”

FOUR Bernard Stanley’s Gastropub has
“Crunchy Brie-stuffed French Toast” on its
menu. Yes, and it’s drizzled with
a housemade rumcaramel sauce. You
can wash them down
with their frequent
specials on mimosa and
Caesars.

SIX You can save 5 bucks off your meal every
weeknight at the Celtic Hearth if you order in
theme. Mondays for burgers, Tuesdays for pasta,
Wednesdays for cod, and Thursdays for steak
dishes. Re: Mondays, they have moose burgers.

Apply Now!
To apply, send a brief, 1- or 2-page description of your idea to
submissions@theovercast.ca. Yes, a 1- or 2-page description. If you
really have a handle on your idea, you can present why it’s a great idea,
how it can benefit the community, and how you will execute it in 2 pages
or less. The sponsors will follow up if they have subsequent questions.
A shortlist of 5 will be presented during the last week of June 2018, and
the winner will be revealed as July's cover story.
Deadline: July 15th, 2018 / submissions@theovercast.ca

NOTICE TO BENEVOLENT LOCAL DO-GOODERS
If you, like Dean MacDonald, The Keeping Family, and John O'Dea are a benevolent
local and would like to get in on the Albedo Grant with your own contribution
(of $2,500 or $5000), get in touch. The more money in this pot the better.

Georgina
Stirling: "The
Nightingale of
the North"
Our streets are soaked in
talent and always have been.
Occasionally, however, someone
takes the stage and stills the air
if only for an instant. On April 3rd
1867 a star was born and the world
would take notice.
Into a calm Twillingate night Georgina Ann
Stirling stretched her lungs. The youngest
of 10 children, she blinked into the dancing
light of a candle filled room. It could not
have been known just then, that shortly
this new baby girl would astonish and
become a global operatic Prima Donna.
Georgina lived the childhood of any
Newfoundland girl, eating wild berries and
breathing music which sparkled the air
as freely as new champagne. She soaked
up the rich musical talents of her town,
the thrilling soaring bounce of a wellplayed fiddle, and the rollicking power of a
commanding accordion. Immersed in the
rich culture of Newfoundland her talents
quickly took flight.

BY CHAD BENNETT

Her parents were not able to provide her
with instruments fast enough. Pianos,
violins were all quickly absorbed and
mastered, such was the ravenous joy of
her musical connection. Like sunshine on
that first warm day of spring, Georgina
basked in the talents of those around her,
taking in every nuance, every stylistic
innovation, and she would soon repay the
kindness.
By the age of 15, Georgina would be
leading every musical performance in
town, giving back the beauty she had
received. She poured forth with a profusion
of innovation, her voice seemingly growing
more sensational by the hour. At 18, it was
decided that she would attend the Toronto
Lady's College which had a liberal arts
curriculum heavy in music. Her time in
Toronto allowed her voice to strengthen
but the music was of a technical nature,
safe, and structured. Nothing like the
freewheeling creativity of home, and it
quickly became apparent that she would
have to go elsewhere if she was to grow. It
was Paris or bust.
In 1888 at the age of 21 she sailed to Paris
to audition for a new life. The Marchesi
school was the Juilliard of its day and
only the best in the world were allowed
to attend. Georgina's audition was for
Mathilde Marchesi herself, the renowned
voice teacher. Georgina was offered a
place on the spot. A few years later, while
performing at one of the Marchesi's

Brown bag it

concerts, a passing
impresario was
stopped in his
tracks by her voice.
The Italian offered
her a position in a
Milan opera company
then and there. Georgina
Ann Stirling would take
the summer off to debut as the
Prima Donna at La Scala.
The writer Mary Shelley described La
Scala as 'the universal drawing room
of Milan where every sort of trading
transaction is carried on, so that brief and
far between are the snatches of melody.'
This was an audience not easily impressed.
The night Georgina sang at La Scala, the
audience held their breath.
After touring Italy that summer Georgina
returned to her training with Mathilde
Marchesi, which she completed in 1892.
That same year she made her debut at the
Grand Opera in Paris. She didn't take to the
stage alone however, she took her home
town with her. Her stage name was Mlle.
Toulinguet in honour of Twillingate.
Mlle. Toulinguet was a global sensation,
with a voice that could transport you to
another world. She quickly became the
Prima Donna of multiple companies on
both sides of the Atlantic. From 1892-1894
she toured France and Italy, 1894 and
1895 England, 1896 and 1897 the United

States, all to sold
out audiences.
Newspapers
described her
voice as 'faultless,
with an effortless
and seemingly
unlimited range'.
She returned to Italy
in 1898 and toured until 1901.
During this time under an insatiable
demand, tragedy struck. She damaged her
voice. Her vocal chords were irreparably
strained, she would never recover. At only
34 years of age her career was over.
Nothing so luminous could last, but it
must have seemed especially cruel to be
robbed of something so extraordinary.
Her connection to joy cut, Georgina's life
took a downward spiral into despondency,
depression, and alcoholism. After a lengthy
convalescence in England, Georgina
returned to Twillingate where she lived
out the remainder of her days.
No recordings of her voice have ever been
found, although the phonograph with
wax cylinders did exist in the late 1880s.
There remains a chance, however slim,
that a recording could be discovered, a
lost treasure reclaimed, and Georgina Ann
Stirling's voice returned to the world.
(Re-imagining based on real people/events.
Source: Twillingate Museum)

Yard waste must be in paper
yard waste bags for curbside
pickup on your recycling days
from May 1 to Nov. 30.

S T. J O H N ’ S
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NEWFOUNDLANDIA

Local Overachiever of the Month
Steve Gullage
Food banks are bare, people are hungry, and there are solutions

Radio RIAC Hits the Air
Waves with Stories from
Newfoundland Newcomers

to be explored. Steve Gullage has found a great one.

BY EVA CROCKER

It’s called Grow4Torbay, and it’s the kind of initiative that could be easily adopted by
communities across the province. Essentially, he’s asking the fine people of Torbay
to do 1 of 3 things:

This spring, the Refugee and
Immigrant Advisory Council
(RIAC) launched a new weekly
radio show featuring stories from
newcomers to Newfoundland and
Labrador. Radio RIAC is an hourlong program divided into four
snappy segments co-hosted by Zay
Nova and VOCM’s Darrell Power.

1

Let Grow4Torbay use a little bit of your property (or as much of your land as
you’d like) to grow fruits & veggies this summer, which they can donate to the
Northeast Avalon Food bank.

2

If you are a farmer or home gardener, consider donating some of your yield to
Grow4Torbay. They will even come pick it up, and donate it for you.

3

Volunteer with Grow4Torbay, to help them maintain these plots.

The facts on hunger in our country and in our province are grim. Statistics Canada
began monitoring household food insecurity in 2005. The most recent national measure
revealed that 1 in 8 households were food insecure, amounting to over 4 million
Canadians. That amounts to 1.15 million children living in homes that struggle to put
food on the table. Here in Newfoundland & Labrador, Food Banks in Canada’s Hunger
Count 2015 reported that over 25,000 individuals in the province used a food bank—
with 40% of this population being children. Local food-focussed organizations report
that as many as 1 in 20 of us use a food bank.
Because of Gullage’s vision, Grow4Torbay has already gifted goods to the local food
bank. For example, the nearby Organic Farm recently handed along 5 excess bags of
spinach to the Northeast Avalon Food Bank, which Gullage says were all gone within
24 hours. What a treat for people to see fresh, local spinach in their food bank.
Food banks across the province are reporting they’re struggling as much or more
than ever this year, to keep food on their shelves. Gullage’s great idea is a great aid
towards remedying this, and this initiative of Grow4Torbay could easily be adopted
by communities throughout the province, and be supported by municipalities in
Newfoundland & Labrador.
The idea echoes a similar movement happening around North America. "Agrihoods” are
popping up by demand in neighborhoods as a way to fulfill demand from residents for
access to fresh, local food; many of them are also helping to get more and better foods
into frequently barren food banks. They take up no more space than would a Walmart or
strip mall. As an example, there is a 2-acre farm producing 300 types of vegetables in the
northend of Detroit. Detroit has always struggled with community-wide hunger, but over
the last 5 years, this agrihood in its North end has sent 50,000 pounds of produce to food
banks and churches. “Every year I have a small surplus from my modest-sized garden,”
Gullage said of his idea to start Grow4Torbay,
“and I wondered how many others around Torbay
and the surrounding area also growing more than
they eat? If we all contributed just a fraction of
our harvest to the Food Bank (and to the elderly
and anyone else in need), we may be able to make
a real difference to the food security within our
community, for those most in need.”

1 8 / J U LY 2018 / T H E O V E R C A S T

segment. On a couple of occasions the team
has even been able to record musicians live
in the studio for this segment. “For seven
years I worked on a show, introducing the
music of Indonesia, which is a huge country
with over 300 languages and many, many
different styles of music. In Multicultural
Music, we introduce music from all over the
world which is really great, I’m so excited
that Jose brought me on for this,” Nova said.

Power explained that Radio RIAC has been
a long-time dream of RIAC’s Director, Jose
Rivera. Nova recently got in touch with
“The show serves two purposes, it’s a vehicle
RIAC, seeking advice on moving to St.
for refugees and immigrants to learn a little
John’s. When Rivera learned Nova has
bit about this place, and the hoops
more than a decade of experience
they have to go through to achieve
in radio production, he knew it
citizenship and residency here,”
was the perfect time to turn
explained host Darrell Power.
years of planning into a radio
It’s an opportunity
“But it’s also an opportunity for
reality. Now, the small Radio
for the rest of us in
the rest of us in Newfoundland
Newfoundland
RIAC team, which includes the
to learn about different
to learn about
two hosts, Rivera and Maka
cultures, which is equally
different
Binimelis meet each week to
important.”
cultures.
plan future shows and pre-record
the upcoming episode.
Each week, a Multicultural Music
segment opens the show by featuring music
The show is broadcast every Saturday on
from another country through samples of
CHMR (93.5 FM), and is also available as a
hit songs and tidbits of music history. It’s
podcast. Radio RIAC interviews guests from
followed by What’s Up Local, which provides
all over the world and being able to stream
information about events happening in the
the show online means the guests can share
province. Then Immigration News, which
it with friends and family in other countries,
is composed of powerful interviews with
giving the program an international audience.
newcomers who discuss what brought
them to Newfoundland and their experience
Radio RIAC has big plans for future, they
of life on the island. In the final segment,
are seeking more immigrants and refugees
Bring ‘Em With Us, the host talks to people
to join their team as reporters. They invite
about something they have brought to
anyone interested in working on the show,
Newfoundland, including intangible things
sharing their experiencing of moving to
like recipes and dances.
Newfoundland, or hearing music from their
country featured on the show to get in touch.
“This is just the beginning for this show, we
While Power and Darrell insist they love
want more immigrants and refugees come
every segment of the show, both are
tell their stories and make Radio RIAC a
musicians and eventually admitted they are
place for them,” Nova said.
especially proud of the Multicultural Music

You can catch Radio RIAC every Saturday from 7:00-8:00pm on CHMR (93.5 FM) or listen
to the podcast, which is available on the Radio RIAC Facebook Page and through iTunes.

More News about

Quidi Vidi Brews
QUIDI WHITTY THURSDAYS
Dave Whitty will be playing from 5:30 - 8:30 at the brewery

They've also got
their own fish'n'chips
food truck out
front!

all summer long for "Quidi Whitty Thursdays."
QV DAYBOIL SATURDAYS
Starting Saturday July 7th at noon, and going every Saturday this summer, pints of their new
"Dayboil Session IPA" will start at $4, and go up $0.50 every hour until they cap at $6 pint. Dave
Whitty will play from 1-4. What better way to spend a Saturday than cheap pints at the newly
renovated Quidi Vidi Brewery -- rumour has it their even building a bigger deck.
NEW BEERS FOR JULY
Quidi Vidi have been on fire with exciting new beers, like their Calm Tom IPA -- a new,
immediate city favourite. In July, there's 4 more in store. The aforementioned Dayboil Session
IPA, as well as a Three Seasons Saison, and the one-off, limited release of their Folk'd Up Pale
Ale -- a special collaboration for the Folk Festival. As well, Fogtown lager will be back for the
summer only, in 473 ml cans.
REGATTA DAY PARTY
It's not too early to start thinking about your big Wednesday off in August. QV is having an
all-day party at the brewery on Regatta Day, and the races will be streamed live in the tap room.
There'll be food, games, live music, and fresh ales ... and far fewer people banging into you.

Visit July 29th to August 5th during
Church Street Festival for pop-ups by:
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Catsup

From Ke'tsiap to
Ketchup: How An
Asian Fish Sauce
Conquered
The Tables
Of North
America
BY FELICITY ROBERTS

Ketchup is known as the all
American condiment, but its history
is as salty as any weatherworn
mariner. Called ke-tsiap in ancient
China, a beloved fish sauce
fermented from anchovies was
common throughout Asia and first
documented in the 3rd century BCE.
In the 17th century, when British traders sailed
to Asia and encountered Chinese sailors and
their ke-tsiap , they liked it enough to bring it
home. Ke-tsiap became catsup or ketchup, but
the journey to the sweet, acidic tomato paste
we know today did not happen overnight.
The Brits immediately made ketchup their
own, using mushrooms, oysters, and such
now unusual additions as pickled walnuts to
give savoury notes and tang to the condiment.
Horticulturalist James Mease recorded the first
known recipe for a tomato version in 1812, and
by the 1830s it was being used as not just food
but also medicine. Once considered poisonous,
the tomato had now come around in popular
conception as a help for digestion.
Today tomato ketchup is found in 97% of
American households, and enjoys near the
same renown in Canada. Distinct cultures like
Newfoundland are among the last in North
America to favour salt and malt vinegar on our
French fries; the Quebecois use mayo for the
same purpose. But for most on our continent,
ketchup is king.
Besides condiment mega corps like Heinz and
French's, New York upstart Sir Kensington's
is bringing a craft approach to the table with a
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GMO and high fructose corn syrup free ketchup.
Amish tomato jam, banana ketchup, and other
varietals exist, and spicy ketchups are coming a
response to Sriracha 's booming popularity.

THE ENTHUSIAST!

BY LAUREN POWER

KETCHUP PAIRING WITH FOOD
Seafood celebrates ketchup's mariners
history. Grill salmon with a ketchup, chive,
and tarragon marinade. For white fish, dress
with a ketchup-based sauce fleshed out with
fresh basil, good black olives, celery, bell
peppers, and dash of cayenne.
Shrimp skewers marinated
with ketchup, sherry, soy,
ginger and garlic are great
served with sticky rice and
grilled veggies, or slather the
same marinade on tofu skewers
for a veggie option. Fish burgers
reach comfort food perfection with
ketchup, American cheese, and pickles.
Ketchup friendly sides include mac and cheese,
grilled eggplant, and grilled cabbage wedges.
Some potato salad recipes are brightened
with ketchup, and any salad that is good with
Russian or Thousand Island dressing will
complement a ketchupy BBQ. Roasted sweet
potatoes match both seafood and ketchup, and
a version of coleslaw that uses ketchup, sugar,
apple cider vinegar and hot sauce instead of
mayo is surprisingly delicious.
KETCHUP PAIRING WITH BOOZE
What to drink? Beer. Preferably the same bitter
IPAs often associated with British sailors and
voyages to warmer climes. Driftwood's Fat Tug
or Quidi Vidi's Calm Tom are ace, with intense
hops cutting the ketchup's sweetness while
balancing its acidity. Port Rexton's Chasing
Sun NEIPA has a hazier, fuller profile that pairs
beautifully with a less sweet , tomato-forward
expression of the condiment. Any bright, clean
lager works well, as do brown and Irish red Ales.

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

Getting into Bicycling
for Life in St. John's
Though St. John’s is known for its
brutal hills, nonsense streets, and
savage drivers, it’s still a perfectly fine
city for a bicycle.
“The more people see cycling going on, the more
support there is for better programs and facilities,”
says Councilor Dave Lane.
With a Cycling Master Plan forthcoming and our blessed summer months upon us, it’s a
good time to climb up on the nearest banana seat and ride.
If you want a bike for commuting in St. John's, Flora Smith of Canary Cycles recommends
a hybrid. Blending characteristics from more specialized road bikes, touring bikes and
mountain bikes, hybrid bikes provide stability, comfort, and ease of use. “Most models can
accommodate racks and fenders, and have nice features like reflective tires,” says Smith,
who notes that a new hybrid will run you around $500-$800.
Smith adds that a helmet and daytime visible rear flashing light for visibility in traffic are
essential gear for riding in town.
If your bike is currently gathering dust (and rust), Canary Cycles offers tune-ups. “If your
bike has been in storage for a while, you can pop into our shop for a tuneup and we will
look over the bike and make sure everything is in good running order.” A tune-up will
run you $59.99 at Canary Cycles. If you’re handy, they also have a free-to-use DIY bike
repair stand and pump installed outside their location at 7 Lemarchant Road.
However, not being able to ride a bike is the secret shame of lots of adults. One study
estimated the number to be around 1 in 8 adults. The same study notes the bias that
bike riders think that everyone knows how to ride a bike. So, aside from "just do it,"
what advice or resources exist for wannabe bicyclists? “Find a parking lot with a gentle
slope and try balancing and coasting,” says Smith. “For most people, you need to
practice like this for about 60 minutes.” Smith says that you can temporarily convert
any bicycle into a push bike/run bike by removing both pedals and lowering the seat so
that you are sitting with your feet almost flat. “When you feel you have your balance and
control, you can reinstall the pedals and try riding. Remember to wear a helmet and
gloves when learning to ride.”
If you’re looking for biking buddies, St. John’s has a solid community of bicycle
enthusiasts. “The community is always evolving,” says Smith.On Facebook, St. John's
Cycling Group, and BNL (Bicycle Newfoundland) are good spots to check.
“The best facilities we have are the T’Railway, Virginia River Trail (upper portion),
and the Multi Use Path along the crosstown arterial,” says Lane. “The T’railway
in particular is a great place to get back on a bike if you haven’t
cycled for some years, and it can be a great trip with the kids from
downtown to Bowring Park. But don't be afraid of our hills!”

PHOTO: CLEM-ONOJEGHUO

on the sauce

8 days/nights out this JULY
SOUND SYMPOSIUM XIX
Various Venues / July 5 – 15 / Various Times
One of the most original festivals in our province will showcase over 60 talented musical
innovators from both NL and all over the world, in dozens and dozens of unique events
throughout the city. See something different this month: check out the schedule at
soundsymposium.com

Ruth Lawrence’s
Other Women
Walk Uncovers
Hidden History in
Bannerman Park

SHAKESPEARE BY THE SEA: AS YOU LIKE IT
Various Parks / 10 Days in July / 6-8pm
“All the world’s a stage, and we're here to make the most of it!” says Shakespeare by
the Sea, as they kick off a 3-park, Pay-what-you-can, 10-day tour of Shakespeare’s “As
You Like It,” a play about Duke Senior and his faithful courtiers, gone into exile in the
beguiling Forest of Arden. Times and places: Bannerman Park: July 7th - 8th and 13th-14th;
Bowring Park Amphitheatre: July 21st-22nd and 28th-29th; Kenny's Pond Park:
August 4th-5th and 11th-12th

the idea for the hour-long tour after going to
see a performance of Paul Rowe’s Fleming
at the Basilica together. In Rowe’s show,
he plays Bishop Anthony Michael Fleming
and escorts audiences through the church,
giving a dramatic monologue that explains
the Bishop’s role in the construction of the
Basilica. Lawrence and White were inspired to
create a piece of historical theatre that uses
the city as a setting in the way Rowe’s piece
does, but focused specifically on women’s
experiences.

BY EVA CROCKER

NIGHT MARKET @ ST. THOMAS CHURCH
Parking Lot (Military Road) / 3 Thursdays: the 5th, 12th, and 19th / 6-9pm
Billed as “a series of free outdoor night markets to promote the community downtown:
shop and snack under the stars,” the vendor list is vast, and includes some of the most
trending names in food right now (Barking Kettle, Best Kind Butchers, etc) to the best in
local fashion, art, jewellery, music and more: be there or be square.
MAKE YOUR OWN BESPOKE BELT!
ETC Gifts (166 Water St.) / July 7th / 1 – 4 pm
In this 3-hour class, participants will learn some of the basics of leather work while making
their very own customized belt. You will be introduced to cutting leather, skiving, sewing,
and hammer-punching holes. You will have options for belt buckles and width/length of belt.
Class is limited to 8 participants, so you must register here: claredawnstudios.com

Initially Lawrence and White planned to tell
more well-known narratives of the suffrage
movement in Newfoundland. However, in the
process of researching the show, they became
fascinated by women who felt disconnected
from the suffrage movement.“We decided we
would rather tell the stories of the women
For two weeks this summer audiences will
who were kind of on the sidelines or the
assemble in the corner of Bannerman Park
women who felt that getting the right to
near Winterholme and be met by Helen
vote was not going to change their
Furey (played by Bridget Wareham)
lives in the slightest, of course
who will transport them to 1922 to
The characters
part of the story shows that yes
share the stories of women who
in Other Women Walk
it was going to change their lives
felt left out of Newfoundland’s
are fictionalized
remarkably…” Lawrence said.
suffrage movement.

Ruth Lawrence’s historical walking
tour Other Women Walk Tells Stories
from the Margins of Newfoundland’s
Suffrage Movement.

CRAFT COUNCIL GRAND OPENING!
275 Duckworth St. / July 7th / 1 – 4pm
After 27 years at Devon House, the Craft Council of NL is officially opening in a new space.
The Grand Opening event will have words from various local politicians. The modern new
home will enable the Craft Council Shop + Gallery to continue highlighting the outstanding
work of our craftspeople. They’ll mark the transition with two exhibition openings in the
Gallery that celebrate exceptional makers and the evolution of fine craft.
KEITH POWER IS … SHA-GUY-A TWAIN!
The Rockhouse / July 7th / 9:30pm – 1 am
“It all started with MANdonna, soon after followed Lady GUYGUY. And now dust off those
cowboy boots and break out the glitter for ShaGUYa Twain!,” reads the exclamatory event
promotion. The event features some of the city’s most sizzling singers and musicians
(Paddy Byrne, Janet Cull, Elliot Dicks, and Natalie Noseworthy to name a few). $20 tickets
available at Fred’s Records.

versions of historical
figures.

Both accomplished actors and screenwriters,
Lawrence and Sherry White came up with

The characters in Other Women
Walk are fictionalized versions
of historical figures, Lawrence has
changed some of their names and some
are composites of a couple different women.
The monologues she has written for these
characters are funny and raw, they feel like
real people and their struggles are relatable.
For anyone living in St. John’s, Other Women
Walk is a unique opportunity to be immersed
in the history that surrounds us and often gets
overlooked.
Other Women Walk will be performed in
Bannerman Park twice daily, Monday-Friday
from July 23rd- August 10th. Tickets will be
available for purchase on location at the
beginning of the tour.

CIDER KIT & WINE KIT BREWING
AC Hunter Library / July 18th / 7 – 8:30PM
If you’ve been interested in learning to make your own cider and/or wine, Mike Burke from
Brewery Lane will be presenting on Cider & Wine Kits Brewing at this library, on this day,
in the Community Room. Call 737-3950 to register.

PHOTO: SUBMITTED

Furey will guide the crowd
through the park, introducing them
to a housekeeper, a sex worker, and
the treasurer of the ladies branch of the
Newfoundland Industrial Workers Association.
Over the course of the tour, Furey also opens
up to the audience, revealing a little bit about
her own life as a bar keep in downtown St.
John’s. “Most of these women are single,
some of them are single mothers or about to
be mothers. They’re not living a middle-class
lifestyle of being married with children and
being supported by a family or husband. These
women were very much on the margins of
society,” Lawrence explained.

SEVEN DECADES OF SANDY MORRIS
The Rock House / July 24th / 8PM
From the Wonderful Grand Band to the Land & Sea theme song, Sandy Morris has made
as much a mark on NL music as anyone. Go celebrate this icon’s 70th, with some of the
province’s best musicians and entertainers performing songs from Sandy’s 6-decade
career and more! Tickets are $20 (door only)
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Recommended Read of the Month

ON THE JOB

Bridget
Canning’s

Paul
Babineau

What’s
Written in
the Ladies
BY OLIVIA HEANEY

On the cover of Bridget Canning’s
What’s Written in the Ladies’, there’s
a picture of latrinalia (aka bathroom
graffiti) that reads “I hate that guy.”
Inside, another image reveals that
“Ryan is the worst.”
Both photos are reminiscent of the “shit
lists” that began appearing on the walls
of Toronto bathroom stalls in 2015. The
lists identified sexual predators and other
abusers, and were meant to serve as
warnings from one woman to another. In a
culture that keeps would-be accusers from
sharing such info through legal means,
public washrooms become spaces of
anonymous sisterhood.
Canning compiled What’s Written in the
Ladies’ after years of photographing graffiti
in women’s washrooms around St. John’s.
Later, she used the photos as prompts in
her writing group. The book, presented as
a zine, combines her photography and the
writing inspired by it.
A lot of Canning’s photos demonstrate the
female solidarity signified by the shit list.
But the book also gestures toward other
inspiration for latrinalia – it can be a cry for
help (see Sarah Bennett’s “The Writing on the
Wall”) or a coy renegotiation of power, as in
Jennifer McVeigh’s “Red.”
Other photos subvert the stereotype that
women’s toilet scribbles are always uplifting
and unifying. One reads “You are not a
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special unique snowflake,” while another
notes that “Janet smells like a kettle of
fish.”Some women refuse to be pigeonholed
as motivators or nurturers.
Like the graffiti it celebrates, What’s Written
in the Ladies’ is nonconformist – it flouts
cultural expectations and exists as far outside
capitalist modes of production as possible.
Its independent distribution subtly gives the
finger to traditional publishing practices.
With all proceeds going to the Safe Harbour
Outreach Project (S.H.O.P.), an advocacy
program for sex workers in the province, the
book asserts its position at the margins.
Yet as a pretty, consumable product
that’ll look great on your coffee table, the
collection can never quite capture the spirit
of the graffiti it celebrates – the book is
neither ephemeral nor fully anonymous,
since it’s been curated by Canning and
includes the work of seven other named
writers. As a collection of stories and
images explicitly focused on ladies’
washrooms – a hint at the need for more
gender-neutral spaces in St. John’s – it can’t
fully explore the nuances of the margins,
where latrinalia can be most harmful (last
year, a gender-neutral washroom in Portland
was tagged with homophobic slurs and a
death threat).
This is all part of Canning’s point.There’s
anger within her glossy photos and between
the lines, starting with the opening story,
“Bradley and Molly,” where the protagonist’s
quiet act of defiance sets the tone for the
whole collection.
Though it models and probes a variety of
emotions, What’s Written in the Ladies’
is mostly pissed off – as it should be. The
graffiti it showcases– an expressive form
so often and easily erased – loses some
of its subversive power through the act of
being preserved in a printed image. The
book shows how hard it is to make change
in the space between the bathroom stall
and official channels of power. It sucks that,
within this gap the book can’t – without legal
repercussion – tell us “Ryan’s” last name.
Find a copy at Broken Books, Johnny Ruth,
Fogtown, and Baddy Vinyl (in Posie Row).

BY BADGE

Seafood Sales
The entire notion of a commodity
is a necessary oversimplification.
No two products are exactly
alike, so variations in quality
are accounted for in the price of
similar products as a stand-in: one
may assume Grey Goose vodka
tastes better than Smirnoff while
knowing only the price.
In fish markets however,
one word rules over even
price: “fresh.”

boats are
coming in boom - pack
it. I have my flight
booked in St. John’s.
I get the best flight and
I got my courier service on
the other end. Some of my shipments are
24 hrs - so I’m beating whoever they are
buying from on quality and freshness.”
How much better can one piece of cod be
than another, really?

That is the real question - one that chefs
seem to be asking obsessively. Paul
explains that demand for his product
has been spreading primarily through
word of mouth. “The last thing a
chef wants to do on a night
off is cook - so when they
I gotta bust
go out to eat at a place
my butt. I gotta be
carrying our product, it
at the wharf when the
has to be so good that
boats are coming in.
they stop and say, “Whoa where is this from?!”

Paul Babineau got himself
into the high-end seafood
business after he moved to
Bonavista 8 years ago. After a string
of different careers he partnered with a
friend to convert the shed in his home into
a tourist-based seafood shop: it’s called
Saltbox Specialty Market.
Looking to keep the short season going
into the fall, Paul took a road-trip to New
Brunswick with several tonnes of seafood
and set up shop, roadside fishmonger
style, ala Churchill Square. The success of
this venture got Paul thinking.

This newfound appreciation for
quality acts as a double-edged knife.
On one hand: demand for higherquality products requires more careful
processing which leads to more
sustainable harvesting. On the other:
higher demand incentivises fraudulent
copy-catting.

Paul boxed up some cod, flew to
Montreal, and gave out some samples to
the best and brightest in the restaurant
scene. After a few follow-up calls, Paul
gained his first accounts. What began as
a one-off sale has grown into a weekly
shipment.

Paul's dream for the Bonavista Bay
is to introduce practices which meet
international accreditation standards for
companies like MSC, allowing access to
even more exclusive markets. But on the
production end, what really matters at
the end of the day is the price. “The 80
cents per pound the fisherman get here you gotta guarantee them $1.20. Money
talks, not ‘save the planet.’” But the “save
the planet” routine is what sells the fish.

Question: how on earth does fish from
Newfoundland wind up in Montreal, being
fresher than what is available locally?
Answer: “How do I beat ‘em? I gotta bust
my butt. I gotta be at the wharf when the

Paul occupies the gap between the
cost-conscious producer and the
environmentally-conscious consumer.
When he does his job well, they can both
get what they want.
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THU JULY 05
12:30 HARBOUR SYMPHONY
20:00 OPENING NIGHT CONCERT
Terri Hron bass recorder,
electronics & spoken word:
Beads of Time Sounding,
Terri Hron & Hildegard
Westerkamp, composers;
Gayle Young and James
Harley lithophone and
electronics; Dawn Avery
Composer: voice & cello; AE
Bridger Deep Soul Orchestra
(LSPU Hall)
22:30 NIGHT MUSIC
Black Auks & Rick Bailey
(The Ship Pub)

EVENT

TUE JULY 10
04:30 CONCERT
Sunrise Meditation, Rosalind
MacPhail (Atlantic Place Arts
Space)
08:00 ARTISTS FREE MORNING
E.G. WHALES AND SEABIRDS
12:30 HARBOUR SYMPHONY
14:00 SOUNDWALK
Gayle Young and James
Harley, Sound gathering (LSPU
Hall)
16:00 WORKSHOP
R. Reitzenstein, Names of
Trees (begins at LSPU Hall)
20:00 CONCERT
Hildegard Westerkamp,
recorded composition; Terri
Hron, bass recorder,
movement, spoken word;
Thiessen & Tonanato, Duo
baritone sax and viola d'amore;
Noice Improv Ensemble
(LSPU Hall)
22:30 NIGHT MUSIC
Atomic Clock: Donnelly,
Ward, LaCour and Reardon
(The Ship Pub)

WED JULY 11
10:00 SOUNDWALK
Jennifer Thiessen and Ida
Toninato, Acoustics and
architecture (LSPU Hall)
12:30 HARBOUR SYMPHONY
14:00 WORKSHOP
Dawn Avery (MUN School of
Music, Seminar Rm)
15:30 WORKSHOP
Helen Pridmore, Voice
Improvisation (MUN School of
Music, Choral Rm)
19:00 CONCERT
Jordan Nobles, premiere
Cinquanta, guitars, percussion,
piano (The Rooms)
21:00 CONCERT
Birds & Ice Report, Frank
Lapointe, seabird and iceberg
photographs,with music by
Roarshack; Gayle Young &
James Harley,lithophone and
electronics; Doron Sadja, The
building blocks of losing One's
Self Oneself, multi-sensory
experience (LSPU Hall)
21:30 FOLK NIGHT
(The Ship Pub)

FRI JULY 06

SAT JULY 07

10:00 WELCOME & MEET
THE ARTISTS
11:30 WORKSHOP
Jing Xia and Clinton
Ackerman (LSPU Hall)
12:30 HARBOUR SYMPHONY
12:30 CONCERT
Big Space (Harbourside Park)

04:00 CONCERT
David Buley, Too Sweet for
Sleep (Anglican Cathedral)
10:00 SOUNDWALK
Hildegard Westerkamp
(begins at LSPU Hall)
12:30 HARBOUR SYMPHONY
14:00 CONCERT
Helen Pridmore, To Sing of
Many Things (MUN Suncor
Hall)
16:00 HISTORIC WALK
Michael Boyle (begins at
LSPU Hall)
20:00 CONCERT
Hildegard Westerkamp; Bill
Horist, prepared guitar; Chris
McGee, saxophone; Frode
Fjellheim voice and keyboards;
Snorre Bjerck, percussion
(LSPU Hall)
22:30 NIGHT MUSIC
Big Space (The Ship Pub)

14:30 WORKSHOP
Rokkur, sound and music with
woolmaking tools (LSPU Hall)
15:30 SOUND ART
INSTALLATION WORKSHOP
Teresa Connors, Currents
(LSPU Hall)
20:00 CONCERT
Susan Alcorn, pedal steel
guitar, Amy Brandon acoustic
guitar and electronics; St.
John's New Music Collective
world premiere; Cris Derksen
cello and electronics (MUN
D.F. Cook Recital Hall)
22:30 NIGHT MUSIC
Logy Bay Groovers
(The Ship Pub)

CALENDAR
THU JULY 12

10:00 WORKSHOP
Jordan Nobles, Composing for
Spaces (MUN Choral Rm)
12:30 HARBOUR SYMPHONY
14:00 WORKSHOP
Doron Sadja, Sonic Phenomena
(MUN Choral Rm)
19:00 IMPROV NIGHT
Workshop outcomes: Jing Xia
& Clinton Ackerman,
graphical scores; Gayle Young
& James Harley, sound
gathering creations; Reinhard
Reitzenstein, Report on Trees
(LSPU Hall); IMPROVISATIONS
by Sound Symposium
participants; Mack Furlong,
host (LSPU Hall)
22:30 NIGHT MUSIC
Subhira #3 Transubhiriano,
electronic-acoustic ethnic
trance

WWW.SOUNDSYMPOSIUM.COM

FRI JULY 13

10:00 LECTURE
David Lee, History of New Music
in Canada (MUN Choral Rm)
12:30 HARBOUR SYMPHONY
14:00 WORKSHOP
Rokkur, Andrew Staniland,
Michael Waterman, Gayle
Young; Craig Squires,
facilitator: Wonky Stuff:
Experimental Instruments (MUN
School of Music, Choral Rm)
15:30 COMPOSER FORUM
Andrew Staniland (MUN
School of Music, Choral Rm)
19:00 CONCERT
Hannah Boone & Jack
Etchegary: premiere—for
trumpet and digital soundfile;
Jana Luksts,solo piano
Presentation of Gerry Porter
Award & Mike Zagorski Artist
Dawn Avery, composer,
vocalist, cellist; Earheart
ensemble, Duane Andrews,
conductor: Music for Silent
Film, Romanian folk &
contemporary classical music
(MUN D.F. Cook Recital Hall)
22:30 NIGHT MUSIC
Surgeon: Rock! Dance! (The
Ship Pub)

SAT JULY 14

10:00 WORKSHOP
Hildegard Westerkamp,
Soundscape Composition
(MUN Choral Rm)
12:30 HARBOUR SYMPHONY
20:30 CONCERT
Cape Spear Project: KlangOpus à la fin du crépuscule,
Delf Maria Hohmann
composer, Artists TBA (The
WW II Bunkers, Cape Spear
National Historic Site) (Rain
retreat: Anglican Cathedral)
22:30 NIGHT MUSIC
DJ Rick Bailey: Party/Dance!
(The Ship Pub)

CAPE

SPEAR
PROJECT

SUN JULY 08
10:00 WORKSHOP
Frode Fjellheim and Snorre
Bjerck (Scandinavia), yoiking
& percussion,(LSPU Hall)
12:30 HARBOUR SYMPHONY
14:00 CONCERT
Evan Bowen, percussion & Jana
Luksts, piano; Nicholas Hiscock,
Bert Power, Ethan McGowan,
Joshua Lawlor, percussion;
Jacquelyn Redmond: New work
for four snare drums (MUN, Suncor
Energy Hall)
16:00 INTERACTIVE RHYTHM
EVENT
Musubi Drum Circle, (LSPU Hall)
19:00 CONCERT
Faceless Forces Of Bigness
(FFob): John Adams, Justin
Stephenson, Michael
Wojewoda, Kurt
Swinghammer; electronics, live
analog filmmaking, music
production (MUN School of
Music, Rm 1034)
20:30 CONCERT
Atlantic String Quartet; Jing Xia,
Chinese guzheng; Subhira
Quartet, Chilean contemporary
music (MUN D.F. Cook Recital Hall)

MON JULY 09
10:00 WORKSHOP
Bill Horist, structured guitar
(LSPU Hall)
12:30 HARBOUR SYMPHONY
14:00 WORKSHOP
Faceless Forces Of Bigness
(FFob), (MUN School of Music,
Rm 1034)
16:00 WORKSHOP
Susan Alcorn, pedal steel
guitar; Amy Brandon, guitar
and electronics (MUN choral Rm)
8:00 CONCERT
Payton MacDonald, Sonic
Divide, musical compositions
for bicycle, voice &
percussion; Rokkur, Multilayered instrument
performance creation with
tradition wool-making tools:
knitters and storytellers;
Doron Sadja The building
blocks of losing One's Self
Oneself, multi-sensory
experience (LSPU Hall)
22:30 FILM SCREENING
Payton MacDonald film,
Sonic Divide (NIFCO studio,
40 King's Road)

22:30 NIGHT MUSIC
Brad Jefford Trio +
(SHIP Pub)

SUN JULY 15
20:00 CONCERT
Sunset Meditation, Rozalind
MacPhail (Signal Hill)
21:30 LAST NIGHT PARTY
Artists bring instruments,
voices and dance to celebrate
Sound Symposium XIX with
jam session (The Ship Pub)
22:30 NIGHT MUSIC
Last Night Party, band of
Symposium artists (The Ship Pub)
SOUND SYMPOSIUM
CENTRAL
Before July 5: 709.754.1242 or
soundart@soundsymposium.com
July 5–15 : LSPU Hall, 3
Victoria St. : LSPU Hall
Box Office and Hall office:
709.753.4531
TICKETS

Evening concerts at MUN
available at door: $25/$20
students, seniors (July 6, 8, 13)
(Cash, Master Card, VISA, Interac)
Afternoon concerts at MUN
available at door: $20/$15
students/seniors (July 7, 8) (Cash,
Master Card, VISA, Interac)
Cape Spear: CASH ONLY on
site. SORRY, NO REFUNDS. $10
general, $5 students, seniors.
Night Music Ship Pub:$10 cash at
the door.
Gold pass: $150/$120; Silver pass:
$80/$60
Bronze pass: $40/$30. Purchase
passes from Sound Symposium
Central, LSPU Hall (cash, cheque,
Master Card, VISA, Interac).

Presale tickets for LSPU Hall
shows: Call 709.753.4531 or
buy online at www.rca.nf.ca.
Evening concerts at LSPU Hall
(July 5, 7, 9, 10, 11 & 12)
$25/$20 students, seniors.
Improv Night :pwyc

2 3 / J U LY 2 0 1 8 / T H E O V E R C A S T

JULY
JULY 1 		

Bob Little & Ben Dooley / Ryan Premises / 2:00 pm / Free

JULY 5 		

Rosemary Lawton & Taylor Wall / Annex Stage / 8:00 pm / $12.00

JULY 7 		

Kelly Russell & the Planks / Ryan Premises / 2:00 pm / Free

JULY 7 		

Kelly Russell & the Planks / Main Stage / 8:00 pm / $35.00

JULY 12 		

Rube & Rake / Mockbeggar / 2:00 pm / Free

JULY 12 		

Rube & Rake / Annex Stage / 8:00 pm / $12.00

JULY 14 		

The Once / Main Stage / 8:00 pm / $35.00

JULY 19 		

Craig Young Band / Main Stage /

JULY 21 		

Fortunate Ones

JULY 25 		

Tim Baker / Main Stage / 8:00 pm / $20.00

JULY 26 		

Matthew Byrne / Ryan Premises / 2:00 pm / Free

JULY 26 		

Matthew Byrne / Annex Stage / 8:00 pm / $12.00

JULY 28 		

Janet Cull & the Native Side / Main Stage / 8:00 pm / $35.00

8:00 pm / $25.00

/ Main Stage / 8:00 pm / $35.00

AUGUST

SUMMER
MUSIC
SERIES
garricktheatre.ca
468-5777

AUGUST 1 		

Anita Best & Sandy Morris / Ryan Premises / 2:00 pm / Free

AUGUST 1 		

Anita Best & Sandy Morris / Main Stage / 8:00 pm / $20.00

AUGUST 2 		

Mick Davis & Thin Love / Mockbeggar

AUGUST 2 		

Mick Davis & Thin Love / Annex Stage / 8:00 p.m / $12.00

AUGUST 4 		

Andrea & Jay's Kitchen Party / Main Stage / 8:00 pm / $25.00

AUGUST 9 		

Andrea Lodge & Jay Sorce (Contemporary Classical) / Main Stage / 8:00 p.m / $20.00

AUGUST 11

Kelly-Ann Evans Band (Music of Rod Stewart) / Main Stage / 8:00 pm / $35.00

AUGUST 16

Dave Panting & Greg Simm / Ryan Premises / 2:00 pm / Free

AUGUST 16

Dave Panting & Greg Simm / Annex Stage / 8:00 pm / $12.00

AUGUST 18

Atlantic Tango Quartet / Mockbeggar Library / 2:00 pm / Free

AUGUST 18

Atlantic Tango Quartet / Main Stage / 8:00 pm / $20.00

AUGUST 23

Peter Willie Youngtree & Sherry Ryan / Mockbeggar / 2:00 pm / Free

AUGUST 23

Peter Willie Youngtree & Sherry Ryan / Main Stage / 8:00 pm / $20.00

AUGUST 25

The Kubasonics / Main Stage / 8:00 pm / $25.00

AUGUST 30

Newfoundland / Main Stage / 8:00 pm / $35.00

/ 2:00 pm / Free

SEPTEMBER
SEPTEMBER 1

Abbey Road / Main Stage / 8:00 pm / $35.00

SEPTEMBER 6

Hillsburn / Main Stage / 8:00 pm / $20.00

SEPTEMBER 8

Shanneyganock with Craig Young / Main Stage / 8:00 pm / $35.00

SEPTEMBER 13 Jeff & Geralynn Reid / Annex Stage / 8:00 pm / $12.00
SEPTEMBER 15 Ennis Sisters / Main Stage / 8:00 pm / $35.00
SEPTEMBER 22 Old Man Luedecke / Main Stage / 8:00 pm / $20.00
SEPTEMBER 29 Bob MacDonald Band with Gordon Quinton / 8:00 pm / Main Stage / $25.00

OCTOBER
OCTOBER 6

BS Ent. (How Sweet It Is: Music of James Taylor) / Main Stage / 8:00 pm / $35.00

OCTOBER 13

Sandra White & Friends ("Take Me Back") / Main Stage / 8:00 pm / $20.00

