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WE KNOW. ASK A PRO!

22 Sagona Avenue, Mount Pearl  709-747-3745

WHAT DO YOU GIVE 
TO THE MAN THAT 
HAS EVERYTHING?

Gift cards available!
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comprehensive event listings in St. John's, the 
St. John's Eats dining and review directory, 
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just happened, and running general interest 
stories about the people, places, history, and 
culture that make this province the place it is, 
for better or worse.
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This Month's 
Community Poll 
TELL US YOUR 
BEST DAD JOKE 
IN HONOUR OF 
FATHER’S 
DAY
To honour Father’s 
Day being in June, 
let’s lighten up the 
community poll by 
lighting it up with your 
best Dad Jokes. And be sure to 
weigh in for the next community 
poll at the bottom of the page on 
TheOvercast.ca

Whenever a waiter says, "Sorry about  
your wait," Dad says, "Are you saying  
I’m fat?” – CHRISTA DONNELLY

Whenever I’d tell Dad I needed a haircut, he’d 
ask, “why don’t you get them all cut?” – ANON

 What time did the man go to the dentist? 
Tooth hurt-y. – DON LEGGE

I knew an author who was such a bad writer 
that no one bought his novels and he died of 
starvation. I went to visit his grave. The plot’s 
a little thin. – MICHAEL PICKARD

I'm reading a book about anti-gravity. It's 
impossible to put down! – TRISHA FARRAWAY

Whenever he’d drive me to singing lessons, 
Dad would joke “Don’t forget your bucket … 
so you can carry a tune!” – TAMARA

Did you know the first French fries weren't 
actually cooked in France? They were cooked 
in Greece. – DUSTIN FLEMMING

I just watched a documentary about beavers. 
It was the best dam show I ever saw! – BLUSH

What do you call someone with 
no body and no nose? Nobody 

knows. – BRIAN H.

You heard of that new band 
900 megabytes? They're 
good but they haven't got 
a gig yet. – JILL DAVIS

I bought some shoes from a 
drug dealer. I don't know what 

he laced them with, but I  
was tripping all day! – OH MY! 

Why did the Clydesdale give the pony  
a glass of water? Because he was a little 
horse! – ANON

What do you call a factory that sells passable 
products? A satisfactory. – FRED SKANES

Every time Dad drives past a graveyard: Did you 
know that's a popular cemetery? Yep, people 
are just dying to get in there! – CHRIS WATTS

Dad used to say he hates lobster because 
they’re “so shellfish.” – CHRIS WATTS

Why did the invisible man turn down the  
job offer? He couldn't see himself doing it.  
– JUSTINE WILIAMS

How do you make holy water? You boil the 
hell out of it. – JUSTINE WILIAMS

When you ask dad if he's all right, the answer 
is always the same: "No, I’m half left.”  
– DEANNE WHITE

Every Oscars season, dad would crack 
his joke, “Why did the scarecrow win an 
award? Because he was outstanding in 
his field.” – ANON

“Dad, can you put my shoes on?” “No, I don't 
think they'll fit me.” – ANON

I had a dream that I was a muffler last night.  
I woke up exhausted! – ALLISON D.

5/4ths of people admit that they’re bad with 
fractions. – ALLISON D.

Did you hear about the kidnapping at school? 
It's fine, he woke up. – ALLISON D.

My buddy’s dog can do magic? It’s a 
Labracadabrador. – CAL

Whenever a waiter asks Dad, "Soup or salad?" 
he says, "I don’t want a SUPER salad, I want a 
regular salad.” – CAL

“I’ll call you later. Don't call me later,  
call me Dad.” – DOUG LAHEY

Whenever Mom asks, "How do I look?" Dad 
says, "With your eyes." – TINA DUGGAN

What did the horse say after it tripped? "Help! 
I’ve fallen and I can’t giddyup!” – CAREY

 What does a zombie vegetarian eat? 
“GRRRAAAAAIIIINNNNS!” – DALE J

Did you hear about the circus fire? 
It was in-tents! – CAREY

Don't trust atoms, my son. They 
make up everything! – MOIRA FINK

A book for  
EVA-RYBODY

Big congrats to Overcast contributor  
Eva Crocker, her new book,  

Barrelling Forward, won this year’s 
Alistair MacLeod Prize for Short Fiction.

White Hills on Wheels?
Apparently White Hills Ski Lodge is 
looking to turn its off season into a 
downhill bicycling season. Apparently 
the process is all downhill 
 from here.

NICK WHELAN
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BY KAREN MOXLEY

In a St. Philip’s living room, a 
brainstorming session is underway 
to build Eastern Canada’s first  
co-housing community. 

A dozen people buzz about, kids squeal from 
the basement, and pots of curry simmer on the 
stove. Post-it-notes fill windows with words 
like “affordable,” “community,” and “energy 
efficient.” These words reflect the kind of 
neighbourhood this group is hoping to build. 

The term “co-housing” may call to mind bare-
footed hippies in a 70’s commune, but these 
are simply like-minded people looking for a 
new way of living, together. 

Wendy Reid Fairhurst has been the driving 
force behind this co-housing project for the 
past two years. She’s studied environmental 
design, and is a busy mom of two. “Today’s 
neighbourhoods are designed for isolation,” 
says Reid Fairhurst. “We drive up our 
driveways to the back, and go into our houses. 
We don’t know our neighbours.” This group is 
looking for something different. 

The idea is to build 20 privately owned homes 
on a shared piece of property in the Portugal 
Cove/St. Phillip’s area. The land will be large 
enough to farm, and will include one common 
house to supplement individual residences. 
The group will share things like community 
gardens, a playground for kids, and a 
workshop, as well as weekly meals together 
to create strong social connections. 

Units will be affordable (approximately 250K), 
and environmentally sustainable. The hope 
is to make the development “off the grid,” 
by using alternative energy sources such as 
solar or geothermal. 

About a dozen co-housing communities exist 
in Canada today, with a dozen more under 
construction. If successful, this project will 
be the first of its kind east of Quebec City. This 
group wants to build an inter-generational 

community. Singles, couples, families, and 
seniors are all welcome. 

In co-housing, decisions are made by 
consensus. Right from the start, residents 
will participate in the planning and building 
process. No mega-developers here. “The built 
environment affects community,” explains 
Reid Fairhurst. “As we design this community, 
we’ll be conscious of things like where we 
place buildings, so that every home has a view 
of the activity areas and the common house.” 

Through intentional design, the group 
hopes to create an environment that fosters 
social connections. “You’ll be able to see if 
someone’s having a party in the common 
house, or if there’s someone playing guitar 
at the shared fire pit,” says Reid Fairhurst. 
“Studies show that friendships are formed 
based on spontaneous encounters. If you’ve 
got architecture that forces you to pass 
by people…that’s the basis for building 
friendships.”

With seed money from the Canada Mortgage 
and Housing Corporation, Reid Fairhurst is 
writing a co-housing business plan. She’s had 
an encouraging meeting with officials from 
the town of Portugal Cove/St. Phillip’s, and the 
next step is to secure land and construction 
financing. And, of course, residents. The hope 
is to get some sort of financial commitment 
from strongly interested residents this 
summer. There is still room for more 
individuals and families to join. 

As the brainstorming session wraps up, the 
pot-luck begins, and the talkative group settles 
at one long table to eat together. On the post-it-
note windows, dozens of yellow squares share 
ideas about how this community might look 
and feel and (hopefully) work. But the sticky 
awarded the most stars by the group simply 
says “village.” And ultimately, that’s what these 
folks are looking for. A village.

For more information contact Wendy Reid 
Fairhurst at wendyreidfairhurst@gmail.com, 
or join the Co-housing Newfoundland and 
Labrador group on Facebook. 

Kickstart  
Your Dream Job  
or Launch a Project  
to New Heights
The Overcast’s $12,500 Albedo Grant is available for 
entrepreneurs, organizations, or artists looking to kickstart  
a dreamjob or launch their operation to new heights. 

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. 
 
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

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: June 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.

WIN  
12.5 GRAND  

Towards Your 
Grand Idea!

Eastern Canada’s First 
Commune-style Co-housing 
Community Set for St. Philip’s
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As you know, reason is powerless 
in our demon-haunted world. 
Instead of ushering a general 
period of enlightenment, in 2018 
it turns out that constant 24/7 
access to the internet actually 
melted everybody’s brain. Magical 
thinking has overtaken everybody; 
sorcerers work their tricks in 
the scorching lights of day. But 
content aimed at holding back this 
cresting tide of a new dark age was 
received poorly by a number of 
stakeholder focus groups, so after 
carefully consulting with my brand 
management team, we have decided 
that I’m just going to lean into it. 

This month, we’re exploring provincial 
politics with astrology. 

DWIGHT BALL
Who can know the heart of the Premier? The 
Sun in Sagittarius suggests a personality 
that is noble and refined, but also high-
strung and indecisive. Besides an intensely 
proud temperament and a deep fear of 
humiliation, these individuals have a kind 
of feral shyness to them that makes them 
somewhat awkward. They have a hard time 

taking advice and at any moment seem like 
they might dart away into the woods. The 
Moon in Capricorn suggests somebody cool 
and calculating, maybe to the point of cold 
aloofness. Combined with a Sagittarian 
tendency to wilt under pressure, these 
individuals tend to respond to things in an 
angry and reactive way when it brings them 
out of their comfort zone. Many of these 
traits are well suited to winning elections, 
but maybe a little less so in governing.

PAUL DAVIS
Ah, Gemini. They have a tendency to appear 
vague and irresponsible. Even when they’re 
devoting all of their energy and focus on 
a single object - such as “being premier” 
- it will still rarely seem like they ever 
accomplish anything at all. But it’s not their 
fault! That’s just the way it goes when the 
Sun, fulcrum of the human spirit, shows up 
in the airiest sign of the airiest element. I 
didn’t invent the rules. The good news, at 
least, is that Paul’s Moon is well-dignified in 
Leo. It gives a natural inclination to initiative 
and leadership, as well as a doggedly 
optimistic outlook. Just beware that too 
much of a good thing isn’t bad: know your 
limit and play within it, lest overconfidence 
guide your head into a wall.

PAUL LANE 
Paul Lane is an odd duck, so it’s no surprise 
he’s got a weird star chart. The Sun in 
Cancer is a strange fellow, mellowing into 
easy-going contentment under the cooling 
influence of this cardinal water sign. In a less 
energetic personality this person would be 
far removed from politics. But his Pisces 
Moon - and the restless romanticism it can 
sometimes breed - keeps this character 
agitated always and only by the affairs of 
the moment. He should be wary of easy 
misdirection in the service of evil ways, 
but can take comfort that his instinct for 
survival will never be matched.

CHES CROSBIE 
Like Paul Davis, Ches “suffers” from a 
Gemini sun sign. (Or maybe it’s the PC 
party that’s actually a black hole of human 

energy?) But meeting Luna in Cancer is 
a blessing indeed. Cancer is the Moon’s 
house and in her abode she melts into 
sensuous warmth. The result is a sharp, 
hungry, and meditative mind; clear thought 
and vivid memory. But it is precisely this 
meditative placidity that makes it difficult 
to rouse to action. This mind perceives 
clearly but moves ponderously. All the 
worse that this cerebral force risks fracture 
by Gemini’s tendency to split thought and 
action against each other.

GERRY ROGERS 
When the Sun sits exalted on his throne 
in Leo, he radiates nothing but power and 
glory. People in this sun sign are full of 
strength and vigour, and they shed this 
energy on everything around them. When 
well-dignified, they are magnanimous 
in victory and unbroken in defeat; an 
aristocrat in the classical sense, one who 
‘rules by excellence.’ Unfortunately, like 
the premier, the leader of the NDP may find 
herself thwarted by the awkward position 
of the Moon in Capricorn. These minds 
devour new information ravenously but 
suffer from a kind of nervous indigestion 
that can make committed decisions and 
actions difficult - especially if it brings them 
outside their comfort zone. Perhaps above 
all the houses of the Zodiac, the Leo’s 
greatest enemy is herself.

DALE KIRBY
The Sun in Taurus hangs in the sky like a 
very weighty boulder: slow to start rolling 
but relentless once in motion. They cannot 
be driven, but they are easily led - especially 
by the passions, above all anger, which 
in this character verges on a 
kind of madness. Combine 
this with the confused 
fanaticism of the Moon 
in Pisces - a mind 
pulled unknowingly 
forever after 
its own furious 
inertia - and 
the legendary 
pettiness of 

provincial politics, and you might have a 
recipe for trouble. (The stars are unclear 
on this; they too await the report from the 
Commissioner of Legislative Standards before 
they will reveal anything else.)

DANNY WILLIAMS
It should shock nobody that Danny 
Williams is a Leo; he has always paraded 
around like a King and accordingly been 
hailed as one. But there is a chilling 
influence on this house from his Sagittarian 
Moon; so cold and clear is this mind when 
fixed upon an object that it revolts when 
oppositional ideas or facts arise to cloud 
its vision. Combined with Leo’s regal force, 
this can result in the ego’s unchecked 
expansion and grant this solar power an 
evil shabbiness; the master degrades into 
a tyrant. The ambition of such people can 
sometimes become uncontrollable; excess 
fails to satisfy their appetites and rouses 
only a deeper and more ferocious hunger. 
This implacable upward drive is what 
powers their success, but it also authors 
their disaster. Sooner or later they grasp 
beyond their reach and fall headlong into 
the sea. In these final moments, the tyrant 
comes to realize that he is the first and 
final victim of himself. But pride compels 
the Leo to keep this insight to himself - 
especially when he gets a bailout from the 
city of St. John’s.

Well, that’s all the stars are saying this 
month. I hope everyone has a great late 
spring and early summer. Join us next time 
for a basic primer on how to cast out demons 
in the sacred name of Jesus. Do you have 
problems with debt, depression, anxiety, 

self-esteem, interpersonal 
relationships, and 

miscellaneous? Exorcism 
might be for you. 

It’s faster than 
waiting for MCP-
covered therapy 
and cheaper than 
private counselling! 

You can’t lose!

GOD GUARD THEE WITH DREW BROWN

Our Political Destiny is Written in the Stars

DISCLAIMER
If any of these profiles turn out to be 
inaccurate, it’s not because astrology 
is a superstitious pseudoscience 
whose only value is metaphor for the 
complex ways in which human beings 
are determined by forces beyond their 
control. It’s actually because I only 
considered the positions of the two 
primary celestial bodies (Sol and Luna) 
and neglected to build a full natal chart 
accounting for the more subtle trines, 
sextiles, and declensions required for 
piercing accuracy.
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on the sauce 

Mustard
BY FELICITY ROBERTS

Mustard. Relish. Catsup. These 
three sauces define classic BBQ 
burgers and hot dogs. Our summer 
Grill Guide series celebrates 
The Sauce” with fun facts, salad 
suggestions & booze pairings.

Some burgers and dogs, a salad, and 
a well paired selection of drinks, tied 
together by  humble and time-tested 
sauces loved the world over: The simple 
joys of summer, conveniently bundled for 
your barbecuing pleasure. We start our 
series with a celebration of mustard, a 
zingy sauce derived from a rambunctious 
plant of the same name.

Cold and damp do not deter mustard 
plants. They spring up early, and fast. By 
June one round of mustard flowers has 
already bloomed jaunty yellow and gone 
to seed pod. The seeds are hardy, the 
plant grows like a weed. The condiment 
mustard is made from the seeds. 
Crushed, pureed, soaked or stewed, 
wine or vinegar helps them release their 
flavour, though myriad variations on the 
theme exist. Yellow mustard seeds are 
milder, brown and black more intense.

Mustard is an ancient preparation. Styles 
have changed over time, but the idea has 
been present for thousands of years. From 
Rome to Gaul, which included what is now 
France, and the legendary city of Dijon 
that became synonymous with the sauce, 
the little seed with burning heat has made 
quite a journey, and its influence can now 
be found in cuisine worldwide.

Ham is to mustard what peanut butter is 
to chocolate, a match made in heaven. 

Usually combined with honey or maple in 
a glaze before cooking the ham, or spread 
on cold slices later, mustard meets its 
perfect expression when slathered on a 
Minced Ham Burger. Minced or ground 
ham is bound with egg, breadcrumbs or 
oatmeal optional. Use your favourite ham 
seasonings, or try these: Shallots and hot 
peppers or garlic scape and black pepper 
are simple and delicious. A curried or swiss 
cheese stuffed burger is next level. Sweet 
basil mustard blends with gherkins and 
bitter greens for topping. Pineapple? That 
ball is in your court.

As for a dog, the cheddar smokey is your 
boy. All pork, with yellow ballpark mustard. 
A herbed lamb sausage is an interesting 
twist. Whole grain mustard here.

The potato salad is a summer classic. 
A dijon based recipe with boiled eggs, 
cherry tomatoes and  arugula is near 
effortless. Add bacon for brunch servings.
As some mustards are made with wine, 
it’s a natural beverage choice. Megan 
McDonald, sommelier at Merchant 
Tavern, has some advice on that. 

Ballpark mustard “could easily be 
paired with red or white. A crisp, zesty 
white like a Vinho Verde or a dry style 
Riesling would be A+. On the red side, 
something straightforward and simple 
like a Beaujolais Nouveau or Pinot Noir. 
Some red wines can be quite complex, 
and because mustard is already quite 
flavourful, a safer bet is to allow the wine 
to complement it.”

A spicier mustard works well with a Pinot 
Noir or Riesling. Fruit notes pair nicely.
“I always think of classic pairings as well,” 
she finishes. “Mustards have historically 
been used in Northern France and  
Germany for cold meats 
and bratwurst, 
Rieslings and 
Pinots are 
indigenous to 
those countries!”

St. John’s 
Fermentary 
Filling a Food 
Niche with Flying 
Colours BY CHAD PELLEY

Kombucha is a 2,000 year old 
drink the Chinese dubbed the 
“Immortal Health Elixir,” for claims 
of its energizing and detoxifying 
properties. 

Expanding trade routes brought kombucha 
to Europe, and it got big in France and North 
Africa in the 1950s. The Swiss were promoting 
its health benefits in the 60s. And now, a local 
operation is making it here in our province: St. 
John’s Fermentary.

Kombucha is basically fermented green or 
black tea, and the fermentation accounts for 
the drink’s sharp or cider-like refreshing profile. 
The fermentation also ads a slight carbonation, 
which some companies amplify with additional, 
injected carbonation. 

Sondra Nurse is the woman behind St. John’s 
Fermentary, and her kombucha uses only 
organic ingredients, and does not add CO2, so 
the fizz is naturally occurring.

 “Some larger brands will add CO2 because 
their filtering or preserving processes 
have halted the natural fermentation and 
effervescence,” she explains. “Being small 
and local allows TSJF to keep the product 
completely natural – it’s exactly what you’d find 
on my kitchen counter.”

Sondra started her business as 
a spin-off from a dayjob. “I’ve 

worked at The Natural Heath Shop 
on Stavanger Drive for six years 

and have been studying holistic health, 
both formally and on my own, the entire 

time.” She says gut health is a major part of 
the discussions around holistic health, and 
fermented foods promote gut health.

Gut health is definitely a big part of the 
kombucha craze. Like proper yogurt, Kombucha 
contains probiotics, so it promotes the wealth of 
“good bacteria” that help us better absorb and 
digest water, vitamins, minerals, and food stuff 
in general. A healthy gut has also been linked 
to other benefits, like improved moods and 
stress levels, and better weight management. 
Other health claims are that kombucha lowers 
cholesterol, blood pressure, and defends against 
cancer, diabetes, and even aging.

Sondra considers kombucha to be a great way 
to kick a soda habit to the curb. That alone 
would improve anyone’s health. “I’ve found that 
most people are initially attracted to kombucha 
as a way to kick a soda pop addiction. It 
has a natural fizziness and endless flavour 
possibilities. The beneficial probiotics, enzymes, 
and bioavailable nutrients that kombucha and 
other ferments offer is totally an added bonus.”

In the realm of fermented goods, she says 
she’s hoping to offer more than kombucha to 
her customers soon, “but for now, kombucha 
is a trendy, and delicious beverage and a great 
way to introduce people to ferments ... like 
kefir, sauerkrauts, kimchis, and wild yeast 
sourdough starter.”

She also currently offers workshops that 
teach people to ferment at home. Check out 
their Facebook page for more details there.

Better yet, grab a bottle and see what all the 
buzz is about. Their kombucha is better than 
any shipped-in brands offered in the province, 
and it’s currently available at places like The 
Natural Health Shop, Simply for Life, Food for 
Thought, and The Grounds Cafe at Murray's 

Garden Centre, “with 
more exciting locations to 
come,” she adds. “We will be at the new  
St. John’s Farmers Market too,” she says.  
“We also have six new locally inspired  
flavours on the way!”

Being small & 
local allows me to 
keep the product 

completely 
natural.

P
H

O
TO

S
: 

 T
H

E
-S

T
-J

O
H

N
S

-F
E

R
M

E
N

TA
R

Y



7  /  JUNE 2018  /   THE OVERCAST

HIT THE 
SAUCE 
Saucy 
Mouth 
Food Truck 
Bonavista 
Bound
BY LAUREN POWER

If you make your way to Bonavista 
this summer (and you should), Brad 
Gover and Allyson Howse will be 
serving you from the side of their 
aquamarine dream of a food truck. 
Saucy Mouth will be parking around 
the Bonavista Peninsula, starting 
this June, dishing out bowls of 
international-inspired food.

This summer, rather than do the St. John’s 
food truck circuit, the pair set their sights 
on Bonavista. “We did a lot of baycationing 
last year, and we absolutely fell in love 
with Bonavista,” says Team Saucy Mouth. 
“It has all the charms of traditional rural 
Newfoundland, as well as a really innovative 
business community and a working town that 
has opened its arms to us.”

Along with her food service experience, Howse 
has been involved in tourism throughout the east 
coast, as well as Ghana and Peru, but she ranks 
her restaurant experience in establishments 
serving Indian, Thai and Turkish cuisine as the 
most essential to her culinary identity and the 
Saucy Mouth menu. Gover is “a self-proclaimed 
gastronome” with kitchen experience. With 
his business partner, Phil Goodland, he 
currently co-owns and co-operates two online 
catering companies: “FlipOut! The World’s Best 
Little Apple Flip Company” and 
“SneakyBBQ.”

Saucy Mouth’s logo 
– looking like pop 
art Rocky Horror – 
stands out. “Well, as 
we are both a little 

saucy ourselves, we 
wanted our brand to 
be fun, accessible 
and have a little 
sense of humor,” 
they say. The 
duo behind 
Saucy Mouth 
are aiming to 
bring their 
A-game 
when it 
comes 

to dishes with 
kick-ass homemade sauces. 

Street fries are a core menu item for Saucy 
Mouth. The team wanted gourmet hand 
cut fries that resemble a salad: adorned 
with fresh and flavourful ingredients and 
garnishes. “Gourmet street fries allow 
customers to experiment with interesting 
flavour profiles, combining healthy ingredients 
with a treat: home cut and delicious French 
fries,” says the team.

It’s not your typical chip truck. You can go 
Korean, with flavours of kimchi, gochugang, 
and black sesame seeds atop a bowl of sweet 
potato fries. Or, you can go Mexican, with pico 
de gallo, fresh corn, jalapeño, cilantro, and 
lime on your homecut fries. For something 
closer to home, they have poutine with Five 
Brothers cheese curds, and they’ve got classic 
Newfoundland fries with homemade savory 
dressing and gravy. They use TVP, so even the 
gravy is veggie-friendly. 

As for the rice and noodle bowls, they’ve got 
Bibimbop, Tantanmen noodle soup, their 
Mother of Dragon Bowl (marinated tofu, 
veggies, nori, and dragon sauce), and Beet 
Poke (marinated beets, veggies, black sesame 
seeds, and fried tofu).

Saucy Mouth is also making their own 
homemade natural sodas using fruit, organic 
sugar, and herbs and flowers. “No additives, 
preservatives, or chemicals: just natural 
magic,” they say.

With the summer in front of them, Saucy 
Mouth is looking forward to “making some 
sweet grub, meeting some neat people, and 

saving our coins for a woodstove and a 
place to put it.”

Saucy Mouth Food Truck is located in 
Bonavista, NL. Check @saucymouthtruck 
for details. You can also find them on 
Indiegogo: Saucy Mouth Truck- Food To 
Fill Your Face!

Join 
us 
at 

Broadcast on Rogers Television

Atlantic Place, 7 – 8:30 p.m.
Wednesday, June 13
to discuss how we as a community
can waste less food

Photo credit: U.S. Department of Agriculture

850,000 
Canadians use food banks. 

children & youth.

of 
them 

are

More 
than 1/3

Each month, 

Canadians waste

13 million 
tonnes 

of food every year. 

On average, each 
Canadian wastes 

170 kilograms of food 
per year.

Journalism’s Public Forum on Food Wastage

Waste age

Eat it up
, Bonavist

a!

Allyson & Brad
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If Newfoundland and Labrador had to 
choose a musical ambassador to send 
out into the world,I suspect the profoundly likeable, 
contemporary folk trio, The Once, would receive the call.

Geraldine Hollett, Phil Churchill, and Andrew Dale have 
essentially been doing just this for close to 10 years now; touring 
the world, collecting Juno and ECMA nominations, Music NL and Canadian Folk Music 
awards, and accolades from the likes of English singer-songwriter Passenger. The Once 
released their newest offering, Time Enough, this May. It’s their second go-around with 
producer Daniel Ledwell, and while their last album (also produced by Ledwell) bears the 
title Departures, it’s Time Enough that truly marks the departure for the band. 

The Once have come up alongside other indie-folk revival acts like The Civil Wars and 
Mumford & Sons, but always with their feet planted firmly in Newfoundland’s Celtic-
inspired traditional music community. It’s this overwhelming sense of place that actually 
puts them closer to folk revival artists Gillian Welch and David Rawlings, with their 
articulation of the hollowed out Appalachian mountains, and Dust Bowl landscapes. One 
act combines textured harmony-driven vocals with a mouthful of dirt, and the other, salt. 
The Once have always woven various musical strands together, but on Time Enough, 
the band firmly embraces the warm production of 1970s AM radio. Jackson Browne, 
Fleetwood Mac, James Taylor and Carly Simon, all come to mind. The first single “I Can’t 
Live Without You” is a simple and direct soft pop-rock number with nary a trace of the 
band’s traditional East Coast sound. Indeed, upon first listen the band’s earlier signature 
Maritime sound seems almost completely absent from Time Enough. These first half 
dozen listens are deceptive though. Despite the obvious sonic shift, the trio is just as 
in unison with one another as they’ve always been, perhaps even more so. The songs 
remain anchored in layered harmonies and the duality of the tragedy and triumph, or 
misery and happiness that tends to define this place. In this sense, The Once are not 
from Newfoundland, as much as they are of Newfoundland. In other words, there may be 
smatterings of 70s horns and even 80s synth throughout Time Enough, but The Once have 
not magically morphed into the band Chicago. With each album they’ve continued pushing 
their sound into new territory, but I suspect the lush arrangements of songs like “Before 
the Fall”, “Any Other Way”, and “You Don’t Love Me” will sound every bit as much like The 
Once you know and love, the moment they take to the stage to sing and play them live. 
Geraldine Hollett’s voice still perfectly captures the pristine and the weary, just as it has 
on each previous album. 

Like Gillian Welch’s 2003 fantastic electric detour Soul Journey, The Once may very well 
pivot back towards their traditional folk sound on future albums. Whether they return to 
their roots or continue pushing, however, their signature sound will remain in tact so long 
as the trio continues moving together. The beauty of The Once has always been that the 
sum of the group is greater than their individual parts. They may take their name from 
an old Newfoundland saying, roughly meaning “in a minute”, but it is this unison; this 
“onceness” with one another, and with their sense of place that truly defines The Once, 
wherever they choose to go. 

Stand out tracks: Before the Fall, You Don’t Love Me, Foreign Shore.

SPIN THIS.

Detailed, swirling dream-pop has become somewhat of a staple 
‘round these parts in recent years. Some of the more notable acts 
to rise over the past couple of years can be tagged as such – the 
emergence of Bleu and Townhouse has led to an outlet for these 
more atmospheric types to flourish.

This is in the face of a seeming dearth of high quality, committed, original acts in 
general. There’s always musicians ready to hit the St. John’s stage, but there comes a 
time in the artistic cycle where quality wanes and we’re stuck with just a few real gems 
amongst a slew of derivative alt rockers. Luckily, there are still those who reach deep 
into musical history, pull out a fun mix of influences, and concoct something interesting.

Centrefold is one of those bands. There’s a goal here - it’s not to just be in a band, or just 
to play shows. But there’s a creative dialog that ensures that creativity is the driving force 
behind the music. To find the most interesting layer. To give each other space and just play. 
It’s not a struggle. It’s not a compromise. It’s a band that doesn’t invoke a singular voice as 
authority and every bit of the sonic space is given due respect. There’s a melodramatic vibe 
that you wouldn’t find far removed from the late 1990s, and the wall of sound that is often 
built to is reminiscent of the same era. But there are twists and turns.

It’s got a huge shoegaze and post rock influence living throughout much of the album in 
the way riffs are constructed and drenched with reverb. It works, usually, but there are 
definitely a couple of instances where less mature songwriting choices coasted into the 
final product. Just awkward, elementary riffs that are bookended by more interesting 
pieces. It’s all part of the process.There’s a lot of promise here, and having caught them 
live on a few occasions, one thing to note is how the album is a good 
introduction to how full they sound in person. They’ve got a good 
thing going. It’s heavier than a lot of its contemporaries, and 
there’s a pure rock ethic backing up all the exploration. Their 
evolution should be monitored.

Centrefold
Self-titled
REVIEW BY BRAD PRETTY

THE ONCE
TIME ENOUGH
REVIEW BY SANDY MAYNEW RELEASES

Got a new album you want 
reviewed? get in touch! theovercast.ca P
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Quiz of the Month
Name That Place, 
Newfoundland  
& Labrador
QUESTION 1
What area of the province was levelled by a 
surprise Tsunami in 1929?
A       The Coast of Bays
B     The Burin Peninsula
C      The Southern Shore of the Avalon
D      The Northern Peninsula

QUESTION 2
William Coaker founded this town as the base for 
the Fisherman’s Protective Union. 
A      Port Union
B     Port Rexton
C     Port Blandford
D     Port Aux Basque

QUESTION 3
Who needs Florida? This town is home to 
Sandbanks Provincial Park, named after its sand 
dunes and numerous sandy beaches.
A      Northern Bay Sands
B      Salmon Cove
C      Burgeo
D      Torbay

QUESTION 4
Those famous Resettlement pictures of the white 
house on the ocean were taken in:
A      Cape Breton
B       Isle Aux Morts
C      English Harbour
D      Silver Fox Island

QUESTION 5
This town was built up because the famed 
Harmsworth family needed to establish a means 
of producing endless newsprint for the family 
news and publishing business. 
A      Grand Falls
B      Corner Brook
C      Botwood
D     Labrador City

QUESTION 6
This storied Labrador town is the legislative capitol 
and meeting place of the Nunatsiavut government. 
It was renamed from Agvituk (Inuktitut for “Place 
of Whales”), to its current name by Moravian 
Missionaries trying to convert locals in the late 1700s.
A      Rigolet
B       Nain
C      Hopedale
D     Labrador City

QUESTION 7
A proper Newfoundlander associates trains with 
this town. It was the site of the first train station in 
the province.
A      Mt. Pearl
B      Avondale
C      Sop’s Arm
D     St. John’s

THE THOUGHTFUL CONVERSATION  
WITH CHAD BENNETT

Inter-provincial 
Competition Is 
Harming The 
Country
The ongoing NAFTA trade 
negotiations have provided an 
opening to discuss something 
which would have a much greater 
impact on the future of our 
Province, and that is an inter-
provincial trade agreement.

The slow crash of American tantrums 
has led to our having to sell 4000 tons of 
newsprint to India last month. Newsprint 
which ordinarily would have found its way 
into American markets. International trade 
agreements can certainly have profound 
and lasting local effects, but for the smaller 
Canadian provinces, internal trade and 
competition is of far greater significance.

When Newfoundland joined Canada in 
1949, an interesting clause was added 
to the terms of Confederation. Term 46 
prohibited margarine to be shipped or sold 
from Newfoundland to any other Canadian 
province. We were the only place producing 
margarine at all in Canada, at the time. 
This was a sure sign of things to come and 
a small understanding of the impact our 
new country would have on us. Sir John 
A MacDonald is quoted as saying that his 
only regret in the formation of Canada is 
that he allowed Ontario and Quebec to be 
too large. With hindsight, he said that he 
would have split Ontario and Quebec into 
4 or even 6 separate provinces in order to 
even the playing field within the Federation. 
He foresaw some of what was to come.

Fast forward to the present day. Our major 
media is owned by non local companies, 
VOCM being the latest outlet to fall when 
it was recently purchased by a Quebec 
company. Nearly all financial institutions 
are run out of Ontario, and what industry 

we do have is being bought by larger 
corporations elsewhere and promptly 
closed, not due to any lack of profitability, 
simply to get rid of competition and reduce 
supply in the market.

It can be argued in non hyperbolic terms 
that we in Newfoundland have less access 
to Ontarian markets than does Germany. 
The restrictions within our own country on 
things like beer, wine, spirits, agricultural 
products and energy to name but a few, are 
stark reminders of the unequal conditions 
which surround trade in this country.

Unfortunately, a trade imbalance isn't the 
only issue. Last month the provincial 
NDP led marches for an increase 
to the minimum wage. Due to 
an increase in the cost of 
living, this is undoubtedly a 
good thing, but the number 
they chose to advocate for, 
15 dollars an hour, wasn't 
chosen arbitrarily. Ontario 
had a few months earlier 
set its minimum wage to $15 
an hour, Alberta intends to match 
at $15 and British Columbia, who in turn 
declared its intention to raise its minimum 
wage to $15.20 an hour. The competition 
to retain or attract even unskilled labour 
has become increasingly onerous for the 
smaller provinces. 

We can't talk wage competition without 
talking about Healthcare and Education. 
Our medical institutions are locked into cold 
war style medical arms races, escalating 
salaries in order to fill vital needs at the 
expense of other provinces. Universal 
Healthcare is without a doubt one of the 
greatest achievements of the Canadian 
Federation, and not without a note of morbid 

humour it very well may be inter-provincial 
competition which causes it to end. 

Education is another flashpoint of crippling 
competition. Education, if you weren't 
already painfully aware, is big business. 
Nova Scotia's universities, in an attempt 
to maintain salary and infrastructure parity 
with Ontario and Quebec, have saddled 
themselves with the highest tuition rates 
in the nation and have begun to struggle to 
fill their classrooms. Memorial University 
has maintained high salaries to attract the 
very best Professors and has maintained 
low tuition rates, but at the cost of 
eliminating jobs and severely underfunding 

its infrastructure. Both approaches are 
unsustainable. 

Meanwhile Quebec uses its 
wealth to create the lowest 
tuition rates in the country 
guaranteeing its schools are 
full to capacity, and Ontario 

maintains competitive tuition 
rates while pushing salaries 

and infrastructure spending ever 
higher to ensure superiority.

And now for the final shoe to drop, politics. 
When Newfoundland entered Confederation 
we had nearly 3% of the seats in the 
House of Commons, a very small voice, 
but a voice nonetheless. Today, we only 
have 2% of the Federal seats and in 10-20 
years when the populous provinces again 
demand more representation our voice 
could fall to 1% or less. Taxation without 
meaningful representation is the same as 
no representation, and just as worrying. 
Without a Federal government willing to 
intervene, without an inter-provincial trade 
agreement, it is fair to ask how long we 
expect this Federal experiment to continue.

ANSWERS: 1B   /  2A   /  3C   /  4D   /  5A   /  6C   /  7B     0-2 CORRECT: You’d Get Lost in Bowring Park     3-4 CORRECT: Sounds Like Someone Needs a Baycation   5-7 CORRECT: Nan’s Little History Buff

ANSWERS 
BELOW!

The competition to 
retain or attract even 
unskilled labour has 
become increasingly  

onerous for the 
smaller provinces.



10  /   JUNE 2018  /   THE OVERCAST

Part 3 
Dismantling the 
Democratic
BY GREG HEWLETT

In Newfoundland and Labrador, as 
in most of the so-called developed 
world, the gulf between the ideal 
of democracy and the reality of 
its functioning is widening. We 
continue to elect representatives 
to government, but that’s about 
the extent of it, and the choice 
between the two dominant parties 
is increasingly no choice at all. 

Bouncing from blue to red, we vote not 
for those looking to take power, whose 
promises we know to be false, but against 
those currently in power, whose promises 
are the most recently broken.

Exacerbating the matter is a first-past-the-
post system prone to giving us majority 
governments whose politicians owe their 
obligation not to the electorate who voted 
them in, nor to the neutral departments 
they minister, but to the party. And buddy 
you’d better toe that party line, as the recent 

scandal revealing the dysfunction of the 
Liberal Party has forced us to confront. Of 
course, exploit it though they try, the PCs 
are a pea in the same petty pod. You could 
liken provincial party dynamics to those of 
high school, but you wouldn’t want to insult 
the kids like that.

It is in this context, newly exposed but 
deeply entrenched and a surprise to no one, 
that we take a look back at the sanctioning 
of the Lower Churchill Project, a process 
characterized by repeated disregard for 
democratic due process.

Early in 2012, retired senior civil servant 
David Vardy, along with Ron Penney, a 
former deputy minister of justice, co-
authored a letter to the Telegram raising 
a series of red flags as to the handling of 
the Public Utility Board’s review process 
of Muskrat Falls by Nalcor and the PCs, 
then headed by a Dunderdale government, 
groomed by its predecessor to see through 
the sanctioning and construction of its 
legacy-to-be. Said predecessor, a certain 
Danny Williams, had a few choice remarks 
for Vardy in particular who, in addition to 
questioning the review process, indicated 
in a subsequent interview that he knew of 
many people who strongly objected to the 
Muskrat Falls development plan, but were 
afraid to speak out for fear of putting at risk 
their relatives employed by government.

Danny’s response included the following: 
“What kind of garbage is that?” “I'm very 
disappointed in Dave Vardy's comments, 
and the kind of nonsense that he's getting on 
with.” The typical dismissive bluster, serving 
to make Vardy’s point for him with exactly 
the sort of patronizing response — devoid 
of logical backing as was and is so often the 
case in government’s response to legitimate 
criticism — that exemplified why potential 
critics of the project might choose to remain 
silent. If this was the public response, 
imagine the private one.

The red flags then planted were, as we now 
know, thoroughly warranted. The 

following is a summarization of 
the other major review process 
of Muskrat Falls by Consumer 
Advocate Dennis Browne, 
“The 2011 Federal-Provincial 
Joint Review Panel held 30 

days of public hearings on 
Muskrat Falls in nine locations. 

The panel concluded that there were 
no known markets for that power, the 

need to bring that power to the island was 
not established, and there were alternate, 
economically viable and responsible ways 
to meet electricity demands. Government 
ignored its own expert panel.”

These findings by the Joint Review Panel 
plainly contradicted the bulk of the argument 
put forth to justify the project. Needless to 
say, such findings would give any rational 
and responsible enterprise considerable 
pause. The enterprise in question, however, 
constituted the biggest capital works project 
in the history of the province, to be paid for 
and executed by Nalcor, “the people’s energy 
company,” with the people’s money. Fair to say 
the stakes resting on responsible, rational due 
diligence could not possibly have been higher? 

The only other body standing between 
the Project and its sanctioning was the 
aforementioned Public Utilities Board, whose 
task it was to assess whether Muskrat Falls 
was indeed, as claimed, the lowest-cost 
alternative. Their mandate more broadly 
was to oversee the setting of electricity 
rates, but as covered in part two of this 
series, this was legislatively overwritten 
in a bill exempting Muskrat Falls from the 
jurisdiction of the PUB; its sibling bill, equally 
draconian, completed the one-two punch by 
consolidating an electricity monopoly under 
Nalcor by forbidding commercial competition 
in renewable energy. The combined 
consequence is that NL ratepayers alone — 

without the help of promised but non-existent 
external markets — are on the hook for 
paying back the billions. To their credit (even 
if playing politics), the two opposition parties 
prompted a marathon filibuster to delay the 
passage of what Lorraine Michael called “two 
of the most dangerous bills ever presented in 
the provincial legislature,” but alas, the Tory 
majority inevitably closed further debate.

As the PUB’s deadline to submit their 
final report approached, it surfaced that 
Nalcor was in some cases withholding 
key information, and in others, releasing 
information without ample time for review. 
“It's been a torturous process,” PUB 
chairman Andy Wells told CBC at the time. 
Their final report deemed the information 
supplied by Nalcor “inadequate,” and on 
those grounds, adhering to their mandate 
to represent the public interest, refused 
to endorse the Project as the least-cost 
alternative. Premier Dunderdale responded 
by deriding the PUB in the House of 
Assembly, as if this quasi-judicial body was 
a mere partisan hack. 

On December 15, 2012, with the urgent 
findings of the Joint Review Panel 
unresolved and the PUB to be legislated into 
irrelevance the following week, Muskrat 
Falls went to the legislature. Both opposition 
parties requested experts to testify and 
both were constrained. The government 
then sanctioned the largest expenditure in 
provincial history — though even as such, 
at an estimate that has since doubled, and 
whose real cost is utterly untold.

Revisiting these events reveals a true 
blackout in the integrity of our elected (and 
in the case of Nalcor, non-elected) leaders. 
At every step, the informed critiques 
and impartial evidence issuing from the 
democratic mechanisms which exist to 
protect the public were ignored, denied, 
or attacked, as a seemingly possessed 
government thwarted every check and 
balance to force this project into being by 
any means necessary. 

The arrogance and irresponsibility of 
the sanctioning process is matched only 
by the depravity of its consequences: 
the massive indebting of a shrinking, 
aging population with very few economic 
prospects, and next month’s subject, 
the majority indigenous Labradorians 
downstream whose ancestral culture and 
livelihood are under very real threat.

This Dam is Your Dam, 
This Dam is My Dam 

Revisiting  
these events 

reveals a true 
blackout in the 

integrity of  
our elected  

leaders.



11  /  JUNE 2018  /   THE OVERCAST

City Talk
FROM THE UNITED 
NATIONS TO ST. JOHN’S:   
A CALL TO ACTION
BY ROB NOLAN

In September 2015, Canada and 
192 other members of the United 
Nations adopted the 2030 Agenda 
for Sustainable Development. 
We usually think of “Sustainable 
Development” in an environmental 
context, but it encompasses social, 
economic, and environmental 
sustainability. 

The 17 Sustainable Development Goals (SDGs) 
are an ambitious set of goals promising to 
“leave no one behind” and include: no poverty, 
zero hunger, quality education, gender 
equality, decent work and economic growth, 
sustainable cities and communities, and 
climate action. Haven’t heard of the SDGs? 
You’re not alone. According to a 2017 Abacus 
Data survey, only 11% of Canadian adults 
were aware of them. To meet these goals, that 
percentage needs to grow.

Is Canada on-track to meet the SDGs by 
the 2030 deadline? Not really, according to 
Julie Gelfand, Canada’s Commissioner of the 
Environment and Sustainable Development. 
This April, Ms. Gelfand released a report 
declaring that Canada is not prepared to 
meet the SDGs by 2030. She criticized the 
federal government for not having a clear 
plan to meet the agenda and pointed to a 
dispersion of responsibility across five federal 
departments. “It is difficult,” she indicated, “to 
move forward with ten hands on the wheel.”

Here in Newfoundland and Labrador, we lag 
behind the rest of the country when it comes 

to many targets. According to “Who and what 
gets left behind? Assessing Canada’s domestic 
status on the Sustainable Development Goals,”  
a 2017 Brookings Institute report, NL ranks 
last among the provinces on literacy and 
numeracy targets and on mortality rates due to 
cancer and major cardiovascular disease. 

The Brookings report refers to the provincial 
government’s plan, “The Way Forward” (2016), 
as setting “some” targets related to the SDGs. 
These targets - which include a more efficient 
public sector, a stronger economic foundation, 
and better service outcomes - do not directly 
reference the SDGs or related targets and 
coincide more with “Advance 2030” (2018), a 
provincial plan for growth in oil and gas

Goal 11 is the SDG most relevant to our 
municipalities. This goal - Sustainable Cities 
and Communities - calls on cities to be 
inclusive, safe, resilient, and sustainable, and 
includes targets related to housing, transport 
systems, heritage, planning and development, 
environmental impact, green spaces and 
more. Here in St. John’s, we’ve seen our 
Mayor, during his election campaign, commit 
to a sustainability plan which would include 
environmental, economic, and cultural lenses, 
and, in recent months, councillors have brought 
attention to affordable housing, transit, waste 
management, and heritage. The 2017 draft of 
the 110-page municipal plan makes only six 
references to sustainability, but it was created 
before the election and is being revised.

To make progress toward the 2030 goals as 
a municipality, a province, and a country, we 
must all work together. Happy City supports 
the SDGs in St. John's and would love to hear 
what you feel needs to be done and how you 
can help. You can email us at info@happycity.
ca - and contact your ward councillor and 
others at the City to urge increased attention 
and effort towards these important goals. If 
you are working in the SDG space, we would 
love to connect.

Find out more about the SDGs at 
sustainabledevelopment.un.org

Emily Pittman in 
the Elbow Room
BY EVA CROCKER

Local writer and visual artist, 
Emily Pittman, is currently 
completing a three month 
residency in The Rooms’ Elbow 
Room Studio.

The competitive Elbow Room Artist-In-
Residence program offers an emerging 
artist access to a studio in The Rooms, as 
well as support from the in-house curator 
and staff. At the end of each residency the 
artist is given the opportunity to show 
their work at The Rooms, in an 
exhibition accompanied by a 
small publication. 

Pittman is about 
a month into her 
residency and 
is working on 
an installation 
tentatively titled 
Unsettled, which will 
open in Fall 2018. I met 
her in the Elbow Room, 
a space with a wall of floor to 
ceiling windows that look out 
on Harvey Road. 

“This space is a luxury, when I got the key 
I was kind of overwhelmed because I’ve 
never had a space so big with so much 
light and support from staff,” Pittman 
said. “Once I started making a little bit 
of my own mess, it started to feel like 
my own space. It’s been an incredible 
experience so far.”

Two wires stretched across the room 
above our heads, Pittman is using them 
to hang prototypes of larger pieces which 
will hang from the ceiling in the final 
exhibition. Like some of her previous 
work, Unsettled will use abstract 
architectural imagery to explore the 
manipulation of perspective. The new 
work will build on Colour Cuts, A Fresh 
Coat of Paint and Steep Lines, Steady 
Levels pt. 2, exhibitions that used collage 

and painting to depict bright geometrical 
shapes. For Unsettled, Pittman will 
create 3-dimensional shapes from pieces 
of wood that will be painted on both 
sides and hung from the ceiling. Many 
of the pieces will be made from multiple 
shapes loosely attached to each other, 
introducing movement into the pieces. 

“The idea is that you’ll be able to walk 
into the gallery and move between the 
pieces, they’ll just be floating around 
you,” Pittman explained. “I want it to be 
immersive and also confusing because 
a piece will look flat and substantial, but 
then you turn and seeing it from the side 
it’ll just be a little sliver.”

Pittman found inspiration for the shapes 
in Unsettled in a second-hand book 

called Ten Historic Towns Heritage 
Architecture in Newfoundland 

which features drawings of 
classic Newfoundland 

architecture. Pittman 
began work on 
the exhibition by 
recreating the 
images in the book, 
breaking them down 

into more basic and 
abstract shapes. 

For her, it’s significant that 
the shapes in the exhibition are a 

reference to Newfoundland architecture 
partly because the pieces suspended in 
the gallery are meant to be evocative 
of houses being floated across the 
bay during resettlement. However, the 
pieces are also about this particular 
moment in our history - when the rising 
cost of living in Newfoundland along 
with economic instability in the province 
makes it difficult for people to imagine 
what the future might look like here. 

“It was important to keep the houses 
loose so they’re not really screwed 
together tight because, when you’re in a 
house it creaks and it cracks and it kind 
of settles with the changing weather. We 
have so much changing weather that all 
our houses are constantly creaking and 
cracking and I wanted to capture that 
fluidity, the flexibility we need to survive 
here,” Pittman said. 
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A brain tumour, a weekend with 

a celebrity chef, and 2 well-

decorated chef brothers reuniting 

in, of all places, Portugal Cove, 

Newfoundland. These seemingly 

unrelated events have blended 

together to cook up what might 

become greater St. John's greatest 

new restaurant. You can go be the 

judge of that yourself when they 

open June 2nd. 

THE PARTNERS ARE PARTNERS  
IN REAL LIFE TOO  

Paul Alexander and Cindy Hann are partners 
in The Angry Urchin, and partners in real 
life. Fittingly, it was food that brought them 
together as a couple, years before it brought 
them together as business owners. “Cindy 
was the better cook when we first met,” Paul 
jokes. “I was a guy who'd heat it up out of the 

box and call it supper. We would eventually 
start cooking our meals together, open a 
bottle of wine, and make a night out of it. 
That turned into every night, and we found 
ourselves making three courses a night for 
supper, and spending our time in front of the 
stove instead of the TV.”

THEY GOT INTO THE RESTAURANT 
BUSINESS OUT OF CIRCUMSTANCE

Six years ago Cindy was diagnosed with a 
brain tumour. She was put on an extended 
medical leave from a job that she could never 
return to. “This forced us to reevaluate what 
was important in life,” Paul says, “and how we 
could live.”

By answering the age old question of, "If you 
won the lottery and didn't have to work, what 
would you do?" they settled on opening a café 
to keep themselves busy. “So we did that,” he 
says, “minus winning the lottery.” And minus 
the café too. They bought the Wild Horses Pub 
in Portugal Cove – and its view to die for. It 

sits right where cars line up for the Bell Island 
Ferry, a stone’s throw from where Atlantica 
used to be. They ran the place for a few 
months as a crash course in the industry, then 
shut it down for renovations, a rebrand, and a 
rebirth a The Angry Urchin.

It’s a fitting name for a spot whose co-
owner has an urchin spike permanently 
lodged at the base of his thumb. Paul 
fished for a living for a few years, 
and managed to swipe an urchin the 
wrong way one day.

LANDING THEIR HEAD CHEF 
WAS A TOTAL MISTAKE
 
Despite being decent chefs in 
their own right, the duo knew 
they needed a proper head 
chef to run the kitchen. And 
by a total mistake they 

lucked into Jesse Woodland – a 
recent winner of the Canadian Food Cooking 
Championships in the seafood category. 

From there he went on to represent Canada 
at the World Food Championships in 
Alabama – it’s the largest food competition 
in North American, with prizes totalling 
hundreds of thousands of dollars, and 
winners enjoying fame and celebrity chef 
status. Jesse’s team placed 10th, which is 
remarkable given that hundreds of teams 
from all over compete in the event.
 
The dish he won with in Canada was one 
of the highest scoring dishes in the entire 
competition, across all categories. 

“I accidentally applied for the job,” Woodland 
says laughing. “because I didn’t read where it 
was located.” He was flipping through Indeed 
(a job bank) looking for head chef positions 
in his hometown of Edmonton. “I had my 
area set to Edmonton, so I assumed all the 
results would be in Edmonton. I saw Paul’s 
post and applied, and next thing I know I’m 
getting an email saying, ‘Great resume, but 
what are you doing applying for a job in 
Portugal Cove, Newfoundland?’ One thing 
led to another and now I’m here.”

WOODLAND’S BROTHER HAPPENED TO 
BE WORKING IN NL AND WILL JOIN HIM 
AT THE ANGRY URCHIN

Jesse’s brother Cody was already working 
in Newfoundland before his brother’s arrival. 
Cody was the former Sous Chef at Newfound 
Sushi in Corner Brook. He says the experience 

there was “really, really fun, but I got it 
streamlined to the point where I was more or 
less not a necessity anymore.” He was looking 
for a new gig when he found out his brother 
was Newfoundland bound.

But Cody won’t be in the kitchen – he’s been 
hired as the bar manager, and is overseeing 
the drink list through the lens of a chef. It 
won’t be the first time the siblings worked 
under the same roof, and they even completed 
their red seal chef designations together. 

THE SIBLINGS ARE LITERALLY 
A CHAMPIONSHIP TEAM

The brothers have done a few cooking 
competitions together, including the big win at 
the 2016 Canadian Food Cooking Competition, 
and their solid performance at the World 
Championships where they represented 
Canada together. “It’s my name on the paper 
and everything,” Jesse says of that win “but 
he was part of the creative process and there 
with me every step of the way.” 

“We were a couple of kids from the prairies 
going down to compete in seafood county,” 
Cody says. “We didn’t think we’d place at all.” 
They wound up in the top 10, despite the 
challenge of sourcing ingredients in a place 
they weren’t accustomed to. “On my signature 
dish, in Canada, I had edible flowers. But 
everyone I talked to at the competition was 
like, ‘edible flowers? What are you talking 
about?’”Jesse says. “I had to spend half a day 
searching and calling florists. I found one who 
knew what flowers were edible, but they were 
located two hours away, so I had to wake up 
at the crack of dawn and meet them, on the 
morning of a competition, so, it was an extra 
level of stress, but it was fun.”

Fun, but educational too. Both brothers are 
adamant that you learn more from cooking in 
these competitions than you do in the kitchen 
of a restaurant. “Hour for hour I learn way 
more competing than I do in the kitchen, “ 
Jesse says, “I am very detail oriented, and 
the level of planning that goes into a dish for 
these competitions is immense.” 

Before even thinking about his lobster thermidor 
recipe he “learned every single thing there is to 
know about lobster … I can tell you precisely 
where the brain of a lobster is located, what’s 
edible on it, where different species come from 
and how that affects taste, and different things 
like that, whereas working in a restaurant, 
you’re just taught what you need to know in 
order to execute that restaurant’s dishes.”

The Angry Urchin 
Meet Greater St. John’s  
Greatest New Restaurant BY CHAD PELLEY  

With Chef M
ichael 

Smith
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Cody adds, “The pressure is 
different too. When you’re in a 
restaurant, the pressure is on, 
obviously, but you’re doing 
the same dishes repeatedly, 
in a space you’re used to, and 
you have a lot of other people 
to have your back. If you screw 
something small up, someone will 
catch it.”

In the contests though,  
“You have an hour, to do 
everything perfect, or you’re 
out, and you just wasted the 
last 6 months of your life. You 
learn to handle pressure on a 
whole other level.”

CELEBRITY CHEF MICHAEL 
SMITH’S ROLE IN IT ALL

The Woodland brothers weren’t the only 
competition-crushing chefs Paul and Cindy 
have brushed shoulders with on their route 
to launching The Angry Urchin. Well before 
Jesse accidentally applied for a job at their 
restaurant, a weekend with celebrity chef 
Michael Smith set them on their course.
“Smith was the first chef we really got into,” 
Paul says. “We watched his show, Chef at 
Home, daily, and I credit him with starting 
me on the path to cooking. Rather than just 
giving recipes, he was a well of information, 
explaining why, how, and just what happens 
when ingredients get together.”

Sometime after, he and Cindy took a summer 
trip through the Maritimes, and while in PEI, 
they wanted to eat at his Inn at Bay Fortune, 
but found out there was a 3 month waiting 
list. Bummer, almost. A week after they got 
home from that trip, Paul saw an Air Miles 
contest to win a stay at his Inn, “so for fun I 
entered,” he says. “A few short weeks later, I 
was announced the winner and we were on our 
way back to PEI. We got to spend the weekend 
with our TV teacher who walked us through 
his amazing property, where close to 70% of 
his menu is grown on the grounds of the Inn, 
(including bacon)! 

“We shucked oysters that were caught right 
across the street of the Inn, cut the top of a bottle 
of sparkling wine with a sabre, and Chef Smith 
personally prepared a meal for the evening with 
me and Cindy seated at the head table.

“It was one of the most amazing weekends, 
and to see a place that was almost completely 
self sustainable on sixty acres of land, made 

us wish we could have a place 
like that of our own, on a much 
smaller scale. One year later 
we would buy our spot in 
Portugal Cove.”

SO LOCAL THEY WON’T 
EVEN USE LEMONS

Jesse, Cody, Paul, and Cindy all share 
the vision of sourcing local and 

serving farm to table from 
as close as possible to their 
restaurant.

A local cheese maker, Adam 
Blanchard of Five Brothers 

Cheese, gave them all the 
contacts they’d need to do so, from 

forager Shawn Dawson (of the Barking 
Kettle) to various purveyors of local meat and 
veggies, right down to Wild Mother Provisions 
for Newfoundland Beer Vinegar.

All of their produce will be locally sourced, 
even in the winter. “I’m going to plan for the 
winter,” Woodland says. “I’m not going to be 
able to get a lot fresh then, so a lot of it will 
be pickled and preserved in some way. Doing 
so has some challenges, but that’s how you 
learn, and that’s what makes menus cool and 
unique, right?”

Paul adds that “all our meat is coming 
from the Conception Bay area, from Craig 
Taylor and those guys.” Apparently local 
beef has a gamier taste than the Alberta 
beef we’re accustomed to here, which they 
say doesn’t make it better or worse, just 
different and local. It’s shocking to think most 
Newfoundlanders don’t know what local beef 
tastes like, having never tried it. 

Paul says it’s like a cross between moose and 
cow, and Jesse says it’s important to serve 
local meat on the same dish as local veggies, 
because it’s what the animal ate, so the 
plate’s more connected and full circle on the 
palate. “It makes it a perfect pairing as cows 
naturally, very subtly taste of what they eat.”
Cody adds that “as much as possible behind 
the bar will feature locally sourced ingredients 
too. There’s not a drink on the cocktail menu 
that doesn’t have something foraged by 
Shawn Dawson in there,” he laughs. 

Cody says it’s not that difficult to be so 
fresh and local, if you have the motivation. 
Especially since everyone here in the food 
industry is so supportive of each other. 
Luckily for him there’s even a local source for 

gin, vodka, and other spirits, from places like 
the Newfoundland Distillery Company and 
Rock Spirits. 

Anyone who cooks might be surprised to hear 
they won’t even be using lemons and limes 
– kitchen staples for adding acidity to the 
balance in food and drinks  – but as they say, 
“I’ll put lemons on the menu when you show 
me a lemon tree in Newfoundland.”

While they admit serving things like oysters 
without lemon juice and whiskey sours 
without oranges is a challenge, they say it 
was a fun challenge from which they learned 
a lot about local forageables. “We’re figuring 
out ways around it. And in the end it means 
our stuff is not the same thing you’ll find in 
any restaurant.”  

There’s no doubt that doing so will give the 
place its own flair and unique menu. As an 
example, Cody’s take on a whiskey sour, the 
“Whiskey in a Jar,” is going to substitute citrus 
with local, sour red currants. “They’re native 
to Newfoundland, and if you pick them when 
they’re over ripe, they have a sour flavor to 
them that works perfect.” 

Supporting local extends to the restaurant 
itself, down to its décor and cookware. 
“Everything is from as close to this place 
as we can find. Even the wood is 
Newfoundland hardwood, even the 
soap is from here. And the view 
of Bell island is quintessentially 
Newfoundland.”

All the wood work, like the 
tables, bar top, and shelves is 
from Out of the Woodwork NL, 
a new local operation: The Angry 
Urchin is its first big job. And Paul 
knew a guy who could build him a custom 
smoker too – so expect a tantalizing smell 
wafting from the place next time you’re lined 
up across the street for the Bell Island ferry, 
or if you choose to sit outside the restaurant 
on their patio. 

Paul jokes, “Wine is going to be a struggle, 
we’ll have to go off the island for that for now, 
otherwise, everything is from as close to our 
restaurant as possible. We’ll make it if we 
can’t find it.”

Jesse adds, “We’re not doing this local 
focus because it’s trendy right now, we’re 
doing it because it makes sense. And it also 
means almost all of the operating costs 
of the restaurant is going back into local 

communities. There’s no reason a place like 
China and Japan should be making money 
off salt or seaweed used in Newfoundland 
restaurants, when this island is surrounded by 
sea salt and sea weed, you know?”

 THE MENU

“What got me the most excited to come out 
here was Paul saying he wants a menu that’s 
fun and whimsical,” Jesse says. “Good food 
and restaurants don’t need to be stuffy. Like, 
I have a dish called ‘The Three Little Piggies’ 
that is pork three ways.”

The menu came together by looking at what’s 
available locally. “I’m in Newfoundland, so I 
wanted the menu to be half seafood. The other 
half is half vegetarian, and half meat-centric.”

Their blood sausage deep-fried in a Port 
Rexton Porter batter was a surprise hit during 
the menu’s creation. It’s one of the 3 items 
in the “Three Little Piggies” dish. People who 
thought they hated blood sausage “absolutely 
loved it.”

Jesse says “The Cloud Nine” was fun to create 
too. “I was trying out different ways to make 
meat, which is a very dense, heavy thing, 
feel light and fluffy and resemble a cloud.” He 
says forager Shawn Dawson tasted it before 

the Savour Food & Wine Festival and 
without knowing what the dish 

was called, said, “It’s like eating 
a little cloud of meat!” Mission 
accomplished.

Another flagship item will be 
their signature drink, which is 

quite literally mysteriously good. 
It’s called the Sea-sar, and it’s a 

blue, local twist on the Caeser. What 
makes it blue, they’ll never say. All they’ll 

concede is that it’s natural, not dyed, and 
totally organic and vegan-friendly. And no, it’s 
not blue liqueur. A more conquerable secret, 
they say, is what makes the shimmer of gold 
if you swirl their drink, “The Mermaid’s Song.”

Jesse’s favourite dish on The Angry Urchin 
menu is a blend of food and drink: The 
Mussels. While flipping through a traditional 
NL cookbook, he came across a recipe 
for molasses beer. Housemade molasses 
beer is now a key part of their mussels. 
It’s just another “something unique that’ll 
make people want to make that drive out to 
Portugal Cove.”

Make your reservation by calling 895-7855.

The Woodland  
Brothers have competed 

together in contests  
like the World Food  

Championship. 
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Mid-May, The Conference Board 
of Canada held the first ever 
“Newfoundland & Labrador Food 
Forum” at the Marine Institute. The 
event aimed to discuss what the 
future of food in Newfoundland 
& Labrador could or will look like. 
The keynote speaker was Gerry 
Byrne, Minister of Fisheries and 
Land Resources.

While the event focused largely on seafood, 
Byrne focused largely on agriculture.
 
Appropriately so. The average age of farmers 
in this province is 55, which tells us there’s not 
a lot of young people entering the business 
of growing fresh, healthy, local food. Anyone 
sick of wilted veggies at their neighbourhood 
grocery store will agree that’s a shame. Pair 
that with the fact we import 90% of the fresh 
fruits and veggies we eat in our province, and 
the future is looking full of more limp broccoli 

or moldy berries shipped in from halfway 
across the world.

With those images in mind, Byrne reaffirmed 
the Liberal Government’s promise to double 
local food production by 2022. He spoke 
to recent and pending changes in our food 
system on many fronts. For example, the 
increasing social demand for more locally 
produced foods, concerns about food security, 
and the reality that importing our food is no 
longer more economically advantageous than 
growing it ourselves are driving the shift to 
increase local food production. The cost of 
food, and of transporting it to our province, 
is getting worse, and carbon taxing won’t 
help with that. “Producing food at home now 
makes sense, economically, and it also makes 
sense socially,” he said.

To double the production of local food by 
2022, the plan is to double the farming of 
salmonid fish from 25 to 50 metric tons, and 
to ramp up our agricultural sector.

“What’s interesting about 
our province compared to 
others,” Byrne said, “is that 
in the agricultural sector of 
most other provinces, 25% 
of the entire production is supply 
managed goods [dairy, chicken, 
and eggs] and 75% is in ‘others,’ like 
vegetables, beef, lamb. Well, in Newfoundland 
& Labrador, 75% of our overall production is 
in supply managed goods, and only 
25% in others.”

He went on to say he sees much opportunity 
in the latter, and alluded to plans to establish 
an official, federally inspected abattoir in 
our province for beef. This would allow for 
stocking of local beef in chain grocery stores, 
for example.

He also said that according to Stats Canada, 
in the last 15 years, we’ve had a 25% drop in 
the number of farms in our 
province, and that “that trend 
has to reverse.” To spur that 
reversal, he acknowledged we 
must “pay special attention” to 
making farming an attractive 
business venture for new 
entrants, including the removal 
of financial and policy-related 
barriers to farming.
To that end, the province 

has identified just over 62,000 hectares of 
agricultural land which will be made available 
to farmers, both existing and new. In addition, 
they’ve launched a promising initiative in 
Reidville aimed at helping new farmers. 
Instead of just offering land, they offered land 
that was prepped and ready to start farming  
this spring.

For this land in Reidville, they received 
and vetted applications from new farmers, 
and ultimately chose two young farmers, 
partners, who had good experience but were 
not yet farm owners. Byrne says they plan to 
emulate and replicate this pilot project.

At the food forum he also announced the 
return of, and changes to the Provincial 
Agrifoods Assistance Program. The program 
has about 3 million dollars earmarked 
for projects that will support community 
food self-sufficiency, increase agricultural 
growth, increase secondary processing, and 

generate employment. Formerly, it was 
a program for established farmers 

only. Farmers needed a certain 
number of farmgate receipts to 
be eligible. Now, it’s open to new 
entrants. If we’re lucky, programs 
like this, and the NL Young Farmers 

Forum mentorship program, will turn 
things around for food production and 

food security in NL.

Byrne is certainly hopeful. He ended his 
keynote speech citing our strong new 
relationship with the federal government, 
and says the partnership aligns our and 
their vision of more large scale agricultural 
projects in Canada/NL, and alluded to 
enabling more secondary processing 
of dairy products in our province.“Every 
year we produce about 45 million litres of 
milk,” he said. “Thirty million for domestic 
consumption, 15 million for export. That’s not 
a bad thing. What would be better is if we had 
secondary processing here in Newfoundland 
& Labrador.” Secondary dairy products 
include things like cheese, butter, and yogurt. 
He says government is working with dairy 

farmers on opportunities and investments 
they can assist with.

There is also talk of government 
assisting the agricultural industry 
with investments in cold storage 
facilities that would allow farmers 
to keep their fall harvests fresh 
(and available for sale) for longer 
periods of time — like industrial 
sized root cellars.

HAY NOW! BY CHAD PELLEY 
GOOD NEWS FOR FARMING IN NL

More local  
dairy, meat, 

farmland & young 
farmer incentives,
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BY FACE PALMER

Newfoundlanders love to hate 

things so much I'm sitting here 

wondering where the whole 

"friendly Newfoundlander" thing 

even comes from. 

Take how we just treated Anthony Bourdain. 
A CNN travel-and-food show cannot come 
here and rave about how amazing the 
place is without us publicly lambasting 
them for how they went about it. Only in 
Newfoundland. 

Yes, Anthony Bourdain pronounced 
Newfoundland wrong. But how many 
Newfoundlanders can pronounce Oaxaca, 
Mexico or Aquebogue, New York? Even 
popular spots like The Maldives are 
commonly pronounced wrong (No, it's not 
Mal-Dives) But the people who live there 
would likely correct us with a friendly smile, 
tell us Mohl-Deeves. Us though, we act like 
it's an affront against us he said it wrong. 

The poor guy started the episode asking 
how to pronounce it, so he wouldn't get 
crucified, but instead of respecting his 
efforts, we called him out. Despite the fact 
we Newfoundlanders basterdize all the 
remnant French culture in our province 
by pronouncing it wrong. I haven’t heard a 
single resident of Port-Aux-Choix pronounce 
their own hometown correctly.

And yeah, the word Newfie sucks, but 
flipping out at someone instead of explaining 
that to them gets us nowhere. It wasn't even 
Bourdain who said it, but a person from his 
show in a Tweet, genuinely unaware it was 
insulting. And really, think about it, would he 
have typed that if he knew it was derogatory 
(of course not, he’d be fired)?  Do you know if 
people from New Zealand hate being called 

kiwis or Australians Aussies? I don't, but I 
trust if I called a New Zealander a kiwi they 
wouldn't eviscerate me online, but rather 
explain why it's a bad word, and humbly 
accept my genuine apology. I wish we’d done 
the same. I wish we were as friendly  
as we claim.

The knee jerk reaction of Newfoundlanders 
is to flip out at people and tell them how 
stupid they are. And yeah, he said Capelin 
wrong (or not like we say it), but can you 
pronounce all the fish dishes served in a 
place you've never been? We're farming 
Tilapia here, I've heard it called til-a-pee-a 
by more than one Newfoundlander, so there: 
we're all stupid too. 

We expect everyone to know all about us. 
It’s the epitome of being self-absorbed and 
uncultured. Maybe it's an island effect: we’re 
landlocked away from other cultures, so we 
don't know how to interact with anyone but 
ourselves. Not that we're friendly to each 
other, either. Every day here, social media 
has its public pile-on of the day, on whoever 
said something too easily misconstrued, 
overblown, and flagged around unfairly, out 
of context, and in a simplified manner. In 
Newfoundland, there is no second side, nor 
nuance and context to a story – just idiots 
calling idiots idiots. 

Sadly I can't sign my name to this article, or 
you'd all hang me online. That is, if you're not 
too busy yanking your kids out of classes on 
LBGT inclusion, or telling your youth they're 
not welcome to paint a pride crosswalk. 

Are we better than we've been lately? 
Can we try to be? I mean, if I was Anthony 
Bourdain, I certainly wouldn't come back 
to a place that -- in exchange for filming 
a show here and saying how amazing it is 
-- we barraged him with insults over very 
trivial things. 

Calling BS 
Newfoundlanders  
Are the Country's 
Friendliest Canadians

 

The Work Being 
Done By GSAs  
in Rural Schools 
Is Not Being 
Reflected By 
Reaction to 
Middle Arm  
& Springdale
BY JANINE TAYLOR-CUTTING

It’s Wednesday lunchtime in a busy 
junior high school in small town 
Newfoundland. Grade 7, 8 and 9 
students trickle into a classroom 
calling out friendly greetings to 
one another. Students sit in a large 
circle, lay out their lunches and 
begin to chat. 

Eventually someone raises the topic 
of the Springdale crosswalk. A healthy 
discussion ensues. The students come 
to a general consensus that there is a 
lack of understanding amongst an older 
generation. One of them says, “How can 
we make people understand?” Another 
replies, “Let’s have an information night 
and invite local parents.” 

This student-led conversation occurred 
recently at a meeting of the Gender-
Sexuality Alliance at my school in 
central Newfoundland. I have been 
staff sponsor of GSA groups for almost 
a decade now, and I have witnessed 
dozens of such conversations. 

Where people on social media and in 
the news lament the lack of support for 
LGBT-Q+ folks, the kids at the center 
of the discourse just put their heads 
together and try to make things better 
for everyone. They care about and 
educate one another, and we can learn a 
lot from them. 

People have been very vocal about 
the lack of support for the LGBT-Q+ 

community in rural Newfoundland and 
Labrador lately. While it is worthwhile 
to report these stories, it is also 
important to highlight the good things 
that are happening. If we flip the script, 
we can see that Springdale has a very 
active GSA at their high school. 

Likewise, the Get Real program which 
became a topic of dissent in Middle Arm 
last week has been delivered at schools 
across the province over the course of 
the last few years with hardly a mention 
at all. Many of our junior and senior high 
schools have GSAs, and most schools 
have run educational programs around 
LGBT-Q+ respect and inclusion. Our 
school staffs have completed training by 
EGALE certified trainers.

The young people in our rural 
communities will not hide their heads in 
shame and say, “We live in a backward 
place” because of the decisions of a 
handful of adults.They know that the 4 
people on the Springdale town council 
who voted against the crosswalk don’t 
represent everyone. (And in the days 
since they’ve watched knowingly as the 
same councillors decided to raise rainbow 
flags and paint picnic tables). They know 
that the parents in Middle Arm who kept 
their kids home are afraid of something 
they do not know a lot about, and that 
education, not division, is key. 

The students in our rural GSAs are 
proud of the work they have done and 
continue to do. They organize socials 
and awareness days. They reach out 
to other kids who are interested in 
human rights and they make them a 
part of a group. They educate their 
parents and other adults. They create 
equity by giving a voice to kids who 
just a generation ago were completely 
marginalized. They build community.

Let’s shine a little light on the positive 
work that is being done in rural 
communities. If we always focus on 
the naysayers, we may create division 
where there should be conversation. 
Do not shortchange the power and 
influence of this young set of voices  
in our rural communities. It is strong 
and growing.

I mean, look 
how we just 

treated Anthony 
Bourdain.
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A Guide to 
Dayboiling  
In St. John's    
BY FELICITY ROBERTS                                                

Four Bars. Two Townies. One 
Goal. To Find The New Heart Of 
The Affordable Daytime Buzz 
Downtown.

With “the coldest, cheapest beer downtown” no 
longer available at Fiddlers Pub after the bar's 
recent demise, is the cultural institution of the 
bargain beer dayboil in danger in downtown St. 
John's? Or is it adapting to the times?  As one 
door closes, another opens, I discovered. New 
bars have sprung up, renovated, or just kept 
on being cool. Some quite cheap. I set out on 
an adventure to visit four and report back.

The Rose and Thistle's recent renovations 
replaced the concrete floor and generally 
freshened the place up. No matter. The 
regulars remain, the popcorn is free, and 
the bathrooms are a lot better than you 
remember pre-renovation.

What rules about The Rose  is the weekday 
afternoon bar staff. Now sporting kilts. While 
they haven't done much to embrace the 
Scottish theme, this is a charmingly surreal 
nod. Wry humour is the order of the day. This 
is a friendly bar.

The Peter Easton is friendlier still,  a 
rollicking, wild west saloon. While the bar has 

been hosting more 
diverse live acts at 
night, the days remain 
unchanged. Regulars fill 
the place; laughter ringing, backs being 
slapped, hats being playfully stolen, and most 
importantly, beer and shots being drank. 

This is not a place to visit if you don't want to 
meet  people. Joviality is mandatory at the 
bar. Named after the legendary pirate, the 
Peter E. definitely left me singing "yo ho ho 
and a bottle of rum."

Lucy's is an unassuming bar with a surprise. 
Come for the great drink prices, stay for 
the  deck. Looking out at Yellowbelly's roof 
top across George Street,  it's a high , secret 
perch . If you come early enough there's little 
competition for space; you could pretty much 
set up a kiddie pool and do some tanning.
While cocktails are not  lavish at any of these 
bars, Lucy's makes a  solid Caesar, the cup 
o' soup of  daytime drinking. Highlight of the 
trip; a man telling me with conviction about 
getting high on turr. Yes, turr.

Yes B'y's Social Bar is a new arrival, operating 
in Chinched's old space on Queen's Street. 
Bright and colourful , the shelf of board games 
and delicious burgers offer activities beyond 
beer, and the infrastructure to stay all day. 

An oxygen bar upstairs is an odd idea, 
but it works. Coloured tanks of scented 
oxygen are lined up and ready to be inhaled 
through disposable plastic tubes. Despite my 
disapproval of disposable plastic anything, 
breathing perfumed oxygen  while drinking 
beer in the  afternoon made me feel like 
Keith Richards. They say it heals a hangover. 
I don't know about that, but it's a  quirky, fun 
dayboiling activity.

Quidi Vidi will  
have some great 

dayboil incentives 
this summer

ST. JOHN’S TOMBOLO 
MULTICULTURAL 
FESTIVAL

For more information: (709) 722-8103 • zharuna@warp.nfld.net 
arhyel.ca/tombolo •  TomboloMulticulturalFestivalNL •  @tombolofestivalnl

July 6 - July 8, 2018   
Arts and Culture Centre

Evening Concert 
FRIDAY, JULY 6   /  7:00pm - 9:30pm
Main Theatre

Multicultural Workshops  
SATURDAY, JULY 7  /  11:30am - 4:00pm
Free Admission

International Food & Craft Fair
SUNDAY, JULY 8  /  11:30 - 5:00pm
Featuring Local & International Food and Craft Vendors

Multicultural Variety Concert
SUNDAY, JULY 8  /  12:00 noon - 5:00pm
Featuring The Celtic Fiddlers, The Antle Sisters,  
World Music and Dance performances & International 
Fashion Show. Admission: $5 (free admission for 
children 10 years & under)

GIN GIN HOORAY
Newfoundland distillery 
company takes 2 medals home 
from San Francisco
        
Founded in 2000, the San Francisco World Spirits Competition 
strips away bias by enforcing a blind tasting of all entrants in its competitions. 
20+ judges of varied backgrounds in the beverage business are the jury. 
Throughout four days of blind tastings, judging panels taste every product without any 
information on producer or price point. During this stage, judges determine which entries 
are worthy of a Gold, Silver, or Bronze medal. Entries that receive a Gold medal from all 
judges on a panel earn a Double Gold award. This was the case for Newfoundland Distillery 
Co.’s flagship offering: their Seaweed Gin. They also took home a silver for their regular gin, 
which has bakeapples in its recipe. According to the competition’s website, “Double Gold” 
designation crowns spirits as being among the finest in the world. The Silver designation 
isn’t too shabby either; they’re for “outstanding spirits that show refinement, finesse, and 
complexity; these winners are among the best examples of their categories.” It was a 
record year for the contest, which had over 2,200 entries, and as a point of reference, 
last year, only 2 Canadian spirits were awarded a double gold medal. NL Distillery Co.’s 
Seaweed Gin is made using seaweed harvested from the Grand Banks, with local juniper 
and a hint of savoury. “It is a unique gin that blends the classic flavour of juniper with 
the taste and freshness of the ocean air on a windy shoreline,” says proprietor Peter 
Wilkins. All of Newfoundland Distillery Co.’s products are available at NLC and fine bars 
near you. They also make a nice vodka and Aquavit, with some new products, including 
a rum, hitting shelves this June.
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NEWFOUNDLANDIA  BY CHAD BENNETT

The Lost Incan 
Treasure In 
The Earth Of 
Avalon
I've long been fascinated by the 
threads of history which connect 
seemingly opposite places. In this 
case, the thread which connects 
Incan gold to the shores of 
Newfoundland.
 
In 1533 the Spanish, led by Pizarro, sacked 
the Incan capital of Cuzco, ending the Incan 
empire. What followed was a Spanish 
nation rapidly increasing in wealth. The 
English, fearing a shift of power, grant 
commissions to attack any Spanish ship 
afloat. Privately owned vessels were 
quickly armed and civilians hungered for 
Spanish gold. The privateers were born.

In response, Spain declares war in 1585 
and launches an invasion of England in 
1588. The Spanish Armada is successfully 
repelled at sea by 40 English naval ships 
and 163 privateers.

When in 1603, a peace treaty is signed, 
the newly minted King James I revokes 
the government commissions to the 
privateers. The catalyst of events to 

come. The same privateers who defended 
England from the Spanish Armada were 
now being told to return home with 
most having struggled to recoup losses. 
The new king had broken faith and at a 
gathering of ships at sea, new possibilities 
were glimpsed.

A powerful and charismatic leader by the 
name of Peter Easton makes the privateers 
realize that they don't need the permission 
of an ungrateful nation. Easton leads a 
private navy of more than 40 ships and sets 
sail across the Atlantic for a new life.

They make landfall at a little known 
harbour, now called Harbour Grace, of 
Newfoundland. Once there they build a 
fortress and establish a rogue capital for 
a pirate nation. After attacking shipping 
around Newfoundland and having taken 
protection money in the form of fresh 
meats from the fledgling Livyer colonies, 
Easton looks south to the prize of Castle 
Morro, Puerto Rico.

Around 1612, Easton set sail. After nearly 
a decade as pirates, Easton and his men 
were as battle trained as any alive. They 
moved together with deadly purpose. The 
Spanish had no idea of what approached.

On a moonless night with black sails, they 
stole to the Spanish Gates rushing the 
defences with overpowering speed and 
precision, holding their fire until the last 
possible moment. A thunderous downpour 

of lead and fire 
provided cover 
while shock troops 
of terror were 
landed. Easton had 
his prize.

So much gold that it 
wouldn't all fit in their ships, 
they had to take the largest 
Spanish Galleon in port, the “San Sebastian” 
and fill every seam with unimaginable 
riches. Together with their treasure ship 
they set sail for Newfoundland. It would be 
their turn to be surprised.

Upon arrival at Harbour Grace, Easton 
found his fortress occupied by Basque 
soldiers. Easton landed his men to fight 
what would be one of the single bloodiest 
days ever recorded on Newfoundland soil. 
Easton would lose 57 of his men but would 
emerge victorious. Every Basque soldier 
was killed. History doesn't record their 
number, but 200 would be a reasonable 
estimate given the complement of one 
Spanish ship. Easton's men were buried 
in what is still known today as the Pirates 
Graveyard at Harbour Grace. It's unknown 
what was done with the Basque remains.

Easton decided to keep the fort at Harbour 
Grace, but to move his personal residence 
to Ferryland, where he could see a naval 
attack coming. It is thought that this move 
also provided cover to hide the treasure.
Under increasing pressure to keep 

the peace, the 
English appoint 
a man named 
Mainwaring to 

hunt down and 
kill Peter Easton. 

Easton's move to 
Ferryland was a stroke 

of genius. As Mainwaring's 
fleet approached from the north, 

Easton was able to slip away to the south, 
and on to The Azores to wait out the 
English fleet. Easton would not regret his 
decision.

Fortune smiled as Easton's crew stumbled 
headlong into an entire flotilla of Spanish 
treasure ships ripe for the plucking. 
Easton now had more gold than he could 
ever spend and knowing that a return to 
Newfoundland to recover his first fortune 
would mean facing the English navy he 
decides to head for France. Once in France, 
Easton buys enormous tracts of land and 
even a title of nobility from the King. Easton 
would live out the remainder of his days on 
the French Riviera as the Marquis of Savoy.

Which leaves us with the very real 
possibility that somewhere under the 
earth of Avalon, a vast treasure of Incan 
gold has slumbered for the last 400 years. 
Happy hunting.

(Re-imagined based on real events. Source: 
As Near To Heaven By Sea, by Kevin Major)
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HI-FI AUDIO GEAR,
SALES, INSTALLATION,
AND ADVICE

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

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

GERRY 
ROGERS 

729-2638  /  gerryrogers@gov.nl.ca 

MHA for  
St. John’s  
Centre
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Apply by July 16th
www.womensfilmfestival.com
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Local Overachiever of the Month

JUNE 24, 2018 / Sherry Ryan in Concert!

V I S I T  U S  A T  G R A T 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

There is Art  
in Place

             Discover yours at Grates Cove Studios

GratesCoveStudios

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

Pathways_johndoe_ad.indd   1 2018-05-24   11:34 PM

Greenspace Urban Farms
84% of our communities do not have a full service grocery store, 
so their access to healthy food, like veggies and fruits, is limited to 

what's available in local corner stores. 

And we only grow 10% of the vegetables and fruits we eat here, so relying on imports 
for the other 90% jacks up the cost of food for us, and jacks down how fresh and 
desirable our produce is when it arrives here. As well, where we used to have thousands 
of farms in the province, we now have hundreds.

Bennett Newhook, a 20 year old student at Memorial University, and the rest of his team 
at Greenspace Urban Farms (Justin Elliott, a 3rd year Civil Engineering student, and Sonya 
Killam, 2nd year Commerce Student) are doing something about it. They're putting farms 
in container boxes and sending them to where they're needed. The idea has already won 
Memorial University's Feeding Nine Billion Challenge in 2017, and this May it was back in 
the spotlight again, having won the St. John's Social Innovation Challenge 2018.

Social Innovation Challenges are gatherings that inspire local social innovators to 
collaborate and launch ideas. Winning the top prize has garnered them $1,500 cash 
and $2,000 in business support for market research and product development.
Bennett describes their project as "a small box on a mission: To provide fresh food to 
Newfoundlanders and Labradorians." To do so, he equips rural communities with a farm 
in a container box. Literally. "The system in the box is completely customizable to the 
needs of the group that we are working with. This can be anything from hydroponics and 
soil-based systems, and everything in between. They can be operated as anything from 
year-round community gardens to commercial-scale farms."

He says they try to utilize any post-consumer materials they can, to lower their 
environmental impact. The containers themselves  come from corporate donors for 
the community groups they're working with. "Through donations of materials to these 
groups, we can lower the costs of the systems and make urban farming an accessible 
alternative to anyone."

For Bennett he was inspired largely by the cost of food in rural communities: if you 
thought we had it bad in St. John's that time Cauliflowers cost eight bucks a head, he's 
spent time in Labrador where things were far more worrying. it's no wonder our province 
leads the country in food bank usage. "The idea was developed through collaboration 
within the Greenspace team last year," Bennett explains. "I had worked in Labrador for 
an engineering work term, and it became apparent that the state of food security there 
was at an unsustainable level, where many people could not afford the fresh food that 
they need. The team worked together to develop the idea and won the Feeding 9 Billion 
Challenge in November of 2017. We have been working since then to create a sustainable 
and low-cost solution to this issue."

Greenspace's 20-foot farm-in-a-box can employ upwards of 3 people, he's said. As 
for the destination of the inaugural unit, Bennett says, "We are currently working on a 
project with the town of Baie Verte and industry stakeholders in that region. 
We are anticipating that the first Greenspace system should be  
providing fresh and local food to the Baie Verte area within the 
next few months." The Greensapce team can be  
reached through the Contact Us section of their  
website, greenspaceurbanfarms.com
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List of  
the Month

Bell 
Island 
Top 13
BY FELICITY ROBERTS

Deep Mystery and Proud History, 
Dark Faeries and Wild Berries.  
The Curious Townie’s Guide To 
What You Need To See, Where You 
Need To Eat, Plus A Stately, Rose 
Scented Retreat.

 My love affair with Bell Island is like a 
trainwreck. I just can't look away. Half 
abandoned, fully otherworldy and breathtakingly 

beautiful, time ceases to 
exist on that layered, 
shaky rock. The eras of 

history blend seamlessly 
into a singular, surreal 
reality as you exit the 

ferry. You exhale 
deeply. You are 
relaxed. The 

isle has been 
getting some 
checkered press 
as of late. The 

term beleaguered is not an 
altogether inappropriate description of its 

various civic woes and tragic political division. 
For all this, it remains one of the most unique, 
authentic and spectacular staycation destinations 
close to St. John's. Here's your 13 point 
guide to making the most of it.

13  /  It's cheap as dirt to get 
there. It will literally cost you 
more to take a round trip on the 
St. John's Metrobus than it will to 
get on the stalwart Flanders (my 
favourite) or any of the other boats  
that make the run. 

12  /  Wild food abounds. Fields of wild 
strawberries. Beaches over run with lovage and 
sea plantain. Forests golden with chanterelles. 
Bell is an edible island, and you can't go far in 
the warm months without finding a plant you 
might want to add to your lunch.

11  /  There's great places to stay. Miner’s 
Manor is  quaint, affordable, and centrally 
located. There are vintage keyboards and a 
regal sitting room. For a hipster vibe, The 
Grand Wabana Inn is a secret treasure. A 
rose-lined entranceway welcomes you to 
fine dining and retreat ambiance. There's art, 
espresso, and the same hearty breakfast 
you remember from Gracie Joe's. There's a 
reason for that: the same guy owns it.

10  /  Dick’s on the Beach feels like the 
fifties, tastes like the seventies, and 

laughs like the present moment. 
The décor speaks of the glory 
days of mining affluence. 
The signature fi' and chi' is 
generous and golden fried, 

but the burgers and salads are 
just as satisfying. The characters 

you will meet over bottles of classic 
brews like Labatt’s 50 and Dominion Ale 

will regale you with hilarious stories of their 
island. This is a must stop.

9  /  Picnics on Bell Meadow. One of  
the best spots for whale watching,  
sea stacks included.

8  /  The Mine Museum and 
Tour. Another must stop. 
Essential for understanding 
Bell Island’s recent history, 
there's a wealth of mining 
artifacts on display above 
ground. Going down 
into the mineshaft, the 
tour guides are funny 
but also very real 
about the miners’ 
dangerous lives. It 
can be a bit creepy 
at first down there, but 
it is an experience like none  
other I have had in Newfoundland.

7  /  Ghosts and faeries. Rumour has it 
Butlers Marsh is maggoty with faeries, the 
Old Hag roams the isle, and so do the ghosts 
of miners. Bell Island is creepy deluxe.

6  /  Freshwater Cove feels like Jurassic 
Park, Newfoundland style. Described as 

“a secret overgrown river path” leading 
down some impressive rock formations, 
lined by unusually large wild plants, it's not 
long before you start scanning for winged 
dinosaurs or dragons. Cause you know from 
TV this is exactly the kind of place they live. 
Warning: a dangerous descent to the beach.

5  /  Lance Cove combines history and 
beauty. This is where to find the memorial 
of the German U-boat attacks in WW2, and 
also where several televisions and chickens 
mysteriously exploded after the Bell Island 
Boom; itself an unexplained explosion on 
the southwestern side of the island in 1978. 
Lush and verdant, it has a romance the more 
settled side of the island lacks.

 4  /  Grebes Nest. Best beach for a boil 
up (bring your own wood though).There's 
some serious scenery, there's black sand, 
but most strikingly there's a  frikken tunnel 
right through the rock with an Indiana Jones/
Temple Of Doom thing going on. It may or 
may not be safe at this point, but this still 
doesn't stop people from enjoying it. Warning: 
I really mean it when I say it may or may not 
be safe. Walk that tunnel at your own risk, or 
just enjoy the scenery from the safe side.

3  /  Cool ruins and unique geology are 
attractions with no cover charge. From the 
bones of mining's industrial megaliths now 
sinking into the shore, to lichen encrusted 
stone huts near the dump, to the sea stacks 
and crumbling cliffs, to more abandoned 

houses and school buses than you 
thought you'd ever 

see. There's fossils, 
there's crystals, it's a 

beachcomber’s delight.

2  /  An inspiring 
community. Yeah, I know 

that's not what you've read 
recently, but sometimes 

people find exactly what it is 
they go looking for. If you want 

to find beekeepers, foraging 
hippies, suave teenagers, loving 

couples out gull hunting on the 
ATV, or a tenacious group of 

mothers who set up a needle exchange to 
address the opioid crisis, you'll find them here.

1  /  Peace and Quiet. This is the ultimate 
reward. Whatever or whoever is stressing 
you out , they can't find you here. The peace 
is visceral, and returning to town is often the 
hardest part of the trip.

OLDEARTH.CA

Wild food aboun
ds!

Unique geology 

It's cheap as 
dirt to get there. 
Cheaper than a 
round-trip on  
the Metrobus.
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BY CHRIS DONALDSON

In March of 2018, the City of St. 
John’s contracted MQO Research to 
conduct the City’s first ever Citizen 
Satisfaction Survey. A total of 502 
surveys were completed, and the 
results are in.

78% of respondents rated quality of life as 7 
out of 10 or higher. 7 out of 10 ain’t bad in this 
ever-angrier populace of ours. Nearly half of 
us (47%) gave quality of life an A grade. It’s 
worth noting these stats are skewed by our 
top-heavy population of older folks: the 55+ 
demographic generally responded to 
questions more favourably. 

Where things take a dip is in our 
perception of having a high value 
for our tax dollars: this area dips 
to 56% satisfaction. Those living 
in Ward 1 (downtown and area) are 
particularly unsatisfied. 

Otherwise, we mostly don’t know what’s 
making us unhappy, and live up to the 
Newfoundlander’s inclination to rage against 
things for the sake of it: When asked what the 
City should focus on outside of basic services 
to improve the quality of life for residents, 
almost one-quarter of us (23%) were unable 
to provide a response to this question. 

Unsurprisingly, road maintenance and 
snowclearing were the leaders of articulated 
discontent, and key areas for improvement  
as well.

Mayor Breen says, he’s pleased to see the 
majority of residents are happy with their 
quality of life in St. John’s, and acknowledges 
there’s work to be done to alleviate key areas 
of concern, like perceived value for tax dollar, 
snowclearing, and road maintenance issues. 

“These results help us identify and confirm 
strategic priorities, gaps in services, citizen 

perceptions on what matters most, and  
a benchmark against which we can measure 
improvements over time,” explained  
Mayor Breen. 

The results are weighted by age, gender, and 
ward. Weighting by gender seemed a little 
odd, but did reveal patterns: women are more 
likely to rank Arts & Culture as important to 
them for instance, or to praise our Curb It! 
Program, and the 311 apps.

What it tells us of each ward is pretty clear: 
Wards 1 and 3 (downtown and the west end) 
see life in the city as rosier than those living in 
wards 2, 4, and 5. Ward 5 are the least pleased 

to be here. 

A lack of recreational activities 
and programming in general  
was a common complaint, 
especially for youth and the 
elderly. A notable complaint 

given things like our grim health 
statistics for lifestyle-related 

diseases, or the social isolation 
commonly reported among widowed seniors. 

People are quite happy with our parks and 
open spaces – seems like there just needs to 
be more happening within them, as is the case 
of late with Bannerman Park.

Residents between 18-34 are particularly 
upset with the city’s offering of public 
transportation, and should be. In most 
any capital cities, public transportation is 
generally the easy, quickest, cheapest means 
of getting from point A to B. In fairness, this 
ain’t no fancy grid city and lacks capacity for a 
subway system, but still. Our obsession with 
driving and parking for instance, hinders the 
diversification of our transit system.
 
As one last tidbit from the survey, it turns out 
the biggest difference we could enact to make 
more people vote would be to have more 
polling stations. We’re underestimating how 
many of us have transportation, perhaps, or 
the fitness of those who can’t drive. 

Results Are In 
St. John’s is Generally Happy 
and Vaguely Unsatisfied

THE ENTHUSIAST! BY LAUREN POWER

Getting into 
Birdwatching
Seabirds, rare birds, and birds of prey: 
we’ve got them. With over 350 species of 
birds, Newfoundland and Labrador is a major 
destination for birdwatching. Plus, with 35 million seabirds, we’re 

the seabird capital of the world, no matter what New Zealand says.

“I watch birds everywhere,” says Mark Lomond, founder of the Newfoundland 
Birdwatching Group and birdwatching enthusiast. “No matter where you go on the 
island you can see birds. You can see them on the mountains, oceans, bogs, shorelines, 
ponds, rivers, in the forest, and towns. You just have to be looking. Once you do start 
looking, you will wish you had sooner.”

The Newfoundland Birdwatching Group is the online home of the NL birding community, 
hosting a large collection of information and pictures of bird species found in and 
around our province. “Not only will many of the group’s members provide you with 
knowledgeable answers to any questions you have about birds, but hundreds of them 
are professional photographers who share incredibly helpful tips on capturing your 
sightings,” says Lomond.

The essential equipment for a birdwatcher is a pair of binoculars and a way to identify 
birds. Lomond recommends the Peterson Field Guide. “The Peterson guides are great 
for both beginners and experienced birders,” says Lomond. “Very good illustrations with 
accurate information.”

Classic paper field guides will look nice on your bookshelf  (so natural!), but apps have 
it when it comes to convenience. There are digital versions of the Peterson guides, 
as well as Audubon, National Geographic, and others. A book is not going to give you 
samples of birdsong. Installing seed bells and feeders, birdhouses, and bird baths on 
your property can significantly improve your number of bird sightings, but be warned: 
the deadly and contagious bird parasite Frounce has been plaguing our province, and 
feeders can be a part of the problem. Feeders can act as transmission sites for the 
parasite. Delay your next major birdseed purchase until late fall or winter.

If you’re tired of spotting the same old neighbourhood birds (i.e. the gulls tearing 
open your neighbour's trash again), there are plenty of travel spots, near and far, 
that will help you scratch that ornithological itch.

Witless Bay Ecological Reserve is 45 mintues from 
town, and it’s the largest breeding colony of 
Atlantic puffin in North America. For bonus birds, 
you can book a boat tour or explore with a sea 
kayaking guide. Elsewhere, the Cape St. Mary's 
Ecological Reserve is one of the most accessible 
seabird nesting sites in the world. Bonus: June/
July is the crossover for seabird, iceberg, and 
whales, so you can go full Hinterland’s Who’s 
Who this summer.

Cape St. Mary's

These results  
help us identify & 

confirm perceptions 
on what matters 

most.
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10 days/nights out this JUNE

ULTIMATE BREW TOUR
Every Saturday in June @ 3-6:30pm  St. John’s Beer Tours says “The Ultimate Brew Tour 
is for the craft beer drinker who wants to taste it all. On this walking tour, we’ll be visiting 
Yellowbelly Brewery, Jack Axes’ Craft Beer Bar, and Mill Street, pairing copious samples of 
NL Craft Beer with local history & culture” The $89 cost covers 12 beer samples, snacks, and 
more. Tour starts at Yellowbelly.

SO FULL FOOD TOURS 
Every Saturday in June Registration is required at least 48 hours in advance, via So Full 
Food Tours website. The tour tastes 5 local food spots along Duckworth Street, “all the while 
intriguing you with historical accounts of times gone by, along with insider information about 
the ever-changing downtown scene.”

THE BURNING HELL WITH THELMA & LOUISE AND LO SIENTO @ THE SHIP PUB
June 2nd @ 10:30pm The best live music night of the month pairs everyone’s favourite 
formerly locally based band, The Burning Hell, with new city favourites Thelma & Louise, and 
Lo Siento. 

RECORD FAIR NL @ CANADIAN LEGION (57 BLACKMARSH ROAD)
June 9 @ 10-4pm Billed  as Newfoundland’s 1st record fair, this is a full-on flea market 
style event with numerous vendor tables – from record shops to record labels, and personal 
collectors. Go browse vinyl, CDs, prints, accessories, and other music memorabilia.  
$1 admission. 

NL PET EXPO @ THE GLACIER (MT. PEARL)
June 9 & 10 @ 9-5 A weekend-long event for Pet Lovers. The expo features exhibits from 
a variety of local and national pet businesses, showcasing a wide selection of handmade pet 
treats, clothing, supplies, and more. In addition, many rescue and animal welfare groups will 
be on hand with their adorable pets for adoption.

AN EVENING WITH ECKHART TOLLE IN ST JOHN’S @ MILE ONE CENTRE
June 14 @ 7:00 pm - 9:00 pm Billed as “a rare and transformational evening with Eckhart 
Tolle,” Tolle will discuss “spiritual awakening and the transformation of consciousness.”  The 
New York Times has called Eckhart Tolle “the most popular spiritual author in the United 
States,” and his fanbase includes names like Oprah, the Dalai Lama and Deepak Chopra. 

ANNUAL SCIENCE OF WINE FUNDRAISER @ GEOCENTRE
June 15 @ 7:30-11:30 A fun night out with food and wine. Includes a variety of wines, at 
the Wine & Cheese Lounge, hosted by Five Brothers Artisan Cheese, and ice cream hand-
crafted in-house, finger foods by Red Oak Catering, games of chance, prize draws, and silent 
auction in support of GEO CENTRE programming.

TOSCA @ ARTS & CULTURE CENTRE
June 16 @ 8pm Set in Rome at the time of Napoleon’s invasion of Italy, Tosca is a roller 
coaster story of love, lust, murder, and political intrigue. With Puccini’s richly romantic score, 
it is one of the world’s most loved operas. It tells the story of the tempestuous opera singer 
Floria Tosca, as she  fights to save her lover Cavaradossi from the sadistic police chief Scarpia.

PUTTIN' ON THE GLITZ! @ THE SPACE
June 16 @ 7:30pm  Another fundraiser, and night out, featuring “live music, circus arts 
performance, a live auction and more – all with 20s and 30s era pizzazz!” The fundraiser 
is for Wonderbolt circus, which has been providing unique, theatrical presentations to 
audiences in Newfoundland and Labrador and across Canada for more than thirty-five years.

NICKEL FILM FESTIVAL
June 19-23 There weren’t many details at the time this issue went to print, but the festival 
is back with a stellar team at the helms, and sure to pull off a Two Thumbs Up festival this 
year. Check out their website for details: nickelfestival.com. 

A Big Break 
for Mark 
Bragg’s 
Music
Mark Bragg has clocked 
a good 20 years in the local 
rock scene, amassing a reputation 
as one of the best live shows on the 
island, and one of the most unique, 
remarkable songwriters we’ve 
ever known. As of late spring, the 
country’s pre-eminent Record Label 
agrees; Arts & Crafts now actively 
try and place his music in TV 
shows, commercials, films, etc.

“Before my new record came out, I had been 
hitting up people in the biz who have been 
friendly to my music in the past,” Bragg 
explains. “One of those people was Jason 

Burns, who I knew as Hey Rosetta's manager, 
and I also did a show with Jenn Grant a while 
back and he was working with her.” Bragg had 
no idea Burns was working with Arts & Crafts 
now – the record label who has signed bands 

like Broken Social Scene, Feist, Lowell, 
and Andy Shauf. Burns sent the new 

album to Amy in publishing, who 
asked for an introduction. “I signed 
with her not long after that,” he says.

When asked where this ranks in 
career highlights, Bragg says music 

careers are a funny thing. “They bob and 
weave, start and stall. I have found myself 
bumping all over the place, chasing shiny 
objects, zoning in, zoning out. I've had good 
opportunities in the past. I have worked 
casually with managers and agents, trying 
each other on, but till now I have never put 
pen to paper.”

He says he did so this time, “without 
hesitation,” because it just felt right. “I 
especially love that this deal is about writing. 
I don't have the same zest for touring that I 
might have had in my twenties, but I have been 
really stoked about writing lately, for lots of 
different projects. This deal is about all of that, 
and it's some extra motivation to really crank 
out the best work I can in the next few years.” P
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Elisabeth  
de Mariaffi’s 
Hysteria
BY OLIVIA HEANEY

Part domestic thriller, part revenge 

narrative, Elisabeth de Mariaffi’s 

Hysteria  is a deadly contribution to 

the recent wave of female-centred 

“grip-lit” bestsellers.

With the feminist edge of The Woman in 
the Window and the narrative tension of 
The Girl on the Train, the book follows the 
sedate and dreamy young mother Heike 
Lerner, who finds a ghostly child and an 
abandoned cabin in the woods of rural 
New York. Things are especially 
sinister because Heike’s 
former psychiatrist/current 
husband, Eric, is slowly 
manipulating her until she 
thinks she’s going insane. 

Yet, the idea that Heike 
may actually be going mad is 
plausible, considering the meds 
Eric forcibly administers with militant 
regularity – not to mention her past 
trauma. In the book’s introductory section, 
a flashback to the end of World War II, 
a teenage Heike escapes the Dresden 
bombings with her little sister Lena and 
treks through the woods to the Swiss 
border. Along the way, Lena mysteriously 
disappears from Heike’s side in the middle 
of the night, never to be seen again.

By 1956, the book’s present-day, Heike has 
mostly recuperated from an accident that 
left her widowed. Often tired, foggy, and 
prone to migraines, she’s now married to 
the doctor who aided her recovery. Eric is 
patronizing and controlling, and Heike is 
increasingly suspicious of him – though no 
one seems to notice how bad things are. 

Despite his pills and tonics, she’s not really 
getting any better – all she does is sleep.
When their son Daniel disappears, Eric 
reacts with a chilly indifference as Heike 
spirals into a frenzied breakdown. The 
lost little boy is a crucial part of Hysteria’s 
terror, but Eric’s slow, discreet malice is at 
its core. 

De Mariaffi’s description of Heike’s physical 
environment is cinematically rendered – 
the recurring bird imagery, often presented 
within a fairy tale motif, evokes Hitchcock 
and the mid-century horror. But both 
setting and character are slippery – 
shadows and innuendo are everywhere, 
and nothing is as it seems. Characters 
are revealed with a carefully calibrated 
restraint, leaving readers desperate to find 
out who is reliable, who is sane. The book’s 
precision lies in the way we are drip-fed. 
Half-formed sentences threaten to make us 
wonder if we, too, are going mad.

Building on themes previously explored in 
de Mariaffi’s debut novel The Devil 

You Know, Hysteria’s critique 
of misogyny, gendered 

psychological abuse, and 
the cavalier treatment 
of mental illness is as 
ice-pick-sharp as Heike’s 
headaches. 

By its conclusion, the book 
takes the typical approach of 

the psychological thriller –to treat 
women as victims – and turns it on its 

head.Well-suited to the cultural current of 
#MeToo, it offers an important caveat: when 
the silenced woman achieves agency, it’s a 
triumph – but not a resolution. Like Eric’s 
medicine, the remedies currently on offer 
may be enough to treat our symptoms, 
but not our sickness.

Recommended Read of the Month ON THE JOB BY BADGE

Wilbur 
Hobbes 
A Carver
Driving through Elliston takes 
all of 2 minutes. It would be easy 
to miss the Sealers’ Memorial 
and in so doing, miss a building 
under renovation by the slipway 
- what appears to be another 
Newfoundland craft-shop.

We all know the type: branded magnets, 
berry-jams, lobster keychains abound. 
Book selections from local authors 
alongside various knicknacks. Home 
From The Ice Floes is different in this 
regard. Featured in this store 
are thousands of unique, 
handmade carvings 
made by owner Wilbur 
Hobbes and other 
Newfoundland carvers.

Hobbes began carving 
in the days after the 
moratorium. When the 
announcement that there would 
be no more Cod fishery was made, he 
was employed in the local fishplant. Like 
most industry workers, Hobbes was given 
a modest subsidy to get by while he found 
new work. One day, walking on the beach, 
he found a pair of antlers and was inspired 
to take them home. He started hacking 
away using a chisel and saw. He had no real 
teaching. Force of circumstances pushed 
Hobbes to keep carving: he sold old assets 
to buy newer equipment. 

Now, years later, he uses mechanical 
dremel tools with specialized 
attachments (think dentist’s drill) 
to complete his dizzyingly intricate 
carvings. He had a dremel tool handy 
to demonstrate his process to me. It 
was like being shown a magic trick - 

you see it happen right in front of your 
eyes, yet somehow fail to understand. 
Hobbes’ carvings are made from 
bones and antlers from local animals. 
Any particular antler can give birth to 
one large mantlepiece or hundreds of 
earrings or pendants. He carves every 
day. When not carving with his hands, he 
is carving in his mind – planning out the 
hidden potential of every bone.

After 26 years of carving, he has opened 
a public craft store on the Eliston slipway. 
Hobbe’s store is brimming with his 
creations – hundreds of pieces, requiring 
thousands of hours and (he estimates) 
worth millions of dollars. His pieces 
range from $10 earrings to $10,000 
mantelpieces. Each one is unique.

Despite his store being stocked with a 
dizzying amount of handmade craft, Hobbes 
also offers the standard array of imported 

plastic trinkets. Hobbes laments 
the state of affairs for the rural 

craftsperson, putting it 
plainly, “Everyone wants 
handmade quality, but not 
everyone wants to pay 
handmade price.”
To illustrate his point, 

Hobbes showcases two 
nearly identical ornaments in 

his store: one he made by hand 
and another ordered from a factory in 

China. One costs him sixty cents to import, 
the other $12 to produce. One sells for 
$9.99, the other for $19.99. 

His philosophy is simple: “if you can’t 
beat ‘em, join ‘em.” When planning his 
craft store, Hobbes decided to offer 
both real-deal handmade products and 
imported replicas and let his customers 
decide. “It don’t matter much to me if 
people buy one or the other – it’s about 
the journey.”Celebrating his second year 
in operation and the 100th anniversary of 
his historic building, which was once a 
merchant’s store, Hobbes is planning his 
next installations to his shop: a seawater-
fed aquarium with live seafood from the 
bay, and a buffet-style above his craft shop.

Heike’s former  
psychiatrist/current  

husband is slowly 
manipulating her until 

she thinks she’s 
 going insane.
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TUE JUNE 19
LSPU HALL  6:30PM

OPENING  
NIGHT SHORTS
PRESENTED BY CBC NL

FEATURING

Waste It (NL)

Ricochet (NL)

Aliment Roots (NL) 

Hook, Line and Stinker (NL) 

Milk (Canada) 

The Death of Ian Hall (Canada)

Oksijan (UK) 

All The Single Ladies (Netherlands) 

Made in Roubaix (France)

THU JUNE 21 
LSPU HALL • 6:30PM

MERMAIDS 
A powerful documentary 

about the allure of a universal 

myth, this film follows five 

extraordinary women who are 

part of a growing “mermaiding” 

subculture. Audiences voyage 

between mermaid theme parks, 

conventions, tail-making studios, 

and deep into the ocean, where 

transforming into the empowered 

icon of the mermaid is possible.  

(USA, 76 Mins)

SHORT FILMS

Skip (NL) 

How You Turned into a Fish (NS)

JUNE 19 — 23  
nickelfestival.com
LSPU HALL BOX OFFICE    709-753-4531

WED JUNE 20
LSPU HALL  6:30PM

IMMACULATE 
MEMORIES 
THE UNCLUTTERED WORLDS 
OF CHRISTOPHER PRATT

A fascinating, in-depth look at 

one of Canada’s most important 

living painters by award-winning 

documentary filmmaker Kenneth J 

Harvey. An honest, funny, eloquent 

account of Pratt's life and art, and 

an essential cultural document. 

(Canada/NL. 75 Mins)

SHORT FILMS

A Dreaming House (NL) 

Lady M (UK) 

KCLOC (USA)

WORKSHOPS & EVENTS    Tickets and more information at nickelfestival.com

WED JUNE 20
LSPU HALL  8:50PM

JUST BE 
GEMMA
For almost two years, director 

Peter Walsh filmed activist Gemma 

Hickey through their gender 

transformation. The result is an 

all-access documentary revealing 

Hickey's physical changes and 

internal struggles, along with the 

emotional reaction from loved 

ones. (Canada/NL, 44 Mins) 

 

SHORT FILMS

Waiting Outside (NL) 

Maybe Tomorrow (Bulgaria) 

Rosario (Mexico) 

Daisy Love (USA)

THU JUNE 21
LSPU HALL  8:50 PM

THERE IS A 
HOUSE HERE 
PRESENTED BY 

BUDDEN & ASSOCIATES

Award-winning director Alan 

Zweig opens his compassionate, 

inquisitive mind and points his 

camera to life in the far north 

for the Inuit. An unsentimental, 

poignant look into the hardships 

and courage of a proud people. 

TIFF Official Selection. Presented 

on National Indigenous Peoples' 

Day. (Canada, 104 Mins)

SHORT FILMS

Eastern Owl - "Baby" (NL) 

Reincrustation (NL)

FRI JUNE 22
LSPU HALL • 6:30 PM

F YEAH, 
SHORT FILMS!
FEATURING

Life's Short. Wear the Sparkly   

  Earrings (NL)

Avon Ladies Rural Style (NL) 

Tutorial (NL) 

10 Minute Time Machine (NS)

The Log (Finland) 

Whyte Snuff (Alberta) 

Grow Old (USA) 

Mission Accomplished (Austria)

JUNE 9
THE ROOMS  2-4PM

STOP-MOTION 
ANIMATION WORKSHOP
In this free workshop, 

participants of any age are 

instructed how to make stop 

motion animations using 

the camera on their smart 

phone or tablet. Presented in 

collaboration with The Rooms.

JUNE 16-17  
NIFCO  10AM  FREE

ONE-MINUTE 
MOVIE WEEKEND
A creative challenge to anyone 

to write, shoot and edit a 

one-minute film in just two 

days. Not a contest, and open 

to beginners and experienced 

filmmakers alike. Co-presented 

with Unpossible NL.

JUNE 23
NIFCO  10AM-5PM  

FILM SCHOOL 
IN A DAY
An introductory workshop 

series covering many DIY 

filmmaking topics. Six one-

hour sessions from different 

experienced instructors. 

Perfects for the beginning and 

emerging filmmaker, or those 

who need a primer.

FRI JUNE 22 
LSPU HALL  8:50 PM

CROWN 
AND ANCHOR 
PRESENTED BY ACTRA

A raw look at the effects of 

childhood trauma through the 

eyes of two estranged cousins. A 

slow-burning, intense drama set in 

St. John’s, featuring local legends 

Andy Jones and Robert Joy acting 

alongside other talented sons of 

NL Michael Rowe and Matt Wells.  

(Director & Writer: Andrew Rowe. 

Canada/NL. 89 Mins)

SHORT FILM

To Have and To Howl (NL)

SAT JUNE 23 
THE ROOMS  1  PM  FREE

NICKEL FAMILY 
MATINEE
The Nickel First Take 2018 

world premiere! Nine short 

documentaries by youth from 

across Newfoundland and 

Labrador, made with help 

from filmmaking mentors Ruth 

Lawrence, Brad Gover, Andrea 

Dunne, Lian Morrison and Devin 

Shears. A Nickel project made 

possible with funding from ArtsNL.

ALSO FEATURING

Sting of The Cactus (Canada)

Land of the Lakes - "Zamboni" (NL)

SAT JUNE 23
LSPU HALL  6:30 PM

CLOSING 
NIGHT SHORTS  
FEATURING

Salaam B’y (Canada/NL)

Casey (NL) 

Snowstorm Roulette (NL) 

Lamenting Pluto (NL) 

Wave (Ireland) 

Probably (India) 

Evelyn And I (Canada/SK)

JUNE 20-23
LSPU HALL  5PM  FREE

FREE HAPPY HOUR 
SCREENINGS
Drop down to the Second Space 

during festival week to enjoy 

short film screenings including 

films from Nickel Horror and 

Rom-Com Challenges, and the 

One-Minute Movie Weekend.

JUNE - JULY 2018 

FEATURE FILM WRITING:  

THE FIRST 10 PAGES
Develop an original feature film 

idea from pitch to the first 10 

pages of a feature screenplay. 

An advanced-level workshop by 

NL writer and filmmaker Wanda 

Nolan. Only 10 spots available. 

To apply, visit nickelfestival.com.

 indie 
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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)

10:00 WORKSHOP
Hildegard Westerkamp,
Soundscape Composition
(MUN Choral Rm)

12:30 HARBOUR SYMPHONY
20:30 CONCERT
Cape Spear Project: Klang-
Opus 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)

10:00 LECTURE
David Lee,History of NewMusic
in Canada (MUN Choral Rm)

12:30 HARBOUR SYMPHONY
14:00 WORKSHOP
Rokkur,AndrewStaniland,
MichaelWaterman,Gayle
Young;Craig Squires,
facilitator:Wonky Stuff:
Experimental Instruments (MUN
School ofMusic, 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 ofGerry 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)

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

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)

04:30 CONCERT
Sunrise Meditation, Rosalind
MacPhail (Atlantic Place Arts
Space)

08:00 ARTISTS FREEMORNING
E.G.WHALES ANDSEABIRDS
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)

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)

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 NewMusic Collective
world premiere; Cris Derksen
cello and electronics (MUN
D.F. Cook Recital Hall)

22:30 NIGHT MUSIC
Logy Bay Groovers
(The Ship Pub)

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
SusanAlcorn, pedal steel
guitar;AmyBrandon, guitar
and electronics (MUN choral Rm)

8:00 CONCERT
Payton MacDonald, Sonic
Divide, musical compositions
for bicycle, voice &
percussion; Rokkur, Multi-
layered 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)

10:00 WORKSHOP
Frode Fjellheim and Snorre
Bjerck (Scandinavia), yoiking
& percussion,(LSPU Hall)

12:30 HARBOUR SYMPHONY
14:00 CONCERT
EvanBowen, percussion & Jana
Luksts, piano;Nicholas Hiscock,
Bert Power, EthanMcGowan,
Joshua Lawlor, percussion;
Jacquelyn Redmond:Newwork
for four snare drums (MUN, Suncor
Energy Hall)

16:00 INTERACTIVE RHYTHM
EVENT
Musubi DrumCircle, (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 (MUND.F. Cook Recital Hall)

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

04:30 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)

12:30 HARBOURSYMPHONY
20:00 OPENINGNIGHTCONCERT
Terri Hron bass recorder,
electronics & spoken word:
Beads of Time Sounding,
Terri Hron&Hildegard
Westerkamp, composers;
Gayle Young and James
Harley lithophone and
electronics;DawnAvery
Composer: voice & cello;AE
Bridger Deep Soul Orchestra
(LSPU Hall)

22:30 NIGHT MUSIC
Black Auks & Rick Bailey
(The Ship Pub)
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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, or may be purchased at
Sound Symposium Central,
LSPU Hall, prior to July 14.
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).

CALENDAR

EVEN
T

WWW.SOUNDSYMPOSIUM.COM

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

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

CAPE
SPEAR
PROJECT

THU JULY 05

TUE JULY 10

FRI JULY 06

WED JULY 11

SAT JULY 07

THU JULY 12

SUN JULY 08

FRI JULY 13

MON JULY 09

SAT JULY 14 SUN JULY 15


