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As Canada celebrated its 
150th birthday The Source 
Newspaper reported on Ca-
nadians making a construc-
tive change to the country 
they call home.

Movements and protests sup-
porting vulnerable citizens 
and exhibits and performances 
giving voice to marginalized 
histories were covered, as well 
as progressive projects and in-
ventions designed to improve 
our environment and social 
well-being. 

Dear younger friends, I will 
take you to a Vancouver 

you never knew! I was born in 
Quebec City and made my way 
very gradually to the “green 
city,” with a stop in Ontario 
for university studies, a quar-
ter of a century in Alberta to 
bring up our children, and two 
enchanted years in New Mexi-
co. When the nest was empty, 
we accepted my husband’s 
transfer to the West Coast to 
start our life again as a couple.

I had already made short 
trips to Vancouver but it had 
not won me over. It was the 
rainy season. First surprise – 
most of its denizens seemed 
to be impervious to the rain, 
strolling in it without umbrel-
las or raincoats! After renting 
for a few months, we decided to 
settle in the heart of Kitsilano. 
A detached house with a small 
garden back then sold for about 
$150,000.00. The neighbour-
hood, with its lingering touches 
of the hippie era, endeared me 
with its cultural diversity, its 
small shops and its incredible 
number of restaurants. It was a 
predominantly Greek area but 
also home to many people of 
European descent. 

Vancouver started to work 
its magic on me. Its transit 
system may be criticized, but 
I had two buses at 7-minute 
intervals, much better than 
in Edmonton where certain 
routes operated on the hour, 
a mortal danger in -40 C tem-
peratures. And here, one 
doesn’t get eaten alive by 
mosquitoes and black flies! I 
found a seniors’ hiking club 
and discovered many trails 
in the mountains (pre-Grouse 
Grind!) and on the islands. 
Kitsilano Pool, newly re-
vamped, however, did not yet 
have lanes for lap swimmers!

Our neighbourhood pub-
lic library offered books in 
French, and the newspaper Le 
Monde. A few bookstores, alas 
bygone, sold books, records, 
newspapers, magazines and 

women – singer Alysha Brilla, 
poet Jónína Kirton and fashion 
designer RozeMerie Cuevas – 
creating art in Vancouver. They 
shared their stories of over-
coming challenges and finding 
success. Whether it is making 
music, writing poetry or de-
signing clothes, all three wom-
en use their position to empow-
er others and exert positive 
influences on their respective 
industries.

Ley Doctor covered Vancou-
ver’s activities during the In-
ternational Day for the Elimi-
nation of Racial Discrimination 

protesting local xenophobes 
and bigots emboldened by 
Trump’s presidency. Derrick 
O’Keefe covered how South 
Asian and Chinese Canadian 
communities reacted and re-
sponded to the recent rise of 
hate groups. While they were 
concerned for their community 
and urged greater vigilance 
against bigotry, they remained 
hopeful, suggesting that future 
youth will be more aware of so-
cial ills and injustices than past 
generations. 

In honour of International 
Women’s Day in February, Ali-
son Chiang profiled three local 

“The freedom to be your-
self,” as contributor Felipe Vi-
ana remarked, is Canadians’ 
greatest strength. “You’ll be 
accepted with all your virtues 
and imperfections. No matter 
what you are, how you dress or 
where you come from, you’ll be 
accepted equally by others.”

There will be a lot of stories 
to tell in the new year, but let’s 
take a moment to revisit some 
of the highlights of the past 
year.

Winter activism
In January, citizens marched 
alongside other world cities 

A year in review  

Tales of Canadians making a difference
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Baltasar reveals other dishes 
often found at their holiday table. 

“Some staples are rice, puto − 
filipino dessert which is like a 
sweet steamed rice flour-based 
bun − and ham,” she says. 

Karaoke and midnight gifts
After a full meal, the Baltasar 
family usually gathers together 
to do activities. 

“We then just kind of hang out, 
usually my uncle breaks out the 
magic mike for karaoke,” she 
says. 

When it comes to the routine 
of gift opening, Baltasar thinks 
her family does this earlier than 
most other homes do.

“Midnight is when we can open 
presents. I’m not sure when 
that tradition started, where 
we don’t wait until Christmas 
morning to open presents; but 
in my family we open them at 
midnight/past midnight,” says 
Baltasar. “Family celebrations 
run pretty late on Christmas 
and New Year’s.”

Ron Darvin, a PhD candidate 
in Language and Literacy Educa-
tion at UBC, joins his family for a 
hearty meal on Christmas Eve. 
He looks forward to welcoming 
a new member this year. 

“This year, there’s one addi-
tion to the family − my husband, 
Mike − and I’m excited for him to 
be part of this tradition,” he says. 

Tasty treats are always a spot-
light after dinner for Darvin. 

“Close to midnight, we have 
some ensaimada, a buttery bri-
oche sprinkled with cheese, 
and queso de bola, a sharp hard 
cheddar, and binatirol, hand-
whisked hot chocolate,” he says. 

“At midnight, we exchange our 
gifts and hug each other, and 
have a glass of wine to celebrate 
being together in a season of giv-
ing,” says Darvin.

Baltasar joins the others in 
summarizing the meaning of 
Christmas. 

“It’s just a lot of family bond-
ing time for the most part,” she 
says. 

then we have dessert called halo 
halo, it’s shaved ice with fruits 
and milk.” 

Baltasar, a third-year Health 
Science major at SFU, says on 
Christmas she and her family of-
ten go to church. 

“The first thing we do for 
Christmas celebration is usually 
[go] to Mass (my family is Cath-
olic), after which we either go 
home or to my uncle’s for Christ-
mas dinner,” says Baltasar. 

On the topic of Filipino cui-
sine, she reveals her family often 
cooks meals with their recipes 
in mind. 

“There’s usually ham and 
pancit (noodles), but the other 
dishes vary from year to year 
because my family loves cook-
ing anything they’re in the mood 
for,” she says. 

Baltasar also elaborated more 
on pancit – a Filipino noodle dish 
her family serves on Christmas. 

“It’s one of the most common 
noodle dishes in the Filipino 

Christmas in a Filipino home
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by Vinh nGuyen

It is December and that means 
Christmas decorations are 
seen in the neighbourhood 
and those “fa la la” songs are 
playing in the mall. Families 
get together in this special 
season to enjoy their home-
cooked meals, gifts from their 
loved ones and also family tra-
dition. 

Filipino homes celebrate this 
special season with a little vari-
ance. Audrey Radstake, Ste-
fanie Baltasar and Ron Darvin 
tell their Christmas stories and 
their connection with Filipino 
cultural heritage.

Blessings, pancit, lechon 
Radstake, a second-year Eco-
nomics major at SFU, describes 
her family’s annual activities. 
Church is her first place to visit 
on Christmas. 

“We go to church on the 24th 
at 5 A.M. for Simbang Gabi, or 

‘church night’,” she says. “And 
then I visit all of my grandmoth-
er’s siblings’ houses and send 
[them] blessings.”

Her family serves a unique 
mix of Filipino dishes on Christ-
mas day. 

“We eat spaghetti (filipino 
style), lechon (roasted pig), bbq, 
pancit,” she says. 

Revealing the secret ingre-
dient to her Filipino spaghetti, 
Radstake says her family makes 
their own version of sweet sauce 
and hot dogs. “Lechon” is anoth-
er special dish served on Christ-
mas. 

“Lechon is like a “festival” meal 
or for special occasions such as 
birthdays,” she explains. “And 

Cultural Spotlight

Pancit, a Filipino holiday favourite.
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community,” she says.
According to Baltasar, there’s 

many variations of pancit. 
“There’s a few variations of 

pancit, like pancit palabok or 
pancit canton,” she says. “Pancit 
canton is usually the one Filipi-
nos would call just pancit. It’s 
made with two kinds of noodles, 
a thin one called bihon and a 
thicker one. Then vegetables 
like green beans and carrots, 
sometimes shrimp or pork can 
be added or it can be left veg-
etarian,” she says. 
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Wishing you a 
Happy Holidays  

and a joyous  
New Year
From all of us at 

The Source
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ly and economical. Yao gives the 
example of refilling. 

“People don’t know that things 
can be refilled,” says Yao. When 
she runs out of a product – be it 
shampoo, soap or laundry de-
tergent – she brings her old con-
tainers to The Soap Dispensary 

by Betty shea 

Alisa Yao wants to help oth-
ers adopt a more sustainable 
lifestyle through her work. A 
fourth-year product design 
student at Kwantlen Poly-
technic University (KPU) and 
an entrepreneur, Yao creates 
products that promote a more 
waste-free way of living.

Yao believes that product design 
is critical to reducing waste. “It’s 
not just telling people to live sus-
tainably. You have to make it at-
tractive to switch over,” she says.

Applied research and a 
polytechnic approach
Yao studied mining engineer-
ing at the University of British 

Alisa Yao, sustainable entrepreneur, 
at the Charity Craft Fair. 

Columbia for two years before 
deciding that it was not for her. 
Eventually, she chose to study 
design at KPU because it allowed 
her to build things. 

“I’ve always enjoyed being 
hands on. I feel that it’s more 
rewarding to have a physical 
embodiment of what you’ve ac-
complished.”

At KPU, product design stu-
dents focus on what Yao refers 
to as applied research. In addi-
tion to theory and skills-building 
classes, students participate in a 
studio class each semester. This 
involves working on problems 
that frequently come from local 
businesses. Yao is motivated by 
the trust that people place in her.

“I’m not doing this for marks,” 
says Yao. “I’m doing this be-
cause a business requires a so-
lution and actually believes in 
us. In design, marks don’t really 
matter. It’s not about getting As 
and Bs. It’s about what you can 
actually do.”

Last month, Yao represented 
KPU at a conference in Ottawa 
where she met with members of 
parliament and students from 
other polytechnics. She argues 
that there are many benefits to 
the polytechnics’ approach to 
learning. Aside from the great-
er opportunities for practical 
training, she also enjoys the 
smaller class sizes that facilitate 
communication between stu-
dents and instructors. She be-
lieves that polytechnics play a 

“ You hear of stories where people 
dreamed of the solution. In reality, 
there’s always a learning curve.
Alisa Yao, product design student

crossword puzzles in French 
and other languages, such as 
Sophia Books and the late la-
mented Oscar’s. The big book-
stores, such as Duthie’s, have 
also folded, as well as some 
who dealt in used books. Paper 
yields to electronics. 

At some point, I was doing 
volunteer work at an elemen-
tary school with a French im-
mersion program. My main 
job was to type title cards for 
the library on an old electric 
typewriter, and I was so happy 
when Chinese pupils addressed 
me in French. I was filled with 
joy when I discovered a French 
newspaper that welcomed my 
participation. Yes, you guessed 
right, La Source!

“Verbatim” from page 1 Nations only appeared at Expo 
’86. And the North Shore moun-
tains were left to their natural 
fauna before being invaded by 
fancy human housing climb-
ing ever higher (where the rain 
and the snow are heavier!). On 
the residential front, demoli-
tions were a rare event and 
the fences were low, encourag-
ing neighbourly relations. The 
back lanes were edged profuse-
ly with wild flowers and berry 
shrubs. I think that we will be 
the last ones left in our little 
bungalow, surrounded by big 
boxes with their high palisades 
and anonymous residents.

In spite of the changes, I am 
happy living in Vancouver. The 
locals are friendly, and I meet 
them every day on the bus, on 

vital role in Canada’s education 
sector.

Product design as a business
Outside of the classroom, Yao 
runs a business selling eco-
conscious products online. Her 
designs make replacing waste 

she says. “In reality, there’s al-
ways a learning curve.” For ex-
ample, it took her several itera-
tions to create a reusable bread 
bag with the right fabric. 

“There were issues with 
mould and the fact that it may 
not be feasible for the [Vancou-

Designs on sustainability
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producing products with sus-
tainable ones an attractive op-
tion.

Plastic cling wrap is a single-
use solution that ends up in 
landfills. Yao produces beeswax 
wraps as substitutes that are 
compostable and reusable. She 
coats unbleached cotton with a 
mixture of beeswax, coconut oil 
and tree resin. On top of doing 
the job of plastic wrap, her so-
lution provides additional ben-
efits. The beeswax contains an-
ti-microbial properties and the 
breathable fabric allows airflow 
that slows down food rot. 

Yao’s products are the results 
of a creative process that takes 
time. “You hear of stories where 
people dreamed of the solution,” 

for refills. The refills are often 
locally sourced, contain fewer 
chemicals and cost less. 

Other times, store owners 
may not market themselves as 
providing eco-friendly services. 
For example, many Vancouver 
breweries offer growler fills but 
do not advertise the environ-
mental benefits. Yao explains 
that the value of the solution 
speaks for itself. 

“Usually when you buy in bulk 
you end up saving,” she says. 
“They don’t have to sell it [as zero 
waste]. It just makes sense that 
people bring growlers for refills 
instead of buying bottles.”

Alisa Yao’s designs can be found at 
www.etsy.com/ca/shop/AlisaYao

ver] weather and the commuter 
lifestyle,” she explains.

Running an online business 
provides Yao with the flexibility 
to attend classes and to work on 
projects without the restrictions 
of scheduled work shifts.

“For me, being able to sell 
things online and being able to 
do markets on weekends, choos-
ing what markets I want to go to, 
is liberating. I can come home, 
eat dinner, and if I have some 
free time, I can sew something.”

Being aware of the 
sustainable option
One barrier to waste reduction 
is lack of information. Some-
times people are not aware of 
options that are both eco-friend-

The skyline has since totally 
changed. The skyscrapers had 
not yet taken over downtown, 
and the high points were the 
Hotel Vancouver (now The 
Fairmont) and All Saints An-
glican Cathedral. Woodwards’ 
department store was the buy-
ers’ mecca. Canada Place had 
not opened its sails. The north 
shore of False Creek offered a 
panorama of dilapidated for-
mer industrial buildings. Telus 
Science World and the Plaza of 

the street corner, at the library, 
while gardening, and there are 
often remarkable coincidences. 
There still exists a population 
that is not captive to its elec-
tronic gadgets and remains 
conscious of its surroundings. I 
can say that I have found a place 
where I can thrive in many 
ways and, I hope, contribute to 
its pleasant and relaxed atmo-
sphere. Vancouver is a city that 
offers incredible diversity with-
out leaving Canada.
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The trolley bus, a more prominent feature of a bygone Vancouver.
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Paolla Villagra, founder of Latin Women’s Business, a not-for-profit society, 
aims to connect Latin women to the business world.
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by masha RademakeRs 

Latin Women’s Business

Female empowerment  
through business knowledge
Starting a business in a new 
country can be overwhelming 
for newcomers. And when you 
come from a country with a 
different cultural background, 
establishing yourself in the Ca-
nadian business market can be 
a challenge.

Paola Villagra, founder of the new 
not-for-profit society Latin Wom-
en’s Business, experienced these 
barriers firsthand. She now aims 
to pass on her knowledge to other 
Latin American women by provid-
ing workshops and networking 
events to the Latin American fe-
male population. 

Starting from zero
Villagra and her husband are now 
successful business owners, but 
they had to start from scratch 
when they emigrated from Chile 
thirty years ago. “We landed in 
Toronto without speaking any 
English. Although my husband 
and I both had a degree, we had to 
start from zero. The only jobs we 
could get were survival jobs,’’ says 
Villagra. But when the economic 
crisis of the nineties hit Ontario, 
Villagra and her husband found 

themselves forced to move to 
Vancouver. “We drove seven days 
across Canada with our two-year-
old son and our three-month-old 
baby boy and a trunk full of be-
longings. It was a scary feeling 
not to know where to go, and not 
having something to go back to. I 
did not want to have a survival job 
again, and we decided to start our 
own business.” 

This is a familiar story for many 
immigrants. Villagra laughs: “In 
the end our chances were indeed 
better in Vancouver. First I had a 
cleaning business, but later on my 
husband and I started an account-
ing business.” This grew to be a 
successful tax law firm, currently 
located in Downtown Vancouver. 
In her encounters with clients, Vil-
lagra discovered a need for better 
education about Canadian busi-
ness practices. “Tax rules and busi-
ness code are often not what new-
comers are used to, and for a new 
business to succeed you need to 
understand these rules. I saw that 
our Latin American population 
benefitted from knowledge that 
was provided in Spanish,’’ she says. 

Consultation
Latin Women’s Business will 
provide workshops in English 

and Spanish to Latin American 
women who want to establish, 
or have already established, 
their own businesses. Metro 
Vancouver’s Latin American 
population ranges between 
30,000 and 40,000 people. It be-
came evident to Villagra that a 
large number of Latin American 
women needed more business 

team of business professionals 
will range from self-help reiki 
courses to enhance confidence in 
women to workshops on market-
ing and organizational taxation. 
She also provides networking 
events and connects participants 
to a mentor from the field. “Ev-
ery newcomer has obstacles, but 
they can be transferred into op-
portunities. Women often feel in-
timidated in the corporate world, 
and that’s why we want to create 
more self-confidence. Our goal 
is to have ten businesses up and 
running by the end of 2018.’’ The 
organization will also connect 
with professionals from other 
newcomer and business resourc-
es to reach this goal. 

For Villagra, this project is also 
a way of giving back to the city 
and its people. “Vancouver al-
ways felt welcoming to me, and I 
want to give back to society with 
this charity. Women have the po-
tential to be great business own-
ers,’’ says Villagra.

The launch of Latin Women’s 
Business will take place on 
December 9 at the Vancouver 
Marriott Downtown. 
For more information,  
please visit www.lwbusiness.ca

knowledge. “Women have enor-
mous potential when it comes to 
business. If they work with their 
husband, then the growth is a lot 
faster. The faster they learn how 
to do business in Canada, the 
less their frustration will be,’’ 
says Villagra. 

The workshops that Villagra 
created in collaboration with her 

Advertise in The Source’s 
print or digital versions.
Email info@thelasource.com
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This year’s Lucia: Annika Petersson.

“ Santa Claus 
is a troll.
Elinor Barr, researcher 
on Scandinavian 
immigration to Canada

by GoRdon GamLin 

Nordic traditions 
live on locally
Every year, the Scandinavian 
community celebrates, among 
other traditions, Santa Lucia 
on December 9. Elinor Barr, a 
researcher on Scandinavian 
immigration to Canada and 
author of Swedes in Canada: 
Invisible Immigrants, shares 
her thoughts on Swedish-Ca-
nadian history.

Born in Ignace, Ontario to Swed-
ish parents, Barr, 84, lived in 
Port Arthur and Fort William, 
where she worked as a regis-
tered nurse. After attending 
Lakehead University, Ontario, as 
a mature student, she became a 
research associate of LU’s Lake-
head Social History Institute.

Barr’s research took 13 years 
and draws on a lifetime of expe-
rience. Her book, the first com-
prehensive overview of Swed-
ish-Canadian history, describes 
the many facets and aspects that 
make up immigrants’ lives.

“I spent much time at [the Uni-
versity of British Columbia’s] 
Special Collections. They have 
the largest collection on Swedes 
in Canada. Did you know that 
Rudolph Verne brought skiing 
to Vancouver? They built Holly-
burn Lodge in 1926, and it took 
19 men to bring a piano over the 
rough trail. Now it’s part of the 
Cypress Ski area,” says Barr.

Trolls, wild beings  
and Santa Lucia
According to Barr, the Canadian 
woods are home to all things 
extramundane such 
as trolls, which 
have long been 
on the Canadian 
conscience. They 
have always 
been responsible 
for all sorts of 
inexplicable she-
nanigans in our 
surroundings.

“Santa Claus 
is a troll. The 
Swedish-Ameri-

Santa Lucia function in Van-
couver in 1936, with 14-year-old 
Ruby Arnesson as Lucia. She 
wore a long white gown with a 
red sash around her waist and 
was crowned with a wreath of lit 
candles to symbolize the return 
of light.

Cultural and  
economic influences
Barr mentioned how assimi-
lation and “Anglo conformity” 
were the accepted goals for early 
Scandinavian immigrants to B.C. 

built a cabin that stands pre-
served today as Surrey’s oldest 
remaining pioneer-era home, 
right next to the Surrey Museum.

Ever since the first European 
contact, the Scandinavian com-
munity has been an integral part 
of B.C.’s cultural fabric.

For more information, please visit 
www.scandinaviancentre.org

can Haddon Sundblom was quite 
familiar with trolls. Our modern 
version of Santa Claus derived 
from his annual paintings from 
1931 to 1986 advertising Coca-
Cola,” she says.

Barr says that the popular 
Santa Lucia pageant, is a good 
example of how customs can 
evolve over time. Matt Lindfors 
organized Canada’s first public 

The school system, in particular, 
was designed so children could 
one day “be like the English,” 
which was the stated ideal.

The integration process has 
always been one of mutual in-
fluences, says Barr, most visibly 
manifested in commerce and 
physically demanding work. Lo-
cal Scandinavian endeavours 
included the first European ex-
pansion of the salmon fishery by 
Icelandic fishermen.

“The Thulin brothers founded 
the Swedish community of Lund 
[B.C.] in 1889 and Campbell River 
in 1904. They built a wharf and 
sold fresh water, salted salm-

on, repaired boats, 
opened a sawmill 
and then built ho-
tels like [Camp-
bell River’s] Wil-
lows Hotel,” she 
explains.

In 1872 Swe-
den’s Eric An-
derson jumped 
ship into the Sal-
ish Sea, walked 
ashore, cleared 
the forest and 
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Connecting to the  
homeland through art
by yushenG Cai you. For example, when you see 

those birds flying in a direction 
towards something, you feel like 
they are speaking to you,” says 
Urbay.

Birds are another piece of im-
agery in Urbay’s works, symbol-
izing faith for the artist. 

“The birds keep coming and 
coming in my paintings. They 
represent the spiritual part of us –  
our hopes and desires to fly and 
know everything outside and in-
side of us,” he says. 

Adaptation to Vancouver
Born into a family of profes-
sional artists, Urbay has shown 
great interest in visual art from 
an early age. In order to pursue 
his dream, in 1994, he enrolled at 
the Institute of Design in Havana, 
where he studied Informational 
Design and launched his career. 
His homeland has always played 
an important role throughout 
Urbay’s artistic journey. 

“Cuba is the backbone and 
source of my artworks,” says 
Urbay, taking a deep sigh. He 
describes his home-country as 
the bone marrow of him and his 
works. 

Nap in the Valley and Full Moon 
at Sevillano are two of the few 
paintings that travelled with Ur-
bay from Cuba to Vancouver.

“Savillano is a neighborhood 
close to my home in Havana. I 
used to go there a lot. I have 
many friends there. A lot of my 
happiest memories happened 
there in that painting,” says Ur-
bay. “The place shown in Nap in 
the Valley is where I used to go a 

Deep inside Jose Urbay’s heart, 
there’s a land of gold where 
he sources his artistic inspi-
rations. Born and raised in 
Havana City, Cuba, Urbay con-
siders his homeland the back-
bone of his artworks.

“It’s where I come from and it’s 
the goal of my works,” says Ur-
bay, now a Vancouver-based vi-
sual artist and graphic designer. 

Urbay will showcase his 
works at CRIMSON: Modern Cul-
ture through Artists’ Eyes, a two-
phrase exhibition that shows 
the collective works of sixteen 
Vancouver-based artists, at the 
Dr. Sun Yat-Sen Classical Chi-
nese Garden, Dec. 7–28.

A way to represent migration
In Urbay’s artworks, the nar-
whal, an Atlantic whale, is a re-
current character. For example, 
in The Long Journey, a painting 
created in 2015, Urbay depicts 
the migration of the water mam-
mal. In the painting, groups 
of narwhals seen swimming 
across the blue water show a 
sense of loneliness and boldness 
at the same time. 

For the artist, the whale is a 
symbol of migration and it rep-
resents his own life experiences 
in some way.

 “I’ve been curious about nar-
whals. They are migrants. They 
do not belong to the Pacific 
Ocean, our coast. They belong 
to the Atlantic. They made their 
way to the unknown and they 

just keep going. That’s captivat-
ing to me. I feel attracted to that 
symbolism of moving forward 
and then I started to represent 
them in my paintings,” says Ur-
bay.

As an immigrant, Urbay has 
applied his inner world to his 
paintings.

“Every character represented 
in my painting has a meaning 
for myself. It’s meant to talk 
to everyone who sees this like 

lot. There I wrote down ideas for 
my works,” he adds.

Urbay immigrated to Vancou-
ver with his wife and children in 
2008. With few chances of visit-
ing Cuba again, his artwork has 
become a way of connecting the 
two homes – Vancouver and Ha-
vana. However, it took a while 
for Urbay to adjust to his new 
surroundings.

“The context changed and 
when I say context, it means ba-
sically everything. For example, 
I did a lot of oil painting back in 
Cuba. But the oil behaves dif-
ferently here in Vancouver. It’s 
more moist and cold here and it 
takes longer to dry and cure. I 
had to relearn a lot of processes,” 
says Urbay.

An established artist, Urbay 
has exhibited his artworks in-
ternationally in solo and group 
exhibitions in Havana, Ma-
drid, New York, Brussels and  
Vancouver.

For more information, please visit 
www.vancouverchinesegarden.com

Jose Urbay, Cuban-Canadian visual 
artist and graphic designer.

The Long Journey, acrylic on canvas, 2015.
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focus on educating the world 
about it and decrease miscon-
ceptions about chocolate. 

“I want to give people the facts 
and help them make smarter 
choices when purchasing choco-
late,” says Domenichiello. 

Currently Domenichiello is 
working as a chocolatier at Mon 
Paris, a fairly new French pas-
try shop in Burnaby. One day he 
hopes to open his own chocolate 
shop with a focus on drinking 
chocolate. 

For more information, please visit
www.eventbrite.ca/e/the-
chocolate-sensory-workshop-
tasting-course-tickets-
39683690988?aff=erelexpmlt

by naomi tse

With the holiday season ap-
proaching, many are sure to 
consider a box of chocolates 
as a gift. But how much is com-
monly known about choco-
late? Geoseph Domenichiello, 
a chocolate sommelier and 
chocolatier, will be hosting a 
chocolate sensory workshop 
Dec. 17 to provide chocolate 
lovers with some answers.

Domenichiello is of Italian de-
scent and grew up in Wood-
bridge, Ontario. After study-
ing biology and art history at 
the University of Toronto, Do-
menichiello went on to study at 
George Brown College to pur-
sue his passion for food. Ten 
years ago, he took on a position 
as a chocolate sommelier, and 
his love for chocolate has only 
grown since then. Domenichi-
ello realized that many people 
don’t fully understand artisan 
chocolate. 

“If they’re going to pay sub-
stantial money, I feel like peo-
ple should know what makes 
it worth the money,” says Do-
menichiello. 

Chocolate lessons 
Domenichiello started his own 
tasting workshops earlier this 
year and hosts them twice a 
month. Similar to artisan wine 
or coffee, artisan chocolate can 
intimidate would-be consumers 
and create challenges when de-
ciding what kind of chocolate to 
buy. Domenichiello hopes that 
his workshops will be able to 
expand people’s perspectives 
on chocolate and give them 
confidence in their chocolate 
choices. 

“If you don’t know a lot, you 
won’t be able to appreciate it,” 
says Domenichiello. 

His workshops differentiate 
themselves from other choco-
late tasting workshops due to 
the amount of information he 
presents to participants on the 
history and production of choco-
late. 

“I feel this heightens the appre-
ciation of chocolate and we focus 
on using all five senses to enjoy 
the chocolate,” says Domenichi-
ello. 

Each workshop starts with 
a discussion of the varieties of 
chocolate and cacao, the main 
features in each step of the choc-
olate production process, why 
it’s important in determining 
the quality of the chocolate and 
what can go wrong in the pro-
cess. Then Domenichiello goes 
through the history of choco-
late and how it evolved to be 

Geoseph Domenichiello, chocolatier.

Chocolate workshop in progress, 
hosted by Geoseph Domenichiello, 
chocolatier. 

the chocolate that we consume 
today. 

Domenichiello explains that 
flavour is created in our brains 
and not in food so the actions 
performed while tasting the 
chocolate help highlight all the 
flavours and allows the brain 
to receive the correct informa-
tion. Participants will sit down 
together and Domenichiello will 
guide them through each choco-
late tasted. The chocolate pre-
sented will be dark, vegan and 
gluten free. 

“My approach is that I’m giv-
ing you the tools to learn how to 
taste and then you tell me what 
you tasted,” says Domenichiello. 

“Most of the people in the group 

will give me flavours that are 
contained in the bar.”

A growing industry 
The purpose of the exercise is 
to provide an inclusive environ-
ment to give participants the 
confidence to express them-
selves and to leave with an ap-
preciation of chocolate. 

Domenichiello says that the 
feedback on his workshops have 
been positive with some people 
coming to the workshop hesi-
tant to try dark chocolate due 
to previous bad experiences but 
leaving with a newfound appre-
ciation. According to Domenichi-
ello, the chocolate industry is 
growing and he would like to 
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Workshop seeks to provide new 
perspective on artisan chocolate

in March. He interviewed UBC 
sociology professor Wendy 
Roth, who examines how work-
place discrimination operates 
and manifests itself, and South 
Asian Family Association presi-
dent Jasroop Grewal, who advo-
cates dialogue and education 
as indispensable tools to com-
bat racial discrimination. Both 
Roth and Grewal insist speak-
ing up is crucial to helping end 
discrimination.

“Educating those who do not 
quite understand a culture or 
are scared of a [race] because 
of stereotypes goes a long way 
to promoting acceptance in our 
country,” said Grewal.

Spring hopes and  
summer wishes
In April, Vinh Nguyen told us 
about Coyote’s Crazy Smart Sci-
ence Show by creator Loretta 
Todd, a show for kids highlight-
ing the successes of indigenous 
science. While Western science 
is well-known in the school 
curriculum, the show focuses 

“Year in Review” from page 1 on the science of the indig-
enous cultures, featuring top-
ics like the engineering feat of 
Machu Picchu in architectural 
science and nixtamalization in 
chemistry. Todd hopes to raise 
future scientists with a broad-
er well-rounded set of scientific 
knowledge and cultural values, 
enabling them to see the world 
in different and unique ways.

In May, Betty Shea brought us 
the issue of youth employment: 
young people hoping to find a 
fulfilling career in a difficult 
job market. While there are 
many obstacles to employment 
for both new and old Canadi-
ans, Shea found that improv-
ing soft skills - assertiveness, 
flexibility and communication 
skills - are key to not only land-
ing a job, but also knowing one-
self and one’s abilities and life 
goals.

For World Refugee Day in 
June, Masha Rademakers gave 
us a glimpse of the status of ref-
ugee resettlement in the city. 
She also interviewed Nadifa, a 
refugee who came to Canada 

fleeing war looking for a better 
life. Although the culture shock 
was enormous, she credits the 
support she received from set-
tlement workers helping her 
make a productive life here. 

“Every refugee should be sup-
ported to use his or her tal-
ents in their new home coun-
try. When I cannot work, I feel 
stressed and sick. Now I can be 
self-sufficient and sell my own 
products,” Nadifa said.

Over the summer, in honour 
of Canada 150, Florence Hwang 
told us about Explore150, a 
project showcasing Canadi-
ans’ wishes for their country. A 
lot of their wishes came from 
Canadians from diverse back-
grounds and touched on a lot 
of different subjects, includ-
ing the environment, political 
representation, race, sex and 
immigration. Many provided 
hopeful and encouraging mes-
sages for Canada’s future.

“My wish for Canada in the next 
150 years is that we may live in a 
country where hunger and pov-
erty are no longer an issue. Pro-

vides opportunities and educa-
tion to all who need. A peaceful 
Canada!” writes a Winnipegger.

History in autumn
In September, Naomi Tse 
shared with us the story of 
a couple who travelled to 77 
countries and six continents. 
Travellers Shahla and Peter 
Nygaard left Edmonton in 2004 
and embarked on an adventure 
involving cycling, hitchhiking, 
boating, flying and more. De-
spite all the cultural diversity 
in the vast global landscape, 
they all found people every-
where strove for happiness, 
health and family in their own 
myriad ways.

In October, Yusheng Cai in-
terviewed Anthonia Ogundele, 
a member of the Hogan’s Alley 
Trust. Ogundele told us about 
the injustices Black Canadians 
faced in Hogan’s Alley, a his-
torical neighbourhood that was 
destroyed with the construc-
tion of the Georgia Viaducts in 
the 1970s. With the city’s plan 
to remove the viaducts in the 

coming years, Ogundele wants 
to ensure the legacy of Hogan’s 
Alley is honoured and respect-
ed during redevelopment.

Last month, Simon Yee told 
you about a group of theatre 
members who recreated the 
1942 Japanese-Canadian intern-
ment. Seventy-five years ago, 
over 8,000 Japanese-Canadians 
were incarcerated at Vancou-
ver’s Hastings Park before be-
ing sent to internment sites or 
work camps across the country. 
Theatre performer Yoshié Ban-
croft and her troupe historical-
ly re-enacted the experiences 
of those interned in the hopes 
that we would remember their 
suffering and prevent simi-
lar mistakes from happening 
again.

The Source Newspaper will 
continue to tell stories of Ca-
nadians building bridges, pro-
moting diversity and creating 
inclusive communities in the 
years to come. On behalf of all 
of us here, we wish everyone 
safe and happy holidays and a 
great new year to come.
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East Van Panto explores 
Snow White fairytale

by FLoRenCe hwanG somebody on stage says, ‘Oh no it 
isn’t,’ the audience will yell back, 

‘Oh yes it is.’
“If someone is sneaking up 

behind a character on stage, if 
it is a villain [the audience] is 
encouraged to boo, or if it is the 

For the past five years, The-
atre Replacement has been 
putting on pantos, setting 

them in local places. This 
year’s is set at the PNE. 
Theatre Replacement foun- 
ders James Long and 
Maiko Yamamoto asked 
Mark Chavez to write this 
year’s panto.

“They convinced me to do a 
panto because they wanted 
something different be-
cause they wanted to lean 
on my strengths, which 
are character and story,” 
says Chavez, who also 
wrote last year’s panto, 
which was about Little 
Red Riding Hood.

The Cultch is present-
ing Theatre Replace-
ment’s East Van Panto: 
Snow White & the Seven 
Dwarves at the York The-
atre from Nov. 29, 2017 to 
Jan. 6, 2018.

From the North Shore 
to the PNE, going over 

the Ironworkers Me-
morial Bridge, Snow 
White ends up on a 
ride, dances a bit and 

befriends has-been ‘80s 
rocks stars “The Seven 

Dwarves.”
The cast includes Ming Hud-

son, Chirag Naik, Amy Ruther-
ford and, the return of Panto 
favourite, Allan Zinyk.

Pantos
Pantos are traditionally based 

on a fairytale. They are also 
based on rules. Chavez fol-
lows some of them. For ex-
ample, it’s a holiday show 

and a musical. There’s 
also always a dame, an 
often villanous char-
acter played by a man. 
Another rule pertains 

to audience participa-
tion. For instance, when 

Allan Zinyk.

Ming Hudson.

for his work in the comedy duo 
the Pajama Men, thinks Theatre 
Replacement in general has al-
ways been interested in having 
as many voices heard as possi-
ble. The cast is reflective of this 
interest in diversity.

Chavez had never written a 
musical before last year. Now, he 
all he wants to do is write them.

“It’s no wonder they’re so pop-
ular,” he says.

For more information,  
visit www.thcultch.com or  
www.theatrereplacement.org

hero to cheer. It’s a very boister-
ous crowd. We also throw candy 
at the audience,” says Chavez.

Long and Yamamoto started 
creating pantos as something 
their children could watch and 
enjoy. Their children, who are 
not trained in acting, are also in-
cluded in this year’s panto.

“The panto is so visual that you 
usually can tell what’s going on 
basically. Sounds like it dumbs 
it down, but it doesn’t; but how 
do we keep it interesting and 
how do we keep it moving?” says 
Long.

During rehearsals, actors 
are invited to add or tweak the 
script. For example, Zinyk will 
come up with suggestions.

“Every so often, he’ll come 
up with a great zinger or some 
funny movement thing that I 
wouldn’t have been able to write 
in. Just yesterday, we came upon 
a moment in the script,” Chavez 
says. 

One of the challenges of writ-
ing a panto is trying to entertain 
people of such a wide age range 

− whether they’re four or 40. 
The panto also has to be simple 
enough for people who speak 
English as a second language to 
follow the plot.

Collaborating with actors  
of different backgrounds
The panto incorporates actors 
from a variety of backgrounds. 
Chavez, a comedian best known 

“I love working [in] a company 
like that. Everybody has a differ-
ent point of view. It’s nice to have 
all those points of view chiming 
in to create something. It doesn’t 
have the feel of something made 
by a committee. There’s very 
strong choices that are made. 
There are things that are daring 
and interesting,” he says.

“ The panto is so visual that you usually 
can tell what’s going on basically. 
James Long, Theatre Replacement co-founder
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Design a fantastic resume and cover letter, fine 
tune your interview techniques, learn valuable 
skills to succeed in the Canadian workplace, 
gain insight into the job market, access special 
services for skilled works – all at NO COST. The 
Progressive Intercultural Community Services 
(PICS) Society, Vancouver Branch, has been 
helping immigrants and newcomers to Canada 
for over 14 years !

 

Need the skills to fiNd a job? We caN help!
Our Group Job Search Workshops are a flexible, 5 

module rotating program, running weekly, with 16 
sessions each month. This includes basic computer 
orientation, with instruction on using Word and 
Excel, and accessing the Internet. Workshops are 
held within a culturally diverse environment, led by 
qualified facilitators. 

Past and current E.I. receipients are always 
welcome. Knowledgeable case managers are 

available to guide you through the process of 
reaching your career goals.

PICS Vancouver also offers one-on-one employment 
assistance, paid on-the-job work experience through 
our Wage Subsidy program, and a one-stop Career 
Centre with a broad range of job hunting resources. 
Funding for all programs is provided by the  
Ministry of Social Development, Employment  
and Labour Market Services Division.

please call 604-324-7733, go to www.pics.bc.ca, or visit us at 200-8161 Main st., Vancouver, to find out how we can best help you.
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by CuRtis seuFeRt

Sound installations, 
settings, beckon listeners 
Sound artist and instrument 
builder George Rahi and key-
boardist and composer Robyn 
Jacobs will be performing a 
concert with the installation 
pulses // patterns at the West-
ern Front on Dec. 14. 

The installation features a set 
of rotary speakers connected 
by a MIDI interface to a wooden 
pipe organ, reconceiving these 
separate musical inventions and 
bringing them together in a dy-
namic sound installation.

“The pipe organ has this sculp-
tural quality already by its 
mechanics of pressurizing and 
releasing the air of the room 
through the pipes as tonal jets. 
Additionally, the rotary speak-
ers add spin and velocity to the 
sound waves that creates differ-
ent effects depending on where 
the listener is in relation to the 
speaker,” says Rahi. 

Taking on an ‘outsider role’
Rahi grew up in a musical and 
culturally diverse household. 
His father immigrated to the 
U.S. from Lebanon in the 70’s 
during its civil war, while his 
mother, of Polish, Scottish and 
mixed European descent, was 
a piano teacher. Rahi started 
playing the cello at a young age 
but says that it was a natural 
curiosity that led him to explor-
ing the less ‘classical’ aspects of 
music. He became more inter-
ested in electronic music and 
how music and sound worked in 
the way that it did.

“In a very self-directed way, I 
got interested in the mechan-
ics of instruments and a kind of 
understanding of the technol-
ogy,” says Rahi. “I’ve been doing 
a lot of research just out of my 
own curiosity about how instru-
ments work and the physics of 
sound. So that sort of interest 
started to permeate how I ap-
proached music.”

Rahi says that his conflict 
with ‘belonging’ in the U.S. and 
having a diverse, hard to pin 
down cultural background al-
lowed him to take on a kind of 

‘outsider’ role musically, some-
thing that encouraged his more 
unconventional, forward-think-
ing approach to sound art and 
music as a whole.

“I feel like I’ve taken that out-
sider position in a lot of the ways 
that I approach my music and 
art projects as well, having, in 
a strange way, the freedom to 
experiment a little bit. That is, if 
i wasn’t already kind of embed-
ded in a certain cultural frame-

work for how I approach these 
instruments as a form of expres-
sion,” says Rahi.

Sound and space
Many of Rahi’s installations and 
projects are found outdoors, in 
public spaces. And although 
Rahi’s sound installation at the 
Western Front is an exception to 
this trend, a recurrent theme in 
his works is the consideration of 
how a sound installation, as well 
as its listeners, interact with 
the setting in which it’s found. 
Drawing on his background in 
human geography, Rahi dis-
cusses the goal behind his proj-
ect Soundwalk, a pre-recorded, 
guided tour through privately-
owned public spaces.

“I think that Soundwalk is a 
way to interrogate how space is 
organized and bring attention to 
the other qualities of the space 
that we aren’t immediately 
aware of, especially using sound 
as a way to tap into other forms 
of meaning in the environment. I 
think that’s an interesting tech-
nique that Soundwalk as a prac-
tise promotes,” says Rahi.

From his automated, 100-year 
old piano performing Aphex 
Twin’s ambient Aisatsana in 
Hadden Park to his combination 
of a wooden pipe organ with ro-

A wooden pipe organ with rotary speakers designed to power household organs.

George Rahi, sound artist and 
instrument builder.

tary speakers designed to power 
household organs, Rahi’s works 
show a constant curiosity in 
what the environment and space 
of his instruments have to offer 
to the experience as a whole.

“I’m definitely interested more 
so in having a relationship with 
a place to work or just to the city 
in a broader sense,” says Rahi. 

“There’s a shared connection 
to the environment that we’re 
looking at together.”

For more information, please  
visit www.front.bc.ca and  
www.georahi.com
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multi-faceted artists in the cur-
rent Israeli music scene. Since 
the early ‘90s, he has released 
seven solo albums and collabo-
rated with several leading artists 
in Israel, putting on a show that is 
rock ‘n roll with some electronic 
influences and high on emotion. 
For tickets, check out the theatre 
website.

* * *
Winter Solstice  
Lantern Festival
Dec. 21, 6–10 p.m.
Various neighbourhoods  
in Vancouver
www.secretlantern.org

by simon yee

December 5, 2017–January 9, 2018

Time flies, doesn’t it? The festive 
season is back already, and there 
are so many indoor and outdoor 
holiday events to attend. Catch 
a short film from Italy, watch il-
luminated lanterns at the PNE 
and Yaletown, and usher in the 
new year in style at the many 
New Year’s Eve parties happen-
ing around town. There are also 
holiday markets, exhibits, perfor-
mances and more! Have a great 
2018 everyone! 

* * *
Christmas Queen 4 –  
Secret Santa
Various showtimes until Dec. 23
The Improv Centre at  
Granville Island, Vancouver
www.vtsl.com

She’s baaack! The Christmas 
Queen, in all her nasty, bitchy 
glory returns this holiday sea-
son courtesy of the Vancouver 
TheatreSports Improv Comedy 
team. Confusion and hijinks en-
sue when the Queen and Santa 
exchange bodies in a Freaky 
Friday-style magical sleight-of-
hand. What happens to the work-
shop’s toy factory with the Queen 
as Santa in charge? Will there be 
presents? Will everyone receive a 
lump of coal? How will the expe-
rience of inhabiting the Queen’s 
body affect Santa? Will he learn 
something about himself and her 
that will change Christmas forev-
er? Check out the improv website 
for tickets and showtimes.

* * *
Vancouver Christmas Market
Until Dec. 24
Jack Poole Plaza, Vancouver
www.vancouverchristmasmarket.com

Each year, the Vancouver Christ-
mas Market brings Christkindl-
markts, the festive Old World 
tradition, to Vancouver. This 
cherished holiday event offers 
an authentic German feast for 
the senses. Stroll the twinkling 
pathways of a European-inspired 
Christmas village in the crisp 
winter air. Discover unique trea-
sures to stuff into stockings or 
tuck under the Christmas tree at 
one of the more than 75 artisan 
huts offering handcrafted gifts 
for everyone on your list. Fes-
tive foodies can sample Glühwein 
(mulled wine), a selection of Ger-
man and Austrian beers, and a 
variety of sweet and savoury epi-
curean delights.

* * *
Handel’s Messiah
Dec. 9, 8 p.m.
Orpheum Theatre, Vancouver
www.vancouverbachchoir.com

The Vancouver Bach Family of 
Choirs along with members of 
the Vancouver Symphony Or-
chestra will be performing the 
baroque composer George Frid-
eric Handel’s iconic Messiah at the 
Playhouse Dec. 9. Handel’s Mes-
siah is a timeless reminder of the 
deep power of human connection 
and kindness. Whether you are 
a first time listener or seasoned 
Messiah attendee, its captivating 
melodies and impassioned fugues 
never cease to inspire. For tick-
ets and more information, please 
check out their website.

* * *
Goh Ballet: The Nutcracker
Dec. 14–19
The Centre in Vancouver
www.gohnutcracker.com

Prussian author E.T.A. Hoffman’s 
timeless fairytale The Nutcracker 
will return to The Centre in Van-
couver for its ninth year. Experi-
ence Clara’s dream come to life as 
she embarks on a magical jour-
ney through the Land of Snow to 
the Kingdom of Sweets where she 
is greeted by the enchanting Sug-
ar Plum Fairy. An unforgettable 
adventure awaits as her gallant 
Nutcracker battles the evil Mouse 
King and his army of mischievous 
mice. Check out the Goh Ballet’s 
website for tickets and more in-
formation.

* * *
Good Tidings!
Dec. 15–16
Christ Church Cathedral, 
Vancouver
www.goodnoisevgc.com

Good Noise Vancouver Gospel 
Choir will present their much-
loved holiday concert, Good Tid-
ings! Dec. 15 at 8 p.m. & Dec. 16 
at 3 p.m. and 8 p.m. at Christ 
Church Cathedral. This year the 
choir will be joined by critically 
acclaimed Canadian jazz singer 
Maureen Washington in a glori-
ous program of gospel, soul and 
jazz Christmas hits to get audi-
ences in the spirit of the festive 
season. Please visit their website 
for tickets and more information.

* * *
Vancouver Chinese  
Lantern Festival
Dec. 15, 2017–Jan. 21, 2018
Pacific National Exhibition, 
Vancouver
vancouverlanternfestival.ca

Experience Vancouver in a whole 
new light in this five week cel-
ebration of Chinese culture. De-
buting for its first year at the PNE 
grounds, the Vancouver Chinese 
Lantern Festival features 35 mas-
sive lanterns, amazing perfor-
mances, storytelling, food trucks, 
kids activities and a marketplace. 
There will be something for ev-
eryone! Please visit their website 
for tickets and a list of events and 
activities.

* * *
Assaf Amdursky
Dec. 16, 8 p.m.
Norman Rothstein Theatre, 
Vancouver
www.normanrothsteintheatre.com

The Rothstein Theatre will be 
hosting Israeli musician Assaf 
Amdursky in concert on Dec. 
16. He has created a platform as 
one of the most productive and 

Santa Claus and Christmas Queen switch bodies in Christmas Queen 4 – Secret Santa.

The Winter Solstice Lantern 
Festival returns for the 24th 
time to honour the city’s many 
cultural traditions, celebrating 
the cosmic dance of the sun, the 
earth and the moon. The festi-
val will illuminate the darkest 
night of the year with lanterns, 
singing, dancing, music, art and 
much more in a variety of neigh-
bourhoods, including Yaletown, 
Chinatown and Granville Island. 
Further activities will be re-
vealed as the night approaches. 
For updates, check out their 
website.

* * *
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Italian Short Film Day
Dec. 21, 7–9 p.m.
Il Centro Italian Cultural Centre, 
Vancouver
www.italianculturalcentre.ca

The aim of the Italian Short Film 
Day at the Il Centro Cultural 
Centre is to offer a showcase of 
short films to the general public, 
people who are not festival goers 
or do not have access to special-
ized programs. The day features 
a program of recent Italian shorts 
of various genres and on different 
formats, offering an overview of 
where young Italian filmmakers 
are heading and what the trends 
of tomorrow will be. Of the five 
short films that will be screened –  
varying in length from 14 to 20 
minutes – some are funny, some 
are lyrical, some are dramatic 
and all are engaging. For more 
information and to RSVP a seat, 
please visit their website.

* * *
NYE Vancouver
Dec. 31, 6:30 p.m.
Canada Place
www.nyevan.com

Mark the date! Say goodbye to 
2017 in style at Canada Place. This 
family-friendly event will feature 
plenty of concerts, exhibitions, 
food and live entertainment. 
There will be two fireworks 
shows, one at 9 p.m. for the chil-
dren who need to go to bed early 
and another at midnight to usher 
in 2018. For further information 
and event details, check out their 
website.


