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The Scandinavian Community 
Centre’s annual feast is ap-
proaching and Carina Spencer, 
the Centre’s president, shares 
a few memories of childhood 
fare.

Spencer, who first came to Can-
ada as a visitor from Sweden in 
1996, moved to Vancouver after 
marrying her Canadian husband. 
Although her family is what she 
misses the most from home, 
Swedish food and culture is a 
close second, along with the gen-

I cringe at eye contact, or 
rather, I feel deeply embar-

rassed when people stare at 
my partner and I walking side 
by side, hand in hand. In those 
eyes, confusion, unfriendli-
ness or even aversion is writ-
ten. 

My partner, D., is a Sri Lank-
an from Seattle. He has brown 
skin, while I’m a light-skinned 
Chinese living in Canada. Most 
of our time is spent in Vancou-
ver, Canada. but wherever we 
go, the scorching look written 
in people’s eyes is an unavoid-
able possibility. 

When D. took me for a 
drive to Kitsilano, where we 
can always enjoy miscella-
neous food, a nondescript car 
stopped beside us, awaiting 
the green light. It’s an ordi-
nary moment that we encoun-
ter daily. But what made the 
moment everlasting is when 
the light-skinned Asian man 
in the car rolled his window 
down and looked at us, eye-
brows raised.

D. looked away from the 
man and whispered to me be-
fore the light went green, “He 
must be wondering why this 
Chinese girl is dating a black 
guy?” I know he feels hurt, 
and I do too. It’s not the only 
time when D. has shrugged 
the pain off by referring to 
himself as just “a black guy.”

Hanging out at Shoppers 
Drug Mart, we once met a Cau-
casian lady that looked at us 
as if we were aliens. Even in 
a queue for steamed buns in 
Vancouver’s Chinatown, a Chi-
nese man in his forties walked 
past us and then turned 
around just to look back and 
forth between us.

The worst experience I’ve 
ever had is when we took a 
road trip to the U.S. D. and 
I were both tired, and we 
pulled over at a casino by the 
highway. We met a woman in 
her late forties inside the ca-
sino. She stood by a gambling 

coffee is traditionally drunk black 
in Sweden. Known as fika, most 
Swedish people have their coffee 
multiple times a day along with 
some biscuits and cookies. 

As for desserts, Spencer en-
joys apple-based desserts with a 
vanilla sauce. However the most 
popular Swedish dessert, usually 
served with coffee, is kanelbul-
lar – a cinnamon bun topped with 
pearl sugar. 

A common meal that Spencer 
cooks is Kassler loin, which is 
a smoked pork loin, made with 
a cream sauce, green pepper, 

love it,” she admits. Even though 
Vancouver is a city that has a lot 
fresh produce and food, blood 
pudding is a dish that cannot be 
made the same here as in Sweden. 

Spencer jokes that she gets car-
bohydrate poisoning when she 
goes home due to the amount of 
rye bread she eats. “I miss the 
baking and the rye breads we 
have in Sweden,” she says.

Along with their love of bread, 
another important aspect of 
Swedish culture is coffee. Sweet-
ened and milky coffees have be-
come more popular amongst the 
younger population; however, 

der equality provided in Scandi-
navian society. 

Favourite dishes 
Spencer’s favourite Swedish dish 
is an old traditional meal: blood 
pudding. It is made out of pig’s 
blood, rye flour, onion, and large 
pieces of bacon amongst other 
ingredients. Blood pudding is not 
available in Vancouver at all, and 
Spencer can only find it when she 
goes back home. It is one of the 
first dishes she has whenever she 
is visiting Sweden. 

“Either you love it or you hate it 
– and I’m one of those people that 

A Scandinavian love of food 
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Canadian Immigrants of 2017. 
Before he came to Canada three 
years ago, life wasn’t smooth 
sailing for him, however, and he 
was exposed to the risk of perse-
cution.

According to the State-Spon-
sored Homophobia report from 
the International Lesbian, Gay, 
Bisexual, Trans and Intersex 
Association, homosexual inter-
course is punished in Syria with 
a term of imprisonment of up to 
three years.

“It [being gay] was quite the 
difficult experience,” says Ra-
madan. “It’s also something the 
community wouldn’t accept and 
my family wouldn’t appreciate.”

Despite the possibility of be-
ing publicly shamed, Ramadan 

ran an LGBT centre in his own 
apartment, which the members 
called home, in order to build 
the community. 

“The possibility of being out-
ed was all over, but I wanted to 
live my life. So I invited every-
body to come to my apartment 
and spend as much time as they 
needed. They talked about their 
issues and support each other,” 
says Ramadan.

A shift of mind
An escape by himself left Rama-
dan feeling unfulfilled. Having 
arrived in Vancouver, he found 
his calling in assisting more LG-
BT-identified refugees. 

“Now I have that ability. I love 
my community and I want to 
support it. It’s the right thing to 
do and the thing I want to do,” 
says Ramadan.

For the third year in a row, 
An Evening in Damascus is rais-
ing funds for The Divine Road 
and Journey to Canada, groups 
that support Syrian lesbians to 
join Vancouver’s LGBT commu-
nity.

Syrian queer refugees host a party 
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by YushenG Cai

In what is being called a first 
to Danny Ramadan, the queer 
former Syrian refugee is 
breaking the ice by inviting 
Tayybeh: A Celebration of Syr-
ian Cuisine, a group of Syrian 
refugee women who host pop-
up cultural dinners, to An Eve-
ning in Damascus: A Fundrais-
er for Queer Syrian Refugees.

The result comes as a surprise.
“The Tayybeh women are very 

supportive and I’m happy that 
Tayybeh is joining us because it 
allows the conservative women 
to be partnering with gay peo-
ple,” says Ramadan. 

The fundraiser will be held 
on July 28 at the Roundhouse 
Community Arts and Recreation 
Centre, where attendees can en-
joy Syrian food served by Tayy-
beh, among other events. 

A life at stake
Ramadan is a Vancouver-based 
LGBT activist who has just been 
honoured as one of the Top 25 
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Danny Ramadan, founder of An Evening in Damascus.

see that the guests of our din-
ners are truly representative 
of the diversity and multicul-
turalism of Canada,” says El-
wan. “Even if some of our chefs 
are from somewhat conserva-
tive backgrounds, being here in 
Canada means that we are in the 
same way – we’ve received an 
incredible amount of generosity 
and support from everyone in 
the community.”

Ramadan is over the moon 
about the cooperation. 

“I’m hoping that it’s going to be 
a stage for understanding that 
wasn’t there when we were back 
in Syria,” he says.

For more information,  
please visit www.gayvan.com.

Erratum
The illustration used on the top left 
of the front cover of Vol 18 No 2 to 
tease the Anime festival article was 
by Zen Cross Digital. The Source 
apologies for the lack of attribution.

Ramadan, however, didn’t feel 
it was easy to belong. 

“I was treated like ‘oh my 
god you are a refugee and that 
means you will always be a ref-
ugee,’ but I wasn’t born a refu-
gee. I was born gay and so that’s 
something that is there. That is 
my identity,” says Ramadan.

In an effort to break down the 
stereotype that refugees are 
lesser people, Ramadan invited 
Tayybeh to cook for the event. 
Nihal Elwan, founder of Tayy-
beh, says the group is made up 
of newly arrived Syrian women 
cooks who rely on the support of 
Vancouverites to gain financial 
independence.

“If you were to attend one of 
our pop-up dinners, you would 
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This year, as the Centre cel-
ebrates Finland’s 100th Year 
of Independence, it exists to 
bring together the Swedish, 
Norwegian, Finnish, Icelandic 
and Danish peoples together to 
preserve their culture and way 
of life. 

For more information, visit
www.scandinaviancentre.org

zoonotic diseases for the prov-
ince of BC. There is never an idle 
moment. 

“I dealt with the Western Nile 
virus when it came. Now I’m 
dealing with the Zika virus,” he 
says. “I’ve been here for 20 years 
and each year I encounter a new 
virus.”

Resiliency and retraining
Dr. Morshed’s message to new-
comers is to be persistent and to 
seek retraining upon arrival to 
Canada. 

“Canada has lots of opportu-
nities for education,” he says. 
“There are scholarships and 
there is support for their family.” 

One objection he hears is that 
retraining takes too much time, 
but he maintains that having the 
right training opens doors to re-
warding employment. 

“It may take two years, but 
two years is a blink of an eye,” 
Dr. Morshed says. “So do not 
derail. Be persistent, be resil-
ient, get educated and get into 
society.”

by BettY shea 

An upward spiral to success

“ I came to this country for a better life... I was kind  
of over-confident. I thought that I’d be given 10 jobs!
Dr. Muhammad Morshed, Top 25 Canadian Immigrant award winner
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wedged potatoes and cheese. 
Due to Scandinavia’s location, 

people there were not able to 
have the diverse variety of foods 
many tropical countries did. Most 
of their traditional dishes were 
made with potatoes and salted 
meats that made the food easier 
to preserve during the winter sea-
sons. 

“A lot of Scandinavian tradi-
tional dishes are very heavy. We 
used a lot of potatoes and fish in 
the old days for the base,” Spencer 
explains. 

Another Nordic meal that is 
very common in the community 
is open-faced sandwiches. “We 
never put the other piece of bread 
on top,” she says. “Shrimp sand-
wiches are the most common; 
these are even available in IKEA!” 
she says. 

Scandinavian food  
in Vancouver

“There used to be some bakeries 
but not anymore. The only re-
motely Scandinavian restaurant 
is Scandilicious Foods on Victoria 
Drive,” says Spencer.

Created and inspired by Anita 
Cotton’s Norwegian heritage, 
Scandilicious Foods serves Nor-
wegian waffles with a North 
American twist. What started 
as a small waffle food truck on 
Commercial Drive has trans-
formed into an all-day breakfast 
menu. With many gluten-free and 
vegan friendly options, Scandili-
cious Foods has quickly become a 
hotspot for all Vancouver foodies. 

They have both savoury and 
sweet waffles. Appealing to North 
American culture, they have the 

“Hangover Helper” (eggs benedict 
on a waffle) and they appeal to the 
Scandinavian community with 
their “Den Beste” (waffle with 

“Scandinavian Food” from page 1
where very few minorities 
give rise to a ridiculous pseu-
do-white privilege, where 
a Chinese girl marrying a 
brown or black boy can be a 
news story and target of ridi-
cule. 

In this sense, I feel lucky that 
I live in Vancouver and that my 
partner met me in this city. It’s 
a city we can call a melting pot, 
where we see couples and fami-
lies just like us. 

table and seemed sluggish after 
a long day.

However, her fatigue van-
ished and something fetish-like 
was triggered as soon as she 
spotted us although there was 
a big crowd of gamblers, some 
of whom were losing their 
minds by losing their money. 
The woman somehow ignored 
the insane crowd and focused 
on D. and I.

“Verbatim” from page 1
cream cheese, smoked salmon, 
lemon dill sauce, red onion capers 
and fresh dill). They reiterate the 
importance of coffee in Scandi-
navian society with their own in 
house coffee brand: Mjolnir. 

On top of their waffles, Scandi-
licious Foods also has Norwegian 
meatballs, which are made with 
spices that differ from Swedish 
meatballs. This dish is served for 
lunch with mashed potatoes, gra-
vy and a Swedish lingonberry jam. 

Spencer also mentions a candy 
store, Karameller on Mainland 
Street. Admittedly, the Swedish 
community is lucky because they 
can buy some Swedish foods at 
IKEA, and the Finnish commu-
nity can order their favourite food 
items through an online store; but 
the rest of the Scandinavian com-
munities are not as lucky in Van-
couver. 

“We’re lacking in Scandinavian 
restaurants,” says Spencer. 

The Swedish Crayfish Party
“Swedish people have been eat-
ing crayfish since the 1500s but 
the celebration aspect started 
in the 1800s. It started as a lux-
ury food for the rich and then 
became more for the common 
people,” says Spencer.

The Crayfish Party is an end-
of-summer celebration with 
funny hats, bibs and alcohol, 
where crayfish is boiled in a 
brine (salt water and dill). Tra-
ditionally, the crayfish is put 
into the boiling water alive. 

“It’s a way of gathering with 
friends and celebrating at the 
end of the summer.” 

Local Nordic population
The population of the Nordic 
countries together is about 25 
million people and with a low 
immigration rate, the Scandi-

navian community in Vancou-
ver is quite small. “We blend 
in with the rest, we’re not a 
big group like the Chinese or 
East Indian communities,” says 
Spencer. With language classes 
(for both children and adults) 
and traditional festivals, the 
Scandinavian Community 
Centre in Burnaby creates the 
most access to Scandinavian 
culture in the Lower Mainland.

“Our purpose is to keep our 
traditions, our heritage and 
our language. It is also impor-
tant for people who are inter-
ested in Scandinavian culture. 
They are welcome to come and 
participate in our centre.” 

From hair to shoes, as con-
centrated as she could be, the 
woman looked at my partner. 
That moment lasted a long time, 
and for the first time I stared 
back at a person staring at us 
and wondered where her supe-
riority came from – she’s just as 
nondescript as any woman in 
her late forties.

After many agonizing, 
sleepless nights, the same old 
question looms ahead – why 
are interracial couples so of-
fensive when North America 
has a diversity of racial mi-
norities? It’s a question that’s 
almost impossible to answer, 
and I know it could be worse 
in my home country of China 

One mild afternoon, Damin-
da and I were taking a stroll 
on Commercial Drive when a 
brown father walked by with 
his two light-skinned children. 
As we saw one another, all five 
of us smiled with blessings. 

That moment reminds me 
of a famous verse in Chinese, 
translated as: “As you are en-
joying the scenery on a bridge, 
upstairs on a tower people are 
watching you; the bright moon 
adorns your window, but you 
adorn others’ dream.” 

Interracial couples can be 
a kind of scenery as well that 
adorns the city, and it’s simple 
to replace a grimace at these 
couples with merely a smile. 

Swedish Crayfish party.

Mixed couples are not always looked upon with approbation.

Dr. Muhammad Morshed, 2017 RBC Top 25 Canadian Immigrant Award recipient. 
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Every year for the past nine 
years, the RBC Royal Bank 
and the Canadian Immigrant 
magazine co-present the 
Top 25 Canadian Immigrants 
awards. The awards celebrate 
the achievements of Canadian 
newcomers and their contri-
bution to Canadian society. 
For Dr. Muhammad Morshed, 
Program Head of Zoonotic Dis-
eases & Emerging Pathogens 
at the BC Centre for Disease 
Control (BCCDC), the award is 
a recognition of both his scien-
tific work and of the value of 
resiliency.

“I came to this country for a bet-
ter life,” says Bangladeshi-born 
Dr. Morshed. 

Arriving in Canada with his 
wife and young daughter in 1996, 
he discovered that the road to a 
better life is winding. Already an 
associate professor at a national 
university with publications in 
top journals like The Lancet, Dr. 
Morshed was established in his 
field. 

“I was kind of over-confident,” 
he confides. “I thought that I’d be 
given 10 jobs!”

Dr. Morshed approached many 
universities in B.C. but found 
it difficult to even get an inter-
view. He recalls taking the bus 
from Coquitlam, where he was 
living at the time, to UBC to talk 
to the Department of Microbiol-
ogy and Immunology. He made 
the trip daily, each time told to 

return the following day. At the 
time, the roundtrip bus fare cost 
$2.50 and every dollar meant a 
lot to him. On the third day, the 
chairperson of the department 
took him to his office for a talk, 
explaining that, unfortunately, 
the timing was wrong. Canada 
was in the tail-end of an econom-
ic slump in 1996; there was little 
funding and jobs were scarce.

With money running out, Dr. 
Morshed made the difficult deci-
sion to accept a position in Japan 
funded by the prestigious Japan 
Society for the Promotion of Sci-
ence scholarship. 

“I had to leave my daughter 
and my wife and go to Japan by 
myself,” he says. “They didn’t 
know anybody in Canada.” 

During his three months 
away, he spent two to three 
phone cards daily calling home. 
Fortunately, he found a position 
at the BCCDC soon afterwards 

and has been working there 
since. 

Disease detection  
and prevention
Dr. Morshed specializes in spiral 
bacteria, among which Borrelia 

burgdorferi and Treponema 
pallidum are two variants that 
cause the well-known Lyme dis-
ease and syphilis respectively. 
Both diseases are found in B.C. 

cur seven to 10 days earlier than 
current means.

Besides research, Dr. Morshed 
also runs the lab that provides 
diagnostic services of any new 

and benefit from early detection 
when antibiotics are the most 
effective. Late treatment leads 
to irreversible and debilitating 
damage. 

Syphilis is a particular area of 
concern for Dr. Morshed and his 
team. 

“When I started back in 1996, 
we had about 40 to 50 cases per 
year [in B.C.],” he says. “Now, we 
have 700 to 800 cases yearly.”

While the reasons for the in-
crease are complex, he believes 
that diagnostic delays are part of 
the puzzle. Syphilis is diagnosed 
through measuring the level of 
antigen antibodies within the 
patient, which take between 
seven to 14 days to develop. 

“So by the time we diagnose 
the patient, it is too late because 
they could have already trans-
mitted the disease to somebody 
else,” he explains. 

Dr. Morshed and his team are 
in the first stages of develop-
ing a swab that detects syphilis 
through molecular methods. If 
successful, diagnosis would oc-
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Like many others around the 
world as I write this, I am 

currently going through the ar-
duous process of attaining Ca-
nadian Permanent Residency. 
I say arduous here, as among 
the many other “hoops” you 
are required to jump through, 
one of the key facets of the ap-
plication was to sit an English 
language exam. Being born and 
bred in England meant I found 
some humour in this madness, 
despite the $300 fee…

In the last year, there have 
been hundreds of thousands 
of applications for the right to 
make a life here in this beauti-
ful country. Why, you ask? Well, 
just look around you – many 
Canadians that I have met just 
don’t know how good they have 
it here!

Canada is one of the most 
beautiful countries that I have 
ever had the pleasure of wit-
nessing, surrounded by un-
touched wilderness and pro-
viding so many opportunities 
to all cultures and those lucky 
enough to live here.

Coming from England, I re-
cently became fascinated with 
the North American dream, 
blessed with the ability to call 
various places in the North-
Eastern U.S. states, and now 
Rain City, home.

I came here on a Working 
Holiday Visa two years ago – an 
amazing opportunity, which 
I have since found one main 
problem with. Most countries 
that do offer a WHV program 
offer a maximum of one year to 
stay and work, but with Cana-
da offering double that, you are 
given enough time in your new 
surroundings to forge an actu-
al, real life for yourself – poten-

Canadian permanent  
residency – the ultimate quest

Issues and Ideas

Coming into its 150th year, 
the international draw of Can-
ada is illustrated by the hun-
dreds of thousands of world-
wide applications for Parks 
Canada’s 2017 Discover Pass 

– a free ticket to see the major-
ity of those picturesque land-
scapes that you can find across 
any given Instagram feed on a 
daily basis.

Ranked highly over the last 
few years in various Livability 
Indexes, on a recent trip home 
I also saw an upsurge in tour-
ism companies advertising the 
amazing vast scenery of Canada 
to prospective holidaymakers 
around the UK. With recent ter-
rorism rises in Europe, I know 
the comparative safety and cul-
tural acceptance that Canada of-
fers, to be yet more bullet points 
on an already healthy list of rea-
sons to migrate here.

It is not an easy process, how-
ever, this whole immigration 

“malarky.” The CIC’s website is 
notoriously hard to navigate – 
just ask those who have had to 
try. There is not a wealth of in-
formation out there about the 
process, unless you are willing 
to pay huge sums to one of the 
many immigration consultants 
or lawyers who have cashed 
in on this recent immigra-
tion “boom”; however, it would 
be fair to say that Canada is a 
country built by immigration.

Honestly, from personal ex-
perience, the majority of assis-
tance that I needed has been 
answered via a number of Face-
book groups set up and fre-
quented by people who are all 
in the same boat. Some of this 
information though oftentimes 
has to be applied with a good 
deal of common sense in mind 

tially to your detriment. Whilst 
obviously not being your God-
given right, and without trying 
to sound like a stereotypical, 
entitled millennial, it would 
be kind of cruel to have that 
platform ripped from under 
your feet, and be forced to start 
again elsewhere should my P.R 
application fail.

Beforehand, I had always 
seen Canada as America’s 
younger brother, as perhaps 
many other slightly igno-
rant Europeans had done too. 
Thinking of it now, maybe with 
the current state of affairs to 
the South of us, that is actu-
ally now a unique selling point, 
rather than a slight on The True 
North.

– in addition, you have to bear in 
mind that no two applications 
can possibly be the same.

At the time of writing, my 
visa expires a month from 
now – stressful times to say the 
least! Working Holiday Visas 
in Hong Kong, New Zealand or 
Australia are all options for me 
if Canada does not work out – 
even going back to England is a 
consideration.

However, my preferred 
choice is an obvious one – to 
attain residency in Oh Canada, 
eventually leading to Dual Citi-
zenship. 

I don’t think I’ve ever wanted 
anything more!

tOm raVenhill

Patience and common sense may lead to permanent residency in Canada.
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ada (CSC) with advice regarding 
programs and services for the 
reintegration of ethnocultural 
offenders to the community. 
This volunteerism surfaced after 
years of witnessing newcomer 
challenges within a new system 
of law and governance. By work-
ing alongside different legal and 
government bodies, she found 
herself revisiting the role of ad-
vocate. 

“What can Corrections Canada 
do better is to better help them 
because they will be coming back 
out into the community,” says 
Woroch. 

Current hallmarks
One of the most recent hallmarks 
in her career with ISSofBC is 
the opening of the new Wel-
come Center on Victoria Drive in 
East Vancouver in July 2016. The 
58,000-square foot Centre has 
been recognized internation-
ally as a state-of-the-art facility 
for immigrants and refugees. It 
offers newcomers a temporary 
residence with a broad array of 
support services under one roof. 
Residents can access employ-
ment and language services as 
well as a medical clinic and bank-
ing services provided by Van- 
city Credit Union. These services 
meet the immediate and essen-
tial needs of newcomers to BC

“It was a very, very long process, 
one that my predecessors had 
been looking at,” says Woroch. 

The first residents welcomed 
were government-assisted Syr-
ian refugees. 

With all the attention that the 
Centre gathered, one event that 
seemed especially monumental 
was the Royal Visit in October 
2017. Woroch recalls being in the 
middle of a conversation with 
the future King and Queen of 
England, Prime Minister Justin 
Trudeau and his wife, and then-
B.C. Premier Christy Clark.

“It was a surreal moment, as 
I was talking to them about IS-
SofBC and what we do”, says 
Woroch.

Asked what it was like to win 
the YWCA Women of Distinction 
Award, Woroch says she feels 
honoured to have even be nomi-
nated along with the other candi-
dates.

“These women are amazing, I 
can’t believe I’m in this company,” 
says Woroch of her fellow nomi-
nees.

What two things does she feel 
that women can take away from 
her experiences? Woroch com-
ments that mentors have played 
a big role in her life. She currently 
mentors many women as her way 
of giving back. 

The second piece of advice is: 
“Keep learning, learn everything 
you can in life.” Woroch says.

For more information about the 
YWCA awards and ISSofBC, visit  
www.issbc.org or www.ywcavan.org.

in how people identify in age 
and gender to feature differ-
ent stories so people with dif-
ferent backgrounds, different 
storylines and pasts have that 
all come together for the open-
ing. The opening will feature 
artists’ talks. We’ll give them 
the opportunity to comment on 
their piece and share a little bit 
about their story,” Assoufi says.

Other exhibits in other cities 
will be shown throughout the 
summer and fall.

by FlOrenCe hwanG

To commemorate Canada’s 
150th anniversary, one orga-
nization is collecting wishes 
across the country – wishes 
for the next 150 years. Van-
couver’s Yaletown Round-
house will feature some of 
these wishes from Aug. 1 to 4, 
2017.

Taking It Global has put togeth-
er Explore150, which highlights 
the relevance of Canadian cul-
ture and history and provides 
an opportunity for youth in 
Canada to explore and connect 
with their identity and values 
in an interactive way.

Adrian Assoufi, digital en-
gagement coordinator at Tak-
ing It Global, explains there are 
two parts to the Wish150 proj-
ect – a forum to get Canadians 
connected in their communi-
ties and sharing their experi-
ences of moments they have 
had in different places and 
Wish150, an extension of this 
forum.

“We’re asking Canadians, and 
even internationally, what is 
your wish for Canada in its 
next 150 years. We’re trying to 
see what community members 
want, what kind of changes 
they want to see, what they ap-
preciate, how can they build on 
the success that they had. How 
can they improve their commu-
nities?” Assoufi says.

Future wishes for Canada
Local art exhibits will fea-

ture local and emerging artists 
in every province and terri-
tory.

Each artist’s work, mostly 
visual artists, will have their 
works featured on large wood-
en mosaics. Each piece has 
been sent to the nine artists 
chosen from British Columbia.

“They’ve all received their 
piece and are interpreting 
their wish and their message 
and their experiences with Ph
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by theresa K.hOwell

“I felt so proud of women that 
are in service organizations. I 
not only represented them but 
I also represented the staff at 
ISSofBC,” says Patricia Woroch, 
a recipient of the YWCA Wom-
en of Distinction Award, which 
was held on May 29, 2017.

Woroch, CEO of Immigrant Ser-
vices Society of B.C. (ISSofBC) 
won the award for female leader-
ship in the Non-Profit category. 

A pathway to leadership
Originally from Edmonton, Al-
berta, Woroch moved to B.C. 40 
years ago, to start her career 
in the non-profit sector. Over 
the years, she moved between 
educational and work-related 
experience to finally end up at 
ISSofBC. In 1998, she was hired 
at the non-profit organization 
as CEO. Previously working at 
the Canadian Cancer Society, she 
brought an array of leadership 
abilities to ISSofBC. 

Starting out in Kamloops at 
the beginning of her career with 
Family Services, she has always 
had a passion for serving oth-
ers. She credits her mother with 
this deep sense of community. 
Woroch’s first experience in 
volunteerism started back in 
elementary school, when she be-
came a secretary for the school’s 
Red Cross Club. 

“We all grew up understanding 
you have a responsibility to give 
back to the community you live 
in”, she say, commenting on her 
mother’s influence.

Immigrant service agency CEO wins 
YWCA Women of Distinction award

Patricia Woroch with two members of the ISSofBC staff.
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Patricia Woroch with the YWCA award.
Examples of wishes submitted to the website.

 A social worker to begin with, 
Woroch later got into manage-
ment quite by accident. She 
immediately recognized her 
managerial strengths. Manage-
ment offered a “big picture” per-
spective. She then expanded her 
knowledge through various de-
grees and diplomas mixed with 
the experiences of working with 
a variety of social service, gov-
ernment and legal agencies. 

Now at ISSofBC , she also co-
chairs the Pacific Region’s Eth-
nocultural Advisory Commit-
tee. This national and regional 
Advisory Committee provides 
the Correctional Service of Can-

“ We’re asking Canadians, and even 
internationally, what is your wish 
for Canada in its next 150 years. 
Adrian Assoufi, digital engagement  
coordinator at Taking It Global

the community they live in 
through art and that’s going to 
come together on Aug. 1 for a 
launch event,” he explains.

A lot of these pieces touch a 
lot of different subjects, includ-
ing the environment, political 
representation, race, sex and 
immigration. Many things that 
have been in the news this year 
are also being represented. Tak-
ing It Global worked with co-
ordinator Sandeep Johal from 
Vancouver to select artists.

“We’ve been looking to fea-
ture a true diversity in voices 

“It would be nice if we could 
space them out and give them 
their opportunity to shine and 
take those local voices. We 
share them online and on the 
wish150.ca page and we fea-
ture them as well on social me-
dia so the rest of the country 
can view them and can engage 
with these messages,” he says.

Assoufi emphasizes that the 
project wants to host a true 
safe space that is inclusive so 
that everyone is welcome and 
comfortable to express them-
selves. He says this is true for 
indigenous people as well. He 
says that while events and ven-
ues may often be targeted to 
specific people groups, this is 
not the case for Wish150. Rath-
er, this space features a diver-
sity of voices, and that includes 

indigenous voices.
“We were looking 

at the past, pres-
ent and future. You 
have to have three 
simultaneously or 
an understanding of 
the three to be able 

to accurately comment on cer-
tain topics. What this event 
will also have is a very strong 
dialogue between the artists, 
the community, public, people 
in different positions in soci-
ety, people with power, people 
without power. It is creating 

this conversation 
through art that 
we’re hoping will 
stay with people for 
the next little while,” 
he says.

B.C. artists participating in the 
Wish150 mosaic: Adele Maskwa 
Iskwew Arseneau, Andrew 
Tavukciyan, Broderick Wong, 
Caitlin McDonagh, Chanda 
Stallman, Jake Johnston, Kim 
Villagante, Sandeep Johal, Tania 
Orozco.

 
For more information, visit  
explore150.tigweb.org.

Visit The Source online  
at www.thelasource.com
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flown the troupe directly from 
Bangkok with the support of 
Thailand’s Ministry of Culture,” 
says Sa-ngarmangkang. Audi-
ences of the opening ceremony 
will be able to witness a per-
formance of Thai’s traditional 
dance along with music per-
formed by an ensemble. 

the authentic experience of Thai 
cuisine,” she says.

Strong diplomatic ties
The Consulate will also be 
hosting another cultural event, 
Amazing Thailand, on July 19 at 
the B.C. Parliament Buildings –  
a premium venue that, accord-

New York will also be present 
in Victoria to educate the local 
community on opportunities in 
Thailand,” says Sa-ngarmang-
kang. “Thailand is a hub for the 
art and the digital industries, 
and we work closely with Cana-
dian investors [who are interest-
ed in these industries.]”

by nurlaila Jamil

Morning, 7 a.m., the time 
when the early birds 

start chirping and hunting for 
those juicy worms, the time 
when the sun rises above the 
gloomy navy sky and also the 
time when people of the world 
start their day. You can hear 
the clanking sound of doors 
opening and birds chirping to 
the point of annoyance out-
side your window. People are 
readying vehicles for their an-
ticipated commute to school 
or their workplace. It is fas-
cinating how a place can look 
so boring to one person yet so 
exciting to others who are not 
bound by the responsibilities 
of that place. 

Thai Festival: Celebrating 
culture and diplomacy 

A scene of life in Hanoi

thiluck Sa-ngarmangkang, Con-
sul General of Thailand in Van-
couver. “They have enjoyed the 
ability to live here without any 
discrimination and they have 
certainly integrated themselves 
very well within the Canadian 
society.”

According to Sa-ngarmang-
kang, British Columbia is home 
to 2,500 Thais – many of whom 
are temporary residents here 
for study or work, or have cho-
sen to settle permanently fol-
lowing marriage to a Canadian. 
Thai culture in Vancouver has 
mostly gained prominence 
through the numerous food 
and beverage establishments 
that the Thais have established. 
However, Sa-ngarmangkang be-
lieves that the Thai people have 
a lot more than just food to cel-
ebrate when it comes to their 
culture. 

Sa-ngarmangkang sees the 
upcoming Thai festival as exem-
plification of the diverse cultur-
al and economic activity of the 
Thai community. 

Exploring Thai culture
“The opening ceremony of the 
festival will feature a live per-
formance by a troupe from the 
Phattayakul Thai Music & Dra-
ma School. The Consulate has 

curious. Some older nem chua 
stores may hide themselves 
behind massive, metropolitan 
buildings, but they are still 
crowded by the masses eagerly 
waiting to taste such wonders. 
As street food expands in so 
many forms and tastes, people 
are constantly looking for their 
next destination of this fast 
food culinary experience. 

If you walk by a neighbor-
hood around 6 p.m., listen to 
your surroundings for the 
clacking sound of ceramic 
bowls clashing against each 
other when brought to a din-
ing table. The familiar sound 
of metal spoons and wooden 
chopsticks may be stuck in your 
head when your neighbour gets 
home at 6 p.m. Everyone is set-
ting up the dining table for a 
big, hearty meal and for family 
bonding time.

But don’t walk away yet, the 
indulgence has just begun: listen 
to the synchronized sounds of 
laughter as families watch their 
favourite TV shows after din-
ner. A peculiar screech can reach 
your ear from a person who may 
have gotten too sucked into a 
Friday night comedy. 

The neighbourhood soon 
chimes down as the hour of 
sleep arrives. Now falling into 
a quiet atmosphere, the Hanoi 
life scene cycles again.

Vinh nGuYenA slow day under the summer heat in Hanoi.

Sutthiluck Sa-ngarmangkang, Consul 
General of Thailand to Vancouver.

Postcard

The 4th Thai Festival will be 
held on July 22–23 at the North 
Plaza of the Vancouver Art 
Gallery. The festival is pre-
sented by the Royal Thai Gen-
eral-Consulate in Vancouver 
and features Thai live perfor-
mances, culinary demonstra-
tions and crafts workshops. 
Food and refreshments from 
local Thai restaurants will 
also be available. Admission 
to the festival is free.

“Many Thai people have found 
Canada to be a very open and 
welcoming society,” says Sut-

Design a fantastic resume and cover 
letter, fine tune your interview tech-
niques, learn valuable skills to suc-
ceed in the Canadian workplace, gain 
insight into the job market, access 
special services for skilled works – all 
at NO COST. The Progressive Inter-
cultural Community Services (PICS) 
Society, Vancouver Branch, has been 
helping immigrants and newcomers 
to Canada for over 14 years !

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. Work-
shops are held within a culturally di-
verse environment, led by qualified 
facilitators. 

Past and current E.I. receipients 
are always welcome. Knowledge-
able 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 pro-
gram, 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 La-
bour 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.

 
Need the skills 
to find a job? 
We can help!

The pace of the new day be-
gins differently for everyone. 
Some hurry for their early shift 
at 5 a.m., while others enjoy 
slacking until 9 a.m. The nearby 
market is getting crowded as 
people shop for their daily meal.

As the circle of work and 
school life continues on accord-
ing to schedule, soon comes the 
noon hour welcoming the sun 
up high, which radiates its bril-
liant sunshine or “stinging ray of 
heat” as so many put it. Restau-
rants can be busy at times since 
people off work look for the next 
place to satisfy their boredom 
and hunger, often with bowls of 
food filled to the rim and casual 
conversation full of laughter. As 

fun as everyone is having, work 
can’t finish itself. People are 
packing their bags to finish their 
work, resuming the quiet office 
atmosphere. 

“DING DING DING,” rings the 
bell as the hour of evening ap-
proaches for students at school. 
Finally, it is time for relaxation 
and getting comfortable with 
your favourite things. As a story 
of heroic tale goes, one would 
find themselves in the final 
battle with powerful forces be-
fore reaching their goals. In this 
real tale of life, that force is the 
commute home. People prepare 
themselves with big masks to 
protect their lungs from the 
dusty air emitted from vehicles 
and revved up motorcycles on 
this big battlefield. Each vehicle 
moves slowly in a long line of 
traffic. Some small motorbikes 
may slither their way ahead of 
traffic, but that only creates a 
messy flow. As exhausting as it 
sounds, people eventually reach 
their homes and are happy to 
take time to treat themselves af-
ter a long day at work.

Street food for Hanoi residents 
is a way of relaxing after stress-
ful work hours. Generally, street 
food is found in stores facing the 
streets, offering myriad treats 
such as nem chua, ice cream 
cones and so much more. Street 
food also brings about a new 
way to experience special Hanoi 
cuisine, which makes everyone 
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ing to Sa-ngarmangkang, dem-
onstrates the extensiveness 
and magnitude of the event. “I 
believe that Amazing Thailand-
has been the only foreign event 
to be held at the B.C. Parliament 
Buildings. This will our second 
time hosting the event and we 
managed to attract 2000 attend-
ees from all walks of life last 
year,” she says.

Like the upcoming festival 
at the Art Gallery, Amazing 
Thailand will also feature live 
performances, cooking dem-
onstrations and exhibitions 
about trade and business in 
Thailand. 

“Representatives from the 
Thailand Board of Investment 
and the Thai Trade Centre in 

Festival-goers will also have 
the opportunity to witness 
cooking and fruit-carving dem-
onstrations by culinary experts 
from Rajamangala University of 
Technology Phra Nakhon, one of 
Thailand’s most renowned uni-
versities. 

Food will remain a central fo-
cus at the upcoming festival as 
attendees will be able to savour 
Thai fresh produce and also oth-
er imported products. 

“There will be representatives 
from the Thai agricultural of-
fice in Washington, D.C. who 
will introduce the many tropical 
fruits of Thailand for the public 
to taste. There will also be food 
supplied by eight Thai restau-
rants to provide attendees with 

Efforts in promoting Thai cul-
ture in Canada has been worth-
while as Thailand has become a 
major tourist destination for Ca-
nadians. Sa-ngarmangkang esti-
mates that about 200,000 Cana-
dians visit Thailand every year. 

“Canada and Thailand have 
been able to enjoy over 50 years 
of diplomatic relations. We have 
had high-level bilateral visits 
between the two nations. The 
co-operation between the two 
nations has expanded to include 
the education, tourism and 
trade industries,” says Sa-ngar-
mangkang.

For more information on  
the festival, please visit  
www.thaiconsulatevancouver.ca

“ Thailand is a hub for the art and the digital industries.
Sutthiluck Sa-ngarmangkang, Consul General of Thailand in Vancouver. 
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Baker incorporates Indigenous 
masses, dances, songs and leg-
ends into his animated work. 

“I would like to leave my paint-
ings open ended so it can have 
multiple meanings for viewers,” 
he says. “It is important to me to 
inspire people.”

Baker wants his artwork to 
break down barriers or leave 
viewers inspired to learn more 
about culture, story or the art of 
wisdom.

“A lot of my pieces have that wis-
dom, but as an outside person you 
need to understand it,” Baker ex-
plains. 

Baker grew up in a tough envi-
ronment which led to his ‘reckless-
ness’ during his youth. The acci-
dent ‘humbled’ Baker and changed 
the way he thought about life.

“These last few years really 
slowed me down and made me 
think what’s important in life,” 
Baker says.

Without thinking too far into 
the future or letting go of the past, 
Baker focuses on his children, be-
ing close to nature and enjoying 
moments with someone special. 
He wants to be remembered by 
his kids and make them proud. 

“That seems to be the unfortu-
nate part of famous artists,” says 
Baker. “They weren’t understood 
until they were gone.”

For more information, visit  
www.authenticindigenous.com/
artists/kwakwee-baker.

Thai Festival: Celebrating 
culture and diplomacy 

Painting depicting Kwakwee Baker’s family history.

by Ozlem suleYman

Multimedia contemporary 
artist aims to inspire 

tive and Celtic ancestry. “I cur-
rently live with chronic pain.”

Just after his second injury, 
Baker returned to his art. 

Breaking down barriers
“A lot of what inspires me now is 
the social and economical jus-
tice of Indigenous people,” ex-
plains Baker. 

His work is based mostly on 
the lithology, history and leg-
ends of Indigenous people and 
how they coincide and reflect 
today’s modern times. Baker is 
a high ranking member who has 
rights to passages and imaging 
that he owns through intellec-
tual property.

“I only do what most of the art-
ists don’t. I don’t borrow from 
other people,” explains Baker. “I 
try different things but when it 
comes down to it I will use what 
I have rights to.”

Kwakwee Baker, new age free 
style artist, will be auctioning 
his paintings July 29 to raise 
money for his son’s lacrosse 
trip and make room for his 
next collection.

Baker’s original designs were 
paintings, carvings and draw-
ings. His art evolved to 3D sculp-
tures, polygrams, graphic de-
signs and interactive designs 
where the viewer can be a par-
ticipant by touching buttons for 
light bulbs to glow. He always 
incorporates art, storytelling 
and film.

“I’m 90% self-taught, but I had 
to teach myself by watching 
others,” says Baker, who is of 
Kwakwaka’wakw heritage. “My 
uncle, Oscar Matilpi, taught me 
how to do totem poles.”

Baker’s deceased uncle, Beau 
Dick, taught him mass and con-
cepts. Baker considers him ‘a 
huge loss to our community.’ 
Tony Hunt, a master carver, was 
also Baker’s mentor. In addition, 
sculptor Tom Doucette, a family 
friend, was a big inspiration to 
Baker as a kid.

“He is white, but he does Native 
sculpting like you’ve never seen 
before,” Baker explains.

A chaotic start
“I was an artist in my younger 
years, but I never took it serious-
ly, and I wish I did because there 
were scholarships in high school 
in that regard but I wanted to 
play football,” says Baker.

Baker has had three near-
death experiences. In 1992, he 
was paralyzed from waist down 
from a car accident and lost the 
Washington State football schol-
arship.

“That kind of ended my athletic 
career,” Baker says. “I couldn’t 
walk anymore.”

In 2003, Baker crashed into 
a light post while riding a bike. 
He broke his neck and lost sen-
sation in his left arm but later 
gained most of it back. Last sum-
mer, Baker fell down into a river 
and broke his neck again in the 
same place.

“I was angry and I wasn’t pay-
ing attention and it costs you 
sometimes,” says Baker, who 
was born in Morocco with a Na-
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nature. She has always had a 
special connection to animals, 
and her family cats, in particu-
lar, brought her a sense of tran-
quility after these experiences.

“I like to paint animals be-
cause they’re much more 
peaceful than humans,” she ex-
plains. 

Roudgar believes nature is 
the source of everything and is 
a symbol of harmony on earth. 

“When I see human-caused 
violence around the world, in 
every country, I think the best 
thing I can do is share peace,” 
says Roudgar. 

Canada’s landscape prompt-
ed the artist to, at age forty-
nine, leave her long-established 
career in banking to pursue her 
passion for painting. 

“I couldn’t stop admiring 
Canada’s beauty. I can imagine 
so many pictures in the clouds 
and the trees, so I started to 
paint them. I realized I had to 
change careers and do what I 
love; I didn’t want to work in fi-
nance anymore,” says Roudgar.

by Kira mClean

by JaKe mCGrail 

“I came to Canada in 2009. It 
was so beautiful. I couldn’t 
stop thinking about the 
beauty of nature; it brings 
me peace and happiness,” 
says Iranian-Canadian real-
ist painter Afsaneh Roudgar 
on her source of artistic in-
spiration. 

Roudgar was selected by a com-
mittee of community members 
at the Leigh Square Community 
Arts Village in Port Coquitlam 
to be one of this year’s Artists 
in Residence between August 
and October. During her resi-
dency, Roudgar hopes to share 
her love of art and nature with 
local and larger communities.

Canada’s Natural Beauty
Roudgar grew up during a pe-
riod of political unrest in Iran. 
Amid the Iranian Revolution in 
1979 and the Iran-Iraq War, she 
found peace away from human-
ity’s struggles and violence in 

This summer the Caravan 
Stage Company sails into Van-
couver (Aug. 15–Sept. 3) on 
their one of a kind 90-foot The-
atre Ship. 

Their current show, Nomadic 
Tempest, explores a future world 
where climate change has caused 
environmental catastrophe 
across the planet, using original 
music, aerial artistry, and projec-
tions to captivate its audiences. 

Nomadic Tempest is an origi-
nal – as Paul Kirby, artistic direc-
tor of the company, says most of 
their shows are – production 
that focuses on the environment, 
specifically the dangers posed by 
climate change due to fossil fuels 
and the like.

“The show is set in 2040,” says 
Kirby, “and is centered around a 
horrible tidal wave that drowned 
most of the world’s coastal cities. 
There is a cinematic format to the 
show, as projected scenes of a 
group sitting around a campfire 
serve as a narrative backbone.”

The show uses the projections 
as a jumping-off point into ex-
ploring the world before the fatal 
wave, told through four monarch 
butterflies who represent the 
climate refugees affected by the 
global environmental crisis. The 
butterflies are played by aerial 
artists, and express themselves 
through song performed in five 
different languages. 

“It sort of tears away your 
“North Americanism”,” says Kirby, 
“you are confronted by the global 
world, and you realize how small 
your world is. We want people 
to experience their world both 

A watercolourist’s search 
for peace through her art

Nomadic Tempest:  
a Climatopian rock opera 

Currently a full-time artist, 
she aspires to teach art to chil-
dren. As a certified Early Child-
hood Educator, she will have the 
opportunity to combine her love 
of painting and children in her 
workshops during her residency.

“It’s important to teach chil-
dren and to encourage them to 
follow their talents,” she says. 

Watercolour Realism
Born into a family of artists, 
Roudgar believes artistic tal-
ent runs through her blood.

As a young girl, she and her 
siblings observed their father, 
a hyperrealist, create water-
colour paintings. Now, despite 
being skilled in a range of 
styles and methods including 
chalk and acrylic, watercolour 
is her favourite medium. 

“I learned watercolour from 
watching my father paint and 
from a master painter in Iran,” 
Roudgar says. “Learning from 
a master was difficult for me 
because I like to take my time 
and focus on detail, but he told 
me not to.” 

It was not until she came to 
Canada that she began experi-
menting with watercolour for 
painting detail. After lots of 
practice, Roudgar can finally 
say she is comfortable painting 
in watercolour.

“Watercolour is for things I 
love to paint. For thoughtful 
subjects and bigger paintings, 
I use acrylic,” she explains. 

“When I want to relax or have 
peace, I paint a watercolour.”

Whenever Roudgar is hav-
ing a hard day, a glance at her 
watercolour portrait of her cat 
always brightens her mood. 

“I hope to make others smile 
when they see my waterco-
lours. I like to create happiness 
for myself and then share it 
with others,” she says.

Whether it is displaying her 
art with the public or encour-
aging others to create works of 
their own, her main goal is to 
live and share a life of peace.

 
For more information, please 
visit www.portcoquitlam.ca/
recreation/leigh-square-
community-arts-village/exhibits

tion and atmosphere, Kirby and 
Kelder decided to use a caravan 
as a way to tap into the magical 
and almost mythological con-
nections we have to the idea of a 
travelling theatre troupe. Riding 
into communities with brightly 
coloured wagons and perform-
ing in a giant decorated tent, the 
Caravan Stage Company awed 
many of its audiences with its 
colourful and unique style. And 
while the logistics of the compa-
ny were a nightmare in the begin-
ning, the group persevered and 

“We want people 
to experience 
their world both 
shrinking and 
expanding.
Paul Kirby, artistic 
director of the Caravan 
Stage Company

shrinking and expanding, to real-
ize there’s so much to be gained 
from listening to other people.”

Meaningful theatre
Created in 1970, the Caravan 
Stage Company has grown from a 
single horse-drawn wagon tour-
ing Vancouver Island to a large 
ship that travels all over North 
America and Europe. The com-
pany is the brainchild of Kirby 
and Adriana Kelder, who wanted 
to create a theatre troupe with a 
unique atmosphere.

“There is a particular audi-
ence for most theatre in North 
America,” says Kirby, “unless it 
is a risky and provocative piece 
of work it has a fairly upper-class, 
somewhat elitist audience that 
promotes theatre as a more so-
cial than meaningful experience, 
more cosmetic than powerful.”

In order to combat this view 
and create a unique presenta-

grew into the mostly nomadic life 
that comes with being a traveling 
company.

“There were a myriad of chal-
lenges,” says Kirby, “we had to 
develop a way of doing things, 
taking care of the horses and our-
selves. It took more than [a] cou-
ple years, but slowly it all became 
familiar territory.”

The company continued to 
grow, and by the beginning of the 
21st century it was established 
enough to undertake its biggest 
ever project: creating a Theatre 
Ship.

“It was an idea that Adriana and 
I had shared for a long time,” says 

Kirby, “it made more sense in the 
eastern section of North America, 
where there’s a lot of rivers and 
waterways, so when we moved 
out east with the caravan, the 
idea started to gel.”

The company reached out to 
see if there would be any busi-
nesses willing to help bring the 
Theatre Ship to life, and happily 
discovered that a lot of people 
and organizations were enthusi-
astic about the idea. The ship has 
allowed the company to broaden 
their reach both domestically and 
on the other side of the Atlantic.

“The biggest thing that I enjoy 
about the audience is the sheer 
surprise they go through while 
watching the show,” says Kirby. 

“They are swept up in a theatrical 
maze that their hearts and minds 
have to find their way through.” 

For more information, visit  
www.caravanstage.org.

Nans and Paul sail to St. Pete. 

Lucina, one of Afsaneh Roudgar’s favourite watercolour portraits. 

Artist Afsaneh Roudgar finds peace and inspiration in nature.
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When the gallery first opened its 
doors, local volunteers formed 
the beginnings of an art collec-
tion, which 50 years later holds 
more than 5000 significant works 
by artists from around the world. 
There will be an opening recep-
tion on July 13 and a curator’s 
tour on July 23.

* * *
SFU Summer Festival
July 15
SFU Convocation Mall, Burnaby
www.sfusummerfestival.com

Returning for the fourth year, the 
Summer Festival is an annual 
event held in the Convocation Mall 
at SFU Burnaby. The festival gives 
anime fans a chance to check out 
artist booths, food vendors, games 
and stage events all in the style of 
the “matsuri” summer festivals. 
For more information, please visit 
their website and check out Nao-
mi Tse’s article on the festival in 
our previous issue!

* * *
Branch Refinement
July 21–September 2
CityScape Community Art Space, 
North Vancouver
www.nvartscouncil.ca

The North Vancouver Commu-
nity Arts Council will be hosting 
Branch Refinement, featuring 
three artists: Bonnie Jordan, Tiki 
Mulvihill and Fae Logie. The exhi-
bition explores the various ways 
of connection: how we connect to 
our pasts, presents and futures. 
Creating digital prints, installa-

by simOn Yee

July 11–August 29, 2017

The long summer is here! There 
are so many places to see and 
things to do: art gallery exhibi-
tions, music festivals, theatrical 
productions, film screenings and 
cultural celebrations are just a 
sampling of the many events and 
festivals happening around town. 
Make the most of your summer, 
and I’ll see all of you in seven 
weeks, at the end of August!

* * *
Our Journeys Here
July 6 to Summer 2018
Richmond Museum, Richmond
www.richmondmuseum.ca

The Richmond Museum’s cur-
rently running exhibition, Our 
Journeys Here, celebrates Can-
ada’s 150th anniversary of Con-
federation, delving into what it 
means to be Canadian today. The 
exhibit looks back to explore Can-
ada’s history based on the experi-
ences of those who were already 
here, the First Nations Peoples, 
who journeyed seasonally to 
Richmond from time immemo-
rial. The exhibit also looks at the 
experiences of everyone who has 
immigrated here more recently, 
including farmers enticed from 
Europe, Chinese labourers who 
paid head taxes, South Asians 
expelled on the Komagata Maru 
and families looking for a good 
life for their children. There will 
be many interactive exhibits and 
activities for people of all ages.

* * *

Vancouver Folk Music Festival
July 13–16
Jericho Beach, Vancouver
www.thefestival.bc.ca

Now in its 40th year, The Vancou-
ver Folk Music Festival returns 
to the city to let festival-goers 
experience the music and cul-
ture of more than 60 interna-
tional, national and local acts. 
Listen to diverse styles of music, 
from Cameroon soul and Basque 
folk to Inuit indie and alterna-
tive country at this internation-
ally renowned festival. Be sure 
to check out the artisan market 
and folk bazaar, enjoy the many 
food vendors set up around the 
beachfront and have fun at the 
Little Folk Village for children 
12 years and younger. Check out 
their website for a complete list 
of performers.

* * *
The Ornament of a House:  
50 Years of Collecting
July 14–September 3
Burnaby Art Gallery, Burnaby
www.burnabyartgallery.ca

In honour of the Burnaby Art 
Gallery’s 50th anniversary, the 
gallery will be hosting Orna-
ment of a House, featuring the 
“ornaments” of artists, patrons, 
donors, volunteers and staff who 
have helped create the spirit and 
character of the building. Over 
the years, Ceperley House, home 
of the Burnaby Art Gallery for 
half a century, has welcomed 
many residents before becoming 
the Burnaby Art Gallery in 1967. 

tions and sculptures, the work 
invites viewers to examine their 
own connections to history, fam-
ily, nature, place and time. Jordan 
employs symbols of the physical 
and spiritual, Logie traces the 
markers of trees and Mulvihill 
embeds historical components in 
driftwood. For more information, 
please visit their website.

* * *
Vancouver Bach Festival
August 1–11
Various venues
www.earlymusic.bc.ca

Early Music Vancouver will be 
putting on the works of the Ger-
man Baroque composer Johann 
Sebastian Bach on various days 
at Christ Church Cathedral in 
early August. Listen to Bach in-
terpreted through musical forms 
such as jazz, chorale, cello, key-
boarding and violin, in apprecia-
tion of this musical genius. There 
will also be a series of free films 
as complementary pairings with 
the concerts. These films provide 
context and historical insight, 
giving audience members a deep-
er understanding and larger per-
spective of the music that will be 
performed.

* * *
Motion: Zhanna Shomakhova
August 3–October 3
Leigh Square Community Arts 
Village, Port Coquitlam
www.portcoquitlam.ca/
recreation/leigh-square-
community-arts-village/exhibits

The Leigh Square Community 
Arts Village will be hosting a se-
ries of artworks by the Russian 
artist Zhanna Shomakhova from 
August 3 to October 3. Inspired 
by the continuous and infinite 
process of movement in nature, 
Shomakhova’s artworks explore 
the beauty of the universe in con-
stant motion: its form, balance, 
symmetry, rhythm and colour. 
Without a beginning or an end, 
this process is outside notions 
of time and space, it is all around 
and universal. Random or pre-
dictable, orderly or chaotic, the 
process of motion is an integral 
part of nature’s beauty. For more 
information, please visit the Port 
Coquitlam website.

* * *
Harmony Arts Festival
August 4–13
West Vancouver Waterfront,  
West Vancouver
www.harmonyarts.ca

The Harmony Arts Festival has 
been one of the North Shore’s 
most popular community events 
for 27 years. The festival draws 
crowds to celebrate a harmoni-
ous balance of visual, culinary and 
performing arts on the spectacu-
lar West Vancouver waterfront. 
Whether it’s world-class musical 
performances, inspiring visual 
art, mouth-watering gastronomic 
events or simply the natural beau-
ty of the setting that gets your 
heart beating a little faster, there 
is something for everyone at the 
Harmony Arts Festival.

* * *
41st Annual Powell  
Street Festival
August 5–6, 11:30 a.m–7 p.m.
Oppenheimer Park, Vancouver
www.powellstreetfestival.com

This long running community 
celebration returns to Vancouver 
for the 41st time to celebrate the 

art and culture of the Japanese 
Canadian people. This year’s 
extravaganza includes a new 
interactive installation entitled 
“Macro Maki,” a special presen-
tation on Japan’s Third Gender, 
a panel with two of Haruki Mu-
rakami’s top translators and a 
performance by the dynamic 
duo George and Noriko – a Japa-
nese blues cowboy and Tsugaru 
samisen player from Melbourne, 
Australia. For a complete sched-
ule of events, please visit their 
website.

* * *
Vancouver Queer Film Festival
August 10–20
Various cinemas and venues  
in Vancouver
www.queerfilmfestival.ca

The Vancouver Queer Film Festi-
val returns to the city to proudly 
showcase films that illuminate 
the transformative moments in 
the lives of queer people – telling 
stories of the journeys we have 
taken to find ourselves, each oth-
er and our place in the world and 
creating social change through 
film, education and dialogue. 
For showtimes and a list of films, 
please visit the festival website.

* * *
One Love Westcoast
August 11–13 
www.latinsummerfest.com

World peace is their motto – 
unity in community. Hosted by 
the VanMusic and Latin Summer 
Fest, the festival puts spirit, art, 
culture and food at the heart of 
the festivities. Reggae and Afro/
Latin music, including Les Rhum-
ba Machines (a Surrey-based 
Congolese band), make up this 
year’s beats. Import markets and 
food pavilions are sure to please 
the most adventurous audience. 
For a schedule of events, please 
visit their website.

* * *
TD Vancouver  
Chinatown Festival
August 12–13
Chinatown, Vancouver
www.vancouver-chinatown.com

The TD Vancouver Chinatown 
Festival returns to put on the 
biggest multicultural summer 
celebration in town. This year’s 
theme, Flair for Fashion!, cel-
ebrates individuality and fashion 
sense. Festival activities include 
a day market, Historical & Food 
Tasting Walking Tour, Desjardins 
Kids corner, multicultural stage 
performances, Cultural Corner, 
TD Canadian Talent Showdown, 
theme related activities and 
Streetfest. For more information, 
please visit their website.

* * *
Walking Tour –  
Maillardville’s Pioneers
August 15, 6:30 - 8:30 p.m.
Coquitlam Heritage Society, 
Coquitlam
www.coquitlamheritage.ca

As part of the Coquitlam Heritage 
Society’s “A Man’s World” Speaker 
Series, please join local historian 
Maurice Guibord on a journey 
through the past as you tour the 
Maillardville neighbourhood and 
learn the stories of the French-
Canadian pioneers, including the 
history of the largest Francophone 
community west of St. Boniface. 
All ages welcome. For registration 
and more information, please visit 
the heritage website.
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It’s incredible how much taste 
and flavour can impact one’s 
memories. Growing up in 
Southeast Asia for over a de-
cade, I have had the opportu-
nity to expand my palate and 
devour the cuisine of the re-
gion, but it wasn’t til I moved 
back to Canada that I really 
dove headfirst into my love for 
Thai cuisine. It’s funny that the 
best Thai food I’ve ever had can 
be found in two places (neither 
of which are in Thailand): first, 
at Chiang Mai Kitchen, a restau-
rant down a fairly nondescript 
cobbled path in Oxford, Eng-
land. It’s housed in a 15th cen-
tury university building that 
has been everything from a po-
lice station to a bookbinder to 
a tearoom and now, for over 24 
years, a fantastic Thai Restau-

Som Tam Thai
rant. The second place I’ve had 
exquisite Thai cuisine was here 
at work, made by my colleague 
Chef Darren Clay, whose life and 
travels took him through South-
east Asia for several years. In 
both instances, the hands who 
made this cuisine fuel their pas-
sion with both experience and 
memory, both of which I think 
are integral to keeping region-
al cuisines alive regardless of 
where you end up in the world. 
They certainly triggered my 
own memories from my child-
hood and directly influenced my 
dish today!

Thai cuisine is bright in both 
colour and flavour - the perfect 
balance of sweetness and acid, 
saltiness and umami. I chose to 
make this salad in particular 
since we’re in the height of sum-

Recipe by Jen dela Luna

Uninterrupted

mer, and whether you serve it 
at room temperature or slightly 
chilled, it’s absolutely delicious 
on its own or as a side dish at a 
picnic or on the dinner table. En-
joy! 

Serves: 4 as a side salad

Ingredients 
• 2 ½ cups green papaya, 

shredded into thin strips
• 1 carrot, shredded
• 10–12 shrimp, peeled and 

deveined
• 6 green chillies (or more, or 

less, depending on how spicy 
you like it)

• 2–3 long beans, blanched, cut 
into 2 in. lengths (similar 
length to the papaya)

• 4 cloves garlic
• 1 tsp palm sugar
• 1 tbsp fish sauce

Street Photography by Denis Bouvier

• ½ tsp shrimp paste
• 1 ½ tbsp lime juice
• 1 handful roasted peanuts

Method
1. Sear the shrimp until their 

colour turns pink-orange – ap-
proximately 90 seconds-2 min-
utes per side depending on 
their size, and set aside.

2. In a mortar and pestle, pound 
together the garlic and chil-
lies to form a paste. Toss in the 
papaya, carrot, and beans and 
lightly pound to soften and 
bruise the fruit, then transfer 
to a bowl with the shrimp.

3. In the same mortar and pestle, 
blend the palm sugar, shrimp 
paste, fish sauce, lime juice 
and peanuts.

4. Pour this dressing over the 
salad and stir to thoroughly 
combine.

5. Serve with a sprinkling of 
roasted peanuts overtop.

There is an arresting spec-
tacle happening under the 

north side of the Cambie Bridge 
in Cooper’s Park. Uninterrupt-
ed is a cinematic art installa-
tion directed by Vancouver’s 
Nettie Wild, an award winning 
documentary film maker rec-
ognized internationally. Im-
ages of the life cycle of salmon 
are digitally projected onto the 
columns and underside of the 
bridge. 

In 2010, Wild was stimulated 
by her amazing experience 
watching a massive salmon-
run on the Adams River, a major 
salmon spawning ground near 
Chase, BC. She felt the salmon 
run as the “pulsating heart-
beat” of a natural phenomenon. 
It was a life-changing experi-
ence and she has tried to help 
us sense its import with her 
film. Her work is filmed in hy-
per slow motion under water 
allowing us a surreal yet stun-
ning view of the salmon cycle.

It’s necessary to understand 
the role salmon play in our eco-
system to appreciate why it 
is essential for their life cycle 
to continue “uninterrupted.” 
Not only do we fish, eat and 
sell salmon but for over 10,000 
years it has been a mainstay 
of the diet of west coast Indig-
enous people. For them, salmon 
are a symbol of abundance, fer-
tility, prosperity and renewal 
and Indigenous people served 
and still serve as the caretak-
ers of salmon’s life-cycle. 

In the ocean, salmon pro-
vide food for orca whales, sea 
lions and seals. The salmon 
and their carcasses feed eagles, 
crows, ravens, gulls and bears, 
to name a few. The waste dis-

charge from these creatures 
provide essential nutrients not 
only to our forests but to all 
its vegetation and creatures. 
Traces of salmon nutrients have 
been found as far inland as the 
Rockies. It’s therefore essential 
to ensure our creeks, streams 
and rivers where salmon return 
from the ocean to spawn remain 
as healthy as possible through 
sound forest and farming prac-
tices. Our oceans need to remain 
free of contamination from in-
fected fish farms and oil spills. 
Global warming has affected 
our seas with warmer water and 

this in turn reduces healthy con-
ditions for salmon.

Wild’s film does not lecture us 
on the negative aspects of the 
salmon cycle but instead creates 
a wonder in us by viewing this 
phenomenon in a city setting. 
It’s a transcendent experience 
to see salmon succeed to repro-
duce and continue their cycle in 
spite of overwhelming obstacles, 
both natural and man-made. As 
late as 1900, this spawning, mi-
gratory process could be viewed 
in the same location as today’s 
film, before the heavy indus-
trialization of False Creek. But 

now they return again in Wild’s 
film. Near the end of Uninter-
rupted we are presented with a 
huge red salmon egg juxtaposed 
on city towers which fade out 
leaving only the egg. It gave me 
a shudder as potent as I experi-
enced watching Kubrick’s 2001: 
A Space Odyssey. A powerful new, 
yet simultaneously ancient be-
ginning.

Uninterrupted is running ev-
ery night till September 24 for 
25 minutes starting at 10 pm. 
The only exception is during the 
Celebration of Light fireworks. 
From August 15, it will start at 9 

pm. For more detailed informa-
tion on the film and its talented 
team, visit: uninterrupted.ca

Please see The Source website  
for more pictures. 
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Note: This will be the last Street 
Photography photo and text 
by Denis Bouvier and Don 
Richardson after 7 years and 147 
issues. We have enjoyed our 
journey immensely and hope we 
have brought some pleasure and 
knowledge to our readers as well. 




