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We, who are still working our tails off to
make Studio III North a reality, would
like to take a moment to thank our fellow
islanders for the support and
encouragement they have given us. It has
been most gratifying to have such friends
as the Grants, the Donaldsons, and David
Fairbairn offer their guest houses and
spare rooms as temporary 'bed and
breakfast' accommodations. With only some
20 official B & B's available, and in
consideration of the normal tourist flow
they service, the availability of extra
accommodations will be crucial to
accommodating the extra people we hope to
attract. We. would also like to thank all
the folks on Hornby and those at the
Kingfisher Inn, for their similar support.

The months of July and August will
certainly stretch the accommodations
ability of the islands to the limit, when
you consider that upwards of 50 students
will have to be provided for per week.
Since this will more than double the
demand for beds normally available, those
folks who have dusted off their spare
rooms for our guests represent the very
hospitality we have touted to our
prospective students. We hope that our
island hosts will enjoy the people we will
attract. We know that the students will
appreciate the quality of the
accommodations they will find as well as
the friendliness of those who have come
forward to provide them. Support such as
this has gone a long way toward
alleviating one of the major stumbling
blocks we face in setting up the school.
We enjoy the community effort this
represents, and hope that there will be
more such "spinoffs" in this and similar
areas of benefit to the island. Once
again, thank you all. This project
couldn't succeed without your support.

Ned Harrington,
Hlldebrand

Karen Lavole, Jock

STUDENT ART SHOW AND SCHOLARSHIP

Studio III North is offering to students
from Grade 10 - 12 an art scholarship to a
Studio III North workshop. We will assist
interested students in producing a sale
and show of student work. The show will

take place on Denman Island on July 4th
and the student with the most deserving
piece of art will be awarded the tuition
to one of the workshops put on by Studio
III North. The workshop can be chosen by
the winning student.

The student show will be done according to
professional standards and will expose
students to working artists. Works
submitted for judging, must be properly
presented. Students should be able to
attend the show and may help during the
set-up.

Paintings, drawings and graphics should be
matted and framed. Elsie Griffin at the
Lemon Tree Gallery in Courtenay will be
at/a-iT sKIa r̂\ rtn ma + +ion anH

Lemon Tree Gallery in Courtenay wi
available for advice on matting
framing, as will Studio III North.

High school art teachers, in District 71,
will be able to help and advise where
paintings may be dropped off and picked
up.

Art works must be submitted by the 12th of
June, We at Studio III North will be glad
to answer any questions you may have. So
please phone Ned, Karen or Jock at
335-0606.

STUDIO I I I NORTH

opening show and reception.

MAY 24 th

NOON - 6:00pm

backroom

COMMUNITY HALL



PENMAN :;land ratepayers association

The 1987 executive and directors elected were:

EXECUTIVE

President: Dave Eraser
Vice President: Roger Vinnedge
Secretary: Jane Lighthall
Treasurer: Alan Eraser

DIRECTORS

Paul Schleicher

Pat Barber

Marcus Isbister

John Ki rk

The business of the evening included the following issues of concern to the co'^ nity:

1.

2.

A presentation by Aqua Eoods outlining the nature of their proposed oyster seed and
larvae growing plant. The proposed plant is to be located on East Road south of the
Gravelly Bay ferry dock within the Eagle Rock subdivision. A building of about 12,000
square feet is under design. The community was assured the building would be well
screened only partially visible from the road.

In answer to questions it was stated that the plant would be non-polluting, quiet and
occasion very little traffic.

The garbage contract for 1987-89 was awarded to North Island Drywal 1 (R. McGuigan) as
lowest tenderer. Garbage ticket costs have been dropped to 40 cents per bag.
Collection will continue to be on Wednesdays.

3. Concern was expressed about the deteriorating condition of the Denman Wharf. The
executive were directed to contract the Eederal Small Harbours Authority and press for
the development and maintenance of a narrow pier walkway with a ramp and float.

4. The need for additional car parking space at Buckley Bay was discussed. The executive
are to write to the Department of Highways requesting additional parking be provided.
Copies of the request are to go to the Regional District.

5. On other transportation business, the executive were asked to write to Island Coach
Lines to provide a "passenger waiting flag" at the Buckley Bay stop. This would then
enable passengers to wait at the store instead of at the highway edge.

6. Island Trustee Glen Snook was asked to check with the Highways Department to establish
jurisdiction over Crown Land adjoining Chickadee Lake. Some concern exists as to tree
falling on the Crown property at the lake by an adjacent property owner.

7. Trustee Glen Snook announced that the legislation creating an Island Trust Eund has
finally been declared. The legislation will permit the Island Trust to receive funds
for property acquisition. Procedural details have yet to be worked out.

8. Des Kennedy provided an update on the Baynes Sound Plan issue. Currently MacMillan
Bloedel are attempting to arrange a compromise zoning for Buckley Bay. This would see
a new light industrial use for their property at Buckley Bay. Included would be a
water lot strip for a barge loading facility. Such zoning would have to return to the
Regional Board and eventually back to another public hearing.

cont'd p. 7
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cozy kitchen
cooking

SEAEOOD APPETIZERS

May is a good month to dig around in the freezer for that last chunk of salmon tucked away
under bags of carrots, spinach or whatever is jamming up your frozen food stock this time
of year. Maybe it's not your best piece or whole salmon but it will do quite nicely for
the tasty SALMON CREAM CHEESE recipe provided below. Believe it, salmon and cream cheese
are a perfect blend and a hot item at any potluck.

Now is also a great time for oysters, just before summer's sunny days raise water
temperatures and oyster meat loses its firm, distinct flavour. Mussels can be purchased
at any seafood store or, if you're lucky enough to know of a good supply, snatch them
quickly. These two recipes are classics of the finest continental tradition and will
rightfully steal the show from any entre.

ANGELS ON HORSEBACK
\

12 oysters, shucked and rinsed
flour
salt and pepper
12 strips bacon, fried until almost crisp

Dust oysters with flour and salt and pepper. Wrap bacon strip around each oyster and hold
together with a toothpick. Broil for 4 to 6 minutes, or until bacon is crisp.

Serves 3.

MUSSELS PROVENCALE

1/4 cup olive oil
3 cloves garlic, finely chopped
2 onions, chopped
1 stalk celery, chopped
1 28-oz. can tomatoes, drained,
or 2 lbs. tomatoes, peeled,
cored and chopped

1 7-oz. can tomato paste
1 cup red or white wine
1/4 cup loosely packed, chopped basil
or 2 tsp. dried

salt and pepper
24 mussels

In heavy lidded saucepan, heat oil, then saute garlic, onion and celery until soft but not
brown. Add tomatoes and simmer for 10 minutes to evaporate remaining liquid. Add
remaining ingredients except mussels and simmer for 30 minutes.

Just before serving,
mussels open.

add scrubbed mussels. Cover and simmer for 3 to 5 minutes or until

Serves 4 as an appetizer, 2 as a main course.

cont'd Page 9



Page 6

ruMTum of

However, the

HOMEMADE RECIPES

by Li da McMartin

"Recipes" are too varied and numerous to be given justice in this article,
following should arm you with a good basic knowledge.

ASPARAGUS SPRAY - nematode repellent for tomatoes (drench or leaf spray).
BUTTERMILK - for mites. 1/2 c. buttermilk + 4 c. wheat flour to 5 gal. water.
CAMOMILE TEA - spray on seedflats to prevent damping off and mildew on cucumber seedlings
CAYENNE PEPPER W. SOAP SPRAY - for ants, spiders, cabbageworms, caterpillars, tomato
hornworms. Add garlic and onion for wider application.
CEDAR CHIPS/SAWDUST TEA - for Mexican bean beetles, potato beetles, red spider mites,
mealybugs, cucumber beetles, squash bugs.
DORMANT OIL - Add 1 part light-grade motor oil (10 weight, w/o additives) to 15 parts
water (soap may be added to facilitate mixing), bring to boil, pour back and forth between
two containters until thoroughly blended, use immediately.

cFSnS 7 flies, Mex.bean beetle, pea aphid, mosquito larvaeFLOUR DUST - sprinkle on cabbage worms when dewy - doughy worms bake in sun.
FRUIT TREE GLUE SPRAY - dissolve 1/4 lb. glue in 1 gal warm water, spray will flake off
when dry. '
GARLIC SPRAY - for chewing and sucking insects, downy mildew of cucumber, cucumber scab,
angular leaf spot of cucumber, bacterial blight of beans, bean rust, bean anthracnose,
early blight of tomatoes, brown rot of stone fruits, spore diseases. Steep 3 cloves
garlic, 1 medium onion, 1 tsp. hot pepper in 1 qt. water for 10 min. and strain. Then
dilute 1:4. Another recipe: 3 oz. chopped garlic, soak in 2 tsp mineral oil 24 hours,
slowly add 1 detergent), stir, strain, store (not
in metal), dilute 1:20. Note that organically grown garlic must be used as
fertilizer-grown garlic lacks the antiseptic properties '
HORSERADISH SPRAY - for potato bugs.
HOT SPRAY - steep ground hot peppers and garlic, strain and dilute, add soap for
adherence. Add mint and onion for cabbageworms. Good for thrips and mildew on cucumber
and melon. Beware, spray may cause wilting and bleaching.
MANURE TEA - for potato blight. Black Spot, yellowing of tomato leaves.

MHcrnnn Steep 1 part washed mullein leaves with 5 parts water.
cnnnS ^ Smothering spray for fruit trees.NASTURTIUM SPRAY - for squash bugs and white flies

ONION SPRAY - for leaf curl In peach, aphids on roses and tomatoes, and fruitworms on
tomatoes. Grind onions, add equal amount water, strain and spray. Can add feverfew. Add
liquified seaweed to onion juice for pear psylla.
PATHOGEN SPRAY - gather loopers infected with NPV (nuclear polyhedrosis virus) and prepare

^^9 loopers per acre) to control cabbage loopers and corn earworins.PEPPER SPRAY - for viruses, cucumber mosaic, ring spot, tobacco etch, aphid-1uqqing ants
(can sprinkle hot peppef into hills. > h 'u luyy y
POWDERED SUGAR DUST - on cabbages when wet to repel worms
PYRETHRUM SPRAY - for all chewing and sucking insects. Steep 1 tbsp. dry pyrethrum
flowers (chrysanthemum cinerariaefolium) in 2 qts. hot water.
RED PEPPER TEA - for beetles on dahlias.
RHUBARB SPRAY - for aphids, June bugs. Black Spot, fungus diseases. Steep 6 rhubarb
leaves in 2 - 3 qts. boiling water.
SALT - sprinkle on slugs,

SKliS mLK^SPRAY *^°fnr''l^cr-"'^^"' worms. One oz. table salt in 1 gallon water.
after tr^cni alt in! .IM? disease on tomatoes S peppers. Spray at 10-day Intervalsarter transplanting, dilute milk 1:9 with water.
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SOAP SPRAY - for mealybugs, leaf miners, lacebugs, leafhoppers, mites, aphids, plus drops
of various larvae from trees. Add a tbsp. alcohol to each qt. water to help dissolve
soap. Use fish oil soap for bark-infested larvae: kerosene can be added to soapy water
intended for ornamentals. Soap added to any recipe contributes "grip" to the leaves. Do
not use detergent. Naptha soap is often used.
STINGING NETTLE SPRAY - for aphids and thrips. Cover 1 qt. nettles with water, cover and
steep for 3 weeks, dilute with 7 parts water.
SWEET SPRAY - for fruit trees and bushes. Dissolve 2 lb. gran, sugar in 5 gal. warm
water. Let sit for several hours before spraying. One gal. blackstrap molasses in 50
gal. water (sparrows eat the sweet bugs).
TENT CATERPILLAR SPRAY - dissolve 1/2 cake soap in 1 gal. hot water, add 2 mashed garlic
bulbs and 4 tsp. red pepper. (Note: destroying their tent with a stick is much easier —
they cannot survive without it.)
TOMATO LEAVES SPRAY - for aphids, asparagus larvae. Black Spot, scales, greenflies,
caterpillars. Steep 10 chopped tomato leaves and 1 chopped onion in 1/2 cup of alcohol
for a few minutes and apply with swab.
TREE SPRAY - Scrape bark or leaves from healthy tree (contains protective organisms),
shred in blender (1/4 oz./pint water), keep in warm room for 5 days pouring between 2 jar
several times a day for aeration, strain and spray; watering cuttings with it renders
plants resistant to canker.
VINEGAR SPRAY - give slugs 2 squirts of 1 part vinegar to 1 part water.
WATER SPRAY - forceful spray dislodges aphids, red spider mites, various worms; (can cause
resurgence of aphids if ill-timed).
WORMWOOD TEA - for slugs, aphids.

DENMAN ISLAND RATEPAYERS' ASSOCIATION

9. 1987 memberships in the Ratepayers* Association are now being taken. Fees are $3.00
single and $5.00 per family. For information on memberships call Alan Fraser at
335-2940.

Meetings are held the second Monday of each month at 7:30 p.m. Mark your calendar!

DENMAN ISLAND RATEPAYERS ASSOCIATION

MEMBERSHIP RENEWAL

$3.00 individual $6.00 for family

NAME AMOUNT ENCLOSED

ADDRESS DONATION
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THE BOOK SHELF

bv Hamish Ta i t

PICTURES FROM THE WATER TRADE by John David Morley

For those who have read J.G. Ballard^s "Empire of the Sun" or Laurens Van der Post's "The
Seed and the Sower", the insights derived from Morley's book come as something of a shock.
Gradually, however, one comes to realize that the Japanese soldier's behaviour towards a
conquered enemy in wartime is totally consistent. The shocking brutality inflicted on
their captives-, seems at first glance, to be associated with the Japanese people--a people
whose appreciation of the most exquisite, and often arcane, of art, literature, music and
philosophy, has no counterpart in the Western world.

Morley, after some years, during which he perfected his grasp of the language (including
regional variations), comes up with something approaching an answer. Tenuous at first,
but with further reflection it becomes clear. It is the reverence for "correct" behaviour
which is responsible for this apparent anomaly. An important part of this behaviour is
dressing appropriately.

As Morely observes, children at school are dressed for school. For play they are dressed
for play. A man going to play golf is dressed for golf. There is no mistaking what he is
going to do. If going fly-fishing he is dressed for fly fishing, complete with hat fuzzy
with flies he will probably never use. For almost every activity there is appropriate
dress and an equally important behaviour pattern. This pattern is usually a group one,
whether it's the family, work mates or a club, the group is all important. It follows
therefore that if you hand a man a rifle and bayonet, dress him in uniform, induct him

military unit, he will behave exactly as the group or unit expects him to behave.
If his superiors tell him that the prisoners should be bayoneted, that's exactly what he
will do.

To be fair, this type of behaviour is not unique to the Japanese. They, however, after
centuries of conformism and conditioning have taken it to an extreme.

At this point you are entitled to ask, "What has all this to do with "The Water Trade", or
for that matter, what is The Water Trade"? The water trade, like almost everything else
in the social life of the Japanese, has ancient roots. Originally it described wandering
folk singers and musicians "borne on the waters of the trade." They drifted from bar to
bar playing and singing whatever the company requested. Confessions, boasts, proverbs,
puns, risque jokes and sustained banter across the bar, a tradition of wit and use of
language which seemed to have disappeared from Japanese life resurfaced, and found an
outlet in the water trade.

Self-expression is not something that can be realized in public discussion but in the
communication that takes place after hours—in the evenings, in an atmosphere of
companionship fortified by alcohol, the Japanese will open up, speak of their
dissatisfactions and show their real feelings. This is the world of the water trade. The
water trade is a valve. There are tens of thousands of bars, cabarets and night clubs

the cozy intimacy of five or six people to the pleasure palaces around Ginza
and the Nihonbashi which cater to several hundred customers every night.

What the water trade reflects is not the "true side" of Japanese life and what goes on
inside these asylums can only be understood in relation to their behaviour outside and
vice versa. Behaviour in keeping with the circumstance applies inside the water trade
just as rigidly as it does outside, paradoxical though it may seem. Frivolity, frankness,
promiscuity and drunkenness constitute appropriate behaviour in the world of the water
trade, just as their opposites do out of it.
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As you can deduce from the above, this is very much the world of men. Morley makes it
very clear that the role of women has not changed substantially in centuries. They are
there to please, to cook, take care of children and run the house. A married woman does
not entertain, nor is she expected to make herself particularly attractive* On the other
hand, unmarried girls go to extraordinary lengths to make themselves desirable, the object
of which is to snare a man, preterably for marriage but failing that, as a mistress. The
tpost sought after catch being that most prestigious of beings, a "company director". It
is the pursuit that counts not the reality.

If you should feel that this paints a too stereotyped picture of Japanese life, remember
that here is a man, one of very few Westerners who has been completely absorbed with
Japanese life. He has produced a book of great style, wit and perception. Highly
recommended.

SALMON CREAM CHEESE APPETIZER

8 oz. cream cheese, softened
7-oz. can salmon, drained
2 Tbsp. chopped green onions
2 Tbsp. chopped parsley

Tabasco sauce

Worcestershire sauce

finely chopped walnuts
fresh parsley sprigs

Combine all ingredients except nuts and parsley sprigs. Form into desired shape and chill
thoroughly. Just before serving, press walnuts on top and sides. Garnish with fresh
parsley.

Serves 6 to 8.

GARAGE AND ESTATE SALE

MAY 16th

10:00 am - 3tOO pm

HORNBY ISLAND OLD SCHOOL

( New Horizons property, turn
right at school road )

PROCEEDS TO HORNBY - DENMAN

HOME SUPPORT SOCIETY

*  Bake Sale «

donations greatly appreciated,
phone: A. Egan 335-2180

UNITED CHURCH
SPRING TEA AND BAKE SALE

The Denman Island United Church will hold
a Spring Tea and Bake Sale, Plant Sale,
and White Elephant Tables, on Saturday,
May 9, from 2-4 p.m.

Come and enjoy this annual event at our
church. Everyone is welcome.

garage sale
The Central Island Arts Alliance is holding
a Garage Sale on Saturday, May 9th at 9.30
a.m., in the parking lot of the I .W.A. at
379 - ̂ th Street, Courtenay. Donations of
any kind will be welcome. There will also
be a plant stall of common and rare plants
for both the new gardener and the one who
likes interesting and unusual plants. So
<"0110 and enjoy.
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WAR

was caught in
crossfi re

and lay wounded
from both sides

nothing more but
die

lanthe '87

IM

%
I

OLD AGE

I remember feeling very old once.
I believe that I was twelve.
In one long year I had
struggled endlessly with the bully adolescence,
gone to the ocean and tasted it,
started to wear braces and a bra,
missed Valentine's day due to illness,
seen the gleaming spires of cities to come,
seen the death of a dog,
cried and cried when there was no reason at all,
laughed and laughed with the girls until we all cried,
kissed a real flesh and boast boy,
stayed up all marble night and watched the sun rise,
made a decisionnot to be cremated,
and never to have a home when I was old enough,
watched leaves fiddle space
through an influenza window and
stood at the edge of a snow cured forest
and asked in a tremulous voice
for God to please come out.
Long troubled shadows
sprawled towards me i
and I doubted the existence of my very soul
and that is when the age crept in.
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Mouthpiece - R.D.

When You didn't Call

I sighed

When You didn't Call

You Lied

I could've died

When You didn't Call

I tried:

)I( propped against the doorjamb
a vagrant

mmmmmmmmmnimmrnmiraTimmmm realization mmmmnunmmm
inched fearfully beyond
mmmmmmm a humming grey tone we

mmmmmmmnnnmmmm to the core mmmmmmmrTmimmmnimmm
mmmmmmm of

mmiTiiimiiiiiiiiuii

this DIAL
the

alone

the all

...a^l•O^n^e...

and almost remembered the end
which isn't forgotten alive

when the ringing stopped within my ears
and my throat felt totally dried

and Her Words came thru succinct and clear
unlikethe whimsical voice of fate

'I'm sorry sir, there's no answer right now,
perhaps if you try again later'.

And my baby's still a-crying
and d-e-a-t-h's saddling up just out-a-sight
and my T.V. ain't a-working too clear
and this receiver's slamming down tight.

click. I mean-click!
Aw shit! CLICKK!!! ,ah mmmmmmmmmmmm

mmmmmmmmmmmm

mmmmmmmmmmmm

mmrmnmmm.....

ahh/mmmmmmmm
mmmmiranmmmmmm

mmmmmmmmmmmm

mmmmmmmmmmmm

...ahh/mmmmm
mmmmmmmmmmmm

mmmmmmmmmmmm

mmmmrnrnn^m'TimmTi
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ORGANIC ORCHARD GROWING
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Page 13

AIR

by Judith Stamp

Alvin FIT singer grows organic apples.
From a forty acre orchard on his farm in
Ayton, Ontario, he harvests tens of thous
ands of bushels of apples yearly which
supply markets not only in Southern
Ontario but also south of the border.

As he tells it, growing apples is what he
knew he wanted to do from the time he was

a small child planting apple seedlings on
his father's farm and caring for them
"like rows of little toy soldiers."; It
is not surprising then, that he says "If
you want to grow apples successfully, you
must commit yourself to it completely."
Perhaps this is why there are so few
organic orchard growers around. Perhaps
it is why conventional farmers say apples
are one of the most difficult crops to
grow without chemical fertilizers, and
especially without chemical fungicides and
pesticides.

Alvin Filsinger never tires of telling
visitors how it is done. But the special
care—the attention to the soil and to the
weather—this is the quality that makes
his work a labour of love.

He began his own apprenticeship in 1930
and nine years later had his own orchard
in Burlington, Ontario. After World War
II he entered a stage of chemical farming
that was then being promoted "using D.D.T.
and all the bad ones". It wasn't long,
however, before he became aware that there
were fewer birds in the orchards and he

noticed robins acting strangely. He began
to connect his own increasing headaches
and loss of hearing with the poisons he
was using on the trees. Then he learned
of an alternative.

Dr. Pifer in Spring Valley, N.Y.,
introduced him to Biodynamic farming, and
when the family farm of his childhood--the
present Ayton Farm--came up for sale, he
purchased it, began to develop an orchard
applying and adapting Biodynamic princ
iples. Now, thirty-three years later, he
has learned much from his experience and
has a long history of providing
organically-grown apples from this farm.

SOIL

Of first importance is the quality of the
soil. It is the soil that must provide
nutrients thus fertilizing the trees.
Orchard soil needs not only compost for
feeding the trees, but minerals in amounts
determined by careful soil testing and
analysis once a year. Compost is made
from the manure of cows and chickens on
Filsinger farm, as well as plant refuse.

Compost heaps are innoculated with "red
wriggler" earth worms to speed the
decomposition process. Minerals are
provided in the form of gravel dust or
granite meal. Other minerals are applied
in liquid form, and sprayed into the
orchard. Liquid seaweed, also sprayed,
does double duty as a foliar feed to
supply trace minerals and other nutrients,
and in repelling mites and certain other
orchard pests. Filsinger emphasizes the
importance of soils that are "minerally
balanced" as a key health measure for the
prevention of a range of potential dis
eases. In much the same way that a body
starved of nutrients is more susceptable
to disease, so too are fruit trees feeding
from nutrient-starved soils.

Q3.-.o^

Adequate circulation of air is another
prime requisite of successful natural
orcharding. This helps prevent the spread
of fungus that can occur in dead-air
pockets. It is achieved through proper
spacing of trees in the orchard, and
pruning. Rows of trees are eighteen to
twenty feet apart and spaced nine to ten
feet apart in their rows.

Pruning cuts off crossed or crowded
branches that contribute to disease of the
limbs or dead air pockets.' It also helps
prevent the growth of small, stunted
fruit, or fruit that is too high up and
hard to harvest. Where there is suffic
ient labor to do so, young apples are also
thinned to provide fewer fruit of larger
size. An appropriate ratio is approx
imately sixty leaves for each good-sized
apple.

While whole books have been written on
pruning, it is a good idea to know the
following basics: keep a centres-leader
and maintain side branches six to eight
inches apart at the trunk; keep only
branches which are not crossed and are at
a  wide-angle to the trunk, (acute-angle
branches accumulate ice in winter which
breaks them); remove branch stubs and
ensure clean cuts to prevent rot; tip side
branches to maintain an overall conical or
Christmas-tree shape to the tree: the
branches of very young trees can be gently
formed to a wide angle with weights and
skewer-props.

DISEASE PREVENTION

In addition to attention to soil and air,
a variety of disease-prevention techniques
are used in the organic orchardist's
"health kit".

Perhaps most important, is the selection
of apple varieties that are resistant to
the most prevalent diseases, such as
apple-scab, fire blight and cedar rot.
Several disease-resistant varieties are:
Freedom, Liberty, MacFree, Priscilla and
Prima.

PEST CONTROL

For the orchardist, insect control begins
in the dormant season with dormant oil
spray to kill overwintering pests, but
only if aphids, mites or scale are ob
served or suspected. Young trees in
particular may need protection. Dormant
oil should not be used within 30 days of
an application of sulphur as a fungicide.
Later—on overcast and drizzly summer
days, the orchardist's attention may
become crucial in the prevention of apple
scab with a timely application of lime and
sulphur spray.

Other non-poisonous protective measures
are the natural insecticides Riania,
Rotenone, and Pyrethrum. Birds are
encouraged in the orchard by setting bird
houses, and predator insects such as
ladybugs, lacewing insects and praying
mantis are also welcomed. Another import
ant tool in the fight against insect pests
is black-bug-lights which attract night-
flying insects. The insects are finished
off with insect electrocuting screens.
The lights and screens are placed every
four acres in the orchard and are in
operation from the first week in May to
the end of August.

Last, but by no means least, is the tool
of sanitation in the orchard. In times
past when animals grazed in the orchard,
this function was an automatic part of the
orchard ecosystem. Pigs, cows, horses,
even "weeder geese" would clean up any
apple that dropped prematurely to the
ground. Now this process is more ted
iously carried out by people-labor, but it
is no less essential. This is because it
is in the early-fallen fruit that maggots
(the larval stage of apple moths) and
other pests thrive. Fruit that drops
early is damaged or otherwise inferior and
the cleanup should be done at least every
five or six days.

^ ̂ So 0
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Varadero (The Docking Place)

Jim & Norma McLeod

Hola Amigos. Bienvenuto a Cuba.

10:45 a.m. P.W.A. (Oops)—Canadian International Airlines, C.I.A. (Ouch) takes off from
Vancouver International Airport. Next stop Winnipeg for refuelling. -30C. Wow! Feel
that fresh prairie air from the open cabin door. A hot meal coming aboard. We'll need
it! Compass bearing South by Southeast, Nashville Tennessee down below. Howdy Johnny
Cash, June Carter, Ricky Skaggs, Loretta Lynne, and all the gang at the Grand 01 e Opry.
Landed at Varadero Airport (the Canadian Airport) at 9:30 p.m.

A short ride in a big luxurious air-conditioned bus to the Kawama Inn. Checked into our
villa. Could hear the surf outside our window and see the Drinking Gourd, Big Dipper.
Woke to see the beautiful blues and greens of the Atlantic Ocean, the clean 22 kilometers
of sandy beach, pelicans soaring and scooping up fish, and a few early risers already in
the water. We are the breakfast first types. Went to the dining room. Love that Cuban
orange juice. Toast, scrambled eggs, etc. smorgasbord style.

After breakfast met Pepi the bartender on the first floor of the villa. Asked Pepi if he
ever wanted to travel to Canada. Pepi—"My ambition is to have a farm in Saskatchewan".
Norma and I made no comment.

Checked out the choice of tours and activities. Decided on the Cuban National Ballet at
Cardenas, the day tour to Havana, and a tour of the DuPont House. We gathered in a music
room for a free lesson in Spanish. Some similarities to English, French and Latin.

Later in the Week

8:30 a.m. Boarded a comfortable large bus for Havana. Washroom, bar, all the comforts.
Many herds of Hoi stein cattle in green pastures along the highway. Canadian Hoi stein
cattle are crossed with India's Zebu cattle for milk production plus resistance to heat of
the tropics.

Arrived in Havana 11:00 a.m. Historic buildings are all being preserved and restored.
In the past, a nine o'clock gun sounded in the evening and a chain was placed across the
harbour entrance to keep out buccaneers and pirates such as Jean Lafitte, Henry Morgan,
etc. Strategic forts are still standing.

We visited the place where the city was founded, under a Ceiba tree. A huge mural there
of all the city fathers. We went to a large cathedral where services are regularly held.
Britain captured Havana and held it for 11 months at one point. Norma took my picture in
an historic pub where my father may have drunk rum and eaten a plate of stew in his
seafaring days.

Ernest Hemingway finished "For Whom the Bell Tolls" in a hotel room near here. He always
kept the same room. His third or fourth wife objected to living in the hotel room so they
moved to a house, now the Ernest Hemingway Museum. The main character from "The Old Man
and the Sea" still gbes fishing with his grandson. His house was pointed out to us.
Hemingway spent 20 years in Cuba,
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We drove along the Salvador Allende Boulevard to a modern hotel, the Havana Libre and had
a  delicious lunch, buffet style. After shopping for T-shirts, caps, etc. we proceeded
home. The rush hour traffic was solid in the harbour tunnel so we took a different route.
To see the Tropicana Show one needs to stay much later, so that's for next trip.

Monday night we took the bus to the theatre in Cardenas to watch the National Ballet
perform "Flower Festival", "Dolls", "Vital Song", "Rodin's Images", "Dafnis Y Cloe", and
"In your Hand Go My Hand", a smashing finale.

Wednesday we took the local bus to the Hotel International and Las Americas Restaurant in
the DuPont Museum. Quite a cottage, formerly 100 servants indoors and 75 servants
outdoors. Private beach, golf-course, basement bar, elevator, stairways reminiscent of
Scarlett O'Hara's past, classical paintings, etc. We passed groups of school children
with their teachers. Norma, "The children are so neat, happy, healthy, and mischievous
just like our own, teasing each other at times." They are all served a nourishing meal at
school.

We stopped at a store to shop. Norma wanted to photograph the building and said, "Stand
on the front step". As I did so three girls came out. Norma motioned for them to get
into the picture so we all posed together. They said, "We are from Ghana, our father
works at the Embassy". To help us learn Spanish we decided to buy some children's story
books. At the Libreria we bought four books for about four dollars, U.S.

There was a Coppelia ice cream parlor nearby with a small park area. There we met a young
couple who smiled and said, "Buenos Dias". We replied in Spanish, introduced ourselves
and as they said it was their first wedding anniversary, we invited them to our hotel for
dinner that evening. They accepted.

As it was Thursday, . when Cuban Days are celebrated, there was a special barbeque with a
floor show afterward. When we finished a tasty dinner two women came under the spotlight
for their song and dance routine to the accompaniment of the band. Then one singer came
to our table and held out her hands to get me to dance with her. I did my best to follow
her in the Cuban dances, saying to myself, "Now why didn't I take advantage of the free
dance lessons every Tuesday?" Some typical comments made to Norma: "Take pictures.".
He s a tiger on the floor.", "Do you want me to sign anything for you?". The floor was

then open to the crowd to dance. Norma and I did our best to do a Rumba, Tango, or
something. Then we did the Chicken Dance. We could not persuade our younq friends to
dance.

At the evening's end we parted from^ our new friends with hugs, kisses, and promises to
write. Lazaro is a teacher of English so could talk to us. Ana is a third year student
in engineering but does not speak any English so Lazaro translated for us. He gave, me a
list of the three most popular recording artists in Cuba so I was able to buy their
cassettes. The most popular are Silvio Rodriguez, Pablo Milanes, and Amaury Perez.

Gracias amigos. Hasta, la proxima.
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AQUACULTURE; SURVIVAL OF THE LUCKIEST? by Michael Clague

f- jge ' 7

The Social Planning & Review Council of
B.C. (SPARC) is one of the major promoters
of community-based economic development in
the province. In this article, Michael
Clague, on the staff of SPARC, comments on
the "Klondike-like" development of the
aquaculture industry and defines the key
elements of community economic development
strategy.

"The world of the last two decades of this
century is clearly entrepreneurial. What
is not resolved is whether entrepreneurial
initiative is going to be characterized by
essentially self-interested actions
(survival of the luckiest) or by collab
orative efforts for individual and col
lective well-being."

The above question was raised by SPARC two
years ago and is even more pertinent
today. For example, the February 1986
issue of EC Business had a cover story on
"The Blue Wave: Fish Farming—the Great
Hope or the Great Hype?" One consultant
predicts that by 1995 there could be half
a billion dollars in direct revenue from
fish farming in B.C. with 340 farms and
3,000 direct jobs (as against 14 salmon
farms in 1984 with a product value of
$700,000). The article cites the
"Klondike" hopes that are developing for
this new industry and also reports the
K1ondi ke-style ri sks.

AQUACULTURE: THE NORWEGIAN EXPERIENCE

The current fascination with salmon
farming and aquaculture enterprises in
general illustrates nicely the
entrepreneurial choice before British
Columbians. In many respects aquaculture
meets many criteria that are considered
socially-desirable for economic devel
opment in a new industrial age: it
reputedly can be a clean industry: it is
technologically appropriate to the west
coast and it generates local employment
and income.

Yet are we going about developing this
industry in the best way from a social-
economic perspective? A comparison
between British Columbian and Norway is
instructive. B.C.'s interest in salmon
farming is stimulated in part by the

phenomenal success of Norway in this field
and by the obvious similarities between
the two regions. Norway is the world
leader in the business. The similarity
between British Columbia and Norway ends
however when comparing how the two
jurisdictions approach the development of
the infrastructure for a salmon farming
industry from a public policy perspective.

The B.C. industry is developing randomly.
Where capital, labor, location and market
opportunities can be assembled to advan
tage (or presumed advantage) by entre
preneurs, then salmon farms are being
launched. In B.C. the role of governments
in aquaculture ranges from promotion and
planning with limited authority at a local
and regional level, to that of regulator
and technical advisor at the two senior
levels. There is no comprehensive policy
and program approach in the public sector,
nor between the public and private
sectors. Funding is equally haphazard
with respect to both private and public
sector leadership. The implicit assump
tion is that the market forces will
eventually sort these questions out and
the viability of salmon farming will be
determined by those who survive this
sorting out. Local ownership and control
of enterprises, the employment of local
people in the operation and the over-all
relationship to the community are likewise
left to chance.

In contrast, Norway apparently entered
salmon farming with explicit social and
economic goals, and it formulated and
expressed these through deliberate acts of
public policy. These goals included:

0  preserving and strengthening coastal
communities through economic renewal;
0  fostering part-time and full-time
employment in communities;
o  promoting community based salmon farm
ing business, which must be owned and
operated by people who live in the
communities;
0  co-operating closely with a "Fish
Farmers' Sales Organization, a non-profit
corporation which co-ordinates sales and
market research, negotiates prices, pro
vides education and training to farmers
and sponsors research on fish husbandry.

AQUACULTURE con,t

The Norwegian salmon farming is structured
so that the production of eggs and market
ing of the final product are handled
by large systems serving the industry as a
whole. The actual growing of the salmon
occurs at the individual community level,
with the size of any one farm limited by
licensing regulations. Here is an example
of balance between large and small scale
enterprise as a means of harmonizing
economic efficiency and social consid
erations. Significantly there are no
grants or subsidies from government to
salmon producers in Norway.

Apparently the Norwegian government has
established a clear framework for economic
and social development in the fish-farming
business. It is one which is working with
marked success. As such it is illustra
tive of the kind of collaborative entre-
preneuralism suggested by SPARC in 1984.
It demonstrates that public policies
deliberately linking social and economic
goals make sense. Such an approach
warrants serious consideration in British

Columbia and is consistent with the

meaning of community economic development
that has recently been developed.

RURAL ROOTS

HIGH TIDES is planning a Food Directory to
be printed in the summer issues . for
islanders and visitors interested in
buying produce at farm-gate sales.

If you want to reserve a FREE listing in
"Rural Roots", please contact Paul Bailey
at 335-2774 or drop a note to:

High Tides
Box 6
Denman Island, B.C.

* vegetables * fruit * berries * poultry *
meat * eggs * bread * preserves * juices *
honey * fish * shellfish * cheese * soy
products *

T
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480 B Sixth St.

Courtenay, B.C.

338-7728

Specialists in

Quality Books

and Classical Music

xz:

records, cassettes

and compact discs
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DENMAN ISLAND

PRESCHOOL AUCTION

The Denman Island Preschool's Fourth
Annual Auction was a success, raising more
money this year than in the previous three
auctions, thanks to generous contributions
of goods and services from Denman and
Courtenay businesses and individuals.

The preschool is a parent participation,
or co-operative, school. Parent partic
ipation in the daily running of the
preschool helps parents learn skills in
dealing with young children from the
example of the teacher and of other par
ents. It can be an enlightening exper
ience to spend three hours in close quar
ters with a group of ten to fifteen three
and four year-olds. A parent's duty day
is an important and special day for his or
her child. Parents take turns doing duty
days. On that day the parent assists the
teacher in supervising and playing with
the children, and in setting up and clean
ing up the play areas. The duty parent is
also able to devote some time to his or
her own child, without the nagging demands
of house or garden.

The auction raises the money necessary to
maintain and add to playground equipment,
buy supplies of paper and art materials,
maintain a good supply of toys and
puzzles; pay rent, teacher salary, and
cover the high cost of insurance. Last
year, some of the money raised went
towards purchasing a water-table for the
preschool. This year we will be erecting
a  protective guard around the wood stove
in the community hall; as a gift to the
community. We will also be making some
alterations and improvements to the play
ground and will buy a tape player.

There was a great deal of work involved in
organizing this important fund-raising
event. Some of the jobs shared by parents
included phoning businesses and individ
uals to solicit goods and services, phon
ing Denman Islanders to encourage people
to come, organizing and selling lunch at
the auction, taking inventory and setting
up the goods for sale, doing child-care in
the preschool while the auction was in
progress, and so on.

Even the auctioneer was a parent. Larry
Berg not only did an excellent job of
selling off the goods and services, but
also provided off-the-cuff entertainment>
which Anne says he practised for several
weeks in advance.

Thank you Denman Island. Thank you
Courtenay and district. Thank you
parents.
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SALES • SERVICE
RENTALS • TOURS
BEADNELL ROAD 335-2624

NEW Sr USED

B I CYCLES

AN D

PARTS

ON ISLAND CONCEVIENCE !

free advice

-.'wV NOW IN STOCK

MARIN MOUNTAIN BIKES

DR. DAVID USHER

WISHES TO ANNOUNCE THE MOVING OF
THE DENMAN MEDICAL CLINIC TO A
NEW LOCATION AS OF MAY 1st.

1475 LACON RD.
(  ,5 km south of Denman Rd.)

phone: 335 - 0257
335 - 2421 (message)

ilinman41 Store
and Cafe
W

SUMMER HOURS
Mon. - Thurs. 8:30a.m.
Fri., Sat. 8:30
Sunday 6- Holidays 10:00

9:00 p.m.
9:00 p.m.
9:00 p.m.
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$2.00 per issue

LET IT BEE HONEY

available all year round
500 gr./ 1 kg./ 3 kg,/ 15 kg,

335 - 0114

directory
*age 20

JUNE DIVER - ALL SEASONS
REALTY

TINA WALKER KtMuii.

HORNBY ISLAND - 335 0833

UPHOLSTERY

Complete furniture service,al1 styles. Re
cover ing, custom frames,re-buiIding, re-
styling- as well as auto,truck £• boat seats.
Bob French 335-2^61

ACTIVE BLASTING OFFERS;
Backhoe hire service. Blasting,
Skidder work.

•  Contact: John Kirk
Licensed Blaster 335-2462

JOHN ISBISTER BACKllOE SERVICE

335 - 2565

ROGER SMITH CONSTRUCTION

CUSTOM HOMES

ADDITIONS - RENOVATIONS

335-0435

BLOCK BROS. -R E ALT Y

For all your Real Estate requirements
in the Comox Valley, and especially
the islands, please contact :

ALLAN MATHER

-  Your island realtor -

bus: 334-3111 - Courtenay
res: 335-2505 - Denman . . v
pager: 1-979-33'^ • V C

■ MichaeT . Metric . . .
Tune-ups,"i Brakes; C1 utches>^

- Engine Overhauls
Volkswagen/Rabbit Specialists
0ay:335-0375 Eve: 335.-0069

ROPA AGRICULTURAL SERVICES

335 - 0697

keep racoons, deer, cats and dogs from
your garden or control livestock with
the GALLAGHER-electric fence.

REMAY insect netting promotes vegetable
growth and keeps out insects.
Many other agricultural products
avallable.

RIDGE POTTERY
LACON ROAD

studio open doylight hours
335-0372 -

North Island Drvwal1

Complete drywall servrc.es

Richard McGuigan -335-2659

J. MATHER TRUCKING

READY-MIX CONCRETE

"sand ''gravel "drain rock, etc.
335-0243

GkAPHICS ::
advertising, design & artwork

ror camera ready artwork, business . cards, or
signs, call Sharon "SSS-0372*

m

PRINT
reduce

red

COPY AND
ENLARGE O
blade ^blu
brown

VARIETY OF PAPERS

POSTERS & FLYERS
Business cards & Forms
LEGAL*LETTERHEAD5
Brochures/menus / labels
PHOTO reproducrion
ARTWORK Cr limlred
EDITION 0 NOVELS
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