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Lot 1, Hwy 17 S, Fisher Branch, MB
204-372-8501

Frigidaire Gallery 
30’’ Slide-In 
Electric Range 
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22.4 Cu. Ft. 
Counter-Depth French 
Door Refrigerator  
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POWERBEND TIRE &SERVICE
441 River Road, Arborg • 204-376-2247  • MPI Glass Accredited

POWERBEND TIRE & SERVICE 
has joined with FOSTER TIRE 
to serve the Interlake with all  
your tire needs, come on down 

for all your car, truck 
and agriculture tires.

SPECIAL 
265 70 17P 

Comes with 1 year FREE 
replacement road hazard warranty$149.95/tire 

WHILE SUPPLIES LAST.

SHACHTAY
SALES & SERVICE

Arborg, MB
204-376-5233

  HHT25SL  25 c.c.
  4 stroke engine

  loop style
  3 yr. warranty

Honda EP2500 
Generator
2500 Watt
1 yr. warranty

WB20X Honda 
2” 
Pump

Honda 
Trimmer

$38900

$42900

$79900

Honda Push 
Mower - 21” 

Steel Deck
 Easy Start

 3 Year Warranty
$38900

SERVING LUNDAR, ASHERN, ERIKSDALE,  MOOSEHORN, FISHER BRANCH, RIVERTON, ARBORG, GIMLI, WINNIPEG BEACH, ARNES, MELEB, FRASERWOOD

EXPRESS PHOTO BY PHILIP BLAIN 
Viniece Blain gets in some ice fi shing time at the 3rd annual Steep Rock ice fi shing derby last Saturday but Blain said 
she prefers New Zealand weather to that of Manitoba. 

Ice fi shing draws Ice fi shing draws 
families togetherfamilies together



2   The Express Weekly News   Thursday, March 29, 2018

Jeff Wharton
MLA for Gimli

gimlica@mymts.ca

Happy Easter

Derek Johnson
MLA for Interlake

interlakemla@gmail.com

Annual ice fi shing derby raises over 3K for Steep Rock Community Club
By Jeff Ward

More than 170 registered fi shers 
took to the ice last Saturday to take 
part in the 3rd annual Steep Rock Ice 
Fishing Derby that raised over $3,000 
for the local community club. 

Steep Rock Community Club presi-
dent Beverley Johnson said the event 
was a big success and she was blown 
away by the amount of registrants and 
support from the community.

The money raised for the club will 
go towards their revitalization effort 
of the local church to turn it into a 
multi-purpose facility that can cater 
to cultural events and weddings. The 
derby organizers awarded $3,500 in 
cash prizes, with Jim Shannon taking 
home the top prize of $2,000; Shawn 
Oswald, $1,000; and Roxanne Meis-
ner, $500.

There were four raffl e prizes award-
ed as well to lucky ticket holders. 
Doug Meisner won a fl asher, Tanya 
Madsen and Dane Tritthart each won 

a new ice auger and Jack Harder won 
a processing kit. 

Tracey and Robert Fillion provid-
ed hot meals of clam chowder, fried 

bannock, beaver tails, coffee and hot 
chocolate throughout the event.

Johnson said that the community 
club board was very grateful for the 

support and that it couldn’t have been 
possible without the help of volun-
teers who cleared snow, drilled holes 
in the ice, along with other duties. 

EXPRESS PHOTOS SUBMITTED BY BEVERLEY JOHNSON
Nearly 200 participants gathered at Steep Rock last 
weekend to take part in the 3rd annual ice fi shing derby. 
The derby raised over $3,000 for the Steep Rock Commu-
nity Club and handed out thousands in cash and prizes. 

Craig Howse, right, shakes the hand of derby 
winner Jim Shannon, who took home a $2,000 
cash prize last weekend. 

The risk for major spring fl ooding remains low for Interlake
By Jeff Ward

The province released its March 
fl ood outlook last week, which con-
tains good news for Interlake resi-
dents since it states the risk for major 
spring fl ooding remains low at this 
time. 

The outlook says the risk of major 
fl ooding for the Souris, Qu’Appelle 
and Pembina rivers is low even with 
unfavourable weather conditions. The 
risk of major fl ooding in the Interlake 
region and for most major lakes, in-
cluding lakes Winnipeg, Manitoba 

and Dauphin, is also low. 
“After the storm earlier this month, 

the risk of major fl ooding remains low 
on the Red and Assiniboine rivers, 
but there is a moderate risk of some 
overland or overbank fl ooding. Levels 
along the Red River and the Assini-
boine River are forecasted to remain 
below fl ood protection levels,” said 
Schuler. 

Flood control structures will be used 
this spring, according to the report. 
The Portage Diversion will “likely be 
operated in order to reduce the risk of 
ice jamming on the lower Assiniboine 
River for all weather conditions.” The 
report also stated that the diversion 
will likely be operated under unfa-
vourable weather conditions even if 
the ice is moved out in order to cap 
the downstream fl ow. 

Flows along the Assiniboine River at 
Portage la Prairie could reach just over 
17,000 cubic feet per second (cfs), the 
report states, in unfavourable weather 
conditions, which would require the 
use of the Portage Diversion to limit 
the downstream fl ow to 10,000 cfs. 

Soil moisture remains below normal 
or at normal levels for the entire Inter-
lake region, and snow water content 
remains well below normal levels. 

“We continue to monitor for ice-jam 
related fl ooding due to the thickness 
of the ice on some of Manitoba’s riv-
ers and streams. The cold winter tem-
peratures and less snow cover created 
above-normal ice conditions,” said 
Schuler. 

For those who want to read the re-
port in its entirety, visit www.gov.
mb.ca/fl ooding for more information. 

Our offi  ce is open 9-5 Mon to Fri
72 Centre Street, Gimli, MB

204-642-8681 or 
1-866-487-5688

Grant D. Baker
Barrister, Solicitor and Notary

If you are buying or selling real estate now or in the near future, 
call us to discuss the important legal issues that you will need to 
know about. Call us for more information and to fi nd out how 
we can help you. We are here when you need us.

Providing full time legal service to 
families and small businesses 
in Gimli and the Interlake.

Baker 
Law 
CORPORATION

mailto:gimlica@mymts.ca
mailto:interlakemla@gmail.com
http://www.gov
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ERIKSDALE FOOD STORE
204-739-2116

ARBORG FOOD STORE
204-376-5245

DOWNLOAD THE CO-OP CRS MOBILE APP, available for Apple, Android, Windows & Blackberry

Sale Dates March 30-April 5

Co-op Co-op 
Centsibles Centsibles 
Large EggsLarge Eggs
Package of 18 First 2Package of 18 First 2

Tricolour Tricolour 
PeppersPeppers
Package of 3Package of 3

299
SALE

LB

399
SALE

EA

249
SALE

LB 379
SALE

EA

Co-op Gold Co-op Gold 
CheeseCheese  
700-800g First , 700-800g First , 
Combined VarietiesCombined Varieties

GrapesGrapes  
Red, Green Red, Green or or 
Black Seedless Black Seedless 
or Red Globeor Red Globe

Lay’s Lay’s 
Potato Potato 
ChipsChips
140-255g140-255g

1000
4 FOR

Boneless Boneless 
Skinless Chicken Skinless Chicken 
BreastsBreasts  
Carton of 4 kg 26.36 each Carton of 4 kg 26.36 each 
First 1 6.59/kgFirst 1 6.59/kg

799
SALE

EA

HOP IN FOR SAVINGS

ITA gets funding boost; Travel Manitoba broadening its scope
By Patricia Barrett

The Interlake Tourism Association 
will be working with a bigger budget 
this year and plans to launch a num-
ber of new initiatives to help attract 
visitors to the region. 

Composed of 19 communities/mu-
nicipalities that sit on its board, along 
with 80 to 90 industry members, the 
ITA promotes activities and attrac-
tions in communities across the Inter-
lake and publishes an annual travel 
guide fi lled with events and places to 
explore.

In 2017 Travel Manitoba, a hybrid 
public-private non-profi t tourism 
marketing organization, increased 
ITA’s annual funding thanks to its 
own revenue windfall. In 2015 the 
former government launched a plan 
called “96-4,” in which the province 
would receive 96 per cent of tourism 
tax revenues and Travel Manitoba 
would receive four per cent.

“Because Travel Manitoba was on 
the 96-4 plan, they opted to give each 
of the regions up to $40,000 in mar-
keting money,” said ITA’s manager/
co-ordinator Gail McDonald during 
the association’s AGM March 22 in 
Winnipeg Beach. “So going to $90,000 

a year is a wonderful experience.”
ITA has a number of new initiatives 

planned for 2018, including a web-
site overhaul, the creation of video 
vignettes to showcase community 
events and attractions, geocoin events 
and experiential tourism seminars for 
members.

The addition last year of a new ITA 
member — Fisher River Cree Nation 
— is set to offer visitors a unique tour-
ism experience.

“They are in an ideal spot to gain 
more tourism product and to build 
on what they have there already,” said 
McDonald. “They’re a thriving Indige-
nous population, and I think we’ll see 
lots of products coming out of there. 
They have some industry members 
that want to build experiences.” 

ITA president Heather Hinam said 
the association’s annual Travel Ideas 
Guide generated $3,000 more in rev-
enue in 2017 compared to past years, 
and the new guide, which will include 
Arborg, is scheduled for release in 
April. 

“Tourism is a vibrant industry that 
is evolving quickly,” said Hinam. “I 
encourage all our members to par-
ticipate in our many projects. Con-

nect with each other on the members’ 
Facebook group and send your events 
to the offi ce for our webpage calendar. 
Together we are working on making 
the Interlake the tourism destination 
of choice.”

Guest speaker Colin Ferguson, CEO 
and president of Travel Manitoba, 
provided an update of his organiza-
tion’s new initiatives and successes 
resulting from the 96-4 plan.

“[96-4] was a huge increase in our 
fi rst year. We saw over $3 million in 
our budget, which allowed us to en-

ter new markets like Australia and 
amplify our marketing in existing 
markets in the U.S., China, the U.K., 
France and Germany,” he said.

With the launch of new marketing 
initiatives using the revenues gener-
ated from 96-4, the government ben-
efi tted to the tune of $277 million, said 
Ferguson.

“That’s how much this industry is 
putting into the coffers of the provin-
cial government. The one per cent ad-

ITA manager/co-ordinator 
Gail McDonald

CEO and president of Travel 
Manitoba Colin Ferguson

Stan Loewen
Arborg Home Hardware
(204) 376-3090 (o)
451 Main St., Arborg MB.
stan@arborghhbc.com

Here’s How.Here’s How.

https://www.facebook.com/arborghomehardware/

http://instagram.com/arborg.homehardware.projects

Ready- To- Move HomesReady- To- Move Homes
Built Right Here in The InterlakeBuilt Right Here in The Interlake

We’ll Design & Custom 
Build Your Dream Home
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�����
��������������

Ready-To-Move Homes

Continued on page 5

mailto:stan@arborghhbc.com
https://www.facebook.com/arborghomehardware/
http://instagram.com/arborg.homehardware.projects
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Fishers doubtful they’ll see payment and justice in fi sh scandal
By Patricia Barrett

Fishers from the Ashern Fisher-
ies Co-operative say they can see the 
writing on the wall as far as getting 
Northern Walleye’s Donald Salkeld 
and American fi sh processors to pay 
them in full for the fi sh their shed — 
and three other sheds — supplied 
over the course of December 2017. 

Salkeld is at the centre of an alleged 
fi sh heist that had four fi sh sheds — 
Ashern, Eddystone, Waterhen and 
Dawson Bay — owed about $1 million 
in January after he shipped thousands 
of kilograms of fi sh to America during 
the height of the Lake Manitoba and 
Lake Winnipegosis fi shing season.

Fishers don’t know what stage the 
province’s investigation into Salkeld 
is at, or how much money has been 
distributed among the sheds from 
payments Salkeld and some of the 
American fi sh processors claimed 
they had made. Part of the confusion 
lies in Sustainable Development’s re-
fusal to inform fi shers about its inves-
tigation and a lack of communication 
from shed directors.

One thing is clear, however: fi shers 
haven’t been paid. And Lake Mani-
toba fi shers Grant Tober and Randy 
Helgason said they’re doubtful they’ll 
ever see the money.

“Everybody could see what was go-
ing to happen,” said Tober, referring 
to a meeting held at the Ashern fi sh 
shed about a month after Salkeld and 
Illinois-based processor Mike Schafer 
promised that payment was immi-
nent. “We’re not going to get money 
out of those guys so there’s no sense 
sending them more fi sh. That’s when 
we talked to Freshwater.”

Ashern fi shers voted last year to sell 
their fi sh on the open market but con-
tacted the Freshwater Fish Marketing 
Corporation mid-January after realiz-
ing they had been ripped off.

Tober said the Ashern shed sold 
mullet to Schafer in 2011 and had “no 
trouble” then receiving payment ev-
ery week. 

“I can’t say a bad thing about him 
that time around,” said Tober, who’s 
been fi shing since he was 14 and has 
totted up 59 years on the lake. “It’s a 
little different this time. I think he got 

caught up in a deal with Salkeld and 
that’s where he got off track.” 

Schafer told the Express in February 
that he was currently buying fi sh from 
the Dawson Bay shed and making 
payments every week. He also said he 
was paying the same trucking com-
pany that Salkeld had hired — but al-
legedly didn’t pay — to ship Dawson 
Bay’s fi sh to his Illinois plant. About a 
month earlier, Schafer had promised 
to pay fi shers what he owed from the 
December shipments, but it’s unclear 
whether he’s honoured that promise.

Tober said both Salkeld and Scha-
fer led Ashern fi shers to believe they 
would buy all their fi sh during the 
shed’s AGM last October. When ev-
erything fell apart in December, the 
two provincially licensed fi sh dealers 
started accusing each other of being 
responsible for payment.

“I even got a price list from them 
that night,” said Tober, showing the 
Express the document. “At the top of 
the list there’s both their names —
Northern Walleye and Schafer Fisher-
ies. They’re passing the buck. Salkeld 
never had a permit to go across the 
line, but he was going on Schafer’s 
permit. If Schafer was aware of that, 
why did he allow it to happen then 
claim he wasn’t buying fi sh from him? 
That’s my question.”

Fishers on Lake Winnipeg and those 
using the Ashern and Eddystone 
sheds have told the Express they’ve 
been hearing all sorts of stories per-
taining to alleged diffi culties the 
American processors are having sell-
ing the fi sh and getting payment to 
the fi shers. 

During a meeting with Sustain-
able Development Minister Rochelle 
Squires March 1 in Gimli, Eddystone 
fi sher Bill Finney said he heard their 
fi sh had been sent overseas to Tur-
key for processing, and several fi sh-
ers said it involves Wisconsin-based 
Dan’s Fish.

The Express obtained a communi-
que between the Waterhen shed’s 
lawyer Norman Boudreau (who’s al-
legedly working on behalf of all four 
sheds) and Dan’s Fish proprietor Dan 
Schwarz, showing Boudreau trying to 
pin him down on payment.

“Please let me know when the next 
tranche of funds will be provided. My 
clients are growing impatient,” Bou-
dreau wrote Feb. 7.

Swartz replied the following day, 
saying he had to send the fi sh to an-
other company for processing, with-
out explaining why his processing 
and marketing company was unable 
to handle it.

“The company cutting the fi llets 
from the frozen H/G [headed and 
gutted] has increased custom pro-
cessing costs almost 2x,” he wrote. 
“This increase made that company 
unacceptable to use. We have identi-
fi ed another company to use and are 
making arrangements to send a large 
amount of fi sh to them.” 

Like many fi shers, Tober thinks the 
“Turkey story” is a tall tale, as well 
as other stories about the Americans 
holding their fi sh in cold storage until 
the Salkeld scandal is resolved.

“I don’t believe for a minute that fi sh 
wasn’t processed and sold a long time 
ago,” said Tober. “And I don’t believe 
fi sh is sitting in storage anywhere. It’s 
somebody lining their pockets.”

Helgason, who’s been fi shing for 
about 45 years and is currently reeve 
of the West Interlake municipality, 
seconded that, adding he doubts the 
fi shers will ever re-coup their losses. 

“It’s been four months now. I don’t 
think it’s going to be a good end-
ing,” said Helgason, who used to sit 
on the Ashern shed’s board of direc-
tors. “Nothing’s happened and I don’t 
know what the solution may be. Le-
gally, I’m not sure. We may be able to 
go after Salkeld, but do we want to do 
that? Our fi sh sheds are struggling. To 
do that will cost money.”

He said he hopes Sustainable De-
velopment will pull the fi sh dealers’ 
licences, but thus far the department 
hasn’t — despite its own legislation 
stating that fi shers must be paid with-
in seven days of delivering fi sh. That 

has fi shers from several lakes doubt-
ing the legitimacy of the investigation.

The province’s Fisheries Act states 
there is a one-year limitation period 
for prosecution.

Sustainable Development would 
not provide any information about 
the investigation, including whether 
it has been in contact with the RCMP 
and the Canadian Food Inspection 
Agency. It also wouldn’t comment on 
Salkeld and Schafer’s fi sh dealer li-
cences.

“The investigation is ongoing,” said 
a spokesperson by email last week. 
“And it would not be productive or 
appropriate to offer partial updates.”

Despite its problems with a “top 
heavy administration and big sala-
ries and pensions,” Tober said one of 
the best things that ever happened to 
Manitoba’s commercial fi shery was 
Freshwater, created by the federal 
government in 1969 to protect fi shers 
from the vagaries of the open market 
and crooked fi sh dealers. 

“I can remember when I was kid 
on the lake fi shing with my dad, and 
the fi sh companies were buying fi sh. 
We all know what happened then. 
They would play that market up and 
down like you wouldn’t believe,” said 
Tober, who, like Helgason, used to 
sit on Ashern’s board. “Two or three 
cents and a big increase in January on 
the fi sh. Guys would go out and set a 
bunch of nets and before the fi sh hit 
the sheds, ‘Sorry, that increase never 
came through.’”

Helgason said he, too, has no faith in 
fi sh dealers and prefers to stick with 
Freshwater despite some shortcom-
ings that are “fi xable.”

“I’ll echo what Grant said and what 
my dad said: ‘You don’t want to go 
back to fi sh buyers because you’re at 
their mercy. They don’t have to buy 
your fi sh and there’s nothing in writ-
ing.’”

 EXPRESS PHOTO BY PATRICIA BARRETT
Lake Manitoba fi sher Grant Tober (left) with fellow fi sher and West In-
terlake Reeve Randy Helgason.
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SHOWTIMES: 
Please check individual listings

Due to various picture lengths showtimes vary

204-467-8401
PROGRAM SUBJECT TO CHANGE WITHOUT NOTICE

Cash only

319 First Street E., Stonewall, MB

READY
PLAYER
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Not Recommended For Young Children;
Violence; Language May Offend

FRI TO THURS APRIL 6-12
CLOSED TUESDAY

at 8:00 pm each night
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SHERLOCK
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Animated
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at 7:30 pm each night

G

Take care of details so they 
don’t have to. Just ask Ken.

55 Main St, Teulon  Call 204-886-0404  or visit www.klfuneralservices.ca For Info Call: 204-641-6110 or 204-641-2210

• Jad’s (Arnes) 
• Zan’s (Arborg) 
• Shop Easy (Riverton)
• J & J Fraserwood Store
• Fry Days (Teulon) 
• Gimli Snowmobile Centre
• Home Hardware (Gimli) 
• Gimli Small Engines

• Domo (Winnipeg Beach) 
• Ford’s Store (Wpg Beach) 
• #9 Roadhouse (Wpg Beach) 
• Matlock Store 
• Petersfi eld Hotel
• Petersfi eld Store
• Clandeboye Store
• Smoke n’ Fish (Selkirk)

• Big Dollar (Selkirk) 
• Westside Honda (Selkirk) 
• Selkirk Record (Selkirk)
• Lockport Grocery
• Wavers (Scanterbury) 
• Sherwood Groceries
   (Gull Lake/Stead)

Tickets Available at:

Budget 2018: providing relief to those who need it most 
By Cameron Friesen, Minister of Fi-
nance for the Province of Manitoba

Two weeks ago, the Manitoba gov-
ernment delivered a budget that pro-
vides tax relief to Manitoba families 
and makes progress on reducing the 
defi cit while making good invest-
ments in health care, education and 
infrastructure.  

Manitoba families deserve a break 
and Budget 2018 responds with a his-
toric increase to the basic personal 
amount (BPA), the amount of income 
someone earns before the govern-
ment starts to tax them. The BPA will 
increase by $1,010 in 2019 and a fur-
ther $1,010 the following year, result-
ing in an increase of $2,020 by the year 
2020. As a result, every Manitoba in-
come earner will save an additional 
$238 each year when fully implement-
ed. 

Some observers have criticized this 
measure as insignifi cant or character-
ized it as a “tax cut for the wealthy.” 
Such assertions are wrong and simply 
ignore the facts. 

The basic personal amount can be 
viewed as a tax credit to everyone 

who pays income tax. By raising it by 
$2,020, the measure is making more of 
your hard-earned income tax-free. 

It’s the most signifi cant single tax re-
duction in Manitoba’s history.

In a progressive tax system like ours, 
it is clear that this measure helps 
people — especially those who earn 
less. Raising the personal amount 
completely removes more than 30,000 
Manitobans from the tax rolls whose 
total earnings will be lower than the 
taxable threshold. For everyone else, 
it increases disposable (after-tax) in-
come.

Economic research shows that in-
creasing disposable income benefi ts 
low-income earners more than it 
does higher-income earners. This is 
because low-income earners have to 
spend a higher proportion of their 
after-tax income on household ne-
cessities compared to medium or 
high-income earners. Recently it was 
reported that over half of Manitoba 
households have less than $200 in 
disposable income at the end of the 
month after all the bills are paid. Sim-

ply said, raising the basic personal 
amount makes a difference for every 
household, but gives more money 
back to those who need it most.

Under the NDP, Manitoba was 
known as a high-tax jurisdiction with 
one of the lowest basic personal ex-
emptions and highest sales tax rates 
in Western Canada.  

We all understand that costs are 
going up due to rising interest rates 
and hydro rate increases as a result of 
NDP mismanagement, to name a few. 
Our government is addressing these 
challenges by reducing the tax burden 
on Manitobans and reducing the defi -
cit to stabilize our fi scal position, even 
in these tough fi nancial conditions.

By leaving hundreds more dollars 
in each wage earner’s pocket, we are 
helping Manitoba households. Se-
niors on a fi xed income. Single par-
ents. Students. 

Manitoba families deserve a break. 
Your Manitoba government is work-
ing hard to increase household af-
fordability, including relief for those 
who need it most. 

ditional PST is less than that. This is a big sector, 24,000 
people work in it.

“People either had no opinion or low opinion of Mani-
toba as a travel destination. With the additional marketing 
dollars, we have the opportunity to market to new mar-
kets, and it has changed people’s perception of Manitoba 
and has changed Manitobans’ perceptions of themselves.”

Manitobans contributed to the lion’s share of those tax 
revenues in previous years, with 85 per cent or 11 million 
people travelling within the province.

“How do we get more international customers here?” 
said Ferguson, “but at the same time not lose sight of the 
fact that Manitobans are in fact creating a tremendous 
amount of revenue for us.”

One solution is a new place branding strategy, which 
caught on like wildfi re in dozens of communities around 
the province after it was launched in Clear Lake.

“It creates the opportunity for stakeholders to collaborate 
in order to attract people to a destination, inspire them to 
stay longer and spend more money,” said Ferguson. “It can 
help build an identity in order to infl uence perceived im-
ages they’re known for.”

Among the communities that have already adopted 
place branding are Gimli, the Whiteshell, Portage La Prai-

rie, and Morden and Winkler — two separate communities 
that joined forces under one brand.

Several other communities, such as Winnipeg’s St. Boni-
face neighbourhood, Dauphin, Steinbach, Neepawa, Bran-
don, Flin Flon, The Pas and Thompson, are on TM’s brand-
ing list.

“This came over the transom so fast we can’t handle any-
more. We now want to work with all these communities to 
really maximize on the impact of our brands,” said Fergu-
son.

Another way to market Manitoba is through more “tar-
geted publisher content” in magazines such as National 
Geographic, Canadian Living, Maclean’s and Zoomer. TM will 
also tie into digital platforms.

Additional initiatives include creating an Indigenous 
tourism strategy, working with local chambers of com-
merce and holding more regional workshops to get feed-
back on what needs to be improved. Participants from a re-
cently held workshop in Gimli asked for better directional 
signage, improvements to and the creation of Internet 

and cell coverage, more accommoda-
tion suppliers and better engagement 
with municipalities.

Travel Manitoba’s goal is to increase 
tourism revenues even though it will 
be working without a budget increase 
this year from the province.  

“The goal was to increase tourism 
revenues in the province by $100 mil-
lion dollars each year for the next fi ve 
years and get us to a $2 billion mark 
by the year 2020,” said Ferguson. “Last 
year we generated $99 million.”

 >  ITA, FROM PG. 3

Minister of Finance 
Cameron Friesen

http://www.klfuneralservices.ca
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The biggest sturgeon earned steak dinner
Hi gang. How’s it going? 
If you’re standing on the Victoria 

Beach pier in the summer or on the 
ice by Balsam Bay in the winter and 
facing the unobstructed wind coming 
across Lake Winnipeg, you’ll probably 
be looking northwest. That ever-pres-
ent, sometimes violent wind compels 
folks here to spot their ice shacks a 
little closer to the shoreline because of 
sudden whiteouts. They also try to get 
them off the ice a little sooner in the 
spring because of abrupt shoreline ice 
cracks. That is what local fellow Gerald 
Sitar, the fourth week coolest ice shack 
winner, pays good mind to each year.

Unfortunately, friends can be more 
trouble than the wind. Gerry, an always 
smiling stocky guy in great shape, had 
a wide smile when I met him to give 
him his awards not long ago. As we got 
to talking, he said he had lost count of 
the times he had let folks use his shack 
asking only that they didn’t freeze in 
the skids when drilling ice holes. 

Poor Gerry lamented how every 
spring when he went to pull his shack 
off the ice, he had to use a crowbar to 
free the skids from the ice and guess 
what? Those friends who so enjoyed 
fi shing in his shack, they were long 
gone — nowhere to be found, never 
heard of him.

Maybe next year, Gerry, a little tough 
love would be in order.

Last summer I was coming home 
after recording some stories a few an-
glers had given us on the Hecla pier 
when I had to stop for road construc-
tion. The fl agman, a local guy, after see-
ing the sign on my car door displaying 
the papers and websites that carry my 
fi shing column, casually walked up to 
my downturned driver-side window. 
After some idle chit-chat, he asked me 
why I didn’t write more stories about 

commercial fi shers. 
I told him that nothing would make 

me happier but many fi shers, while 
willing to take a minute to talk about 
how fi shing was going on our big lakes 
at a particular time, didn’t have an 
hour or so to share personal fi shing 
experiences. 

I confessed to our friendly fl agman 
that as a writer who loved to bring 
alive the few stories some fi shers of-
fered, I knew there were hundreds 
more great adventures languishing in 
the minds of our commercial broth-
ers and sisters. I told him that fi shing 
and outdoor living was in our blood 
and any stories our commercial fi sh-
ers wished to share I would gratefully 
pass along. 

Every once in a while, though, when 
you least expect it, say when you’re 
pushing a shopping cart down the 
aisle at the Selkirk Walmart, you run 
into a chap like Ray Isfeld, a 45-year 
commercial fi sher from Winnipeg 
Beach who luckily was willing to stop 
and talk fi shing. 

We stood leaning on our carts as he, 

in a soft spoken, unassuming way, 
told me how the price for the plentiful 
whitefi sh has come up and that even 
with the windy freeze-up this year that 
caused jagged ice spikes on Lake Win-
nipeg, the fi shing had been good. He 
went on to say the government should 
have left the Freshwater Fish Market-
ing Corporation alone and that the 
province doesn’t do enough to stock 
lakes like Bird Lake for sports anglers. 

Thanks for the insight, Ray.
A few weeks back, I was lumber-

ing up and down the Red River ice by 
Lockport and ran into a real charac-
ter. John Rzeszutek of Winnipeg held 
up some of his catch so I could take a 
picture for us. As he tossed them back 
in his pail, he remembered a time last 
summer when he and his girlfriend, 
Jen, went to Nutimik Lake to fi sh for 
Sturgeon. 

It was a new relationship and they 
bet each other on the way there that 
whoever caught the biggest fi sh, the 
other would have to buy supper. It was 
a brisk, windy day on the water. Wispy 
clouds raced across the sky. Their boat 
rocked restlessly in the choppy waves 
as John got a strike. He braced his feet 
on the side of the rocking boat with 
his back to Jen and began reeling in a 
small three foot sturgeon. 

“See that?” he shouted at Jen over his 
shoulder. 

Jen, a small but fi esty gal, wasn’t 
listening because her rod had just 
snapped over in a deep bend. Her face 
rose to the sun in unrestrained joy 
knowing she had won. Her sturgeon 
was easily fi ve feet long.

She shouted to John, “You know, 
Johnnie, I just got a real craving for a 
steak supper!” 

See you next week. Bye.     

 EXPRESS PHOTO SUBMITTED
John Rzeszutek of Winnipeg on 
the Red River ice with some of his 
catch.
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Lundar Bull Sale to celebrate a half-century milestone
By Jeff Ward

Next weekend will mark a milestone 
for Lundar’s All Breed Beef Cattle 
Sale. 

The annual auction has been an In-
terlake staple for farmers for a half- 
century, and those behind the scenes 
have weathered many storms over the 
decades. 

In the last 50 years, the bull sale has 
generated millions in revenue for 
farmers from all over the Interlake 
and other parts of rural Manitoba. 
It has brought buyers and sellers to 
Lundar and helped put Interlake beef 
on the map. 

Bull sale committee president Jim 
Beachell has been a part of the sale for 
over 30 years and is very excited about 
the 50-year milestone. He said that 
there is something very special about 
reaching this goal, and even after all 
these years, he still looks forward to 
every sale. 

The fi rst bull sale took place in 1968 
and was organized by seven founding 
members: Joe Stocki, Bill Cruise, Stan 
Burdett, Karl Olsen, Doug Savage, 
Paul Grouch and Thorstein (Steini) 
Palsson, who is the only founding 
member still alive today. 

Past-president and current vice-
president Ken Erickson said that the 
sale was created out of necessity. 

“Producers needed a way to im-
prove the herds in their area and this 
was one of the best ways to do that by 
bringing a bunch of them together,” 
said Erickson. 

Fifty years ago, the sale was con-
ducted in a much different way with a 
judge grading each bull in the sale be-
fore bidding could begin. Since then, 
the sale — and the entire way bulls 
are bought and sold — has changed. 

Erickson said one of the biggest dif-
ferences between then and now is the 
information available to the buyer. A 
program details every single bull and 
heifer sold and indicates all the key 
stats potential buyers are looking for. 
Each bull has a photo and a descrip-
tion from the owner that can shed 
more light on the animal’s lineage. 

“The info we have now is very in 
depth. We know who the bull’s par-
ents are, its birth weight, stuff like 
that. People upload videos of their 
bulls, too, so there’s really no shortage 

of info out there,” said Beachell. 
There have been many challenges 

on the road to 50 years but probably 
none more devastating than the BSE 
crisis. Those were tough years that se-
verely impacted the bull sale, and in 
spite of losing money during those 
years, the sale persevered. 

Erickson said the committee worked 
hard to fi nd ways to pay the bills and  
they came up with some very inven-
tive solutions. 

“We sold a calendar to raise money 
and put together a cookbook with all 
of the recipes from the dinner we had 
the night before. But I think the thing 
that helped us the most was when we 
went out and lobbied for sponsor-
ships for the sale,” said Erickson.

The committee didn’t want to raise 
their commissions on the sale, either, 
as the market was already impacted 
hard. Producers were already shoul-
dering a lot of loss and the committee 
didn’t want to add to that. 

Those tougher days are now fi rmly 
in the rearview mirror of the commit-
tee, which weathered a very aggres-
sive storm during those years. 

Tragedy can strike at any time and 
the 50th anniversary will not be with-
out its own loss. That comes in the 
form of the passing on longtime com-
mittee secretary treasurer Connie 
Gleich, who passed away in January 
from cancer. 

“She had to be the hardest working 
person on the committee,” said Beach-
ell. 

“Jim and I are splitting her work this 
year and we honestly don’t know how 
she did this much each year. We knew 
she worked hard, but we had no idea 
it was this much. She was such a big 
part of our organization and for her to 
miss the 50th is going to be hard,” said 
Erickson. 

Beachell added that Gleich was im-
mensely proud of her work with the 
committee and was passionate about 
the sale every year. 

After 50 years, there are bound to 
be natural peaks and valleys, the high 
highs and the low lows, but as they’ve 
done in previous years, the committee 
will persevere. 

“The bull sale, this life, it’s in my 
blood. I’ve always loved cattle and I 
look forward to the sale every year,” 

said Beachell. 
Erickson echoed that excitement. 
“I think one of the reasons we got to 

50 years is because of our volunteers. 
Their hard work and passion for the 

work is one of the reasons we’re still 
here today,” he said. 

The Lundar Bull Sale will take place 
next Saturday, April 7 at 1 p.m. at the 
Lundar Agri-Ed Centre. 

 EXPRESS PHOTO BY JEFF WARD
Jim Beachell and Ken Erickson are both looking forward to celebrating 
the 50th anniversary of the Lundar Bull Sale. 
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Correction
In the March 8 edition of the Express 
Weekly News, we published the article 
“PR 518 closed for construction dur-
ing rebuilding effort” and reported 
that the stretch of road being worked 

on was located within the RM of 
Woodlands. 

However, in actual fact, the section 
of road being worked on is located 
within the boundaries of the RM of St. 
Laurent. 

The Express apologizes for any con-
fusion this might have caused. 
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Government transparency critical to democracy
On Dec. 4, Cathy Cox, provincial 

minister of sport, heritage and recre-
ation, tabled Bill 8, The Government 
Notices Modernization Act, for fi rst 
reading in the Manitoba legislature.

At fi rst glance, the bill seems pro-
cedural, even innocuous. Its fi rst part 
proposes that The Manitoba Gazette, 
the government’s offi cial online por-
tal for legal notices, be made avail-
able to the public free of charge. It 
then recommends amendments to 24 
statutes relating to the government’s 
publication of offi cial notices, remov-
ing requirements that such notices to 
be published in local newspapers and 
replacing them with the requirement 
or option of publishing them in The 
Manitoba Gazette.

But all is not what it seems at fi rst 
glance. 

The Manitoba Community News-
papers Association wants to make 

it perfectly clear that, by doing away 
with requirements to publish govern-
ment notices in newspapers, the Pro-
gressive Conservative government of 
Premier Brian Pallister will make it 
even more diffi cult for Manitobans to 
monitor its activities and business. 

Most importantly, this bill will affect 
the manner in which everyday Mani-
tobans learn about things such as 
changes to school board boundaries 
or human rights complaints.

Let’s be honest here. The Manitoba 
Gazette is a little-known house or-
gan that catalogues items of govern-
ment business which must be legally 
published, such as notices to creditors 
of an estate or notices of legal name 
changes. It is generally only used by 
people in government or legal circles 
and it is genuinely diffi cult to fi nd 
online, even when using the search 
window on the government’s own 

website.
Making something accessible does 

not necessarily mean people will use 
it, and making The Gazette free does 
not mean the public will visit the 
website. The whole point of a legal 
requirement to publish government 
notices is to ensure that such infor-
mation is broadly distributed. The 49 
member papers of the MCNA deliver 
hundreds of thousands of newspa-
pers to the doors and mailboxes of 
Manitobans throughout the province 
each week. Our readers see those no-
tices and thus learn of public hearings 
on fl ood prevention or the use of fer-
tilizers and pesticides in nearby farm-
lands.

Bill 8 will effectively bury such no-
tices in an internet backwater, while 
the government touts phrases such as 
“openness and ease of access.”

It will likely be pointed out that MC-

NA’s member newspapers earn mon-
ey from publishing public notices. 
Rest assured, the sum of that revenue 
is not signifi cant enough to be make-
or-break for our members. 

This is not a money issue. It is a 
question of the openness of govern-
ment and the nature of democracy.

Rather than reaching out directly to 
the people who may be affected by 
their notices, via a medium that is still 
very much useful and familiar, this 
government is content to wait for peo-
ple to somehow discover what is hap-
pening by visiting a website they’ve 
never heard of.

The scenario rather begs the ques-
tion: What other information would 
this government like to obscure?

-By Ken Wadell, President of MCNA

Steep Rock Beach Park staff gearing up for a busy 2018
By Jeff Ward

With the snow melting away, many 
people are looking ahead to the 2018 
camping and beach-going season and 
staff at Steep Rock Beach Park are in 
the fi nal stages of getting their season 
ready. 

Campground manager Lana Gabbs 
said that the 2017 summer season was 
the most fi nancially successful year of 
the park since she and her husband, 
Trevor, took over the management roll 
fi ve years ago. 

Looking ahead to this summer, 
they’re looking to build on those suc-
cesses and continue to improve the 
park and the experience for visitors. 
Perhaps the biggest change for those 
who haven’t been at the park since 
last summer is the new gate at the 
entrance. This season, a day pass will 
cost $5 per vehicle and driver, and $2 
for each additional person in that ve-
hicle. Seasonal passes are available 
for $25. Gabbs said that the gate will 
likely change the dynamics of how the 
park operates but doesn’t anticipate 
that it will be received poorly. Emer-
gency services are given access cards 
as well, so the gate will not affect re-
sponse times in the event of a call. 

“Things are looking great this year 
and we’re already sold out for Canada 
Day and some long weekends,” said 
Gabbs. 

“We’re also really excited about 
some of the renovations we’ve been 
doing too. We’ll be adding more fi re 
pits and picnic tables for daily guests 
as well as a new outdoor shower. 

Right now, we’re doing some renos 
at the store because we wanted to in-
crease the space inside. Those will be 
done by the time we open.”

Seasonal spots remain as popular as 
ever with a large waiting list. Gabbs 
said expanding the park to have a 
new bay is something that they’d like 
to take a look at, but this year it’s go-
ing to be about completing smaller 
projects. 

The campground will no longer rent 
bicycles, kayaks or canoes at the store. 
Gabbs explained that while it was a 
decent money maker, the labour in-

volved isn’t worth it and they would 
like to refocus staff on other things. 

This year marks the end of the 
Gabbs’ fi ve-year contract. Gabbs said 
that both she and Trevor really enjoy 
working at the campground and be-
ing a part of the Steep Rock commu-
nity. 

“We would like to be here for anoth-
er fi ve years ideally. We built a home 
here and we’re committed to this 

area,” said Gabbs. 
Last year brought with it some very 

exciting things, Gabbs said, and this 
year is no different. The park will host 
dozens of events throughout the sum-
mer season and will regularly update 
visitors through its newsletter. 

Seasonal campers can set up their 
bays on April 15, and the park will of-
fi cially open in the middle of May. 

 EXPRESS PHOTOS SUBMITTED BY LANA GABBS
Renovations to the store are just one of the projects campground staff 
have on their 2018 list. 

Visitors entering the Steep Rock 
Beach Park are required to pay an 
entrance fee. 
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Public input requested for Canadian Environment Assessment
By Jeff Ward

Indigenous groups and the public 
are being asked for their comments 
on which aspects of the environment 
could be affected by the Lake Manito-
ba and Lake St. Martin Outlet Chan-
nels. 

The Canadian Environmental As-
sessment Agency (CEAA) has begun 
a federal environmental assessment 
(EA) and is now looking to the public 
for their input. The CEAA has com-
piled a 42-page report that details the 

project, its scope and function. Public 
input can come in the form of con-
cerns about what parts of the local 
environment a resident is concerned 
about as well as what should be ex-
amined by the EA. 

The project itself, proposed by Mani-
toba Infrastructure, is two new diver-
sion channels that are each 23 kilo-
metres long. One channel begins at 
Watchorn Bay on Lake Manitoba and 
connects to Birch Bay on Lake St. Mar-
tin. The second connects Lake St. Mar-

tin to Lake Winnipeg. The project also 
calls for two combined bridge and 
water control structures and a 24-ki-
lovolt distribution line. 

The document can be viewed in full 
on the CEAA’s website and in per-
son at the RM of Grahamdale offi ce 
in Moosehorn, the Evergreen Re-
gional Library in Arborg and the Mil-
lenium Library in Winnipeg. Of note 
in the document is the re-alignment 
of provincial highways and munici-
pal roads, decommissioning and/or 

repurposing of the existing Lake St. 
Martin Emergency Outlet, site clear-
ing, earth moving, levelling, excava-
tion and blasting activities. 

For residents concerned about wa-
ter quality, fi sh habitats, local wildlife 
and anything else related to the local 
environment now is the time to have 
your voice heard. 

The CEAA will accept written com-
ments submitted by April 15, 2018. 
More information can be found at 
www.ceaa-acee.gc.ca. 

Riverton Elks support Evergreen 
band students with $2,500 donation

By Patricia Barrett
The Riverton Elks Lodge #530 

stepped up with a generous $2,500 
donation for the Evergreen School 
Division’s joint band and choral 
program, which is trying to raise 
$25,000 for new instruments and 
other musical materials. 

The lodge’s exalted ruler Steven 
Enns presented the cheque to Ri-
verton Collegiate principal Erin 
Furgala and music director Lauren 
Dobko on March 21.

“This year, students in the pro-
gram will appreciate new reper-
toires, music stands, an alto sax, a 
drum kit, a Xeno trumpet, a per-
cussion trap table and a new sound 
system,” said Evergreen School Di-
vision board chair Ruth Ann Fur-
gala.

The students recently competed in 
the Optimist Festival and the Bran-
don Jazz Festival, and will be show-
casing their talents at a spring con-
cert on May 24 at the Arborg Hall.

 EXPRESS PHOTO COURTESY OF RUTH ANN FURGALA
From left: Riverton Elks exalted ruler Steven Enns, Riverton Col-
legiate principal Erin Furgala and Riverton and Arborg collegiates’ 
music director Lauren Dobko.

‘It’s Time, Collaborative Leadership 
Towards Reconciliation’

 Submitted by Colleen Sklar
Twenty-three Indigenous and munic-

ipal leaders have embarked on a his-
toric process of reconciliation. Anishi-
naabe chiefs, mayors and reeves from 
southern and central Manitoba have 
worked together for the last two days 
forging new relationships and creating 
the conditions to resolve issues that 
have been barriers to collaborative ac-
tion for over a hundred years.

Brought together by a partnership 
between the Southern Chiefs’ Organi-
zation and the Partnership of the Man-
itoba Capital Region, Indigenous and 
municipal elected leaders have agreed 
to undertake a facilitated process 
aimed at building better understand-
ing of each other and establishing re-
lationships, while identifying actions 
towards reconciliation. 

Grand Chief Jerry Daniels believes 
that “the time has come for leaders to 
put their heads together and fi nd bet-
ter, more productive ways of working 
together to ensure we do what we set 
out to; make our communities better 
for all.”

Reeve Brad Erb and Reeve Frances 
Smee, co-chairs of the Partnership of 
the Manitoba Capital Region, are very 
optimistic about the role of local gov-
ernments and what can be achieved 
through collaborative action and real 
partnerships. Reeve Smee of the RM 
of Rosser believes, “It is time to begin 
to establish new relationships with In-
digenous leaders and communities, re-
lationships built on respect and trust.” 
This two-day meeting demonstrates a 
real commitment to tackle tough and 
often uncomfortable issues.

Reeve of the RM of MacDonald, Brad 
Erb says, “This is a genuine fi rst step 
in fi nding ways that move us from just 
talk to real progress on increasing our 
economic competitiveness, protecting 
our precious freshwater and natural 
resources, as well as improving the 
quality of life for all of our communi-

ties.”
The mayors, reeves and chiefs were 

put to work at the fi rst meeting in a 
three-part series by facilitators Mer-
rell-Ann Phare, the executive direc-
tor of the Centre for Indigenous En-
vironmental Resources, and Michael 
Miltenberger (former Northwest Ter-
ritories cabinet minister), who are the 
architects of world class co-drafted 
transboundary agreements between 
territorial and provincial governments 
that were developed with Indigenous 
governments and focused on protect-
ing freshwater in the Mackenzie River 
Basin.

This fi rst meeting, held on March 15 
and 16, focused on relationship build-
ing and built the foundation to move 
elected leaders to a second meeting 
that will address major information 
gaps on regional demographics, treaty 
land entitlement, economic develop-
ment, and water. In the fi nal meeting, 
scenario planning will allow leaders to 
work through possible outcomes and 
choose a path and action steps that will 
get them where they want to go.

Forging new relationships based on 
collaborative leadership allows Indig-
enous and municipal leaders to em-
bark on a pathway to reconciliation 
and to implement the broader political 
and legal commitments of the United 
Nations Declaration on the Rights of 
Indigenous Peoples and the Truth and 
Reconciliation Commissions Calls to 
Action — both calling for direct and 
ongoing collaboration with Indigenous 
peoples at all levels of government.

All leaders who took part in the fi rst 
meeting of the Collaborative Leader-
ship Initiative believe the time has 
come to take action and agree that by 
working together they have the power 
to move forward in leaps and bounds. 
They also agree this process and the 
anticipated positive outcomes could 
provide a path for jurisdictions across 
Canada to follow.

http://www.ceaa-acee.gc.ca
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New Dog Groomer 
coming to Quarry Pets

317 Main St., Stonewall 204-467-5924

Starting
April 2nd

*25 PLUS YEARS EXPERIENCE.  
Sindi’s Laundro-Mutt K9 Grooming
Call Cindy for appt: 204-383-5501 or 204-771-6212 

*Full grooming service for all dog breeds.   
Call now to make your spring appointments. 

Inwood WI to celebate its centennial year in 2019
Submitted by Valerie Watt

When the Inwood Women’s Institute 
hold their Spring Tea and Bake Sale 
on Saturday, April 7 at the Inwood 
Memorial Hall, they will be looking 
forward a year to the institute’s 100 
years of service to the community in 
2019.

Ninety-nine years of continuous ac-
tivity has created some memorable 
times.

In 1919, a Home Economics Soci-
ety was formed in Inwood. The fi rst 
meeting was held in the parlour of 
the Hillside Hotel and Mrs. Cossette 
was the fi rst president. This provided 
pioneer women in the district an op-
portunity to make new friends and at 
the same time offered them courses 
to improve their standard of living. In 
1921, as membership grew, the society 
evolved into the Inwood Branch of the 
Women’s Institute. Courses in sew-
ing, millinery, canning and preserving 
were some of the skills taught by the 

 EXPRESS PHOTO SUBMITTED
The Inwood Women’s Institute will be celebrating 100 years in the community in 2019. NOVENTIS AQUATIC CENTRE Arborg, MB

SWIM LESSONS REGISTRATION

Tuesday, April 10:  6:00pm-9:00pm

Wednesday, April 11:  9:00am-5:00pm & 

 6:00pm-9:00pm

Thursday, April 12:  9:00am-5:00pm & 

 6:00pm-9:00pm

Friday, April 13:  9:00am-5:00pm

Please Contact Recreation Office For More Information. 

204-376-5576 or tom.abprc@mymts.net 
Schedule will be posted on www.townofarborg.com on March 26.

home economists provided by the department 
of agriculture.  

In 1945, the women gave wholehearted sup-
port to the building of the hall — The Inwood 
Memorial Hall. The ladies raised money to fur-
nish the kitchen, provide the light fi xtures for 
upstairs and downstairs and paid for the mate-
rials and labour to have the checkroom made. In 
later years, stage curtains were made, a phone 
installed and numerous small additions. 

Fall suppers were a fi xture of the community 
for decades and started in 1945 and continued 
on until 2013. 

Support has been given to 4-H, with mem-
bers providing leadership and prizes for public 

speaking competitions and 
demonstrations.  The Inwood 
School received our support 
through donations for a CPR 
course, to ISAC for the play-

ground fund and an ongoing scholarship to a 
graduating student each year towards their 
post-secondary education. 

Contributions are made to Goodwin Lodge 
and Inwood Seniors Lodge to assist with their 
activities.  The notice board by the RM offi ce, 
trees and a bench in the park are all things do-
nated to the community at large. Many other 
area organizations receive support.

Many residents have received support fol-
lowing fi res, medical emergencies and other 
disasters. The W.I. was happy to help our two 
residents who were survivors of the Las Vegas 
shootings in 2017.

Browsing through 100 years of meeting min-
utes provides an amazing snapshot of the evo-
lution of the community of Inwood and the 
women who bought us through the 20th cen-
tury today.

mailto:tom.abprc@mymts.net
http://www.townofarborg.com


Minerva Road & #8 HWY (Rd 109 North)
Gimli, Manitoba R0C 1B0

Phone: (204) 642-7778
(204) 642-8956

www.reichertsauto.ca

Reichert’s, providing peace of mind since 1972

Oil, Filter, 
Lube
Starting at 

$3995
with 15 point 

inspection

SERVICE
Purchase 4 new tires 

and receive a 

FREE 
wheel alignment check

Do you need your tires stored?
We have a climate controlled 

environment for storage.

Gear Up for
Spring Driving

• Oil & Filter Change
• Tire Rotation/Install Summer Tires
• Steering, Suspension & Alignment
• Brake System Service
• Fluids Check
• Test Battery & Charging
• Lube Doors & Hinges

For all your 
auto service 

needs!

KERBRAT BROS 
AUTO LTD.

(204) 768-3042
#18 HWY 6 South, Ashern, MB

Excited for optimal comfort — in a 
safe and secure vehicle — on the road 
this summer? Well, you’ll have to get 
certain things inspected fi rst. 

Tire pressure
Extreme weather, hot or cold, is sure 

to put your tires to the test. In order 
to reduce the risk of punctures and 
bursting, make sure they’re always 
properly infl ated. Pay close attention 
to the number written on your tires. 
This number represents the maxi-
mum pressure it can withstand, not 
the recommended pressure. Always 

check your owner’s manual or your 
tires’ information sheet located on the 
driver-side doorframe. Check your 
tire pressure — don’t forget the spare! 
— at least once a month and always 
before a long trip.  

Wheel alignment
Your suspension takes a lot of abuse 

throughout the winter. Always have 
your parallel alignment checked by 
a professional each spring. Your car 
will keep a straight course far better 
once your wheels have been properly 
aligned. And your tires will wear out 
much slower. 

Climate control
If you want fresh air, even during a 

heat wave, make sure that your cli-
mate control system is in good condi-
tion and your coolant is full. In addi-
tion to doing a poor job keeping you 
cool, a malfunctioning air conditioner 
would increase your fuel consump-
tion. 

Car maintenance: what to inspect before the beginning of summer
The cabin fi lter
A clean fi lter will improve air circu-

lation and optimize cooling in your 
ve hicle. Is it time to change yours? If 
you don’t know, ask your mechanic!

The engine
Your engine is at a higher risk for 

over heating during the summertime. 
Replace your coolant and avoid any 
unpleasant surprises on the road.

 All price are plus taxes. See dealer for details. Dealer #5358

16-7TH AVENUE16-7TH AVENUE
GIMLI, MBGIMLI, MB

SERVICE  204-642-5137 SERVICE  204-642-5137 

• Multi Point Inspection
• Oil Change 
• Tire Rotation/Install Summer Tires on Rims
• Brake Inspection
• Front End Inspection
• Under carriage Check
• Test Battery & Block Heater
• Lube Doors & Hinges
• Alignment quick check with print out 

Alignment does not 
include adjustment, does include adjustment, does 
not include synthetic oil.not include synthetic oil.

M lti P i t I ti

SpringSpringSpecials

Al e tt dd es otAlignmentt ddoes not

$10995 
plus tax
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Visit CommStream.net or Call 1-866-206-3707

STREAM, DOWNLOAD, SHARE 
...all at the same time!

G E T  T H E  F A S T E S T *  I N T E R N E T  A V A I L A B L E
DOUBLE PLAY

SAVE EVEN MORE WITH

STANDARD 
PRICINGSTARTING AT /MO

$45
TV & INTERNET BUNDLE

Now Available in Ashern! Coming Soon to Eriksdale!

*See Website for details

Gimli students to help reforest mangroves in Costa Rica
 By Patricia Barrett

Science students from Gimli High 
School are taking part in a 10-day trip 
to Costa Rica where they’ll be help-
ing reforest a mangrove, 
meeting students at local 
schools and taking part 
in other volunteer activi-
ties.

“They’re participating 
in four days of service-
learning programs,” said 
Evergreen School Divi-
sion board chair Ruth 
Ann Furgala. “The fi rst 
one will be to participate 
in a mangrove reforesta-
tion project in the com-
munity of Palo Seco.”

Mangroves consist of 
several tree species that 
grow in the country’s swampy areas, 
such as estuarine lagoons and river 
mouths, and which contribute to the 
development of coral reefs and sea 
grasses. Mangroves also support hun-
dreds of species of mammals, birds, 
reptiles and amphibians, according 
to the World Wildlife Fund. They can 
be damaged or destroyed by tropical 

storms, mismanagement of banana 
plantations, the establishment of set-
tlements, mining and pollutants from 
industry and agriculture. 

In addition to their 
volunteer work, stu-
dents will have an op-
portunity to explore 
diverse areas and at-
tractions in the Central 
American country.

Those include the 
Central Pacifi c and 
Arenal coasts, a natural 
hot springs, a rainforest 
canopy tour, La Fortuna 
waterfalls and a kayak-
ing trip along Lake 
Arenal. During the last 
leg of their tour, they’ll 
be stopping in San Jose 

and visiting the INBioparque ecosys-
tem park which has free-roaming ani-
mals, a zoo, wetlands, botanical gar-
dens, insect exhibits and a crocodile 
farm.

Students launched a number of fun-
draising initiatives to help pay for 
their trip, which cost about $3,000 per 
student and was offered through EF 

Educational Tours.
“They are going to report back to the 

board when they return,” said Furga-

la. “And they’re also going to be pre-
senting to their own school and other 
schools.”

 PHOTO COURTESY OF EVERGREEN SCHOOL DIVISION
Science students from Gimli High School and their chaperones gathered 
at the Winnipeg airport last Thursday for a 10-day trip to Costa Rica 
where they’ll be taking part in experiential science endeavours. 

“THEY’RE 
PARTICIPATING 
IN FOUR DAYS 
OF SERVICE-
LEARNING 
PROGRAMS.”
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Advocating for agriculture 
By Jennifer McFee

Agriculture advocate Chelsea Boonstra continues to cul-
tivate a love for farming that fi rst took root on her family’s 
dairy and grain operation.

Today, she is spreading seeds of knowledge about the ag-
riculture industry through her work as a sales agronomist 
for Paterson Grain and her role as Manitoba’s ambassador 
for the Ag More Than Ever organization. 

Her work as an “agvocate” for Ag More Than Ever all 
started with a video that she did for a university project. 
The video, called “The Real Truth About Family Farms,” is 
still attracting views on YouTube.

“I shared a video of our farm and it got noticed by some 
people, who started contacting me. I didn’t really think it 
was going to blow up as big as it did. That’s how this all 
came about,” said 22-year-old Boonstra. 

“As the ambassador for Manitoba, I basically promote 
agriculture, share pictures and videos about what I do 
in the industry, answer questions, attend events, talk at 
schools and anywhere else I might get asked to speak.”

Recently, she was invited to attend Canada’s Ag Day 
event in Ottawa. 

“There were people from all over, so I got to meet many 
CEOs and farmers and geneticists. It was really neat,” she 
said. 

“It was a jam-packed day and it was cool to fi nally meet 
some of those people who are the core for some of our 
projects.”

Meanwhile, closer to her home in Meadows, Boonstra 
can be found scouting farms for her work with Paterson 
Grain. 

“I’ll scout any customer that needs help between Teulon 
and Winnipeg. I basically go out and meet with farmers 
and check their fi elds to see what kind of weeds are there, 
what kind of pests are there, and see if there are diseases,” 
she said. 

“Then I help them decide what spray, when to spray, how 
much fertilizer to put down and I also do some selling as 
well.”

For Boonstra, the work is a perfect fi t to combine her pas-
sions. 

“I love scouting fi elds. I love being outside all day and I 
love getting to meet different growers and seeing what’s 
so different about their operation compared to the next 
person,” she said. “It’s great to see how I can help them 
benefi t their operation and make them the most money. 
It’s really interesting and I really enjoy it.”

In addition to working and advocating for agriculture, 
Boonstra has launched a photography endeavour called 
Making Memories. She is already earning attention for 
her prairie scenes, and she is also being hired for wedding 
and engagement shoots. She’s open to other photography 
opportunities and she welcomes people to contact her at 
chelseaboonstra@gmail.com or through Making Memo-
ries Photography (@makingmemories.photography) on 
Instagram. 

To keep conversations about agriculture going, Boonstra 
also encourages farmers to share stories and photos about 
their farms. 

“I want to be able to educate consumers and to help oth-

 EXPRESS PHOTOS SUBMITTED 
Chelsea Boonstra is a sales agronomist for 
Paterson Grain and Manitoba’s ambassador 
for the Ag More Than Ever organization.

er farmers to share their voice. Even sharing a 
picture of you out in the fi eld gets people talking 
and asking questions,” she said. 

“I would like people to know why agriculture 
is so important, so I really encourage others 
to talk about agriculture in whatever way they 
know how to best.”

mailto:chelseaboonstra@gmail.com
mailto:(@makingmemories.photography
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Hodgson man ready to make an ecological difference
By Patricia Barrett

A fi sheries and wildlife manage-
ment student about to graduate from 
a post-secondary program is intent 
on making an impact in the ecological 
world through sustainable practice.

Jerome Thiessen from Hodgson is on 
the cusp of gradu-
ating from the 
Natural Resources 
Management Tech-
nology program at 
the University Col-
lege of the North in 
The Pas.

“Through count-
less fi eld experi-
ences and oppor-
tunities for real-life 
research, I have 
learned that con-
servation of wild-
life and fi sheries 
resources requires 
cautious manage-
ment, local original 
thinking, and re-
sponses that are based on combina-
tions of class theory and ‘ethically-re-
liable’ fi eld technicians with skill sets 
that are related and contemporar-
ily relevant to the challenge at hand,” 
said Thiessen.  

Ten years passed before Thiessen de-
cided to re-enter the academic world 
as a mature student. He said he was 
inspired to return to school in 2016 
after visiting the Steinbach Conserva-
tion District offi ce where he became 
aware of the importance of Canada’s 
boreal forest.

Thiessen said the two-year diploma 
program fosters new skill sets, allows 
students to share their cultural world-
view and teaches systematic thinking. 
It offers courses in fi sheries and wild-

life management, zoology, ecology, 
forestry management, surveying and 
water resources. 

“The combination of fi eld and criti-
cal thinking exercises have helped 
shape my opinions and solidify my 
choice of career in order to address 

my experiences 
of becoming more 
environmentally 
and academically 
aware,” he said.

About 30-40 per 
cent of the pro-
gram takes stu-
dents out to the 
fi eld where they 
conduct moose 
and grouse sur-
veys, study small 
mammal Long-
worth Trap ef-
fectiveness un-
der high voltage 
Hydro lines, 
undertake for-
est health and 

management surveys, and calculate 
stream discharge and walleye age and 
growth.

“Calculating walleye age and growth 
includes gill netting the fi sh, taking a 
cross section of the spines and calcu-
lating the rings of growth under a mi-
croscope,” said Thiessen. “These rings 
are similar to what you would fi nd 
counting rings on a tree.”

Learning how to calculate the bio-
statistical age and growth of fi sh pop-
ulations has taught him a “more eco-
logical way to manage a lake.”

Job opportunities for the program’s 
graduates are “limitless,” said Thies-
sen. Graduates can become conserva-
tion offi cers, fi sheries offi cers, fi sher-
ies technicians/technologists, wildlife 

technologists or forestry technicians/
managers.

Through his studies Thiessen said he 
came to value working outdoors and 
developed an appreciation for the fra-
gility of the ecosystem. 

“If we want to achieve a world of 
environmental sustainability with a 
rapidly growing population, we need 
a new conservation ethic, new techni-
cal thinkers and new results,” he said.

 EXPRESS PHOTOS COURTESY OF JEROME THIESSEN
Walleye caught on Tramping Lake, east of Flin Flon, during our fall fi eld 
practicum.

Our professor teaching us about small mammals in our newly built 
state-of-the-art labs.

NDP MLA Rob Altemeyer announces he’s not running in the next election
By Patricia Barrett

NDP MLA Rob Altemeyer, who’s 
had commercial fi shers’ backs since 
the government announced in 2016 it 
would be cutting ties with the Fresh-
water Fish Marketing Corporation, 
said he’ll be completing his term in 
offi ce but won’t be running in the 
2020 provincial election.

Elected as MLA in 2003 for the Wol-
seley riding, and re-elected in 2007, 
2011 and 2016, Altemeyer has served 
his constituents for 15 years, advocat-
ing on social justice, environment and 
community economic development 
issues.

“I freely admit I am looking forward 

to a bit more time with my family as 
I fi nish my term as an MLA,” he said 
via his Facebook page March 21. “Life 
in a blended family with my amazing 
wife, three teenagers and a toddler is 
always interesting.”

Altemeyer, who completed a Mas-
ter’s degree in Natural Resource 
Management at the University of 
Manitoba, will continue to do his part 
at the Legislature as the NDP’s envi-
ronment critic.

“There is still a lot of important work 
to be done holding the Pallister gov-
ernment accountable,” he said. “I want 
to fully develop several more solid 
policy proposals in addition to the 

ones I’ve done already so that who-
ever replaces the current government 
can consider these options for a fairer, 
kinder and more sustainable future 
for our province.”

Altemeyer thanked local citizens, 
community agencies, constituency of-
fi ce staff and a team of past and cur-
rent MLAs for achieving “over 100 
physical improvements” in his riding.

“No one accomplishes anything by 
themselves in this business, and I’ve 
been grateful for the opportunity to 
help make good things happen wher-
ever I could.”

Altemeyer said he won’t be running 
at the municipal or federal level.Rob Altemeyer

“TO ACHIEVE A WORLD 
OF ENVIRONMENTAL 
SUSTAINABILITY, 
WE NEED A NEW 
CONSERVATION ETHIC, 
NEW TECHNICAL 
THINKERS AND NEW 
RESULTS.”
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Lake Winnipeg Foundation and citizen scientists identify areas of phosphorus loading
By Patricia Barrett

The Lake Winnipeg Foundation and its army of 
volunteer citizen scientists have gathered a wealth 
of environmental data about the tonnes of phos-
phorus fl owing into tributaries and Lake Winnipeg 
each year.

Taking 800 samples from 75 sites, volunteers with 
the Lake Winnipeg Community-Based Monitoring 
Network identifi ed 1,348 tonnes of phosphorus that 
made its way into waterways last year, with some of 
the sampling sites among the highest ever reported 
in Manitoba. 

Tributaries across the province eventually empty 
into Lake Winnipeg, and carry with them nutrients 
such as phosphorus and nitrogen, which facilitate 
algae growth. Wastewater treatment plants, la-
goons, industrial works and livestock and cropland 
operations all contribute to phosphorus loading. 

After years of nutrient loading, algal blooms cov-
ered much of the lake’s North Basin in 2006 during 
summer and fall, according to a 2008 report titled 
State of Lake Winnipeg, 1999-2007. Blue-green al-
gal blooms produce toxins potentially dangerous to 
human and animal health and have been increas-
ing in frequency each year. 

Citing a need for data on phosphorus loading to 
the lake, which covers 23,750 square kilometres, the 
LWF formed the network in 2015 to help it collect 
water samples.

LWF executive director Alexis Kanu said 2007 was 
the last time phosphorus loading was calculated, 
showing an average total load of 7,655 tonnes. Al-
though the 1,348 tonnes the network identifi ed in 
2017 is signifi cant, Kanu said the data doesn’t en-
compass all areas of the province.

What it does reveal, however, are “hotspots” in the 
southernmost part of the province that contribute a 
“disproportionate amount” of phosphorus to Lake 
Winnipeg, as well as other regions of concern.

“Has the loading actually increased in the 10 years 
since the last State of the Lake report, or are we 
fi nding so much of that because our network has 
identifi ed the phosphorus hotspots where most of it 
is coming from?” said Kanu. “We don’t know the an-

swer to that question, and we’ll have to have more 
years of data and more areas covered by our sam-
pling to fi gure it out.”

Waterways in the East Interlake Conservation Dis-
trict were among those the network sampled. Com-
pared to the hotspots along the U.S. border and ar-
eas southeast of Winnipeg, the EICD area did not 
have “particularly high phosphorous exports,” said 
Kanu.

That said, the Icelandic River in the RM of Bifrost-
Riverton was singled out as having the highest 
phosphorus export at 0.33 kilograms of phosphorus 
per hectare per year. That translates into 41 tonnes 
of phosphorus having run into the water. The Ice-

landic River drains an area of approximately 1,240 
square kilometres and agriculture is the primary 
industry.

Volunteers also took samples from the Fisher Riv-
er (seven tonnes of phosphorus) and the Netley (15 
tonnes) and Grassmere (12 tonnes) creeks, which 
form part of the EICD.

“In contrast to the Icelandic River, our report for 
the Seine/Rat River Conservation District reported 
a phosphorus export of 1.64 kilograms per hectare, 
so that’s a lot higher,” said Kanu.

The data underscore a need for local industries 
and those concerned about the environment to be-

 ILLUSTRATION COURTESY OF LWF
The Lake Winnipeg Foundation’s network of volunteers collected water samples from 35 wa-
tersheds in 2017, showing areas with elevated phosphorus levels. Hotspots are shown in red.

Continued on page 16

Agricultural producer comments on provincial budget
Submitted

Keystone Agricultural Producers is looking for-
ward to learning more about how the $102 million 
Conservation Trust Fund announced in Manitoba’s 
2018 budget will be allocated, and the role farm-
ers will play in in making investments on the rural 
landscape.

“We are hopeful that projects supported by the 
fund will include on-farm initiatives that deliver 
ecological goods and services to all Manitobans, in-
cluding carbon sequestration and fl ood mitigation.”

The trust will be administered by the Manitoba 
Habitat Heritage Corporation, and Mazier said he 
is pleased with the arrangement.

“It’s an independent overseeing of the fund. We 
asked for transparency and here it is.”

Commenting on the exemption of marked fuels 
from the carbon tax, as well as emissions from live-
stock and crop production, Mazier said: “It’s a myth 

that farmers will be entirely exempt from the car-
bon tax. We know from the experience of farmers 
in other provinces that costs are passed on by the 
inputs and service suppliers that farmers rely on.

“Farmers don’t have the option to pass on costs as 
prices paid to farmers for their production are set 
globally, based on world market demand, so Mani-
toba prices cannot be altered to pass on additional 
production costs and taxes to customers. We are 
hopeful that the government recognizes these costs 
and makes the investments back into the sector to 
help farmers adapt to climate change, a measure 
not included in the current budget.”

Mazier note that heating fuels for greenhouses, 
grain dryers, and barns was not specifi cally identi-
fi ed as exempt from the carbon tax in the budget.

“We are hopeful that the government of Manitoba 
doesn’t make the same mistake that British Colum-
bia did when it introduced their carbon tax and in-

cluded it on space heating fuel. It saw a mass exo-
dus of investment in their greenhouse sector south 
into the United States and was forced to create a 
rebate program the following year.”

Mazier said he is looking forward to more details 
on many of the budget announcements.

“For example, we are eager to learn more about 
the planned output-based system, but we are 
pleased that mid-sized emitters including oilseed 
crush facilities will have the option to be included.”

On another note, KAP is concerned about the in-
crease in farmland assessment, which was not ad-
dressed in the budget. It means another unprec-
edented increase – in the range of 50 to 75 per cent 
– in municipal and school taxes for farmers.

“Farmers pay a disproportionate amount of edu-
cation taxes, and we urge the government to con-
duct the K to 12 education review it has promised, 
including funding, as soon as possible,” Mazier said.
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Government introduces legislation to grow rural economy
Submitted

The Manitoba government is intro-
ducing new legislation that would 
modernize The Planning Act and en-
sure fair opportunities for economic 
development in rural municipalities, 
Municipal Relations Minister Jeff 
Wharton announced Monday.

“Our government has worked ex-
tensively with municipalities and 
industry to see how improvements 
could be made to our existing regula-
tory framework,” said Wharton. “This 
new legislation strengthens our gov-
ernment’s commitment to providing a 
fair say for municipalities on matters 
that affect their local community.”

In addition to modernizing the cur-
rent municipal zoning bylaw review 
and approval process, Bill 19 The Plan-
ning Amendment Act (Improving Ef-

fi ciency in Planning) would enhance 
“fair say” by giving municipalities the 
option of setting a threshold for con-
ditional use hearings for livestock, ac-
cording to local needs. 

Other changes would include:
• setting timelines for municipal 

board reviews of development plan 
bylaws;

• harmonizing hearing process re-
quirements with those established in 
The Municipal Act;

• introducing the option for mem-
bers of the public attending planning 
hearings to opt to receive notice by e-
mail;

• strengthening environmental pro-
tections by introducing a technical 
review process for aggregate quarry 
proposals;

• requiring municipalities to review 

their livestock operations zoning by-
laws within one year;

• improving animal safety by en-
abling producers to upgrade existing 
facilities and clarifying this reinvest-
ment does not require a new approval 
from council;

• dissolving the Interdepartmental 
Planning Board, which held its last 
meeting in January 2014;

• expediting the municipal zoning 
bylaw approval process by increasing 
the minor variance threshold from 10 
to 15 per cent; and

• allowing municipal offi cials au-
thorized by council to grant variances 
on zoning bylaw requirements such 
as square footage, height and park-
ing spaces without holding additional 
council hearings.

“We have seen many examples of the 

signifi cant economic benefi t that live-
stock development can offer commu-
nities in Manitoba,” said Agriculture 
Minister Ralph Eichler. “Our govern-
ment wants to provide municipalities 
with the opportunity to achieve that 
growth and development through a 
more equitable process. The proposed 
legislation takes a balanced approach 
to the livestock review and approval 
process that improves animal safety 
and maintains a high standard of en-
vironmental accountability.”

Municipal Relations will be hosting 
three information sessions in March 
to meet with key stakeholders, provide 
an overview of The Planning Amend-
ment Act (Improving Effi ciency in 
Planning) and answer any questions. 
For more information, please contact: 
Leeann.Petrowski2@gov.mb.ca.

come more active in efforts to mitigate 
the release of phosphorus into water-
ways, she said. 

“I think this can be useful infor-
mation for governments and land 
managers. There’s a number of op-
portunities that we have right now in 
Manitoba. Federally, there’s the Lake 
Winnipeg Basin program, which was 

renewed last summer and which of-
fers resources to stewardship groups. 
Our data can help direct where those 
resources go so that they have the 
biggest impact,” said Kanu. “And this 
information is useful for the new pro-
vincial conservation fund in terms of 
identifying areas we should be focus-
ing on for phosphorus reduction and 

water retention.”
The LWF’s scientifi c advisors and 

staff designed robust phosphorus-
collecting protocols over the course 
of 2015 and 2016, and fi gured out how 
best to mobilize its citizen scientists. 
The program was tested in 2016 in 
partnership with a number of conser-
vation districts.  Volunteers are trained 
and provided with equipment, and 
their samples are tested in a lab to 
measure phosphorus concentration 
and calculate the amount of phospho-
rus being exported off the landscape.

Peter Williams from the RM of 
Springfi eld is one of an ever-growing 
army of people contributing to the 
research program. Williams and his 
partner joined the network in 2017, 
sampling sites along Cook’s Creek. 

“It’s such a fantastic concept of hav-
ing a network of community-based 
people doing this sampling and hav-
ing it all go into these large databases 
where it becomes a picture of where 
the phosphorus is coming from in the 
whole of the Lake Winnipeg Basin,” he 
said. “And I was attracted to the LWF 
because it’s a science-based organiza-
tion.”

Williams said he and his partner 
took about 10 samples during heavy 
rain events last year but plan to step 
it up a notch for this spring’s runoff 
by taking two to three samples a week 
until water levels drop. In terms of 
time, he said it’s not onerous, amount-
ing to a few hours to drive to a site and 
collect and identify samples by place, 
date and time.

“Wading out into a stream and caus-
ing turbidity is not a good idea, so 
they suggest you do it from a bridge 

or a culvert,” he said.
A training co-ordinator walks vol-

unteers through the entire process 
to make sure they understand how 
to properly take and label samples, 
he said. Partway through the season, 
co-ordinators will audit volunteers by 
asking them to demonstrate the pro-
tocol.

Sampling consists of lowering a bot-
tle into the water and dumping it out 
a specifi ed number of times before 
collecting a fi nal sample. In addition, 
some of the water is poured through 
a fi lter to remove suspended particles, 
and that becomes sample No. 2, he 
said. “The fi rst sample will have the 
total phosphorus tested and the sec-
ond one will have just the dissolved 
phosphorus.”

Williams will be making a presenta-
tion about the program at the Cook’s 
Creek Conservation District offi ce (on 
Pine Ridge Road) on April 16 at 9:30 
a.m. 

“We’re hoping they’ll get enthusias-
tic and become one of the regions in-
volved,” he said. 

Five regional reports from 2017 are 
posted on the LWF’s website. Kanu 
said the network’s goal for 2018 is to 
collect 1,500 water samples and ex-
pand the numbers of sampling sites. 

“We’re committed to growing this 
network over the years and to collect-
ing a continuous multi-year data set. 
We’re looking for new partners and 
new volunteers. We’re open to anyone 
interested in taking part.”

For more information about volun-
teering, email cbm@lakewinnipeg-
foundation.org or call the LWF offi ce 
at 204-956-0436.
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> MEAL IDEAS> MEAL IDEAS
get inspired

Bunny Bunny 
Butt Butt 

CupcakesCupcakes
seconds. Stir until completely melted 
and smooth. Spoon into pastry bag 
or re-sealable plastic bag. Snip 
small corner from bag. Pipe 24 pairs 
of bunny feet onto parchment or 
wax paper-lined cookie sheet. Use 
toothpick to smooth out bumps or 
rough edges, and gently tap cookie 
sheet on counter to help settle. Allow 
to harden 2 minutes in freezer or 15 
minutes in refrigerator.

To make frosting: In large bowl, beat 
butter and remaining lemon extract 
until light and fl uffy. Gradually add 
confectioners’ sugar, beating well after 
each addition and scraping sides and 
bottom of bowl frequently. Add milk; 
beat until light and fl uffy. Remove 
half the frosting and place in medium 
bowl. Add green food color; mix until 
evenly blended. Spoon into pastry 
bag fi tted with grass decorating tip. 
Set aside. Remove half the remaining 
frosting into small bowl. Add red food 
color; mix until light pink. Spoon into 
another pastry bag. 

Using pink frosting, pipe three toes 
and padding on each bunny foot. 
Once frosting has set (about 1 hour) 
gently press down on pink frosting to 
create smoother look.

To assemble cupcakes: Pipe green 
frosting onto each cupcake in series 
of short motions to create individual 
grass spots. Cover top of each cupcake 
completely.

To make bunny butts: Place cut sides 
of marshmallow halves onto each 
frosted cupcake, leaving room for 
bunny feet. Shape remaining white 
frosting into dime-sized balls then 
roll with white sprinkles to cover. 
Pipe small drop of remaining pink 
or white frosting onto top of each 
marshmallow. Press bunny tail on top.

Place both bunny feet against base of 
marshmallow with toes facing down.

Recipe courtesy of Amanda Rettke of 
“I am baker”

Prep time: 45 minutes
Cook time: 20 minutes
Servings: 24
1  2-layer size white cake mix
1  tablespoon, plus 2 teaspoons, 

McCormick Pure Lemon Extract, 
divided

1  tablespoon McCormick Pure 
Vanilla Extract

3/4  cup white chocolate chips 
2  sticks butter, softened
16  ounces confectioners’ sugar
2  tablespoons milk
10  drops McCormick Green Food 

Color
1-2  drops McCormick Red Food 

Color
12  large marshmallows, halved 

crosswise
3  tablespoons white nonpareil 

sprinkles
Prepare cake mix as directed 

on package, adding 1 tablespoon 
lemon extract and vanilla. Spoon 3 
tablespoons batter into 24 paper-lined 
muffi n cups. Bake as directed on 
package for cupcakes. Cool cupcakes 
on wire rack.

To make bunny feet: In medium, 
microwave-safe bowl, microwave 
white chocolate chips on high 30 

Winter for some can be diffi cult, 
especially when it is cold, dark and 
long. Those who enjoy winter sports 
tend to do much better, so these 
words are for those who fi nd win-
ter a challenge. Instead of thinking 
of what you do not like about win-
ter, and comparing it to spring and 
summer, do a little reframing.

Think of winter as a time of semi-
hibernation; a time to rest and re-
new after a busy spring, summer 
and autumn. Allow your focus to 
move inward, taking stock of where 
you are, where you are going, and of 
the blessings you have. Take classes 
or enjoy activities you would not 
have considered when there were 

so many summer activities to do.

Cuddle up by the fi replace, or 
snuggle in bed with a good book, 
and pretend you are relaxing in a 
cabin in the snowy woods. Start a 
big jigsaw puzzle the whole family 
can work on. Use more candles, to 
create a sense of light and warmth. 
Write in a journal, or, if you have 
children, write letters they can read 
when they grow up - in which you 
share your refl ections and your 
wisdom- they will be treasured. Do 
these things, instead of spending 
time with television or the comput-
er, because they are soul satisfying. 
Welcome winter as a time of rest 
and renewal, as nature intended it 
to be.

Gwen Randall-Young is an author 
and award-winning Psychotherapist.  
For permission to reprint this article, 
or to obtain books, cds or MP3's, visit 
www.gwen.ca. Follow Gwen on Face-
Book for daily inspiration. 

Human Decency

Stephanie 204-896-3980
Independent Sales Consultant

cleanwithwater15@gmail.com

Learn how to create
a safe haven.

We help you radically reduce  
chemicals in your home

Ask me how

Weightloss • Energy & Performance • Healthy Aging

www.isaproduct.com

Allana Sawatzky
allana333@hotmail.com

Janice Gulay
jkaraim@mymts.net   (c) 1-204-648-3836

Rose Sawatzky
isa.rose1957@gmail.com   (c) 1-204-479-8227

Lemon Dill Slow Lemon Dill Slow 
Cooker CarrotsCooker Carrots

Spiced Honey and Black Spiced Honey and Black 
Pepper-Glazed HamPepper-Glazed Ham

2  teaspoons McCormick Pure 
Lemon Extract

2  teaspoons Dijon mustard
1 teaspoon white wine vinegar
Spray inside of 4-quart slow cooker 

with nonstick cooking spray. Add 
carrots, water and salt; toss to coat. 
Cover.

Cook on high 3-4 hours, or until 
tender.

In small bowl, mix olive oil, dill 
weed, lemon extract, Dijon mustard 
and vinegar. Stir into cooked carrots 
in slow cooker before serving.

1/2  cup honey
1 1/2  teaspoons Spice Islands 

Ground Saigon Cinnamon
1/2  teaspoon Spice Islands Ground 

Cloves
Heat oven to 325 F.
With sharp knife, score ham at 

1-inch intervals; place in baking dish. 
If ham appears dry, moisten surface 
with water. In small bowl, combine 
black pepper, mustard and garlic 
powder. Rub pepper mixture over 
surface of ham. Roast according to 
package directions.

Combine honey, cinnamon and 
cloves. Drizzle over ham during last 
30 minutes of roasting. Remove ham 
from oven and let rest 20 minutes 
before slicing.

Prep time: 10 minutes
Cook time: 3-4 hours
Servings: 6
Nonstick cooking spray
2  pounds carrots, peeled and cut 

into 1/2-1-inch chunks
2  tablespoons water
1/2  teaspoon salt
2  tablespoons olive oil
2  teaspoons McCormick Dill Weed

Prep time: 10 minutes
Total time: 30 minutes
Servings: 12

8-10  pounds cooked shank-end ham
water (optional)
1  tablespoon Spice Islands Cracked 

Black Pepper
1  tablespoon Spice Islands Ground 

Mustard
1  tablespoon Spice Islands Garlic 

Powder

http://www.gwen.ca
mailto:cleanwithwater15@gmail.com
mailto:allana333@hotmail.com
mailto:jkaraim@mymts.net
mailto:isa.rose1957@gmail.com
http://www.isaproduct.com
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Teulon/Arborg Tigers win Interlake Midget ‘B’ banner
The Teulon/Arborg team won the 
Interlake Midget ‘B’ banner on March 
19 after defeating Fisher River 5-4 in 
overtime. Fisher River won Game 1 5-4 
and then Teulon/Arborg won Game 2 7-6. 
Pictured, left to right, back row: Brett 
Gulay (coach), Daryl Gislason (coach), 
Brandon Prus-Olson, Davis Sigurdson, 
Dalton Johnson, Bryce Good, Riley Kiel, 
Jayden Roche, Brett Davies, Addison 
Farrington, Chris Stogrin, Brody O’Neill, 
Dylan Chartrand, Jeff Manchulenko 
(coach); front row: Noah Johnson, Odin 
Domino, John Anslow, Carter Keil, Bret 
Huta, Thomas James-Davies, Ryan Hill and 
Brendan Reimer. Missing from the photo 
are Jared Sweetland and Michael Merpaw.

EXPRESS PHOTO BY JOANNE JOHNSON
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Virden leads Winkler in MJHL semifi nal series
Staff

The Virden Oil Capitals took a 2-0 
lead in their best-of-seven Manitoba 
Junior Hockey League semifi nal se-
ries after a 5-2 win over the Winkler 
Flyers on Sunday.

Marco Creta led Virden with a goal 
and two assists while Dylan Thiessen, 
Tristen Cross, Josh Belcher and Jeran 
Knorr also tallied.

Cole Kirkup and Trent Halfdanson 
replied for Winkler.

The Oil Capitals’ roster includes 

Gimli’s Jack Einarson and Teulon’s 
Brayden Pawluk.

Virden took a 1-0 series lead after a 
3-2 overtime victory last Friday.

Ben Dalke scored the game winner 
at 3:27 of OT.

Trailing 2-0 late in the second period, 
Virden tied the score with goals from 
Rylee Zimmer and Knorr just 28 sec-
onds apart.

Mitchell Dyck and Matt Krawiec 
scored earlier in the period to give 
Winkler a 2-0 advantage.

Game 3 of the series was played 
Tuesday in Virden (no score was avail-
able at press time) while Game 4 is set 
for Thursday at Winkler.

In the other MJHL semifi nal series, 
the Winnipeg Blues and Steinbach 
Pistons were tied at a win apiece head-
ing into this past Tuesday’s Game 3.

Steinbach won 3-1 in Game 1 on 
Friday and then Winnipeg answered 
with a 3-2 victory Sunday.

The Blues’ roster includes Ashern 
goaltender Adam Swan.

Jack Einarson

Skate Canada Manitoba announces award winners
Staff

Skate Canada Manitoba will be hold-
ing their annual Awards Gala evening 
on April 28 at the Victoria Inn Hotel 
and Convention Centre in Winnipeg 
to celebrate their award recipients.  

“This is the time of the year when 
our organization gathers to recognize 
the successes of our skaters, coaches, 
and offi cials and to thank our many 
dedicated volunteers,” said Donna 
Yee, chair of Skate Canada Manitoba.

The fi rst set of recipients were se-
lected from nominations submitted 
by members throughout the province 
in skater, coach and volunteer catego-

ries:
Skate Canada Manitoba CanSkate 

Athlete Award – Lily Hammond from 
the Stony Mountain Skating Club

Skate Canada Manitoba STARSkate 
Athlete Award – Emmet Dewar from 
the East St. Paul Figure Skating Club

Skate Canada Manitoba Competi-
tiveSkate Athlete Award – Cecilia 
Howes from Skate Winnipeg

Skate Canada Manitoba Program 
Assistant Award – Emily Gilbert from 
The Pas Skating Club

Skate Canada Manitoba Volunteer 
Award – Kirsten Duguay from Car-
berry Skating Club & Skate Brandon

Skate Canada Manitoba Volunteer 
Coach Award – Kelly Walker from 
Skate Brandon

Skate Canada Manitoba Offi cials 
Award – Marj Beddall from the 
Beausejour Skating Club

Skate Canada Manitoba Volunteer 
Award of Excellence – Mary Ellen Mc-
Donald from Skate Winnipeg

Several other award/bursary recipi-
ents were also announced:

Ian Carmichael Memorial Award 
winner is Brooklyn Parker from the 
Morden Figure Skating Club

Dodie Wardle Memorial Award win-
ner is Sadie Graetz from Skate Win-

nipeg
Manitoba Open Junior Artistic 

Award winner is David Howes from 
Skate Winnipeg

Manitoba Open Senior Artistic 
Award winner is Annika Duguay 
from the Carberry Skating Club and 
Skate Brandon

Manitoba Open Bursaries awarded 
to Shanna Yaskow from Skate Vird-
en, Sarah Chant from Elkhorn Fig-
ure Skating Club, Cali Boychuk from 
Skate Winnipeg and David Howes 
from Skate Winnipeg.
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Nominees announced for Coaching Manitoba Impact Awards
Staff

Manitoba coaches will be honoured 
for their achievements in sport, lead-
ership, personal development, and 
coaching effectiveness at the 2018 
Coaching Manitoba Impact Awards 
on April 21.

Each year, fi ve outstanding coaches 
are honoured for their contribution to 
sport, leadership, personal develop-
ment and coaching effectiveness in 
fi ve categories:

• Fundamentals (formerly 
Grassroots) - coaching at the commu-
nity level

• Learn to Train/Train to Train 
(formerly Developmental) - coaching 
regional to provincial stream athletes

• Train to Compete/Train to 
Win (formerly High Performance) - 
coaching provincial, national, and/or 
international stream athletes

• Active for Life
• School System
The awards refl ect the contributions 

and achievements the coach has made 
to sport and athletes over their coach-
ing careers.

“Coaches teach, develop, and shape 
the future of amateur sport and we 
are honoured to celebrate their tire-
less and outstanding contributions,” 
said Jeff Hnatiuk, president and CEO 
of Sport Manitoba, in a media release. 

Sport Manitoba will also honour in-
dividuals who have been nominated 
by their provincial sport organization 
for their dedication to coaching in the 
Years of Service category as well as 
coaches who have participated at an 
international event in the past year.

The female and male Coach of the 
Year fi nalists are selected from the 
nominees from all fi ve categories. 
These awards will be announced 
April 21 at Sport Manitoba’s Night of 

Champions.
The nominees - 2018 Coaching 

Manitoba Impact Awards

The Peter Dick Award - School Sys-
tem

Christine Rewniak - Volleyball
Jeff Scarcello - Volleyball
Walter Crockford - Volleyball/Bas-

ketball
Amanda Tetrault - Water Polo
The Vince Leah Memorial Award - 

Fundamentals
Krishna Armogan - Basketball
Jeremy Culleton - Baseball
Jessica Fichtner - Biathlon
Madison Herget-Schmidt - Figure 

Skating
Maryo John - Cricket
Michelle Stamm - Swimming
Tom Walls - Fotoball
Barb Wierckx - Gymnastics

The Dr. Jack Hunt Memorial Award 
- Learn to Train/Train To Train

Faron Asham - Baseball
Melissa Diamond - Swimming - 

Special Olympics
Dustin From - Lacrosse
Alyssa Grant - Basketball
Ian Grunewald - Swimming
Amy Harrison - Soccer
Jayme Menzies - Volleyball
Scott Neiles - Softball
Tanya Pilat - Figure Skating
Janine Stephens - Rowing
Josh Thordarson - Volleyball
Eric Vincent - Football

The Peter Williamson Memorial 
Award - Train to Compete/

Train to Win

Alanna Boudreau - Athletics
Alex Gardiner - Athletics

Tanya McKay - Basketball
Kevin Monkman - Hockey
Michele Sung - Basketball
Tyler Williamson-Derraugh - Speed 

Skating

Global News Active for Life Award
John Csversko - Curling

Investors Group NCCP Coach De-
veloper Award

Guy McKim

Year of Service Award recipients 
are Graham Collier (Basketball), Col-
leen Horton (Rugby), Susan Lam-
boo (Rhythmic Gymnastics - Spe-
cial Olympics), Lynn Ledyard-Boyce 
(Swim - Special Olympics), Darryl 
Ludwig (Athletics/Snowshoe - Spe-
cial Olympics), Clara Miller (Five Pin 
Bowling - Special Olympics), Garry 
Nicholson (Rugby), Ian Pauley (Vol-
leyball/Softball/Tennis), Jodi Samp-
son (Basketball), David Toupin (Ath-
letics/Snowshoe - Special Olympics), 
Murray Wakeman (Athletics - Special 
Olympics), Cynthia Whitfi eld-Laurent 
(Five Pin Bowling - Special Olympics) 
and Joanne Zahaiko (Snowshoe - Spe-
cial Olympics).

International Coaching recognition 
certifi cate recipients are Roland Iron-
man (Archery/NAIG), Carter Wilson 
(Athletics/NAIG), Dimitri Gray (Ath-
letics/NAIG), Ken Stevens (Athlet-
ics/NAIG), Norbert Ross (Athletics/
NAIG), Dana Black (Athletics/NAIG) 
Joey Robertson (Badminton/NAIG), 
Ocean Albert (Badminton/NAIG), 
Jon Ross Merasty-Moose (Basketball/
NAIG), Raven Boulanger (Basketball/
NAIG), Skylar Boulanger (Basketball/
NAIG), Morgan Cross (Basketball/
NAIG), Preslie Cross (Basketball/
NAIG), Cadin Dupasquier (Basket-

ball/NAIG), Ben Duthhoit (Basket-
ball/NAIG), Dirk Leavesly (Basket-
ball/NAIG), Keith Mason (Basketball/
NAIG), Liam Mayer (Basketball/
NAIG), Mike Rainbault (Basketball/
NAIG), Mikyla Enquist (Basketball/
NAIG), Berlinda Garrioch (Canoe/
NAIG), Maria Miswaggon (Canoe/
NAIG), Rio Whitesell (Canoe/NAIG), 
Braedan Boschman (Golf/NAIG), Jo-
seph Houle (Lacrosse/NAIG), Mal-
colm Blacksmith (Lacrosse/NAIG), 
Don Jacks (Lacrosse/NAIG), Tyndall 
Fontaine (Lacrosse/NAIG), Edwin 
Edwards (Lacrosse/NAIG), Vanessa 
Monkman (Lacrosse/NAIG), Chel-
sea Mckay (Soccer/NAIG), Janelle 
Chartrand (Soccer/NAIG), Nicole 
Chartrand (Soccer/NAIG), Kyle Mus-
wagon (Soccer/NAIG) Gary Swan-
son (Soccer/NAIG), Simone Turner-
Cummer (Soccer/NAIG), Stanley 
Batur (Soccer/NAIG), Shawna Spence 
(Softball/NAIG), Randy Strong (Soft-
ball/NAIG), Amanda Lamy (Softball/
NAIG), Tyler Woodhouse (Softball/
NAIG), Mike Muskego (Softball/
NAIG), Jessica Spence (Softball/
NAIG), Trent Robinson (Softball/
NAIG), Kim Moors (Swim/NAIG), 
Ben Sewchuck (Swim/NAIG), Jordan 
Bighhorn (Volleyball/NAIG), Mike 
Bowers (Volleyball/NAIG), Jayme 
Menzies (Volleyball/NAIG), Marc 
Proulx (Volleyball/NAIG), Kiinan 
Stevenson-French (Volleyball/NAIG), 
Meaghan Proulx (Volleyball/NAIG), 
Tristan Dreilich (Volleyball/NAIG), 
Brock Munro (Wrestling/NAIG), Ken-
dall Robinson (Wrestling/NAIG), Ron 
Struch (Alpine Ski - Special Olym-
pics), Joanne Zahaiko (Snowshoe - 
Special Olympics) and Sabrina Klas-
sen (Snowshoe - Special Olympics).

Regional champions
  EXPRESS PHOTO BY KRISTI MCLEOD
The Lakeside Falcons captured the Interlake Minor Hockey As-
sociation Midget ‘A’ Regional banner after sweeping Gimli 4-2 
and 3-1 in a best-of-three series last week.
Pictured back row, left to right: Mathew Diell, John Kaartinen 
(coach), Devon Torgerson, Ryan Gleich, Connor Bindle, Jaxon 
Pilon, Carson Gudmundson, Trevor Scott, Dawson Torgerson, 
Jesse Le Strat, Nolan Smith, Jayson Christensen, Riley Wirgau, 
Jamie Christensen (coach) and Rob Scott (coach); middle row: 
Earl Short, Deryk Lynch and Logan Miller. Goaltenders are Dylan 
Lynch and Rylan Magnusson.
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Lake Manitoba First Nation wins annual hockey tourney
By Jeff Ward

Lake Manitoba First Nation’s team 
Animoozeebeng put on a strong 
display of hockey prowess last 
weekend at the third annual Louis 
Riel Classic Hockey Tournament in 
Ashern. 

The weekend tournament pitted 
fi ve teams against each other with 
Animoozeebeng, which means Dog 
Creek in Ojibwe, defeating the Lun-
dar Falcons 6-2 in the fi nal. 

The winning team will have their 
name displayed on the Hawker 
Steel Championship Trophy and the 
team received $2,500 in cash. The 
Lundar Falcons took home $1,500 
and the Vogar Vipers took $750. The 
Vipers also won the skills competi-
tion. Orrin Hogue of Lundar was 
named top defenceman and Ro-
mano Paul of Animoozeebeng was 
named MVP of the tournament. 

Jason Bednarek won the Calcutta 
auction and received $1,200. 

Ashern Arena president Tyler 
Geisler said that the proceeds from 
the event will go towards the arena. 
At press time, the profi ts from the 
event were unknown. 

 EXPRESS PHOTO SUBMITTED BY TYLER GEISLER
Team Animoozeebeng won the Hawker Steel Championship Trophy along with $2,500 after defeating the 
Lundar Falcons 6-2 in the fi nal during the third annual Louis Riel Classic in Ashern last weekend. 

Peguis, St. Malo to clash in KJHL fi nal
By Brian Bowman

When the Keystone Junior Hockey 
League fi nal begins tonight at 8 p.m. 
in Peguis, it will be a battle between 
two teams playing some very good 
playoff hockey.

St. Malo is fresh off defeating the 
regular-season champion Selkirk 
Fishermen in seven games last Sun-
day while Peguis was been able to rest 
after sweeping the Lundar Falcons in 
their best-of-seven semifi nal series.

It should be an entertaining series 
between two talented teams.

“I think it will be a good series,” said 
Juniors’ head coach Kevin Monkman 
Monday evening. “They are kind of 
like what we were last year. We kind 
of got hot at the right time.”

St. Malo is led by forward Tyrel 

Bueckert, who led the team in goals 
(23) and points (55) during the regular 
season. He has been equally as good 
in the playoffs with nine goals and 19 
points in just 10 games.

Shaquille Houle has also been real 
good in the post-season for St. Malo 
with 10 goals while rookie Alex Mur-
ray has seven tallies.

“They have some guys that can put 
the puck in the net,” Monkman noted. 
“And their goaltending with David 
Allaire, which I’ve seen a few games 
in the playoffs, he has played well 
holding them into games.” 

Peguis has also been getting good 
goaltending while playing sound de-
fensive hockey. That’s a key for the 
Juniors because Peguis has had no 
trouble scoring so far in this year’s 

playoffs.
“We’ve been going well,” Monkman 

said. “Goaltending has been strong 
and our defence has been strong. Our 
biggest thing is that we have been 
playing good defence fi rst and letting 
that take care of the offence.”

Romano Paul has been red-hot 
for the Juniors in the playoffs with 
13 goals and 19 points in just seven 
games. He was also a big contributor 
in Peguis’ playoff run last year which 
resulted in a league championship.

Keevan Daniels-Webb has also been 
very good with four goals and 12 
points.

Peguis is undefeated in the playoffs 
after sweeping North Winnipeg and 
Lundar. The Juniors have outscored 
the opposition by a wide 43-17 margin 

this post-season.
Peguis was especially good in the 

semifi nal sweep over Lundar.
“We played well,” Monkman noted. 

“In the fi rst game they got the lead 
on us, but after that, we kind of wore 
them down by rolling four lines. I 
think our depth really took over in 
that series because of the fact that we 
can roll four lines.”

Game 2 of the KJHL fi nal is set for 
Tuesday (8 p.m.) in St. Malo while 
Game 3 returns to Peguis on April 6 
at 8 p.m.

Game 4 of the series is slated for 
April 8 at 3 p.m. in Morris. 

If necessary Game 5 is set for April 
11 in Peguis, followed by Game 6 on 
April 13 in Morris and Game 7 April 
15 back in Peguis.
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SCRAP METAL
Buying scrap metal, 
cars, tractors, com-
bines, farm scrap, 
any metal material, 
any farm machinery. 
Ph Lonnie at 204-886-
3407 lve. message or 
cell at 204-861-2031.

HANDYMAN
SERVICES

Yard and garden work, 
exterior house clean-
ing and maintenance. 
If you need help with 
just about anything in-
side or out, give Bob a 
call at 204-378-2905.

HELP WANTED
Medical Transcription! 
In-demand career! 
Employers have work-
at-home positions 
available. Get online 
training you need from 
an employer-trusted 
program. Visit: Career
Step.ca/MT or 1-855-
768-3362 to start train-
ing for your work-at-
home career today!

BUSINESS
 OPPORTUNITY

I am thinking about 
succession. Are you 
thinking about suc-
cess? Do you have an 
interest in home fash-
ion or construction, a 
grasp of basic math, a 
sincere desire to help 
people and be your 
own boss? Maybe we 
can work together to-
wards a common goal. 
Financing options 
available. If this oppor-
tunity interests you, 
please mail or drop off 
a letter of introduction 
to: Ritz Interiors, Box 
1687, 286 Main St., 
Stonewall, Man., R0C 
2Z0. Attn: Kelly.

MISCELLANEOUS
Single adjustable bed, 
$300; old style green 
loveseat & chair, $100; 
metal Futon, $50. Call 
Bert 204-378-2944.

MISCELLANEOUS
Batteries for every-
thing. Automotive, 
farm, construction, 
ATV, marine, motorcy-
cle, golf carts, phones, 
tools, radios, com-
puters etc. Recondi-
tioned, obsolete and 
hard-to-fi nd batteries. 
Solar equipment. The 
Battery Man. Winni-
peg. 1-877-775-8271 
www.batteryman.ca
––––––––––––––––––
Parts & full trailer re-
pair, trailer safeties & 
Autopac trailer repair. 
Sales, Leasing & Fi-
nancing of fl at-deck, 
dumpbox, cargo, 
gooseneck & utility 
trailers & truck beds. 
Kaldeck Truck & Trail-
er, Hwy #1 MacGregor, 
MB. 1-888-685-3127.

MISCELLANEOUS
If you need afford-
able, quality, Mani-
toba made cabinets, 
prompt service with 
free design, and pro-
fessional installation 
try Fehr’s Cabinet 
Warehouse. We have 
province wide ser-
vice and more. Phone 
204-746-2223 or Email 
office@fehrscabinets.
com

WANTED
Old tube audio equip-
ment. 40 years or old-
er. Amplifi ers, stereo, 
recording and theatre 
sound equipment. 
Hammond organs, any 
condition. Call toll – 
free 1-800-947-0393.

WANTED

WANTED
Reward paid on info 
leading to purchase 
of 426 Hemi mo-
tor from 1970 Road 
Runner serial # N-
RM27R0G15756 also 
1970 Road Runner/
GTX/Satellite/Charger 
complete or parts car. 
Also old advertising / 
dealership signs, an-
tique gas pumps, etc. 
Call 306-221-5908 or 
306-369-2810.

UPCOMING EVENTS
Antique & Collect-
ible Sale! Huge spring 
event! Largest of the 
season. Over 220 
tables! Friday, April 6, 
4 p.m. – 9 p.m. and 
Saturday, April 7, 10 
a.m. – 4 p.m., $5 per 
person. Assiniboia 
Downs, 3975 Portage 
Ave., Winnipeg. Great 
selection, door prizes 
and free parking.

HEALTH
Are you suffering from 
joint or arthritic pain? 
If so, you owe it to 
yourself to try elk vel-
vet antler capsules. 
Hundreds have found 
relief. Benefi ts hu-
mans and pets. EVA is 
composed of proteins, 
amino acids, minerals, 
lipids and water. Key 
compounds that work 
to stimulate red blood 
cell production & car-
tilage cell regenera-
tion & development. 
Stonewall Elk Ranch 
Ltd., 204-467-8884 
or e-mail stonewood
elkranch@hotmail.com

LIVESTOCK
Red Angus 2 year old 
bulls, semen tested, 
guaranteed breeders, 
will deliver. 204-278-
3372 Inwood, Mb.

LIVESTOCK
For sale – black An-
gus bulls, yearling & 2 
year olds; black year-
ling Simmental bulls; 
mature red Simmental 
bulls; and 5 purebred 
female Border Collie 
pups. Call 204-448-
2317 or 204-768-9537.
––––––––––––––––––
50th Anniversary Lun-
dar Bull Sale, April 7, 
2018, 1:00 pm. Her-
eford, Angus, Gelbvieh 
and Simmental bulls 
for sale. Also 8 pens 
of 3 yearling heifers. 
Contact Jim 204-461-
0884 or Ken 204-793-
4044. View catalogue 
online www.buyagro.
com

classifi edsclassifi edsClassifi edsClassifi eds
Book Your Classifi ed Ad Today - Call 467-5836 or Email classifi eds@expressweeklynews.ca

NEWS TIPS NEWS TIPS 
Call 467-5836Call 467-5836

Call Today! 467-5836

InterlakeGGraphicsraphics
For all your printing 
and publishing needs

FLYERS
BROCHURES

BUSINESS CARDS
STICKERS

WINDOW DECALS
SOCIAL TICKETS
DOOR HANGERS

LETTERHEAD
ENVELOPES

INVOICES
ESTIMATE SHEETS

POSTERS
MEMO PADS
POST CARDS

Everything Everything 
you need to you need to 

promote your promote your 
businessbusiness

We are currently looking to 
add both Owner Operators and 
Company Class 1 Drivers to help 
service our expanded customer 
base hauling bulk liquid products 
throughout MB, SK, AB and the 
Northern United States.
We offer dedicated dispatch, 
well maintained equipment, 
on-site wash + service facility with 
qualifi ed technicians, in house 
training, and a very competitive 
compensation package.
Loaded and empty miles paid!
Contact our Recruiting Dept for 
more informantion or to submit 
your resume:
Phone: 204.571.0187
Email: 
recruiting@renaissancetrans.ca
Fax: 204.727.6651
Or submit an online application @ 
www.renaissancetrans.ca
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PUZZLE NO. 524

ANSWER TO PUZZLE NO. 524
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ACROSS
1. Steeple part
6. Pouchlike part
9. Venetian ruler
13. Anglers' boots
15. Purplish shade
17. Poet Pound
18. Glacial cover
19. Embarrass
20. Sow's mate
21. Fuel for KITT
22. Hat
24. Mulligan ____
26. Zip
27. Allied by nature
29. Theft
31. Enchant
34. Iron, e.g.
35. Manners
36. Desert retreat
38. Dress for Caesar
41. Militarize
42. Ape
44. Place of worship
46. Equestrian's leash

48. Dizziness
50. Mexican

food item
51. Reason
53. Buzzing insect
55. Roll
56. Gauzy fabric
57. Moonlike
58. Untrue
60. Circle around
62. Aquatic mammal
64. Rapid ____
67. Skirt panel
68. Bad actor
69. Straightforward
71. "The ____ is

mightier . . ."
72. Poorly lit
75. Of the ear
77. Cleanse
79. Convert to

a cryptogram
82. Go up
83. Dinghy support
84. Muss

85. Farr's feature
86. Lease
87. Attack

DOWN
1. Gulp
2. Tropical rodent
3. Roman date
4. Family room
5. Gay Nineties, e.g.
6. Bro or sis
7. Cry of dismay
8. Large dwellings
9. Society gal
10. Atmosphere

layer
11. Wheat, for one
12. Ahead of

schedule
14. Tear apart
15. Tyke
16. Bamboozle
23. Revenue
25. Ire

27. Overpowering
respect

28. "____ of the
Spider Woman"

30. Influence
31. Northern
32. Weasel
33. Barbers' trim
34. Newsreel maker
35. "Eyes of Laura

____"
37. Soft fabric
39. Pin-up girl
40. Blame
43. College vine
44. Adult scrod
45. Whetstone
47. Sheer curtain

fabric
49. Mechanic's milieu
52. Body

54. Yonder
57. Exact
59. Grabbed a bite
61. Having two feet
63. Work for nine
64. Rose spike
65. Percentage
66. Not right
70. Cathedral part
71. "____ Sematary"
72. Makeshift bed
73. Loiter
74. Run into
76. Bee chaser
78. Use a bench
80. Head
81. Prompter's

offering

take a break
> GAMES

Sudoku Answer
Crossword Answer

 5. Have an obligation to
 6. Defunct Chevy convertible 

truck
 7. Deer-like water buffalo
 8. Skin lesion
 9. Amount in each hundred 

(abbr.)
10. Where kids play ball
11. Roman judge
12. One who endures hardship 

without complaint
14. Cover the sword
17. “Frozen” actor Josh
18. Eyeglasses
20. Metal-bearing material
23. Primitive persons
24. Wild ox
25. Group of countries (abbr.)

26. Before
29. Spanish be
30. Opposite of the beginning
31. With three uneven sides
32. Gives a permanent post to
35. Actors’ group (abbr.)
36. Cavalry sword
38. Gland secretion
40. Marine invertebrate
41. Hybrid citrus fruit
42. Pairs
43. Used to serve food
44. English broadcasting 

network
45. Calendar month
46. Comedic actress Gasteyer
47. Company that rings receipts

CLUES ACROSS
 1. Latin American dances
 7. European viper
10. Finch-like birds
12. Civil rights college 

organization
13. A person who organizes
14. Small carnivorous mammal
15. City in Sweden
16. Grayish-white
17. Google certifi cation (abbr.)
18. Six (Spanish)
19. The highest adult male 

singing voice
21. Political action committee
22. Exterior part of a home
27. And, Latin
28. Where pirates hide their 

bounty
33. Six
34. Cores
36. Diego is one
37. __ Carvey, comedian
38. Aromatic plant
39. Carry with great effort
40. One point east of southeast
41. Female cattle’s mammary 

gland
44. Small fries
45. Optimistic in tough times
48. Make less distinct
49. Surrounds
50. Cost per mile
51. A local church community

CLUES DOWN
 1. “Beastmaster” actor Singer
 2. Rice-distilled liquor
 3. Messenger ribonucleic acid
 4. Wet, muddy ground

Call 467-5836

BOOK YOUR BOOK YOUR 
ANNOUNCEMENT ANNOUNCEMENT 

TODAYTODAY

Call 467-5836 Call 467-5836

mailto:eds@expressweeklynews.ca
http://www.batteryman.ca
mailto:elkranch@hotmail.com
http://www.buyagro
mailto:recruiting@renaissancetrans.ca
http://www.renaissancetrans.ca


Qualifi cations and Skills
•  Must have valid nursing licence in Manitoba 
 (ex. RPN, RN, LPN)
•  Must have recent criminal record check, child 
 abuse registry check and adult abuse registry check
•  Must be willing to move/commute to Gimli, MB
•  Must be certifi ed in non-violent crisis intervention
•  Must be up to date CPR certifi cation
•  Must have 2 years acute experience
•  Mental health and addictions experience an asset

To apply please 
send your resume to: 

sara@aurorarecoverycentre.com

NURSE CAREER OPPORTUNITY

451 Main Street, Arborg 
204-376-3090

Please submit your resume for cashier 
position to sheri@arborghhbc.com 
and for contractors desk position to

randy@arborghhbc.com or drop off in 
person. Apply Immediately.

Qualifi cations:
•   Retail experience an asset
•  Computer literate
•   Friendly and helpful attitude towards customers
•   Excellent communication skills
•   Ability to work cooperatively in a team atmosphere
•    Available to work a fl exible schedule including 

 some Saturdays
•   Willingness to continually develop professional 
 skills and knowledge base
* building material knowledge an asset for 
 contractor’s desk position.

Come HOME and join our team!

SALES ASSOCIATES:SALES ASSOCIATES:  
Full time Cashier & Full Full time Cashier & Full 
time Contractors Desktime Contractors Desk

�’s �� to ��!
The Noventis Board  
of Directors has three  
positions to fill, and 

�’s �� to ��!

So, head over  
to                   
to check out the 
nominees and 
cast your ballot.

Voting open April 11-18

Daniel and Jean Gudbjartson
Together with Michael and Rena Zinkowski
Are pleased to announce the engagement

of their children,
Caitlin and Travis

A bridal shower will be held
April 7th, 2018 at 1 p.m.

at the Riverton Community Hall
A social will be held that evening at 8 p.m.

The couple is registered at
The Bay, Arborg Home Hardware,
The Bay Home (Home Outfi tters)

A bridal shower
in honour of Jessica Stobert,

bride-elect of Quinn Vandersteen,
will be held Saturday, March 31, 2018

1 p.m. at the Arborg Hall
The couple are registered at

Arborg Home Hardware and The Bay
Their chosen colours are blue, grey, yellow 

and red.
Monetary donations may be left at the Ar-

borg Co-op.
A social evening will follow at 8 p.m.

ANNOUNCEMENTANNOUNCEMENT

ENGAGEMENT ANNOUNCEMENTSHOWER ANNOUNCEMENT

HOUSE FOR SALE

569 Crosstown Avenue, Arborg, MB

1080 square foot 3 bedroom
 home for sale in Arborg, MB.    

Amenities include:
 ➢ Stainless Steel appliances
 ➢ Pantry
 ➢ Large Deck
 ➢ Paving stone patio
 ➢ Insulated 12 x 20 storage shed with loft
 ➢ 8 x 10 garden shed
 ➢ Asking price = $ 189,500.00

For more information, please call Peter @ 204-642-2512
Svetlana Domashchenko Johnson

It is with great sadness we announce the passing of 
Svetlana Domashchenko Johnson on the morning of Sunday, 
March 18, 2018.

A memorial service will be held at the Ardal-Geysir Lutheran 
Church in Arborg, Manitoba on Saturday, March 31, 2018 at 
11 a.m.

In lieu of fl owers please make donations to the charity of 
your choice.

OBITUARY

MACKENZIE FUNERAL HOME ARBORG
(204) 376-2362  •  info@mackenziefh.com

McSherry Auction 
12 Patterson Dr. 
Stonewall, MB
Spring Service Station 
& Coca Cola Collectibles 
Auction
Sat March 31 @ 10:00 AM
Estate & Moving Auction 
NEW DATE
Sat April 7 @ 10:00 AM
Consignment & 
Equipment Auction – 
Featuring Farm Retirement 
Auction for Barry Tomyk
Sat April 14 @ 10:00 AM
Case 2290, 6394 Hrs * 
Case 970, 3218 Hrs * JD 
6620 Combine * MF 750 
Combine * Grain Trucks * 
Tillage Equip * Hay Equip * 
Livestock Equip *  
Call to Consign – Trucking 
Available!
(204) 467-1858 or 
(204) 886-7027 
www.mcsherryauction.com

Hip or knee 
replacement?
Problems walking or 
getting dressed?   The 
Canadian Government 
may owe you a:

$2,500
Yearly Credit

$20,000
Lump Sum Refund

The Disability Credit 
Service. Lowest rate in the 
industry.

For reliable expert 
service CALL

204-453-5372

Classifi eds
Announcements

Book Your Classifi ed Ad Today - Call 467-5836 or Email classifi eds@expressweeklynews.ca
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Hwy #9 & Colville Drive
Gimli, MB

(204) 642-8585

• Window Coverings
   • Floor Coverings • Cabinetry
    • Countertops & More!

WE SUPPLY AND/OR INSTALL:

70 Centre Street Gimli, MB  R0C 1B0
204-642-8398   lmtvet@mts.net

365 Main St. Arborg, Mb

204.376.5177
intglass@mymts.net

• Sealed Units
• Flat Glass• Flat Glass
• Mirrors• Mirrors
• Laminated• Laminated
• Tempered• Tempered
• Plexi/Lexan• Plexi/Lexan

• Windows & Doors
• Siding• Siding
• Custom Cladding• Custom Cladding
• Decks• Decks
•  Construction/•  Construction/

RenovationsRenovations

WWWWWWW dddddd &&&&&&&&&&&&&&&&& DDDDDDWWi di d && DDSSSSS ll ddddddd UUUUSS ll dd U iU i

Glass Specialists Construction

www.arborgfamilydental.com
Emergencies and New Patients Welcome

Oakridge Meat’s Ltd
• Custom Slaughter (Beef & Pork)
• Custom Cutting & Wrapping
• We are a government inspected plant
Very well trained staff to service all your needs

McCreary MB    204-835-2365     204-476-0147
Lorne 

Nagorski 
General Manager

Fall Time Special
• Hamburger $2.99/lb

• Sides $309   • Fronts $299
• Hinds $325

BizBiz
CardsCards

Call 204-641-4104 Call 204-641-4104 
ads@expressweeklynews.caads@expressweeklynews.ca

JON BRANDT, OWNER
Cell 204 642 2775Fax 204-364-2788SPECIALIZING IN

HEAVY TRUCK & TRAILER
SALES AND SERVICE

Arborg 3m West on Hwy 68, 6m North on Hwy 233, 2.75m West on Rd 329

Offi ce -
204-364-2775
www.jbrandtent.com

BALMORAL, MANITOBA

FREE
ESTIMATES

�

�

�

Spray Foam

Blow In

Fibreglass

interlake_insulators@hotmail.com

Brent Meyers
204-461-4669

• Cooking Shows • Meal Prep Solutions
• Fundraisers • Individual Orders

204-485-4272 call or text
stoneware444@gmail.com

www.pamperedchef.biz/michellebalharry

���������
�CONTRACTING

Home Reno Specialists
Flooring, siding, windows, kitchen and bathroom renos

204-898-8003
jjpoletcontracting@gmail.com

THEO HYKWAY

T. HYKAWY SIDING
VINYL & ALUM. SIDING
SOFFIT, FACIA, TROUGH

PVC WINDOWS, 
STEEL DOORS, INSULATION

FREE ESTIMATES
PHONE: 643-5610
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Book Your Classifi ed Ad Today - Call 467-5836 
or Email classifi eds@expressweeklynews.ca

Alan (Muzz) Bjornsson
April 25, 1954 – March 3, 2018

It is with extreme sadness that we announce the passing of our 
beloved husband, father and papa while wintering in Bucerias, 
Mexico. He left us suddenly and much too soon.

Left to cherish his memory are his beloved wife of 38 years, 
Trina; his four children Carly, Jordy (Kayli), Chelsey (Colin), Torey 
(Adam); and his eight grandchildren: Dylan, Carson, Brooklyn, 
Halle, Hayden, Taylor, Brody and Whitley. Also left to mourn his 
loss are his sister Darlene; his brother David; mother-in-law Irene; 
brothers and sisters-in-law Max and Pat, Mike and Terry and Rob, 
and numerous nieces and nephews. 

He was predeceased by his parents Magnus and Kathleen; his 
father-in-law Mickey and sister-in-law Judy.

Muzz was born April 25, 1954 in Eriksdale, MB and grew up in 
the Lundar area. After high school he went to university for four days, where he said he learned 
everything he needed to know. In 1972 he began his career with MTS as a Cable Splicer, a job 
he loved and took pride in, and through his time there made many lifelong friends. In 2010, after 
retiring from MTS, Muzz and Trina ventured out to Fort McMurray where he worked for Telus and 
Valard Construction. In 2015, retirement became offi cial, and he and Trina began their winter 
getaways in Bucerias, Mexico.

Muzz enjoyed golfi ng, fi shing, playing pool volleyball in Los Amores and following the Winnipeg 
Jets, but most of all, he loved his family. He will be deeply missed.

A sincere thank you goes out to all those who helped Trina in Mexico, to Nancy and Alex for 
driving to appointments and especially for translating, to Pete for airport runs, and to Max and 
Pat, for your love and support throughout this devastating time. 

Family and friends are invited to join us as we celebrate his memory on Thursday, May 17, 2018 
from 7:00 – 9:00 p.m. at the Lundar Legion Hall. A private family interment will be held at a later 
time.

 

OBITUARY

Gilbart Funeral Home, Gimli in care of arrangements. 

Earl Gudmundson
It is with heavy hearts that we announce the passing of Robert 

Earl Gudmundson at the Gimli Hospital, surrounded by the love of 
his family on March 21, 2018.

Earl was born on September 2, 1937 and is survived by his 
wife, Toby; his children, Terry (Susan), Bobby (Joanne) and Kim 
(Alex); his stepchildren that he treated like his own, Sherri (Brian), 
Darryl, Dean, and Mark; grandchildren, Derek, Stefan, Darren, 
Justin, Jon, Erin (Eric), Stephanie, Darren, Sasha, Dale, Selena 
and Sella; great-grandchildren Lucas and Kenzie; brothers, Roy 
(Carol), Gene, Ken (Theresa); many nieces, nephews and friends, 
especially his good buddy, Russell Collins.

He was predeceased by his parents, Gudjon and Stina; brothers 
Lloyd and Ernie; sister Joanne; also a sister Darlene in infancy. He 
will also be re-united with his best bud Hughie Sigurdson.

The way Earl lived his life could be an example to all. He was hard working, honest and truly 
young at heart. He loved being with family and he enjoyed nothing more than joining in with the 
noise and chaos of the youngsters. We often wondered who was having more fun and making 
more noise, Earl or the kids...they all loved him! We also commented that perhaps he should get 
a job at a day care, he would have been a big hit with all the kids there! He had a heart of gold 
and would do anything for his family and friends. We are sad that he is gone and we will miss him 
so much, but we are left with wonderful memories that will keep him near and dear forever. His 
stories were always a part of any visit and he could tell some good ones!

He enjoyed making birdhouses which are proudly displayed throughout the yard. Also made 
sure that the bird feeders were stocked with seeds for his feathered friends.

He worked at many different jobs, at a lumber mill, logging, trapping, farming and fi shing, but 
of them all, it was fi shing he loved best.

Cremation has taken place and in accordance with his wishes, no formal service will be held. A 
private interment will take place at a later date.

The family would like the thank the nursing staff at the Gimli Hospital, with special thanks to 
Donna and Christina for their caring and support.

Don’t remember me with sadness, don’t remember me with tears
Remember all the laughter, We’ve shared throughout the years.

Now I am contented, that my life it was worthwhile
Knowing that along the way, I made somebody smile.

When you’re walking down the street,and you’ve got me on your mind
I’m walking in your footsteps, only half a step behind.

So please don’t be unhappy, just because I’m out of sight
Remember that I’m with you, each morning, noon and night.

Goda Nott, Elskan

Condolences, pictures and videos may be left on Earl’s tribute wall at 
www.gilbartfuneralhome.com

OBITUARY

Classifi eds
Announcements
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*Weight with powerhead only.   †Weight without battery.

$37995MSRP $459.95
with 16" bar

45.4 cc / 2.3 kW / 4.6 kg (10.1 lb)*

MS 250 
Gas Chain Saw

$49995MSRP $569.95
with 16" bar

50.2 cc / 2.6 kW / 5.6 kg (12.3 lb)*

MS 271
Gas Chain Saw

$64995MSRP $759.95
with 16" bar

50.2 cc / 3.0 kW / 4.9 kg (10.8 lb)*

MS 261 C-M
Gas Chain Saw

$39995MSRP $429.95 
with 12" bar

36 V Li-Ion 2.8 Ah / 2.5 kg (5.5 lb)†

MSA 120 C-BQ
Battery Chain Saw

PICK YOUR 
POWER

$19995MSRP $289.95
with 16" bar

30.1 cc / 1.3 kW / 3.9 kg (8.6 lb)*

MS 170 | Gas Chain Saw

$19995MSRP $229.95 
with 16" bar

120 V / 1.4 kW / 4.0 kg (8.8 lb)*

NEWNEW

MSE 141 C-Q | Electric Chain Saw

www.stihl.ca

STIHLCanada 

STIHL MOTOMIX® 
THE ULTIMATE PREMIXED FUEL!
AVAILABLE EXCLUSIVELY AT YOUR LOCAL STIHL DEALER.
Pricing on chain saws and blowers will remain in effect until June 30, 2018. Pricing on all other power tools and accessories will remain in effect 
until July 31, 2018 at participating STIHL Dealers, while supplies last.

Shachtay
SALES & SERVICE LTD.
www.shachtay.com

204-376-5233
Arborg, Manitoba

Family Owned
Servicing the Interlake for 52 Years!

http://www.stihl.ca
http://www.shachtay.com
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