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EXCEPTIONAL UPLANDS WATERFRONT  
w/gorgeous fully renovated 4-5 bedrm/6 bth hm, 
seaside ‘tea house’, gated & beautifully manicured 
grounds with expansive slate patios, easy access for 
kayaks/boats & stunning, panoramic views!  
$6,899,000

STUNNING ARCHITECTURAL DESIGN: 
4500 sq.ft. nestled on a peaceful & sunny 10 acre 
oasis! Enjoy the sleek, open plan with massive 
windows to showcase the gorgeous views across 
Prospect Lake to the Mts. & Inner Harbour! 
$1,980,000

WORLD CLASS UPLANDS WATERFRONT 
with 15,000 sq.ft., 6 bedrm/9 bath home on pristine 
2.5acre property boasting 1000’ of frontage & access 
to sandy beach. Incredible private office suite & 
dramatic architecture sure to impress! $16,998,000

W

L I K E  NO OTHER
sothebysrealty.ca                 Independently Owned and Operated

LISA WILLIAMS

SHAWNIGAN LAKE LUXURY! Sellers are 
moving & have priced to sell fast! Over $3.4M 
invested in this magical lakefront retreat complete w/ 
a luxurious 4900 sq.ft., 5 bdrm home, guest cabin, 
new dock facilities & boat house, expansive decks, 
firepit, & endless sunshine & fun! $1,898,000

COMING SOON! Spacious & luxurious new  
8000 sq.ft. Uplands home w/5 bdrms/7 bths & fabulous 
design perfect for family & entertaining in style! Sunny 
.55ac property adjoins Uplands park – walk the trails to 
Cattle Point & Willows Beach! $3,750,000 incl gst.

OCEANFRONT 5.8 AC COUNTRY ESTATE 
w/private deep-water dock! Elegant & luxurious main 
house, separate guest house, 2-stall barn w/paddock, 
sunny w-facing, manicured grounds & sheltered access  
to world-class boating destinations! $6,480,000

10 MILE POINT 4 bed/4 bath spacious & 
beautifully upgraded home on a magical, private 
property with expansive, sunny patio and 
spectacular gardens! Walk to trails & beach access 
nearby, or bike to Cadboro Bay Village! 
$1,548,000

SPECTACULAR VIEWS from every window 
of this luxurious 4 bed/5 bth executive home in 
Dean Park! Gorgeous main level master w/his & 
hers ensuite baths, spacious family, entertain-
ment, guest areas, patios & decks to enjoy! 
$1,495,000

ELEGANT & SPACIOUS Oak Bay Character 
home sited high atop Hampshire Hill w/lovely 
views to the ocean & mts. 4 beds/3 baths with 
tons of beautiful detailing, high ceilings, HW flrs, 
new driveway/garage, gazebo & more! 
$1,298,000

Lisa Williams offers professional & personalized service combined with the BEST INTERNATIONAL  
MARKETING STRATEGY and a commitment to achieving the BEST RESULTS FOR YOU 

c: 250•514•1966     Lisa@lisawilliams.ca    www.LisaWilliams.ca
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    GUEST EdiToriaL

LNG iN B.C.

BY THE HoN. RICH CoLEMAN, B.C. DEPuTY PREMIER AND MINISTER oF ENERGY, MINES AND NATuRAL GAS DEVELoPMENT

A LiTTLE MORE than a year ago Premier Christy Clark 

created the Ministry of Natural Gas Development with one 

focus – to develop a Liquefied Natural Gas (LNG) industry 

in British Columbia. 

Most British Columbians now know about LNG. Natural 

gas is cooled to -162 degrees Celsius, condensing it to 600 

times its normal volume and liquefying it so that it is ready 

to ship anywhere in the world. LNG can turn our local re-

source into a global commodity. 

Globally, demand for natural gas is rising. This is fueled 

by growth in emerging economies and countries such as 

Japan, Korea, India and China that are looking to replace 

traditional sources of energy such as nuclear and coal with 

a safer, cleaner alternative. 

Natural gas, the cleanest burning fossil fuel, is already 

a key economic driver in our province, operating in B.C. for 

more than 50 years. The sector currently employs around 

13,000 people and has added $8.6 billion in direct revenue 

to the province over the last decade. 

As the Minister responsible for developing LNG in 

our province, I devote my time to promoting this industry, 

strengthening relationships with proponents and commun-

ities, and working to secure international investment. 

We now have 16 proposals for LNG export operations. 

While the interest has been tremendous, our goal remains 

to meet the BC Jobs Plan target of three facilities by 2020. 

This would increase natural gas production and provincial 

revenues. 

We are reaching out to communities and providing 

grants to help them prepare for growth, working to make 

B.C.’s LNG facilities the cleanest in the world, connecting 

local companies to projects through Buy-LNG BC, aligning 

skills training to meet emerging LNG needs, and building 

relationships to ensure that First Nations benefit from this 

opportunity. 

Companies have already invested over $7 billion and 

they have people on the ground working throughout the 

province to prepare for the next stage of LNG development. 

As we focus on expanding further into the global 

market, B.C. will remain a leader in responsible energy 

development that supports economic growth here at home. 

This is B.C.’s wealth. our natural gas resource belongs to 

British Columbians and we have mapped a path that will 

return the benefits for generations to come. 

over the next year we will see our province’s LNG in-

dustry take form. We will introduce the LNG tax legislation 

this fall and begin to see final investment decisions from in-

dustry. These two events will be the catalyst that moves us 

from planning to implementation; to project development, 

job creation and unprecedented economic growth. 

With a mature industry, a vast supply of natural gas 

and growing demand, our province is ready to build an 

energy resource that will help fuel our world for the next 

150 years.

the hon. rich coleman, b.c. Deputy premier and Minister  
of energy, Mines and natural gas Development.

Fall  2014  IFR 4  



Did you know?

Woodfibre LNG will be powered by BC Hydro electricity.

Electricity will reduce our greenhouse gas emissions by about 80%,  

making Woodfibre LNG among the cleanest LNG facilities in the world.

Learn more: woodfibrelng.ca

Woodfibre LNG Project Preliminary Configuration 

District of Squamish, BC

Artists’ Rendering — June 2014
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     nEW & nOTAbLE BY SuE KERNAGHAN

20Years

Celebrating

of Successful Mortgage Investing

This is not a solicitation to purchase securities, which is being made under 
an Offering Memorandum that details risks and is available from our offices. 
Mortgage investments are not guaranteed. Returns will fluctuate and past 
performance may not be repeated.

Rates in excess of 6%

Call Ralph Nywening @ 250.475.2669

www.cooperpacific.ca

nOMAdCLip 

It won’t help if you’re hanging 

off a cliff, but this carabiner 

can save the day in a more 

common crisis: an uncharged 

phone. The NomadClip is a 

portable charging cable in 

the shape of a carabiner. Clip 

it onto your purse, backpack 

or briefcase, and you’ll be 

able to charge or sync your 

electronics from any uSB 

port. Now that’s gear for an 

emergency. hellonomad.com



Job #0122-13685

Client: tHe oSWeGo Hotel

PubliCation: HeliJet

inSertion Date: 2012

SiZe: 3.25” X 4.75”

PrePareD by: eCliPSe Creative inC. @ 250-382-1103

The Oswego Hotel offers a unique boutique  
meeting experience by day and the ultimate  
retreat by night. Visit oswegovictoria.com for  

special meeting packages and bookings.

500 Oswego Street  |  Victoria, BC    
T:250.294.7500  |  1.877.767.9346 
reservations@oswegovictoria.com 

oswegovictoria.com

MEET BOUTIQUE.

CHiC. urban. inDiviDual. 
IN THE HEART OF VICTORIA, BRITISH COLUMBIA

ThE MiSSinG inGREdiEnT

It’s Canadian, it’s delicious, and it ships for 

free.  What’s not to like?

Subscribe to the Missing Ingredient, 

and each month a box will arrive at 

your door packed with five or six novel 

culinary products, from Quebec-

made maple flakes to Mexican mole 

sauce. Each delivery brings a range 

of Canadian-made and 

hard- to-find international 

goodies, from spices, sea-

sonings, oils and vinegars, 

to sweets, treats and kitchen 

gadgets, plus recipes and tips to help 

make the most of it all.  Gift boxes are 

available in one-, three-, six- and 12-month 

subscriptions, with a gluten-sensitive option, 

too. missingingredient.ca

4-in-OnE  

AdApTER 

International travel just got a little bit easier, thanks to 

Flight 001’s JA/C READY colour-coded adaptor system. 

Four colours – one for each global region – make it easy 

to pick the right electronics adaptor for your trip. Buy 

them separately – red for the u.K., green for Europe, or 

yellow for the Antipodes — or pick up the 4-in-1 adaptor 

which fits together to create the right adaptor for any of 

150 countries. flight001.com 

Open 9 to 11, seven days a week

199 Dallas Road, Victoria
breakwaterbistro.ca     250.386.8080

FOOD. DRINKS. OCEAN.
(Just 100 metres from the Victoria Heliport)
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BY SuE KERNAGHAN

GOLd FROM idAR  

A metal of myth and legend, gold is synonymous with 

wealth in many cultures. But chances are all the treasure of 

Midas and Alladin was not pure 24-karat gold. According to 

Victoria-based goldsmith and jeweller, Idar Bergseth, gold 

is usually alloyed with other metals to give it the tensile 

strength needed to hold a shape. The alloy also determines 

the look and colour of the finished piece. Yellow gold, for ex-

ample, is typically alloyed with a blend of silver, copper, and 

nickel; white gold has more nickel in it, while red gold gains 

its rich colour from a copper alloy. Bergseth, who has created 

wearable art at his Fort Street shop in Victoria for more than 

45 years, is one the few goldsmiths in North America who 

still hand-forges gold. idar.com

MERCAdO 

off to the farmers’ market? Don’t forget a bag or, better 

yet, this bag. Designed specifically for toting produce, the 

Mercado has four small pockets for your delicate heirloom 

tomatoes and ripe peppers, three more compartments for 

your squash and lettuce, loops to keep bottles of wine and 

olive oil in place, and outside pockets for quick  

access to cash and keys. organics  

never looked so good.  

quirky.com

     nEW & nOTAbLE

The World’s Best Dance 
at Victoria’s Royal Theatre

SEASON SPONSOR

Ba
lle

tB
oy

z.
 P

ho
to

 ©
 H

ug
o 

G
le

nd
in

ni
ng

Fly with us.
DanceVictoria.com



Fall in love with 
our new menu

The taste of Autumn has arrived at the 
Marina Restaurant. Enjoy new fresh tastes 

and seasonal items alongside the same great 
service and our spectacular ocean views.

250 598 8555  |  www.marinarestaurant.com
1327 BEACH DRIVE AT THE OAK BAY MARINA

OBMG.R.indd   1 14-08-17   8:59 AM

ikETTLE

Fancy a cuppa? There’s an app for that. Better yet, there’s 

a Wifi-operated kettle for that. The iKettle, from British 

innovator Firebox, is an electric kettle operated through 

a mobile device, enabling tea drinkers to pop the kettle 

on from anywhere in the house with the touch of a finger. 

It will even keep the water hot for 30 minutes for those 

who can’t quite get out of bed in time. The iKettle works 

on Android 4+ and Apple ioS7, but you will need a trans-

former to bring the voltage to uK-style 220-240V.  

firebox.com

fairmont.com/empress | emp.spareservations@fairmont.com | 250 995 4650 

at The Fairmont Empress

Renew your skin’s youthful vitality 
with the Ultimate Caviar Facial. 

And you thought it was 
just for eating… 

WillowFix.indd   1 14-08-18   4:33 PM
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hELiJET CREW BY GARTH EICHEL

ALLAn STACEy didn’t know what to expect when he emigrated to 

Canada from Auckland, New Zealand, in 1993 to marry his wife-to-

be, Susan. He left behind all that was familiar to make a new life in  

a new country with a new partner.

Marriage agreed with Stacey, but Vancouver took some getting 

used to: “When I first got to Canada no one would hire me, mate,”  

he says with a distinctive Kiwi twang. “I couldn’t find work for 

months. Not even as a dishwasher.

“Then there were the Vancouver riots in 1994 after the Canucks 

lost the Stanley Cup. I didn’t know what to think, mate. New 

Zealanders don’t riot after the All Blacks lose!”

Things seemed grim, but then his wife spotted a help-wanted ad 

in the newspaper for an aircraft refueler with Pacific Heliport Serv-

ices (PHS). Stacey applied and, lucky for him, the manager doing the 

hiring was an ex-military type who appreciated Stacey’s service in 

the Royal New Zealand Army ordnance Corps.

Shortly after being hired, Helijet acquired PHS and Stacey stayed 

on as a ramp services agent. Three years later he applied for a pos-

ition in Stores, eventually becoming logistics coordinator for the 

company. In this role he is responsible for acquiring every item ne-

cessary to keep Helijet’s aircraft flying.

Spare parts may not sound sexy, but they are critically important 

in the aviation industry because, unlike cars, airplanes and helicop-

ters cannot be driven indefinitely until something breaks. The 

demands of flight safety are such that operators such as Helijet must 

have countless parts on hand at all times, many of which need to be 

rotated out for repair and overhaul on a scheduled basis.

As any business owner can attest to, too much inventory can be 

prohibitively expensive, while having too little can disrupt oper-

ations. The key is finding balance between the two, which is no mean 

feat in a company with a fleet of 15 helicopters and one Learjet. 

“We like to have one spare for everything so we can keep all the 

aircraft flying at all times,” says Stacey. “on any given day we have 

upwards of 1,500 items in stock — all the parts that keep our aircraft 

flying, from nuts and bolts to pilot uniforms and avionics.”

Home is WHere  
tHe Parts are

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

   Sikorsky S76A 

   bell 206L3 LongRanger

   Eurocopter AS350 b2

   Learjet 31A

   Sikorsky S76C+ (bC Ambulance Service)
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this fall allan Stacey celebrates 20 years with helijet, 17 of them 

working in the company’s Stores department. garth eichel photo

Some items are more important than others, but if there is 

one thing that can keep Stacey awake nights it’s the thought 

of aircraft being grounded — AoG (Aircraft on Ground) — 

due to lack of critical parts: “If you don’t have a part and an 

aircraft goes AoG, well, then you have a problem.” 

To avoid such situations Stacey fills his days by staying on 

top of inventory — shipping, receiving and buying aircraft 

parts and, when necessary, calling in personal favours from 

suppliers and a network of local contacts.

Being logistics coordinator for Helijet has its demands, but 

Stacey says he enjoys the inherent challenges and rewards 

the job offers: 

“No two days are the same in Stores, mate. There’s always 

something to do to keep ‘em flying.” He adds, “I get satisfac-

tion from seeing our jets in the air.”

VICTORIA, BC

All in favour of a 
perfect meeting, 
raise your 
expectations.
Not just a grand 
hotel, a great hotel.

FIND US ON            FOLLOW US

HOTELGRANDPACIFIC.COM   |   1.800.663.7550   

Enjoy the hotel that has all the 
options for business and pleasure.  
From fi ne meeting rooms and 
impeccable services to wonderful 
amenities such as our athletic club 
and spa, we’re just the right hotel.
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iT’S hARVEST TiME in downtown Victoria and the Public 

Market is hopping. A two-man string band plucks out old-

time tunes while artisans hand out samples of goat cheese, 

herbal tea, and chocolate. office workers and tourists queue 

for the next batch of chicken pot pies to come out of the 

oven at the Victoria Pie Company, or for thick sandwiches of 

naturally-raised beef at Roast.  Along the market’s central 

aisle, local condo dwellers chat with visiting farmers as they 

browse for bouquets of kale, pints of blueberries, and 

ropes of garlic.

Last September, the Victoria Public Market at the 

Hudson opened on the ground floor of the city’s historic 

Hudson’s Bay building, bringing an indoor market to B.C.’s 

capital for the first time in a century. 

The space, stripped bare to its cement floor and ceiling 

pipes, recalls the neo-industrial look of Granville Island or 

Off tO Market 
BY SuE KERNAGHAN

New Digs for the Victoria Downtown Farmers Market
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12224 240th Street, Maple Ridge, BC  V4R 1N1

www.meadowridge.bc.ca   

Proud to be an International Baccalaureate 
World Continuum School | PYP, MYP, DP

604.467.4444  | info@meadowridge.bc.ca

Open House Every Friday School is in Session

MEADOWRIDGE SCHOOL

Coeducational  |  Junior Kindergarten to Grade 12 | University Preparatory

They’re only in  
Kindergarten once.

9:00am to 11:00am

Seattle’s Pike Place. This market, though, is pure Vancouver  

island, home to such local foodie icons as Salt Spring Island 

Cheese, Silk Road Tea, and Cowichan Bay Seafood.

The Victoria Public Market leads a dual life: most of the 

week it’s a public market, with permanent vendors selling 

everything from kitchen gear to olive oil, spices, tea, bag-

uettes and hot tacos. on Wednesdays, Saturdays and Sundays 

local farmers, food artisans and craftspeople also set up tem-

porary shop, creating the Victoria Downtown Farmers’ Market.

I stopped in on a Wednesday, armed with an appetite and  

a shopping bag, to check out the wares. The week’s vendors 

included Cottlestone Apiary, with its wildflower honey, 

Nightingale Naturals’ hand creams, two chocolatiers and sev-

eral local farmers.

 Among them was Heather Robinson, who has been with 

the market since its previous location in Victoria’s Market 

Square. This week she has trucked in a cornucopia of goodies 

— huge heads of elephant garlic, purple-topped turnips, baby 

cauliflower, and bags of basil, chard, kale and broad beans — 

from Haliburton Community organic Farm in Cordova Bay. 

“We have a lot of regular vendors, and every week it gets 

better,” says Robinson. 

“I love this market,” says Alex o’Brien from Sun Trio 

Farms. “It’s indoors, it’s bustling, and there’s a good mix of lo-

cals and tourists. It’s a great midweek market to stock up at.” 

Prices are in step, too. Scanning Lockwood Farms produce 

I see their fennel, herbs, kohlrabi, and free-range eggs stack 

up pretty well against costs in my local supermarket at home.

Victoria’s market is just one of dozens of farmers’ markets 

that have popped up in parks and public squares across the 

province in recent years — up 62 per cent in a few short years, 

according to the BC Association of Farmers’ Markets 

(BCAFM), which represents 125 markets. 

There’s been an outdoor farmers’ market in Victoria for 

years, most recently at Market Square, but the new indoor 

space is a game changer according to Maryanne Carmack, 

the victoria Downtown Farmers Market moved indoors last 

year, becoming a year-round  fixture in the historic hudson 

bay building on Douglas Street. hélène cyr photos
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TRG turns your vision of social 
responsibility into dignified group 

benefits for your employees.

RoBeRt J. tAyLoR  Principal, tRG Group Benefits
Direct: 604.714.4410   email: rtaylor@trggroup.com  
www.trggroup.com

Employers  
Who Care About  

Their Team

everyday Low Prices 
With the Largest Fleet in BC

Call for Reservation at Helijet’s terminal

Vancouver Airport 
604-668-7000   •   1-800-299-3199

Victoria 
250-953-5300   •   1-800-668-9833

www.budgetbc.com
AirLogo.indd   1 12-11-19   3:42 PM

Public Market General Manager: “Because they have a year-

round outlet, farmers plant more, and plant year-round crops, 

so we’re helping to expand their business.”

The market has been a huge hit with shoppers, too. Espe-

cially so as Victoria’s downtown core becomes increasingly 

residential. 

The idea is to encourage locals to do their regular shop-

ping here, rather than just stopping by for a fun day out. To 

make that happen, you need both core vendors and variety, 

says Carmack: 

“You have to have a baker, a butcher, a fishmonger and a 

grocer so people can get all their shopping done in one spot,” 

she says. “We have those four key tenants, and we also ensure 

that what we’re adding is not generic.” 

In keeping with the market’s catch-phrase “home-grown; 

hand-made”, goods sold must be grown or made by the mer-

chants themselves. And, although the market is open to 

vendors from anywhere in B.C., most come from roughly with-

in a 30-kilometre radius of Victoria.  

“You can be pretty sure that what you see here has just 

been picked,” says Carmack.    

Freshness, of course, is a major reason for choosing a 

farmers’ market over, say, a chain supermarket. But equally 

important is the personal relationships shoppers can develop 

with growers.   

“When you buy directly from the grower you know where 

your food is coming from,” says Carmack. “You get to know 

the people who are growing your food, and you help support 

local farms.”  

The BCAFM’s website lists 10 reasons to shop local, from 

fresher, tastier, healthier and more varied produce, to the en-

vironmental benefits of eating food that’s travelled 30 

kilometres, rather than 3,000, to reach your table. There is 

also the economic upside of supporting local farmers and 

strengthening food security. 

Two more compelling reasons not listed on BCAFM’s web-

site are fun and free samples. The Victoria Downtown 

Farmers’ Market, like markets throughout B.C., has a lot more 

going on than heirloom tomatoes. Most days, the market is 

jumping with live music, craft sales, art exhibitions, speakers, 

book signings, and more. There’s even a community kitchen 

available for parties, chef demos, and such foodie events as 

ReWild Your Palate, an occasional all-foraged food dinner. 

ultimately, buying straight from the grower is all about 

connections, says Carmack: “People want to know their farm-

ers and butchers and who they buy their eggs from; we’re 

pleased we can offer that.”
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Can liquefied natural gas power B.C. forward? 

pRiOR TO ThE 2013 provincial election, 

most British Columbians couldn’t tell you 

what the acronym LNG stood for, or why  

it was important to the province’s future.

Fast forward to the present and most 

B.C. residents now know LNG stands for  

liquefied natural gas. That’s because the 

governing BC Liberals made LNG a pillar  

of their most recent re-election campaign. 

They went all in, betting the sale of LNG to 

Asia would fuel economic growth, erase 

$63 billion in provincial debt, and generate 

revenue to pay for infrastructure and public 

services for generations to come.

But for all the optimism, a lot of vari-

ables remain, and LNG is not without its 

critics and opponents. Depending on who 

you believe, LNG could be the province’s 

salvation, a missed opportunity, a threat to 

the environment, or a damp squib.

It is all rather confusing for the average 

British Columbian. 

WhAT iS LnG?

It is more accurate to describe LNG not so 

much as a product, but as a way to trans-

port natural gas. 

In British Columbia’s case, the journey 

starts in the vast gas deposits straddling 

northeast B.C. and northwest Alberta, 

which jointly contain 94 per cent of 

Canada’s known gas reserves. Here, the 

resource is extracted from the ground via 

deep wells, 568 of which were drilled in 

B.C. in 2013. 

As deep as 3,000 thousand metres be-

neath the surface, wells penetrate below 

the stone layers that have kept gas from 

escaping for millennia. The wells act like 

drinking straws into the gas-rich shale 

rock and are lined with thick cement de-

signed to prevent leakage into surround- 

ing drinking water aquifers.

Down the shale, the wells run horizon-

tally, allowing pressurized liquid to be 

pumped into surrounding shale with such 

force it creates cracks, releasing the 

trapped gas. This process is known as hy-

draulic fracturing, often called fracking.

Tapping into B.C.’s gas reserves is one 

thing; getting it to market is another.

The plan is for private industry to 

transport the gas via pipeline to proposed 

LNG facilities on the West Coast where 

the gas will be cooled into a liquid, 600 

times more compact than the gaseous 

state. It will then be loaded onto special 

LNG vessels and shipped to foreign cus-

tomers for uses such as power genera- 

tion, heating and manufacturing.  
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Looking over the horizon, the growing economies of 

Asia represent the greatest opportunity for BC LNG. 

Instead of relying on a single export market to the south, 

B.C. has its eyes sets on a cluster of buying nations that 

represent the world’s fastest growing economies. 

Paramount among these is the Chinese market. With 

1.3 billion people and sustained economic growth, China 

is on track to become one of the world’s largest LNG 

markets. 

dOLLARS And SEnSE

So who will pay to develop B.C.’s nascent LNG industry? 

“ultimately, it will be private capital, not taxpayer 

funds, that is exposed to the investment risks associated 

with major LNG projects,” says energy expert Tom Syer 

with the Business Council of BC. 

To date, more than $2 billion dollars of private in-

vestment has been spent, and billions more committed, 

to pursue LNG opportunities in the province. As many 

as 17 proposals have been floated to build LNG export 

facilities on the West Coast, and the provincial govern-

ment’s goal is ultimately to approve up to as many as 

five of these projects, with three in operation by 2020.

The companies submitting proposals are a mix of big 

and small, old and new, foreign and local. They include 

small private ventures, Chinese state-owned enteprises, 

and so-called supermajor oil-and-gas companies such as 

Chevron, ExxonMobil and Royal Dutch Shell. The gov-

ernments of Malaysia, Japan, Korea, India, Indonesia, 

Brunei and Australia are also major players in LNG facil-

ity project bids. 

“Probably 12 to 15 of these projects will not be fi-

nanced,” says David Keane, a longtime industry watcher. 

“But I think four to five of these world-scale facilities 

will be developed. It’s not unrealistic to see that.”

GREAT ExpECTATiOnS

Even if just a few LNG projects go ahead, it would  

be a significant boost for the B.C. economy. The pro- 

vincial government estimates that five LNG plants built 

between now and 2024 would result in 83,000 new  

direct and indirect jobs and industry investment of  

$175 billion. 

ALL EyES On ASiA

The u.S. has been Canada’s primary natural gas buyer 

since 1957 when the first pipeline to the south opened. 

But recent discovery of America’s own vast shale gas 

reserves means that country is increasingly becoming 

energy self-sufficient and therefore less dependent on 

Canadian gas.

 

This is a huge problem for Canada, and B.C. in par-

ticular. In 2008 B.C.’s natural gas exports to the u.S. 

were worth $7.5 billion. By 2013 gas exports were val-

ued at just $3.1 billion. Making matters worse, the price 

of LNG has fallen significantly on world markets in re-

cent years. 

hopes are high that lng will stimulate b.c.’s economy 

and generate billions of dollars in revenue to erase provin-

cial debt and pay for infrastructure and public services for 

generations to come. bigstock photo
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the growing economies of Asia represent 

the greatest opportunity for BC LNG. 



LNG proponents have to decide if their interests are best 

served in B.C. or somewhere else.

“These projects would be operational for several dec-

ades so our investment decision must take a long-term 

view,” says Madeline Whitaker, vice president of Prince 

Rupert LNG proponent BG Group. 

Industry voices are also grumbling that government 

needs to clear the way for LNG: “A lengthy regulatory 

process for site permitting and supply pipelines has the 

potential to delay projects to the point where there is no 

market to supply,” opined one group of experts in a re-

cent report on B.C.’s situation. 

Still, many industry watchers are predicting at least 

one or two LNG decisions next year, if not sooner. In the 

meantime, every day without an announcement is another 

day before jobs start and royalties flow.

The fortunes of the governing BC Liberals largely de-

pend on LNG stimulating the provincial economy, and 

delivering on the tens of thousands of LNG jobs foreseen 

by Premier Christy Clark during the 2013 provincial elec-

tion campaign. 

At the same time, the B.C. government is counting on 

LNG revenue through drilling-lease auctions, gas royal-

ties, and corporate income tax. other LNG-specific taxes 

are on the table, too.

Some project proponents have voiced objections to 

what they see as onerous taxation and are seeking con-

cessions regarding tax relief. Industry as a whole is 

restless for a final tax formula to be resolved, imploring 

the provincial government not to “kill the golden goose,” 

as the head of one major offshore group stated.

Considering the timelines and investment required, 

the b.c. government predicts billions of dollars of lng industry investment will create tens of thousands of new direct and indirect 

jobs throughout the province. iStock photo

Fall  2014  IFR 19  



Fall  2014  IFR 20  

GREEn GAS 

overall, the LNG industry sees opportunity and wants to 

invest in B.C. But getting British Columbians on board is 

another matter, especially when it comes to natural re-

sources and energy projects. 

Environmental lobbies have long had a strong voice 

in public decision making in B.C., with the province re-

cently earning the rank of Canada’s greenest province. 

That could change, according to the Canadian Centre for 

Policy Alternatives, which argues the climate-change im-

pact of B.C. natural gas production and LNG exports to 

Asia could, by 2020, be equal to putting 64 million cars 

on the road. 

Not everyone agrees with that. Defenders of LNG 

counter that increasing gas consumption in Asia would 

be a good thing for the overall health of the planet be-

cause natural gas is the cleanest burning fossil fuel 

available, and much cleaner than coal.

Currently, China burns more coal than any other 

country in the world, largely for power production. Last 

year the nation consumed more than 3.2 billion metric 

tonnes of coal making it responsible for up to a quarter 

of the world’s Co2 emissions. The argument goes that 

increasing natural gas consumption in China means less 

coal being burned. 

For its part, the B.C. government has promised the 

cleanest LNG industry in the world. Just how remains to 

be fleshed out with exact criteria, but the province is 

said to be developing an emissions benchmark that pro-

ponents can meet through reducing facility emissions, 

purchasing offsets, or investing in a technology fund.

“If B.C. is going to develop an LNG industry then 

the carbon footprint of the industry has got to be as 

small as possible,” says Merran Smith, executive direc-

tor of Clean Energy Canada.

In addition to concerns about emissions, there is 

also the contentious matter of drilling processes poten-

tially releasing methane gas, contaminating drinking 

water aquifers, and causing seismic activity.

Industry notes that hydraulic fracturing technology 

has been around for over 60 years, and is regarded as a 

safe, proven and regulated drilling process. Moreover, 

new technology exists to capture — and monetize — 

escaping methane. Yet public concerns persist. Both 

industry and government have their work cut out.

Rick Chalaturnyk, an engineering professor at the 

university of Alberta, and a co-author of a report on 

fracking, urges transparency and oversight: “For large-

scale shale gas development now, I don’t think you want 

to be in a position anymore of just saying, ‘trust me, we 

know what we’re doing.’ We’re past that.” 

Another environmental choice is between using 

hydroelectricity or natural gas to power energy-hungry 

LNG facilities. Natural gas can be easily tapped from in-

coming supply, but burning it to create power creates 

an emissions impact. Alternatively, grid-supplied hydro-

electric power is lower in emissions, but supply is not 

as plentiful.

b.c.’s hopes for its lng industry hinge on it being the 

cleanest in the world. bigstock photo

the LNG industry has a good record of 

maritime safety with more than 71,000 

loaded voyages worldwide and no major 

incidents at sea, or in port. 



Economic Benefits

More than $1 billion in projected new annual revenue  
for local, provincial and federal governments

330 new careers operating the facility

300 local spin off jobs

Up to 4,500 construction jobs at peak activity

Contracting opportunities for local and regional businesses

Canadian Energy. Global Reach.

PacificNorthWestLNG.com

An artist’s rendering of the proposed Pacific 
NorthWest LNG facility. The final design and 
layout may differ from this image.

Pacific NorthWest LNG is a proposed  
liquefied natural gas facility located on  
Lelu Island within the District of Port Edward.  
The project would generate significant benefits for 
northwest British Columbia and the rest of the province.

For ease of transport, natural gas is cooled to approximately -162 degrees c causing it to condense into liquid form. it is 

then loaded onto modified lng carriers for shipment by sea. bigstock photo

Then there is the question of whether LNG can be 

safely shipped by sea. 

To date, the LNG industry has a good record of 

maritime safety with more than 71,000 loaded voyages 

worldwide and no major incidents at sea, or in port. 

Moreover, LNG doesn’t mix with water; it evaporates 

when it comes into contact with air leaving no chem-

ical residue, unlike crude oil, which when spilled can 

cause devastating and long-lasting damage to marine 

environments. 
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FiRST nATiOnS FROnT And CEnTRE

A recent university of Calgary report found that First 

Nations’ needs may impose additional project costs that 

could reduce the profitability and incentive for any given 

LNG project. Likewise, the Supreme Court of Canada’s 

recent Tsilhqot’in First Nation ruling on aboriginal land 

rights caused concern in some circles that issues of land 

access and rights-of-way could reduce profitability and 

incentive for any given LNG project. 

others take a more positive read, seeing the ruling as 

providing a much-needed element of certainty for a long-

unresolved issue, while also promising business 

opportunities and economic development for First 

Nations communities.

In fact, First Nations have signed economic agree-

ments with a number of LNG proponents. The Douglas 

Channel Energy Project, 50 per cent owned by the Haisla 

the Supreme court of canada’s tsilhqot’ in First nation ruling on aboriginal land rights is regarded by many as a “game-

changer” for lng in b.c. iStock photo

First Nations have signed economic 

agreements with a number of LNG 

proponents. 
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Nation, is an example of such a partnership, as is the 

agreement between Steelhead LNG and the Huu-ay-aht 

First Nations, which recently signed a development 

agreement to build a $30-billion facility on its territory 

in Barclay Sound on Vancouver Island’s west coast.

“It’s something where First Nations can really take 

a leadership position so they can determine whether or 

not there is a risk, and whether that risk is acceptable,” 

explains Huu-ay-aht councillor John Jack. “The onus is 

on everyone involved making sure that First Nations 

are directly involved in economic development.”

pipE dREAM?

There are a lot of what-ifs surrounding B.C.’s hopes  

for LNG.

In global terms, LNG supply, demand and prices 

will fluctuate, often influenced by international develop-

ments beyond the province’s control. 

Things are no less daunting closer to home. Peter 

Severinson of the Resource Works Society sums up the 

challenges thus: “There’s new pipelines to build, per-

mits to get, regulations to navigate, First Nations to 



consult, investments to gather, tax 

regimes to figure out, labour to se-

cure, communities to engage, 

contracts to negotiate, facilities to 

build, and on and on. These things 

are not simple. But let’s not forget 

that we have advantages too.”

Severinson points to such things 

as B.C.’s proximity to markets, the 

quality of its gas reserves, trusted 

corporate and government institu-

tions, and the West Coast’s relative- 

ly low ambient temperatures, which 

makes it much cheaper to cool nat-

ural gas into liquid than is the case 

in hotter climates.

But perhaps the greatest advan-

tage is the enormous scale of ex- 

tractable gas in the province.  

by some estimates, b.c.’s enormous natural gas reserves could supply every american 

household for the next 225 years. bigstock photo
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a flinty-eyed analysis that sought no favour, dishing out 

plenty of criticism of tax plans and regulatory barriers. 

Even so, it was seen as particularly encouraging that 

these same minds issued a ringing endorsement of LNG 

overall, concluding: “If Canadian natural gas is sold on 

the open market, its cost and performance characteris-

tics are economically competitive with projects else- 

where in the world.”  

As the LNG story unfolds, and with it the possibil- 

ity of British Columbia’s future path revealed, one thing 

is clear: it will become harder and harder to find some-

one in the B.C. who does not know what the letters  

LNG represent.

Stewart Muir is a co-author of The Sea Among us: Life 

and History of The Strait of Georgia, from harbour books, 

and executive director of the resource works Society

if built, pacific northwest lng’s proposed Kitimat project would generate significant provincial revenue through taxes and 

royalties, while creating up to 4,500 jobs during peak construction, as well as 330 careers during operations, and an additional 

300 spin-off jobs in the community. pacific northwest lng illustration

By one recent estimate, B.C. gas reserves are enough to 

supply every American household for 225 years. 

It can also be put to good use here at home. MLA 

Robin Austin and his party, the BC NDP, are on record sup-

porting LNG exports, but he says, “We should be thinking 

about ways in which we can improve domestic consump-

tion. Frankly, we only use about four to five per cent of our 

[natural] gas, and yet we are constantly going to the gas 

stations to fill our trucks, our cars.”

In any event, the energy specialists behind a recent 

university of Calgary study of B.C.’s LNG play delivered  

Fall  2014  IFR 24  

“We should be thinking about ways in 

which we can improve domestic 

consumption.”   — Robin Austin, BC NDP MLA
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BY GARTH EICHEL

inViGORATE

LikE MOST MEn, I am ambivalent about going to a day 

spa. While I certainly enjoy the luxurious grooming, my in-

ner Marlboro Man is not quite sure what to make of it.

Perhaps that’s because guys generally tend to be results 

and rewards oriented, whereas women can appreciate the  

sensorial experience. 

I’m no different. on some level I feel the need to justify  

going for a spa treatment — a psychological hall-pass, if  

you will.

or do I?

“You never need an excuse to come to the spa,” says 

Anita Voorsluys, Sales Manager at the Willowstream Spa  

at the Fairmont Empress. “It’s about self care and wellness, 

looking and feeling healthy and relaxed is all the justifica-

tion you need. That’s why our motto at Willow Stream is 

Find your energy. We truly believe that by taking the time 

for yourself to unwind your mind and your body, you will 

actually leave our spa feeling more energized.”

Still, I demur. Somehow, the idea of treating myself to an 

afternoon at the spa seems self-indulgent, if not a tad met-

rosexual.

Voorsluys doesn’t buy that: “You need to give yourself 

permission to take care of you. How you look and feel about 

yourself affects both your personal and professional rela-

tionships.” She adds, “Men appreciate the value of main- 

Just Because 
All the reason a man needs to go to the spa

taining things in good working order and appearance, be  

it a home, boat or vehicle. It’s not a huge leap to apply the 

same thinking to your self.

Indeed, attitudes towards male grooming are chang- 

ing. More and more, aesthetic options for men are becom-

ing socially and culturally acceptable, especially among 

younger men.

The irony is that it is the older generation who need it 

most. Men (and women) experience a profound physio-

logical shift in their mid-30s. The salad days of youth give 

way to personal and professional responsibilities just when 

limitless energy reserves become decidedly limited.

Now in my 40s, I have less energy than I did 10 years 

ago, and too many summers in the sun have weathered  

my visage. As a professional I can’t afford to look and feel 

tired, but keeping up with people half my age can be ex-

hausting.

This is not to suggest I want to look younger. Rather,  

I want to look good for my age — healthy, refreshed and 

relaxed.

With that in mind I make an appointment for a sports 

massage, a facial and a manicure at the Willow Stream Spa.

While scheduling my visit at the spa, the staff invite me 

to arrive early to enjoy the Spa Ritual prior to my appoint-

ment. The Spa Ritual consists of a steam inhalation room, 
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sauna and thermal mineral pool, and is included with all  

spa experiences.

Wanting to ensure I took full advantage of my spa day,  

I show up an hour early and enjoy all the amenities the spa 

provides. 

When the time comes for my sports massage I’m greeted 

in the guest lounge and guided upstairs to a treatment room 

by Cami, a lovely and professional massage therapist, who 

encourages me to “undress to my level of comfort” for my 

body treatment.

uh oh. This is one of those moments men fear most com-

ing to a spa. I’m not quite up for the Full Monty, so I opt for 

semi-nakedness, secretly praying that my body will relax like 

it should and not do anything “un-spa-like” — a real fear 

shared by most men during any type of bodywork.

Fortunately, Cami, like all the Willowstream’s therapists,  

is thoroughly professional and I am properly draped 

throughout the treatment so I never feel exposed or awk-

ward. I feel my tired leg and shoulder muscles relaxing in 

her expert hands, the tension flowing out of my mind and 

body. Soothed by the soft light of the room, gentle music, 

and scent of lavender, I soon find myself hovering in the  

twilight of consciousness.

An hour later I’m gently summoned out of my dreamy 

state and transferred to the care of Laura, an aesthetician 

who will perform my facial and manicure.

The face is perhaps the most overlooked part of the body 

for many men. We tend to neglect the overall tone and tex-

ture of our facial skin, not realizing that it can look and feel 

significantly healthier with straightforward treatment and 

products.

By the time Laura is finished steaming, scrubbing, massa-

ging and moisturizing my face it feels fresh and revived in a 

way I didn’t know possible. Who knew a facial could be so 

relaxing?

But we don’t stop there. Moving to the manicure station 

she begins pruning my nails, nipping and tucking the rough 

edges before trimming loose skin and unsightly cuticles,  

followed by buffing and massaging. Now these are hands  

I would want to shake and do business with!

Reclining with a cup of hot tea in the Willow Stream Spa’s 

lounge afterwards, I have a chance to reflect on the after-

noon’s treatments and consider the overall experience. 

There is no question that I look better than when I arrived, 

but just as important is how I feel. Gone are familiar feelings 

of stress and exhaustion, replaced instead by a renewed and 

refreshed sense of self. 

And then it dawns on me that men don’t need just cause 

to enjoy such treatments. Rather, we can enjoy them, well, 

just because.
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rituaL revised
The Breakwater Cafe & Bistro offers something new  
in a familiar place

AS MUCh AS i EnJOy new experiences, there is something 

to be said for familiar rituals. In keeping with that, I still read 

the weekend paper in print, and I treat myself to one very tall 

and very cold martini every Friday night. Guilty pleasures  

rarely change.

But sometimes they do. 

Years ago, when I lived in Victoria’s James Bay neigh-

bourhood, I used to walk to ogden Point each morning, rain 

or shine. My reward afterwards was a pit stop at the ogden 

Point Cafe where I’d enjoy a hot tea and a scone with real 

butter. I’d watch the ocean roll in, surf crashing against the 

seawall, and congratulate myself for having relocated from 

ontario.

I fell out of the habit after moving across town to Esqui-

malt, but whenever I’m travelling on Helijet I still make a 

point of budgeting enough time before a flight to stop in for 

a tea and a scone at my old haunt. 

In 2012 two entrepreneurial brothers, Michael and Adam 

Helm, acquired the coffee shop and revamped it as the 

Breakwater Cafe & Bistro. They overhauled the menu, put in  

a bar, enhanced the décor, and introduced live music on 

Wednesday and Saturday nights.

I wasn’t sure what to make of it at first. Change is hard and 

I was psychologically attached to my tried and true coffee 

shop. Now it had a distinct West Coast pub-bistro feel to it.

But only in the evenings. Fortunate for me, it retains its 

familiar cafe vibe in the morning, shifting gears after 4:00 p.m. 

when drink service starts. 

After a couple years of limiting myself to morning coffee 

visits, I opted to give the Breakwater Cafe & Bistro a shot for 

my ritual Thursday date night with my wife, Heather. 

To work up an appetite we first walked hand-in-hand out to 

the end of the breakwater, soaking in the sights, smells and late 

day sun reflecting off the ocean. By the time we’d returned we 

SToRY BY BoB LoBLAW, PHoToS BY REBECCA MARSHALLEpiCURiOUS

tea and scones after a walk on the ogden point breakwater 

makes for a lovely ritual between flights on helijet.
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were feeling peckish and the bistro promised plenty to satisfy.

I recognize a number of familiar favourites on the menu, 

such as New England clam chowder, lasagna and chicken pot-

pie, but also a range of new and intriguing offerings.

Heather loves her salads and immediately latches onto the 

red quinoa salad with sundried tomato, roasted walnuts, feta 

cheese and red pepper, drizzled with mango basalmic ($10.50). 

The combination of tangy, sweet, nutty and savoury flavours is 

both light and refreshing. Perfect when paired with a chilled 

glass of Pinot Grigio.

Appealing as the range of salads are, I opt for something a 

bit more substantial in the way of fish tacos ($10). Made with 

colourful and delicate chunks of red snapper, green coleslaw, 

and bright yellow mango salsa, these are perhaps the most at-

tractive, if not tastiest, tacos to be found in the city. I wash 

mine down with a pint of pilsner from local Hoyne Brewing Co.

Both appetizers are enough to be meals in themselves, but 

entrées beckon. Impressed by my fish tacos, Heather orders 

the pecan-crusted baked mahi mahi with yellow curry sauce, 

red quinoa and sautéed vegetables ($15). Again, the flaky fish 

is perfectly cooked, its delicate flavour mingling with the nutty 

pecan crust, and a dollop of zippy yellow curry with just the 

right amount of zing. 

Switching from seafood, I set my sights on the Pig + Prawn 

thin-crust pizza ($14). Topped with prosciutto, prawn, roasted 

red pepper, arugula and béchamel sauce this is a pizza the 

begs the question: do they deliver?

The considerable size portions of both appetizers and en-

trées is such that the appealing selection of desserts is out of 

the question this evening. Nevertheless, I look forward to try-

ing the sweeter offerings next time we return for dinner, which 

could well become a new ritual for us on Thursday nights.
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