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Glenn Sollitt, Fiona Mary Rowell 

Church ceremony 
unites island couple 

Fiona Mary Rowell and Glenn 
Sollitt were married on May 21, 
1988, in a ceremony held at 
Ganges United Church. 

Officiated by Rev. Alistair Skin­
ner, the ceremony saw the bride 
given in marriage by her father, 
Dr. Peter Rowell. The bride wore 
a long white gown featuring 
two-tiered, elbow-length sleeves, 
tucked bodice and a full-length 
train. 

The bride's attendants, 
dressed in pale pink, were her 
sisters, Mrs. Sheena Kirkham 
and Mrs. Susan Stepanuik, and 

her best friend, Kari Friele. 
Flower girls were Jessica and 
Kara Kirkham. 

The groom's party consisted of 
Craig Sollitt, Peter Stepaniuk and 
Reg Kirkham. Ring-bearer was 
Adam Sollitt. 

Following the wedding cere­
mony, a reception was held at the 
Fulford Inn, where the toast to 
the bride was delivered by John 
Stepaniuk. 

The newlyweds will reside in 
Vancouver, where the groom is 
studying at UBC and the bride is 
continuing her teaching career. 

Local potters to discuss 
purchase of equipment 

Local potters will have the 
opportunity to discuss purchasing 
new equipment when the Salt 
Spring Potters Guild holds its 
annual general meeting on Wed­
nesday, September 7. 

The meeting — to be held at 
the home of Lee and Bud Sollitt — 
will discuss the feasibility of 
buying new equipment. The 
group already owns a pugmill, 
electric wheel and gram scale for 
use by its members. 

The agenda also features an 
election of officers. 

Preceding the vote, members 
will consider a rearrangement of 
functions undertaken by indivi­
dual officers. 

Among other items on the 

agenda is a discussion on appro­
priate subjects and dates for 
workshops during the coming 
season, plus consideration of a 
dues cut-off date for members 
participating in the annual pre-
Christmas sale. 

The Salt Spring Potters Guild 
includes a broad assortment of 
people working with clay, from 
beginners to professionals. New 
members are welcome. 

The September 7 meeting will 
include a potluck dinner begin­
ning at 6 pm. 

Further information can be 
obtained by contacting guild pre­
sident Lee Sollitt (537-4173), or 
secretary-treasurer Maggie Schu-
bart (537-9804). 

Painters Guild slates full lineup 
of fall workshops, activities 

The Salt Spring Island Pain­
ters' Guild has lined up a series of 
autumn events to usher in its 15th 
year as an active local organiza­
tion. 

On Wednesday, September 14, 
local artist Diana Thompson will 
stage a drawing session — with 
pencil, pen or pastels — for 
anyone interested in participat­
ing. 

On September 21, a general 
meeting will be held in Mahon 

Hall, along with a flea market for 
excess and unwanted art supplies 
put up for sale. 

If the weather is good, Septem­
ber 28 will see a session on boats, 
at the boat basin. 

Beginning on October 5 and 
continuing until October 26, 
Adrien Town will conduct a 
workshop in watercolour for be­
ginners. Groups doing advanced 
watercolours, oils or life drawings 
will meet in theboard room on the 
same date. 

i| 
WAYNE LANGLEY 
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Gulf Island Tree Service 

• Dangerous tree removal • Fully insured 
• Prompt, fast & efficient • Free guaranteed estimates 

R.R. 4, Fort St., C 162, Ganges 537-9662 

COHO Paving Ltd 
ASPHALT PAVING CONTRACTORS 

Serving the Gulf Islands — For Free Estimates Call 
5 3 7 - 9 7 1 7 

Custom Homes, Renovations 
& Commercial Construction 

LANCER CONTRACTING LTD. 
653-4437 OR 653-4678 

Ross R. McKinnon B. Comm. 
CHARTERED ACCOUNTANT 

03B Lancer Building 
Lower Ganges Road 

Mail to Box 575 
Ganges, B.C. VOS 1E0 

(bus) 537-5646 

(es 537-4159 

The program for the balance of 
the season will be announced 
later. It will include prints and 
collages. 

Newcomers are welcome to 
attend the first session of the new 
season, to be held at Mahon Hall 
on September 14 at 10:30 am. 
Bring a lunch. 

LEARN AT HOME 
NORTH ISLAND 

COLLEGE COURSES 
Live on 

The Knowledge Network 

ENGLISH 120 
Literature and Composition 

Tues. Sept. 6 2:00 P.M. 
(R) Sun. Sept. 11 12 NOON 

Dr. Allan Markin 
3 first year university credits 

Fee: $48.00 includes books 

PARENTING 099 
Practical Parenting Skills 

Tues. SepL 6 6:00 P.M. 
(R) Thurs. Sept. 8 7:00 A.M. 

Dr. Michael Catchpole 
Fee: $16.00 includes books 

PSYCHOLOGY 211 
Conception to Age Six 

Tues. Sept. 6 6:00 P.M. 
(R) Thurs. Sept. 8 7:00 A.M. 

Dr. Michael Catchpole 
3 first or 2nd year university credits 
Fee: $48.00 includes books 

SOCIOLOGY 110 
Introduction to Sociology 

Mon. Sept. 12 2:00 P.M. 
(R) Sat. Sept. 17 12 NOON 

Mr. Roger Albert 
3 first year university credits 

Fee: $48.00 includes books 

STUDY SKILLS 095 
Effective Study Techniques 

Mon. Sept. 12 6:00 P.M. 
(R) Fri. Sept. 16 11:00 AM. 

Mr. Roger Albert 
Fee: $16.00 includes books 

Second Semester courses 
available in January, 1989 

For information, call (toll free) 
1-800-663-6671 

TO REGISTER, 
JUST WATCH 

/IRST TELECASTS. 
Check your 

local listings. 

It's that time of year again — 

LETS GET THE BALL ROLLING! 
The bowling season starts the second week of September. Phone your league 
secretary to register or call Leisure Lanes at 537-2054. 

SECRETARIES 
Circus, night Sheila Lucas, 537-5016 
Men's League Terry Jenkins, 537-4510, 537-2054 
Tuesday Afternoon Ladies Josie Bergsma, 537-2165 
Wednesday Ladies Alwina Osterman, 537-4107 
Wednesday Night League Joyce Taylor, 537-2225 
Legion League (Thursday) Linda Schwagly, 537-9823 
Friday Night Dale Howell, 537-9329 

If you bowl from 7-9 pm, bring your children to TJ's. We have pool tables, a video 
arcade and a restaurant. Running late for dinner? Don't worry—se serve 
hamburgers, fish & chips, sandwiches & homemade pies. 

Leisure Lanes 
FAMILY ENTERTAINMENT CENTRE 

&TJ's 
Open 10am-10pm,7daysaweek 
Located on Blain Road across 
from the Ganges Village Market 
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country gourmet 
Hi I I I I I I limn mini iiiiiiiimmiimiiiiiiiiii 

by John edwards 

The Old World Kitchen, by Elisabeth Luard, Bantam, $27.50. 
• 

Some cookbooks are only recipe lists and view style with scorn 
and regard grammar as old-fashioned. Others, like The Physiology 
of Taste, approach greatness as works of literature but look uneasy 
when they are spattered and smudged from use by my stove. 

Elisabeth Luard's Old World Kitchen is neither. Its proper place is 
that ambiguous area between the kitchen and the study, although 
after spending $27.50 (C) I felt compelled to wash my hands before 
opening it. 

The Old World Kitchen attempts to fill in some of the connections 
in European culinary history. Most books in this genre are pompous 
and academic and therefore a waste of time, or make the mistake of 
assuming that only the upper classes ate food worth describing after 
the decline of Classical Roman Cuisine and before the Rise of the 
Modern Restaurant, and are ridiculous. 

It's difficult to obtain a well-hung swan these days (the ones that 
live down the head of Fulford Harbour taste fishy) and friends look 
at me with horror when I propose roast suckling pig and a dish of 
baked lampreys for dinner, even when I'm serious. 

On the other hand, Luard's book is concerned with the tried and 
enduring recipes of the countryside, the fruits of the peasant kitchen, 
from which, she correctly says, "all European cookery springs — 
whether it be bourgeoise or haute cuisine, fast food or high-fiber 
diets." At first glance most of the 500 recipes she has selected from 
the culinary traditions of 25 countries are not unusual. They already 
exist in comprehensive national cookbooks: roast lamb with mint 
sauce from England, fava beans with ham from Spain, chicken 
stuffed with pine nuts from Greece, grilled eel from France, ryebread 
rings from Sweden, fettucine with basil sauce from Italy, Irish stew, 
etc. But there are some intriguing surprises. I did not know, in spite 
of my Welsh surname, that pumpkin soup enjoyed a vogue in 
Gower, or that the Japanese learned tempura cooking from the 
Sixteenth Century Portugese traders, although I should have. 
guessed. That is the kind of thing that attracts me to The Old World 
Kitchen. 

To business. The language of the recipes is uncomplicated and 
admonitory: "You will need a very large shallow pan with a lid." One 
gets the impression she really cares that we get it right first time and 
nothing, other than basic culinary literacy, is assumed. Quantities 
are given in terms appropriate to the foodstuffs. Herbs come in 
bouquets, bunches, sprigs or teaspoons. It's a relief to read "1 lettuce 
heart per person" instead of some metric refinement, and a 
wineglassfull of water or olive oil may offend the fastidious but, to 
me, a good cookbook allows even the ignorant the chance to 
experiment, and to make the dish their own. 

Wisely, her book is organized around its ingredients, rather than 
the customary divisions of, say, The Joy of Cooking or the traditions 
of the individual countries concerned, since 2,000 years of 
intermittent warfare and migration have both blurred and enriched 
national cuisines. Fortunately the full index quickly lets you find 
such classics as Old Clothes With Hot Sauce, in either English or 
Portugese. 

My criticisms are only those of what has been omitted; but, at 538 
pages, maybe the publishers, whose interest is not our palates but 
their pocketbooks, had become nervous. For a book which is 
subtitled The Rich Tradition of European Peasant Cooking, I had 
expected more from the introduction than the obligatory thumbnail 
sketch of a typical peasant kitchen and larder, a nod in the direction 
of the Muslims and the Turks, and a mention of the arrival of New 
World ingredients. The author doesnt pay much attention to, or 
perhaps doesnt know, that the dominant influence on the cookery 
of Europe remains that of the Romans. Her text is largely unrelieved 
by illustrations, although Luard's own line drawings, when they 
appear, are splendid, and there are no photographs. 

But these are quibbles. In general Elisabeth Luard lets the 
excellence of the recipes speak for itself. I expect the chief difficulty 
she faced in writing her book was deciding what to choose from the 
thousands of recipes which people have perfected through practise 
over the centuries. 

Oh yes. I've already baptised it with a few drops of the fish soup 
with aioli. To hell with the money. Buy it. 
Old Clothes With Hot Sauce 
1 pound filleted fresh fish (or cooked) 
2 pounds (six medium-sized) potatoes (cooked, if the fish is 

already cooked) 
1 large onion 
2 garlic cloves 
6 tablespoons olive oil 
2 bay leaves 
1 cup water 
1/2 teaspoon salt 
2 teaspoons vinegar 

Skin the fish and remove the bones. Peel the potatoes and slice 
them. Peel the onion and the garlic, and slice them too. 

Heat the olive oil in a heavy saucepan, and put in a layer of onion 
and garlic. Fry gently for a moment. Add a layer of the sliced 
potatoes and the bay leaves, and cover with water. Sprinkle on the 
salt and the vinegar. Cover the pan and allow the 'old clothes' to stew 
steadily for 15 minutes, when the potatoes should be nearly done. (If 
the potatoes are already cooked, five minutes will be enough to 
warm them through). Lay the fish on top of the potatoes and put the 
lid back on. Stew gently for another five to ten minutes, until the fish 
is done. Take the lid off, and turn the heat up to evaporate any extra 
liquid and allow the base to brown. 

Serve warm with a crisp salad of cos lettuce, dressed witji lemon 
juice and salt and a shake of piripiri. 

Island golfers top 
host Victoria team 

By ANN LOUISE McALLISTER 
On August 23, members of the 

18-hole division played their 
round with irons only. Winner 
was Marjorie Russel at net 72, 
followed by Marj Cade. The putt 
pot was shared by Jean Hopkins 
and Billy Zacharias. 

• 
The Salt Spring Island ladies' 

team won its return match at Glen 
Meadows, edging the host team by 
152.5 points to 137.5. 

• 
In the nine-hole division, 26 

played on August 24. Low gross 
honours were shared by Norah 
Ray and Alice Brown. The hidden 
hole prize was shared by Flo 
McLeod and Mary Woods. The 
longest putt of the day was sunk 
on the ninth hole by Gerry 
Layard, and the putt pot was split 
among Vi Huska, Vivian Storr and 
Gerry Layard. 

• 
Steve Marleau won the 

Schwenger Cup in a playoff, 
defeating Nester Wilkie after the 
two had tied for top spot in 
tournament play on August 11. 

• 
The men played the 11th round 

of ringer and best ball on August 
25. Stu Hopkins scored a net 65 to 
lead the field. He was followed by 
John Sarginson, Aage Villadsen 
and Steve Marleau at 67, Mac 
Mouat at 68, and Jock Dosco, 
Walt Turnbull and Tony Rayner 
at 69. M.U. Mouat and Bob 
MacKay posted scores of 70, and 
Fred Broadbent carded a 71. 

• 

Play for the Butt Trophy and 
the Brown Trophy, for men aged 
55 years an over, will take place 
on September 8. 

• 
The junior golfers had their 

match on August 21. They were 
accompanied by Connie Hardy, 
Gloria Lloyd, Nick Birks, Keith 
Lavender, Mac Mouat and Hal 
Stone. Some of the juniors re­
ceived a lesson from Gordon 

Fergusson prior to their round. 
• 

The junior executive — David 
and Chris Collette, Stewart Fer­
gusson and Jeff Nielson — have 
arranged for the junior tourna­
ment to be played on Friday, 
September 2, at 9:30 am. A 
luncheon will be served, and 
trophies and prizes presented. 
Anyone interested in entering the 
tournament and attending the 
luncheon should sign the sheet on 
the junior bulletin board by today 
(August 31). 

• 
Tapes from Ganges Village 

Market are still being sought. 
Save them for deposit in the 
junior box. 

• 
Twilight Delight play saw Fred 

Broadbent and Connie Broadbent 
finish closest to the pin on the 
second hole. Low net winners 
were Ralph Vibe, Bill Woods, 
Jackie Vibe, Ann Louise McAllis­
ter and Mary Woods. Low gross 
honours went to Fred Broadbent, 
Bob MacKay, Connie Broadbent 
and Marj Cade. 

Lake of the Moon 

ROWING 
SCHOOL 

St. Mary Lake, Salt Spring Island 

Inttmctlon In the use or 
recreational rowing ehellt 

for fun, exerclte and relaxation. 

FOR INFORMATION & RATES CALL 

537-9756 OR 537-5991 
or write: Box 1375, Ganges, B.C. V0S 1E0 

TRI-K DRILLING 
Serving the Islands for 22 years 

MODERN HYDRAULIC EQUIPMENT 

Albert Kaye 
537-5738 

:' 1 

Or Call 
Collect 478-5064 

First 1/2 hr. consultation free 
McKIMM & LOTT 

BARRISTERS & SOLICITORS 

• Divorce & Family Law 
• Personal Injury Claims 
• Criminal Law 

• Wills & Estates 
• Real Estate & Mortgages 
• Corporate & Commercial 

Law 

GANGES CENTRE BLDG. Telephone 537-9951 
(above the Post Office) 

Open 9 am to 5 pm, Monday to Friday un 

W. E. SMITH 
DENTURIST 

537-9611 
2 1 0 Upper Salt Spring Way 

Mail to Box 1209, Ganges, B.C 

B. Reynolds 
CARPET CLEANING 

Steam Extraction 
3M Scotchgard 

JANITORIAL 
SERVICE 

Windows & Floors 
Residential & Commercia l 

653-4201 

NOW IN SIDNEY 
9 7 6 9 5th St. 6 5 5 - 4 9 2 1 

VICTORIA: 
1019 Blanshard St. 385-7021 

Walnuts 
LIGHT 

AMBER 
PIECES 

179 
it lb. 

PINE 
NUTS 

399 
lb. 

Crystallized 

Ginger 

149 
ib. 

SESAME 
SEEDS 

Brown or White 

99*. 
VITEWAY BAKERY 

Farm Boy Cookies 0 / * l 

Muffins 
10 for 

TROPHIC 
VITAMINS 

40% 
OFF 

PINTO 
BEANS 

49* lb 

Natural Factor 
VITAMINS 

40% 
OFF 

NAVY 
BEANS 

69 ii 
JAMIESON, NATURAL FACTORS 

NULIFE, QUEST, TROPHIC 

VITAMINS 
IEVERY DAY SPECIAL! 

30% off or more on reg. price 
10% extra for pensioners 

KYOLIC 
GARLIC 
180's • Super 
Formula 103 

2199 

INKA 
COFFEE 

SUBSTITUTE 

99 
tin 

PLUS 
Many In-Store Specials 

Sale Date Aug. 31/88-Sept. 6/88 
Next Ad Sept. 7/88 

We reserve the right to limit quantities. 
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Ancient post-holes provide 
evidence of island history 
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An archaeological team from 
Simon Fraser University believes 
it has found evidence of a 
permanent structure erected over 
3,500 years ago on Salt Spring 
Island. 

Team leader Dave Johnstone 
says five linear post holes found 
at the Beachside Road archaeolo­
gical site indicate some sort of 
wall. The group was unable to 
determine whether the wall was 
part of a permanent residence, or 
a solitary wall. 

Johnstone said excavation work 
this summer also uncovered three 
la*ge steaming pits, a hearth and 
close to 400 artifacts. 

Johnstone, whose report on the 
Salt Spring dig will form the basis 
for his Master's thesis, explored 
the same area last summer. The 
work this year, he said, will 
conclude the project. The area 
was scheduled to be refilled 
August 25. 

Because of the placement of the 
post holes, the dig would have to 
unearth several more sections 
before the existence of a perma­
nent structure could be estab­
lished. There was too little time 
left in the schedule to undertake 
that work, however. 

Johnstone noted that architec­
ture is difficult to distinguish 
archaeologically, because walls 
were made from perishable 
items. 

Johnstone said the dig uncov­
ered two time components: the 
lower layer, composed of dark 
soil, dates back between 3,500 
and 3,900 years. The upper, or 
later, component is shelly and 
dates back between 2,200 and 
1,000 years. 

Johnstone believe several indi­
cators found in the older compo­
nent suggest the site was used on 
a more long-term basis during its 
earlier occupation. The post holes 
found in the older level suggest 
permanent posts were left year to 
year — a temporary structure 
would use reed material and be 
erected in one day. 

The hearth and steaming pits 
were also found in the bottom 
component, along with artifacts 
such as scrapers, harpoon bits 
and a "cache of boiling stone." 

The boiling stones, hearth and 
steaming pits were all used for 
cooking purposes. A box of 
approximately 45 boiling stones 
were placed in the fire until they 
became red hot. From here they 
were taken out with tongs and 
dropped in a pot of soup or other 
liquid. The stones quickly 
brought the liquid to a boil. 

Steaming pits were used in a 
slightly different fashion. Holes 
were dug in the earth, fires lit in 
the bottom and covered with 
stones. As the rocks and earth 
became hot, red kelp was placed 
over them. Food formed the next 
layer, covered again by kelp and 
dirt. Water poured over the entire 
pit created steam, which cooked 
the food. 

Johnstone said a number of 
food types were being processed 
in the pits: he and the student 
archeologists found evidence of 
clams, herring, and mammals 
such as deer and sea lion. More 
mammal bones — including the 
mandible of a dog — were found 
in the lower component than in 
the upper. 

Fernwood Movers 
Agents for 
ATLAS 

In Ganges call 
537-2041 

In Victoria call 
385-6771 

• Local & Long Distance Moving • Heated Storage 

"We aim to please & you move with easel" 

TWO BARBERS 
537-9817 

DON'S 
BARBER SHOP 

OPEN MONDAY-SATURDAY, 9:00 AM-5 .00 PM 

125 McPhillips Ave., Ganges Next to Library 

Archaeological team leader Dave Johnstone indicates path of ancient 
wall. Steam pit is located at the far left. 

SALT SPRING INSURANCE 
AGENCIES (1972) LTD. 

ALL CLASSES OF INSURANCE 

Insurance 
& Plates on Authorized 

Agent 

Motor Vehicle Office 

NOW LOCATED IN GRACE POINT SQUARE 
Box 540, Ganges, B.C. VOS 1 EO 5 3 7 - 5 5 2 7 

Hearths were used for light, 
heat and roasting purposes. 

In the upper component, John­
stone said, fewer trade goods 
were found, indicating it was 
occupied less frequently. 

Among the other discoveries 
made was beach gravel at the 
bottom layer. What this indicates, 
Johnstone said, is that the area 
was once part of the beach. He 
said the site is part of an ancient 
spit. 

Johnstone had a total of 15 stu­
dents, four volunteers and four 
staff members working at the site 
this summer. He said his final 
report will be completed in ap­
proximately one year. For every 
month spent on site, he said, it 
takes more than two months in 
the lab to study the artifacts and 
results from a dig. . 

Artifacts taken from the dig will 
be held in trust at Simon Fraser 
University until a museum or 
equivalent is created here. At this 
time, the artifacts would be 
brought back to Salt Spring. 

Salt Spring Log Sorting 
welcomes their new neighbour 
at the FULFORD MARINA . . . 

Captain's Cupboard 
The Grocery Store with a Difference 

Operated by Lynn & Zoe 
653-4420 

Need a change? 
Make a BRAKE for 9818 Resthaven Drive, Sidney, B.C. 656-5544 
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FitrIT a 
FRESH 

HALIBUT 
Weather 
Permitting 

flunks 5 kg 2 55 
lb. 

WEATHER PERMITTING 
FRESH HALIBUT 

STEAK 6tt 2 97 
FRESH CENTRE CUT 
PORK 

C H O P S 5 S 2" 
m ib. FRESH WHOLE GR. "A" 

FRYING 

CHICKEN J14 97? 
OVERLANDER'S 
BAVARIAN 

SMOKIES 478 
kg 

017 
m ib. 

SMALL SIDE 

SPARE RIBS 
45 

Prev. Frozen 
Govt. 
Insp. 

320 
kg 1 lb. 

FRESH SHANKLESS 

PORK PICNIC 

ROAST 216 
kg 98 

FRESH BONELESS 
SIDE 

PORK 21 ! 99 
FRESH TENDERLOIN END 
PORKLOIN 

ROAST 3V, 1 59 
lb. 

OVERLANDER'S 
EUROPEAN 

WIENERS 61 1 
kg 

977 
m ib. 

SIRLOIN 

STEAK 
Canada 
Grade 

A" 5 8 4 
kg 2 65 

Ib. 
CAN. GRADE A' BEEF 

PORTERHOUSE t% K f i 

STEAK 
USE 0% 5 5 

78kgW Ib. 

FRESH BONELESS 

STEWING* 

BEEF 408 
kg 1 85 

lb. 

CAN GRADE A" BEEF 

WING 

STEAK 71s 
. I kg 3 25 

lb. 

OVERLANDER'S 
UKRAINIAN 

RINGS 300 gram 
each 267 

REG.BULK 

WIENERS 
"Fresh" 

1" kg 85 Ib. 

T-BONE 

STEAK 
Canada 
Grade 

"A" 7 6 k g 

FRESH 

BROCCOLI 
B.C. 
Grown 

9It> V 86" 

NOR 

POTI 
B.C. Coast 
Can. No. 1 
151b. 
bag 

FLETCHERS SMOKE HOUSE 

SLICED 

BACON 
500 
gram 
pkg. • • I" 

FLETCHER'S 

HAM 

STEAK 
175 
gram 
pkg. 1 59 

FLETCHERS 
ASSTD PARTY 

STICKS 
500 
gram 
pkg.. 2 29 

FLETCHER'S LUNCHEON MEAT 

* M A C * C H O S E 175 
* MOCK CHICKEN gram 
* CHICKEN BOLOGNA pkg. 96 

^ 25 YEARS 
FRESHNESS IN OUR PRODUCTS IS AS IM­
PORTANT TO US AS IT IS TO YOU. OUR 
CAREFUL BUYING AND FAST TURNOVER 
ENSURE THAT OUR PRODUCE, BAKERY, 
DELI AND MEAT PRODUCTS ARE THE 
FRESHEST THEY CAN BE. WE WORK HARD 
TO KEEP YOU, OUR CUSTOMER, HAPPY ... 

DON YUEN and MING YEE 

CALIF. CAN. NO. I d 
FRESH 

TOMATOES 
WASHINGTO 

FRSPjj 
JEAN GUY HOM 
SALAD 

DRESSING 

ICE DELI 
FREYBE'S 

BUCK FOREST 
HAM 

• Sliced 
* Shaved 
100 
grams 89 

OVERLANDER 

MONTREAL BEEF s . 8 9 
CUDDY FARM'S 
TURKEY 

SALAMI 100 
gram 69' 

NEW ZEALAND 
RANDOM CUT 

GOUDA 100 
gram. 79 

FREYBE'S 

EUROPEAN WIENERS-. 6 9 

U p t o n fcfoto Q SCOTT 

CATCLU 

O GAINERS *C 

'i SI PPiAER 
tfatftyj&J fietchers/ 

I Dare 
FACELLE 

© 

NRBOB FOODS 

(SSS) SUBARU 

0 
C A N A D A PACKERS 

tfampSelli 
CLOVER 

LEAF . 

Fairway's BEST BUY PRODUCTS 
NABISCO "NEW 
APPLE WHEAT 

CEREAL 
450 
gram 
box... 1 89 

NABISCO 
100% BRAN 

CEREAL 
450 
gram 
box... 1 28 

• REG. • FINE • EXTRA FINE 

NABOB TRADITION 

COFFEE 300 
gram 
pkg. 

1 97 
DELUXE ORANGE PEKOE 

NABOB 

TEA BAGS1208 

ASSTD. VARIETIES 

B I C K S 375 

RELISH £... 
large 
box 

PREPARED "GLASS'' 

FRENCH'S , 

MUSTARD; 
NABOB TRADITION 
DECAFFEINATED 

COFFEE 

HON 

SP O 
gram • • 
pkg W 

1 8 ^ 25 YEARS 
SUNBURST ASSTD. F 
CUP 

NOODLES 
70 
rjram 
pkg.. 

ffl B 
Carriage Trade 
COFFEE or TEA 

WHITENER 
500 
gram 
Jar. . . 1 78 

NESCAFE RICH BLEND 

INSTANT 

r.ftPFFF 
NEILSON 
• JERSEY MILK * MR. BIG 
• CRISPY CRUNCH roin ^ 
• SWEET MARIE 4o3 

• MALTED MILK •>«* 

2 79' 
KRAFT SINGLES, • 1 6 s • 2 4 s 

SLICES 500 
gram 
pkg. 
2 87 

PRIMO'S 

NACHO -f . 

CHIPS . pkg 1 68 

7£ 
ER 

QUICK OATS 

I'ROCTtR & G A M HI [_ INC 

Faiiro 
2.25 kg 
bag 2 27 

NALLEY S ASSORTED FLAVOURS 

200 
gram 
box.. . POTATO CHIPS 87 

REGULAR OR DIET 

* 7-UP * PEPSI 2 litre 
btl. 
+ Dep.. 

REGULAR OR DIET "NEW 

250 
mL 
ctn . . . - * ' 0 * 

KRAFT QUARTER SQUARES 

PARKAY 

MARGARINE -lb. 
pkg. 2 18 

• WHITE * UNBLEACHED • 100% WHOLE WH 

FIVE ROSES 

FLOUR 10 
kg 
bag 

I 
FAST RISING OR QUICK RISE 

YEASTT5 Q 7 C '87 
REG. OR RUM I BRANDY 

ROBINSON „ 

MINCEMEAT 2 78 

ROBINSON REG. OR A S S T D . 

GLACE 

CHERRIES 
450 
gram 
tub... 3 58 

ROBINSON 
FRUIT 

CAKE MIX 
450 
gram 
tub. 1 89 

• BAKING SUPPLY SALE * 

ROBINSON GLACE 

PINEAPPLE 

RINGS 4 a 
pkg. 1 78 

PINETREE 
ASSORTED VAR. 

ALMONDS X • 1 1 8 

SEMI SWEET or UNSWEETENED 

CHIPITS CHOC, d 9 7 

SQUARES s« 

YED 

1 

GOLDEN HARVEST UNSWEETENED 

MEDIUM _ A " f C 

COCONUT - ' 

WEETENED 

9? 
GOLDEN HARVEST 
PITTED 

DATES 
500 
gram 
pkg... 1 1 8 

GOLDEN HARVEST 

DARK 

CURRANTS 
375 
gram 
pkg. 88' 

MAGIC 
BAKING 

POWDER 
ASSORTED FLAVOUI 

CHIPITS CHOI 

350 c 
Pkg. CHIPS 

MARTIN'S 
SULTANA 

RAISINS 
GOLDEN HARVE 
PIECES or CHOPi 

WALNUTS 
CAMPBELL'S 

TOMATO 

SOUP 10-oz. 
284 mL 

tin 44 0 
CHRISTIE PLAIN or SALTED 

PREMIUM PLUS 

CRACKERS 

SCOTT'S I 

PAP 

TO 
WE RESERVE THE RIGHT TO LIMIT QUANTITIES 



OPEN DULY 

9-9 p.m. 
SUNDAYS 

9-7 p.m. 
zm MXU» ID. 

B/khtm enh WBWP&Z&/ 
10-WEEKENDS FOR 2 A I THE ISLAND HALL BEACH RESORT 
1 0 - $ 5 0 GIFT CERTIFICATES FOR CHANDLERS SEAFOOD RESTAURANT 
2 0 - D A Y PASSES TO NT. WASHINGTON 

100 — $25 GIFT CERTIFICATES FOR FAIRWAY MARKETS 
50 — $10 G I F CERTIFICATES FOR 0'DONALS FAMILY RESTAURANTS 

OPEN 7 DAYS A WEEK! WITH FULL SERVICE. 

1VETABLES BAKERY FRESH 
)LD 

OES 

038 

98* 

FRESH 

CELERY 
B.C. Grown 
Can. No. 1 
per 
stalk 58 
CALIF. CAN. NO. 1 GRADE 

RED 

PEPPERS MI 78ib. 

»S^V98 ( 

i2 1 8 
CALIF. GROWN 

FRESH 

GARLIC i?i88 
DA FANCY GRADE M / > C 

HOUSAPPLES v z D o t 

100% Sesame White MULTI GRAIN 

McGAVIN HOMESTEAD 

BREAD 695 
gram 
loaf . . . 1 18 

FRESH FRENCH 

CRUSTY ROLLS^ 9 8 
FRESH RASPBERRY 

JELLY 

ROLLS 
340 
gram 
pkg.. 1 68 

FRESH BAVARIAN 

RYE 

BREAD 
680 
gram 
loaf... 1 58 

FRESH 

APPLE CRUMB PIE inch 
each. 1 98 

HOT DOG or HAMBURGER 

McGAVIN'S 

BUNS 
8 s 
pkg. 
Your 

choice 69 (f 
FROZEN FOODS 

multi foods 
inc. 

® 
lestle 

MCCAIN 

FRENCH 
FRIES 

1 8 
1kg 
bag 
4 var. 1 

ISLAND FARMS ASSORTED FLAVOURS 

VELVET ICE CREAM litre 
ctn.. 2 38 

KELLOGG S 

EGGO 

WAFFLES 
312 
gram 
box.. 1 1 8 

SARA LEE 

LAYER 

CAKE 
369 
gram 
pkg.. . 1 29 

MOTT'S 

APPLE JUICE 12'/a OZ. 
355 mL 
tin 97 
tm 

S REST HI 1 PRODUCTS 

1 29 

9 
35 

2 17 

016 

1 66 

19 7 

• SMOOTH • CRUNCHY • SUPER KRUNCH 

KRAFT PEANUT 

BUTTER 500 
gram 

Jar 

38 
DARE'S COOKIES 
COOKIE JAR or 

PARTY PACK 
600 
gram 
pkg.. 2 28 

DARE SELECTED 

TIN TIE 

COOKIES 
400 
gram 
Pkg.. 1 88 

NESTLE QUIK 

INSTANT 

CHOCOLATE 2 38 
DARE'S REG. « LESS SALTED 

BRETON „ 5 

CRACfciBS i ? 

REGULAR or 2 % 

PACIFIC 385 
mL 
tin 

Limit 
in 

Effect 66 CC 

PUREX 2-PLY 

BATHROOM 

TISSUE 

JAVEX STAINAWAY 

LAUNDRY STAIN J 0,8 

n C m V l E n refill bi 1 
WIZARD AEROSOL 

AIR 

FRESHENER 
170 
gram 
tin 77 

JAVEX LIQUID 

FRESH SCENTED 4 0 8 

BLEACH i f f - 1 
CALCfONITE 
DISHWASHER 

POWDER 1.4 kg 
box... 2 88 

ELS -roll 
pkg. 88 0 

SCOTT'S CUTRITE 

WAX PAPER REFILL 
100 

-«. 
roll 1 38 

FLEECY REGULAR 

LIQUID FABRIC 

SOFTENER 127oZ 
3.6 Litre 

jug 2 88 

3 
CO 

3 
CO 
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'Granny' 
arrested 
at range 

Immediate media attention 
came last week to a Salt Spring 
Island woman who has writen 
countless letters to politicians and 
newspapers with little response. 

Virginia Newman — self-
described as a third generation 
"peace-nik" — received two 
telephone calls from the Canadian 
Broadcasting Corporation (CBC) 
and appeared on television after 
she was one of six grandmothers 
arrested by military police at the 
Maritime Experimental Test 
Range in Nanoose last Tuesday. 

Newman and five other mem­
bers of the anti-nuclear group the 
Raging Grannies will appear in 
Provincial Court in Parksville on 
September 29. The six women are 
charged under the Defence Act 
with trespassing on Department 
of National Defence property. 

The arrest took place after the 
women sailed into Nanoose Bay 
aboard the Greenpeace vessel 
Vega and climbed onto the dock 
at Winchelsea Island, which is 
off-limits to the public. 

Wilchelsea Island holds the 
main computer complex and 
tracking system for the Nanoose 
weapons test range. It is a 
common site of protests over the 
presence of U.S. warships and 
submarine testing in Nanoose 
Bay. 

The women arrived on the 
island at approximately 9 am last 
Tuesday to sing songs and hand 
out submarine sandwiches. Their 
visit to the test range was a 
combined Raging Grannies, 
Greenpeace and Nanoose Conver­
sion Campaign project. 

Newman said the women ex­
pected to be arrested: "I t 's 
certainly one way to bring light on 
the subject." 

The Raging Grannies speak out 
about a number of issues, all of 
which can be encompassed by the 
slogan Save our Planet, Newman 
said. The Nanoose test range is 
particularly threatening, she not­
ed, as it is "in our back yard." 
About 80 per cent of U.S. 
warships are nuclear-equipped, 
she added. 

"We're caught in a ridiculous 
situation, where if we use them 
(nuclear weapons), we'll turn the 
earth into an uninhabitable place 
to live," she said. 

The Grannies were briefed on 
non-violent civil disobedience tac­
tics on the night before the visit to 
Wilchelsea Island. The military 
did not try to block them — "they 
knew what it was about." 

Arrested along with Newman 
were Doran Doyle and Lois Mar-
coux of Victoria, Jean McLaren 
and Marion Lightly of Gabriola 
Island, and Sunshine Goldstream 
of Coombs. 

The women were released at 
approximately 10 am, and sailed 
away on the Vega. 

Newman said her September 
court appearance would also be­
come an "event," with Grannies 
from at least five Vancouver 
Island and area groups set to visit 
Parksville for the court date. 

o 

0 
c 

LU 
IT'S A MATTER OF 
LIFE AND BREATH 

DONT SMOKE 

British Columbia Lung Association 
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"TSZM 
DIRECT DAILY SERVICE TO VICTORIA 

l«r| 

A DIViS.CN OF ALL-CAN EXPRESS LTD 

MICHAEL MURRAY 
Owner/Operator 
5 3 7 - 4 2 4 3 bus 
5 3 7 - 5 6 2 5 res 

3 8 8 - 6 9 3 1 Victoria 

Dashwood Construction Ltd. 
"custom building 

at competitive rates'' 

537-5050 
«" R.R. 2, Price Rd., Ganges, 

Final day 
Park interpreter Diana Tompson (centre) shows 

starfish to participants in guided beach walks at Ruckle 
Park last Saturday. Summer long program of talks and 

walks, sponsored by the provincial ministryof 
environment and parks, has since ended for the season. 

SALT SPRING ISLAND 
COMMUNITY SOCIETY NEWS 

268 Fulford-Ganges Rd. 537-9971 

-*• FLOWERS - Our hanging baskets, potted plants, cut flowers and 
basil are for sale at the Community Craft & Clothing Store, the 
Community Centre and. the Farmers' Market. Come and see the fine 
results from the handicapped residents' gardens. 

* SUMMER JOBS? We have a file of workers looking for any type of 
work. Call 537-9971 if you.need some help. 
* MEALS ON WHEELS - Meals delivered to your home, for the elderly 
and disabled. Call Lou Conlisk, 537-2349. 

• KINDLING - Good deal at $2/bundle. Call the Achievement Centre 
537-9971, or Roy at 537-4189. 

• AFTER HOURS CRISIS LINE - Call operator and ask for Zenith 
2262. 

' 

Two island residents 
interviewed for series 

Two Salt Spring Island resi­
dents were interviewed earlier 
this week for profiles to be aired 
on the national CBC-TV series, 
On The Road Again. 

Host Wayne Rostad and a crew 
of three technicians spent Mon­
day and Tuesday on Salt Spring to 
film sessions with Lawrie Neish 
and Peter Holmes. 

On The Road Again, formerly 
known as Out Your Way with 
Wayne Rostad, will air 22 pro­
grams this year focusing on 
"stories about the people who 
live along the backroads and in 
the small towns and villages of 
rural Canada." 

The program is televised on the 
CBC national network on Thurs­
days at 7 pm. Its season begins 
October 6. 

The interview with Neish, 
filmed Monday, will explore his 
skill as a harp-maker. Neish, who 
arrived in Canada from Scotland 
in 1967, constructs about eight 
Celtic harps a -year and has a 
five-year waiting list of people 
interested in acquiring an instru­
ment from him, a CBC spokes­
man said. 

Holmes, a Fulford-area resi­
dent interviewed Tuesday, is 
known on Salt Spring as "Tex." 
He and his back-pack are a 
common sight in downtown Gang­
es. A bottle collector who moved 
to Salt Spring 24 years ago from 
Saskatchewan, Holmes "has a lot 
of tales to tell about his days on 
the road and his work with 
rodeos," the CBC said. 

Trail and Nature Club 
resumes fall activities 

ANNUAL MEETINGS 
Lady Minto Gulf Islands Hospital Society 

AND 

Gulf Islands Intermediate and Personal Care Society 
AGENDAS 

1. Acceptance of previous minutes 
2. Receiving of annual reports 
3. Receiving of financial report for year ending March T| 1 QflB 
4. Nominating committee report and elections to Board of Trustees 
5. Appointment of the auditor 
6. Any other business that may arise 

HOSPITAL 
7:30 pm 

September 12, 1988 

GREENWOODS 
8:00 pm 

September 12, 1988 

The Salt Spring Island Trail and 
Nature Club resumes activities in 
September following its summer 
break. The itinerary is as follows: 

SEPTEMBER 6 
• Hike, Ruckle Park, with Jean 
King. Meet at Drummond Park at 
10:15 am. 
• Regular Walk, Cranberry area, 
with Doreen Braggins. 
• Canoe trip, Cusheon Lake, with 
Andy Gibson. 

SEPTEMBER 13 
• Hike, Sansum Narrows, with 
Bob Ball. 
• Regular walk, Stafford Trail 
(Burgoyne Bay), with Fiona 
Flook. 
• ;Easy walk, Beaver Point, with 
Kay Meredith. Meet at Drum­
mond Park at 10:15 am. 

SEPTEMBER 20 
• Hike, Cusheon Creek, with Paul 
Kynaston. 
• Regular walk, leader's choice, 
with Jean Holmes. 
• Interest trip to historical sites in 
Victoria, with Toni Luton. Catch 
9:30 am Fulford ferry; arrange 
own car pool. 

SEPTEMBER 27 
• Hike, Siskin Trail, with Nina 
Wicham. Meet at Drummond 
Park at 10:15 am. 
• Regular walk, leader's choice, ' 
with Jack Foster. 
• Easy walk, leader's choice, with 
Margaret Kauffman. 

The club notes that its regular 
meeting place will be in Centenni­
al Park at 10 am on Tuesdays. 
Members are requested to avoid 
parking in front of businesses or 
stores. 

Island Health Services Society Formation Meeting 
8:30 pm, September 12, 1988 

AGENDA 
1. Formation of society 
2. Adoption of bylaws 

Information packages are available at the Hospital & Greenwoods 

ALL MEETINGS WILL TAKE PLACE AT 
THE S.S.I. SCHOOL ACTIVITY CENTRE 

VOTING PRIVILEGES 

ZONE MEMBERS: Persons who own land situated in the Gulf Islands — namely §alt 
Spring, North Pender, South Pender, Prevost, Saturna, Samuel, Mayne and Galiano — 
and pay taxes thereon, who have made written application for membership in the 
Society. (Applications will be available at the door.) 

ANNUAL MEMBERS: Persons who have paid membership dues during the past 
membership year which extends from the commencement of one annual meeting until 
the commencement of the next. 

DIANE HOROVATIN 
Secretary/Treasurer 
Board of Directors 
Lady Minto Gulf Islands 

Hospital Society 

MARGARET J. McKAY 
Secretary 
Board of Trustees 
The Gulf Islands Intermediate 

and Personal Care Society 
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Mopping up 
Volunteer firefighter Dave 

Bar t l e h o s e s d o w n any 
smouldering remains at Stark 
Road grass fire site. Firefighters, 
called to the scene last Thursday, 
had flames under control within 
five minutes of arriving. 
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down the years 

Twenty-five years ago 
• A second ferry connecting the 

^ _ l f Islands with the Lower 
^Wainland would be constructed, 

the Honorable Earl Westwood 
announced. The new car-
passenger ferry would join the 
Queen of the Islands, which 
inaugurated the Tsawwassen-
Gulf Islands run on July 4 of the 
same year. 
• The Rod and Gun Club's annual 
salmon hunt was held in bright 
sunshine and on calm seas. 

Don Jenkins' 17-pound, three-
ounce fish took first prize. In the 
ladies' event, Mrs. Ronnie Lee 
captured the first-place prize with 
a six-pound, six-ounce fish. 
• The first hole-in-one at the Salt 
Spring Island Golf Club was 
scored by Vancouver golfer Ro-
K»rt"Raguin, who played the third 

with Roy King. 
St. Paul's Roman Catholic 

Church, located at Fulford Har­
bour, was once again opening its 
doors to Sunday congregations. 

Built in 1880, the island church 
had been idle for several years. 

Twenty years ago 
• Approval has been given to a 
sewage disposal scheme allowing 
effluent from 85 lots to be 
discharged into Trincomali Chan­
nel. 

The Pollution Control Branch 
announced that a permit had been 
issued to cover the daily dis­
charge of 21,250 gallons of septic 
tank effluent into the channel. 
• A possible record-level of 
rainfall was noted in Ganges 
when 0.73 inches of rain fell 
within one hour. 

The squall followed the second 
of two thunderstorms in the same 
number of days. Rain was so 
heavy that a number of flash 
floods occurred. One Ganges 
resident said water entered 
through the front door of his 
house, as the volume was too 

much to get away elsewhere. 
• Plans were in progress for the 
first general meeting of the Gulf 
Islands Community Arts Council. 
The meeting would provide an 
understanding of the board's 
intention for council work. 
• Two fishermen from the Lower 
Mainland came near tragedy 
when they attempted to enter 
Ganges Harbour without refer­
ence to a chart. 

The fish boat was trying to get 
to Ganges to acquire a chart of the 
harbour when it struck a rock on 
the reef at Goat Island. The 
fishboat was towed into the 
harbour. 

Fifteen years ago 
• The Capital Regional District 
(CRD) approved six of seven 
recommendations for land re­
serve legislation made by Salt 
Spring Islanders. 

The recommendations were 
made by a committee of islanders 
who canvassed various groups for 
ideas. The submissions would be 
passed on to the provincial gov­
ernment to help determine what 
is agricultural land and what is 
not. 
• Art and Bob Simons reported on 
their bicycle trip across Canada, 
noting that wind and mosquitoes 
were plaguing them on the Prair­
ies. They had left Salt Spring 
Island two weeks previous and, 
due to the bugs, decided to ride 
during the evenings. 
• Low gross honours at the Salt 
Spring Open Golf tournament 
were taken by Ian Shopland. Low 
net ended in a tie requiring a 
playoff between Chuck Harrison 
and Pat Doherty. Betty Harrison 
won the women's low gross, and 
Bev Menzies took the women's low 
net. 

Ten years ago 
• An electrical storm swept Salt 
Spring Island. Lightning struck a 

with driftwood 
100-foot tree near Stowell Lake, 
which burst into flames and 
required the attention of Salt 
Spring volunteer fire-fighters. 
• The Horse Show for the Salt 
Spring Island Riding Club ended 
two weeks of activity for island 
members. Riders participated in 
clinics and lessons on the finer 
points of riding, and competed for 
various prizes during the wind-up 
show of the two-week event. 
• The vote on a public water 
system for Saturna Island was 
postponed indefinitely, when the 
minister of municipal affairs ob­
jected to the proposed cost-
sharing formula. 

The Capital Regional District 
(CRD) would take the proposal 
back for fine-tuning before 
seeking permission from the min­
ister to present it to the public 
again. 
• Circulating in Ganges was a 
petition which affirmed national 
unity by urging the people of 
Quebec to remain part of the 
country. 

Five years ago 
• The future of the Vesuvius-
Crofton ferry link remained un­
certain following a statement 
made by Highways Minister Alex 
Fraser. 

The minister said the Vesuvius 
dock, which was damaged when 
the ferry rammed it three week 
previous, would cost close to half 
a million dollars to repair. He also 
said the government had not 
decided whether to repair the 
facility. 

• Stuart Margolin of Salt Spring 
Island and Los Angeles would 
produce and direct a film to be 
shot in Victoria. 

Glitter Dome, a feature film 
adapted from Joseph Warn-
baugh's best-selling novel, would 
star James Garner. Shooting was 
scheduled to begin October 1. 

Ian H. Clement 
barrister & solicitor / notary public 

General legal practice 
except criminal law 

537-5505 
105 B Rainbow Rd. Mon.-Fri. 8:30-4:00 

LANCER BLDG. 
MEDICAL - DENTAL 

Ground floor space available soon. 
OFFICE OR RETAIL 

Call Pemberton, Holmes - 537-5568 

474-2211 
NEW & USED CARS & TRUCKS 

BOB PRATT 
SALES R E P R E S E N T A T I V E 

SAUNDERS~ 
sales & service 

1784 ISLAND HWY., VICTORIA, B.C. 

DAVE ROLAND 
JANITORIAL 

653-4279 or 537-4052 

'^^^>J^'^^i:' 

Flying from Victoria?? PARK FREE! 
It's easy & worry-free! Stay in one of our bedrooms the night before your flight, park your car on our lot 

FREE while you're away. The airport parking fees you save could MORE THAN COVER 
THE COST OF YOUR ROOMI We are quiet — the only peninsula hotel not in the flight pathl 

Patricia Bay Hwy. 
at Mt. Newton X Rd. 
10 min. from 
Swartz Bay 

656-1146 

babbling ®og 3ftm 
\ y \ ^ ^y \ ^ A FOUR DIAMOND HOTEL 

CALL 
TOLL 

FREE: 
1-800 

742-9244 
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Residents cite pollution fem-

Bid for Mayne Inn rezoning 
turned down by Islands Trust 

By CASEY O'CONNOR 
MAYNE ISLAND — Island Trus­
tees meeting in special session on 
Mayne Island last Saturday 
turned down a request by owners 
of the Mayne Inn for a zoning that 
would have allowed the Inn to use 
its Bennett Bay dock for guests 
arriving by boat. 

After rejecting the rezoning bid 
in the face of public opposition 
centred on fears of pollution, the 
Trust invited the applicant to 
re-submit a scaled-down develop­
ment proposal, preferably with­
out a dock. 

Before that decision was made, 
over 200 islanders and weekend 
residents crowded into the Mayne 
Island School gymnasium for a 
public hearing called to discuss 
the proposed rezoning. 

The meeting was convened by 
Trust chairman Nick Gilbert. Also 
attending on behalf of the Trust 
were vice-chairman Steve Wright 
of South Pender, Mayne Trustees 
Marie Elliott and Louis Vallee, 
and Trust planner Dave Morris. 

The first 90 minutes of the 
session saw trustees read aloud 
the letters received for and 
against the proposed rezoning. 
Sentiments expressed in those 
letters were split roughly 50-50. 

Gilbert, noting there were 70 
letters on file with the Trust prior 
to the Saturday session, pos­
tponed the reading of 30 addition­
al letters until after the public 
hearing — bringing a sigh of 
relief from the audience gathered 
in the mid-day heat. 

•Mayne Inn owner Bonnie Wha-
len was then given the floor and 
opened the session by outlining 
plans for restoring the Inn. They 
include turning the facility into a 
13;room English-style lodge with 
restaurant and library-lounge. 
The proposed guest dock, she 
said, was to be accessible only to 
guests. 

Architect Rand Iredale, who 
lives on Mayne Island and has 
been in charge of drawing up 
plans for the Mayne Inn restora­
tion, spoke next. Responding to 
what he termed rumours, Iredale 
said his clients "are Americans 
but they are not land developers, 
nor do they plan to build a base 
for nuclear submarines at Bennett 
Bay." 

Concerns about the proposed 
rezoning, which would accommo-< 
date a 150-foot guest dock, were 
centered around the question of 
pollution as it relates to docks and 
marinas. 

Eric Nordquist, a Bennett Bay 
resident, quoted the B. C. Sports 
Fishing Guide as saying that "the 
area within 125 metres of any 
dock is considered contaminated 
for purposes of shellfishing." 

John Monday, a former Mayne 
Island School principal and for­
mer Islands Trustee, answered 
Nordquist by quoting a 10-year-
old fishing study of the five 
largest marinas in the Gulf 
Islands. The study, according to 
Monday, showed no adverse ef­
fects or high coliform counts 
around such facilities. 

Hugh Stansfield, a Mayne 
Island resident, made a formal 
presentation to the Trust on 
behalf of 31 Bennett Bay property 
owners who oppose the proposed 
guest dock. Stansfield cited Trust 
bylaws which set up the Bennett 
Bay shoreline as a w,ater conser­
vation zone. He said his group 
feels it would be inconsistent to 
have commercial development 

Rand Iredale 

Nick Gilbert 

next to a conservation area in a 
bay as shallow as Bennett Bay. 

Toward the end of the third 
hour of Saturday's session, with 
testimony running heavily against 
the proposed dock, Bonnie Wha-
len again addressed the audience. 
She noted that renovation of the 
Inn would be funded in part by a 
provincial tourism grant consist­
ing of a low-interest 2.5 per cent 
loan. Such loans are designed to 
create so-called "destination re­
sorts" across the province. 

THIS IS A 

COMMUNITY 

Let us welcome you! 
Phone Helen Marks 

537-4435 

K 
I 

"The province has accepted 
our application," Whalen said, 
"but the the awarding of the 
funding for the project is contin­
gent on our getting approval for 
the dock facility." 

Bennett Bay resident George 
Martin replied that he did not feel 
a destination resort was suitable 
for the neighbourhood. 

Architect Iredale, apparently 
troubled by what he saw as 
negative sentiment, again took 
the floor. "We all come together 
as friends and community, but 
something is wrong with the 
process. The method ends up in 
confrontation," he said. "People 
such as the Whalens, with money 
and energy and love for the 
island, come in but. we lose 
them." 

Horton Bay Road resident 
Sandy Forest replied: "Most of us 
would like to see development of 
the inn but without the sacrifice of 
our Bennett Bay beach. We need 
the service but the price is too 
high if we have to sell our beach 
to get it ." 

Following Saturday's hearing, 
Whalen met with friends on 
Mayne Island then flew back to 
Seattle to complete her planned 
move to Mayne. 

Mayne tourism head Gerry 
Daignault, contacted following 
the meeting said: "Bonnie 
(Whalen) has three options now: 
one, fold her tent and sell the 
Mayne Inn property; two, locate 
private financing for her planned 
renovations without the dock 
facility; or three, move to Mayne 
and live on the property without 
running it as an inn." 

He continued: "The entire 
objection to the by law change 
was based on the supposition that 
pollution would take place if the 
dock was used for guests of the 
inn. I feel the Trust should work 
at cleaning up those areas where 
pollution is presently a problem 
and not concentrate on stopping 
people like Bonnie Whalen who 
have an interest in keeping the 
beach clean. 

"My greatest fear," he said, 
"is that someone with no concern 
for our community will come in 
with big bucks and begin building 
something we don't want along 
the shore where the zoning is 
already commercial." 

Farewell 
to 

Jonna 

Saturday, Sept. 10 
at the Golf Club 

No Host Bar 6-7 pm 
Buffet Social 7-10 pm 

$10.50 
Tickets available at 

et cetera 

j Don't let sewing get you down! 

j CALL A SEAMSTRESS! | 
j SEWING — REPAIRS — ALTERATIONS I 

( Julia Docherty i 

537-4124 

GULF ISLANDS 
HEATING & REFRIGERATION 

Commercial & Residential 
24 Hr. Emergency Service 

Mark Devereux 
Licenced H.V.A.C. 
Gas Fitter 
Oil Burner Mechanic 

(604)537-5157 
P.O. Box 253 
Ganges, B.C. 

V0S 1E0 

ROYAL CANADIAN 
LEGION BR. 92 

General 
Meeting 

MONDAY, SEPT. 12 8 PM 

INSTALLATION OF OFFICERS 
AND AWARDS 

Sunday, Sept. 18 3 pm 
Bar open 1 pm-8 pm 

Ladies' Auxiliary 
Tuesday, Sept. 13 

Potluck Supper 6:30 pm General Meeting 8 pm 

Be a 
Safe 
Boater 

Enroll with Salt Spring Island 
Power & Sail Squadron 

Boating Course 
15 weekly 

3-hour classes 
at the 

high school, 
starting Sept. 7. 

Enroll at 
Village Cobbler 

(next to the 
Credit Union). 

Further 
information 

from Mort 
Stratton at 
537-5896. 

f 
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