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Sales Centre and 

Show Homes
open Daily 1-5 (except Friday) 

Call 250-717-7966 
or 250-863-4166
Toll Free 1-866-762-2906      

32 HOUSE and LOT PACKAGES 
from $449,000 to $789,000

ESTATE LAKEVIEW BUILDING SITES 
from $ 299,900 to $629,900

Show Homes
open Daily 1-5 (except Friday) 

Call 250-717-7966 
or 250-863-4166
Toll Free 1-866-762-2906      

HIDDEN LAKE LANE

2700 sq foot TOWNHOMES from $449,900

www.wilden.ca

SKYLANDS
Come tour Kelowna’s finest view properties

Sales CentreSales Centre and 

Clement Ave.

To Skylands: Take Clifton Rd 
driving north, turn right onto 
Rio Dr, go straight on Rio Dr. 

To Hidden Lake Lane: Take 
Glenmore Rd driving north, 

turn left onto to Union Rd, 
then right on Begbie Rd.
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FINAL PHASE…NOW SELLING

250.763.7209 www.bridgesl iving.com

y ou r  h ome     y ou r  way Bridges at Glenview Pond Phase II is a 
unique neighbourhood of 34 heritage style 
single family homes. Homes that are custom 
designed to match your family’s needs, 
desires and lifestyle.

The backdrop for your home is a private park with a
creek, 2 ponds, bridges and lush landscaping. It’s the
perfect setting for a morning jog, an afternoon walk or 
an evening stroll. The lots have been designed to offer
homeowners both privacy and the ability to create
unique outdoor spaces to enjoy.

Tucked into the existing Old Glenmore neighbourhood,
Bridges at Glenview Pond is within easy walking to the
lake, cultural district and downtown. For people who
enjoy an active lifestyle, Knox Mountain and the Rails
with Trails offer both biking and hiking trails without
the need to load up the car - just head out from home!

l i v e     b e t t e r

a  h o m e  t o  n u r t u r e  y o u r  s o u l  

2 BRAND NEW
SHOW HOMES

OPEN DAILY
Noon - 5:00pm 
1358 Glenview Avenue, 

Kelowna, BC
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Visit www.okanagan.bc.ca
or stop by one of our
campuses to learn more.

From the medals earned by our students who distinguish themselves nationally 
and internationally, to our focus on green building technologies, Okanagan 
College is a growing school that is setting new standards.

We offer an incredible variety of diploma, certificate and degree
programs supported by a reputation for teaching excellence.

Find out more today about how Okanagan College transforms lives and 
communities. Find out how we can help realize your education
and training goals.

Centre for Learning, Kelowna,
LEED Gold certified

Business Admin students at the 45th 
Inter-Collegiate Business Strategy 
Competition in San Diego

Centre for Excellence in Sustainable 
Building Technologies and Renewable 
Energy Conservation, Penticton
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Get the free 
YellowPages.caTM

mobile app... ...and connect with
the world around you

YellowPages.ca and the Walking Fingers & Design are 
trademarks of Yellow Pages Group Co. in Canada.

The paradox of 
cause and effect
I played lacrosse in Alberta back 
in the 70s with a good friend who 
taught me a lot about cause and 
effect. Johnny was an exceptional 
player that led the league in scoring.

One year, two young men that 
didn’t make the team asked the 
coach if they could stay on as team 
managers. They offered to purchase 
35 trophies so they could choose 
and award the three stars at all 
home games. Unbelievably, despite 
the fact that Johnny led our team 
and the league in scoring, he was 
not rewarded with any three-star 
trophies that year. Apparently, the 
statistics proving he was one of the 
leagues best players did not matter. 
His cause and effect was obvious 
and of the highest order, yet the 
managers did not choose him once.  

The human brain is capable 
of storing 10 trillion bits of 
information so one might think 
that it should be easy to measure 
cause and effect in sport. With only 
two teams, hundreds of spectators 
to witness the game and paid 
referees to record the statistics —  in 
real time — it should be easy. 

Today, neuroscience is helping 
to explain how lacrosse managers 
and the rest of us are woefully 
dismal at determining cause and 
effect. It is about the way our 
brains work. Research taken from 
various brain scanners reveals that 
the emotional or reptilian brain is 
in fact, the decider-in-chief — the 
ultimate source of accuracy when it 

paul'svoice
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comes to causality and effectiveness. 
Piles of research indicate the brain 
takes a bottom-up decision making 
approach, where the emotional 
brain weighs the risks and rewards, 
makes a decision and then — tells 
the conscious regions later. Instead 
of recognizing the brilliance of the 
emotional brain, we have actually 
cognitively over-ridden it for 
centuries with fuzzy, left-brain logic. 
The analytical parts of the brain are 
like bullies, forcing their logical-but-
erroneous views on the emotional 
brain. We start to see patterns where 
none exist, we stereotype without 
accurate information and to cap it all 
off — we display excessive confidence 
in our own, irrational decisions. 

Because there are so many media 
choices today, marketers are expected 
to buy media that is supposed to 
deliver ROI (return on investment).  I 
call it CTA (cover their ass). The true 
reality is they do not understand 
cause and effect, so they buy media 
they think will work. Imagine a 
hockey game with 15 teams, all 
playing on the same rink, at the 
same time, with no referees. Imagine 
trying to find the three stars with 15 
teams on the ice at the same time?  

Back in 1704, when the first 
newspaper advertisement appeared 
in the Boston News-Letter, it was 
easy — you either saw it or you didn’t. 
The answer to the 306-year-old 
question of, “what works and what 
doesn’t” is not what the marketing 
world has taught us. The answer lies 
in the brilliance of the reptilian brain.

Neuromarketing is showing 
us what causes consumers to 
take notice and the effect is a 
much healthier bottom line. The 
dictionary definition of “cause” is a 
person or thing that gives rise to an 
action, phenomenon or condition. 

“Effect” is a change that is a result 
or consequence of an action or 
other cause. Find your stars.

523 Lawrence Ave., Kelowna | 250.762.7722

Your 

partner 

in Office 

SolutionsPEOPLE  +  SERVICE  +  SALES  +  PRODUCT  =

523 Lawrence Ave., Kelowna | 762.7722523 Lawrence Ave., Kelowna | 250.762.7722762.7722
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A show for the holiday season, the 
nuns of Mount Saint Helen’s are 
putting on their annual Christmas 
program, but before the lead singer, 
Sister Mary Leo, can make her 
grand entrance she is hit in the shin 
by one of the children’s batons. 
What to do? This play will have 
you laughing and singing to your 
favourite carols. Presented by the 
Summerland Singers and Players at 
Centre Stage Theatre, tickets avail-
able at Indulgences and Sweet Tooth 
in Summerland; Dragon’s Den and 
City Lock Works in Penticton.

nuncrackers
Summerland: Nov. 11-27, 2010

More choice happenings
Goodbye Piccadilly
Penticton: November 11–December 4, 2010
A new play by Canadian playwright Douglas Bowie, this nostalgic and 
hilarious tale of mystery deepens as the layers are peeled away and we 
discover a touching story that reaches all the way back to the difficult 
days of the Second World War. Presented by the Many Hats Theatre 
Company. Show runs Thursday, Friday and Saturday nights at 8 p.m. with 
Sunday matinees at 2 p.m., at the Cannery Stage. Tickets available at 
the Wine Country Visitor’s Centre, in Penticton, phone 250.493.4055.

Ducks Unlimited Fundraising Dinner
Penticton Golf & Country Club: November 13, 2010
Last year Ducks Unlimited raised $20,000 towards the purchase 
and maintenance of the South Okanagan Wetlands, this year’s tar-
get is $25,000. Come out and support this worthwhile cause. For 
tickets phone 250.495.4434 ($55 each or $385 table for eight).

events

Mike Herriott, lead trumpeter, 
jazz improviser and a musician 
of great versatility, and his band 
join the Okanagan Symphony for an 
evening of swinging jazz favourites 
from the likes of Doc Severinson, 
Harry James, Louis Armstrong 
and more. Kelowna performance 
Nov. 19 (www.ticketmaster.ca or 
250.860.1470); Penticton 
Nov. 20 (www.ticketmaster.ca 
or 250.770.1470); and Vernon 
Nov. 21 (www.ticketseller.ca or 
250.549.7469). For more info visit 
www.okanagansymphony.com.

gettin’ dizzy
Okanagan Symphony: Nov. 19-21, 2010

Ballet Kelowna presents four uplift-
ing, Canadian choreographed ballet 
works: Romanza is a flirtatious care-
free ballet set to composer Frederic 
Chopin; new work by Vancouver 
choreographer Simone Orlando, in 
collaboration with Penticton com-
poser Stu Goldberg is sure to move 
you; new work by David LaHay 
explores the tragic love and pas-
sionate interplay of Shakespeare; 
and Peasant Pas de Deux from Act I 
Giselle (1842). Vernon and District 
Performing Arts Centre. Tickets at 
www.ticketseller.ca or 250.549.7469.

aspects of love
Vernon: Nov. 20, 2010

Banff Mountain Film 
Festival World Tour
Vernon: November 15 & December 29, 2010
The World Tour is produced by Mountain Culture 
at The Banff Centre, and features award-winning 
films and audience favourites from about 300 films 
entered in the annual festival. Screening at the Vernon 
and District Performing Arts Centre. For more info and 
tickets visit www.ticketseller.ca or phone 250.549.7469.

Peter Pan
Kelowna: November 26–December 5, 2010
A classic tale, Wendy and her brothers join Peter and the 
Lost Boys in an exciting life — free of grown-up 
rules — that includes a face off against Captain 
Hook and his bloodthirsty pirates. Presented 
by Theatre Kelowna Society at the Kelowna 
Community Theatre. Tickets available online at 
 www.selectyourtickets.com or phone 250.762.5050.

10  october 2010  okanaganlife.com



stan solski
a.k.a. Joseph sol
Author, Undone
What got you started writing? Since 
I was about nine years old I wanted to write 
excellent fiction, although I did not feel confident 
enough to pursue it in my younger years.
What was your motivation in 
writing Undone? I was and still am 
somewhat frustrated with the apparent 
shortcomings of our legal system. Also, I was 
trying to reflect back to the world my perception 
of our current times and current events.
what was your process in writing 
this book? I tried to take my experiences and 
combine them with local and world events. I 
wanted to produce a very frightening but enjoyable, 
readable story line. And I wanted to produce a 
work of fiction that would provoke deeper thought.
Do you believe that humans are 
inherently good? Yes, I strongly believe 
in the kindness of humanity — that we usually 
mistreat other people out of ignorance, frustration 
or fear, or a combination of these things. 
Do characters in the book reflect 
you or people you know? The characters 
are composites of people I have met and people 
who make the headlines. I can’t really say 
that they reflect my personality specifically. I 
may have infused some of my opinions into 
the main character, Shane Larchmont.
How would you describe yourself? I 
try to be an open-minded person and not become 
too entrenched in my beliefs and ideals. Having 
fun in life is important to me as well as things 
like family values, as these are areas in our lives 
that may be somewhat lacking. Responsibility in 
life is a given, yet we all need to relax more often.
What do you do besides writing? 
When I’m not writing I work part-time at a 
fast food establishment and I also serve 
as a substitute instructor at Okanagan 
College. —Lucas Wiseman

okanaganlife.com  october 2010   11

served tea and coffee. At the end of 
the meal some of the seniors helped 
take down the tables and more 
volunteers washed dishes, mopped 
the floor and took out the garbage.

The program ran like a pro-
fessional operation on Alvina’s 
watch. The reward for her efforts 
was the “big smiles on their faces” 
as clients came in the door.

She and her team offered seniors 
a chance to socialize and eat a hot 
meal, all for only $3. It was a steal 
of a deal and amazingly, there was 
money left over, so twice a year the 
program made a $300 donation to 
the church and an equal donation 
to the West Kelowna food bank. In 
addition, to show her appreciation 
Alvina treated the volunteers to a 
dinner out once a year. Alvina says 
what she’ll miss most is the people, 
the volunteers and the cooking. 

If anyone is interested in res-
urrecting the lunch program 
give Alvina a call at 250.768.5670 
for details. — Karen Slivar

Looking for a team leader who knows 
how to cook. Earlier this spring 
Alvina Friesen, lead volunteer and 
soup chef of the Thank Goodness 
It’s Friday (TGIF) lunch program 
for seniors in West Kelowna, gave 
notice that she is moving on.

For six years Alvina and a team 
of some 15 volunteers have been 
feeding about 50 seniors soup, sand-
wich and dessert every Friday from 
mid-September to the end of May.

Alvina was in charge of menu 
planning, grocery shopping, assigning 
volunteers their tasks, phone registra-
tion and cooking the soup, a huge 
responsibility. Every six weeks she 
made a trip to Costco for staples like 
napkins, tea, coffee and pickles. One 
time she bought a different brand of 
pickle, which didn’t go over well with 
her clients. She learned her lesson.

Thursdays Alvina would be busy 
shopping for fresh produce, cook-
ing eggs for egg salad sandwiches 
and chopping vegetables for the soup. 
Sometimes she’d take the extra time 
to bake a carrot cake, ice it and slice it 
ready for serving the next day.

In all those years she only 
cancelled twice, once due to 
bad weather and once to attend 
a funeral. Sometimes volun-
teers called in to cancel but she 
always found a sub. “I never had 
to look for volunteers,” she says.

The volunteers were mostly 
seniors, three couples set up 
the tables and chairs in the 
morning, another volunteer 
set up the soup station, one 
more dished out the pickles 
and dessert, another manned 
the registration table, two 
people served soup and another 

charityofchoice

Lunch program canned 
Wanted, lead volunteer for West 
Kelowna seniors’ lunch program

Charity of choice Photo contributed
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After a concert this summer in the 
Maritimes, a woman approached 
country/gospel singer Dianne 
Wirtz and told her that she had 
been preparing to kill herself that 
night, but a friend dragged her to 
the concert. “When I heard your 
words,” she said, “it gave me hope.”

That’s what Dianne and her 
music are all about, “Giving love 
to people that are hurting.”

Guided by a deep faith that grew 
from personal tragedy and a harrow-

Photo by laurie carter

inperson
Dianne Wirtz

Inspirational singer
on weekends. An Air Force brat, she 
moved with her family to Germany, 
New Brunswick and Cold Lake Alberta 
where she got the chance to sing with 
Prairie Fire at a base concert. They 
invited the 17-year-old to join them for 
a Variety Club telethon in Edmonton.

 Dianne’s solo CD is making 
her an “overnight success.” I’m Your 
Child has won the Gospel Music 
Association of Canada’s Covenant 
Award for Country/Bluegrass 
Album of the Year. —Laurie Carter

ing, life-altering incident, Dianne 
is constantly reaching out to oth-
ers. She is deeply involved with 
prison ministries and works to get 
young girls off the street. A por-
tion of the sales of her Nashville 
produced debut CD I’m Your Child 
goes to the Elizabeth Fry Society 
and the Kelowna Women’s Shelter.

Dianne’s considerable musical 
talent began to surface when she 
was just five years old, singing with 
her dad’s band as they practiced 
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www.edgecombebuilders.com

Experience an Award Winning Builder

“We build your home like it’s our own”

250.762.2453
2949 Pandosy St. (Just North of K.L.O)

kelownacycle.ca

. skate packages

. classic packages 
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. accessories 
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. expertise  

YOUR X-C SKI SPECIALTY STORE



14  October 2010  okanaganlife.com

by Portia Priegert
Local eateries are the place to
get acquainted with Thai culture

Traditional food — whether 
enjoyed with friends or served to 
other Canadians — is a common 
denominator for the Okanagan’s 
small Thai community. Probably 
fewer than 100 Thai people call 
the Valley home, but there are at 
least eight Thai restaurants — five 
in the Central Okanagan, two in 
Vernon and one in Penticton. 

Many Thais work in the food 
industry and their restaurants 
are popular gathering spots. “The 
Thai restaurants are where Thai 
people come to socialize,” says Luke 
Sumpantarat, who was born in 
Thailand to a Canadian mother and 
Thai father. He spent his childhood 
in both countries, but has chosen to 
live in Canada. “When you’re born 

people Photo by portia priegert

mosaic

in Thailand and you don’t have 
much, it’s hard to get much,” he 
says. “You’ll never see someone that 
was raised on a farm able to have 
his own company at the age of 30. 
But here that is not a dream out of 
reach…. I moved here with $600 and 
opened a restaurant in five years.”

Luke’s friend, Lila Chuaydam, 
worked in a bank for several years but 
now has a restaurant job. “Banking 
was not my passion,” she says. “I find 
food is more what I enjoy doing.” 
Lila moved to Okanagan Falls in 
1992 at age 12 with her mother and 
stepfather, a Canadian. “There was 
no Thai food here,” she says with a 
laugh. “I thought I was going to die.” 

Despite strong ties to homeland 
cuisine, the community does little 

to celebrate traditional holidays and 
has no specific Buddhist temple. “We 
don’t really do anything traditional, 
unfortunately, just because it doesn’t 
feel right when you’re not in the place 
to do it,” says Luke. “We think about 
it, but it’s not home to do it, so we 
don’t bother. We just talk about it.”

Lila stays in touch by listening 
online to Thai music and news. She 
has visited Thailand as an adult but 
prefers Canada. “I like my lifestyle 
here. I have my car and my condo. 
It’s just the convenience. It’s really 
busy there. I like bigger cities than 
this, but I don’t like it to be too 
busy and polluted. For me, I find 
Canada has better opportunities 
for everybody really — it’s just up 
to you to go out and grab it.”

1

2

Taste of
Thailand
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jamjit and kitti
karunyasopon
Chef/owners, Boa Tong restaurant

Jamjit (pictured left) and Kitti 

Karunyasopon came to Kelowna from 

Thailand 10 years ago hoping to build a 

better life for their two sons. They spoke 

little English when they arrived, but today 

own and operate a successful restaurant, 

the Bai Tong, which means banana leaf.

Their move was sponsored by 

Kitti’s family, who opened the Water 

Street restaurant, the first Thai eatery 

in Kelowna, 20 years ago. “We 

learned about the business from 

them,” says Jamjit, who taught school 

in Bangkok. “They taught us how to 

deal with customers and how to solve 

problems.” She cooks and manages 

the kitchen while her husband, who has 

a university degree in marine science, 

runs the front of the restaurant. 

Jamjit initially dreamed of returning 

to teaching, but realized she couldn’t 

afford to take time off work to retrain. 

Instead, she focuses on making the 

restaurant a success. She has been 

working to expand the menu and adapt 

Thai recipes so they appeal to Canadians.

The couple displays letters they 

receive from happy customers. “When I 

read them, I am so happy,” says Jamjit. 

“I like to serve good food and give good 

service so when you leave you are 

happy and would like to come back.”

thailand  is renowned for its 
scenic beaches and fascinating culture. An 
independent country that was never colonized 
by a European power, it lies in the heart of 
Southeast Asia and is bordered by Burma, Laos, 
Cambodia and Malaysia. Politically, the country 
is a constitutional monarchy with an estimated 
population of 63 million, including some six 
million in Bangkok, the nation’s capital.

Thailand is one of the world’s largest ex-
porters of rice. It industrialized rapidly in the 
1990s but many people are poor, which helps 
explain the country’s thriving sex industry. 

Visitors should remember two cul-
tural taboos: pointing with your feet 
or touching a person’s head. Feet are 
thought to be the dirtiest part of the body 
while the head is the most sacred.

Photo by portia priegert

“Thai culture is really big with food. If you ever 
go to Thailand, you find food everywhere, 24–7. 

People eat constantly over there… I enjoy people 
enjoying their meal and leaving happy. I think you 
get happiness from seeing other people happy.”

 — lila chuaydam

Thai is spoken by more than 60 million people. It is a tonal language with an 
elegant flowing script that scholars link to the Indic family of languages. Thais 
typically have long names and often adopt shorter nicknames — sometimes 
even several, which can make it tough for outsiders to follow their gossip. 
Westerners are typically only told the nickname of Thai people they meet ca-
sually with the assumption that they will not remember the long names. 

cuisine  Thai cuisine em-
phasizes fresh stir-fried ingredients 
and a bold range of aromatic spices. 
Cooks blend five basic tastes — sweet, 
spicy, sour, bitter and salty — into 
appealing soups, salads, cur-
ries, seafood and noodle dishes. 

The cuisine has many regional 
variations and has been influenced 
by neighbouring culinary traditions, 
particularly Chinese cooking. Rice is 
a staple of the Thai diet and com-
mon ingredients include garlic, chili, 
lime juice, lemon grass and fish 
sauce. Dishes are typically cooked 
in a wok. Meals feature several 
complementary dishes served at the 
same time and shared by all.

A common appetizer is sa-
tay — marinated chicken on a bamboo 
skewer that is served with peanut 
sauce and cucumber salad. A main 
course in many restaurants is Phad 
Thai, a dish of pan-fried rice noodles 
topped with chopped peanuts, bean 
sprouts, tofu and shrimp or chicken. 
But more exotic dishes attract those 
with a daring palate. Gaeng Goong, 
for instance, features prawns in red 
curry with coconut milk, peppers, 
fresh basil leaves and bamboo shoots. 
Gang Mus-Sa-Mun is a southern style 
curry of potatoes, peppers, onions, 
peanuts, tomatoes and coconut milk.

1. Phad Thai is a main dish in many Thai restaurants.
2. Friends Atchara Nilprasoet, Luke Sumpantarat and Lila 
Chuaydam (left to right) gather outside Kelowna's Siam Orchid 
restaurant, a popular meeting spot for the local Thai community.
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As BC native 
languages slip toward 

extinction, Okanagan First 
Nations people work to 

revive their dying tongue

on lifeon life

Illustration by mishell raedeke

Language



by Karen Slivar

A language dies with its last 
speaker, a troubling fact for 
Okanagan First Nations whose flu-
ent speakers are mainly elders.

“An elder once told me that if 
he was the only fluent speaker 
left in our land he would be very 
lonely,” says Wilfred Barnes, native 
language teacher at Sensisyusten 
elementary school, in Westbank.

Fluent speakers of Nsyilxcen 
(a.k.a. the Okanagan language) make 
up about four per cent of the total 
Okanagan First Nations popula-
tion, according to the 2010/2011 
Language Needs Assessment from 
the En’owkin Centre, in Penticton.

Sensisyusten is an independent 
school (junior kindergarten to Grade 
6) operated by the Westbank First 
Nation and open to all students 
both aboriginal and non-aboriginal. 
Daily Okanagan language lessons 

are complemented by cultural teachings in all subjects.
Today, Wilfred is working on translating a list of words 

for a science class. This year the school appointed three 
language teachers, Wilfred is the elder although he refers to 
himself as an elder in training. Helping him are one of the 
certified teachers (Maynard McRae) who is learning the lan-
guage and culture, and a language trainee (Krystal Lezard).

Wilfred aims to make learning fun for the chil-
dren. With scarce resources, it is up to him to translate 
English nursery rhymes into Okanagan. He waves a well-
worn photocopy of an Okanagan to English dictionary 
that he is adding words to. Bilingual signs decorate the 
school walls and include things like basic colours, days 
of the week, months of the year and classroom names. 
Street name signs near the school are also bilingual.

The languages of native peoples hold a wealth of his-
tory, tradition and culture. To learn to be as one with 
the land and all creation, Wilfred leads school fieldtrips 
to enhance cultural learning. Later this sk’?ay (fall) he 
plans to show students how to dry deer meat in the tra-
ditional way. Giving thanks to the animal for giving his 
body to feed the people and honouring him at a feast. 

“To be an elder you share your knowledge, otherwise you 

on lifeon life support
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are just an old person,” says Wilfred. He admires an elder 
he knows who is in her 80s and despite pushing a walker, 
gets out and about to share her knowledge of the Okanagan 
language and traditions with the younger generation.

Inspired, Wilfred’s goal is to teach all his “10 
grandchildren and more coming” the Okanagan 
language and culture. He does not profess to be 
an expert, he too is learning from the elders.

Today children are taught to be proud of who they 
are. “If you don’t know where you come from then 
you don’t know where you’re going,” says Wilfred.

Near the end of the school day, he sits in on 
Maynard’s Grade 5/6 class and listens to them as they 
play the hand drum and sing the Okanagan Song.

Learning a language, any language, requires practice. 
Unfortunately, there are few opportunities to use the 
Okanagan language outside of the classroom. The goal at 
Sensisyusten is to provide the children with a solid foun-
dation for language speaking, says Joanne De Guevara, the 
school’s xatus (principal). It is hoped the children will 
continue on in higher grades and when they have chil-
dren of their own they will be fluent enough to speak to 
their children at home and produce new fluent speakers.

One of the challenges to reviv-
ing the Okanagan language is find-
ing qualified teachers. Among flu-
ent speakers of Okanagan, 69 per 
cent are aged 65 years and older 
while 31 per cent are aged 45 to 64, 
according to the En’owkin Centre 
assessment, and there are no flu-
ent speakers under the age of 44.

From the time Europeans first 
established permanent settlements 
in the Okanagan about 150 years 
ago, they imposed cultural change 
through education and religion. The 
government instituted policies to 
assimilate First Nations people into 
English-speaking, non-First Nations 
society, which allowed the Crown 
to take over First Nations land and 
resources. In schools and residential 
schools, First Nations children were 
forced to speak English, resulting in 
the eradication of native speakers.

Okanagan language 
by the numbers

Fluent

Semi-fluent

Learner

Non-speaker

Infographics by mishell raedeke

391 people

30 people 7 people

50 people

Osoyoos 
Indian Band

(Pop. 478)

717 people

38 people
43 people

52 people

Penticton 
Indian Band

(Pop. 850)

Total population (5,176)

87% 
4,515 people

4%
195 people

3% 
161 people

6% 
305 people

580 people

38 people 8 people
40 people

Westbank 
First Nation

(Pop. 666)

302 people

28 people
59 people

59 people

Lower Similkameen 
Indian Band

(Pop. 448)

49 people

1 people 4 people

9 people

Upper Similkameen 
Indian Band

(Pop. 63)

1,697 people

41 people 20 people

35 people

Okanagan 
Indian Band
(Pop. 1,793)

779 people

19 people 20 people
60 people

Upper Nicola 
Band

(Pop. 878)
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a written language, stories and traditions were hand-
ed down orally, and repeated to help memory.

“You can’t separate language and culture, is one and 
the same thing,” says Modasta. “If we are going to pass 
on the language and culture it should be a truth.” One of 
those truths is coyote is a trickster and not to be revered.

For the past three years she has been teaching the 
same six adults twice a week (plus others who come and 
go). They came to her never having heard or spoken the 
Okanagan language. So far she has taught them 2,000 to 
3,000 words. “It’s still gibberish in their mind,” she says.

Modasta teaches conversational Okanagan. When 
she began to teach the language she got together with 
Andrew McGinnis, from the Penticton Indian Band, to 

Opening Spread: Metal 
sculpture by Virgil Marchand 
at the Nk'Mip Desert 
Cultural Centre, in Osoyoos.
This page: Wilfred 
Barnes, elder in training, 
teaches Okanagan 
language and culture at 
Sensisyusten elementary 
school in Westbank.

“To be an elder you share 
your knowledge, otherwise 
you are just an old person”.

“Language is my passion,” 
says elder Modasta (commonly 
spelled Modesta) Betterton whose 
goal is to “bring it back.”

“The language has been handed 
down generation to generation,” 
she says. Born in Osoyoos in 1935, 
Modasta learned Okanagan at 
home. She didn’t go to residential 
school where children were sepa-
rated from their families, forbid-
den to speak their language or 
practice their traditional ways.

It was her k’ík’wa? (maternal 
grandfather) who told the creation 
stories to the family after din-
ner, repeating the tales of coyote 
over and over. Coyote features in 
many traditional Okanagan sto-
ries; a powerful force and yet the 
brunt of humour, coyote is a ter-
rible role model and an example of 
what not to do. Without benefit of 

Photo by Karen slivar

Okanagan speakers 
by age group

Fluent

Semi-fluent

Learner

65+ years old

45-64 years old

25-44 years old

0-24 years old

135 people

14 people

60 people

63 people

10 people

23 people

35 people

49 people

272 people

Source: 2010/2011 En’owkin Centre Language Needs Assessment
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The En’owkin Centre, in Penticton, 
is dedicated to reviving the Okanagan 
language. Beginning with a dream to 
revitalize the language and culture, it 
has evolved into an indigenous cultural, 
educational and creative arts institution, 
which offers university and college trans-
fer diplomas and programs. This year the 
centre is celebrating its 30th anniversary.

In 1985 language speakers from all 
seven bands of the Okanagan Nation 
got together and formed the Okanagan 
Language Association. One of the first 
projects was to standardize the writing 
system. Okanagan was an oral form 
of communication until the late 1800s 
when linguists began to transcribe it 
into word lists, dictionaries and gram-
mar. The language was first written using 
the International Phonetic Alphabet.

Enter linguistics professor Tony 
Mattina, who has spent his career tran-
scribing the words of Salish languag-
es—Okanagan among them—for future 
generations. He helped standardize the 
Okanagan writing system by modifying 
the International Phonetic Alphabet. In 
1987 he published the Colville-Okanagan 
Dictionary and he has developed a suite 
of courses for the centre in reading 
and writing the Okanagan language.

Tony was instrumental in making 
sure the language speakers at the time 
could read, write and understand the 
basic grammatical structure so they 
could go on to become teachers.

While sitting in on one of Tony’s 
classes elder Modasta Betterton 
couldn’t contain her laughter. Tony 
asked what she found so funny. “You 
are teaching the Okanagan language 
with an Italian accent,” she said. 

Although Tony’s slight accent 
betrays his Italian heritage, he in fact 
speaks the language fluently and 
Modasta enjoys taking him out to 
lunch whenever he is in the Valley, 
conversing in Okanagan over a meal.

In 1989 the En’owkin Centre started 
to train fluent speakers to be teachers, 
and in 1992 steps were taken to certify 
language speakers as teachers under 
the BC College of Teachers. The First 

Language 911

write a curriculum. For learners of the language she first 
teaches the words, emphasizing correct pronunciation 
by having her students watch her mouth as she speaks.

“The language is in the pronunciation,” she says. It has 
a subtle guttural sound that flows. Once pupils master the 
words she moves on to transition words and from there 
sentence making. “You have to crawl before you walk.”

A linguistics professor and friend who studied 
Okanagan, Tony Mattina, once told Modasta that it 
takes 10 years to become fluent in the language.

Her own critic, she says that after the second or third 
lesson one of her adult students told her she couldn’t 
continue with the classes. The student was having trou-
ble wrapping her tongue around the new sounds (the 
Okanagan language has over 40 separate sounds), but 
Modasta convinced her to give it a few more weeks.

“I had a good talk with myself,” says Modasta, who 
realized she was going too fast and had to slow things 
down. The same linguistics expert friend also told her, 
a 12-year-old’s tongue is still pliable, after 12, a tongue 
gets stiff so it’s hard to pronounce new sounds.

Above: Elder Modasta 
Betterton of the Osoyoos 
Indian Band is a fluent 
speaker and teacher of 
the Okanagan language.
Following page: Instructor 
Richard Armstrong's 
language class at the 
En’owkin Centre in Penticton.

“You can’t separate language 
and culture, it is one 
and the same thing.”

Photo by karen slivar
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Nations Language Teacher Certificate 
requires individuals to take language 
fluency courses, if they are not already 
fluent, and education courses. The goal 
is to have certified language teachers 
in each of the band communities.

The centre is currently work-
ing on the final stages of developing 
a standardized language immer-
sion program. Also in the works is a 
modern dictionary of terms for words 
like computer and ghetto blaster.

Through collaboration with univer-
sities and colleges the centre offers 
a number of certificates and pro-
grams including Aboriginal Language 
Revitalization (accredited through the 
University of Victoria); college readi-
ness and Okanagan language fluency 
courses (accredited through the Nicola 
Valley Institute of Technology); and 
Developmental Standard Teaching 
Certificate in Okanagan (in coop-
eration with UBC Okanagan).

Over the years the En’owkin Centre 
has trained over 20 language teachers. 
Many of them work at band-operated 
schools and some in the public school 
system where Okanagan language 
and culture courses are offered.

En’owkin Centre executive direc-
tor Jeannette Armstrong says, if the 
Okanagan language is to survive, “we 
need a lot more young people to get 
that fluency and get teacher training.”  

Photo by Victoria Baptiste
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Modasta has learned to use what-
ever teaching tools work for her 
students and not to limit herself. “I 
switch from one thing to another.” 
Pronunciation. Alphabet. Syllables. 
Phonics. A collector of language 
curriculum, she has taken teaching 
classes and sat in on many a seminar.

In the past she taught at a num-
ber of schools in the Valley includ-
ing Sen*pok*chin and Tuc-el-nuit 
elementary schools in Oliver, and as 
a sub at Sensisyusten elementary and 
Constable Neil Bruce Middle School 
in Westbank. Today she is happy 
teaching adults who want to learn.

The Okanagan language is pic-
turesque, “I have to paint the picture 
in my students’ head.” Just like she 
did when she wrote the children’s 
counting song Raccoon Berry Pickin 
Song. Picture a mischievous rac-
coon dancing around with his basket 
pickin berries, taking them back 
to his home to wash them, count-
ing them as he puts them in his 
mouth, washing more berries and, 
when he’s done, going to the river 
and jumping in to wash himself.
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Modasta repeats, over and over, 
the tales she heard as a child to her 
students in a hope that they too 
will remember and in turn be able 
to tell the stories to their children.

At age 74, she advises them 
to, “Learn as much as you can in as 
short a time as you can,” because 
she doesn’t know how long she will 
live. Her students don’t like to hear 
that. But she finds herself “forced 
to stay” because of her commitment 
to teaching them the Okanagan 
language and culture. Her willing 
audience is as dedicated as she is 
and won’t let her miss a day of class.

Her goal for her students is to 
have them become teachers. “If I can 
put two of them through to be teach-
ers, I’ll be doing great,” she says.

When a language is lost, we all 
lose out on the knowledge held 
within it and the unique way its 
speakers view the world. 

Sensisyusten House of Learning 
in Westbank teaches children 
junior kindergarten to Grade 6 
traditional Okanagan language and 
culture as part of its curriculum.
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Myths    	
 Legends

Valley Lore 
The Okanagan Valley is known for 
the obvious — wine, fruit, lakes and 
beaches. But the less obvious also 
make the Okanagan unique — legends 
and tales passed down through gener-
ations, stories found among old news-
paper clippings, historical books and 
diaries that paint an alluring past. 

Valley lore is intriguing and it 
offers more than just entertain-
ment. Many stories tell the his-
tory of the First Nations, going 
back in time far beyond the 
arrival of European settlers.  

Richard Armstrong, who is a 
member of the Penticton Indian 
Band and language instructor at 
UBC Okanagan, has been chosen 
by his band elders as a knowledge 
keeper at the En’owkin Centre in 
Penticton. It is now his role to keep 
the legends and native history alive. 

“From the time I can remember, 
elders have been filling my head with 
stories,” says Richard. These stories 
go back to a time when there were 
no people, just plants, birds and 

animals. The legend of Turtle 
Island explains how his 

people came to be. 

“There were four kingdoms of animal 
people on this island — the four-leggeds, those 
that lived in the water, those that used air 
for travel and the plants,” says Richard. “Our 
people came to be when the Creator took some-
thing from each of the four groups and made 
an ideal being. If this legend is true, then the 
animals, plants and birds are like our parents, 
and if so, are obligated to give us our best 
chance of survival, just like any good parent 
would. That’s why, when we hear the words 
Mother Earth, they mean something to us.”

Not surprisingly, many aboriginal legends 
involve nature and are often linked to Turtle 
Island. Take the story of the monarch butterfly. 

“The monarch butterfly is one of the most 
important creatures to our people. It was 
the monarch butterfly that flew over Turtle 
Island and showed the people where the 
elk and the deer were and it 
showed the four-leggeds that 
the two-leggeds had a right 
to hunt them for food.” 

By Maureen McEwan
Illustrations by Mishell Raedeke
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The white imprints on the edge of their wings clar-
ify the story, says Richard. “If you look carefully at the 
white strips on the monarch, you’ll see footprints of the 
four-leggeds and the two leggeds — and where the two 
wings meet you’ll see their footprints come together.”

Legendary Lake Monster 

Many native legends have helped to shape local history, but 
one in particular has made an enormous impact on the 
entire Okanagan. The story of Ogopogo, which has been 
the driving force behind marketing campaigns, promo-
tions and logos, is actually derived from a native legend.  

Originally named N’ha-a-itk by the Syilx people, which 
means lake monster or lake demon, Ogopogo is said to live 
between Squally Point and Rattlesnake Island, across the 
lake from Peachland. Numerous stories exist, but the origi-
nal legend began with the murder of Kan-He-Kan, a local 
wise man who was killed along the shores of Okanagan 
Lake. As the story goes, the gods caught the murderer and 
as punishment, turned him into a serpent who would 
remain condemned to the lake forever. It is said that sac-
rifices of food were made whenever people fished in the 
area or travelled across the lake. N’ha-a-itk could churn 
the waters suddenly, taking the lake from calm to stormy. 
More than once he claimed the life of man and beast.

It wasn’t until 1926 that N’ha-a-itk became popularly 

known as Ogopogo, thanks to an 
English song and play that was mak-
ing the rounds at the time. The song 
referred to a creature called Ogopogo, 
whose mother was an earwig and 
father was a snail. Sung at a Vancouver 
Board of Trade meeting by the local 
Kalamalka Players, the song was such 
a big hit that the name Ogopogo stuck. 

Throughout the years, hun-
dreds of sightings of Ogopogo have 
been reported and many believe 
the legendary creature exists.  

“Someone who has seen it and some-
one who hasn’t seen it, their opinions 
will differ,” says Richard. “If a person 
has seen it, he will never forget it.” 

Spanish Invaders
A 500-metre-high rock cliff, found 
halfway between Oliver and Okanagan 
Falls, is one of the most dramatic 
features in the entire Valley. The his-
tory of McIntyre Bluff, teeming with 
First Nations legends, is as compel-
ling as its magnificent stature. 

“If a person has seen it, he will never forget it.”
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It is believed that a bloody massacre 
took place here involving the Shuswap 
and Okanagan peoples. Although the 
story varies, one version says that a 
Shuswap war party set up camp just 
south of the bluff’s base. When the 
Okanagans found out, they surrounded 
the Shuswaps and forced them to the 
top. It’s not known if the Shuswaps pur-
posely jumped to their death or if they 
were just unaware of their surround-
ings. However, an article in the July 4,
1974, issue of the Oliver Chronicle 
refers to several skeletons being 
found during excavations for a dam 
on the river at the foot of the cliff.  

Another legend is the black horse 
and rider. When the sunlight hits the 
cliffs just right, you are supposed to 
be able to see the pair on the rock 
face. A poem preserved in the Oliver 
and District Heritage Society archives, 
tells the story of a time when a wild 
herd of horses roamed free. The 
lead horse, never ridden and feared 
by many, was caught one morning 
by a group of men. When a young 
man jumped on his back, horse and 
rider disappeared amidst a cloud of 
dust. The men searched the Valley for 
weeks, finally finding the big black “If a person has seen it, he will never forget it.”

horse grazing freely — but the young man had been 
turned to stone. It wasn’t until years later when the 
horse died that the two could be seen, the rider astride 
the horse as a permanent fixture on the cliff face. 

Other legends, like that of the lost Spanish 
Column, have left traces of truth in the most 
unsuspected places throughout the Valley.   

Randy Manuel, the retired director and cura-
tor of Penticton’s R.N. Atkinson Museum and 
Archives, says a group of Spanish soldiers is 
believed to have travelled through the Valley between 
the late 1600s and early 1700s. Their intent was to 
explore and secure territory for the King of Spain.  

Upon leaving California, they made their way up 
to the Osoyoos area, where they took prisoners from 
the Similkameen tribe. They wintered in Kelowna and 
explored as far north as Vernon and the O’Keefe 
district. The following spring, they returned to 
the south of the Similkameen Valley where they 
were ambushed and killed by the natives, who 
released their captive family and friends.

Because all the Spaniards were killed, 
there is no written record of the expedition. 
However, several items found in the area may 
be evidence proving the story true: a sword 
found at O’Keefe Ranch in the late 19th cen-
tury (and now in the Vernon Museum); a 
huge log barn found in the Rutland area in 
the 1860s, rotting into the ground back then 
and big enough to have housed a large group 
of men; a pictograph in the Similkameen that 
could quite possibly represent the invasion; and 
a story told to Randy by an elder years ago.

“She told me that as a little girl playing near her 
grandmother’s house she found a knife that looked 
like a cross. She showed it to her granny who said 
that it was bad medicine and to take it back where she 
found it and not to tell anyone. The little girl asked why 
it was bad, whereupon her granny said that it belonged 
to the Turtle People of long ago who killed and stole their 
people. Turtle people referred to the hard armour that 
they wore — clothes that were as hard as turtle shells.” 



Lost Treasure
Stories like these are as compelling as persistent legends of 
lost treasure — like the one about the missing gold bricks, 
stolen from the Cariboo Mine at Camp McKinney in 1896. 

An article in the Okanagan Historical Society’s 37th 
Report, tells an interesting tale of Matt Roderick, an 
employee of the mine, who was accused of stealing three 
gold bars as they were being transported to Midway. 

Roderick promptly left the mine, claiming illness, and 
headed home to Seattle. A detective agency discovered 
that once there, he got busy spending money and pay-
ing off debts. Rumour has it that he cashed in one bar 
worth $1,600 and planned to return later to retrieve 
the other two bars which he’d hidden near the mine. 

Roderick did indeed return, with $100 cash and a 
canvass harness outfitted with two pockets, perfect for 
transporting the two remaining gold bars. Unfortunately, 
so the story goes, he was killed before he recovered the 
hidden gold, which remains missing to this day. 

Ghostly Tales
Vernon appears to host an abundance of ghostly spir-
its — enough that self-styled paranormal story col-
lector Gabriel Newman organizes a ghostly walking 
tour every summer in conjunction with the Vernon 
Museum. Gabriel has become something of an expert 
on haunted buildings and wandering spirits.   

“The most commonly told ghost 
story is of the woman in white in 
the old Victorian House at O’Keefe 
Ranch,” says Gabriel. “Many people 
lived in that house, but it’s believed 
it’s the old governess who stayed on 
to care for the O’Keefe children.” 

Visitors have reported seeing a 
woman, always dressed in white, peer-
ing out from an upstairs window 
then suddenly disappearing. Others 
have heard children crying, while still 
others claim items have disappeared 
then mysteriously reappeared. Some 
staff members say they have also felt 
a presence walk by them when they 
were in the house alone at night.  

Other “haunts” include the 
Caetani house, numerous homes 
on East Hill and the dental clinic 
on Pleasant Valley Road, which was 
built in 1897 for the Moore family. 

“Over the years there has been a 
constant stream of experiences here,” 
says Gabriel, the most common being 
the vision of a girl in the upstairs part 
of the building. “It is true that one of 
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the Moore girls died here of blood 
poisoning after she had five teeth 
removed.” The fact that the bottom 
half of the building is now a dental 
office is pure coincidence, but the 
fact that the top half is an apartment 
that is often for rent — may not be. 

“A woman who lived in the 
upstairs apartment about 10 years 
ago called me all the way from New 
Zealand,” says Gabriel. He recalls 
how, a decade later, she was still 
fixated on the house and wanted to 
know more about it as she too had 
witnessed some peculiar sights.

Ghosts can also inhabit build-
ings other than houses. Many stories 
have been told about the ghostly 
projectionist who wanders Vernon 
Towne Cinema. Barbara Smith 
recounts a variety of occurrences in 
her book Ghost Stories and Mysterious 
Creatures of British Columbia, such as 
how employees have felt the floor-
boards “shift” in the projection room 
as if someone is walking on them, 
or how the doors have been locked 
from the inside, even though there 
was no one there with a key. And 
there was the time when workers 
who were hired to clean the theatre 
seats enjoyed listening to music 
playing through the sound sys-
tem — which was never turned on.  

All of these stories add 
character to the build-
ings as well as a 
hint of mystery 
to the town. But 
are these loca-
tions really 
haunted? 
Or is it just 
local lore? 
The answer is 
up to you.  
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No Worries®

Kelowna (Harvey)
2025 Harvey Ave

250-762-2217

Kelowna (Mission)
103, 3275 Lakeshore Rd

250-979-3101

Kelowna (Rutland)
155 Rutland Rd N

250-491-2400

Lake Country
119, 9685 Hwy 97 N

250-766-7000

Vernon
2212 - 48 Ave
250-542-0171

West Kelowna
3711 Elliot Rd
250-707-6810

Chase
630 Shuswap Ave

250-679-8824

When you are with Western Financial Group, you’ll receive a competitive 
rate, annual coverage review and a fair claim - guaranteed.  Not to mention, 
peace of mind.

ICBC Auto      I      Home      I      Business     I       Farm      I      Life

Sometimes the numbers 
are too big to be true!

Call Jim today to learn more.

250.861.5399 • toll-free 1.888.311.1119 • www.okanaganlife.com

CIRCULATION

C O U N C I L
VERIFICATION

Don’t believe everything you read. Many publications claim 
infl ated readership and circulation numbers. Choose a magazine 

audited by the Circulation Verifi cation Council to insure that 
your advertising dollars actually reach your desired audience.

Jim Murphy
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PREVIEW
new  Auto

See what’s new at leading 
Okanagan auto dealers

Special advertising section



WINNER: “BEST IN CLASS
MID-SIZE SEDAN”

All Inclusive Pricing means there are no surprises and that the price you pay includes Delivery & Destination, $100 A/C Escise Tax, $72 PPSA, $399 Dealer Administration Fee. Your only additional costs are the applicable taxes, license, registration and insurance. Vehicles may not be exactly as shown. *MSRP of a new 2011 Kizashi with CVT 
transmission (Model 6B23V41) is $32,061 (includes $1,495, $100 AC tax, $72 PPSA and $399 Dealer Administration Fee). Taxes, license, insurance and registration are extra. Certain conditions apply. Dealers may sell for less. Information shown is based on latest available at time of print. See participating dealers for conditions and details.

Intelligent All-Wheel Drive • Dual zone automatic climate control • Smartpass keyless 
entry and push button start • Rockford Fosgate premium audio system • Bluetooth 
& USB integration • Power sunroof • 18 inch alloy wheels • Leather seats • 10 way 
power driver’s seat with 3 position memory • 4 way power passenger seat • Heated 
front seats • Ultrasonic rear park assist • Synergetic Vehicle Dynamics Control

www.kizashi.ca

EVERY KIZASHI INCLUDES:

ALL-IN-ONE PRICE
Includes Freight and Fees. 
Taxes, License, Insurance, 
Registration extra.

Tuned in Europe.
Made in Japan.
Introducing the new 
Suzuki Kizashi, winner
of the Auto123.com Best 
in Class mid-size sedan 
comparison road test.

LOADED WITH LUXURY
FEATURES FOR ONLY

$32,061*

2670 Highway 97 N, Kelowna • 250.861.6163 • 1.877.861.6166 • www.anthonys.ca

new  Auto

Model shown is BY1002011 Subaru WRX STI 4 door manual transmission. Price of $39,520 includes freight and PDI
of $1,525. Dealer fees, license, administration, environmental fees and insurance extra. Please see dealer for details.

2670 Highway 97 N, Kelowna • 250.861.6163 • 1.877.861.6166 • www.anthonys.ca

EVERY DREAM CAR’S NIGHTMARE.

Asphalt eating. Hairpin taming. The 2011 WRX STI is
a bona fi de beast. A turbocharged and intercooled

2.5-litre SUBARU BOXER engine powers a fi erce
wide-body design that turns heads and 

corners with equal abandon.

Combine that with a retuned STI 
suspension, the advanced SI-DRIVE
engine management system, and the 
legendary Subaru symmetrical full-time
AWD, and you have a rally-inspired car 
miles ahead of anything else on the road.

$39,520

INTRODUCING THE 2011 WRX STI.

MSRP

Visit Subaru.ca
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2576 Hwy 97 N, Kelowna
www.harmonyacura.com 250-861-3003
D30696

• 300-hp, 3.7-litre, V-6, VTEC® engine • 6-speed automatic transmission • Super Handling All-Wheel
Drive™ (SH-AWD®) • Collision Mitigation Braking System (CMBS) • Adaptive Cruise Control (ACC) 
• Blind Spot Information System • 19" aluminum-alloy wheels • Acura Navigation System with Voice
Recognition with multi-view rearview camera • DVD Entertainment System with 9” display, remote
control and wireless headsets • 410-watt Acura/ELS Surround™ Premium Sound System with 1 DVD-
Audio, AM/FM/XM®/MP3/WMA tuner, DTS®, Dolby Pro Logic II®, and 10-speakers including subwoofer
and USB connectivity • 15 GB Hard Disc Drive (HDD) storage • Active Damper System • 7-passenger
seating • Premium perforated leather-trimmed Interior • Heated front and rear outboard seats • Power
tailgate • 5,000 lb. (2,268 kg) towing capacity and much more.

Be prepared for anything



Jeep Grand Cherokee 2011 
Engineers have boosted the use of adhesives 
over welds, and stiffened the body and suspen-
sion for improved quietness. The interiors seem 
to have hit the mark in the Grand Cherokee.

KELOWNA
CHRYSLER DODGE 

JEEPrevitalizing
Durango 2011 
If you were waiting to see what the face of 
the new Chrysler would look like, search no 
more. It’s here. Look for the Durango to hit 
dealer lots by late this year.

Chrysler 200 
The new 2011 Chrysler 200 provides 
drivers a beautifully inspired sedan that 
doesn’t compromise safety or practicality 
and offers the best value in its class.

2440 Enterprise Way, Kelowna, BC V1X 6X6  Tel (888) 763-6121  Fx (250) 763-6623  www.kelownachrysler.com
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by Laurie CarterTuscan touches in 
wine country home
Old world style and local wine culture 
inspire unique features in custom home

valleyvoyeur

For their personal residence in The Ponds development in 
Kelowna’s Mission area, Wine Country Custom Homes owner 
Pat Hayko and his wife wanted a taste of Tuscany seasoned 
with the distinct look and lifestyle of the Okanagan. Outdoor 
living spaces play a major role in their 4,800-sq.ft. two-level 
dwelling, which features three bedrooms, two-and-a-half 
baths, an executive den and dedicated wine parlour. Designer 
Lee Mullins of Mullins Drafting and Design harmonized 
natural stone, stamped concrete, robust beams, travertine, 
hardwood and hand-crafted wrought iron details to achieve 
their vision. The open-concept level-entry home incorporates 
Lutron Lighting to reduce the number of switches on limited 
wall space. Seven control stations, indoors and out, operate 
the Nuvo sound system, while heating and cooling is provided 
by a heat pump and ultra high efficiency furnace. 

Photos by colin jewall
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valleyvoyeur

1. Wrought iron gates by Kelowna Ironworks and stamped 
concrete courtyard add a taste of Tuscany to the entrance of 
a home that fits comfortably in the Okanagan landscape.
2. Natural stone from Kettle Valley Stone Company complements 
maintenance free HardiPlank cement board shingles and siding.
3. Front and rear elevations of custom home designed 
by Lee Mullins of Mullins Drafting & Design in Kelowna 
and built by Wine Country Custom Homes.
4. One of three outdoor living spaces, the deck off 
the main floor great room takes advantage of the 270-
degree view from this elevated lot in Kelowna’s Ponds 
development. A stone fireplace out of frame to the right 
separates the seating area from a casual dining space.

5. Dark stained Brazilian cherry hardwood flooring 
and cozy area carpeting delineate spaces in the 
expansive lower level games and family room.
6. A second outdoor fireplace is the focal point for a seating 
area in the entrance courtyard. Like the main level deck, the 
flooring is stamped concrete. A third outdoor living space 
is reached from the lower level games and family room.
7. The master suite features a double-sided fireplace 
that warms the sleeping area and adds elegance to 
the adjoining bathroom. The 12-foot recessed ceiling 
and window wall create a sense of light and space.
8. The temperature controled wine room off the 
family room provides space for 750 bottles.

9. & 10. The great room features a 12-foot high coffered 
ceiling and maple flooring. The fireplace surround, by 
Hun-Can Home Decor, is made of the same concrete 
and plaster cast as the range hood in the adjacent 
open-concept kitchen. These details, combined with 
travertine flooring and granite countertops contibute to 
the Tuscan flavour created by Cucina Del Re cabinetry.
11. The owners personally designed this wine parlour to 
highlight their wine country theme. Comforable club chairs 
invite conversation in an old world room warmed by dark 
wainscotting and hand-applied suede paint, separated from 
the foyer and great room by hand-crafted ironwork grilles.
12. Even the master bath is oriented to benefit from the view.

Photos by colin Jewall
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This is life, above it all.

The Okanagan’s MOsT COMPeLLIng neW COMMUnITY

Perched on the rolling hills of Kelowna’s desirable Mission neighborhood sits the Ponds.  Experience a new life 
above it all with unparalled amenities at your doorstep. Explore over 20 km of nature trails connected by 
urban paths and walkways.  Spend lazy afternoons at scenic Jack Smith Lake, or just sit back and enjoy breathtaking 
city, mountain and lake views.  This thoughtfully designed community plan includes a proposed school site, 
over 80 acres of parks and open spaces, plus an expansive Village Retail & Commercial Centre which
will feature cafés, a pharmacy, restaurants and a grocery store.  It’s Kelowna’s most complete and compelling new 
community, all Connected by Nature.

Now is the perfect time for your Dream Home
SPECTACULAR VIEW LOTS AVAILABLE

SALES CENTRE  |  MON - FRI 9-4  |  AT FROST & GORDON DR.  |  250.764.8700  |  WWW.THEPONDS.CA
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by Michael BotnerPushing the
 northern limit
North Okanagan and Shuswap winemakers exploit micro-climates 
beyond conventional geographic boundaries for wine grapes 

The area from Vernon through 
the North Shuswap has attract-
ed some of BC’s hardiest, most 
determined winemakers.

North of Armstrong on Gulch Road, 
Edge of the Earth Vineyards is set in a 
peaceful hollow along bubbling Deep 
Creek. On a gently rolling, southwest 
facing hillside, the three-acre vine-
yard acts “like a heat sink, drinking 
up the sun,” says owner Russ Nikes. 

Ovino Winery recently opened 
on Yankee Flats Road in the Salmon 
Valley between Vernon and Salmon 
Arm, with Mount Ida looming to the 
east. In 2007, former dairy farmer 
John Koopmans, a native of the 
Netherlands, planted a four-acre 
vineyard on the crest of a hill that 
he describes as “a good heat bench.” 

Photo by michael botner

highspirits

Two years later he added a part acre 
of experimental varieties. After the 
harvest, he allows his small herd of 
sheep to graze among the vines. 

Two of the Shuswap’s best known 
wineries are located a short dis-
tance away in Tappen. New own-
ers at Recline Ridge, Graydon and 
Maureen Ratzlaff, are determined 
to take this highly regarded winery, 
with its eight-acre vineyard fac-
ing Mount Tappen, to a new level. 

At the head of Tappen Valley, 
providing a warm reception at Granite 
Creek Estate Wines is a high priority 
for the Kennedy clan. Granite Creek’s 
10-acre estate vineyard is planted 
with cool climate varieties includ-
ing BC’s most northerly Pinot Noir.  

Celista Estate made history as 

BC’s most northerly grape winery 
when  it opened this summer on the 
north shore of Shuswap Lake. Owners 
Margaret Baile-Ootes and Jake Ootes 
say the south-facing five-acre vine-
yard enjoys plenty of sunshine. The 
160-acre family farm also offers cozy 
rental cabins, an art gallery with 
“the best from the Arctic,” Icelandic 
horses and a tasting room with a 
unique pine beetle wood counter.  

South of Salmon Arm, Larch Hills 
tops a hill overlooking Enderby. 
Owners Jack and Hazel Manser 
extend a warm welcome in the 
quaint wine shop. Overlooking the 
nine-acre, non-irrigated vineyard, 
which produces intensely flavoured 
grapes, Larch’s patio is an excel-
lent place to end the tour. 



Showcasing wines of the North Okanagan and Shuswap, the tasting notes list name, 
price, and region or country. The five-star rating system stresses value for price.

ovino winery 2009 pinot gris
Shuswap, Silver Creek
HHHH $14.90
Sourced from estate and North 
Okanagan vineyards, richly flavoured 
Pinot Gris shows succulent peach, pear 
and tropical fruit flavours with notes 
of orange/grapefruit peel and mineral, 
and a slightly off-dry finish. Pairs with 
pork: roasted, grilled or curried.

larch hills winery 2008 
marechal foch special reserve 
Shuswap, Salmon Arm
HHHH $19.40
The result of malo-lactic fermentation 
and aging exclusively in French oak, 
impressive old vines Marechal Foch 
delivers a smooth, round palate with 
black cherry/blackberry jam overlaid 
with smoke and vanilla. Partners 
roasted beef and game dishes. 

edge of the earth vineyard 
2008 pinot noir icewine 
Okanagan Valley, Armstrong
HHHH1/2 $34.90/375ml
From grapes grown in West Kelowna, 
delectable Icewine exhibits aromas of 
caramel, fig and strawberry syrup, and 
an exquisite palate suggesting tropical 
fruit, dried apricot and crème caramel, 
livened by bright acidity. Serve with 
dark chocolate, dried fruit and nuts.

celista estate winery 
2009 ortega 
Shuswap, Celista
HHHH $17
Showing spritzig in the glass, the 
intense flavours suggest Granny Smith 
apple, grapefruit and apricot, hints of 
mineral and fresh dough, and crisp, racy 
acidity balancing a note of softness on 
the finish. It pairs with antipasti and 
spicy fish, poultry and pork dishes.

recline ridge vineyards & 
winery 2008 siegerrebe 
Shuswap, Tappen
HHHH $16.90
Flagship wine features incredibly 
aromatic nose and intensely rich 
flavours of tropical fruit, peach, orange 
peel, exotic spice and honey. Fresh, 
lively balance adds a note of delicacy. 
It partners curried beef or pork and 
creamy fish, poultry and pasta dishes. 

granite creek estate 
winery 2008 viognier 
Shuswap, Tappen
HHHH $19.90
So seductive you can lose yourself 
in the exotically perfumed nose and 
creamy, richly textured, opulent palate. 
It shows flavours of succulent tropical 
fruit, apricot, melon and orange peel. 
Pair with fish, poultry in a cream and 
nut sauce, and spicy Asian cuisine. 

highspirits

Photos by michael botner

roger wong
Winemaker,
Gray Monk Estate Winery 
and Intrigue Wines

Vancouver native and cartographer Roger 

Wong left Natural Resources Canada to 

work at Tinhorn Creek Vineyards. After 

volunteering to pick grapes in 1995, he 

started full-time as a vineyard labourer. “I 

switched to cellar work and took courses 

at UC Davis, before transferring to sales 

for a stint,” he says. In 1998, Roger joined 

Pinot Reach Cellars in Kelowna, where Old 

Vines Riesling became the shining star. 

Starting his own label, he produced Focus 

Riesling four years later. In the aftermath 

of the 2003 Okanagan Mountain Park 

fire, Pinot Reach’s grapes were unusable 

because of smoke damage and the winery 

was sold the following year. With experience 

producing sparkling wine at Pinot Reach 

and a sparkling cider at Raven Ridge, 

Roger moved to Gray Monk as sparkling 

and red winemaker. He and his wife Jillian 

purchased a little farm in Oyama with hopes 

of starting their own winery and planted 

the entire six acres, primarily with Riesling, 

in 2008. Their plans moved forward 

when Roger’s father, Gerry, passed away 

during harvest and friends Ross and Geri 

Davis stepped in to help. The two couples 

launched Intrigue Wines in 2009, using 

contracted grapes and the Wong’s garage. 

Meanwhile, the new winery and tasting 

room are under development at the Davis 

vineyard on Oceola Road in Lake Country.
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Exclusive to the Okanagan

Renowned Austrian FREY WILLE has a team of 
artists, goldsmiths and experts of fi ne enamelling 
at the heart of its success story. Through blazes of 
colour, variety of shapes and high quality enamel, 
we have created a way of expressing thoughts 
and feelings that has become true art.

Chamilia®

Jewelry that defi nes you.®

Currently most fashion designed jewelry. 
The collection of Chamilia beads make for 
endless variations and combinations, allowing 
the jewelry to tell one’s own story.

The current collection of stunning watch designs 
from Rotary is a blending the “old with the new” 
and the “contemporary with the classic,” to 
achieve a distinctive range of watches for the 
modern man and women. 

The Gabrielle Diamond® has the unprecedented 
ability to create a true halo effect, making it look 
brighter than its standard cut counterparts and 
more easily seen from a distance. Simply put, the 
Gabrielle Diamond® refl ects and disperses light 
like no other diamond has ever done in the history 
of time. Known by the creator as a “triple brilliant.”

Exclusive to the Okanagan at

2915 Pandosy Street, Kelowna, BC   (250) 862 9287
For manufacturers links please visit

www.larocajewellers.com

Excellence and unsurpassed mastery has been 
invested into every one of our collections. Each 
and every piece is a symbol of perfection, bearing 
our reputable signature.

3rd week of November we will be open Mon-Sat 10-5

La Roca Watch & Jewellery is trustred in the 
Okanagan Valley for over 10 years. We believe in 
products that are recognized for quality & design. 
The only place where our customers receive full 

service on high quality watches.

“Watch with a history behind it.”
At BALL Watch, innovation and creativity are the 
cornerstones on the foundation of our corporate 
mission, “Accuracy Under Adverse Conditions.”

Find your local
community food bank
and contribute today!

SALVATION ARMY 
FOOD BANK
191 2nd Ave. NE
Salmon Arm BC
250.832.9194

THE OKANAGAN 
BOYS & GIRLS CLUB 
ARMSTRONG
3459 Pleasant Valley Rd
Armstrong BC
250.546.3465

VERNON & 
ENDERBY 
SALVATION ARMY
3303 32nd Ave
Vernon BC 
250.549.4111

LAKE COUNTRY 
FOOD ASSISTANCE 
SOCIETY
3130 Berry Rd
Win� eld BC
250.766.0125

KELOWNA 
COMMUNITY FOOD 
BANK SOCIETY
1265 Ellis St.
Kelowna BC
250.763.7161

WESTSIDE 
COMMUNITY FOOD 
BANK SOCIETY
2545 Churchill Rd
Westbank BC
250.768.1559

PEACHLAND
FOOD BANK
6490 Keyes Rd
Peachland BC
250.767.3312

SUMMERLAND 
COMMUNITY FOOD 
BANK
United Church
13204 Henry St
Summerland BC
250.488.2099

SALVATION ARMY 
COMMUNITY FOOD 
BANK
2399 South Main St.
Penticton BC
250.492.4788

Cash donations are a very large part of the local food banks;
anything over $10 and you will get a tax receipt

CANNED PRODUCTS:
Vegetables, Fruit, Soup, 

Mushrooms, Tomato 
Products, Pork and Beans, 

Meat, Tuna/Salmon

OTHER FOOD SUPPLIES:
Pasta Sauce, Pasta, Peanut 

Butter, Soup Mix Base, 
Rice, Crackers, Cereal 

(Hot or Cold), Juice, Olive 
Oil, Dry Soups, Apple 

Sauce (unsweetened), 
Coconut Milk

PRODUCTS WE
CAN’T USE:

Rusted or Unlabeled Cans, 
Alcoholic Beverages, 
Dented Cans, Expired 

Products, Open Products, 
Homemade Items

There is a lot of people in need next to you.
Please donate to your local charities.

1960 Dayton St Kelowna • 250.868.2693
275 Hwy 33 Rutland • 250.765.2065

1480 Western Rd Westside • 250.769.5550
Automotive • 250.860.1157
www.boydkelowna.com

BOYDAUTOBODY
& GLASS

Boyd Autoby & Glass donated $8,000 to the Okanagan 
Boys & Girls Club. We love to serve our community.



whoamongus

Photo by bruce kemp
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It’s every Canadian’s worst night-
mare — to arrive at the gates of old 
age without close family or enough 
money. Yet it happens time-and-
again. In response, Olive Fielding, 
a Peachland senior herself and 
coordinator of Aging In Place, has 
made the concerns of seniors in 
this Central Okanagan community 
the focus of her everyday efforts.

You could call Olive Mrs. Fix-
it. Working out of the Peachland 
Wellness Centre, she spends her 
days helping seniors find affordable 
housing; making medical appoint-
ments or simply arranging rides 
into larger centres. Peachland is 
the senior’s capital of Canada, so 
there’s strong demand for social pro-
grams geared specifically to them.

Olive is modest about what she 
does. You can see from how she 
addresses questions that she thinks 
before putting her mouth in gear. Yet 
she has a lot to crow about if she 
ever decided to blow her own horn.

“I did get an award for my work 
through CARP (Canadian Association 

Place are kind of together as one,” she 
says. “We provide all these services to 
seniors, but we also provide them to 
anybody of any age who needs them.”

Aging In Place is a program 
designed to keep seniors in their 
own homes as long as possible. Most 
seniors can manage their affairs 
pretty efficiently, but for a variety of 
reasons they can’t handle everything 
their home requires from them. It’s 
not only maintaining the house 
that generates concern. The elderly 
become lonely — especially if their 
immediate family lives far away. 

“We have a breakfast club that was 
started when this place (the centre) 
was opened in 2000. That has been 
such a success — especially now 
there seem to be even more people 
using it. This place is just full.”

Attendance at the breakfast club 
is a mix of singles (widows, wid-
owers) and married couples. But 
she finds there are more married 
people coming. These would be older 
seniors and they come as a couple. 

Another aspect of daily life where 

of Retired People) in January — The 
Top 25 Canadians Award. They give it 
throughout Canada for people helping 
in the community and they have one 
or two people from each province.” 

The CARP award was the reason 
for this story, but she seems reluctant 
to talk about it. With a little more 
prompting she does, then drops a 
bomb. “Oh, I also received another 
one (award) on Canada Day this year 
and it’s called The SS Beaver Medal. 
That one is given by a group of naval 
veterans for community service.” 

Being coordinator of the Aging 
In Place program is one of those 
part-time positions that are often 
mistaken for full-time employ-
ment, but Olive doesn’t complain. 
She enjoys the work and the 
people and it keeps her busy.  

During our interview, people 
pop their heads in, half out of 
curiosity, but mostly to say hello. 
Olive is popular among the users 
of the Wellness Centre and greets 
them in turn with a smile. 

“The Wellness Centre and Aging In 

whoamongus

When Olive Fielding was named one of the Top 25 Canadians 
by the Canadian Association of Retired People, it was no 
surprise to the Peachland seniors she helps every day

Senior helping seniors

by Bruce Kemp

Arrive at Peachland 
Wellness Centre and chat 
over coffee with seniors 
who need help or advice.

Arrange a ride for an 
elderly woman to visit 
doctor in Kelowna. Many 
seniors need a ride 
because they no longer 
drive or use their own car 
unless the weather is good. 

Return phone calls from 
clients or from any of 
the 50 Wellness Centre 
volunteers. Do paperwork. 
“I spend a lot of time on 
the phone either from the 
office here or from home.”

Visit senior in home to 
do needs assessment 
to determine how much 
help is needed. Make 
arrangement for an 
overnight visitor to stay 
with senior in his home.

Give the course: Falls 
Prevention. Falls are 
one of the biggest 
problems seniors have 
when living alone. 

With no evening 
appointments today, head 
home to see husband and 
deal with phone calls not 
answered during the day.  
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seniors often need assistance is meals. 
“It’s a big help if you go into supported 
living, at least you can get your meals,” 
says Olive. For many this becomes a 
major reason for leaving their homes, 
but Aging In Place offers a home 
delivery service as an alternative.

“We have a very good service here 
where we get frozen meals from the 
Penticton Hospital. They’re really 
good meals, not too salty or spicy. I 
just got a new hip so I’ve sampled 
some. They’re pretty good for $6 and 
there’s enough for two meals…. So 
by doing this simple thing, we really 
help seniors stay in their house.”

Olive comes to this work by a 
roundabout route. Born in a small 
Sussex village in the UK, she trained 
as a nurse. In 1971, she and husband 
Keith (now mayor of Peachland) 
moved to Bermuda with a pile 
of suitcases and a new baby. 

From there, instead of returning 
to Britain, the couple — now with 
three kids in tow — moved to Oakville, 
Ontario, where she returned to nurs-
ing and undertook a psychiatric 
specialty. While working in the psy-
chiatric unit in the Oakville hospital 
Olive developed an interest in geriatric 
nursing. When retirement time came, 
the couple took to the road in an 
RV. They intended to travel continu-
ously, but ended up in Peachland. 

It became apparent that they would 
be staying here year-round so Olive 
started volunteering and eventually 
became involved with bereavement 
counselling. She caught the attention 
of folks at UBC Okanagan who were 
setting up a seniors program (People 
Reaching Out To Seniors — PROS) 
and it went from there.

When new clients approach Aging 
In Place, on their own or referred 
by other agencies, Olive begins by 
performing a needs assessment to 
determine how the program can best 
help. Out of these assessments, a 
number of pressing issues emerge. 
Chief among them is the lack of 
close medical care in Peachland.

“We’re a half-hour to 40 minutes 

whoamongus
age: 69

former profession: registered nurse 

favourite saying: I’ll keep 
going as long as I can

regret: “we have a limited number 
of teen volunteers who are mainly 
girls....I’d like more because that’s 
something people do talk about. 
they don’t think the younger 
generation will volunteer.”

biggest challenge: funding. “it is 
always a concern. sometimes i think 
‘whew we’re getting near the edge,’ 
then something comes along.”

website:  
www.peachlandwellnesscentre.ca

away from a hospital here and there’s 
no emergency clinic in Peachland,” 
says Olive. “There are only two doc-
tors and a third one that comes in 
and does relief sometimes, but they 
just have office hours. When I first 
came there was only one doctor. 
There’s some talk about opening an 
emergency centre in Westbank but I 
haven’t heard what stage that’s at.”

Along with medical services, 
affordable housing is another major 
concern. There is seniors’ housing 
in Peachland, but not enough. Olive 
would like as many as 50 more sub-
sidized apartments. These could be 
small like they have in supported liv-
ing facilities with no nursing care. 

“We had a gentleman we needed 
to get into something where meals 
were provided and that took about a 
year.” Olive says that’s about average. 

Public transportation is another 
issue. The centre has a handicap-
accessible van and provides rides 
to medical appointments, shopping 
excursions and social events. But to 
take public transit anywhere from 
Peachland rivals Homer’s Odyssey. 

Olive is also a centre user. She 
takes part in social activities like 
the choral, the Monday morning 
coffee club and a tai chi group. 

Olive Fielding through her 
work at Aging In Place and the 
Peachland Wellness Centre is a 
model of seniors helping seniors. 459 Bernard Avenue 
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shouldn’t be doing — texting while 
driving springs to mind — when the 
people elected to babysit our democ-
racy decide to put rules in place and 
enforce them. Which begs the ques-
tion, shouldn’t we have quit smoking/
worn seatbelts/stopped hitchhiking 
at night on dark roads, of our own 
accord, before laws were enacted… be-
cause it was a smart thing to do?

Me, I’m hoping a little likeminded-
ness will help us all pull together and 
make the right choices, with a boost 
from the big guys. I’m inspired by two 
French villages, which noticed in the 
late 1990s that leurs petits enfants were 
getting fatter and fatter. Recognizing 
that the best efforts of parents or 
children themselves would not be 
enough, the community opted to act 
as one. Playgrounds and sports facili-
ties were built, media took up the mes-
sage, bakeries and supermarkets got 
on board, walking routes were publi-
cized and families were offered cook-
ing workshops. (Imagine the French 
needing cooking lessons!) In five years, 
the prevalence of childhood obesity 
had fallen to nine per cent, whereas 
it had risen to almost 18 per cent in 
a nearby town that hadn’t under-
taken a public/private intervention.

I’m not asking for big government, 
just smart government, thoughtful 
lawmakers and some savvy citizenry. 
Yep, I personally, can only do so much. 
But if anyone wants to join in, look 
out for me: I’m the one in the pink 
T-shirt, pushing the big rock. 

It’s a sad sign of our times that the more choices we 
have, the less likely we are to make good ones.

I’m the kind of person who can spend 10 irritated 
minutes in the supermarket aisle, twisting tins and 
boxes on their sides to compare sodium content between 
products. So it follows naturally that I might spend 
even longer philosophizing over the delicate balance 
between personal accountability and the public good.

Salt is a perfect example. Canadians, we know, are 
eating way too much salt hidden in the most unlikely 
guises: breakfast cereals and bread. I’m dutifully leav-
ing the salt shaker in the cupboard, but it strikes me I’d 
have a better chance of reducing my risk of heart attack 
and stroke if government regulators were simply to step 
up and set limits on how much salt our food manufac-
turers were permitted to load into their products.

Other countries did this decades ago. In Finland, authori-
ties worked with the food industry to reduce sodium content 
in the 1970s: over 30 years, salt intake dropped by one-third 
and voila! Deaths from both stroke and heart disease have 
fallen by more than 75 per cent. Twist around as many tin 
cans as you like, if someone isn’t cramming salt into my 
basic foodstuffs, it’s going to be a hell of a lot easier to 
cut back on the stuff. I, personally, can only do so much.

The flip side, of course, is that faced with any ethi-
cal, cultural or ecological quandary, impotent regula-
tors and politicians provide a handy scapegoat. I’m 
concerned about global warming, but it’s pretty darn 
easy to run errands in my car when my gas is subsi-
dized and lawmakers waffle over emissions targets. 

I can try to resist buying yet another cute, cheap 
T-shirt made in overseas sweatshops by school-age chil-
dren (oooh! it comes in coral pink!), but heck, if the 
government isn’t going to slap restrictions on manu-
facturing practices, I can’t get too bummed about it.

Sometimes acting accountable can feel like 
pushing a boulder up a melting glacier, on a 
planet with no other sentient beings.

The crazy thing is, most of us stop doing the things we 
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