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British Columbia is an open economy, blessed with  

a wealth of resources and a diverse population, open to  

immigration and well-positioned geographically to take  

advantage of global economic trends.

 To compete effectively, however, we must address  

the intertwined threats of increasing inequality and the  

rapidly emerging skills crisis. A growing consensus sees  

a vibrant middle class and skilled, educated workforce as  

essential to our prosperity. Eighty per cent of new jobs  

will require some form of post-secondary education, from 

degrees to trades.

 We need to get the fundamentals right. Aside from com-

petitive taxes, that means equipping British Columbians 

with education and skills. Practical steps that invest in our 

“human capital” will provide a return in reduced inequality, 

increased productivity and a thriving middle class — the 

source of our future entrepreneurs, leaders and innovators.

 That’s why I’ve made skills training my number one  

economic priority. That’s why I’ve proposed reinstating  

student grants and increasing investment in trades and  

apprenticeships.

 When we extend ladders of opportunity to all, the  

private sector can do what it does best – innovate, drive 

growth, create jobs and support the services we all  

depend on for our quality of life. That’s a virtuous circle 

from which we all benefit.

    GUEST EdiToriaL

Betting on British Columbia
The leaders of the BC Liberals and NDP offer visions of the future under their respective leadership

My economic priority will remain growing the size  

of the economy, not the size of government. The best 

way to do that is by controlling spending, keeping taxes 

low, and allowing businesses to create the jobs families 

depend on.

One transformative example of this is the opportunity 

presented by exporting natural gas to Asia. They need 

cleaner, safer energy sources. We can bring this opportu-

nity home — and we don’t have time to waste with need-

less delays.

B.C. is at a crossroads, and the stakes are high. This 

opportunity will create more than 100,000 jobs through-

out the province. Additionally, $1 trillion in economic ac-

tivity will be generated over the next 30 years. This will 

allow us to create the British Columbia Prosperity Fund, 

which could exceed 100 billion dollars over the next 30 

years. Enshrined in law, we will use it to eliminate our 

provincial debt.

Because the opportunity is so large, we’ll also further 

strengthen health and education, and make life more  

affordable for families through tax reductions.

The industry has already invested billions since we 

launched our natural gas strategy last year. Now we are 

in a position to secure this opportunity for all British 

Columbians today, and for our children and their families 

tomorrow.

BY HON. CHRISTY CLARK  
PREMIER, PROVINCE OF BRITISH COLUMBIA

The path to prosperity for children  
and their families

BY HON. ADRIAN DIx  
LEADER, NEW DEMOCRAT OFFICIAL OPPOSITION

Skills training fundamental to our  
economic future
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     NEW & NOTABLE

BRING ON SPRING

Nothing says springtime like a soft 

cotton top in a cheery colour.  

To that end, CP Shades has been 

making easy to wear, garment-

dyed clothes since the 1970s. 

The tops, shirts and more, 

are all handmade from nat-

ural and sustainable fab-

rics; great for picnicking in 

a wildflower meadow or 

kicking back on the veran-

da, but snazzy enough to 

wear to work, too. CP 

Shades designs and other 

fun spring clothes are avail-

able at Leka Clothing on 

Fort Street in Victoria.  

cpshades.com    

lekadesign.com

INFINITELy BEAUTIFUL 

Handcrafted jewellery is almost a lost art, but not quite. 

Some of the few goldsmiths still making jewellery entirely by 

hand are right here in Victoria.  Artists at Idar on Fort Street 

have designed and made wearable art in gold and precious 

gems for more than 45 years. In fact, they are among the few 

goldsmiths in North America who still hand forge, rather 

than melt and cast, their work. This creates jewellery that 

lasts. Designs are tra-

ditional with a mod-

ern spin, like 

this Infinity 

Twist ring — 

a single rib-

bon of gold 

set with a dia-

mond, suggesting timeless-

ness, or infinite possibilities. Idar.com

BY SUE KERNAGHAN

Echo Valley Ranch & Spa

Redefined luxury

www.evranch.com
1.800.253.8831

Jesmond, BC

#1 Small Hotel and #1 for Service in all of Canada



ICE CREAM PRESS

I scream, you scream, we all scream when the ice cream gets 

stuck in the scoop. Here’s an artful solution to the problem: 

The Cuisipro Ice Cream Scoop & Stack. While it may look like 

a stylish pepper grinder, it is designed to solve your ice cream 

woes. Instead of scooping, the Scoop & Stack pulls the frozen 

treat (no matter how solid) into a plunger then releases it in  

a nice cylindrical shape. No fuss, no muss, and no hacking 

away at frozen solid fudge ripple. The cool shapes expelled 

beg for all kinds of creative presentations: stack them on a 

cone, pop them in a waffle cup, or create a tidy-looking ice 

cream sandwich. cuisipro.com

Wild ly West C oast
www.SookeHarbourHouse.com

Known as one of Canada's most spectacular         
luxury resorts, we are located only 45 minutes 
from Victoria and situated right on the beach.  

All our 28 luxury rooms have an unique design 
with local art and a truly west coast ambiance. 

Dine in our internationally renowned restaurant, 
our focus is always fresh, natural, and very local.

Call. 1.800-889-9688   
Email. info@sookeharbourhouse.com

Ask for the Helijet Rate

Non Surgical Procedures

Botox Cosmetic™

Dermal Fillers

Skin Tightening

Skin Resurfacing

Skincare Products

Surgical Procedures

Facial surgery

Rhinoplasty

Breast surgery

Abdominal surgery

Liposuction/Body contouring

       ———

Dr. Kenneth A. smith
Certified PlastiC surgeon 

5 minute walk from the harbour 

805 Fairfield rd., Victoria
250-595-3888

www.clinic805.ca
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     NEW & NOTABLE

CITy SLEUTHING 

A scavenger hunt for teams of grown-ups? UrbanQuests will 

have you and your team solving clues around town and learn-

ing about the locale in cities across North America and be-

yond. After about two hours of sleuthing, your final clue 

reveals the mystery restaurant where you’ll dine that night. 

It’s a novel way to sightsee on vacation, or be a tourist in 

your own town. And at $20 to $30 for a team, plus cost of 

food, it’s a relatively cheap day out, too. To date, there are 

quests in 14 Canadian cities, including Vancouver and 

Whistler, plus 20 in the U.S., as well  

as Sydney, Australia, and Paris,  

France. urbanquest.com

ClassicCar           Tours
              VICTORIA

see Victoria in style 
for just $20 per person per hour 

(with four passengers)

To book your classic car tour, call:
Dale at 250-883-0150

sandra at 250-532-3839
Larry at 250-589-4347

www.classiccartours.com

experience Victoria like never before in one of  
our vintage and classic cars. Vehicles available  

for a range of special occasions, including: 

• wine tours
• sightseeing
• weddings    
• graduations    
• birthdays   
• anniversaries 

Ride N Style— —



PEDALLING UPHILL? JUST SAy OHM 

Cycling: it’s healthy, eco-friendly and fun, but a lot less enjoy-

able when there’s a hill in the way. Enter the electric-assist bi-

cycle — a bike with a battery to give you a slight boost when 

you need it. Vancouver’s own Ohm E-Bikes have cool styling, 

reinforced light-weight frames, and a battery pack that you 

can snap off and take inside to recharge. The battery can 

boost your own pedalling power by up to 300 per cent, and 

each charge provides about 90 kilometres of 

sweat-free cycling. Choose from the Ohm 

Urban xU700 for city commutes or the 

Ohm Sport xS750 for on- and off- 

road riding. ohmcycles.com

AN ENLIGHTENED IDEA 

Here’s a great idea for any- 

one who has ever stumbled 

across a minefield of toys 

in a dark room. Bright Feet 

Slippers have little LED 

headlights, each emitting a 

25 foot beam to illuminate 

your nighttime ramblings. 

Weight sensors flick them 

on automatically when you 

step into the slippers, and 

shut them down eight sec-

onds after you slip them 

off. So, if you need to slip 

downstairs for milk and 

cookies at midnight, no  

one needs to know.  

brighfeetslippers.com 

This is our award winning Calla Lily ring. The 
design comes from many years of talented and 
skilled research & development, and is a collaborative 
effort. It is an exquisite amulet - beautifully designed, 
finely detailed, superbly crafted, and it is always, 
always, always handmade.

Always Hand Made

Calla Lily

 Jewellery Designs © 2013 IDAR

InternatIonal award wInnIng  
Jewellery desIgners • sInce 1972 

946 Fort St. Victoria BC • T 250-383-3414 • www.idar.com

l e ak
to play with fashion.. . to play in l i fe

1044a  Fort     Street  Victoria  BC
250-590-4486

lekadesign.com

FUNctional Style for     
             your body

            and 
                    your  home
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HELIJET FLEET
For information on aircraft fleet specifications  
and capabilities, please visit helijet.com/charter

   Sikorsky S76A 

   Bell 206L3 LongRanger

   Sikorsky S76C+ (BC Ambulance Service)

   Learjet 31A

HELIJET CREW

Seeing Both Sides

BY GARTH EICHEL

Karen Sabourin, Helijet’s Director of Human Resources,  

has a unique perspective on the job she performs

IT IS A RARE THING in this day 

and age to meet someone who 

spends their entire career work-

ing for just one company. That 

said, it is not at all a rare thing at 

Helijet, where many employees 

have chosen to spend their pro-

fessional lives. 

Karen Sabourin, Helijet’s 

Director of Human Resources,  

is one such employee and she  

is just the latest of several to cel-

ebrate 25 years with the compa-

ny. And with many years to go 

till retirement she says she has 

no intention of leaving.

“Helijet is a company people 

can come to and stay for the 

long haul,” says Sabourin. “It’s 

the only job I’ve ever really 

known. That’s a good thing, but 

I sometimes feel I’m in a ‘Helijet 

bubble’. With no experience 

elsewhere I have to work hard to 

stay fresh.”

Of course, Sabourin did have 

a life before Helijet. Born and 

raised in Vancouver, she grew 

up playing softball, and working 

on cars and riding motorcycles 

in her free time. 

Both passions served her well 

when she came to Helijet in 

March 1988. A month after get-

ting hired she formed a compa-

ny softball team that generated 

close friendships with co-work-

ers. Moreover, Sabourin’s love  

of machinery drew her out of the 

accounting office and onto the 

hangar floor where she worked as 

a night groomer, cleaning aircraft 

every evening to have them ready 

for the next day.

“I wanted to be around the air-

craft, touching them and learning 

about them,” she says. “I just like 

being around machinery. It’s excit-

ing.”

From administrative assistant 

to groomer, Sabourin worked her 

way up through the company in a 

variety of roles, from finance to 

stores to technical records, and  

ultimately into human resources. 

Professional development was 

matched by personal growth along 

the way.

“I grew up here and figured out 

who I was as an adult. I owe a lot 

of that to Danny Sitnam [Helijet’s 

President and CEO] and Morris 

above: karen sabourin, Helijet’s 
Director of Human resources, holds a 
similar photo taken of her in the same 
place in 1998. garth eichel Photo.
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on the receiving end of help.

In October 2010 Sabourin 

was diagnosed with an ag-

gressive form of breast can-

cer. She took a 10-month 

medical leave of absence to 

fight it at a time when the 

company was still reeling 

from the loss of a beloved 

co-worker, Debbie Basford, 

to the same disease.

“It was one of the worst 

experiences of my life, but, 

in an odd way, it was also 

one of the best,” says 

Sabourin. “It quickly put 

things into perspective.

“Helijet’s insurance plan 

gave me the necessary finan-

cial support me and my fam-

ily needed, but the emotional 

support of Danny and my  

coworkers was just as impor-

tant, checking in and phon-

ing to see how I was doing. 

They were so behind me all 

the way.”

“Being on the receiving 

end of the support I was 

used to giving others gave 

me a profound insight into 

my job and the company as  

a whole.”

Sabourin says the first 

month back at work was a 

tough one, but she drew on 

the support of friends and 

colleagues as life slowly re-

turned to normal. 

These days, she remains  

a proud team player on and 

off the job, but she has since 

traded her softball glove for 

a dragon boat paddle,  pull-

ing together with others in 

common cause on a breast 

cancer survivors team. 

8SPOTS 1BLOCK
WESTCOAST DINING· FAMILY DINING
DANCING· CONCERTS· COCKTAILS

ROOFTOP BEACH VOLLEYBALL
SPORTS BAR· ROOFTOP PATIO

HILLBILLY BAR

CENTRAL ACCOMMODATIONS
DOWNTOWN VICTORIA

919 DOUGLAS STREET
VICTORIA, BC

WWW.STRATHCONAHOTEL.COM

Forchuk [Helijet’s Director  

of Maintenance]. They both 

believed in me even when I 

didn’t believe in me. They 

drew out personal attributes 

and strengths I didn’t even 

know I had, and then helped 

me develop them.” 

This explains in large part 

why Sabourin found her call-

ing in Helijet’s Human Re-

sources department. 

“The lesson I learned from 

Danny and Morris was to find 

out where people belong in 

the organization, how they 

can best help, and how to de-

velop their strengths,” she 

says. After a pause, she adds, 

“and they taught me to al-

ways hire up — don’t be 

afraid to hire people smarter 

than yourself.”

Human Resources is a 

good fit for Sabourin. She 

places a premium on fairness 

in the workplace and helping 

her friends and co-workers 

with professional and person-

al challenges alike. 

“H.R. isn’t all warm and 

fuzzy,” she says. “One of the 

biggest challenges of the job 

is being able to clearly see 

problems between employ-

ees and managers and devel-

op practical solutions that  

are reasonable to both sides. 

A lot of employees appreciate 

how fair and professional the 

company is. They’re im-

pressed that we’re not mak-

ing stuff up as we go, running 

a business out of the trunk of 

a car.” 

Of course, it’s one thing to 

help people; it’s another to be 
  Spring  2013  IFR 11  



  INvIGORATE

Cutting Consideration 
Weighing the pros and cons of cosmetic treatment

BY SUE DUNHAM

IF YOU MAKE A POINT of avoiding disturbing content  

on the Internet, you would be well advised not to Google 

something along the lines of “celebrity plastic surgery  

disasters”. 

Indeed, before-and-after photos of many celebs offer  

an abject lesson in the consequences of cosmetic surgery 

taken to extreme by patients and doctors who didn’t know 

when to stop. 

Granted, Tinseltown is known for excess, but mere  

mortals looking to get aesthetic work done should still  

take heed. There is a fine line between looking rejuven- 

ated and looking like an operating victim. In keeping  

with that, here are just a few things to pore over before  

getting a makeover.

What is “normal”?

Once considered fringe, expensive and feminine,  

cosmetic treatments nowadays are affordable and com-

monplace for men and women alike.

Dr. Ken Smith, a plastic surgeon at clinic 805 in 

Victoria, has performed thousands of cosmetic surgery 

procedures. He says most people considering procedures 

want to address something in particular that bothers them 

about their appearance. For women, that may be getting 

back to where they were before childbirth took its toll on 

the body; for men it might be about looking less haggard 

when an office promotion is up for grabs.

“Whatever the case may be,” he says, “ask yourself, 

‘why does this part of my appearance bother me?’  

IFR 12  Spring  2013  
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You need to be thoughtful about why you want to make a 

change in your appearance.” He adds, “the person who is 

hardest on you is you; others may not even notice what you 

find unattractive.” 

Europe vs. Beverly Hills

When considering cosmetic procedures, it is also worth tak-

ing a longitudinal perspective, giving thought to how any 

change in appearance is going to look over time. 

Opting for the South Beverly Hills look might seem like a 

good idea in your 20s or early 30s, but may leave you looking 

like an aging porn star later in life.

No surprise then that the so-called “natural” look has  

been trending for some time as men and women abandon the 

ostentation of Southern California in favour of European  

modesty and elegance.

Skin deep

Cosmetic treatments can be an effective way of making aes-

thetic improvements, but they won’t do anything to  

address fundamental issues beneath the surface.

“Your cosmetic surgeon is not going to fix the problems  

in your life,” says Dr. Smith. “You need to be confident about 

who you are, and know exactly why you want to make an aes-

thetic change.”

For that reason Dr. Smith says the complexity of relation-

ships should be factored into any decision to do with cosmet-

ic treatments. To wit, looking hotter may make an insecure 

partner even more insecure. And any physical change in ap-

pearance is unlikely to save an already doomed relationship. 

“The only person you should consider making a change  

for is you — not your partner,” says Dr. Smith. “Implants 

aren’t going to save your marriage.” 

Shop around

Cosmetic procedures — both surgical and non-surgical — 

went mainstream a long time ago, but there are always risks 

associated. As such, prospective patients need to educate 

themselves as much as possible, and give careful consider-

ation before pursuing any procedure. And keep in mind that, 

unlike the Canadian healthcare system, cosmetic clinics are 

commercial enterprises so the old saw of “buyer beware” and 

“you get what you pay for” need to be applied when shopping 

around.

A key element in that is developing a relationship with a 

doctor who will encourage the right treatment at the right 

time.

“It’s up to us as physicians to dissuade patients from treat-

ments they don’t need,” says Dr. Mark Lupin, founder and  
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and level of experience, be it for a BOTOx® injection or  

full-on rhinoplasty. If they bristle, that is a good sign you’ve 

come to the wrong place. 

Moreover, just because someone is licensed to perform  

a procedure doesn’t necessarily mean they are proficient.  

Ask how many similar procedures the person has performed 

to be sure they are not operating beyond their abilities. 

Specialization matters, too. A dermatologist or reconstruc-

tive surgeon will have a lot more tools in the toolbox when it 

comes to their particular areas of expertise than a dentist or 

family physician licensed to do cosmetic procedures.

Also, it pays to be suspicious of any clinic that seems more 

focused on upselling, or closing a sale, than patient care.

“Doctors should not be preoccupied with business,” says 

Dr. Smith. “A doctor must help patients as a physician first,  

a surgeon second, and a cosmetic surgeon last. They should 

offer the right treatment at the right time, and discourage 

people from getting treatments they don’t need.” He adds, 

“sometimes the sign of a good cosmetic surgeon is one who 

turns down business.”

Patient, heal thyself

Asking questions about cosmetic procedures is important, but 

so too is asking what can be done about matters on a personal 

level. Specifically, can a weight issue be better managed 

through diet, exercise and healthy lifestyle choices? Does a 

skin problem just require sunscreen, proper clothing and spe-

cialized skin cream? And what part does smoking or drinking 

play on physical appearance? 

Sometimes these issues are hard to recognize in the mir-

ror, but a good surgeon or physician should raise them in  

conjunction with any conversation surrounding cosmetic  

procedures.

This might hurt a bit

Then there is the seriousness of cosmetic procedures. 

Surgical and non-surgical procedures have inherent risks and 

carry potential for complications — the risk of which goes up 

as more aggressive procedures are performed.

“The potential benefits have to significantly outweigh the 

risks,” says Dr. Smith. “There is a quantum leap between get-

ting your nails done and going for surgery.” 

In many instances, non-surgical cosmetic treatment op-

tions are just the better way to go. Even more so for those 

who are anxious about anaesthesia or who determine the risk 

of complication is just not worth it. For others, a combination 

of surgical and non-surgical treatments works best.

Whatever the case may be, no one can stem the tide of 

time with multiple cosmetic treatments, but there are choices 

for those wanting to enhance an already positive life.

director of Cosmedica in Victoria. “We have to find the ele-

ments that will make people look their best and that is part 

of an ongoing relationship — you have to maintain results 

as you age.”

In keeping with that, Dr. Lupin cautions against making  

a decision based solely on cost.

“There are complications associated with price hunt-

ing,” he says. “Patients sometimes pay a far greater emo-

tional and financial price for such things as unintended 

scarring.” 

Physician credentials should be carefully considered, 

too. Dr. Lupin notes there is a world of difference between 

a family doctor identifying themselves as an ‘aesthetic spe-

cialist’, and a physician who is a qualified dermatologist or 

plastic surgeon — specializations that require years of ex-

tra training at medical school. Unfortunately, a lay person 

may not draw a distinction between levels of training.” 

Dr. Lupin should know: as a practicing dermatologist 

and a clinical instructor with the Department of 

Dermatology and Skin Science at UBC, he has seen plenty 

of cases where important skin conditions were misdiag-

nosed: 

“The most serious thing we see is when melanomas get 

treated as brown age spots. They need to be surgically re-

moved, not treated with laser treatment. A non-dermatolo-

gist may or may not pick that up.” He adds, “The result is 

that sometimes people come in for skin treatments and we 

find an overlooked cancer.”

Cheaper service can also result in the careless use of 

prescription medications. Specifically, Dr. Lupin shakes his 

head at so-called “BOTOx® parties” where the drug is ad-

ministered in a non-clinic setting, often in situations where 

people are consuming alcohol. 

“This trivializes a prescription medication,” says Dr. 

Lupin. “Are good decisions being made in this context?  

Do people know how to treat complications if they arise?

“It’s important to research your doctor and treat- 

ment provider — their experience and professionalism 

means a lot.”

First impressions

A first visit to a cosmetic clinic should not be for a proce-

dure. Rather, it should be about asking questions and 

learning as much as possible. Research reputations before 

you go, find out what kind of technologies a clinic employs,  

and ask what to expect in they way of pre- and post-opera-

tive care.

A first visit is also an important opportunity to ask your 

treatment provider about his or her credentials, training, 
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helijet.com | 1.800.665.4354

FROM SEA TO SKY HIGH.
Enjoy Vancouver’s breathtaking beauty the Helijet way…  
an unforgettable experience.

Let Us Help You Build Your Own Adventure…
Ask us about golf, Whistler, dining experiences, and other amazing sightseeing excursions!

*tour routes may vary depending on weather & air traffic conditions and 
fares valid for 2013 Vancouver Harbour Sightseeing Season.

FALSE CREEK PAnORAMIC* 
10 minutes

WEST COAST SPECTACULAR* 
20 minutes

$224
(min. 2 passengers) 

$149
(min. 2 passengers) 

/person 
+ tax

/person 
+ tax

GREATER VAnCOUVER SCEnIC* 
30 minutes

$299
(min. 2 passengers) 

/person 
+ tax
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As is my hAbit, i awake just before 

dawn full of big thoughts. Unable to 

sleep, i put on a housecoat and walk out 

to the wooden porch of our log cabin at 

Echo Valley Ranch & spa. A cool wind is 

whistling through the poplars. Far in the 

distance, i can hear the faint yipping of 

coyotes in the ravine below. 

in the distance i see the dark form of 

an animal waddling towards me, tail 

wagging. it’s Jo Jo, one of the ranch’s 10 

resident border collies. he lies down at 

my feet and rolls over in hope of a belly 

scratch. how can i not indulge him?

i start a one-sided conversation with 

the dog as the sky lightens in the east. 

there doesn’t seem much point in going 

back to bed now. Anyways, i’m too full 

of anticipation for the day ahead.

SaddleS
& Spas

Rustic relaxation at Echo Valley Ranch & Spa

Story by Garth EichEl

PhotoS courtESy of Echo VallEy ranch & SPa
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Leaving my wife, Heather, to sleep a while longer, I put 

on some sweats and wander over to the ranch’s Baan Thai 

Spa, a large pavilion constructed out of local pine and  

cedar, expressing Southeast Asian architecture and ser-

enity through British Columbian Sitka Spruce and cedar 

on the outside, and Thai teak inside. It doesn’t look like 

something you’d expect to find on a ranch in B.C.’s 

Cariboo region, yet this beautiful wood building is very 

much in harmony with its surroundings.

A handful of guests quietly trickle in, and a small  

smiling Thai woman invites each of us to take a place  

on a yoga mat in the main hall. When we’re all seated 

cross-legged, she clasps her hands together and softly 

says, “sawasdee yin-dee-ton-rab”  (welcome in Thai). 

We begin with a series of breathing exercises, follow-

ed by yoga stretches, all designed to get the lungs work-

ing, blood flowing and muscles supple. Brilliant morning 

sun slowly starts filling the hall as we progress through 

our poses. Outside I can see sunshine starting to bath the 

ranch in golden light, creeping its way towards distant 

mountaintops. It all makes for a profoundly peaceful and 

beautiful way to bring the body to life.

After an hour of breathing, twisting and flexing, I make 

my way to the main lodge where the promise of break- 

fast beckons. I’m joined on my walk by a pack of border 

collies, all begging me to throw their mangled frisbees.  

I oblige only to discover the ungrateful little brutes are 

more interested in catching than retrieving. Oh well,  

their loss.

Arriving in the main lodge the heartening smell of 

eggs, bacon and fresh coffee mingles with the sound  

of clinking mugs and conversation. Echo Valley’s avuncu-

lar owner, Norm Dove, greets me with a smile and offers  

a seat at the communal dining table where an enticing 

breakfast of fresh fruit, toast and cereal is laid out. 

I’m introduced to my fellow guests and over a break-

fast we start planning the day’s activities. Like most ev-

eryone, I sign my wife and I up for for a morning trail ride.

A few minutes later Heather appears looking rested, 

relaxed and in need of coffee. Norm pours her a hot mug 

and starts filling her in on where we’ll be horseback riding 

this morning.

“I’m going, too?” she says, with an arched eyebrow. 

“I’ve never ridden before. I thought I was going to the spa 

while you went riding.”

“Oh, c’mon. You have to try your hand at riding,” I say. 

“You can’t come to a guest ranch and not go for a horse-

back ride!” 

“Well, I was kinda’ interested in all the spa treatments; 

not so much the cowboy stuff,” she retorts, looking at me 

with wary suspicion. 

Nevertheless, she humours me: we put on our cowboy 

boots after breakfast and head out to the paddock where 

guides are saddling our horses. 

Still a bit unsure, Heather throws a leg over a steady 

mare, and receives a quick tutorial from one of our guides 

on how to communicate with the animal through the 

reigns and stirrups. It’s hardly necessary, though: her 

gentle animal seems to know what to do every step of  

the way. 

As I have some riding experience, the guides give me  

a more spirited horse — a magnificent grey brute that 

likes to go. He is obedient, but I am mindful that he is also 

a powerful animal with a brain of his own. Mutual respect 

is in order.

After some last-minute instruction, our group of  

four couples and two guides set out single file for the 

trailhead, bobbing back and forth, as we take in the local 

scenery. 

The first remarkable thing I notice is how diverse the 

surrounding geography is. To the east are bleached lime-

stone peaks of the Marble Range Mountains, which gently 

subside into grassland around the ranch. Just beyond the 

ranch, grass gives way to gnarled pine trees and sandy 

soils. A bit further along the trail we come across several 

marshes and lakes full of industrious beavers. It is re-

markable how much the land changes from one mile to 

the next.

After two hours sauntering on horseback through this 

varied wilderness we return to Echo Valley in time for a 

hearty lunch of soups, salads, roast beef and ranch-raised 

veggies. Hungry guests swoop in and get their fill, while 

conversation turns to sights from the morning ride.

Comradery fills the dining room as perfect strangers 

become animated about shared experiences. A pair of 

newlyweds from Rhode Island, Dee Dee and Don 

Lorenzano, gush excitedly about the natural beauty of the 

wilderness — a different world from their native New 

England. Likewise, a couple from Vancouver, Nils and Sue 

Daugulis, rave about their experiences so far.

“This place is totally unique,” says Sue. “It’s a fantastic 

Canadian experience with amazing scenery. There are so 

many activities, too. Every day is a different adventure. So 

far, I’ve gone horseback riding, biking, hiking, panning for 

gold, and the four-by-four tour of the Canyon was spec-

tacular.” She adds, “I haven’t stopped since I got here!”



Sue is a kindred spirit. I find 

myself trying to decide what to 

do next for the afternoon. 

There is another trail ride go-

ing out after lunch, but I spied 

a stocked trout pond at the 

edge of the ranch that had fish 

rising in it this morning. I 

would also like to hike some of 

the nearby mountain trails, but, 

then again, the lodge has some 

mountain bikes with which to 

explore. Decisions, decisions.

“What activity do you want 

to do this afternoon, Heather?”

“Activity?” she declares 

with a knowing smile. “I don’t 

know about you, but the only 

‘activity’ I plan on doing is a 

spa treatment, followed by a 

glass of wine and a book on a 

couch in front of a fireplace.” 

Somewhat defiantly, she adds, 

“I’m on vacation!”

I take her point, and would dearly like to join in such 

hedonism, but we’ve only just arrived and I still feel the 

need to explore. Accordingly, we bid farewell for the af-

ternoon and agree to rendezvous at the lodge for a cock-

tail before dinner.

For my part, I join a couple other guests for a tour 

around the ranch to see its many hidden treasures. 

Norm and his wife, Nan, are understandably proud of 

Echo Valley and the surrounding area. Norm leads us 

around the log cabins and stables, explaining the local 

geography and how ancient tectonic forces collided 

here, creating a rare and unique place of natural beauty 

that they feel compelled to share with others.

“Wherever you go the views are just great,” he says. 

“We bought the ranch in 1990 as a lifestyle choice at 

first, but it just seemed wrong enjoying it all to our-

selves, so we started offering tours in 1995. We get to 

meet some pretty incredible people here, from corpo-

rate groups and large family reunions, to solo travellers 

and couples.

“We find there’s something for everyone, whether  

it be outdoor adventure, or just relaxing and indulging.” 

He adds, “the ranch seems to bring out the best in  

people.”

top: thai culture is a 

significant aspect of 

echo Valley, particu-

larly at the Baan thai 

Pavillion where 

guests can receive a 

range of spa treat-

ments and participate 

in yoga and medita-

tion practice.

middle: riders pause 

for a picnic lunch in a 

wildflower meadow.

Bottom: echo Valley 

has a range of horses 

in its stable that are 

ideal for beginner, 

novice and expert  

riders alike.
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Indeed, Echo Valley also 

has a spiritual dimension that 

Norm and Nan are careful to 

respect and share with 

guests. In particular, the local 

history of indigenous people 

is represented in mosa-ic mu-

rals built into the façade of 

several cabins by First 

Nations artist Theo Mahood.  

As well, the ranch has several 

living tree masks carved into 

them by renowned Gitxsan 

artist, Michael Blackstock.

Then there is the distinct  

importance of Thai culture on 

the ranch. Ranch co-owner Nanthawan (“Nan”) Dove 

hails from Thailand, as do a majority of the staff, many 

of who are family members and relations. In keeping 

with that, Thai culture permeates all aspects of daily 

life, from architecture, art and furnishings, to cooking 

and spa treatments. Indeed, Thai hospitality and cul-

ture, blended with Canadian ranch life, is a curious 

and endearing hallmark of Echo Valley Ranch.

“We wanted a place that was symbolic of both East 

and West,” says Norm.

At first blush, the collision of cultures seems a bit 

idiosyncratic. But Heather and I are thankful for it the 

next morning when we wake up sore and stiff from the 

previous day’s trail ride. We eagerly book a couple’s 

Thai massage for late afternoon.

In the meantime, we join Nan and Norm for a fasci-

nating four-by-four truck tour of the massive Fraser 

Canyon. 

Referred to by some as the “Grand Canyon of the 

North”, this rough-hewn geological trench is marked 

by steep canyon walls that drop more than a thousand 

feet in places. Cacti, sagebrush and fragrant herbs all 

compete for water in the canyon’s arid desert soils. 

The only signs of humanity are a few derelict remains 

of abandoned 19th Century gold mines, and a handful 

of hardscrabble cattle ranches dotting the hillsides. 

Way down below, the Fraser River snakes its way 

through rock and sand, carving an ever deeper path as 

it has for millennia. This is hard and beautiful country.

Norm relates the history of the area, and some of 

the colourful characters made famous here — people 

top: the main lodge at 

echo Valley ranch & 

spa offers spectacular 

views of diverse scenery.

middle: guests pan for 

gold in the fraser river. 

Bottom: Hikers enjoy 

the desert scenery of  

the fraser Canyon, re-

ferred to by some as  

the “grand Canyon of 

the north”.



lead us into a tranquil room adorned with exquisite art and 

furnishings. We trade our dusty hiking clothes for white 

pajamas and are guided to a pair of scented warm-water 

footbaths. We then sprawl out on a pair of wide mattresses 

and the women begin kneading and working our tired mus-

cles with expert skill passed down through generations of 

Thai massage practitioners. The stress of the outside 

world ebbs away, and I fight to stay awake so as to not miss 

out on the enjoyment of it all.

Afterwards, Heather and I recline on cushions, sipping 

herbal tea. Tired, but relaxed, we both feel peaceful in 

mind, body and spirit. 

Reluctantly, we finish our tea and leave the Baan Thai 

for our cabin. The sun is just starting to set behind the 

western ridgeline and the sky starts turning into a kaleido-

scope of orange and purple hues. 

Heather squeezes my hand and asks, “What would you 

like to do tomorrow?”

“I dunno’”, I respond. “I might go for a hike, or another 

trail ride. Or maybe I’ll just lean on a fence and enjoy the 

view.”

She squeezes my hand and smiles: “Sounds good to me. 

Can I join you?”

like “Hanging Judge” Thomas Begbie, and the legendary 

prospector Billy Barker, who first found gold in the 

Cariboo and founded the historic town of Barkerville.

After three hours exploring Norm puts the truck into 

four-wheel drive and climbs the steep grade out of the 

canyon, back to Echo Valley. We get back just in time for 

our couples spa treatment. 

Interestingly, there are two spas to choose from at 

Echo Valley. One is the Cariboo Spa, which is geared more 

towards classic western treatments, including aromather-

apy, facials, manicures, pedicures, body wraps, hydrother-

apy and, of course, massage. In addition to this 

classic-style spa is a wellness facility, complete with fit-

ness equipment and indoor heated pool.

Grand as the Cariboo Spa is, Heather and I opt instead 

for the Baan Thai Spa, where staff provide a range of tra-

ditional Thai treatments. 

Designed by Thailand’s premier architect, Dr. Pinyo 

Suwankiri, the Baan Thai Pavilion was built in 2001 with 

emphasis on eastern traditions of harmony and serenity.  

It is an ideal sanctuary in which to decompress after a full 

day of activities. 

We are greeted at the door by two Thai women who 
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“We can’t solve problems by using  

the same kind of thinking we used  

when we created them.”  

— Albert Einstein
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evolution by design
B.C.’s business schools rethink executive education

BY MARYLOU WAKEFIELD

CONSTANT CHANGE, globalization, expanding customer 

expectations, fiscal restraint, fewer employees, increasingly 

complex issues. Sound familiar? 

That’s how many managers and aspiring leaders often de-

scribe the modern workplace, which seems to undergo fun-

damental change with increasing rapidity. Problem is, a basic 

business education no longer prepares individuals for the 

myriad challenges and demands they can expect to encoun-

ter in an ever-evolving workplace over the course of a career. 

Lacking necessary knowledge, specific skills, or perspec-

tive, many British Columbians are turning to tailored execu-

tive education programs offered by B.C.’s universities. The 

province’s business schools have responded, striving to keep 

pace with new market forces and rapid change. To that end, 

many are taking a novel approach to the design and delivery 

of executive education.

Drinking from a firehose

Perhaps the greatest challenge posed by the modern work-

place is trying to keep up with the extent and pace of change. 

As the complexity of doing business continues, and the pace 

of change accelerates, those in management and executive 

positions are often expected to accomplish more in their or-

ganizations in less time and with fewer resources, all the 

while coming to terms with vast amounts of information.

“The challenge for leaders is to stay grounded in their vi-

sion and true to their values while dealing with information 

overload, a frenetic pace of change, complexity, and global-

ization,” says Zoe MacLeod, Director, Executive Education, 

Royal Roads University.

Contributing to this is the disappearance of workplace 

boundaries, taking place on four levels. Dr. Elango 

Elangovan, Director of International Programs and profes-

sor in Executive Programs at the University of Victoria’s 

Peter B. Gustavson School of Business explains:

“First, as more companies outsource to international 

suppliers and partners, there is a blurring of geographi- 

cal boundaries that presents its own set of challenges.  

Part of that is an expectation that companies be available 

24 hours a day, so, secondly, there’s a disappearance of 

time boundaries.

“Thirdly, as connections with customers become more 

ubiquitous and concepts like ‘co-creating value’ with your 

customers become more entrenched, there’s some blurring 

of the organization’s boundaries. 

“Finally, there is the disappearance of role boundaries 

where employees are expected to not just perform a role 

but be a more significant part of the organization and de-

velop a sense of ownership.”

These are all challenging issues managers and lead- 

ers have to contend with, but generational shifts will also  

pose significant human resource challenges for the next 

generation of decision makers. That is to say, as baby-

boomers collectively ease into retirement their successors 

are going to be increasingly promoted into senior manage-

ment positions, often without the necessary experience 

and leadership skills.

“Today we’re seeing younger senior managers and ex-

ecutives than ever before, and they’re getting into senior 

positions much earlier in their careers,” says Kristina 
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Henrikkson, Managing Director, Executive Education,  

at Simon Fraser University’s Beedie School of Business. 

“Added to that are talent gaps within organizations so 

that everyone is having to accomplish things with fewer 

people.”

React, adapt and overcome

It all sounds rather daunting. Fortunately, business 

schools are evolving and adapting to the brave new 

world of business with executive education programs 

that are geared towards the real world, as opposed to  

the ivory tower.

“When participants come here for a program, they 

want to be challenged. They want to see a real change  

in their business practice immediately,” says Gordon 

Rein, Director of Open Enrollment at UBC’s Sauder 

School of Business. “Our role 

as a business school is to 

bring the best practice in 

the business community  

together with cutting-edge, 

relevant research in order  

to make that happen”.

Likewise, the trend away from one-size-fits-all learning 

towards relevant leadership and management studies un-

derpins many of the executive education programs offered 

by Royal Roads University. 

“Our executive education programs are grounded in  

theory and applied in nature,” says RRU’s Zoe MacLeod. 

“Whether it’s intercultural communication, leading organi-

zational change, or talent development, we focus on devel-

oping new skills that will be applied and relevant as soon  

as students go back to their organizations.” 

To that end, B.C.’s business schools go to great lengths 

to keep their executive education programs current, invest-

ing in various types of research, providing professional de-

velopment, and staying on top of marketplace trends. 

 “Our faculty are continually looking for new ways to 

drive organizations forward. We’re always scanning the  

environment,” says UBC Sauder’s Gordon Rein. “As part  

of one of the world’s top research-led universities, we have 

a great advantage in being able to connect in to what aca-

demic and business leaders are doing around the globe  

and across business sectors.”

 At the same time, many business schools are customiz-

ing programs to the specific needs of organizations. 

“We tend to focus on custom programs in partnership 

with organizations,” says Henrikkson. “We work closely 

with an organization to understand their particular needs 

and then tailor programs to match their culture and strate-

gic direction.” 

Henrikkson says Beedie School intends to continue ex-

perimenting and piloting new formats and new ways of  

delivering executive education to address the complexity  

of issues faced by organizations.  

“We need to recognize that we can’t solve complex orga-

nizational challenges by looking solely at one or two busi-

ness functions,” she says. “These issues require a broader 

perspective and an interdisciplinary approach. We also 

need to listen to the people who are coming to us and un-

derstand what’s shifting and then see new opportunities in 

co-designing programs.”

B.C.’s business schools have also adapted their executive 

programs to new ways of teaching and learning as organiza-

tions put pressure on managers and leaders to think cre-

atively, and engage in different ways. 

“Unpredictable events will continue and so organizations 

need to be resilient, adaptable and flexible,” says Phil Cady, 

associate faculty at Royal Roads University. “On the leading 

edge is the neuroscience of leadership which involves  

   As baby-boomers 

ease into retirement 

their young succes-

sors are going to 

  be promoted into 

   leadership pos 

   tions without the 

    necessary skills 

    and experience.
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CIBC Wood Gundy Giving Back 
Gifting that makes a meaningful difference

CIBC Wood Gundy is a division of CIBC World Markets Inc., a subsidiary of CIBC and a Member of the Canadian Investor Protection Fund and Investment Industry 
Regulatory Organization of Canada. If you are currently a CIBC Wood Gundy client, please contact your Investment Advisor. Clients are advised to seek advice 
regarding their particular circumstances from their personal tax and legal advisors.

Contact the O’Brien Investment Group

730 View Street, 9th Floor, Victoria, BC 

Tel: 250 361-2272
Toll Free: 1 800 561-5864

www.michaeldobrien.com 

A member of CIBC Wood Gundy’s prestigious

INSPIRE CHANGE IN THE FUTURE

■  Donate cash and receive a tax receipt in an equal amount.
■  Donate securities and receive a tax receipt for the fair market value of the securities.
■  Bequest funds to your donor advised fund as part of your Will.
■  Donate an RRSP or RRIF by naming your donor advised fund as the plan’s bene� ciary.
■  Give the proceeds of a life insurance policy during life or upon death.
■  Invite family, friends and colleagues to get involved in your cause by making a donation to 

your fund. 

“The CIBC Wood Gundy Giving Back program has made it easier and more ef� cient 

to donate to the causes that are important to you. Simply open a donor advised 

fund with a contribution of $25,000 or more, and recommend the charities that 

you would like to receive grants from your Fund. We take care of the rest.”
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Introduction to Project Management
May 7 – 8, 2013
Discover essential tools for new project 
managers and team members to deliver 
successful projects on time, on budget and in 
scope; covers the complete project lifecycle.  
$1195
 
Facilitative Leadership
May 13 – 14, 2013
Learn to use self-managed communication 
and facilitation to e� ectively lead individuals 
and business teams.  $1895 

8 Moments of Power 
May 23 – 24, 2013
Discover how to shape and direct relationships 
and projects through relatively unknown 
human behaviour and business principles.  
Understand key behaviours of yourself and 
others to win customers and keep them.  
$1895

For details visit: 
www.uvic.ca/gustavson/executive
Call UVic Executive Programs at 250-721-6429

Seating is limited! 

In partnership with:

Accelerate     
your career in 
2 to 5 days!

problem solving and critical thinking, collaboration, emotion-

al self-regulation and initiating change.” 

At the same time, the value of mentoring and personal  

relationships is playing a more significant role in executive 

education programs.

“It’s one thing to know a concept and very different to do 

it,” says UVic’s Dr. Elangovan. “In the future, learning will be 

more multi-faceted using concepts like informal mentoring  

in the presence of an expert.”

That appealed to Aurora Sekela, a senior program manag-

er at TELUS, who pursued an executive education program  

in project management that went beyond lectures and as-

signed readings.

“To compete in today’s job market, we have to refresh  

ourselves and keep current professionally,” she says. “As an 

adult learner with experience, I didn’t want text book-based 

learning; I wanted anecdotes and stories from experts in  

their field.”

With that in mind she attended the 18-day Masters Certi-

ficate in Project Management at UVic’s Peter B. Gustavson 

School of Business where, she says, “I could learn the techni-

cal side of project management through the course and then 

apply it in my workplace. The training I got was very current 

and the anecdotes were from real experiences from experts 

in the industry.”

Another development in executive education programs is 

the growing importance of sustainability, as well as corporate 

and social responsibility.

  “A common thread that runs through all executive educa-

tion here is corporate and social sustainability,” says 

Charmaine Stack, Associate Director, Executive Programs  

at the Peter B. Gustavson School of Business. “It informs  

everything we do.” 

Brave new world

A big evolutionary step in executive education has also been 

redefining the word “executive”. Previously the domain of 

white-collars and grey suits, the term now applies to profes-

sionals in a range of professions in a variety of fields.

In keeping with that, more and more business schools are 

stepping up to provide executive education programs to un-

derserved professions. 

“Our students come from government and non-govern-

ment agencies, transportation, health, city services, mining, 

natural resources, and the oil and gas sectors,” says Dr. 

Russell Currie, Dean, School of Business and Economics at 

Thompson Rivers University. “Typically, they’re not head  



“I take my leadership role seriously. I wanted to take it to 

the next level: to be better prepared and to inspire my peo-

ple — to excite and challenge them,” says Tait, adding that 

the certificate program was well worth the effort: “I’m ex-

cited about my leadership again.”

To that end, business schools throughout B.C. are con-

tinually rethinking what they offer in the way of executive 

education, how they’re offering it, and whom they engage 

in delivering it.

www.tru.ca/mba

Custom Made for Success
Introducing Thompson Rivers University (TRU)’s redesigned Master of 
Business Administration (MBA).

One of the most � exible programs in Canada, the TRU MBA can be 
completed any way you choose. Adopt an education that suits you by 
studying on-campus, online or blending the two, and select part- or 
full-time study.

On-campus, Online, Blended and Part-timeTRU MBAM
C

11
75

21
office workers, they’re front-line workers who manage in the 

field. They’re people who are stepping into supervisory roles 

for the first time, and people who are regional managers.”

Case in point: RCMP Sgt. Donovan Tait, a detachment 

commander in northern B.C.’s Nass Valley, manages a team 

that provides policing services to remote Nisga’a First 

Nations communities. He says his undergraduate education 

in criminology and psychology prepared him to be a police 

officer, but not necessarily an effective manager or leader as 

his career progressed. 

He credits the RCMP for doing an excellent job of pro- 

viding policing services, but notes that fiscal restraint and 

significant organizational change presents managerial  

challenges that Mounties aren’t taught how to address at  

the RCMP Academy, Depot.

“[Police officers] are expected to be everything nowadays: 

social worker, mediator, teacher, paramedic, paralegal . . .  

and managers. As such, they must be prepared to respond to 

the changing demands of policing.”

Finding himself in a leadership position without a lot of 

formal training, Tait enrolled in a Graduate Certificate in 

Leadership and Management at Royal Roads University with 

an eye to focusing on people and relationships. 

mentoring is playing an increasingly significant role in  
executive education.
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     EPICURIOUS

Pacific Northwest Pairings

BY GARTH EICHEL

Local wine and cheese delights

WINE AND CHEESE. The phrase itself is a synonym for  

perfect matches that just belong together — salt and pepper, 

Bogey and Bacall, hippies and bongos. The list goes on.

Thing is, matching wine and cheese is a black art. Paired 

poorly, wines and cheeses can actually ruin one another. 

However, the right wine with the right cheese can be a sub-

lime experience — the sum being greater than the whole of 

its parts.

With that in mind, here is a Pacific Northwest take on 

some classic wine and cheese combinations that are sure 

succeed. 

B.C. Pairing #1 — Chèvre & Sauvignon Blanc

Chèvre is a light goat’s milk cheese with delicate texture and 

tangy acidity that begs for a crisp, dry white wine with equal-

ly vibrant acidity.

B.C. is blessed with several producers of chèvre, but one 

standout is Saltspring Island Cheese Company, which pro-

duces a range of goat’s milk cheese, including a lemon 

chèvre — a briny and sour cheese that makes for an ideal 

match with Sauvignon Blanc, and other light dry whites, such 

as Pinot Gris.

Sauvignon Blanc isn’t widely planted in B.C., but there are 

pockets of it in the Interior, particularly the Okanagan Valley. 

A safe bet is the 2011 Sauvignon Blanc from Heaven’s Gate 

Winery. This dry white wine has fragrant aromas of nectarine 

and dried apricot with soft hints of melon. Earthy and tart, it 

neatly complements and contrasts the tangy flavours of 

chèvre. 

A good alternate to B.C. Sauvignon Blanc is a dry, high- 

acid Vancouver Island white, such as the 2011 Unsworth 

Vineyard Pinot Gris. Brimming with exotic notes of  

lemon, lime and ripe pear, this wine is delicate enough  

to sing in harmony with a range of light cheeses.

B.C. Pairing #2 — Camembert & Chardonnay

Soft, bloomy rind cheeses, such as Camem-bert and  

Brie, are heavier and richer than chèvre and, as such,  

call for a more medium-bodied white wine, such as  

lightly oaked Chardonnay.

Natural Pastures Cheese Company in Comox, B.C.,  

produces award winning Camembert and Brie, renowned  

for its buttery soft interior and gentle, creamy flavours.

An ideal companion for both is Meyer Family Vineyards 

2010 Tribute Series Chardonnay. Fruit forward, crisp and lean 

with flavours of red apple, tangerine, orange peel and spice, it 

acts as a nuanced companion to buttery Camembert and Brie.

B.C. Pairing #3 — Washed-Rind Cheese & Aromatics

Turning the volume up to 11, soft washed-rind cheeses gener-

ally have pungent aromas that call for aromatic whites that 

can hold their own in the olfactory arena.

Saltspring Island Cheese Company’s Romelia is a pungent 

cheese with strong flavours and an attractive orange colour 

that looks brilliant on a cheese plate.  

Such a cheese calls for an equally aromatic white, such as 

an old vines Riesling or Pinot Gris, but perhaps the best wine 

to send into the arena is a fresh and fruity Gewürztraminer, 

like the 2011 from Thornhaven Estates Winery in 

Summerland.

This intensely aromatic white won’t shy away from the 

Romelia. Its floral character, citrus, honey and peach notes, 

combined with tropical fruit flavour and crisp acidity make  

it more than capable of tackling wonderfully stinky cheese.

If red wine is more to your liking, try a medium-bodied, 

mildly tannic wine, such as 

the 2009 Pinot Noir from 

Averill Creek Winery in 

Duncan on Vancouver 

Island. Deep ruby in colour,  
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it has lively aromas of violets, black cherries, leather, and  

tobacco. The silky medium bodied palate offers flavors of 

strawberry and plum with soft seductive tannins, followed  

by a lasting well-balanced finish. (For a real treat, spend a  

few extra dollars for the 2009 Reserve.)

B.C. Pairing #4  — Cheddar & Cabernet Sauvignon 

Hard and semi-hard cheeses, such as cheddar, are best suit-

ed to full-bodied mature red wines. The combination of fatty 

content, sharp flavour and crumbly texture necessitates a  

robust red with chewy tannins. 

Just to be clear, we’re not talking Cracker Barrel from the 

grocery store. Rather, a traditional clothbound cheddar from 

Farmhouse Natural Cheese in Agassiz is something to aim for. 

Rich and complex in flavour with a delicate floral character, 

this is a cheese that calls for something robust from the South 

Okanagan.

Answering the call is Nk’Mip Cellars Qwam Qwmt 2009 

Cabernet Sauvignon. Rich in dried black fruit, cassis and 

spicy cedar, this powerful red would shatter any light cheese 

that gets in its way, but it will make nice with a suitable com-

panion like cheddar that knows how to coax out its fruit fla-

vours and complexity.

B.C. Pairing #5 — Blue Cheese & Late Harvest Wine

Blue Cheese is one of the trickier cheeses to pair with wine. 

The strong smells and flavours of blue moulds generally over-

power most dry white wines, and the natural saltiness ampli-

fies the tannins of most reds, making them unpleasantly 

astringent. Thankfully sweet late harvest wines step in to fill 

the void.

There are several worthy blue cheese producers in B.C., 

but Moonstruck Cheese on Saltspring Island has garnered 

considerable praise for its Blossoms Blue and Baby Blue. 

Both are moist and creamy with a sharp tangy blue bite.

A natural companion to both is the Quails Gate 2010 

Totally Botrytis Affected Optima. Made from grapes inten-

tionally afflicted with botrytis cinera — commonly known as 

“noble rot” — the Optima is a sweet and succulent dessert 

wine with zingy acidity and an unctuous texture that will do 

the Dance of the Seven Veils in your mouth, complementing 

and contrasting the blue cheese in equal measure, without 

overpowering it.

Finally, a note of caution: the above cheese pairings work 

well on their own, and two or three might be able to stand to-

gether with a versatile wine like Riesling, but trying to serve 

them all together in one sitting is asking for trouble — about 

as harmonious as a pre-election sitting of the B.C. legislature. 

As in politics, it’s best not too have too many stars in the 

same room at the same time.
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