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 THE FRONT

It’s interesting how one small faulty piston can 
cause such a disastrous cavalcade of events. My 
2005 Subaru Legacy wagon had a piston bust a 
connecting rod, which in turn seized my engine. 
Here I was on my way back home, bursting out of 
my seams to sit down and binge watch the latest 
season of Orange is the New Black. Then CRACK 
goes the connecting rod. The engine seized and I 
performed my best Mr. Magoo driving skills all the 
way onto my neighbour’s lawn. “Jeeze, and we 
thought we had enough of damage on my lawn 
from the snow storm,” my neighbour shouted as 
she came to check on me. All this and I had my 
car scheduled for a regular maintenance check at 
Centaur Subaru the next day. I was expecting an 
oil change – may be some light work – now I’m left 
with a $5,000 fee for a new engine. Anyone want 

Patisserie Du Soleil Katrina Olson-Mottahed
So it’s October and you’re hankering for some 

turkey, but want to avoid the gravy soaked dry 
turkey sandwiches? 

Then try the $12 open-face turkey sandwich 
from Patisseries du Soleil. Shoestring potatoes 
with a slice of cheese sits ontop of the turkey all 
on top of a French baguette. 

Patisserie Du Soleil  (2525 Woodview Dr. SW, 403 452-
8833. )

ARTIST SPOTLIGHT

July TalkNevertime High Beach Season

MEAL OF THE MONTH

Oct.  9th, Dickens Pub $20

Song  ‘Untitled’:
“I’d want this car to break 
down, to spend the night with 
you, and talk about where we 
grew up and the things we 
used to do.”

Base out of Calgary, Nevertime 
High is a ska-infused punk rock 
band. They will be opening for  
Canadian punk band, Gob, at 
Dickens Pub. 

Oct.10th, Dickens Pub

Song ‘Midnights’:
“Drop out swinging, follow 
through, I’m feeling not bad 
about it,
Midnight’s catching up to me, 
for a minute I waited too.”

Beach Season performs 
with other bands part of the 
Calgary-based Landlocked 
Music Agency.

Oct.21st, MacEwan Hall $20

Summer Dress:
“This is life we’re living, life ain’t 
always ‘bout forgiving
She’s my lady in a Summer 
Dress
The last thing that you’ll see
She’ll come looking for me” 

This Toronto band was 
nominated for Breakthrough 
Group of the Year at the 2014 
Juno awards.

PHOTO BY ANDREW SZKERERES

July Talk performs at the 2014 X-fest. PHOTO: JUSTIN WILSON, STORY BY HANNAH CAWSEY

Roast Turkey Sandwich - $8 
PHOTO BY ANDREW SZEKERES/CALGARY JOURNAL 

Katrina Olson-Mottahed completed her degree 
in photography at the University of Calgary. The 
majority of her work is linked to photographs – 
whether she creates a mixed-media compilation 
on top of a photograph or paints directly from a 
photograph.

The above painting, created using chalk pastel, 
charcoal and acrylic paint, is part of Olson-
Mottahed’s series “Anatomoto.” The series was 
inspired by a collection of vintage photographs 
depicting Geishas. Olson-Mottahed says that 
almost all of her work center’s around female 
portraits that explore the contrast between 
highly sexualized roles for women in otherwise 
conservative cultures. 

“I’m so interested in this dichotomy between 
the roles that women play in different cultures,” 
says Olson-Mottahed, whose previous collection 
featured Middle Eastern belly dancers. 

Olson-Mottahed adds that this particular 
painting spoke to her because the Geisha had 
“such a sweet and sincere smile,” whereas the 
expressions of Geisha’s in other photographs 
appeared forced.  

Olson/Mottahed’s work can be found at Artpoint 
Gallery & Studio, 1139 11 Street SE. 

PHOTO AND STORY BY SARAH COMBER/CALGARY JOURNAL

LYRICS FROM BANDS PLAYING THIS MONTH COMMUTE, KIND OF
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RETROSPECTIVE: SUMMER SNOW STORM

UPCOMING EVENTS THREE FACTS ABOUT

Jim Prentice was a coal miner for seven 
years in the Crowsnest Pass. A Calgary 
Herald article quoted iPrentice, “I used to 
work double shifts, 16 hours at a time, in an 
underground chamber breaking rock with a 
jackhammer . . . I know there’s a little more 
rock breaking to be done (in government).” 

Source: CBC News and Calgary Herald
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PHOTO COURTESY OF JIM PRENTICE’S FACEBOOK PAGE.  

Source: City of Calgary, CBC NewsILLUSTRATION BY ANDREW SZEKERES/CALGARY JOURNAL

JIM PRENTICE

Students, scholars and Sikh community leaders gather at 
Mount Royal University on Oct. 2-4th to commemorate 100 
years since the of the arrival of the Komagata Maru ship and 
Sikh culture in Canada.
The Komagata Maru incident, where a ship carrying 376 pas-
sengers from Punjab was held in Vancouver harbor for two 
months in the summer of 1914 before being forced to return to 
India, only admitted 24 passengers to Canada. 
The three-day programme boasts presenters Harnarayan Singh 
of Hockey Night in Canada, Punjabi Edition and Shauna Singh 
Baldwin, director of the award-winning film Continuous Jour-
ney; and many more.
This event is free and open to the public. 

BEER AND WINE FESTIVAL

KOMAGATA MARU

Still in the mood for a beer, wine and spirit festival even 
with Oktoberfest behind us?  
The 2014 Rocky Mountain Wine and Food Festival offers 
local, national and international wines, spirits and beer. 
Sample everything from Calgary’s own Big Rock Brewery 
to Yanjing beer from China to even Glenfarclas Scotch 
Whiskey. 
The event will also feature food from local restaurants and 
pubs such as Bottlescrew Bill’s to COBS bread. 
The event takes place will take place on Oct. 17 to 18 at the 
Stampede Park BMO Centre.

PHOTO COURTESY OF ROCKY MOUNTAIN WINE AND SPIRITS

Over 
5,000,000 
dead trees 
collected

Clean up:
$8,000,000

Nearly 
30 cm of 

snow fell during 
the storm. 

Sept average:
 4 cm.

74,000 
homes 

without power; 
2.5 more to the 2013 

Alberta Floods

311 
calls out-

numbered calls 
made during the 

2013 Alberta Floods:
27,000 to 13,000

Tree 
debris 

will still take 
weeks to 

clear

STORY BY QUINTON AMUNDSON AND PAULINA LIWSKI

Jim Prentice the actor? According to International 
Movie Database, there is an actor named Jim 
Prentice, who shares the same birthdate — July 
20, 1956 —and has the same hometown South 
Porcupine, Ont.

But Prentice’s camp insists it’s not Alberta’s 
premier. IMDB lists a 1996 low budget comedy My 
Summer Vacation, a film that focused on a young 
man’s journey to find a male lover. Ten years later, 
an actor named Jim Prentice appeared in the 2006 
short film Accidents. There is no photo on the site 
for actor Jim Prentice but we’d sure like to see one.

Jim Prentice’s high school academic performance 
wasn’t exactly sterling. He only had a 70.1 per cent 
average in high school. However, that was enough 
for him to enter the University of Alberta’s com-
merce program. Today, he wouldn’t be accepted 
as the average high school grade of students ap-
plying for entrance was 86.6 per cent in 2012. 

Source: Maclean’s and Jim Prentice Campaign 
website 

1

2

3

Info at mtroyal.ca/ProgramsCourses/FacultiesSchoolsCentres/Arts/KomagataMaru
PHOTO COURTESY OF HARNARAYAN SINGH’S TWITTER 



Parental alienation is a well documented but 
poorly-recognized form of child abuse. It 
happens when one parent denigrates the 

other in order to turn their children against that 
parent.

 It’s a serious issue because children alienated 
from a parent with whom they had a positive, 
loving relationship are more likely to be truant, 
drop-out of school, suffer poor health, and engage 
in at-risk, antisocial behaviours. The tragic result 
is known as Parental Alienation Syndrome (PAS). 

While there are programs in western Canada 
to follow up with parents who don’t pay child 
support (known as Maintenance Enforcement 
programs or MEP), there is no organization that 
addresses the issue of noncompliant creditors 
(that is receivers of Child Maintenance) in 
providing child access.  

In Alberta alone, there are approximately 46,000 
families engaged in high-conflict divorce and 
registered with MEP; parental alienation is likely 
a major factor in a large percentage of these.

I suffered through this. I saw, over 10 years, the 
deterioration of my spouse’s relationship with 

his three children from his first marriage.  They 
had divorced 15 years ago and my husband had 
been an effective and engaged co-parent.  He 
tried to gain access to his childen through a six-
year lawsuit. It failed. The accumulated stress of 
dealing with the broken family law system and 
being unable to help his children (all PAS) left my 
husband with diagnosed severe post-traumatic 
stress disorder and our marriage disintegrated. 

Along with Rottmann, I decided to study 
28 alienated parents. Our study found, in 
demonstrated legal evidence provided by each 
participant, that invoking the Family Law system 
did not resolve and in most cases increased the 
existing parental alienation.  

In all cases legal involvement was initiated 
by alienated parents to help their children as a 
last-ditch effort, sometimes after many years 
of attempting to collaborate with the alienator 
(other parent). The legal cases served as a catalyst 
to increase alienation, sometimes even complete 
relationship severance from the alienated parent, 
since alienators used the court case to “show” their 
children how “mean” their other parent was. 

Our research showed that non-legal, court-
directed professionals were ill-equipped to 
manage alienation clients and cases; in one case, 

the judge openly refused to read the affidavits 
of the alienated parents. In others, judges relied 
on incomplete, inappropriate, or incompetent 
“reports” from mental health professionals; and 
some lawyers in court reported hearsay from the 
alienator as evidence against the targeted parent. 

Legal professionals, intentionally or not, 
maximized their profits by unduly prolonging 
their alienation cases. 

Alienating parents are motivated to destroy 
their children’s relationship with the other 
parent so they were and are uncooperative in any 
resolution initiative ordered by the Court.  

Resolution of this urgent issue will necessitate 
timely, appropriate and enforced intervention by 
social services and police.  Prevention can only be 
achieved by educating parents of the potential 
damage done to their children should they 
engage in uncooperative parenting and especially 
by addressing the root causes of alienation: 
mental illness in the alienator, vengeance against 
the targeted parent, and financial benefit to the 
alienator.

CALGARYJOURNAL.CA OCT 2014 5

OPINION

Kids Come Last
Courts have no penalties for divorced parents who ignore child access rulings, 
leaving some parents with few options to see their kids.

CHRISTINE GIANCARLO
letters@cjournal.ca

Christine Giancarlo Ph.D, is a professor in the        
Department of Sociology and Anthropology at 
Mount Royal University.

Christine Giancarlo led a study showing going to court doesn’t help reverse parental alientation. She received her PhD from Capella University of 
Minneapolis in 2001, and believes that parental alienation is one of the most urgent social issues in need of resolution. PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL
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Stuck between a rock and a hard place
Alienated parents have few options to restore contact with their child, and one study find 
going to court can make it worse

My parents are divorced.  At the time it hap-
pened I was only nine, and of course it 
seemed like the end of the world. As any 

person who has experienced the same knows – 
it’s a scary feeling to have your family foundations 
shaken, and sometimes completely uprooted. 

But looking back, I can see that I was one of the 
lucky ones – my parents were civil with each other. 
They never argued in front of my sisters and me, 
they never involved us in their marital troubles, and 
they never tried to make us choose sides.

I am lucky because I know that many other 
people who have experienced divorce cannot say 
the same. When my mom remarried, my new step-
dad came from a messy divorce. Even well into his 
new marriage with my mom, strands of his toxic 
relationship with his ex were held together by the 
mutual visitation of their kids. 

The toll that this unhealthy relationship has taken 
on his kids became evident when, without any warn-
ing signs, his daughter started refusing to see him in 

2012. The toll this took on him was immeasurable. 
For a guy who is usually happy, respectful and above 
all a great father, he began to doubt his capability as 
a father. He was left to wonder what he did wrong 
to deserve his estrangement. Sometimes he and my 
mom would get into arguments because he would 
leave her out of the loop while making last ditch ef-
forts to rebuild his relationship with his daughter. My 
mom was also at a loss for what to do. There seemed 
to be no solution. This is known as parental alien-
ation (PA), a painful situation.

Just from seeing how my step-dad dealt with this 
has shown me how tough PA can be on parents, 
but the children suffer equally too. When she was 
14, Jocelyn Payne said her mother thrust her into a 
role where she was the leverage to get back at her 
father for their marriage ending. 

Now a 27-year-old insurance broker, Payne said 
that even now her mother still tries to alienate 
her from her father, and still blames him for when 
things go wrong in her life. 

Sadly, Payne is not alone.  A 2010 Canadian study 
on PA estimated approximately one fifth of children 
in custody disputes exhibit alienation behaviours, 

and some 11 to 15 per cent of children in divorcing 
families align with one parent and reject the other.

But not all cases are created equal. Off the pa-
per and in the real world it’s never black and white. 
When assessing for PA, psychologists must ask: 
does the child have a justifiable reason for being 
estranged from the parent? Is one parent actively 
trying to sabotage the child’s relationship with the 
other? Or is this is a psychological reaction from 
the child trying to cope with their parents strained 
relationship? 

Often, problems start when parents in high-
conflict divorces lack the capability to see a com-
plete picture of their family dynamic. Since they live 
apart, they can only interpret and make assump-
tions about their child’s behaviour from what they 
see on their side.

If these assumptions had by both parents remain 
unchecked, they only exacerbate the alienation 
and trauma on the child, lead to lengthy court tri-
als and custody battles that are heavily taxing both 
financially and emotionally, and usually only make 
things worse, according to the writings of Calgary 
psychologist, Gary Kneier.

TRAVIS BORSTMAYER
tborstmayer@cjournal.ca

A study on court outcomes of parental alienation found that in 22 of 175 cases there was no expert evidence used to come to the conclusion that there was 
parental alienation, raising questions about how the courts come these conclusions. PHOTO BY KASSIDY CHRISTENSEN /CALGARY JOURNAL



Psychology of Parental Alienation
Kneier has worked with sufferers of PA and their 

families for more than 38 years, often in conjunc-
tion with the courts. He believes such adverse re-
actions in children can be the result of a subcon-
scious psychological coping mechanism, rather 
than a conscious choice or a result of inadequate 
parenting. 

He gives an example of Mary, a fictional six-year-
old with divorced parents. She loves her mom and 
dad, but since they don’t get along she can only 
love them one at a time. In the past she would say 
things about one parent that made the other mad, 
so now she had to watch what she said. She found 
it easiest to totally forget about mom when she 
was with dad, and vice versa. She dreaded when 
she would have to switch her heart from loving one 
to the other.

During days with dad she would have fun fly-
ing kites or going to McDonald’s or the zoo, but 
oddly enough, when she was picked up by mom, 
all she would remember was how her feet were 
sore because dad made her walk so much, how the 
fries burnt her mouth, or how the kite kept crash-
ing.  Kneier posits that this “switching reaction” 
between parents is the child’s subconscious reac-
tion to the incredibly stressful situation of trying 
to please both parents who don’t get along with 
one another.

Mom will think that since it seems like Mary isn’t 
enjoying her visits with dad, that she should de-
crease them. While dad, who knows his visits with 
Mary were fun filled, will think mom is trying to 
sabotage his and Mary’s relationship. Without in-
tervention, this type of conflict between parents 
can quickly escalate. With the growing difficulty the 
child faces when attempting to please both par-
ents, it eventually becomes easier to completely 
alienate one parent (often the dad), and favor the 
other, so as to not have to continue enduring the 
pain of switching their love from one parent to 

another.

Fighting it out in the Courts
Sometimes this situation becomes so severe that, 

lacking any other options, the alienated parents 
take the case to court to regain access to their kids.

Unfortunately for Jocelyn Payne, her parents’ le-

gal battle only made things worse.
“My mom was fighting for things she wasn’t en-

titled to and at some point my dad just gave up 
and was like, ‘whatever, if you want it just take it’,” 
she said.

One study proves her point. Calgary anthropolo-
gists Christine Giancarlo and Kara Rottmann stud-
ied 28 parents and grandparents who have used 
the courts to combat PA, and found “Each of the 
participants in this study invoked legal involvement 
as a last resort to help their children, but sadly, the 
effect of Family Law involvement in PA was to make 
the alienation worse.”

“In all 28 cases they were all good loving parents 
with excellent relationships with their kids, until the 
alienation started after separation,” Giancarlo said.

She also found that the courts were ill-equipped 
to manage alienation cases, and legal professionals 
maximize their profits by letting PA cases drag on 
unnecessarily long.  

“As one of my participants said ‘the lawyers are 
making money on the backs of the kids’”, Giancarlo 
said.

Furthermore, she found instances in 79 per cent 

of participant’s cases, that judges used gender-bi-
ased language, “based on an assumption of ‘dead-
beat dad’ or ‘less important parent’”.

Payne believes this stereotype of mothers being 
the nurturers and fathers being “deadbeats” is the 
opposite of what is actually happening.

“If courts could look 10 years down the road and 
actually foresee everything, I think they would see 
more success rates of giving the children to the 
men, in my experience there are way more dead-
beat moms.”

Kneier writes that if the parents can co-operate, 
that is the first step for alienation reactions in chil-
dren to be remedied. However, without co-oper-
ation alienated parents can only hope their child 
will re-establish a relationship with them some 
day in the future, and must brace themselves for 
the potential that the day might not come. On the 
other hand, legal action seems to only make things 
worse. 

For all intents and purposes, the victims of paren-
tal alienation are truly stuck between a rock and a 
hard place.
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Jocelyn Payne says that despite her bad experience with parental alienation she is not wary of getting 
married and having her own children. PHOTO COURTESY OF JOCELYN PAYNE

“My mom was fighting for 
things she wasn’t entitled to 
and at some point my dad 
just gave up and was like, 

‘whatever, if you want it just 
take it’.”

JOCELYN PAYNE,
DAUGHTER



Before Shonna McLeod became a volunteer 
conservation scientist, she could often be 
found navigating through the boreal forest 

surrounding her hometown of Banff. However, an 
abrupt move to Calgary in 1960 left her with culture 
shock and a pressing desire to reconnect with nature.

Shortly after taking on a position at the Inglewood 
Bird Sanctuary, she was invited to participate in a bird 
conservation research initiative; and while McLeod 
didn’t have a formal background in science, her con-
tributions as a “citizen scientist” have since played a 
significant role in countless local and international 
academic studies.

As one of the Calgary Bird Banding Society’s (CBBS) 
pioneering members, she was quickly granted 
hands-on experience and the opportunity to con-
tribute her findings to the project — which aims to 
study and protect wild birds by tracing migratory 
patterns and collecting other vital data.

“It is a breathtaking business to be able to learn the 
ways of the birds and then dispense that information 
to people who are interested in wildlife,” she said. 

“Our data is shared world-wide and through this 
research we are able to find out where [their] migra-
tory routes are and hopefully save green space in 
between so they have somewhere to stop over and 
rest,” she added, noting that this is done by placing a 
coded tag on the bird’s leg so that  when it is recov-
ered at another station, the information can be used 
to trace the banded bird’s previous whereabouts. 

“I’ve had an [owl] recovered in Maine and that 
is what banders live for,” she explained.  “Because 

when that happens we have added something to 
the scientific process and we know we’ve made a 
difference.”

WHAT IS CITIZEN SCIENCE? 
Though the term citizen science is relatively new, or-
dinary people have long been helping academics 
conduct research. Doug Collister, president of BBSC, 
recalled that when he decided to conduct the study 
in 1995, he quickly realized that his mission would 
require more manpower than he and his partner 
could provide. But to his surprise, the community’s 
response was overwhelming and has carried it’s 
momentum for nearly 20 years — the society now 
boasts more than 100 members.

Volunteers help researchers and experienced 
banders extract the birds from one of the 10 ft. mist 
nets situated around the Inglewood Bird Sanctuary 

When a bird has fallen unscathed into the pocket of 
one of the 10 ft. mist nets situated around the Ingle-
wood Bird Sanctuary, volunteers help researchers and 
experienced banders extract the avian. Before the bird 
is banded, they are measured, weighed, sexed and 
aged before they are released back into the wild. 

“There would be no other way to do it; there just 
aren’t the resources,” he expressed. “To have to hire 
people to do this sort of [data collection] would just 
be prohibitive.”

“Not only that, but there is a general reluctance 
on the side of industry academia to do long-term 
studies,” Collister outlined. “So, to have these long-
term data sets is extremely valuable and not very 
common, and this citizen science model is one of 
the better ways to do that.”

“It also gives [participants] an opportunity to feel 
like they are making a difference and making a  con-
tribution; and of course it is fun for them to learn, so 
that is a value on their side,” he added.

THE FUTURE OF CITIZEN SCIENCE
Tracy Lee, senior project manager at the Miistakis 
Institute in Calgary, is currently working to support 
conservation research through the development of 
local citizen science projects. 

“Citizen science can lead to experiential learning 
and give people more deep rooted understanding of 
the challenges that we are facing in the environment 
and another set of voices that is trying to address 
those challenges,” she said. 

“From a researcher’s perspective, it helps create 
dialogue around what they are studying and some-
times that can lead to new insights into how they 
perform or think about their research.”

“Citizen science has the potential to build a com-
munity of concerned citizens and give a voice to 
academic research.” 
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Ordinary people making 
scientific breakthroughs 

HALEY ANDERSON
handerson@cjournal.ca

CITIZEN SCIENCE
GET INVOLVED WITH

IN CALGARY

ANALYZE THE GALAXY

STUDY MIGRATION PATTERNS 

MONITOR WILDLIFE TRENDS 

Mount Royal University’s Miistakis Institute has 
paired with Road Watch in the Crowsnest Pass to 

gather, study and share wildlife crossing data
 to support collision mitigation strategies.

The Calgary based institute invites locals who
are enthusiastic about the outdoors to monitor sites 

along Highway 3 in the Crowsnest to 
ultimately reduce wildlife-vehicle collisions.

Monitoring at these sites will be completed through
 a citizen science program called "Collision Count.”

 Citizen scientists will walk a series of transects
 parallel to the highway and record

 road kill observations using a smart phone app.

The information collected by citizens will be used to  
determine whether underpasses and fencing will be
 effective in areas where they have proposed the 

Government of Alberta build infrastructure.

Visit www.rockies.ca/roadwatch/about.php 
for more information.

The Calgary Bird Banding Society (CBBS) aims to
 study the long-term population trends of migratory 

birds to promote conservation and spark
 community interest in bird banding.

All of the data collected by citizen scientists and 
 certified bird banders is submitted to the Canadian

 Migration Monitoring Network — a cooperative 
initiative of its member stations, Canadian Wildlife 

Service and Bird Studies Canada. Information 
can later be used to provide interested

researchers with subsets of information for 
academic studies.

Those looking to get involved with the CBBS 
can visit www.calgarybirdbandingsociety.org for

more information.

The Zooniverse is home to one of the Internet’s 
largest and most popular citizen science projects. 
Around the world, thousands of people have been 
making scientific discoveries from the comfort of 
their homes. The website’s most popular initiative 

allows citizen scientists to analyze images and 
categorize potential galaxies. However, it hosts 
countless other projects that entail cataloguing 

whale calls and exploring the ocean floor,
 just to name a few. 

Participants are able to track what they have 
contributed to projects on their online account.Visit 

www.zooniverse.org for more information.

In Calgary, a whole cadre of volunteer ‘citizen scientists’ are 
crucial to conservation efforts. 

Shonna McLeod, a citizen scientist with the 
Bird Banding Society of Calgary, worked with 
other volunteers to band Red-tailed Hawks at 
the Calgary International Airport in an effort 
to relocate the birds away from runways.
PHOTO COURTESY OF SHONNA MCLEOD
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When Lacey Wilson moved out of 
her apartment last summer, she 
expected a smooth transition. What 
she got was a fight over the $975 

security deposit that continues to this day.
“I was rather surprised,” Wilson said. “Nobody 

had told me this was happening.”
When Wilson moved in, she paid the security 

deposit, plus an extra $500 for her two cats. She 
agreed that the terms were fair.

It wasn’t until moving out that she had 
problems. Wilson said she kept in touch with her 
landlord in the midst of her moving out because 
he was away on vacation. 

They made an agreement to delay the move-
out inspection – which would decide how much 
of the security deposit each should receive – 
until his return. 

But when Wilson said she arrived for her 
inspection she found the apartment was a 
construction zone. The carpets had been ripped 
up and she was told she had left “irreparable” 
damage. Because of this, her entire security 
deposit was witheld. 

Wilson’s story is not uncommon. Disputes 
between tenants and landlords is an issue in 
Alberta – the Residential Tenancy Act recorded 
62,520 complaint calls made between 2008 and 
2013. Issues regarding security deposits made 
up 6,249 calls.

The Residential Tenancy Dispute Resolution 
Service (RTDRS) is a court dedicated to the 
‘smaller’ disputes. Serving as a real court, 
mediators can make court decisions, and 
serves landlord and tenant claims, giving them 
opportunity to fight for what they think they are 
entitled to. 

It alone also received an exponential amount 
of calls since 2010, exploding from 2,174 calls 
to 8,350 in 2013. Service Alberta confirmed  
however these numbers are not tracked for 
specific issues.

Move-in and move-out checklists are crucial 
components outlined in the Residential Tenancy 
Act (RTA) handbook, which all landlords must 
follow. It states the landlord and tenant must do 
each inspection within a week and the landlord 
provides a written document to be signed by 
both.

Gabriel Chen, Homeless Outreach lawyer, said 
it’s a landlord’s market. 

 “A lot of time it is over whether there are 
damages or whether cleaning is required after 

the tenant has moved out,” he said. “If there isn’t 
a dispute over if there is some needed, then it is 
over the amount.” 

But what if the landlord has an irresponsible 
tenant? What are their rights?

Michael Guyette, vice president of operations 
for Boardwalk, said landlords can depend 
on the Calgary Residential Rental Apartment 
Association. 

As a major landlord, Boardwalk must adhere to 

Service Alberta’s guidelines for landlords. 
“Every landlord needs to understand what he 

or she can and cannot do in regards to security 
deposits,” Guyette said.

Guyette said that Boardwalk has a set of 
standards and one of the key things it does 
is provide proof through photography of the 
conditions of the apartment before and after. 

If a dispute arises, he said, showing the 
pictures is often enough for the tenant to back 
down. 

“Some people think that they are good 
cleaners, but in reality they might not be 
cleaning as well as they think.” 

Through her experience, Wilson said she feels 
more informed now about what she’s entitled 
to as a tenant.

“I wish I had known to call the Tenancy Board 
right away,” she said. “When I was filling out all 
the paper work I thought (the landlord) was 
already doing everything by the book. I guess 
he was just not aware of the situation as much 
as I thought he would be.

“I think it should be more clear to landlords 
everywhere that if there is an issue to just go 
straight to the Tenancy Board.”

Presently, Wilson and her former landlord 
have yet to come to a resolution. Wilson’s next 
step is to call RTDRS and work with a mediator.

Tenants vs. landlords: uphill 
battle for security deposits
Do landlords and tenants really understand their entitlement to the security deposit?

KAITY BROWN
kbrown@cjournal.ca

“I think it should be more 
clear to landlords everywhere 
that if there is an issue to just 

go straight to the Tenancy 
Board.”

LACEY WILSON,
tenant involved in deposit dispute

Lacey Wilson is one of many tenants in Alberta whose landlord wouldn’t return her $975 damage 
deposit. Rules demand check in and check out lists. PHOTO BY KASSIDY CHRISTENSEN/CALGARY JOURNAL
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Calgarians are trading their stemware for 
high-end pint glassware at a series of new 
establishments across the city.

Consumer thirsts are evolving towards high-
end beers where we are seeing more people 
opting for a variety of different brews over the 
more popular commercial brands.

“The growth of the craft beer market is a 
phenomenon, North America wide. It is driven 
by a combination of changes in regulation and 
consumer demand,” David Finch, an associate 
professor at Mount Royal University, said.

Finch has a professional and personal inter-
est in trends in Calgary. With a master’s degree 
in the field of marketing relationships, he is 
also an expert at understanding consumer 
trends.

From a consumer perspective, Finch believes 
the beer market is simply expanding to reflect 
their diverse needs.

“Firstly, as consumers we prefer choice. 
Secondly, we like to experiment and try new 
things. Lastly, we have an affinity to our com-
munity. The combination of these three have 
created a market opportunity, in which pas-
sionate local craft brewers are responding,” 
Finch said.

Hotspots, like Wurst Restaurant and Beerhall, 
National and Craft Beer Market have started a 
trend in Calgary, providing taste seekers with 
an array of different cold ones from around 
the world – in a grandiose environment, but 
without the pricey cost of travel. 

Wurst is nestled in the popular Mission area 

at 2437 4 St. SW, and serves oom-pah German 
inspired foods alongside its drink menu. The 
bar, along with many other businesses in the 
neighbourhood was shut down after being hit 
hard by the June 2013 flood. It re-opened just 
six months later with some new renovations, 
and a some old furnishings salvaged from the 
flood. 

The new-look basement floor boasts a grand 
beer hall complete with communal tables and 
boots of beer, to provide an authentic German 
style experience. The upstairs dining room is 
beautifully decorated with twinkling lights and 
a slightly dimmed, warm setting. Wurst is home 
of Das Boot – a two-litre glass boot filled with 
beer, which is a popular choice for Calgarians. 
But just remember, you must tilt the boot

Beer Goes Upscale
New beer halls in Calgary are testament to a penchant for fancy international beers

ALEXANDRA FISH
afish@cjournal.ca

“Calgarians want to 
experience something 
different. The Calgary 

consumer is all 
grown up.” 

CHRIS JOYCE 
National’s beer specialist.

Exterior of the National beer hall on 10 Ave. SW. PHOTO COURTESY OF NATIONAL
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when the beer hits the heel or 
you’ll be wearing the beer all over 
yourself. For $40, two-litre boot 
filled with the Erdinger Weissbier 
from Erding, Germany could be 
yours. 

At Wurst, the most opulent beer 
is the $10 Schnider Aventinus of-
fered in a 500ml bottle. The Aven-
tinus is a strong, dark dopplebock, 
so, it tastes malty and isn’t too bit-
ter.

Andrea Wales, manager at Wurst, 
explained the dopplebock as “a 
strong lager. Dopple means dou-
ble, so, it is a double strong lager, 
with the ABV (alcohol by volume) 
being 12 per cent it has quite the 
kick to it.”

Wales added that people tend 
to be more aware of what they 
consume these days, and enjoy 
nice spaces to drink and try these 
brews, like the popular dopple-
bock.

National, a contemporary beer 
hall at 341 10th Ave. SW is another 
hotspot for beer lovers in the city. 
The largest of four National loca-
tions in the city, this beer hall also 
has a large offering of brews, serv-
ing 72 different beers.

Inside the establishment, the 
design is based off an old train sta-
tion, with an old-style train board 
constantly cycling the beer menu, 
and small oak casks that line the 
wall behind the bar. Tables for two 
to six guests line the front window 
and offer prime people watching 
real estate.

National also boasts an eight-

lane bowling alley tucked away 
on the lower level. Chris Joyce, 
National’s beer specialist, believes 
that there has been such a large 
flood of thirsty beer enthusiasts 
because “Calgarians want to ex-
perience something different. The 
Calgary consumer is all grown up,” 
Joyce added.

All of National’s 72 beers are 
priced at $8.50 for a 20 oz pint and 
they’re selected exclusively from 
Canadian, American and Mexican 
breweries – with most hailing from 
Alberta.

“Many Calagrians enjoy beers 
that go along with the Canadian 
palate,” National manager, Rich 
Becker, said. 

The most popular brewskie is 
Mill Street Organic, a smooth-lager 
from Toronto with a flavour profile 
that does not have a lot of peaks 
and valleys. 

Becker added that if you enjoy 
Mill Street then you would likely 
enjoy the Phillips, Analogue 78 
Kolche. This Kolche is a light, crisp 
ale, but is in the lager taste aspect 
of things. Simply put, ales and la-
gers use different yeasts that give 
the beers different taste profiles, 
but sometimes a lager can wind 
up aligning in taste to an ale. 

Right next door, Craft Beer Mar-
ket is also depending on beer lov-
ers to tap into the whopping 108 
beers on tap. 

Entering Craft is a sight for any 
beer lover’s sore eyes and keeps 
people coming back time after 
time. 

Behind a massive showcased 
glass wall, you’ll find the base of 
their operation. Countless kegs are 
tapped and feed to a great system 
of chrome pipes that snakes up 
and across the ceiling, finally mak-
ing its way to its destination down 
behind a huge oval bar.

“Calgarians keep coming back 
because of Craft’s top quality se-
lection from around the world. 

We love introducing new beers to 
Calgary,” Craft Beer Market’s repre-
sentative, Bethany Graburn, said.

The most popular beers from 
Craft are from the Deschutes line 
and ring in at $9.25 a pint.

A secondary favourite is the 
$9.25 St. Bernardus Witbier, a Bel-
gian white ale, light in colour, and 
is slightly hoppy.

A server at Wurst balances five pints in one hand and Das Boot,  
two litres of high quality German beer, in the other.  
PHOTO COURTESY OF WURST RESTAURANT AND BEER HALL

A flight of six pints offered by Craft ranging from light to dark.  PHOTO COURTESY OF CRAFT BEER MARKET 
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A who’s who of YYC breweries
Meet four of the faces behind a few of Calgary’s microbreweries 

Brian Smith, Wild Rose Brewery
Director of Brewery Operations

Recently married Brian Smith is making the two-
hour and 56-minute commute from his home in 
Calgary to Edmonton where he works at Alley Kat 
Brewing Company. The year is 1998. 

“… I would drive up Monday morning, crash on 
a buddy’s couch and drive back Friday,” said Smith, 
who at the time was paid $7 per hour.

Smith’s commute to work 20 years later is a 
much shorter journey. As Wild Rose Brewery’s 
director of brewing operations, Smith shares his 
time between the company’s Southwest location 
and its new brewery in the Foothills Industrial Park 
– this commute is only 17 minutes.   

Smith’s passion for beer did not just extend to 
spending hours in his car commuting to work – a 
trek which he completed approximately 40 times 
(around 120 hours) in the five months he worked 
at Alley Kat. Prior to deciding to pursue brewing 
beer as a career, Smith was brewing his own beer 
at home. 

Additionally, in order to break into the industry, 
he voluntarily bottled beer at the Banff Ave. 
Brewing Co. from 1996 to 1997. Occasionally, 
helping out at the brewery would mean calling 
in sick to his day-job at a downtown oil company. 

“At the time they would give you a six-pack,” 
said Smith with a chuckle. “It was a pretty good 
trade-off for a young guy.”

Smith, who has bachelor degrees in political 

science and law from the University of Calgary, 
said that after graduating from school he was at “a 
bit of a cross-roads” and an advisor suggested that 
he take some time to research potential careers. 
Smith said that each time he visited the library he 
kept drifting over to the beer section. 

“It dawned on me that I should make a go of 
it and see if I could turn my passion into a lively-
hood.”

Smith has worked at Wild Rose Brewery for a 
total of seven years. 

“I have never worked with people so energetic, 
creative and passionate with what they do,” said 
Smith. “It sounds corny but I love working with 
these people.”

Smith added that he feels that the craft beer 
industry in Alberta is on the rise – partially due to 
a geographic shift in the popularity of craft beers 
and also Albertan’s appreciation for different food 
and flavour combinations.

“Craft beer traditionally has been really popular 
on the West Coast – California, Seattle and 
Portland were all hotbeds of craft beer culture in 
America that migrated up to B.C. Now Alberta is 
starting to see some of that,” said Smith.  

Smith added that in Alberta “just about 
everybody is making great beer.” 

But what sets Wild Rose apart is that the 
brewery does not have a hierarchal approach to 
sharing ideas. The company’s entire brewing team 
shares their input. 

“Having five different perspectives enables us to 
be more innovative than just having one person 
at the helm,” said Smith. 

The team at Wild Rose has developed a variety of 
different brews, two of which Smith recommends 
for the fall and winter season. 

“Our IPA is an outstanding, hoppy beer that is 
not crazily bitter compared to the ones that come 
from the West Coast,” said Smith, adding that the 
IPA – or Indian Pale Ale – is balanced with a nice 
malt backbone. 

The other beer Smith recommends is a seasonal 
ale that the brewery released September 29 
called “Roggen’s Heroes,” which is brewed in the 
Oktoberfest tradition with the addition of a rye 
malt – rye meaning “roggen” in German. 

Jim Button Village Brewery
Co-Founder

It’s December 21, 2011 and on a relatively warm 
winter’s day – an average high of only -5 C being 
practically balmy – two men jump into their cars 
and speedily depart Calgary’s brand new Village 
Brewery on a mission: to be the first man to supply 
a public establishment with a Village Brewery ale. 

To this day, Jim Button, brewery co-founder, and 
his partner Tom Stuart still debate the winner of 
this race-in-the-name-of-beer. 

“He argues that it was Blind Monk and I argue 
Fergus & Bix,” said Button, laughing good-
naturedly. “That will last forever because there is 
no way of proving which of us is right.”

Three years ago, Village Brewery began as 
collection of friends and beer-enthusiasts – with 
over 150 years of industry-related experience 
between them – who wanted to create a brewery 
that focused on the artistry of making beer – 
developing small, hand-made batches with local 
ingredients that focus on taste. 

Of that industry-related experience, Button 
contributes 16 years. 

Button attended the University of Guelph in 
Ontario where he graduated with a bachelor’s 
degree in psychology in 1986. Button’s first 
experience in the beer-making industry was in the 
late ‘80s when he worked for Molson Breweries 
buying television-advertising space. 

From there, Button continued to work in the 
brewery industry as a marketing and events 
consultant for Big Rock and Sleeman Breweries 
from 1997 until 2007.  

In 2007, Button became the vice president of 
corporate and community affairs for Big Rock 
Brewery where he left in March 2010 – co-
founding Village Brewery nine months later.  

While the mystery of who was the first 
establishment to receive a Village Brewery ale will 
never be solved, the first beer to become available 
on tap – “Village Blonde” – is a brew of particular 
importance to Button. 

Brian Smith, director of brewing operations at Wildrose Brewery, pulls a sample of its 
seasonal fall brew to test taste and observe how the fermentation process is moving along. 
PHOTO BY KASSIDY CHRISTENSEN

SARAH COMBER
scomber@cjournal.ca
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“My mom passed away from cancer while I 
was in the throws of building the brewery, three 
months before December,” said Button. His wife 
suggested putting people the Village Brewery 
team knew on the boxes. 

A photo of Button’s mother is on each case of 
“Village Blonde.”

“Village Blonde” may be Button’s favourite brew 
for emotional reasons, but he also recommends 
“Village Blacksmith” for the fall and winter months.

Button added that Village Brewery is releasing 
a seasonal ale in mid-October called the “Village 
Brünette.”

The brewing process for “Village Brünette” will 
stay as true as possible to a German Dunkelweizen 
– or dark wheat beer. The beer incorporates 
yeast imported from one of the oldest German 
breweries.

“Bringing in the yeast is the fun part of it 
because there is a specific flavor and taste,” said 
Button, who adds that yeast can create a “nervous 
situation” for brewers because it propagates so 
quickly.  

“Village Brünette” – not to be confused with 
their “Village Brunette” ale which is available year 

round – will also incorporate two different malts 
from Vienna and Munich.  

In terms of brews from other microbreweries, 
Button recommends Wild Rose’s “Barracks Brown” 
and Big Rock’s “McNally’s Reserve.”  

Socrates Korongonas, 
Last Best Brewing & Distilling
Co-Founder and Chief Marketing Officer

Tucked in between Broken City and The Keg on 

11 Ave. SE, a red brick building with a small black 
door is the building site of Last Best Brewing and 
Distilling’s new brewpub. 

The most recent addition to Calgary’s 
microbrewery scene, Last Best Brewing and 
Distilling is also the fourth brewery to join the 
Bear Hill Brewing Company umbrella. Scheduled 
to open in January 2015, walking through those 
small black doors was like entering Narnia’s Closet. 

The usual signs of construction – building 
materials and tools pushed to the sides of an 
empty room with the occasional laptop or office 
chair – did not take away from the impressive 
space. 

Darkly lit, long open spaces framed by an old 
wooden bar lead into another, larger room that 
was built as an add-on to the building’s original 
exterior wall – as if the red brick facing had 
sprouted a roof and wood flooring. 

 However, the soon-to-be brewpub did not 
end there. Spiral staircases led to the lower levels 
containing the plan for a VIP room, a staff lounge, 
distillery and (of course) the storage for Last Best’s 
pride and joy – their beer. Upper levels will contain 
offices for Bear Hill’s employees, as their Calgary 
location will take over as head office. 

Back on the main level, nestled between red 
brick, is also what one of Last Best’s co-founders 
Socrates Korongonas referred to as “one of 
Calgary’s best kept secrets.” 

And a secret it shall remain until the opening 
in January.

Korongonas and his partners Brett Ireland and 
Alex Derksen met in high school. Korongonas, 
who is named after his grandfather, was the 
second Socrates to graduate from the Jasper 
Junior/Senior High School. 

Ireland and Korongonas were also roommates 
while they both attended the University of 
Alberta. Ireland graduated with a bachelor in 
mechanical engineering and Korongonas chose 

to focus on his passion for making beer.  
When the opportunity arose to open a brewpub 

in their hometown Jasper, Alberta, the friends 
could not say no. Korongonas was 23 at the time. 

“The ability to make our own beers was really 
interesting to us,” said Korongonas. 

“When we first opened we didn’t really know 
what we were doing at all. Looking back, if we 
knew how much work opening a brewpub 
was going to be we may not have done it,” said 
Korongonas with a laugh. 

Although Bear Hill faced challenges starting 
their brewing business, the support of their family 
and friends enabled them to seize an opportunity 
to open a second brewpub in Banff five years later. 

After finding success with the Banff-ite beer 
community, the Bear Hill team was able to expand 
to Fort McMurray in 2013. 

Korongonas said that Bear Hill has noticed that 
the different regions of Alberta have different 
beer pallets. Jasper prefers hoppy IPA’s, Banff has 
seen a shift towards complex malt beers and Fort 
McMurray is split between crisp brews and fusion 
beers. 

As for Calgary, Last Best Brewing and Distilling 
is still experimenting with what beer personality 
YYC will lean towards. 
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Socrates Korongonas, Last Best Brewery’s Co-Founder and CMO, is pouring a sample of the brewery’s 
IPA. At this stage in the brewing process, the yeast within the beer has not finished fermenting. After 
fermenting completely, the beer will lose some of its cloudy-colouring and will increase in bitterness. 
PHOTO BY SARAH COMBER

From left, Matt Davis, Jack Stuart and Andrew 
Bullied are three of the brewmasters behind 
Village Brewery. 
PHOTO BY KASSIDY CHRISTENSEN/CALGARY JOURNAL

Last Best Brewery’s brewpub will open Jan. 
2015; its ales are available at select restaurants 
like Brasserie in Kensington. 
PHOTO BY SARAH COMBER/CALGARY JOURNAL



“People are passionate about different styles 
and different beer. We are brewing beers to inspire 
Calgarians,” says Korongonas. Last Best Brewing 
and Distilling has three beers in circulation in 
Calgary at the moment, including a porter, black 
lager and an IPA. 

While Korongonas said he does not believe in 
telling people what they should drink, for fall he 
does recommend beers with hints of plum and 
spices like Last Best’s  “There Will Be Porter.” 

“I lean towards porters and winter style beers, 
they kind of have those peachy characters and 
I’ve had a lot of spiced beers that remind me of 
the season.”

Graham Sherman, Tool Shed 
Brewing Company
Co-Founder and VP of Sales and 
Marketing 

Graham Sherman arrived in Kabul, Afghanistan 
to work in IT in 2007.  

His randomly assigned roommate Jeff Orr had 
also moved from Calgary – where, by chance, he 
lived two blocks away from Sherman in McKenzie 
Towne. 

It only took one of the world’s danger zones for 
the two founders of Tool Shed Brewing Company 
to meet.

Sherman and Orr were employed by an 
IT company who worked with the United 
States Marine Corps. The friends worked on 
encrypted messages and a Welfare and Morale 
Communications program for the Canadian 
Military – including enabling soldiers to Skype 
and phone loved ones back home. 

Sherman worked in and out of Afghanistan for 
three years.

“It was super exciting to help rebuild a country,” 
said Sherman. “But at the same time you can’t do 
that forever. No one wakes up and goes ‘that’s my 
dream, to be in a war zone.’” 

Sherman describes himself and Orr as “IT geeks 
who always got way too involved in every hobby 
we have an interest in.” The two men held passions 
for coffee, barbecuing, home-improvement and 
finally: brewing beer. 

After returning home, it wasn’t until 2012 that 
Sherman and Orr began brewing out of their 
homes – Orr was the first of the partners to quit 
his job to support the business full time. Sherman 
left his position at a downtown oil company not 
long after. 

“We’re told growing up that we should make a 
living of going after what we love,” said Sherman. 
“But then we all get jobs.” Sherman added that he 
and Orr decided to go back to trying to make a 
career out of their passion.

“We thought that we would let nothing would 
stop us.” 

The friends incorporated Tool Shed Brewing 
Company in November 2012. In 2013, they initially 
had to outsource their brewing facilities to a British 
Columbian company called Dead Frog Brewery– 

because at the time Alberta’s manufacturing laws 
required brewing companies to produce over 
500,000 liters to qualify for a business license. 

“We are very grateful to them for allowing us 
to brew there so that we could get our beers 
to market,” said Sherman. Tool Shed Brewing 
Company is now in the process of opening 
their first Calgary-based brewery, located in 

the Franklin Industrial Park. Sherman says that 
the anticipated opening of the brewery at the 
beginning of October. 

Tool Shed Brewing Company has three beers 
on the market in restaurants, beer halls and liquor 
stores like Earls, National Westhills and Vine Styles. 

The first is a light, creamy ale called “People 
Skills” which pays homage to Joe Greenwood, a 
man that Sherman described as “the biggest jerk 

we’ve met in our lives,” due to his complete lack 
of people skills. 

“We were a little worried at first he would sue 
us,” said Sherman laughing. “But he took it as a 
compliment.”

The second beer – “Red Rage” – is a dark ale 
and Sherman’s favorite. “It’s based on the freakish 
strength of red-heads, you know, what Chuck 
Norris fears most,” said Sherman.

And finally, Tool Shed’s most popular beer of 
the moment is its IPA called “Star Cheek,” which 
is named after an unexplainable occurrence that 
happens to Orr when he drinks beer. 

“Everywhere on his cheeks turns red except this 
one spot on his face that is a perfect, white five-
point star.” 

For the fall and winter seasons, Sherman said 
that Tool Shed Brewing Company is working on 
a white stout. 

“It has the deep, creamy sweetness of a stout 
but it is white. It’s considered a milk stout because 
we use lactose,” said Sherman, adding that they 
are also incorporating eggnog spices to the beer.
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Jeff Orr, CEO and President of Tool Shed 
Brewery, reminisces about when he climbed 
inside on of the brewery’s kettles. The brew-
kettle is where the magic happens. A substance 
called “wort” (pronounced wert) – the liquid 
extract from the “mashing” step in the brewing 
process where a combination of milled grains 
is combined with water and then heated – is 
boiled and mixed with hops and other brewing 
flavors before being sent to the fermentation 
tank. PHOTO BY SARAH COMBER/CALGARY JOURNAL

Graham Sherman, Tool Shed Brewing 
Company’s co-founder and VP of sales and 
marketing said he is very excited to open up a 
brewery in Calgary at the beginning of October. 
To help fund the opening of the brewery, 
Orr and Sherman have created a “Golden 
Growlers” program where 100 members pay 
a one-time fee of $5000. The membership 
includes having the member’s name and story 
published on the brewery wall, access to the 
brewery’s private reserve and 100 free refills of 
a two-liter growler per year for life. 
PHOTO BY SARAH COMBER/CALGARY JOURNAL

IPA’s were originally brewed in England in the 
1800’s, where extra hops – a natural preservative 
– were added to pale ales in order to prevent 
beer from spoiling as it was transported to 
British Troops in India. Last Best Brewing and 
Distilling’s IPA has layered citrus and floral 
notes. “It’s more feminine than more traditional 
IPA’s,” said Korongonas.
PHOTO BY SARAH COMBER/CALGARY JOURNAL
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Beer 101: Introduction to home brewing 
The science behind making beer, and how you can learn

HANNAH CAWSEY
hcawsey@cjournal.ca

T he local craft beer market has been booming 
which caused many to be bitten by the home 
beer brewering bug. But how exactly does 

one go about making their own brewski at home? 
The Telus Spark Centre has the answer with its 

adult night event on Oct. 9th titled ‘Makers Night 
Out: Brewing Beer’. The event will walk participants 
through the steps on how to make their own beer 
– and yes, samples will be provided. 

Public Programmer for Telus Spark, Todd 
Rederburg,  said participants will learn the steps 
to home brewing and will end the night with not 
a complete beer  but a wort, the substance before 
beer.

“The wort has to ferment before you can call it 
beer, we’ll get people to come back at the point 
where it is beer and we’ll bottle it and they’ll get 
to take home their bottle of beer,” Rederburg said.

There will be an expert to guide participants 
along the way but Rederburg maintains that it 
won’t be a walk in the park.

“Typically our visitors will be doing a lot of the 
hands on stuff, our expert is there to provide 
guidance but he isn’t there to do it for people.”

But learning the craft of beer brewing cannot 
be mastered in just a few hours. Calgarian Dan Bronson has been practising his 

fermenting talent for two years and maintains that 
patience is a huge virtue when it comes to home 
brewing.  

“When I brew, I’m generally trying something 
new, often with mixed success,” Bronson said. “I 
tried a garam masala spiced beer for example, it 
ended up tasting like teriyaki for some reason and 
was eventually poured down the drain.”

“It’s all about laughing off failures and enjoying 
your successes, like any hobby or skill,” said 
Bronson.

Bronson said that he is always searching for new 
information and online forums on brewing beer 
to better his understanding but there is a way to 
obtain an education in the classroom for the more 
hands on learners.

Olds College offers a brewmaster diploma, 
a two-year course that takes students through 
brewing beer as well as the marketing skills to 
become a world-class brewmaster.

Professor Jordan Ramey teaches multiple 
courses in the Brewmaster & Brewery Operations 
Management program and maintains that anyone 
can brew beer as long as there is an understanding 
of the scientific principles involved. 

“I always tell people anyone can brew beer, 
really the reason folks come to a school like 
ours is because everyone can brew beer but it 
takes a lifetime of training to brew amazing beer 
consistently over time.” Ramey continues, “when 

folks say I’m not sure if I can make a beer I say 
we’ve been brewing beer for over 10,000 years as 
a people, so get out there and give it a try, what’s 
the worst that can happen?”

“Beer is a safer form of beverage than water was 
traditionally so it’s really tough to mess up a batch 
of beer and you’re going to have fun doing it so 
get out there and try it,” Ramey added.

One doesn’t need to be a scientist to create 
beer, just understand basic knowledge and follow 
instructions.

“Making beer is a fun thing to do and it’s also 
something that the scientific foundation really 
needs to be there to really create a business out 
of it and to reproduce something of high quality,” 
Ramey said.

Rederburg agrees and maintains that the adult 
only event won’t be a challenging science lab but 
rather a night to make friends and create your 
own beer.

“It’s a lot of fun, there’s a lot of sampling different 
parts along the way because what does beer taste 
like before it has alcohol in it?” Rederburg asked. 
“How does the process of beer making make 
different smells and tastes, so we like to open 
up that process, open it up for experimentation, 
make it a fun time as well.”

For more information on the Telus Spark event, 
go to www.sparkscience.ca/. 

Lisa Drapaka (left) and Dave Holowaty (right) test the sugar levels in a batch of beer at Olds 
College. PHOTO BY KASSIDY CHRISTENSENCALGARY JOURNAL

Lisa Drapaka, a second-year student in 
the Olds College Brewmaster and Brewery 
Operations Management diploma 
program, checks under the microscope 
the latest sample of beer taken from the 
fermentation tanks.
PHOTO BY KASSIDY CHRISTENSENCALGARY JOURNAL



CALGARYJOURNAL.CAOCT 201416

BEER

Drinking off the beaten path
Neighbourhood pubs offer cheap beer in a cozy, sometimes offbeat settings
TRAVIS BORSTMAYER
tborstmayer@cjournal.ca

Once known as The Pig and Pint, 
Bowness Pub recently underwent 
renovations and a name change in 
2011. Despite this, bar goer Rodney 
Hendrickson said, “You can change 
the décor but you can’t change the 
clientele.” The bar’s friendly atmo-
sphere was emphasized by Hen-
drickson’s friend Mike Cormier who 
said the bar is “friendly to a fault, 
people talk to you who you don’t 
want to talk to.”

When one thinks of a dive 
bar, an image of a scabby 
hole in the wall filled with 

intoxicated undesirables comes 
to mind. But after checking out 
neighbourhood pubs in each of 
Calgary’s four quadrants, a common 

theme unites them. They are 
places where people can go to get 
reasonably priced drinks, mingle 
with familiar faces and relax after a 
long day at work. With their patient 
and friendly staff they are a far cry 
from the seedy environment that the 
dive bar name connotes.

Bowness Pub – 7930 Bowness Road, NW

JJ’s Pub and Grill – 2 Spruce Court, SW

Run by long-time restaurateur Gus Choulakas, 
JJ’s Pub and Grill is the second pub Choulakas 
has owned in his 40-year career. He got his start 
in the restaurant business at 16 and opened his 
own bar “Apollo’s”, one of the first licensed bars 

in Calgary, in 1974 when he was only 23 years 
old. After taking a break in 2000 he opened JJ’s 
Pub and Grill in the neighbourhood of Spruce 
Cliff. “I can’t retire,” said Choulakas, “What else 
am I going to do?”

“I just like to come here and visit with people and enjoy myself” – Annette Elsner 
PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL

$4.25 domestic bottles

$4.72 domestic bottles

PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL

PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL

PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL



Bartenders Nicki Morasch and Arielle Lavoie say their co-workers are like 
family                                                             PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL
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In the northeast suburb of Falcon-
ridge lies a small unassuming pub 
that is about the size of your grand-
parent’s rumpus room, but what 
Moonlight Pub lacks in size, it makes 
up for in character. People will yell at 
each other from the back of the bar 

to the front, with regulars shooting 
pool in between, and almost every-
one speaking to each other on a first 
name basis. As a newcomer you can’t 
help but immediately feel welcomed 
by the sense of hospitality offered by 
the patrons and bar staff. 

Moonlight Pub – #275, 265 Falshire Dr.,NE

Mug Shotz Sports Bar & Grill – #12, 2808 Ogden Road, SE

Known for its gourmet and fresh-
chicken wings, Ogden’s Mug Shotz 
Sports Bar and Grill has won the 
“Best Wings in Calgary” award from 
The Fan 960 in 2011 and 2012, 
Breakfast T.V. in 2013. Owner Clint 
Pellerin said, “We want to make 
sure that people have good por-
tions on their plates and that they 
are filled up.” He said that when he 
previously worked as a trucker he 

would spend $15 on a meal, and 
would still have to buy snacks to 
fill up. When he opened Mug Shotz 
in 2007, that was his motivation 
to provide quality food (in large 
portions) to his customers, and 
with customers like mayor Naheed 
Nenshi and Bret “The Hitman” Hart, 
he must be doing something right.
There are more than 50 types of 
chicken wings. 

$4.05 domestic bottles

$4.25 domestic bottles

Selena Reid, Carla Patricia and Jessica Brown all frequent Moonlight Pub. 
PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL

Regular Jessica Brown says “it’s like Cheers, everybody knows your name”. 
PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL

PHOTO BY TRAVIS BORSTMAYER/CALGARY JOURNAL



D oug Hagedorn, founder and 
CEO of Tactalis, walks into 
the Holy Grill wearing a T-

shirt and jeans, fresh from a meet-
ing concerning his other passion 
– cycling – at The Bike Shop. The 
29-year-old entrepreneur orders 
a coffee at the local joint and sits 
down to chat about the technology 
he’s developing that could poten-
tially make life a lot easier for the 
visually impaired. 

Over one million Canadians are 
living with blindness or significant 
vision loss according to the Ca-
nadian National Institute for the 
Blind (CNIB). Although technologi-
cal advancements have allowed for 
ubiquitous smartphones and tablet 
computers, the blind and visually 
impaired are unable to use these 
visual devices. 

Hagedorn is seeking to provide a 
solution to a problem that is greatly 
reducing information accessibility 
for thousands of people in Alberta 
and across Canada. Hagedorn and 
the team at Tactalis are developing 
a tablet computer that doesn’t rely 
on sight to be operated.

“Someone who can’t see a regular 
LCD monitor in colour pixels, or a 
printed page, can instead explore 
the content on the screen through 
touch,” Hagedorn said. 

FROM BIKES TO THE BLIND 
Hagedorn began his work in the field 
of assistive technology while pursu-
ing his master’s degree in geography 
at the University of Calgary. 

Although Hagedorn didn’t have 
a personal connection to the blind 
community, he was inspired to en-
ter the research field because of Dan 
Jacobson, his graduate supervisor. It 

was through a shared passion for 
biking, which led Jacobson to re-
call a story about a blind cyclist 
paired with a sighted cyclist on a 
tandem bike. 

“When I was working with Doug he 
was incredibly intelligent, thoughtful 
and always asking questions 
beyond the norm, always pushing 
boundaries, thinking outside the 
box and questioning, ‘Why have we 
always done it this particular way,’” 
Jacobson said. 

With a newfound interest in the 
field and a background that aligned 
with the work the university’s lab 
was doing, Hagedorn was invited 
to join the research team. The focus 
of his work was primarily on how to 
create maps for the blind, but as he 
completed his degree he questioned 
what was next. 

“I realized there wasn’t really a 
job waiting for me at the end of my 
degree,” Hagedorn said. “To start 
a company and start digging into 
some of the technical aspects of 
product development, it was just a 
matter of wanting to continue what 
I was doing.” 

In 2012 Hagedorn founded Tactalis 
as a way to use his research to cre-
ate something for himself.  He didn’t 
originally have a personal connection 
but he has since become friends with 
many blind people through his work.  

TRIALS AND TRIBULATIONS
The road of an entrepreneur hasn’t 
been an easy ride. Hagedorn said 
finding the right staff, getting people 
on board and working with outside 
consultants can be difficult. He adds, 
as a small team there is of course 
more work to do. 

“Especially something like this, 
which is admittedly a really large 
project,” he said with a laugh. “Let’s 
invent a new product category.” 

Because the product is new and 
unheard of in many ways, there have 
been challenges in figuring out how 
to explain the device to people. 

“From a purchase and features 
standpoint it’s a lot closer to a lap-
top, but from a user experience it’s 
a lot closer to a tablet and you’re 
selling it to people that can use nei-
ther of those products,” Hagedorn 
explains.
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Bringing digital information 
to the blind
A degree in geography and love of bicycles led Doug Hagedorn into an unusual venture: 
developing a tablet for the blind.

EVAN MANCONI
emanconi@cjournal.ca

Nick Winsor and Doug Hagedorn are changing the assistive technology 
field through the development of a tactile tablet computer that will allow 
users the ability to feel digital information using magnetism. 
PHOTO BY EVAN MANCONI/CALGARY JOURNAL

When the metal stylus moves across the surface of the tablet it 
snaps to icons and points of interest by magnetic attraction that 
surprises most first time users. PHOTO BY EVAN MANCONI/CALGARY JOURNAL
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In marketing products, generally 

graphics and visuals are used, but 
their audience uses screen readers 
and text to audio.

“I can’t just go and put up a bill-
board,” he adds. “It’s good because I 
think it’s made us a lot more conver-
sational. We have to engage people 
on Twitter, do stories and interviews 
and articles. 

Hagedorn said that like any start-
up there are going to be challeng-
es to secure funding. Fortunately 
Hagedorn received the E. (Ben) & 
Mary Hochhausen Access Tech-
nology Research Award from the 
CNIB, which provided $10,000 for 
the project.  

“That’s just huge validation and 
to have it so early on I think really 
pushed us to say – when we were 
still unsure – that there is some-
thing legitimate here and at the end 
of the day someone is interested in 
pushing this forward.” 

DEVELOPING A TACTILE SYSTEM
As far as digital tactile devices go, 
Hagedorn said they are leading 
the field in a way. The tablet sys-
tem Tactalis is developing is called 
the Origin Tactile Interface. While 
other devices use vibration or 
sound frequency to provide tac-
tile feedback, the OTI uses mag-
netism. 

Using magnets embedded be-
neath the screen and a metal 
stylus or ring, a user can feel the 
attraction and repulsion of the 
magnetic field corresponding to 
points of interest. This type of 
output allows the person to in-
teract with digital graphics that 
previously would have been im-
possible. 

Hagedorn said they are look-
ing to have products in people’s 
hands by late spring 2015 and 
with a price point as far below 
$3,000 as possible. 

EDUCATIONAL APPLICATIONS
Hagedorn said even though the 
company is pre-revenue, the OTI 
is getting a lot of attention from 
teachers who work with blind stu-
dents. 

Joel DeRaaf, vice-president of 
the Alberta Society for the Visually 
Impaired and mother of two visu-
ally impaired children, said there 
are several accessibility options 
currently available to students. 

Typically a student will connect 
headphones to their computer 
to listen to the resource material, 

power point presentations and 
textbooks. DeRaaf ’s 14-year-old 
daughter is legally blind but has 
some vision and is able to use tools 
on her iPad to magnify the content. 

“Apple has done a really good 
job so far by making accessibility 

available on computers for the 
visually impaired and the blind,” 
DeRaaf said. 

While there are different assis-
tive options they aren’t always 
available to every student. DeRaaf 
added that many school subjects 
such as some aspects of mathe-

matics and geography are much 
more difficult for the visually im-
paired because of the loss of the 
graphic components. 

“I just feel that any advance-
ment in technology for the blind 
and visually impaired is going to 

make a significant difference in 
their education,” she said. 

Jung-Suk Ryo, CNIB manager 
of communications, said that as-
sistive technology is incredibly 
important for the blind and vi-
sually impaired. Both young and 
old people are turning to assistive 

technology to help communicate 
and stay connected.  

“What we’re seeing with Doug’s 
company Tactalis is really excit-
ing because we are seeing a real 
homegrown solution to an issue 
that affects over 100,000 Alber-
tans that live with vision loss.” 

Ryu said accessibility solutions 
aren’t at the forefront of the minds 
of those in technology companies, 
but the mentality is changing. 

“It was very encouraging and 
exciting to see a company –like 
Tactalis – look at a problem and 
say, ‘how do we use technology to 
solve the problem for people with 
vision loss,’” Ryu said. 

He added that in many ways 
Hagedorn has raised awareness 
and encouraged other innovators 
to pursue accessibility solutions in 
developing a product. 

Hagedorn said the community 
response has been very rewarding. 

Tactalis has been named a 2014 
finalist for the Alberta Science and 
Technology Leadership Awards, 
Oct. 24th in Edmonton. Writer Evan 
Manconi met Hagedorn when he 
interned at the ASTech Foundation 
during the summer 2014.  

“I just feel that any 
advancement in technology 

for the blind and visually 
impaired is going to make a 

significant difference in their 
education”

JOEL DERAAF,  
ASVI Vice-President

Ashley King (left) lost her sight three years ago while vacationing in Indonesia. Assistive technology 
like the OTI could help improve her accessibility. PHOTO COURTESY OF DOUG HAGEDORN
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For most families, Thanksgiving is merely a holi-
day to transition into Christmas and eat your 
weight in flightless birds. Not for my family. I 

come from a place where a 38-pound turkey might 
not leave any for leftovers, and the pumpkin pie is 
worth getting into a fistfight over. 

For 364 days of the year we wait anxiously for 
the one day where we all have an excuse to come 
together for good food, great company and only 
the best wine. 

The first and biggest question is always asked 
months in advance - this year it was in June - who 
will be hosting Thanksgiving this year? Our plan-
ning strategies are so unnecessarily detailed, com-
ing second only to the Macy’s Thanksgiving Day 
Parade. 

Coming from a big family, consisting of three 
aunts, eight cousins and their seven children, 
means that our dinners will need to accommodate 
upwards of 40 guests--and usually a dog or two. 

With a need for ample space, the venue is always 
the most important place to start. Oven, counter 
and fridge space are all things that the host must 
take into account.

The host is typically responsible for the turkey - 
it’s always turkey - and the potatoes, gravy and any 
other basic sides. From there, meals are delegated; 
each person is welcome to bring what they want as 
long as the host knows what everyone is bringing. 

Dessert - my favourite part - will for eternity con-

sist only of the most well prepared pumpkin pies. 
Three is usually a good number because then we 
know there will always be leftovers. 

In my family, Thanksgiving doubles as a great 
time to see anyone who might be busy at Christ-
mas with other commitments. And it’s never a bad 

time to get late or unnecessary gifts from relatives 
you haven’t seen in six months.  

Essentially, Thanksgiving is so big in my family 
because quality time with those you love are price-
less and if you only get to see your loved ones once 
or twice a year, you make that time count. 

Our Big Thanksgiving
Why my family plans Thanksgiving five months in advance

OLIVIA CONDON
ocondon@cjournal.ca

My aunt Cheryl putting the finishing touches on last year’s Thanksgiving masterpiece at my cousin’s new house in Chestermere. 
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Great conversation and delicious food are the perfect recipe for a memorable Thanksgiving spent 
with family. PHOTO BY OLIVIA CONDON/CALGARY JOURNAL
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Thanksgiving Dinner 
Casserole
My family and I love this recipe, as it’s the best and most delicious 
way to use up the big day’s leftovers.

RECIPE

• 2-3 boneless skinless turkey
   breasts - $9.50 or your 
  leftover turkey broken down into 
  bite sized pieces
• 2 potatoes - $1.90
• 1 sweet potato - $1.81
• 1 box stove top stuffing - $2.54
• A handful of dried or canned 
   whole cranberries - $2.59
• 1 package of turkey gravy - $1.74
• 1 box of vegetable or chicken 
   stock - $2.99

DIRECTIONS

• Pour the broth into a pot 
   with halved turkey breasts, let 
   simmer until nearly
   cooked through
• Boil water for potatoes. Cut 
   into small chunks for mashing
• Cook stuffing according to 
   directions on box
• Prepare the gravy according to 
   its directions

OLIVIA CONDON
OCONDON@CJOURNAL.CA

Pumpkin Spice Two-Ingredient 
Cake

DESSERT

  1 box of Spice cake – $3.29
  1 can of pure pumpkin - $4.99

  - Grease a round cake pan 
  - Preheat oven to 350 degrees

Effortless 
Thanksgiving 
meals
Various Calgary res-
taurants offering no-
hassle Thanksgiving 
dinners
TO GO
 
• River Café in Prince’s Island Park will
  prepare a full meal with all of the
  fixings, oven ready for you to present
  to guests. The café also has dine-in
  brunch, lunch and dinner. For rese
  -vations call (403) 261-7670
• Sunterra Market prepares a four to
  five course to-go meal for smalle
  crowds of 2-4. Visit Sunterra.com or
  call (403) 269-3610
• The Main Dish offers a big spread for
  $28 per person that’s ready for your
  table. Call to order at (403) 265-3474

EAT IN

• The Selkirk Grille at the Heritage Park
  Historical Village prepares a three
  course Thanksgiving meal in a vin-
  tage dining room at Heritage Park
  To make reservations for Sunday Oc-
  tober 12th call (403) 268-8500
• The Westin Calgary is offering its Re-
  serve-a-Bird for Thanksgiving parties
  of up to 22 people at the hotel. Call 
to book at (403) 508-5146

Fluff the stuffing on top of the 
rest of the gravy. 
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Add a few cranberries, and place 
in 350 degree oven for 30-35 
minutes. 
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Scatter the boiled and cut (or 
left-over) turkey over top of the 
gravy. 
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Mash the potatoes to your liking 
and spread evenly over glass 
or metal pan. Then, pour and 
spread 2/3 of the gravy on to the 
potatoes.
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Mix the dry cake batter and 
pumpkin together until well 
blended, then add to pan.
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL

Bake for 40-45 minutes, or until 
top becomes crisp and brown.
PHOTO BY OLIVIA CONDON/CALGARY JOURNAL
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ARTS & ENTERTAINMENT

Vern’s bar and stage owner Clint Pike has opened the door of opportunity to bands for more 
than 20 years, from the Sheepdogs and Mariana’s Trench, to local garage bands.

The unsung hero of Calgary’s 
underground music scene

According to Clint Pike, the performing bands get 100% of the door and merchandise sales, Vern’s only makes money off the beer sales. 
PHOTO BY HANNAH CAWSEY/CALGARY JOURNAL

Clint Pike has seen it all, from metal artists 
performing with severed goat heads on 
spikes to sermons of a Christian group, all 

from his post behind the bar at Vern’s.
On any given night, Vern’s hosts up-and-

coming bands mainly from across Canada and 
the United States, but bands have travelled from 
as far as Tokyo to play in front of the infamous 
wall of cymbals. Thousands of bands have taken 
the stage in the 20 years Vern’s has been open in 
Calgary, with anywhere from 60 to a 100 bands 
a month depending on the time of year. With 
owner Pike -- a fixture in the Calgary music scene 
-- manning the helm, the bands who take the 
stage at his bar gain valuable exposure and all 
the cash made in door sales. 

Opening the bar was a labour of love, but Pike 
felt it was important to provide a venue in Calgary 
for bands of all genres and levels of popularity. 
They were one of the first venues in Calgary to 
book metal bands, partly because “like punk in 
the 70’s,” according to Pike, “it just wasn’t cool.” The 

association with punk and metal Vern’s has seems 
to have gripped on tenaciously, despite the wide 
array of bands that have taken the stage there.

Pike, 54, was born in Northern Quebec and grew 
up in Montreal. He was constantly surrounded by 
music, playing guitar and being a part of multiple 
bands. “My first band was straight-up rock,” recalls 

Pike. Another band of his he mentions could have 
been referred to as punk, “but it was because we 
sucked. It wasn’t really a style of music, we were 
just bad.”

He began going to concerts as a child, and 
remembers sitting on the beaches of the St. 
Lawrence River with his friends to listen to bands 
like Pink Floyd play at an open arena in southern 
Montreal. They couldn’t afford tickets to get in, so 
they’d grab some camping chairs, make an illegal 
fire on the beach and partake in some underage 
drinking while trying to hear the concert through 
the open roof of the arena.

While Pike has had a myriad of jobs, trying his 
hand at construction, painting, and computer 
programming, his true passion was live music 
and theatre. While he was hitchhiking west across 
Canada, a few of his friends were putting on a 
show at Loose Moose Theatre in Calgary and gave 
him a small role in the play when he moved to the 
city in 1984. Once that wrapped up he was offered 
a part-time position as a bartender at the Unicorn 
Pub, where he enjoyed the live music the pub had 
on Saturday nights. 

ASHLEY MATERI
amateri@cjournal.ca

“I like a show with a 
maximum crowd of maybe 
2,500 people. Anything else, 
you’re kind of watching it on 

TV.”
CLINT PIKE,
Owner, Vern’s
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Shortly thereafter, he decided to add his own flair 
to the Calgary music scene by opening his own 
bar on “Electric Avenue” at 613 11 Ave. S.W., where 
Broken City is today.  To do so, he relied heavily 
on support from his friends in the arts and music 
scene. “All we had was a low-interest credit card, 
and a lot of help from the music community,” Pike 
said. With a mere $15,000 on his credit card to 
start the business, friends pitched in to help build, 
paint and decorate the bar. They added tables 
and chairs as they went, which helps explain the 
hodgepodge collection of furniture that still exists 
in Vern’s today.  

Outside of Vern’s, music pours out from the front 
door before you even open it, and as you walk 
down the rickety wooden stairs to get to the bar, 
the bass reverberates through your feet to the tips 
of your fingers. To your left is a pool table and the 
bar, directly in front of you is the stage and a row 
of the mismatched tables and chairs. A tall young 
man is taking cover at the door, $10 to see five 
bands. It’s a busy Saturday night, and a crowd of 
200 people circulate between the stage and the 
bar, drinking cheap draft beer. Before hurrying 
behind the blonde wood bar to take drink orders, 
Pike adjusts sound levels while the band tunes 
their instruments. 

Chris Thoresen, lead vocalist of Calgary band 
Shark Infested Daughters, has played at Vern’s 
five times in the past two years. He sais that the 
unique way that Clint is involved with the bar is a 
really positive aspect of performing at the venue. 
“Clint is the main bartender, doorman, sound guy, 
busser and booker. He is also the best in the city 
for making sure bands, especially touring acts, 

get paid. It’s an unfortunate norm in some bars 
across Canada where the owner or promoter will 
disappear before paying the agreed guarantee 
of gas money. Clint has never let that happen,” 
Thoresen said.

Pike believes that giving the bands 100 per 
cent of the door sales is only fair. “A lot of bands 
put in hours of effort to get a show together, and 
they deserve that money,” Pike said. While bars 
across the city have a variety of ways to pay bands, 
ranging from just a percentage of door sales to a 
set amount of money regardless of cover charge, 
Pike has found that his system works best for 
Vern’s. The door money goes to the performers, 
and all the alcohol sales go to the bar. “It seems to 
make the bands who play here the happiest, and 
that’s what I want,” he said. 

Publisher of BeatRoute Magazine, production 
manager of the Calgary Journal, and local music 
savant Brad Simm has known Pike for about 10 
years. “He must have the heart of 10 horses. He 
does everything. He’s the multi-, multi-tasker.  He 
cooks the food, he takes the door, he sets up the 
PA, he books the bands, he breaks up the fights, 
he serves the beer, he opens the place up, he 
shuts the place down, he’s like a huge locomotive,” 
explains Simm. “To do all this and to still be a 
smiley guy, I’ve never seen anything like that.”  

Groups of people stand outside the front door, 
billowing a mixture of cigarette smoke and puffs 
of breath in the chilly air. They happily discuss the 
bands and their pleasurable experience at Vern’s. 
“There is not a single negative thing people can 
say about Clint,” patron, Katherine Guay said. “He 
is awesome because no matter if it’s your first time 

or your hundredth time, he makes you feel like an 
old friend.’”

Pike has a reputation as a booker who will give 
stage time to almost any band or act that asks, and 
welcomes repeat performances from bands. The 
diverse lineups at Vern’s range from bands who are 
stepping on stage for the first time to bands who 
have gone on to become nationally acclaimed, 
including The Sheepdogs and Mariana’s Trench.

Reminiscing about the night that Mariana’s 
Trench performed, Pike said “I remember it was 
a super cold night in February, there was about 
32 people here, mostly young girls, and the band 
rocked it. They played like they were playing 
Woodstock.” 

Simm said that Pike provides a crucial 
opportunity to lesser-known bands by giving 
them stage time and the chance to get out of their 
garage or basement. “In terms of his programming, 
he’s quite unique. He’ll put any band on a bill. He 
doesn’t care if you have a cd out, he doesn’t care 
if you’re ugly, good-looking, doesn’t even care 
about the music half the time,” he explains. “He’s 
a great egalitarian, he’ll let anybody play.”

Pike’s casual approach to who plays on his stage 
is due to his belief that everyone has a story to tell. 
Whether they scream it or tell it in a monologue, 
whether it’s a new group or a veteran band, Pike 
said there is value in an original performance.

The rules for the bar are simple. Be respectful of 
what’s going on, be nice to one another and say 
please and thank you. “If you don’t like those rules, 
there are bars beside us and two across the street. 
Go there,” he said with a shrug. He finds that the 
venue is basically self-policing, and that bands do 

Chris Thoresen and Clint Pike getting ready for a sound check for Thoresen’s band Shark Infested Daughters, Sept. 19th at Vern’s.
PHOTO BY HANNAH CAWSEY/CALGARY JOURNAL



CALGARYJOURNAL.CAOCT 201424

A&E
a good job of ensuring that their friends and the 
people they invite are respectful of the venue 
and the patrons. He has never had a doorman, 
and thinks that bars that have them are implying 
that there is going to be some sort of violence. He 
rarely has to kick anyone out, though he has had 
to remove the occasional rowdy person from the 
mosh pit and “put them in a corner for a time-out.” 

Pike’s laid-back demeanor mirrors the relaxed 
environment. Band stickers and broken cymbals 
vie for space on the crowded walls, and Clint said 
there are another nine or ten cymbals from the 
past couple weeks that he has been meaning to 
put up. The first circle of brass to be hung on the 
wall of Vern’s was put up about twenty years ago, 
when a band broke their cymbal, signed it and 
gave it to Pike. Other bands saw it and signed 
theirs after shows, growing Pike’s collection to 
dozens. “I say sure, why not? We have a couple 
holes in the walls, we just try to cover over some 
of the bigger ones,” Pike said. Thus, the wall of 
cymbals was born. 

On the rare nights that Pike is not at Vern’s, Pike 
favours intimate music venues like Dickens Pub 
or the Ironwood Stage & Grill when he wants to 
watch a performer. Not only does he get to enjoy 
seeing bands perform there without having 
to worry about sound levels or microphone 
feedback, he gets to truly experience the concert.

“I haven’t seen a show at the Saddledome for 
probably 15 years. I like a show with a maximum 
crowd of maybe 2,500 people. Anything else, 
you’re kind of watching it on TV. I like shows where 
you can interact with everyone in the room; you 
can see and hear the band face to face. Anything 
more than that it’s meaningless, it’s like watching 
Much Music. It just doesn’t do anything at all for 
me,” Pike said. 

Pike has lived in the Ramsay community 
for years, and said a neighbourhood that has 
everything he needs. “It’s close to work, it has a 
bookstore, a bunch of little coffee shops, and it’s 
a couple blocks to the farmer’s market so I can 
get fresh food whenever I want.” It’s also within 
walking distance to the zoo, where he used to 
take his two kids frequently. “We treated the zoo 
like a park because it’s about nine blocks from my 
house,” Pike said. “We’d go on the weekends, say hi 
to the giraffes, and see if the hippo had a baby yet.”

When asked about the difficulties that smaller 
music venues in Calgary face, Pike said there are 
plenty. He cites high business and property taxes, 
rigid alcohol laws and unceasing rent hikes all 
as major factors for establishments to run into 
trouble. Additionally, buildings are sold or torn 
down, and changing property managers and 
landlords inflating rent costs have caused the 
Vern’s location to change a few times in its 20-year 
history, though it has been at its rented current 8 
Ave. S.W. location for eight years. Another issue 
is the industry itself, which is often rampant and 
self-destructive with alcohol and drug use.

Brad Simm attributes these habits as part of 
the downfalls that a lot of clubs and their owners 
face, but thinks that Pike’s upbringing in a tough 
neighbourhood in Montreal is the reason that he 
hasn’t allowed himself to be caught up in that. “A 
lot of the club owners do a lot of stupid stuff. They 

get caught up with problems with city authorities, 
with taxes, not observing codes and regulations, 
with Canada Revenue Agency, drugs, girls, boys, 
whatever. He’s above all that,” Simm said. 

Pike believes the future for live music in Calgary 
and across Canada is bright. More venues are 
offering bands the opportunity to play their 
stages, from cafés to pizza parlours. The availability 
of music is another important factor, Pike said. The 
internet, file sharing programs and websites like 
YouTube allow music lovers to access music of any 
genre they can think of, and it is opening young 

people’s minds to the possibilities of forming their 
own band and playing original music.

“The thing about Calgary is that it doesn’t have 
one particular sound. There is no ‘Calgary sound’ 
like people say there is a Nashville sound or Austin 
sound. Music here is all over the board,” Pike said, 
and that’s exactly what a city with a fledgling but 
emergent music scene needs.

Vern’s is open daily, and bands play throughout 
the week. Events can be found on Vern’s Facebook 
page and on Reverbnation.com. 

“He’s the multi-tasker. He cooks the food, he takes the door , he sets up the PA, he books the bands, 
he breaks up the fights, he serves the beer, he opens the place up, he shuts the place down, he’s like a 
huge locomotive,” Brad Simm said of Clint Pike, above.  PHOTO BY HANNAH CAWSEY/CALGARY JOURNAL
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New queer film event creates buzz in 
local LGBTQ community
Velvet Cinema’s first monthly film night attracts an eclectic group of people at the Plaza Theatre

T    wo Calgary men have teamed up to organize a 
monthly queer film night at the Plaza Theatre 
in hopes to bring the city’s queer community 

together in a new way.
David Cutting and Garrett McCoy have launched 

Velvet Cinema, a monthly film event, in order to 
provide more frequent gatherings of the LGBTQ 
community.

The first event was scheduled for Wednesday, 
Sept. 17 at the Plaza Theatre. Cutting’s idea for the 
event stemmed from an annual LGBTQ film festival, 
known as The Fairy Tale Film Festival, which is held 
annually at the Plaza Theatre.

It was during the time of the Fairy Tales Queer 
Film Festival this summer, in June 2014, that Cutting 
created the idea for Velvet Cinema. McCoy joined in 
on the project in August and the two worked with 
the Plaza Theatre, a venue known for supporting 
the LGBTQ community since its first queer movie 
weekend in July of 1980.

“Velvet has that connotation of being a little 
cheesy but also fabulous,” said McCoy. “You think 

of the old velvet seats of cinemas, the gold lining 
in the seats, and the detail of the carvings and the 
roof.”

The historical resonance of the Plaza Theatre not 
only inspired Velvet Cinema’s name, but will also 
influence the type of movies being shown.

In 1980, the Plaza Theatre played La Cage aux 
Folles, the original French version of The Birdcage, 
in its first Calgary gay film weekend. 

Thirty-four years later, Velvet Cinema screened 
the 1996 American remake The Birdcage, where lo-
cal drag queen Felicia Bonée performed a number 
to “I am what I am” from the 1982 Broadway version. 

The synchronicity of this performance and Velvet 
Cinema’s event recaptures the importance of this 
film for stripping stereotypes and exploring queer 
characters depth and humanity.

“I got a kick out of it — most of the straight 
people in there have never seen a drag queen in 
person,” said McCoy.  

“My buddy Mark was like, ‘Now tell me, is that a 
guy or girl, I’m confused,’” added Cutting.  

Velvet Cinema is all about breaking down barri-
ers.  The drag show at the beginning of the evening 
was just one of the ways organizers started to do 

this by exposing people to things they may not 
otherwise experience.  

Sanja Avramovic, met Cutting and McCoy at a 
similar event three years prior, and enjoyed the eve-
ning stating that it brought the LGBTQ community 
closer together. 

“I have never seen Birdcage before,” Avramovic 
said. “It was wonderful to see really good acting 
that was funny, but it’s also about the art and the 
performance, bringing together community that 
appreciates that.”

“It’s fun knowing that everyone in that theatre 
enjoys the same type of humour and dialogue, and 
has the same opinions as you,” added Avramovic.

As The Birdcage’s opening credits rolled across 
the screen, the song “We are Family” blared in the 
background, capturing the essence of Velvet Cin-
ema’s reason for being raison d’etre.

“That’s our goal,” says McCoy. “To build this great 
community where everyone can rely on each other 
without judgment.”  

Velvet Cinema will have another event night on  
Oct. 15, creators maintaining that they have activi-
ties planned for the community in hopes to bring 
it closer.

AMARA MCLAUGHLIN 
amclaughlin@cjournal.ca

Velvet Cinema organizers, Garrett McCoy (left) and David Cutting (right) showcasing their fun, 
carefree nature at New Age Books and Crystals in Kensington. PHOTO BY AMARA MCLAUGHLIN/CALGARY JOURNAL

Velvet Cinema organizers, Garrett McCoy 
(left) and David Cutting (right) sit on an old 
velvet couch in the Plaza Theatre. 
PHOTO BY AMARA MCLAUGHLIN/CALGARY JOURNAL
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Curtis Glencross: ‘I never thought I’d be 
playing where I am right now’
This month Curtis Glencross begins the last of this four-year contract with the 
Calgary Flames and reflects on perseverance that got him to the NHL.

N ear the end of last season, the Calgary 
Journal sat down with Curtis Glencross 
after practice to discuss a series of injuries 

that put him out of play, and the winding path 
he took to become an NHL player. One thing was 
abundantly clear, it wasn’t easy.

Beating the odds. A concept very familiar for 
Glencross.

Odds that seemed insurmountable in a sport 
where hard-work is valued at the NHL level, but 
the majority of scouting directors and player 
personnel look for talent and prototypes over 
anything else. Glencross defied that mentality, 
just as he overcame every obstacle thrown his 
way during his career.

The 31-year-old alternate captain has spent a 
large portion of his 25-year hockey career facing 
adversity. Starting with the Bantam draft, where 
he went unselected, largely due to his small frame, 
he simply didn’t fit the prototypical, high ceiling 
type of player junior teams look for. 

“I tried to make the team and I didn’t make it,” he 
recalled. “In Bantam I didn’t make the team again, 
so I ended up playing back in my hometown with 

all of my friends and had fun.”
He was small for his age, standing less than 

five feet tall when he was 15. Despite having the 
potential to play higher-level minor hockey, he 
played Midget C hockey in Provost, Alta. Much like 
his career as a whole, he overcame the severe size 
disadvantage. 

“At that point, hockey wasn’t really the top thing 
on the priority list.”

Over the course of the next 17 months, the 
Kindersley, Sask. native grew an astonishing 12 
inches, making him a commodity for expansion 
teams within the Alberta Junior Hockey League. 
In 2000, Glencross was recruited by head coach 
Barry Bringly of the Junior A Brooks Bandits while 
playing in a neighboring town. 

“We weren’t very good, but it was an 
opportunity for me to kind of get showcased 
because I got to play a lot.” Glencross said of his 
two-year junior hockey career. 

What Glencross lacked in formal hockey training 
and knowledge of systems, he made up for in his 
ability to outwork opponents. Netting 23 goals in 
his first season, he quickly established himself as 
an offensive threat and one of the teams leading 
scorers. 

Despite playing well throughout his AJHL 
career, his hard-nosed play and offensive talents 
did not captivate NHL scouts during his 2000 
draft year, once again he was passed over. But for 
Glencross, it was simply another bump on his road 
to success. 

The draft didn’t work out, but his run with the 
junior club earned him a full-ride scholarship to 
the University of Alaska-Anchorage, which was 
a surprise.

“After I played a few years of junior hockey, I 
figured I’d go back and work somewhere or go 
to school or something, but the ball just kept 
snowballing,” he said of his unexpected post-
secondary opportunity. 

The 6-1 winger developed a reputation 
throughout the league as an offensive threat, a 
feat reflected in the team’s 2002-2004 statistics. 
Throughout his two-year NCAA career with 
University of Alaska- Anchorage Seawolves 
Glencross scored 32 goals and 57 points in 72 
games.

After receiving national recognition as the 
Seawolves’ leading scorer, Glencross received 
a call from fate; a dream that had once seemed 
unattainable. On the other end, a professional 
contract offer from the Anaheim Mighty Ducks 
in 2004.

“I was never set on I was going to play hockey or 
make a living out of it,” he said humbly. “All of the 
sudden I was getting calls from NHL teams and it 
became a little bit of a reality.”

Glencross chose to forgo his final two years of 
NCAA eligibility and put pen to paper and signed 
a contract on March 25, 2004. 

“I started thinking this might work out for me,

Flames fans have had the pleasure of seeing Glencross turn into a valuable top six forward, and he’ll 
be heavily relied upon to provide leadership and offence for the upcoming season.
PHOTO COURTESY OF GERRY THOMAS/CALGARY FLAMES

“The easiest thing the guy 
could have done as a player 

was to get down and get 
frustrated with all of it and 

go the other way.”
BRENT SUTTER,

Former Head Coach, Calgary Flames

LUCAS SILVA AND HALEY ANDERSON
lsilva@cjournal.ca , handerson@cjournal.ca 
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there might be something here.”
He signed as a free agent and was soon sent 

to play for the team’s minor affiliate team, the 
Cincinnati Mighty Ducks. Though he was initially 
ecstatic to play on a professional level, his desire 
began to dwindle and uncertainty lingered as he 
began to question whether or not he had made 
the right move. 

“I overcame some tough times in the minor 
leagues,” he said. “When you aren’t playing much 
and your thought is; was it really worth it to stick 
with it?”

“It definitely wasn’t an easy route getting to the 
NHL.”

Tough times that included parts of four seasons 
on minor league teams across America, jumping 
up and down from the AHL and NHL, and being
traded multiple times. He had some success, but 
never found consistent playing time at the NHL 
level. 

After he was left unsigned by the Edmonton 
Oilers after his best season in 2007/2008, the 
Calgary Flames jumped on the available winger, 
and signed him to a three-year, $3.6 million dollar 
deal in the offseason. A deal that worked out for 
both parties.

The transient player finally found a place to 
call home. The hard work and perseverance 
throughout amateur, junior, collegiate, and minor 
league hockey finally paid off. 

He credits former head coach Brent Sutter for 
much of his personal and professional growth 
while with the Flames. Sutter says the Calgary 
Flames were able to instill a confidence in him 
and give him direction over the years. 

“The easiest thing the guy could have done as 
a player was to get down and get frustrated with 
all of it and go the other way,” Sutter mentioned 
during a phone conversation after the last season,  
“but Curtis kept his nose to the grindstone.”

“He always had that skill set, so it was just 
getting that to flourish out of him and to get him 
to mature as a player by putting [him] in situations 
where he could grow as a player.”

Sutter says that Glencross has grown into the 
“A” stitched on his right shoulder after years of 
adapting to key situations and playing with the 
hard-nosed intensity that goes hand-in-hand with 
the last name sprawled across his back. 

“Look at where he is now with the Flames, he’s 
a veteran player now and he is expected to not 
only play well, but provide leadership.”

THIS SEASON AND BEYOND
Shifting in his seat and staring coyly at the cement 
floor last year when the interview took place, 
Glencross began to mumble his hopes and fears 
for his future. 

“I’ve got one more year on my contract and 
we’ll see what happens,” he said about his desire 
to remain in Calgary.  “You never know from year 
to year what’s going to happen and it’s tough that 
way.”

Entering the season as a 32-year-old, Glencross 
will be relied upon to be a veteran presence on 
what will be a very young team in the middle of a 
rebuild, but what’s expected beyond this season is 
unknown. Randy Sportak, sports reporter for the 
Calgary Sun, commented on what he expects in 
an email:

“He does have a good attitude about being 
a leader and a mentor for the younger players, 
which is needed,” Sportak explained. “Provided his 
injury woes are in the rearview mirror, he should 
return to 25-goal form.”

Despite having the ability to provide leadership 
and be counted on to provide some offence, 
Sportak believes he will be a trade target for many 
teams, and his future in Calgary is something he 
questions.

“I wouldn’t be surprised if the Flames trade 
him to a contender, even though, he has a no-
movement clause and would have to ‘okay’ a 
trade,” Sportak said of the chance Glencross gets 
dealt.

“There would be all kinds of teams interested 
in acquiring him.”

Even if he doesn’t get traded mid-season, 
Sportak still questions his future as a Flame. 

“I’m not sure he fits into what the Flames need 
on a long-term basis, especially if he’s looking for 
a lengthy contract,” Sportak said.

That uncertainty for Glencross’ playing career 
is something his family has thought about, but 
regardless of what happens, they look fondly on 
the time he had in Calgary. 

Glencross married a childhood friend, Tanya 
after they started romantic relationship when he 
moved to Calgary in 2009. Now, the pair have  two 
daughters, Karter and Paisley, and are expecting 
their third child at the end of this season.

Tanya Glencross described this to us in an email. 
“We can’t really say enough about how much we 
appreciate the Flames and the opportunities they 
have given not only Curtis as a player but also our 
family,” Tanya explained. 

“Only God knows what’s in store for our future, 
but one things for sure, we will never look back 
with regrets on the seven [great] seasons we have 
had with the Calgary Flames.” 

Curtis Glencross hits the ice Oct. 8 in the Flames 
season opener against the Vancouver Canucks.

Glencross received national recognition for his 
play at the University of Alaska-Anchorage. 
His two years there acted as a launchpad into 
the NHL.
PHOTO COURTESY OF UAA ATHLETICS

The Glencross family has grown during his time with the Flames. Curtis married his wife, Tanya, 
during his time here, and since then they’ve added two more to their family, daughters Karter and 
Paisley.
PHOTO COURTESY OF TANYA GLENCROSS



T he Beautiful Game is one of the 
few collegiatesports in which 
an athlete’s size isn’t necessar-

ily critical to success. Players like Lio-
nel Messi and Diana Matheson have 
shown the world that when it comes 
to soccer, the smallest player on the 
pitch can still dominate.  

Donella Lockhart of the Mount 
Royal Cougars is no exception. 

The Calgary Journal’s Athlete of the 
Month for October clocks in at a mere 
five foot three  but could very well be 
the biggest player on the Cougars 
roster. 

What Lockhart lacks in size she 
makes up for in strength, work ethic 
and technical ability. Combine that 
with a level head, a booming voice 
and a will to lead and you’ve got one 
player who is a focal point in any op-
posing game plan. 

Currently 22-years-old, Lockhart 
has been playing soccer for 17 years 
in her hometown of Calgary and her 
ongoing love for the game is evident 
through her unique blend of tireless 
hustle and galvanizing leadership. 

“I’m the type of player who, when 
the team isn’t necessarily performing 
at the top level, I’ll go and do a big hit 
or just work my ass off,” Lockhart said. 
“Especially being the second small-
est person on the team – I don’t get 
pushed off of the ball. I don’t use that 
as an excuse.

“If you want to come at me then 
come at me. I’ll take it.” Lockhart ex-
claimed. “I like to think it motivates 
the team and they think, ‘If she’s do-
ing it, I better get my ass in gear.’”

Now in her fifth year with the Cou-
gars, Lockhart has fully embraced her 
role as a leader and hopes to take her 
team to its first winning campaign 
since becoming a part of the heavily 

competitive Canadian Interuniversity 
Sport (CIS) in 2012.  

The maximum allotted eligibility 
in the CIS is five years. In rare cases, 
some students will play their respec-
tive sport for the entire five years. It 
isn’t easy. Typically, to have any lon-
gevity in varsity soccer, you either 
need to be exceptional in one facet 
of the game, or be good in many as-
pects of the game.  

Donella Lockhart is exceptional in 
many aspects of the game. 

Despite taking on multitudinous 
roles and playing 
various different 
positions on the 
pitch, Lockhart 
has finished as 
a Top 2 point 
scorer for her 
team each sea-
son since joining 
the CIS. 

Yet it isn’t 
her ability to 
put points on 
the board that 
impresses her 
coach, Tino Fus-
co the most. 

“Donella comes with a little bit of 
a bite and I like that about her. She’s 
adapted to whatever challenges have 
come her way,” Fusco said. “She car-
ries a bit of an edge to her. 

“I wish she could take some of what 
she’s learned in the past five years 
and pass it on to some of the ones 
that don’t speak up as much.”

Fusco – a former CIS All-Canadian 
player and Alberta Colleges Athletic 
Conference (ACAC) Coach of the Year 
– began with the Cougars at the same 
time as Lockhart. 

Fusco continues, “Donella has ben 
with me since I started with this pro-
gram and now in her last year in CIS 
she’s blossomed into a very quality 
player. I think she’s grown as a stu-
dent athlete.  

“She’s going to come away with a 
degree and I think that is the most im-
portant part of the process. Hopefully 
at some point they look back and say 
this was successful because they’ve 
learned something at university.”

In addition to her achievements 

on the field, one of the most com-
mendable achievements Lockhart 
has garnered over the years is her 
ability to succeed academically. De-
spite a rigid training regime she has 
kept an above average GPA, major-
ing in anthropology with a minor in 
education. 

“We all struggle with time manage-
ment at times but for the most part all 
of our profs are very understanding,” 
said Lockhart. “If you have to miss a 
class they’re more than willing to let 
you make it up.”

“We always 
have study 
rooms when 
we’re in hotels. 
Everybody will 
go so if you have 
a question you 
can just ask. 
My teammates 
make it easier,” 
Lockhart ex-
plained. 

A student-
athlete’s lifestyle 
requires a lot 
of sacrifice but 

Lockhart says her friends and fam-
ily understand that it’s worthwhile 
to her. 

“Most of my friends know that try-
ing to have a relationship is just im-
possible this time of year. Before you 
go into preseason you tell everyone 
and they just say, ‘Alright, talk to you 
in two months,’” said Lockhart. 

“You can try but you go to school 
all day and then you practice every 
night. Every weekend we have two 
games and some of them we’re trav-
eling for,” explained Lockhart. 

But Lockhart isn’t the type of per-
son to allow such obstacles diminish 
her optimism. 

“This is probably the best team I’ve 
been on. We’re a very cohesive unit,” 
Lockhart said. “We have a lot of skill 
and hopefully that translates to wins 
and we make the playoffs for the first 
time and I can go out with a bang.”

You can see Lockhart play her fi-
nal games with the Cougars Oct.ber 
4 and 5 at MRU Stadium Field and 
Oct. 17 and 18 in Winnipeg, Man.
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Athlete of the Month: Donella Lockhart
The fiery five-foot-three soccer player led MRU Cougars’ transition into university CIS play with 
second most points. In her fifth year, Lockhart is looking to end her varsity career on a high note.

DANIEL BALL
dball@cjournal.ca

“Especially being 
the second smallest 

person on the team - I 
don’t get knocked off 
the ball. I don’t use 
that as an excuse”

DONELLA LOCKHART
MOUNT ROYAL COUGARS

In her fifth and final year with the Cougars, 22-year-old Donella Lockhart 
has become a setup specialist.  PHOTO COURTESY OF ADRIAN SHELLARD
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Young hockey player gets geared up
Calgary KidSport and Comrie’s Sports Equipment Bank gives kids chance to play

NEIL HILTS
nhilts@cjournal.ca

W ithout help, 10-year-old 
Nathan Robinson-Cowan 
might have been shut out 

from playing his favourite sport this 
season.

Everything changed this fall, with 
the inception of a used equipment 
warehouse that helps kids from low-
income families.

Nathan is one of the first recipients 
of the recently opened Comrie’s 
Sports Equipment Bank. It opened 
in mid-August and has serviced a 
number of families already.

“It means a lot,” Nathan said.
Nathan’s mom, Grace Robinson, 

said as a single working mother this 
type of help makes a big difference 
because it wouldn’t have been 
possible for her son to play.

“I don’t work a lot, I work for Transit 
and I have to work part-time so he 
can get his life,” Grace said. 

BUSY TIMES AT THE EQUIPMENT 
BANK
Russell Gillespie, the general 
manager at the Comrie’s Sports 
Equipment Bank in southeast 
Calgary, said the gear donations 
have been non-stop. 

“I’m already pretty crammed for 
space. We’re getting donations from 
all over the place,” Gillespie said.

Gillespie said he runs around the 
city “like a chicken with its head cut 
off” picking up full donation bins 
while outfitting new players daily. He 
is the only employee, working under 
a board of directors that includes 
former Calgary Flames general 
manager Al Coates.

“I have a full day packed full of 
outfitting kids – I feel like Santa 
Clause,” Gillespie said.

The Equipment Bank has seen big 
donations so far. In early September, 
800 jerseys were donated, and just 
recently, Brent Stankowski, the 
CEO of Petrotranz Inc. and Cantega 
Inc. made a personal donation of 
$10,000 along with numerous sets 
of goalie gear. 

Bill Comrie, one of the owners 
of The Brick, established a similar 
donation warehouse, Sport Central, 

20 years ago in Edmonton. He 
decided to serve Calgary and 
southern Alberta communities now.

FAMILY DYNAMIC OF HOCKEY
Back in the Robinson’s kitchen, Grace 
prepares spaghetti for her hungry 
and growing son.

When asked what he wants to be 
when he grows up, Nathan, clad in 
his Calgary Flames Mike Cammalleri 
jersey (his former favourite player 
before ‘Cami’ left to New Jersey), 
utterd the obvious. “An NHL player 
for the Calgary Flames.”

“I’m in trouble”, Grace said, smiling.
“How?” Nathan asked, puzzled. 
“I have to work day and night,” his 

mother replied.
“It is very important that he is in 

sports because his dad is not very 
active in his life. I want to set him 
up for success, so he’s not one of 
those kids who is bored and hanging 
around in the wrong places and 
wrong crowd,” she said.

Grace added, “I will be cheering 
him on as much as I can and they 
allow. It’s all I talk about right now.” 

WHAT’S AVAILABLE FOR OTHER 
FAMILIES?
In addition to the new gear 
warehouse, numerous organizations 
around Calgary provide sport 
funding to families in need.

Calgary KidSport’s site says they 
have raised almost more than $5 
million and helped almost 22,000 
kids since 1995.

Executive director, Kevin Webster, 
said KidSport has a very easy 
application process, and last year, 
2,700 of 2,800 applicants were 
accepted.

“We’ve never declined anyone that 
is qualified – we only decline people 
that are over the income levels,” 
Webster said.

The agency helped Nathan’s mom 
cover $700 of the $950 registration 
costs and also connected her with 
Comrie’s Sports Equipment Bank.

“We worked hard here to get the 
Comrie’s Sports Equipment Bank off 
the ground because the two main 
challenges are cost of registration 
and cost of equipment,” Webster 
said.

Visit the KidSport Calgary website 
to fill out an application, to get 
involved as a volunteer, or find out 
where and when you can donate 
equipment.

NHL STORIES OF HELP 
Nathan might think he’s one of a 
few kids who needed help to play 
hockey, but many NHL standouts 
were once in the same situation.

Media reports indicate Chris and 
Anthony Stewart, Wayne Simmonds, 
and Jamal Mayers, all NHL players 
who like Nathan, had tough family 
and economic situations and could 
barely afford to play hockey. 

Ryan Nugent-Hopkins, the No. 1 
overall pick in the 2011 NHL Entry 
Draft star for the Edmonton Oilers, 
also endured hard times.

An Edmonton Journal report 
indicates after a parental divorce 
plus his father’s battle with cancer, 
“the Nuge” had to take a year off 
hockey, but many in Burnaby 
supported him.

When Nathan, who also carries 
two last names heard about the 
struggles of Nugent-Hopkins, he 
appeared inspired.

“Mom, I’m going to be the next 
Ryan Nugent-Hopkins, but for 
Calgary,” Nathan said.

Single mother, Grace Robinson, is thrilled her son Nathan Robinson-
Cowan gets the chance to play hockey after KidSport and Comrie’s Sports 
Equipment Bank covered his registration and equipment costs. 
PHOTO COURTESY OF NEIL HILTS/CALGARY JOURNAL
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Faces of Calgary
Mount Royal University students explore calgary’s diversity
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Anthony Atallah is a Canadian of 
Lebanese descent. He lived most 
of his life in the Arab world before 
moving to Calgary for University. 
He hopes to make a difference in 
people’s lives in order to “move 
our generation forward.” PHOTO BY 
EMILY HOLLOWAY/CALGARY JOURNAL

Tim Armstrong brings smiles 
to people’s faces as he busks 
everyday on Stephen Ave. he 
says that it makes my day and 
is one of the reasons why he can 
do it for such a long time. PHOTO BY 
LAURETTA JOHN/CALGARY JOURNAL

Leslie Oosterhoff, laughs while enjoying a warm Tea Misto on a snowy 
afternoon at the 37th Street Starbucks. Having moved here from Red Deer 
about six years ago, Oosterhoff likes that Calgary has so many options when 
looking for things to do.. PHOTO BY JUSTINE DEARDOFF/CALGARY JOURNAL

Maggie Myles said to follow your dreams, be true to yourself and you’ll 
always be happy. At only 18 years of age, she completed three years with 
The Young Canadians, and is now working towards a degree in dance at 
University of Calgary. PHOTO BY BRANDON TUCKER/CALGARY JOURNAL

E very Calgarian has a story. 
And it’s because of that, the 
Faces of  Calgary photojour-

nalism project was launched last 
fall by Mount Royal University 
professor Paul Coates, as part 
of his second year class at the 
institute. 

Last year, the photos and sto-
ries of everyday Calgarians were 
received well by the public after 
being posted on Pinterest. This 
year, the photos will be on their 
own website (scan QR to visit). 

“The students went into the com-
munity, spoke with diverse groups 
and the covered a wide range of 
ages and ethnic backgrounds,” 
Coates said. “To be a good journal-
ist you have to be able to go to the 
bus stop and start a conversation 
with someone.”

The project was originally 
inspired by Brandon Stanton’s 
popular ‘Humans of New York’ 
website, which showcases the 
stories of random people around 
New York City. 
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Natalie Christison (left) and Hayley Craw have 
been friends for seven years. They both have 
lived in Calgary all their lives and describe 
their style as Value Village and “little ‘50s 
grandmas.”  PHOTO BY JOSIE LUKEY

Colin Matty types out free poems for people 
passing by along 17th Ave. He was inspired 
to write poems after seeing a photograph of 
someone doing something similar in San 
Francisco. PHOTO BY MARIA DARDANO/CALGARY JOURNAL

Shannon Chappell has lived in Calgary for most of his life. In 2009 he founded his company, Infernal 
Studios, which builds robotic props and costumes for science fiction and fantasy productions. He 
prides himself on being able to build intricate works from assorted junk, and said “all you have to do 
is set me loose!” PHOTO BY JODI BRAK/CALGARY JOURNAL

Virginia Kulbaba, enjoys meeting new people in her comfy, personal suite at the colorful Tribal 
Expressions Piercing Studio –  a room she calls her favourite room. As Head Piercer and Manager of 
Tribal, Kulbaba, advises her clients not to worry about what other people think. 
PHOTO BY MICHAELA RITCHIE/CALGARY JOURNAL
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