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University
of Victoria

Writing

Faculty

Fiction writers Bill Gaston, Lorna
Jackson, Lee Henderson, dramatists
Joan Macleod, Kevin Kerr, nonfiction
authors David Leach, Lynne Van Luven,
filmmaker Maureen Bradley, and poet
Tim Lilburn lead our faculty, We also
work with a range of genre-

specificinstructors.

Fall 2014 offerings include...

WRIT 321: Finding the Funny
Author, screenwriter, playwright,
memoirist and award-winning UVic
alumnus Mark Leiren-Young (Never
Shaot a Stampede Queen, Jean Chretien
Superstar) teaches the fine art of mak-
ing readers laugh—and think—in
different genres using the literary tools
of comic tone, timing, personal voice

and perspective.

Presented by the Harvey Stevenson

Southam Guest Lecturer.

Contact:
250.721.7306
writing@uvic.ca

University of Victoria
Department of Writing

Genres
Study fiction, creative nonfiction,
playwriting, screenwriting and poetry

with our diverse range of instructors.

Programs
Pursue undergraduate studies, gradu-
ate studies, or round out your degree

with a Professional Writing minor.

WRIT 326: Digital Storytelling

It's not enough in the modern
landscape for a writer to put pen to
paper. This lab-based course explores
and introduces a broad range of
current digital storytelling tools and
techniques for writers, journalists, and

filmmakers.

Learn more:
http://writing.uvic.ca

Harvey Stevenson
Southam Lecturer

Each year, one journalist of national
renown is appointed to teach for a
term in UVic's Department of Writing,
thanks to the Harvey Stevenson
Southam Lecture Fund in Journalism
and Nonfiction. This gives our students
an opportunity to learn from some of
(anada’s top working journalists. The
Visiting Lecturer also gives an annual
public lecture, offering an insider’s

view of the shifting media landscape.

Past Southam Lecturers include (BC
Radio’s Jo-Ann Roberts, The Globe and
Mail’s Sandra Martin, noted aboriginal
author Richard Wagamese, sports
writer Tom Hawthorn, and others.

The fund was made possible due to
a $500,000 donation from one of the
country’s leading publishing families.
Donations of any size help support
our students, Contact Karen Walker
at 250-721-6305 to learn more about
donating or leaving a gift in your will.

FEATURES

10 Pedal to Petal
The behind-the-scene battle for
your compost.

12 Deer Haunting
Yes, the deer are still an issue.
Here's how to beat them.
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their new aquaponics venture.
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Editor
Kimberley Veness

Senior Editor ‘ \
Quinn MacDonald A

Associate Editors
Rachel Lallouz
Britny Martlin
Ashley Hampson
Art Director FROM THE EDITOR
Kathryn S. D'Introno
To Bee or Not to Bee
Publisher
David Leach After | steep my teaq, | always reach for the honey jar, nudging aside
the cane sugar, white, and brown. Honey also sweetens my milk, mar-
Photo Editor
Hannoh Golding

inades and curry. | love it on morning toast, drizzled over a layer of
peanut butter. So when | see bees buzzing in my garden, | think of
honey.

Photographer

Hugo Wong I've paid attention to bees since my first sting at age three. Only
recently have | wondered what our gardens would look like without
them. The U.S. National Resource Defense Council estimates that 30
per cent of the world's food crops rely on bees for pollination, yet

Contributing Writers
Adrian Paradis

Heather Neale Furneaux every week a new story emerges about honeybee decths from dan-
Jordan Kovacks
Milen KootnikoH
Mathew Janeway
Sarah Hughes

Michael Luis That's why, with the Garden City enveloped in the scents of summer,

gerous chemicals used on monoculture fields. Nearly one third of all
bee colonies in the U.S. have been decimated since 2006, and the
country could lose $ 15 billion in food crops along with its bees.

I'm excited to share “Bee City,” an investigative look at the insects that
For information about advertising
ond sponsorship packages,
editorial contributions, story
ideas or reprint rights, cantact
concretegardenvicterio@gmail.com

work behind the scenes and the surprising role that cities could play in
their protection. In this issue, we also track the buzz about how green
the CRD’s new green bin project really is when compared to a ped-
alpushing alternative. In “Deer Haunting,” our intrepid reporter and
novice gardener tackles both sides of the urban deer debate when he
is forced to defend his backyard bounty from a hungry intruder.

Read past issues, learn cbou! local events,
and follow our blog al
concretegarden.uvic.ca

As for me, summertime in Victoria signals brisk mornings with @ tea in
one hand and a watering hose in the other, warm weekends cyeling
to farmers’ markets across the region, and moybe enrolling in @ soil-
building workshop ot the Compost Education Centre. Hopefully, our
new issue of Concrete Garden can put some buzz into your own

Or find us on Facebook

and Twitter @ ConGardenVic
growing season, foo.

Printed in Canada

ISSN 2291- 9430 (Print)

ISSN 2291. 9449 (Online)

Kimberley Veness
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Moss Street Market
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Saturdays, 10 am to 2 pm

Moss Street Market, located ar 1330 Fairfield Road, is
Victorias longest-running community farmers’ market,
fearuring more than 25 organic farmers and 75 crafi

and food vendors from Salt Spring Island to Sooke. The

market has become a favourite for locals and visitors alike.

With organic produce, baking and preserves, arrisan prod-

ucts, live music and a kids' craft tent, there is something
for everyone. Vendors arrive early to unload fresh pro-
duce—from kiwis to mushrooms!—and colourful gifts
onto their tables, anticipating the excitement the market
brings every Saturday. Visitors can shake hands with the
farmer who grew their fresh bundle of rtomatoes or the
baker who stayed up all night perfecting their favourite
loaf of bread. With limited parking around the market, it

may be better to walk, bus or bike.

Taste

July 24 t0 27
Friday, Saturday, Sunday

Sampling the over 100 varieties of wine at Taste, Vicro-
ria’s sixth annual premicre food and wine tasting fes-
tival, will transport even the choosiest wine connoisseur
to vino heaven, Beginning with “Taste the Differcnec”

at the Grand Pacific Hotel, the festival opens Thursday
with an evening of wine and cuisine focused on local sus-
tainability. With 30 B.C. wineries all pouring wine made
from B.C. grapes, and local restaurants and chefs using
only local ingredients, the event marks the beginning of a
tantalizing weekend, Events range from a sommelicr-led
wine seminar o “Everything is Betrer with Bacon.”
Information on events and tickers can be found at
victoriataste.com. Proceeds o to the B.C.
Haospitality Foundation,

July 6

11 amto 3 pm

Few things pair betrer than summer and strawberries,
and in July they unite tor the Saanich Strawberry Fes-
tival. Part of the Saanich Summer Sunfest, a series of
community celebrations. the 48-year-old festival honours
the rich agricultural history of Saanich. The festival runs
during the prime hours of a midsummer’s day at Beaver
Lake Regional Park. Shurtle bus service runs from Saanich
Commonwealth Place to the lake's parking arcas. Admis-
sion is free, and the festival offers a full day of events for
all ages, including the vaditional serving of strawhber-

ries and ice cream (starting at | p.m.), a pie-cating con-
test, hand-drum rhythm workshops, and a pirate school.
Picnic areas will also be ser up along the water’s edge
Browse the informational displays from Saanich Parks &
Recreation, Swan Lake Nature Sancruary, and other orga-
nizations, while enjoying live music all day.

Great Canadian Beer Fest

September 5 & September 6
3to 8 pm 12 to Spm

Get ready craft beer lovers—the Grear Canadian Beer
Festival is coming back to Victoria! Held annually since
1993, the festival has grown ingo an intemationally rec-
ognized event that brings brewers and beer lovers from all
over the world to the Craft Beer Capital of Canada. Held
on the first weekend after Labour Day at Royal Arhleric
Park, the beer festival is the best way ta celebrate the end
of summer, This year will include over 55 craft breweries
from across Canada and the United States. Both days will
be filled with beer tastings of the finest sort, good com-
pany, local live enterrainment, and tasty cuisine from local
vendors. www.GCBE.com
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... 10 ACRES BISTRO

MARCELG"N RRO'IS A BUSY MAN. EXITING THE KITCHEN WITH A BLUE BAND-AID ON ONE FINGER AND A PALLET KNIFE STICKING OUT OF HIS DOUBLE
breasted chef coat pocket, he is clearly not the hands-oft kind of leader. After going to culinary school in El Salvador, Marcelo
worked for the Hotel Marriott and the Hilton, before coming to Vancouver fo work at the Blue Water Cafe. Now here in Victoria,
he has been the chef ot 10 Acres since September of last year.

As we chat, | admire the solid wood tables and gentle fireplaces of the 10 Acres Bisiro. Previously Bon Rouge Bistro, the rede-
signed 10 Acres opened in June 2013 with a new commitment to the farm-to+table concept. The produce, meat, and even the honey
served af the restaurant originate from their personal farm on the Sadnich Peninsula.

“There is a lot to do, but a lot we can create,” Najarro says. “We get to play around so it's been exciting.” Marcelo explains
that focusing on keeping the menu as fresh and as local as possible has been @ challenge, but one that he enjoys. Not every

¢ Adrian Paradis

10 Acres Farm Squash Raviolis
with Citrus Brown Buttér &

o

House Made Ricotta s

e

Some things you will need for this rcciﬁc: ctheesé

-

cloth for making the ricotta, a blende% pasta roller,
and if you can find one, a ravioli moldwill help but

IS not necessary. Serves 6-8

Pasta Ricotta
3172 to 4 cups of all 4 cups whole milk
purpose flour 1 cup heavy cream .
4 extra large eggs 1 cup water ;

{in our restaurant 100 ml lemon juice
we will use 6 eggs 1 lemon zested

from our farm Salt to taste JlkiBas boited aid he leme 1 i Wl
since they are : fron
Brown butter

1172 cups brown butter

much smaller)
/2 teaspoon of extra

virgin olive oil
To Finish
Squash Filling 1 bunch fresh
Woﬁrc«:ejss'

.
_squash | JlEmon zested z ,
7 2 ReuptVegerable ™ " tuer de sel
oc ;l 2
*1 shallot J
2 garlic cloves 3
50 m.f veg oil_ i
Salt to taste™ FI o
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dining out

LITTLE JUMBO

~ektails in an Earlier Era

Restaurant
Review

You WOULDN'T IMAGINE THAT SUCH A RESTAURANT WAS HIDDEN DOWN THE HALL OF A LOWER FORT STREE]
building. Buit like a treasure thar can't be found unless you know where to look, Litte Jumbo is one of Victoria's
hidden jewel
My girlfriend Regan and I opened the door late on a Thursday expecting to find a quiet place to have dinner.
Instead, we found a cozy room full of boisterous patrons. We marvelled at the art deco décor. The hanging lights
reflected off the tin ceiling. Rippled glasses stacked behind the bar transported us back to an earlier era.
Little Jumbo's style does more than create ambience. The restaurant pays homage to Harry Johnson and Jerry
Thomas, the former of which published the 1882 Bartenders’ Manwal and a Guide for Hotels and Restaurants.
Later in life, Johnson bought the Lirtle Jumbo Saloon in New York from his rival, Thomas, who at che rime was
known as “the father of American mixology.” Victoria’s Little Jumbo does food and mixology with a local Hare.
The man with the elephant tartoo on his arm who welcomed us at the door turned out to be manager Shawn
Soole. Little Jumbo had been his idea, and we found the same black elephant repeated around the room. “We
try to make everything as local and susrainable as we can
without making a big deal our of it,” Svole told us,
“We don't think it should be something that’s a mar-
keting ploy.
I IL' seared us in [ht‘ cornger L{HL'. ;_‘,i\'ilig i l|1L' L}\.IKI(‘L'
o knc.lk }\L‘L‘L.\ of \\'h.il nlhu\ |1._u[ l'.IJ'\iLTt'Li. Our server
quickly presented us with a small aperitif, a brewed Silk
Rll.hl Ilulnllg,' ea I|Li‘~.u{ \‘.illl |Crll|l|| .Hll:{ iuL,ll honey
before being chilled and carbonized—bubbly, pal-
&, are-cleansing goodness.
\hi;gwn-‘gumlu {bartender) Given the concept, we fele i necessary to order a
couple of drinks. My whisky sour came beaucifully mixed

with a frothy rop and a house-candied cherry. Regan opted for an absinthe and root beer cocktail, and the fennel

and citrus flavour guaranteed it a place on her list of best drinks ever.

The menu is set up in a “choose your own adventure” style, so the proreins and sides are priced separately
with meals made custom to order. Being a meatand poraroes guy, | ordered the duck breast with braised pota-
toes, while Regan chose the lamb shank with a cauliffower gratin

The expertly cooked duck came sliced and topped with finishing salt. The sweet accompanying candied
ginger left a potent taste thar complemented the richness of the meat. Regan's lamb was lovely in its tenderness,
though not too different from lamb shanks we've had in the past.

After our plates were clean, the dessert menu caught our eye. We decided not to fight the rtempration
and ordered cherry sugar-dusted donuts that oozed bourbon sauce. Though few in number, their crispy our-
side enclosed a deliciously Auffy interior, | enjoyed the meal immensely, but some of the portions sizes left me
wanting. Adding on sides may be expensive but necessary if you want a complere meal

Walking out into that hall way jarred us back inro reality. But we recovered as we happily reminisced over the

cockrails we shared. 1 wouldn't be surprised if we find ourselves back there again soon,

T

¢ Adrian Paradis




local flavour local flavour

THE FLAVOURS
OF COBBLE HILL

THIRTY MINUTES NORTH OF ViCTORIA. CoBBLE HiLL NES-
tles into the southern end of the Cowichan Valley, encircled
by mint-green fields and thriving vineyards. Its nine win-
eries, cidery, and mulriple parks and outdoor arcas make it a
great day trip. Merridale Ciderworks offers daily tastings of
organic ciders, a locally sourced bistro, and a wander through
the apple orchard. For those who need more of a stretch, the
Kinsol Trestle, along the Trans Canada Trail, provides pictur-
esque views of the Koksilah River, while Bright Angel Park is

perfect for a stroll among the trees.

This year marks the 105¢th annual Cobble Hill Fair, tradition-
ally held on the last Sunday of August, with displays of local
and organic produce, livestock, and family enterrainment.
© Britny Martli , . o, .
o Balsamic Fit For a King
Beginning with a single family barrel in 1970, the Venturi-Schulze Vineyards continve o use
ancient methods to brew balsamic vinegars amid organic and pesticide-free vineyards.

The stacks of balsamicvinegarfilled barrels were handmade in Modena, Italy, and have the tradi-
tional Italian inscription indicating wood type. Instead of emptying the barrels, Marilyn Venturi
ond her team top them with the next year's vinegar, creating what she calls an “incredible blending
and complexity.” The blending room’s multifaceted smell atfests to that, while the varied tastes—with
degrees of viscosity and flavour—will turn any balsamic skepfic into a devoted fan.

Salt Never Tasted
So Good

Five years ago, Andrew Shepherd opened the
Vancouver Island Salt Company Today, the company
uses 100 per cent recycled vegetable oil to fuel the salt-
making kettles and is expanding, while trading in plastic pack-
oging in for recyclable paper boxes.

Tours and tastings are held Wednesday through Friday. Be sure fo call ohead.

Shepherd and his pariner, Brian Krueger, are passionate
about the salt-making process. They fake quality-tested ocean
water from Cherry Point, boil it in massive vegetable-cilfueled
kettles, creating an allnatural outdoor steam room, until the
water evaporates and leaves pure salt in its place. The salt is
then scooped into draining bins to be smoked, in old hand-
made apple-puree drums, or infused with natural ingredients. Andrew ShepRERITIG:

Brian Kveger (right
Shepherd describes their product as "salt as it comes.” With
Blue Cheese Salt, Paprika Salt, Jerk Salt, and about 30 other
vorieties, Shepherd and Krueger create salt o sotisfy the
choosiest taste buds.

Address: 4235 Telegroph Road Cobble Hill, BC

e 250 BB2 4489
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garden journal

BEYOND THE VEGGIE BED

DriviNG 10 MARY HAIG-BROWN'S HOUSE 1S LIKE SLOWLY COMING
up from underwater and feeling the air hit your lungs. As you
leave the city behind, the stress of appointments and deadlines
fade, replaced with robust bird songs and the crisp helicopter
leaves of rhododendrons yet to flower. A longtime naturalist and
friend of my mom’s, Mary has agreed ro give me a private tour of
her venerable garden. For a newbie like me, I've hit the grower’s
jackpor.

I spent my early adult years living in downtown Vancouver
apartments without so much as a window planter. I was busy
writing and travelling and simply wasn't focused on whar a home-
grown tomarto and arugula salad mighr taste like. Now [ live in
Victoria with space to garden, and the more I do, the calmer |
feel. Sinking my hands into worm-rich soil has a surprisingly
meditative quality, even when the grit sticks under my nails.

Gardening is a conscious act that requires my entire focus, |
love it. Pulling weeds—especially when 1 succeed in yanking them
up, roots and all—gives me the grand sense of accomplishment
usually reserved for more daunting chores, like mucking our the
fridge. Best of all, at 20 months, my daughter is old enough to
experience the pleasure of digging dirt, pulling weeds, and likely
eating a bit of borh.

CONSTRUCTED IN 1910, THE TWO-LEVEL HAIG-BROWN HOME
tucks in neatly among the trees beyond Prospect Lake, facing a
pond complete with a multi-tiered warterfall, a fish ladder, and

a silver canoe propped on shore. It's the kind of place where my

husband and I would surrender our credit cards for a weekend stay.

Mary greets me at the door. Her silvery hair is tied loosely in a
bun. She’s a striking woman with smooth olive skin and soft eyes,
and I'm instantly at case in her presence. When not hiking Mt.
Kilimanjaro backpacker-style, babysitting one of her many grand-
children, or tending her garden, Mary advocates for food security,
the prorection of local watersheds, and the eradication of invasive
species. She speaks abour these issues calmly, but her eyes dance
with the fiery passion of a die-hard soccer fan.

Mary’s love for the natural world seems to have been passed
on by her father, Roderick Haig-Brown, a prolific writer, fly fish-
erman, and magistrate, who died in 1976. A literary celebrity,
Roderick wrote over 30 books and countless articles and essays
abour nature and fly-fishing., He also advocated for wilderness
conservation through roles with groups such as the Nawre Con-
servancy of Canada and the International Pacific Salmon Fisheries
Commission. There is a provincial park named after him north-
east of Kamloops, and a mountain in Strathcona Park that com-
memorates Roderick and wife Ann's work 1o preserve the park.
Their family home on the banks of the Campbell River, where
they raised their four children, has been well-preserved. It houses
writers in residence through the winter months and doubles as a
bed and breakfast in summer.

Roderick gardened avidly during Mary’s childhood, but when
he joined the army as a personnel officer in 1943, Mary’s mother,
Ann, took over and mastered the process of planting, tilling, har-

vesting, canning, and cooking for her children.

“What I love about my mother’s relationship to the land,”
Mary says, “was how she embraced the entire process.” Ann took
gardening seriously. To feed her family, she chose and tended her

crops with care.

WE HEAD OUT FOR THE GARDEN TOUR, WALKING BY RASPBERRY
bushes, a seven-foot rhododendron, and a rranquil pond with

a hint of sun gleaming on its surface. A combination of passion
and practicality, Mary's entire property is one wild enchantment.
An old apple tree seems to wind its way out of the warerfall,
bowing to a brilliant magnolia as if engaged in a dance. The
stems of bull rushes tickle the edge of the pond, protected from
wind by the congregation of conifers standing just behind them.
An otter’s fervent head pops up every now and then from the
pond as if not wanting to miss anything, and an unlikely duo
of dogs—Fergus, the shih-rzu-lhasa-apso cross, and Tori, the
rescued labrador retriever—wrestle their way down the grassy
bank, this green haven their full-time playground. Up the hill,
Mary’s vegetable plots are ripe with mulch and the promise of
summer pickings—in contrast with my garden, which currently
features a whole lot of moss,

“See thar triangular plastic thing there,” she says. “That’s
our digestor.” She explains how it works like a composter for
non-compostable items, such as bread and cheese. | nod, thinking
about my own waste disposal system at home: a garbage can.

We walk up to a fenced-in plot with three raised bed planting
boxes. A small gate takes us through the fence protecting her
garden from foraging deer. “This section is all salad stuff,” she
explains. A few rogue onions and lecks found their way into the
greens. Their willful tendrils reach skyward through the leafy
canvas. She motions to the second box, which contains peas,
both snap and pod. | wonder how long it must take to hand shell
enough peas to fill one of those bags in the freezer aisle at Thrifty
Foods.

As we tour the property, Mary describes her most recent con-
servation project: she's writing grant applications for Tod Creek
watershed, a large swampy flood plain behind the Red Barn on
West Saanich Road.

The flats have been home to farming communities for more
than 150 years bur are now shrinking. The bog is essentially peat
soil made up of carbon—when carbon solids mix with oxygen,
they evaporate into carbon dioxide, leaving less solid carbon to
shore up the waters. The result? A subsiding bog that floods the
area for ever-longer periods during the growing season. In recent
years, farmers have been forced to use gas pumps to drain the
land, but this process is expensive, noisy, and disturbs the neigh-

bours. It also damages the soil and the stream habirar.

Magry anD THE Frienns oF Top Creek WATERSHED HAVE
proposed moving the creek out of the ditch on the east side of the
flats, near West Saanich Road, relocating it ro the west side, closer
to Mt. Work.

“It’s shady over there, which is not good for agriculture,” Mary

i

explains, “but it would be ideal for a stream like this and for the
health of the fish inhabiting it.” They anticipare healthier fish
and a thriving riparian habirat, more productive farmland, and
improved water management to accommodate both irrigation and
excess winter runoff.

| asked Mary how urgent she felt moving the creck was. “Well,
how hungry are you?” she replies. “And how much do you like

buying Mexican cucumbers and giving them to your daughter?”

Magry’s Apvocacy WORK FOR ToD CREEK 1S LIKE HER GARDENING
practices at home: intentional and for the greater good of the
earth. She doesn't just plant veggies, she thinks about everything
from where she purchases seeds, to what meals they will yield,

to how the crops will impact the local ecosystem roday and 100
years from now. Its like the 100 Year Plan for the 100 Mile Dier.

Then there's me. I grab seed packets, whatever looks good,
with no thyme or reason, and throw them into the ground like an
imprompru singles’ mixer.

My visit with Mary compelled me to give more thought ro
my garden and its impact overall. She learned some gardening
know-how from her mom, and | would like to learn so I can pass
thar knowledge down to my daughrter. This season, 1 even plan to
hunt for a good composter and digestor.

[ leave Mary's house eager to plant more veggies this year than
one that flows from

last, and to think of the process as she does
the seeds to the ground to our dinner plares and beyond. I'm keen
to weed, till, and prep my beds, and 1o feel the carth between my
fingers and under my nails. I can almost taste the fresh grated
beers on my summer salad. And who knows, perhaps this year ['ll
grow cucumbers for my daughter for the first time.

# Heather Neale Furneaux
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THE WINTER WIND BLEW COLD LINES OF SWEAT DOWN MY CHEEKS AS | CYCLED THROUGH STREETS OF CHARACTER HOMES IN JAMES Bay. | STOOD UP ON THE
pedals, hunched over the handlebars, and leaned into the bicycle, pulling hard to turn the wheel. It wasn’t a particularly difficult
ride either—not much incline and the road was paved smooth—but | wanted to push myself.

Every day, one of two employees from the Pedal to Petal community composting collective, or P2P as some call it, cycles a sim-
ilar route. The difference? They tow a small trailer packed with buckets of food scraps that, by the end of a shift, can weigh up to
300 pounds. Thighs burning and arms weakening, they press on up steep hills, through wind and rain, all in the service of turning
foulsmelling foodstuffs into delicious backyard crops. It's a simple system. It's like garbage collection, but with the benefit of zero
carbon-dioxide emissions from transport, and the scraps are processed differently than conventional composting.

10 SPRING * SUMMER 2014 // CONCRETE

Once they complete their routes, employees haul their trailers
to one¢ of Pedal to Peral’'s many composting partners around the
Cirty of Victoria. These happy recipients make up a mosaic of
compost users, including urban agriculruralists, small-scale back-
yard gardeners, neighbours and community houses full of stu-
dents, all of whom receive the scraps free of charge. In a symbiotic
relationship, Pedal to Peral secures access to nearby facilities and
compost users get free, nutrient-rich compost for their soil.

Now they must compete with the Capital Regional District’s
(CRD)'s) mandarted Kitchen and Garbage Scraps Program. This
program offers pick up of kitchen scraps every other week, costing
the average residential houschold $183.00 annually, which breaks
down to a base cost of $3.50 per week. Pedal to Petal offers a
sliding scale, ranging from $5.00 per pick up to the suggested
amount of $7.99. Even with their new competitive pricing, up
against the CRD the much smaller Pedal to Petal program is
feeling the financial squeeze.

For Pedal to Petal, the end goal isn't to bring in the big bucks.
Trevor Van Hemert, who runs a private web design company
out of Fernwood, has been involved with Pedal to Peral since
2011. He envisioned structuring the business after a transitional
model—the type of model does not depend on

any set costs, like fossil fuels, to continue oper-

Hill, where the City currently processes their kitchen scraps. s
located about 50 kilometres north of Victoria, across the winding
Malahat highway. The facility is a plan B to the former site in
Saanich, whose license was suspended in August last year due to
a putrid stench wafting through nearby neighbourhoods. While
the CRD’s program was created to find a greener solution to the
City's organic waste problem, trucking the compost to Cobble
Hill is like taking a big step back.

Regardless of the outcome, Pedal to Peral still takes the hit.

In early February, I heard from the CRD’s solid waste and
recycling operations manager, Tom Watkins. | had sent out a
query to investigate if local businesses, like Pedal to Petal, were
consulted to support or collaborate with the CRD’s composting
program. He responded politely by pointing our that kitchen
scraps have to be processed in licensed composting facilities with
specialized technology, a crack in the foundation of the Pedal ro
Petal business model—or so it seems.

Van Hemert seemed reluctant to breach the subject. “Well..."
he drawled, “what we do is technically nor legal and it’s not
illegal, it’s somewhere in the grey area.” CRD bylaw no. 2736
contains a stipulation that Van Hemert believes the CRD didn’t

write with businesses in mind, although, as Van

Hemert argues, it remains applicable, The bylaw

ating. According to Van Hemert, Pedal to Peral’s PAPER TO O' demands thar all compost-processing facilities
- > -

leals-in-good-feelings way of doing business has
carned them “the heart of the people.”

Employees are paid on commission, which
is 65 per cent of the earnings from every bucket
they collect. The faster they work, the higher
their equivalent hourly wage. Van Hemert isn't
hustling the employees cither. When asked
about profit, Van Hemert laughed. “Let’s just
say, if we were on the stock marker, nobody
would buy us.” But then his voice tightened. “Listen,” he said,
“the soil is the one profiting. It's the resource that marters.”

For Van Hemert, that’s not just a political talking point, ic’s his
life. If Pedal to Peral were to be a profitable business, cost per pick
up would have to increase considerably. Bur their sliding scale
doesn’t rurn away clients unable to afford higher prices.

Despite Pedal o Peral’s charitable values, the customer base has
plummeted in the past year. It began on February 1, 2013, during
“Armageddon Week,” says Van Hemert. There were over 100 can-
cellations on thar day alone—and ar least 10 every day following.
In the span of one week, Pedal to Petal went from serving over
500 customers to less than 200, and from employing 10 riders ro
just two. For Van Hemert, Armageddon Week was a predicrable
repercussion of the CRD's Kitchen and Garbage Scraps
Program, which came into effect for the City of Victoria on the
same day. He says the program has been problemaric since it
launched. “They [the City of Victoria) are still sending 50 per
cent of the scraps to the landfill because the place they've gor now
isn't big enough,” says Van Hermert.

This landfill is the Fisher Road Recycling facility in Cobble

acquire licensing from the CRD. However, in
Section 2 (clause 2.2) it excludes backyard com-
posting from any licensing requirements,

Each of Pedal to Pertal’s composting partners
process less than 20 cubic metres of food waste
annually and receive scraps exclusively from res-
idential dwellings, which adheres ro the CRD’s
official definition of "backyard composting.”
Still, Van Hemert feels the CRD has not yet
accepted this interpretation of the bylaw.

| hauled my bike up the moss-covered steps of my house and
through the doorway. After leaning it against the wall, | sat down
on the couch, | was worn out. I'd cycled ro James Bay and back
to the University of Victoria, and the ride had left me wondering
if Pedal to Petal could work for an entire city. Van Hemert had
said the only feasible way would be block-based implementa-
tion—a few streets raking care of their own compost, with some
residences sharing the load of scrap processing. Van Hemert's plan
would need community and city support, but in a grassroots city
like Victoria, it just might work, + Milen Kootnikoff
Update: While Saanich maintains a five-year contract with Fisher
Road Recycling, noise and garbage complaints has caused the CRD to
ship its compost to Richmond. Talks continue on how to process compost

closer to Victoria,
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What's a gardener
to do about |
the biggest pest
in the city?e

| AM STANDING IN MY BACKYARD IN THE DARK. THE WIND WHIPS MY
bathrobe around my boxer shorts, and the aluminum baseball bat
feels cold in my hands. My head clears for a moment. Whar the hell am
I doing? Moonlight illuminates a dark webby mass, heaving next to the
muddy remains of my garden.

Somchow, for the second year in a row, deer have ravaged my season’s labour.
All that’s left of my garden are stalks and weeds. The deer—belly full of kale, broc-
coli and cabbage—has misjudged its exit straregy, however, and netted itself in my

“deer proof™ fence, now a rangled mess bucking on the ground. I'm still contemplating |
how to preserve 140 pounds of venison without a deep freezer when the animal breaks free ‘bz
and bounds into the nighr. |
Victoria has a deer problem. The only solution: death o all ungulates. At least that was my
initial reaction to the destruction of my garden last fall. Once I calmed down, | realized mass .
murder was a bit extreme. Still, something needs to be done. There's no denying Victoria's deer pop- '
ulation is booming. A casual drive through the Uplands or Broadmead area could be considered an I
exotic wildlife tour for some big-city folk, as families of deer stop traffic fearlessly, trotting from lawn to
lawn buffets.

In a city with plenty of grassy and forested space, the urban deer population only has two natural
predartors: the rare cougar that wanders down from the Sooke hills, and automobiles. Wildlife officers remove H
the cougars found in municipal parks or underground parking garages. (Staff ac the Empress Horel must have
been more frantic on that infamous day in "92 than if theyd run our of Earl Grey just before high rea.) This
leaves the deer to proliferate frecly, to the exasperation of any driver whose fender has been mauled by one of

=

these roadblocks, and to the farmers and gardencrs who must contend with their insatiable appetites and tena-
cious agility.

I'm not alone in my venom towards these furry fence-hoppers. Every
year berween 1988 and 2007 in B.C., 9,800 wildlife-vehicle collisions caused
an average of 380 personal injuries and four fatalities, according to staris-
tics from ICBC and the B.C. Ministry of Transportation. They estimate that
around 80 per cent of these collisions involve deer. That's nearly 22 insur-
ance claims and one injury a day—hardly an epidemic, but nothing ro be
scoffed ar cither. Former Mayor of Central Saanich and farmer Jack Mar told
the Times Colonist that deer cost him more than $10,000 in damages in

2012, while Larry Sluggett, a farmer on West Saanich Road, estimated for
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the newspaper that his property damage was over $50,000 from
2010 to 2012

Deer aren't necessarily the doe-eyed image promoted by
activist groups. They knock over garbage cans to scavenge, can
carry ticks that spread Lyme disease and can be aggressive, A
video of a deer attacking a dog in Cranbrook, B.C. went viral in
2011, while a similar incident was reported in Oak Bay in 2012.

I reached out to Deer Safe Victoria, a local activist group con-
cerned with the Capital Regional District’s (CRD) efforts to
cull the deer population. Spokesperson Kelly Carson proposed
immune-contraceptives—shots of a sterilizing drug—as a method
of population control. Carson raised the point that a cull only
brings a rebound the next year, as new deer move into the
unoccupied territory.

While I question Carson’s assertion that $600 a year to cull the
deer is a waste of tax resources, there must be better methods than
yearly mass exterminations. Carson also made it clear thar it was
up to individuals ro take responsibility for their own properties.

In 2012, suburban vigilantes did rake marters into their own
hands in the Cordova Bay area. Decked out in balaclavas and
camouflage, two men made the news when they were spotred
toting crossbows ar night. Deer corpses were later found nearby.
While some may applaud their efforts, Victoria Police asked for
help identifying the hunters, as the killings violated wildlife regulations.

Oak Bay has tried almost everything—public education, bylaw
enforcement, more signs and prohibitions on feeding the deer still
left the municipality with 38 dead deer in 2013. Last November,
the council vored to join the CRD's urban deer management pilot
project. In 2014, $12,500 has been budgeted to cull up to 25
deer, with the butchered mear, hooves and antlers donated to the
Songhees Narion.

Fencing is another proposed option, although it can be expen-
sive, or ineffective. Sluggetr alone spent over $3,000 fencing one
hectare on his farm.

| balked ar the price of the high-end fencing. My 2013
do-it-yourself project of eight-foor tall rebar stakes and deer
proof plastic netting just didn't cur ir, and still cost over $100
for a 12-by-six-foot bed. | tried alternatives, planting so-called
“deer-proof plants” like rosemary and thyme, but the animals
simply ate around what they didn't like. My hearty kale plants
suffered most.

One morning in fall of 2012, 1 awoke ro find every one of
the stalks | planted that previous spring chomped ro the dirt,
Turns out my bamboo stake fencing was easily pushed aside
by ravenous deer. Discouraged, 1 let my garden go fallow and
ignored the purple stems poking from the dirt.

To MY SHOCK. A MONTH LATER THEY BEGAN TO SHOOT NEW
leaves. By spring 2013, it was impossible to rell they had
been devastated by deer. One year later, the plants look ro be
making a slow but full recovery, although the tiny green leaves
look ridiculous on the thick three-foor stems.

The stunning regenerative properties of the Brassica Oler-
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acea specics, of which kale is a part, have been well documented.
A study done in 1987 by Minoru Murata and Thomas . Orton
confirmed a high average shoot-forming capacity in the kale
family—no wonder the deer found my kale so tempting! For me,
a student with limited time to spend tending to a garden, the pro-
lific nature of kale means having an abundance of healthy greens
from an casily manageable number of plants.

Under the damp spring sun, | plunge a final rebar stake into
the soil. I'm using last year’s stakes, but with an upgrade. Each
rebar pole is zap-strapped to my even older bamboo stakes,
extending an extra foot in height. It is my Frankenstein garden,
my zombie project, and it will continue to return long after the
deer don't,

To the soon-to-be urban gardeners out there, learn from my
mistakes. A good fence is a worthy investment of both time and
money. You lose a lot more cash in the long run buying your fresh
veggies from a farmer who fenced properly. Or, if a tall fence is
too much bother, stick to kale, and lots of it.  ® Jordan Kovacs
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INATURE 1S FULL OF SYMBIOTIC RELATIONSHIPS. TWO SPECIES COME
together and evolve in harmony to benefit one another: flowers
and bees, oxpeckers and rhinoceroses, trees and mycelinm. And
who could forget the famous sea anemone and clownfish? Though
Disney may have simplified that twosome just a bit.

Today, one of the most productive symbiotic relationships is
berween fish and plants. It’s simple. Fish produce nutrient-rich
waste, and plants require nutrients to grow. This relationship,
co-evolving over cons, has long been used by humans for agricul-
tural purposes.

Two thousand years ago, farmers in southern Asia introduced
fish into their rice ficlds. Nor only did this practice fertilize the
rice, it provided pest conirol and circulated oxygen to the plants.
And the best part? Two-for-one crops at harvest time. Today, this
ancient food production rechnique goes by the modern name of
aquaponics.

Victoria Aquaponics is owned and operated by urban agricul-
ture specialists at Mason Street City Farm. On this downtown
farmstead, nestled between Harris Green and Balmoral Road,
they grow greens and raise koi, as well as supply food to the Cap-
ital Region all year long,

Mason Street City Farm has a long history of innovative
farming rechniques, Over 20 years ago, homeowner Brerr Black
established Victorias first urban homestead. Ar the time, it set the
precedent for borh city farming and poultry rearing in Vicroria.

Angela Moran, an enthusiastic young permaculture graduare,
took over the lease in 2006 with a vision to establish a farm-
school and food-security hub. Moran raised chickens and grew
organic vegetables on the property. After three years of steady
expansion, long-time intern Jesse Brown stepped up as partner,
bringing a reverence for the interconnected and self-managing
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structures of nature. Today, Moran and Brown aim o empower
the local food movement through community awareness, educa-
tion, and, of course, delicious fresh food.

The Victoria Aquaponics system fits with this mission by cre-
ating an cfficient, environmentally friendly, and highly productive
food system in the city'’s core. The project began in the summer
of 2013 with a crowdsourcing campaign that raised more than
$13.000 ro support four summer interns and construct the aqua-
ponics system.

Combining hydroponics and aquaculture, aquaponics rurns
drawbacks into assets. Hydroponics, a method of growing plants
in water, requires expensive nutrients to feed the plants and peri-
odic Aushing of the system. Recirculating aquaculture demands
removal of excess nutrients from the system along with constant
cleaning and maintenance. But combine these two practices into
a single closed-loop system, and the problems solve themselves.

It all stares with the fish. As trour, tilapia, or any other fresh
water fish live and eat in the water, it becomes murky with sedi-
ment and turns into a rich soup of nurrients and ammonia. Not
to worry. A water pump sucks up the refuse and circulares it into
a grow bed. Then the magic happens right there in that veggie
bed. Gravel or sand, known as the substrate, hosts two key bac-
teria: Nitrosomonas and Nitrobacter, Nitrosomonas convert
ammonia into nitrites while the Nicrobacrer turns nitrites into
nitrates. The conversion eliminates toxic ammonia for the fish
and transforms the chemical into an easily digestible plant food,
nitrates. The plants flourish and gravity returns the clean water 1o
the tank—it isn't rocker science, but it's equally as genius.

The advantages are tangible for farmers and backyard gar-
deners alike. A stackable, closed-loop system means less space, less
labour, and more accessibility. Waist-high rables even make aqua-

ponics a viable oprion for growers with disabilities or back prob-
lems. Aquaponics also uses less warter. Brown tours water savings
at abour 90 per cent, |ming unly a small amount to evaporation
and transpiration. Combined with a rainwarter carchment system,
Victoria Aquaponics catches most of their water in the rainy
months, which minimizes additional water sourcing. Most prom-
ising is the potentially larger yields—an aquaponic system allows
increased growing density without nutrient loss, and Brown cites
says a perfect system could yield a 300 per cent bump in produc-
ron.

Carson Hardy, another local aquaponics master, operates a
smatl, 1,000-litre system in his backyard. "It’s fun feeding the fish
every day,” says Hardy. “They get all excited and you look forward
to it.”

Through some trial and error in his backyard, Hardy found
thar leafy greens performed the best, but his experiment also
sprouted tomatoes, peppers, and even broccoli. Likewise, after
trying several vegerables, Victoria Aquaponics has focused on
greens. Their production now consists of abour 70 per cent salad
mix, a combination of tasty baby and spring greens consistently
proven as their best seller.

Victoria Aquaponics hope to avoid some common fish-
rearing problems by using ornamental koi. Remarkably hardy,
koi can withstand temperatures from freezing to 30" C. They ear
almost anything—from kale and cucumbers to watermelon and

worms— which keeps feed costs low. Koi are not grear food fish,

but they require no provincial permitting and each mature fish
can fetch up to $2,500 dollars, depending on markings and size.
This, combined with a home-built system, is another way Mason
Street City Farm hopes ro offser operaring costs.

It's not all a bed of greens, however. An aquaponics system

requires more infrastructure than rradirional lhrming: a tank,

watcer .]ﬂi] OXYgECh pumps, grow i)cds. .l!l\l Pil)C\ at minimum,

For more info and public workshops

victoriaaquaponics.com

Electricity is needed to power the pump and keep the system in
circulation, which leaves farmers at the mercy of the local power
grid. And all this rakes money.

Once the infrastructure is in place, new systems tend to be
temperamental, as water chemistry needs weekly adjustments.
Each aquaponics system is a little different, with its own set of
tips and tricks that require a bit of parience and a lot of learning.
Hardy, who incorporates rainbow trout into his system, has dif-
ficulty keeping the water oxygenated. For Vicroria Aquaponics,
it’s the pH level. “We're still developing trust with our own tech-
niques,” says Brown.

The Victoria Aquaponics system currently holds 9,000 litres.
Through home design and with a little creativity, they have
already created a blossoming system, overcoming many of the
hurdles associated with aquaponics.

Next on the agenda: off-grid growing. Through generous
community support and business partners such as Power To the
People Electrical Services, Moran and Brown will soon connect

their aquaponic system to solar panels. Over the upcoming year

they hope to grow their community connections. “[We want to]
partner with more and more businesses to work rogether and help
each other,” says Moran.

In the long term, Mason Streer City Farm will continue to
spread the good food gospel while they, and their fishy helpers,

produce local, sustainable food in the heart of the ciry.

® Mathew Janeway
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CRBAFhewsleer. Rubber boots squeak on linoleum as members pick up nametags and wish each
bthera Happy New Year. Newcomers timidly swap introductions and space themselves out in the
151 fewarows of scats. The CRBA uscs the first half hour of every

or ‘newbees” as they're affectionately called.

ary lrene Tiampo welcomes them and hands our copies of the latest issue of Beeline, the

L’\‘Ii]lg das a \‘\l'll’i.\lhlp ﬂll' new

folding rable ac the front of the room displays an array of equipment. Bill Johnson, a
ll' i\u‘llﬁ' RoBers lookalike and member of the new beekeepers committee, asks the newbees to move

o the front Pieces of an empty hive, decked our with stickers, sit on the table so the mentors can

demonstrate how they fiv together. Johnson holds up a bottom board, which can come with or

withour an added screen. The main box sits on the bottom board, and above thatcomes the inner
covef, a tayWith a raised “fence.” The inner cover stops the bees from scaling the hive shur with
propolis, a'kind of bee superglue they make from the resin or sap of trees and plants,

Boxes come in several sizes; this one’s a “super.” You can find plans for frames online or buy
them at around a dollar a picce from stores like Buckerfields. The smell of honey flls the room as

iembers pass some of their own trays around ro show the different levels of honey buildup. The
full, or “fully drawn,” trays are surprisingly heavy, and the newbees begin to understand what expe-
rienced beekeepers mean when they ralk abour hard physical labour.
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As the room fills, the committee wraps up the presentation
and invites the newbees to come take a closer look at the equip-
ment. The group of young couples, students, and a few older
people crowd the front, Their eyes pass over picks and pryers,

a bee brush that looks like a softer version of what youd use 1o
clean snow off your car, a two-dollar hat with a sewed-on veil,
and a pair of smokers. The newer one shines like the Tin Man's
head after he gets cleaned up in the Emerald City; the other, dirty
as an old stove pipe, Johnson made ourt of a juice can 35 years
ago. Beekeepers use smoke to clear the hive while they extract
honey, although some beekeepers prefer to sedate the bees with
sugar water instead.

The next committee meeting will cover sourcing bees, many of
which are ordered from New Zealand. By the time CRBA President
Catherine Culley calls the meeting to order ar 7:35, it's standing room only.

SHORT AND SLIGHT WITH CHOPPY BLONDE HAIR, CULLEY SEEMS SEVERE UNTIL HER

face breaks into a smile. A lifelong gardener, Culley had a hobby farm in Ontario for
six years before she moved to B.C. in 2010. She'd heard about the bee decline, and
when she and her husband bought a quarter of an acre in Saanich, she sought out the
local beckeeping organization and made friends while serving the refreshments and
washing dishes.

The sense of community and connection to the bees drew her in, Culley remem-
bers the first meeting she artended on a Thursday night in January or February. The
members were huddled together, discussing how their bees had fared over the winter.
Not well, for most. It had been a hard winter. “I norticed so many people were just
so desperately sad,” says Culley. “We really care about our bees a lot, and that ties us
together.”

As far as beekeeping goes, Culley has fared well, especially considering she's only
just coming through her second winter. She didn't lose any of her four hives the first
year, but so far this winter she's out three of seven: one to wasps, one to cold weather,
and one she donated to the Swan Lake nature house.

A hive almost starved that first winter, When she realized they were too weak and
cold to eat, she dumped them into a box, covered a top screen with honey, and
brought them into the house. She says this isn't the kind of dedication expected of
commercial beekeepers, who have thousands of hives to worry abour.

The CRBA both connects and educates the local bee community, says Culley. The
association visits elementary schools and sets up booths ar events like the Saanich Fair
and Scedy Saturday. Curious community members can check their website for infor-
mation and to find out about the swarm hotline—a number you can call if you sce a
rogue bee swarm.

For aspiring beekeepers who aren't ready to commit, or who don't have the space,
the CRBA has a mentoring program that allows newbees to volunteer with more
experienced beekeepers —a chance to learn, and maybe get some honey in return.
However, more bees isn't necessarily always a good thing. The more bees, the higher
the chance discases can spread.

Bees are prone to many pests. A devastating one is American Foul Brood, which
sounds like the title of a horror film. It travels in spores and melts bees' larvae from
the inside, leaving behind the smell of rotten meat. There is no trearment, so infected
hives must be burned, along with the beekeeping equipment.

The most common pest here is the varroa mite, which transferred from rthe Asian
honeybee. Smaller and with a shorrer life cycle than European honeybees, the Asian
honeybee co-evolved to tolerate the mite. When the parasite jumped to its new host,

the balance disappeared. The mites weaken and sicken the Euro-
pean species by feeding on their blood.

Brenda Jager is the provincial government’s apiary instructor
for the South Island and the Gulf Islands. (Local beekeeper Lyle
Macgregor calls Jager “a freaking walking goddess of bees.”) She
inspects bees for disease and pests whenever they are moved
between regions and provinces. She issues permits for the transfer
and sale of bees, and does outreach with bee associations and gar-
dening clubs. Jager also teaches new beckeepers how to provide
for healthy bees.

It’s Jager's fifth year on the job, but she says her life’s been
“bees, bees, bees” for the last 18. She now has 100 colonies of her
own, and, as much as she loves the bees, she says the people are
great 10o.

“There’s a temperament,” says Jager. “People who do bees tend
to be a little intellectual, so they have stories to tell and all kinds
of people do bees, so you meet people who have all sorts of back-
grounds.”

The treatment for pests depends on the beekeeper. The stan-
dard way has become to treat bees “prophylactically”—thar is,
with antibiotics. lt works, but weakens the bees' immune systems
and leaves them vulnerable to other diseases.

Jager cautions beckeepers against reliance on antibiotics. “1
don’t think we should just be throwing prophylactic trearments
at the bees,” says Jager. “1 think it’s a very bad idea, but you can't
just leave them in the backyard.” She knows some beckeepers are
trying to out-evolve the varroa mite, but says that needs to be
done in large numbers, and it could take anywhere from a few
years to a few thousand,

Another option is integrated pest management. It does not
involve prophylactics, but monitoring for signs of infestation and
reduced treatments.

Vereran beckeeper Joan Yarmie sees the rise in urban bee-
keeping as a trend. Some newbees will become serious beekeepers;
many who drop off will still spread awareness. When she first
started ten years ago, the CRBA only had around 50 members.
Now the association has upwards of 150.

After the big die-offs in Canada and the United States, people
began asking Yarmic questions. “1 go to a local coffee shop down
here on Shelbourne, and the first thing they ask is: “Well, how are
the bees this year? Are they dead? How are they doing on Van-
couver Island?™ She mimics their panicked rone. “So yeah, there’s
a big awareness—and that's a good thing."

Yarmie came relatively late to beckeeping, but in the last
decade she has become an expert and a prolific queen breeder.
With her short grey hair, knit sweaters, and diminutive size, she
scems like any other grandmother until she starts talking about
bees. A self-described “social animal,” Yarmie speaks with a folksy
familiarity, but quickly, as one story reminds her of yet another.

Yarmie had a country childhood in rural Metchosin, bur rook
a winding path to bees. After retiring as an administrator ar UVig,
she began Scottish country dancing. One of the few male dancers
happened to be the bee inspector for Vancouver Island. He asked
if she'd like to learn about bees by having a few hives in her back-
yard. When he never showed Yarmie took a course and bought
two hives from up island. Two turned into four. And she was
hooked. “It’s a lot of work,” says Yarmie.

“It’s physical work. You have to be on top of it. You canlt just say,
‘Oh, I'll do it in a couple of weeks.” Then it's too lare. . . Bur it’s so
interesting,”
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Brimisi COLUMBIA HAS BECOME A SALMON-FARMING POWER, BUT NOT EVERYONE 1S PROUD OF THE AQUACULTURE BOOM ON THE WEST
Coast. Since the 1970s, the development of fish farms to raise Atlantic salmon in Pacific waters—now over 100 sites— has been

accompanied by vigorous public and scientific debate abour the environmental pros and cons

A new development in Port McNeill, on northern Vancouver Island, may finally bridge the gap between economists and environ-
mentalists. This spring, the "Namgis First Nation harvested their first “crop” ar the Kuterra aquaculture facility, Thanks to a “recircu-
lating aquaculture system” (RAS), salmon raised at Kuterra pose almost no risk to wild stocks—because the fish are raised on land.

RAS technology offers a sustainable solution ro traditional ways of commercial-scale fish farming. The advanced facilities remove
open-net pen fish farms from the ocean, where they can spread disease to wild stocks and face environmental hazards, and raise the fish
on land in a containment system. In 2010, Statistics Canada listed nation-wide aquaculture production ar $927 million, with close to
half produced in B.C. With commercial fishing reeling in cash crop status, the decision to move facilities to land isn't black and white.
Supporters of sustainable fish farming chink RAS is the way of the furure—if wild salmon hope to have one.

“We learned with avian flu not to let wild birds land in bird farms anymore,” says independent biologist Alexandra Morton, who
has spent 30 years studying the fragile dance between wild salmon populations and conventional open-net aquaculture. “Thar lesson is ‘
just tossed when it comes ro these feedlors thar are floating in our oceans.”

The idea for the Kuterra project was sparked in 2011 by the Save Our Salmon Initiative (SOS), an organization launched by the |
Marine Conservation Foundation to advocate the protection of British Columbia’s wild salmon. SOS communications director, Jackie
Hildering, says the idea of the Kuterra facility was motivated by people who wanted to sce fish farms out of the ocean. SOS partnered
with the "Namgis First Nation after they artended a series of sustainable aquaculture workshops put on by the Freshwater Institute in
West Virginia, where RAS technology has been developed and used successfully for over rwo decades.

Five years ago the Freshwater Institute began raising industry-sized Atlantic salmon ro prove the economic viability of closed-con-
tainment aquaculture systems. After much planning and fundraising, the majority of funding coming from Tides Canada, the sustain-

able aquaculture venture in Port McNeill was underway in 2012. Kuterra is now owned and operated 100 per cent by the ‘Namegis First Nation.
) i : &

Can a high-tech |
First Nations fish farm
save B.C.’s wild salmon?

BY SARAH HUGHES
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There are stark production difference between RAS and conventional fish farms. The average production of an open-net pen fish
farm is about 2,500 metric tons of fish for market every year—that's equivalent to filling about 183 standard dump trucks. When
Kuterra reaches full production in the coming years, the RAS facility will produce about the same as onc open-net pen. Kuterra cur-
rently produces about 470 metric tons of salmon annually. Kuterra's contribution may seem at first glance a drop in the interna-
tional aquaculture bucker, but some supporters of sustainable fish farming agree this is a step in the right direction for the aquaculture
industry.

“We hope that the present day open-net fish farms will look at what we're doing and agree that they should take the open-net fish
farms out of the occan,” says Namgis hereditary Chicf Bill Cranmer. “It’s just a horrible, horrible risk thar they're putting our wild
salmon at.” Chief Cranmer adds it’s not only wild salmon being affected. He believes herring, shellfish, and other animals higher on the
food chain also suffer.

Hildering notes that RAS technology has been used to farm salmon for over 20 years, but Kurerra was the first facility to raise
Atlantic salmon, from smolt to harvest, in a land-based closed-containment facility in B.C. The yearlong process ended with the har-
vest of the first cohort in April 2014.

RAS technology is a full-circle method of raising fish. Facilities filter and reuse 98 per cent of the tank water, which means the fish
can remain in the same water from the moment they enter the tank as smolts to the time of harvest. The warer recycling drastically
reduces the chance of outside contaminants entering the tanks, so the fish grow in a nearly discase- and parasite-free environment, vir-
tually eliminating the need for antibiotics. Fish also grow twice as fast in the controlled RAS environment.

Fish waste, liquid and solid, is extracted and churned into a phosphorous-rich fertilizer for use on private farms or sold to the com-
munity. The liquid overflow will be filtered and percolated back into the ground, and the "Namgis plan to use the effluent for an aqua-
ponic system to grow food. A major criticism of open-net pens is how fish waste accumulates on the seabed and pollutes the water. If
ocean currents fail to waft the waste away, it can linger and spread discase to fish in the pens or to wild salmon migrating past the pens.

Meanwhile, as debates about the Northern Gateway Pipeline and increased tanker traffic hold the public's atrention, Chief Cranmer
thinks people need to also consider protecting wild B.C. salmon from farm-spread discases. “Oil goes away after awhile, but once
you've killed the salmon they won't come back.”

Chief Cranmer says that wild salmon are a deeply ingrained part of ‘Namgis culture. “Our people,” he begins, “we're connected to
all the animals, all the fish and animals that live on the land. The salmon are so important that we compare the salmon to when people
have twins in their family—that's a special gift from the Crearor.”

Kuterra and the ‘Namgis First Nation hope to become as sustainable and self-sufficient as possible, with little to no impact on wild
salmon. More importantly, they hope to prove a market exists for salmon raised on land not in the ocean. Bur what if aliernative aqua-
culture—like recycling your newspaper in the age of global warming—is a case of too little, too late?

The October 2013 lifting of the moratorium of fish farm licenses by the Canadian government worries critics concerned about the
long-term health of wild B.C. salmon. There are over 100 fish farms along the Central Coast, the two high density areas marked as the
Broughton Archipelago and the Discovery Islands region. The Discovery Islands remain under moratorium because of proximity to the

"Oil goes away alter c Jollife (ight)
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Cranmer, "but once
you've killed the salmon

they won't come back.”
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Fraser River basin, one of the largest spawning grounds for B.C.s
native salmon species, the Pacific salmon. The lift on the morato-
rium opens the Broughton Archipelago ro conventional open-net

pen expansions of the aquaculture industry’s giants: Marine Har-
vest, Cermaq, and Grieg Seafood. These three Norwegian corpo-
rations make up almost 90 per cent of fish farming in B.C.
Chief Cranmer says the ‘Namgis have ralked with officials at
Fisheries and Oceans Canada about the future of open-net pen
production in B.C. Most aquaculture facilities plan ro increase
production at existing sites rather than apply for new ones.

appearing in the rivers. We've got sea lice plagues every single
spring, and I'm finding European viruses.”

Open-net pens have proved deadly to salmon in the past. In
2008, samples of wild and farmed salmon showed signs of piscine
reovirus, a deadly European virus now in the waters of B.C. This
virus is thought to be the trigger of a deadly condition known as
heart and skeletal muscle inflammarion, a discase thar weakens
and softens the heart and skeletal muscles of the fish, ultimarely
causing premature death. Prior to 2008, B.C. salmon tested nega-
tive for the piscine reovirus, but now Morton has found that over
70 per cent of farmed salmon have tested positive.

Sea lice is also prevalent in open-nert pens, and young juve-
nile wild salmon, not known to carry the lice naturally, have been
found with lice only after migrating past open-net pens. Atlantic
salmon are not native to B.C, waters; while they cannor repro-
duce with the native salmon, they are considered an invasive spe-
cies and can our-compete wild populations.

Despite her skepricism, Morton suggests there is huge
portential for small-scale, land-based aquaculture in B.C. to drive
the aquaculture industry. “It’s important for people ro know that
if salmon farming was removed from the oceans there would still
be jobs in aquaculture, and they would be Canadian jobs and
businesses.”

Kurerra isn't alone on the island. Taste of BC Aquafarms in
Nanaimo grows four-and-a-half pound Steelhead trout ar 100

“It's important for people to know that if salmon farming was

removed from the oceans there would still be jobs in

aquaculture, and they would be Canadian jobs and businesses.’

“It’s going to be even worse than before,” says Chief Cranmer.
“There are going to be more fish in those sites. It’s going to be a
disaster.”

While Morton commends Kurterra, she is skeprical the facility
can make a difference, now that the moratorium has been lifted.
“The three Norwegian companies are very clear—they don't plan
to get into tanks,” says Morton. “The wild salmon in this province
are in serious trouble.”

Morton has lived in Echo Bay, located on Gilford Island in the
Broughton Archipelago about 45 kilometres northwest of Port
MecNeill, for more than 40 years. She says the industry had devas-
tating impacts on not just the wild salmon, but also on her com-
munity. “Today there’s only eight people left in Echo Bay,” she
says. “The school is closed. There are 27 honking Norwegian fish
feedlots. We have roxic algae blooms that paint the waters orange
and red. The whales | was studying left, We have Atlantic salmon

F/

metric tons per year using RAS rechnology. That's abour a quarter
of the production scale of Kuterra. Taste of BC is a pilot project
with a goal to reduce environmental and energy costs while cre-
ating a quality product to meet marker demand.

Kuterra salmon will be marketed and distributed exclusively by
Albion Fisheries, a Western Canadian seafood company focused
on sustainability. Guy Dean, vice president at Albion Fisheries,
says 80 to 90 per cent of the first Kuterra cohort harvested in
April will go to retail locarions, although a major retailer on Van-
couver Island has yet 1o be confirmed.

“Not that there’s anything wrong with that,” he says. “It
was just our belief thar if we wanted ro create impactful change
[Safeway] was a good partner to be associated with because the
consumer base is already used to this product.” Labels list Kuterra
salmon as land-raised and farmed, with a link to the company’s
website and a QR code 1o scan for more information. The first
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wave of Kuterra salmon hit grocery store shelves on Earth Day.

Dean thinks people in B.C. are “fairly knowledgeable™ about
seafood, but public awareness and education about the differ-
ences between Kuterra and conventional salmon will be crucial.
He stresses the importance of both the environmental benefits of
Kuterra salmon, and the health benefits from the lack of antibi-
otics. The fish also aste different.

“The Kuterra product has a higher level of omega-3 farty acids,
and so it tends to have a milder, more burttery flavor.” The salmon
don't have a strong fishy flavour because they weren't raised in the
ocean.

Albion Fisheries work closely with SeaChoice, the Canadian
branch of the Seafood Watch program created by the Monterey
Bay Aquarium. Its criteria system judges certain seafood as green
for “best choice,” yellow for “good alternative,” or red for “avoid.”
Since 1999, SeaChoice has handed out upward of 40 million
pocket guidebooks. It now offers a downloadable App for shop-
ping convenience.

Producing Atlantic salmon in an environmentally conscious
way while meeting market demand will always be a challenge. It's
made even trickier by the overfishing of smaller forage fish like
herring that carnivorous fish like salmon need to eat. “The con-
ventional industry has had to move towards more plant based

proteins for the deeply tragic fact that there are less forage fish in
the ocean,” says Jackic Hildering,

RAS facilities already use less protein feed than open-net pens
because the fish, living in a secure tank withour predators or
environmental hazards, are less stressed and require less protein
energy. Hildering hopes Kurerra's better feed conversion rate of
using 30 per cent less feed to grow salmon will help the facility
carn a green ranking in the Seafood Wartch criteria.

Alexandra Morton believes consumers hold the power to make
the foreign aquaculture companies look at moving their farms
on land. “If people don't act right now and stop buying [conven-
tionally) farmed salmon in the supermarkets, and as sushi and
sashimi, we're going to lose our wild salmon,” she warns. “These
wild salmon are the blood stream of this whole place—every-
where they go, there’s life.” #

Following an election in May, Bill Cranmer has been replaced as
‘Namgis Chief by Debra Hanuse.

... Bee City from p. 21

As far as she knows, no labelling requirements exist for orna-
mental plants.

Catherine Culley uses her position at the CRBA to engage the
government on honeybece issucs. “That's been my largest role as
president for this year,” says Culley, “writing letters to the govern-
ment to point out why we wish to have certain policies in place
abour bee management in this country.”

The CRBA was polirically active before burt suffered a defear
when they argued to maintain a quarantine that helped slow the
varroa mite’s spread. In 2009, the federal government ignored the
warnings of the CRBA and other bee associations and dropped
the quaranrine.

“They felt nobody had listened to them,” says Culley. “It was
so terrible. All their arguments and all their knowledge didn't
matter. So because | was new, 1 hadn’t suffered through that, 1
hadn’t burnt out yet. So now with some of the new problems and
the proposal to import bee packages from he U.S. and a lot of
the issues around neonicotinoids, pesticides, | have a litde more
energy to attack.”

When Health Canada asked for input on neonicotinoids, the
CRBA responded with four main conditions: a well-publicized
ban on the use of neonicotinoids in residential and ornamental
plants; availability restricted to legitimate pest control problems
in agriculture; no prophylactic use of neonicotinoids; and a stop
to the pracrice of charging more for non-treared seeds.
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Culley says she thinks the government does listen to groups
like the CRBA. The Canadian Food Inspection Agency recently
granted the CRBA's request to be stakeholders in pesticide review
and Culley was one of the first to see the agency’s latest report.
She vows to continue the fight. “If you don't say anything then
they think you don't care,” she says.

Barlee says if our government were listening to science and
honouring the precautionary principle, neonicotinoids would
be banned in Canada. “The only reason [ think that they aren't
banned is because of the lobby of neonicotinoid producers.”

Even though the honeybee is an introduced species, Barlee
says its poster-child status allows a lot of Canadians to realize that
bumblebees, wild bees, and thousands of other vital pollinators
are also in danger. “I think people get it, that, wow, it's not just
the honeybee, it's also bumblebees,” says Barlee. “Of all the cam-
paigns that I've worked on over the last 13 years, this is the one
thar seems to have struck a chord with the public in a way that |
just can’t remember.”

Barlee says the Wilderness Commirtee will continue ro cam-
paign for all pollinators. “This is..." She pauses to collect herself
before continuing, “...this is so serious. We can't have a ‘Silent
Spring’ for bees and pollinators.”

agri-culture: book & music reviews

Oil and Heney

Author: Bill McKibben

BILE A
McKIBBEN

THE EUUCATION
OF AN UNLIKELY AETIVIST

IN EARLY MARCH, NEARLY 500 STUDENTS WERE ARRESTED FOR
chaining themselves to the White House fence to protest the
proposed Keystone XL pipeline. They were part of XL Dissent,
a student-led outgrowth of Bill McKibben's global activist net-
work, 350.0rg.

McKibben's new book, Oil and Honey: The Education of
an Unlikely Activist (Times Books), charts his organization’s
growth, intercut with passages about the apiary McKibben
bought for Vermont beekeeper Kirk Webster. Although the
book spends more time on oil than bees, McKibben follows
the catch-more-flies-with-honey activism model and avoids
alienating readers while laying out the gravity of the situation
with scientific data.

The author of a dozen books, McKibben has warned of cli-
mate change for decades, bur he realized writing was no longer
enough. “It was time to stop changing light bulbs,” he writes,
“and start changing systems.”

McKibben hopes American politicians will listen. In
Canada, we don't have thar luxury, and McKibben pulls no
punches when discussing the our government’s energy policy
(though the book praises the October 2012 anti-Enbridge pro-
test in Victoria). The Harper government has labeled environ-
mentalists as radicals, but McKibben argues the real radicals
are the petrochemical companies “willing to alter the chemical
composition of the atmosphere to make money.”

As an acidifying sea strips scallops of their shells in the
Georgia Strait and the California drought heads into its second
year, we're running out of rime. McKibben’s book shows how
we must build a movement that includes all community mem-
bers to protect the planet. Unlike the bees, we can't swarm to a

new home. 4 Quinn MacDonald

Sounds like an intense weed-pulling

dance party.

Sivpry pUT, Dopre SoDA 1S A SKA BAND. THEN AGAIN, UPON
further review, it’s easy to see the Nanaimo, B.C. six-piece as
much more.

Carbonation, the band's first full-length, starts with
“Video Games,” a six-and-a-half-minute track that goes from
bouncing ska to frenzied punk to mellow reggae and back
around. It’s a rad exhausting, but shows off the impressive ver-
satility that comes from a band with its roots in Vancouver
Island University’s prized jazz program.

The album reaches its stride with “Pirish,” a "whoa-ho-ho”
sea shanty that sounds like Reel Big Fish covering Dropkick
Murphys. The album also features some grear hooks, of both
the vocal variety and courtesy of the group’s three-piece horn
section. The choruses in “She’s Mine” and “Golden” are poppy
without approaching corny, and the horn line in “Eye Parch”
rivals the best brass displays seen from bands like Car Empire.

Co-frontmen Matt Carter and Dave “Dirt” St, Jean can
struggle vocally in certain spots on the album, bur the strong
song writing and impeccable musicianship render this a non-
issue. In the end, Carbonation is a fuel-injected mix of rock-
solid rhythms and blistering horns that should satiate the
thirsts of both diehard ska and reggae fans, and those simply
looking for something diverse and energetic.  ® Michael Luis
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SITUATED IN THE HEART OF THE UNIVERSITY OF VICTORIA
campus, the low-rise, single foor First Peoples House blends nat-
urally into the landscape—the antithesis of the higher-rise, con-
crete buildings that comprise the bulk of the university’s architec-
ture

Opened in January 2010, the 12,500 square-foor lm»ldin}; is
home to the Office of Indigenous Affairs, student counselling

services, a ceremonial hall, and student and elders’ lounges. Aca-

demic spaces include a 25-sear classroom, a seminar room, a com-

puter lab, and a reading room.

The strucrure is meant to support the physical, spiritual, and
academic needs of all Indigenous members in the UVie commu
nity. From 1999 to 2010, the population of Indigenous students
at UVic grew more than 700 per cent, emphasizing the need for
a space of their own. Cara Barter, a former UVic student and
now Assistant to the Director of the First Peoples House, calls the
house her "home away from home.”

“I don't think | would have made it through my university
experience withour the house,” says Barter, “In terms of the com-
munity support it provided me—even so far as the structure of
the house itself—the feeling you get when you walk inside, it's
just amazing,.’

The First Peoples House was primarily designed by archirtect
Alfred Waugh of the Fond du Lac Denesuliné Nation. Born in
the Northwest Territories, Waugh is of Chipewyan descent. His
firm focuses on projects that reflect sustainable design and cul-
tural sensitivity,

For Waugh, the structure symbolizes how UVic is now hon-
ouring its relationship with Indigenous people, a keystone of the
university’s recent strategic plans. "It brings a sense of sharing cul
ture, for one (hin!_v“" says \V.lugh. “and a sense of respecting what

was there before the campus.”

The house was originally to be situated on the edge of campus,

burt elders recommended a location near the central quad to dis-
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courage students’ feelings of isolation

Waugh's firm worked closely with First Nations leaders, Indig-
enous staff, faculty, and students, Mimicking the style of the
Coast Salish Peoples, the structure represents a pre-Contact long
house. Traditional architectural elements include cedar plank
exterior cladding and rammed-carth walls. Carved cedar posts
guard the main entrance, while the entry corridor provides a gal
lery to showcase artifacts and art from other Indigenous cultures

I'he ceremonial hall, which accommodares 200 people, is
R'\L’r\‘t'nf tor \I"(Zl'i.l] events in the [Ih'!llL't'HHH\ communiry pir.hf'
uation ceremonies, mix-and-mingles for new and returning stu
dents, and culrural gnlhuiuga Ample seating comes in the form
of wooden bleachers, which look down on a central fire pit
Across the hall, the elders’ room provides a meeting place for
senior persons who frequent the house

The First Peoples House uses the distinetive Pacific red cedar as
the primary building material, in support of the provincial Wood
First Act, a policy thar requires new strucrures in B.C. 10 use
native wood whenever possible. Additional materials include recy
cled steel reinforcing bars and reclaimed wood.

The building exceeds UVic's own standards for energy cffi-
ciency and received gold certification in the Canada Green
Building Council’s Leadership in Energy and Environmental
Design (LEED) program. Rather than harsh fluorescence, 90
per cent of the house relies on exterior glazing 1o provide natural
lighting, while window vents with built-in sensors assist in the
building’s natural “breathing.”

Outside, along a side wall, a covered arca offers space for com-
munity members interested in carving, Garry Oaks, Douglas firs,
and other vegetation native to the area make up the surrounding
landscaping, while runoff from the green roof feeds the seasonal
storm retention pond ar the back of the building. “The Coast
Salish People are people of water,” says Waugh. “We wanted to
celebrarte that” # Rachel Lallouz
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