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1. It’s unlawful to throw snowballs 
within city limits, unless Mayor Nenshi 
gives it the okay. 

2. Deerfoot Trail was named after 
a speedy long-distance Blackfoot 
Indian runner named Api-Kai-Ees 
AKA ‘Deerfoot’ who was delivered 
messages between forts in Southern 
Alberta and competed in races in the 
late 1890’s.

3. The oldest building in Calgary is the 
Hunt House that was built in 1876 and 
was part of the Hudson’s Bay post. The 
Hunt House can now be found behind 
the Deane House at Fort Calgary 
and the city is spending almost half 
a million to save the shack. As part 
of the East Village redevelopment 
plan, the Hunt House will become an 
interpretive centre where visitors can 
learn about the area’s history.

4. The coldest day ever recorded in 
Calgary was in Feb. 4 of 1983: an icy 
-45 degrees Celsius. Let’s hope we stay 
well above that this winter.

5. Calgary’s first real skyscraper was 
the Elveden House located at 7 Ave 
and 7 Street S.W. at 20 floors tall and 
was built in 1960. An old city bylaw 
restricting the height of buildings to 
12 storeys had to be changed before 
construction could go ahead. Now 50 
years later the tallest skyscraper is The 
Bow located at Centre Street and 5 
Ave S.E.

5 things we bet you didn’t 
know about calgary

groupon of the Month: 
Headlight eyelashes from Carlashes.com. For 
just $15 instead of $30, your car can be beautiful 
too. Over 660 coupons were bought in Calgary. 
It’s important to make sure everyone knows 
your car is a ‘she’ right?

Take a compliment/give a compliment: 
It’s the month of good cheer and everyone 
can use a pick me up once in a while. A 
kind stranger at Good Earth in Glenmore 
Landing wants to pass on good karma. 
Don’t forget — you’re amazing. 
Photo by CourtnEy taylor/Calgary journal

Streeters: When do you think stores and malls 
should start playing Christmas music?

Sign of the Month

We headed out to get the opinion of Calgarians at Southcentre Mall 
over the Remembrance Day weekend. 

Stat of the Month:
According to the 2013 Calgary Citizen 
Satisfaction Survey, 36 per cent of Calgarians 
cite “infrastructure/traffic/roads” as an 
important issue, while 27 per cent say it is the 
most important issue. 
 “Infrastructure/traffic/roads” remains in the top 
concerns for Calgarians.

According to tradition, naughty children receive 
a lump of coal in their Christmas stocking.

67 million tonnes —The amount of coal 
produced in Canada in 2012.  Plenty of coal for 
all those naughty children.

Have you been naughty?

 “Dec. 1 or at least after Remembrance 
Day for sure.” — Jack Boivin.

 “Dec. 1. December is the month of Christ-
mas.”— Rachel Ginther.

“I think mixing Christmas music in half 
way through November is okay. Fully 
Christmas music by Dec. 1.”
— Amanda Ierfino.

 “Maybe a month before Christmas, Nov. 
25.  It helps get people into the Christmas 
spirit.”— Jodine Williams.
Photos by CourtnEy taylor/Calgary journal
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at the City of Calgary’s Combined Meeting 
of Council on Nov. 18, 2013, Councillor 
Andre Chabot raised concerns regarding 
construction around Bow Valley College, 

and the dangers of having only single-lane traffic 
in a busy area of downtown.

Mayor Naheed Nenshi was leaning forward in his 
seat sporting a knowing grin as Chabot finished 
voicing his complaint.

“I’m smiling because I’ve called Mr. Logan’s 
(Mac Logan, city transportation general manager) 
department on this issue probably every two weeks 
since that change (from two-lane to single-lane 
traffic) was made,” Nenshi said, directing his gaze 
to Logan.

“We’ve had a lot of complaints about that as 
well Your Worship,” Logan responded. He then 
proposed putting in a drop-off zone in front of Bow 
Valley College as a tentative solution “rather than 
reconfiguring the entire street.”

While pedestrian safety is clearly a concern of 
the citizens of Calgary, Councillor Brian Pincott still 
pulled item 5.2: Pedestrian Traffic Safety Overview 
from the consent agenda — it was not mentioned 
why the item was pulled. 

Pincott made clear his concerns regarding 
the need for more reporting back on timelines, 
potential costs and the co-ordination of the plan’s 
initiatives, but nothing more on the issue was 
mentioned besides the “amendment of adding in 
annual report updates every October.”

Nenshi commented that he “wouldn’t have 
pulled it” from the meeting’s agenda, and further 
questioned Logan on whether or not there was any 
more information available about a crosswalk pilot 
project that was started over the summer.

The project was said to involve extensive research 
on crosswalk standards, stencils, paints and other 
visibility testing in areas around the city.

“It was a fascinating project that we initiated out 
of my office for council’s interest,” Nenshi said. “I’d 
be very, very interested in seeing the results of that.”

FATALITY COUNT CLIMBING
Alberta has the third lowest traffic fatality rate in 
Canada, so it’s a major concern that our quota of 
six pedestrian fatalities a year due to motor vehicle 
accidents has almost been reached within a span 
of three months. Four citizens were killed between 
August and October. Though not fatal, one toddler 
was seriously injured after a hit-and-run in the 
Marlborough Mall parking lot.

Kimberley Nelson, president of Bike Calgary, 
released a statement earlier this November 

expressing concerns about “victim blaming,” 
and that we all need to be more “mindful of the 
fact that many pedestrians, such as children and 
persons with impaired mobility, might not be able 
to process or navigate complex traffic situations.”

While news regarding pedestrian-motor vehicle 
accidents remains disconcerting, data provided by 
the City of Calgary states that “based on the three 
year rolling average between 2002-2004 and 
2009-2011, the fatality collision rate has declined 
by 45 per cent.” Furthermore, only 2.3 per cent of 
pedestrians, cyclists and motorcyclists are involved 
in collisions in Calgary. 

Unfortunately, due to the high vulnerability of 
those travelling on foot or by bike, this sector of 
the population still “accounts for 20.5 per cent of 
collision casualties.” Whether it’s the victim’s or the 
driver’s fault when a fatal accident occurs, there are 
still more factors to consider.

According to information provided by the 
Calgary Police Service and the City of Calgary, 
examples of road conditions that cause problems 
include sun glare, early darkening in winter months, 
construction and road obstructions among others. 

While winter cannot be helped in a city like 
Calgary, what was referred to by the city as 
“construction hoarding,” can be further investigated.

In 2007, downtown Calgary suffered from over-
congestion after a large portion of 6th Avenue 

S.E. was shut down for 10 months during the 
construction of the Bow building, the second 
biggest skyscraper in Canada. During this time, 
casualty collisions were “70 per 100,000 population” 
compared to a much lower “50 per 100,000 
population” in  2011.

Former alderman Gael MacLeod’s concerns 
regarding pedestrian safety sky-rocketed after a 
woman named Wong Shuk Yee was killed Feb. 20, 
2013 after being struck by two separate vehicles in 
northwest Calgary. Not even two weeks after the 
incident, MacLeod initiated a notice of motion to 
implement the Calgary Safer Mobility Plan, which 
was put into place this past July. 

The new four-year plan aims to “decrease the fatal 
and injury collision rate by 50 per cent before 2036” 
through extensive investigations of pedestrian-
vehicle collisions, and by establishing further 
preventative measures that include the following:

• 30 more traffic signals with pedestrian 
countdown timers by 2014 

•   Enhanced pedestrian amenities in traffic-heavy 
areas

•    Installation of more countdown timers, audible 
signals and increased pedestrian walk times 

The Calgary Safer Mobility Plan states that 
meeting its outlined targets “could result in an 
estimated $5.1 million annual savings in collision 
costs to society.”

Mayor Nenshi worries about 
protecting pedestrians 
Pedestrian traffic safety put on hold despite increased dangers during winter

anna Brooks
abrooks@cjournal.ca

Single-lane traffic bogs up the block where Bow Valley College is situated during heavy 
traffic hours. Vehicles have been stopping and dropping off students in no-stopping zones, 
further backing up traffic and creating visibility problems for those trying to get around 
them.  Photo by Anna Brooks/Calgary Journal
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TVs behind bars
Calgary Police say it calms indviduals in holding cells and reduces brawls

cheryl russell
crussell@cjournal.ca

The Calgary Police Service installed televisions in its holding cells to reduce violence and calm individuals in them. 
Photo by ChEryl russEll/Calgary journal

c algary Police Services has installed televi-
sions in its holding cells to reduce disputes 
between the people in them. But so far, po-
lice in the province’s other three major com-

munities haven’t followed suit.
 While giving a speech at Mount Royal Univer-

sity Sept. 18, Calgary Police Services superinten-
dent Richard Hinse revealed his department has 
been “conducting an experiment for the last six 
months…we have put TV’s in our cells.” The reason: 
“to calm [individuals] and now they watch football.” 

 “What happens when men spend some time in 
an enclosed room? They start to look at each other 
and it’s a pretty simple ‘what are you looking at?’ 
and then we have brawls.”

 In a follow-up interview, the superintendent said 
the idea to install television screens came from one 
of their own officers.

 “It has been 100 per cent effective. Before we 
would have four or five brawls a night and now 
we’re down to nil.”

 Administrative Staff Sgt. Jolayne Anderson said 
most newcomers are quite surprised to see the 
televisions.

 “For the folks that are the first timers that come 
in, absolutely they are surprised that there are tele-
visions in. It brings that automatic calming and that 
automatic comfort because there’s TV. TV is a uni-

versal language for all age levels.”
 Hinse said the most popular television channel is 

the sports channel, especially if there is a big game 
on. He said there used to be a concern about what 
would happen in the holding cells if there was such 
a game on, but those concerns no longer exist.

 “No, they’re saying at least they can watch some-
thing. Thank goodness I’m doing something other 
than looking at the wall.” 

 In addition to watching sports, the individuals 
inside the cells are also able to watch public service 
announcements that are run on the televisions dur-
ing commercials.

 “The self-help messages. So we have [the Safe 
Communities Opportunity and Resource Centre] 
downstairs, we can run that, we can run Crime 
Stoppers, we can run Alcoholics Anonymous. This 
comes through four or five times while someone’s 
here. So we go from an entertainment and calming 
to information on how to help... so it hits at a whole 
bunch of different levels, all of them positive, all of 
them cheap.”

 Hinse said the TVs cost $700 initially and $150 
per year. But they are a great long-run investment 
because they cut down on the costs associated 
with holding cell violence — such as transporting 
the injured to hospital and workplace injuries. 

 While Calgary has approved placing televisions 
in holding cells, other jurisdictions are hesitant to 
do the same. 

 Staff Sgt. Tamminga, of Lethbridge Police Ser-
vices, said, “We have absolutely no thoughts or 
intentions on installing TVs in holding cells due to 
the reason that people aren’t in there long enough. 
For the most part, individuals are pretty calm and 
quiet.”

 Edmonton Police Services and Red Deer Police 
Services also currently don’t have televisions in 
their holding cells. 

“It has been 100 
per cent effective. 
Before we would 
have four or five 

brawls a night and 
now we’re down to 

nil.”
Jolayne anderSon,  
administrative Staff Sgt.



E ach winter as the first snowfall blankets the 
roads, drivers never seem quite prepared and 
crashes litter the streets. Snowy weather can 
catch people off guard, and in most cases, 

drivers don’t have their winter tires on yet. 
Const. Jim Lebedeff,  part of the traffic education 

system for the Calgary Police Department, said that 
on Sunday, Oct. 27th, there were approximately 272 
property damage crashes and 27 injury crashes re-
ported in the city. 

The following weekend there were 177 property 
damage collisions and 10 injuries. According to Leb-
edeff, Calgary drivers were not caught off guard on 
the second weekend and had made winter driving 
preparations.

Parker Hogan, the press secretary for the Ministry 
of Transportation, says the province has no plans to 
make treads required by law. 

“The government has no plans to legislate snow 
tire use, but expects that Albertans know they live 
in a winter environment and if they will be driving 
in snow, ice and other winter conditions would pre-
pare their vehicle to maximize their safety,” Hogan 
said via email.

Hogan did not directly recommend the use of 
winter tires. He did reiterate that Transportation Al-
berta has no plans to legislate winter tire use, but 
did not give a statement as to why.

“I think anybody that drives a vehicle and is trav-
elling at speeds of 50 km/h on asphalt or gravel or 
anything else that gets snowed on, for their own 
safety, the safety of their passengers and those 

around them, it’s one of those things where it would 
be considered common sense,” Hogan later said on 
the phone.

Hogan also said that Alberta has no plans to 
implement mandatory snow tires in mountainous 
areas near the Rocky Mountains with more snow. 
British Columbia currently enforces that cars must 
have winter tires from Oct. 1st to April 30th when 
driving through certain regions.

“Motorists need to ensure their vehicles are well-
maintained and ready to face winter driving condi-
tions,” Hogan said. “We also recommend motorists 

always drive according to road conditions.”
Lebedeff said the Calgary Police do not record 

whether the vehicles in collisions have winter tires 
or not.

The Calgary Police vehicles don’t require the use 
of winter ties, mainly because of the time it would 
take to change the whole fleet. 

“The new cars will be all-wheel drive, but they 
won’t require winter tires,” Lebedeff said. “It would 
take too long to change all tires on cop cars. They 
use an all-weather tire.”

While some people are confident enough to drive 
without winter tires, what about when it comes 
down to children on their way to and from school?

Fernando De Sousa, a rural maintenance man-
ager of Southland Transportation Calgary, said via 
email that the province dictates whether or not 
school buses require winter tires, and that it is not 
a law.

“Southland Transportation does not use winter 
tires on their buses but we do use Goodyear tires – 
G622,” De Sousa said. “These tires have aggressive 
blading that provides great road-gripping traction 
in all weather conditions. Our tire treads also have 
sipes that help tremendously in wet snow condi-
tions.”

Road safety and winter driving in Alberta can be 
found at www.saferoads.com. 
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Calgarians drive down Glenmore Trail through snowy conditions. Winter tires are not mandatory in the province, and likely won’t be 
anytime in the near future.
Photo by NEil hilts/Calgary jourNal

Alberta gov’t doesn’t require winter tires
Ministry of Transportation says no plans to implement mandatory treads for cold season; Calgary 
police recommend but don’t use on own vehicles

“The government has no 
plans to legislate snow 

tire use, but expects that 
Albertans know they live 
in a winter environment 

and if they will be driving 
in snow, ice and other 

winter conditions would 
prepare their vehicle to 
maximize their safety.”

Parker HoGan,
Ministry of Transportation

nEil Hilts
nhilts@cjournal.ca

For the Record: 
In some December print issues, another story was 
published in this space. That story,-about the murder 
of Carmel Christians, contained  incorrect information 
and has been removed.
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Skate park repairs still on 
Calgary’s ‘to do’ list
No tax dollars yet for Shaw Millennium Park

c  algary’s local government knows Shaw Mil-
lennium Park is outdated and in need of 
repair, but the city has not yet approved 
the funds to make those fixes. 

After facing over a decade of Calgary weather 
and thousands of skateboards, the once great 
skateboard park has started to crumble, accord-
ing to a consultant’s report commissioned by the 
city and the Calgary Association of Skateboarding 
Enthusiasts (CASE).

The 2011 report — which was written by land-
scape architecture firm van der Zalm + associ-
ates inc. — stated that not only did Calgary need 
more skateboard parks, it needed updates to its 
existing one.

“Despite (Shaw Millennium Park’s) high profile, 
the skate park has exhibited some design and 
construction limitations over the last decade that 
may arguably limit its intended effectiveness in 
serving Calgary’s skateboarding community,” the 
strategy stated.

“It is very apparent that the park is experienc-
ing limitations related to the declining condition 
of the concrete features. This is likely a result of 
the facility’s age and the construction technology 

and expertise available at the time of its creation.”
In 2000, the City of Calgary built the 75,000 sq. 

ft. outdoor skateboard facility, putting Calgary 
on the map for skateboarders across the country.

Two years have now passed since the creation 
of the strategy and still no action has been taken 
by the city to address the declining conditions of 
Shaw Millennium Park — although Keith Parker 
from the City of Calgary parks planning and de-
velopment services said that some maintenance, 
such as general garbage clean up and landscap-
ing, is done regularly every year. 

The park’s declining condition, including ex-
posed metal and cracked concrete, was brought 
up during an Oct. 9 CASE public meeting that was 
attended by Hayden Kowel, sports co-ordinator 
with the City of Calgary’s recreation department. 

When asked by the Calgary Journal after the 
meeting if there were any plans to improve Shaw 
Millennium Park, Kowel responded that there 
weren’t any that he was aware of.

However Kowel said it is something the city in-
tends on doing and despite the new skateboard 
parks the city plans on building in the next two 
years (details yet to be released) — Calgary wants 
Shaw Millennium Park to remain the city’s prima-
ry skateboarding facility. 

“We are going to do our best to try and keep 

up Millennium, it’s still going to be the major hub 
for skateboard parks,” said Kowel.

CASE has tried to take matters into their own 
hands, saying the repairs are nothing that skate-
boarders can’t take care of themselves.

“We can mobilize paint and repairs, we have 
people that we can get to help with cement and 
whatever else, that’s not a problem,” said Josh 
Etherington, a CASE board member.

Unfortunately, according to CASE, the City of 
Calgary will not allow the association to repair 
city property.

So how long will it take for Shaw Millennium 
Park to reach the top of Calgary’s to do list? 

Parker said that currently the plans to repair 
Shaw Millennium Park are listed on the city’s “un-
funded list.”

“We have thought about it, and we know what 
we would like to do but currently there is no mon-
ey allocated for it yet,” said Parker.

“We have a running list of projects that we 
would like to see implemented and we visit that 
list every year, but until that project is funded or 
deemed no longer required then it sits on that 
unfunded list.” 

Shaw Communications, for whom the park was 
named after, has chosen not to comment at this 
time. 

matt sutton
msutton@cjournal.ca

Shaw Millennium Park is currently not set to recieve any funding from the city to repair cracked concrete and exposed metal that makes 
sections of the park dangerous to users. Photo by matt sutton/Calgary journal
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E veryone knows that you probably 
shouldn’t be text messaging, putting on 
mascara or attempting to eat a hot bowl 
of soup while driving. While the Alberta 

Motor Association estimates that “one out of 
every five collisions is caused by driver distrac-
tion,” when it comes to accidents between pe-
destrians and vehicles, drivers may not be the 
only ones at fault. 

Const. Jim Lebedeff from the Calgary Po-
lice Service told CBC News that drivers aside, 
“pedestrians need to be extra vigilant on busy 
roads” as well.

“The light turns green and what do they do? 
Step off the curb and away they go,” said Leb-
edeff. “They don’t look left or right anymore. 
They’ve got buds in their ears. They’re texting 
while they’re walking.”

In order to illustrate the point at hand, I like 
to use the “suicidal squirrel” analogy. There is a 
specific side street I use as a short cut to school 
where the speed limit is 50 km/hr. Those who 
know me well know that one of my biggest 

fears is hitting an animal. I used to never under-
stand how people even hit animals — if your 
eyes are on the road and you are not driving 
1,000 miles/hr, how do you still end up running 
over things?

Regardless, on my little short cut I’ve always 
noticed a high population of squirrels in the 
area. I would drive by smiling, watching them 
chase each other’s furry little tails across lawns, 
up trees, squeaking fervently at each other 
across the roadways as — SCREECH! My heart 
flew up my throat as I slammed on the brakes 
after one slightly rotund squirrel darted out of 
nowhere right at the wheels of my moving ve-
hicle. While I didn’t actually hit him, it was close. 

Who knows if they’re suicidal, thrill-seekers or 
just squirrels being squirrels, but now that I’ve 
dropped my speed in that area down to 30 km/
hr (not so much of a short cut anymore I sup-
pose…) I’ve noticed more and more squirrels 
darting left, right and centre out into the road 
without a moment’s hesitation. 

It’s the same with pedestrians, but perhaps 
worse because they have the ability to rational-
ize. How many times have you as a driver seen 

someone jumping out from behind a parked 
car thinking no one’s there or try and make a 
quick break across a busy roadway to make it 
on time to work? I’ve even seen drunk people 
slip off sidewalks and stumble right into on-
coming traffic. 

According to data provided by the City of 
Calgary, collisions involving those travelling 
by foot “almost equally involved pedestrians 
who had the right-of-way (approximately 55 
per cent) and those who did not (approximately 
45 per cent).”

 While pedestrians are at risk of getting a $57 
ticket for jaywalking, if a driver were to hit a 
pedestrian even if it wasn’t solely their fault, 
they are facing a ticket of over $500, being sued 
by the person or person’s family who was hit 
or even criminal liability in the form of state 
prosecution.

So, like we all learned back in Grade 1 but 
perhaps have forgotten over the years, to avoid 
fines, jail time or getting hit by a train, plane 
(well, not so much) or automobile, both drivers 
and pedestrians need to look both ways before 
crossing — or driving across — the street.

Walkers not paying enough attention

anna Brooks
abrooks@cjournal.ca

Distracted drivers aren’t the only ones at fault on roadways

Whether it’s a driver or a pedestrian who’s distracted, according to data provided by the City of Calgary, if a person gets hit by a vehicle 
going 50 km/hr they only have a 10 per cent chance of survival. Photo CourtEsy of Garry KniGht/fLiCKr
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The daily grind
Why everyone should have to work in retail at least once in their life

i have worked in the retail industry for seven 
years. In that time, I’ve been screamed at, 
sworn at and humiliated. I asked myself every 
day, why do I keep doing this job? 

It’s simple. Working in the service industry has 
taught me how to remain calm, treat people with 
respect and deal with tense situations — skills 
more people should have.

These jobs get even crazier closer to the holi-
days as consumers enter shopping centres en 
masse. They walk in like dead-eyed zombies ready 
to claw each other to death over new, hot Christ-
mas items. When we’re sold out, they’re ready to 
tear my head off.

I can’t think of another job where an employee 
has to put up with so much. It’s a constant strug-
gle feigning being nice just so people leave with 
a positive experience. If you’re lucky, you might 
even have someone say thanks and actually mean 
it. 

That’s not all retail employees have to put up 
with. I’ll never forget my first job, and one memory 
in particular that haunts me to this day.

I was 15, working at a grocery store. I worked 
in general services, which meant I cleaned up  
messes and fixed anything that was broken. One 
of my responsibilities was making sure that the 
bathrooms were clean and fully stocked.

One grim evening, I had just finished restock-
ing the men’s room. Next was the women’s wash-

room. For some reason, the women’s washroom 
was always worse than the men’s. Usually it was 
something minor, like someone getting water all 
over the counter. But tonight, it was different.

I went to restock the toilet paper, and when I 
opened the stall door, what I saw scarred me for 
life.

There was human excrement everywhere. I 
mean EVERYWHERE. All over the walls, toilet and 
floor. The lady had been kind enough to leave her 
underwear as well. Who could blame her? She lit-
erally exploded in there. It was like a fecal tornado 
had just laid waste to my life.

Needless to say, I quit that job several days later 
after my manager had tossed me a thin pair of 
dishwashing gloves and told me to “Get at ‘er,” but 
I continued to work in retail.

Often employees are young students getting 
paid minimum wage. According to Statistics Can-
ada, the average employee not working fulltime 
makes $10,735 a year. What that means, in the 
words of Chris Rock, is that if their bosses could 
pay them less, they would — but it’s illegal.

Statistics Canada also stated that of the 542,000 
post-secondary students that were employed 
during the 2009/2010 school year, 96 per cent of 
them had a job working in the service industry — 
and that doesn’t include high-school kids.

Amy Zanusso, a recent university graduate, sup-
ported herself throughout school by working in 
retail.

“I don’t think our customers treat us like people, 
because they just see us as a step towards making 

their purchase,” Zanusso said.
However, Zanusso said she didn’t hate her time 

in retail, and found that her job taught her some 
lessons.

“It definitely strengthened my ability to be pa-
tient with people,” she said.

Essentially, students working these jobs have 
no say in how the organization is run, but sadly 
they are the face of the organization. They are the 
ones that customers see, and they are the ones 
that customers complain to.

And having a complaint isn’t even the problem 
—  it’s how people handle their complaints. When-
ever I’m approached with a rational complaint, 
I’m sympathetic and understanding. I will work 
as hard as I can to solve the problem and make 
sure the customer leaves satisfied. But if you’ve 
never worked in retail and you’re mad because 
we don’t carry your specific brand of tampons, 
then you wouldn’t know that there isn’t anything 
I can do for you.

An article published in the Journal of Applied 
Psychology examined people in various lines of 
work, and found that people who had worked in 
customer-service related jobs generally had a bet-
ter attitude than people who hadn’t. 

While working in the service industry won’t 
guarantee that you become a better person, it 
will at least give you some insight into what oth-
ers have to do to earn a living, and will hopefully 
help give the public a higher regard for those who 
have to deal with customers all day. 

colin Mchattie
cmchattie@cjournal.ca

Megan McGoey-Smith, key holder at Roots in Chinook Centre, and Derek Piccott, assistant manager. Piccott says working retail “helps you 
build character over time.”  Photo by PaulinE ZuluEta/Calgary journal
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Alone, again, on Christmas Eve
The gifts, optimistic and uplifting,

bringing the shifting season of giving.
The living room packed with 
piles of love, smiles and hugs, 

family portraits hanging above.

Ornaments and decorations 
adorn with jubilation.

Frank Sinatra playing on the radio station —
“Jingle Bells.” 

Nostalgic smells,
twinkling eyes and glistening spells father tells,
all the while, mother bakes a batch of cookies, 

with warm milk to match.

You catch a glimpse into their haven, 
their home,

while you walk alone — prone.
No family on Christmas to call your own.

It’s cold when you’re thrown 
where the winter wind’s blown.

You realize the family’s blind to your kind.
Your mind can wander but it can’t walk inside

past red and green lights to Christmas delights.
Unbearable sights.

The kids fall asleep, warm at night,
while you weep and morn, 

torn apart with the personal fight — 
you’re just trying to stay alive.

This time reminds you 
to find yourself some company, 

so you’re not alone, again, this Christmas Eve.

You leave and walk, stalk your shadow in the dark,
embark to a solitary bench park and light a smoke.

Families share light-hearted jokes.

But, you’re broke and by yourself —
no wealth, no health. 

You’re the last toy on the shelf.

Everyone else embraces Christmas
with a fistful of gifts

but the only wish on your list
is your mom’s last kiss.

It’s family you miss the most.
Not the basted turkey roast,

or pastries with hot chocolate on the coaster.
You’re getting closer — not to home,

but to a homeless shelter instead
where it’s likely you’ll get a bed

and get fed a share of everyone else’s bread.

Yet still, you shed a tear as lonely as you.

You’re apart with the forgotten few
who are told to choose 

between life or the booze —
but it’s not vice that glues itself to you 

and makes you lose.

No. It’s the circumstantial blues.

Again, this time reminds you to find yourself 
some company so you’re not alone this Christmas Eve.

Here we stand, abandoned by the hands of 
fate,

waiting in line together — 
no red carpet, no red tape.

Nothing separates us.
There’s no shame that evades us.

The sinners, the lovers,
the sisters, the brothers —

on Christmas we have each other.

Acceptance. We’re homeless, not hopeless.

So if you’re worried about
the clothes, the videogames,

the loans, the tote bags,
cell phones or the gift exchange —

remember to cherish the moments with those 
who love you.

Happy Holidays.

The Calgary Drop-In & Rehab Centre can be a place of warmth and solace to those living 
with no fixed address. Photo by KylE naPiEr/Calgary journal

Joey, a homeless person who chose not 
to reveal his full name, stands by his 
favourite art installation near the Calgary 
Drop-In & Rehab Centre.
Photo by  KylE  naPiEr/Calgary journal

kylE nApiEr
knapier@cjournal.ca



M any Faces, Many Paths: Art of Asia has 
been a fixture at the Glenbow Museum for 
nearly 25 years. The oldest of the muse-
um’s permanent exhibits, it houses more 

than 80 statues, sculptures and other Buddhist and 
Hindu relics, dating as far back as the first century. 

But despite the peaceful atmosphere of this gal-
lery, museum staff and the collection’s most promi-
nent donor have different views on the exhibit’s 
significance — whether it is religious or artistic.

The majority of the collection came from the Bum-
per Development Corp. Ltd., a private oil and gas 
company headquartered in Calgary who donated 
nearly all the pieces in this gallery. 

According to Robert M. Borden, Bumper Develop-
ment’s founder, large collections from a single donor 
are rarely displayed in museums, which is why the 
Glenbow asked him for an introductory statement 
for the exhibit.

It reads: “The gallery you are entering contains an 
exhibit of objects that are works of art, not just cul-
tural artifacts. For those of you who wish to view it as 
an ethnological exhibit or as a religious experience, 
information is provided alongside each object and 
you may seek to extend your knowledge through 

further study. However, in the eyes of this collector, 
the exhibit is first and foremost, one of art.”

But just a few steps fur-
ther in the gallery is a dif-
ferent message, this time 
penned by the museum’s 
staff:

“Sacred images are 
containers of the divine,” 
reads a sign beside one of 
the largest statues in the 
gallery. “Though they are 
beautiful and decorative 
works of art, the most im-
portant function of the Hin-
du and Buddhist objects in 
this gallery is to create a sa-
cred atmosphere around 
the worshipper.”

The gallery has certainly 
had many visitors interpret 
the display religiously. Ac-
cording to Beth Carter, the 
gallery’s former curator, an 
offering bowl had to be 
installed in front of one of 
the larger Buddha statues 
because people making 

offerings were throwing coins into the statue’s lap, 
damaging the delicate piece. 

So why does Borden’s 
sign seem to place such 
an emphasis on the artistic 
value of the collection? 

Borden explained his 
views in an email: “Perhaps 
it would be fair to say that 
great art transcends reli-
gious beliefs and always 
captures something uni-
versal in the human experi-
ence and it is not necessary 
to be a believer or to be 
versed in a religious tradi-
tion to understand and be 
moved by the object.”

Borden, an atheist, made 
it clear that he welcomes 
visitors to interpret his col-
lection in whatever way 
they choose, including 
religiously, and that he un-
derstands and appreciates 
the diverse meanings the 
exhibit has. 
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Glenbow Museum gallery sends 
mixed messages
Many Faces, Many Paths gives two distinct interpretations

Madison Farkas
mfarkas@cjournal.ca

“Perhaps it 
would be fair to 
say that great 
art transcends 

religious beliefs 
and always 

captures 
something 

universal in 
the human 

experience.”
RobeRt m. boRden,

founder and chairman of bumper 
development Corp. Ltd.

during their visit last year, the dzongkar Choede monks blessed the yellow scarf hanging
on this statue of the buddhist goddess Palden Lhamo. Photo by maDison farkas/Calgary journal

Robert m. borden, founder and chairman 
of bumper development Corp. Ltd., 
donated nearly all the pieces in this 
gallery. Photo CourtEsy of bumPEr DEvEloPmEnt CorP. ltD.



“Every eye and every mind will experience art 
in a different way,” Borden said. “My statement is 
just one man’s perspective.”  

Borden may have been invited to share that 
perspective by museum staff, but according to 
Carter, museum employees have a different view. 

“From Mr. Borden’s viewpoint, he has always 
considered it an art collection,” Carter said. “But 
from the staff and curatorial perspective, sacred 
art from Asia is intended for a different purpose, 
and it’s very hard to view it only as art.

“Many Faces, Many Paths was really meant to 
evoke this idea that we’re talking about many 
different groups within Asia, and many different 
religious traditions,” Carter continued. “This style 
of art that is in the collection is very much monu-
mental, spiritual art, sacred art.”

Borden and Carter’s views are part of a debate 
that, according to art historian Deepali Dewan, 
has gone on in western art museums since the 
20th century. 

“Some people have tried to promote it as ‘Art’ 
with a capital ‘A’ because they don’t want it seen 
as ethnographic,” said Dewan, who curates the 
Royal Ontario Museum’s department of South 
Asian arts and culture. “And others have said you 
can also appreciate it for its context.”

Borden’s statement of how he sees his collec-

tion primarily as art intrigued Dewan as well as 
other museum curators.

“Many collectors don’t necessarily have an 
opinion about how their collections are repre-
sented, but in this case, there seems to be a sort 
of conviction on how these works should be 
framed,” Dewan said. 

“We have many, many things that are religious 
in their creative spirit and we want people to be 
aware of that,” added Dan Rahimi, Dewan’s col-
league at the Royal Ontario Museum. 

According to Rahimi, that’s why the Royal On-
tario Museum chooses not to display the kind of 
signage the Glenbow Museum has.

“I’ve seen people praying in our galleries,” Ra-
himi said. “And that’s cool, that’s their business. 
That’s not why we display things, but we don’t 
try to discourage that in any way. Our galleries 
are very public and people can make of things 
what they like.”

Though Melanie Kjorlien, the Glenbow Mu-
seum’s vice-president of access, agreed that Bor-
den’s artistic focus is “a valid viewpoint,” she said 
that the museum’s official position is to “provide 
visitors with the religious context, the spiritual 
context, as opposed to just purely looking at 
them as works of art.”
To explain this religious context, each piece in the 
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“Ideally, what 
we’d like to do is 

readdress that 
exhibition as a 
whole. I think 
it deserves a 

bit of a refresh. 
The material is 

incredible, and it’s 
an outstanding 

collection for 
Calgary and for 

Western Canada.”
melanie kjorlien,

vice-president of access, collections and 
exhibitions at the Glenbow museum

jillian Conway, a visitor to the Glenbow museum, admires the many Faces, many Paths gallery. Photo by MaDison farkas/Calgary journal
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museum guests wanting to make offerings to the Buddha were tossing coins into the 
statue’s lap, damaging it. The offering bowl in front was added as an alternative. 
Photo by MaDison farkas/Calgary journal

Two monks crouch over the mandala in 
2009, painstakingly scraping coloured 
sand into place with metal tubes. 
Photo CourtEsy of susan barratt

The Glenbow MuseuM and 
The buMper Corp. 
Thousands of members of the public have 
now had the chance to see the beauty of 
Asia’s religions thanks to Many Faces, Many 
Paths. But parts of that collection were 
once in private hands.

Beth Carter said Bumper Development’s 
contributions to that exhibit were initially 
displayed in the company’s office buildings 
and in some of the homes of its employees. 

“They were working with an Asian art 
specialist out of New York City who was 
helping them develop their collection,” 
Carter explained. 

But the size and quality of the collec-
tion grew to the point that the company 
chose to display it in a more public setting. 
Calgary was chosen to host the collection 
because of its status as the Bumper Corp.’s 
home base, and the Glenbow Museum 
happily accepted.

“It was an area where Glenbow did not 
have strong collections at that time,” Carter 
said.  

By 1989, the phasing-in of what would 
come to be known as the Bumper Collec-
tion had begun.

The sand Mandala CereMony
Many Faces, Many Paths: Art of Asia isn’t the only way the 
Glenbow Museum celebrates the religions of the world’s 
largest continent. 

Every four to five years, the museum hosts a group of 
lamas (monks) from the Dzongkar Choede Monastery in 
South India. 

The monks construct a sand mandala, an intensely spiri-
tual symbol that is used in both Buddhism and Hinduism. 
Susan Barratt has worked at the museum for over 20 years, 
and has witnessed two ceremonies herself, one last year 
and one in 2009. 

“It’s wonderful to watch them do it,” she said. “They’re 
sitting on the floor hunched over for a week. This is effort, 
this is love, this is dedication.”

“When you’re around them, you just glow,” Barratt 
continued. “They’re so friendly, they’re so informative. It’s 
just a joy to be around these monks. You feel like a little 
angel reborn.”

While there is no set date for the monks to return to the 
museum, it is something they do regularly and they are 
sure to make another appearance in the coming years.

gallery is accompanied by a label detailing which 
deity is depicted and what it meant to those who 
worshipped it. All the labels were written by Glen-
bow staff. 

“Mr. Borden wanted to really put across his 
viewpoint, but then the rest of the messaging is 
a bit more specific to the actual uses of the collec-
tion,” said former curator Beth Carter. “We chose 
to try and bring out that diversity of messaging.” 

According to Carter, more work on bringing out 
that diversity  was being planned back in 2009. 

“When I left the museum, we’d been trying to 
do some significant upgrades to the gallery be-
cause I think what’s happened over time is there 
probably is some mixed messaging in there,” 
Carter said. 

“As you determine new information, you update 
a label, you do these little bits of things, and it’s 
not hanging together in the same way it did when 
it was a brand new gallery.”

Though that hasn’t happened yet, Kjorlien said 
that museum staff still plans on giving the exhibit 
a facelift.

“It does need to be updated, but I think it re-
quires a pretty cohesive and overall approach,” 
Kjorlien said. “Ideally, what we’d like to do is read-
dress that exhibition as a whole. I think it deserves 
a bit of a refresh. The material is incredible, and 
it’s an outstanding collection for Calgary and for 
Western Canada. It’s definitely something that we 
talk about, but as an institution, we just haven’t 
been in a position financially to address it the way 
that it should be.”

Kjorlien said the museum would like to rejuve-
nate the gallery within the next two years, and 
will consult with Borden once they have a more 
concrete idea of the updates they want to make.
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Local ska bands embrace niche 
music scene

a ttending a ska show means witnessing the 
passion and energy of a group of musicians 
as they celebrate their love for ska music. 
You might see the horn section swaying 

while playing their instruments: saxophone, trum-
pet and trombone.  

You might see the lead singer pumping his or 
her fist in the air and yelling to the crowd to get 
them riled, while the drummer goes wild in the 
back, a blur of arms and sticks, to keep the quick 
pace going.    

The audience can be quite large, from 100 to 200 
people, if the show is well promoted or on a week-
end; or smaller, with friends of band members sip-
ping beer, moshing and “skanking” —w the dance 
done to ska music that consists of the running man 
motion while alternating bent-elbow fist-punches 
left and right.   

Though the musicians are impassioned and the 
fans loyal, ska still remains a largely unknown genre 
of music in Calgary. 

“When I tell (people) I’m in a band and they ask 
what kind and I say ‘ska band,’ I would like more 

recognition, so the answer isn’t always ‘what?’ ” said 
Tracey Wells, drummer for local ska bands Class Ac-
tion and Hats and Black Ties.

“ ‘What’s ska?’ ” added Alex Free, bassist for the 
seven-piece ska band, Class Action, jokingly mim-
icking the question he often hears. 

Ska music dates back to 1950’s Jamaica where 
quick, upbeat music was made. Prince Buster, who 
is considered to be one of the most important fig-
ures in ska music, began making music at this time.

According to the Encyclopedia Britannica, a ska 
band traditionally consisted of bass, drums, guitar, 
keyboards and horns and the genre was the precur-
sor to rocksteady and reggae music.  

Ska became popular again in the 1970’s, particu-
larly in England, in what is known as the 2-Tone 
period, and in the 1990’s during the third wave ska 
movement, where ska bands infused with punk, 
like The Planet Smashers and The Mighty Mighty 
Bosstones, found mainstream success.  

Although ska music has fallen out of mainstream 
music in Canada, earnest musicians and fans keep 
the scene alive. 

Free and Wells said that both Class Action and Hats 
and Black Ties have remained a stable presence in the 
Calgary ska scene since 2006 and 2007 respectively. 

lInDSay DouglaS 
ldouglas@cjournal.ca

Genre maintains small but powerful presence in Calgary

Evan Candido, trumpet player for local ska band, Class Action. Many ska bands have a horn section within their group, though it is not a 
requirement. Class Action’s horn section consists of a trumpet, two trombones and a saxophone. Photo by linsDay Douglas /Calgary journal

Trevor Richards has been playing guitar 
with Class Action since the band’s 
inception in 2006. 
Photo by: linDsay Douglas / Calgary journal
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Wells said many Calgary ska bands, including 

Hats and Black Ties, have been formed when a 
“bunch of band nerds” got together and started 
playing their instruments with ska music. For 
horn musicians in particular, ska music is a natu-
ral fit for their instruments.

The Palomino Smokehouse often hosts ska 
shows, and Spencer Brown, booking agent for 
the Calgary bar, said that the ska scene manages 
to maintain itself at around three to five bands. 

“There are always the same core amount of 
bands doing shows around town,” Brown said. 
“It hasn’t really shrunk dramatically but it hasn’t 
grown by leaps and bounds either.”

A love for creating and sharing the upbeat mu-
sic of ska is what compels Calgary’s ska bands to 
persevere. Fame and fortune are low on Free’s list 
of aspirations.  

“We didn’t sit down and say ‘okay we’re going 
to start a ska band in Calgary and we’re going to 
get on the radio and tour across the world and 
be a big successful band,’” Free said.

“We’re playing this music because we like to 
play it. That’s the reason the band exists. If we 
were totally caught up in trying to be successful 
and making money we would have broken up 
years ago, because that’s just what the reality is.”

A TIGHT-KNIT COMMUNITY
Being part of a small scene means being part of 
a close community. 

“I feel like there’s a really strong metal-y rock 
scene in Calgary and then there’s the ‘other,’ ” 
Wells said. “You get a lot of the ‘obscure’ bands 
that are not part of the metal scene and we stick 
together.”

Brown said that ska bands are not limited by 
the size of their scene due to their musicality, 
which allows their sound to mesh with other 
genres. 

“You can fit them with a soul band, a funk 
band, even some jazzier type stuff and of course 
you can always fit them with punk rock,” Brown 
said. “They have a little bit more versatility than 
only being able to play within their genre.”

Besides Class Action and Hats and Black Ties, 
J.k and The Relays and Recession Royalty also fit 
under the title of Calgary ska bands. 

“Everybody knows each other fairly well and 
you have a lot of shows together,” Wells said. 

As for the future of the ska scene in Calgary, 
Wells hopes to see new bands enter the scene 
and new fans grow to appreciate the music she 
loves. 

“I want to be playing for as long as I can and 
expose as many new people as I can to the genre 
because I really like it,” Wells said.

Class Action will celebrate its 100th show by 
playing at The D on Dec. 27, 2013, with the Spe-
cial Edisons opening. You can find more informa-
tion by visiting classactionska.ca. 

Alex Free, on bass, has been playing in 
Class Action since its inception in 2006 
and has been a fan of ska music since his 
days back in high school. Photo by linDsay 
Douglas/Calgary journal

Skanking is a form of dancing that is popular at ska shows. It consists of a “running man” 
motion with the legs and arms alternating between bent-elbow and fist-punches, left and 
right. Photo by linDsay Douglas/Calgary journal

“We’re playing 
this music because 
we like to play it. 
If we were totally 

caught up in trying 
to be successful and 
making money we 
would have broken 

up years ago.” 
AlEx FREE,  

Class Action bassist
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A
s the holiday season approaches, 
shopping centres will no doubt be 
swarming with cutthroat shoppers 
on the prowl for the season’s best 
sales. Feelings of fear may arise from 
the mass mall madness that ensues 
during the month of December.

A 2013 survey by Deloitte Canada estimates that 
approximately 80 per cent of Calgarians will do 
their holiday shopping in-stores. So more than any 
other time of the year, it is imperative that you are 
prepared to do your shopping in order to avoid 
exhaustion, overspending and last-minute stress. 
Listed below are some tips on how you can nav-
igate through the vicious retail jungle and come 

out on top — and on budget.

MAKE A BUDGET, CHECK IT 
TWICE
The key to a successful and 
guilt-free holiday shopping ex-
perience is to stay on budget. 

Before you even make the epic journey to the mall, 
be sure to create a budget to avoid overspending. 
The Bank of Montreal (BMO) Financial Group says 
failing to budget for holiday shopping makes it 
easy to go off-budget and spend more than your 
credit card can handle. Revisiting the budget will 
help prevent impulse purchases and help you to 
quickly decide whether or not you can afford a 

particular gift.
BMO’s 2013 Holiday Spending Outlook indicates 

that 36 per cent of Canadians plan on having a 
fixed budget this year, up from 29 per cent last 

year.

MAKE A LIST, CHECK THAT 
TWICE TOO
Create a list of absolutely every 
person you need to shop for, in-
cluding your Secret Santa.

Don’t forget to shop for non-family members 
such as friends, neighbours and coworkers who 
might unexpectedly give you a present. 

Personal finance blog, Walletpop Canada, recom-
mends buying the same general gift for different 
people. This will eliminate the need to patronize 
multiple stores, cut down your time in hectic shop-
ping centres as well as reduce stress over what gift 
to get whom. 

SURF THE WORLD WIDE WEB
Peruse through the great do-
main that is the Internet in 
order to generate specific gift 
ideas. Cruising through web-
sites can help give you a more 

specific idea on what you’re looking for and which 
particular stores will carry the kind of gift you seek. 
Uncertainty could just end up getting you lost in 

the retail wilderness. The goal is to be quick and 
efficient at the mall. So don’t be afraid to get a bit 
picky.

Browsing through the web and newsletters may 
also help give you a better idea on which stores 
have upcoming sales, helping to streamline your 
journey through the mall. While it may be extreme-
ly unpleasant to receive coupons and newsletters 
in your email inbox, it can be helpful during the 
holiday season when you’re looking for a deal. If 
you don’t want your inbox to become an unman-
ageable mess, make a separate email address for 
when you want to sign up for a mailing list.

PICK THE RIGHT TIME
For several reasons, the best 
time to go shopping is right 
when stores open; merchandise 
on display will be restocked, 
stores will be tidier and sales 

associates will be more eager to assist you. Go-
ing early means you can also avoid the battle for 
parking spots.

Nathan Noble, manager at Spareparts in Chinook 
Centre, says the mall’s peak times are usually early 
afternoon on weekdays and of course, all day on 
weekends.

If you can’t make it in the morning, do not insist 
on shopping 10 minutes before the stores close. 
Employees will most likely be cleaning up and will 
be wanting to go home. Don’t mess with a sales 
associate after they just worked eight hours during 
the holiday season. They will be as enraged as a 
cornered rhino. Just don’t do it.

James Moller, general manager at CrossIron Mills, 
says the busiest holiday shopping days are usually 
the Saturday before Christmas and Boxing Day. So 
unless it’s completely necessary, avoid these days 
if you want to preserve your sanity.

BE A PARKING PRO
While we are the province 
known for having lots of big, 
honkin’ trucks, it’s best to leave 
that colossal bus at home if you 
can. Try to take a compact car 

and you will probably have a little more success 
snagging a parking spot. Parking will still be a pain 
in the you-know-what but having a smaller car will 
help you better maneuver around labyrinth-like 
parking lots.

Moller says you can call shopping centres in ad-
vance to ask which entrances are least busy and 
which parking lots are easier to get in and out of 
as well as which lots are best lit.

“Sometimes people try to get to the main door 
or their favourite parking spot. But at Christmas 
time, one side could be busy while the other side 
of the mall could be completely empty,” he says.

CrossIron Mills hires extra security guards and 
off-duty police officers around the holidays to han-
dle the increased traffic at the mall’s vast parking 
lots.

Security can also help you carry your purchas-
es out to your car if you’re going to have trouble 
managing those hefty shopping bags or if you’ve 
just made an expensive purchase.

GET COMFORTABLE
If there’s one thing we can all 
learn from Steve Jobs, it’s that 
amazing things can be done in 
a comfortable pair of sneakers. 
So strap on your comfiest pair 

of footwear and get ready to dance through the 
crowd of confused and disorganized shoppers.

Ladies, try to avoid bringing an unwieldy purse 
full of unnecessary whatnots. Clean out your purse 
before your big shopping trip so you don’t have to 
take items in and out of your purse every time you 
make a purchase. You can finish your transactions 
quickly by having your form of payment ready.

Most importantly, do not wear your bulky down-
filled winter jacket at the mall. You will probably 
overheat and have to lug it around with you while 
you shop. Leave it at home or in the car as you 
might end up getting hooked on a shirt and taking 
down a whole aisle. Dress comfortably so you can 
tread lightly and easily around racks of full-priced 
jeans. 

GO SOLO
To get all your holiday shopping 
done as fast as possible, you’ll 
have to go on the shopping ex-
pedition alone, says Canadian 
Living magazine. Toting kids 

along will make it more challenging to complete 
the already arduous task of holiday shopping. And 
shopping with a friend may not be much better. 
Going with a pal might mean making unnecessary 
stops at stores you don’t need to visit. So stay fo-
cused and keep your eyes on the prize.

STAY FUELED AND REST 
WHEN NECESSARY
Make sure you eat before you 
make the trek to the mall so you 
are up to the formidable task 
that is holiday shopping. Eating 

before shopping will also help you to avoid the 
food court. Are you sure you want to drag around 
those cumbersome shopping bags while you navi-
gate through the convoluted maze of line-ups and 
tables at the food court? Pack a snack and bring a 
water bottle so you won’t have to stop for food. But 
do stop when you need to take a breather. 

MANAGE YOUR SHOPPING 
BAGS
When you start to accumulate 
more and more shopping bags, 
try to combine and condense 
your shopping bags as much 

as you can. Yes, it is absolutely irritating to every 
person you body check with your shopping bags.

REMEMBER YOUR MANNERS
Holiday shopping demands an 
awful lot of patience and com-
posure. It may be easy to suc-
cumb to frustration and let your 
temper flare.

Moller says, “When tempers get short and people 
don’t know what’s going on and they think some-
one budged in line, that’s when incidents starts 
to happen. It’s Christmas and everybody is trying 
to do the same thing you are. Have a little bit of 
patience.”

And remember your manners, says Su-Chen 
Emma Callin, associate manager at Fossil in Chi-
nook Centre. She says that she has often encoun-
tered rude and aggressive customers who demand 
special discounts and sales.

Callin adds that one should never haggle.
She says, “No haggling. Prices are as marked. It’s 

an absolute no-no (to haggle). It’s rude.”

The writer works at a retail store in Calgary’s
Chinook Centre.$678

Amount of money
Canadians are expected 

to spend on gifts this
holiday season

2,773
The number of shopping 

centres in Canada in 2012

6,300 
Number of parking stalls at 

CrossIron Mills

13,000,000
The number of guests

Chinook Centre attracts 
every year.

$1,200
 

Retail sales per square 
foot at Toronto’s Yorkdale 

Mall – the largest retail 
sales per square foot in 

Canada
 

$468.82
billion

Total retail sales in 
Canada for 2012

Photo by Pauline Zulueta/Calgary Journal 
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F lexibility, co-ordination, musicality and 
passion for dancing were some of the 
main attributes Canada’s National Bal-
let School was looking for when they 

landed in Calgary last week to scout potential 
ballet dancers. 

“It is a dream come true (for the dancers),” 
said Martine Lamy, Canada’s National Ballet 

School teacher.  
Besides the hard work dancers have to put 

into auditions, they also need to have the right 
attitude to be accepted into the school. 

“It’s got to be a child that loves to really be 
challenged; so it can’t be a kid who is afraid of 
hard work,” Lamy said.

With high nerves and butterflies in their 
stomachs – Andrea Soumbasis (12) and Taylor 
Yanke (11) were two of the many girls that 
auditioned last Tuesday. 

“This opportunity will make me a well 
rounded dancer,” Soumbasis said.

But there are limited spots available.
“There are about a thousand kids that we 

see across Canada and we only accept 150 
dancers for the summer program and from 
that number only 50 get accepted into the full 
time program in Toronto,” Lamy said. 

“It is hard to be a dancer,” Yanke said, as she 
warmed up before the audition. 

MichEllE ThoMAs
mthomas@cjournal.ca

Hopeful ballerinas 
audition for elite spot
Dancers plié their way to Canada’s National Ballet School

Judges observe Andrea Soumbasis as she follows a ballet pattern during an audition for Canada’s National Ballet School. 
Photo by Michelle thoMas/ calgary journal
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www.parl.gc.ca/guides

SUMMER JOB 2014
Become a Parliamentary Guide

Give guided tours  
of the Parliament  
of Canada
Interviews across Canada  
in a city near you
Travel costs covered
Competitive hourly wage  
and living allowance

Apply online!
Deadline: Wednesday,  
January 15, 2014

MUSIC

royal Winnipeg Ballet
Eric Harvie Theatre 
Dec. 25 

FILM
Music on screen: “let Fury Have the Hour”
EPCOR Centre
Dec. 12
6:30 & 8:30pm. Free admission, not suitable for 
children. 

light up christmas
Youth Singers of Calgary 
Southern Alberta Jubilee Auditorium 
Dec. 8

Handel’s Messiah 
presented by CPO
sing-along Messiah on Dec 6.
Jack Singer Concert Hall Dec. 7 - 8

Winter in canada
Whyte Museum of the Canadian Rockies 
Oct. 18, 2013 - Jan.26, 2014 
With a selection of works on loan from 
private and public collections, “Winter in 
Canada” highlights the renowned historic and 
contemporary Canadian artists.

the nutcracker by alberta Ballet
Southern Alberta Jubilee Auditorium
 Dec. 19 - 24

cBc’s grant lawrence 
“the lonely End of the rink: confessions of 
a reluctant goalie”
National Music Centre 
Dec. 9

BOOK READINGS

THEATRE

around the World in 80 Days
Alberta Theatre Projects
Nov. 21 – Dec. 29

VISUAL ARTS

inuit Prints:  japanese inspirations
ACAD
Nov. 7 – Dec. 14
This exhibition is a groundbreaking inquiry 
into Japanese influences in the early years of 
the Cape Dorset print studio, the oldest and 
most successful printmaking enterprise in 
Canada’s Far North.

the after Party
Lunchbox Theatre
Nov. 25 – Dec. 21

chrismoose carol
Loose Moose Theatre
Dec. 5 – 21

a christmas carol
Theatre Calgary
Nov. 28 – Dec. 24

it’s a Wonderful life 
Morpheus Theatre
Pumphouse Theatre 
Dec.  6 - 21

stewart Huff
The Comedy Cave
Dec. 10 – 22
Claimed to be “one of the best comedy writ-
ers America has seen since Woody Allen.”

a christmas spectacular
The Young Canadians of the 
Calgary Stampede
Dec. 14

a traditional christmas 
CPO
Jack Singer Concert Hall Dec. 13 - 14

SPECIAL EVENTS

Winter carnival
Heritage Park Historical Village
Dec. 27 – Jan. 5

once upon a christmas 
Heritage Park Historical Village
Nov. 23 – Dec. 22

Zoo lights
Calgary Zoo
Nov. 29 – Jan. 4

 Cornelius Krieghoff. Hunter, 1878.
 Courtesy of Whyte Museum of the Canadian Rockies

 Tudlik. Bird Dream Forewarning Blizzard (1959).
 Courtesy of ACAD

Zoo Lights Tunnel of Love
Courtesy of flickr.com/photos/chealion
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Tricks of the trade: 
The story of magician Malcolm Russell
How magic went from being his hobby to his livelihood, and everything in between

Magician Malcolm Russell specializes in close-up magic. He says he has a preference for slight-of-hand tricks, many of which involve the 
use of cards, coins or elastic bands.  Photo by  PaulinE ZuluEta/Calgary Journal

a magician never shares his secrets. It’s the 
cardinal rule of the profession, cloaking 
the field in an air of mystery and intrigue. 

But on a cool evening at Higher Ground 
Café magician Malcolm Russell, 44, is going to 
share some secrets of the trade. Russell is a 
charming, dark-haired English gentleman. He’s 
impeccably dressed, and his welcoming nature 
and calm demeanor makes you feel as though 
you are in for something exciting. 

“Do you want to see the first card trick I ever 
learned?” he asks, pulling out a deck of cards. 
Like many great card tricks, this one begins with 
a simple request: pick a card, any card. I choose 
the two of diamonds. 

Russell requests that I place the card on top 
of the deck, and then cut the deck anywhere. I 

oblige, and then complete the cut as requested. 
He repeats what I’ve just done. 

Russell tells me that many people will often 
accuse him of stealing their card out of the deck 
during tricks like this, and fans out the cards for 
me to see that this is wrong. My card is still there.

Russell then informs me that if I’m playing a 
game and want a specific card, I just need to ask 
the deck for it very nicely. 

“[If ] I want the two of clubs,” he says, “all you do 
is spell it out, one card for each letter. T-w-o…”

With each letter he flips a card. The final card 
he flips is, sure enough, the two of clubs. He 
demonstrates again with the five of hearts. 

It’s now my turn. I spell out the two of 
diamonds aloud, flipping a card for each word. 
And then, just like that, my card appears. I know 
there is much more to the trick than meets the 
eye, and Russell has likely done many things I 
haven’t seen. However, he is so talented that it’s 

easy to forget how much work goes into each 
trick.

Russell specializes in close-up magic, with a 
personal preference for slight-of-hand tricks. Many 
of his tricks involve everyday items that have not 
been previously altered in any way, such as a deck 
of cards, an elastic band or a coin. Over the course 
of his career Russell has taught himself how to 
manipulate these objects in such a way that even 
the most dubious viewers are left awestruck. 

It’s been a long journey for Russell to get to 
the place he’s at now. Twenty years, in fact. As he 
relays the path his career has taken, it’s evident 
that he’s passionate about the profession. It comes 
as a slight surprise that he hasn’t been working on 
his craft his entire life. 

A FUTURE  MAGICIAN IS BORN
Russell was born in 1969 in the United Kingdom. 
When he was nine years old his father, an 

Danielle semrau 
dsemrau@cjournal.ca
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oncologist, was transferred to Canada to help 
establish a bone marrow transplant program in 
Calgary. They settled in Cochrane, where Russell 
grew up and attended high school. He eventually 
enrolled at the University of Calgary, where he 
majored in Buddhist studies.  

It was during this time that Russell says he 
began to get the bug for performing. He had 
taught himself how to juggle, and began to work 
as a street performer part time. Russell says his 
routines were based around juggling, physical 
comedy and audience participation. It wasn’t 
something that was making him a lot of money 
— he says he just did it for the enjoyment. As he 
got better he began to perform at festivals. 
 
A MAGICAL INTRODUCTION
It was at one such festival in the early ‘90s 
that Russell was introduced to his future, so-
to-speak. Magic had become a part of his life. 

  “My story is a little unusual in how I came 
to magic,” he says. “There are, of course, 
thousands of different ways people come 
to it, but the stereotype that is remarkably 
common is, ‘I was 8 years old. I got a magic kit 
for Christmas and that was it. I wanted to be 
a magician.’” 

However, this was not the case for Russell. 
As he tells it, he was already in his mid-20s 
when he was introduced to the world at the 
Edmonton International Street Performers 
Festival. A friend of his was the assistant 
producer at the festival, and one summer 
enrolled Russell in a four-day workshop with 
a close-up magician. Many of his peers in the 
class were hobbyists or already working in the 
field. Russell didn’t know the first thing about 
magic. 

 “I didn’t understand the names,” he says. “I 
didn’t understand the vocabulary.”

But he learned. By the end of the workshop, 
Russell says he knew enough to be able to 
successfully complete a few tricks.  

Shortly thereafter, Russell and his wife 
moved to Poland to pursue English teaching 
positions. A year later, they moved to Japan.   

Street performing was still part of Russell’s 
life while overseas, but magic had captured his 
attention. And in a way, it seemed Russell was 
in the perfect place to learn magic. He says that 
in both Poland and Japan he didn’t speak the 
language well enough to enjoy watching TV. 
English books were difficult to come by. 

“So what do you do in the evenings?” he says. 
“You take up hobbies. That’s when I started 
putting in the hours of practice to be able to 
do some of these things.”

And hours of dedication are what it takes 
to be a close-up magician. While magicians 
are not at liberty to share their secrets with 
the public, Russell says they are able to share 
them with other magicians. It’s a loophole that 
gives others in the profession the insight into 
how to perform tricks. Once they have the 
instructions, it’s in their hands to practice. 

Russell’s tricks that appear so effortless have 
been perfected over days — sometimes weeks 

or months – of practice. In fact, he says that 
when he first became seriously invested in 
magic, he spent 100 hours learning one useful 
maneuver.

In the beginning, Malcolm’s wife, Nadine Russell, 
was often the first person privy to his tricks. 

“When he first really got into it, he needed 
someone to watch him,” she says. “So we would 
spend hours where I’d be curled up in bed 
under the blankets on a snowy day like today, 
and Malcolm would stand at the end of the 
bed, and he would just do the same trick over 
and over and over and over and over. Hours 
of it. 

“And I would be going, ‘I saw that, I saw that, 
I saw that. I saw the flash on the left, I saw that 
flash on the right. Turn to the left Malcolm, sit 
down in the chair, stand up from all different 
angles.’ ”

After living in Japan for three and a half 
years, Malcolm and Nadine moved back to the 
United Kingdom. It was during their time there 
that Malcolm decided he wanted to travel 
more with his magic. Always one for adventure, 
Malcolm decided that he would perform on all 
inhabited — and one uninhabited — islands 
in Scotland. 

Malcolm says that nobody had done such 
a thing before, and nobody has done it since. 
In fact, he says that nobody — not even the 
census bureau in Scotland — knew how many 
islands were inhabited. Malcolm says that 
many of them had a population of one, while 
others were home to only a single family. 

Through a number of phone calls to the 
different islands, Malcolm was able to piece 
together an itinerary. In 2005, over the 
course of a year and a day, Russell visited and 
performed on 106 islands in Scotland. 

A NEW DIRECTION
After living overseas for 12 years, Malcolm and 
his wife decided to make their way back to 
Canada. A year later, Malcolm began working 
as a magician full time. It took him 15 years of 
experience to get to a place where he could 
support himself with his magic. 

Malcolm says that while many magicians in 
Calgary are semi-professionals who may perform 
a number of shows each year, there are only 
about a dozen who have chosen to devote their 
life to magic. 

Nadine has been by Malcolm’s side since the 
beginning, and has watched him advance from 
hobbyist to semi-professional to professional. 
She says he is an extraordinary person who 
accomplishes those things he sets his mind to. 

“Most of us are always told, you can do 
whatever you want to do,” she says. “But we have 
that fear of failure, so we don’t ever really do it. 
And he, for some reason, doesn’t have that little 
fear button. So he does what he wants to do.”

Today, Malcolm can commonly be found 
performing for tables at Earls in Westhills, 
Calgary, or at private or corporate events. As his 
career has progressed, people have begun to 
recognize him. They’ve begun to look for him. 

Liz Small, artist and owner of Absolutely 
Fabulous Facepainting, has seen first-hand 
people gravitate towards Malcolm.  For the 
last five years, she’s worked with him at many 
corporate events, and says he has a knack for 
connecting with those he performs for. 

“They just stand there, and you can almost see 
their jaws sort of slack as they’re standing there just 
completely mesmerized by him,” Small says. “And 
it’s a really engaging and amazing connection he 
has with people. And I work with a lot of magicians, 
and none of them have that. None of them have 
that ‘je ne sais quoi’ that he has.”

Malcolm is a special brand of magician. His tricks 
have stunned and amazed many, and audiences 
will soon be wowed with his latest venture. 

This past month, Malcolm and magician Atsushi 
Ono launched Not From Around Here, a brand-new 
magic show. Malcolm says none of the tricks have 
ever been performed by either magician before. 
Right now the duo is performing at a number of 
private shows, but they plan to hold their first 
public performance in the new year. The date for 
this show has yet to be announced. 

This is an exciting new direction for Malcolm’s 
career, and one that perhaps will fulfill a larger 
goal of his. 

“Before I die, I want to create a show that I am 
really, truly proud of,” he says. “That’s my goal…I 
want to create something unique, something 
that I’ve never done before, that on my deathbed 
I can sit back and go, that was good. The rest was 
all fun and I was generally happy with it, but that 
was really good. That’s what I want.”

Malcolm Russell and a fellow magician 
recently launched a new show. 
For more information, please visit 
notfromaroundhere.ca. 
Photo by PaulinE ZuluEta/Calgary Journal



Christmas dinner wouldn’t be complete without 
at least one labour-intensive dish. Hallacas are 
plantain leaves filled with a stewed mixture of 
chicken, pork and beef, briny accompaniments 
like capers and olives, sweet raisins and wrapped 
in cornmeal dough. It’s suggested that the dish 
brings together the European heritage of colonial 
times with raisins and olives, and indigenous 
ingredients like cornmeal. But today they are 
a staple of Venezuelan Christmas celebrations. 
Making hallacas is a great excuse to get the family 
and friends together to share the burden of the 
holiday dinner.
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Five holiday dishes from around the world

devon jolie
djolie@cjournal.ca

Hallacas Recipe
Courtesy of Venezuelan Chef Armando Scannone 
Translation by Michelle Thomas
Ingredients for the stew: 
•	 ¾ cup of canola oil
•	 3 cups of chopped onions
•	 6 garlic cloves
•	 ¼ cup of capers 
•	 ¼ cup of water
•	 1 cup of chopped red pepper without the 

seeds
•	 5 sweet small peppers – chopped and 

without the seed
•	 ¾ cup of chopped tomatoes without the 

skin
•	 1 tsp of ground pepper
•	 4 tbsp of salt
•	 4 tbsp of Worcestershire sauce
•	 1 tbsp of paprika
•	 ½ tbsp of chili powder
•	 ½ cup of mustard 
•	 2 tbsp of vinegar
•	 ½ cup of sweet wine (Moscatel or Marsala)
•	 ½ cup of dry white wine
•	 2 ½ kg of chicken with the bone
•	 2 tbsp of sugar
•	 2 tbsp of flour dissolved in 4 tbsp of water
Stew preparation:
Heat up the oil in a large pan. Add the onions, 

garlic and capers with the water and let it cook for 
at least 10 minutes. Add the remaining ingredients 
(except the chicken, sugar and flour) and let it 

cook for 25 minutes. Put in the chicken and let 
it cook for 12 minutes. Remove the chicken from 
the stew, shred the meat and return the meat to 
the pot, discard the bones. Once the chicken is in 
the mixture add the sugar and the flour. Put the 
burner on the lowest setting and let the mixture 
cook for three to four minutes. Once done, let 
mixture come to room temperature.
Ingredients for the dough:
•	 2 ½ kg of corn flour 
•	 1 ½ cups of oil
•	 3 or 4 tablespoons of yellow colouring for 

flour (Anato powder)
•	 10 cups of chicken broth 

Dough preparation:
Mix flour, oil and colouring  in a big bowl. 

Gradually add chicken broth until flour is well 
incorporated and the dough is soft. Use as much 
chicken broth as needed.  

Assembly :
•	 Banana leaves 
•	 Butchers twine
Once stew and dough are ready, you are ready 

to assemble the hallacas. 
Roll dough into medium-sized balls and 

position on a flat banana leaf. Press the dough 
ball down with the palm of your hand to make 
a disc. Place two and a half tablespoons of filling 
on the dough and fold the banana leaf around 
the filling. Tie the packages with string to secure 
the hallacas. Boil the hallacas (leaves and string 
intact) for 10 minutes in a pot of water and enjoy!

P reparations are already underway for the most wonderful time of the year: Christmas dinner. 
But with Thanksgiving still fresh in our memories and frozen in our freezers, thoughts of endless 
turkey and heaps of mashed potatoes might not be so tempting. So why not kick up your 
holiday meal  with traditional dishes from around the world? Here are five traditional holiday-
season dishes and desserts to get you started on your globetrotting Christmas dinner.

Packages tied uP with string

Globetrotting Christmas dinner

Somewhere along the way fruit cake became 
everyone’s most hated Christmas dessert…despite 
many never having tried it. But you can leave it to 
the Italians to have a classier, and more adored, 
version of our leaden loaf cake. The legends of the 
origin of panettone are many but unconfirmed, 
though the first recorded links to Christmas can be 
found in the writings of an 18th century illuminist. 
But the sweet bread was popularized by bakers in 
the early 20th century after they began producing 
en masse and has since remained a staple in 
Northern Italian Christmas traditions. 

Shaped like a cupola, a common architectural 
feature in Italy, or simply a giant muffin, this 
yeasty bread takes several lengthy steps of 
leavening to develop flavour and increase the 
size. Slice into the loaf vertically to reveal golden 
raisins and candied orange studding the interior, 
making it akin to the familiar fruit cake. Other 
regions in Italy have similar specialities: pandoro, 
a yeast bread from Verona, and panforte, a dense 
fruit bread from Tuscany. Lina’s Italian Market 
sells panettone in different sizes, flavour varieties 
and brands, starting at $3.99. Lina’s Italian 
Market, 2202 Centre St. N.E., 403-277-9166.

classy Fruit cake

Photo CourtEsy of JaviEr Lastras/fLiCkr

Photo by miChELLE thomas/CaLgary JournaL
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12 dishes oF christmas
As we pack away the final bobbles of holiday décor, the Ukrainian 
community are gearing up for their big Christmas celebration as 
their traditional Christmas Day comes on Jan. 7. This is preceded by 
a 12-dish meatless dinner, known as Sviaty Vechir or “Holy Evening”, 
on Christmas Eve. This meal features some of our favourite Eastern 
European favourites like borscht, pisni holubtsi—cabbage rolls filled 
with rice—and varenyky, the much-loved perogy. You can throw a per-
ogy making party with family and friends, or relax and visit Heritage 
Bakery & Deli for borscht (starting at $3.95), cabbage rolls ($1.20 per 
100 grams) and perogies ($6.95+ for 12.) Heritage Bakery and Deli, 
1912 37th St. S.W., 403-686-6835.

the grand Finale

Tickets to the Nutcracker ballet are coveted at Christmas time, so why not serve up something 
ballet-inspired as the grand finale of your holiday meal? In the 1920s, a New Zealand chef in-
spired by the tutu of visiting ballerina Anna Pavlova created a dessert which would become an 
integral part of the country’s food culture. Named Pavlova in honour of its muse, the dessert 
consists of a delicate meringue nest filled with fluffy whipped cream and topped with fruit — 
originally kiwi. For years, both New Zealand and Australia claimed to be the creators of the dish 
(Pavlova the dancer visited both countries during her world-tour). But the dispute was finally 
settled when the Oxford English Dictionary listed New Zealand as the birthplace of the dessert. 
However, Pavlova is widely eaten in both Oceanic countries, especially during the hot holiday 
season.  Instead of the typically rich Christmas desserts, lighten up your meal with this airy treat.

Pavlova Recipe
Courtesy of Anna Olsen, Food Network
Ingredients:
•	 4 large egg whites, at room temperature
•	 1 cup sugar
•	 1 tbsp cornstarch
•	 ¾ tsp cream of tartar
•	 1 tsp vanilla extract
Assembly:
•	 1 cup whipping cream
•	 ½ tsp finely grated lemon zest
•	 1 tbsp fresh lemon juice
•	 3 tbsp sugar
•	 ½ tsp vanilla extract
•	 2 ripe passion fruit
Assembly:
1. Preheat the oven to 275 F. Trace a circle 

eight-inches across using marker on parchment pa-
per, then flip the paper over onto a baking tray.

2. Whip the egg whites first on low speed, 
then once the whites are foamy increase the 
speed and slowly pour in the sugar while 
whipping. Continue to whip the whites 
on high speed until they hold a firm peak 
when beaters are lifted. Stir the cornstarch and cream 
of tartar together and fold this into the meringue by 
hand, then fold in the vanilla.

3. Dollop the entire meringue into the centre of the 
drawn circle and spread using a spatula, creating an 
upwards “swoosh” from the base to create lines going 
up (this gives the Pavlova a pretty shape).

4. Bake the Pavlova for about 60 to 90 minutes 
— it will still seem soft on the outside when warm, 
but if the meringue does not cool to have a crunchy 
exterior, you can return the meringue to the oven 
for an additional 15 to 30 minutes (the outdoor 
temperature and humidity impacts the bake time). 
If the Pavlova begins to brown, crack open the 

oven door and continue baking. Cool the Pavlova 
completely on the baking tray.

5. For assembly, whip the cream to a soft peak 
and fold in the lemon zest, lemon juice and then the 
sugar. Gently lift the Pavlova (using the bottom of a 
removable bottom tart pan works well) onto your 
serving plate, then spoon the whipped cream over 
top, spreading it, but not quite to the edges. Cut the 
ripe passion fruits in half and scoop out the seeds and 
juice, spooning this overtop of the cream.

6. The Pavlova meringue can be baked hours 
ahead, but should be assembled right before 
serving.

Finger lickin’ good
Some clever marketing by global chain restaurant Kentucky Fried Chicken (KFC) 
has created a bona fide phenomenon in Japan. Despite the fact that Christmas 
isn’t even a national holiday — only an estimated one per cent of the population 
are Christian — KFC has been bringing families together around a big red bucket 
to celebrate the holiday since its first Christmas campaign in 1974. Orders 
have to be placed several months in advance to avoid line-ups. Maybe not so 
unfortunately, Canada doesn’t have a Christmas campaign but you can always 
buy a variety bucket a day or two before for hungry kids and adults to snack 
on in anticipation of the real meal. Visit www.kfc.ca for store locations near you.

Photo by miChELLE thomas/CaLgary JournaL
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E very year I have wondered what to do with 
the hundreds of apples that grow in my 
backyard. As I climbed the ladder to pick the 
apples, I thought to myself, “Let’s make hooch 

for science!”
Little did I know, my experiment would turn out 

to be one of the worst things I have ever tasted.
 In the darkest depths of the refrigerator, there it 

was, the monster I had created, calling out to me, 
begging for me to have a taste. I poured it into a 
glass and after a few deep breaths I shot it back. 

I made three mistakes:
1. I actually drank it.
2. I shot it back.
3. I didn’t leave a will. 
As a first-time home-brewer, I had no idea what 

to do. So I did online research on how to make 
homemade apple cider. As I read through the 
vast amount of wine maker forums and watched 
dozens of YouTube videos as well as an episode 
of Breaking Bad, the process seemed simple and 
I was inspired.

But I was after real hooch, so things didn’t end 
up being so simple. 

Step one: obtaining juice and Sterilizing 
equipment 

You must juice roughly 30 pounds of apples. I 
used a potato peeler, a juicer and a coffee filter to 
extract the juice. This was effective, but very time 
consuming. And you need to boil it for at least five 
minutes to kill contaminants.  You can speed up the 
process and buy pure apple juice.  

You’ll also need to sterilize the equipment. This 
step is key because many things can grow inside 
your carboy (fermentation bottle) during the 
fermentation process including fungus or bacteria, 
which could make you sick if ingested.  

Step two: preparing for fermentation
To begin fermentation, yeast is added to the juice  

along with sugar. The live yeast consumes the sugar 
granules and turns them into ethanol alcohol, based 
on the yeast to sugar ratio. 

As the yeast and sugar react, carbon dioxide 
gas is created as a byproduct. This can be a recipe 
for disaster, without a way for the gas to escape; 
the pressure may build up and cause a minor but 
messy explosion of nastiness.   

Since I was going for the real hooch-making 
experience, I MacGyvered an aerator out of a pill 
bottle, pen casing and a spent brass ammunition 
cartridge (cleaned and sterilized also). Drilled into 
the cork of the bottle and filled with vodka, this 
allows the gas to escape without letting outside air 
and contaminants inside. I should be an engineer.

You can purchase wine or champagne yeast at 
any winemaker supply store, along with aerators 
and hydrometers. Most recipes out there call for 
wine or champagne yeast, but to maintain the 
integrity of the hooch qualities, I used baking yeast.

Once that was done, I mixed the juice and sugar 
with one packet of dry baking yeast to about 
3/4 cup of sugar for 1.75 litres of liquid. This is 
something I do not recommend as it will taste like 
mouldy bread. You’re better off buying brewing 
yeast.

My hydrometer estimated my brew to be about 
seven per cent alcohol content before fermentation. 
After that, I let it sit and it began to bubble. 

Bubbling means that the fermentation process 
is working. After about a week or so, the bubbling 
stopped, meaning that fermentation had also 
come to a near halt. That entire week I felt like 
a mother-to-be, carrying an unborn child. But I 
knew that child would be really ugly and cruel. 
Regardless of the abuse I’d suffer from my baby, 
I cared and nurtured it like any good mother…or 
home-brewer would do.

Step three: bottling
I siphoned the liquid without the yeast and 

sediment and put it into smaller bottles for aging. 
When you let your liquid age, it will clear and lose 
some of its bitterness over time. This may help it 

taste better —  no promises though.
But before I bottled my entire brew, I did what 

great chefs do and tasted the fermented mixture. 
Oxford Dictionaries defines hooch as an “alcoholic 

drink of inferior quality.” And let me tell you, the 
quality of my end result was beyond inferior.  

It was the worst thing I had ever tasted in my 
entire life. The taste started out quite delightful — 
a sweet taste followed by a slight tang ending in a 
bitter aftertaste that would probably make a demon 
cringe and cry for its mother. 

With my spirits low —  literally and figuratively —  I 
placed the bottles out of the way and let them age. 

It was still awful, not as awful as before, but still 
awful. I thought my taste buds were going to jump 
off my tongue and make a run for the border. I can 
only compare it to tasting like an old loaf of bread 
dipped in sweet and sour sauce… probably not what 
cider should taste like.

Nonetheless, it was a first time experiment that 
cost me roughly $30 in ingredients and equipment, 
between the recycled materials and homegrown 
apples. Total time taken from apple picking to 
fermentation was approximately six hours. The time 
it took to ferment and age was almost one month 
and two weeks.

While I enjoyed playing mad-scientist and 
managed to survive taste-testing my hooch, I think 
I’ll be buying my apple cider this holiday season.

From apples to hooch in a matter of weeks. Behold the nastiest thing you will ever drink. 
Photo by Riad KadRi/calgaRy jouRnal
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home brew from hell
One wrong move can yield bready results for your apple cider

riad Kadri 
rkadri@cjournal.ca



So, you’ve graduated. You’ve got a new job, new 
friends and a new sense of freedom. You’re a pro at 
throwing an all-night kegger, but what you’re lacking 
is the finesse and sophistication to throw a grown-up 

party that will impress your new colleagues in your grown-
up world. Siobhan Marshall, co-ordinator and event design 
specialist for Visual Concepts Events, and Jade Piraux of Every 
Last Detail Event Management, give their top tips to make 
your shindig a success. 

Location and date 
“Know how many guests you will have and how much 
space you will need,” Marshall says. “Work with the furniture 
that you have and add seating as needed.” Piraux says you 
should avoid picking a date on holidays and long weekends 
to ensure good attendance.

Pick a theme
“When you’re throwing a house party and don’t have a lot of 
experience, a theme is always a good way to tie everything 
in together,” Piraux says. “Make your theme apparent from 
the get-go,” Marshall adds. “You can include this on the 
invitations themselves or through their delivery method — 
if you’re throwing a Hollywood party, deliver the invitations 
as Hollywood stars with your guests’ names on them.”

the budget 
Piraux says a party that provides alcohol, appetizers, finger 
foods and desserts for around 25 people can be easily done 
for $200 to $300.

menu
“Match the menu to your theme,” Marshall says. “Be aware of 
your guests possible food concerns and allergies. Do a taste 
test before the night to make sure your treats will be as tasty 
as you intended.” One simple menu Piraux suggests is wine 
and cheese. 

drinks 
“Don’t panic when thinking how much drinks could cost,” 
Piraux says.  Have the basics on hand, she suggests

a couple bottles of wine, spirits and beer. Marshall suggests 
if you  have the time and creativity, come up with a signature 
drink.

keeP it simPLe 
Piraux says that one of the biggest mistakes people make is 
going over the top with details. “Everything looks messy and 
cluttered and that’s when you may overlook something,” she 
says. But Marshall says to still keep it sophisticated, “Match 
your glasses to the beverages — wine glasses for wine, 
cocktail glasses for cocktails.”

atmosPhere 
“Soft lighting, dimmers and candlelight can help create a 
sophisticated atmosphere,” Marshall says. “Fresh flowers are 
another way to liven up the room on a minimal budget,” 
Piraux adds. She says that the combination of candles, 
tablecloths and bouquets makes the room look warm and 
inviting.

greeting
“If you can’t be at the door the whole time, have someone 
available to greet your guests,” Marshall suggests. “Have 
a place for jackets, boots, etc. and take them at the door. 
Introduce everyone to each other, so that they feel 
comfortable while you’re making your rounds,” she adds.

Working the room
“This can be one of the more challenging aspects of the party. 
You do need to make sure that there isn’t one person who’s 
left sitting in the corner by themselves, but at the same time 
you want to interact with all of the guests that you’ve invited 
as well,” Piraux says. “One way to establish conversation early 
on is with simple icebreaker games.”

goodbyes
Marshall says to always say goodbye and thank your guests 
for attending. Piraux mentions that you should keep in 
mind that you don’t want to over-serve a guest who may be 
driving. Have taxi numbers available to ensure everybody’s 
safe arrival home.
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the perfect grown-up dinner 
party from start to finish
How to make any get-together a success

drinks under
150 calories

blueberry Lemonade
1 oz. blueberry vodka (69 
calories)
3 oz. lemonade concentrate (37 
calories)
3 oz. water

Muddle a small handful of fresh 
blueberries with vodka. Add 
lemonade concentrate and water 
and shake well with ice. Strain into 
new glass with fresh ice. Garnish 
with fresh blueberries.

mojito
1 oz. white rum (58 calories)
6 mint leaves
3 lime wedges
Cucumber
Soda water

Muddle rum with 6 mint leaves, 
3 wedges of lime and a small 
handful of fresh cucumber. Add 
a splash of soda water and shake 
with ice. Pour into new glass and 
top with fresh soda water. 

Photo courtesy of 
Sarah&Boston/flickr.com

Photo courtesy of 
TheCulinaryGeek/flickr.com

When hosting a dinner party, proper planning is essential – from the date and time to saying your 
goodbyes. Photo CourtsEy of  JAMEs VAuGhAN/fLICKr

lISa Hallet 
living@cjournal.ca
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Non-toxic approaches to skin care
Local companies encourage consumers to think about ingredients when buying products

shannon galley 
sgalley@cjournal.ca

e very day people use products to clean and 
beautify themselves but there may be more 
to consider than just the beauty effects. 

Rachel Lamont is a medical esthetician 
and owner of The Natural Art of Skin Care, a spa 
in Calgary that provides non-toxic, all natural spa 
services. Lamont says it is important to think about 
potential health effects from using products with 
certain ingredients. 

“It is important that you are respecting the body 
and with that the skin too,” she says. 

“You may think twice about smearing such 
harmful irritating ingredients and chemicals on 
your precious body to be absorbed (by the skin), 
causing problems on the inside and out.” 

The Natural Art of Skincare cautions against 
the use of products that contain ingredients such 
as artificial fragrances that can cause irritation or 
aluminum that could be linked to Alzheimer’s. She 
also cautions against the use of parabens that can 
disrupt hormones crucial to the endocrine system 
function.

At The Natural Art of Skincare, they use product 
lines such as Eminence Organic Skin Care, Priti NYC 
for eco-friendly nail care and Jane Iredale makeup. 

Like The Natural Art of Skin Care, The Rocky 
Mountain Soap Company, which is based in 
Canmore, is committed to providing not only 100 
per cent natural and chemical-free skincare but also 
education for customers. 

Instead of using petroleum-based products or 
chemical preservatives, 
The Rocky Mountain 
Soap Company uses 
shea butter or natural 
preservatives such as 
Japanese honeysuckle. 

Abby-Lynn Knorr, 
marketing director with 
The Rocky Mountain 
Soap Company, says 
our bodies have a limit 
to the amount of toxins 
they can handle.

“Yes your body can 
detox and take care of 
a certain amount of toxins...it does have a limit 
called the ‘body burden.’  When your body reaches 
capacity and doesn’t know where to put those 
toxins and it can result in sickness,” Knorr says. 

The company provides consumers with 
its Worry-Free newsletter, which educates 
customers about one toxin in the form of an 
email every couple of days. They also offer Worry-
Free days where email subscribers are eligible for 
one free product during those days. 

Knorr says they want consumers to be 
informed. “You are using possibly up to 100 

different chemicals before you even leave the 
house in the morning and they’re going into 
your system and mixing and having reactions 
that nobody can track or record,” she says.

Another company that provides all-natural skin 
care to consumers is Eminence Organic Skin Care. 
The company, based in Vancouver has products 
made in Hungary where the founders are from.  
Ingredients for their products are all organic, 
grown at their own company farms in Hungary 
and produced in small batches to ensure quality, 
explained Natalie Pergar, a skin care specialist at 

Eminence. 
“The brand itself, 

the primary focus 
was to stay as true as 
possible to their roots,” 
she says. 

T h e  c o m p a n y 
follows “the strict 
g u i d e l i n e s  a n d 
formulation process 
(for organic products 
and skincare) in 
E u r o p e ,” Pe r g a r 
explains.  

She calls it “a whole 
foods approach to skin care.”

Eminence products contain no parabens, 
petrolatum, mineral oils, propylene glycol or 
sodium lauryl sulfate. They are available in select 
spas across the country and 15 spas in Calgary. 

But companies aren’t the only ones who are 
concerned about toxic ingredients in skincare. 

Both Hailey Laycraft, a 22-year-old student 
and Kelsey Gardener who is 23, worry about the 
toxins in everyday beauty products.

“I learned how the majority of sunscreens 
contain ingredients that are linked to cancer, 

especially a brand where a percentage of the 
sales went to cancer research. It made me 
think what other brands I use contained these 
dangerous chemicals,”  Laycraft says.

Gardener’s concern started with the food she 
was eating and evolved into her being more 
aware about toxins in other products she was 
using.

“(I) want to return my body and skin to its 
natural state,” she says. “I’m still new to making 
changes to natural skin care products. I’ve 
started shopping at the health food store for 
soap, shampoo and conditioner.”

Consumers can learn about the dangers of 
using too many chemicals on the skin through 
research and advocacy organizations like the 
Environmental Working Group. 

In an EWG article published in 2013 titled: 
Exposing the Cosmetics Cover-up: Toxic 
Chemicals Threaten Healthy Births, the impacts 
of these products are explained.

“According to an EWG survey, an average 
woman uses about 12 personal care products 
each day, exposing herself to about 168 unique 
chemicals. These products don’t always remain 
on the skin’s surface. Many cosmetic ingredients 
penetrate the skin.  Scientists have found 
ingredients such as phthalates and fragrance 
components in human tissues.”

But, Health Canada has a different stance 
on many of the ingredients deemed unsafe 
by the Environmental Working Group. In the 
October 2010 Health Canada Status on Cosmetic 
Ingredients of Interest, Health Canada states 
ingredients such as phthalates, parabens or 
formaldehyde are okay in small doses.          

However, Lamont and The Natural Art of Skin 
Care team still suggest consumers use organic, 
natural skin care brands or home remedies. 

“It is important that 
you are respecting 
the body and with 
that the skin too.”

RACHEL LAMONT,
owner of The Natural Art of Skin Care

The Natural Art of Skin Care uses only natural and organic products in the spa. Owner, 
Rachel Lamont advises her clients to consider what they may be putting on their skin.
Photo CourtEsy of tiffany ruPP



E very little boy grows up wanting pretty 
much the same thing — to be a superhero. 
Once a young boy himself, Rick Bognar 
knew that in order to become a superhero, 

he would need superhuman strength. So he did 
what any eight-year-old would do… he started 
lifting weights.

While supportive of their son’s early interest in fit-
ness, Bognar said his parents bit back bemusement 
when he moved from plastic, sand-filled weights, 
to begging for an incline bench so he “could work 
his upper pecs.” 

“I’ve always been very decisive ever since I was a 
kid. Stubborn sometimes too I guess,” Bognar said 
laughing. “I was really into muscle and fitness even 
as a little kid. I wanted to look like the guys in the 
bodybuilding magazines.”

Bognar, perhaps better known as Big Titan and 
the World Wrestling Federation’s second Razor Ra-
mon character, wrestled professionally for 10 years. 
His career came to a tragic end when he broke his 
neck in the ring back in 1998. Officially retired in 
2000, it’s been almost 13 years since Bognar’s wres-
tling career ended, and he’s finally rebuilt his life in 
Calgary after struggling through injury, depression 
and an addiction to painkillers. 

“I always said I loved wrestling more than I could 
love any woman,” Bognar joked. “I knew doing a 
nine-to-five desk job for the rest of my life wasn’t 
something I could do. I was too big for the desks 
anyways.” And towering over most at 6-6 and 230 
pounds, he really isn’t joking. 

Originally from Vancouver, Bognar, 43, spent 
his adolescence a little differently than most. 
While some boys were busy stealing their older 
brother’s Playboys, Bognar was busy poring over 
bodybuilding magazines. While others liked to 
skip class to smoke in the parking lot, Bognar 
skipped class to work out. By the time fellow 
high-schoolers were getting picked for the foot-
ball team, Bognar already had his second-degree 
brown belt in karate and judo.

Bognar closely followed the careers of wrestling 
stars on TV, and after watching countless Canadi-
ans like Bret (The Hitman) Hart make their claim 
to fame in Stampede Wrestling, Bognar “knew 
Calgary was the place to be.” When he was 19 
years old, Bognar said goodbye to his parents, 
his brother Ken, and the salty sea air, and made 
the move to Calgary.

“I was just this nervous kid when I first came 
here,” Bognar said. “I didn’t know anyone, but I had 
it all planned out that I was going to be in the WWF 
(now known as the WWE).” 

When Bognar landed his first live wrestling gig 
in Calgary at age 19, he could hardly contain his 

excitement. As he climbed into a pair of spandex 
bike shorts (“I couldn’t afford proper wrestling gear 
at the time,” he said with a laugh.) he couldn’t help 
picturing fans screaming his name as he pum-
meled his opponent for the win.

He was disappointed to say the least when after 
the match (witnessed by a dedicated crowd of 45 
people), the promoter gave him a handshake, $25 
and a six-pack of beer because they didn’t make 
enough to pay him. 

“I only got to wrestle in a couple matches 
a month, so I had to bounce in bars mak-
ing minimum wage for two years,” Bog-
nar said. “I started thinking, maybe I should 
just give this all up and go back to school.” 

SPORTS

Rick (Titan) Bognar: From WWF 
wrestler to spiritual speaker
After suffering a broken neck as a professional wrestler, Titan battles back from his run as 
Razor Ramon

AnnA bROOkS
abrooks@cjournal.ca

Rick Bognar, a.k.a Big Titan, wrestled in Japan for five years, and won a World Martial Arts Heavyweight Championship when he was 
22-years-old. Photo by anna brooks/Calgary Journal

“I always said I 
loved wrestling 

more than I could 
love any woman.”

RiCk BognAR,  
wrestler
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SPORTS
But as luck and a touch of determination would 

have it, a wrestling tape Bognar had sent in caught 
the eye of an agent. Before he could say “Kon’nichiwa,” 
Bognar was shipped out of the Canadian cold to Ja-
pan, where he would wrestle for Frontier Martial-Arts 
Wrestling for the next five years. 

On TOp OF The WORld 
Red pen and bucket list handy, Bognar checked 
off sumo wrestlers, chokeholds and heavyweight 
championships during his stint in Japan. But after 
years of hitting his head walking under doorways 
and sleeping with his feet hanging off the edge 
of a bed every night, he decided it was time to re-
turn to North America to wrestle an even bigger 
dream: becoming a WWF wrestler.

“I wanted to make a name for myself, and I 
couldn’t do that in Japan,” Bognar explained. “A big 
part of the reason I wanted to get into wrestling 
was to become a star. I wanted to be a superhero.”

As it turned out, the World Wrestling Federation 
(WWF) was looking for one. At the time, infamous 
American wrestler Scott Hall acted as Razor Ramon, 
which was based on Al Pacino’s Tony Montana char-
acter from the movie Scarface. Hall had left sud-
denly in 1996 for a better opportunity, and Bognar 
was given a chance to tryout for the part.

One audition and two long weeks later, Bognar 
had still heard nothing back from the WWF.

Distracted, dejected and worried he would have 
to cut his losses and head back out to Japan, he 
received a phone call that would forever change 
his life. 

It was Vince McMahon, the CEO and chairman 
of the WWF.

“Rick, I hear you do a great Razor Ramon,” Mc-
Mahon said. “I own the trademark to the name, the 
costume and the character. Rick, I want you to be 
my new Razor Ramon.”

Bognar kissed Big Titan and his life back home in 
Calgary goodbye, and a heartbeat later he landed 
in Connecticut where his Razor Ramon makeover 
ensued. He was given acting lessons (yes, the WWF 
is considered “entertainment wrestling” or as Rick 
put it, “choreographed suicide”). His hair was dyed 
black. Heavy gold chains hung from around his 
neck. He had one of Razor’s signature toothpicks 
in his mouth at all times. 

“I had fans ask me before, ‘Can you throw a tooth-
pick at my kid?’ ” Bognar said shaking his head. “I 
used to think, really dude, you want me to throw a 
toothpick covered in saliva at your kid’s face? But 
that was their fantasy, they wanted Razor Ramon.”

Suzette Tumbas met Bognar in the late ‘80s while 
they were both working on Electric Avenue in Cal-
gary, and described him as a very different person 
back in his Razor Ramon days.

“I’m proud to call Rick my friend, we’ve known 
each other for years,” Tumbas said. “But back when 
he was wrestling, he was an ego-filled attention 
seeker.”

But when you’re hanging with legends like Hulk 
Hogan, wrestling in front of Madison Square Gar-
den and making money faster than you can spend 
it, egos are bound to balloon. 

FROm Fame and pain 
“I became a wrestling robot,” Bognar said with 
an honest shrug. “I thought I was so great and so 
famous. And the more you do it, then all of a sud-
den that’s who you are.”

To maintain his peak weight of 293 pounds, Bog-
nar worked out for two and a half hours a day, six 
days a week. He stuffed himself six to eight times 
a day with oatmeal, eggs and protein — as recom-
mended by body building magazines — and said 
most of the time he “just felt like throwing up.” At 
one point, he said he was so heavy he would be 
wheezing walking up and down a set of stairs. 

All the while, he had Vince McMahon remind-
ing him, and all the WWF wrestlers for that matter:  
“I created you. I made you who you are.”

Wrestling isn’t quite like other sports. Players don’t 
dole out congratulatory slaps on the butt or drink 
beer with you out of the Stanley Cup. There is, as 
Bognar put it, an “I infection” involved with wrestling. 

“In the U.S., competition is extremely high,” Bog-
nar said. “There’s a paycheque at stake. There’s su-
perstardom at stake. And only one can make it to 
the top.”

Exact numbers weren’t discussed, but while Rick 
said he was making tons of cash, the bottom guys 
were making a lot less at around $80,000 a year. 

“And that’s the thing,” he added. “Nobody wants 
to be the bottom guy. If you’re at the top, you’re 
making about a million a year, sometimes more.”

Bognar’s long-time friend Fred Schacter who 
also has a background in wrestling, explained that 

another problem with elite athletes like wrestlers 
is “there’s always someone looking to replace you.”

“It’s a high stress, high energy career,” Schacter 
said. “And wrestling is different because you’re al-
most afraid to show any injuries — those will get 
you replaced even faster.”

And when you’re in the ring roaring triumphant 
after a match in front of thousands of fans, their 
screams booming through million dollar speakers 
fit for a million dollar industry, the thought of being 
replaced is worse than a knife in the gut.

Bognar said he was one of many wrestlers who 
“sacrificed his body for the fans.” Not even a year 
with the WWF had passed, and the pain Bognar 
felt after every match was like a high-pressure hose. 
Ankles, arms, knees, hips — everything was doused 
in pain. He started taking Oxycontin and Percocet 
to ease his throbbing joints. Even then, he couldn’t 
sleep at night.

“I’d try to get to sleep without taking a sleeping 
pill, and I’d lay there all night just rolling back and 
forth, aching and breaking into a sweat,” Bognar 
said. “After time, it takes two, then it takes three.”

BOgnaR Was addicTed
Fame and pain had all but taken over the Razor Ra-
mon persona. Bognar said he had become so angry 
and aggressive that he actually “scared people.” He 
remembers one particular incident when he lost 
control completely after getting in a car accident.

“I wanted to beat the crap out of the other guy,” 
Bognar recalled with a grimace. “He wouldn’t even 
get out of his car, that’s how bad it was. I had be-
come some angry, doped up animal. I wasn’t even 
me anymore.”

Things took a turn for the worse when Bognar’s 
contract with the WWF was up. He placed a call 
to Vince McMahon to discuss renewing it. Bognar 
had hardly gotten a sentence out when McMahon 
interrupted.

“Rick, please don’t call me at this number again.” 
And with that, he hung up.

As the only world he ever knew slipped away 
like water through a sieve, Bognar started going 
to sleep every night wishing he wouldn’t wake up 
in the morning.

“I’d try to get to 
sleep without 

taking a sleeping 
pill, and I’d lay 

there all night just 
rolling back and 

fourth, aching and 
breaking into a 

sweat.”
RiCk BognAR

wrestler

Bognar has left the wrestling world 
behind and now visits schools around 
Calgary to speak to children about 
overcoming adversity.
Photo by anna brooks/Calgary Journal
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SPORTS
chOReOgRaphed suicide
Since the inception of WrestleMania back in 1985, 
more than 100 professional wrestlers have died 
before the age of 60 due to depression, brain trau-
ma and drug addiction. 

Curt Hennig, a.k.a. WWF’s Mr. Perfect, was found 
dead in a hotel room in Florida from “acute cocaine 
intoxication” at age 44.

Richard Erwin Rood, also known as WWE wrestler 
“Ravishing” Rick Rude, died in 1999 at age 41 from 
heart failure. Rood had admitted to using anabolic 
steroids, and his autopsy indicated medications 
that may have attributed to his death.

And perhaps one of the most notorious instances 
noted in wrestling history, was the case of Cana-
dian wrestler Chris Benoit. In the midst of his 2007 
WWF wrestling season, Benoit strangled his wife 
and seven-year-old son, then hung himself. Benoit 
had been using steroids, and tests conducted by 
the Sports Legacy Institute “showed Benoit’s brain 
was so severely damaged it resembled the brain of 
an 85-year-old Alzheimer’s patient.”

TO say The leasT, BOgnaR Was lucky
“I look back at it now, and I can’t believe I didn’t die,” 
Bognar admitted.

After he was let go by the WWF in 1997, Bognar 
went back to Japan where he hoped he would make 
a comeback wrestling for New Japan Pro Wrestling. 
Bognar said he was “still in a dark place,” but at least 
he was wrestling, and with some of the world’s best 
at that.

In what would be one of his last heavyweight 
championship fights, Bognar was to wrestle Shinya 
Hashimoto, who was renowned for his stiff kicks 
and violent matches. Though the fight was cho-
reographed, it had to look real. Hashimoto was the 
predetermined winner, and was supposed to defeat 
Bognar with a DDT (a DDT is when your opponent 
has you in a headlock and drops back with you 
quickly, smashing your head into the floor). Bognar 
explained that “if this move was done with malicious 
intent, it would kill you.”

And kill him it almost did. Who knows if Hashimoto 
held him too hard or they both jumped too high, but 
Bognar ended up crashing into the rock-hard ring 
floor headfirst at full force. Bognar broke his neck. 

leTTing gO
“I knew something was really, really wrong, but at 
that time I was taking a bunch of heavy painkillers so 
I ignored it,” Bognar said with an embarrassed laugh. 
“I went on my last wrestling tour with a broken neck.”

Doctors diagnosed Bognar with a hairline fracture 
in his C5 and C6 vertebrae, and said that if it wasn’t for 
all the muscle in his neck (“My neck was wider than 
my head at the time,” Bognar said) he could have been 
paralyzed or worse, dead.

“Wrestling is an amazing business,” Bognar said. 
“Breaking my neck taught me about my sense of 
mortality. You’re in so much pain, and under so much 
stress, and you have to be too tough to admit it.”

Severely injured, trying to recover from a tumultu-
ous relationship with his ex-wife and worried that he 
was nothing but a “long haired, 300-pound ex-wrestler 
with no job skills,” Bognar knew he needed help. 

He moved back to Calgary, and began devouring lit-

erature on spiritual practices such as Buddhism, Dao-
ism and Hinduism. He met a monk named Phuntsog, 
who taught him about impermanence, compassion 
and egolessness. Interested in motivational speaking, 
he started practicing mouth formation and exercises 
for 20 minutes every morning before work. 

Bognar’s long-time friend Schacter remembers 
growing much closer to Bognar after he finally left 
wrestling. At the time, Schacter was suffering from 
a terrible cancer he was supposed to die from, and 
Bognar was struggling trying to tear himself out of 
depression. Schacter said one day Bognar dragged 
him all the way out to Arizona to hike a mountain that 
was rumored to have a healing vortex.

“It was a very difficult thing. I had lost about 80 
pounds, I was very weak and was really not recov-
ering,” Schacter recalled. “We made it to the top of 
the mountain, and we meditated and Rick chanted 
chakras with me. I really think that was the beginning 
of my healing process.”

Although I spent only an hour or so with Bognar 
over coffee, his light-heartedness and constant joke 

cracking made it difficult to picture him ever being 
damaged or depressed.

Bognar is a wrestler no more, but as a public speaker 
he uses examples from his past to help teach others 
about anger, aversion and acceptance. On top of 
his monthly speaking workshops, Bognar also visits 
schools around Calgary to talk to kids about drugs, 
bullying and overcoming adversity. 

Watching footage of Bognar’s last talk with an all 
boys’ school, he seemed happy, energetic and excited 
about teaching. At one point, he even brought the 
principal out on stage and did a wrestling move with 
him, which had the whole gym roaring with laughter.

Bognar continues to study and practice spiritual-
ity, and also does one-on-one coaching to help kids 
and adults alike overcome anger and “bust through 
limitation caps.”

Letting go of wrestling was the hardest thing I 
ever had to do in my entire life,” Bognar said. “If I can 
overcome something that extreme — losing my 
dream, my universe — if I can let go of that, then 
I can teach someone else to do the same.”

Rick said it took a long time to “come down to Earth” after his run in the WWF as the replacement 
Razor Ramon character. Photo CourtEsy of riCk  bognar



T he SAIT Trojans women’s volleyball team 
has acquired a versatile and adaptable 
player to its roster this season.

Rookie Kaila Blakeman boasts a 
competitive Irish dance career, a beach 
volleyball championship and an indoor volleyball 
scholarship to SAIT, and she’s only 18 years old.

 This is Blakeman’s first year playing for a post-
secondary athletic team, but her track record 
proves she is ready for the job.

Blakeman started her athletic career with Irish 
dance. She started when she was only three years 
old after some family influence.

“My mom took Irish dance classes when I was 
little, and I would sit on the sidelines and just 
watch her. I started to get tired of just watching 
and I wanted to take part,” said Blakeman.

Blakeman competed in Irish dance for eight 
years while also playing club volleyball before 

an injury forced her to 
change her focus to only 
one sport.

“I wrecked my ankle 
in Irish dance, which 
forced me to stop for a 
bit. I knew that volleyball 
would provide me with 
more opportunities in 
the future, so I decided to 
entirely change my focus 
onto volleyball.” 

Blakeman’s mother 
also played volleyball 
and her father is a Trojans 
alumnus. 

Scott Blakeman played 
hockey for the SAIT 
Trojans from 1990-1993, 
boasting a strong 78 
points in 48 games.

“My dad loves that I 
am attending SAIT and 
playing for the Trojans. 
He comes to every 
one of my games,” said 
Blakeman. “He knew it 
would provide me with 
a great education and 
opportunity to grow in 
my athletics.”

Blakeman is currently 
tak ing exploration 
information technology 
at SAIT and plans to 

transfer into geophysics in the future.
She has also been playing beach volleyball at 

a competitive level for the past three years. She 
and her partner Jessica Brown won the Canadian 
beach volleyball national vhampionship this past 
summer in Vancouver.

Blakeman said she uses beach volleyball to 
stay fit and train during the indoor volleyball off-
season.

“I love beach volleyball because it’s a completely 
different energy than indoor volleyball, which 
makes it a lot of fun,” she said. “It’s just you and 
your partner with no substitutes, so it forces 
you to figure things out differently than indoor 
volleyball.”

Blakeman’s beach volleyball partner, Jessica 
Brown, now plays for the Grant MacEwan 
University women’s volleyball team. This creates a 
little bit of a friendly rivalry between the partners.

Blakeman said it’s strictly business when the 
two face each other in league play.

“We joke around and get along well, but when 

we get on that court, it’s on. No time to joke 
around.”

The SAIT Trojans women’s volleyball team is 
currently halfway through their season and will 
be fighting to win the Alberta Colleges Athletic 
Conference (ACAC) championship in February.

You can find more information about the team 
roster and schedule at www.saittrojans.com. 
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Beach volleyball champion transfers
skills to SAIT Trojans squad 
Kaila Blakeman jumps her way to college-level team 

courTney urbani
curbani@cjournal.ca

Kaila Blakeman, 18, plays left side for the SAIT Trojans 
volleyball team. Blakeman won the Canadian beach volleyball 
championship this past summer in Vancouver.
Photo CourtEsy of anDrEw CrossEtt

“My dad loves that 
I am attending SAIT 
and playing for the 
Trojans. He comes 
to every one of my 

games.”
 KAIlA BlAKemAn,  

SAIT Trojans volleyball player

Blakeman was encouraged to join the 
Trojans team from her sports-oriented 
family. Her mother was an Irish dancer 
and a volleyball player and her father is a 
SAIT men’s hockey alumnus.
Photo CourtEsy of anDrEw CrossEtt



THe back

Add something special to your 
holiday dishes with goose fat — a 
rich and savoury alternative to 
oil, butter, or other fats. Goose 

fat mixes well with herbs and spices to 
tenderize and flavour other birds or it can be 
used as oil to sauté and roast vegetables.

Jenni Neidhart, catering director for 
Cookbook Co., says her favourite way of 
cooking a turkey is with a goose fat rub, left 
to marinate overnight before it’s cooked.

“It makes for a beautiful, golden crispy 
skin,” Neidhart says.  

It also adds a sweet crunch to roasted 
potatoes. Less commonly, it has been used 
as a toast spread in England and France. 

Throughout winter, goose fat can be 
purchased from Cookbook Co., Edelweiss 
Imports Ltd. or ordered online.

Food of the Month
Photo courtesy of wikimedia commons

Goose fat’s sizzle

Words of Wisdom
Calgarians offer knowledge and truths

 “When I look at life 
within and on the 

crust of this planet, I 
marvel at its beauty, 

diversity and complexly 
balanced systems. Life is 
abundantly creative. We 
humans are co-creators 

with all of life and we are 
here to experience our 

creations, the good, the 
bad and the ugly — 

all of it.”
Shae loren,

designer
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A year in review: 2013

1. Calgarians and Albertans prove 
their community spirit, volunteering 
for flood relief in droves.
2. Alberta Flood Aid concert raises 
$2.2 million on August 15.
3. The show goes on for the 101st 
Calgary Stampede, adopting the “Hell 
or High Water” motto. 
4. Citizens re-elect Naheed Nenshi as 
mayor for a second term. He won with 
a 74 per cent majority.
5. Calgary ranks the world’s fifth 
most livable city, according to The 
Economist’s Livability Ranking. 

1. The June 20th, 2013 flood. The worst 
recorded natural disaster in 
Canadian history.
2. The Alberta government cut $147 
million to post-secondary education.  
3. The average single-family home 
costs more than half a million dollars.
4. The Travelling Light art installation 
costs $471,000, leading to public 
scrutiny over city council spending.
5. Inglewood residents were put 
on high alert and evacuated as a 
train derailed in the community in 
September. 

— Paulina Liwski

This last year has been both a blessing and a curse for Calgarians.  
Here are the events that frustrated us beyond belief or filled us with pride.

What was your introduction to magic?
I was at a company Christmas Party where my 
dad worked, and there was a magician there. He 
had a necklace with all these different coloured 
beads. Then, he cut the string, all the beads fell 
on the ground, he picked up all the beads, put 
them in a tube. And then, he threw the beads in 
the air, but they were back together again. And I 
remember going, “What?” And it’s funny — 
I do that trick now. 

Q&A Richard Young
the Magician

on Sept. 17, Mayor naheed nenshi 
accepted the Commendation for 
outstanding Citizenship award on 
behalf of the citizens of Calgary from the 
Governor General.
Photo by roxanne blackwell/calgary journal

richard Young the Magician says he is a 
family magician with clean comedy shows.  
Photo courtesy of richard young the magician

The good The bad

Richard Young broke into the magic business 
with a friend, performing at Christmas parties. 
Although his partner left the business, Young 
continued. He now specializes in birthday 
parties, and performs over 300 shows a year. 



students’ association
of mount royal university 


	1_Dec_cover
	2_Dec_Index
	3_Dec_Front
	4_Dec_City
	5_Dec_City
	6_Dec_City
	7_Dec_City
	8_Dec_opinion
	9_Dec_opinion
	10_Dec_a&e
	11_Dec_a&e
	12-13_Dec_a&e
	14-15_Dec_a&e
	16-17_Dec_lens
	18_Dec_a&e
	19_DEC_listing
	20_21_Dec_Profile
	22-23_Dec_Food
	24_Dec_Food
	25_Dec_Trends
	26_Dec_Trends
	27-29_Dec_Sports
	30_Dec_Sports
	31_Dec_Back
	32_Dec_OBC

