ows of white tents, fresh produce, baked
goods, beautiful handmade craf‘cs, musi-

cians and buslzers, coolzing c].emonstrations,
the children’s craft tent, meeting for a cup of cof-
fee; not even a full calendar year has passed since
a seecﬂing of an idea was plantecl and grew into one
of Steveston’s favourite (lesi:inai:ions, The Steveston
Farmers & Artisans Market.

@ Steveston residents had been seelzing healthy
food and seasonal produce, with the added conve-
nience of being able to shop 1ocauy and support
Richmond’s farmers. A market in the village would
also be a destination for tourists. Sunday visits to
Steveston by residents and tourists would beneht
businesses, as well as the farming and fishing communities.

The Steveston Farmers & Artisans Market
o&cially planted its roots on Fel)mary 11, 2008.
The Richmond Agricultural and Industrial Society
(governed by the Board of Directors of the Steveston
Community Society) called a meeting inviting Ste-
veston residents and businesses to discuss 1aunc}1ing
a market in the village‘ The overwhelming turnout
to the meeting clearly demonstrated the communi-
ty's desire for a market, and a core planning committee
was quiclely formed that night

0 The Steveston Farmers & Artisans Market
committee actively began planning the inaugural
market. The market would run every Sunday, for
twenty-two weeks, beginning May 4, 2008. This
was an ambitious unc].ertaleing, but enthusiasm was
high! The committee sprang from a combined force
of Steveston Community Society Board of Directors

Article written I)y Sarah Gordon

and Steveston residents and business owners with
the expertise to bring the Market to life in a very
short time frame. In a whirlwind of activity, local
farmers took time from their busy schedules to lend
their support. The Gulf of Georgia Cannery Na-
tional Historic Site generously donated their park-
ing lot for the market square each Sunclay. Com-
mittee members contacted farmers and artisans and
invited them to participate on short notice. Coast

Capital Savings provided generous start up {unding.
Additional valued sponsors included The City of

Richmond, the Province of BC tl'lrough the BC 150
program, The Richmond News, The Richmond Review
and [magine That Events.

‘& Local ce]e]ority chefs were invited to per{orm
cooleing demonstrations at the extremely popula.r
Chef in the Market booth. Chef Ian Lai, founder of
the Terra Nova Schoolyar(l Project, was recruited as
Resident Chef in the Market. The chef of the week
gatl'lere(l market fresh ingredients and presented a
half hour culinary demonstration in the Market’s
outdoor kitchen. In turn, Market goers garnered

great tips about coolzing with scasonal produce.

Market Chef: Ian Lai

@3 On Sunday May 4, 2008, the Market dcbuted
with 50 vendors in place. It was a Complete mys-
tery how the day would unfold. Dignitaries inclucling
Mayor Malcolm Brodie, Richmond City Council-
lors Linda Barnes, Cynthia Chen, Evelina Halsey-
Brandt, Sue Halsey—Brandt, Bill McNulty, Harold
Steves, JOllIl Cummins, MP for Delta Richmond-
East, and Richmond-Steveston MLA John Yap
were present. Mayor Brodie and Mr. Cummins had

the honour of the ceremonial tossing of the salmon
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Sievesion Farmers & Arfisans Marlkief wins
Yolunieer Richmond 2008 Nova Siar Award
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to open the Market as the Cannery whistle sounded.
People came in droves, like salmon swimming up-
stream, f1tting of the Esl’ling vil]age setting, and by
the day’s end 10,000 people had attended the gra.n(].
opening. [t was a remarkable way to commence a
Market whose time had clearly come. Steveston’s
love affair with the Steveston Farmers & Artisans
Market had Legun and continued from the first
spring crops through to the autumn harvest.

B The gran(l finale of the first season took place
on September 28,2008. Complete with the City of
Richmond’s bandstand that had also been present at
tl'le grand opening; huge crowds once again gatherecl
to enjoy a variety of entertainment and one last round

of shopping at the Market until next scason.

ﬁ On December 3,2008 the Steveston Farmers
& Artisans Market committee was very honoured
to receive the Nova Star Award at the 8th Annual
Volunteers are Stars Awards ceremony hosted by
Volunteer Richmond. The Nova Star Award hon-
ours organizations that have uniquely carried out
their objectives with exceptional creativity and in-
novation while responding to the Changing needs of

the community.

A]tllougll the Market has closed until spring
2009, people are eagerly anticipating the upcom-
ing season. An important part of the second annual
Steveston Farmers & Artisans Market is continued
growth of the volunteer group that runs the Market.
Without volunteers the Market cannot exist. To in-

quire about volunteer opportunities please contact

the Market Info Line at 604-718-8013.
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The Japanese Contribution to Steveston

he contribution of the Japanese commu-

nity in Richmond has gone largely unno-

ticed. Over the last 125 years, the Japa-

nese people have signi{;lcantly defined
Steveston’s character and made it a better place to
live. Their role in shaping this community, whether
it was the Eslling and cannery industn'es, schools,
health care and recreation, needs to be celel)ra‘recl;
for without the Japanese settlers in Richmond,
much of Steveston’s history, gI'Oth'l and community
development may have never happened. § In 1895,
U. Yamamura, a Dentist from Portland, was ap-
paﬂe& by the conditions in Steveston. He instigated
the building of a chapel—hospital on land owned by
the Phoenix cannery. This ]:)uild.ing was very useful
during the
yellow fe-
ver and ty-
phus out-

breaks. In
1897, the
Japanese

Fisher-

o 5 =3 -
an en,el‘o/ent,b ,
men’s Be-

nevolent Society was formed. During this time, the
Methodist Hospital located on the Phoenix Cannery
ground.s was experiencing financial difficulty, de-
spite donations from the fishermen. § The Gyosl'la
Dantai decided to build and take over the operation
of the Hospital. The Dantai raised funds to purc}lase
land on No. 1 Road and with the help of volunteers,
built a hospital in 1900. That building became the
Japanese Fishermen’s Hospital. The Hospital con-
tained 13 rooms. Japanese families paid a member-
Sllip of $8.00 and if anyone was sick, the family
could get

treatment
for free. Tt
like

’co&ay's

was

medical

insurance.

If you did
have

the money

not

you could pay later. No one was turned away. I In
1906, the Steveston School Board proclaime(l that
only children of property owners could attend pul)lic
school. Since many Japanese families lived in houses
outside of the dylze and on Cannery property, they
did not pay taxes and were, therefore, excluded from
pul)lic education. In 1911, the Fishermen’s As-
sociation assumed responsibility for the education
of its members children. A separate school was

establisllecl, enrollment ballooned and

tl'le stu&ents outgrew tl'le premises. q
I The Steveston School Board even‘cually

neecle&

a  new,

larger

school
for the
chil-
dren of
property
owners
but required fund.ing to proceed. It was impossible to
collect from the taxpayers at the time, so the Board
was in ajam. Y In 1923, the Board made a decision-
the public school would be desegregated and all chil-
dren would attend the same school. This change-of-
heart occurred only because the Japanese community
agreed to pay the cost of Comple‘cing the construction
of the new four-room Lord Byng School. In 1930,
a fourteen-room school was constructed with the
support of the Japanese community. With only half
the funding coming from the provincial government,
the Japanese community raised $20,000 to help fi-
nance construction. § In 1933, a clelegation from
the Japanese community in East Richmond met with
the School Board to discuss arrangements for the
education of their children who were then attending
New West-
minster
schools.
The Board
accepte d
their  of-
fer to pay
the
of  mov-
ing Trites
School  at
No. 7 and Westminster Highway to a location in
their area. 9 That year, the Board passed a resolution
resolving that the new school on No. 19 Road at the
diversion to New Westminster to be named “Hamil-
ton School”. Around 1931, the Japanese community
founded the Ju&o club. The Steveston Kendo Club
was formed in 1934. It practiced in the hall of the
Steva Theater on First Avenue. The Club dishanded
in 1942 and re-formed in 1958 to practice in the
community centre.  In 1939, the Fishermen’s As-
sociation, in a gesture of 1oya1ty, donated $426 to
Ottawa for defence work in Steveston. In 1942, the
Japanese Fishermen’s Hospital housed 18 beds. In
September of 1942 when the Japanese had been
evacua.ted., the llospital was renamed the Steveston
Hospital. In the early 19505 Japanese families
had Legun to return to Steveston from internment
camps. Their return was significant in drawing the
community closer together. When the Community
Centre planning and fund raising efforts were stalled,

cost

the Japanese Canadian Ciﬁzenship Association gen-

etously offered to contribute $15000 towards the
Centre, provided that a room was reserved for mar-
tial arts practice. 9 The Society was overjoyed, ac-
cepted the offer and construction Legan. In 1960,
a generous donation of trees from several Japanese
netand ﬁshing gear suppliers &ramaﬁcally improved
the Center’s stark appearance. The Nippon Gyomo
Company, the Toyo Rayon Company and the Mis-
uta Com-
pany do-
nated 400
importecl
Japanese
cherry
trees to
the Mu-
nicipality.
Most trees were destined for Steveston Park and
some were planted around the Center and park area
in the Fall. A further shipment of Japanese aza-
leas, hydrangeas, maples, and plum trees donated by
the Nikka Overseas Agencies enhanced the Park

even more. A botanist was sent to Steveston from

Japan for the purpose of assessing the landscaping.

9 In 1972, the Martial Arts Building was opened.
This was the first Dojo outside of Japan. In 1973,
Walzayama, the native home of Steveston’s first
Japanese resident, became Richmond’s Sister City. 1
This relationship is still strong and is a model for all
Canadian cities to follow. In the Fall of 1988, Kuno
Garden was dedicated to the anniversary of the first
Japanese immigrant arrival Canada from Walzayama
prefec‘cure. 9 On Septem})er 20,2002, the Japanese
community unveiled a bronze statue of a Nikki Fish-
erman on the Steveston waterfront. The Honour-
al)le, Iona Campagnolo was the guest of honour. In
2007, the Japanese Canadian Fishermen launched
the book Nikki Fishermen on the BC Coast. Itis a

priceless record of Liographies and photograplls from
— T
Lo T

we can ap- |k &

preciate, to
and

under—

learn

stand more
about our
province's
herita ge.
Today, the
Wakayama
Kenjin Kai continues its generous donations in
]:)eau’cifying Garry Point Park with Japanese cherry
trees. 4 Some 150 trees have been donated thus far
not inclucling the 25 trees just plantecl this fall. In
2010, we are 10012ing forward to a gorgeous C}lerry
Blossom Festival. Lets continue to celebrate the
contributions of the Richmond Japanese Commu-
nity and say thank you. @&

Nikki Fisherman
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observations and pl*xo'l:o l:n.} Chvistine Du*r’go

sk Hair Studio feels like
I'm in a spa; light and airy
high ceilings, fresh shades
of pale green on the walls
in relaxing frechand designs. The
riverside/ocean location weather
permitting is ideal for opening the
glass garage style doors allowing the
ocean and river breezes to caress
and invigorate the fortunate people
being cared for inside the studio.

Sunsets and ocean breezes are a
daily spectacle at Lisa’s hair studio.

&5 Lisais quite pretty; not so much
so that women and girls feel envious
or 11ncomforta1)le, instead tl'xey want
her to help them look as appealing
as she does in their own way. Her eyes are azure reminiscent of the ocean an

her hair is the colour of a sunset. Hmmmm....sunsets every evening over the
ocean | wonder if there is a connection? We are drawn to places we belong but
only if we are open to it, Lisa must have been. Lisa is the kind of person that
you feel comfortable with from the start. Her casual easy way feels like a close
girlfriend who loves to do your hair. Lisa has wanted to be a stylist since she
was a little girl and her dream has come true. She has a sunny warm heart and
her clients feel that kindness on a regular basis, they return to her faithfully
for lovely easy care up to date hair designs. Lisa’s clients really need the easy
care part because most of them are mothers and teachers or both.

&% The community spirit in Steveston is one of the reasons Lisa chose to
open “Ask Hair Studio” here. She had barely opened her shop and people
walked in to welcome her and wish her luck. Luck is always an aspect in the
success of a new business but to thrive for more than two years takes a lot more
than luck. Declication, intuition, creativity, talent and a true love of what
you are cloing will always show ’chrougld; success follows passion. Lisa traveled
before settling down as a married woman and a successful business owner.
She spent time in Australia enjoying the down under “no worries” way of life,
sol11et11i11g we all would have liked to have done in our y()ut11. It is goo(l for
people to travel the world while young with a light resp011si13ility load. Some-
times we meet our love and life partner like Lisa did. Lisa and hubby moved
back to England (his homeland) living and working there for a couple of years
traveling throughout Europe when time permitted.

&% While in England Lisa worked as a stylist for many different types of
people from all types of cultures with a wide variety of eclectic tastes and
ideas about how things are to be done. This experience worleing in such varied
environments has taught Lisa the value of a truly open mind. She listens to
you - really listens- not just to the words that are being said, this is where her
intuition kicks in. Lisa is able to sense what a valued client may be feeling
even when tlley are not so sure themselves. She once sent flowers to a client
on a hunch on]y to find out later that due to a tragic event the warm caring
action was just what Lisa’s client needed at the time. When you sit down in
Lisa’s chair expecting a hair style it does not stop at that, a bond is formed and
you become one of the people she truly cares about and will go out of her way
-even lose some sleep— to make sure you get what you want and more.

& “Ask” you say, why “Ask™? Whatever you want just “Aslz", don’t hold Laclc,
say what you want and you will be listened to with intuition and caring as
follow up. Lisa becomes emotionally involved with her clients and therefore
only wants the very best for them. Lisa gives to her community by donating
time and materials to style hair for student models in a high school fashion
Sl“lOWS, an idea that was probab]y }Jroug}lt to her by one of her teacher/clients.
Donations of “Ask” gif‘c certificates are made based on fund raising projects
her clients bring to her. Lisa’s gifts to the community are guided by the needs
of her clients when they “Ask” her for support on wort}ly projects she responds
with enthusiasm.To learn more about Lisa one of “The Essential People of
Steveston Village” visit www.askhairstudio.com or drop in at 3900 Bayview
Street, just right behind Correlli’s Restaurant.

wenty-five year old Shane
Dagan has been in the
business of satisfying

gourmet tastes from the
beginning of his career. Ten years
ago, as a lmsl)oy at Steveston Sea-
food House, Shane dreamed of
laecoming a professional waiter; in-
stea(]., he ended up owning the fa-
mous establishment that celebrated
thirty years of serving sumptuous
seafood this year.

& While learning the business of
hospitality, Shane studied classi-
cal Spanish guitar and taught 250
children how to play. Shane playe(l

his guitar in a Peruvian band for

five years and now, whilst enjoying a superb dinner at the Steveston Seafood
House, you may be spontancously entertained by a dark, handsome young man
with a classical guitar and a welcoming smile in his eyes. Shane has a full
and varied resume for such a young man. He is a sommelier in training and
has knowledge of forty types of scotch-making him the individual to consult
W}'l{ell looking for complimentary pairings to accompany your specific choice
of rare.

] Col]al)orating with Head Chef Alex Wang and 28 year veteran of the
House, Chef Sushila Narain, Shane continuously updates and fine-tunes the
menu to lzeep pace with current tastes, pre[erences and seasonal Special’cies.
Shane’s efforts are not going unnoticed. This year the Richmond News voted
the Steveston Seafood House as the best seafood restaurant with the best clam
chowder, presenting the best ambience and fine dining. The clam chowder is to
die for and the pistachio halibut makes life worth living. The jambalaya, bril-
lian’t, was voted best ljy the Vancouver Sun ancL a]ong with all of the new and
fresh ideas, the Seafood House is not changing its favorite classics such as the
Jonathan Livingston Seagull appetizer. Great coffee, a sign of a great restau-
rant, and the desserts: need | say more? A party on your mouth; ohhhh my ...

&% The Steveston Seafood House holds fond memories for me because one
of my first dates with my husband was there. We ate, J.ranlz, taﬂzed, 1augllez].
and fell in love 23 years ago. Falling in love is always more memorable in
an atmosphere of timeless elegallce, warm hospitality and of course, fabulous
fare. It is exciting to realize we have such an open and motivated burgeoning
restaurateur in Shane Dagan who has become one of the “Essential Peop]e of

Steveston Viuage".

Steveston Community Society

4111 Moncton Street, Richmoncl, B.C.
V7E 3A8 Telephone: 604.718.8094

Send newsletter submissions to:

ea[itor@stevestoncommunitysociety.com
Space is £ree, but limited. We reserve the rigl'xt to edit content for
proper grammatical structure and Lrevity. Dates are sul)ject to cl'lange.
Please e-mail to confirm late submissions.
We need writers. What will you write about?
Local Events /Nosta/gfa / Sports / Entertainment / Dining / Arts
All volunteer writers will receive guidance and assistance with
their articles and will be encouraged to write about issues

xx

that are of interest to them and the community.



Steveston Kids

n

Interview with Carolynne Palla publisher of "Steveston Kids" www.stevestonkids.com / Interview ])y Susan Prosser

Q: What makes the magazine so popular? SK: The quality, the local adver-
tisers and the local kids featured. “Steveston Faces” showcases pictures of
five different business owners or elnployees in each magazine so readers
can see the face behind the business. “Steveston New Kid” announces a new
Steveston })al)y. “Interview with a Steveston Kid” features a plloto and an
interview with a local child. “Calendar of Events” is a comprehensive list of
events that Steveston families don’t want to miss. Local children model for

most p}lotos, inclucling the cover and the aclvertising.

Q: What makes the web-site so useful? SK: The information is current, updat-
ed claily and checked for accuracy. A calendar of events Wi(lg'et is clisplayed
on the home page for quicl< reference and a claily lalog' is written about sales,
registration clates, new lausinesses, events, and useful local information. The
clirectory is a full 1isting of sports, activities, pl’eSC]’lOOlS, music, dance & per-
{:orming arts schools, local shopping for kids and babies, restaurants, l)irth(lay
party entertainers and so much more, all with full links to web-sites to make

research fast and easy.

Q: How many employees? SK: No elnployees. I maintain the web-site myself,
do research, interviews, surveys, flesign and pu})lish the magazine. | give
credit to my photog’rap}ler, Sandra Steier, who lzeeps the quality of the
magazine at a pro{:essional level with her outstanding p}lotos. Also, Brechin
Maclean Photography who supports and contributes to Steveston Kids. 1
wouldn't be able to pul)lish the magazine every two months without the over-
Whelming' support of all the advertisers.

Q: How did Steveston Kids originate? SK: My husband and I moved from
downtown Vancouver to Steveston five years ago when our l)a])y turned 6
months old. As our little }Joy was growing, we were constantly searc}ling' for
information on what was available for him to do. As new parents, we didn't
know anyt]ﬁng about local presc}lools, l)al)y shops, activities or community
events. | had left my full-time jo}) downtown as a g’eneral manager ofa larg'e
property management company and was assisting my husband with his thriv-
ing real estate business. | upclatecl his three web-sites, pul)lis}led newsletters
and distributed his marlzeting materials. So I did my research, made a busi-
ness plan and started Steveston Kids in September 2007.

: at is your goal : as always been to promote the community, the
Q: What is your goal? SK: It has always b P te th ity, th
people, businesses and events. I volunteer as much as I can for local events
1ke Ilalloween, Dpectacle of Laghts, Easter an e Dalmon I"estival. 1o see
like Hall Spectacle of Lights, Easter and the Salmon Festival. T
people worlzing’ tog’et}ler, shopping’ locally and supporting each other is the
kind ol community | want to live 1n. My goal Tor Steveston Rids web-site 1s
kind of ity I want to live in. My goal for Steveston Kids web-site i
to lzeep on top of new tec}lnology to ensure the site is fresh, modern and the
“go-to” site for everyone in Steveston. My goal for the magazine is to grow
the consistent aclvertising’ base, include more directory listings and expan(l
istribution. Stay tuned for new things in !
distribution. Stay tuned { things in 2009!

Paci][ic International Senior Invitationa/]uc[o Tournament

Satur(lay, Fcl)ruary 21, 2009 (Net Shed) behind the Steveston Community Center starting at 10 am

The Steveston Judo Club is a non-profit organiza-
tion operated entirely lc)y volunteers.
founded in 1953 it has (levelope(l an international

reputation for excellence.

The Steveston Judo Club is recog’nized as one of
Canada's premier Juclo clubs. Home to coaches and
instructors of international calilore, it is housed in a

Since Leing’

practice hall (Dojo) of a design unique in North America. First rate supervision is
available for kids and adults of all ages, levels of al)ility, and range of personal goals.

This year we're expecting a team of approximately 10 from Tokai University in Japan,
also from across Cana(la, Waslling’ton, Oregon, USA. This tournament will be followed
loy a two-day training camp led l)y Jean Pierre Cantin, Junior N ational Coach.%

x

Steveston Facts

Compliments of the
Steveston Community Centre Staﬁ[

* The farnily name from which Steveston
is named is Steves. The Viﬂage is named
for Manoah Steves, who arrived with his
family around 1877-1878.

* In 1880 Manoah Steves' son, William
Herbert Steves, bought 160 acres west
of Number 1 Road between Steveston
Highway and Chatham Street and Legan

to clevelop the town-site known as "Steves".

W The Steveston Community Society
isa non—pro{'i’c association formed on

May 18th, 1944, for the cleveloprnent of
playground and recreational facilities in
Steveston. The first Salmon Festival was
held in the Steveston community in 1945.

* The Gulf of Georgia Cannery was
Steveston’s largest. Steveston was the
busiest {'ishing port in the world with
14 fish canneries paclzing more than

195,000 cases O£ salmon eacl'l year.

* Built in 1894 as the Soclzeye Hotel,
the Steveston Hotel was one of the many
hotels that flourished in the community
during the early part of the century, and is
the only hotel to survive the fire and flood.

¥ One of the oldest remaining })uildings
in Steveston is The Cannery Cafe. Built
before 1900 to serve as a cookhouse for
the Lighthouse Cannery, it is one of the
longest—running restaurants in the viuage.

* Steveston is the oldest surviving com-
munity in the Lower Mainland. Home to
almost 1 ,000 commercial {'isl'ling Vessels, it
is the largest commercial ﬁshing harbour
in Canada and home to more than 600
Seiners, giﬂnet’cers, trawlers and other vessels.

* Garry Point is the main parlz area in
Steveston, located at the southwest tip of
the community. [t was named in 1827 for
Nicholas Garry, Deputy Governor of the
oldest chartered trading company in the
worlcl, the Hudson's Bay Company.

* Steveston has also become known as
"The Gateway to the Orca," relferring to
the very active whale watching industry
that calls Steveston Harbour their home.
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Sunday, Fel)ruary 1, 20009

Start time: 8:30 a.m.

Event No.1 of the Timex - BC Road Race Series.
Sanctioned by BC Road Running, a division of BC
Athletics. Race will start/finish at the foot of #1
Road near the Steveston Community Centre, 4111
Moncton St. Visit the website for race event details

at: http://www.bcathletics.org/RRSeries

Sunday, March 1, 2009

Start time: 7:30 a.m., sign in at 7:00 a.m.
The Richmond Subaru E-Venti Marathon is a fun
42.2 km course through beautiful Richmond. Run-

ners of all levels and abilities are encouraged to join

as this is not a timed race. The winner is determined
by the luck of the draw. Proceeds go to the Richmond
Public Library for the purchase of children’s books.
The Marathon is limited to 156 runners. The event
will start at the Steveston boardwalk, 4011 Bayview
Street, Richmond (N 0. 1 Road and Bayview
Street). Contact: Richmond E-Venti Marathon at
604.241.8444 or visit http://www.e-venti.ca

Championship Baskethall Tournament

TZzursa’ay-Suna’ay, Fel)ruary 12-15, 2000
Steveston-London Secona’ary School
The top eight RSSAA Senior Girls' teams qualify

for this championship tournament. This is a single

knockout tournament. After the final game on
Wednesday night, ten All-Star and Most Outstand-
ing Player awards will be presented. After the game on
Thursday night the Richmond Cup will be presented

to the championship team.

Workout with a Buddy
nursa’ay-Tuesday, Fe[)ruary 12-17, 2000

Steveston Community Centre

Bring a buddy to the fitness centre or drop-in for a
group fitness class and your buddy can work out for

free. Your name will go in a draw for a fitness prize.

For more information call 604-718-8080.
Richmond Olympic Oval Ice Art Exhibit

Saturday-Sunday, February 14-15, 2000
Start time: 3:00-10:00 p.m.
The newly completed Richmond Olympic Oval

dramatically transforms into a stunning ice gal-

lery, becoming the wintry backdrop for creations
by some of the most celebrated ice sculptors from
across the country! Come see the Art Exhibit!
Richmond Olympic Oval, 6111 River Road
Admission is free, but call about tickets!

Information line: 604.276.4000

Local HandySals £ind Success in Steveston

HandyGals Home Services is a Richmond/Steveston based business focuseal on updating

and renovating your home. The business is collaboration between long-time friends Niki
Trotter and Laura Dodds. Both “gals” are Steveston Hfglz School grads and have been
lucky enough to continue their adult lives, living, working and playing, in Steveston BC.

~——d

Niki completed the Joinery Apprenticeship program at BCIT in 2002 and is a practicing
journeyman cabinetmaker. She says BCIT’s Trades Discovery for Women program helped
her discover her career aspirations. The program gives women the opportunity to exp/ore
aliﬂ-erent trades in a number 0)[ sectors: construction, mechanical, marine, aviation, transpor-

tation, manufacturing and electrical/electronics.

R

Laura is a self-taught "handygal” who specializes in painting, decorating and organizing
solutions for the home. Since lziglt school, Laura has assisted ][riends, ][amf/y and now her
clients to organize and improve their living spaces. The work comes naturally: Laura admits

that she is a total neat freak who enjoys helping others be more like her! She miraculously

jugg]es lwing a mom and running a l)usine%

The Steveston Hana[yGa/s are l)usy. A/tlzouglz tltey have never advertisea], their customers
have certainly been talking. Niki and Laura have built their thriving business on word-of-
mouth. Titey are usually booked afew months in advance to prom‘de the followfng ser-
vices: flooring installations - hardwood, laminate and tile / finishing carpentry - crown
moulding’ & base boards / custom cal)inetmalzing / painting & colour consultation.

IT0T

I f additional work is needed on a project, such as p/uml)ing or electrical work, the Handy-

Gals call in some of their expert co”eagues and friena[s to comp]ete the jol7.

S L S S ALUMNI ASSOCIATION

The SLSS Alumni Association grew out of a similar organization created at Steveston
High in 1087 (by members of the grad class of 1002). The SHS Alumni organization
was the first public school Alumni association in Canada and worked very hard to support
students, staff and programs at the school for two decades. After the merger of the two
schools, the Alumni executive met with some London Grads and the group was oﬁ[icia//y
renamed the Steveston-London Alumni Association in 2008. All members of the 50
graduating classes of Steveston, London and SLSS are welcome to join. All Grads are
welcome to attend the Annual General Meeting on Wednesday, January 21 at

P-4

Steveston London Secondary School at 7:30 pm /[ visit: www.slssalumni.org



Cont forget to visit thecﬁondozri Q-[Elritage 9@1"”1 for two very important celebrations in 2000

szumy 3!l and gebmary 1 (12200 — 5:00 Q[]cjk[) @hinese Q/[ew gear geu
(Delebrate the beginning of E\/he year of the (x" at. 2@)”0{0” “')—,feritage garm with a special New ;Ljecw
tea and cultural disp/ays. @m’ tea room tables are set with table cloths, bone china cups, saucers and dessert
plates and tea is served in bone china tea pots. (Qoffee, hot chocolate and juice are available, if desired, instead
of tea. 9}’014}9 tea and a tour (optioml/) are avalable by reservation. (}ur tea room 1s available to rent
for small gatherings or functions. &t seats 25-30 people and holds 50-00 people for a stand-up event.
gﬁ)ecial weekend theme teas are open to the public are scheduled during the year. 9]1986 teas may also be
booked for groups on weekdays by calling (004) 271-5220.

Sebruary 144 and 15 (12:00 — 5:00 VS Valentine Jea
gea in our heritage tea room consists of our own blend of(ﬁondon CL)ady gea, fresh baked scones with
butter and CL)(ME[OH %\jarm Jam/jelly, home-made cookies and a dessert square or tart.

W/ease visil us online al ]1ttp /www.londonheritagefarm.ca for more site information.

RIC'HMOND RI NGETTE

fastest game on ice

_ What is Ringette? | WWW.richmon(lring'ette.com

Ringette is a fast-paced ice sport introduced in 1963 in North Bay, Ontario l)y Sam

Jaclzs. Originally developed for girls, Ringette is playecl with a straigllt, tapere(l stick used
to pass, carry, and shoot a rubber ring with the ol)ject loeing' to score g’oals. Ringette is
playec], throug}lout Canada at many different levels, from house league to all-stars and in
national and international competi-
tion. In Canacla, 50,000 atllletes,
coaches, and officials call Ringette
their sport. BC has approximately
2,200 registered players most of
which participate in the Lower
Mainland Ringette League. Ringette
is also playe(l internationally in

Finland, Sweden, United States,

and has been introduced in many

other countries. The greatest difference between Ringette and hoclzey is that the obstruc-
tion and interference that routinely occurs in hoclzey is pro}lil)itecl in Ringette, instead
requiring the player to use skill and speed in clleclzing' the opponent, resulting’ in a fast-
slzating’, higllly-slziﬂecl passing game. Come see what Ringette is all about! This exciting
sport is for Children (Ages 6-12), Youth (Ages 13-17) and Adults (Ages 18-54).

Richmond Ringette West Coast Classic Tournament: Date: January 9 - 11, 2009
Location: Richmond Ice Centre, 14140 Triang’le Roacl, Ric]lmoncl, BC
Towrnament Director: Laura Takasaki / T: 604.32 9.0754 or E: Itakasali @Aotmai]. com

xm

S
S
=
©

=
IS
S
S
S
S
O
S
S
)
)
o)
~
Q
)
)

Wigs For Iids Wy
3rd Annual Silent BC :@,—
& Live Auction CHILDRENI’S

HOSPITAL

Sat. March 28,
2000 from 7-10 pm
Steveston Community Centre Gym
Proceeds go to provide wigs for
children undergoing cancer treatment
in association with BC Children's
Hospital. Donations of Auction Items
are most appreciated. For more info
contact Bev Friesen at 604 271-8422
or Anne Piché¢ at 604 241-4898

12(h Richmond Scouis

Spring Bazarre

Sat. Aprf/ 4, 2000

Gilmore Park United scouts cANADA
Church Gym

Funds raised llelp local girls and boys
in the 12th Richmond Scouts partici-
pate in activities within the local com-
munity. To geta table contact Scouter
Judi Merrell-Dobel 604 272-7312
or visit the Richmond 12th Scouts

at www. 1 2thrichmondscouts.com

[1)

i'm lovin’it.

Our apologies!
The Steveston
Community Society
would like to take
this opportunity

to sincerely apolo-
gize to two of our
Salmon Festival
Sponsors, McDon-
ald's Restaurant in
Steveston and Sutton Group-Seafair
Realty (Gold Sponsors) for not dis-

playing their logos in our last newslet-

®
Sutton Group
Seafair Realty

ter. We value their sponsorsllip greatly
and apologize for the oversight

Trafiic Saiefy Awareness Weeli
March 2-6, 2009

Trafhc Safety Awareness Week
takes place in the first full week

of March. This is a time to review
pedestrian and cycling safety and re-
mind drivers to slow down in school
zones. Communities can choose any

week of the year to plan this event.

Steveston Communify Sociefy AGM
Thursday, February 19, 2009
Steveston Community Centre.

Call 604.718.8094 for further event
information (date is subject to change).



PEREN@URFEIEARISINIE@HIFE!
Fel)ruary is Heart Month Your Time is Our Lifeline

HEART &
STROKE

FOUNDATION
OF BC & YUKON

N

Finding answers. For life.

Article written by B. Joan Mann, Area Manager - Richmond/Delta/New Westminster Area Office

Q Heart disease and stroke touch the lives ofso many people and
fami/ies. Every year about 75,000 heart attacks and 50,000 strokes
occur in Canada, leaving hundreds oftllousanc]s offamilies living with
their effects (Www.putyourheartintoit.ca). How do Canadians re-
spond? Tlley Help! Tens oftlzousanals ofpeop/e across Canada put
their hearts into making a dlﬂerence: they participate in the Heart and
Stroke Foundation’s largest funa’-raising initiative - Heart Month.

Q Some demonstrate their generosity ofspirft by donating to our
worthy cause. Some experience the great satisfaction that comes with
raising funa[s using our easy online funa’-rafsing tool. And others enjoy
volunteering their time to meet with friends and neighbours as they
ra/]y support for our cause tllrouglt door-to-door or person-to-person
fund-raising. Please visit our web-site to learn about all the different
ways you can lze/p us: llttp://Www.}leartanclstrolze.]ac.ca

Funds raised for the Heart and Stroke Foundation have facilitated:

Q Research that has resulted in the use of a c/ot-ltusting a[rug that
reverses the eﬁ[ects of stroke

Q In-utero and neonatal heart research that saves babies’ lves

Q Research that helps Canadians eat healthier and live longer. Since
the Foundation began its work in the 1050’s the death rate from
cardiovascular disease has been reduced by 70%.

Loolzing‘ ahea(l, we are;

Q Working to prevent cardiac arrest in children.

Q Building a strategic plan for ﬁglzting high blood pressure which is
the number one risk factor ][or stroke.

Q Leading the world in developing clot-busting drugs to treat blood
clots - the mostfrequent cause oflzeart disease and stroke.

There are many ways you can support Heart Month this year:

Q Volunteer a few hours ofyour time in your neighbourhood. Spend
just a few hours in February collecting donations in your neighbour-
hood and the eﬁ[ects will be fe/t all over! You can also take a kit and
fund raise in your office or host a dinner party of friends.

Q You can also collect donations for the Foundation on-line, l)y sending
out donation request e-mails to your family, friends, neighbours and co-
workers. Register for on-line funa’-raising at www.putyour}leartintoitca

Q Give generous]y when a volunteer canvasser comes to your door! or

make an individual/corporate donation directly to the Richmond area
oﬂ;ce at: 200-7000 Minoru Blvd., Richmond, BC, VOY 375

Q Organize a fund-raising event at your workplace or with a group that
you belong to. The Richmond area office would be happy to provide
you with all the materials you need to lze/p with your event. Whether
it's time or money you contribute to Heart Month 2000, we invite you
to experience the joy of giving by lze/ping us raise funa[s for vital llfe-
saving research. Great things happen when you put your heart into it!
For information about Heart Month or to help call the Richmond area
office at (004) 279-7130 or visit www.putyourheartintoit.ca

HEART SMART CHINESE NEW YEAR RECIPE

Chinese Hot and Sour Soup

Makes O servings/ This traditional soup usually contains a lot of salt.
Try this low-sodium version at your Chinese New Year celebration.

Ingredients

Q1 cup (50 ml) dried shiitaki mushrooms

Q 1 cup (50 ml) dried oyster mushrooms

Q2 cups (500 ml) Lof/fng water

Q 8oz (250 g) uncooked pork tenderloin, cut into thin strips, 27 long
Q1 cup (250 m/) extra ﬁrm toﬁx, cubed

Q2 cups (500 ml) sodium reduced chicken stock

Q4 cups (1 1) water

Q 1 inch cube of fresh ginger root, peeled

Q 1 can (8 02/227 ml) sliced bamboo shoots, drained and rinsed
Q1/3 cup (75 ml) apple cider vinegar

Q1 thsp (15 ml) sodium-reduced soy sauce

Q1 tsp (2 ml) Chinese 5 Spice (avaf/able in most grocery stores)
Q1 tsp (2 ml) black pepper

Q3 green onions, ﬁne/y shced

Q2 tsp (10 ml) sesame oil

Q2 egg whites

Q1 tsp (2 ml) chili oil (optiona/) * this makes it hot

Cooking Directions

1. Place dried mushrooms in a small bowl and add 2 cups ofl)oi/ing water.
Let soak for 15 minutes. Remove mushrooms and add the water to the
soup pot. Finely dice the mushrooms and add to the soup pot.

2. Add porle, tofu, stocle, water, ginger root, bamboo slzoots, vinegar, soy
sauce, Chinese 5 Spice and black pepper to the soup pot. Cook over me-
dium heat for 25 minutes.

3. Reduce heat to low. Discard the ginger root and add the green onions

and sesame oil.

4. Slowly add egg whites while stirring. Add chili oil (if using) and serve
immediately.

Nutritional information per serving (1 cup/375 ml)

HALD

Q Calories: 150

Q Protein: 17 g

Q Fat: 6 g

Q Saturatea[fat: Ig

Q Dietary cholesterol: 21 mg
Q Carl)ollydrate: Qg

Q Dietary fibre: 2 g

Q Sodium: 251 mg

Q Potassium: 388 mg

2009 The Year of the Ox

Developed by Nadine Day.
©The Heart and Stroke Foundation



Richmond Public Library

Sievesion

Steveston Lilvrary Features

(NS Daily story-time and twice weelely
l)al)y—times are offered in the children’s corner
. There are five desks for individual
stu(ly and a table for group study chairs
throughout the branch provide space to
enjoy a magazine or book.

. Ten computers available through
online ]ooolzing or Wallz—up that feature:

1 Six deluxe stations

. One 15 minute "internet only" station
L Two preschool stations

. One cligital kids stations

W WIFT access for throughou’c branch

Fami/y Storytime for all ages (30 min.)

Slmdayto Thmsday (o4 Friclay—Sahn‘c]ay 10:30 am
Steveston Branch ®

Bal)yﬁme (30 minutes)
Weclnesclays at 10:30 am
Steveston Branch

Reacling Buddies (45 minutes)
Thursday, ]an 22 - Mar 5/ 4:00 pm
Steveston Branch

Teen mentors help kids in gracles 1-3
with reading. Registration forms are at
each RPL branch Jan 2 - 12. Please
register at one branch only. Admission

to the program is l)y lottery.

Kids' Book Clubs - Ages 7-8 (45 minutes)
100 Monday, January 12/ 3:45 pm
104 Monday, February 2/ 3:45 pm

Kids' Book Clubs - Ages 0-12 (1 lzour)
110 Monday, ]anuary 26/ 3:30 pm
111 Monday, Fel)ruary 16/ 3:30 pm
Steveston Branch

Meet other kids excited about books and
play fun games based on the book of the
month. Please register at one branch only.

Steveston Public Lil)rary Hours:
Monclay - Friday 10:00 am - 9:00 pm
Saturclay - Sunday 10:00 am - 5:00 pm
Telephone: (604) 274-2012

Web; http:/ / www.yourlil)rary. ca
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n”n Yaav oFtl'\e Ox: ﬁﬁﬁ

1901, 1913, 1925, 1937, 1940, 1941, 1073, 1085, 19097, 2000

T}lere are many myths and legends about how the 12 animals representing the 12
years in a Chinese Zodiac lunar cycle came into being. One of the most popular is
that the Lord Buddha called all the animals to come to him before departing this carth.
Only 12 animals came, and as a reward he named a lunar year after each according to
the order in which it arrived. The Rat was the first to get there, crossing the final river
on the back of the Ox and jumping down in front. Fol]owing them were the Tiger,
Rabbit (Hare) , Dragon, Snalze, Horse, Sl’leep (Goat, Ram), Monleey, Rooster, Dog, and

Boar (Pig). (i l‘lttp.‘/ / www.springsgreetingcara[s.com)
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Peop]e born in the Year of the Ox are patient, speale little, and inspire confidence in
others. They have fierce tempers and al’rlqough they spealz li’ttle, when tlley do they are
quite eloquent. Ox people are men’raﬂy and physicaﬂy alert. Generaﬂy easy-going, they
7 can be remar]zably stubborn, and they hate to fail or be opposed. Compatibility with
-
-
72

Snalee, Rooster, and Rat people ( llttp:/ /wiww.c-c-c.org/ chineseculture/zodiac/ Ox.lltm/)‘

S

S
D
=
The Oxisa powe&u] Chinese Horoscope sign which symholizes wealth and prosper-

ity. Ox people are usuaﬂy very hard worleing and stubborn. Ox people are also a bit slow

when making their decisions, especially if they are given a lot of options to choose from.

g P y y g P

o Once tlley decide on sometl'ling though, noLocly can make them go another way. You
can't easily get an Ox person to speale to you, but once you earn their trust, ’tlley will
open their heart and mind in a very sincere and true way. An Ox can be a goocl and 1oya1

friend ( lzttp:/ /i www.clrineseastrologer.org/ ox.plzp).

S
E i ’ Famous Ox people include: Charlie Chaplin, Walt Disney, Anthony Hopkins, Jane
Fonda, Peter Se”ers, ]acle Niclzolson, Margaret leatclzer, Meg Ryan, Merylstreep,
Princess Diana, Ru][us %inwriglzt, Fan Siu Wong, Heidi Klum, Orlando Wells,
Danny Kaye, Gerald Ford, Barbara Bush, Reggie Bush and Aishwarya Rai.

An Honorable Mention for
Community Dedication $

It was a memorable evening on December 3, 2008 at the 8th
Annual Volunteer Richmond Information Services “Volunteer

Are SJE(:II‘S77 Gala Dinner 8 Awarcls.

Mr. Jim Kojima was awarded the Star of Richmond Award
for Exceptional Leaclersl'lip.

For 85 years Jim has given his time and dedication to the
community. Currently president of the Steveston Communi-
ty Society, he continues to provi(le exceptional lea(lership and
support. His involvement with community projects and events
such as the Steveston Salmon Festival, Steveston Farmers
& Artisans Market, the Steveston Legacy Project and the
Gulf of Georgia Cannery has l1e1pe(1 make a difference to
thousands of people. Most nota]oly are his accomplishments and

contributions in Ju(lo organizations, including the Steveston ]uclo Club. Jim Kojima is one
of Canada's lea(ling masters of ]u(lo. He received his black belt at nineteen, became a leader in
Juclo organizations and a delegate to the Canadian Olympic Association. He is the first
Canadian and the youngest in the world, to have received the International ]uclo Union ticket.

On June 10, 1983 he was given Member of the Order of Canada.

Congratu/ations Jim! Thank you for your dedication and /eadersizip.
(excerpts from the Governor General of Canada website: http://wwi.gg.ca/honours/search-recherche/index_e.asp)
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