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donations from local companies and 
many smaller donations through their 
website.

Run entirely by volunteers, the new 
landing craft has aided in the safe and 
successful completion of 4 large marine 
debris clean-up projects removing over 
65,000kg of marine debris, and will be 
doing more.

Once launched, with a ceremonial bottle 
of champagne cracked over its bow, we 
trolled slowly through Departure Bay 
before flying over the swells to reach 
Snake Island. I was very grateful to be 
part of the “maiden” voyage of this 
remarkable vessel whose mandate is for 
the betterment of our marine landscape.

It was so wonderful to be invited to an 
in-person media event in October: The 
launch and christening of the The Rugged 
Coast Research Society’s new vessel, a 32-
foot landing craft which is capable of safely 
navigating rough west coast waters, carrying 
large clean-up crews, landing on remote 
rocky beaches, and carrying large quantities 
of debris. The vessel is designed and built in 
Coombs by Rival Craft. The ceremony took 
place at Brechin Boat Launch on a sunny fall 
afternoon, which made for a great first sailing.

The Rugged Coast Research Society is a 
Nanaimo-based charity with a mission 
to help the ocean through research and 

restoration activities. This year the society 
received operational funding through the 
Province of BC’s Clean Coast, Clean Waters 
Initiative to remove marine debris from 
high accumulation areas on the island’s 
west coast. To implement these clean-up 
projects, Rugged Coast partnered with 
local First Nations and contractors to aid 
with economic hardships associated with 
COVID-19.

A vessel of this capability does not come 
cheaply, and a fundraising campaign 
was launched. The Stanley de Vos fund, 
administered through the Nanaimo 
Foundation, donated $65,000 and provided 
matching donations for every $10,000 
raised. Over the summer they ran a 
fundraising campaign that received large 

[ FROM THE EDITOR ]  Judy Stephan

In praise of our Rugged Coast
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Flying Fish, locally owned 
and operated, is a sought-
after shopping destination 
for people all over the Island 
and beyond. Specializing in 
everything from custom BC 
Canadian-made furniture, unique 
Canadian Jewellery, everything 
kitchen, edgy cards, bedding and 
much, much more… their slogan 
Cooking, Living & Giving certainly 
says it all.

Located in a historic 1898 
building, Flying Fish has over 
6400 square feet of WOW 
on the corner of Bastion and 
Commercial Streets in the heart 
of downtown Nanaimo. The 
building originally housed  A.R. 
Johnstone & Co. Grocers then 
Metropolitan in the 1920’s, a 
retail fixture which included a 
lunch counter, before becoming 
a SAAN and then Red Apple in 
later years. The building was 

purchased and renovated 
in the mid 1990’s by born 
and raised Nanaimoite, Glen 
Saunders. After the loss of a 
tenant in 2004, he decided to 
open his own store, Flying Fish, 
and has never looked back. 

COVER STORY

Flying Fish is a funky place 
to work, to visit and to 
shop.  Drawing locals and tourists 
alike, it perfects the atmosphere 
of a friendly, fun place where 
all five senses are engaged. It is 
committed to offering customers 
a tantalizing product mix that 

is stunningly displayed; in 
fact, its large street-facing 
windows with fabulous displays 
are in themselves a feature 
downtown. The interior and 
window displays are constantly 
on the move.

Glen Saunders attributes the 
success of Flying Fish to his 
awesome team of friendly 
knowledgeable staff and the 
customers that have supported 
them over the years. 

Make sure you visit this 
iconic and eclectic store this 
festive season or check out 
their new online shop www.
flyingfishnanaimo.ca. Their 
amazing team has worked 
tirelessly to find great new 
products and to make sure 
they cover all your gift-giving 
this season. 

They are Happy to say, They 
are Fully Stocked! 

SHOP ONLINE 

FlyingFis
hNanaim

o.ca

READ IT ON YOUR SMARTPHONE OR TABLET - NANAIMOMAGAZINE.CA

... the joy of Cooking, the art of 
Living & spirit of  Giving

Flying Fish in the Heart of 
Downtown Nanaimo
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Situated in Downtown Nanaimo only 
metres from the scenic waterfront and 
only 20 minutes from Vancouver by air, 
this visually appealing architectural 
delight is a vital part of redefining 
Nanaimo as it forges its future and 
image on a provincial, national and 
international scale. This multi-functional 
and versatile location has helped put 
Nanaimo on the map in the meetings and 
conventions industry. Offering a variety of 
different sizes and types of facility space to 
regional groups and out-of-town delegates, 
this full-service conference centre has 
exceeded the expectations of its clients in all 
areas of service, facility and location, which 
means delegates keep coming back.

The Vancouver Island Conference Centre 
has everything that you or meeting planners 
are looking for. With over 38,000ft² of 
space accommodating events up to 1400 

people; latest technology upgrades for hybrid 
and virtual conferences and meetings; a 
2000ft² fully equipped commercial kitchen 
creating world-class local, regional and west 
coast food; a service elevator that facilitates 
vehicles to load-in to the conference level; 
ample underground parking; and a “We can 
do” team that care about the customers’ 
needs. Whether you represent a local multi-
day or individual event, provincial, national 
or international conference; tradeshow; gala 
or a seminar – that dream wedding you have 
always envisioned, or that breathtaking holiday 
party that defines your good taste in choosing 
a quality product, the team will ensure every 
service available will align with that vision 
and help make your event impressive and 
memorable. With access to advanced audio, 
video and control systems and a full-service 
support crew, the VICC’s team’s impeccable 
hospitality, unparalleled expertise, and 

preferred selected suppliers, means that 
every last detail is looked after so you don’t 
have to worry.

And during these challenging times the VICC 
has the space to distance, and the safety 
protocols in place to make every event safe, 
secure and worry-free.

With a dedicated and hard-working team, 
Chuck Loewen, General Manager, says, “It’s 
all in the details and the team’s passion and 
attention to each client’s individual and unique 
needs that differentiates us and makes every 
event an unforgettable experience.”

Over the past 13 years, this award-winning 
venue has been recognized for exceptional 
service, building design, sustainability, high-
tech innovation and fiscal management. 

Vancouver Island Conference Centre – 
Passionate about promoting Nanaimo and 
delivering excellence!

[ DESTINATION DOWNTOWN ]  
By Judy StephanVancouver Island Conference Centre  

Continuing to Deliver Excellence 
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D I N E  |  S H O P   |   P L A Y  |  E X P L O R E

  Shop Locally...
Shop Downtown   
      Nanaimo
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Aunalee Boyd-Good and 
Sophia Seward-Good 
have been in media inter-
views weekly because 
of their recent success 
on the runways of New 
York’s Fashion Week.  
I sat down with this animated 
and bubbly sister partnership 
after their return from New 
York where their homegrown 
designs, in collaboration with 
their family, were displayed on 
the catwalk in front of millions.

[ CELEBRITY SPOTLIGHT ]  by Judy Stephan

AY LELUM  The Good House of Design
They have literally, like a phoenix, 
risen from the ashes, as only two 
weeks before their New York trip, 
they lost almost all the stock they 
sell on their website to a devas-
tating fire at their company ware-
house. Thank goodness their 
designs destined for New York 
were at another location!

The sisters were born in Na-
naimo to artist parents and were 
exposed to a variety of art forms 
growing up including pottery, 
painting, carving, print making, 
candle making, and textile arts. 
Their mother was an art teacher, 

artist and designer, and their 
father is Coast Salish artist 
William Good. It was their 
destiny that they would end 
up the designers and artists 
they are today … and it took a 
lot of hard work and research 
and the amazing gift of tal-
ent bestowed on them. Both 
sisters initially set upon dif-
ferent career paths: Aunalee 
studied English and is a classic-
ally trained singer who loved 
the stage and dreamed of 
designing her own costumes. 
Sophia studied Psychology 
and raised her family. They 
worked in their family retail 
space specialising in indigen-
ous arts and crafts. Both girls 
modelled and they lived in a 
wonderful artist’s studio above 
Tony the Tailor surrounded by 
all forms of art. When they are 
not designing, they are both 
currently part-time optometry 
assistants. It is refreshing to 
watch their close connection, 
how in sync they are, and how 
much they complement each 
other in what each brings to 
the table. 

It began in 2015 with a 
Nanaimo Museum exhibit 
celebrating their parents’ col-
laborative artistic impact in the 
community. They approached 
former collectors and custom-
ers of their parents’ garments 
and realised that people loved 
their artwork. Three years 
later they were featured at 
Vancouver Fashion Week. It 
was a natural progression 
from and extension of what 
their parents had achieved. 
They did research with booths 

at many markets and expos 
selling tee-shirts, getting a feel 
for what people liked… and Ay 
Lelum was born. Since then, 
they have showcased their 
designs at Indigenous Fashion 
Week Toronto and Vancouver 
Indigenous Fashion Week as 
well as Vancouver Fashion 
week seasonally.  

Traditionally, Coast Salish 
artists document oral history 
through Hul’q’umi’num art, 
storytelling and song.  Aunalee 
and Sophia’s approach to the 
runway is the same: they are 
carving out history, sharing 
and documenting present 
times with hope and healing 
for the future through gar-
ment design, modern remixes 
of their music and runway 
storytelling in a meaningful 
way. It’s a family endeavour 
with their designs, their par-
ents influence, brother Joel 
and a team of supporters.

They say that the New York ex-
perience was surreal and they 
were excited to share their 
Spring/Summer 2022 line as 
well as their beautiful culture 
with the world.  

Aunalee and Sophia are busy 
completing press interviews; 
rebuilding their stock for 
website sales; preparing for 
Vancouver Fashion Week; 
booking shows; producing a 
new Ready-wear line for next 
Spring and building a new 
facility which will be ready in 
2022.

Nanaimo Magazine wishes this 
dynamic duo every success in 
the future.

Photos by Global Fashion (1), Ay Lelum (2), and Charlotte Shenassa (3)
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LET’S 



13November 2021Nanaimo and Voyager Magazine    250.585.2767     nanaimomagazine.ca

November can be a dull 
month that leaves you 
feeling uninspired. Dark 
mornings, darker evenings, 
and unremitting rain can get 
you down. So how do we cope? 
Connecting with family and 
friends or snuggling up with the 
latest book by your favourite 
author are good for the soul. 
Here are some other tips that 
may help:
• Rework your music library—

treat yourself to new music 
by one of your favourite 
artists. A visit to Fascinating 
Rhythm on Commercial 
Street may help you find just 
what you are looking for.

• Visit an online art gallery or 
museum.

• Connect with friends you haven’t 
seen for a while by telephone or 
Zoom.

• Clean out your closet and donate 
items you no longer wear.

• Bake some treats to share with 
neighbours or co-workers.

• Try a new restaurant, either 
dining in or getting a meal to go. 

• Treat yourself to a haircut or 
colour. 

• Book a pedicure.

• Try a new kind of coffee or tea.

• Get out your slow cooker and 
make a batch of chili or stew.

[ POINTS TO PONDER ]  By Virginia Brucker

Beating the

November Blahs • Find a new jigsaw puzzle.

• Finish an unfinished craft 
project or try something 
new.

• Treat yourself to a 
massage.

• Treat yourself to a BritBox 
subscription and binge 
on those cozy British 
mysteries or comedies.

• Pick up a new board game 
to play with your family.

• Pick up some warm socks 
to donate to a shelter.

• Pick up craft supplies 
to make Christmas gifts 
with your kids. Check 
out: https://www.
thebestideasforkids.com/
christmas-crafts-for-kids/

• Write thank you cards, 
one for each floor, for 
healthcare workers at  
the local hospital.

© 2021, Virginia Brucker

“Happiness 
consists more 

in small 
conveniences 
or pleasures 

that occur every 
day, than in 

great pieces of 
good fortune 

that happen but 
seldom.” 

(Meik Wiking)
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[ PAWS FOR THOUGHT ]                   

is pain relief, less anxiety and a boost in 
vitality.  Reiki sessions are beneficial for 
both animals and people, helping to reduce 
the symptoms of illness and alleviate 
discomforts associated to senior life.

Gentle touch techniques bring a feeling 
of warmth and well-being to the body.  
Animals are naturally and energetically 
sensitive so they are very open to receiving 
Reiki, either through touch or at a distance 
depending on the acceptance of the animal 
and their life history associated to touch.  

Reiki is not a substitute for medical/
veterinary diagnosis and treatment, it is a 
complimentary practise for relaxation and 
stress reduction allowing the body, both 

EDITOR APPROVED

EDITOR APPROVED

HIGHLYRECOMMENDED

EDITOR APPROVED

EDITOR APPROVED

EDITOR APPROVED
Reiki for Animals and their People
The system of Reiki has floated through 
pages and wandered the universe for 
thousands of years, dating back to the 
early 1900’s. The word Reiki comes from the 
Japanese words “rei,” meaning universal and 
“ki,” meaning life energy. Reiki is a meditative 
system of spiritual energy that offers energetic 
healing support for both people and animals. 
Energy healing aims to assist the flow of 
energy in the body, where it may be stagnated 
due to physical injury, trauma, surgery and/
or emotional pain.  Over time, these energy 
blockages can cause illnesses.  Reiki creates an 
atmosphere of peace and relaxation improving 
the flow of energy and encouraging the body 
to naturally heal itself.  When people and 
animals achieve this state of being, the result 

By Deborah Short  
Aka Merry Puppinns

human and animal to re-balance and heal 
itself.  This promotes feelings of well being, 
physically, mentally and spiritually. 

Merry Puppinns is a Certified Animal Reiki 
Practitioner, Teacher and a member of 
SARA (Shelter Animal Reiki Association.) 

Merry Puppinns further supports Animal 
Charities such as: NOWZAD, (founded in 
2007 by Pen Farthing, former Royal Marine 
Commando.) NOWZAD reunites Soldiers 
with their animal battle buddies who 
befriended them during service.

The NOWZAD Charity recently evacuated 
from Afghanistan with 68 staff and 197 
dogs and cats as Kabul fell to the Taliban.

Merry Puppinns will be sharing Reiki by 
donation in an effort to help NOWZAD.

For bookings, please contact: Merry 
Puppinns (250) 402-3488

MERRY PUPPINNS

Deborah Short a.k.a. Merry Pup-
pinns is a qualified Veterinary 
Assistant with over 10 years’ experi-
ence & has spent the last 2 decades 
devoted to the care & wellbeing of 
animals. She specializes in compas-
sionate care of geriatric, special 
needs animals and offers profes-
sional understanding for those heal-
ing from injustices & anxiety. She 
provides excellent, compassionate 
Pet-sitting Services for your beloved 
pets whilst you are away, as well as 
visits for administering medication 
as per your Vet’s instructions, as 
well as special diets. Fully insured 
& bonded. Single dog walks & cat 
pats, Plod n’ Sniff for senior dogs. 
Call for a free consultation today. 
(250) 402-3488 Email:  
4merry.puppinns@gmail.com.
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It seems to me that fall has arrived far 
too quickly this year! Yet, fall has its own 
magic and there are so many things to do 
at this time of year! Having said that, you 
will note that in the title I’ve added a loving 
warning!  

You see, in the fall, things start to get slippery 
and more accidents happen while wandering 
about than we would like to admit.  In 
fact, according to the Ministry of Health, 
falls cause 85% of seniors’ injury-related 
hospitalizations, 95% of all hip fractures, 
$2 billion a year in direct healthcare costs, 
and over one third of seniors are admitted 
to long-term care following hospitalization 
for a fall. The average Canadian senior had 
to stay in hospital 10 days longer for falls 
than for any other cause. And while it is 
true that most falls happen at home, it is 

important to remain diligent and aware of 
our surroundings while remaining active  
and engaged in activities that bring joy!

Some examples of fabulous fall things to do 
include:

	Embrace the outdoors – Yes, if you  
need one, bring your cane! I do!

	Bake some seasonal treats – Pumpkin 
muffins and homemade strawberry  
jams are delicious!

	Take your grandkids to the Pumpkin 
Patch – My 86-year young mom-in-love 
and I have so much fun at our local 
pumpkin patch! So adventurous!

	Get yourself ready for Trick-or-Treaters  
– Don’t eat ALL the candy…Tee hee!

	Try boosting your mood by playing digital 
games or try a fall themed puzzle!

	Practice meditation, yoga, or Tai Chi  
– A great way to remain limber!

	Fall is perfect for planting –  
Imagine spring is around the corner!

	Take your garden indoors for fall.  
Ask people you love to help with  
the heavy pots!

For the elderly, fall prevention means in-
jury prevention. Ask your loved ones to 
help you ensure that your rooms and stair-
ways are clutter-free and well-equipped 
with lighting, handrails, grab bars, and 
nonslip mats to help you avoid falling.

Stay well, and stay safe!
** Tune in Monday’s at 1:00 to Act3 Radio on CHLY 101.7 
FM and watch Act3 on Shaw Spotlight or Subscribe to our 
YouTube Channel at https://www.youtube.com/channel/
UClh1hrAKD5jSitBCO6Q-yOA 

*Examples adapted from Google

Fall All Over Fall Fabulous 
and, please don’t break your hip!

[ SAVVY SENIORS ]  By Cathy Holmes

CATHY HOLMES
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The poignant tale of Muggins portrays a 
heroic home-front dog in wartime. In his 
eleventh book, Vancouver Island author, Grant 
Hayter-Menzies, uncovers the story of a dazzling 
dog who went from a pampered companion in 
Oak Bay to a hardworking dog on the streets of 
Victoria. The book is a fascinating account of a 
famed fundraising dog and his legacy.

Born in 1913, Muggins raised the modern 
equivalent of $250,000 for war-related charities 
including the Red Cross, the Blue Cross, food 
for orphaned children, prisoners of war, and 
victims of Jewish pogroms during the First World 
War and became a mascot of the Canadian 
Red Cross, along with several other honours. 
It began when he was tasked by his guardian, 
Beatrice Woodward, to collect donations during 
a routine fundraiser. Beatrice was one of many 
women from Victoria who stepped up and or-
ganized fundraisers for the war effort. Wearing 
a harness with two tin cans attached for coins, 

Muggins visited ferries and passenger liners 
stopping in Victoria, occupied a booth at 
Government and Belleville Streets collecting 
change, and returned to the Red Cross HQ 
when his tins were full. During his lifetime, it 
is believed Muggins collected more than any 
other animal for war-related charities. 

In a time when feel-good news stories were 
in demand, Muggins became known around 
the world for his fundraising efforts. He ap-
peared in photos with the Prince of Wales 
and with Canadian general Sir Arthur Currie, 
among other celebrated admirers. He also 
helped cheer up wounded soldiers at Esqui-
malt Military Hospital.

Hayter-Menzies relied on valuable docu-
ments, memorabilia, archival clips from print-
ed media, newsreel accounts and interviews 
with adults who met Muggins as children to 
reconstruct his brief but brilliant career.

“The most difficult part of writing about any 

animal’s life… is that one is constrained to 
recapture the life of an animal through the 
observations of humans closest to it,” says 
the author. “And all sorts of fantasies can be 
woven into recollections.”

“This tender story is also a reflection on the 
human–canine relationship, not only in times 
of war, but in general,” says Mark Zuehlke in 
the foreword.

Although he died in 1920, Muggins is one of 
many animals who contribute to humans’ 
lives, whether as therapy animals, in rescue 
or law enforcement. This appreciation is 
important to Hayter-Menzies, who feels he 
has a moral duty to recognize these animals 
and their contributions through his books, 
and to give them a voice. He will donate 
his author royalties from Muggins to the BC 
SPCA and the Canadian Red Cross. 

Additional interesting facts about Muggins 
are, besides Victoria, he also visited Van-
couver and Seattle on fundraising duties; 
the descendants of Beatrice Woodward, still 
live in Saanich; and Muggins was awarded 
8 medals in his life. Muggins is “a poignant 
and thoughtful reflection on the role of dogs 
in wartime,” says Zazie Todd, PhD, author 
of Wag.

Grant Hayter-Menzies is a biographer and 
historian specializing in the lives of extra-
ordinary unsung heroes and lives in Sidney, 
with his dog, Freddie, and partner, Rudi. 

(Heritage House Publishing, $22.95) 

MUGGINS: MUGGINS: The Life and The Life and 
Afterlife of a Canadian Afterlife of a Canadian 

Canine War HeroCanine War Hero

[ BOOK TALK ]

By Grant Hayter-MenziesBy Grant Hayter-Menzies
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New Age-Friendly Business 
Accreditation Benefits Everyone 
Did you know that older adults (over 55) 
make up over 60% of the mid-Island’s 
population, and that number is growing? I 
am on the Board of the Nanaimo Seniors 
Services Network and am heading up 
the Age-Friendly Business Program 
which strives to make businesses and 
services age friendly… Would you like your 
business to be accredited as Age-Friendly 
and be recommended to that 60% of the 
population? From a business perspective, 
it makes good sense to target this 
demographic. Seniors also tend to be loyal 
customers who will shop for themselves, 
and for friends and family members as 
well, as well as refer you to their peers.

What does “age-friendly” mean? 
This means making your business is 
accessible and inclusive to everyone 
in the community. Older adults often 
have different needs, especially if their 

mobility is limited. For a business, this can 
mean wider aisles, automatic doors, better 
lighting, parking close to the entrance… even 
something as simple as keeping a sidewalk 
uncluttered or free of snow.
Staff training would be important so that 
mature adults would not be denigrated 
by condescension or perhaps not being 
tech-savvy or computer literate. Becoming 
Age-Friendly Accredited is easy:  There is a 
comprehensive checklist for self-evaluation, 
and then we would visit your business to 
see for ourselves. If you meet the criteria, 
you can be accredited as age-friendly, 
receive a decal for your entrance … and your 
business will be promoted as an age-friendly 
business in our community. It is a win-win for 
everyone. By being accredited as age friendly, 
you will also be, by definition, accessible 
to those of all ages with disabilities, those 
with wheelchairs or scooters, limited vison 
or service animals … even mothers with 
strollers. What’s more, this does not cost you 
anything as the program is FREE!

Support is just a phone call away. 

613.417.3361   www.bayshore.ca

There’s no place like home
At Bayshore Home Health we understand that 

neighbourhood care provider, we are here to 
support you and your family through every step 
of the care process. Our home care services 
include personal care, housekeeping and nursing.

  FREE IN-HOME CONSULTATIONS

  NO LONG TERM CONTRACTS

  BONDED & INSURED CAREGIVERS

Home health care services

Is Your Business 
Age-Friendly?

[SAVVY SENIORS ] by Judy Stephan

If anyone is interested in being recognized 
as an age-friendly, please contact Judy at 
nanaimomagazine@shaw.ca or visit the 
Nanaimo Seniors Services website for more 
information.
Congratulations to our first accredited 
Age-Friendly Businesses! 
• The Medicine Shoppe #332
• Thrifty Foods, Port Place 
• 49th Parallel Grocery
• Vancouver Island Symphony
• Nanaimo Community Hospice Society   
• Harbourview VW
• Vancouver Island Military Museum
• The Foam Guy
• M Graham & Associates - Chartered 

Professional Accountants 
Working together for a better community.
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- Greater connection,  
touch, and kindness.

Book your appointment today 
at The Foot Alchemist, located 
in Nanaimo at 11- 327 Prideaux 
Street. Mention this article when 
you book your appointment and 
receive a free sample of tea from 
Soul Sisters Apothecary.  

Calm Your Mind
A calm mind. Sounds easy, 
doesn’t it? Just sit back and relax 
in your chair. Take a couple of 
deep breaths in and out and 
you’ve achieved a calm mind, 
right? Then, the phone rings. 
Someone is knocking at your 
door. Something on the television 
catches your eye. The reality is 
life gets in your way of relaxing 
and achieving a calmer mind.
If you Google, “how do I calm 
my mind?” you get about 
555,000,000 results! So, how do 
you start to calm your mind and 
experience deeper relaxation?
A few tips to calm your mind:

1. Take slow, deep  
mindful breaths.

2. Listen to music.
3. Go outside.
4. Enjoy a cup of tea.

5. Call a friend.
6. Best of all, enjoy a 

reflexology session!
So, why reflexology?
Get Happy Feet
Did you know that your feet ac-
count for a quarter of the bones 
in your whole body and that each 
foot has over 7,000 nerve end-
ings? When your feet are sore, 
your movement can be restricted, 
your balance may be off, and it 
can be difficult to relax.
At The Foot Alchemist, a session 
is approximately one hour long 
focusing on reducing tension and 
stress in your feet. Some of the 
benefits include:
- Calmer mind.
- Deeper relaxation.
- Increased circulation.
- Lower blood pressure.

[ HEALTH & WELLNESS ]  by S. Beaudry

Enjoy a Calmer Mind & Happier 
Feet with The Foot Alchemist

Hand Reflexology, Mobile 
services, and Group rates are 
available upon request.  
Visit www.thefootalchemist.
com and sign up to receive tips 
on foot alchemy and relaxation.

Savvy seniors continues on page 26...
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HMCS 
NANAIMO

photo courtesy VI Military Museum

Lest We Forget
Years might have faded memories and 
softened the harsh reality of battle, and 
most of those who fought and survived 
World War 1 have passed on to that 
great poppy field in the sky …but we will 
remember. We will remember with respect 
the thousands who made the ultimate 
sacrifice, those fallen soldiers who died so that 
we can live free, not only in the Great War, but 
in all subsequent wars. We will remember that 
the sacrifice of those one hundred thousand 
Canadian lives lost will not be meaningless. 
They died for us, for their homes, family and 
friends, and for a collection of traditions they 
cherished and a future they believed in – they 
died for Canada.
Most of us see war through the lens of a 
television camera ... and it is usually in far 
off countries amongst peoples who are far 
removed from our way of life ... and through 
glamorised Hollywood movies. The wars 
remembered affected the lives of Canadians 
of all ages and classes. Fathers, sons, brothers, 
husbands, mothers, daughters, sisters, 
wives were lost or wounded, and those who 
returned were forever changed. 
Remembrance Day, Poppy Day or Armistice 

Day is a memorial day observed in most 
Commonwealth countries since the end 
of World War I to remember and honour 
the members of their armed forces who 
died in the line of duty. It is observed on 11 
November to recall the end of hostilities 
of World War I in 1918. Hostilities formally 
ended “at the 11th hour of the 11th day of 
the 11th month,” in accordance with the 
Armistice, signed by representatives of 
Germany and the Allies. 
Remembrance Day was specifically dedi-
cated by King George V as a day of remem-
brance for members of the armed forces 
who were killed during the Great War. The 
Initial Armistice Day was held at Bucking-
ham Palace with King George V hosting a 

[ REMEMBRANCE DAY ]  by Judy Stephan

Banquet in Honour of The President of 
the French Republic” during the evening 
of November 10, 1919. The First Official 
Armistice Day was held at Buckingham 
Palace on the morning of November 11th. 
This would set the trend for a day of Re-
membrance for decades to come.
The red remembrance poppy has 
become a familiar emblem of Remem-
brance Day and immortalised in the 
poem “In Flanders Fields”. These 
poppies bloomed across some of 
the worst battlefields of World 
War I, and their vibrant red colour 
is an appropriate symbol for the 
blood that was spilled there in the war.
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REMEMBER  
OUR VETERANS 

11 November 
at 11am

Military Museum 
 is open that day, 
entrance is free.

WWI ACE RAYMOND 
COLLISHAW, BORN IN 
NANAIMO, IS CREDITED 
WITH SHOOTING DOWN  
60 ENEMY AIRCRAFT

VIMY RIDGE

Last year, with the global pandemic, we were 
unable to celebrate and remember publicly and 
in person at The Cenotaph on November 11th. It 
is rumoured that this will be the same this year 

due to ongoing Covid-19 restrictions. 
You can certainly visit Vancouver 

Island Military Museum on 
that day for free… with Covid 

protocols in place.
The service on the 
11th usually includes stirring 
renditions of the Canadian 
and US national anthems; 
Prayers of Remembrance; 
and appropriate hymns. 

Then at the eleventh hour of 

the eleventh day of the eleventh month 
you will be able to bear witness to the 
Gun Salute; Last Post and minute of 
silence. There is a fly-by and parade, the 
laying of the official wreaths at the foot 
of The Cenotaph which is followed by a 
march past by our veterans, cadets and 
RCMP in red serge.
Take the time at 11th hour of the 
11th day of the 11th month to stop what 
you are doing and remember in silence 
the lives lost so you can live free. 
 Dwell on each word of this beautiful 
poem, let them sink down into your soul 
and think of the young men and women 
who made the ultimate sacrifice.

“In Flanders Field”  
by John McCrae, May 1915
In Flanders fields the poppies blow 
Between the crosses, row on row, 

That mark our place; and in the sky 
The larks, still bravely singing, fly 

Scarce heard amid the guns below.

We are the Dead. Short days ago 
We lived, felt dawn, saw sunset glow, 

Loved and were loved, and now we lie 
In Flanders fields.

Take up our quarrel with the foe: 
To you from failing hands we throw 
The torch; be yours to hold it high. 
If ye break faith with us who die 

We shall not sleep, though poppies grow 
In Flanders fields.
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As North American’s many of us have not given much thought 
to getting “old” until disease kicks in.  I get it! I didn’t think it 
would happen to me anytime soon, but I found myself at 54, 
just that, “old”.
First, aging and old are two different things. We are old when the 
body starts to wear out, but we age from the moment we are born 
until the day we die.

Some cultures around the world actually do not have a world for be-
ing “old”.  I’ve heard friends well into their 90’s call their much young-
er friends old, and when I ask them about themselves, it’s always the 
same thing, age is just a number…but being old is a choice.

What is old then, you ask? Well, it’s the long decline of symptoms 
caused from living a lifestyle unhealthy for the human body. Quick 
agers include, Stress, Standard American Diet, Inactivity, all leading 
to high blood sugar, Insufficient Sleep/poor Sleep, Inflammation and 
constant bombardment on the immune system. 

Fortunately we can alter all the above and help the body stop the 
“old” and age the way we are meant to, by following a few key guide-
lines and supplementing appropriately.

For this Educator in Nutritional health, I found that Black Oxygen Ful-
vic/Humic Minerals was just the thing needed to slow the aging pro-
cess, being a powerful anti-inflammatory, bioavailable minerals and a 
natural chelator. I know this is, in my opinion, the fountain of youth. 

Happy Aging!  
Life is a Gift!

[ HEALTH & WELLNESS ] by Cheryl Prince
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[ ART ADVENTURES ]  By Patricia Banks, Artist/Writer

The glow of red, orange and yellow energizes our pace and 
quickens our hearts as we are amazed by the opulence and 
beauty of the falling leaves. From the soft, deep greens of summer 
to a fiery rich palette, autumn has woken us up and captured our 
attention once again! Ordinarily, I find it a bit overwhelming to paint 
with these hot colours, but what artist, or nature lover for that mat-
ter, can resist such colour urgency!

So, why do we sit up and take notice when presented with these 
hues? The answer lies in the energy of each colour. Light is the only 
energy we can see, and we see it in the form of colour.  Each colour 
has its own wavelength and frequency and has the power to stimu-
late our biochemical systems. Light from the sun enters our eyes and 
activates our hormones which produce a myriad of nurturing and 
nutrient effects on our bodies. The colour red excites the physical 
body with vitality, and courage. Orange arouses our emotions, filling 
us with optimism and happiness. Yellow kindles our intellect, creat-
ing clarity and self-esteem. We feel motivated, gain new purpose 

Art AdventuresArt Adventures

and experience restored joy in our lives. These three colours 
alone can lift our senses and improve our physical, emotional, 
and mental health. Just in the nick of time of course, as we glide 
through this dazzling symphony into the seasonal calm of blue-
grey days and winter whites. Then nature will take us full circle, 
back to the fabulous colour parade of spring.

There is nothing static about nature because it is all about 
change. It’s time to embrace the healing qualities of red, orange 
and yellow paint on my palette and reap the benefits of nature’s 
gift of colour energy. Happy Painting!

www.patriciabanks.ca | artist@patriciabanks.ca | 
facebook.com/patriciabanksfineart

Patricia Banks
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“Let me speak to the owner” is such a cli-
chéd phrase these days. At Harbourview 
Volkswagen, we want to tell you about the 
owners. Sjon and Josh Wynia aren’t some 
faceless owners who live cities and towns 
far away, nor are they Auto Group owners 
with so many dealerships they forget which 
dealership is which. In fact, they are the 
sons of the former owners, John and Carol 
Wynia. Vancouver Island is their home, and 
Harbourview Volkswagen has been part of 
their family for over 38 years. They are con-
tinuing a family legacy, and with that comes 
a desire to build a sense of community and 
create a business that will withstand the 
test of time. When it comes to supporting 
the community, the whole team gets in-
volved. Over the years they have worked 
with numerous local organizations includ-
ing Loaves and Fishes, the SPCA, Tour De 
Rock, the Special Olympics, and even the 
VIU Automotive Technician Program. This 

year they joined the first-annual Smile 
Cookie Challenge to support the Nanaimo 
Hospital Foundation. They believe a sense 
of community starts at the dealership 
where you will notice some familiar faces. 
Many of their team members have been 
with the dealership for years, if not dec-
ades. They came with them when they 
moved from Haliburton Street to Wel-
lington and Mostar, and they stayed with 
them when they made big adjustments 
back in 2017. You’ve probably noticed the 

floor-to-ceiling windows that let in the sun-
shine, but you might not have noticed the 
250 solar panels on the roof. During the 
renovation, they also implemented a pro-
cess of repurposing the oil from the service 
bays and using it for the heating system. 
Their building should be energy sufficient 
in the next decade! They are a commun-
ity at Harbourview and are committed to 
#bethechange. With Sjon and Josh leading 
them into the future, they look forward to 
serving Nanaimo for years to come.

HARBOURVIEW VW
FAMILY-DRIVEN 
SINCE 1983 

[ OUR COMMUNITY ]
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With Christmas on the horizon, I am sure if you have 
young children in your life, you are looking for an affordable and 
educational gift idea. What young child does not enjoy a story? The 
Lonely Scarecrow is written by Nanaimoite Joy Murray (who also writes 
for this magazine) and is aimed at children from two to seven years of 
age. The bright and colourful illustrations will no doubt appeal to that 
age group, along with simple, short sentences.

The theme of the story covers the importance of friendship and 
acceptance in everyday life. The characters, particularly the farmer and 
Scarecrow, learn from each other and from experience.

Set on a farm, somewhere in Canada, the newly created scarecrow has 
a lot to learn and, as it turns out, so has the farmer. Different tactics are 
tried as solutions to their problems, not always successfully, but in the 
background, the farmer’s wife is a voice of reason.

As with all children’s stories, there is a happy ending, with a celebration.

This homegrown book is available online on Amazon, or find a copy at 
Chapters and selected bookstores. 

[ BOOK TALK ]  by Judy Stephan

info@windowseatbooks.ca

The Lonely 
Scarecrow  

by Joy Murray

Oh Richard Wagamese! This has been my 
second book from one of the most well-

loved authors in BC, and I have fallen in love. Wagamese 
is a gorgeous storyteller with a profound understanding of the 
human mind and spirit. Ragged Company is the story of four 
homeless people who end up winning the lottery making them 
filthy rich. That is the trope. But the book itself is much more 
complex. It answers difficult questions such as what is home 
and what makes family. We are shown how guilt and trauma is 
forever embedded into our souls and the different ways we all 
deal with those. We are introduced to unlikely friendships and 
the intricacies of human connection. Ragged Company is not an 
easy read. It is heavy with themes, dialogue and philosophy. 
It may need to be set aside once in a while just to digest the 
words. Take yourself on a journey and go meet these characters. 
Delve deep into the recesses of our minds and enjoy the stories, 
imagination, motivations and connections that come through. 
And then you will be hooked and need to read every other book 
written by Wagamese. Sorry!

[ BOOK TALK ]  
Windowseat Books 
(by Andree Bizier) Ragged 

Company  
by Richard Wagamese
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READY, SET … LEARN!

Literacy Central Vancouver 
Island (LCVI) is celebrating 
their 30th anniversary in 
2021, marking three decades 
of providing free literacy tutor-
ing for community members 
of all ages and abilities. Now, 
they’re asking for help to en-
sure their work can continue 
for at least another 30 years.

Since 1991, LCVI has made 
over 4000 tutor/learner 
matches with the help of more 
than 1000 volunteer tutors, 
whose expertise, patience and 
dedication have made a real 
difference in peoples’ lives. 
By offering free support with 
everything from homework 
assistance and academic up-
grading to financial literacy and 

computer lessons, LCVI has 
helped people improve their 
skills and achieve their educa-
tion goals. 

As part of a special 30th an-
niversary fundraiser, LCVI is 
putting a new twist on the idea 
of a donor wall and creating 
something unique to Literacy – 
a Donor Bookshelf! 

By giving $30 to celebrate 
30 years, your name (or the 
name of someone you love) 
will be displayed vertically on 
one of the books in the Donor 
Bookshelf, which will be on 
permanent display inside their 
19 Commercial Street loca-
tion. For $100, your name will 
be displayed on a horizontal 
book, and for $300, you’ll get 

your own Encyclopedia set with 
room for up to seven names. 
All donations are tax deductible 
and donors will automatically 
receive a tax receipt. The Donor 
Bookshelf will eventually wrap 
360-degrees around the bal-
cony, creating an eye-catching 
showpiece in their not-for-profit 
bookstore, Well Read Books. 

Much the same way it takes 
many books to fill a bookshelf, 
it takes support from many 
community members to make 
their work possible! Sign up in 
store or online at www.litera-
cycentralvi.org

LCVI is also inviting community 
members who want to upgrade 
their literacy skills or receive 
tutoring to reach out for assist-
ance. With a wide range of pro-
grams, including Family, Indigen-
ous and Adult-oriented tutoring, 
there are a variety of online and 
in-person options that are free 
and accessible for community 
members. LCVI is also recruiting 
volunteer tutors to assist learn-
ers. For more information please 
call 250-754-8988, email info@
literacycentralvi.org, or drop 
by LCVI’s learning centre down-
town Nanaimo.

CELEBRATING 30 
YEARS OF LITERACY!
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GARDENING & MORE
Welcome Back!

[ BUCKERFIELD’S GARDENING TIPS ]  By Rosemarie Barnes

South End Nanaimo, 
 suite 1-1277 Island Hwy S    

250.753.4221

[ RAVISHING RENOS ]

Our doors are now open and our highly 
knowledgeable staff and ready to 
welcome you to our completely renovated 
and improved store!
You will find your old favourites ready and 
waiting for you, and some new exciting 
items as well. In anticipation of the coming 
Yuletide season, Buckerfield’s South has toys 
and gifts arriving almost daily. The giftware 
department has something for everyone, 
whether for birthdays, Christmas, or just 
because. Our clothing lines have been 
expanded to suit your cooler weather needs, 
from jackets and boots to slippers and all 
manner of soft and cozy socks for work or 
relaxation. 

Stock up on bird seed and suet, pet 
foods and accessories, toys and paw 
protectors, jackets and sweaters for 
your canine companions, and warm 
blankets for the larger animals. Make 
sure their water stays unfrozen and dog 
houses warm and cozy; Buckerfield’s 
South can supply everything you need.

Also remember that freezing rain can 
make surfaces slippery and dangerous. 
Be sure you have salt, de-icers, or pet-
friendly ice melters to suit your needs so 
you and your two- and four-legged family 
members stay right side up throughout 
the cool weather months.

Photo by freepik
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Nanaimo is Growing Up
Their first business was “Hilbert’s Home 
Furnishings” where they built cupboards 
and furniture. John must have been a 
good craftsman for he also landed the 
construction of a Methodist Church and a 
schoolhouse. As his son Albert took over 
the furniture business, John moved on to 
the business of making caskets. The high 
accidental deaths in the mines undoubtedly 
made this a profitable endeavor.

From building furniture to making caskets 
to serving on Council. John had a keen 
interest in business and local politics and 
was elected to Council in 1878. He was 
elected Mayor in 1890 and re-elected by 
acclamation in 1891. But his civic service 
did not end there. He was appointed   
Magistrate and gave many years of service 
on the bench; was president of the Board 
of Trade, a hospital trustee and served on 

several fraternal organizations, in addition 
to being a director of the Nanaimo Gas 
Works.

John’s wife Mary was also an active 
participant in Nanaimo business life and 
opened a small candy, fruit and tobacco 
store in Departure Bay. She died suddenly in 
1913 and John retired from the undertaking 
business. John Hilbert died on July 24 1926.

By 1890 Nanaimo was maturing with 
an operational city council, shops and a 
library. Businesses were opening, mines 
were operational and families were growing. 
It was now a proper town. Mark Bate had 
been instrumental in establishing an effective 
Council to take care of organizing life in this 
increasingly busy town. Now it was time for a 
fellow Brit, John Hilbert, to step in.

Hilbert was born in Lincolnshire, England 
in 1845. He worked as a pattern maker in a 
large company which employed 1100 men. 
But, John and his wife Mary Jane were looking 
for adventure! The world beckoned! Despite 
John’s incomplete apprenticeship, they 
headed across the Atlantic to New York, then 
Chicago. It seems neither stop satisfied their 
need for adventure so they continued to San 
Francisco and ultimately took a steamer to 
Nanaimo where they settled. Information Source: “A Place in Time” by Jan Peterson. ISBN 978-0-

9691608-1-6. Photo courtesy of Nanaimo Museum

By Joy Murray

CHRONICLES OF NANAIMO

John Hilbert (L) before leaving England
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The Great Nanaimo 
Toy Drive  
 begins soon!

[ OUR COMMUNITY ]
By Kim Iles (Publicity 
Director, Great Nanaimo 
Toy Drive)

centres, Community Credit Unions, Nanaimo 
Museum, Port Theatre, Lucid, Budget Stor-
age North, to name a few. There are also 
programs at the Save-on-food stores, where 
customers are urged to purchase presents, in 
the store, receiving points for their purchase, 
and leave the toys with the store who will 
turn them into the Toy Drive elves. Toy Collec-
tion continues until December 15th.

Registration for families in need of toys is 
carried out by volunteers from November 15 
- December 3rd. Registration will be by phone 
– check the website for the phone number and 
hours. Parents will be asked to make toy/gift 
suggestions for each child, 0—16 years and 
will be given a registration number, and the 
time and date of toy pick up when they call.  

Distribution is carried out over two days, 
around December 15th. This is an exciting 
time for volunteers, and for the parent who 

comes to pick out the toys. The toy drive 
volunteers will find a way to make sure toys/
gifts get to the families who register!

Behind the scenes, the directors and vol-
unteers of The Great Nanaimo Toy Drive 
will work to ensure that Nanaimo responds 
to the families in our midst that have need 
for a helping hand this Christmas. Despite 
recessions, snow, or Covid, for this our 39th 
year of operation, working together we will 
reach our goal of each child in Nanaimo hav-
ing the opportunity to find presents under 
the tree this year!

For more information, check out the web-
site, which includes contact information for 
directors, pictures and general information. 
thegreatnanaimotoydrive.ca
+++One Last Desperate Note+++  We are 
in great need of a distribution site. We need 
about t3,000-5,000 square feet, heat and 
light, a bathroom, and be near a bus line.  
We provide our own insurance.  If you know 
of such a site, please contact us!

Carolyn Iles, Community Relations/Publicity 
Director kiles@island.net/250-753-8095/ 
250-616-1416.

The Great Nanaimo Toy Drive is a com-
munity effort to make sure every family 
can provide their children with a toy/gift 
at Christmas. For almost 40 years, a small 
group of dedicated board members have 
coordinated the organizations, businesses 
and people that make this happen.  Even 
in a time of pandemic, a way was found to 
ensure over 1,000 children in our commun-
ity had Christmas gifts! No matter what this 
holiday season brings, with YOUR help, and 
the work of the toy drive volunteers, Na-
naimo will do it again!

Each toy drive has three parts: Toy Col-
lection, Registration, Distribution.
Toy collection: One toy, or many are needed 
from individuals, families, businesses, 
groups. Although there won’t be a trad-
itional “kick off” event, thanks to our media 
partners the word will get out. Shortly after 
Remembrance Day, the many toy drop-off 
sites around the city will begin accepting 
gifts. These sites can be found in shopping 
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Christmas is just around the corner, and despite Covid, 
Santa’s Elves are busily working away at McLean’s Specialty 
Foods getting lots of special treats ready for you!
McLean’s Specialty Foods will be celebrating their 29th Christmas 
season in The Old City Quarter and once again the store will be 
packed with lots of great products for gift giving and entertaining 
over this festive season. Check out our website www.mcleans-
foods.com for ideas and up-to-date information.

Now is the time to place your order for McLean’s special Christmas 
cakes! Available in a variety of sizes, these delicacies are true to 
an old Scottish recipe and come soaked in Rum, Whisky, or Cherry 
Brandy. They have become a special tradition at McLean’s for over 
20 years and every year they sell out, so don’t be disappointed! 
Can’t think what to get for that special person? Every year around 
about this time, McLean’s get calls from all over the country and 
overseas too, asking for gift baskets or gift cards for friends or 
relatives living on Vancouver Island. This is easily done, and fun 
too, but don’t leave it too late!

Gift baskets can be made to a customer’s specific requirement or 
you can visit our website for ideas, and delivery is easily arranged. 
What a great way to make someone happy, with the gift of food!

McLean’s is also famous for traditional plum puddings imported 
directly from England. For many folks, Christmas simply would not 
be the same without these dessert treats, rich with brandy, rum, 
or cider, and much enjoyed smothered in whipped or brandy but-
ter, and an accompanying glass of Port or Brandy. A fitting closure 
to the turkey feast!

Now is also the time to order your mincemeat tarts. These are a 

UK tradition, served warm as an after dinner treat along with 
coffee or tea and with a spot of fresh cream on top. McLean’s 
mincemeat tarts feature genuine English mincemeat plus their 
own special butter pastry. You can start your diet in January!

However, in December, many more tempting delicacies will be 
arriving, so we can talk about that then.
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Discover the pristine landscapes, idyllic islands and sun-dappled seas of Croatia,  
where fortified towns of cobblestone and terracotta echo a time when Venice ruled the waves.

YOUR ITINERARY:

Welcome to Zagreb. Join 
your Travel Director for a 
Welcome Dinner with wine 
and get to know your fellow 
travellers. (2-night stay)

Zagreb’s Twin Towns. Join 
your Local Expert to explore 
the two-tiered Croatian 
capital. Drive through the 
squares of the Lower Town, 
Donji Grad, designed to give 
a sense of grandeur. Board 
the city's funicular to the 
medieval Upper Town, Gornji 
Grad, and explore a network 
of little streets. Take an 
Optional Experience to the 
Zagorje region to learn about 
the local traditions and visit 
the house of Marshall Tito.

Postojna Caves & Belle-
Epoque Opatija. Venture into 
Slovenia to visit the famous 
Postojna Caves. Board the 
cave train and descend 
into a subterranean world 
of stunning stalactites and 
stalagmites. Stroll by the 
luxurious villas along the 
seafront promenade.

Discover the Jewels of Istria.
Cross the heart-shaped pen-
insula and visit the well-pre-
served first-century arena at 
Pula, scene of brutal gladia-

torial battles. Continue to the 
charming old town of Rovinj, 
rising directly from the sea. 

Pristine Plitvice National 
Park. Choose between 2 
Make Travel Matter Experi-
ences: Join a guided tour of 
the National Park and walk 
along forest paths among 16 
interconnecting lakes or head 
to the viewpoint and learn 
about folklore at the Tara 
Community centre.

The Dalmatian Coast to 
Split. The forests of the 
National Park give way 
to pebble-dashed shores 
lapped by turquoise waters.
Walk through the Roman 
Ruins and market to see the 
sea organ of Zadar. Witness 
changing landscape, as you 
travel through Mediterranean 
olive groves on your way to 
Trogir, founded by the Greeks 
in 3rd Century BC. In Split, 
don't miss the opportunity of 
dinner in a traditional konoba.

Island Hopping to Hvar. The 
Roman Emperor Diocletian 
built his palace here, and to-
day it forms the heart of the 
Old Town of Split. Explore the 
1,700 year-old palace cellars, 
and learn about the infam-
ous emperor. Cross the azure 

waters of the Adriatic to 
Hvar, the country’s sunniest 
island and boasting mountain 
peaks and lavender fields.

Exploring the Island of 
Hvar. Enjoy a day exploring 
hidden coves, beaches, 
monasteries and villages 
of Hvar. Stroll around Stari 
Grad, one of Europe’s oldest 
towns and a UNESCO World 
Heritage Site. Visit the 
museum with its collection 
of Greek antiquities or enjoy 
fresh seafood at a local 
restaurant.

On the Trail of Marco 
Polo to CAPTIVATING 
Korčula. Continue to the 
island of Korčula, known 
for its grace, history and 
culture and filled with quiet 
coves and small beaches, 
and delight in Croatian 
fare at a local restaurant. 
Marvel at spectacular views 
as you stroll towards the 
main square of Korčula 
where the Cathedral of St. 
Marc dominates the ancient 
skyline. Visit the ruins of 
Marco Polo's birthplace. 
Enjoy the narrow streets, 
beautiful churches and 
palaces of this medieval 
town.

Dubrovnik, Pearl Of The 
Adriatic. Journey to the 
beautiful southern slopes of 
the Pelješac Peninsula. Cruise 
the the scenic bay of Mali Ston 
and enjoy a glass of traditional 
Croatian brandy. Stop at a 
shellfish farm and learn about 
the cultivation and harvest of 
oysters. Continue to the walled 
town of Dubrovnik and explore 
the city. Your hotel provides 
exclusive access to a private 
beach. Enjoy dinner at a local 
family home. Meet the family 
who will explain how they 
make olive oil using an antique 
olive oil press, before savouring 
a freshly prepared meal served 
with wine.

Optional Montenegro 
Experience. Visit Montenegro, 
travelling along the coast to the 
port town of Kotor, a UNESCO 
World Heritage Site. 

Dubrovnik at Leisure. Relax by 
the pool, shop in the markets or 
take the opportunity to visit Cav-
tat, an enchanting seaside resort. 
Embark on a cruise around the 
fabled bay of Dubrovnik. 

Depart Dubrovnik. Your travels 
draw to a close after breakfast. 

JOIN OUR HOSTED - SMALL GROUP
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Ghana Medical Help 
Book Fundraiser

“Welcome to the graveyard,” says 
Dr. Dominic Akaateba, an internal medi-
cine specialist in Wa, Northern Ghana.  
His ironic sentiment becomes clear as 
he peels back a bedsheet to reveal stacks 
of unused and broken-down medical 
equipment, including oximeters, incu-
bators, and anesthesia machines, that 
line a corridor in the Sandema Region-
al Hospital. Donated by aid agencies, 
NGOs, and biomedical companies—likely 
with the best of intentions but little prac-
tical thought—the devices sit lifeless-
ly, seemingly strangled by the electric-
al cords coiled around them.  

It’s estimated that, in resource-poor set-
tings, like rural Ghana, about 40 percent of 
medical equipment is out of service, despite 
being integral to preventing, diagnosing, 
and treating illness. Health outcomes suffer 

as a result, especially for vulnerable chil-
dren and pregnant women. And banished, 
unrecyclable devices heap into “medical 
equipment graveyards”, cluttering arteries 
in health facilities and turning hospital 
grounds into dangerous junkyards.

All this is starting to change in Ghana, 
thanks in part to an innovative “Rural 
Hospital Infrastructure Development 
Project” led by Dr. Kelly Hadfield, a rural 
physician in Qualicum Beach, British Col-
umbia (BC), and her charitable organiza-
tion, Ghana Medical Help. Since 2010, this 
volunteer-run non-profit has catalyzed 
locally driven projects that improve the 
basic quality and availability of health care 
for millions of underserved Ghanaians. 

Dr Hadfield’s Uncle, Ret’d Col. Chris Had-
field, past Commander of the International 
Space Station, is collaborating with the 

charity to raise funds for its projects 
through selling autographed copies of his 
newly released book, The Apollo Murders. 
This exciting fiction is a murder mystery 
thriller set during the 1970’s space race 
and transports you to space like nothing 
else you ever had read! 

If you’re looking for an ‘out of this world’ 
holiday gift this year and want to support 
a great cause at the same time, seize 
this exclusive opportunity to purchase 
an autographed, hardcover copy of The 
Apollo Murders for loved ones, colleagues, 
and clients. For a limited time only, Ghana 
Medical Help is selling these books for 
only $29.99 (original price $36) in Na-
naimo at WindowSeat Books or online at 
www.ghanamedicalhelp.com. Contact 
info@ghanamedicalhelp.com for more 
details.

[ OUR COMMUNITY ] by Kelly Hadfield

Photo credit Curtis Comeau
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The ultimate goal of every 
NHL Team is to celebrate a 
Stanley Cup Championship 
victory. Over the course of 
51 years in the NHL, the Van-
couver Canucks have made 3 
appearances in the NHL Final. 
Their first ever Stanley Cup final 
was in 1982, followed by ap-
pearances in 1994 and 2011. 
The first is always the most 
memorable!

The 1982 team boasted excep-
tional goaltending by Richard 
Brodeur, bolstered by impactful 
play by Thomas Gradin, Stan 
Smyl, Tiger Williams, Ron De-
lorme, Harold Snepsts, Darcy 
Rota, Doug Halward and others. 
“King Richard,” as he is affection-
ately known, played 8 years with 
the Canucks. While the Canucks 
lost four straight to the New 

York Islanders, Brodeur was the 
story of the playoffs. He played all 
17 games and had the best save 
percentage (.917) of all playoff 
goalies.

The 1982 Canucks team is being 
honoured this month by the Can-
ucks Alumni at a luncheon at the 
Fairmont Hotel Vancouver. It’s in 
support of BC Mental Health pro-
grams and the Alumni BC Scholar-
ship program.

“Towel Power” was a key motiva-
tional factor in the Canucks march 
to the Stanley Cup final. Coach 
Roger Neilson was frustrated with 
the officiating in an early series 
game in Chicago. He put a white 
towel on a hockey stick and waved 
it in protest at the Referee. That de-

Bernie Pascall has an exten-
sive background in TV Sports, 
and 30 years as Sports Direc-
tor/Commentator with BCTV. 
He called the play by play 
of the Vancouver Canucks, 
World Hockey Champion-
ships and broadcast several 
Olympics, CFL, Whitecaps, 
Figure Skating and other 
sports. He’s a member of 
the Canadian Association of 
Broadcasters Hall of Fame.

INSIDE

sports
WITH BERNIE PASCALL

cision became the rallying point 
in the playoffs for the Canucks. 
Many suggest it propelled the 
team to the Final against the 
Islanders. A statue of Neilson 
and the Flag is featured outside 
Rogers Arena in Vancouver, 
commemorating the moment.

The Canucks line-up was com-
prised of players from Sweden, 
Czechoslovakia and many Can-
adian and North America areas. 
Approximately 10 players from 
the 1982 roster continue to live 
in BC and are active with the 
Canucks Alumni! It’s a credit to 
the Vancouver Canucks and the 
Alumni that so many players 
continue to call BC home after 
ending their playing careers!

Photo by Steve TannockPhoto courtesy Vancouver Canucks
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Lake in one of the warmest 
locations in the region. The 
down slope airflow aiding the 
ripening and ensuring the bal-
anced acidity of their white 
grapes, boasting the best of 
Island characteristics. That in-
cludes a small block of Viognier 
adding to the uniqueness of 
their Ortega blended, Valerie. 
Aged in stainless steel, as are 
all their white wines and left 
on the lees, Alderlea’s Bacchus 
displays a full body and flavour 
without the off-dry finish you 
might expect. 

With all grapes headed for the 
winery, terroir is everything. 
Taking advantage of the micro-
climate and inspiration from 
warmer wine regions, Alderlea 
Vineyards has proven Miles, 
of “Sideways” fame, wrong: it’s 
a good thing that Merlot is an 

a bit of a bother. While I am 
grateful to the winemakers 
who zoom-faced me, it doesn’t 
cut it. But once I spoke with 
Julie, my Covid concerns were 
minimized as we set out on a 
one-on-one wine tasting foray, 
our first in months.

Julie Powell and Zachary Brown 
fulfilled a dream of owning a 
vineyard, when in 2017 they 
took over Cowichan Valley’s 
Alderlea Vineyards from Roger 
and Nancy Dosman. Since 
then, they have strived to build 
on Alderlea’s reputation for 
quality wines and from what 
I have tasted, they have met 
that challenge. A true hands-on 
business, they are a Jack and Jill 
of all trades, excepting a small 
crew at harvest time.

Alderlea is on a south-facing 
ridge overlooking Quamichan 

easy drinking wine and Alder-
lea’s Cowichan Valley grown 
award winning Merlot proves it. 
For Meritage style wine lovers, 
their Matrix, a Cabernet Foch, 
Merlot and Cabernet Libre blend 
is sure to please. If that isn’t 
enough Zac and Julie produce 
a blend of Burgundian and 
Alsatian varietals from some of 
the Island’s oldest grapes for a 
bolder, spicier Pinot Noir. 

Miles Was Wrong

A gentle swirl to release the 
delightful tropical aromas 
and my first taste of Alderlea 
Vineyards 2020 Pinot Gris, 
followed by an unspoken 
admonishment for not 
having tried this wine sooner. 
During these days of wine and 
Covid, road trips are on the 
back burner. Normally stress-
free junkets having become 

[ SPILL THAT WINE ] By Chris Herbert

A resident of Qualicum Beach, Chris 
Herbert is a wine enthusiast and 
enjoys sharing with you all that 
British Columbia wines have to 

offer. He appreciates your continued 
input and looks forward to hearing 
from you with your questions and 

comments. spillthatvino@gmail.com

Post Covid recovery to normal is advancing 
in baby steps. Cases in much of Canada are 
dropping from the Delta variant surge. The 
US is reopening the border with Canada. It 
is time to prepare for what your new market 
normal might be. 
First, assess what has happened. Will your 
industry be the same as it was in the past? 
Or are you returning to a changed market, 
with more buyers retaining the convenience 
of online shopping and home delivery? 
How will you adapt?
Is your business facing new costs and chal-
lenges spawned by the pandemic? Supply 
chain volatility is appearing throughout the 
market. There are shortages and longer wait 
times for delivery and shortage-driven price 
hikes. Does that affect your business?
Conventional practice is to pass the 
increased costs on to the consumer but that 
is risky when shortages push prices up in 
multiple sectors. Consumers who might 

accept a price hike in one part of their life 
can slam their wallets shut when hit with 
multiple sticker shocks.
What can your business do to adjust? Are 
the new costs sustainable if you try to cover 
them without price increases? Can you 
find new suppliers that your former buyers 
cannot find for themselves? 
Can your business change direction? For 
example, if you’re a retail, can you add 
extra value through services provided in 
addition to the stock you sell? Can you 
become a preferred resource amid supply 
chain shortages by having hard-to-find 
items in stock? Can you order in advance of 
key holidays or find substitute options?
If your business has already weathered 
most of the COVID storm and is doing well 
or you have a plan in place, you are likely 
to rebound and flourish. There is pent-up 

demand for experiences and products.
If you think your business will need 
extra help to make it all the way past 
the COVID-19 finish line, look to 
your regional, provincial and federal 
governments. Chances are good that 
your business is not alone. They 
understand their tax revenue is generated 
by main street businesses. Therefore, 
government has a strong interest in 
seeing businesses succeed and survive 
the transition to post-COVID normal.
Michael Naprawa is an entrepreneur 
and owner with more than 30 years’ 
experience. Through iBC Business 
Brokerage, he specializes in bringing 
together business buyers and sellers. 
Contact him at bcbusinessbroker.ca or 
call 1-877-289-0969.

Managing Your Business for Post-Covid Recovery
By Valorie Lennox
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Eric McLean “The Big 
Cheese”, Proprietor of 

McLean’s Specialty Foods 
and Member of the Guilde 

Internationale des  
Fromagers based in Paris

www.mcleansfoods.com 
426 Fitzwilliam St, 

Nanaimo | 250-754-0100

Say Cheese, Please
[ SAY CHEESE! ]  By Eric Mclean

Most of us don’t realise that the 
great cheeses from Switzerland 
like Emmental, Gruyere, Ap-
penzeller, or Raclette all have 
more dry fat content than Brie. 
That’s because Brie and other 
similar soft cheeses have a much 
higher moisture content, plus the 
fact that the Swiss produce their 
cheeses from incredibly rich milk 
in the first place. Gruyere and 
Emmental are the favourites for 
fondue but you can spike it up a 
bit by adding some Appenzeller. 
As an added bonus, these cheeses 
also pair well with many wines, 
both reds and whites, due to their 
high fat content. 
The other great melting cheese 
from Switzerland is the aprés ski 
favourite, Raclette. Thankfully it’s 
not as strong as it smells and is 
delicious served with cornichons, 
baby potatoes, and crusty bread. 

We are now into fall, 
with cooler weather 
and darker nights. 
Time for comfort food, and what 
better comfort food than cheese! 
Melted in any number of ways, 
cheese may be the ultimate 
comfort food on these dark and 
windy nights. 
This is when we look for cheeses 
that melt well, for not all cheeses 
do. Some become rubbery, and 
the more highly processed, the 
more rubbery they can become. 
Unfortunately for those who 
are extremely diet-conscious, 
cheeses with a reasonable fat 
content melt best, so most low 
fat cheeses are out. 
So, where to begin? 
Swiss Fondue and Raclette come 
to mind. 

Plus of course a chilled crisp white 
wine such as Riesling or Sauvignon 
Blanc. 
But the Brits also have a love affair 
with melted cheese. English toast-
ies or toasted cheese sandwiches, 
are a traditional favourite and for 
this you need a nice Cheddar, or 
Cheddar-style such as Red Leices-
ter, Double Gloucester, or Lanca-
shire. All of these cheeses melt well 
and the best accompaniments to 
the toastie are pickled onions and 
fruit chutneys. And because of the 
stronger flavours of these cheeses, 
they go well with beers, ciders, 
ales, and red wines. One of my per-
sonal favourites is sliced tomato 
topped with a mature Cheddar 
and grilled in the toaster oven. 
Delicious! 
Until next time stay warm, and say 
Cheese!



44 November 2021 Check out our new website and submit your events to nanaimomagazine.caREAD IT ON YOUR SMARTPHONE OR TABLET - NANAIMOMAGAZINE.CA

Home to an eclectic group of businesses: specialty shoppes, boutiques, restaurants, community service providers and professionals.

SHOP   •   DINE   •   RELAX     www.oldcityquarter.com
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HOROSCOPE
NOVEMBER 2021 | BY STACEY HARAKAS

LOBELIA’S LAIR 
8-321 Wesley St.  
Old City Quarter, 
Nanaimo    
250-753-5440 www.lobeliaslair.ca

METAPHYSICAL 
TREASURES

SCORPIO (Oct 23 - Nov 21) 
Deep healing unfolds for you 
this month. Slow and steady. 
One step at a time. 
SAGITTARIUS (Nov 22 - Dec 21) 
It's a month of clearing out 
clutter and releasing what is 
blocking your energetic flow. 
CAPRICORN (Dec 22 - Jan 19)   
Connect with your inner 
vision and knowing - your 
discipline and trust will have 
worthwhile results.
AQUARIUS (Jan 20 - Feb 19)  
Entrust the universe with 
an issue of yours, and let it 
show you its problem-solving 
capacities.
PISCES (Feb 20 - Mar 20)  
Come home to a deeper 
connection with yourself. The 
serenity of home is within 
you.
ARIES (Mar 21 - Apr 20) 
Earth is a paradise of beauty 
and abundance, if you can 
rise above your perception 
of lack.

TAURUS (Apr 20 - May 21) 
You are now pulled towards 
greater participation, 
collaboration, and collective 
involvement. 
GEMINI (May 22 - Jun 20)  
Find compassionate 
acceptance and love towards 
all aspects of your life -  
nothing is wasted.
CANCER (Jun 21 - Jul 22)  
Calm and soothe yourself so 
you can better open to the 
possibilities coming forward 
for you.
LEO (Jul 23 - Aug 22) 
Connect with your heart's 
wisdom to ground into greater 
knowing that the universe has 
your back.
VIRGO (Aug 23 - Sep 22) 
Step into greater sensuality, 
pleasure, enjoyment, and sheer 
love of life this month.
LIBRA (Sep 23 - Oct 22) 
Collect your visions and dreams 
and work towards weaving the 
web of your ideal life together.

*Adapted from a facebook post and does not reflect the views of the editor or Nanaimo Magazine

LINES TO
MAKE YOU SMILE

• What do you call a pudgy 
psychic? A four chin teller.

• A cross-eyed teacher 
couldn’t control his pupils.

• I’ve got a new job install-
ing mirrors… nothing fancy 
but was something I could 
always see myself doing.

• I make clown shoes, which is 
no small feat. 

• She fell in love with an elec-
trician, and got a big shock.

• If any of you know how to fix 
broken hinges, my door is 
always open.

• My boss told me to stop act-
ing like a flamingo, so I had 
to put my foot down.

• I was in a shoe shop and 
tried on a shoe. I said to the 
assistant "It's too tight". 
He said, "Try it with the 
tongue out"  
I said, "It'th no nho ghood, 
it'th thtill thoo thight".

• People always say that hard 
work never killed anybody. 

Oh yeah? When’s the last 
time ya ever heard of anyone 
who “rested to death”.

• My boss asked me to put a 
joke on the first slide of the 
presentation … apparently a 
picture of my pay slip wasn’t 
what he was looking for.

• If a neighboring business 
puts up a sign saying ‘Lowest 
Prices’, simply erect your own 
sign saying ‘Main Entrance’!

• How many opticians does it 
take to change a light bulb?  
Is it one or two? One… or two? 
One…or two?

• I keep trying to start a hot air 
balloon business but it just 
doesn’t take off.

• Tell me, how many people 
work in your company?  
About half!

• I’ve been told by coworkers 
that I’m condescending…that 
means I talk down to people.

• Why did the can crusher quit 
his job?  Because it was soda 
pressing!

All in a Day's WorkAll in a Day's Work



46 November 2021 Check out our new website and submit your events to nanaimomagazine.ca

Rotary Club of Nanaimo Donates 
$10,000 to Nanaimo Foodshare Project 

The Rotary Club of Nanaimo is pleased 
to support Nanaimo Foodshare Society 
through a $10,000 donation towards 
their work to promote food security and 
increase access to fresh, healthy pro-
duce in our community. The funds helped 
build Nanaimo Foodshare’s new education 
and food preparation area at Cline farm 
in Nanaimo. The outdoor space enables 
program participants to harvest food and 
cook it at the farm while enjoying views of 
the fields - a truly farm to fork experience. 

The donation comes from funds raised 
by the Club through its bi-annual book 
sale and a $3,500USD grant from Rotary 
District 5020 through their matching grant 
program. The donation helped fund many 
aspects of the new area including an event 
tent, a food-safe outdoor floor, stainless 
steel prep and  work areas, outdoor cook-

ing burners, sinks and more. 

“Rotary’s District Grants give us the opportunity 
to partner with local organizations to make a 
greater impact in our community. We recog-
nized the tremendous value that Nanaimo 
Foodshare provides in Nanaimo and wanted 
to help them with this initiative,” says Debbie 
Narver,  of the Club’s Community Partner-
ships Committee.

Projects that support the community’s most 
vulnerable are a priority for this Rotary Club. 
This project was chosen as the space will be 
used for Foodshare’s employability programs 
and by multiple groups including seniors 
volunteer groups, food skills groups (cooking 
with school age children, the Metis associa-
tion and people in the diverse ability com-
munity), and will engage community groups 
throughout the year who wish to broaden 

their food skills. The new space opens up 
more opportunities for Nanaimo Foodshare 
to deliver workshops and other programs. 

This summer, club members volunteered in 
the fields at Cline Farm and with the set up 
of the equipment. This donation is the club’s 
second to Nanaimo Foodshare. A $25,000 
donation was made in 2020 for two new 
walk-in coolers at Cline farm, used to store 
freshly harvested produce for the Good Food 
Box and other programs. 

Together with our community partners, 
the Rotary Club of Nanaimo has focused 
on improving the lives of the most 
vulnerable since 1920. To learn more, visit 
rotarynanaimo.org.

[ OUR COMMUNITY ]
by Rebecca Taylor
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