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Managing editor
I have eaten it since I was a little boy. My mother
cooked healthier meals during the week, but for
lunch on Saturdays it was always Kraft Dinner.
I came to enjoy the variety of ways I could
eat it: with ketchup, without ketchup, with wieners, without wieners, with ketchup and wieners, with wieners but without ketchup, with
ketchup but without wieners. The combinations
seemed endless.
When I got to my third year of university,
I was living on my own and I could no longer
depend of my mother’s regular cooking or the
university’s meal plan.
Learning to cook nutritious meals became the
sort of thing I always intended to do but never
got around to. Between a full course load, extracurricular activities and part-time work, preparing anything more complicated than Kraft Dinner seemed like a waste of time.
More than once, I made two boxes at lunch
so I could eat the leftovers for supper.
I once heard of some students who ate nothing but macaroni and cheese for an entire year.
I think they may have gotten scurvy. But secretly, I’ve always admired them, and wanted to try
it myself.
I don’t think I could make it, though. After
a few days I’m pretty sure my stomach would
complain and ask: “Where’s the frozen pizza?
Where are the hamburgers?” So I’m content to
eat it the usual two or three times a week.
I have graduated from university now and
have more time on my hands, but my diet hasn’t
really changed.
The will to cook is weak, and the call of Kraft
Dinner is strong.
Boil the water, cook the noodles, drain the
water, add the cheese, some margarine and milk,
and stir.
I take solace in the routine, and at this point,
it’s all muscle memory. Ten minutes and it’s
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done. Who could argue with that?
I don’t really think about where the macaroni and the cheese – or any of my food, for that
matter – comes from. It just hasn’t happened.
The food’s there when I want it, and that’s good
enough for me.
The only questions in my mind revolve
around ketchup and wiener options.
Some may call mac and cheese “shit food,”
but that’s what I get for being a shitty cook.
So God bless this bright orange cheese powder and these processed white noodles to the
nourishment of my body.
For ever and ever.
Amen.
***
Food is something that all of us deal with
every day. So, for The Uniter’s fifth theme issue
of 2010/2011, we’ve decided to take a look at
what we as a society put in our bodies.
The following issue includes articles on the
environmental impact of hog production in
Manitoba, as well as a primer on local organiza-

Damian Frazee

tions dedicated to food justice (both on page 3).
There’s an overview of how healthy Manitobans are (page 5), as well as comments pieces on
everything from food justice, to why your order
of French fries costs as much as it does, to a discussion about the renovations planned for the
Paddlewheel restaurant in The Bay downtown
(pages 8-9).
In arts and culture, you’ll find out what musicians Alexander McCowan and Yukon Blonde
like to nosh on when they’re on the road (page
12), and we’ve reviewed Kimch’i, Desperado,
and five of the best burgers downtown Winnipeg has to offer.
As always, we want to hear what you have to
say. How much do you think about the food that
you eat? Is eating locally-sourced food important
to you? What’s your favourite restaurant in Winnipeg?
Leave a comment at www.uniter.ca, post on
our wall on Facebook (www.tinyurl.com/TheUniter), or email editor@uniter.ca.
Bon appetit!

BY KARLENE OOTO-STUBBS

Q: DO YOU THINK ABOUT WHERE YOUR FOOD COMES FROM? DOES IT AFFECT HOW YOU SHOP?

Brianna Ly, barista
"Yeah it does affect how
I shop. I shop all over,
but in summer I’m much
more likely to go to a
farmer’s market. In the
winter it’s harder to go
out of my way (to shop
local) because I don’t
have a car."

Dick Mark, retired
"No, I don't think about
where my food comes from
and it doesn't affect where
I shop."

Patrick Bruyere,
first-year student
"To be honest, I don’t
do any shopping. All
that is my girlfriend’s
job. I just pay the bill…
But she does buy a lot
of the organic stuff and
it smells and tastes
better."

Wade Beauliue, first-year
student
"Yeah, I guess so, so I shop at
Safeway because they sometimes
have local foods and it’s
Canadian."

Loretta Braden, retired
teacher
"Yeah, I think about where
my food comes from. I'm
more inclined to buy local,
but also to buy food from
places that aren't affected
by slave labour and such.”

Warren Johnston,
educational assistant
"Yes. I shop mostly at
Sobeys, Safeway and
Price Choppers. I prefer
local foods, but it's not
always available."
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Hog industry continues to damage Manitoba’s environment, experts say

SHOSANA FUNK

Hog production in Manitoba nearly doubled between 2000 and 2007. Experts are critical of the impact that has
had on the environment.

Ethan Cabel

Beat Reporter
Manitoba’s hog industry is inherently
destructive to the environment, say experts,
and the return of small-scale, mixed farming is absolutely needed to combat the influence of massive industrial pig operations in
the province.
“You can't raise animals in factories and be
environmentally benign,” said Joe Dolecki,
professor of environmental economics at

Brandon University.
Dolecki made several submissions to the
Clean Environment Commission (CEC)
in 2007, when the arms-length provincial
agency was investigating the environmental
impacts of the industry.
“In industrial agriculture you have so
much waste … that it is impossible … not to
end up polluting,” he said, adding that there
are two key sides of the hog industry; production and slaughter.
During production, pigs are raised and
housed in barns, requiring large quantities of

water to flush out manure.
The liquid manure generated from this
process, which is rich in nitrogen and phosphorous, is stored away and pumped on to
fields as fertilizer.
The problem, however, is that the crop can
only absorb a limited amount of the nutrients
within liquid manure and any excess manure
is extremely costly to transport elsewhere.
Because industrial operations produce
thousands of pigs, they pump more nitrogen and phosphorous on to the field than the
crop can possibly absorb and the excess nutrients run off into water bodies or contaminate
ground water.
“Elevated levels of nitrogen in water sources have been associated with … miscarriage
and stomach cancer,” the CEC wrote in their
2007 report, "Environmental sustainability
and Hog production in Manitoba".
While phosphorous does not directly
threaten the health of humans and animals,
it can adversely affect freshwater ecosystems,
the report added.
Eva Pip, a biology professor and aquatic
toxicologist at the University of Winnipeg,
pointed to phosphorous run-off as a main
contributor to the algal bloom problem in
Lake Winnipeg.
“Our Lake Winnipeg problems arise
because of the intensiveness of these corporate farms,” she said, adding that one hog
produces four times as much nitrogen and
phosphorous as a human being.
“If you have 10,000, 20,000 or 30,000
hogs just in one operation, that's all completely raw, untreated waste … that's the
equivalent of a small city.”
In traditional agriculture, pigs are only one
aspect of a mixed farming operation, meaning that excess manure is easily recycled back
on to the field without excess, Pip added.
Industry monopolization
According to the CEC report, the number
of hog farms decreased drastically between
1986 and 2006. However, the average number
of hogs per farm increased from under 500
to over 2,500, demonstrating the decreased
importance of small farms.

As of 2006, just 244 of nearly 1,200 hog
farms produced 78 per cent of all the pigs in
the province.
Three large hog-production companies,
namely Elite Swine, Hy-Tek and Puratone,
controlled 40 per cent of all pregnant hogs
(or sows) in Manitoba.
“What we have now is huge, corporate
factory barns where you have thousands and
thousands of animals … that generates an
enormous amount of waste,” said Pip, emphasizing how a series of small farms could recycle waste through a sustainable cycle.

“In industrial agriculture
you have so much waste …
that it is impossible … not
to end up polluting.”
- Joe Dolecki, professor of environmental
economics, Brandon University

Between 2000 and 2007, hog production
in Manitoba nearly doubled, going from 4.8
million to 8.8 million.
To give the CEC time to file their report,
the Manitoba government halted the expansion of the hog industry throughout the province in 2006.
That moratorium was retained in 2008
only for certain sensitive areas, including
southeastern Manitoba, the Interlake and the
Red River Valley.
“Protection of our waterways and sensitive
ecological areas is in the interest of all Manitobans,” said cabinet press secretary Rachel
Morgan in an e-mail.
The hog industry can still expand in southwestern Manitoba.
Dolecki of Brandon University believes
that the province has simply moved its environmental problems elsewhere.
“(It’s) nonsensical,” he said.
According to Morgan, however, the government has used the moratorium to stop the
problem from getting worse and has tightened up regulation considerable since the
2007 CEC report.

A matter of food
Local activist organizations, co-ops weigh in on Manitoba’s food security issues
Chris Hunter
Beat Reporter

If you don’t know where the food in your
fridge came from, you’re not alone.
However, a number of provincial nonprofit and co-op groups are trying to make
you more aware of just how your dinner gets
from the ground to your plate.
“Manitoba is very export oriented,” said
Erika Frey, growing local communications
coordinator for Food Matters Manitoba.
“Our work is to try to balance that - to get
things going back into the local markets.”
Food Matters Manitoba is an organization
dedicated to the proposition that all Manitobans should have equal access to healthy, sustainable, locally grown food through community events and food security projects.
One such event was Feb. 4’s Localvore Iron
Chef Cook-Off. The cook-off aimed to educate high school students about healthy, sustainable food choices. Recipes for the contest
were made with locally grown, organic ingredients.
Since the competition, Sam Kruz, who
won by cooking a three cheese smoked goldeye cannelloni with gin tomato sauce, has
vowed to use more sustainable food items.
“Before this competition, I would buy
food of good quality,” said Kruz. “But I never looked into the importance of local production and organic food.”
The Funguis, Kruz’s kitchen team from
the Louis Riel Arts and Technology Centre,
used 26 locally, organically grown items in
the dish.
Kruz said the hardest part was locating the
ingredients.
“It took lots of research to find out how
companies get their food,” said Cruz. “Even
companies that sell organic and local don’t
always advertise it. They should highlight the
fact that they have sustainable food.”

Jeff Miller

Three Grade 11 students from Stonewall Collegiate compete in Localvore Iron Chef, a cook-off organized by Food Matters Manitoba, a local organization dedicated to
promoting healthy, sustainable, locally grown food.

Paul Chorney, community liaison for
Food Matters Manitoba, contends that access
to food production information is, indeed, a
problem for the province.
“We are disconnected from our food,”
Chorney said. “We don’t know where food
comes from, how animals are treated, if it’s
sustainable, if workers are paid fair wages.
One of our goals is to rebuild that connection.”
Jesse Thorne-Finch, co-founder of South
Osborne Community Co-op, an organization working to implement sustainable community food service in the Osborne area, also
calls for food production transparency.
“Fundamentally, I don’t think the interests of consumers are deleteriously impacted
by being more completely informed by their

food choices,” said Thorne-Finch.
Chorney notes that the decline of the family farm is detrimental to the province.
“Farmers are reaching retirement age and
their children don’t want to carry on because
of how difficult a farm is to run,” said Chorney. “More and more farms are becoming
corporate. One of the things we work on is
how to get young people interested in farming.”
Thorne-Finch believes other methods are
worth considering.
“As gaps open in our food production system, we are going to have to be very innovative in filling them,” he said. “Community, urban gardening is a reasonable means of
filling this gap. That is to say, for many communities this is a useful tool to supplement

their diets. But, by no means is it replacing
family farms.”
The University of Winnipeg will be housing the Food Matters Manitoba Growing
Local Conference from Feb. 24 to 26.
The conference includes a culinary tour of
Winnipeg restaurants, guest speaker Joel Salatin from the documentary Food Inc. and various workshops on sustainable food skills.
According to Frey, the conference is set to
tackle Manitoba’s awareness about food production.
“I think that something we should all, as
humans, realize is that food is part of what
everyone does in our daily life,” said Frey.
“Production changes affect everyone. Our
society will completely change when food
production changes.”
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Compiled by Jon Sorokowski
Video of bullied student
posted on Facebook

The assault and bullying of a 14-yearold Shaftesbury High School student
was witnessed by as many as 40 students, videotaped and posted on Facebook. The boy’s mother said her son is
devastated, as the bystanders not only
watched but also threw cigarette butts
and water at him. The boy was teased
and allegedly kicked by a 14-year-old
girl. Lawrence Lussier, Pembina Trails
School Division superintendent, said
staff is meeting with students and
parents. Lussier told the Winnipeg Free
Press that the bystanders, in addition
to the alleged bully and the student
who uploaded the video, will face consequences too. “Bystanding is just as
supportive of the bullying being done
as the people participating,” he said.
Potential travel fee for
Canadians visiting the U.S.

A $5.50 fee could be charged against
Canadian visitors who visit the United
States by air or by sea. The 2012 budget that U.S. President Barack Obama
submitted to Congress proposes such
a fee, which the U.S. Department of
Homeland Security estimates would
increase revenue by $110 million a year.
The money would provide additional
funding for U.S. Customs and Border
Protection. The fee would not, however, apply to visitors arriving to the
States in a private vehicle, CBC News
reported.
Lawsuits filed against
Greyhound, government

Debra Tucker and Kayli Shaw have
filed separate lawsuits against the
Canadian government, the RCMP and
Vince Li, who killed Tim McLean on a
Greyhound bus in 2008. The two women, who were on the bus, seek $3 million because of alleged anxiety, shock
and depression. The passengers claim
Greyhound and the Canadian government failed to have proper safety measures in place, and that the RCMP did
not remove Li from the bus in a timely
manner. They also claim Li failed to
get medical and psychiatric attention
when he knew he had a medical condition. The claims have yet to be tested
in court, CBC News reported. Li was
found not criminally responsible for
the murder as evidence suggested he
has schizophrenia.
City considers larger
smoking ban

The City of Winnipeg’s Executive Policy Committee has given the Manitoba
government 30 days to move forward
with outdoor smoking bans - and if the
government doesn’t, the city is prepared to enact bylaws of its own. The
provincial smoking ban currently forbids smoking in indoor public places.
Jim Rondeau, minister of healthy living, said it’s up to municipalities to go
beyond the provincial ban, as municipal councils can better analyze their
needs. Winnipeg mayor Sam Katz told
CBC News he doesn’t know how widespread an outdoor ban would be, but
that “council is prepared to look at it”
if the provincial government doesn’t
budge.
Inmates may help fill sandbags

The province is considering having
Manitoba prisoners fill sandbags to
prepare for a possible spring flood,
CBC News reported. Similar initiatives
exist in the United States, and some
provincial inmates helped fill sandbags
during the 1997 flood. A spokesperson
for the Manitoba Government Employees Union said inmates would volunteer and be selected based on physical
ability and the charges they face. The
city or province must make a formal
request before Manitoba Justice Corrections can begin the initiative.

Exploring different eating habits
What’s unappetizing to
some is a delicacy to
others
Karlene Ooto-Stubbs
Campus Beat Reporter

Before the sushi craze hit Winnipeg, eating
raw fish would have been considered strange,
even though it is common in Japan.
And you still won’t see many Canadians
leaping at the chance to try sea slugs, a Korean delicacy.
The foods other cultures eat seem bizarre to
Winnipeggers, but we often forget to look at
things from a foreign perspective.
“We eat different things than most Canadians, ... we eat the food that we grow up on and
it might be gross to people who aren’t exposed
to it,” said Mohammed Ahmed Aldawalibi,
an international student from Saudi Arabia
studying English at the University of Winnipeg.
This lack of exposure is what Aldawalibi thinks leads to stigmas of foreign foods in
North America.
In China, for example, dried and shrunken fallopian tubes from frogs are re-hydrated and eaten as dessert. Pigeons are also eaten, which may not be attractive to the average North American who is used to shooing
them away.
Lee Chien-Fua doesn’t see much of a
demand for Asian delicacies from Canadians
at the Yuda Market on Pembina Highway,

Cindy Titus

where he works.
“Only the Chinese (customers) purchase
Chinese specialties,” said Chien-Fua. “Most
people only buy things if they’re needed for a
specific recipe.”
In contrast, Chien-Fua is disgusted by the

idea of cheese, which is a Canadian food staple.
“We don’t have (cheese) the same in China, it reminds us of rotten milk and we don’t
understand why people would want to eat it,”
he said.
Many factors often contribute to cultural
diets, including religion.
“In India, a lot of people are vegetarians, ...
cows are sacred and are not eaten at all,” said
Akaash Thakur, a Hindu man who moved to
Winnipeg 20 years ago.
To him, the idea of eating a cheeseburger
would be sacrilegious.
Why cultures eat certain dishes depends on
their environment. Many countries that don’t
produce an abundance of livestock eat insects
as a source of protein. For example, in Thailand, deep-fried tarantulas and water bugs are
popular, according to Weird-Food.com.
In Winnipeg, obscure foods may be a hard
sell in restaurants, but this doesn’t discourage
establishments such as Café Dario from serving foreign delicacies.
“We have served frogs’ legs in the past as
well as alligator and various game meats,” said
chef Matthew Yuen of the Erin Street eatery
known for its blended menu of North American and Latin cuisines.
Yuen believes that adventurous people and
those who have been raised with the foods
will order them at his restaurant.
And remember, next time you cringe at an
international delicacy, recall that people in
Alberta call bull testicles “prairie oysters” and
eat them deep-fried whole, cut into slices or
marinated.

Which education is best for opening a restaurant?
The debate between
business or culinary
degree heats up the
kitchen
Karlene Ooto-Stubbs
Campus Beat Reporter

The task of opening your own restaurant is
both time consuming and expensive. When
preparing for a life in the kitchen there are
two distinct paths students usually choose - a
culinary diploma or a business degree.
After recently opting out of the culinary
arts program at Red River College (RRC) in
favour of pursuing a business degree at the
University of Winnipeg, aspiring restaurateur Max Frank has a fresh perspective on the
choice.
“(At culinary school) you learn fundamental skills, but if you have those skills already
you don’t have to learn from an instructor at
the college, you can learn from work - it’s not
necessary to pay money to learn to cook,” he
said.
Having cooked in a local restaurant for
four years, Frank felt unchallenged by the first
year of his experience at RRC.
He believed that being better informed on
the business end of the industry would help
him keep track of money while opening a restaurant or keep business decisions in check if
he was cooking at one.
Chris Kirouac, the general manager of St.
Boniface hot spot In Ferno’s Bistro, agrees
that there are many paths that future restaurant owners can take.
“I never went to culinary school or business management. ... (Going to school) could
be easier in some respects, but it’s not necessary,” said Kirouac.
For Taisa Antoine, a second-year culinary
arts student at RRC, it’s the final phase of the
program that has taught her the most.
“First year is really basic, so it should challenge people who haven’t been (cooking)
before, whereas people who have (experience)
might find it boring or slow,” said Antoine.
“By the time you get back from your first
work term everyone is getting to the same level. ... The second year is a really an ass kicker
and challenges you.”
She believes taking the time to gain skills
in culinary school is an asset, providing stu-

dents with opportunities they may not normally have.
“You have free range, it’s a lab and it’s an
experimentation to do whatever you want.
... We also learn about planning menus and
inventory,” Antoine explained. “Those things
you don’t learn if you don’t go to school.”
Antoine notes that her bosses at The Lobby
on York reflect the two sides of the debate, as
one graduated with a culinary degree and the
other did not.
Frank doesn’t deny the benefits to culinary
school, but said the program wasn’t suited to
him.
“I think the best thing you learn from culinary school is how to perfect everything, even
if they’re tedious tasks. It makes you a better

cook in the long run,” said Frank.
One of the biggest advantages to RRC’s
program is that it prepares students to write
their Real Seal exam, which nationally accredits tradespeople.
After their training, students are free to
write the test whenever they feel ready, which
tends to be different for everyone.
“I’m not going to go write my Red Seal test
just because I have enough hours; I want to
feel like I’ve earned it. You need to deserve to
be called a chef,” said Antoine.
Frank is hoping to challenge the exam
within the next few years when he has the
required number of hours training under a
certified chef.
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Compiled by Aaron Snider

Belgium sets dubious record

BELGIUM: Rallies and protests were
staged across Belgium last week as
part of a “chips revolution,” drawing attention to the country’s lack of
a government for a record 249 days.
The stalemate between groups from
Belgium’s Dutch-speaking north and
French-speaking south has prevented a
government from forming. The previous
record-holding nation was Iraq. According to BBC reports, Belgian students
enjoyed free french fries, their national
dish, and wore only underwear to urge
the country’s leaders to find a compromise. While an interim government
has managed the routine operation of
the country, organizers of the rally emphasized the importance of progress
towards an elected government.

Lauren Parsons
Beat Reporter

Hyperpalatable foods
Hyperpalatable: Loaded with fat, sugar and
salt so as to be irresistibly appealing. Hyperpalatable foods are a suspected culprit in overeating and the obesity epidemic. Coined from the
prefix hyper-, "excessive" or "beyond"; and palatable, "pleasing to the sense of taste."
Source: nancyfriedman.typepad.com
The term hyperpalatable was coined by The End
of Overeating author David Kessler, MD, a San
Francisco pediatrician, lawyer and former commissioner of the U.S. Food and Drug Administration.
In his book, Kessler looks at the link between
these types of foods, which do not require much
chewing to be eaten and are often addictive,
and obesity.
Colleen Rand, the regional manager of clinical nutrition for community with the Winnipeg Regional Health Authority, explains that
because these kinds of foods stimulate the
reward centres in the brain, eating them will
make a person feel good.
“When that happens people want more of
them,” she said, “If people are introduced to
these foods early on in their lives, they are a
positive comfort.”
Rand said that these foods, like with any
type, should be consumed slowly.
“Chewing food is important to slow down
the eating experience so people don't overeat
before their brain tells them that their stomach
is full,” she added.
For any questions regarding food and nutritional health, the Provincial Health Contact Centre offers the Dial-a-Dietitian phone service in
which Manitobans can call and speak to a registered dietitian.
In Winnipeg: 204-788-8248. Toll-free: 1-877830-2892.
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An overview of the state
of health in Manitoba

Statistics Canada reports that Manitoba's
obesity rate of 30.4 per cent is only slightly
higher than the national level of 26 per cent.
While it’s a small difference in numbers, it’s a
large problem for the health of Manitobans.
“Winnipeg is very much like the rest of
the country,” said Colleen Rand, regional manager of clinical nutrition with Winnipeg Regional Health Authority. “It was cited
in 2006 that about 60 per cent of adults are
overweight and obese. That's 380,071 adults
in Winnipeg. It's likely the number has gone
up since then.”
According to Randy Fransoo, a research
scientist at the Manitoba Centre for Health
Policy (MCHP), while the overall status of
health in Manitoba is improving gradually
that doesn’t guarantee every individual is following suit.
“Even though we have a number of indicators that people are generally getting healthier over time, not everybody is getting healthier,” he said.
Fransoo, along with other researchers at
MCHP, compiled the Manitoba RHA Indicators Atlas 2009 Report, a study of a fiveyear period to determine the overall health of
Manitobans.
One of the key indicators of the report
is premature mortality rates, the causes and
number of deaths below the age of 75.
In the most recent report, even though
circulatory diseases (including heart disease
and stroke) remain the leading cause of death
in Manitoba, incidents of stroke and heart
attacks have actually gone down, while cancer has become a more prominent cause of
premature death.
Still, circulatory diseases, cancer and respiratory diseases made up for 70 per cent of
deaths in Manitoba during the five-year period.
Reported cases of Type 1 and Type 2 diabetes in Manitoba are also on the rise, but Fran-
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Whaling suspended

Cindy Titus

Even though there are indicators that people are generally getting healthier over time, not everybody is getting
healthier, according to a local research scientist.

soo is unsure if the number of people who
carry the disease has actually changed.
“It's kind of a funny thing because of the
way we look at a disease,” he said. “When you
look harder for something you find more of
it. But in proof, diabetes could be the same in
Manitoba as it was ten years ago, but because
it's a concern, we're looking harder and finding more cases.”
In northern Manitoba communities it was
reported that the number of injuries had risen as they were the cause of a quarter of all
premature deaths, followed by cancer and
circulatory diseases.
Fransoo noted this could be attributed to
the lack of opportunities in some of Manitoba's poorer communities.
“There's a long standing connection
between wealth and health,” he said. “The
social determinants of health and what kind
of opportunities you have are a much stronger driver than the health care system.”
Fransoo said people who live in lower
income areas tend to have higher risk of disease, use healthcare services and visit the doctor more often. He added that the average
age of death for men in Manitoba's wealthiest areas is nine years longer than the average
age of death in Manitoba's poorest areas.
To combat the glaring unhealthy statistics,
the provincial government has put forward a
number of physical activity and healthy eating initiatives specific to the needs of each
community. In 2011 alone the province will
be spending $6.7 million to directly support
these initiatives.
“We've been listening to our communities’ needs and looking at evidence-based
programs to provide a solution for those
needs,” said Mark Robertson, director of
Healthy Living and Populations for Manitoba Healthy Living, Youth and Seniors. “The
communities decide what they want to do.”
The Northern Healthy Foods Initiative is
one specific program focusing on food selfsufficiency in northern communities by
assisting residents in making healthier food
choices and having fresh foods more available
through a series of projects.
“We're trying to improve people's physical
activity and nutrition levels,” added Robertson. “It's the small things that people can do,
it's not about just going to the gym.”
Within the city, Rand said that it's likely that most people have been educated on
healthy lifestyle choices with proper nutrition
and exercise, but often time, accessibility and

misinformation become an issue.
“One thing that's happened over time is
that there are a lot of hot and cold beverages that people buy to hydrate themselves, and
these drinks often hold a lot of calories,” she
said. “It's not something that people recognize.”
Rand emphasized the importance of physical activity along with healthy diet, noting
that the best way to improve metabolism is
through getting active.
“The more exercise you do, the more lean
mass you have, (and) the higher your metabolism,” she said.
Sherry Sigurdur, program director at the
West Portage branch YMCA-YWCA of Winnipeg, mentioned that typically, fitness centres like the YMCA will experience surges of
people in January for new year's resolutions
as well as when the weather starts getting nice
and people start to think about beach bodies.
Sigurdur stressed the importance of maintaining physical activity throughout the year
and always getting right back on track when
life's distractions happen.
“A lot of people think they have to do so
much, but just starting to move is a great
benefit,” she said.

JAPAN: Japanese officials announced
last week the temporary suspension of
the annual whale hunt following dangerous and repeated disruptions by
conservationist Sea Shepherd ships,
the CBC reported. The hunt, which was
expected to gather nearly a thousand
whales this year, is a source for scientific study in Japan. While this exempts
the country from the 1986 international
ban on commercial whaling, critics
have noted that unused whale meat
is sold for public consumption. While
encounters between the whalers and
the Sea Shepherds have not resulted
in any injuries to Japanese crew, a Sea
Shepherd vessel sank last year after a
collision.
Assassin pleads guilty

PAKISTAN: The policeman who shot
and killed Punjab governor Salman
Taseer admitted to the killing in criminal court, but denied that his actions
were illegal, Al Jazeera reported last
week. The defendant, Mumtaz Qadri,
cited Islamic laws that required him
to kill Mr. Tameer, who criticized Pakistan’s strict blasphemy laws. The court
accepted Qadri’s statement as a guilty
plea. Meanwhile, Qadri received Valentine’s Day cards and flowers from
supporters who also demanded his immediate release. In addition to his three
defence attorneys, more than 500 lawyers offered their free services to Qadri.
The policeman was serving as Taseer’s
bodyguard when he allegedly shot him
26 times on Jan. 4.
John Paul II to be exhumed

VATICAN CITY: Supporters will be able
to see the closed coffin of John Paul II
when the former pope is beatified on
May 1, Reuters reported. The remains
will be exhumed from their current
resting place in the crypts under St.
Peter’s Basilica. The ceremony, which
will be preceded by prayer vigils and
followed by a public mass in St. Peter’s
Square, moves John Paul II one step
closer to sainthood. In addition to the
one confirmed miracle required for
beatification, the deceased individual
must complete one more to qualify for
sainthood. The three-day event is expected to draw crowds similar to those
at John Paul II’s 2005 funeral.
Big oil held to account

ECUADOR: An Ecuadorian judge ended
more than 19 years of court battles
when he ruled against oil company
Chevron, awarding more than $8 billion
to residents of the Amazonian country.
CNN reported that the group of 30,000
Ecuadorians initially accused oil company Texaco, which was recently bought
by Chevron, of huge damage to rainforest ecosystems and local communities
by spilled waste and careless mining
practices. Both sides intend to appeal
the verdict. Chevron said the ruling was
based on fraudulent information while
representatives for the residents said
the amount was too little to cover the
costs of repair.
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Where do you go for your groceries?
Students in search of nearby grocery stores that are cheap and good

U of W partners with Sisler,
students to get credits

Students from Sisler High School
have recently been given the opportunity to earn university credits by taking part in various technology projects
at the University of Winnipeg. A media
release from the university explained
the Memorandum of Understanding
and how it would link the Digital Media Certificate and Game Design Certificate programs at Sisler High School
to the IT programs at the University
of Winnipeg’s Division of Continuing
Education. U of W Vice-Chancellor and
President Lloyd Axworthy, a graduate
of Sisler, described the partnership
as making post-secondary education
more accessible to Sisler students
and will give them an edge in their
pursuits after graduation.
Wesmen basketball
wrap up regular season,
Lother hits career high
45 points Friday night

The University of Winnipeg Wesmen
basketball teams traveled to Lethbridge Feb. 18 and 19 to play their last
regular season games. The men lost 111106 in double over time on Friday night,
despite an impressive performance by
Nick Lother, who lead the team with 45
points. The Wesmen women defeated
Lethbridge 78-60 on Friday night, and
91-63 on Saturday night. They will host
Fraser Valley University on Feb. 25 and
26 for first-round playoffs. While the
men did not make the playoffs this
season, they did finish off their season
with a win, defeating Lethbridge 94-86
on Saturday night.
Spring term registration online

The first day of lectures for the
spring term is May 2 and available
courses are now posted on WebAdvisor. The course timetable can also be
found on the University of Winnipeg
main page. New and current students
should receive an email giving a date
and time between March 21 and April
1 that they may register for spring
courses using WebAdvisor. Anyone
who has not yet applied for admission
and want to register for spring courses
can visit http://bit.ly/h6WKTy for more
information.

Andrew McMonagle

News assignment editor
We’ve all been there - you need
to pick up some grocery essentials but are too tired or busy to
go further than your corner store
to get them. You pay and realize
that you’re probably paying too
much, but you just don’t care at
that moment.
Buying groceries is a balancing
act. You have to stay within budget, not take too much time and
actually get decent food. It may
be a matter of how much you
consider your time to be worth.
Are you willing to pay a few extra
bucks to save a few extra steps?
For students at the University of Winnipeg, there are many
places downtown to buy groceries. The Uniter visited seven of
the most popular/close to campus stores and compared the prices of what we considered to be
representative for students - milk,
orange juice, bread, Kraft Dinner,

instant noodles, baby carrots, peanut butter and a chocolate bar.
Instead of comparing brands,
we stuck with consistent portions. One litre of milk, two packs
of noodles, one loaf of rye bread.
Some variations occurred with
the chocolate bars and vegetables,
so consider this a loose guide.
Some interesting points came
up.
First off, 7-Eleven does not
carry any fresh vegetables, save for
the “Vegetable Explosion” cup.
This was a small mixture of veggies with a hearty dose of Ranch
dressing to go with it. A medium
size jar of Skippy peanut butter
from Zellers cost $3.00, whereas
a small jar of Skippy from Giant
Tiger cost $4.67. A small jar of
organic peanut butter from Vita
Health cost $4.49.
Most won’t be surprised that
health food specialty store Vita
Health was the most expensive.
Organic foods are rarely available as cheap as non-organic. As a
consumer, the question you have
to ask is: what does “organic”

Student film festival
looking for entries

The lowdown
From the price, selection and
proximity to the university, it
looks like Zellers is your best bet.
Superstore has good prices
and a wide selection, but requires
at least a bus ride to get there.
If you’re hungry and in a hurry, Y-Not Foods won’t break the
bank, but their selection is low.
You’ll pay a bit more for Safeway, but with the member discounts, its central location and
selection, it’s not a bad place to do
your major weekend shopping.
Giant Tiger has the staples, but
it’s more expensive with a smaller selection. 7-Eleven is prohibitively expensive with a poor selection.
Lastly, Vita Health might fulfill your organic food dreams,
but that may not be realistic for a
money-conscious student.
Read the labels, shop around
and compare prices and quality.
You can save a lot of money by
making one trip buying bulk versus going to the corner store several times a week. Every little bit
helps.
With files from Ethan Cabel,
Britt Embry, Chris Hunter, Justin
Luschinski, Karlene Ooto-Stubbs
and Lauren Parsons.

Post-secondary students have been
invited by the University of Winnipeg’s
Department of Theatre and Film to
enter submissions for the 9th annual
University of Winnipeg Student Film
Festival. Works must be between two
and 30 minutes long, and may be of
any style or genre. Entries must be
made by 4:00 pm on April 4. The festival will take place from April 27 to 29
in Eckhardt-Gramatté Hall and is free
to attend. Films chosen to be screened
will be announced on April 18 and will
be eligible for prizes in various categories. Find out more at http://theatre.
uwinnipeg.ca/filmfest.htm

Here is what we
found, in descending order of price
Vita Health (166 Osborne St.) $32.99
7-Eleven (568 Osborne St.) $25.05 (two receipts pictured)
Giant Tiger (345 Donald St.) $18.97
Safeway (1120 Grant Ave.) - $18.49
Y-Not Foods (501 Ellice Ave.) $16.36
Superstore (550 Kenaston Blvd.)
- $15.88
Zellers (450 Portage Ave.) - $15.15

U of W’s Opportunity
Fund sees results

18-year-old Given Isaac, a refugee
from Sudan, has become the first high
school graduate to utilize money from
the University of Winnipeg’s Opportunity Fund since it’s implementation in
2008. According to a U of W news release, Given’s performance in grade 11
and 12, as well as his involvement with
the junior Wesmen basketball team,
earned him $1,700 towards tuition,
books and other fees for his first year
of university. The Opportunity Fund
was set up to provide Aboriginal, Métis, immigrant and inner-city students
with tuition credit for completing
Grades 4 to 12 and for participating in
various extra-curricular activities.

mean? Also, organic food often
comes from out of the province
or country, so you have to weigh
the benefits against the carbon
impact of how far the food travels.

ALL PHOTOS THIS PAGE BY DAMIAN FRAZEE
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COMMUNITY EVENTS

p.m., which finishes at the U of W's Bulman Centre with a feast
and events to follow.

The FESTIVAL DU VOYAGEUR runs until Sunday, Feb. 27.

Have a great idea that would encourage your community to
become a better place? Submit it to Tiber River Naturals' TIBER
REVOLUTION CHALLENGE and you could win - and make a difference in your community. Prizes include a Tiber Pamper Package, fitness boot camps and scrumptious product. Email info@
tiberriver.ca or call 474-2333 for more details.

Manitoba Environmental Industries Association (MEIA) STUDENT
CHAPTER ENVIRONMENTAL CAREER FAIR 2011 is at the University of Winnipeg's Duckworth Centre on Wednesday, March 2 from
12:30 to 4:30 p.m.
Tuesday, March 8 is the Global Centenary of International Women's Day. All Winnipeg women, men and children are invited to
come out and celebrate in this year's march. Listen to speakers at 4:30 p.m. at Union Centre and then join the march at 5:30

The WINNIPEG LABOUR CHOIR is looking for new members to
join a small core of like-minded, enthusiastic singers. Through
music and drama, their goal is to educate others about working

conditions, labour history and social justice. There are no auditions or tryouts. Meet every Wednesday at Sargent Park School
from 7:30 to 9:30 p.m. in the music room. For further details
contact Lynn McLean at 772-2072.
A FREE INTERNATIONAL STUDENTS CLASS will be held on Sundays from noon to 1:30 p.m. at Elim Chapel, 546 Portage Ave. It
will be an opportunity to meet with other students and make
Canadian friends while improving your English by learning the
Bible. For more information contact Val and Veda Chacko at 2571670 or vtchacko@shaw.ca.
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ON CAMPUS
The WSO Chamber Players are performing their program
BAROQUE AND BEYOND II in the Eckhardt-Gramatté Hall at the U
of W on Saturday, Feb. 26. 8 p.m.
The Virtuosi Concert Series presents ROMANTIC MASTERWORKS in the Eckhardt-Gramatté Hall at the U of W on Saturday, Feb. 26.

THE UNIVERSITY OF WINNIPEG DOWNTOWN VOCAL JAZZ CHOIR
meets every Sunday from 12.30 p.m. to 2.30 p.m. in EckhardtGrammatté Hall and have concerts at the end of each semester.

You can find updates for current job opportunities at the University by going to this link: http://www.uwinnipeg.ca/index/hrss-pos-vac.

The Winnipeg Symphony Orchestra (WSO) is introducing a new
and improved SOUNDCHECK program, an easy and affordable
way to take in WSO concerts throughout the season for students and those aged 15-30. Visit www.wso.ca for more information.

VOLUNTEER OPPORTUNITIES

DR. AROHA HARRIS from the University of Auckland, will be
speaking at the U of W on Monday, Feb. 29 from 1:30 to 2:30 p.m.
in Eckhardt-Gramatté Hall.

Available volunteer positions at the University of Winnipeg:

MANITOBA ENVIRONMENTAL INDUSTRIES ASSOCIATION (MEIA)
STUDENT CHAPTER ENVIRONMENTAL CAREER FAIR 2011 is at
the University of Winnipeg's Duckworth Centre on Wednesday,
March 2 from 12:30 to 4:30 p.m.

- UWSA FOODBANK - email foodbank@theuwsa.ca, or grab an
application from the UWSA.

Gallery 1C03 presents ROBERT KELLY's artist-run workshop MINUTIA: THE BOOKS I DIDN’T WRITE - GENERATING THOUGHTS, IDEAS
AND FORMS IN A DIGITAL AGE on Wednesday, March 2 at 7 p.m.

- PEER SUPPORT - email uofwpeersupport@gmail.com, or grab
an application from their office (ORM13), or from the UWSA.

- THE U OF W GLOBAL WELCOME CENTRE FOR IMMIGRANTS & REFUGEES - call 258-2946, or email globalwelcomecentre@uwinnipeg.ca.
- CRIMINAL JUSTICE TUTOR - email uwcjsa@live.ca.

The NEEDS Centre is seeking volunteer classroom assistants,
activity assistants, mentors and homework helpers for immigrant and refugee youth aged 6-18. Programs run Monday
through Friday, 8 a.m. to 9 p.m. year-round. Contact Sheila at
volunteers@needsinc.ca or 940-1279 for more information.
Nominations for the 28th annual VOLUNTEER AWARDS are open.
The Gala Awards Dinner is on Wednesday, April 27. Visit www.
volunteermanitoba.ca for more details.
REACHING ACROSS BORDERS raises funds for women's literacy, small business development and for student scholarships
in a small community in Africa. We have been working with
this community for the past eight years. If you would like more
information, please contact Marilyn Joyal at mljoyal@shaw.ca
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or 255-4556.
The HUMANITARIAN ISSUES PROGRAM of the Canadian Red
Cross seeks youth volunteers ages 15 to 25 to work on campaigns and events around themes such as children in conflict, refugee and migrant issues and international development. For more information, email mb.volunteer@redcross.ca
or call 982-6731.

THE UNITER, the weekly rag you are holding right now, is looking for contributors. See your words in print or your photos and
drawings on the page. Email Aaron at editor@uniter.ca.
CKUW 95.9 FM is seeking volunteers for the music and news
departments, and hosts for programs. Email ckuw@uwinnipeg.ca.
THE WEST BROADWAY YOUTH OUTREACH CENTRE is always looking for more volunteers to help with a variety of programs
including sports, tutoring and other programs to benefit innercity youth. Call 774-0451 or stop by 222 Furby St. to offer your
skills.
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The local food paradigm shift
Economically and healthwise, it just makes sense

healthier. The economic impact of farmers’
markets in Canada in 2008 was $3.09 billion according to a study by Farmers’ Markets Canada.
The Farmers’ Market Association of Manitoba is working toward operating a yearround market in Winnipeg.
There are many other ways to eat locally.
You can join a community-supported agriculture farm, or buy direct from farmers such
as the Harvest Moon Local Food Initiative.
There are plenty of Manitoba products at
your grocery store year round. If you can’t
find them ask your local grocer.
The price of some local foods may be
slightly higher than non-local food, making
some consumers hesitate.
But using sustainably produced whole
local foods and cooking from scratch instead
of purchasing ready-made meals can actually make your grocery bills smaller. Buying in
bulk also helps to keep grocery costs down.
It also comes down to prioritizing what
one spends their money on.
Good, nutrient-dense foods and locally
produced beverages that support the environment and the local economy are certainly not
bad economic choices.
A 2011 study by the Institute for Local
Self-Reliance has shown that businesses that
participated in “buy local” campaigns had a
growth of 5.6 per cent on average in 2010,
compared to 2.1 per cent for those that did
not.
Also, for one dollar spent at a local business, 45 cents are reinvested locally; $1 spent
at a corporate chain leads to 15 cents being
reinvested locally.
A small move towards eating healthy, sustainable food is all it takes, just like the first
time you dropped something in a recycling
bin.
Perhaps in 2042 people can look back
and smirk at some of the “food” we’re eating now.

Chris Schiffmann
Volunteer

Eric Schlosser, author of Fast Food Nation,
recently said that apathy and ignorance are
the reasons why the healthy and local food
movement hasn’t caught on like the recycling
movement has.
To witness the strength of the recycling
movement, watch the episode of Mad Men
wherein Don Draper’s family enjoys a picnic,
only to drive away and leave a garbage-strewn
park, illustrating the ignorance of the time.
Viewers can chuckle seeing the subtle way
things have changed (or haven’t) since 1962.
Today they would’ve put their waste into
a recycling or garbage bin, or at least they
would have had the opportunity. The recycling movement had to gain traction and
spread from city to city, and that happened
through education.
Such change happens not just through
education but through financial incentives
as well.
There is certainly money to be made in
the healthy local food movement. Consumer
demand will speed change as businesses react
by offering locally produced and healthy, sustainable and fair food as well as producing for
export.
The healthy and local food movement
contains a lot of potential, as well as many
difficulties.
Manitoba’s agriculture industry provides
one out of every six jobs in the province, yet
only 27 per cent of the average grocery bill
goes back to farmers. The value of Manitoba’s
agricultural exports in 2007 was $3.31 billion.
Added to this are the health effects of the
modern, unhealthy diet.
For example, 52 per cent of Manitobans
are either overweight or obese and Manitoba
has the highest rate of Type 2 diabetes on the
prairies. By 2020, 35 per cent of Manitobans
will be diabetic or prediabetic.
The consumer trend to eat healthier, more
local food is expanding in Winnipeg but

Cindy titus

the pace is still too slow. More Manitobans
should look to buying local, choosing sustainably produced healthy food and even

take a shot at growing their own.
Farmers’ markets are one way to meet the
needs of those who want to eat local and

Chris Schiffmann is the communications
coordinator for Food Matters Manitoba and
a recent rhetoric & communications graduate
from the University of Winnipeg. Visit www.
foodmattersmanitoba.ca for information on
where you can buy local food, as well as on
food and gardening skills.

Separating fact from fiction in the kitchen
Concerns about price
gauging, unsanitary
conditions are unfounded
Thomas Rousseaux
Volunteer

I feel the need to address the expectations
that people who buy food at a restaurant or
cafeteria have versus the reality of the food
they actually get.
It may sound presumptuous, but given my
11 years of restaurant experience in various
establishments, I have a pretty good idea of
what people will receive.
During my time preparing and serving
food at Diversity Foods at the University of
Winnipeg, I have heard several comments
about food portion size and the prices of the
dishes.
We are aware of how expensive the food
we serve seems to be and no, we are not trying to rip people off by over-charging.
Rather, the problem seems to stem from
the consumer not fully understanding the
steps involved in how we price our food.
I’ll use an example of something simple, like an order of french fries, and break
it down.
An order of french fries seems straightforward enough; just cut, fry and serve. However, there is more to the process than that.
First, we have to pay for a company to provide us with potatoes and pay for their deliv-

ery. A staff member is paid to cut and fry
them.
Money also goes towards the equipment,
oil, electricity for running the deep fryer and
salt for after they're cooked.
We have the cook who serves them to customers, the box or plate the fries are served
on, ketchup, vinegar, pepper, cutlery, napkins, and lastly, the cashier whom you pay.
All of this has a cost that we have to add to
the price of a plate of french fries in order to
at the least break even and the company can
make a small profit.
We understand that many students don't
have tons of money to shell out for food
everyday, which is why we try to keep the
prices reasonable and low.
We are not taking in some whopping profit like other places do. For example, I used
to be a kitchen manager at a popular pizza
chain, and their pizza bread cost only 45 cents
to make. They charge people $4.99 plus tax
for it.
Cleanliness is also a concern for many customers.
I again can understand the concerns people have about how clean the staff and facilities are. Anyone who has seen the movie
Waiting is probably terrified of eating at a restaurant ever again.
That movie is in no way a representation
of a real food service facility.
Many of us have our Food Handler Certificate, which involves us taking an extensive course learning about food-borne illnesses and how to prevent them.
As well, we have health inspectors who
regularly come in to check out our workplace

and make sure everything is up to code.
One oft-heard concern is that food handlers at Diversity Foods should be wearing
gloves.
We wash our hands frequently and are
trained not to touch several foods that will
contaminate one another.

before putting their hands on their own food,
this seems a bit odd.
The kitchen of a food service business carries a lot of misconceptions.
Though it's easy to expect the worst, the
truth is that many people who prepare food
care about what they do.

Though it's easy to expect
the worst, the truth is that
many people who prepare
food care about what they
do

Thomas Rousseaux is a chef with Diversity
Foods at the University of Winnipeg.

We usually only wear gloves when we are
touching raw products that cause food contamination, like chicken.
With such great concern about hand
washing on the cook's end, it's interesting to
note how many people rarely wash their own
hands before eating.
Given the fact that they could touch money, chairs, tables, handles and a multitude
of other objects that carry bacteria on them

CORRECTIONS:
Wesmen volleyball player Brendan Black was misidentified in the photo accompanying the article on
page 7 of the Feb. 3 issue of The Uniter.
In the Feb. 10 issue, the article "State of the city
speech reflects on finances, development" stated
that Sam Katz's address was hosted by the Manitoba Chamber of Commerce. It was in fact the Winnipeg Chamber of Commerce that hosted the speech.
The Uniter regrets these errors.
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There are many paths to food justice
Diverse tactics are key to
ensuring Manitoba's food
system moves in the right
direction
Stefan Epp
Volunteer

When you think of food injustice, Manitoba may not be the first place that comes to
mind.
Our province is a significant agricultural
producer and shelves are piled high with food
in every grocery store.
It is certainly true that there are many places in the world that are worse off than Manitoba, where starvation or the forced removal
of people from agricultural land are serious,
pressing concerns.
Nevertheless, we cannot simply dismiss
hunger as an issue - food justice is an issue in
Manitoba, too, and there are many questions
we should be considering in this regard.
For example, why do over 40,000 people
per month visit our food banks in the midst
of relative prosperity? Why are Manitoban
farm incomes (including off-farm incomes)
the lowest in Canada?
Why do people in northern Manitoba not
have access to healthy, affordable foods in
their stores? Or, for that matter, to the wild
foods that they have depended on for gen-

erations?
Despite our wealth, our social safety nets
and our apparently high quality of life, food
justice remains an issue in Manitoba.
Key features of a just food system include
people who have access to food that is socially, economically and environmentally sustainable, while being culturally relevant,
nutritious and controlled by local communities.
How do we create a more just food system
in Manitoba? The answers lie in a continuum
of responses, all of which contribute in their
own way to just food systems.
Many people, for example, consider what
municipal, provincial or federal governments
can do to create and support just food systems. There are examples from across Canada and around the world that demonstrate
that governments can be agents of significant
change with regards to more equitable food
systems.
All three levels of government can provide
funding, change policy and legislation and
use their own purchasing power to reform
our food system in Manitoba.
However, the policy route can be long
and gruelling. Policy changes are not made
overnight; patience and long-term sustained
efforts are key. Slowly, governments are coming to realize the importance of addressing
food justice issues.
There is another approach as well. Because
policy changes take years to implement,
Manitobans also need to make things happen on the ground right now, by mobilizing
people and communities to create change in

their own lives and society.
In the province, people are engaging in
food-buying clubs, social enterprises, education initiatives and community gardening, to
name a few activities. There are undoubtedly many more.
These grassroots-driven initiatives are
making change happen, creating healthier
and more sustainable food systems on a small
scale across Manitoba.
It is perhaps unfair to separate policy and
grassroots action. Optimally, the two need to
inform and shape each other. Many people
are passionate about working on both policy-level changes and grassroots action; some
focus on one or the other.
Universities play a role in the continuum.
Research is an important part of developing a
just food system.
Many people think, for example, that community gardens are great, but funding is hard
to come by without proving through research
how they benefit lives, beautify neighbourhoods, reduce crime and improve nutrition.
Developing new, alternative, sustainable
food systems is going to require tremendous
creativity and innovation. It also requires
knowledge and information to back them
up, to support community initiatives and to
enhance efforts for policy change.
Research is required; not research in the
stereotypical ivory tower sense, but research
that is engaged and sustained by constant
interaction between community members,
students and academics.
For students, the opportunities are exciting: a chance to relate their work to real

Ayame Ulrich

world challenges and learn from committed
community members while developing practical and academic skills.
There is tremendous benefit for communities too, as they tap into the expertise and
enthusiasm of the student.
We hope that this is what the Manitoba
Alternative Food Research Alliance and other
food research organizations can offer to food
justice in Manitoba.
Through community projects, student
research, events and discussion, we conduct
research that supports, affirms and upholds
the visions of community members in urban,
rural and northern Manitoba as they work to
create and sustain just food systems.
Stefan Epp is a research associate with the
University of Manitoba, where he works
as part of the Manitoba Alternative Food
Research Alliance. To learn more about
MAFRA, visit www.localandjust.ca.

Nostalgia doesn’t pay the bills

Cindy Titus

Mourn not the
Paddlewheel
Robert Galston
Volunteer Staff

“You must be upset about the Paddlewheel
closing, eh?" a reader of my blog asked me
after it was announced the landmark cafeteria on the sixth floor of the Hudson's Bay
Company Building would close for renovations and be rebranded as a modish chain
café.
Days later, the owners stated they would
keep the Paddlewheel brand after renovations took place.
Since I have an obsession for local urban
history and an eager appreciation for discovering vestiges of long-lost eras, this reader was reasonable to assume that I would be
lining up for one last meal at the Paddlewheel.
I don’t plan on it, actually. To be honest,
I think I have only visited the place a total
of two times in my life.
When longtime commercial institutions
in downtown Winnipeg disappear, much

of the public dialogue is dominated by
guilt-tinged nostalgia.
In the case of the Paddlewheel, there was
a heightened level of melodrama: with the
renovations, the city would lose a part of its
soul, and downtown would become just a
“plastic money making machine.”
Never mind that few Winnipeggers have
set foot in the Paddlewheel since the 1980s,
or that after 60 years of decline, the downtown could stand to make a little money.
Of course, there have been a number of
people that do continue to visit the Paddlewheel.
Chief among them are the thinning
ranks of “Bay Ladies,” those rare creatures
who anachronistically believe downtown is
a civil and humane enough place to change
out of their pajamas for.
Faithfully, they filter into the store and
make their way up to the sixth floor to
meet with their friends over coffee and JellO cubes, just as they did in 1991, 1971 and
1951.
There is also a small but growing minority of young culture hunters among the
restaurant's clientele. Most have no prior connection to the Bay and the Paddlewheel; their childhood memories are of the
Woolco in Windsor Park or the Steinbach
McDonald's.

Continually hunting out quirky, old
and undiscovered institutions that are distinctly and honestly Winnipeg, the Paddlewheel has become a favourite because it is
a weird place, and its aging Bay Lady set is
charming.
It was due to the long-term decline of
downtown Winnipeg that the strangeness
of the Paddlewheel and its increasingly
senile patrons are even around for the curious of 2011 to enjoy.
Located at the same intersection as the
Winnipeg Art Gallery, a major office building and a growing (physically, at least) University of Winnipeg, the Bay should be
doing better than it has been as a neglected
and emptying department store.
In all honesty, the Paddlewheel closing down permanently was the next logical step.
Thankfully, it is not closing down, but
simply changing. With owners that appear
to actually be investing in the Bay, a store
that even a year ago seemed not long for
this earth, any upgrade should be welcomed.
Decline in a building or district’s economic position is not a bad thing (as disappointing as it can be), provided the
framework and dynamism that makes cities work in cycles of decline and rebirth
remain.
Buildings constructed as branch banks
or exclusive retail in one decade can make
wonderful art galleries or thrift stores in
another.
What were once fancy eateries can also
work as dusty, odd cafeterias.
But a place cannot exist forever just to
validate the originality of hipsters, or to
symbolize lost youth for the aged. Without investments over time, a district surviving on fumes will run out of gas.
For the culture hunters likely to be put
off by the new Paddlewheel’s contemporary shininess, there is no shortage of other
strangely wonderful little establishments
to be found. The Alexis Grill around the
corner from the Bay on Kennedy Street is
one nearby example.
It may be hard to say goodbye to the old
place, but just as cities must conserve the
framework within which life can occur,
there is no life where everything remains
static.
Robert Galston is a University of Winnipeg student who blogs about urban issues at
http://riseandsprawl.tumblr.com.

Only at www.uniter.ca

"CanWest volleyball playoffs begin"
by Sarah Reilly
A look at the two Manitoba teams
advancing to the CanWest final four.
Read it online at
www.uniter.ca/section/c/sports.

Have you ever thought of becoming a
RADIATION THERAPIST?
PROGRAM OVERVIEW:
CancerCare Manitoba, invites qualified
individuals to apply to its 28 month Diploma program in Radiation Therapy
beginning August, 2011. In affiliation with Red River College, this program is
delivered at the School of Radiation Therapy, CancerCare Manitoba. Graduates
are eligible to write the certification examinations set by the Canadian
Association of Medical Radiation Technologists. Successful candidates are
designated as Registered Radiation Therapists.
THE FIELD OF RADIATION THERAPY: Radiation Therapy involves treatment
of cancer patients by use of radiation. Typically, Radiation Therapists work in
cancer centers in planning and delivery of treatment. The Radiation Therapist is
an important member of a skilled team whose goal is to provide the best possible
care to people with cancer. In addition to strong scientific and technical skills,
Radiation Therapists must demonstrate skills in interacting with people. This
includes compassion, sensitivity, understanding, and problem solving skills.
Radiation Therapy services in Manitoba are provided at CancerCare Manitoba in
Winnipeg, and the Western Manitoba Cancer Centre in Brandon.
APPLICATION PROCESS: Minimum prerequisites are 24 credits of post
secondary education including: 6 credits of Anatomy and Physiology, 6 credits of
Sociology 6 credits of Physics, 3 credits each of English/Communications and
Statistics. Preference will be given to applicants with high academic
achievements and/or additional study at post-secondary level. The Selection
Committee will interview short-listed candidates.

Deadline for application to Red River College is February 15, 2011 – More
information can be found on www.rrc.mb.ca under programs & courses, and
application forms can be obtained on-line or from:
Student Service Centre - Notre Dame Campus
D101, Building D, 2055 Notre Dame Ave., Wpg. MB R3H 0J9 or
Student Service Centre - Princess Street Campus
P104 - 160 Princess St., Wpg, MB R3B 1K9
Please note that this is the only program in Manitoba, and is currently included in
the University of Winnipeg calendar for information only, pending final approval of
a 4 year B.Sc. degree program proposal.
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The Uniter Fashion Streeter is an ongoing documentation of creative fashion in Winnipeg inspired by the Helsinki
fashion blog www.hel-looks.com. Each issue will feature a new look from our city’s streets and bars in an attempt to
encourage individual expression and celebrate that you are really, really good looking.

WIN TICKETS
Want to see Jim Bryson & The Weakerthans play
at the West End Cultural Centre on Saturday,
March 5? Email contests@uniter.ca by 12 noon on
Thursday, March 3 for your chance to win a pair
of tickets, as well as a copy of Bryson's latest CD,

The Falcon Lake Incident. Include your full name
and phone number.
Two runners-up will each receive a copy of The
Falcon Lake Incident.
Good luck!

SAVE $75 on any
flight to Europe
with Transat Holidays.
Christian
"My fashion inspiration is
Chewbacca!"

Exclusive to students with the
Come in or call today.
University of Winnipeg, 473 Portage Ave.
Lisa Varga

travelcuts.com
204.783.5353

Save $75 off round trip flights to Europe through Transat Holidays, applicable new bookings only Feb 1 – Mar 31, 2011. Travel period Apr 1 – Oct 31, 2011. Promotion applicable to ISIC
card holders and youth under 26 with the IYTC card, cannot be combined with any other promotion. Not applicable on child rates, last minute bookings (bookings must be made a min 21
days prior to departure). See www.travelcuts.com for full details and gateways. ON–4499356/4499372 | BC–33127/34799/34798 | QC–7002238 | Canadian owned.
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Being the backup

Winnipeg session musicians discuss the lows and highs of being commissioned to compose, record and tour
Chris Hunter
Beat Reporter

In Winnipeg resides a wealth of session musicians - men and
women who are regularly commissioned to record and play
backup for the big name acts.
“Its kind of like when you go see a movie,” explains multiinstrumentalist Paul Yee. “All the actors are glorified but
the crew is never mentioned. Both are equally important,
though.”
Yee began his career recording music for other local Winnipeg musicians. Since then, he’s done work for Canadian
Country Music Award winner Doc Walker, ex-Megadeth
guitarist Glen Dover and country singer-songwriter Willie
Mack.
As well, Yee’s worked on various documentary film soundtracks.
“Some people don’t want to be famous, they just want to
play music,” said Yee. “We’re lucky to have artists that want to
be radio stars. Without them, we would have no careers.”
Yee explained that there’s a cohesive relationship between
celebrity musicians and session musicians. Celebrity musicians need session musicians to be musically creative and to
engineer music; session musicians need celebrity musicians so
they can get jobs.
For Darren Savard, a professional guitar player formally
sponsored by Gibson, one of the greatest challenges of the job
is adapting to different musical styles.
“I once underestimated Elvis’s style,” said Savard, who
plays in a few cover bands. “It’s my job to make cover music
sound perfect - exactly like the recordings. For Elvis, a lot of
it’s pretty sloppy playing. You have to learn to copy every mistake perfectly - that’s the only way to be authentic.”
When Savard’s learning a new style, he’ll practice over six
hours a day.
Yee also cites the demand for perfection.
“Time is money in recording. People pay thousands of dollars. You have to be able to bang a song out perfectly on the
first or second take.”

“Time is money in recording. People
pay thousands of dollars. You have to
be able to bang a song out perfectly on
the first or second take.”
- Paul Yee, session musician

The life of the session musician can also be a trying one.
Irregular income and schedules, common repetitive stress
injury from hauling gear and the temptations of alcohol are
all part of the job.
“There are hazards for sure,” said Curtis Nowosad, a freelance drummer. “When part of your job is selling drinks at
bars - and you get to drink all the time - it can have really negative effects on people.”
“January is often a dry month,” added Savard. “If you’re
not pacing yourself, money can get very tight.”
Technology, though, has helped ease some of the session
musician’s burden.
As opposed to flying to different provinces or countries in
order to do studio work, Yee, for example, regularly records
tracks for clients in his own house. When he’s done, he simply emails them to producers.
“It’s super convenient just to record in my pajamas,” he
said. “But it really takes from the act of being in a room and
feeding off other musicians. I miss the musical relationship
when I record alone, out of my home. Personal studios and
emailing tracks can’t replace that.”

www.emshaephotography.com

Session musicians like Paul Yee provide work for the likes of Doc Walker but avoid the rock star limelight. “Some people don’t want to be famous, they
just want to play music,” says Yee.

Because of Winnipeg’s small size, it’s easy for session musicians to network with each other and seek
out work.
“The amount of musicians versus the size of the
scene in the city is ridiculous,” said Nowosad. “Because
of this, its easy to branch out into different styles. Jazz
scenes mix with hip hop scenes and musicians end up
seeking out gigs they wouldn’t normally seek out.”
“I’m busy all the time,” said Yee. “I play guitar, bass
and drums. I don’t care about being famous though.
We do this because we love it.”

visit us at www.uniter.ca

Plasma Donors Make a Difference

We are looking for healthy people who
are interested in making $100 or
more per month by donating plasma
once a week. Plasma donations are used
to create medications that can save lives.
Currently in need of plasma donors
vaccinated against Hepatitis B.
Call today to get started:

(866) 563-1266

www.cangeneplasma.com
Located in SmartPark on Univ of Manitoba
campus near Chancellor Matheson Rd
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MUSIC LISTINGS

DUST RHINOS are playing at Shannon's Irish Pub.

BAD COUNTRY entertains at the Standard.

DIRTY POOL performs at the Windsor Hotel.

THURSDAY, FEB. 24

MONDAY, FEB. 28

FRANCO & THE FUNKOPHILES are getting down at Le Garage
Café.

The Pyramid Cabaret will be blasting old school bangra and
hip hop.
MELISSA ETHERIDGE and SERENA RYDER are performing at
the Pantages Playhouse.
CHRIS FROOME performs at Shannon's Irish Pub.
The WHIRLWIND WOODWINDS swirl at the Rady Jewish Community Centre.
CA-CLAQUE, TRADITION and THE PINE LEAF BOYS are performing at the Festival du Voyageur.
JAMES & THE GIANTS play at Le Garage Café.
THE SMOKY TIGER plays at the Times Change(d) High and
Lonesome Club.

BASS INVADERS rumbles at the Zoo.

KATAKLYSM, ALL SHALL PERISH, DECREPIT BIRTH, CONDUCTING FROM THE GRAVE, ABYSMAL DAWN and LAIKA are invading the Park Theatre.

SATURDAY, FEB. 26

GATTER is performing at Shannon's Irish Pub.

PLANTS & ANIMALS and YUKON BLONDE are playing at the
Pyramid Cabaret.

The MACLEAN BROTHERS do their weekly gig at the Royal
George Hotel.

QUAGMIRE, BOTH LEGS BROKEN, TERRORIST and PARAPSYCHOTIC are ripping into the Cavern.
LITTLE HOUSE and ALANADALE are playing at the Lo Pub.
BROKEN ARMY, TYRANTS DEMISE, ANNEX THEORY and SHADOWS TIL SUNRISE are playing at Ozzy's.
THE BUSHTITS and PEPPER LAING & THE LONESTAR KILLERS
are at the Standard.

ALEXANDER MCCOWAN is playing at Shannon's Irish Pub.
HELIX is rockin' the Oak in Transcona.
SLOW MOTION WALTER is at the Royal George Hotel.
JEFF KING is featured in Sam's Place's Swinging Thursday
Series.
DIANA MCINTOSH is releasing a CD at McNally Robinson.
The Fast Flying Virginian Jam Night at the Standard.
Big Dancing with RIC HARD & THE HOSERS every Thursday
night at Ozzy's.

Sift through record crates filled with K-Tel gold at the Vinyl
Drip at the Cavern.
Join the open mic at Le Garage Café hosted by MELISSA
PLETT.
MICHAELANGELO plays at the King's Head.
TUESDAY, MARCH 1

THE RED MOON ROAD and THE NEW LIGHTWEIGHTS play at the
Times Change(d) High and Lonesome Club.

TRIO BEMBE is entertaining at the Rady Jewish Community Centre.

Blues Jam with MIDNIGHT TRAIN at the Windsor Hotel.

RIVER CITY ROCK & SOUL are at the Royal George.

It's soul night at the Cavern with DR. HOTBOTTOM & THE SOUL
PRESCRIPTIONS.

RICK SPRINGFIELD performs at the Club Regent Casino.

THE ORIGINAL PAINKILLER returns to Shannon's Irish Pub.

Mardi Jazz goes down at Le Foyer in the Franco-Manitoban
Cultural Centre.
TRIO BEMBE is part of the Music ‘N’ Mavens Series at the Rady
Jewish Community Centre.
Aqua Books presents a number of artists including CURTIS
NOWOSAD, KARL KOHUT, NIALL BAKKESTAD-LEGARE, SIMON
CHRISTIE, WILL BONNESS, LUKE SELLICK and ERIN PROPP.

THE FOTHERINGHAM-MCMAHON GROUP performs at the Bella Vista.

Festival du Voyageur features LES IMPOSTEURS, SONS OF
YORK, ENJOY YOUR PUMAS, INWARD EYE, LE DIABLE AUX CORSETS, GRAND DERANGEMENT, ANDREW NEVILLE & THE POOR
CHOICES, BANSHEES WAIL and many more.

JESS REIMER is performing at the Folk Exchange.

MennoFolk 2011 features ILLUSIVE MIND GYPSY CREW, DEMETRA and CYCLIST at the Outworks Gallery.

SUNDAY, FEB. 27

WEDNESDAY, MARCH 2

HEY ROSETTA! come to Winnipeg to play at the Pyramid Cabaret.

CANNON BROS. and The PO-MO PROJECT are a part of the
West End Cultural Centre's Melodies On Mercredi Series.

Jazz pianist GEORGE COLLIGAN is performing at the Park Theatre.

LAST DITCH ON THE LEFT and MARCEL DESILETS play at Aqua
Books.

THE DUSTY ROADS BAND, SEGWEH and SONIA EIDSE are playing at J. Fox's.

THE ARROGANT WORMS return to the West End Cultural Centre on their 20th Anniversary Tour.

The Virtuosi Concert Series presents ROMANTIC MASTERWORKS in the Eckhardt-Gramatté Hall at the U of W.

THE CANADIAN BRASS are performing at the Centennial Concert Hall.

The Times Change(d) High and Lonesome Club is holding a
birthday party for Johnny Cash.

THE LYTICS, JICAH and DJ LONNIE CEE are performing at the
Pyramid Cabaret.

CORIN RAYMOND and JONATHAN BYRD are performing at the
Times Change(d) High and Lonesome Club.

The WSO Chamber Players are performing their program
BAROQUE AND BEYOND II in the Eckhardt-Gramatté Hall at
the U of W.

RED MOON ROAD play at the Cyrk.

CHRISTINE FELLOWS releases her new album at the First
Lutheran Church with SHOTGUN JIMMIE opening.

THE CANADIAN BRASS are performing at the Centennial Concert Hall.

FRIDAY, FEB. 25

CHRIS PALMER, JOËLLE BRÉMAULT and MARK LEFEBVRE perform at the Ellice Theatre.

THURSDAY, MARCH 3

MURS, TABI BONNEY, AB-SOUL and DJ FOUNDATION are at the
Pyramid Cabaret.

GRANT DAVIDSON plays at the Academy.

Dance Party at Bar Italia featuring JOE SILVA, OXIDE, ALPHAGROOVE and more.

THE MAGICIAN plays at the King's Head.

SWEET ALIBI and SARRAH BURTON play at the Times
Change(d) High and Lonesome Club.

It's jam night at the Cavern with Route 59.

THE F-HOLES play in the Festival du Voyageur's Cabane à
Sucre.

RICK SPRINGFIELD performs at the Club Regent Casino.

The Shine On Festival is holding a Spring Showcase at the
Academy with performances by FEED THE BIRDS, FIRE &
SMOKE, THE HOLY ROLLERS and ZOPPA.

LYNN HARRISON plays at Sam's Place.

FAME, PROPHET and A WASTE ODYSSEY are playing at the Royal Albert Arms.

DAN FRECHETTE and JEREMY RUSU are playing at the Times
Change(d) High and Lonesome Club.

CHRIS FROOME, THE BASEMENT TAPES and SALTY WALLS are
playing at V.P. Nights.

ALEXANDER MCKOWAN is playing at Shannon's Irish Pub.

THE NOBLE THIEFS and THE HIGH CLASS LOWLIFES are playin' at the Cavern.

ANDREW NEVILLE & THE POOR CHOICES play weekly at the
Standard.

Dance Party at Bar Italia featuring JOE SILVA, OXIDE, ALPHAGROOVE and more.

CHRIS FROOME, SALTY WALLS and THE PARTING SHOT are playing at the Academy.
JEFF KING is featured in Sam's Place's Swinging Thursday
Series.
SLOW MOTION WALTER is at the Royal George Hotel.
The Fast Flying Virginian Jam Night at the Standard.
There is a jam night at the Belgian Club.
Thursday is jam night with ROUTE 59 at the Cavern.
Big Dancing with RIC HARD & THE HOSERS every Thursday
night at Ozzy's.
UPCOMING EVENTS
KIDS ON FIRE, REPUBLIC OF CHAMPIONS and the PINK SLIPS
play at the Royal Albert Arms on March 11.

SEAN BROWN plays at the Red Cactus.

B.A. JOHNSTON's 7" release with the LONELY VULCANS and
MEISHA & THE SPANKS is at the Royal Albert Arms on March
12.

KATIE MURPHY plays at Shannon's Irish Pub.

The GZA performs at the Pyramid on March 15.

Blues Jam with the DEBRA LYN BAND at Le Garage Café.

ELECTRIC SIX play at the Pyramid on March 16.
THE RESIDENTS are performing on March 24 at the West End
Cultural Centre.
METALFEST is on March 25 and 26 at the Osborne Village Zoo.
DIAMOND RINGS and P.S. I LOVE YOU are doing the Lo Pub on
March 25.

YANN TIERSEN performs at the West End Cultural Centre.

THE CRAIG & ASH BAND play at the King's Head.

THE CANADIAN BRASS are performing at the Centennial Concert Hall.

JOHNNY 'PIANO' RUSSELL is performing at Dylan O'Connor's.

The WINNIPEG SYMPHONY ORCHESTRA is previewing its 2012
season at McNally Robinson.

RINN is at Sam's Place.

BRUCE COCKBURN performs at the Burton Cummings Theatre on April 5.

CHRIS CARMICHAEL plays at the Yellow Dog Tavern.

DESTROYER plays April 13 at the West End Cultural Centre.

EMMA CLONEY performs at Sam's Place.

The PIXIES are playing at the Centennial Concert Hall on
April 27.

TROUBLE & STRIFE perform at the Academy.
ALL THE KING'S MEN play weekly at The King's Head.
Blues Jam with BIG DAVE MCLEAN at the Times Change(d)
High and Lonesome Club.

TIM BUTLER plays weekly at the Bella Vista.

Jazz is on the menu at the Hang in the Orbit Room.
GREG LOWE plays at the Academy.

The RURAL ALBERTA ADVANTAGE are rolling into the Pyramid
Cabaret on March 31.

BRIAN WILSON performs Gershwin songs and some of his own
at the Pantages Playhouse on June 22.

MORE MUSIC THIS week

YUKON BLONDE
ALEXANDER MCCOWAN
Alexander McCowan doesn’t have outrageous requests
he sends off to venues before he performs, such as
demanding they provide a bowl full of M&Ms with all
the red ones removed.
McCowan actually doesn’t have a rider, a list artists
provide promoters before a show outlining certain food,
beverage and other requirements.
Instead, he mostly stays with the “pub grub” from the
places where he performs, and follows a fairly simple routine.
“My number one thing is no dairy the whole day until
after the performance,” said McCowan. “It clogs up the
vocal cords, so anything from cheese to milk to yogurt, I
stay away from.”
McCowan added he tries to eat about two hours before
a performance, giving the food time to digest and settle.
“I like to sing when I’m a little bit hungry, not when
I’m full. It gives a bit of an edge, and is a little bit less comfortable,” he said.
A third thing? He tries to remain hydrated.
“For the most part, I mostly play pubs and lounges, so
I eat a lot of sandwiches and salads,” he said. “One of the
toughest (things I ate before a show) was a toasted tuna
sandwich; I didn’t have enough water that day and it made
my throat super dry for the show.”
Watch McCowan perform Thursday, Feb. 24 at Shannon’s Irish Pub. Visit www.alexandermccowan.com.

When food - second only to gas - is the biggest expense touring bands have budget for, it’s no wonder why Kelowna-based
Yukon Blonde allots themselves only $15 per day.
“If we can get food and whatever else with that, that’s awesome and we’ve done well, but it doesn’t always really work out
like that,” says guitarist/vocalist Jeff Innes in a phone interview
from a ferry somewhere between Victoria and Vancouver.
If the touring life is fast, the food is even faster - not to
mention sloppy and greasy.
“When we were in the States the last time, we had burritos three times day,” Innes says. “The reason we were going to
Taco Bell so much is they have dollar burritos, so that’s a $3
meal right there. (Guitarist) Brandon (Scott) got a tattoo of
an avocado on his arm because he was eating so much guacamole.”
As Yukon Blonde embarks on a 21-date Canada tour, the
band plans to bring a cooler and hit up grocery stores in an
attempt to eat healthier on the road.
But, this isn’t to say a band can’t get a good meal on the
road. Innes lists off venues like Amigos in Saskatoon, La Cercle in Quebec City, and Hunter’s in Charlottetown as providing the best catering.
Also included in that list is the Pyramid Cabaret.
“We’ve definitely been fed some rough food that’s below
pub standards, but the Pyramid was amazing,” says Innes.
“The Pyramid, as a matter of fact, has had some of the best
food we’ve had on tour.”
Catch Yukon Blonde live Saturday, Feb. 26 at the Pyramid.
Visit www.myspace.com/yukonblondeband.

- Matt Preprost

- Matt Preprost

HEY ROSETTA!
With rising fame, comes more anxiety.
This is something that St. John’s, Nfld.-based Hey Rosetta! is
well aware of. Especially since the June 2008 release of Into Your
Lungs, which was shortlisted for the Polaris Prize, has turned
them into one of Canada’s hottest touring acts.
“The stakes are a little higher,” front man Tim Baker recently told the Toronto Star. “The more people listening and judging you, the more ill at ease you feel.”
In the interview, Baker revealed he tries to avoid reading what
critics and fans are saying about his band online - although his
father has a habit of relaying the information to him anyway.
“My dad is really into checking out our Facebook page,”
Baker said. “I go home for dinner and he's going on about what
someone said about this and what someone said about that.”
The band’s newest album, Seeds, was recorded with producer
Tony Doogan (Belle and Sebastian, Mogwai) to help the band
achieve the sounds to match the album’s title and the imagery
the songs try to convey.
“These little things, these little images or musical moments
that can, hopefully, take root in people's minds and grow into
something more meaningful ... sort of become part of something bigger than what they are,” Baker said.
Catch Hey Rosetta! live Sunday, Feb. 27 at the Pyramid
Cabaret. To read a review of Hey Rosetta’s new album Seeds,
turn to page 13.
Visit www.heyrosetta.com.

visit uniter.ca/listings for more of what’s happening
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Hollerado receives Juno nomination, set to play
Canadian Music Week

QUERKUS
Spaces Between The Leaves Make Way For The Stars
Independent
Querkus is, in a word, eclectic. This art-rock duo released
their first album Spaces Between The Leaves Make Way For
The Stars on Jan. 9. This album has a surplus of words in the
title and a surplus of musical instruments. The tracks consist of a distinctive blend of classical piano, electric guitar,
electronic sounds and many others. Vocalist/pianist Karen
Asmundson and guitarist Edgar Ozolins invite several other local musicians to play a
part in this smorgasbord of sound. Tracks like I’m Gonna Break You offer a beautiful
blend of melodies, but others like Seven Notes may leave your head spinning in several
different directions. One thing to be said for Querkus is that they are creative. While
they may not be for everyone, they definitely have their own tone.
- Sara Shyiak

IMAGINARY CITIES
Temporary Resident
Hidden Pony Records
Imaginary Cities are more than just another upstart local
Winnipeg group. The musical pasts of Marti Sarbit (The
Solutions) and Rusty Matyas (The Waking Eyes) combine
phenomenally to create one of the best local records released in recent memory. Recorded at Prairie Recording Co.
and mastered at Black Saloon Studios in London, England,
Temporary Resident mixes soul, blues and indie pop, and
picks up where the duo left off with their first EP in 2010. The debut full-length album’s
highlights include Say You and Hummingbird. Album closer That’s Where It’s at Sam is
an epic, eerie tribute to early R&B singer Sam Cooke, featuring Sarbit’s vocal prowess at
its absolute best. She sounds like Amy Winehouse, but with more meaning and intention
- and with much better instrumentation.
- Zach Fleisher

HEY ROSETTA!
Seeds
Sonic Records
Seeds comes with seeds! Seriously, Hey Rosetta!’s new
album actually comes with some seeds and instructions
for planting them so that they grow into either carrots,
rapeseed or nasturtium. Seeds is the first album that Hey
Rosetta! has put out since 2008’s Polaris Prize-nominated
Into Your Lungs, and it is quite appropriately titled; the
band has definitely grown, but not so much that fans
won’t recognize their sound. A sense of maturity and a hint of nostalgia are suggested
in the lyrics of songs like Seeds and Yer Fall, while a diverse array of musical instruments and sounds, from oboes to Inuit throat singing, make the album sound full and
unique. Hey Rosetta! is currently on tour to promote their new album and will be playing a show in Winnipeg at the Pyramid Cabaret on Sunday, Feb. 27.
- Catherine van Reenen

THE TWO KOREAS
Science Island
Randy Vicar Records
Science Island, the first full-length album from The Two Koreas in three years, fulfills the need for something different.
The Toronto-based band is fusing elements of garage-rock,
krautrock, post-punk, indie-rock and psychedelic. What the
hell is that? It’s a new sound they have dubbed “glacial
garage” (GG for short). With a description like that, reservations are expected, but unwarranted. Their sound works,
combining the new with the familiar to create something surprisingly approachable.
What stands out is the casual way the album captures the energy and urgency of a live
performance. The punk and psychedelic influences come through strongest. If you’re
looking for some new rock with a fresh sound, check them out. The album comes out
Tuesday, March 1, and The Two Koreas will be touring this spring.
- Stuart McLaren

TIN STAR ORPHANS
The Days of Blinding Fear
Sparks Music
Inspired by Cormac McCarthy’s Pulitzer Prize-winning tale
The Road, The Days of Blinding Fear is an epic, darkly poetic
venture in a post-apocalyptic world. Even from the opening
track, Jaw Wired Shut, you can feel the heartbeat of the
album, this incredible, propulsive drive. Although the first
song or two are bleak, songs like We Are Lions and Fire
have this gritty kind of hope. The band does a great job of
musically showing the oscillation between hope and horror,
with the last couple of songs swelling to a point. The last lyric of the album leaves the
listener with hope: “We’ll rise again - someday.” It is really just a gorgeous album to
listen to - it’s dense, layered and always topped by Zachary Bennett’s gravelly, ragged
voice.
- Robin Dudgeon

Courtesy Hollerado

Hollerado playing a show in China. The band toured through the country for a second time after winning $250,000 in
a contest in 2009.

Mathieu Barrot

The Concordian (Concordia University)
MONTREAL (CUP) — On the heels of what
can only be described as a memorable year, the
Montreal-based indie-pop group Hollerado are
currently finishing up a tour before heading
over to Toronto for Canadian Music Week and
the Juno Awards.
Two performances, one of which will be at
the 11th annual Independent Music Awards,
will keep them in Toronto until the end of
March. After attending the Juno Awards —
having recently snagged a nomination in the
Best New Group category — they will be headed back out on another tour, this time with
Tokyo Police Club.
On top of this, they are in the process of
writing songs for a new album and recording
a new music video. Lead singer and guitarist
Menno Versteeg spoke with The Concordian
while he was on the tour bus between gigs.
Hey Menno, I hope I didn’t wake you up.
Menno Versteeg: “Half and half. We’re in
the van driving. We played Chicago last night
and it was fantastic, really cool city. We’re heading to Minneapolis now.”
You were nominated for a Juno? That’s fantastic.
“Yeah, it’s crazy. We’re pretty stoked about
it. We didn’t see it coming. Just to be nominated is really cool.”
You were nominated for Best New Group
yet you have been playing together for five
years.
“We were told that to be eligible you have to
have never been nominated for a Juno before.
You could be playing together for 20 years and
still be nominated for Best New Group.”
How does the rest of the band feel about it?
“Everyone is excited. We are excited to go.
Neil Young is going to be there. I doubt we
will get the chance to meet him, but you never know. (We’re looking forward to) the actual performances as well. There are a lot of really good people that will be playing at the show.
Arcade Fire and Broken Social Scene are playing so it should be a really cool night.”
Was there anyone in the band that was

overly excited about the Juno nomination?
“I think our parents were the most excited.
I mean, it’s just a mainstream legitimization of
all our hard work, which is not something that
we were seeking, but it’s kind of cool when it
does happen. It’s just a cool experience. We are
so lucky. We get to do a lot of really cool things,
(like) travelling and playing with bands that we
grew up listening to. This is just another interesting experience that we are really lucky to be
able to have.”
And you are working on a new music video as well?
“Yeah, we are making a new one with the
same guy that [directed] Americanarama [Greg
Jardin]. We should start filming this month. It’s
going to be for the song Got To Lose. The idea
is really cool, too. It’s still along the same lines
as Americanarama in that it will be shot in one
take, but this time it will have a lot of umbrellas.”
Is Hollerado still running on that $250,000
you won at Ottawa’s Live 85 Big Money Shot
Contest in 2009?
“Nope, putting out a record costs a lot of
money. Then also we spent a lot of it, I want to
say frivolously. We really just wanted to spread
the wealth around. We threw a lot of parties
where we gave away free beer. We would buy,
like, 10 kegs and just have all of our friends
there. We would also fly bands across the country to come play with us and stuff like that.
Just because no indie band deserves $250,000
[laughs]. We figured we had to spread it around
a little bit.”
You also used some of the money to tour
China for a second time, right?
“Yeah, we did a second tour of China, which
is definitely not a money-making venture. After
the first tour we thought there was a chance
we could make some money, but no. I mean,
it was cool and we were packing the venues,
but when you translate the ticket price into
our money, it’s like people are paying $1.50 to
go to our show. So there’s no way you are ever
going to make money. People don’t buy CDs
either and if you want to sell a T-shirt, even if
we sold it at our cost, it would be the equivalent of them paying $100 per T-shirt. We ended up just giving away CDs or selling them at
¥10, which is about $1.75 in our money. (Even)
that was pricey for them. China is still so great
and I really want to go back.”
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Documentary explores prewar anti-Semitism in Manitoba

FILM

The Best of the OTTAWA INTERNATIONAL
ANIMATION FESTIVAL will play at Cinematheque until Thursday, Feb. 24.
The FREEZE FRAME INTERNATIONAL FILM
FESTIVAL runs from March 3 to March 12 at
various cinemas. Visit www.freezeframeonline.org for more information.
The Gimli Film Festival is accepting submissions until April 1. Submissions may be fiction, documentary, animation or experimental. A short film must be less then 60
minutes long and films must be completed
after Jan. 1, 2009. Visit www.gimlifilm.com.
The University of Winnipeg Department
of Theatre and Film invites submissions
for its 9th Annual University of Winnipeg
Student Film Festival. Submission forms
are available on the University of Winnipeg campus at the UWSA Info Booth (Main
Floor, Centennial Hall) and the office of the
Department of Theatre and Film (Room
3T03), or on the web: theatre.uwinnipeg.ca.
The deadline is Monday, April 4.

COURTESY ANDREW WALL

A scene from Andrew Wall's new film, The Paper Nazis.

Catherine van Reenen
Culture Reporter

LITERATURE
Aqua Books is hosting a workshop with
writer JAKE MACDONALD entitled From the
Ground Up: Planning
and Writing a Publishable Story. Saturday,
Feb. 26 at 11 a.m.
Author JOAN THOMAS is in conversation
with playwright BOB ARMSTRONG on Tuesday, March 1 at McNally Robinson to discuss Thomas’s acclaimed 2010 novel Curiosity. 7 p.m.
The SPEAKING CROW OPEN MIC series at
Aqua Books continues with featured reader
Alison Calder. Tuesday, March 1 at 7 p.m.
On Wednesday, March 2 at 7 p.m., McNally Robinson will be holding a dual book
launch for poets JENNIFER STILL and HOLLY LUHNING.

GALLERIES & MUSEUMS

Winnipeg filmmaker and director Andrew
Wall's documentary The Paper Nazis investigates the fascist skeletons in Winnipeg's closet
and exposes the role that Winnipeg newspapers
played in perpetuating anti-Semitic propaganda
prior to the Second World War.
Wall first became interested in exploring
Winnipeg's socialist history when he heard a
rumour that residents of Victoria Beach once
held extreme anti-Semitic attitudes.
His investigation into Winnipeg's sordid fascist and Nazi history took off from there, and
he studied old newspaper archives and spoke to
academics and historians to find out more.
But he ran into some difficulty in trying to
investigate Winnipeg's dark chapter in history.

“A lot of the information was destroyed,
disappeared and a lot of people are dreadfully
embarrassed to talk about it,” Wall said.
Since a large number of Germans and German-speakers had come to Western Canada,
and to Winnipeg in particular during the 1930s,
many fascist leaders were attracted to these
areas.
One such leader was William Whittaker,
who started the Canadian Nationalist Party in
Winnipeg and the propaganda-spreading newspaper The Canadian Nationalist.
Wall said that one of the biggest struggles he
encountered while making the film was trying
to understand the mindset of Winnipeg at the
time.
“I can never imagine a time when the Jewish community wasn't a vibrant part of Winnipeg.”
But he added that the desperation people

were feeling because of the Great Depression
made them search for answers, and unfortunately sometimes those answers were found in
persuasive demagogues like Whittaker.
The Paper Nazis also looks at the pro-Nazi
newspaper Deutsche Zeitung für Canada, started by Dr. Heinrich Seelheim and journalist Bernard Bott, which by today's standards would be
considered pure propaganda.
Seelheim lead Wall back to Victoria Beach,
where anti-Semitic articles had been published
and fascist attitudes were common.
Wall tells this story through History Channel-esque re-enactments and newspaper clippings combined with interviews.
One of the most striking things about the
interviews in Paper Nazis is that although the
academics are obviously willing to talk about
Winnipeg and Canada's role in Nazi and fascist
movements, some still seem somewhat reluctant to fully acknowledge that Canada was not
always as tolerant and accepting as it’s known
as today.
Wall hopes that the documentary prompts
conversation and opens dialogue about Winnipeg's historical atrocities.
While making the film, he found that many
people were still trying to rationalize anti-Semitic attitudes and that some people, mostly in the
older generation, still hold those attitudes.
Wall decided not to put a gentleman who
held anti-Semitic views on camera for his film,
but said that speaking to him was bizarre.
“(Some people) don't get it,” said the director. “I think that's also part of the reason why
the story was never shared, but it’s important.
People were victimized and you can't just shove
that under the rug.”
Wall plans to make another film telling the
story from a faith-based angle and exploring
the Mennonite perspective in Winnipeg’s fascist history.
The Paper Nazis is available now to MTS subscribers on MTS Winnipeg on Demand. For
more information, visit www.farpointfilms.com.

FILM review

A forgotten gem
Little-known cult comedy
about writing a film gets
dusted off the shelf
Aaron Zeghers
Volunteer

The Fernando Botero exhibition at the
WAG ends on Sunday, Feb. 27.

Crime Wave

The MENNOFOLK annual Art Show and
Music Showcase is at the Outworks Gallery
on Friday, Feb. 25.

Plays at Cinematheque Friday, Feb. 26 at 7 p.m. Admission is free

EASTERN INFLUENCES at the Cre8ery is an
exhibition of works from the Eastern Manitoba Artists Co-op. The opening reception
is on Thursday, Feb. 24 and runs until Tuesday, March 1.
Lesia Anna's artworks entitled EMBRACING INSPIRATIONS will be on display at the
Wayne Arthur Gallery until Wednesday,
March 2.
Gallery 1C03 presents ROBERT KELLY's artist run workshop “Minutia: The Books I
Didn’t Write - Generating Thoughts, Ideas
and Forms in a Digital Age” on Wednesday,
March 2 at 7 p.m.
EMBRACING INSPIRATIONS, the art of
abstract artist Lesia Anna, will be shown at
the Wayne Arthur Gallery until March 2.
Deadlines for the WINNIPEG ARTS COUNCIL'S INDIVIDUAL ARTIST GRANT PROGRAMS
are March 8 and Sept. 6.
The 4th annual showing of the Frontier
School Division Juried Art Exhibit, an exhibition featuring paintings, drawings, sculptures and digital media produced by young
artists from northern Manitoba communities, is on display until March 9 at the Graffiti Gallery.
The narrow corridor of the Semai Gallery will hold DAYS OF RINDS & WOE a collection of works by Craig Stuart Love until
March 12.
The Marvin Francis Media Gallery in Urban
Shaman presents THE CAREGIVERS PROJECT, a photography and video exhibition
until March 19.

Directed by John Paizs, 1985
85 minutes

In a just world, John Paizs’s Crime Wave would
be an international cult classic and an influential chapter of Winnipeg’s artistic resumé.
While it is most certainly the latter, Crime Wave
and Paizs’s other short films live on in obscurity
for the most part, even in his hometown.
The exception is when Dave Barber, programming co-ordinator at the Winnipeg Film Group,
pulls the Crime Wave print off the shelves and
puts it onto the little, big screen at the Cinematheque.
“Crime Wave really helped to put Winnipeg’s
film community on the map, along with (Guy
Maddin’s) Tales from the Gimli Hospital,” says
Barber.
Released in 1985, the comedic film follows the
silent and serious Stephen Penny as he struggles
to write a feature film inspired by 1950s crime
dramas.
The style of this movie at first feels like an old
educational film, with Paizs’s signature locked-off
shots, overdubbed narration and tacky, bouncy
music.
This satirical outlook on 1950s lifestyle has
since been imitated all over, from the British TV
series Look Around You to films like Edward Scissorhands and Pleasantville.
The real treat about Crime Wave compared
to its look-alikes is how undefined, yet uniquely stylized the film becomes. One minute you see
Penny’s melodramatic social interactions at a costume party, and next you catch violent glimpses

Courtesy Winnipeg Film Group

Reviving a crime: Crime Wave, a 1985 local film about a man's struggle to write a feature film inspired by 1950s crime
dramas, had promise but never saw a release outside of Winnipeg.

into his bizarre scripts.
Finally, the entire film gets turned on its surrealist head as Penny goes to find a “twist” that will
perfect his script.
One of the reasons this film is so fascinating is
its self-referential nature and thus its insight into
Paizs’s psyche while trying to finish this film.
This is akin to Fellini’s 8 ½ - a self-referencing
film about writer’s block - and even more like
Adaptation. Like Charlie Kaufman, the writer of
Adaptation, John Paizs also had troubles writing

the script and employed a “twist” to save it.
Troubles with Crime Wave continued, and
after a botched premiere at the Toronto International Film Festival, Paizs decided to reshoot the
last quarter of the film.
The re-edited version was picked up by distributors and buried, presumably because of its
incredibly quirky nature.
To this day, Crime Wave has regrettably never
received a theatrical run outside of Winnipeg.
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Eating local, avoiding the chain gang
Gillian Leschasin: There are two editors here
and we actually edit and write three magazines
under the Fanfare Magazine Group name, so it's
definitely a full-time job. We do Where, which
is the magazine distributed in hotel rooms for
tourists, and we do Taste, which is an annual
dining guide for tourists who come to Winnipeg. ... Combining a passion for writing and a
passion for Winnipeg and a passion for food ...
makes it a really great living.
How do you keep the magazine fresh and
interesting for new readers?
It's quite extensive ... we spend time looking at food trends and how to incorporate that
into the magazine. We're also always looking
for new ideas for styling because as a magazine,
we're all about the visual appeal. That means
going out to local stores and seeing what's new
in the shop, what products are out there, what's
hot in the design world. Between the two, the
magazine stays really fresh and current.

Ciao! editor talks local
food, Winnipeg restaurants
Ethan Cabel

Beat Reporter
Whether you’re looking for flavourful ethnic cuisine, wholesome organic food or simply a good burger, there is no shortage of exotic, local choices in Winnipeg. Since 1997, Ciao!
magazine has highlighted the best of Winnipeg’s exploding restaurant scene with a focus on
tracking new, local trends.
The magazine’s mandate is to drive people
away from the bland, processed food of chain
restaurants by promoting beautiful, diverse
dishes prepared by Winnipeg’s many culinary
experts.
The Uniter spoke with Ciao! co-editor Gillian
Leschasin about Winnipeg restaurants, the rise
of tapas and sushi, and what it’s like editing a
food magazine.
The Uniter: Do you and the co-editor actually make a living editing a food magazine?
What’s that experience like?

What are the new food trends in Winnipeg?
The trend of the year was tapas, small plates
better designed for sharing. We saw a few new
restaurants open where that was what they were
all about.
For example, Samurai, which is a Japanese
restaurant downtown, they're serving Izakaya
which are small Japanese bar snacks. Segovia is
an exclusively tapas restaurant that specializes in
the Spanish version of the small plates and was
also named our restaurant of the year.
More recently, Sensi wine lounge has opened
in the Exchange above Tre Visi restaurant. They
have $5 piattini, which are the Italian small
plates.
What is the appeal of tapas for Winnipeg
diners?
I think that Winnipeg diners are becoming
more curious and adventurous and want to try
a whole bunch of different flavours that cover a
wide spectrum of tastes and presentations in one
sitting versus just sticking with just one entrée,
one side, one soup, one salad kind of thing.
What do you think of the sushi trend in
Winnipeg? Is it still expanding and going
strong?
We've definitely seen an explosion in the
sushi trend in Winnipeg. As far as I can tell, I
don't see it dwindling any time soon. It's a good
sign that Winnipeggers are opening up to dif-
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ferent types of cuisine. It's almost gone beyond
the exotic into the mainstream now. You can
find it in the Polo Park food court, so it really
has become accepted.
What smaller, ethnic restaurants can you
recommend that may be overlooked by the
average Winnipeg diner?
One that we recently reviewed was Sa'aadal
Kheyr, a Somalian restaurant. They make phenomenal food there. It's kind of an unassuming
place on the outside, but the food there is very
flavourful - it's got a lot of punch to it and a lot
of uniqueness. They're the only Somalian restaurant in the city so if someone is looking for
a real culinary adventure and want to expand
their palate, that's one of places I like to send
them to.
What advice would you give to a new restaurant opening up in the city? What attracts
Winnipeggers?
I definitely think that finding a niche market
is helpful. Having a great product at the right
price point and great service are all key to forging ahead with a successful first restaurant.
One of the recent launches is Hermanos. We
named them best new restaurant in 2009, and
there's no one really doing a South Americanspecific steakhouse, so they set themselves apart
from everybody else by doing something different.
What's the formula that you use to decide
best restaurant or restaurant of the year?
When we're evaluating restaurants we're
looking for that special factor. That's what we're
trying to assess when we're in the restaurant. For
example, in a sandwich shop, it might be that
they are actually roasting the meat on site daily.
That would be special and unique. When you
can find that special factor that sets it apart from
other restaurants in its category, then they make
our best list and we love to promote them.
What's your most memorable food experience while editing Ciao!?
One of the really exciting ones for me was
my first Christmas issue ... and that was with
La P’Tite France and they do classic French
food. Not only was the food fabulous, but we
also decided to come up with an entirely new
concept in terms of styling. Connecting with La
P’Tite France was great.

Keesic Douglas's collection exploring Canada's fur trade industry entitled TRADE ME at
the Urban Shaman Gallery runs until Saturday, March 19.
The Franco-Manitoban Cultural Centre Gallery will host PIERRE LAVOIE's exhibition until
March 20.
COSMOMANIA: THE INCREDIBLE SPACE ADVENTURE examines the past 50 years of space
exploration - from Sputnik, the first satellite
and the first human flight by Yuri Gagarin on
April 12, 1961, to the present-day International Space Station. The exhibition will be up at
the Manitoba Museum until Sunday, April 17.
PLUG IN ICA will be hosting the exhibition
CLOSE ENCOUNTERS: THE NEXT 500 YEARS
until May 8.
The Manitoba Museum is proud to host
TITANIC: THE MANITOBA CONNECTION exhibition, which will run until Sept. 5.
FIRST FRIDAYS in the Exchange has the galleries, cafés and small businesses open their
doors to visitors the first Friday of every
month from 5 p.m. until 9 p.m.

THEATRE, DANCE & COMEDY

ROB PUE performs at Rumor's Comedy
Club until Saturday, Feb. 26.
The cast of DISNEY ON ICE skate around the
MTS Centre until Sunday, Feb. 27.
Aqua Books is hosting A NIGHT OF MENNONITE HUMOUR on Thursday, March 3. 7 p.m.
The MTC's production of THE SHUNNING by
Patrick Friesen runs until March 5.
Murder most foul! Three brides drowned in
their baths. Their husband hanged for the
crime. Now, they’ve found a voice and are
prepared to tell their story in the MTC's production of DROWNING GIRLS, which runs from
Thursday, Feb. 24 until Saturday, March 12.
Celebrations Dinner Theatre is performing
MUGS & MOLLS: ROCK & ROLL CABARET until
March 19.
Sunday night open mic comedy at the Cavern featuring JOHN B. DUFF.
Every Tuesday night head down to the King's
Head Pub for a free comedy performance.
The open mic comedy night at the Standard
is hosted by MIKE GREEN every Thursday at
8:30 p.m.
Comedy night with SCOOTS MCTAVISH every
Thursday at Shannon's Irish Pub.

Visit www.ciaowinnipeg.com.
photo by ANTOINETTE DYKSMAN/UNITER ARCHIVES

food reviews

Taste, value, quality staff and comfort all part of Kimch'i's appeal
Sara Shyiak

Volunteer Staff

Kimch’i

61 ½ Albert St.
At 61 ½ Albert St., you’ll find a cute little
haunt where you can grab lunch and maybe
some knitting supplies.
Where Shop 61 ½ used to call home,
tucked between a parkade and an art gallery,
Kimch’i has moved in along with a small
wool and knitting supply kiosk.

Despite the low prices,
quality is high at Kimch’i.
Sauces are all homemade
and ingredients are
fresh. They feature fair
trade coffee and tea, an
assortment of juices and
pops and lots of options
Since late 2010, this Korean restaurant has
been serving deliciously affordable entrées,
fruity salads and other such delicacies. Everything on the menu is dirt cheap (under $10)
so my student-sized wallet has yet to find
complaints.
Despite the low prices, quality is high at
Kimch’i. Sauces are all homemade and ingredients are fresh. They feature fair trade coffee and tea, an assortment of juices and pops

MARK REIMER

The quesadilla is one of the delicious dishes at Kimch'i, a Korean restaurant on Albert Street.

and lots of options.
At first glance the classroom-sized chalkboard they write their menu on each day
may seem a little limited.
At second glance you’ll find there are endless combinations of each menu item.

For many entrées ,you have your choice
of chicken, pork, beef or, for the veggie lovers, tofu.
Sauces range in heat and flavour: their signature Bulgogi, spicy and extra spicy.
The chicken quesadilla I had is a definite

hit on Kimch’i's menu. Roasted peppers,
chicken and onions cooked in Bulgogi sauce
smothered in a three cheese blend is a simple, delicious dish.
The menu is ever-changing so no trip to
Kimch’i will be the same. Specials, entrées
and salads are erased each day from the
charming chalkboard and written fresh the
following day.
A variety of subs, quesadillas, rice and
veggie bowls, Kimch’i mac and cheese and
more make their way on the menu along
with many other dishes.
This luncheon rendezvous has limited
hours. It’s only open from 10 a.m. until 2:45
p.m. Monday through Saturday, except for
Thursday when service is available until 8:30
p.m.
So if it’s a cold winter’s night and you’re
expecting a hot Korean dish, you’ll be stuck
outside unless you plan for dinner on a
Thursday.
The décor is bright, airy and open, and
the dining room features a lounging couch
and chair set. Whether you’d like to sink
into something plush or want to push a few
tables together with some friends, Kimch’i is
comfortable.
The staff consists of a few kind women
and that are friendly and ready to serve. The
time between ordering and eating is relatively small depending on your order.
Kimch’i may seem a bit odd, a restaurant
squished together with a knitting store, but
they ace everything important in food service: taste, value, quality staff and comfort.
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‘The type of burger you get cravings for’
Five of the best downtown
burger stops

er shack and a parking lot with picnic benches. The menu is simple: burgers, fries and
shakes.

3. Wagon Wheel

4. The Underground Café

Stuart McLaren

The burger is rich and full of
flavour, but be warned - it’s
a little messy

This diner has been a Winnipeg institution
for over 50 years. Famous for their clubhouse
sandwich, their burger is quite good as well.
No frills here, just a handmade beef patty,
lettuce, tomato, mustard, relish and mayo.
The bun is more of a Kaiser then a traditional burger bun, giving it a very fresh and fluffy
texture that works well.
While certainly the most straightforward burger experience, it’s a great value at
only $3.50. The place has a relaxed
feel accompanied by quick
and friendly service.
The Wagon Wheel
is known to be
very busy at
lunch hour,
and is cash
only.

The Underground Café has all the atmosphere of a classic student stop. It’s local,
independent, eclectic and clean.
Their veggie burger, the Sun burger ($5.75),
is filling and robust like a burger should be.
The patty is comprised of toasted sunflower and sesame seeds, eggs, rice and cheddar
cheese, and the burger is topped with tomatoes, green peppers and a lime-dill sauce.

Volunteer Staff

Hungry? Nothing satisfies quite like a local
handmade burger.
However, like most things of beauty, great
independent downtown burger places can be
hard to find. They are often hidden amongst
towering buildings, down back lanes and, in
this case, even underground.
Braving the February cold and maze of
downtown one-ways, The Uniter checked out
five of the best places to satisfy your burger cravings whether they be meat, veggie or
vegan.

1. White Star Diner

If you’re looking for the real deal Fat Boy
burger, this is the place to go. The VJ’s special
is a classic chili cheeseburger, topped with lettuce, tomatoes, pickles and all the regular fixings. They do great home-cut fries as well.
The burger is rich and full
of flavour, but be
warned - it’s a little messy. VJ’s
is take-out
only, and
cash
only.

58 Albert St.

305 Hargrave St.

70 Arthur St.

This cozy burger stop inhabits the location of
the old Albert Street Burgers. Not exactly a
diner as there is only counter seating for four,
the small space does capture all the atmosphere of a 1940s diner.
There are lots of burger options like the
Philly Cheese (mozzarella and sautéed green
pepper) and the Blue Cheese burger, to name
a couple. Toppings are aplenty with Dutch
Edam cheese, bacon and mushrooms available.
The burgers here are leaner than most takeout stops but still juicy and full of flavour,
and several veggie options are available.
A highlight is the offering of 10 different
milkshake flavours, which include blueberry and Mexican vanilla. White Star closes at
4:30 p.m. and is only open for lunch.

Fresh but filling, this is
the type of burger you get
cravings for, which for me is
a first for a veggie burger
This dynamic combination certainly creates an explosion of flavour. It holds together very well, unlike many flimsy veggie
options.
Fresh but filling, this is the type of burger
you get cravings for, which for me is a first for
a veggie burger.

5. Mondragón
91 Albert St.

Winnipeg’s most well-known vegan restaurant. It’s also a political bookstore and coffeehouse run as a workers’ collective modeled
after a participatory economic model. Yeah,
yeah, but what about the food?

Nothing satisfies quite like a
local handmade burger

2. VJ’s Drive-In
170 Main St.

VJ’s is a classic burger drive-in - a small burg-

Lynlea Combot

They offer a variety of vegan choices
including a delicious vegan burger ($5.95).
The new recipe focuses on local Manitoban
ingredients including beans, beats, carrots,
yams, onions and more. Topped with lettuce, tomato and a vegan mayo, the burger is
bright, colorful, and quite delicious.
With an open and comfortable atmosphere, Mondragón is worth checking out.

El gigante Mexicano: Desperado serves up sombrero-sized Mexican food

MARK REIMER

The food and atmosphere at Desperado Mexican Restaurant & Bar on Sargent Avenue are excellent.

Lee Repko

Volunteer staff

Desperado Mexican
Restaurant & Bar
570-C Sargent Ave.

Mmmmmmexican food. After living and
working in the Southern States, exposure
to great authentic Mexican cuisine has been
hard to come by, especially in this city.
Unfortunately, while researching this lessthan-a-year-old restaurant, I came across
their menu, which boasts, “No Lard…
EVER!”
Argh, my dreams of a cena rica y authéntica (rich supper with authenticity) were fading fast. Not that lard makes it more authen-

tic, but it just does.
You see it rendering on roadsides if you
get far enough away from the resorts. That
smell of pig fat on the fire is what makes the
food taste right.
A deep look into the menu reveals that
they serve a mix of Mexican and Tex-Mex.
Shredded beef tacos mingle beside sizzling
fajitas to give something for everyone’s palate.
We started with a pedestrian selection of
cerveza (Corona, Dos Equis Amber, Pacifico - $4.75) and a double strawberry margarita ($9).
The taquitos ($7), which have recently
been dealt a disservice by 7-Eleven, arrive in
a flash. The pastry is light and flaky (are you
sure you aren’t using lard?) and the shredded
beef has a nice kick to it. The chicken, how-

ever, was a little dry and tasteless, though
surprisingly overshadowed by its heavenly
covering.
The salsa with chips ($3) is purportedly made daily, and did not disappoint with
a touch of cilantro to betray their Tex-Mex
leanings.
Dinner came and the portions were
gigante, and unfortunately inversely proportional to the taste. Prawn chipotle ($14.50)
was smoky, but not nearly as rich as the
menu suggested. And where are the prawns?
The beef burrito ($13.95) came with the
same spicy shredded beef found in the taquito and provided one overpowering note.
Chicken chimichanga and the beef enchilada combo ($16.95), though large, was bland
and boring.
All meals came with a lovely refried bean

dish, shredded lettuce and sour cream.
Dessert was a delightful, deep-fried pastry stuffed with strawberries, smothered in
whipped cream and drizzled with rich caramel ($4).
Sadly, missing from this menu was the
ceviche, tacos de pescado, mole and cerdo.
What? No pork or fish on this menu at
all? This made the whole experience a little
hard to swallow. Some things you just expect
from a Mexican joint.
However, it seems that Desperado has
been well received.
A recent phone call there on a Saturday
night revealed a packed house of happy diners and drinkers, probably telling their own
stories about how much better this food is
than when they last went to Mexico - something I am sure the owners hear a lot.
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Going back to tradition

CINDY TITUS

Felice Tummillo has been a butcher for 30 years. He cuts meat at De Luca's Specialty Foods, Cooking School &
Restaurant on Portage Avenue.

Big grocery chains
may offer convenience,
but more and more
consumers are finding
their way back to their
local butcher
Catherine van Reenen
Culture Reporter

The local butcher shop used to be a routine
stop for most families in past decades, but
has gradually been losing competition to the
convenience of a one-stop-shop supermarket.

But, like most other things that become
corporatized, the personal aspect disappears
and quantity usurps quality. For these reasons it seems that local Winnipeg storeowners in the meat industry are seeing a rise in
interest for their products and service once
again, especially from the younger generation.
Barb Funk is the owner of Ellice Meat
Market, located at 712 Ellice Ave., and has
known some of her customers for over 35
years. Funk's family bought the shop in
1976, a long-awaited dream come true for
her father, a butcher who had been traditionally trained in Austria.
The traditional aspect of Ellice Meat Market is carried throughout the shop from the
recipes to the equipment, which, as an old
photo album of Funk's shows, is very similar
to the equipment that her father used in the

‘50s, but with a few technological upgrades.
“It's important to me that where I get my
stuff from is very clean and fresh,” said Funk
about her high standards for the quality of
product she brings in.
“It's scary what people will feed their
kids,” she added of preservative-filled and
genetically modified meat and food products.
While Funk believes she has lost business to some of the bigger chain stores, she
has noticed an increase in the interest to buy
locally again.
“A lot of young people want to get back to
that,” she said.
Marcel Joanisse, owner of the Dutch Meat
Market, has noticed this interest as well.
Joanisse runs the store with his father but,
after learning the trade from other butchers,
now does all meat cutting himself.
He says smaller stores like his offer not
only the personal level and friendliness that
big supermarket chains don't, but also experience, knowledge, superior product and
consistent prices.
Joanisse says that basically every store that
sells meat in Winnipeg has to get it from the
same places.
For example, all beef comes from Alberta and most pork and poultry is locally supplied to ensure freshness.
But the difference is in how that meat is
treated when it gets to the store.
“We age our (beef ) product. Supermarkets can't afford to age their meat,” he said.
The aging process is supposed to take
between 14 and 21 days, but according to
Joanisse, some of the larger corporate grocery stores can't keep inventory for that long
and so the beef is sold less than ten days after
it's cut, affecting the tenderness and taste of
the meat.
The Dutch Meat Market is also proud to
sell many products that are preservative free,
by-product free and contain no fillers, something Joanisse sees customers looking for
more of these days.
Joanisse has a website for his store where
customers can look up specials and recipes,
but his advertising doesn't extend much farther than that, allowing him to put his money into his product and ensure its quality.
Tony G. De Luca, one of the managing
brothers of De Luca's on Portage Avenue,
boasts in his charming Italian accent, “Our

advertisers are our consumers.”
De Luca's started off as a grocery store but
has expanded over the years to include a restaurant, a cooking school, a bakery and of
course, a butcher counter.
Having grown up in southern Italy on a
small farm, it's no wonder that De Luca's
store emanates a traditional vibe, complimented by the familial atmosphere throughout the entire store.
De Luca says the store has a very loyal customer base - so loyal, in fact, that his customers have actually turned in shoplifters to
him before. His sincere interest in his customers is what makes them his best advertisers.

“It's really a fantastic
growing market. Consumers
are becoming more aware,
people are reading labels on
their food and seeing that
they're not good for you.”
- Tony G. De Luca, De Luca's Specialty Foods,
Cooking School and Restaurant

De Luca's tries to incorporate healthier
options and free-range animals as much as
possible since the quality and even the taste
are much better.
“If you were ever exposed to free-range
meat at a younger age and you try it again,
you remember the taste,” said De Luca.
He observes that meat cutting/butchering
is becoming scarcer because of the way the
market is shared by the larger chain stores,
but that the demand for quality meat products is rising.
“It's really a fantastic growing market,” he
said. “Consumers are becoming more aware,
people are reading labels on their food and
seeing that they're not good for you.”
Although the ability to buy both a T-bone
and shaving cream in one fell swoop is rather convenient, it seems that local meat stores
and butcher shops are holding their own by
providing quality, personality and tradition.
“Having the second generation come in is
the greatest pleasure. Unless you give them
the values and the old-fashioned tradition,
it's going to get lost,” said De Luca.
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AWARDS & FINANCIAL AID
THE UNIVERSITY OF WINNIPEG AWARDS:
http://www.uwinnipeg.ca/index/services-awards

The Awards and Financial Aid staff of the University of Winnipeg provides the student body with current information on award opportunities. This information is updated weekly.

Application forms are available from the Awards & Financial
Aid office, Room 0GM05-Mezzanine of Graham Hall.
Deadline: Feb. 28, 2011

Graduate & Professional Studies Application
Expenses Bursary
The purpose of this bursary fund is to provide some
assistance to students with respect to the high costs associated with applying to graduate and professional schools.
Application forms are available from the Awards & Financial
Aid Office in Student Services, Mezzanine-Graham Hall or on
our website. Students may apply any time during the fall/
winter academic year, provided that funding is available for
this bursary. Applications will be evaluated on a first-come,
first-serve basis.

AWARDS OFFERED BY EXTERNAL AGENCIES
AND ORGANIZATIONS:
Manitoba Citizens’ Bursary Fund for Aboriginal Peoples
Open to students currently enrolled at the University of
Winnipeg, the University of Manitoba, and Brandon University.
The bursaries range from $200 to $500 each.
Criteria:
* Students must be of aboriginal (First Nations, Metis and
Inuit) ancestry and demonstrate financial need.
* Students must maintain satisfactory grades to retain
their eligibility.
* Points will be given to students participating in extracurricular activities.
At present, the Bursary Fund is not designed to help
applicants meet the financial cost of entering university. On
the contrary, it is designed, subject to the above criteria, to
help meet financial problems that arise subsequently.
Applications are available on the Awards website (www.
uwinnipeg.ca/index/services-awd-external) or from Student
Services, 1st Floor-Graham Hall and Aboriginal Student
Services, 2nd Floor-Lockhart Hall.
Deadline: Feb. 28, 2011

RBC Aboriginal Student Awards Program
The RBC Aboriginal Student Awards Program was launched
in 1992 to assist aboriginal students to complete postsecondary education, and provide an opportunity for RBC to
strengthen its relationship with the Aboriginal community.
Selected students are awarded up to $4,000 each academic
year for two to four years to use towards tuition, textbooks,
supplies and living expenses.
RBC awards 10 scholarships in two categories:
* For students majoring in disciplines related to the
financial services industry
* For students majoring in disciplines unrelated to the
financial services industry
We also consider scholarship recipients who are interested in
careers in financial services for summer and post-graduate
employment. You are eligible to apply to the RBC Aboriginal
Student Awards Program if you are a Status Indian, a Nonstatus Indian, Inuit or Métis and meet these criteria:
* You are a permanent resident or citizen of Canada
* You have been accepted to or are currently attending an
accredited post-secondary institution in Canada
* You maintain a full course load that leads to a recognized
degree, certificate or diploma
* You have two to four years remaining in your current
academic program
* You require financial assistance to pursue your education
Please note as part of your application you must provide a
letter of recommendation and a school transcript. Please do
not submit more than one application per year. Go to www.
rbc.com/careers/ for applications and more information.
Deadline: Feb. 28, 2011

The Robert E. Oliver Award
The Advertising Standards Canada (ASC) awards one $1500
scholarship annually to a full-time post-secondary student
who is enrolled in an undergraduate Advertising and/or
Marketing program at a Canadian university or community
college and is committed to pursuing a career in advertising
or marketing. Robert E. Oliver was ASC's first president
and played a key role in developing the Canadian Code of
Advertising Standards.
Evaluation criteria:
* Academic results on most recent transcript (30 points)
* College/Faculty member recommendation (20 points)
* Summary of relevant community service/volunteer work
(30 points)
* Essay on why you should receive the award (20 points)

Toyota Earth Day Scholarship Program
This year, the program will reward 20 graduating high
school students across Canada with $5,000 scholarships
for their post-secondary education, for any field of study,
in recognition for their environmental work and leadership
through school and community initiatives. Information
and application material is available at www.earthday.ca/
scholarship.
Deadline: Feb. 28, 2011

Canadian Water Resources Association
Scholarships
The Canadian Water Resources Association annually offers
five scholarships. These scholarships are available to
graduate students whose programs of study focus upon
applied, natural or social science aspects of water resources.
The scholarships are open either to Canadian citizens or
landed immigrants attending a Canadian university or college
enrolled in full-time graduate studies in any discipline in
both fall and winter terms of the 2010-2011 academic year.
The Scholarship Committee will only accept one applicant
from any department in a Canadian university or college. The
scholarships are awarded primarily on the basis of academic
excellence and project relevance to water management and
development. Application forms and criteria are available
from the Awards & Financial Aid office, Room 0GM05Mezzanine of Graham Hall.
Deadline: Feb. 28, 2011

Canadian Institute of Ukrainian Studies
Awards
1. Leo J. Krysa Family Undergraduate Scholarship in
Education, History, Humanities, Social Sciences - Up to
$3500 is annually awarded to a student in the Faculty of Arts
or Education about to enter the final year of study in pursuit
of an undergraduate degree. The applicant's program must
emphasize Ukrainian and/or Ukrainian-Canadian studies,
through a combination of Ukrainian and East European or
Canadian courses in one of the above areas.
2. Research Grants in Ukrainian and Ukrainian-Canadian
studies in History, Literature, Language, Education,
Social Sciences, Women's Studies, Law, Library Sciences.
3. Marusia & Michael Dorosh Master's Fellowship in
Education, History, Law, Humanities, Arts, Social
Sciences, Women's Studies, Library Sciences - $10,000 is
annually awarded to a student writing a thesis on a Ukrainian
or Ukrainian-Canadian topic in one of the above areas.
Because funding is for thesis work only, all other degree
requirements must be completed by the time the award is
taken up. Students in non-thesis, course-based programs are
not eligible.
4. Helen Darcovich Memorial Doctoral Fellowship in
Education, History, Law, Humanities, Arts, Social Sciences, Women's Studies, Library Sciences - Up to $13,000
is annually awarded to a student writing a dissertation on a
Ukrainian or Ukrainian-Canadian topic in one of the above
areas. Because funding is for dissertation work only, all
other degree requirements must be completed by the time
the award is taken up. Fellowship holders may apply for a
one-year renewal.
5. Neporany Doctoral Fellowship - It is awarded to one or
more doctoral students specializing on Ukraine in political
science, economics and related fields (social sciences and
political, economic and social history). Preference will be
given to students completing their dissertations as well as
to students at Canadian universities or Canadian citizens or
residents. The amount of the award ranges from $5,000$15,000. Holders of major scholarships/fellowships ($13,000
or greater) are ineligible to apply. All applicants must
submit: a current c.v. and transcripts, a précis of their thesis,
publications, two letters of recommendation and information
on awards received or applied for.
Application forms are available from, and completed applications should be submitted to:
Canadian Institute of Ukrainian Studies
430 Pembina Hall
University of Alberta
Edmonton, AB T6G 2H8
Tel: 780-492-2972
Fax: 780-492-4967
Email: cius@ualberta.ca
Website: www.ualberta.ca/CIUS/
Deadline: March 1, 2011

Ken Dryden Scholarship
Each year Ken Dryden Scholarships are awarded to young
people (30 years old or younger), currently or formerly in the
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care of the Canadian child welfare system, who demonstrate
great achievement and promise. Each scholarship covers
up to $3,000 or 80 per cent of the cost of tuition and fees,
whichever is less, and is renewable annually. Three letters
of reference, proof of involvement with CFS and transcripts
are required. Please visit their website to apply: www.
youthincare.ca/work/

undertake their proposed study within one calendar year of
the fellowship being awarded. Application forms are available
from their website: www.coopscanada.coop/en/orphan/
CASC-Scholarships.

Deadline: March 4, 2011

The scholarship was created as a tangible symbol of
cooperation between Canadian Japanese and Canadian
Mennonites, subsequent to a formal apology that was offered
to Canadian Japanese, by MCC Canada on behalf of Canadian
Mennonites. It is intended to assist the protection of minority
and human rights in Canada, and to reduce the potential
for abuse of cultural minorities such as that suffered by
Japanese Canadians during the Second World War. The $2,000
scholarship is awarded to a student who is enrolled in a
graduate degree program, a Canadian citizen studying at a
university in Canada, and is engaged in research that will
assist the protection of minority or human rights in Canada.
To obtain an application package or for more information
visit their website: http://canada.mcc.org/scholarships, or
the Awards & Financial Aid office, Room 0GM05 - Mezzanine
of Graham Hall.

Dalton Camp Award
Established by Friends of Canadian Broadcasting in 2002, the
Dalton Camp Award honours the memory of the late Dalton
Camp, a distinguished commentator on Canadian public
affairs. This year, a Canadian student will be selected to win a
$5,000 prize and a bronze cast medal for excellence in essay
writing on the link between democratic values and the media
in Canada. To apply visit www.daltoncampaward.ca.
Deadline: March 15, 2011

Leonard Foundation Financial Assistance
Program
The Leonard Foundation scholarships are awarded to
students enrolled or enrolling in an accredited undergraduate degree program in a college or university in Canada.
Applicants must be Canadian citizens or landed immigrants.
Students must be enrolled in their first undergraduate
program as a full-time student. Only students pursuing a B.Ed
or M.Div. are eligible for continuing support. All applicants
will be considered but preference will be given to daughters
or sons of ordained clergy, licensed elementary or secondary
school teachers, Canadian military personnel, graduates of
a Canadian Military College, members of the Engineering
Institute of Canada and members of the Mining and Metallurgical Institute of Canada. Preference is also given to those
who have previously received an award from The Leonard
Foundation.
The value of the award is usually $1,000 for those who do not
need to set up a second residence to attend university and
$1,500 for those who do. These amounts may vary according
to the final decisions of the General Committee. Approximately 140 awards are made annually. Successful applicants
are expected to obtain employment during free time to help
defray the costs of their education. In addition, they must
participate regularly in athletic, fitness or military activities.
Personal qualities showing a potential for leadership are
also a requirement. Please visit their website to apply: www.
leonardfnd.org. NOTE: You must also contact a nominator
before submitting an application. The list of nominators is on
their website.
Deadline: March 15, 2011

Rabin Scholarship Fund for the Advancement
of Peace & Tolerance 2011-12
This award of $15,000 US provides an opportunity to spend
one academic year in Jerusalem, Israel at the Hebrew University of Jerusalem. Applicants must be Canadian citizens and
enrolled in an accredited doctoral or post-doctoral program
focusing on areas relating to the pursuit of peace and/or
the enhancement of peaceful forms of social life. For further
information or to receive an application package, please call
1-888-HEBREWU or 1-416-485-8000. Fax: 416-485-8565. Email:
admissions@cfhu.org. Website: www.cfhu.org
Deadline: March 25, 2011

Business Council of Manitoba Awards
If you are of aboriginal ancestry, you are eligible for a
Business Council of Manitoba Aboriginal Education Award
provided you meet the following criteria:
* You are a citizen of Canada and permanent resident of
Manitoba, having resided in Manitoba for the last 12 months.
* You plan to attend a Manitoba public post-secondary
institution in any discipline in the 2011-12 academic year.
* You plan to maintain full-time status (at least a 60 per
cent course load).
* You are in need of financial assistance.
If you are receiving funding from other sources, including
band funding, you may still apply for this award to cover
additional costs. Application forms are available in Student
Services - 1st Floor-Graham Hall. Please submit completed
applications to the Awards & Financial Aid office.
Deadline: March 30, 2011

C.A.S.C. Scholarships
The Canadian Co-operative Association (CCA) is calling for
applications for the three Canadian Association for Studies in
Co-operation (CASC) scholarships:
Alexander Fraser Laidlaw Fellowship - The Laidlaw Award,
valued at $1,000, is available to graduate students only. The
award is based on the applicant's academic record, as well as
on the importance of the proposed research activities to the
development of the co-op movement in Canada or abroad.
Amy and Tim Dauphinee Scholarship - The award, currently
valued at $3,000, is available to graduate students only. The
award will be based on the applicants' academic records and
on the importance of the proposed research activities to the
development of the co-op movement in Canada or abroad.
Lemaire Co-operative Studies Award - Available to both
undergraduate and graduate students, the Lemaire awards
are intended to encourage students to undertake studies
which will help them contribute to the development of
co-operative in Canada or elsewhere. Eligible candidates will
have been involved with co-operatives, must demonstrate
reasonable knowledge and understanding of co-op
principles and their application, and be able to indicate how
the proposed studies will contribute to the co-op movement.
Full-time or part-time students, taking full- or partial-credit
courses at any university or university-equivalent college
are eligible to apply. Eligible candidates must take a
minimum of one course about co-operatives. The bursaries
will be awarded in multiples of $1,000 to a maximum of
$3,000. The amount of the awards will be proportional
to the significance and contribution of the studies to the
advancement of co-operatives.
For all three scholarships, applicants must either undertake
studies at Canadian universities or university-equivalent
colleges (regardless of citizenship) or be Canadian citizens
or landed immigrants studying at such institutions outside
Canada. To be eligible to receive the award, recipients must

Deadline: March 31, 2011

Canadian Japanese-Mennonite Scholarship

Deadline: April 1, 2011

Desmond Conacher Scholarship
This scholarship is offered in memory of Desmond Conacher,
formerly Professor of Classics at Trinity College, Toronto,
Fellow of the Royal Society of Canada and Honorary President
of the Classical Association of Canada. Its purpose is to assist
and encourage a young scholar entering graduate studies
in classics. The scholarship is administered by the Classical
Association of Canada through its Awards Committee. One
award of $2,500 is offered each year. Applicants must be
Canadian students (citizens or permanent residents) intending to enter the first year of graduate studies in a classics
or similar program at a Canadian university. Specializations
within the general area of classics such as ancient history,
ancient philosophy and classical archaeology are eligible.
Applicants must be less than 28 years of age on Jan. 1 of
the year of application. The main criteria are academic
achievement, professional promise and an appropriate
undergraduate preparation. For more information or application procedures and form, please visit their website: http://
cac-scec.ca/eng/desmond_conacher.html.
Deadline: April 11, 2011

MANITOBA STUDENT AID PROGRAM (MSAP):
The final date for application to the Manitoba Student Aid
Program for students registered in the full Fall/Winter
academic year or only the Winter Term has now passed.

REPAYING YOUR STUDENT LOAN(S)
Are you graduating or leaving school? Then it's time to take
charge of your finances!
Your government student loan(s) may come from the federal
government and or your provincial/territorial government.
This means you could have more than one loan to pay back.
The National Student Loan Service Centre (NSLSC) will
send your Consolidation Agreement by mail before you are
required to start making payments. The Agreement sets
the terms for the repayment of your Canada Student Loan;
this is the federal portion of your loan. You'll have to make
a number of decisions, including the type of interest rate
and how long you'll take to repay your loan. Depending on
your situation, you might also receive another Consolidation
Agreement by mail for your provincial or territorial student
loan.
You don't have to make any payments on your student
loan(s) for the first six months after you leave school;
however, interest will be added to your Canada Student Loan
during these six months.

Helping you repay your loan
Missing payments can have serious and long-term consequences. Contact the NSLSC before you miss a payment.
The federal government can provide you with a number of
options, such as the Repayment Assistance Plan (RAP). Visit
CanLearn.ca to use the Repayment Assistance Estimator to
see if you qualify.

Stay connected!
Sign up for an online NSLSC account on CanLearn.ca
and ensure that the NSLSC has your up-to-date contact
information.
For information on your student loan(s), contact the NSLSC at
1-888-815-4514 (TTY 1-888-815-4556).
For information on your provincial student loan(s), contact
your provincial student financial aid office. For a complete
list, visit www.canlearn.ca/eng/main/help/contact/cao.shtml.

OTHER AWARD WEBSITES:
Canada Student Loan program & other important information
on finances and budgeting: www.canlearn.ca.
Surfing for dollars? Try these two websites: www.studentawards.com and www.scholarshipscanada.com.
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Solutions to this week’s crossword in next week's issue.

1- Jutting rock;
5- Truth ___;
10- Gossip;
14- Taylor of "Mystic Pizza";
15- Dress style;
16- Morales of "NYPD Blue";
17- Awestruck;
18- Summits of buildings;
19- Crescent-shaped figure;
20- Temple of the Far East;
22- Vapid;
24- Test area;
25- Corp. VIP, briefly;
26- Expressway;
30- Like Wrigley Field's walls;
35- RR stop;
36- Crackpot;
37- More delicate;
38- Isolate;
41- Thorn;
43- Betelgeuse's constellation;
44- Metal-bearing mineral;
45- Actor Stephen;
46- Terra ___;
47- Lasting for an extended period;
50- Trudge;
53- Actress Balin;
54- Companion of Aeneas;
58- Tortoise;
62- Not us;
63- Without ___ in the world;

66- Greek goddess of the earth;
67- Widespread;
68- Communion plate;
69- Ages;
70- Formicary residents;
71- Area of land;
72- Drink to excess;

1- Applaud;
2- Baltic capital;
3- Sleep like ___;
4- Male professional escort;
5- Stately Spanish dance;
6- "Hold On Tight" band;
7- ___ Grande;
8- Unfasten;
9- Intervening, in law;
10- Sandwich shop;
11- The jig ___!;
12- Hindu princess;
13- Bound;
21- Small amount;
23- Fantasy genre;
25- Med. specialty;
26- Org.;
27- In ___ (unborn);
28- Implied;
29- Color;
31- Bordeaux, e.g.;
32- Accustom;
33- Conger catcher;

A solution so
obvious, it hurts

bestcrosswords.com

34- Fantasize;
39- Destiny;
40- Not appropriate;
41- Hit sign;
42- Contrite;
44- Advanced in years;
48- Bearded grazer;
49- Aim;
51- Bounded;
52- Academy award;

54- Gillette brand;
55- Lower jaw;
56- Heave;
57- Iowa city;
59- Edible corm;
60- Bound;
61- Alleviate;
64- Loss leader?;
65- VCR button;

29
$ave big

95

For just $29.95, walk in with your taxes, walk out with your refund. Instantly.
You’ll also get a free SPC Card to save big at your favourite retailers.*

pricing

The Uniter

with J.Williamez

Down

$

student

February 24, 2011

Good
&
Evil

Crossword Puzzle 20
Across

19

we make taxes easy

free SPC Card

Follow us on Twitter and Facebook

hrblock.ca

© 2011 H&R Block Canada, Inc. *$29.95 valid for regular student tax preparation only. Cash back service included. To qualify for student pricing, student must present either (i) a T2202a
documenting 4 or more months of full-time attendance at a college or university during 2010 or (ii) a valid high school identification card. Expires December 31, 2011. Valid only at participating
H&R Block locations in Canada. SPC Card offers valid from 08/01/10 to 07/31/11 at participating locations in Canada only. For Cardholder only. Offers may vary, restrictions may apply. Usage
may be restricted when used in conjunction with any other offer or retailer loyalty card discounts. Cannot be used towards the purchase of gift cards or certificates.

Here on planet Earth, we are facing an
energy crisis the likes of which no human
culture has ever seen, and barely anyone is
talking about it.
Every minute of every day we’re becoming more dependent on a resource that is
not only finite, but that is running out
fast. Oil production in many countries
including Canada and the United States
has been on the decline since the 1970s.
Despite this, however, we are speeding
head-on into a greater dependency on oil
than ever before. Pretty much every aspect
of modern life is completely dependent on
a cheap supply of crude oil.
In the next hundred years, if we humans
want to keep leading the same lifestyle
we enjoy today, we are going to have to
find another energy source to replace the
almost 90,000,000 barrels of oil we use
every day worldwide.
Now don’t get me wrong; I don’t mean
to come across as some whiny hippie.
I also don’t mean to offend any of you
whiny leftist University of Winnipeg hippies, either.
I just wanted to present the problem
that the world is facing so I could tell you
all about the elegant solution I’ve devised,
which will help us solve not only our current oil crisis, but world hunger as well!

Oil production ruins entire
landscapes and pollutes
the environment, but
child-fuel production
clears away the clutter to
allow rich kids to frolic
and play more easily
The idea is so simple that I kicked
myself for not thinking of it sooner. In
fact, educators have been pitching it for
years. Ask any teacher and he or she will
tell you that the greatest resource in any
country is its children.
This may seem extreme, but hear me
out. I’m not suggesting that we harm
any children. I’m only suggesting that we
grind children into a combustible pulp
that we could use to fuel our factories and
vehicles.
I’m certainly not suggesting that we
grind up all of our children into fuel.
Only enough of them to fill 90,000,000
barrels a day.
What’s more, I should point out here
that in no way am I suggesting that we
ever stoop so low as to use rich children
for fuel - only poor ones.
I know that sort of goes without saying,
but I wanted to be clear.
As a fuel source, children are far superior to fossil fuels in many ways. For example, drilling for oil is dangerous and messy.
Drilling for children, on the other hand,
while sometimes messy, is a lot of fun and
people do it all the time.
Oil production ruins entire landscapes
and pollutes the environment, but childfuel production clears away the clutter to
allow rich kids to frolic and play more easily.
Finally, and most importantly, world
hunger can be completely eliminated by
using this new-found resource for food
instead of fuel.
Instead of trying to feed all the hungry
mouths, why not feed some of the hungry
mouths to the other hungry mouths?
J. Williamez was going to call this article A Modest Proposal, but found out that
title has already been taken.

Look for an interview with Gwynne Dyer in the March 3 issue of The Uniter.

