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In an attempt to 

demonstrate the 

contributions of First 

Nations, immigrants, and 

community newcomers to the 

development of the region, the Book of 

Rainbows recounts the family histories —

including photos and family recipes

 — of more than sixty-five families and individuals.

The imagery of the rainbow was chosen to reflect the many 

cultures that make the region so diverse and rich.  

As in the rainbow, where the colours blend and produce a vibrant 

display of Mother Nature, so do the many ethnicities combine to make the 

region rich in perspective and thought. E d i t e d  b y  D a n i e l l e  D a l t o n
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Sparkling, tinkling, glistening
Droplets of water
Rushing, flowing, flooding
Through the sky
Capturing, releasing, dispersing
The sun into a multiple of colours

—Marc Andrew Fromm, Idylwyld: A Life in Poetry
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The Book of Rainbows is a project that we wanted to do in order to dem-
onstrate the contributions of First Nations, immigrants, and community 

newcomers to the economic development of the region. The title reflects, in 
our minds, the many cultures that make the region so diverse and rich from 
a variety of perspectives. As in the rainbow, where the colours blend and pro-
duce a vibrant display of Mother Nature, so do the many ethnicities combine 
to make the region rich in perspective and thought.

When an organization such as the Hecate Strait Employment Development 
Society (HSEDS) takes on a project such as the Book of Rainbows, it does so 
because it truly believes in the project and knows there is a story to tell. When 
I wrote the funding proposal, I wanted to produce a book that wouldn’t be a 
historical document. Rather, the Book of Rainbows talks about neighbours and 
how they brought their passions, commitment, and dedication to the region 
and how their commitment benefited the community.

A book of this type takes an amazing amount of effort on the part of staff 
and the community volunteers who commit their time to be interviewed and 
consulted. Of course, the book itself couldn’t have been done without the 
funding support of the Ministry of Employment, Labour Market and Skills 
Development, which allowed the creation of three employment opportun-
ities. The funding is provided through a labour market agreement between 
Canada and the Province of British Columbia.

Other partners have assisted us in the book launch celebration and deserve 
our appreciation and respect. Thank you, Patrick Witwicki of the Association 
of Francophones and Francophiles of the Northwest, and Ladan Shakibai of 
the North Coast Immigrant and Multicultural Services Society. I am proud to 
say that HSEDS also contributed financial and in-kind resources to the project.

Of course the work must be done by people, and we were very pleased to 
have Danielle Dalton as the project coordinator. She worked with Bradley 
Cecil and Marina Ritson to interview, prepare the outlines and stories, take 
the pictures, and make the document print ready. However, that being said, we 
had extraordinary assistance from Barbara Burton of Stuck On Design (print-
ing and cover design) and Aaron Dalton (copy editing and book design), who 
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brought the whole thing together in one beautiful book. Thank you all for your 
efforts!

Most of all, I want to recognize all the individuals and families that took the 
time to provide their family histories, pictures, and even in some cases family 
recipes. We are forever grateful for your contributions to the Book of Rainbows, 
but more importantly to our community!

—Kathy Bedard, Chief Administrative Officer, Hecate Strait Employment 
Development Society

Les Grandes Dames de L’Histoire

The Book of Rainbows would like to recognize the outstanding achievements of 
the following pioneer women of Prince Rupert’s archives: 

 ǂ Barbara Sheppard
 ǂ Gladys Blyth
 ǂ Phyllis Bowman
 ǂ  Jean Eiers-Page

It is thanks to these women that Prince Rupert and the surrounding villages’ 
histories have been preserved. These archivists have been carefully tending to 
and collecting the historical documents of the past so that the future genera-
tions can see how far we have come. Without these women, much of our his-
tory could have been lost. So this is a thank you to them for all they have ac-
complished. Hopefully we have done as good a job caring for their stories as 
they have done for ours.
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Some may wonder why some people have pictures and others do not, or 
why some include recipes and others do not. You might also wonder about 

how people were chosen and why this person is in the book and another is 
not. Simple, one of the first people we interviewed was Ms. Barbara Sheppard 
(North Pacific Cannery historical archivist), and while we talked, she asked if 
we would be interested in some of the people she thought were Rupert pion-
eers. It was a great idea!

Ms. Sheppard sent us a list and we called everyone. Then we followed with 
our own list, and often we would have referrals from those we interviewed. In 
any event, many were called but not all answered.

The Book of Rainbows is adapted to the comfort level of each individual we 
interviewed, and this is why the chapters are heterogeneous and not cookie 
cutter duplicates of each other.

A book like this would typically take over a year to make and would in-
volve many iterations of fact checking. This project had to go from inception to 
production in roughly three months. Errors are therefore impossible to avoid, 
though every effort was made to eradicate them, and those that remain should 
be minor.

To all of those who threw themselves on the proverbial grenade and trusted 
their story to three unknowns with little writing experience, I say your bravery 
is only exceeded by your kindness. To all of you a humble thank you.

—Danielle Dalton, Editor, Project Manager at Hecate Strait Employment 
Development Society
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Paula Amorim

•

Paula Costa Amorim was born in Prince Rupert. Her parents Manuel 
Dearaujo Amorim and Maria Ester Costa Amorim were both born in 

Minho, Portugal. Ester’s maiden name was Costa; the mother’s maiden name 
is always used as the child’s middle name. Paula has a sister named Georgette 
Costa Amorim who lives in Vancouver.

Manuel Amorim came to Canada in 1963; he was sponsored by his sister 
Maria Fernandes. Manuel’s future wife, Maria Ester, came to Canada in 1973. 
Manuel and Maria married in Portugal in 1974. His grandmother set them up. 
They courted through letters and chaperoned visits. Manuel flew between 
Canada and Portugal for the visits. In 1963, Manuel came to Prince Rupert 
where he was hired as a general labourer. One of the highlights of Manuel’s 
life was when he was a carpenter at the Prince Rupert Hospital, where he met 
Queen Elizabeth. Manuel built Solly’s Pub, the Anchor Inn, and many other 
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buildings in the area throughout the years. He was also a construction foreman 
for Prince Rupert Grain in 1983. In 1972 he started a business called Amorim 
Construction that he operated himself and which he later changed to Miroma 
Construction in 1985. Maria started work at BC Packers as a salmon filleter in 
1977.

Since many Portuguese people have similar names, the name of the street 
they lived on was added to their name to lessen the confusion. Manuel’s sister 
Maria was referred to as Maria Ambrose before she moved back to Portugal 
from Prince Rupert. Maria Ambrose’s children, Irene and Elizabeth Fernandes, 
still live in Prince Rupert.

Maria Ambrose’s husband, Manuel Fernandes, came to Canada by boat in 
the early 1950s on a work visa. The government had opened its doors to farm-
hands willing to work in Ontario. When he arrived he only received half the 
pay promised due to a bad crop year. However, he befriended an uncle of the 
Irish family he worked for, and the Uncle took it upon himself to teach Manuel 
English at the end of every work day.

Eventually an opportunity came up in Kitimat, B.C. Taking the uncle’s 
advice, he moved west, applied for a job with Alcan, and was hired. He got 
to know the Portuguese families in Kitimat and, on trips into Prince Rupert, 
made connections with the Portuguese people there as well. When he realized 
that the fishing industry provided better work and was looking for people to 
hire, he took a chance and changed jobs. While working at the cannery he got 
married by proxy to Maria Fernandes. Manuel’s biggest hope was to bring his 
family to Canada. He succeeded and was able to sponsor many Portuguese 
into Canada, including eight of his siblings.

Paula’s parents, Manuel and Maria, were farmers in Portugal, and when 
they came to Prince Rupert they continued many of the things they did as 
farmers. Every fall, instead of going to Safeway, there would be half a cow or 
a whole pig that they’d butcher and then hang it up in the cellar ready to be 
packaged the way they wanted it. Paula said, “It was embarrassing because they 
would never have anybody over in the fall because it would reek, the house 
would reek, even though it was away from it.”

Paula and her sister both speak Portuguese, though Paula reads it better 
than she speaks it. Her mother made Paula read the Portuguese newspaper; 
they didn’t allow any English to be spoken in the house. As children they 
would go to Portugal every three years for three months at a time. It allowed 
them to stay connected with the family still living there.
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The Portuguese community was 
very close in the early days; every-
thing was a group effort. Every 
fall they would butcher their own 
meat and make their own wine. 
In 2005, the Luso Portuguese club 
started up so that later generations 
of Portuguese could keep up the 
traditions that would otherwise 
be lost. When the club started, the 
traditional dances were brought 
back; the dresses they wear are very 
colorful peasant-style dresses worn 
with lots of jewelry. These dancers are not professional, but they wanted to 
keep the tradition alive. The club now has 140 members.

The Luso club hosts many celebrations such as the wine tasting in April 
and Portugal Day on June 10. Portugal Day is held to commemorate the death 
of Luís de Camões, a national literary icon; traditional Portuguese food and 
folkloric dance is enjoyed during the celebration. Another great celebration is 
the Festa das Vindimas, which takes place in September; it is Portugal’s grape 
harvesting festival. The club also participates in the “Magusto,” which is a cele-
bration of the maturation of the year’s wine; this is the first day the new wine 
can be tasted. Traditionally people celebrate it around a bonfire while they eat 
magusto (chestnuts roasted under the embers of the fire) and drink the new 
wine; it is held on November 11.

A common folklore joke among the Portuguese is that they named this 
country “Canada” meaning “nothing here”; in Portuguese “ca” means “here” 
and “nada” means “nothing.” Paula loves the north; she could never leave the 
ocean. “People think I am crazy but I love it here, it’s got a really cool energy.” 
Paula married Cory Stephens in 2010, and Cory loves Prince Rupert as much 
as Paula.
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Ike & Kathleen Bennett

•

Kathleen was born in St. Vincent 
in the Caribbean. Her parents were 

Rosalie and James Williams. Both parents 
are deceased. Kathleen has two brothers: 
Steven and another brother who passed 
away. Kathleen has four sisters: Beulah, 
Sylvia, Carlita, and Diane.

Kathleen is married to Ike Bennett. 
Ike was born in the United States, same as 
his father. They both came to Canada in 
1952. Ike is a naturalized Canadian. Kathleen works as a social worker with the 
Tsimshian, Haisla, and Tahlton nations’ children in the surrounding area. Ike 
works with adults with disabilities.

Kathleen met Ike in St. Vincent while he was living there for two years. They 
then moved to Montreal, Quebec, to go to school. They stayed in Montreal for 
one year and then moved west to Victoria and then to Prince Rupert.

Kathleen and Ike have four children: Jasmine, Melanie, Cassie, and Carmel. 
Kathleen finds with living in a small community “there is more opportunity 
for promotions in a shorter time compared to the bigger cities.”

When Kathleen first came to Canada she said, “It was culture shock com-
ing from hot to cold and experiencing snow for the first time.” When Kathleen 
came to Prince Rupert she thought it was a small beautiful place. It was nice to 
see all the lush greenery, and she liked seeing the ocean.

A tradition they have kept is the carnival where they dress up in African 
costumes and sing the traditional songs. They have a costume competition, 
local artists create elaborate costumes, and they parade around for the whole 
day. They have a national dish called Buljol. This consists of dried fish (mostly 
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cod), onions, tomatoes, olive oil, and bread-
fruit (which can be substituted with any 
hearty bread).

What keeps Kathleen here? She loves the 
work she does with the people in the com-
munity. Kathleen has a home here, wonder-
ful friends, and her faith: Bahá’í. She loves 
Prince Rupert because “it grows on you, it 
really does. The amenities are more than ad-

equate so you do not feel so isolated. There is something about getting up in 
the morning and not having to rush and beat traffic. It is very laid back and 
the people are friendly. It is like a big family, and there is a human connection 
found in Prince Rupert you will never find in larger cities.”

Favourite Recipes

Saltfish Buljol
 ǆ ½ lb salt cod fish
 ǆ ½ cup tomatoes, chopped
 ǆ ⅓ cup onions, chopped
 ǆ ⅓ cup sweet peppers
 ǆ Fresh ground black pepper (to taste)
 ǆ 2 tbsp of olive oil
 ǆ ½ scotch bonnet peppers or habaneros (optional)
 ǆ ½ lime (optional)

1. Break fish in pieces and place in saucepan. Add cold water and boil 
for 10 minutes.

2. Drain, refill with cold water, and boil once again for 10 minutes. 
Drain again; this process will cut down on the salt taste. 

3. Shred fish with your fingers.
4. Heat oil in skillet and add onions. Stir in the fish, sweet peppers, 

and hot peppers. Fry for 1 to 2 minutes.
5. Add the tomato, mix well, and cook until tomatoes are soft. 
6. Add pepper and squeeze lime over the mixture.
7. Serve with any hearty bread and sliced avocado pear.
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Gladys Blyth
•

Gladys Blyth was born in 
Squamish, B.C., and raised in 

Bella Coola Valley. Her father, Bert 
Young, was born in Minnesota. 
Her mother Olive Fox was born in 
Washington State. She has five broth-
ers and four sisters: John, Dorothy, 
Pearl, Lois, Henry, Dean, Bonnie, 
Lee, and Bob.

Olive came to Squamish, B.C., in 
1918 to live with her father. Bert fol-
lowed her there after they met in Washington. Olive and Bert married in 1919.

Olive’s father, John Christopher Fox, decided to leave his family at fifteen 
to find work elsewhere. The family had capable and reliable help in the older 
brother, Andrew. Working in the steel mills or oil refinery did not appeal to 
John. He would head out west.

His love of the horses he had known on the farm drew him into employ-
ment that involved these animals. In Michigan, he became an outrider for a 
caravan operating as far as Fort Garry, a chief trading centre for the Hudson’s 
Bay Company in the 1800s that eventually became the city of Winnipeg in 
Manitoba. Outriders were young men who rode at a distance around a caravan 
or wagon train to scout out the area for threats. There had been many inci-
dences where Indians had attacked and raided caravans, looting, burning, and 
massacring the people.

John Fox had been working for a while when an Indian raid intercepted the 
outriders and cut them off from the caravan. Helplessly, he watched them mas-
sacre the people and burn the caravan. They murdered the outriders, all except 
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him. Apparently, because of his tight curly red hair, they took a fancy to him 
and spared his life, preferring to take him prisoner.

Fox spent three years with the Indians. While continually under surveil-
lance, he learned their survival techniques, their methods of warfare, and their 
strategies for hunting the buffalo on horseback.

It was on a buffalo hunt, when the young Indian braves excited a herd of 
buffalo, that Fox saw a chance to escape. He jumped from his horse and ran 
across country in what he believed was a southerly direction. As he had learn-
ed from the Indians, he crawled into gullies or lay in the sagebrush during the 
heat of the day, then travelled on foot under cover of night. Eventually, he came 
to a roadhouse and got a place to stay.

During the night, Fox awakened with a feeling of uneasiness. He got out of 
bed and went outside onto the verandah of the building. He recognized the 
Indian calls to one another and realized the place was surrounded. There was 
no time to warn the occupants of the roadhouse.

He jumped over the rail and hid in a stream of water, crawling in under the 
overhanging bank the way he had learned to do from the Indians. In the mor-
ning, two Indians searched the stream but did not find him.

When they left, Fox crept out of hiding to find that the roadhouse had been 
raided and burned. He set fire to a gulley to attract the attention of the Indians 
and thus facilitate his further escape. A few days later, Fox ran into a caravan 
belonging to the same company of owners he had previously worked for. They 
had thought that he was dead. Gladly he was reinstated as an outrider.

In time, John Fox drove stagecoach, or Pony Express, from Michigan to 
Fort Garry. Then he moved west, driving freight wagon trains into Iowa, North 
Dakota, Montana, and Idaho. He worked on cattle ranches in the Flathead 
Valley and lived for a while in a place called Kalispell, Montana. By the time 
he was twenty-eight years old (in 1890), he was an experienced teamster and 
cowhand.

In Hyder, Alaska, Fox worked in the Premier and Gran-duc mines and in 
the smelters at Anyox, B.C. Sometime in 1914 or 1915, he left Anyox and trav-
elled by steamer to Vancouver. There he drove freight teams along the Fraser 
River to Clinton and Yale, freighting into places like Barkerville, Kamloops, 
Harrison Lake, the Shuswap lakes, Hope, Sicamous, and Ashcroft. He also 
worked in the construction of a water irrigation flume that ran through the 
Thompson Valley to Kamloops.
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He lived for a time in Lillooet and drove freight teams or worked in the 
mines at Bralorne and Bridge River.

In about 1917, John Fox returned to Vancouver and worked in small centres 
around Squamish: Brackendale, Woodfibre, D’Arcy, Cheekye, and the mines 
at Britannia.

In 1921, after a flood in Squamish, Fox made a decision to move to Bella 
Coola, B.C. His long-time friend, Constable Frank Islip of the Provincial 
Police, had written to invite him to the valley. The two had met and formed a 
lifetime friendship when Islip was posted to a police detachment in Stewart, 
B.C., a frontier town a short distance from Hyder.

Gladys was born in Squamish, B.C,. in December 1920. Her family moved 
back to Washington State in April 1921.

In 1923, Bert and Olive Young, with their first two children, moved into the 
Bella Coola Valley at the invitation of John Fox. They settled in a cabin in what 
was known as the Old Townsite, where their third child was born in 1924.

Gladys met her husband Alex Blyth at the Namu Cannery; she was one 
of the Bella Coola girls chosen to work there. In 1951 Alex got a job at Port 
Edward Cannery. He then moved on to work at the North Pacific Cannery. He 
worked there from 1956 to 1980 in the reduction plant. Alex and Gladys had 
four sons and four daughters: Clyde, James, Anne, Alan, Janet, Lorne, Faye, 
and Dona May. They now live all over the province of B.C.

After her family had grown up, Gladys became involved in many groups. 
She was interested in the municipality of Port Edward; in 1966 she helped 
incorporate it. Gladys was involved in the Harbour of Hope church teaching 
Sunday school. She represented Port Edward School on the school board. 
When Inverness Cannery closed down for good, the municipality of Port 
Edward thought it should become a museum. Gladys fought to make it hap-
pen but the cannery burned down in October 1973.

After the Inverness Cannery burned down, she had to choose another can-
nery to convert. Gladys chose the North Pacific Cannery because it was older 
than Sunnyside Cannery; it was a hard decision to make as the other cannery 
would be demolished. In 1986 she started the process of changing the North 
Pacific Cannery into a museum. At the same time, she was helping to create a 
fishing exhibit in the Ocean Centre Mall in 1978. When it closed down to later 
become a daycare, the exhibit was moved to the cannery. They took 36 loads 
of artifacts from the fishing exhibit to the North Pacific Cannery; it took one 
moving van and many pickup trucks. That same year the cannery archives were 
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moved to Port Edward for safe keeping. Gladys was in charge of the North 
Pacific Cannery for the first two years and people took to calling her the cur-
ator; in 1987 they hired a trained curator.

Gladys stays in Prince Rupert because there are no other towns quite like 
it; other towns are friendly, but the communities are never as close as they are 
in Rupert. She spent three years in the Okanagan, but couldn’t stay away from 
Prince Rupert for long.
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Kathy Booth
•

Kathy was born in Medford, Oregon. Her 
mother, Dorothy, was born in Washington 

State. Kathy’s father, Ted Tolleson, was born in 
Texas. Kathy has one sister, Carol, who lives in 
Seattle.

Kathy’s father enlisted in the military during 
World War II and later served in Korea. Sadly, he 
was killed in Korea and his body was never re-
covered. Kathy’s family was very patriotic. Being 
part of a military family she started her schooling 
on a military base. She and her family moved to Seattle when she was eleven 
years old.

Kathy graduated from the University of Washington, earning her Bachelor 
of Arts in English Literature. While she was in her last year at university she 
met her husband, Dr. Kenneth Jon Booth. He was down from Prince Rupert 
visiting friends, and they were introduced. Kenneth returned to Canada and 
Kathy finished up her schooling and then moved to Canada. They have two 
sons: David and James. They both live in Whitehorse in the Yukon. Kathy cur-
rently works at Hecate Strait Employment Development Society and has for 
the past eleven years.

In 1995, Kathy was able to travel to Washington, D.C., to see the opening of 
the Korean War Memorial. She celebrates the 4th of July and misses the U.S. 
Thanksgiving holiday. She celebrates with her sons while they are here, but 
not when she is on her own. Turkey is a favourite dish with her family, and she 
loves to bake pecan pie.

Kathy loves Prince Rupert because of the harbour and because of the 
fact that geographically speaking it is the end of the line. She believes that 
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contributes to its diversity. “There is no place like Prince Rupert.” Kathy’s 
friends thought she would return to the United States, but Prince Rupert to 
her was already home. 

Favourite Recipes

Peanut Butter Brownies
 ǆ 1 cup chocolate chips
 ǆ ½ cup peanut butter
 ǆ 1/3 cup butter
 ǆ 1 cup sugar
 ǆ ¼ cup brown sugar
 ǆ 2 eggs
 ǆ 1 cup flour
 ǆ 1 tsp vanilla
 ǆ 1 tsp baking powder

1. Mix together and pour into a 9″ greased pan. (9×13 = 1½ recipes)
2. Bake at 350°F for 30–35min. 
3. Cool on a wire rack. 

Pecan Pie
 ǆ 1 cup corn syrup
 ǆ 1 tsp vanilla
 ǆ ½ cup brown sugar
 ǆ 3 eggs, slightly beaten
 ǆ 1 cup pecans

1. Mix ingredients together and fill one 9″ unbaked pie shell. 
2. Bake at 450°F for 10 min or bake at 350°F for 35 min. Pie is done 

when a knife comes out clean 2″ from the edge of the pie.
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Michel & Barbara (Wood) Bourgeois

•

Barbara Wood was born in 
Prince Rupert. Her husband Michel 

Bourgeois was born in Newport, Quebec. 
Barbara’s mother, Jesse Wood, was born 
in Skeena Crossing. Barbara has fourteen 
siblings, counting her biological family 
and her adoptive family, all of whom 
are living. Michel’s parents were Patrick 
Bourgeois and Eileen Melvin. Michel had 
eight siblings, two of whom have passed 
away.

Growing up, Barbara’s family didn’t 
have any native traditions, but only be-
cause both her parents were busy work-
ing; they followed whatever the white people did. Neither Barbara nor any of 
her siblings speak a First Nations language. Even though Jesse spoke Gitxsan 
and her father spoke Sm’lagyax, they weren’t allowed to teach their children 
either language; at the time it was forbidden. Barbara’s mother had to give up 
her heritage and her father had been considered a white man because of his 
German father.

Jesse’s father was a chief and had arranged a marriage of equal status be-
tween her and a much older man to bring the two clans together. She refused 
and married a man from the Nass Valley; once they married her status was 
taken from her. The marriage was frowned upon since even though they 
were from different clans they were both Killer Whales, and that was just not 
allowed.
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Though they both had their culture taken from them, in his later years, Barb’s 
father was able to get his culture back. He became a chief in Port Simpson 
but still lived in Kitkatla. It was Barbara’s father that pushed her and the rest 
of them back into their culture and really sparked her interest. Previously 
only Barbara’s brother Glenn had any interest in the First Nations culture; he 
started learning about it when he was fourteen. Glenn now works as a totem 
pole carver. Unfortunately, by the time Barbara was interested in her culture, 
her mother had already passed away. Getting information from her about her 
heritage was like pulling teeth, so it wasn’t likely she would have told her much.

Barbara has two children: Jennifer Fords and Ernest. Barbara’s parents took 
Ernest in and Jennifer was adopted by a family in Vancouver. Although she 
was given to another family, there are no hard feelings between mother and 
daughter; Barbara goes to visit her whenever she is in Vancouver. Ernest was 
raised in Prince Rupert; Barbara was able to take him back when she was ready 
and able to raise him. “I pretty much had to steal him because he was a boy and 
my dad really wanted him” so “I flew out there one day, had the plane hold, and 
then grabbed my son”; we flew straight back to Rupert.

Michel was raised by a Frenchman and an Englishwoman. His parents met 
in 1942 in England during the war. Eileen worked as a bobby (an English cop) 
as well as helping out the firemen. Patrick was with the Canadian Army; after 
they met and got married she came back to Canada with him. Eileen embraced 
the French culture wholeheartedly; she never acted like an English lady. She 
cooked food from both cultures, so they ate what everyone else ate—though 
Eileen did love to make sweets. “I don’t know why we always had so many 
sweets at home; there was always a big cake or a pie.” Michel and his older 
brother were brought up with both English and French language, though 
Michel took to the French language better. As a child, Michel remembers lots 
of music; people would come over and bring their instruments. Patrick played 
the spoons and Eileen sang while Michel and his brother played around them.

Michel worked in Montreal from 1970 to 1976. He was working in a Montreal 
bank as a security guard, raising his children, when he had a revelation. “There 
was such a black and grayish smog over Montreal” coming straight for where 
Michel’s small children lived. “I was looking at that and thinking to myself; 
this don’t make sense, what am I doing here, in a big city like this raising kids?”

Michel moved to Kamloops, B.C., in the hopes of finding a better life for 
his family. However, once he was there he realized it was a lost cause; there 
were no jobs in Kamloops. So many people had flooded the town that people 
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lined up around the corner whenever a job came available. Michel packed up 
and headed to Vancouver; unfortunately, on his way through the canyon, he 
came across a horrible accident. While helping with the accident cleanup he 
met a man whose car had been damaged; he asked Michel for a ride back to 
Kamloops for him and his family. Michel told him he wished he could but that 
he had no money or job and his family was relying on him. The man turned out 
to be a CN supervisor; he told Michel that in exchange for the ride he would 
give him a job. Michel agreed and ended up working on building the railway 
in Blue River, B.C.

Michel stayed with that job until he realized the train operators got paid 
more for less work. He decided to switch from a track maintainer to an oper-
ator. He went to the man who had gotten him the job and told him he wished 
to apply for the operator job. The guy told him it might take from six months to 
five years to get him an interview; Michel replied that he was in no hurry and 
could wait. A week later his boss came to tell Michel there was an interview for 
him and he had better get there fast since they were waiting for him. Michel got 
into town and found a panel of grumpy men and seven written tests to pass; all 
of which were in English. His first language was French so he was quite wor-
ried. However, Michel aced the tests, passed his physical, trained for a month, 
and started the job. A week after he started he got laid off and was panicking.

Michel had no idea what to do until a co-worker told him that just because 
there was no job here didn’t mean CN wasn’t hiring elsewhere. He got a free 
ticket to Vancouver where CN paid for his hotel along with his meals; he worked 
there for a year as a train operator. Then a French co-worker in Vancouver told 
him there was a shortage of workers in Prince Rupert. CN would pay for them 
to go there; not only that but they would be given an allowance while they 
worked there. Michel said ok let’s go, and after they got here he just never left. 
In 1978, the rest of British Columbia was experiencing extremely cold temper-
atures. Prince George was down to −30°C in the afternoon. So when Michel 
and his co-worker arrived In Rupert—bundled up in snowsuits, boots, and 
any other warm clothing they had—they were greeted by warm temperatures 
and strange looks. Michel’s wife and children came to Prince Rupert, but his 
work kept him busy and out of the house more often than not. Finally his wife 
couldn’t take it anymore and moved back to Montreal.

When Barbara met Michel in 1982, she had to do a lot of chasing to get 
him to take her seriously. She was younger than him, so he thought she would 
see the age difference and tire of him; he didn’t want to go through another 
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breakup. It was hard to blend their cultures together at first since they were 
brought up so differently. Barbara’s family is very close; they do everything 
together. Michel’s family is very scattered; because they all have very different 
opinions, they rarely get together. When Barbara and Michel first got together 
his parents were quite upset. They only wanted him to marry a Frenchwoman, 
so they didn’t accept Barbara until they were given an ultimatum and even 
then it was grudgingly. On the other side, Barbara’s parents accepted Michel 
with minimum fuss; the only issue was that Barbara’s father’s and Michel’s per-
sonalities clashed. The different foods weren’t an issue either; Michel will eat 
anything, even most of the native foods.

Barbara and Michel had to marry quickly after they met. She was the last girl 
to marry and her parents wanted to be there for it. So they used the “shotgun 
wedding” theme; most of the traditions used were from the First Nations. It 
was held in the Sunken Gardens in 2007. Barbara was welcomed onto the aisle 
by First Nation drummers while Michel was welcomed by the song “Another 
one bites the dust.” They left the wedding in fuzzy handcuffs.

Michel and Barbara stay in Prince Rupert for two very different reasons. 
Barbara stays because this is her home, “I was born and raised here, on my 
birth certificate it says I was born in Prince Rupert.” It’s the only place Barbara 
has ever really known and her family is here. Michel stays here because it is a 
good community, with lots of friends. It is the place he has lived the longest; 
besides, the only reason Michel would leave would be to have a plot of farm 
land to enjoy.

Favourite Recipes

Cipate (Six Pastries)
 ǆ 6 skinless, boneless chicken breast halves, cubed
 ǆ 3 lbs boneless pork roast, cubed
 ǆ 5 lbs boneless beef sirloin, cubed
 ǆ 6 large stalks celery, chopped
 ǆ 4 large onions, chopped
 ǆ Salt and pepper to taste
 ǆ 6 homemade 9″ pie crusts
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1. In a Dutch oven, cook meat over medium-low heat until the mix-
ture begins to brown. Mix in onions and celery, and continue 
cooking for about 5 mins.

2. Preheat oven to 350°F (175°C).
3. Arrange 2 pie crusts in a single layer on the bottom of a large roast-

ing pan. Spread ½ of the meat over the pie crusts. Arrange 2 more 
pie crusts over the meat layer, and then spread remaining meat on 
top of the pastry. Top with remaining pastry. Press the pastry to 
the sides of the pan, and poke 8 small holes in the pastry to allow 
steam to escape.

4. Bake for 1 hour, or until dough is golden brown and the pie is hot 
and bubbly.

Sugar Pie
 ǆ 2 eggs
 ǆ 1 egg yolk
 ǆ 1 cup milk
 ǆ 1 tsp vanilla extract
 ǆ 2 tbsp flour
 ǆ 1 tsp salt
 ǆ 2 cups packed brown sugar
 ǆ 1 unbaked 9″ pie crust
 ǆ 1 cup light whipping cream
 ǆ 2 cups heavy cream

1. Preheat oven to 400°F (200°C).
2. Whisk the eggs and the egg yolk in a bowl until frothy. Add the 

milk and vanilla; beat well. Slowly stir in the flour, salt, and brown 
sugar. Pour the mixture into the pie crust.

3. Whisk together the light whipping cream and the heavy cream in a 
separate bowl; chill in the refrigerator.

4. Bake the pie in the preheated oven for 10 minutes. Lower the tem-
perature setting to 350°F (175°C). Bake until the center is set, an-
other 35 to 45 minutes. Allow to cool on a rack. Serve at room tem-
perature on a plate in a pool of the chilled cream mixture.
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Tourtière
 ǆ 1 lbs lean ground pork
 ǆ ½ lbs lean ground beef
 ǆ 1 onion, diced
 ǆ 1 clove garlic, minced
 ǆ ½ cup water
 ǆ 1½ tsp salt
 ǆ ½ tsp dried thyme, crushed
 ǆ ¼ tsp ground sage
 ǆ ¼ tsp ground black pepper
 ǆ ⅛ tsp ground cloves
 ǆ pastry for a 9″ double-crust pie

1. Preheat oven to 425°F (220°C).
2. In a saucepan, combine pork, beef, onion, garlic, water, salt, thyme, 

sage, black pepper, and cloves. Cook over medium heat until mix-
ture boils; stirring occasionally. Reduce heat to low and simmer 
until meat is cooked, about 5 mins.

3. Spoon the meat mixture into the pie crust. Place top crust on top 
of pie and pinch edges to seal. Cut slits in top crust so steam can 
escape. Cover edges of pie with aluminum foil.

4. Bake in preheated oven for 20 minutes, remove foil and return to 
oven. Bake for an additional 15 to 20 minutes until golden brown. 
Let cool 10 minutes before slicing.
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Phyllis Bowman

•

Phyllis Bowman was born in Prince Rupert and passed away April 
9, 2012, in Victoria, B.C. Her mother came from Prussia, Germany, to 

Prince Rupert in 1910. Her father came from England to Prince Rupert in 1907.
Phyllis worked with her father for many years after graduating from school. 

She signed up for the Canadian Women’s Army Corp in 1943 where she worked 
in the motor pool. Phyllis was able to witness the construction of the highway 
from Galloway Rapids Bridge to Port Edward; which at the time was a huge 
American military base. In 1945 Phyllis married Sgt. Major Lloyd Bowman. 
They had three children: Larry, Ken, and Jeff.

In 1960 Phyllis started at the Prince Rupert Daily News. In 1973 she pub-
lished her first book—Muskeg, Rocks, and Rain—titled such in memory of how 
her father used to refer to Rupert. Phyllis now has fourteen published books 
and has authored many columns about the area. From 1978 to 1982 Phyllis 
worked at the Daily News as an editor, where she oversaw the local stories and 
her own columns. In 1998 she received the Alec Hunter Award; the recipients 
of this award are chosen by the people of the city for acts of good citizenship.

Phyllis applied for a $20,000 grant from the city council in 1979 so that she 
could take all the information given to her by the people of Prince Rupert and 
begin an archive. With her friends Barbara Sheppard and Gladys Blyth, Phyllis 
started the Prince Rupert Archival Society. They set out to collect and collate 
the pictorial and anecdotal history of Prince Rupert as well as verify historical 
accounts. Phyllis believed that her greatest accomplishment was her accurate 
and in-depth chronicling of Prince Rupert’s efforts to support World War II. 
She felt Prince Rupert should be recognized for its wartime contributions.

Lloyd passed away in 1999 by which time Phyllis was wheelchair bound due 
to arthritis, and she was suffering from diabetes. Phyllis’s two sons in Victoria 
arranged for accommodation and enabled her to move there in 2000. Her sons 
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say that she was in good health until “her wonderful bear-trap memory began 
to fail.”

Phyllis’s son Larry says she used to have a little joke, “With a mayor in 
Rupert from New York (Peter Lester) and a mayor in Port Edward from 
Pennsylvania (Ed Wampler), the Americans never really left.” However, with-
out that boost from America, Prince Rupert would have become just another 
“port that never was.”

Phyllis loved Prince Rupert; she spent her life making sure the wonderful 
history of this city and its people were preserved. As Phyllis used to say “It’s 
going to clear up, wet, dull and foggy—You gotta love this country.” Phyllis was 
laid to rest in the Fairview Cemetery, surrounded by her loved ones.
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•

Betty Ciccone’s maiden name 
is Bussanich. Her mother, Gladys 

Roper, was born in Alberta on the tail 
end of Buffalo Lake. Her father, Tony 
Bussanich, was born in Prince Rupert. Her 
maternal grandmother, Myrtle Roper, was 
born in Blacks Harbour, New Brunswick. 
Her grandfather, Stanley Roper, is from 
Cape Breton, Nova Scotia. Her pater-
nal grandparents, Elena Bussanich and 
Anthony Bussanich, were both born in a 
part of Italy that now belongs to Croatia.

Anthony immigrated to Trail, B.C., and from there to Prince Rupert where 
he worked at Canadian Fish and Coal Storage. Anthony and Elena had known 
each other in Italy but she came to Canada after he did. They married in Prince 
Rupert and had several children before the war in Italy began. Anthony had 
heard that things were better back in Italy under new leadership, so he packed 
up the house and family to go back. They lived there for about four years be-
fore he became too outspoken and trouble started. When the Blackshirts came 
for him, they made a quick escape back to Prince Rupert thanks to one man’s 
generosity. Anthony had wired his ex-employer at the Prince Rupert coal stor-
age for help. His old boss sent enough money for him and his entire family to 
come back to Rupert.

Anthony retired many years later in Vancouver to live a life more similar to 
what he had left behind in Italy. He is now able to own a large garden, make 
his own wine, and raise chickens. Of Anthony’s children, only Tony stayed in 
Prince Rupert. Tony supported many Italian families who came to Rupert. 



22

Betty Ciccone 

One such family was the Gruber’s. When they came, Tony met their eight year 
old son, Bob, who later bought his plumbing business from him.

Tony met Gladys in Prince Rupert on the Hays Cove Bridge. He had of-
fered her a ride to work; normally she didn’t take rides from strangers but he 
was so charming that she couldn’t say no. Tony and Gladys married and had 
three children: Betty, Robert, and William. Gladys wanted three B’s; she got 
her wish as Robert and William can be shortened to Bob and Bill.

Betty has always lived in Prince Rupert. She grew up in the house her 
father built on Hays Cove and Bacon Street. In 1974, Betty married into the 
Ciccone family. Her father-in-law, Verne, said she would be a great addition to 
their family because she was a good listener. Betty and Jim had three children: 
Devin, Rylan, and Emma. Devin is captain of a coast guard boat now and has 
two children: Alivia and Ryland James, named after his deceased brother and 
father.

When Betty lost Jim to a car accident, she was amazed at the generosity of 
the communities in Prince Rupert and Prince George. As much as was lost 
during the accident, so much was given back to her and her family. People, 
many of whom were strangers, offered her their prayers and dropped off food; 
they comforted and supported them during their time of need. Some years 
after the accident that took her husband, she had a dream of a tall man being 
led to her by her late husband. She believes that man was Peter, sent to her by 
Jim. Betty is as sure of that as when she was fifteen and felt certain she would 
marry Jim Ciccone. Betty says “I am lucky to have had the love of two wonder-
ful men.”

Betty’s life work is working with children and parents with “The Power to 
Parent” parenting program. Betty also coaches people who have challenges in 
their world; she supports personal development and inquiry. Betty especially 
enjoys supporting other young women. However, at the end of the day, her 
passion is Peter, her children, and her grandchildren.

Culturally Betty connects more with the Italian side of her heritage. As 
a child her safest and most secure feelings came from when she was around 
her family, singing, drinking wine out of Woolworth tumblers, sitting around 
arborite tables, going to see uncle John and his chickens and her aunt Marie 
Sambo, the only aunt that didn’t pinch her cheeks.

Betty loves Prince Rupert because although she has been to many places 
and had the opportunity to live elsewhere, she has never found a place that 
speaks to her like Rupert does. When she sees the color on Mount Hays in the 
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morning or the fog rolling in, she knows she is home. Every night Betty and 
Peter walk their dog over to Service Park and look out over the city; “the town 
isn’t perfect but it’s perfect enough for me.”

Favourite Recipes

Rockin’ Moroccan Stew
 ǆ 1 cup vegetable broth 

made from bouillon
 ǆ ⅓ cup olive oil
 ǆ 1 onion, chopped
 ǆ 1 clove garlic, crushed
 ǆ 1 sweet potato, diced
 ǆ 1 cup dried green beans
 ǆ 1 red pepper, chopped
 ǆ ½ cup soy chunks
 ǆ 28 oz can diced tomatoes
 ǆ ½ tsp thyme
 ǆ ¼ tsp ginger, ground
 ǆ ¼ tsp nutmeg, ground
 ǆ ¼ tsp cinnamon, ground
 ǆ 3 cloves

 ǆ Pinch chili flakes
 ǆ ½ cup prunes, pitted and 

halved
 ǆ ⅓ cup dried apricots, 

diced
 ǆ 8 oz can artichoke hearts, 

reserve juice
 ǆ ½ cup black olives, pitted
 ǆ 3 tbsp brown sugar
 ǆ Pinch saffron
 ǆ ½ lemon, juiced
 ǆ 1 cup slivered almonds, 

toasted
 ǆ 3 cups couscous
 ǆ 4½ cups boiling water

1. In the wok, heat the oil and sauté the onion and garlic.
2. Add the sweet potatoes, beans, red peppers, soy chunks, tomatoes 

and all the spices except for the saffron and cook at a high temper-
ature for 5 minutes, stirring frequently.

3. Add the vegetable stock, prunes, apricots and the liquid from the 
artichokes.

4. Cover and simmer for 20 minutes or until the vegetables are tender.
5. Stir in the artichokes, olives, brown sugar and saffron. Simmer for 

another 5 to 10 minutes.
6. While you are waiting, toast the almonds in a dry frying pan.
7. In a separate stainless steel bowl, pour 3 ½ cups of boiling water 

over the couscous and let it stand for 5 minutes.
8. Fluff the couscous with a fork.
9. Serve the stew over the couscous and garnish with almonds.
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•

Domenico Ciccone was born in Prince Rupert in 1956. Mimmo’s 
mom, Gloria Bruni Ciccone, was born in southern Italy in 1936, and 

his dad, Salvatore Ciccone, was also born in southern Italy in 1931.
Mimmo’s mom’s father was a prisoner of war. He had been held in Africa 

for over ten years. Eventually he was able to send a message to his family that 
he was coming home. Mimmo’s mom had to get to know her husband all over 
again.

Mimmo’s mom has a sister, Carmelina Bruni, and his dad had eight sib-
lings; the five girls were born first then the boys. His dad is the eighth child.

Mimmo’s mom and dad met in Italy. Before he was married, his dad came 
to Canada in 1955 with his younger brother to be with their older brother, al-
ready living in Canada. His mom followed in 1958 and his mom and dad mar-
ried October 18, 1958, in the Sons of Norway Hall.

As a single man stationed in Endako, Mimmo’s dad worked for CN re-
placing railroad ties. Once married, he worked for McRae Motors cleaning 
and detailing cars then moving on to oil changes etc. Mr. McChesney was one 
of the sale people at the time. Mimmo’s dad moved on to maintenance for the 
school district and then he worked as a mechanic. His dad’s family eventually 
moved to Vancouver in the early to mid-1960s. Mimmo’s mom worked as a 
cook at the hospital and retired as head cook in the mid-1990s.

Mimmo was sent to live with his grandmother and his Aunt Carmelina 
when he was a year-and-a-half old. Mimmo says they were both a calming in-
fluence in his life, and it gave him a sense of belonging when his grandmother 
came to visit him in kindergarten.

Mimmo has an older brother living in California, his older sister Lenora 
works at the Credit Union in Prince Rupert, and his younger sister Theresa 
lives in Victoria.
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Mimmo graduated from Annunciation School and then Prince Rupert 
Senior Secondary School in 1984. He went to Simon Fraser University and 
graduated in 1988 with a Bachelor in Criminology. Mimmo manages both pro-
bation offices in Prince Rupert and Terrace.

Mimmo met his sweetheart in Prince Rupert on a blind date arranged by a 
co-worker, Wendy Sundin, in 2007. Mimmo and RuthAnne were married on 
August 7, 2010. Beautiful Matteo Salvatore, their son, was born July 12, 2012. 
RuthAnne is from Sault-Ste-Marie, Ontario.

Mimmo taught Matteo Italian but finds it difficult with only one parent 
speaking the language. Matteo will go to Annunciation School as Mimmo did 
with hopes of having Saturday morning Italian school again.

Traditionally the Ciccone are very close to one another. They look out for 
each other and talk every day no matter where they live. Family is first and 
spending time together is important. The family has never missed a Christmas 
together. Mimmo and his siblings were very close to aunts and uncles and grew 
up with some of his cousins (Lenora and Lena). Easter is as big a celebration 
as Christmas, and their family also celebrate religious holidays. On Christmas 
Eve, the family does not eat meat until after the midnight mass.

Mimmo loves lasagne and any kind of pasta with just tomato sauce. His dad 
had a garden and loved all kinds of leafy vegetables.

Mimmo thinks of Prince Rupert as home. He has wonderful memories of 
his years growing up. He feels it was a simple life with the advantage of being 
ten minutes away from anything, including the wilderness. Mimmo was born, 
raised, and married in Prince Rupert, and he believes it’s a good place to raise 
a family in a safe and secure environment.
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•

Alice Clayton was born in Yellowknife in the Northwest Territories. 
Her parents, Paul and Mayrie Nomba, were also born in Yellowknife. 

Alice has no brothers or sisters. Her husband Les Clayton was born in 
Kincolith, B.C. Les’s mother, Beatrice, was from Kincolith, and his father, 
George, was from the Hazelton area. Les has three siblings: Diane, Brad, and 
Elaine.

Alice is of the Dene nationality and is fluent in her native language Dogrib. 
She is also a part of the Nisga’a Eagle Clan. Her family were hunters and gath-
erers; they are nomadic, using dog sleds to move around. Alice’s family sends 
dried caribou and cranberries to them. Alice came to Prince Rupert in 2011 be-
cause of her husband. Alice met Les while she was going to school in Alberta; 
she was working towards a degree in social work. They got married and have 
two children: Wendy who lives in Berlin, Germany, and Glenn who lives in 
Edmonton, Alberta. Neither of the children speaks Dogrib or Nisga’a. Alice 
spends her time making moccasins, bags, shawls, and briefcases out of hides 
and decorates them with beautifully designed beadwork.

Les is part of the Nisga’a Raven/Frog Clan. When Les was five, he spoke 
only Nisga’a, but after he returned from the residential school, he could no 
longer speak his native tongue; he still understands it quite well, however. As 
a child, Les was called Glenn, but when he got to residential school, Les was 
unable to spell Glenn and the teachers changed his name to Les since it was the 
only three letters he could spell.

Les is now a very active member of his clan. He has his own regalia as well as 
a piece of his Uncle Bob’s regalia. Les is prominent in the feasts, which he helps 
to plan and prepare. He is also a strong practitioner of Ayuukhl: Nisga’a laws 
and protocols. Les worked as gillnetter for a while; at the end of the season he 
would sing for the locals of Rupert. He also worked for the Nisga’a government 
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for fifteen years; he was on the negotiating team for the treaty as an analyst. Les 
loves herring eggs and jarred salmon with rice and seaweed. Another favourite 
is halibut cooked with cheese.

Alice loves Prince Rupert because of the water. She grew up right on the 
edge of the great lakes. When Alice first came to Rupert she thought it was 
beautiful with the smell of the seawater and the moisture in the air. Les loves 
Prince Rupert because it is home. He remembers it as a vibrant community, 
with the streets filled with people.
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Chantal Cornwall

•

Chantal Diane Willers Cornwall 
was born in the Royal Victoria 

Hospital in Montreal, Quebec, in 1970. 
Her father, Bernard William Willers, was 
born in England. Her mother is Brenda 
Gail Taylor.

Bernard joined the Norwegian Navy 
when he was eighteen years old. He then 
left the Navy to come to Canada in the 
early 1950s, where he joined the Canadian 
Navy. Bernard’s name is recorded at Pier 
21 in Halifax, where new immigrants were 
received. He was supposed to go to B.C. 
but decided to stay in Montreal since it had that old European feel.

Bernard originally dated Brenda’s older sister Margaret, but he chose to 
marry Brenda instead. Brenda and Bernard were married on June 20, 1959, at 
the United Church in Verdun. They had five children: Chantal, Cindy, Carolyn,  
Howard, and Geoffrey.

Brenda’s family has been in Canada for 150 years. Her original roots, though, 
are Scottish from Glasgow. Brenda and Bernard moved to Prince Rupert be-
fore their children did. Chantal was at the CEGEP at the time. She graduated 
and moved to Prince Rupert in May 1990; she started working with the RCMP 
in the fall and took night classes at Northwest Community College. Chantal 
worked for the RCMP for twelve years.

Philip Brian Cornwall was born in Toronto, Ontario. Both of his parents 
were of British descent and have passed away. Phil moved to Prince Rupert in 
1983 and started working at Ridley Terminals.
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Chantal met Phil at a golf scram-
ble for Ridley Terminal while va-
cationing in 1988 from school in 
Montreal. Two years later, Chantal 
met Phil again at college with 
Maria, who was giving a workshop 
for volunteers to help students for 
literacy.

Phil called Chantal in 1992 to 
ask her to come see the “Grand 
Canyon” movie with him. They 
started dating and that was that. 

Phil and Chantal were married July 16, 1994, at the Anglican Church. They now 
have two sons: Benjamin and Eric. Phil worked at Ridley Terminals from 1984 
and is still working there.

Chantal was with the RCMP but found that she was paying a lot of money 
for somebody else to raise her children. So she left the RCMP and opened a 
daycare in her home.

Benjamin and Eric both go to Charles Hays Secondary School. Benjamin is 
very artistic; he writes and performs his own songs and aspires to be a country 
music star one day. Eric is an amazing athlete and is an excellent cook; he is 
also very studious.

Through food, Chantal lived her British heritage. She ate roast, Yorkshire 
pudding, plum pudding, and trifle, and tea drinking was always a constant. 
“It was like a religious experience”; the pot was warmed up first, the tea was 
steeped, and the milk is put into the tea cup before the tea is poured over it. 
Chantal loves cooking and is a self-proclaimed foodie.

Chantal’s father, Bernard, was very adventurous with food, having trav-
elled all over the world; this greatly influenced her blog. Chantal started writ-
ing features for the Northern View newspaper in 2006. She then moved on to 
write the “Let’s Eat” column for the Daily News. Chantal felt parents needed 
more resources and so started the “Kids Matter” column. Chantal did a fitness 
nutrition interview with Dr. Gordon Newfield. She also interviewed Robert 
Munsch (the famous author of children’s books), with whom she happens to 
share a birthday. After a few years Chantal had to take a break from her blog.

Today, Chantal and Phil volunteer for the Okala Foundation, a Canada-
based charity helping children in the villages of Cameroon. It was through their 
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work with the foundation that they were asked to join the Okala Foundation 
board in 2013. In June 2011, Chantal became a part of a foodie group with Anne 
Olson called the “Canadian Cookies.” Chantal won $100 for her BBQ chicken 
and Philadelphia cream cheese recipe. She paid it forward and gave $100 to 
sponsor a child named Laurentene Tongui. Chantal and Phil did the foster 
parent plan for ten years with Okala. They sponsored a child from Africa and 
Indonesia. With the Okala she can be involved and engaged. Chantal knows 
immediately where her money goes; it’s low key but powerful.

Chantal loves Prince Rupert because of Philip, her sons, and her church. 
“Rupert is bittersweet to me as my dad passed away here.” However, she still 
loves this city; it is a great place to raise children and “my girlfriends are im-
portant to me.” Chantal says the girlfriends you have here are more like sisters. 
When Chantal’s house caught fire, her girlfriend took them in. People here 
watch your back. “That is what defines my 23rd year in Rupert.” Chantal and 
Phil agree: sometimes you just need to get away and come back to really ap-
preciate this city.
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Favourite Recipes

BBQ Chicken with Creamy Philly Herb Filling
Showcased in the Real Women of Kraft Philadelphia: The Cookbook, p. 75.

 ǆ 6 small boneless skinless chicken breasts (1½ lb / 675 g)
 ǆ ⅓ cup bbq sauce
 ǆ 2 tbsp apricot jam
 ǆ 2 tbsp extra virgin olive oil
 ǆ ¼ tsp kosher salt
 ǆ ¼ tsp freshly ground black pepper
 ǆ 1 tub (150g) Philidelphia whipped original cream cheese product
 ǆ 3 tbsp each finely chopped fresh chives and fresh parsley
 ǆ 2 small plum tomatoes, each cut into 6 rounds

1. Heat lightly greased bbq to medium heat.
2. Place chicken breasts between two large sheets of parchment 

paper. Pound with a rolling pin to slightly flatten. 
3. Combine bbq sauce and jam; divide in half. 
4. Drizzle oil evenly over the chicken breasts; season with salt and 

pepper.
5. Grill chicken 5–7 minutes on each side or until done (170°F), 

evenly brushing the chicken with half of the bbq sauce mixture.
6. Remove chicken from bbq. Use a second brush to evenly slather 

the remaining half of the bbq sauce mixture over the chicken.
7. Combine the cream cheese, chives, and parsley. 
8. Serve chicken topped with the cream cheese mixture and tomatoes. 
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Iain & Laurie Cullen

•

Iain Cullen was born in Airdrie, Scotland, where both his parents and 
brother were also born. His brother Peter now lives in Toronto. His parents 

are Peter and Maggie Cullen.
Iain’s family immigrated directly to Prince Rupert in 1957. They came to 

Canada because they wanted to try something different and hoped to find 
a better way of life. In Scotland, Peter was an automobile body repairer; in 
Canada he was able to continue working in the same business. There were two 
job opportunities in B.C. at the time: one was in Kamloops and the other was 
in Prince Rupert. Peter chose the one in Rupert. Maggie worked as a book-
keeper and worked at the Co-op when she arrived in Prince Rupert; she later 
became the secretary-manager for the Royal Canadian Legion.
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Iain was eleven when he came to Canada and hated Prince Rupert on sight. 
Four days after they arrived in Canada there was a mudslide on the nearby 
mountain and eight people were killed. Eventually, though, Iain came to enjoy 
Prince Rupert. High school allowed him to make great friends and play the 
sports he loved like baseball, tennis, curling, and squash. His high school days 
were fabulous. Growing up Iain experienced weather that was much nicer than 
how it is today; he and other children would play outside any chance they got.

In Canada Iain learned all that he could about Scotland and is now able 
to dance the highland dances and speak lowland Scottish. He also celebrates 
Robbie Burns Day on January 25th and enjoys the history and music of 
Scotland, though he cannot play the bagpipes himself. Some of his favourite 
Scottish dishes are potatoes, mince, and beans, as well as black pudding and 
scotch pies.

Iain has been back to Scotland twice and says that the weather in Prince 
Rupert is very similar to the weather in Scotland. Iain and his wife, Laurie, 
went to Scotland for five weeks; upon returning to Canada through Vancouver, 
B.C., Iain turned to his wife and said “I am home, this is my home.”

The business he operates was started by his father and him on April Fool’s 
Day in 1972. It has been owned and run by his family for 42 years, and Iain be-
lieves that he is the oldest original owner of a store in Prince Rupert. Iain and 
his wife Laurie, who works with him at Farwest Sports, have three children. 
Their three children are Margo, who is the vice principal at Conrad School; 
Andrew, who is a commercial fisherman in Rupert; and Liam, who is a con-
ductor for CN and lives in Jasper.

At first Iain stayed in Prince Rupert because he was too young to move 
away from his parents, but afterwards he met some great people and started to 
truly enjoy the area. “I am really proud to be a part of Prince Rupert, a citizen 
of Prince Rupert. It is a cool place to work and have a little business and bring 
up your children. I am sad when people put Rupert down.” So although Iain 
loves his Scottish culture, Prince Rupert will always be home to him. 

Favourite Recipes

Black Pudding
 ǆ 4 cups fresh pig’s blood
 ǆ 2½ tsp salt
 ǆ 1½ cups steel-cut (pinhead) oatmeal
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 ǆ 2 cups finely diced pork fat (or beef suet), finely chopped
 ǆ 1 large yellow onion, finely chopped
 ǆ 1 cup milk
 ǆ 1½ tsp freshly ground black pepper
 ǆ 1 tsp ground allspice

1. Preheat the oven to 325°F and grease 2 glass loaf pans. (If you don’t 
have glass loaf pans, line metal loaf pans with parchment to keep 
the blood sausage from reacting with the metal and creating an off-
flavor.) Stir 1 tsp of salt into the blood.

2. Bring 2½ cups water to a boil and stir in the oats. Simmer, stirring 
occasionally, for 15 minutes, until just tender, not mushy.

3. Pour the blood through a fine sieve into a large bowl to remove any 
lumps. Stir in the fat, onions, milk, pepper, allspice and remain-
ing 1½ tsp salt. Add the oatmeal and mix to combine. Divide the 
mixture between the loaf pans, cover with foil, and bake for 1 hour, 
until firm. Cool completely. Seal in plastic wrap and either freeze 
for extended use or store in the refrigerator for up to a week.

4. To serve, cut a slice about ½ inch thick off the loaf. Fry in butter or 
oil until the edges are slightly crisped and browned.

Potatoes, mince, and beans
 ǆ 4 medium baking potatoes, pricked all over
 ǆ 1 tbsp olive oil
 ǆ 1 red chili, sliced
 ǆ 300 g / 10½ oz lamb or beef mince 
 ǆ 300 g jar chunky tomato-based pasta sauce
 ǆ 400 g can kidney beans, rinsed and drained
 ǆ 4 tbsp fromage frais
 ǆ Handful coriander leaves, to serve

1. Cook the potatoes in the oven at 200°C (400°F) for 20 minutes. 
Heat the oil in a frying pan, then add the chili and mince.

2. Stir-fry until the mince is beginning to brown, then pour in the 
tomato sauce and beans. Heat through for 5 minutes.
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3. Split the baked potatoes and fill with the mince mixture. Spoon 
over the fromage frais and scatter over a few coriander leaves be-
fore serving.

Notes:
Instead of using fromage frais you can use

•	 equal parts of cottage cheese (or Philadelphia extra-light cream 
cheese) blended with plain yogurt until smooth,

•	 a thick, unsweetened Greek yogurt, or
•	 cottage cheese whizzed in the blender with a little trim milk, until 

smooth.

Scottish Mince Pie
 ǆ 1½ lbs lean ground beef
 ǆ 1 large onion, minced
 ǆ 1/8 tsp beef bouillon granules
 ǆ 4 cups water to cover
 ǆ 2 tbsp cornstarch
 ǆ ¼ cup water
 ǆ 1 recipe pastry for a 9 inch double crust pie

1. Preheat oven to 375°F (190°C)
2. Place the ground beef in a large pot and pour in enough water to 

cover beef. Boil until beef is cooked through. Drain.
3. Add water to cover cooked beef, add onions and enough bouil-

lon granules to taste. Cook until the onions are soft. Season with 
salt and pepper to your taste and make sure the filling has enough 
bouillon to have a nice beef flavor.

4. Combine the ¼ cup water with the cornstarch and stir until 
smooth. Add to the beef mixture and cook until mixture has 
thickened.

5. Pour beef mixture into the pastry crust and cover the top with pas-
try. Crimp edges and prick top.

6. Bake at 375°F (190°C) for 30 minutes or until crust is lightly 
browned.
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Robert & Christine Currie

•

Christine and Robert Currie were both born in Prince Rupert. 
Christine’s parents, Chrissie and John Currie, were born in Scotland. 

Chrissie was from Aberdeen and John was from Keith. Robert’s mother, 
Winifred White, was born in Birmingham, England. His father, Charlie 
Currie, was born in Clinton, B.C. Robert’s grandfather, John Currie, was born 
in Stanley, New Brunswick. (The two Currie families have no relation to each 
other.)

Winifred came from England to Canada in 1908 before World War I. She 
arrived in Prince Rupert where she worked as a telephone operator. Winifred 
had three brothers and one sister. Charlie moved from Clinton to Prince 
Rupert in 1908. It was in Prince Rupert that Charlie met Winifred and they 
were later married. They had two sons: Robert and Charles, who passed away. 
Charlie and his family were loggers in Clinton; they started working as pile 
drivers and tow boaters in Prince Rupert. Charlie and his father built the dock 
at Port Simpson and also did the rebuild. They would go there to celebrate the 
24th of May (the Lax Kw’aalams Village Sports Day).

Christine’s father John came to Canada for work and arrived in Montreal. 
He then worked his way across the country. John stayed in Prince Rupert be-
cause it was so similar to Scotland. He worked as a carpenter and built hous-
es in Prince Rupert. John owned a building and contracting business called 
“Mitchell and Currie.” Chrissie and John had two other children besides 
Christine, both boys. Chrissie would speak Scots and Christine and her broth-
ers used to think that she made some of the words up because they sounded 
so strange.

Robert and Christine have four children of their own: two boys (Wayne 
the oldest works at CNCP in communication and Danny who passed away 
worked as a carpenter) and two girls ( Joanne works for the RCMP and Cindy, 
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the youngest child, works for the city). In 1948, Robert went to a technical 
school in Vancouver for a year. He started work at the pulp mill’s machine shop 
in Prince Rupert in 1949. He then went on to work at Certified Welding, also in 
Prince Rupert, for fifty years.

Over the years they have visited Aberdeen, Scotland, which was very pros-
perous. It was very misty and only got wetter the higher you went; it was quite 
similar to Prince Rupert. While in Scotland they were able to go to the fish 
market which sold fish right off the boats. They have also gone to visit London 
and Truro in England. In both cities there was lots of rockwork and very few 
wooden buildings. There were many churches in Truro and the surrounding 
countryside. London was big and busy; the easiest and fastest way around was 
the metro, which was much quicker than the sky train of Vancouver.

They kept few traditions from England or Scotland, though they still 
enjoy standard cooking from the old world like steamed pudding and haggis. 
Christine doesn’t speak Scots but says that it is much like English, just a differ-
ent dialect. As far as festivities go they celebrate Robbie Burns Day on January 
25th when they eat haggis and honour the famous poet’s life.

Robert and Christine love Prince Rupert because they don’t like the big 
city crowds and also because in Rupert it’s possible to do whatever you want in 
five minutes; you can go curling, skiing, and golfing all in one day.
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Walter & Mercedes Deutschlander

•

Mercedes de la Nuez was born in Prince Rupert. Her mother, Barbara 
Cuthbert de la Nuez, was born in Nanaimo, B.C. Her father, Antonio 

de la Nuez, was born in Telde, Gran Canaria—part of the Canary Islands, a 
Spanish archipelago located just off the northwest coast of mainland Africa. 
As per tradition, Antonio had his father’s and his mother’s name, Calderin, but 
he later dropped it.

Mercedes’s husband, Walter George Deutschlander, was born in Windsor, 
Ontario, same as his mother, Barbara Singer. His father, George Deutschlander, 
was born in Romania.



40

Walter & Mercedes Deutschlander 

During the Spanish Civil War there was mandatory enlistment once you 
reached the age of eighteen. So before he came of age, Antonio left the country. 
He went to Venezuela to live with his father but didn’t stay very long; then he 
went to live in Panama City for two years. While he worked in Panama with 
his brothers Manuel and Carmelo, they saw an advertisement for the Alcan 
smelter in Kitimat. Antonio decided to come to Canada with his brothers. 
They arrived in Vancouver in 1951 by freighter, and then they took the train up 
to Prince Rupert.

After arriving in Prince Rupert and seeing the condition of the CN work-
ers—it was winter, the men were living in boxcars with stove pipes, and they 
were dirty. They asked around for anyone who spoke Spanish and were sent 
to the Colussi’s Music store. The owner told them to go try the pulp mill. 
Antonio stayed and worked at the pulp mill for 36 years. Manuel stayed in 
Rupert for eight years and married a Norwegian woman; they had three chil-
dren. Carmelo stayed in Rupert for two years then went back to Gran Canaria, 
where he got married.

Barbara came to Rupert in the mid-1950s; she was working as an OR nurse. 
Barbara and Antonio met at the Sons of Norway Hall during a dance. They 
married and had four children: Philip, Carmen, Mercedes, and Douglas.

Mercedes’s father brought the Spanish language and some children’s songs 
with him to Canada. There weren’t a lot of Spanish speakers in Prince Rupert, 
so growing up they were not immersed in Spanish traditions. However 
Antonio would make really good bread and amazing Spanish pancakes. Every 
Christmas he would give them marzipan as a treat. Christmas was celebrated 
on the 25th, and they only rarely opened any presents on the 24th. Mercedes 
has been to the Canary Islands and renewed acquaintances with her relatives 
and plans to go again with her family soon.

Walter’s father’s first language was Saxon, although he spoke German at 
school and Romanian while in town. He left his hometown during the exodus 
before WWII began; his hometown was absorbed into Austria during the war. 
Near the end of the war, he was drafted into the Austrian army, but because he 
was interned in an American war camp; he never saw actual combat. He im-
migrated to Canada in 1951.

George arrived in Chatham, Ontario, before he went to Windsor, where 
he had relatives. He met his wife Barbara in Windsor and they had three chil-
dren: Maria, Walter, and Erwin. Erwin lives in Sechelt, B.C., and Maria lives 
in Sudbury, Ontario, with her two sons. George always spoke Saxon with his 
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relatives and tried to get Walter to learn another language. He sent Walter to 
German school to learn his native tongue, but Walter didn’t have much of 
a desire to learn languages and he did not pick it up. Walter was working in 
Moosonee, Ontario, as a helicopter pilot when he followed the job to Prince 
Rupert in 1997.

Mercedes met Walter in Rupert. He was working as a helicopter pilot and 
took Mercedes out for a flight. Afterwards they began dating and later married 
in Gibsons, B.C., in 2001. They settled in Rupert and now have a son named 
Maxwell. Mercedes has worked at the Northwest Community College for fif-
teen years. Walter left his helicopter piloting job in 2008 and is now a stay-at-
home dad.

Mercedes loves Prince Rupert because it is a small friendly town; it’s beauti-
ful, she can get to work in little over five minutes, and it’s a great place to raise 
children. Walter loves the weather, the fresh air, and the closeness of Rupert. 
It’s like an inner city; you know your neighbors and you want to know your 
neighbors; new blood is always circulating into Prince Rupert. 

Favourite Recipes

Paella – West Coast Style
 ǆ 1 onion, diced
 ǆ 1 red pepper, diced
 ǆ 1–2 tomatoes, diced
 ǆ 1 celery stick, diced
 ǆ 1 carrot, cubed
 ǆ 1 bulb garlic, diced
 ǆ 1 tsp cumin
 ǆ 1 tsp curry powder
 ǆ 1 tsp seasoning salt
 ǆ 1 tbsp chili powder
 ǆ 1 tbsp saffron
 ǆ 1 tbsp oil
 ǆ 1 lbs ground beef
 ǆ 1 lbs lamb, ground or cubed
 ǆ 1 litre fish stock (boil fish parts in water)
 ǆ 2 cups uncooked basmati rice 
 ǆ 1 cup shrimp or prawns
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1. Fry onions in oil, until translucent in large saucepan/paella pan 
Add spices, stir, add remaining vegetables.

2.  Add meat. Sauté until cooked. 
3. Add fish stock. Add the basmati rice and saffron. 
4. Add shrimp or prawns to the top of the rice. Bring to a boil and 

simmer for 20 minutes, covered or until rice is cooked.
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Clyde & Joanne Dudoward

•

Joanne was born in Prince Rupert and raised in Gitxaala (Kitkatla). She 
was born into the Killer Whale Clan but was adopted into the Eagle Clan. 

Her parents are Magnus and Hester Lewis. Joanne’s biological parents are Sam 
and Bertha Lewis, and they all live in Kitkatla. Joanne has two sisters and three 
brothers in her adopted family and five sisters and four brothers in her bio-
logical family.

Joanne remembers as she was growing up that her parents spoke to her in 
Sm’algyax until she was old enough for school, then they stopped so that she 
would have an easier time with the English language. Joanne’s family on her 
father’s side taught her the purpose of having pierced ears, “It was to remind 
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her to listen.” She had her ears pierced by the oldest aunt on her father’s side, as 
was traditional. The piercing was a big celebration for all the young girls.

Another tradition she remembers growing up was called “Suubaas.” This is 
where all her aunts would give her gifts that she would need in a home. They 
would also give her lessons in etiquette, on what is expected of a lady. This was 
a way of including all the aunts in the raising of a girl. When Joanne was ten 
years old, her mother introduced her to the ways of the feast. She gave her a 
china set with which to practice. Joanne was taught that the hostess usually 
does not sit down once the chairs are all taken and is in charge of ensuring that 
no one’s plate or cup goes empty.

The first time she served at a feast was when she was 12 years of age. The 
table is served from oldest to youngest, starting with the men, then the women, 
and finally the children. The people are always served from the right. She plans 
on passing this tradition on to her children.

Kitkatla goes by old traditions and Joanne feels very blessed to have grown 
up with so much tradition. Joanne learned to skin fish and prepare it for winter 
by canning, drying, and smoking. The foods they eat are deer, seal, halibut, and 
kelp. Abalone was also harvested, but now it is forbidden since its numbers 
have been depleted. They are trying to bring the numbers back so that it may 
be harvested again. She also makes regalia and wants to learn to weave the very 
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old-style regalia that uses cedar. Regalia is like your name: it is never finished 
and is always changing. The chief always wears the rectangular clothing made 
with abalone-shell buttons. You can make your own dance regalia, but another 
person from your clan has to make your formal regalia. You cannot wear an-
other clan’s crest.

Since Joanne and her two children were adopted into the Eagle Clan, she 
has restrictions. Joanne’s status will never grow, she does not have a voice 
amongst the tribe, and her name will never advance above a nickname (child’s 
name).

Joanne’s mother was the teacher of the tribe and she passed her knowledge 
to Joanne. Joanne became the teacher in her mother’s place and has been ac-
knowledged by the chief, so she can speak to the clan when her knowledge 
is needed. Joanne’s paternal great-grandfather was a medicine man, and his 
knowledge has been passed down through the generations.

Joanne’s first trip to Lax Kw’alaams was for a treaty negotiation. She was a 
deputy chief. Lax Kw’alaams is where she met her husband to be. She passed 
by her husband Clyde Dudoward on the street while walking with a friend in 
front of the building where the meetings were being held. It was the first time 
they saw each other and she would not know this until years later when Clyde 
told her.

Clyde Dudoward was born and raised in Lax Kw’alaams. He belongs to the 
Wolf Clan, of which he is also the chief. Clyde got his name when he was in 
his twenties. His uncle held his name until he was ready to receive it. Clyde’s 
mother is Pauline Dudoward and was a matriarch of the tribe, which is also a 
hereditary position. Clyde’s father is Harold Dudoward, and when he passed 
on, his First Nations name died with him; no one else can ever use it.

Clyde went to school in Vancouver, B.C., so he does not speak his native 
tongue. Clyde was there for five years, and he found it strange coming back 
home. Everything had to be relearned. Clyde has two brothers and three 
sisters.

When Clyde is at feasts, he is in full regalia and must be announced as he 
enters. All the chiefs need to acknowledge the person who is being given a 
name at a feast.

When growing up Clyde was urbanized, so he does not eat many of the 
foods that Joanne eats. Clyde had four children when Joanne met him. They 
got married in 2012, thirteen years after they met. They married in the cultural 
centre of the museum. Joanne’s biological father Sam married them. Joanne 
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recited her vows in Sm’algyax, and 
Clyde recited his in English. She 
did not cry when she recited her 
vows, but she did when a friend of 
hers read a letter to her from the 
captain of Vancouver Canucks. 
Joanne’s wedding train had a pink 
Canuck team logo on it. She says, 
“their life is one big Canuck game.” 
Joanne loves Prince Rupert because 
it is “saayt guluum goot,” meaning 
“of one heart.” Clyde loves Prince 
Rupert because it is neutral ground 
for family.
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Joan Dudoward

•

Joan Dudoward was born in Prince 
Rupert. Her parents, George Lionel 

Dudoward and Nancy Katherine Dudoward, 
were also born in Prince Rupert. Joan had 
three brothers: George, Barney, and David 
(who has since passed away). Joan has two 
daughters: Nancy Clifton and Natasha Jolene 
Dudoward (photo on following page show-
ing her holding the 2010 Olympic torch). 

Joan’s father had moved away from the 
reservation before having Joan and her 
brothers. Due to this move she didn’t grow 
up with strong First Nations traditions. However, growing up outside the res-
ervation allowed her to avoid the residential schools; a blessing she truly ap-
preciates now, having heard so many horror stories. Joan does wish she spoke 
Sm’lagyax, but her parents didn’t know how either and so couldn’t teach her.

Joan’s mother, Nancy, was raised by her 
grandmother Mary Anne Hanson after 
Nancy’s mother died when Nancy was only 
two. Nancy’s mother, Emily Norman, was 
the last in Joan’s family to go to a residen-
tial school; after coming back she changed 
her name to Hanson. Nancy followed her 
family’s tradition just as Mary did by making 
the fishermen’s flags. She was even able to use 
the same foot-pedaled sewing machine that 
the women of her family had used for years.
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Joan’s father worked at the North Pacific 
Cannery with his father, making boats for 
the fishermen. Nancy’s grandfather made 
canoes, which he traded for various house-
hold supplies; later, during the gold rush, he 
traded them for gold. Her grandmother felt 
they got shorted trading for gold since the 
canoes would come home empty instead of 
filled with supplies. Nancy learned a lot of 
Chinook words from her grandfather.

Nancy was sixteen when George pro-
posed to her at the Sunnyside Cannery dur-
ing a chaperoned dance. They were engaged 
for two years before they married. 

George and Nancy lived in a little red house a couple miles outside of 
Inverness Cannery. In those days the hospital wasn’t just a cab ride away, so 
when Nancy went into labour with Joan, it was quite the journey. George had 
to run down to the cannery to fetch a boat and bring it to Nancy, get her onto 
it while she was in the midst of labour, sail to Port Edward, then get her off 
boat and into a cab. After that Nancy had to endure the cab ride to the hospital 
where she could finally have Joan. Joan said, “I was trouble from the start.”

Joan worked in the fish plant for forty years until she slipped and broke her 
hand. While at the plant she was one of the first workers to become a forklift 
driver. She used to rile the men up by telling them that when she got her fork-
lift she was going to paint it with pink polka dots.

As a child Joan would use the old-style ringer washing machine to get the 
most meat out of the crab claws. Once the claws were squashed, she and the 
other children would bring the mess to the blue room. The blue light caused 
the shell to glow making them easy to pick out. To this day shellfish is still her 
favourite, though she still loves smoked salmon, seaweed, and dried halibut. 
A favourite recipe of Joan’s is teriyaki sauce with brown sugar over sockeye 
salmon.

Joan loves Prince Rupert because this is where her roots are; she adores the 
water so much it’s as though she was born in it. She moved to Nanaimo for two 
weeks, even sold everything she had in Rupert, but in the end she couldn’t stay 
away and came back home.
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Odd Eidsvik
•

Odd Eidsvik’s father, Ivar, and moth-
er, Ella, came to Canada in 1930. Ivar 

was born in Aldesent, Norway, and worked 
as a fisherman. Ella was born in Andenes, 
Norway, and worked as an accountant.

Ivar moved to Canada because he heard 
the fishing was great. Ella moved to Prince 
Rupert because a friend wrote her to say what 
a nice place Rupert was. Ivar and Ella met in 
Prince Rupert. Ella became a housemaid in 
while Ivar continued his job as a fisherman. Fishing earned them very good 
money. Ivar would fish for the halibut, salmon, and dogfish that were very 
plentiful along the West Coast.

When Ella was ready to give birth to Odd, she went back to Andenes so 
that their first son would be born in Norway as per tradition, but she stayed 
in Prince Rupert to have Harold. Growing up, Odd lived in Dodge Cove until 
he was in grade nine when his family and he had to move to Prince Rupert in 
order to continue his schooling. Odd’s parents kept the traditional Norwegian 
language, so Odd is able to speak and understand Norwegian fluently. As a 
young man, Odd did a lot of fishing with his father, which helped put him 
through university, allowing him to get his accountant certificate.

Odd’s brother, Harold, now lives in Victoria while Odd lives here with his 
wife Nancy. Together, Odd and Nancy have seven children, most of whom 
now reside in Vancouver. In addition to their birth children, they also opened 
their home to a young native child who stayed with them for three years, but 
they lost contact with her shortly after she went to live with another family.
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Around the time Ivar came to Canada, 
there were many Norwegians fishing in 
Rupert. With so many Norwegians in Prince 
Rupert, a group called the Sons of Norway 
was established in 1925 to allow them to get 
together during the fishing off-season. They 
would meet a couple times a month to see 
familiar faces until the next fishing season. 
They would come to these parties dressed in 
Norwegian attire.

Odd still goes to Norway to see friends 
and family. The last time he was there he was 
able to see the house his father once lived in. 
In his travels around Norway he has been 
able to view the towns both his parents and 
he were born in.

During his younger days, Odd enjoyed 
skiing. In Prince Rupert, Mount Hays was 
a popular place to ski, but the hike was very 
long, so Odd and others who enjoyed the 
mountain raised funds to have a chairlift built. 
The lift was built and enjoyed by the people 
of Prince Rupert, but later ruined by a camp-
fire that got out of control and destroyed the 
gondola and the buildings surrounding it.

Odd continues to stay in Prince Rupert with his wife, Nancy, because to 
them it is easy living; everything they could want is close and the community 
is very friendly. Odd said, “I had a choice to live somewhere else, but I chose 
Prince Rupert.”
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Jean Eiers-Page

•

Jean Eiers-Page was born in 
Calgary, Alberta. Her father, Michael 

Joseph Eiers, was born in Berlo, Manitoba. 
Her mother, Marian Mantle, was born in 
Vancouver, B.C. Jean has two sisters: Kelly 
and Andrea. Jean’s paternal grandmother, 
Katarzyna Eiers (maiden name Lechman), 
was born in Niemstow, Poland. Her pater-
nal grandfather, Joseph Eiers, was born in 
Michalowka, Rava-Ruska, Galacia. Joseph 
and Katarzyna had five children: Julian, 
Anastasia, Michael, Anthony, and Edward. Joseph’s father, Martin Eiers, was 
born in Poland in 1862. Martin married Elizabeth Rostek; she was born in 
Galacia in 1868. They both died and were buried in Berlo, Manitoba.

Jean moved to Prince Rupert in 1978. She came to Prince Rupert following 
her mother and sister who had moved there a year before. Her mother, Marian, 
had gone on vacation to the Queen Charlotte Islands; to get there she had to 
pass through Prince Rupert. Having grown up on the coast she had missed it 
while living in Calgary. When she came to Rupert with its beautiful coastline, 
she decided this would be her home. Marian went back to Calgary, packed up, 
then flew back to Rupert and got a job as a registered nurse.

Michael’s side of the family were farmers by trade. The farm they owned 
in Manitoba had been in their family for 100 years. Before it was sold, Martin 
donated two acres of land to the St. Peter and Paul Catholic Church and a 
cemetery; the land donated is the same land the Eiers family is now buried in. 
Michael’s first language was German; he only learned to speak English when 
he was in grade one. However, Jean never learned to speak German.
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Jean first started working as a bookkeeper/accountant like her father and 
uncle. She had her own bookkeeping business called Gemini Bookkeeping 
Services. Then Jean started doing her family’s genealogy. She continued doing 
that for twenty years before she met Barbara Sheppard at the genealogy club. 
Barbara asked her if she would be interested in archiving. Jean loves history 
and believes it should be preserved for the next generation, so she agreed to 
become an archivist. 

The cultural traditions passed on from generation to generation were the re-
cipes. Jean cooks perogies, cabbage rolls, and borscht. Her family in Winnipeg 
still eats all the traditional foods as well. Trifle is a favourite English dessert for 
the Shrubsall/Page family that she married into.

Jean’s husband is David Page. She met him through friends. David and Jean 
were married in July 1989. They have three children: Kira, Lindsay, and Daniel. 
Kira and Daniel are still living in Prince Rupert, but Lindsay is working as a 
registered nurse in Old Hazelton, B.C.

David worked as an electrician for the Canadian Coast Guard. He travelled 
around to the lighthouses and repaired the wiring and any bulbs. The electri-
cian trade is a prominent occupation in David’s family.

David’s mother, Eileen Shrubsall, married Walter Page. They have four chil-
dren: David, Joanne, John, and Barbara, all of whom are still in Rupert. The 
Shrubsall families have been long-time residents of Prince Rupert; they came 
from England in 1908. The Page family came from Ontario, though they were 
originally from Ireland. David’s uncle operated the Prince Rupert fish market 
for many years; he was famous for his smoked salmon. Many of the Shrubsalls 
were fishermen.

Jean loves Prince Rupert because of the size as well as the fact that it’s on 
the coast—the natural scenery is beautiful—but most especially Jean loves the 
wonderful people. After all, “It’s the people that really make Rupert.”

Favourite Recipes

Ukrainian Beet Borscht
 ǆ 5 medium sized beets
 ǆ 3 medium sized carrots, chopped
 ǆ 1 small onion, chopped
 ǆ 3 stalks celery, chopped
 ǆ 1 cup finely shredded cabbage
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 ǆ 4 tablespoons butter
 ǆ Salt & pepper to taste

1. Clean beets, cut off tops, leaving about two inches of stems. 
2. Cook whole beets, covered in boiling salted water until tender, 

about 35–40 minutes.
3. Strain beets, saving the cooking liquid. Remove skins, finely chop 

beets, set aside.
4. Place remaining chopped vegetables in large cooking pot; add 

water to cover well. Cover. Cook until tender. 
5. Then add chopped beets, the reserved beet liquid, butter salt and 

pepper. Simmer 20 minutes; do not boil after initial cooking. 
6. Serve with a dab of sour cream in each bowl of soup.

This soup may be refrigerated for a week and heated as needed.

Bread and Butter Pickles
 ǆ 10 quarts thinly sliced cucumbers
 ǆ 3 quarts sliced onions
 ǆ ½ cup pickling salt
 ǆ 2½ to 3 cups vinegar
 ǆ 5 cups white sugar
 ǆ 1½ tsp tumeric
 ǆ 1 teaspoon celery seed
 ǆ 2 tablespoons mustard seed

7. Scrub cucumbers well. Do not peel but slice thinly. 
8. Peel and slice onions thinly. 
9. Sprinkle vegetables with salt. Cover with ice cubes using about 

10 cups of ice. Place weighted lid on top and leave overnight. 
10. Drain then rinse with ice water. Place in preserving kettle, add vin-

egar, sugar, and spices. Bring just to boiling point. 
11. Place in hot sterile jars and seal.





55

 
Adella Eliuk
•

Adella Marlene Eliuk was 
born in Yorkton, Saskatchewan. 

She lived on a farm for seven years with 
her four brothers: Orest, Patrick, Terry, 
and Brent. Her parents were Paul & Jean 
Okrainetz.

Adella’s grandparents, Vincent and 
Mary Ukranetz, came from Ukraine to 
Saskatchewan in the 1900s. Vincent paid 
$5 to have his name changed so he could 
work on the railway. (In Ukrainian, a 
grandmother is called “Baba” and a grandfather “Gido.”)

Adella’s dad came to Prince Rupert in 1957 to work at the grain elevator. 
Adella and the rest of the family came by train. Adella only spoke Ukrainian 
when she came to Rupert, and she had a difficult time learning English.

Adella’s memories of the farm in Saskatchewan were the greatest. She re-
members being busy with lots of family around. Following both the Julian 
and the Gregorian calendars, the family celebrated two Christmases and two 
Easters. Christmas was celebrated not only on December 25th but on January 
6th as well. (Twelve meatless dishes are served on Christmas Eve because 
meat is not allowed until midnight.) These were big celebrations and each 
followed the Ukrainian traditions. Kids were always allowed to stay up with 
relatives. Adella remembers dishes of wheat, borscht, cabbage rolls, perogies, 
mushrooms & cream sauerkraut, beans, fruit, cakes, and beets as part of their 
meals. At Easter, they painted eggs, braided bread, and blessed it.

Donald is Adella’s husband. She met him when her father and uncle 
brought him home from the grain elevator. They have four girls: Marianne, 
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Nicole, Krista, and Tealya (deceased). Marianne is in Williams Lake, Krista is 
in Kelowna, and Nicole is in Rupert. Donald & Adella also have four grand-
children: Joshua, Zoe, Adrienna, Nicolas.

Adella says in their culture, there are six meals a day. There is always food 
out. Eating is a continuous affair in a Ukrainian home. Adella has never been 
to Ukraine but would love to go one day.

Adella stays in Rupert because her work is here. “It is also a beautiful place 
and the best place for children to grow,” she says. Adella and Donald visit their 
family in Saskatchewan and Alberta as often as they can. However, Donald 
cannot handle the heat, so he prefers Rupert weather.

Adella and her friend Anne Rachuk were vital to running a Ukrainian club 
that ran from 1960 till 2013. 

Favourite Recipes

Kutia
The first dish of the twelve traditional meals served during a Ukrainian 
Christmas Eve supper is always “Kutia.” The following recipe is from 
the Ukrainian Daughter’s Cookbook from the Ukrainian Women’s 
Association of Canada, Daughters of Ukraine Branch, Regina, 
Saskatchewan. There are more complicated versions of “Kutia,” but the 
basic recipe is the same. It should be sweet. The wheat celebrates the 
staff of life and the honey represents the spirit of Christ.

 ǆ 2 cups wheat 
 ǆ 3 quarts water 
 ǆ 1 cup poppy seed 
 ǆ ⅔ cup of sugar 
 ǆ ⅓ cup honey, dissolved in ¾ cup hot water 
 ǆ ½ cup chopped walnuts, almonds, or pecans 

1. Dry the wheat in an oven at 250°F for one hour, stirring occasion-
ally. Wash and soak in cold water overnight. 

2. Next morning, bring wheat to the boiling point; simmer for 3 to 4 
hours, until the kernels burst open. 
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3. Scald the poppy seed and simmer 3 to 5 minutes. Drain and grind 
with either a mortar and pestle or a food processor using the finest 
setting. Set aside. 

4. Combine honey and sugar in hot water. Set aside. 
5. Before serving, add the sweetened mixture, poppy seed and the 

nuts to cooled, boiled wheat. 

Hrybova Pidlyva (Mushroom Gravy)
Used to flavor a variety of dishes, mushroom gravy can be used to top 
off such Ukrainian dishes as “varenyky” and “holubtsi”, or on top of 
chicken, pork, and beef dishes. It is also used on homemade noodles. 
As always, the emphasis is on the freshest ingredients.

 ǆ 1 large onion, finely chopped 
 ǆ 4 tbsp butter 
 ǆ 2 cups of mushrooms (dried Boletus mushrooms that were soaked 

overnight in cold water.) 
 ǆ 2 tablespoons flour 
 ǆ 1 cup meat stock 
 ǆ 1 cup sour cream 
 ǆ 1 tsp chopped dill or parsley 
 ǆ Salt and pepper 

1. Soak the Boletus mushrooms overnight in cold water. These mush-
rooms are found in Eastern European stores on strings or in cups. 
Change the water twice to remove any dirt. Discard the water. 

2. Cook the onion in butter until it is tender. Add the mushrooms 
and cook for about 12 minutes. Sprinkle with flour and mix. 

3. Pour in the meat stock and stir constantly until it has become thick 
and smooth. 

4. Add the sour cream and cook for a few more minutes. 
5. Mix in the dill or parsley. 
6. Season with salt and pepper to taste. Don’t cook it any further 

once you have added the dill or parsley. 

This is a big recipe, so put away any extra in sterilized Mason sealer jars. 
Seal the jars and put the excess in the fridge. 
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Anne Falvo
•

Anne Spademan Falvo was born and raised in Prince George. Her 
mother, Maria Norynska, was born in Poland; she came to Prince 

George in 1972. Her father, William Robert Spademan, known as Robert, 
was born in Prince Albert, Saskatchewan. Anne has one sister named Barbara 
Netcalse and twin brothers named William and Stephen. They were all 
born in Prince George. Her paternal grandfather was born in India, but his 
family was from England originally. Anne’s paternal grandmother was born 
in Manchester, England; she came to Canada when she was three years old. 
Her grandmother’s parents were responsible for establishing the post office in 
Claytonville, Saskatchewan.

Maria and Robert met in Prince George through a friend. Robert and his 
friend Ted were working for a logging show. Ted had a plan to go to Poland 
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to bring back four brides. Of those four, only Maria came. One lady got mar-
ried, one got pregnant, and Anne doesn’t know what happened to the last one. 
Maria had no idea she was coming to get married. She thought it would be a 
vacation and so got a six week visa. Maria and Robert met through Ted’s she-
nanigans and by the end of her six weeks holidays, they were married. Maria’s 
mother never forgave her. When she was younger, Maria had refused to move 
out of town to marry an intended, then she goes to Canada and marries a com-
plete stranger. They were married in the United Church by the Polish-speaking 
Ukrainian minister so that Maria wouldn’t have to convert to a new religion. 
Robert and Maria still live in the house they built in 1978 in Prince George.

Anne was raised as a Polish Catholic. Maria learned English so she could 
raise them in the Roman Catholic Church. Anne is the only one of her sib-
lings able to speak, read, and write Polish. For twelve years she participated in 
the July 1st folk fest held in Prince George. She wore the strój krakowski. The 
girls’ regalia consist of black velvet vests with sequins and ribbons, flower pat-
terned skirts with lace aprons and ribbons on the hem, Chinese shoes (since 
her mother couldn’t find red leather boots), and a crown of flowers with their 
hair in long braids. Anne still has the regalia she wore. The boys’ regalia consist 
of solid red or red and white striped pantaloons, a vest with a white dress shirt 
underneath, and a four-square hat with a peacock feather and ribbons. Anne 
performed three main dances: the Kujawiac (a polish waltz), the Krakowiac (a 
very lively dance), and the Trojak (a funny courting dance involving either two 
men and one woman or two women and one man).

Anne came to Prince Rupert in 1999 on Labor Day; she had been living 
in Terrace until then. While in Prince Rupert, Anne accepted a job at the 
Rainbow Preschool. It was then she considered herself officially moved in. 
Anne now works as a supported child development consultant.

Anne first saw her husband, Frank Falvo, in the alley between the United 
Church and the Annunciation Church. He was doing landscaping for Father 
Fred and chose to do it during the big church event on Sunday evening. She 
was early to do the set up, and when she saw him he was raking out the corner 
flower bed. The next day was the official feast and they were having an even-
ing mass. Anne was reading when Frank came to ask Father Fred if it would 
set off any alarms for him to go to the basement and turn on the water. Anne’s 
church group always rehearsed in the United Church’s basement. That night 
was the first time they talked to each other. It was Doug Foster who finally 
introduced them to each other. He convinced a reluctant Frank to come to 
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the Friday night prayer group. The meeting was finishing up and people were 
leaving by the time Frank showed up. Anne had never seen Frank without a 
baseball cap on and she almost didn’t recognize him; her first impression of 
him without it was, “OMG he’s bald!” After the meeting they went to the Crest 
Hotel. When Frank saw Anne greeting all his old classmates he asked her how 
she knew them. Anne replied, “Well I have been teaching their children for 
three years.” Anne had been walking past Frank for three years and they been 
oblivious to each other. However, once they met in 2001, they were married a 
year and a half later in 2002.

Anne is part of the Polish Friendship Society. Most of the Polish families 
she knew as a child have moved on, but she is still in contact with them. In 
1975, after Anne’s sister was born, they went to Poland for a visit. On her last 
trip to Poland she arrived just before the election. The inflation was terrible 
and people would line up for bread around five in the morning but it would 
already be sold out. (Big-box stores were only just emerging at this time. Most 
shops were small and family owned.) The first two times she went to Poland 
there were still wells and outhouses. If you were above the age of seventeen 
when you visited Poland, you had to pay for every day you are there. Anne was 
sixteen at the time so luckily missed having to do that.

Anne loves Prince Rupert because it is good for her health, the best em-
ployment she has ever had is here, and people in Rupert are always so helpful 
to each other. “Only on Christmas Eve in Prince Rupert can you get plumbing 
supplies after everybody else is shut,” (Rob Gruber opened the store for Frank 
when he needed to fix a busted line).

Favourite Recipes

Chrusty
 ǆ 6 egg yolks
 ǆ ¼ tsp salt
 ǆ ⅓ cup icing sugar
 ǆ ½ cup sour cream
 ǆ 2 cups flour

1. Preheat oil in deep fryer to 375°F. Mix egg yolks, salt and icing sugar. 
Add sour cream. Add flour gradually. Mix well. Roll out until very 
thin. Cut into long strips, 1½ inches wide. Cut into 4 inch sections 
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at an angle. Cut slit in middle of each section, taking one end and 
passing it through slit. Put it through and it will resemble a bow tie. 
Deep fry and turn over until golden. Drain off fat on paper towel.

2. When cool, sprinkle with icing sugar and enjoy. Don’t put icing 
sugar if you want to freeze them.

3. A special dessert at Christmas time. It is very light and crispy.

Crockpot Bigos
 ǆ 1 jar of sauerkraut; any kind except wine
 ǆ Cooked meat; sausage works best
 ǆ 1 can of tomato soup; plain canned tomatoes works but adds to the 

sour flavor
 ǆ Carrots, grated
 ǆ Onions, sautéed 
 ǆ Juniper berries; optional

4. Cover the sauerkraut with water and simmer for a bit, not long 
enough to cook it, then dump it into a strainer to get rid of the 
juice.

5. Put it into a crockpot and add the cooked meat
6. Add the tomato soup, carrots, onions, and juniper berries.
7. Cook for 1–2 hours on high or low depending on your machine.
8. Serve hot and enjoy.
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David & Maria Fernandes

•

Maria Barbosa Dantes Fernandes was born on a farm in Arcos De 
Valdevez, Portugal, but grew up in Aveleiras, Portugal. Maria met her 

husband David in the same town.
David Fernandes had two brothers living in Canada since 1957. His broth-

ers made an application for David to join them. When David arrived in Canada 
in 1963, he started working for CN and in construction. He married Maria in 
1964 by proxy, and she came to Canada in 1965. Maria’s first stop in Canada was 
Montreal. She then came west to Vancouver and spent the night, before com-
ing up to Prince Rupert. When she arrived, David’s brother Antonio Fernandes 
and his wife, Rosa, were in the hospital. Rosa was having a baby. They named 
the baby Cecile Fernandes and Auntie Maria became Cecile’s godmother.

Maria and David have three children: Alice, Odete and AnaMaria. Alice 
and Odete live in Prince Rupert and AnaMaria lives in Alberta with her hus-
band, Doug Georgeson, and their two children, Catrina and Conner. Odete 
and her sweetheart, Rick Dufva, a Swede, have two children: Alexandra and 
Kristian. Alice and Jose also have two children: Marissa and Tatiana.
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Alice met her husband while she was on vacation in Portugal in 1986. His 
name is Jose Manuel Pereira. They got married in 1989. Like her mother, Alice 
was also married by proxy in Prince Rupert. Jose’s sister Maria DaLuz stood 
in for Alice at the court registry in Portugal. Later on, in August, they had a 
church wedding in Portugal.

Mama Maria was a stay-at-home mother for seven years (later working in 
the canneries), raising her family and instilling in her daughters traditions that 
were brought from the old country, especially making your own food. It was 
always a big gathering with three or four families sharing the work. They made 
their own sausages and wine and butchered their own cows and pigs—the 
crowning jewel, though, was a fresh vegetable garden.

Another tradition kept by the Fernandes family is their Christmas Eve cele-
bration. All of the family would get together on the 24th until the wee hours 
of the morning. No matter what time they went home they all went to mass on 
Christmas Day. On the 24th the traditional dish would be boiled cod, boiled 
potatoes, with a lot of olive oil and octopus in a salad. Kale was also part of the 
dish. Another traditional dish was a boiled dish with pork, chicken, sausage 
with potatoes, and vegetables. Dessert was sweet rice and Latria (a dessert of 
milk, lemon sugar, cinnamon, and egg yolk). “The table is not complete until 
the bread is on the table,” says Maria.

For the Fernandes family it is easy to see that the family that eats together, 
stays together.
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Gunther & Nancy Golinia

•

Gunther was born in East Germany, as were his parents. Gunther’s par-
ents, Paul and Luzie, remained in East Germany when Gunther decided to 

come to Canada in 1956. Gunther has no siblings.
Gunther holds a degree in agriculture, and came to Canada in hopes of 

starting a farm. He eventually made his way west to Kitimat to work in con-
struction. This is where he met his future bride, Nancy. Nancy and her par-
ents are from Liverpool, Nova Scotia. Her parents’ names are Ray and Connie 
Wood. Nancy, along with her parents, moved west to Kitimat in 1989 when the 
mill opened up. Before coming west, Ray Wood helped build a lot of the mills 
in the Nova Scotia area. Connie worked as a dietician in the Prince Rupert 
hospital. Nancy is a fifth-generation Canadian and has one brother, Jack. 
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Nancy and Gunther never had any children of their own, but in their life-
time they have fostered 15 children. They lived a short time in Ontario running 
a trailer park and retired from that after 13 years. They moved west to Prince 
Rupert in 1975 to start a small farm; however, city ordinances would not allow 
it. Nancy already had a small piece of land where they raised pigs, horses, goats, 
and black minks. They bought more land and added to that.

Nancy and Gunther were both on the board of the BCSPCA. They later 
struck out on their own to open a refuge for wild animals. They got their li-
cence in 1992 and operate within provincial and federal guidelines. They work 
closely with the conservation department, the RCMP, and emergency servi-
ces. Eighty per cent of all funding for the rehab centre comes from their own 
pockets. They are able to release back into the wild 80% of the animals they 
care for. In 2012 they responded to 638 calls. They had to rebuild the shelter in 
2010 after a heavy snow storm collapsed most of the buildings.

Gunther and Nancy have visited Germany four times in their life, but not 
since opening the rehab centre 24 years ago. They both speak German and 
learned Latin and Greek. German food consists of sauerbraten, and they were 
brought up on meat and sausages. Gunther also has Polish and Swedish rela-
tives, but no contact is really kept with them. Gunther says, “Germany is a 
beautiful country, but I find it very crowded.” He finds Canada is wide open, 
has fresh water, and he loves the freedom that Canada has to offer. There are 
few Germans in the Prince Rupert area, and as a rule they do not congregate in 
groups for social gatherings.

Nancy and Gunther loved arriving in Prince Rupert. They found the 
people warm and welcoming. “It all clicked together.” They like the openness, 
the wildlife and the wilderness all around it. “It is the harmony that the people 
live in, the different characters of the people in the area. The life can be rough, 
and you have to be comfortable in it. It is just beautiful. Canada is the most 
beautiful country in the world. There is no other country like it in my opinion.” 

Favourite Recipes

German Sour Bread
 ǆ 1½ oz compressed fresh yeast
 ǆ 1 quart warm water
 ǆ 2 tbsp white sugar
 ǆ 4 cups all-purpose flour
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cence in 1992 and operate within provincial and federal guidelines. They work 
closely with the conservation department, the RCMP, and emergency servi-
ces. Eighty per cent of all funding for the rehab centre comes from their own 
pockets. They are able to release back into the wild 80% of the animals they 
care for. In 2012 they responded to 638 calls. They had to rebuild the shelter in 
2010 after a heavy snow storm collapsed most of the buildings.

Gunther and Nancy have visited Germany four times in their life, but not 
since opening the rehab centre 24 years ago. They both speak German and 
learned Latin and Greek. German food consists of sauerbraten, and they were 
brought up on meat and sausages. Gunther also has Polish and Swedish rela-
tives, but no contact is really kept with them. Gunther says, “Germany is a 
beautiful country, but I find it very crowded.” He finds Canada is wide open, 
has fresh water, and he loves the freedom that Canada has to offer. There are 
few Germans in the Prince Rupert area, and as a rule they do not congregate in 
groups for social gatherings.

Nancy and Gunther loved arriving in Prince Rupert. They found the 
people warm and welcoming. “It all clicked together.” They like the openness, 
the wildlife and the wilderness all around it. “It is the harmony that the people 
live in, the different characters of the people in the area. The life can be rough, 
and you have to be comfortable in it. It is just beautiful. Canada is the most 
beautiful country in the world. There is no other country like it in my opinion.” 

Favourite Recipes

German Sour Bread
 ǆ 1½ oz compressed fresh yeast
 ǆ 1 quart warm water
 ǆ 2 tbsp white sugar
 ǆ 4 cups all-purpose flour
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 ǆ 8 cups white rye flour
 ǆ 4 cups all-purpose flour
 ǆ 2 tbsp salt
 ǆ 1 tsp white sugar
 ǆ 2 cups warm water

1. First, make the sourdough starter. Crumble the yeast into a large 
bowl. Whisk in 1 quart of warm water and 2 tbsp of sugar until dis-
solved. The water should be just slightly warmer than body temp. 
Gradually whisk in 4 cups of flour, continuing to mix until all 
lumps are gone. Cover with a dish towel, and let sit for 24 hours 
at room temp.

2. After 24 hours, stir well, cover, and let stand another 24 hours. It 
will be a thin, light colored sourdough which is then ready to use.

3. In a large bowl, stir together the rye flour, 4 cups of all-purpose 
flour, salt and sugar. Mix in the sourdough starter using a wooden 
spoon, then stir in 2 cups of warm water. I transfer the dough to a 
heavy duty stand mixer to mix the first couple of minutes, then it 
can’t handle the heavy dough and I start using my hands by turn-
ing the dough out onto a floured surface. A clean countertop works 
best. Knead the dough adding a few tablespoons of water at a time 
if it is too stiff. Fold the dough over, pull it apart, whatever you can 
do to get it kneaded up good. Total kneading time should be 15–20 
minutes to get a smooth dough. Place the dough in a large bowl, 
cover, and let rise until doubled, 1–2 hours.

4. When the dough has risen, scrape it out of the bowl and back onto 
a floured surface. Knead for about 5 minutes. This is important to 
activate the gluten. Shape into 1 or 2 long loaves. Place on baking 
sheets, and let rise for about 1 hour, or until your finger leaves an 
impression when you poke the bread gently.

5. Preheat the oven to 425°F (220°C). Bake the bread for about 45 
minutes for 2 loaves, 1½ hours if you made one big loaf. Don’t 
worry if the crust is dark. The bread will be delicious and so will 
the crust. Cool completely before cutting. I always freeze half.
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Prince Rupert Wildlife Rehabilitation Centre
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Laura Grandison

•

Laura was born and raised in Prince 
Rupert. She belongs to the Raven 

Clan on her mother’s side. Her father is 
James Innes from Kitkatla, and her mother 
is Doreen Roberts from Aiyansh. She has 
two sisters: Victoria Roberts (who lives in 
Kitsumkalum) and Delores Russ (who lives 
in Prince Rupert).

Laura married Kenneth Grandison in 1970 in Aiyansh, where Kenneth was 
born. Traditionally, when a woman marries, she switches over to her husband’s 
band. They have three children together: two sons and a daughter. Their son 
Alvin still lives in Prince Rupert. Walter lives in Delta, B.C. Their daughter 
Bridgette lives in Prince Rupert.

Laura and her husband, moved to Port Edward in 1979 to work in the can-
neries. After her husband passed away, Laura moved to Vancouver, B.C., where 
she lived for seven years before moving back to the Prince Rupert area in 1988. 
An old tradition of the Nisga’a is when a spouse passes on, the Nisga’a remove 
all the belongings of the deceased and gift the surviving spouse with new 
items.  This tradition does not exist anymore.

Laura does not speak her native tongue, but she does understand the 
Nisga’a, Sm’algyax (Tshimsian), and Gitxsan languages. Other cultural trad-
itions passed on are smoking fish, drying foods, and the processing of other 
types of food, like seaweed, clams, herring eggs, and oolicans.

Laura remains in the area for her family and because she loves the ocean. “It 
is what I miss the most when I go on holiday.”
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•

Chris Green was born in Kitimat, B.C. 
Both her father, Rudolf Braun, and her 

mother, Martha, were born in Germany. 
Chris’s husband, Owen Reginald Green, 
was born in Prince Rupert.

Rudolf had left home when he was 
only twelve years old to work as a cabin 
boy on a cruise ship. He came to Canada 
because the government was advertising 
huge plots of land for people to farm. So 
in 1907/8 Rudolf came to Canada and ar-
rived in the Kitimat Valley. He bought a plot of land and built a farm. Much 
later, he would make trips into Prince Rupert to sell his produce.

Martha came to Canada in 1923 and arrived in Montreal. Martha and Rudolf 
met through correspondence; they were married in Montreal. Including Chris, 
they had five daughters: Ursula, Lattie, Toni, and Gudrun.

After arriving in Canada, Rudolf had few opportunities to speak German, 
and Martha spoke no English at all. Chris doesn’t speak German either but 
does know some short songs and lullabies. There were few German traditions 
growing up, but Martha did cook German foods such as Christmas cookies 
and potato dumplings. With the exception of Toni and Gudrun, Chris’s entire 
family has been back to Germany. In 1994 Chris went to Germany to see her 
cousin; she says the city was just another large city, no real differences.

Chris moved to Prince Rupert in 1942 and worked at the Pioneer Laundry 
until 1943; then she began work at Malkins. She met her husband, Owen, nick-
named Buddy, while they were working together at Malkins. Chris and Owen 
were married July 1944. They had two sons: Robert and Regie. Owen worked 



74

Chris Green 

as an engineer-custodian in the schools for over thirty years. He did the same 
work for the Pride of the North Mall for nine years. Owen died in November 
1998 and their sons passed away in 1985 and 2008.

It is impossible to accuse Chris of being lazy. With Owen’s help she was 
able to care for over two hundred foster children from 1952 to 1989. She raised 
six children along with her two sons but never adopted any of the children. In 
1965, the welfare supervisor, Mrs. Harding of Prince Rupert, made two houses 
permanent residences for foster children, and Chris’s home was one of them. 
She had one condition for the children she raised: they had to graduate high 
school. Once they did they were free to do whatever made them happy. To this 
day Chris stays active; she works in her garden, sews, travels, reads, does cross-
word puzzles, and is a director of the Prince Rupert Community Enrichment 
Society board—and has been since the early 1990s—she is also the treasurer 
of Prints Rupert Camera Club, and she works tirelessly with the boy scouts as 
a cub leader.

Chris loves Prince Rupert because she’s a Northern girl and has lived in the 
North all her life. There is no traffic in Rupert and “in spite of the rain, it’s one 
of the nicest places in British Columbia.”

Favourite Recipes

Salmon Fish Cakes (Kid Approved)
 ǆ 1½ cup (375) spoon size Shredded Wheat and Bran
 ǆ 2 tins (7½ oz each) of sockeye salmon, well drained. (Fresh sal-

mon can also be used.)
 ǆ 1 small onion, shredded or finely cut
 ǆ 2 cloves garlic (this can be omitted)
 ǆ 2 tbsp (30 ml) sweet green pickle relish
 ǆ 2 tbsp (30 ml) low-fat creamy caesar salad dressing

1. Pre-heat oven to 425°F (220°C)
2. In a food processor, pulse Shredded Wheat until fine and set aside 

to use as coating. 
3. Add onion and garlic in food processor and pulse until chunky. 
4. Add salmon and pulse several times. 
5. Add pickle relish. Pulse until well combined. 
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6. Using a ¼ cup (60 ml) ice cream scoop of mixture and one at a 
time, place into the reserved crumbs.

7. Press the salmon gently into the crumbs, flattening them so they 
are around ¾″ thick.

8. Place on a cookie sheet lined with parchment paper. 
9. Bake for 20 min and serve.

Extra Good Barbecued Spareribs
 ǆ 4 lb spareribs
 ǆ 1 cup sliced onion
 ǆ 1 cup ketchup
 ǆ 1 cup water
 ǆ 1½ tsp Salt
 ǆ 1 tbsp Worcestershire sauce
 ǆ ¼ cup vinegar
 ǆ ¼ cup brown sugar
 ǆ 2 tsp dry mustard
 ǆ 1 tsp paprika

1. Cut spareribs into serving pieces and brown them in a baking pan 
over surface heat. 

2. Combine the remaining ingredients and pour over the ribs. 
3. Cover and bake in a moderate oven (350°F) for 1¾ hours. (Spoon 

sauce over the ribs 2 or 3 times during baking.)
4. Uncover and continue to bake another 15 minutes.
5. Yields 5 to 6 servings. 

Rhubarb Custard Pie
 ǆ 2½ cups rhubarb cut in ¼ inch pieces
 ǆ 1 cup white sugar
 ǆ 1 tbsp melted butter
 ǆ 2 eggs

1. Mix flour and sugar together
2. Add eggs, rhubarb, and butter. 
3. Put in unbaked pie shell and bake at 425°F for 15 minutes then lower 

temperature to 350°F until custard is set (about 55 to 60 minutes).
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Mothers Christmas Cookies
 ǆ 1 cup butter
 ǆ 2 cups sugar
 ǆ 2 tsp vanilla
 ǆ 3 eggs
 ǆ 4 tsp baking powder
 ǆ 4 cups flour

1. Cream together butter, sugar, and vanilla.
2. Add eggs one at a time and mix until just combined.
3. Combine the flour and baking powder together and slowly add to 

the butter/sugar mixture until the dough forms a ball. (Add more 
flour if sticky.)

4. Roll out on a counter or board and form oval shapes about 7 or 8 
inches long. 

5. Brush tops with egg white or a little milk or cream and sprinkle 
with slivered almonds or ground almonds. 

6. Bake at 350°F until the edges just begin to brown.
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Sandra Greer
•

Sandra Greer was born in Prince Rupert, B.C. Her father, William 
Chester Scherk, was born in Prince Rupert and her mother, Joan Lavone 

Sharpe Movold, was born in Mirror, Alberta. Sandra’s stepfather, Vern 
Movold, was born in Alberta and is of Norwegian descent. Joan married Vern 
after William passed away. Sandra has eight siblings: Donna, Sharon, Shannon, 
Verna, Kelly, Kevin, Vern, and Don. Sandra’s paternal grandmother, Bertha 
Scherk (maiden name Brenzen), was born in Port Essington, B.C. Bertha mar-
ried Chester Scherk, though they separated years ago. Sandra’s maternal grand-
mother, Belle Sharpe (maiden name Herniman), was born in North Dakota. 
Belle married William Sharpe, who was born in B.C.
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Sandra carries on her mother’s tradition of making the Vinatarta, an 
Icelandic cake made with prunes, every Christmas. Sandra and her mother 
take turns making it each year; they have a contest for who can fit the most lay-
ers into their cake. Barbara Sheppard’s mother-in-law was the one to teach the 
recipe to Joan. Sandra also carries on the tradition of stuffing the turkey with 
sausage; one cavity has stuffing and the other has sausage.

Sandra met her husband, James “Jim” Douglas Greer, in Prince Rupert. Jim 
and Sandra got married August 15, 1969. They have three children: Lori, Lisa, 
and James. All their children now have children of their own. Lori Kreke has 
Sophie and Evan. Lisa Gottke has Morgan, Dathen, and Ayden. James Greer 
has Sydney.

Jim was born in 1947 in Prince Rupert. His parents, Edith Marie Johnstone 
Greer and James Stafford Greer, were both born in Prince Rupert. He has one 
brother named George; he is three years younger and lives in Vancouver. Jim’s 
paternal grandmother, Kathleen Greer (maiden name Stafford), was born in 
Scotland. Kathleen married Bert Greer, who was born in Ontario. Jim’s mater-
nal grandmother was Nora Braemen (maiden name Johnstone), and she was 
born in the United States. Nora married George W. Johnstone. Nora came 
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up to Canada through the Oregon Trail from Kansas. She came by wagon to 
Vanderhoof, B.C., and then travelled up to Prince Rupert.

Grandfather Greer and Jim’s father were carpenters; Grandfather Greer 
was one of the builders of the Anglican Church in Prince Rupert. Jim was also 
a carpenter and started his own business called J&J Construction. He retired 
for a bit, got bored, and is now working in Kitimat, B.C. Jim’s son James fol-
lowed in their footsteps and is now a fourth-generation carpenter. Jim and his 
father were also sports fishermen and did a little hunting as well. Jim worked 
as a commercial fisherman for a couple of years before becoming a carpenter.

Sandra is retired now and spends her time painting, doing a little bit of trav-
elling, and spending time in her cabin at Lake Else. Sandra has been to the 
United States but not to North Dakota (her grandmother’s birth place). The 
Greer grandparents have been back to Scotland and brought the children back 
tartans as souvenirs.

Sandra loves Prince Rupert because as she says, “What’s not to love? 
Everything about Rupert is loveable; the beautiful scenery, the wonderful and 
friendly people. It’s a great city.”

Favourite Recipes

Vinatarta

Dough
 ǆ 1¼ cup sugar
 ǆ 3 large eggs
 ǆ ½ cup milk
 ǆ 1 tsp almond extract
 ǆ ½ tsp vanilla
 ǆ 3 tsp baking powder
 ǆ 3–4 cups flour

Filling
 ǆ 2 lb pitted prunes
 ǆ 2 cups water
 ǆ 2½ cups sugar
 ǆ 1 tsp ground cardamom
 ǆ 1 cup icing sugar
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1. Make a soft dough, set aside, and let rest.
2. Boil prunes in water until soft.
3. Put in food processor with sugar and cardamom process until 

smooth. 
4. Reheat mixture very slowly or in a double boiler. 
5. Roll out dough paper thin and cut out 6 nine-inch circles.
6. Bake at 375°F for 10–12 minutes or until golden. 
7. Cool and spread prune mix on circles and put one on top of the 

other, the top one without prune mix. 
8. Sprinkle with icing sugar. Serve very thinly sliced.
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Vena Hackevich

•

Vena Hackevich was born in 
Kingston City, Jamaica. The city 

is located in the Kingston Parish; one of 
fourteen Parishes in Jamaica. Vena’s father, 
Frederick Nesbeth, was born in St. Mary, 
Jamaica; he has passed away. Her moth-
er, Edith Brown, was born in Portland, 
Jamaica. Vena’s stepmother is Emily Jones. 
Vena has a large mixed family with a total 
of eight siblings.

Vena came to Canada April 3, 1970, 
with her dad and stepmom. They moved 
to Canada because her stepmom, Emily, had liked the country so much. 
Frederick worked as a stone mason while in Jamaica. In Toronto Frederick did 
lots of odd jobs, like washing cars. He then started an upholstery business.

Vena lived in Windsor, Ontario, for eleven years. She moved to Rupert with 
her brother Chris on January 20, 1981. She has no regrets. Vena has four chil-
dren: two girls and two boys. The oldest is in Australia and the others are in 
Vancouver. Vena has one grandson.

Vena came to Prince Rupert with the intention of staying for only two years 
but ended up staying for thirty-two. Jason Seymour and Vena married in 2007. 
Vena didn’t change names so it would be easier for her children. Vena parted 
ways with her first husband since he didn’t like Rupert.

Vena has been back to Jamaica many times. The economy is not what it 
used to be and the currency rates have dropped a lot since she left. Vena says 
when she was sixteen her dad took her to visit her mom, and Vena found that 
she had changed enough that even in Jamaica she didn’t quite fit in. Vena’s 
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mother, Edith, has been to Prince Rupert once but only to visit; she still lives 
in Jamaica.

There are many unique foods found in Jamaica. Ackee is a fruit from 
Jamaica that they use as a vegetable. If an ackee is forced open rather than 
opening on its own, it is poisonous. It is usually cooked with cod fish. Vena 
noted they especially like to serve it at Christmastime. Bammy is a type of 
bread dish. Conch is a popular seafood that’s usually made into soups. Guava 
paste is a type of candy. You serve it in slices; it has the consistency of gummy 
bears or firm Jell-O. A lot of beans are used in different foods. The pineapples 
in Jamaica are small and sweet; they are called sweet pines. Plantains look like 
a big banana but cannot be eaten raw. Scotch Bonnet is a hot flavourful sauce 
from Jamaica. Sorrel is used to make a drink; it uses the whole dried flowers. 
To make it, put the dried Sorrel into a cup and pour hot water over it. Rum is 
also a popular drink.

Jamaica has lost a lot of their African culture. Though Vena remembers 
playing a traditional game called the quarry game; it’s much like duck-duck-
goose only with rocks. A big rock is passed around and you are out when the 
rock squishes your hand. The little girls in Jamaica play with dolls they make 
for themselves. The name “Jamaica” is the native’s original name for the coun-
try. The language spoken in Jamaica is called Patois (an English-based creole).

Junkanoo is a figure used to scare children in Jamaica; he is their boogey-
man. In Jamaica there is a bed time song about a dead girl who gets closer with 
every verse. Jamaica’s equivalent of Voodoo is Obeah.

The Independence Day for Jamaica is celebrated in August. Every year 
there is a Caribbean Festival in Vancouver; it allows people to try the different 
foods and music. Limbo is a fancy dance for entertainment with the people 
dressing up in costumes. Most of the holidays Jamaicans celebrate are about 
local Jamaican heroes. In Kingston there is a circle of statues dedicated to them 
in the National Heroes Park.

Vena found Prince Rupert to be a great place to raise kids. She loves her 
job and likes the weather; she barely notices the rain anymore. In Jamaica she 
gets strange looks for waving to everybody; the people are friendly but not as 
friendly as those in Rupert. Even the people she has never met before, they are 
friendly. Vena contends that the community is wonderfully diversified. It is 
enough to stay another 32 years.
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Aunty Roachy Seh!

My Aunty Roachy seh dat Jamaica people have a whole heap a culture and 
tradition and a birthright dat han dung to dem from generation to generation.

All like de great philosophy of we Jamaican proverbs–dem. Mmm.
Well sah, as she coulda seh de wud “philosophy” so, one facety gal dem 

call Muches gi out seh, “A so–so foolinish Miss Roachy she dah chat. How 
yuh coulda put a deestant wud like ‘philosophy’ wid de ole jamma bad talking 
proverbs–dem?”

See yah! Aunty Roachy never meck fun fi leggo tongue pon Muches!
She seh, “‘When goat laugh, everybody fine out seh him no got no teet!’ 

Dat mean, some people shoulda keep silent to hide dem ignorance.”
An Aunty Roachy open her dictionary a de wud “philosophy” an seh to 

Muches, “No strain yuh jaw bone pon de wud ‘philosophy’ when yuh no know 
weh it mean. Dictionary seh dat ‘philosophy’ mean ‘the general principles gov-
erning thoughts and conducts’, ‘a study of human morals and character’. Mmm. 
Is dat ‘philosophy’ mean, Muches.
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“An if yuh follow de philosophy a we Jamaica proverbs, yuh woulda know 
seh dat ‘When yuh go a jackass yard, yuh nuffi chat bout big aise’, don’t offend 
people when you are in their domain, Mmm. So yuh shouldn come a me yard 
come call me foo–fool.”

Well sah, Muches shet up her mout, pam.
An Aunty Roachy look pon her an seh, “‘When head part stunted, kibba 

mout.’ Kibba yuh mout, Muches, ‘Lickle bit a brains can gi big mout trouble’, 
‘If yuh no know bout, no chat bout’, ‘No put yuself eena barrel when matches 
box can hole yuh’. Dat mean, don’t pretend to be greater than you are. ‘Farden 
pocket an poun a ches’, same meaning. ‘No care how boar hog try fi hide under 
sheep wool, him grunt always betray him’ — crime will out. ‘Cratch an rub 
cyaan cure cocobeh’, ‘Starbin man seh cane no hab jint’, ‘Teck weh yuh can get 
so get weh yuh want’, ‘Tomuch callaloo can meck pepper pot soup taste bitter’, 
‘Faitful dog laugh after bad name’, ‘Before me tumble dung, me hole macca’. 
Dat mean, choose the lesser of two evils.

“Yes, Muches, dem–deh is we ole time Jamaican proverbs, an dem got prin-
ciples governin thoughts and conducts, and morals and character, like what 
dictionary seh. So doan cry dem dung, for ‘What is fi–yuh cyaan be un–fi–yuh’.”

Favourite Recipes

Jamaican Beef Patties
Crust

 ǆ 4 cups self-rising flour
 ǆ 1 pkg (375 g) shortening
 ǆ 1 tbsp ground tumeric or Jamaican curry powder
 ǆ 1 pint cold water (at or below 40°F)

1. Mix flour, curry powder or tumeric, and shortening together in 
until they look like crumbs. 

2. Add the cold water to the mixture to make dough.
3. Sprinkle some flour on a clean countertop and roll the dough with 

a rolling pin. If you don’t have a rolling pin, use a smooth soda 
bottle.

4. Roll until the dough is about ⅛″ thick.
5. Use a saucer or bowl to make circular cuts in the dough. 
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6. Let the pieces sit in a bowl for about 30 minutes, or while you are 
making the meat filling.

Meat Filling
 ǆ 2 lb ground beef
 ǆ 2 stalks scallions (chopped)
 ǆ 1 large onion (chopped)
 ǆ 1½ cups bread crumbs
 ǆ 2 stalks thyme (finely chopped)
 ǆ 1 tsp salt
 ǆ 1 tsp Scotch Bonnet or other pepper sauce (if desired)
 ǆ 1 cup beef stock or 1 can beef gravy

7. Brown ground beef in a skillet, and then add onions, thyme, scotch 
bonnet pepper, salt, sugar, and scallions. Turn the heat to medium.

8. Use a fork or spatula to fold in the ingredients. 
9. Now add beef stock and allow the meat to cook for about 20 min-

utes, and then add bread crumbs to the pot.
10. Cook for another 7 minutes, taste meat, and add more salt if 

needed.

Assembling
11. Preheat the oven to 350°F. 
12. Add spoons of meat filling to the pre-cut dough pieces. 
13. Fold the dough over to form a half-moon shape.
14. Use the end of a dining fork to seal the crescent edge of the patty 

while making a pattern.
15. Place the patties on a lightly greased baking sheet and brush each 

patty with a little oil or melted margarine.
16. Bake for about 30–35 minutes.
17. You can “experiment” with this recipe until you get the desired pat-

ties you like. For example, you could use different types of filling 
like chicken, seafood, or vegetable. The possibilities are endless 
with this Jamaican snack.
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Jamaican Rum Cake
The rum cake is a fixture in our culture especially at Christmas time. 
This very delicious fruit cake or black cake as it is sometimes called is 
a spin-off from the English pudding, brought to the island by English 
settlers in the 1700s.

In fact, the initial recipe was changed by our African ancestors, who 
were brought to the island as slaves. The English pudding was very com-
pact and the manner by which it was prepare was by using steam.

The very tasty rum cake with its many added ingredients like fruits, nuts 
and yes, good old white rum, and the way in which it Is prepared rather 
than steaming, it Is baked definitely sets this scrumptious cake apart. It’s 
no wonder this cake is a favorite on the island and is world renowned.

 ǆ 2 cups all-purpose flour
 ǆ 1 cup granulated sugar
 ǆ 1 tsp baking powder
 ǆ 6 eggs
 ǆ l cup butter or margarine
 ǆ 1 pound dried fruits, including raisins, prunes, cherries, currants, 

mixed peel, etc.
 ǆ ¼ cup browning
 ǆ Pinch of salt
 ǆ ½ cup rum
 ǆ l cup red wine
 ǆ l tbsp lime juice
 ǆ 1 tbsp vanilla extract
 ǆ 1 tbsp almond extract or rose water
 ǆ Grated zest of a lime
 ǆ ½ tsp ground nutmeg
 ǆ ½ tsp ground cinnamon

1. In the preparation of this fruit cake please get the kids involved. 
It was a pleasure for me to help my dad prepare this very yummy 
cake. Yes, my dad was a “super-baker.” Hmmm .... I use to like to 
taste everything while I helped.
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2. For best results, fruits should be soaked in rum and wine for two to 
three weeks or just boil the fruits in wine for a few minutes.

3. Preheat oven to 360°F.
4. In a large bowl, mix butter and sugar together until it is soft, light, 

and feathery.
5. Beat in eggs one at a time, then mix in browning, lime juice, van-

illa, rose water, and lime zest.
6. Stir in the soaked fruits with the added rum and wine. 
7. Now sift in your flour, baking powder, nutmeg, cinnamon and salt.
8. Mix it into a batter, but don’t mix it too much or your rum cake will 

turn out too light.
9. Grease baking pan with a little butter and flour. 
10. Pour your mixture in the prepared baking pan and stick it in the 

oven. Bake for 60–80 minutes.
11. How do you know when it’s ready? When you stick a knife through 

the center of your cake pull it out and it is clean. 
12. Remove from the oven and sit to cool at room temperature.
13. You can now finish off by decorating your cake with your favorite 

icing.

This very rich fruit cake can be preserved for weeks even months by 
adding extra wine to keep it moist. The rum cake is usually reserved for 
special occasion like birthdays, weddings, and definitely Christmas.
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Brian & Carol Hadland

•

Carol Hadland was born 
in Prince Rupert. Her fath-

er, John McLeod, was born in 
Lochinver, Scotland. Her mother, 
Betty Garner, was born in Lymm, 
England. Carol’s husband, Brian 
Hadland, was born in Prince 
Rupert. His parents, Betty Milton 
and Leonard Hadland, were both 
born in Prince Rupert as well. Carol 
has two older brothers, both living 
in B.C.: Gregor lives in Chilliwack and Clive lives in Parker Cove. Brian has a 
sister named Trudy and a brother named Kevin, both living in Prince Rupert.

Betty Garner’s family came to Canada in 1915 because of racism. When her 
grandmother’s family moved from Germany to England, they changed their 
last name from “Muller” to “Miller.” Unfortunately changing their name didn’t 
stop the racism. Betty’s grandmother owned a butcher shop in England and 
was always getting harassed. Her grandparents were Carrie and Tom Garner; 
they arrived in Dunster, B.C., where they worked as farmers. Betty came with 
Dr. Green to Prince Rupert where he got her a job as a housekeeper for the 
McLeods. Carrie and Tom followed her to Prince Rupert; Tom worked as the 
gardener for Dr. Green, who lived on Borden Street.

John’s family came to Canada in 1912 because they were looking for a better 
life. They came to Prince Rupert but were going to settle on Porcher Island 
until his daughter got badly ill and there were no doctors in town. The daugh-
ter passed away on the ride back to Rupert; she was only seven years old. John’s 
mother said she refused to live in a place without doctors. So they settled in 
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Prince Rupert and opened a shoe repair shop. John’s brother ran the shoe store 
with his father, then the son left for the war and the father wasn’t able to run 
the business by himself.

Betty and John married in 1937. Carol was born in 1953. John’s nickname 
was “Johnny Pop” as he was known for selling a lot of pop. John and Betty took 
Carol to England and Scotland in 1968. While there she turned sixteen, and 
all she could think about was Brian. While overseas they went to Lochinver, 
Scotland. Carol was able to see the house built by her grandfather; she said the 
area looked like paradise.

Carol doesn’t speak or understand Gaelic but does celebrate some Scottish 
traditions. New Year’s Eve is big in Scotland; the people host huge parties. 
Carol celebrates it a bit more mildly. Another celebration she participates in 
is Robbie Burns Day. They eat haggis and a lot of potatoes, meat, veggies, and 
gravy. Then they have dessert such as homemade apple pie followed by a cup 
of tea. Carol was taught the value of family from her mother and so is very ap-
preciative of the family she has.

Brian’s great-grandfather on his mother’s side was Richard Bury. Richard 
left England because he didn’t want to work in the coal mines. He came to 
Prince Rupert in 1908; Richard had heard good things were happening in the 
town. He later married Elizabeth Bury. Brian’s grandmother, Winifred Bury, 
was born in England; she came to Canada and married Hubert Milton. Hubert 
worked for the Department of Transportation on the lighthouse tenders. He 
was only 24 when he passed away, and Winifred moved back to England. 
During World War II, Winifred became a plane spotter and Betty was one 
of the first refugees to come to Canada through Halifax on a convoy from 
England. (Betty was only seven years old.) It was the first convoy ship to make 
it to Halifax. From there she went by train to Prince Rupert. It was in Rupert 
that Betty met Brian’s father Leonard; they got married in 1949.

Brian’s paternal grandfather, David Hadland, was born in Stravanger, 
Norway. He came to Canada in 1904. He arrived in Weldon, Saskatchewan, 
and worked in a flour mill. David came to Prince Rupert in 1926 but left to fish 
in the Oona River. He later came back to the Rupert area and lived on Digby 
Island in 1936 where he opened his own sawmill. David eventually met and 
married Bertha Closter.

Carol and Brian were married on June 16, 1972. It was the same year the 
Skeena River flooded; no one outside of Rupert could come since flying was 
far too expensive. Brian worked as a firefighter for 32 years. He also spent ten 



91

Brian & Carol Hadland 

years working for Canadian National Railway and drove a truck for a few years. 
They now have two daughters: Wendy Winifred, named after her grandmother, 
and Heather Ann, named after her aunt.

Carol loves Prince Rupert because it is friendly, her family is here, and it’s 
so beautiful. If she absolutely had to move away she would go to Smithers as it 
is similar to Prince Rupert. Brian loves Rupert because there is no rush hour; 
he doesn’t like all the rush and mush of the big cities. It’s not so much the 
weather that keeps him here—he loves the sun—it’s the people; they are so 
friendly and there are just a lot of good people.

Favourite Recipes

Auntie Ann’s Scottish Pancakes
 ǆ 1 cup flour
 ǆ 1 tsp. baking soda
 ǆ 1½ tsp. cream of tarter
 ǆ Pinch of salt
 ǆ 2 tbsp sugar
 ǆ 1 tbsp syrup
 ǆ 1 egg
 ǆ Milk

1. Beat egg and add the sugar and syrup well.
2. Sift dry ingredients together. 
3. Add to wet. 
4. Slowly add milk till a thick cream-like mixture is created.
5. Cook like you would standard pancakes.

Mom’s Scones
 ǆ 3 cups flour
 ǆ ½ cup sugar
 ǆ ½ cup margarine
 ǆ 3 tsp baking powder 
 ǆ 1 cup milk

1. Cream sugar and margarine together. 
2. Work in flour and baking powder. 
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3. Pour in milk and stir quickly. 
4. Shape into a circle and cut into quarters. 
5. Separate the wedges on a baking sheet.
6. Bake until tops are slightly brown.
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Peter Haugan

•

Peter Haugan was born and 
raised in Prince Rupert. His father, 

Raymond Haugan, was born in Prince 
Rupert; His mother was Mavis Elizabeth 
Thain. Peter’s grandparents on his moth-
er’s side were Rose and George Thain, 
who was a Scottish carpenter. His grand-
mother on his father’s side was Gertrude 
Hills, and his grandfather on his father’s side was Samuel Hendrick Slettehaug, 
from Norway. Sam was a farmer in Norway. When he immigrated to Canada 
he went to Prince Rupert, where he met his wife Gertrude. Peter has two 
brothers, Rick and Dave. Rick is a fisherman and has his own boat, The Golden 
Chalice, built when he was only 23 years of age.

Peter met his wife Darlene Haugan (Sussbauer) one fall when she worked 
as a technician for the DFO on the fishing vessel that Peter was on. Darlene has 
a German and French background. Peter and Darlene were married in Prince 
Rupert. They have two children: a son, Chris, and a daughter, Dawn. They also 
have a granddaughter named Cora.

Darlene’s father, Ron Sussbauer, was born in Tofield, Saskatchewan. 
Darlene’s mother, Edith, is from North Battleford, Saskatchewan. Her grand-
father on her father’s side, Joseph, fled Germany with his wife Rosaline to 
Argentina and eventually made his way to Kelowna, B.C. Darlene’s grand-
parents on her mother’s side are Louis and Ruby Dionne. Ron became a car-
penter and helped build the new college in Prince Rupert as well as the new 
Transition House and Atlin Terminal.

What keeps Peter here? “Well I am a fisherman, so everything I need is 
here in Prince Rupert. My favourite sport as a teenager and a young adult was 
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basketball. I started when I was 13 years of age and got involved with the All-
Native Tournament,” Peter said. “Prince Rupert has been good to our family 
and provided us with a good living. I have no reason to leave.” Peter has also 
kept himself busy with volunteer work with the Rotary Club and the All-
Native Tournament, of which he is currently president.

Chuckling, Peter exclaimed: “Where else do you have a city the size of 
Prince Rupert, where you have a Rupert Night in Vancouver, Courtney, and 
Kelowna where they fill up the building with former Rupertites? They even 
had a Rupert Night in Hawaii and 60 people showed up.” And that says it all!
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•

Yvonne was born in Prince Rupert, but grew up in Kitkatla, B.C., until 
she was six years old, when she moved back to Prince Rupert. Both her 

parents are from Kitkatla and both work in the church as Reverends. Yvonne 
belongs to the Killer Whale Clan on her mother’s side. Her father belongs 
to the Raven Clan. He is also a hereditary chief in Kitkatla. Yvonne has four 
brothers and three sisters. They all live in the surrounding area except one sis-
ter, who lives in Edmonton, Alberta.

Both of Yvonne’s parents speak Sm’algyax, but she herself does not. Yvonne 
is a single parent with three daughters: Elizabeth, Shannon, and Chantelle. 
She works as a social worker and she is also a priest in the Anglican Church. 
Growing up, Yvonne has learned from her parents that family is important; no 
matter what we go through, we are always there for each other. She also feels it 
is important to teach one’s children about their lineage.

Her favourite food is clam fritters, and her favourite pastime is to spend 
time with her family. What she likes about Prince Rupert is “you can go down 
the street, you can just smile at anyone and you feel welcome.”
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•

Barbara Hood was born and raised 
in Prince Rupert. Her parents met in 

1946 and married in 1947. Barbara’s mother 
was Florence Hood (Parker). She was born 
and raised in Prince Rupert. Barbara’s father 
was Ralph Hood, and he was born in Calgary, 
Alberta. Barbara has one brother, Howard, 
and he lives in Prince Rupert.

Barbara’s grandfather was Stanley Ernest Parker. He was born in Winnipeg, 
Manitoba. Her grandmother was Bessie Parker. Barbara’s great-grandfather was 
James Parker and he was born in Stirling, Ontario. Her great-great-grandfather 
was Robert Parker. He was born in Ayr, Scotland, and was the first Parker to 
immigrate to Canada in 1821. When he came to Canada he met and married 
Elizabeth Huffman.

Barbara has one daughter, Dawn Antel (Pederson), and three granddaugh-
ters, Jordyn, Taylor, and Mya. Jordyn has one child, Hunter. Dawn lives in 
Australia with her three children. Dawn works as a traffic control person in 
Australia, where she has lived since 2002.

Barbara’s father Ralph worked as a draftsman for Canadian Air in Vancouver 
before moving to Prince Rupert. When he arrived in Prince Rupert in 1946, he 
started working for Stanley Ernest Parker, and eventually became the general 
manager of the Ford dealership; he worked there until he passed away in 1963.

Stanley Ernest Parker operated a cartage business before he opened the 
Parker Ford Dealership in 1925. He later sold it to his younger son Robert 
Parker who renamed it Bob Parker Limited in the late 1940s.

Haggis is a traditional Scottish dish that Barbara feels is an acquired taste. 
She finds it tastes a little on the sharp side. Roast beef and Yorkshire pudding 
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is another favourite dish. They cele-
brate Robbie Burns day as a holiday.

Barbara’s thoughts of Prince 
Rupert are: “Well it has to be the 
sense of the community, and how 
easily friendships can be formed.”

Favourite Recipes

Queen Elizabeth Cake
 ǆ 1 cup boiling water
 ǆ 1 cup chopped dates
 ǆ 1 tsp baking soda
 ǆ 1 cup sugar
 ǆ ¼ cup butter
 ǆ 1 beaten egg
 ǆ 1 tsp vanilla
 ǆ 1½ cups of flour
 ǆ 1 tsp baking powder
 ǆ ½ tsp salt 
 ǆ ½ cup chopped nuts

1. Pour boiling water over chopped dates and add baking soda. Let 
stand while continuing on.

2. Cream together sugar and butter.
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3. Add the remaining ingredients.
4. Drain the steeping dates and add to the batter.
5. Pour the batter into a 9×12 pan and bake at moderate heat for about 

35 minutes.

Icing
 ǆ 5 tbsp brown sugar
 ǆ 5 tbsp cream (creamo)
 ǆ 2 tbsp butter

1. Put all the ingredients in a small pot and bring to a gentle boil, stir-
ring constantly. Boil for 3 minutes.

2. Spread over the cake and sprinkle with coconut and nuts.
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•

Larry James Hope was born in the 
eastern area of Washington State. Larry 

moved with his family to California due to 
his father’s employment. Larry and his family 
lived in California long enough for him to 
graduate from high school and the University 
of California. Soon Larry was drafted into the 
military. Larry taught the soldiers how to get 
their G.E.D. While in the military, Larry’s 
parents moved to Arizona. After the military, 
Larry received his teaching credentials and 
became a teacher.

Wanting to be close to his family, he 
moved to Arizona, but he was told there would be no hiring of white teachers 
for the next 5 years. Larry then moved back to Washington State. That same 
year, Washington was recruiting teachers for Prince Rupert. Larry accepted 
work in Rupert and moved north to Canada. The year Larry came to Prince 
Rupert was the same year Dr. Pepper, his favourite pop, came to Canada. He 
took it as a sign that it was the right move to make. Later on he was offered 
a job in California, but by that time he loved Prince Rupert so much that he 
decided to stay.

After a while working in Rupert, an opportunity came up to participate 
in an exchange program. It was for teachers with a minimum of five years of 
experience. Larry wanted to apply to England, but a landslide prevented mail 
from getting through. By the time his letter got there it would be too late. 
However Australia was still open, so he applied and got accepted. He ended 
up in the Northern Territories of Australia where he would later meet Sandra.
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Sandra Jones grew up in Melbourne, Australia. She lived in the suburbs of 
the large city. At sixteen she applied for a scholarship to go to university for a 
teaching degree. She graduated from university when she was twenty-one and 
accepted a job at Alice Springs as a high school teacher. There were no assigned 
homes, so she lived in a government hostel with the other new teachers. It 
was a brilliant experience; the city was Australia’s Prince Rupert. There were 
so many different people brought together in one city, the amount of cultural 
diversity was amazing.

At a staff meeting Sandra happened to be seated at the same table as Larry. 
He lived in a two-bedroom apartment, and since he wasn’t using the second 
bedroom, he wanted to rent it out. Sandra was desperate for a place outside the 
hostel. When she heard about the apartment she jumped at the opportunity 
and soon moved into the new place. Larry and Sandy got along fabulously and 
eventually fell in love.

They married and moved to Prince Rupert. Sandra promised her parents 
that after two years they would move back to Australia. When the time came to 
go back to Australia, Sandra and Larry loved Prince Rupert too much to leave.

Larry’s father came to Rupert to visit once and said that he could see why 
they didn’t want to leave. His only regret was that he wasn’t able to experience 
a true Rupert rainstorm.

Larry returned to teaching and Sandra subbed for other teachers for a year, 
then she got something a little more permanent when another teacher went on 
a sabbatical. Sandy continued subbing after the year was out and eventually got 
a permanent teaching position at Booth School.

A few years later they went back to Australia—a young country, hospit-
able and outdoorsy, where a lot of rhyming slang is used such as “barbi” 
and “breaki,” where words are not wasted and it is full of fun people. Sandra 
brought back with her a most delicious chocolate with cherries and coconut, 
but she also brought vegemite—definitely an acquired taste. After years of 
dedicated work for School District #52, Sandra is now district superintendent. 
As for Larry, he lives “La Dolce Vita,” meaning he can now do whatever he 
wants. Retirement is sweet.

Traditionally, Larry and Sandra love celebrating American Thanksgiving. 
They visit with other American family (many of them in Rupert) and as a good 
spirited joke they invite a token Canadian family. It is always a big event for 
them and an enjoyable time of the year.
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They stay in Prince Rupert because they love the culture with all its special 
diversity. Sandra especially loves the First Nations culture, “I am entranced by 
it and I feel privileged to be an observer.”

Australians use a lot of slang but there is no mistaking Sandra when she says 
she also loves the weather. That would be a good to go Mate!
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•

Ken Humpherville was born in Saskatoon, Saskatchewan. His par-
ents are Reg and Bernice. Reg’s parents were Robert and Katherine. 

Bernice’s parents were from Fort Qu’appelle, Saskatchewan. Ken had one 
brother, Keith, who passed away in 1978.

Ken’s parents moved to Rupert in 1954 when he was seven years old. They 
came to Rupert to work. His mother was a school teacher and his father 
worked at the pulp mill.

In high school, Ken played basketball for the team who won the B.C. tourna-
ment in 1964; who else but the Rainmakers. Back then it was against all the best 
teams in B.C. Ken then went on to play in the All-Native Tournament. Ken has 
been back to Saskatchewan briefly but has not lived there since he moved away. 
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Ken’s father, Reg, was First Nations with a 
mixed background of Métis and Cree. The 
Métis don’t have clans. They are a blend of 
English, French, and First Nations “cour-
eur de bois” (runners of the woods). Ken 
was adopted into a Tsimshian Eagle Clan 
from Lax Kw’alaams in 2004. He doesn’t 
understand Sm’algyax but has picked up 
some of the words. For regalia, Ken has a 
button blanket that was made for him.

Ken had six daughters with his first 
wife and one son, Ken Jr., with his second wife. Ken Jr. goes by the name of 
Carson and his mother is Denise Wilson. Denise and Ken got married in 
August 2008. Denise works at Prince Rupert Middle School.

Ken has worked as a First Nations carver since 1996. All his carving tools 
are handmade by people he knows and trusts. Ken won a museum purchase 
award for his art the second time he went to a show in Los Angeles. The mu-
seum bought his art piece and put it on their brochure. The Crest Hotel also 
carries some of his art pieces, beautifully displayed in the lobby.

Of course, being on the coast, Ken loves seafood in all its forms, especially 
seafood chowder. Ken cans salmon and harvests seaweed. Thanks to in-laws, 
Ken gets smoked fish.

Ken loves Prince Rupert because it’s home. He enjoys running into people 
he knows and seeing so many familiar faces. The town keeps him busy; Ken 
doesn’t think there is a more beautiful place than this area, especially when the 
sun shines.
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•

Ethan Roy Jones was born in Detroit, 
Michigan. His mother is Sherian Jones. 

His father is Mose Lewis; he grew up in the 
southern United States. Ethan has two sib-
lings: a brother, Louis Jones, in Michigan and 
a sister, Natalie Jones, who passed away.

Ethan’s father was a truck driver and 
mechanic; he had his own shop. He taught 
Ethan the basics of caring for vehicles. Mose 
and Sherian did not marry.

Ethan moved from Detroit to Ottawa to Aurora to Prince Rupert. Ethan 
and his partner were moving from city to city across Canada for his partner’s 
job; who works as an administrator for post-secondary schools. Ethan’s first 
impression of the area was that it was very dark; Port Edward had lost power 
and they arrived at night. Since coming to Prince Rupert, Ethan has been 
working at the Dollar Store but would like to go to school and get into the 
welding trade.

When they came to Prince Rupert, they fell in love with the ocean. There 
are many big lakes in Detroit, but nothing like the ocean. Ethan enjoys liv-
ing in coastal towns. When Ethan first went to the hospital he was shocked 
at how pleasant and efficient the emergency room was. He wondered where 
the trauma unit was—the gunshot, the stabbing, and the person in the corner 
sniffing hand sanitizer. It was certainly different from Detroit.

It took some getting used to for Ethan to live in a small town. Living in 
Prince Rupert, he had to become more active, so he does a lot of swimming 
and recreation. Being new to town, Ethan has noticed “only five other black 
guys in town, so when we see each other we wave.” They have found that 
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Prince Rupert and Port Edward are very tight-knit communities; the people 
“don’t care if they’re waving at strangers, they do care if someone they do not 
know waves back.” Ethan grew up in big cities where people don’t wave, so he 
thought it was very weird when he found himself doing the “whole waving 
thing.” Ethan and his partner do not know how long they will be here, but for 
now it is “home, sweet home.”
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•

Jennifer Mongillo was born in Derby, Connecticut, and is of Italian-
American descent. Her parents, Madeleine and Alfred, are both American. 

Jennifer has one brother named Michael. He lives in Orange, Connecticut, but 
works in New York. Michael has two children: Nicole and Leah. Jennifer loves 
being an auntie.

Amor is from South Africa. He is one of nine children and he is the second 
youngest. Amor’s parents are Johanna Theunissen and Anton Springs Kloppers. 
They met while they were both attending Pretoria University. Johanna holds a 
music degree and Anton holds a medical degree. Amor’s genealogy goes back 
hundreds of years in South Africa from Dutch and German lines. They grew up 
speaking Afrikaans, and English is his second language. His and his brother’s 
names are a bit unusual since they come from Italian. Amor means “love” and 
his brother’s name is Amica, for “friendship.”
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Jennifer and Amor met on a Contiki tour* while in Italy in May of 1998. After 
the tour was over, she went back to America and Amor went back to South 
Africa. They kept in touch and started a long-distance relationship. Three years 
later they decided to get married. They moved to England in 2001 and realized 
“it just didn’t fit us.” It is common for a young South African doctor to go to 
England after medical school. When they got the job offer for Prince Rupert 
in 2011, they took a leap of faith and came to Rupert. After the unsettled feeling 
of being in England and even being around London, Prince Rupert felt like 
the safest place in the world. They moved to Canada on New Year’s Eve 2001.

Jennifer found her niche here in dance and fine arts. She is the co-president 
of the B.C. annual dance competition. Jennifer also volunteers her time to and 
is a foster mom for the Okala Foundation. This grassroots foundation is based 
in Canada and is a registered charity founded by Tamara Davy in 2006. It is 
dedicated to improving the quality of life for the children in the villages in 
Cameroon. 

Jennifer and Amor have two children: Adam and Noah. Amor has always 
made it a point to speak Afrikaans to the boys, and it has paid off. Both under-
stand Afrikaans very well. Adam plays basketball and is connected to the 
family’s strong sense of heritage. Noah is interested in Tae Kwon Do. Jennifer 
grew up very Italian American. Sunday dinner was pasta. Christmas Eve is a 
big celebration, and you will find seven fish dishes at the Christmas Eve set-
ting. There is no meat during Lent. “We eat lots of seafood and pasta,” says 
Jennifer.

What Amor and Jennifer love about Prince Rupert is that “it has become 
our second family. We tried England, but found it was not welcoming. In 
Rupert, the community takes you in instantly. Everybody is always looking 
out for each other. Prince Rupert is our home now, the people, the safety, 
the friendliness. Yes, amazing people, the work here is great, and it offers us 
a good family life. Besides, Michel at the Rupert meat market makes special 
‘Boerewors’ sausage and we ‘Braai’ (BBQ); add to this Mrs. Ball’s Chutney 
sauce and it is like a meal right out of Africa. We do not want to go back to be-
ing the strangers in a strange land.”

* Contiki is a vacation resource for 18–35 year olds. It emphasizes adventure, social 
interaction, and values.
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Favourite Recipes

Boerewors (South African Sausage)
Boerewors means farmer’s sausage. It is a popular South African saus-
age that elicits many prideful feelings and emotions in the locals of 
this region. A variation of this sausage can be found in neighboring 
communities.

Boerewors is popularly prepared in all seasons and for all types of func-
tions, occasions and activities. It looks like a sausage coil and is loosely 
based on an older traditional Dutch sausage called verse worst. 

‘Braaing’ is the Afrikaans’ word for barbecuing or grilling. Meat is the 
undisputed King of the Braai. 

Braai is used as a noun to refer to the whole cooking setup or the ac-
tual cookout. The whole concept of braai has been adopted by English-
speaking South Africans and by others with diverse ethnic backgrounds.

In South Africa, they have an annual braai holiday in September. A vari-
ation in the name of the same grilling activity exists as you move further 
away from the bra Take note, everyone has their own favorite way of 
preparing boerewors and braaing it. For the most part, all the ingredi-
ents down to the mincing or grinding of the meat is done from scratch. 
This is the beauty of boerewors, from the grind up - I mean, ground up, 
using your favorite ingredients. 

Ingredients
Many different ingredients can go into the meat itself depending on 
where you’re from, and, because the meat is ground or minced, you can 
pretty much customize it by mixing and matching the meats and spices 
that go into it to enchant your taste buds.

Boerewors is one of those food items that everyone has their own spe-
cial recipe for—different spices and herbs, different meat combo in-
gredients. The recipes can be very personal and can even have a name 
that points to the creator or maker of that particular boerewors.
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Whether it’s Oom Piets boerewors—Uncle Pete’s—or Tannie Marie’s 
boerewors—Aunty Mary’s—South Africans fall in love with and look 
for their favourites, often made famous at some or other braaivleis fest 
where bragging rights are huge!

The ingredients for the meat may include top side beef, sometimes a 
melange of ground pork and lamb, pork strap, or neck smoked speck, 
white speck. The powder spices could include toasted coriander seed, 
black pepper, cloves, and nutmeg.

Boerewors is coarsely ground with high fat proportions from white 
speck, traditionally added for its unique bacon and ham flavor.

It is preserved with salt and vinegar and packed in collagen sausage cas-
ings. Collagen casings are durable, yet tender. Traditional boerewors is 
usually formed into a continuous spiral, like a super-long sausage!
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•

Hannah Claire Korhonen (maiden name Fromm) was born in St. 
Albert, Alberta. Her mother, Sabine Christine Fromm, was born in 

Tubingen, Germany. Her father, Gurdip Singh, came over with his family from 
East India. Hannah’s stepfather is Wayne Rodney Lundman; he has legally 
adopted Hannah and her siblings. Hannah’s maternal grandmother is Gisela 
Agatha Fromm; Gisela married Helmut Fromm. Hannah has three siblings: 
Erin Kristen Fromm, Ian Michael Fromm, and Jonathon Edward Lundman.

Helmut came to Canada for work in 1964; his wife Gisela came six months 
later. They came in through Edmonton where Helmut worked as an electri-
cian. Helmut and Gisela brought their two children with them: Stephan and 
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Sabine. Sabine had to give up her dual citizen-
ship since she was three when she came to 
Canada. Helmut and Gisela then had two more 
children in Vernon, B.C. After leaving Vernon, 
the family went to Prince Rupert.

As soon as they arrived, Helmut went to 
work at the mill. At first Gisela was homesick; 
then she went back to Germany for a funeral 
and found that she couldn’t handle it anymore. 
Everything was too fast paced and Gisela real-
ized she missed the atmosphere of Prince 
Rupert as it was nowhere near as overwhelm-
ing. Helmut was also happier being in Canada; 
it gave him the freedom to practice his religion. 
He said it was like “the American Dream.” Since 

Helmut and Gisela flew to Canada, they couldn’t bring much with them. All 
they brought was a Lapis necklace, a blanket, an old cuckoo clock, special 
glassware, and a few pictures. So no traditional clothing like lederhosen was 
passed down. Hannah’s aunt and uncle wore regalia when they were younger, 
and Gisela made all of it.

Hannah works as a legal secretary. A talent for creating homemade items was 
passed down and so all of Hannah’s family is very creative. At Christmastime 
they celebrate Christmas Eve more than Christmas Day. Instead of filling 
stockings, they fill boots. A big tradition they keep is to make gingerbread 
houses each year.

Hannah and her family still eat a lot of German food. A favourite German 
dish is lentil and spaetzle, a homemade egg noodle. German cheesecake is 
much lighter, more like a mousse. Another favourite dish is cream of wheat 
dumpling soup.

Hannah and Brandon met while they were out dancing. When they got 
married in 2012, Brandon was given the choice to keep his mother’s maiden 
name, which he did. Hannah and Brandon have two children: Avery and 
Harlow Irene Korhonen.

Brandon Tyler Korhonen was born in Prince Rupert. His mother, Irene 
Elaine Korhonen, was also born in Prince Rupert. His father, Gary Dale 
Vanderweil, was born in Terrace, B.C.; he is of Dutch descent. His stepfather is 
Marc Louis L’Esperance. Brandon has four siblings: Dallin Louis L’Esperance, 
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Breanne Marie L’Esperance, and Jordan and Shayden Vanderweil. His grand-
mother Ellen was born in Hazelton, B.C. Brandon’s grandfather was born on 
the Kalum River and is of Finnish descent. Brandon’s great-grandparents were 
both from Finland: his grand-grandfather came through Nova Scotia and his 
great-grandmother came through the United States.

Brandon’s cousins are all female, so when they get married he will be the 
last one to carry the name; he is the last Korhonen. All his mother’s sisters live 
in Rupert along with nine cousins.

Brandon’s Finnish ancestors were very outdoorsy; they were loggers and 
hunters. They passed down knives and various guns. As a child, every weekend 
was spent on the highway. Brandon started shooting when he was seven; he 
started by hunting frogs. He doesn’t speak Finnish fluently.

Brandon’s grandmother Ellen used to make Finnish coffee bread called 
Finnish Pulla. Ellen would make what the person she cooked for wanted. If she 
didn’t know how to cook something, Ellen would learn how to make it. Every 
year Ellen does a lot of Christmas baking, like pumpkin pie, peanut brittle, 
and sugar cookies with filling. Every holiday they had a big Christmas at his 
grandfather’s house. They were only allowed to open one gift on Christmas 
Eve. There are always huge celebrations for Christmas, Thanksgiving, and 
birthdays. No regalia were passed down in Brandon’s family.

All of Brandon’s family have a very strong work ethic and a lot of perse-
verance; they don’t accept assist-
ance easily. Brandon’s family is 
full of energy; they catch and hunt 
whatever they need. They love wild 
meat, salmon, grouse; they will eat 
just about anything.

Brandon’s family lives very close 
and has a strong bond. He loves be-
ing with his immediate family; they 
go camping, kayaking, and fishing. 
Hannah’s family lives apart but has 
great communication; once they 
are together it’s like they have never 
been apart. Brandon and Hannah 
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live in the first house built on their street; it was owned by Brandon’s mother 
before them.

Hannah loves Prince Rupert because it is so close, you can really get to 
know your neighbors, and it feels safe. She loves the diversity, the generos-
ity of the people, and how you get a sense of family while in Rupert. “Maybe 
there is a bit of loss of privacy, but it’s worth it. It’s the nature of the landscape.” 
Brandon loves Prince Rupert because of the easy access to the outdoors, how 
close he is to his family, and he doesn’t like the hustle and bustle of big cities. 
They have no plans to ever move away.

Favourite Recipes

Linsensuppe mit Spaetzle
 ǆ 30 g butter
 ǆ ½ tsp sugar
 ǆ 3 dessert spoons flour
 ǆ 1 tin lentils (400g) or dried
 ǆ Water or broth
 ǆ 50 g smoked ham
 ǆ 1 dessert spoon oil

1. Heat the butter in a large pan. Add the sugar and flour and heat 
through until light brown and smooth. 

2. Pour in the water from the tin of lentils and heat through for at 
least 15 minutes. If necessary add more water or broth. If using 
dried lentils, they will need to be cooked at this stage. 

3. Then add the lentils and the Spaetzle and heat through for 1 minute. 
4. Finally, fry the cubed ham in oil until brown and then sprinkle 

over the soup.
5. Add salt and vinegar to taste.

Notes:

It is always a good idea to make sure lentils are washed thoroughly as 
sometimes they have small stones in them. If you are using dried lentils, 
then soak them overnight without salt to soften. They will need to be 
added to the pan with soup broth and cooked for 15 minutes or as packet 
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instructs. If desired, the thickness of the soup can be adjusted by adding 
more broth.

This recipe is with Spaetzle, but you can serve it with German style 
frankfurter sausage (Würst). These can be cubed, sliced or served whole 
in the soup.

German Cheesecake
 ǆ 1½ cups white sugar
 ǆ 2 tbsp cornstarch
 ǆ 3 tbsp all-purpose flour
 ǆ 2 (8oz) packages cream cheese, softened
 ǆ 1 pound small curd cottage cheese
 ǆ ½ cup butter, softened
 ǆ 4 medium eggs
 ǆ 1½ tbsp lemon juice
 ǆ 1 tsp vanilla extract

1. Preheat oven to 350°F (175°C). Grease the bottom and halfway up 
the sides of a 9 inch spring form pan. 

2. Mix together the sugar, cornstarch, and flour and set aside.
3. Combine the cream cheese and cottage cheese; beat with an elec-

tric mixer at high speed until smooth and fluffy. 
4. Beat in the softened butter. 
5. Gradually add the sugar mixture, beating until combined. 
6. Add the eggs one at a time, blending well and scraping down the 

bowl after each addition. 
7. Stir in the lemon and vanilla and mix just until smooth.
8. Pour the batter into the prepared pan and bake for 1 hour and 10 

minutes. Turn off the oven and let the cheesecake rest in the oven 
with the doors closed for 2 hours. Remove and cool on a wire rack. 
Chill for 4 hours or overnight.

Notes:

If you can find quark, substitute it for the cottage cheese in the recipe.
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•

Keith Michael Lambourne was born 1963 in Luton, England. His 
mother, Helga, is of Austrian descent. His father, Michael O’Reilly, was 

Irish. Keith has two brothers: Amin, who goes by Ken, and David.
Helga immigrated to England in 1960 where she met Michael. Her preg-

nancy was a surprise to both of them. Before they got married, Michael had 
gone to Somerset looking for work, and on the way back he ended up in a car 
crash. At the time, for her to have a child but no husband was heavily frowned 
upon. Michael’s family was Christian and urged her to give Keith up for adop-
tion. Helga told them where they could put their opinions; she kept Keith and 
married an East Indian man. They had a son together in 1964 named Amin, 
who goes by Ken. So, for the first five and a half years of his life Keith, was re-
named Carim; Helga changed it back when he was six and she divorced Ken’s 
father. Helga then got remarried for the last time to an Englishman called 
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Ronald. In 1977 they had David. She divorced Ronald, is still living in England, 
and has said that she has “no need for another bloody man.”

Keith was a typical teen. His interests were “football, soccer, girls, and foot-
ball; in that order.” His first job was selling vacuums and other such retail sales 
jobs; “thirty years of helping people make purchasing decisions.” Keith mar-
ried Dawn Fletchings in 1990. They moved down to Hastings, England, and 
Dawn went to work for Barclay’s Bank. In 2001, Dawn died of a brain aneurism. 
Keith struggled with grief for a year after her death. “I caught someone looking 
at me with this look of abject pity on their face”; it was then he realized that her 
death hadn’t just hurt him. Keith booked an around-the-world plane ticket in 
2002 and left England but always believed he would be back.

Keith spent three months in Sydney, two months in Los Angeles, and then 
flew to Skagway, Alaska. He nearly flew home ten times in those months but 
was stopped by the memory of his friend’s last words to him, “you’ll be back 
within six months.” Keith heard that the entrance to Canada was a city called 
Prince Rupert; before then he hadn’t known Rupert existed. Keith wasn’t 
planning to stay long and so only booked four nights at a hotel. He was sup-
posed to go to Machu Picchu in Peru when he left Prince Rupert but never 
made it out of the city limits.

When Keith arrived in Prince Rupert on March 17, 2002, it was St. Patrick’s 
Day. Since his father was Irish, he celebrates St. Patrick’s Day quite enthusias-
tically, and that time was no exception. Keith went into Breaker’s Pub; how-
ever, they didn’t have any music playing, so he tagged along with the people 
going to the Moby Dick where he met a girl. They started a relationship. Keith 
realized it wouldn’t last but around the time it fell apart his ticket also expired. 
Keith was only in Canada on a touring visa so he was unable to work in Rupert. 
He decided to fly back to England. Keith booked the ticket and announced to 
everyone he was leaving for home. During his going away party, complete with 
an engraved tankard, he met Susan. Keith still flew back to England but was 
back in Prince Rupert three weeks later.

Keith married Susan Elizabeth Hale on June 3, 2006. They have three babies: 
Whiskey and Muddy (two ridiculously happy golden retrievers) and Coco the 
Yorkshire terrorist. Keith and Susan are very social and love to celebrate. Susan 
is absolutely mental about Halloween. The first time Keith saw her she was 
dressed as a big green witch. A year went by and they met on Halloween again; 
she had dressed in a full blue suit with big clumps of fluffy cotton on parts 
of her body and was holding a squirt bottle. When Keith asked her what she 
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was, Susan answered “cloudy with a chance of rain,” just like Rupert’s weather. 
Keith thought “you’d have to be crazy not to marry a woman like that.”

Susan worked at the Acropolis Manor until unfortunate circumstances 
forced her to cease working. Keith was still unable to work in Prince Rupert 
when he came back, so instead he started his own business called Fishing King 
Charters. For two years Keith tried to learn how to operate a ship but had to 
call it quits. Keith sold the business and it is flourishing. By the time he sold 
the business he had his citizenship and was able to work in Rupert. Keith got 
a job at RONA where he was great at welcoming customers but was a terrible 
handyman and so gave absolutely useless advice. His last job in England was 
account management for the British post office.

Helen Penbrook put the idea of becoming a realtor into Keith’s head. So 
while working at RONA he studied for the test and passed the realtor’s exam in 
2007. Keith got his first job at RE/MAX; however, when the recession hit, the 
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business closed down. Royal LePage then hired him and in 2012 Keith bought 
both shares of the company. Keith is now the sole owner; instead of selling 
real estate he focuses on staff recruitment, training, and making them as much 
money as he can. Through his business Keith supports the BCSPCA, and in 
honour of him they have a plaque with his name on it over one of the kennels.

Keith likes watching the traffic report for the big cities; “They have a traffic 
rush hour, we have a traffic rush minute.” He loves Prince Rupert because the 
scenery is breathtaking, the location is great, but the number-one reason is the 
people; the sense of community is astounding. Keith’s mother came and had a 
blast, as did Keith’s brother Ken, when he came with his girlfriend Shervonne. 
Ken and Shervonne went back with a sense of wonder; they were able to see 
a little bit of everything Prince Rupert has to offer. Keith believes that it is the 
response of visitors to Rupert that shows us how amazing the city and com-
munity truly is.
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•

Lucia McCann was born in 
Vancouver, B.C., where she lived 

until she was eight years old. She moved 
to Ocean Falls and lived there until she 
was fifteen. Lucia then moved to Alert 
Bay, a small community off the northern 
tip of Vancouver Island. A few years later 
she moved to Victoria, B.C., where she 
lived for 8½ years. Eventually she would 
make her way to Prince Rupert, where her only brother, Paul, lived since 1973.

Lucia’s mother was Delphina Mary Rosso, and she was born in Moose 
Jaw, Saskatchewan. Her father was William John McCann. He was born in 
Auckinlek, Scotland. William immigrated to Canada when he was six months 
old and grew up in Nanaimo, B.C. Lucia’s parents met while Delphina was 
working at the Government house and William was in the navy in Victoria. 
Lucia decided to move to Prince Rupert in 1973 so she could be closer to her 
brother and have a more active outdoor lifestyle. She loves to kayak, swim, 
motor-boat, and beachcomb, anything to do with the water, as well as draw 
and paint. She also loves travel photography.

Lucia and Paul’s upbringing was very much Canadian, so no real traditions 
were passed on from her ancestors. She says “when my mother’s family came 
to Canada, they wanted to be Canadian; however, we kept the homemade ravi-
oli tradition from our Italian side and the scones tradition from our Scottish 
side. Mom & dad were too busy learning English and becoming Canadians. 
They worked on the farm and had lots of farmhands that were English, so we 
grew up only speaking English.” The McCanns are part of the Campbell Clan 
in Scotland so they do not have a crest of their own.
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Lucia’s other passion is travelling to other countries. She says she finds it 
incredibly enriching. “I have learned so much. I meet so many fabulous people. 
I have learned about myself, and how fortunate we are in Canada. We have so 
much and do not really need it. I have seen other people in other cultures live 
with so much less and they are happy. I am learning from them as to how I 
would like to live.”

Lucia loves Canada and says, “I realize Canada is my country, my home. I 
love my country. I want to keep my roots here. It fills me up. I will definitely 
keep Canada as my home base. I don’t really know where else I would go. I 
really love the coast. Prince Rupert is a fabulous place and I love being close 
to my brother.”

Favourite Recipes

Wheat-Free Pizza
 ǆ 1 head cauliflower – steamed & mashed (drain excess water)
 ǆ 2 tbsp oil
 ǆ 2 large eggs
 ǆ 1 cup shredded mozzarella or cheddar cheese

1. Preheat oven to 375°F.
2. Add oil, eggs, and cheese to cauliflower mash and mix well. 
3. Lightly coat pizza pan (rimmed) with about 1 tbsp olive oil. Pour 

out cauliflower mix and press into flat “pizza” no more than ½″ 
thick, higher at edges. Bake for 40 minutes then spread pizza sauce 
on the crust.

4. Top as desired and bake for another 15–20 minutes until the cheese 
melts.
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•

Colleen Mary McGillicuddy was 
born in 1943 in Cochrane, Ontario. 

The attending physician, and a then friend 
of her dad, was Dr. Bernstein at the Lady 
Minto Hospital. Colleen was baptized 
in The Church of the Transfiguration 
and was educated at the École St Joseph 
School and Cochrane High School until 
grade 10.

Colleen’s dad was L.J. McGillicuddy. 
He was born in Kenilworth, Ontario, 
on August 8, 1911. L.J. graduated from 
Sacred Heart High School before taking up his apprenticeship in embalming 
in Arthur, Ontario, with the Towriss brothers. L.J. completed his training at 
the Balding Institute in Toronto and became a licensed mortician at Toronto’s 
York Funeral Home. It was advertising for an embalmer, placed in a Toronto 
newspaper by Smith Funeral Service, that brought McGillicuddy to Cochrane, 
Ontario, in 1939. After working for Smith for a year he became an engineer 
for Canadian National Rail. He still continued to work at the funeral home 
from time to time. He worked for CNR for 30 years and belonged to the 
Brotherhood of Locomotive Engineers. L.J. died at the young age of 59.

In 1942, L.J. married Mary Desforges in Cochrane and they had two daugh-
ters: Colleen (McLaren) and Betty (Hughes).

Colleen worked as a nurse’s aide, a telephone operator, and after a few years 
took a hairdressing course. Colleen loves to indulge in her favourite pastime, 
singing. At a moment’s notice she will sing Édith Piaf (a French diva from the 
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mid-1900s) and enchant you. It was also said of her dad that he had a beautiful 
singing voice.

Colleen met Brian McLaren and married in 1963 and had a wonderful 
masterpiece, Shane Brian Michael. Unfortunately she divorced in 1965. After 
that, Colleen went from pillar to post and eventually settled in Rupert in 1981. 
Her mother moved in with her when she got cancer. After her mother’s death, 
Colleen saw an ad in the newspaper about the Pillsbury House. The owners 
were looking for a tenant. She wrote a proposal and was accepted. Colleen has 
been operating the Pillsbury House bed and breakfast ever since, and she has 
felt a deep connection to the house from her first sight.

When asked why she loves Prince Rupert, Colleen goes on a twenty 
minute rant of why she loves Rupert so passionately. Sure she loves the city, 
the water, the eagles, the friendliness, but it is something deeper that holds 
Colleen in Prince Rupert. It is being part of history and feeding the soul of 
Pillsbury House. Colleen has become the guardian of its grounds, a taskmaster 
of preservation.

We hope all your dreams comes true, Colleen.
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•

Around 1983, whilst on one of the customary strolls along the water-
front with the loves of my life, grand kiddies Blake and Jade, I had a 

premonition. As we headed down Bill Murray Way, a landmark house, which I 
had seen often, was basked in sunlight.

After all these years, the abandoned, weathered, and dilapidated Grand 
Trunk Pacific Railway home stood proud and stately, seeming to beam a beck-
oning welcome to me from her high perch. We three stood transfixed. Out of 
somewhere I heard myself saying “grandma is going to live in that house some-
day.” “Where’d that come from?” I wondered, after the spontaneous, unsolicit-
ed words had left my lips. I had no awareness of ever considering the house, 
much less thinking of me living there. In this instant, the Pillsbury House just 
seemed to be saying “I’m waiting for you with open arms.”

Fast forward to 2010, as Prince Rupert celebrated its homecoming centen-
nial. I am sitting in the Pillsbury house, having attended a local historic musical. 
Though I thoroughly enjoyed the show and the local talent, I was disappointed 
at the minimal mention the house received.

I had been residing in Prince Rupert when I responded to a public search 
for people interested in living in the Pillsbury House. The applicant was to sub-
mit a proposal. Through a series of steps and with an effortless momentum, my 
proposal was finally accepted. After adequate restoration, I was ready to move 
in, and for the past fourteen years I have been here in the house, which is now 
a lovely bed & breakfast with a beauty salon in the parlour.

Sad and sleepless that night, I contemplated the house’s history. I pondered 
on how Mr. Pillsbury had been the driving force behind the establishment 
of the city. His story had received no mention in what was a lovely, historic, 
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Window
by Marc Andrew Fromm

from Idylwyld: A Life in Poetry

If you want a window 
I’ll build you a window 
To look outside 
Have wind and sun 
By your side 
See the weeping willow 
Through your window

I’ll bring you flowers 
Pretty flowers 
I’ll write you letters 
Lovely letters 
Read by your window 
Sun lets flowers grow

I’ll build you a window 
A sill and a pane 
Lean against the sill  
The pane will stop the rain 
The sun will still stream in 
Through your window 
See the world go by 
Through your window

Moon up high 
Shines bright-white 
Stars in flight
Cross the canopy of night
Gaze by your window
Catch firefly glow

I’ll build you a window
Build shutters
Hang curtains
For tomorrow
Outside your window
The world will be right
Through your window
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community musical based on 
Prince Rupert’s past 100 years.

I was, this night, troubled, wish-
ing this city’s first home and the role 
of the Pillsbury’s would be acknow-
ledged. It is still standing 100 years 
after all else from that era has gone. 
She stands along with the city and 
is poised to move with our fair com-
munity into it’s now finally bright 
tomorrow. Our future is brighter 
as the city’s long-stunted plans are 
finally seeing the light of day.

All this after mammoth setbacks 
such as the Titanic, the two world 
wars, the Great Depression, and 
everything else this past 100 years 
has brought. The Pillsbury House 

rides the wave of progress with Prince Rupert as we sail into the future.
I spent the entire night reading Richard Pillsbury’s archive notes. I read 

how Charles Hays had the vision and determination to construct a railroad, 
adding to his formidable acquisitions consisting of a fleet of ships, the Empress 
hotel, and the Château Laurier, to name a few. This great railroad would unite 
the two coasts—the two oceans.

I marvelled that the Grand Trunk Pacific (GTP) western terminus city of 
Prince Rupert and the GTP’s first house, aptly named Number 1 Pacific Place, 
would be the home from which I now sat up all night reading and reminiscing 
as though my own soul was wrapped up in its story.

Hays envisioned the ease of trade with Asia, recognized the commercial po-
tential of our world’s third deepest harbour. He would build the first planned 
city of the northwest, and it would be the dream city of the coast. This front 
door to the world would open up the continent to the Orient silk trade and 
other imports and exports.

Into the wee hours I read yet again the stories—having done so with great 
interest in the past—of Charles Hays’s plan to construct yet another huge 
hotel—this one far surpassing his last in grandiosity and splendour. It would 
be called the Château Prince Rupert. Charles Hays went to England to seek 
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financing for his huge venture and had the misfortune to book a return trip on 
the ship of which some arrogant men had said “we will build a ship that even 
God can’t sink.” The ill-fated Titanic, and the dream of the Château Prince 
Rupert, sank with Hays.

It was around the time when many adventurers were looking to come from 
everywhere to seek their fortune. Before the rail company would allow pion-
eers to settle and buy lots, they were parceling the land they purchased from 
the Government for their townsite. They approached the sale of property with 
military precision and authority, which made them rather unpopular.

The GTP had flashed hopeful advertisements all over the world for this 
next big opportunity. Word was quickly making this the new gold rush frontier 
and attracting fortune hunters from around the world.

As the city was being constructed and designed by the architectural firm 
from Boston of Brett and Hall to make it the very first “planned” city of the 
northwest—“one of the most beautifully laid out cities in America”—the har-
bour engineer Henry Bacon established a temporary holding community with 
a warehouse, tents, and shacks on the waterfront and named it Baconsville.

Mr. Henry Bacon was in charge of planning the site. He sent for Joel 
Pillsbury (photo on facing page), a handsome young civil engineer from 
Massachusetts; he came to the townsite while his wife, Amelia, and their three 
children stayed behind.

Joel Pillsbury was tasked with carving a city out of rocks and muskeg. The 
notes describe the gargantuan job of clearing the land, of driving stakes 20 feet 
into muskeg and raising planks 40 
feet high. He oversaw every inch of 
the infrastructure. Richard’s notes 
recalled how he, as a child, sank in 
muskeg and was nearly buried alive 
as a few men dragged him out. 

Before arriving at the site, Joel 
stopped in Victoria to gather his 
hired crew. They had all been drunk 
the previous night and were now 
hung over and holed up in a shabby 
two-bit hotel. So he fired them and 
had the extra challenge of hiring a 
whole new crew.
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Upon his arrival with tons of steel equipment there was no place to make 
shore but at the nearby community of Metlakatla. Here Joel met and was host-
ed by a young doctor whose surname was Tremayne. They became lifelong 
friends.

Meanwhile, the elitist insistence on perfection on the part of the railroad 
execs was fomenting dissension. This led to a burley prospector, John Knox, 
circumventing the rules. He procured for himself an official mining claim from 
the government over a large area he named Knoxville.

Along came a minor politician, newspaper man, and fortune seeker pre-
viously from Victoria now returning from the Yukon. His gold fever was not 
extinguished; his name was John Houston. The railroad execs mistook him 
for a fast talking, low life, gold rush reject like the many others making the 
transition from the gold rush to Prince Rupert. They proceeded to confiscate 
Houston’s printing press, beginning a long legal battle.

Houston, then anti-railroad, settled in Knoxville, as did many future dis-
contented Rupertites. After much aggravation, the railroad realized that he 
was a respected politician with clout, but it was too late; no amount of brown-
nosing or making amends succeeded; bad blood remained. Mr. Houston later 
became mayor of Nelson, B.C., and the town of Houston was named after him. 
During this time, Mr. William H. Vickers, the town sheriff, formed another 
community and called it Vickersville.

Joel has not seen his wife and family for over a year. So he requested to 
build his house and to send for his family. The request was denied.

There is so much disappointment and so many broken promises that a Mr. 
Russell, who had bragged to his family and friends abroad that he had a great 
job and would send for them giving them employment, committed suicide 
on the railroad tracks. This covered the town in a dark and depressing pall for 
weeks.

It was at this time that a disheartened Joel just decided to quit his job. He 
rode back to Montreal with the body of Mr. Russell. Upon reaching Montreal, 
the head office of the GTP met him and gave him permission to go back to the 
townsite and build his home.

Thus he built the Pillsbury House, the first permanent dwelling. It was 
completed in 1908. The first white child born in Prince Rupert was born in 
the Pillsbury House master bedroom; her name was Lucy. Four years later 
her sister Amelia Tremayne Pillsbury was born in the same room overlooking 
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the harbour. She was given the middle name Tremayne 
after the good doctor from Metlakatla.

The house has four dormers that line up with the 4 
points of the compass, and it is said that the wind tun-
nels around it.

The very first wedding reception in Prince Rupert 
was held in Pillsbury House. The bride wore gum boots 
under her lovely white gown, and they had a pet bear 
on a leash.

I was feeling very sluggish when the phone rang 
that very morning after spending the night reading and 
reminiscing. I was still rubbing my eyes, contemplating, 
ignoring the phone’s shrill disruptive ring; however, 
something told me to answer. The voice on the other 
end said, “Is this Pillsbury House?” I responded with 
a tepid yes. She excitedly said, “I’m so happy because 
I really didn’t think there was a chance that the house 
would even still exist. I was just calling on a lark. I am 
Nora Young. I am the daughter of Amelia Pillsbury.”

So began the long friendship between one Colleen 
McLaren and one Nora Young. Another serendipitous 
anomaly is that, like two sentinels guarding the country, 
Nora sits daily in a heritage mansion which serves a mu-
seum. She described in great poetic detail the Atlantic 
Ocean view from her eastern-most P.E.I. window. Her 
colourful and vivid depictions sound eerily similar to 
what I experience as I devour the Pacific view from my 
window here on the Pacific western-most point. The 
railroad has united the two oceans, the two coasts, and 
here we both sat as a testimony to that long ago promise.

One day, a few years later, Nora approached me with 
a polite request, assuring me that a refusal would not 
mar our precious friendship and our Pillsbury connec-
tion. She stated that her mother Amelia (photos inset) 
had loved her life in Prince Rupert. As a child she had 
played hooky weekly from school to go fishing in the 
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harbour, stating that she reckoned four days a week was sufficient for educa-
tion and one day could be for fishing.

Nora had kept her mom’s ashes for almost thirty years, always hoping that 
someday she could return to the family homestead and distribute the ashes as 
per her mother’s fondest wish. Nora was the executive secretary for the mu-
seum system in P.E.I. As such, her salary was prohibitive and just enough for 
her and her husband Michael to get by. She could not afford the trip. She was 
hoping I could receive and spread the ashes without her. I was not able to co-
ordinate the event.

I hoped possibly a letter to the Grand Trunk Pacific now Canadian National 
Railway, would yield a free passage for Nora. That never materialized.

Some say there are no coincidences—that all is Providence. On that note, 
another odd precognition I had seems to illustrate this assumption. After liv-
ing here for nearly eighteen years, I recalled clearly that as very young girl liv-
ing in Northern Ontario, I was sure, absolutely convinced, so much so that I 
told my mom I was leaving right then, that I would live in a big old house alone. 
She humoured me and asked where. I said it was an abandoned house, and I 
pointed west. She said, “Well it costs money to furnish such a big house. How 
will you do that?”

“I will furnish it with what I have, what is given, it will all just come.” I start-
ed to gather items in a big cardboard box. I put in tea towels and new bars of 
“Lifebuoy” soap and spent hours searching Sears and Eaton’s catalogues for 
frilly sheers and stuff. I was so sure this was happening I could almost taste it.

Oh there were struggles, and that dream soon was replaced by the typical 
apple pie and white picket fence life, morphing into attempts at fulfilling career 
ambitions. But these were never permanent. I struggled to pay the rent and 
overhead at times, but the house has been as natural and effortless a fit for me 
as breathing. The house has provided for itself, made its own way for me to be 
here. I do not remember “trying.” I was carried and still feel I’m just “being” 
here. The rest is just as it should be; my potential is fulfilled.

They say your thoughts create your own destiny. I had grand ambitions, 
yet nothing I could have planned could ever have worked out as smoothly and 
perfectly as this has for me and for the Pillsbury House as well.

Nora, looking forward to meet you!
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Pillsbury Recipes

Clam Chowder
Contributed by Mrs. Hugh Keenleyside, daughter of Mr. Pillsbury. 
Makes four servings.

 ǆ ¼ cup chopped salt pork
 ǆ 2 cups diced potatoes
 ǆ 2 cups boiling water
 ǆ Salt and pepper to taste
 ǆ ½ cup sliced onions
 ǆ 2 cups chopped clams
 ǆ 2 cups evaporated milk

1. Fry the salt pork in a large, heavy aluminum saucepan until crisp. 
2. Add the sliced onion and cook gently until light brown and tender. 
3. Then add the potatoes and hot water and cook until the potatoes 

crumble, as they are the thickening agent. 
4. Add the clams, milk, salt and pepper, and heat just to the boiling-

point, but do not boil.

J.H. Pillsbury was the civil engineer in charge of the first survey party 
which landed in May, 1906, on the steep, heavily forested shore of Kaien 
Island, to begin the work of surveying the townsite and harbour of 
Prince Rupert, the western terminus of Grand Trunk Pacific Railway. 
Later, he had charge of the construction of the railway company’s dry-
dock and shipbuilding plant, which was a very busy place during and 
immediately after the First World War. 

On weekends, Mr. Pillsbury greatly enjoyed the preparation and con-
sumption of seafood, and often used to make this clam chowder for 
his family. Occasionally he was asked to make it elsewhere, and prob-
ably the time when the President of the Canadian National Railways, 
Sir Henry Thornton, was visiting Prince Rupert deserves to go down in 
history! Sir Henry was so delighted with the Pillsbury Clam Chowder 
that he suggested manufacturing it for sale at the drydock, if further 
shipbuilding contracts did not turn up! 
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Dutch Apple Cake
 ǆ ¼ cup butter
 ǆ ¼ cup sugar
 ǆ 1 egg
 ǆ ⅔ cup milk
 ǆ 2 cups flour
 ǆ 3½ tsp baking powder
 ǆ ½ tsp salt
 ǆ 2 apples
 ǆ ⅛ tsp cinnamon
 ǆ 2 tbsp sugar

1. Cream the butter, add sugar gradually.
2. Add well-beaten egg.
3. Mix and sift flour, baking powder, salt.
4. Add flour alternately with the milk.
5. Spread in a well-greased pan.
6. Wipe, quarter, core and pare apples; cut in eighths.
7. Place apples on batter in rows, pressing sharp edges in to batter. 
8. Sprinkle with mixed sugar and cinnamon.
9. Bake in a moderate oven 30 to 40 minutes.
10. Serve hot with cream or a budding sauce.

Pineapple Variant: Substitute ⅓ cup canned pineapple juice for half the 
quantity of milk and use 6 slices of canned pineapple, quartered, instead 
of the apples.

Baked Lemon Pudding
 ǆ 1 lemon, juice and grated rind
 ǆ ½ cup sugar
 ǆ 1 cup milk
 ǆ 2 eggs, separated
 ǆ 4 to 6 thin slices of bread

1. Add lemon juice and rind to sugar. Let stand until sugar is partly 
dissolved.

2. Mix cornstarch with 1 tbsp cold milk; scald remaining milk.
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3. Add cornstarch, stir and cook until it thickens.
4. Slowly add to beaten egg yolks.
5. Butter baking dish; put in a layer of bread, with crusts removed.
6. Spread with one-half the sugar and lemon mixture; repeat.
7. Pour custard mixture over it all; cover and poach until firm at 

325°C.
8. Cover with a meringue; return to low oven to cook and brown. 

Pound Cake
 ǆ 1 lb of butter
 ǆ 1 lb sugar 
 ǆ 1 lb and 2 oz of flour
 ǆ ½ cup of cold water
 ǆ 10 eggs
 ǆ 2 tsp baking powder
 ǆ 4 tsp rose water

1. Cream butter and 1 lb of flour till very light, add rose water.
2. Beat eggs and sugar eight minutes, add to butter and flour mixture.
3. Add water and lastly 2 oz. of flour mixed with baking powder.
4. Beat 5 minutes, bake 2½ hours at moderate heat.

Note: can substitute regular water for rose water.
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•

Donna McNeil-Clark was born in 
Prince Rupert. Her mother, Lovetta 

McNeil, was born in Telegraph Creek, B.C., 
and is a Tahltan. Her father, Max McNeil, 
was born in Arrandale Cannery (there was 
no nearby hospital) and is a Nisga’a. Donna 
has two brothers: Ken McNeil, a carving in-
structor at the Freida Diesing Institute of Arts 
at Northwest Community College in Terrace, 
B.C., and Jason McNeil, who is renowned 
for his hardwood floor patterns in Victoria, 
B.C. Ken apprenticed with his uncle Dempsee Bob, who apprenticed under 
Freida Diesing herself. Donna also has two sisters: Sherry McNeil, who lives 
in Vancouver, and Cynthia McNeil, who lives in Victoria. Donna’s husband 
Lance Clark was born in Branford, Ontario.

Donna’s father Max worked as a fireman for many years. Max was the first to 
set up the volunteer fire departments on the reserves; it was called S.N.I.F.F—
the Society of Native Indian Fire Fighters. Max’s work was so valuable to the 
Department of Indian Affairs that, at his retirement, he received a special rec-
ognition for his life’s work from then prime minister Jean Chretien. Donna’s 
mother, Lovetta, worked for 27 years at Rivtow Marine until it was bought out.

Donna grew up in Port Edward. It was a segregated, multicultural village, 
but Donna never felt the segregation. The adults worked together at the can-
nery and the children played together; she learned to appreciate all the cultures.

Growing up, Donna learned what could be gained from the land and water 
around her. Max would fish for salmon and hunt moose and the occasional 
bear. Lovetta picked salmon berries and other edible berries. When the salmon 
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berries shoots were in season and Donna 
was craving sweets, she would go out, grab 
a branch, strip off the leaves, dip the ber-
ries into sugar, and eat them.

In Port Edward at Christmastime, big 
celebrations were held at the commun-
ity hall. Donna and the other children 
could see Santa and play games. During 
Halloween huge bonfires were held at the 
school with hot chocolate, hot dogs from 
the Port Edward Lions Club, and other 
treats handed out to the children.

Donna is part of the Cheeona Clan, 
which is Tahltan for wolf. She speaks and teaches Sm’lagyax at Charles Hays 
Secondary School; she also knows a little bit of Tahltan. Donna has her own 
regalia made for her by family members. She even has a drum made by her 
brother Ken; its design represents her family’s fishing territory. Donna loves 
the Nisga’a style of smoked salmon strips.

Donna met her husband, Lance Clark, in Prince Rupert. They met during 
the Roosevelt Elementary School Christmas concert. Lance was helping teach 
the children to sing. Donna was so impressed by how well he taught them 
that at the end of the concert she dropped a love note in his guitar. Donna 
and Lance got married in 1994 and now have three sons: Justin, Kendall, and 
Adam, all of whom live in Prince Rupert.

Donna loves Prince Rupert because it’s a multicultural city with creative 
people, it is very family, and community oriented; the “people are of one heart, 
there is lots of support and always help for people in need.”
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Frank Morven

•

Frank Morven was born in 
Prince Rupert. His mother, Roberta 

Joyce Morven, was born in Metlakatla 
and his father, Nelson George Morven, 
was born in New Aiyansh. Thelma Ryan 
was his grandma on his mother’s side and 
Victoria Morven was his grandma on his 
father side. Frank remembers there was 
not much distinction growing up as he ad-
dressed different people as grandma and grandpa.

Frank has three brothers—Nelson, Curtis, and Ryan—and one sister, Lori, 
from his father’s previous marriage. Nelson lives in Coquitlam down south and 
everybody else lives in Prince Rupert. Frank’s dad was a logger. Sometimes he 
did camp work. He was on the boat most days. Frank’s mother was a chamber-
maid at the Highliner Plaza Hotel.

Frank likes recreational fishing and feasts in Metlakatla. There was a mix of 
First Nations and Anglican in the region. Frank was baptized in the Anglican 
Church. He remembers always having a great time in Metlakatla during the 
feasts. He always participated in Family and Sports Day during Easter. There 
were funerals, weddings, and feasts. Weddings especially blended religions, 
customs, and traditions.

Frank learned that the community outlook shaped who he is. It is not what 
is best for the individual but what is best for the group. Frank adopted the 
community ideals. The children listen to the aunts and uncles. Frank learned 
to harvest and fish and to be helpful to his aunts. There was a bartering sys-
tem in place: a bucket of seaweed for grease, or just an ice cream bucket for 
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seaweed. Frank has a particular preference for First Nations’ foods. Growing 
up, other foods were more of a luxury. His favourite is fish and rice.

Frank doesn’t speak his ancestral language (Sm’algyax). His father under-
stands it and his mother passed away before she could teach him. Frank has no 
children but has plenty of nieces and nephews to keep him busy.

Nelson has two boys; Curtis has four boys, two daughters, and one grand-
daughter. Ryan has two boys. Frank belongs to the Raven Clan.

Frank loves Rupert because he was born here and it has shaped who he is. 
He loves the lifestyle—the camping and fishing. His family is here and it is 
where they will always be.
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Jack Mussallem

•

Jack Mussallem was born and raised 
in Prince Rupert. He has one sister 

named Camille. She was also born and 
raised in Prince Rupert. Jack’s father, also 
named Jack, was born and raised in Prince 
Rupert. Jack’s mother’s name is Stella, 
and she was born and raised in Winnipeg, 
Manitoba. Jack Mussallem’s grandparents 
were basically smuggled out of Lebanon 
(formerly a part of Syria). They left out of fear and danger and came to 
Canada for better opportunities and advancement. They arrived in Canada via 
Winnipeg, Manitoba.

Jack Mussallem’s grandparents then came west to Prince Rupert because 
of the opportunity they saw with the Grand Trunk Railway coming out this 
way. They opened up four grocery stores in the area: three in Prince Rupert 
and one in Smithers, B.C. Their customers consisted of the railway workers, 
First Nations people, other immigrants, and people from the Queen Charlotte 
Islands and the Terrace area.

Jack’s memories growing up are of a small community. Everybody knew 
each other and talked to each other. He remembers the community events, pa-
rades, getting out on the water, picnics, crabbing, and sport fishing. His family 
was involved in various service clubs.

Jack has never visited the Middle East as he was advised that it was not safe 
to do so. He has an awareness of the culture and of the Arabic language, but he 
does not speak it. The language spoken in Lebanon is Arabic. The food is very 
similar to Greek cuisine. Jack’s family is currently the only Lebanese residing 
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in the area. His family is Christian Lebanese and they celebrate all Canadian 
holidays.

Canada has provided for the Mussallem family, from the grandparents to 
Jack Mussallem (the third-generation Mussallem), everything they were look-
ing for when they came to this country. They were looking for personal free-
dom, personal choice, and the opportunity to provide for their family. “It is 
everything that my family has come to be. It is with great appreciation that 
it all started here in Prince Rupert. This is my family’s home in Canada. This 
is where they made their start. They were able to develop their families. They 
were able to be involved in the community and do business here. Over 100 
years of friendships, histories, and activities were developed here.”

Jack Mussallem was the mayor of Prince Rupert from 1996 to 1999 and was 
re-elected in 2008; he is still the mayor as of 2013. What gets Jack up every 
morning? “I continue to use my education, my knowledge, and my experience 
to participate in local government as the mayor of the community of Prince 
Rupert.”
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Margaret Oldfield

•

Margaret was born in Port Simpson, B.C., now known as Lax 
Kw’alaams. Her parents were Wilfred Augustus White and Annie 

Hayes. Margaret belongs to the Raven Clan; the crest is determined by the 
mother. It is a matriarchal system and it has a class system within the clan. The 
head of the clan is a position passed down from generation to generation.

Margaret has two brothers, Jim and Wesley, and seven sisters. Jim and 
Beatrice are the only surviving siblings.

Margaret married and divorced an Oldfield. She has four children. Their 
names are Marie, Abby, Margaret, and David. Marie still lives in Prince Rupert 
and Abby is in Terrace. Margaret lives in Victoria, and David is in Vancouver.

Margaret has travelled to Edmonton, Alberta, and Watson Lake, Yukon, but 
always returns to Prince Rupert. She has worked as a chef at the Prince Rupert 
Hotel, The Surf Club, and Smiles Café. Margaret also worked in the fish can-
nery for one season and tried her hand working in a hospital for a while.

Margaret went to the Alberni Indian Residential School on Vancouver 
Island for about ten years. At the school, her language was prohibited, and to-
day Margaret can only say a few words in Sm’algyax but cannot string them 
all together to carry on a conversation. When she came back home, Margaret 
spoke with a heavy English accent. Today Margaret finds it scary to relearn her 
language.

Later in life Margaret studied to become a stenographer, and she was one 
of the first in her class to type 80 words per minute. Margaret is a true pioneer 
and her resilience makes her a true Rupertite.
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•

Sharon was born and raised in Prince 
Rupert. She belongs to the Killer Whale 

Clan on her mother’s side. Her mother is 
Aida May Russ (Stewart). Sharon is from 
Laxgalts’ap, the Nisga’a name for Greenville. 
Sharon’s father is from Laxgalts’ap also, but 
when he was very young he was adopted by 
the Russ family, and they are Haida. His birth 
name was Wilson. Sharon’s father’s adopt-
ive parents died when he was quite young 
and he was shipped to residential school. A 
few years later he returned to his biological 
family. Sharon has six brothers and five sis-
ters. Although she was born in Prince Rupert, she lived in Kitkatla, B.C., until 
she was about five years old. She then moved back to Prince Rupert, where she 
attended school.

Sharon went to Port Edward School to be close to her parents who worked 
at the Port Edward cannery. They lived in the houses that were built especially 
for the cannery workers. Sharon remembers living in the houses out over the 
water. As a child, she and a few other kids would fish through a small hole in 
the boardwalk. It was very segregated, she says. The First Nations were placed 
in houses over the water, the white people were on land, the Japanese were on 
land across from the white people, and she had heard about a Chinese bunk 
house, but she had never seen it.

Sharon met her husband, Alan Oskey, in 1986. They were staying in the 
same boarding house on Borden Street (still stands today) in Prince Rupert. 
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Sharon was taking training to be a nurse’s aide and Alan was working for a 
delivery company.

Alan was born and raised in Prince Rupert. His mother is Marianne Oskey 
(Donders), and she was born in Tilburg, Holland. She is Dutch and she came 
to Canada in 1951. She arrived in Halifax, Nova Scotia, and then came west to 
Prince Rupert on the train. Then she boarded the Northland Prince to go to 
Masset, in Haida Gwaii. Marianne came back to Prince Rupert for school and 
went to Annunciation School, where she met her future husband—they were 
in the same class. Alan’s father, Robert Oskey, was born in Prince Rupert. Alan 
has two sisters: Sharon, who lives in Prince Rupert, and Shauna, who lives in 
Victoria. Alan’s parents are now retired and live in Prince Rupert.

Alan and Sharon have two daughters. They are named Sandra and Cynthia. 
Both live in Prince Rupert. As parents, Alan and Sharon feel it is very import-
ant for their children to know all the lineage, culture, and traditions pertaining 
to them. This came about after one of her daughters came to her one day and 
asked, “Mommy is a killer whale?” To which Sharon answered yes. She then 
asked, “Am I a killer whale?” Sharon answered yes again. She then asked, “And 
yaya (her sister) is a killer whale?” The answer was yes. She then asked, “And 
grannies and aunts are killer whales?” Again, the response was yes. Alan hap-
pened to be home at the time and the little girl looked at her father and said, 
“And daddy is nothing but a white man?” It was then that they decided it was 
important for the girls to learn about their dad’s heritage as well.

The family celebrates Ukrainian Christmas on December 6th, and the 
Ukrainian New Year, which is a week after the Canadian New Year. A normal 
Ukrainian dinner is mashed potatoes and carrots and for dessert: oliebol-
len. Alan also bakes the Christmas bread. Because a happy family shares in 
everything, Alan participates in all the feasts and Sharon joins in all the joyful 
Ukrainian traditions.

Sharon does not speak her native tongue, and neither do her children, but 
they are picking up bits and pieces of it. When Sharon was growing up, her 
language was not an option in school and her parents had been to residen-
tial school, so they never spoke at home. Sharon also remembers the coming-
of-age ceremony where the young girl was placed in a dark room for a week, 
with a few visitors such as her aunt. All that was in the room was a bed and a 
chair. When she came out of the room she was considered a woman. The other 
woman of the tribe came and gave her gifts of clothing and things she would 
need once she was married. She was only twelve when she went through this 
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and she was not happy. Sharon was bitter about having to go through the age 
ceremony and she vowed that when her children were old enough she would 
not make them go through the ceremony. Sharon did not understand how a 
twelve-year-old child could be considered a woman.

Her best memories were of family gatherings, sharing food, singing and 
playing, and laughing all the time. Her mother also taught her that when some-
one visits your home, you do not ask them if they are hungry or thirsty. You 
just bring them food and drink. When Sharon was twelve years old, a friend 
came over to visit while she was home alone. She did not know how to cook, 
but she still brought him tea and toast with homemade jam. He was happy to 
sit and tell her stories until her parents came home. Sharon’s mother was very 
pleased that she had fed him, even though she could not cook. She passed on 
this tradition of hospitality to her daughters.

The family eats traditional foods such as seaweed, clams, smoked fish, 
oolicans, and a lot of seafood. Sharon’s Uncle Chester is amazed how much 
Sharon’s husband has immersed himself in the First Nations culture.

Sharon loves Prince Rupert “because of the food and the people, and my 
family is here. The seafood is abundant. You walk down the street and there is 
always someone to talk to.” She can’t stand the heat, “but when you are away it 
is easy to miss the rain.”

Alan loves Prince Rupert “because of short travel times and the ocean and 
the more you give, the more you get back.”

Favourite Recipes

Fresh Crab in Black Bean Sauce
Traditionally, crab is cooked whole for about 15 minutes. Some people 
like to remove the body shell before cooking but by doing so: you lose 
the natural salty ocean water flavour even if you add salt to the cooking 
water.

Prep time is long (45 minutes) due to cooking & cleaning the crab and 
cutting the crab leg shell to allow the flavour to penetrate the meat in 
the crab legs.

 ǆ 4 dungeness crab cooked, cleaned, and broken into pieces
 ǆ 2 tbsp sesame oil
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 ǆ 2 cloves garlic 
 ǆ 1 medium onion, peeled, and chopped
 ǆ 2 large carrots, chopped or grated
 ǆ 2 stalks celery, thinly sliced
 ǆ 2 tbsp black bean sauce
 ǆ 1 cup vegetable broth
 ǆ 1 tbsp soy sauce
 ǆ ½ tsp cayenne pepper (optional)
 ǆ 1 tbsp cornstarch dissolved in ¼ cup cold water
 ǆ 4 tbsp chopped fresh cilantro

1. In a large measuring cup mix vegetable broth, black bean sauce, 
soy sauce, cayenne pepper, and corn starch.

2. Preheat wok over medium heat until hot then add sesame oil and 
heat for approximately 30 seconds.

3. Stir in garlic and onions till onions turn clear, add carrots and cel-
ery till both turn bright in colour (about 3–5 minutes depending 
on the cut). 

4. Add broth mixture stirring constantly as it will thicken quickly.
5. Add cooked crab pieces and continue stirring for till sauce thick-

ens and sticks to the crab.
6. Remove from heat, sprinkle cilantro and let stand to cool till crab 

can be handled without burning your hands.

I serve this dish with French bread to sop up the sauce. The great thing 
about this recipe is you use the same sauce base for other shellfish or 
chicken.

Oliebollen
 ǆ 1 (0.6 oz) cake compressed fresh yeast
 ǆ 1 cup lukewarm milk
 ǆ 2¼ cups all-purpose flour
 ǆ 2 tsp salt
 ǆ 1 egg
 ǆ ¾ cup dried currants
 ǆ ¾ cup raisins
 ǆ 1 granny smith apple – peeled, cored, and finely chopped
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 ǆ 1 quart vegetable oil for deep-frying
 ǆ 1 cup confectioners’ sugar for dusting

1. Break up the compressed yeast and stir into the warm milk. Let 
stand for a few minutes to dissolve. Sift the flour and salt into a 
large bowl. Stir the yeast mixture and egg into the flour and mix 
into a smooth batter. Stir in the currants, raisins and apple. Cover 
the bowl, and leave the batter in a warm place to rise until double 
in size. This will take about 1 hour.

2. Heat the oil in a deep-fryer or heavy deep pan to 375°F (190°C). 
Use two metal spoons to shape scoops of dough into balls, and 
drop them carefully into the hot oil.

3. Fry the balls until golden brown, about 8 minutes. The doughnuts 
should be soft and not greasy. If the oil is not hot enough, the out-
side will be tough and the insides greasy. Drain finished doughnuts 
on paper towels and dust with confectioners’ sugar. Serve them 
piled on a dish with more confectioners’ sugar dusted over them. 
Eat them hot if possible.
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Hannes Piek
•

Hannes Piek was born in Pretoria, 
South Africa. His parents, Chris 

and Maria Piek, grew up in a small farm-
ing community and still reside in South 
Africa. Hannes has one sister named 
Marelize Vam-miekerk. Marelize lives 
in Liverpool England, and is a practising 
family doctor.

Hannes is married to Chantel, who 
is also from Pretoria. He met her while 
they were both attending the University 
of Pretoria. Hannes and Chantel have 
two children: Chris and Evie Hannes. Hannes and his family lived in London, 
England, before moving to Canada. In 2010, Hannes came to Prince Rupert 
and stayed for five days to get the feel of the place. When making his decision 
to come to Canada, of all the places he had been, Prince Rupert was at the top 
of the list. When he first came to Canada he was amazed by the vast open and 
unoccupied space in this country. The people are very nice and the medical 
system is by far the best he has worked with.

Hannes works as a general practitioner as well as an anesthetist. Chantel 
is also a doctor, but is not practising right now. It was a mutual decision made 
by Hannes and Chantel that she be a stay-at-home mom while the children 
were growing up. When their children are a little older, she plans on practising 
again.

Traditions that Hannes and Chantel carry on are watching rugby and bar-
bequing. They also celebrate their national holidays here in Canada. Hannes 
speaks Afrikaans at home to keep the language alive. His son, Chris, understands 
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it a little but does not speak it. Chris was quite the little Englishman when they 
came to Prince Rupert, but he has since lost the British accent.

A favourite dish they love to eat is boerewors. Boerewors is a sausage made 
with beef and pork. The recipe was brought to the local meat shop and the 
butcher now makes it regularly. It appears that this South African sausage has 
caught on with some of their friends in Prince Rupert and the butcher cannot 
seem to keep it on the shelf for very long. So when the butcher does make it, it 
is like “rush rush” to get some of it or you will be out of luck.

Hannes and his family came to Prince Rupert in 2012. He and his family are 
friends with the Kloppers, so that was a plus for them moving to Prince Rupert. 
Hannes’s parents came to visit one summer and they could understand why he 
chose to stay in the area. Hannes loves Prince Rupert because “it is beautiful 
here, the people here are nicer, and the mountains are beautiful. I have a lot of 
respect for the people who put on the visual productions. I would gladly show 
some one around Prince Rupert, it is a very nice place to live.” Hannes says, 
“When we came here and started practising medicine, people were thanking 
me for coming. You just don’t get that kind of gratitude everywhere.”
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Anne Rachuk

•

Anne Rachuk was born in 
Kendal, Saskatchewan. She has 

twelve siblings: six brothers and six sis-
ters. Her mother, Marie, was born in 
Ukraine; she was fourteen when she came 
to Canada. Her father Vincent was born 
also in Ukraine. Vincent was seventeen 
when he came to Canada. Anne’s mother 
family had a hard crossing when they left 
Ukraine to come to Canada: they went 
many days without water.

The family landed in Saskatchewan 
and settled there. Anne came to Prince Rupert after the war and later met her 
husband, Stanley, who was a carpenter, in Vancouver. Anne’s mother spoke 
and sang in Ukrainian, and one of the traditions, passed down to the next gen-
erations, was the singing.

Anne has one daughter who is a nurse. Her name is Bernice. Anne has 
two grandchildren: Leanne and Jimmy. Anne still has her Ukrainian costume 
but does not wear it anymore. Anne did have the opportunity to go through 
Ukraine on a trip and see the town where her father was born. Anne said of 
that day, “It was like I was home.”

Anne and Stanley stayed in Prince Rupert because of Stan’s job. Stan later 
had a heart attack and passed away. Anne still lives in Prince Rupert.
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Favourite Recipes

Studynets (Jellied Pig’s Feet)
One of the more unique dishes of Ukraine, and certainly very trad-
itional as well, is “studynets” (also known as “kholodets” and “drahli”). 
While the idea of any jellied meat may not be a pleasing thought, one 
can compare it to a fish aspic - a dish that is very popular in many parts 
of Europe. “Studynets” is often a main course in many meals. With its 
unique shape and texture, it is often presented on a platter with assorted 
cold meats when it is served as an appetizer before a meal. Many cooks 
prefer about an equal mix of gelatinous texture and meat, but you can 
increase the amount of meats used in this recipe by a third without af-
fecting the quality as I have done here. The original amounts of meat are 
in parentheses.

 ǆ 4 pigs feet (3) 
 ǆ 2 pounds (1 ½) beef shank, center cut 
 ǆ 1 tablespoon or more of salt 
 ǆ 1 large carrot 
 ǆ 2 full stalks of celery with leaves 
 ǆ 1 medium to large onion 
 ǆ 3 cloves garlic 
 ǆ 5 peppercorns 
 ǆ 2 bay leaves 

1. Using a strong clean brush, scrape and trim the pigs feet. Wash 
them very thoroughly. 

2. Pat them dry and broil them on all sides under the broiler until 
you see a golden brown color on all sides. This will give the meat 
a subtle smoked flavor. You can achieve the same result by pla-
cing the pig’s feet on some glowing red embers of wood or coal 
(NOT barbeque charcoal), turning them over so that they brown 
evenly on all sides. You will probably have to wash and scrape the 
scorched parts. 

3. Cut the feet in half lengthwise. Wash the beef shank and place the 
shank and the feet in a large kettle. Add the salt and cover with 
cold water. 
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4. Bring to a boil and skim. Cover the kettle and simmer very slowly. 
This is very important, because rapid boiling will make the broth 
turn milky. 

5. After 3 hours of cooking, add the whole vegetables and spices. 
Continue simmering until the meat comes off the bones easily. 
Total cooking time is about 6 hours (a quality dish takes time!). 
Strain the meat and save the broth. Discard all the bones, spices, 
and vegetables but save the carrots. 

6. Cut up the larger pieces of meat. Arrange the meat in a suitable 
dish such as one used for scalloped potatoes or lasagna. Slice the 
carrot and mix it in with the meat. 

7. Season the broth to taste with salt and pepper and pour it over the 
meat. Chill it thoroughly and the broth will gel. Before serving, re-
move the fat that collects on the top. Serve in slices or squares (the 
traditional method) and garnish with sprigs of parsley. 

Most Ukrainians enjoy their “studynets” with pieces of dark rye and will 
pour a bit of white vinegar on each piece. 
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•

Judith Maryanne Rajendram was 
born in Sri Lanka. Judith’s parents 

and her brother Jude were also born in Sri 
Lanka.

Judith came to Canada in 1988 with her 
mother and brother; they came directly 
to Prince Rupert. She was fourteen at the 
time and her brother was eighteen. Their 
father had come to Canada six years ear-
lier; he is the reason they immigrated to 
Canada. Judith’s father is an entrepreneur 
and now has his own restaurant.

Judith’s brother did his schooling in 
Prince Rupert. Jude didn’t want to leave Rupert so he stayed and worked in a 
restaurant; there was no college in Rupert then so he had to postpone his edu-
cation. When Judith first came to Canada she couldn’t speak English but was 
still able to compete in the Miss. Rupert pageant in 1989. She didn’t win but 
she did get the “Miss. Nelson Kinney” award (for most improved young lady 
throughout the pageant process). Judith moved to Toronto in grade 10, where 
she completed her schooling.

Judith had an arranged marriage back in Sri Lanka to a man named Paul 
Rajarajan Rajendram. His aunt was married to Judith’s uncle. Paul’s sister went 
to school with Judith and the two of them were close. Paul was twenty-one 
when Judith sponsored him to come to Canada in 1996. Judith and Paul be-
came engaged in 1997 and married in 2001. While they were engaged they fin-
ished their respective university educations; they talked in between semesters 
but didn’t have much contact until they were married. Paul went to Carleton 
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University in Ottawa where he received a bachelor’s degree in systems engin-
eering. Judith went to UNBC and received her Bachelor of Commerce in 2003.

Paul and Judith married in Toronto since he was attending Ottawa 
University, and it was also easier for the rest of the family to attend the wedding 
there. Three hundred people attended their wedding. They have a daughter 
named Charumati Jonita Rajendram. Paul and Judith named their daughter 
Charumati because it means “beautiful lady.” 

Tamil is the traditional language of Sri Lanka; both Judith and Paul speak 
it fluently. Charumati understands the language but doesn’t speak it clearly. 
Judith and Paul are Catholic, so they celebrate many of the same holidays as 
people born in Canada. There are four main religions in Sri Lanka: Buddhism, 
Hinduism, Islam, and Christianity. Buddhism is the religion of the majority, 
and the practitioners speak Buddhist Sanskrit.

Judith and her mother were very close. After Judith and Paul got mar-
ried, Judith wanted to move to Prince Rupert to be with her mother. Since 
there were no engineering opportunities in Toronto, they moved to Rupert 
in 2006—the year Judith’s mother passed away. Paul soon started work at the 
port as an IT administrator. He enjoys his job and is a member of the Lions 
Club and the Knights of Columbus. Paul is very involved in the community.

Judith tried many different career paths before joining the Hecate Strait 
Employment Development Society. She tried being a beautician, then a hair-
dresser, did a course in business administration, worked in her father’s restau-
rant, went to nursing school, and worked in a bank. She quit nursing because 
the place she went to for her practicum had very negative people and she didn’t 
want to deal with that. She also ran her own business for a while but had her 
baby at the same time and decided to be a stay-at-home mom.

There are things Judith misses from Sri Lanka. She loves the traditional 
clothes—the saris. In Rupert she only wears them on special occasions. Judith 
prefers the Sri Lankan sun over the Prince Rupert rain, but she is still happier 
here than she would be back in Sri Lanka.

There is more freedom in Canada whereas Sri Lanka is very strict. Canada 
is safe, while Sri Lanka is at war. However, Judith prefers the way children are 
raised in Sri Lanka as opposed to how they are raised in Canada. The children 
seem to respect their parents more there than they do here. Judith believes that 
there is too much diversion and not enough focus on studies. The children 
who come from Canada to Sri Lanka would have more difficulty adapting than 
children who come from Sri Lanka to Canada.
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Judith makes traditional Sri Lankan food every day. A traditional sweet 
Judith cooks is “watalappam”; it is a type of pudding and can be eaten with 
plums and cookies. Rice pudding is another sweet food she makes, but instead 
of rice she uses tapioca.

Judith loves the people of Prince Rupert. “The people are most friendly and 
helpful; you cannot find people like that anywhere else. I do not know what is 
up with that. Rupert is convenient for family and children; you are five min-
utes from swimming and dance; you can put your children into anything that’s 
available since everything is so close.” She finds that even the people who came 
from other cities become friendly when they come here. The atmosphere is 
infectious.

Must be the rainbows!
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Egle Repole
•

Egle Bergamo Repole was born in 
Italy near Venice. She has two brothers 

and one sister. Egle was raised with her sister 
in a convent from the age of fourteen months 
until she was five years old, while their par-
ents both worked in Switzerland. Egle learn-
ed how to embroider, knit, crochet, and darn 
socks while she was at the convent.

Egle and her parents immigrated to 
Canada with the help of her uncle, who himself had immigrated to Montreal 
in 1956 via Switzerland and Le Havre during a port strike. The uncle had come 
to Prince Rupert because of Canadian National Railway. Egle came to Prince 
Rupert in 1968 and started working for the Imperial Palace Restaurant. She 
met her husband here in Prince Rupert in 1968 and they married in 1970. They 
have two children, Peter and Gina. In 1985, Egle opened her own business in 
the mall called “Big on Style.”

Lorenzo was born in Italy and immigrated to Prince Rupert in 1959 because 
his brother was working for CN. When Lorenzo arrived in Prince Rupert, he 
started working at the West End Service Station as an apprenticing mechanic. 
He later started his own business called Yellowhead Auto Repair in 1975.

Egle and her husband both speak fluent Italian. Egle also speaks French 
and Spanish. Peter speaks broken Italian. Gina does not speak any Italian. 
She understands French but she no longer speaks it. Lorenzo and Egle have 
been back to Italy once on a Mediterranean cruise, which was a gift from their 
daughter and son-in-law. While they were in Italy, they had a chance to visit 
the village of Fagnigola and sleep in the house that her mother was born in. It 
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was very emotional. Egle had finally put her feet on the land that she was born 
in.

In 1775, Egle’s great-great-grandfather was given the title Conti di Trieste 
and all the lands that came with it by Teresa de’ Medici. The farm and some of 
the land still remains in the family. Unfortunately, there do not seem to be any 
more male descendants of the Rossit family (Egle’s mother’s side) and there 
are some uncertainties as to what will happen with what is left of the land.

Egle and her family have a strong Catholic upbringing, so they celebrate 
all the Catholic holidays. At Christmastime they have pasta with fish; potato 
dough stuffed with anchovies, deep fried, and topped with parmesan cheese; 
and all sorts of sweets. It is celebrated on the 24th. There is no meat until the 
25th of December.

Easter is a big thing with them. Cookies are made and the children colour 
eggs. We had a community garden and the neighbors thought we were weird. 
Fried zucchini flower is a food favourite, along with risotto. Polenta is a staple.

Egle’s thoughts of Prince Rupert are “It is the sense of the community, the 
camaraderie; you feel hugged. I can pick the phone up and have 20 people 
helping me like a big group hug.”
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Leslie Michelle Roberts was born in Prince Rupert in 1964. Her 
mother, Joanne, was born in Prince Rupert in 1947. Her father, Brian, was 

born in Saskatoon, Saskatchewan, in 1939. Grandmother Anne Murray was 
born in Prince Rupert. Grandfather Arthur Murray was born in Cook’s Town, 
Ireland, in 1916. Grandmother Vera was born in 1915. Grandfather Charlie was 
born in Saskatoon, Saskatchewan, in 1915. Leslie has two brothers: Kevin and 
Christopher.

Growing up in Ireland, Arthur experienced firsthand the conflicts be-
tween Catholics and Protestants. Because Arthur’s father (a Catholic) was 
seen giving a ride to Mary MacSwiney (an active Sinn Fein member), he was 
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targeted by the Ulster Special Constabulary, and his house was broken into 
and searched—their Southern Irish flag burned. Grandfather Arthur came 
over on a boat and spent many years in Prince Rupert; he loved it here. He was 
fifteen when he arrived and was the oldest of his six siblings.

Arthur and Anne were married in Vancouver, B.C., in 1942. Arthur was an 
entrepreneur; he started a taxi service in Rupert, ran Early Bird, and sold cars. 
In addition to his various business ventures, he was responsible for getting 
the senior centre built and had it debt free from the start thanks to the grants 
he helped secure. Arthur was similarly active in cementing the All-Native 
Basketball Tournament in the civic centre, whereas before it had been held in 
various schools. Arthur was also an alderman for 22 years and was in charge of 
Bill Murray’s campaign (the Social Credit MLA representing Prince Rupert 
from 1956 to 1972; he was speaker for the BC assembly from 1964 to 1972). 
During the campaign, Bill got sick and was confined to a hospital bed. Bill still 
had engagements to attend and, as we say, “the show must go on.” So, when at 
a later event Arthur was mistaken for Bill by the attendees (because both he 
and Bill had the same last name), Arthur didn’t think much of it and just got 
the job done. Later, Arthur received a letter from Premier Bennett, thanking 
him for his excellent work. It would be fair to say that creativity and entrepre-
neurship have been passed down to her family. Leslie’s mother, Joanne, and 
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Leslie started the Wellness Centre in 1991, where Leslie continues to work as a 
chiropractor. Grandfather Charlie married Vera Foster in 1937. He owned three 
shoe stores in Prince Rupert. Unfortunately Charlie died in a car crash before 
Leslie was born.

Leslie has dual citizenship; she can live in Ireland and in Canada. Since 
she has dual citizenship, she can surround herself with the Irish culture if she 
chooses to. As far as traditions go, her family passes down Irish sayings. She 
also inherited the Irish jaw and her grandmother’s wedding ring.

Leslie’s husband, Paul Roberts Bull, was born in Sept-Îles, Quebec, in 1963. 
Paul’s parents were Jean and David Bull. His grandparents had moved to Sept-
Îles from England. Paul has one brother named Iain who was born in 1959. 
David was an electrical engineer at the mill and Jean taught business classes at 
the college. When Paul came to Canada he arrived in western Ontario, where 
he lived in various cities, one of which was Dryden. He followed his parents to 
Prince Rupert where he had to redo his grade twelve in order to get into uni-
versity. Leslie and Paul met in high school when she asked him to go to prom 
with her. After high school, Paul went to live in Alberta for ten years while 
Leslie lived in Vancouver, Europe, and Toronto. During those ten years they 
remained friends and they started dating in 1993. Paul and Leslie married in 
1997 and have two beautiful children: Caitlenn and Aiden.

Leslie loves Prince Rupert because she loves the outdoors; she has trav-
elled to many places but “Rupert has the nicest sunsets,” and it has been a great 
place to raise her children. Leslie had always wanted to raise her children in a 
small community, and she did.

Favourite Recipes

Spaghetti Sauce
 ǆ 1.5 lb of ground beef
 ǆ 1 tbsp granulated garlic (or to taste)
 ǆ 1 tbsp Worcestershire sauce
 ǆ 2 tsp pepper
 ǆ 1 large onion
 ǆ 4 large stalks celery
 ǆ 1 small can tomato paste
 ǆ 2 large cans tomato sauce
 ǆ ½ large can diced tomatoes
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 ǆ 1 tbsp brown sugar (any sweetener)
 ǆ ½ cup parmesan cheese (not fresh grated)
 ǆ 1 tbsp dried oregano
 ǆ 1½ tsp dried basil
 ǆ 1½ tsp dried rosemary
 ǆ 1 large bay leaf

1. Brown the beef with spices and Worcestershire sauce. 
2. Add onions and celery and cook until soft. 
3. Mix in tomato paste. 
4. Add the rest of the ingredients. Bring to a boil then simmer for as 

long as you want.
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Bernice Rothwell

•

Bernice Rothwell was born 
in Prince Rupert. Her father, 

Constantine Paul Michaloff, was born in 
Yelets, Russia. Her mother, Ruth Hellen 
Dutton, was born in Seattle, Washington. 
She has one sister named Marie Lee who 
lives in Smithers, B.C.

Things weren’t looking good in Russia, 
so Constantine and his family left before 
WWII. They arrived in Canada looking 
for a better life. In Russia, Bernice’s grand-
father was a shoemaker, and in Canada 
he moved to Prince Rupert to work for 
Canadian National Railway. 

Ruth’s mother came from Pennsylvania. Her family came looking for land 
since the government was giving it away to farmers. Ruth’s mother and father 
found quite a bit of it up by Kitwanga, B.C. Constantine also worked in Prince 
Rupert as a linesman.

Constantine spoke Russian but he didn’t pass it on to Bernice and Marie. 
He loved Canada and he wanted the family to be as Canadian as possible. No 
Russian cultural traditions were passed down either. Constantine found every-
thing he wanted in Canada; he loved his life, his wife and family, and his new 
country. Bernice has never been to Russia or to her mother’s place of birth, and 
she does not have a particular yearning to do so.

Bernice’s father apprenticed to be a machinist under a Mr. Stiles. During 
the Depression, Constantine and Ruth made due with whatever they could 
afford, the same as everybody else. Ruth was a good cook and she worked her 
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magic with what she had on hand. Eventually, Constantine started Standard 
Machine Shop with George Rogers.

Bernice married Earl Gordon Rothwell (but he went by Gordon) on 
August 31, 1956. They have four children: Sharon, Colleen, Michael, and Doug 
and have ten grandchildren.

In the 1980s, Gordon partnered up with four others to open Tyee Building 
Supplies. Bernice’s daughter Sharon started working with her father at Tyee  as 
a very young child and still works there as the manager.

Bernice stays in Prince Rupert because she loves it here. She loves the water 
and her boat, the Silver Lining II.
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•

Charlotte Balagno Rowse was 
born in Prince Rupert. Rowse is 

an old name from Cornwall, England. 
Charlotte’s mom was Louise Astoria, 
who was born on Vancouver Island, was 
of Italian descent, and came to Rupert in 
1907. Her dad, Charles Balagno, was born 
in San Francisco, California, and moved to 
Prince Rupert in 1915. He was a musician 
and played piano for silent movies. He was 
supposed to stay for six months in Prince 
Rupert but he never left. He worked as a 
wharf agent and then as a piano teacher; he also played the organ for a church 
and he had a fantastic garden with thousands of tulips. Charlotte’s siblings 
are Marie, Delphine, and Helen. Charlotte’s husband, Denis, came from New 
Westminster, B.C. Charlotte met Denis in Rupert on a blind date and two years 
later they married (November 4, 1950). Charlotte and Denis have been mar-
ried for 63 years.

Charlotte has five children: Brendon, Stephanie, Sean, Hilary and Judson. 
Brendon, Stephanie and Sean were adopted (Brendon has passed away); 
Stephanie and Sean live here in Rupert; Hilary is setting up on Bowen Island; 
and Judson owns Cowpuccinos in Prince Rupert, is married to Sarah, and has 
twins. Sean is married to Anna. Hilary is married to Tim and has twin girls.

Charlotte’s mother and father were both Italian but they never spoke Italian 
around her and she never learned. Her entire family is very artistic and musical.
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One of their traditions is to make homemade ravioli with special sauce 
every Christmas. Peter Rudderham (Charlotte’s brother-in-law), an excellent 
cook, now continues the tradition and cooks the Christmas dinner.

Charlotte has been to Italy and England and has visited China and 
Singapore, visiting her daughter Hillary.

Christmas is a big deal; however, they have no special regalia. They go to 
midnight mass and celebrate on Christmas Day. After midnight mass they 
come home and eat head cheese.

Of three people nominated, Charlotte was chosen to carry the Olympic 
torch as it came to Prince Rupert February 1, 2010. Charlotte volunteers con-
stantly and has touched many people with her kindness and service.

Charlotte has always loved Prince Rupert and says it has been a really great 
place to grow up. Charlotte reminisces, “Rupert has always been good to us, 
even with the funny weather. We walked everywhere. We used to go up Mount 
Oldfield and toboggan and ski Mount Hays. We had so much snow in the win-
ter and there were hardly any cars. School was fun and it was a good time to 
grow up.”
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Robert Rudderham

•

Robert Rudderham was born in Prince Rupert in 1921. His par-
ents, George and Alexandra, were born in Point Edward, a town on 

Cape Breton in Nova Scotia. He has two sisters: Mrs. G. Sheppard and Mrs. 
B. Breaks. They both live in Prince Rupert. Robert’s older sister Nora passed 
away.

Robert’s parents married in Nova Scotia and moved to Vancouver in 1912. 
His father worked the pile driver between Rupert and Jasper. Robert’s mother 
came on New Year’s Day in 1913. George became the mayor of Prince Rupert 
around 1949. Alexandra was a stay-at-home mom. There were no traditions 
practised at home other than card playing and hunting. George had a boat so 
they did a lot of great trout fishing.

Mrs. Breaks’s husband was a salmon fisher who did gillnetting. Mrs. 
Sheppard’s husband was also a salmon fisherman, but he was a troller. Robert 
owned a business called McLean and Rudderham in 1949. He later sold it to 
his niece Janice Sheppard. He was elected to office in 1966 but dropped out 
because it was too much work all the time.

Robert spent time in the Royal Canadian Corps of Signals as a cipher oper-
ator; he joined in 1941. He was on the continent, Holland and France, a month 
after D-Day. Robert was a meter reader for the power company before leaving 
for the army. The man who took over his job later became a partner in his busi-
ness. Ray McLean is the McLean portion of McLean and Rudderham. They 
split the business in 1950 after Ray got into the logging business.

Robert stayed in Prince Rupert first due to his business then because he 
met his wife here. She was a true Rupertite and had one sister in Rupert. 
Robert’s wife, Helen Balagno, died in 2009. Helen’s sister, Mrs. Rowse, still 
lives in town.
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Helen and Robert had five children together: twins Mark and Rowe, Paul, 
Peter, and the youngest and only daughter, Polly. Rowe is a family name. Polly 
owns her own designing business. Peter lives with Robert. Robert doesn’t have 
any favourite family foods, but Peter is a great cook, so they eat well.

Robert has been to Nova Scotia many times. He went there with his chil-
dren last year; a lot of his family still live in Nova Scotia. His mother and he 
went there after his father died. The first Rudderham (a stonemason) came to 
Canada in 1780.

Robert and Helen went to many countries, including England, France, 
Spain, Russia, Greece, Israel, Syria, Peru, Chili, Brazil, and Argentina. He found 
a distant relative in South Africa on a circle of the continent tour. On another 
tour he found a distant relative in Australia, whose ancestor was the brother of 
his ancestor who had come to Canada. Robert stays in Prince Rupert because 
he believes it will grow to become very prosperous and well known.
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Louisa Sanchez

•

Louisa Sanchez was born in Belize, 
Belize, where she worked as a teach-

er. Belize is located on the northeast coast 
of Central America. Louisa is married to 
Ernesto Sanchez, known as Ernie, and has 
two sisters: Ella (the oldest) and Geraldine. 
All were born in Belize. She has one son 
named Ernesto Eduardo Sanchez, who was born in Prince Rupert. He now 
resides in Calgary, Alberta. Louisa also has an adopted son named Arthur 
Lewis, also known as Paul, who lives in White Rock, B.C.

She arrived in Vancouver, B.C., with her husband in 1968, where she first 
worked at her brother’s janitorial company in North Vancouver. She later 
found employment as a library aide in West Vancouver. While working as a 
library aide, she took classes at Simon Fraser University and, later, early child-
hood education classes at the University of British Columbia. She obtained a 
master’s degree in education at San Diego State University in California.

She moved to Prince Rupert in 1973, and her husband followed two years 
later from Vancouver. The welcome to the Prince Rupert area was great. She 
was provided with a place to stay with the Eidsvik family and was treated well 
by them. Her first impression of Prince Rupert was “so much rain.” Upon arriv-
ing in Prince Rupert she started work as a kindergarten teacher for five years. 
She later taught grades 1 and 2 at King Edward Elementary School and worked 
with children with learning disabilities. 

Louisa practices the Bahá’í faith by choice, even though it is not part of the 
Belizean culture. The official language of Belize is English, but the northern 
Belizean speak mostly Spanish, which she speaks and understands well, and 
in Belize City they speak Creole. Her husband speaks Spanish. Some of the 
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food that is part of the culture includes rice, beans, chicken, fish, and meat. 
Escabeche, a combination of Mayan and Indian food, is very spicy with lots 
of peppers and onions. The food of Belize also included a lot of fresh fruit and 
vegetables, and homemade food like Johnny cakes. She later learned about 
food preservation from her First Nations friends upon moving to Prince 
Rupert.

Louisa and her husband are the only Belizeans living in the Prince Rupert 
area, so there are no Belizean customs or traditions celebrated here. One of 
the national holidays celebrated in Belize is called the Battle of St. George’s 
Caye, or National Day. Initially celebrated on the 10th of September, it is now 
celebrated on the 15th of September.

Louisa visits Belize on a regular basis but always considers Prince Rupert 
her home base because she has lived here so long. “I am Belizean, and I am a 
Canadian citizen.” She enjoys her dual citizenship.

Louisa’s goal is, on one of her return visits to Belize, to open a diagnostics 
centre with her Belizean colleague Dr. Bennett from North Vancouver. Dr. 
Bennett is a psychologist. The centre will be there to diagnose students with 
ADHD, autism, and dyslexia. They will then train other teachers to help the 
patients with phonetic awareness and math skills.

Louisa’s final thoughts about coming to and living in the Prince Rupert area 
are, “Living in Prince Rupert has given me many opportunities, and now I give 
back by providing others with opportunities through my volunteering.”
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Sharon-Jo Scott

•

Sharon-Jo Scott was born in Murdoc, 
Quebec, and raised in Gaspé, Quebec. 

Jo’s mother, Vilna McCallum, was born in 
Gaspé, Quebec. Jo’s father, Fenton Scott, was 
born in Fredericton, New Brunswick. Jo has 
two sisters and one brother. Dawn works as a 
lawyer in Toronto, Jill works as a bookkeeper 
in Vancouver, and Graeme works as a geolo-
gist in Toronto.

Jo came to Prince Rupert in 1995 as a 
gillnetter. She had been looking for a place 
outside Vancouver to live; while she was looking she had taken up gillnet-
ting. A terrible accident almost decapitated her; she had gotten a rope tangled 
around her neck and the other end was attached to a trap already in the water. 
Jo’s fellow fisherman saved her by tossing her over the side of the boat where 
she was able to free herself and get pulled back to safety. When they docked 
at Rupert, she found a church dedicated to the patron saint of fishermen, St. 
Peter. Jo believes that saint saved her, so she took it as a sign and has never left.

Jo worked as a substitute teacher until 2003. In 2004, Jo started the Fraser 
Street Literacy Club—an adult literacy program. Jo has also become a part of 
the B.C. Association of Farmers’ Markets. The Salmonberry Trading Company 
Society has been running in Prince Rupert for eight years now. It is non-profit 
and completely run by volunteers; Jo keeps the cost for tables low so that it’s 
open for everyone.

Jo’s family on her mother’s side are Mi’kmaqs; her father’s family is origin-
ally from Scotland and Ireland; they came to Canada in 1750. Growing up, Jo 
remembers her Mi’kmaq grandmother taking the tips off the spruce trees in 
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the spring, boiling them and creating a 
tonic. Jo’s mother would knit and sew 
and there was always live music play-
ing in the kitchen. The people in her 
home town placed a lot of emphasis 
on self-reliance; Jo remembers people 
coming to her father with fish to trade 
for assistance rather than going to the 
government. Jo loves fresh garden peas 
and seafood from either coast, though 
Atlantic salmon is her favourite be-
cause of its milder flavour.

Jo has noticed that many Rupertites have deeply ingrained family roots, 
and so being in Rupert without any family, she often feels like “a lone tamar-
ind tree.” However Jo still loves Prince Rupert and believes in people working 
together. Jo is bipolar. She doesn’t lose sight of reality but is prone to occa-
sional manic episodes. Her condition is stable; she has a lot of support and 
takes medication for it. Jo’s illness has never stopped her and she is a strong 
supporter of people living with a mental illness. Jo holds to her family motto of 
“to love” and “to persevere.”

Jo has been a common-law wife to 
Jaboo “Jabu” Bell for eighteen years. 
Jaboo is a Haida from Masset, B.C. 
He works as a silver carver in Prince 
Rupert. Jo and Jaboo have three step-
children from Jaboo’s side: Ryan, 
Dylan, and Edward.

Jo loves Prince Rupert because it’s 
so friendly; you “can say hello to stran-
gers and they will nod back.” She loves 
the nod. She feels happy knowing the 
parents and grandparents of the chil-
dren she has taught. Jo loves all the 
pieces that make up Rupert: the ocean, 
scenery, birds, and the people.
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•

Maru Senties was born in Mexico City, Mexico. Her father is Mario 
Senties, born in Jalapa Veracruz, Mexico. Maru’s mother is Conceptión 

Palacio, born in Mexico City, Mexico. Maru has eleven siblings: seven broth-
ers and four sisters. One brother lives in Langley, B.C., and one lives in the 
Victoria area. The rest of her family still lives in Mexico.

Maru came to Canada looking for better opportunities for herself and her 
son. Her brother had been working in Canada and she had come up from 
Mexico a few times to visit before deciding to move to Canada. She first moved 
to Langley, B.C., in 1996, and then moved up to Prince Rupert in 2008, when 
her husband David got a job working as a longshoreman at the port. It was 
challenging for Maru to adjust at first with the language and then the different 
kind of weather. She was homesick for a while, but once Maru started working, 
things got better and she was ready to give Rupert a chance.

Maru holds a Bachelor in Psychology. Before coming to Canada she worked 
as a social worker and in human resources. Maru’s facilitating skills make her 
a terrific teacher for anyone wanting to learn Spanish. Although Maru is well 
acquainted with the theory of English, Maru found it harder to use in practical 
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settings. Maru has one son named Norman. He travels a lot working as a scuba 
diver. Norman is fluent in Spanish, English, and French.

Maru visits her family often especially when near certain holidays—par-
ticularly the “Day of the Dead.” Another big day for them in Mexico is the Day 
of Independence on September 16. The day is not celebrated in Prince Rupert 
but it is acknowledged.

Mexican salsa is a favourite food used in a lot of dishes in Mexico and in her 
home. Mole sauce, a wonderful rich sauce made with the unlikely combina-
tion of chocolate, chilies, and many spices, is especially famous. Maru does 
have native festival clothing, but she did not bring it with her. She says of all 
the Senties, she is the only one that has travelled this far north. “I came from a 
concrete city to the wilderness.”

What Maru loves about Prince Rupert is “it is a very scenic place, filled 
with friendly people.” Maru loves to gaze out of her living-room window and 
see the ocean.

Favourite Recipes

Salsa Verde
 ǆ Coarse salt
 ǆ 12 tomatillos (about 2¼ pounds), husks removed, rinsed well
 ǆ 2 garlic cloves
 ǆ 1½ ounces fresh cilantro (about ¼ bunch), stems included
 ǆ 1 jalapeno chili, ribs and seeds discarded, flesh coarsely chopped
 ǆ 1 small white onion, finely chopped 
 ǆ Freshly ground pepper

1. Bring a large pot of water to a boil; add salt. 
2. Cook tomatillos until pale, about 5 minutes. 
3. Drain; cut each into 4 wedges. 
4. Puree tomatillos, garlic, cilantro, jalapeno, and onion in a food 

processor.
5. Transfer tomatillo mixture to a medium stockpot. Bring to a sim-

mer over low heat; cook until thickened, about 15 minutes. 
6. Season with salt and pepper. 

Salsa can be refrigerated in an airtight container, up to 1 week.
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•

Madhu was born in Luckhow in the state of Uttar Pradesh in India. 
Her mother and father were both born in India and immigrated to 

Brampton, Ontario. Madhu’s father was Raj Kumar Sharma, and her mother 
was Swaran Sharma. Madhu has two sisters and a brother; the sisters live in 
India. Madhu’s brother lives in the state of Virginia. Madhu came to Canada in 
1994, a year after she married Sanjiv in India.

Sanjiv was born in Ferozepur, India, and immigrated to Canada in 1974. 
One of his aunts was already living here in Canada, and his father, Brij Mohan 
Sharma, came over to Canada in 1972 to see how his sister was getting along. 
After a while, Brij was given the choice to immigrate to Canada and he decided 
to make the move. He first worked in Kitimat, B.C., in the courthouse.
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Sanjiv’s mother, Sharda Sharma, was born in India. Sharda was a teacher, 
but when she came to Prince Rupert, she went to work in the cannery. Sanjiv 
has a brother named Ranjiv, born in Canada, and a sister named Ranju, now 
living in Vancouver, B.C.

Sanjiv and Madhu were married in 1993 in India and she came to Canada 
a year later. Sanjiv and Madhu met by fate. Sanjiv went to India on a vaca-
tion with the blessing of his family. While there, aunts and uncles introduced 
him to young ladies and he soon found out the trip was a set up for him to 
find a bride. Well, he was not going to have any of that. Trying to escape the 
blind dates, Sanjiv went into another town and met Madhu, who happened to 
be in the same little town totally by accident. They met and had only known 
each other three weeks when they decided to get married. Both families were 
delighted and said yes. Before they married they made sure their Teva charts 
( Janam Patrika) matched. If they did not, they could not get married. You have 
to give the exact time of birth to the astrologist in order to have an accurate 
reading. They matched.

They have two children: a son, Niven, and a daughter, Karishma. While 
India is a large country, it comprises many small states, and they all have dif-
ferent customs, traditions, and languages. There are over twenty different lan-
guages. Sanjiv and Madhu both speak Punjabi; the two children do not speak 
it, but they understand it.

When it comes to traditions from India, Sanjiv and Madhu acknowledge 
a couple of the celebrations. They celebrate Holi, a festival of colors. People 
throw colors on each other, sometimes using water balloons with color in 
them. Another holiday they celebrate is Diwali, the festival of lights. It is cele-
brated in November and there are fireworks and sweets. Sanjiv and Madhu’s 
daughter is showing more interest in their heritage and wants to go back to 
India.

Hindus are mostly vegetarians and eat very little meat. A couple of favourite 
foods are dosa sambar (a baked rice and lentil) and samosa. Sanjiv and Madhu 
have both been back to India to visit, but Canada is their home. Madhu loves 
the feeling of a small town. “Love, love it now.” Madhu loves the scenery and 
her family being here. Sanjiv says “growing up here I had friends from many 
ethnicities; it is truly multicultural. I like the small town vibe.” Sanjiv says walk-
ing down the street just like when he grew up still gives him good feelings. 
Then you could be out from dawn to dusk just playing.
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Favourite Recipes

Vegetable Samosa
Pastry

 ǆ 2⅔ cups all-purpose flour 
 ǆ 1 tbsp vegetable or chicken bouillon granules 
 ǆ 1 tsp ground coriander 
 ǆ 1 tsp ground cumin 
 ǆ ½ tsp curry powder 
 ǆ ¼ tsp onion powder 
 ǆ ¾ cup vegetable or light olive oil 
 ǆ ⅓ cup milk 
 ǆ 1 tbsp fresh lemon or lime juice 
 ǆ 1 egg yolk 
 ǆ olive oil, to baste before baking 

1. Measure all of the pastry ingredients into large bowl of a food 
processor.

2. Process ingredients for one minute or until the dough forms into 
a ball. 

3. Place the dough onto clean smooth surface sprinkled with flour; 
roll into a sheet of dough between ⅛ and ¼ inch thick; sprinkle 
with flour to prevent rolling pin from sticking if needed. 

4. Cut dough sheet into circles by pressing a large drinking glass over 
dough, re-rolling scraps if needed; repeat process until all dough 
is used. 

Filling
 ǆ 2 lb peeled boiled potatoes 
 ǆ 1 cup finely chopped onion 
 ǆ ¾ cup thawed frozen peas 
 ǆ 2 diced seeded anaheim chilies 
 ǆ 2 tbsp minced fresh cilantro 
 ǆ 2 tbsp minced fresh mint 
 ǆ ½ tsp toasted cumin seed 
 ǆ 2 tbsp fresh lemon or lime juice 
 ǆ 1 tbsp olive oil 
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 ǆ 2 tsp ground coriander 
 ǆ 1½ tsp curry powder 
 ǆ 1 tsp ground cumin 
 ǆ 1 tsp ginger-garlic paste (or ½ teaspoon each) 
 ǆ 1¼ tsp fine sea salt 

5. Peel potatoes; cut into quarters and cook until tender in gently 
boiling salted water; drain; mash potatoes coarsely in a large bowl.

6. Add onion, peas, anaheim chilies, cilantro, and mint. 
7. Toast 1/2 teaspoon cumin seeds in a skillet over medium heat until 

seeds become aromatic and lightly pop; add to the other ingredi-
ents in large bowl.

8. Whisk together the remaining filling ingredients in a cup or small-
er bowl; pour over ingredients in bowl; stir mixture gently until 
mixture is thoroughly combined. 

9. Place oven rack to center position; preheat oven to 400°F. 
10. Spoon about 1 tablespoon filling on one half of each pastry cir-

cle, leaving a ½ inch border (add just enough filling without 
overstuffing); 

11. Fold each pastry circle over in half to form a turnover; press round 
edge of turnovers gently with a fork (if you have leftover filling, 
you may serve this as a tasty Indian potato salad later!). 

12. Lift turnovers with a metal spatula; arrange on greased cookie 
sheet; brush with olive oil. 

13. Bake turnovers 15–20 minutes, or until golden brown. 
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Barbara Sheppard

•

Barbara Sheppard and her husband, 
Allan Sheppard, were both Prince Rupert 

natives. The two of them started the North Pacific 
Cannery Archives. Barbara’s passion for archiv-
ing didn’t stop there; she was one of the found-
ers of the Genealogy Club of Prince Rupert. As 
a passionate archivist, Barbara was able to trace 
her family’s history right back to her great-great-
grandparents on her mother’s and father’s sides.

Going back to her great-grandparents, 
Barbara found that her family has lived in 
Canada since her mother’s great-grandfather, 
Magnus Edgar, emigrated from Wales. Magnus’s son George Edgar married 
MaryAnn Alexcee and lived in Klemtu, B.C.; George’s son Mark Edgar married 
Lily Jones in 1903. Barb’s mother died in 1945 from tuberculosis. Mark died 
in Prince Rupert in 1959. Barbara’s mother, Edna Edgar, was born in 1911 and 
raised in Prince Rupert and married Barbara’s father Doug in 1934.

Barbara’s grandfather was Robert Stalker, who was born in England and 
came to Canada when he was just two years old. He arrived in Ottawa and 
moved with his brother to Golden, B.C., when he was twenty. Robert met 
his wife there, but because she was Catholic and he wasn’t, they had to go to 
Revelstoke, B.C., to marry. Their two sons were raised Presbyterian and their 
two daughters were raised Catholic.

Robert and his wife came to Prince Rupert in 1909; he came because the 
town was just starting and there was lots of opportunity to grow. He was able 
to build his own house which is still standing to this day on 4th Avenue East. 
Robert worked in a store on Central Street, after which he opened his own 
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grocery store. In 1913, Robert’s wife died just after her youngest child was born, 
most likely from complications during the birth. Robert went overseas and 
was later killed at Vimy Ridge in 1917. Doug’s grandmother was left with raising 
her four grandchildren after having already raised eight of her own.

Barbara started the Prince Rupert Archives with Phyllis Bowman and 
Gladys Blyth. They were able to obtain their goal through an archives grant. 
Their dream had been to fireproof the Chinese bunkhouses to store the ar-
chives at the cannery. That didn’t work out, so the archives are now located in 
the Port Edward District office.

Barbara loves Prince Rupert because it is a beautiful place. She has always 
liked the community and the city; the people here are nice and very friendly. 
Prince Rupert has been and always will be home to Barbara.
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Avi Sternberg

•

Avi Sternberg was born in Denver, 
Colorado, as was his older brother, 

Aryeh. His father, Carl, is from New York 
State, while his mother, Bente, is from 
Helsinki, Finland.

Both his parents work as clinical psych-
ologists and now live in Saigon, Vietnam. Avi 
lives with his wife, Keiko Kita, and their two 
sons, Yoshun Kita-Sternberg and Shunsei 
Kita-Sternberg. Keiko and Avi met in 1999 at 
UBC where she was studying Canadian cul-
ture for a year, and he was doing South American studies.

Avi’s decision to be a French chef changed when he observed a Japanese 
chef cooking and was mesmerized by the way he handled himself and his 
tools. He knew that was what he wanted to do and immediately went look-
ing for a way to enter that culinary field. Keiko was able to write to the best 
Japanese culinary school who informed them that for Avi to attend, he would 
have to pass the second level language proficiency test. After studying for three 
months, he went to Osaka, Japan, to take the entrance exam but was unable to 
qualify. Although he wasn’t able to enter the institute, his Japanese instructor 
from Colorado was able to get him an apprenticeship with the owner of an inn 
in northern Japan through a cultural studies visa. 

Avi spent eight years in Japan where he took one year of language study. 
After three years of apprenticeship, he finally entered the culinary school that 
he had originally come to study at. After leaving Japan he lived in Vietnam 
for nine months. In 2007, Avi went back to Denver, Colorado, and considered 
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staying in the United States, but in 2009 he moved back to Canada where he 
decided to stay.

Two years ago, Avi went to Helsinki, Finland, for the first time. At first 
everything was new, but his family in Helsinki was very warm. They took him 
to the Jewish burial site of his family’s ancestors. It was there that he felt the 
first feelings of home while in Finland. His Helsinki family is Jewish, and while 
Avi doesn’t practice Judaism, he does hold to the moral beliefs and keeps an 
open mind concerning other religions.

Avi is fluent in English and Japanese and has an understanding of Spanish. 
As far as cultural traditions go, he continues to watch American football. He 
has lived in so many places and has such a diverse family that he considers 
himself to be a neutral citizen of the various countries.

Avi stays in Canada because he finds that it has the most balance of the 
countries. It is a good place for his children to grow up, the people are very 
friendly, and the benefits of being a Canadian citizen are many. He and his 
family stay in Prince Rupert specifically because the community is small, the 
scenery is beautiful, and the cost of living is low. His first impression of Prince 
Rupert was that getting there was very similar to the movie “Planes, Trains, 
and Automobiles.” However, it was in Prince Rupert that Avi was able to ob-
tain the Red Seal certificates. Although it rains a lot in the winter, the benefits 
outweigh the cost. Canada has given Avi everything he came looking for.
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Belle Stewart

•

Belle Stewart was born in Lax 
Kw’alaams. Her parents, Henri and 

Maude Helen, were also born in Lax Kw’alaams. 
Belle has four brothers and sisters: Shirley 
Kelly, Lawrence Helen, Artie Helen, and 
Marion Musgrave. Some of them have passed 
away.

Belle moved to Prince Rupert with her 
family when she was three years old. Her father 
worked for Canadian Fish and supplied the vil-
lage. Her parents moved into town and Belle 
was brought up speaking English. Belle remem-
bers as a child that everyone fished and worked 
in the canneries. The nine canneries were the 
livelihood for all the people living in Prince 
Rupert.

Belle was brought up with her grandma 
who passed along the old values. “Grandma 
groomed me on how and what the elders ex-
pect of me.” It was ingrained into Belle to re-
spect herself and her fellow man. Children 
these days no longer have the same respect for 
their elders; they are not taught such respect.

Belle is part of the Raven Clan. Her cousins 
Frances Dudoward and Barry Helen changed 
their clans to Wolf so their uncle William Kelly 
would have successors. Any member of the clan 
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can have a First Nations name, but it must have been passed down through 
their bloodline. Belle would love to have a drop-in centre where the First 
Nation culture could be learned and the dialect spoken.

As a Tsimshian “we live off the sea, the land, the forest.” Belle believes it is 
everyone’s responsibility to be respectful and a good steward of the land. As a 
child, Belle was taught not to pollute that which gives back. Rather than use in 
excess and spend unnecessarily, Belle learned to conserve and barter what she 
has. Belle knows that you must love and stand up for yourself; “We teach our 
children to survive.”
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David & Candace Stirling

•

David Stirling was born in St. Thomas, Ontario. Both of David’s par-
ents, Wilhemina Jean (known as Jean) and Henry Robert (known as 

Harry), were also born in St. Thomas. Jean is of French descent, and Harry is 
of Scottish descent. Harry returned to Scotland after his first year in Canada, 
came back, then returned later in life. Harrys father was James Barrowman 
from Trun, Scotland, where he worked as a miner. Harry’s mother was Mary 
Pierce.

David and Candace met at the University of Guelph during a conference. 
They married in 1970 and have four children: two boys, Andrew and Graeme, 
and two girls, Katharine and Martha. Obviously, since four children is not 
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challenging enough, Candace and David had 331 foster children. Both Candace 
and David are co-pastors at the Bethel Church.

David finished his master’s degree and then married Candace. He took a 
teaching job after graduating and got involved in a teaching movement at St. 
John’s Cathedral School for boys in Selkirk, Ontario, that incorporated the 
spiritual domain. David did his PhD in medicine in Saskatoon, Saskatchewan. 
He was a professor and is still an adjunct professor with Simon Fraser 
University, and he was an academic dean at Trinity Western University in 
Langley, B.C.

David worked abroad in Costa Rica, Central America, and Kodaikanal, 
Province of Tamil Nadu in India. David’s dad is very proud of his heritage, and 
that pride has been passed down to David. David, Candace, and David’s father 
went back to Scotland once so that David could reconnect with his heritage. 
David loves the environment of Prince Rupert, “the wilderness, the multi-
cultural mosaic, and the fact that you can do basically anything you set your 
mind to.” Pastor Dave—as many call him—still wears the Scottish kilt on oc-
casion. Many of David’s nieces and nephews are pipers and dancers. David and 
Candace’s youngest son had a very traditional Scottish wedding. Their oldest 
daughter did a lot of highland dancing until she entered high school.

Candace Barber was born in Branford, Ontario. Her mother was Mary 
Katharine Duncombe, born in Waterford, Ontario. Candace’s father was 
George Stuart (always called Stuart) and was born in St. George, Ontario. She 
has one brother and one sister. Candace moved to India when she was twelve 
and attended a residential school until she returned to Canada when she turned 
eighteen. Candace works as a nurse, a counsellor and a chaplain. Candace’s 
PhD bridges nursing and counselling with spiritual healing. Candace left 
Northern Health in 2013 and opened a private practice where she can do what 
she loves most: help people fulfill their potential and their dreams.

Candace’s parents were medical missionaries. Her father was a doctor and 
her mother was a nurse and teacher. Candace is a global nomad, a hidden im-
migrant, a third-culture child. She has not lived at home since she was twelve 
and has few biases, as she was raised in several different cultures her whole life. 
She often wears Assamese or Punjabi clothing at home. 

Third-culture children are able to adapt to different cultures more eas-
ily than children born and raised in one area. Candace’s siblings remained in 
Canada while she went to India. Their world views are very different, as her 
outlook was formed overseas. In order to avoid friction between her and her 
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siblings, Candace is the eternal diplomat around them, since those relation-
ships are so precious to her.

She grew up around Indian drums, so when she hears First Nation drums, 
she feels a connection with them because First Nations connect with the 
Earth, with oneself, and with their heritage. Like a chameleon, she is able to 
change her mannerisms to match the culture she is immersed in. Even though 
David and Candace come from different backgrounds, they have blended their 
cultures and made their own traditions. It is a home based on relationships, 
not buildings.

When David leaves the house, Candace’s first choice of food is East Indian 
and other ethnic dishes. When David is at home, they eat Canadian dishes. 
Candace does not use recipes. She cooks the way she was taught and from 
scratch. She does use a recipe for butter chicken, since she did not cook it often 
enough growing up and she has added her own touch to it. David likes pork 
roast and Yorkshire pudding.

Candace and David both love the diversity of Prince Rupert—the people, 
the environment, the culture, and the beliefs.
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John & Maggie Viviers

•

Every single person included in this book has their own reasons why 
they either moved to or wound up in Prince Rupert, and the same can be 

said for those who decided to stay.
But for the Viviers, their story is completely different. Their reason for com-

ing to Prince Rupert was pretty simple: they had no choice. It was Rupert or 
else. And with the help of generous Rupertites and a resolve to remain on the 
North Coast, a ten-year battle ensued with Immigration Canada before they 
were finally granted permanent resident status in December 2009.

“I love the liquid sunshine,” says John Viviers, pointing out the truly ob-
vious reason why his family now calls Prince Rupert home.

Three out of the four Viviers suffer from a rare genetic skin disorder—por-
phyria. It’s basically a skin allergy to sun exposure that can be lethal to those 
who have it. John and his two children, Domonic and Heloise, all have the 
affliction, and they were basically trapped indoors and suffering in their home 
country of South Africa. Maggie is the lone member of the family who is un-
affected by the sun’s powerful rays, but every time the order was given by the 
Canadian government to send them back to South Africa, for the love of her 
family, she steadfastly refused. Court date after court date and appeal after ap-
peal was what it took, along with several rallies by the community of Prince 
Rupert who never wavered in their support for the Viviers.

“I love Prince Rupert because it’s a beautiful place with beautiful people,” 
says Maggie.

The story of the Viviers began back in South Africa, where only five min-
utes after meeting her, John informed Maggie that they would one day be mar-
ried. At the time, she didn’t believe him since she is a few years older than him, 
but as it turned out, John’s prediction came true.
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Maggie herself (Magaretha Magdalena Venter) was born in Sasolburg, 
Orange Free State in South Africa, and she has two brothers (one has passed) 
and one sister. Both of Maggie’s parents have passed away—her dad, Willie, 
and most recently her mother, Joey. Willie’s paternal grandmother was the 
youngest daughter of Paul Kruger, who was president of South Africa during 
the Boer War.

John was born in Pretoria, South Africa, but the Viviers name originates 
from France, and his heritage comes from the town called Viviers. John has 
two brothers and three sisters, all of whom still live in South Africa.

Life in Prince Rupert is certainly calmer than that of South Africa, as the 
Viviers still recall how they could tell what type of gun was being fired sim-
ply by the sound of it, and also, that South African girls simply cannot go out 
alone without being assaulted. They do however miss the singing and culture 
of South Africa; Maggie says that South African people were always singing, 
no matter what they were doing. Plus, Maggie still imports the tea she used to 
drink in South Africa, as the leaves are grown in Ceres Valley in South Africa 
and cannot be grown anywhere else.

But everything changed with the birth of their two children. Maggie always 
knew that her children would have a 50-50 chance of having porphyria, and 
while Domonic’s affliction wasn’t apparent right away, it was evident Heloise 
had the affliction almost a week after being born. The family had to stay in-
doors with the curtains closed during the day and could only come out at 
night. John and Maggie feared the worst for their children, so they knew they 
had to relocate elsewhere.

They researched Scotland, Norway, and Sweden, but only Canada seemed 
to meet their requirements; good ol’ overcast, rainy Prince Rupert seemed 
ideal because of the number of overcast and rainy days plus the mild summer 
climate. The Viviers came to Prince Rupert and Canada on a vacation visa and 
never left, although there were several instances where they came within hours 
of deportation.

The family initially applied for refugee status but the application was de-
nied. Then they applied to be allowed to stay on humanitarian and compas-
sionate grounds while Immigration Canada reviewed their status; but that 
too was denied. Several court cases followed, and it was only thanks to the 
generosity of the people of Prince Rupert that the Viviers were able to remain 
in Canada, because during this entire initial process, they were not allowed to 
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work, nor use funds that were available to them from South Africa. In addition, 
their children were not allowed to attend school.

It wasn’t until 2004, before the Supreme Court of Canada, that the family 
finally received a two-year temporary resident permit on humanitarian and 
compassionate grounds. This finally allowed the family to work and pay their 
own way, after depending on donations for most of the previous five years, 
including one particular Rupertite, Joan Hicks, who truly took the Viviers 
family under her wing. The two-year exemption then allowed the Viviers to 
apply for permanent resident status in 2006, but even that process took the full 
two years. However, both Domonic and Heloise were finally allowed to attend 
school and both graduated from their respective high schools with honours. 
Even trumping that was the fact that Heloise published her own novel, entitled 
Universal Change, at the age of seventeen.

During this two-year period, the Viviers took ownership of the restaurant 
inside the Pacific Inn, and they included some favourite South African cuisine 
on the menu such as Bobotie wat anders is, Vinnige bobotie, and Koeksisters. 
Unfortunately, the sinking of the Queen of the North took its toll on the 
Rupert economy, and it led to the Viviers shutting down the restaurant. But 
it didn’t take long for the Viviers to find solid ground, and the entire family 
soon ended up working at the Source. John himself is a computer tech and a 
systems analyst.

Finally, in May 2008, they received word that would be granted permanent 
resident status, and in December 2009, each family member received the of-
ficial document in Prince George. After a battle of more than ten years, they 
finally knew that Prince Rupert would always be their home.

For a brief stint in 2012, John and Maggie decided to try their luck further 
south, in Victoria. Barely a year later; Maggie and John, were back in Prince 
Rupert. Home, after all, is home, especially in a community that surrounded 
you with love, care, and affection and fought for your rights for nearly a decade 
to make of Rupert your permanent home. Totsiens. Om jou goeie gesondheid. 
(Good bye & good health.)
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Favourite Recipes

Koek-Sisters
 ǆ 2 cups flour
 ǆ ½ tsp salt
 ǆ 2 tsp baking powder (high altitudes: only 1½ tsp baking powder)
 ǆ 4 tbsp (50 g.) butter or margarine
 ǆ 1 egg
 ǆ Approximately 125 mL water 

1. Combine flour, salt, and baking powder.
2. Rub in the butter or margarine.
3. Add the egg and water knead into a pliable dough.
4. Let rest for 3–4 hours. (Proper kneading and resting is the secret!)
5. Roll out to approximately ½ cm thick and cut.
6. Deep fry in oil.
7. Place immediately in ice-cold syrup.

Syrup
 ǆ 1 kg sugar
 ǆ 1½ cups water
 ǆ ½ tsp powdered ginger
 ǆ 2 pieces cinnamon
 ǆ Juice of one lemon

1. Dissolve sugar in water.
2. Add spices and bring just to the boil.
3. Chill very well before use.

Meat Bobotie
This bobotie with its rich golden crown is a treat for the family and easy 
fare to entertain with. Makes 4–6 generous servings.

 ǆ 2 tbsp oil
 ǆ ½ tbsp butter
 ǆ 500 g mince (mixture of beef and lamb is good)
 ǆ 2 chopped onions
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 ǆ 2 cloves garlic
 ǆ 1 grated apple (or carrot)

Spices
 ǆ 2 tsp curry
 ǆ 1 tsp coriander
 ǆ ½ tsp ginger
 ǆ ½ tsp dried mixed herbs or 1 tbsp fresh herbs
 ǆ 1 tsp Borrie (Turmeric)
 ǆ ½ tsp cinnamon
 ǆ 1 tsp sugar
 ǆ Pinch of red chilli or cayenne pepper

Season with:
 ǆ 1 tsp salt
 ǆ ¼ tsp pepper
 ǆ 1 tbsp lemon juice
 ǆ ½ cup seedless raisins or flacked almonds (optional)
 ǆ 2 slices white bread, soaked in water, lightly squeezed and mashed 

with a fork
 ǆ 2 bay leaves or lemon leaves 

Topping
 ǆ 1 cup cream, or ½ cream and ½ yoghurt, or 1 cup milk
 ǆ ½ tsp salt
 ǆ Pinch of pepper
 ǆ 2 eggs

1. Stir-fry the mince in the oil butter mixture until loose and crumbly. 
2. Add the chopped onion and continue to stir-fry until the onion is 

limp and glazed. 
3. Add garlic, grated apple and spices. Continue cooking very briefly 

to develop all flavours. 
4. Taste and season with salt, pepper, and lemon juice. 
5. Add softened mashed bread and raisins or almonds if used. 
6. Spread mixture into a flat ovenproof dish. Tuck the bay or lemon 

leaves into the mixture. 
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7. Beat all the ingredients for the topping together with a fork and 
pour it over the bobotie and bake uncovered at 190°C. For 35 min-
utes until the custard topping is firm and golden and brown. 

Water Blommetjie or Green Bean Bredie
The method used here is the classic one for making a superior vegetable 
bredie or stew. Surprise your guests with ethnic food prepared in style. 
Makes 4 servings.

 ǆ 1 kg mutton (flank, shin or shoulder) cubed
 ǆ 2 tbsp oil
 ǆ 1 tbsp butter
 ǆ 1½ tsp salt
 ǆ Freshly ground black pepper
 ǆ Pinch of sugar
 ǆ 2 onions

1. Brown the meat in the oil/butter mixture in a heavy saucepan.
2. Take meat out with a slotted spoon and season with the salt, pep-

per, and sugar.
3. In the same pot with the remaining fat, brown the 2 onions.

 ǆ 1 cup chicken stock or white wine
 ǆ 1 tbsp vinegar
 ǆ 3 cloves garlic, chopped
 ǆ Pinch of chilli or cayenne pepper

4. Add the above to the pot with the fat and the onions.
5. Bring to a boil and add the meat back into the pot.
6. Simmer slowly until the meat is almost done.

 ǆ 750g cleaned waterblommetjies (green beans are a good substitute 
when waterblommetjie are not in season or unavailable)

 ǆ 2 diced potatoes
 ǆ 2 tbsp lemon juice
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7. Add the above to the pot and simmer until the vegetables are 
cooked.

8. Before serving, taste and adjust the seasoning as necessary.
9. Serve on rice with chopped parsley.

Salt Tart
 ǆ 450 mL milk
 ǆ 1 tin corned beef (approx. 300 g)
 ǆ 500 mL cheddar cheese
 ǆ 125 mL flour
 ǆ 3 eggs
 ǆ 1 chopped onion
 ǆ 5 mL or 2 mL salt
 ǆ 5 mL mustard powder
 ǆ 2 mL garlic flakes

1. Mix together and bake at 180°C for 40–45 minutes.
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•

More than a hundred years ago, Charles Melville Hays had a vision, 
and much of that vision had to do with the railroad. Prince Rupert’s 

harbour one day would be connected by rail, and the Grand Trunk Railroad 
was born.

And while it took nearly a century for Hays’s dream to be completely ful-
filled, it isn’t a stretch to say that David Walker accomplished just as much 
regarding trains, and a lot quicker too. In fact, trains have been one of the most 
important aspects of Walker’s life here in Rupert. Starting off, that is, with 
model trains. This happened to be his first love, and a hobby he has had since 
first moving to Prince Rupert. This ongoing love eventually led to an incred-
ible addition to the North Pacific Cannery out in Port Edward.

In 1984, he formed that Grand Trunk Pacific Railway Club (GTPRC) 
where model railroad enthusiasts could get together and work on various pro-
jects. Walker at one point even owned his own little hobby store, known as 
Grand Trunk Hobbies.

But three years after forming the club, one of the club members, Norman 
Kinsler, was intent on donating his incredible model railroad — one that had 
an obvious North Coast look to it — to the North Pacific Cannery, but he 
passed away in 1987. The paperwork was in place, but there was fear that his 
model—possibly worth as much as $100,000 on the auction block—would be 
sold to the highest bidder.

Instead, the donation was fulfilled, and the incredible model railroad was 
eventually transported and set up inside the salt shed at the cannery. It was not 
an easy task, as it took nearly two weeks to transport everything!

That said, it would be nearly another fifteen years before Kinsler’s vision 
would be complete, and operational—a treat for anyone who has ever visited 
the cannery.
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Walker spearheaded the effort as the group worked tirelessly on the pro-
ject, and they still do, ensuring that the current model, on view for all to see 
at the cannery, is well maintained. In fact, half of the shed now belongs to the 
GTPRC, with a quarter of it dedicated to housing Kinsler’s original.

But Walker’s love for trains extended to the big ones too, and in 1997, he 
started up the Jingle Bell Express—an event that still sells out every year. 
Walker always remembered how much he loved trains as a little boy and knew 
that offering a Christmas-themed train ride from Rupert to Port Edward and 
back again—complete with a visit from Santa Claus—would be extremely 
popular, and he was right.

Even during Rupert’s darkest economic times, tickets would sell out 
in nearly thirty minutes. Walker is a lifetime member with the Chamber of 
Commerce, but back in the day, his position with the chamber enabled him to 
organize the Jingle Bell Express trip as a method of raising money for some-
thing that was required in the community, whether it was for a life support 
trainer for the hospital (2002) or to help purchase a CT scanner, also for the 
hospital (2001).

Walker continued to organize the event until he finally stepped aside in 
2011. Still, his legacy with trains continues to be felt in the community, even if 
Hays’s vision is only now being fulfilled on the economic side of the equation. 
For everything else, Walker has already done that.

David & Laura

David John Walker was born in Victoria, B.C. His mother, Evelyn Hooper, was 
born in Victoria as well. His father, George Walker, was born in Staffordshire, 
England. David has one younger sister.

George’s family immigrated to Canada in the 1920s. They arrived in 
Invermere, B.C., where they were given property that is now called Walker 
Point. The Walker family was later given more property that is now called 
Walker Lane. George’s brother developed a pure black gladiola while living in 
Invermere. When his log cabin burnt down, all his gladiolas bulbs went with 
it; no one has been able to develop one since. George’s brother survived but 
never created another black gladiola.

George met Evelyn in Invermere while she was visiting Kitty, George’s 
aunt; Kitty had been Evelyn’s nanny. Evelyn later joined a group of four women 
who went cycling together all over Victoria. Their group was called the SSCS 
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ject, and they still do, ensuring that the current model, on view for all to see 
at the cannery, is well maintained. In fact, half of the shed now belongs to the 
GTPRC, with a quarter of it dedicated to housing Kinsler’s original.

But Walker’s love for trains extended to the big ones too, and in 1997, he 
started up the Jingle Bell Express—an event that still sells out every year. 
Walker always remembered how much he loved trains as a little boy and knew 
that offering a Christmas-themed train ride from Rupert to Port Edward and 
back again—complete with a visit from Santa Claus—would be extremely 
popular, and he was right.

Even during Rupert’s darkest economic times, tickets would sell out 
in nearly thirty minutes. Walker is a lifetime member with the Chamber of 
Commerce, but back in the day, his position with the chamber enabled him to 
organize the Jingle Bell Express trip as a method of raising money for some-
thing that was required in the community, whether it was for a life support 
trainer for the hospital (2002) or to help purchase a CT scanner, also for the 
hospital (2001).

Walker continued to organize the event until he finally stepped aside in 
2011. Still, his legacy with trains continues to be felt in the community, even if 
Hays’s vision is only now being fulfilled on the economic side of the equation. 
For everything else, Walker has already done that.

David & Laura

David John Walker was born in Victoria, B.C. His mother, Evelyn Hooper, was 
born in Victoria as well. His father, George Walker, was born in Staffordshire, 
England. David has one younger sister.

George’s family immigrated to Canada in the 1920s. They arrived in 
Invermere, B.C., where they were given property that is now called Walker 
Point. The Walker family was later given more property that is now called 
Walker Lane. George’s brother developed a pure black gladiola while living in 
Invermere. When his log cabin burnt down, all his gladiolas bulbs went with 
it; no one has been able to develop one since. George’s brother survived but 
never created another black gladiola.

George met Evelyn in Invermere while she was visiting Kitty, George’s 
aunt; Kitty had been Evelyn’s nanny. Evelyn later joined a group of four women 
who went cycling together all over Victoria. Their group was called the SSCS 
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(Silly Saps Cycling Society). The four women stayed together their entire 
lives; Evelyn was the last of the group to pass away.

David arrived in Prince Rupert on June 29, 1956. He came to work for the 
pulp mill. When he arrived it was pouring rain and the wind was gusting up to 
100 miles an hour; David thought “well I am good for a year then I am gone”; 
he still hasn’t left. After six weeks’ holidays and the craziest party he had been 
to, David came back from New Zealand and met his wife, Laura, two days later. 
They met February 1970, and in June that same year David and Laura were 
married. David and Laura were working at the grain terminal together with 
Laura’s father, William. William had worked there for thirty-seven years.

David and Laura opened the Grand Trunk Hobbies store in 1988. Before 
that, from 1966 to 1986, David was the fire chief for the mill as well as part of the 
volunteer fire department for Port Edward Village. Laura now owns her own 
business called Rainbow City Bookkeeping.

David has been the president of the Grand Trunk Pacific Model Railroad 
Club since 1984. He ran the Jingle Bell Express for fourteen years from 1997 to 
2011. Everything for the Jingle Bell Express is donated; all the money made is 
given to the Rupert Regional Children’s area of the hospital.

David belongs to many different clubs. He is the vice-president of the Royal 
Canadian Legion and they are starting a new museum. He is a member of the 
Prince Rupert Music Society and a life member of the District and Chamber of 
Commerce. David is also a member of the North Pacific Cannery, the Northern 
Credit Union, and a life member of the Port Edward Fire Department.

David also helped with the relocation of the Quinitsa station; he and a 
couple others worked through howling winds and rain to get it done. David 
worked on the tourist train for two years as well while it was still running.

Laura Elizabeth Walker, maiden name Nesbitt, was born in Prince Rupert, 
B.C. Her mother, Lily May Dunn, was born in Giscome, B.C. Her father, 
William Nesbitt, was born in Alberta.

Lily came to Prince Rupert during the war, and she met William here 
after the war finished in 1946; he had been a soldier. William’s brother Ken 
worked for Brown Taxi. “537-taxi” was started by Robert, William, and Ken; 
Lily worked as the dispatcher. They later changed its name to “Reliable Cab.” 
In 1980, when Uncle Ken died, and two weeks after William died, the company 
shut down completely.

Laura loves Prince Rupert and can’t think of a better place to be. She lived 
in Edmonton, but it was too cold for her, and here she knows everybody, you 
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spend more time talking than shopping most of the time. David loves Rupert 
because of the ocean. He would never move to a place off the coast, and he 
would definitely never live in a big city again; neither one of them like being 
surrounded by lots of people. Prince Rupert is perfect for them since if they 
lived anywhere else on this coast, it would either be an island or a big city, and 
that wouldn’t work for them.
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Veronica Williams

•

Veronica May Williams was 
born in Prince Rupert, as was her 

mom, Mavis Williams. Mavis is of Haida 
decent and has one sister named Judy and 
six brothers: Rickie, George, Perry, Danny, 
Ronnie, and Michael. Veronica’s dad, 
George Rempel, was born in Rosthern, 
Saskatchewan. George is of German des-
cent. Veronica’s maternal grandparents 
were both Haida from Haida Gwaii. They 
were part of the St’langng’laanaas Clan 
and their crest was the Raven. Veronica’s grandma, whom she calls “Nonnie” 
and grandpa whom she calls “Chinnie,” were fishermen and hunters

Veronica has two sisters: Debbie Smith and Tracy Rempel. After her mom 
passed away in 1988, George got remarried to Chuen, who originates from 
Thailand. George and Chuen have been married for twenty-one years as of 
2013. Chuen has one daughter named Wichuta; she lives in Prince Rupert.

Veronica’s clan is the St’langng’laanaas, and although her family’s main 
crest is the Raven, there are many sub-crests. For example, the Killer Whale’s 
sub-crest is the Thunderbird. She speaks a handful of common Haida words 
but is not fluent. Veronica’s main cultural tradition is food gathering. At the 
next potlatch, Veronica will be given a First Nations name, Taau Gaada Ista 
Joad, which means “food-gathering woman.” Traditionally speaking, she is 
learning to weave cedar bark and currently makes cedar roses and Haida re-
galia. She teaches her ten-year-old niece Ryah the art. Her clan has a dance 
group that meets as often as they can, especially when there is a big event. 



210

Veronica Williams 

Their group has their own songs and 
dance rituals composed by a clan histor-
ian, Maureen Lacroix.

Veronica uses sage and sweet grass for 
smudging. She gathers devils club, a well-
known medicine in her community; it is 
taken as a drink and used for arthritis and 
for kidney infections. Spruce pitch is also 
used medicinally.

Veronica’s father tried to teach her and 
her sister to speak German, but only her 
sister was able to learn a couple words. 
Christmas traditions included a turkey 
dinner and family coming from the four 
corners of the globe to visit for the holi-
days. As for traditional German food, her 
dad would make borscht, a red soup made 
from beets and cabbage.

Her dad grew up on a farm. When Veronica was about ten years old, she 
and her siblings would go to the farm where they enjoyed seeing and experien-
cing the farm life. Thanks to Veronica’s father, their family grew up on moose 
and elk meat; she doesn’t remember her parents ever buying meat at the gro-
cery stores. George would hunt and butcher the kills; there were butchering 
stations set up in Veronica’s uncles’ basements. The children would help by 
cutting the paper then wrapping and sealing the meat.

Veronica moved from Masset to Prince Rupert one year ago. Her father was 
getting older and wasn’t in the best of health. Veronica’s baby sister was the 
only one in Rupert, so she came to Rupert to be closer and better able to be a 
help to them. It was the right move as George got worse and ended up in the 
hospital for two weeks.

Veronica came from Masset, where she had worked for Hecate Strait 
Employment Development Society for a year and a half. In January 2011, 
Veronica had started as an assistant with Job Options then moved on to work 
as a case manager. Veronica now works for STEP (Skilled Trades Employment 
Program) run by the BC Construction Association. STEP provides school 
funding and new equipment if you have just started working. STEP also sees 
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if an employer is willing to take on apprentices, with the goal of getting people 
jobs in the trades.

Veronica’s partner is Amos Setso, who is also a Haida. They have two sons: 
Douglas and Joshua, both of whom have graduated high school. Douglas was 
born in Prince Rupert and Joshua was born in Masset. Due to Amos’s job, they 
have been back and forth between the two cities. Joshua has three children: 
Devin, Cassidy, and Karlee. Karlee (whose full name is Karlee Mavis Eleanor 
Samuels) is named after Veronica’s mom.

Veronica owns three different button capes along with cedar hats, scarves, 
and a Raven’s-tail Chilkat purse that she uses as part of her regalia when there 
is a potlatch. Veronica has helped make blankets for both her sons as well as 
for some of her nieces and nephews. Veronica has completed six blankets now. 
Veronica wants to pass on the tradition of food gathering to her family. Her 
youngest son, Joshua, is getting into some amazing Haida art. You can find his 
art on Facebook under “Josh Samuels Art.”

When a family member graduates high school, no matter where they are 
living, all of Masset has a big Haida celebration. At the party the graduates are 
brought forward and are honoured with a Haida name, the first of three they 
will receive in their lifetime, and are presented with Haida regalia. In grade 12 
they get a full button blanket, in middle school they also get a blanket, and for 
grade 7 they get a vest with a button design; all of which are made by the aunt-
ies and any other women in the family who wants to help.

As it is not found in Haida territory, the Haida do not use Oolichan grease. 
The big seafood for Haida is Dungeness crabs. You can go to Tow Hill in 
Haida Gwaii, wade in, and dip net for Dungeness crab. During October and 
November, scallops and cockles blow in from the north winds to the beach 
every year. The Haida go out to the beach and, if they are fast, can fill up an 
entire truck bed. Another big thing is the razor clams which are only found on 
Haida Gwaii and the Oregon Coast. They are a longer clam with dark brown 
shells.

Tow Hill beach, razor clam territory, becomes a commercial fishery for 
clans every year, and the Haida depend on that. The driver of the truck gets 
a percentage per pound of clams. Veronica was a driver every year for many 
years. This meant she was responsible for getting people to the beach, dividing 
up the areas, and getting the people and clams back to the cannery. An access 
card or permit from the Haida Nation is necessary to gain right of access to 
Tow Hill beach. The Skidegate clans access the herring roe on kelp from the 
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other side of the island. The two clans come together to trade and barter each 
year. Both clans’ main source of seafood is sockeye and spring salmon, though 
Coho is the main fare. Veronica was also a fisher woman on a gillnet boat (the 
MV Haida Queen) for ten years and was able to travel up and down the coast.

One of Veronica’s favourite foods is clam fritters. Her Aunt Judy and Uncle 
Brian are famous for their clam and seafood chowder. For big events they are 
usually asked to make a huge pot of it—enough to feed a couple hundred 
people. They are still out gathering and digging for clams to this day; her uncle 
Brian is seventy-three years old.

Veronica loves Prince Rupert because it’s her home; she was born and raised 
here. She remembers telling a friend recently that “I don’t think I’d be able to 
live anywhere that didn’t have the ocean; I have to be close to the ocean.”
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•

Clarence Wing was born in Prince 
Rupert and raised in Port Edward. His 

father is also Clarence Wing, and he was 
born in Port Essington, B.C. His mother is 
Laverne Wing (Price), and she was born in 
Port Simpson, B.C. Clarence belongs to the 
Killer Whale Clan from his mother’s side. 
Clarence’s grandparents are Chester and 
Rosie Price, both from Port Simpson.

Clarence has two brothers: Kendall 
Wing and Leonard Price. He also has three 
sisters: Heather Wesley, Rhonda Lewis, and 
Kimberly Wing. They all live in Prince Rupert, except Rhonda, who lives in 
Prince George. Clarence went to Booth School in his younger years and fin-
ished at Prince Rupert Senior Secondary. He played soccer while he was in 
school.

Growing up he learned how to smoke and filet fish, pick berries, pick sea-
weed, and harvest cedar bark for baskets and hats. He also learned how to pre-
serve food.

Clarence is engaged to Alice Ryan and they have a son, Edward Wing. 
Alice is from Skeena Crossing and works seasonally in the cannery. Clarence 
does not speak his native tongue, but his son Edward has had the opportun-
ity to learn it in the school system now. Edward started learning Sm’algyax in 
Roosevelt School and continued on with it through high school. The tradition 
that Clarence has passed on to his son is to be helpful and nice to people. He 
continues to teach him about feasts and how they work and their meaning and 
purpose. At feasts, such as name passing and strengthening and head stone 
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moving, everyone in the family helps out with cooking, serving, and handing 
out gifts to the people at the feast and the ones being honoured.

Clarence and his family stay in Prince Rupert for the family and the fishing, 
and “I like the people,” says Clarence.
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•

Amy Wong was born in Canton, 
Hong Kong, and immigrated to 

Canada in 1965 when she was fifteen years 
old with her mother, Jick Yuk, and her 
younger sister Christina. Her father, Nee 
Ming, had already been in Prince Rupert 
since 1952. Nee had been supporting his 
family from Canada and sending them 
money every month from his jobs at the 
bakery and at the Grand Café, now known 
as Herby’s. Nee worked six days a week, 
earning $180 a month. Each month he 
would send $90 to the family. In Hong 
Kong that money was worth 450 dollars 
in Chinese currency. The money was used 
to cover rent, food, clothing, education, and transportation. Jick worked in a 
factory and also picked up extra money as a seamstress. Amy and Christina 
helped when they could so their mom could take as much sewing work as 
possible.

To get a little pocket money, Amy made jewelry—100 pairs of earrings for 
one dollar. One day a man chased her grandmother home because he thought 
she had gold earrings. In fact those earrings had been made by Amy herself. 
Hong Kong was becoming a very desperate and dangerous place. It was too 
dangerous for her and Christina to go anywhere but to school and back. 
Having lived in such a large and dangerous city all her life, Prince Rupert was a 
shock—the enormous forest, the wilderness, the wide expanse and the quiet-
ness. Amy was lost in her new and unfamiliar surroundings.
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It was not much easier after her arrival as she spoke only Cantonese, with 
a slight understanding of English. Amy finished elementary school. After two 
years of high school she had to quit. Thanks to her family skills in the kitchen 
she went to work in a restaurant. Amy has a younger sister, Susanna, and two 
younger brothers, Percy and Kenneth. All three of them were born in Prince 
Rupert.

After Amy got married, Amy and her husband, Gene, operated the old 
fisherman co-op—a little twenty-seat café which was closed a few years later 
to make room for a bigger sixty-six-seat restaurant to cater to the cannery 
workers, fishermen, and tourists alike. Eventually they moved on to the new 
Fairview Restaurant in 1987 where they are still operating.

Throughout the years, Amy had five children: Joanna, Blanche (married to 
Charlie Shephard), Genevieve (married to Mark Langham), and then Grant 
and Jonathan. Amy misses the close connection she had with her parents and 
finds it is difficult to stay connected when her children and grandchildren live 
all over the province.

Amy is a Chinese-Canadian, and as such all her children have Cantonese 
and Canadian names, but, although she speaks, reads, and writes Cantonese, 
her children’s Chinese-speaking skills are limited to knowing when mom is 
mad. In 1986, Amy and her husband, Gene, took their oldest daughter to his 
village in Canton, Hong Kong. On arriving they found that the people there 
could not understand them as they did not speak Mandarin, only Cantonese 



216

Amy Wong 

It was not much easier after her arrival as she spoke only Cantonese, with 
a slight understanding of English. Amy finished elementary school. After two 
years of high school she had to quit. Thanks to her family skills in the kitchen 
she went to work in a restaurant. Amy has a younger sister, Susanna, and two 
younger brothers, Percy and Kenneth. All three of them were born in Prince 
Rupert.

After Amy got married, Amy and her husband, Gene, operated the old 
fisherman co-op—a little twenty-seat café which was closed a few years later 
to make room for a bigger sixty-six-seat restaurant to cater to the cannery 
workers, fishermen, and tourists alike. Eventually they moved on to the new 
Fairview Restaurant in 1987 where they are still operating.

Throughout the years, Amy had five children: Joanna, Blanche (married to 
Charlie Shephard), Genevieve (married to Mark Langham), and then Grant 
and Jonathan. Amy misses the close connection she had with her parents and 
finds it is difficult to stay connected when her children and grandchildren live 
all over the province.

Amy is a Chinese-Canadian, and as such all her children have Cantonese 
and Canadian names, but, although she speaks, reads, and writes Cantonese, 
her children’s Chinese-speaking skills are limited to knowing when mom is 
mad. In 1986, Amy and her husband, Gene, took their oldest daughter to his 
village in Canton, Hong Kong. On arriving they found that the people there 
could not understand them as they did not speak Mandarin, only Cantonese 

217

Amy Wong 

and English. It surprised her that so much 
had changed in the few years that she had 
been gone.

Thinking back to her days in Hong 
Kong, she does not have any particularly 
special images of her original country, no 
more or less than those of Canada. Her fa-
vourite part of her culture is the language, 
and it is the only part she has kept other 
than the cultural food. The Chinese New 
Year, a special part of Chinese culture, 
is a time to visit family and share treats 
with each other. However, since com-
ing to Canada, Amy and her family have 
been busy working and have been unable 
to participate in the yearly family celebra-
tion. That time of celebration is what she misses the most. Today, Amy still 
practices the beading and embroidery that her mother taught her in Hong 
Kong. Amy is the president of the Prince Rupert Chinese Association and it 
is a role she fulfills diligently. She just returned from a Vancouver trip where 
she had the opportunity to meet Premier Christy Clark. Where else can this 
happen but in Canada? “It is not hard to love Prince Rupert,” says Amy. “It has 
been good to my family.” Amy still has relatives in Hong Kong.





219

 
Erfan & Ladan Zahra’i

•

Erfan was born in Kuwait. He immigrated to Canada via sponsorship 
from his aunt. He arrived in Guelph, Ontario, in 1986. Erfan’s mother, 

Rouheya, was born in Damascus, Syria. She came to Canada in 1990 and 
later passed away in Montreal. His father, Shahab, was born in Qazvin, Iran, 
where he also passed away. Erfan has two brothers. John lives in Los Angeles, 
California, and Burhan lives in Montreal, Quebec. He also has two sisters. 
Iman lives in Austria and Alhan lives in Brazil. Erfan’s older brother, John, is 
the only one that never immigrated to Canada.

Ladan was born in southern Iran. Her mother is Tahereh and her father 
is Hasan. They all immigrated to California in 1979 after the Iranian revolu-
tion. Ladan has a younger sister named Celia and a younger brother named 
Shamim. Both live in California. Ladan immigrated to Canada after marrying 
Erfan Zahra’i in 1996. Ladan met her husband Erfan when one of his aunts 
introduced them. After a brief courtship they got married in California and 
then moved to Prince Rupert in 2004. Erfan had applied for a job at Northwest 
Community College as a physics and computer science instructor. Erfan and 
Ladan have a ten-year-old daughter named Lillian.

Upon arriving in Canada, Erfan stayed six months in Guelph, Ontario, and 
then moved to Montreal, Quebec. He graduated from Concordia University in 
physics and then worked at Montreal General Hospital in the nuclear medicine 
department as a computer programmer. In 1991 he took a job at the Maxwell 
International School in Shawnigan Lake on Vancouver Island until his move 
to Prince Rupert in 2004.

Erfan speaks Arabic, English, Farsi, and a bit of French. Ladan speaks Farsi 
and English. They have never returned to their homeland since leaving. Erfan 
likes the peace and prosperity that Canada has to offer. Erfan says, “I am lucky 
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to be here in Canada.” Ladan thinks, “Canada is a great country, very positive 
and friendly.”

The traditional clothing in Kuwait for men is a red/black or black/white 
type of head gear called a kufiya. Erfan does not wear his daily. It is more of a 
souvenir than anything else now.

The women wear very colorful flowing dresses and sometimes a scarf 
covering their heads but not their faces. One of the holidays they celebrate is 
Nowruz. Nowruz is the name of the Iranian New Year in the Persian calendar. 
It has spread to many parts of the world and lasts thirteen days. Nowruz is 
also a holy day for adherents of the Bahá’í faith. It is celebrated from the 21st 
of March to about the first week in April. During this celebration everything 
is closed. Erfan and his family eat a combination of Canadian, Persian, and 
Middle Eastern foods, which are mostly vegetarian dishes, then they add a 
little meat and fish.

Work is Erfan’s motivation to stay in Prince Rupert. The other things that 
keep him here are the peace and the beauty. He likes the idea that everything is 
close together. Work is only five minutes from home. “The people here are so 
friendly, you can’t beat that, the sense of community life, and the people here 
act like an extended family. Every time we go on vacation we miss the place. 
We look forward to coming home despite the fact we complain about the 
weather at times.” Ladan says, “Prince Rupert is a great place, lots of activities, 
short commutes, everything is close together, and the people are extremely 
friendly and it is easy to get together, whether it is for coffee at Tim Horton’s 
or a community event.”

Erfan and Ladan have no complaints about Canada. “When you come into 
Canada, you feel like part of the society. You can participate in all aspects of 
being Canadian. The opportunities are open to everyone and you feel com-
fortable as an immigrant.”

Favourite Recipes

Appetizer: Mirza Ghasemi (eggplant)
 ǆ 1 large eggplant 
 ǆ 1 medium tomato 
 ǆ 1 small onion 
 ǆ salt, ground chili pepper, ground bay leaves 
 ǆ oil 
 ǆ 2 tsp tomato paste 
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1. Roast the whole eggplant; dice the tomato and onion.
2. Peel the skin off of the eggplant and chop the eggplant in small 

pieces.
3. Fry the diced onions in a pot with 2 tablespoon vegetable oil until 

golden.
4. Add the diced tomatoes and chopped eggplant to the pot.
5. Add salt, ground chili pepper and ground bay leaves, stir and con-

tinue frying for 5 more minutes.
6. Let it cool down for few minutes then mash the mixture thoroughly.
7. Add 2 tsp of tomato paste stir and simmer for 10 minutes.

Salad: Beets & Pomegranate Salad
 ǆ 2 medium beets 
 ǆ 1 pomegranate 
 ǆ 1 cup walnuts 
 ǆ 1 garlic clove 
 ǆ 4 tbsp mayonnaise 
 ǆ black pepper powder and salt 

1. Trim and peel 2 beets and place it in a pot, add water, and cook 
for 60 to 90 minutes over low heat (or until fully cooked/tender).

2. Grind walnuts.
3. De-seed a medium size pomegranate.
4. Grate the cooked beets in a big bowl.
5. Mash a garlic clove into a bowl.
6. Add the ground walnuts, pomegranate seeds, mayonnaise, salt, 

and pepper to the pot and stir well.

Main Dish: Baghali Polo with Chicken
 ǆ 2 cups rice 
 ǆ 3 bunches dill 
 ǆ 1 lb (453 g) fava beans (Baghali) 
 ǆ 1 lb (453 g) chicken thighs
 ǆ 1.5 tsp salt 
 ǆ 1 tbsp oil 
 ǆ turmeric 
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1. Mince the dill, wash the rice, and boil 5 cups of water.
2. Put the chicken thighs in a pot.
3. Add tumeric and salt as needed to the pot.
4. Top the pot off with boiling water and simmer for 30 minutes.
5. Pour the fava beans in a small pot, add boiling water, and simmer 

until the beans are tender. Drain the water and let it cool off for a 
few minutes. Peel the skin off of the beans (trying not to smash 
them).

6. Pour the rice in a large pot. Empty the water of the chicken’s pot 
into this pot.

7. Add the dill and salt to the pot, stir the mixture, and let simmer 
until the water is steamed off.

8. In a large pot, apply oil, lay the chicken thighs across the pot.
9. Pour the rice on top of the chicken thighs than add the Fava beans 

on top.
10. Cover the pot with a large napkin and put the lid on.
11. Cook for 20 minutes with low heat.

Dessert: Ranginak Roulette (Dates & Walnuts)
 ǆ 1½ lb (680 g) dates 
 ǆ ¾ cup all-purpose flour 
 ǆ 7 tbsp butter 
 ǆ ¼ cup vegetable oil 
 ǆ 1 tsp cinnamon powder 
 ǆ ⅔ cup walnuts 
 ǆ shredded coconut 

1. Remove the seeds from the dates and grind the walnuts.
2. Grind/mash the dates.
3. Grease a rolling pin and spread the mashed dates over a plastic or 

a flexible nonstick sheet.
4. Heat the all-purpose flour in a pan over medium heat until light 

brown. Stir continuously.
5. Add the butter to the pan and continue stirring for few more 

minutes.
6. Add the vegetable oil and stir well.
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7. Turn the heat off, add the cinnamon powder, stir, and let cool 
down for few minutes.

8. Spread the batter on top of the dates layer.
9. Heat the ground walnuts over medium heat for few minutes.
10. Pour the walnuts over the batter layer and spread evenly.
11. Begin rolling the roulette gradually and put pressure each time.
12. Put the roulette in the refrigerator for two hours.
13. Cut the roulette vertically.
14. Sprinkle shredded coconut over the roulette before serving.
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Epilogue

It is 3 am, Sunday morning. I phone a 
cab and wait 20 minutes. I am tired and 

cranky. The cab arrives, I open the back 
door, and I get in. Within a nanosecond, 
I am enthusiastically greeted by the driver. 
I give him my address and we proceed. 
Then he starts: “How come you are work-
ing so late? What are you doing there?” I 
am not in the mood to natter. On he goes. 
But his enthusiasm is infectious, and soon 
I am drawn into the conversation. 

“We are working on a book called the Book of Rainbows. It is about im-
migrants, First Nations, and other pioneers of Prince Rupert, and we want to 
know why the people love Rupert so much,” I respond. Well, he starts telling 
me how wonderful the people are and how much he loves Rupert and that he 
even makes his own bumper stickers! 

We arrive at my home and the driver insists that I come look at his bumper 
sticker. He gets out. I get out. I wonder if maybe I might be a little too tired 
because now it’s 3:30 am, it’s dark, and I’m about to go look at a bumper stick-
er of someone I have never met or seen before—as unbelievable as it might 
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be—and right there, on the back bumper, is something I can barely read It 
said, “Prince Rupert has a great natural, global, historical identity and pride.” 
This man was selling me Prince Rupert in the middle of the night! I wondered 
what he said during the day! I invite him to drop by the office on Monday and 
tell me more. He came and I learn that his name is Ejaz Chaudhry and that he 
is part owner of Skeena Taxi. Ejaz remains very enthusiastic about promoting 
the greatness of Prince Rupert.

All along this book has been a love story about Prince Rupert. I never 
thought I would see a demonstration of that love in the middle of the night. 
Though it was too late to do a detailed interview with Ejaz, I wanted to ac-
knowledge him and ask him to keep being a fabulous ambassador for Prince 
Rupert. It was wonderful to meet you.

—Danielle Dalton, Editor
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Correspondence Between Nora Young and Danielle Dalton

When Marina, Bradley, and I (Danielle) went to interview Colleen 
McLaren at the Pillsbury House, we had no idea what the future had 

in store for us. We were simply going to interview a woman of French des-
cent that happened to live in the Pillsbury House. There had been no intention 
whatsoever to say anything about the house. As her story unfolded, we be-
came excited that Colleen knew of a Pillsbury descendant named Nora Young, 
and that this good woman had dreamed to fulfill her mother’s wishes: to have 
her ashes buried and sprinkled on the Pillsbury grounds and over the wat-
ers. When we left Colleen, we knew things had taken a turn. Now we had two 
stories.

Back in the office, I pondered on the possibilities and wondered if a little 
miracle could be pulled off. I emailed Nora and waited. No response. I emailed 
a second time, and to my delight the email reached Nora. From that moment 
on Nora and I have been corresponding via email and phone. We discussed her 
family, her life in PEI, her husband Michael, and her two cats.

Through the generosity of some businesses and private citizens, a ticket 
was purchase for Nora and she will be in Prince Rupert for the book launch 
November 23, 2013. It is expected the following day will be reserved for Amelia 
Treymaine Pillsbury’s wish to have her ashes rest on the grounds of Prince 
Rupert. 

As Nora and I corresponded, Nora shared a wealth of information on her 
family, at which point I asked her if I might be able to share this genealogy in 
our book. She loved the idea and what follows are a few exerpts from Nora’s 
family stories.

I hope you will enjoy them as much as I have.

—Danielle Dalton, Editor, Project Manager at Hecate Strait Employment 
Development Society
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Nora Young to Danielle Dalton
08/07/13

Hello Danielle, 
I’ll look on my laptop at home for a good image of Michael and me. I 

have an old image of my mother and her dad, JH, walking down a street, in 
Vancouver I think. Taken in the early 40s. I’m attaching something I have with 
handwritten family tree. 

It’s correct until you get to me at the end of it all. It’s also lists mom and 
dad’s marriage as 1953, but that’s the year I was born. They were married in 
about 1952 or so. I’m not Norah Sturgeon, I was Nora Patrick. (maiden name) 
My brother was Christopher born during my mother’s first marriage. My 
father, Kenneth Patrick, adopted Chris, who died very suddenly in 1978 or so, 
down here in Summerside. He was a pilot in the Air Force. Very young man, 10 
years my senior. I adored him. My only sibling. 
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We seem to be past most of the really hot, humid weather we had in July. 
What hit us and much of the east was just beyond belief. PEI is not used to that 
sort of stuff. But the climate really is changing. 

Just a bit of info for now. I am Executive Secretary for the Prince Edward 
Island Museum & Heritage Foundation. Michael and I have no children and 
have been married for 30 this coming November 19. This would be a wonder-
ful gift for our 30th even if we both cannot go. We met and were married in 
Brampton, Ontario the year before my parents died. Married in 1983 and dad 
and mom died in 1984, 5 weeks apart. 

We moved here to PEI almost 20 years ago. We had always come here on 
summer holidays and Michael’s family is all here. So when it came time to 
move, this is where we ended up. I am a provincial civil servant and Michael 
cleans a few houses and our apartment building. He is the one who takes care 
of the apartment, cooks, cleans and shops. A lovely arrangement that has me 
totally spoiled over the years. 

Enough for now. I must go. I’ll be in touch again very soon. 
Nora 

Nora Young to Danielle Dalton
08/13/13

Hello Danielle, 
I have to dig out those images on the weekend and then bring them in to 

work to use one of two scanners here. But, this week the people in whose office 
those scanners reside, are both out and I cannot access. 

I think the handwritten list I sent a few days ago will show the genealogy. 
I was born in Whitehorse in May 1953. My father was in the armed forces 

and travelled across the country with his family in tow. We lived from one coast 
of Canada to the other. Most of our military life was spent in Ontario. Base 
Borden was the longest stay for us. About 6 or so years. Before that, we were in 
Coburg, Ont. From Borden, we were posted to Gagetown in New Brunswick. 
It was from there that my father was posted to Gaza, Egypt and while he was 
overseas, my mother and I went to stay with my mother’s sister, Katherine, and 
her husband Hugh Keenleyside, in Victoria BC We lived in their huge home 
for almost two years. (My brother from mom’s first marriage had long since 
been married and moved away. He was a pilot in the Armed Forces with search 
and rescue, among other things.) Aunt Katherine and Uncle Hugh were very 
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prominent Canadians. Hugh was Canadian Ambassador to Japan, Mexico and 
Hong Kong, over the years. He also served as Director General for the UN 
for a number of years, in New York. They were kind gentle souls. When dad 
returned from Egypt, he stayed in Victoria with us for about 6 months or more, 
before our next posting. That came and we moved to Kingston, Ont. We lived 
there for about 4 years at which time he retired from the Forces and we moved 
to Brampton, Ont. Eventually, I met my husband Michael there and we were 
married in our home in 1983. 

Mom and dad both died in 1984, five weeks apart. After some time, Michael 
and I moved just up the road to Mississauga where we lived for about 8 years 
or so. We both lost our jobs around the same time. In those days Ontario was 
a difficult place to find good work. Unable to find anything, we moved here 
to Charlottetown in 1993. Michael was born here in PEI in a tiny place called 
Morell. It’s a small fishing village. Over the years in Ontario, we had come here 
on summer holidays many times. He has sisters here and his mother is still 
alive, in a nursing home here in town. I have been working here at the PEI 
Museum for about 14 years now and am Executive Secretary to the Director, 
Dr. David Keenlyside. We’ve never had children. We are content with our two 
cats, Winnie and Binky. We’ve always had two cats and will continue as long as 
we are able to care for them. 

Now, about the above mention of Dr. David Keenlyside....he is a cousin 
through Aunt Katherine’s husband (Uncle Hugh Keenleyside) side of the 
family. Actually through Uncle Hugh’s sister, Alice. The different branches of 
the family spell the last name slightly differently. But, David’s name had shown 
up here at the museum over the years, as he wrote articles for the magazine we 
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publish. He is one of Canada’s fore-
most archealogists and has done ex-
tensive work here. He was with the 
Canadian Museum of Civilization 
for decades. When the position of 
Director for the PEI Museum came 
up some years ago, David applied 
and was hired. He and his wife and 
children moved here and now I 
work for my cousin. We talk about 
family all the time. He was a very great friend of Uncle Richard, my mom’s 
brother. This was very many years ago, when David was in University. It’s at 
University that Richard and he met. He knew Aunt Katherine and Uncle Hugh 
as well, because I remembered a visit by David and his parents to Victoria, 
when we lived with Hugh and Katherine. David was about 21 at that time. And 
I was 11. Now I work for him here in PEI. Now, that’s a small world. 

When I became old enough to be part of such conversations, both my 
parents made it clear to me that they wanted cremation. No fuss, no funeral. 
Dad’s ashes were spread down here on the East Coast where he came from a 
long time ago. One summer when we came down on holiday. But, mom’s ashes 
stayed with me. Such things do not creep me out or bother me in any way. I 
have tried and tried over the years to find a way to get her ashes back to Prince 
Rupert as she requested. Now, you have appeared. Even if we cannot get a way 
for me to come out there, perhaps you or someone connected to the book can 
accept her ashes and you can spread them quietly in the harbor or around the 
harbor in my place. Colleen is a bit freaked out by such things. I’m not sure the 
City allows ashes to be spread in the water, but I’m sure we could do this very 
quietly and I’m also sure lots of people do that. One way or another.....but I so 
want to be there. 

This has been a very long email. I’ll go for now. Can you piece together a 
bio with this? 

We’ll talk more of my very handsome and accomplished brother later. I 
adored him. And he adored me. 

I will stay in close touch, even when I’m in Wolfville, NS. I catch the shut-
tle for there, next Friday and will stay until Aug. 24. Such a lovely place and 
Michael will be at home with the cats. 
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Write whenever you can. I’ll get those items scanned and emailed next 
week, before I leave. OK? 

It’s gray and raining here today. 3pm now. A good night for staying in and 
watching the TV. Love TV. Love it. Hope your weekend is great!

Nora 

Nora Young to Danielle Dalton
08/08/13

Here’s an image of a personal history form filled out by mom after her marriage 
to dad.

Lots of good info there is you can blow it up and read it. It’s in two or three 
parts. 

Mom’s death certificate, cremation certificate
That’s what I have for now. Talk soon. Hope this stuff is useful to you. 
Nora

Nora Young to Danielle Dalton
08/15/13

Good Morning Danielle!
I am packing for my vacation in Nova Scotia. But, I thought I should pro-

vide some names that I don’t think were included for one picture. It’s the image 
of many of the aunts, uncles and cousins all lined up, but mom was not at that 
gathering. I think the image was taken in Kelowna at Aunt Alice’s (Prosser, 
Alice is a sister of mom) place, but not sure.

From left is Gordon Jackson who was married to my cousin Lynn, standing 
beside him. They divorced many years later. Cousin Carolyn Prosser, daugh-
ter of Alice and Ron Prosser, Aunt Katherine Keenleyside (sister of mom) 
Richard, (mom’s brother), Tracy, wife of Richard, Lindy (or Lucinda, cous-
in and daughter of Richard and Tracy), Aunt Lucy, (sister of mom, lived in 
Seattle), Aunt Alice (Alice was the first white child born in the Prince Rupert 
area or territory) Uncle Hugh Keenleyside, husband of Katherine. Aunt Lucy’s 
husband, Dick, took the picture with Richard’s camera. There are a number of 
cousins missing from this picture, but this is a great image. 

I knew Aunt Katherine and Uncle Hugh better than anyone as they were 
always visiting and writing, (and so were all of their children) no matter where 
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we lived. And they called all the time. So they were, should I say it....my favour-
ites. Never ever forgot a birthday or anniversary. Lovely gentle people. But, so 
were all of the sisters and Uncle Richard. Kind and sweet, all of them. 

So, I’m on holiday now and am heading out for a busy day, before I head to 
Nova Scotia tomorrow morning. I’ll try to write while I’m away. 

As always,
Nora

Nora Young to Danielle Dalton
09/27/13

Gotcha!!!! And as for the previous email, of course you may have some of 
moms ashes. Mom and dad died five weeks apart. They were cremated at the 
same place and ashes placed in the same sort of containers. 

When it came time to spread dad’s ashes down here some years ago, (he was 
from the East Coast) we had a hell of a time getting the plastic container open. 
This time we can really study how to get it open. I am not the least bit squeam-
ish about such things. Her ashes are in that standard container, wrapped in 
plain brown paper and there is a document to go with it. 

Nora

Nora Young to Danielle Dalton
09/30/13

Hello and Good Afternoon Danielle! 
I hope this finds you well and happy! It’s a glorious sunny and warm day 

here. Three big cruise ships in the harbour today and that’s unusual for us. 
Normally we get one at a time. People from all over the world and a lot of 
Americans. I provided tours for two couples from San Diego. I do tours when 
the house gets very, very busy. Normally, I spend most of my time in my lovely 
little office on the third floor of this glorious old house. It does make for a nice 
change, when I have the opportunity to do them. 

All things, except my vacation paperwork, are in place. We’ll do that in the 
coming days. I will actually take from November 19 right through to my return 
on November 29 as my 30th anniversary is on the 19 and I was going to take the 
day off anyway. That gives me the 20 to make sure I’ve packed what I need in 
my little suitcase, and that I have all the required paperwork for moms ashes, if 
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it comes up. I’ll just place the smallish box in the suitcase and not say a word. 
If by chance they look and find it, well, I have the paperwork and I am allowed 
to take such with me. Says so on the website. I’ll take a cab to the airport, as we 
don’t drive. Cabs here don’t have meters and it’s only $12 to go to the airport 
from anywhere in town. If this was Toronto, it would be $20 just to get inside 
the cab and about $75 to get to the airport from where we lived in Mississauga. 
If there were traffic tie ups it would a lot more. It’s like that everywhere but 
here on PEI. Visitors are amazed at the cheap rates for cabs here. 

Now, are there a lot of hilly streets in Prince Rupert? I know it’s going to be 
raining a lot by the time in November, and I have a lovely pair of winter boots, 
look like shoes, but are warm and waterproof (???) black suede. I can buy duck 
boots there, if need be. While there, I’d like to visit the Museum of Northern 
BC. I’ll bet they have a lovely gift shop there. I’ve not got much money to 
spend, but cannot come home without something from such a place. Haida or 
other Northwest Coast nation. Some small thing. Don’t know if you can still 
buy small argillite pieces and I mean small! I’m so excited to be coming there 
to see these things and my mother’s home. 

A few things you might want to know about me. I am not a hiker at all, but 
would love to see whale or seal, if they’re around in the cold rain, or bear, again 
if around.....same with any kind of wildlife....deer, moose, wolf, coyote, fox....I 
love them all. I love wildlife and animals of any sort. I’ll eat anything that isn’t 
nailed to the table, as my weight will attest. 

I love any and all people. I detest deceit and bigotry. I am however, not 
above telling a little white lie from time to time. I adore horses and spent many 
years working with them. Same love goes for dogs and cats. I never drink any-
thing and haven’t for probably 25 years or so, maybe longer. There just never 
seemed to be much in it for me, so I don’t bother with it. I don’t care if anyone 
or everyone else has a few, but I really, really don’t like drunk people. 

I do have a great sense of humour. Got that from my dad! I love dark hu-
mour. Sarcasm is another art form I have mastered, although it’s not always 
appreciated and I know that. I have no religious views whatsoever and am not a 
believer. I swear like a sailor, but will bite my tongue when necessary. However, 
I do adore church architecture. As you know, I work for a museum and have 
a deep appreciation of history and artifacts. Thus my deep desire to visit lo-
cal museums, especially the one mentioned above. I hate shopping alone and 
love to window shop, so if anyone has time.....I would love the company. There 
must be lots of shops to explore there. Any reasonable antique shops in town? 
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See? Anyone would think I was moving out there, lock, stock and barrel. 
I want to see as much as I can, of course. To see and touch the things and the 
places mom, her siblings and my grandparents were, is the most incredible gift 
you have given to me, Danielle. I can never ever express my gratitude. Now, to 
figure out how to get that box, with mom’s ashes in it, open. Wow. I’ll get that 
sorted before I leave. The ashes were never in a fancy urn or anything. Mom 
and dad did not want any part of that sort of thing. For you to have happened 
to be there to provide the way for my mother to go home, is incredible. And 
incredibly generous. Tick tick tick....time is passing quickly, my friend. I feel 
like a six year old at Christmas. 

I cannot wait to see you and Colleen. So many new people to meet and so 
many good friends made along the way. My mother (and her siblings) opened 
doors to all sorts of people and places for me when I was a child, and it con-
tinues to this day! Amazing. Truly amazing. The trip of a lifetime for both 
Amelia Tremayne Pillsbury Patrick and me! 

Nora

Nora Young to Danielle Dalton
10/06/13

Oh, Danielle, 
My mind and imagination are just bursting with thoughts of this trip and 

what it would mean to my mother and what it does mean for our family history.
Is Prince Rupert a very hilly city? If I walk around town, will I be climbing 

steep streets? 
I will wear my winter coat. I expect it’ chilly enough for that in late 

November. 
The mountains and the water will take me back in time, Danielle, to when 

my mother and I were on the West Coast together. I remember my amaze-
ment at the sight of the mountains and of the Pacific the very first time I saw 
them. Mom and I has taken the train from Fredericton to Vancouver to live 
with my aunt and uncle Hugh and Katherine (moms’ sister) Keenleyside in 
Victoria, while my dad was in Gaza. Uncle Hugh, was at the time, Chair of BC 
Hydro, but had been with the UN and with the Canadian Diplomatic Core 
all his working life. Canadian Ambassador to Japan, Hong Kong, Mexico and 
few others He also served as the UN Director General for a few years. (and a 
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gourmet cook) Like Katherine, he was endlessly kind and patient. Met a num-
ber of interesting people while living in that stunning house! 

It was during that stay in Victoria, I became involved with horses and stayed 
deeply involved for decades. It was how I earned my living right out of high 
school and I stayed at that profession until Mom and Dad became so ill in the 
early 80’s , I had to stay home with them. I gave up my work and never went 
back, although I’ve never lost my interest in, or my great love of, horses. 

I got my intense love of all animals from my dad. He taught me to hunt and 
fish and use respect while doing so. I also got my sense of humour from him, 
including a sharp sarcastic wit. I got my intense interest in the world, and all 
the different cultures, cooking, reading and pretty things, from my mom. She 
taught me how to make a mean clam chowder, all about every single kind of 
meat , all the different cuts and how to cook ‘em and to love the landscape and 
how to appreciate tradition. I got my intense interest and love of all people 
from both my parents. There was never a bad word about any nation or race 
of people spoken in our house. People are people are people, no matter where 
you come from. There is good and bad in all nations. 

I am heading home for the weekend soon, and , when I get there, Michael 
and I will head downtown to buy a birthday gift for our little Abigail. We have 
friends, a lovely couple, Adrian and Mary, whom we have known for a long 
time. We’ve always viewed them as our own kids. They view us as parents, as 
their own are gone. They have a four year old daughter, Abigail, who we, of 
course view as our own granddaughter. Abigail has always called us grandma 
and grampy. It means a great deal to us as we were never able to have children. 
We celebrate all the holidays together and have done so for years. They will 
be with us on Nov. 19 when we celebrate our 30th anniversary, with favourite 
supper and a bit of cake. No fancy dinners, just eating at home. And then, I’ll 
be in Prince Rupert with Colleen, you and all the new friends I know I’ll make 
while there. 

I love most seafood, most meat, all veggies except squash, and any sweet 
you can name. I am timid with groups of strangers at first, but am great a public 
speaking. Doesn’t bother me a bit. I’m fat and 60 and behave like a 6 year old 
much of the time. 

Now, I don’t quite know why I thought you should know all this, or even 
if you are interested, but if you are to be a good friend, you should know stuff 
like this. I don’t want to be a total stranger. And I want both you and Colleen 
to be my lifelong friends. 
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Must go. Shopping and supper await. Tomorrow I’ve got to find some pants 
or jeans that fit at Value Village. We call it the VV Boutique. Nothing like used 
clothing and vintage stuff. So much to choose from. 

See you soon, my friend.
Nora

Danielle Dalton to Nora Young
10/06/13

Dear Nora,
I am tickled pink you are sharing so much of you with an unknown really. 

When we meet it will feel as if there is no continental divide.
I like that. Please act as a 6 years old as much as you want. I would be ex-

cited too were I you.
By the way, I do not remember you sending me a picture of Michael and 

you and the 2 cats. Am I right?
As I am typing this tonight I am burning the midnight oil. The book is 90 % 

done. I hold the last 10 % in my hand and I have to get it done.
I am hoping what we share in the book about your family you will enjoy 

and love. Anyhow, ciao for now. Back to work I go.
Your new friend,
Danielle

Nora Young to Danielle Dalton
10/19/13

Hi Danielle,
Attached are three new images probably taken and sent far too late for you 

to use. Thought you’d like to see them anyway!
Hope all is well in BC. Lovely day here today. Brilliant blue sky, visible now, 

through the holes in the tree canopy, created by the loss of leaves. The leaves are 
now all over the ground, all dried and crunchy when you step on them. It’s the 
same everywhere. Slowly now, the sky will take on an incredible, bright shade 
of blue only seen in winter, through the cold air. And the water in the har-
bour has begun to lose its’ blue/green tone and has taken on the gray colour it 
wears all winter long. The angle of the sun has changed. Winter is right around 
the corner. Our 20th winter here on PEI. I pray for good, snowy storm days, 
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Danielle! Love ‘em. But first, Halloween and all that candy, Rememberance 
Day and then the big trip.

Everyone here is very excited for me and I’m not used to that sort of atten-
tion. And, my boss, David cannot wait for me to get back with stories of this 
great adventure. 

Colleen has said the house at 1 Pacific Place will be decorated for Christmas 
by the time I arrive. I know she does that every year for the guests and for her-
self and family and I cannot wait to see it. And, Michael has said that when I get 
back to PEI, our little tree will be up. Christmas coming and going. And that’s 
exactly what this is for me. It’s so incredibly important to me that I finally have 
the chance to take my mom’s ashes back to her birthplace. I don’t know how 
to thank all of you and will never know. Never. And, I can never thank Colleen 
enough for setting this in motion. For myself, if there was a trampoline right 
here in my living room, I’d jump for joy. Fulfilling mom’s wishes, being given 
the chance to see the west coast again and, meet the wonderful people who 
have made this happen. Enough gushing. Jeez.

I am spending my Saturday watching old movies that my mother loved. 
Grapes of Wrath is on today. It was filmed long before I was born, but mom 
loved the book and we all loved the movie. And, Cat on a Hot Tin Roof is on 
too. I was just 5 when that came out, but, I’ve seen it again and again since I 
was a kid and have always loved it. Giant is another Elizabeth Taylor favour-
ite. There is nothing like a weekend of old movies and snacks. Michael will be 
home later. 

Our brand new Target store is due to open next month and I’m hoping it 
does so before I leave on this trip. New stores always have such great opening 
deals on all manner of stuff. You have to keep in mind that PEI is so small, that 
when a new place like Target opens here, it’s a huge deal. There are only about 
138,000 people in the entire province. 36,000 or so here in Charlottetown. A 
very quiet place to live, once all the summer tourists have gone home. We 
swell from this small population to one nearer 800,000 or more each summer. 
Incredible, isn’t it? 

I’ve bored you long enough. Must go. We’ll talk again soon. I want to know 
a little about you too! Write when you have time.

Nora
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About the Authors

Danielle Dalton

Danielle was born and raised in Quebec City, 
Quebec. Her father, Yvon Blais, is from the Gaspé 
region (specifically Le Bic). His ancestors emi-
grated from Normandy in the middle of 1850s. Her 
mother is Irene Lumina Vachon, whose father’s 
line originally came from Poitou, France, in 1653. 
Danielle still has a very large family in Quebec, in-
cluding a brother, a sister, and her mother, who is 
still going strong.

Danielle misses the fall in the East—the maple 
leaves changing colors, the smell of snow in late 
October, and the Old Quebec.

Danielle left Quebec in 1970 and never looked back. She spent two years 
on the eastern shores of the United States and slowly made her way through 
nine provinces and reached Calgary, where she stayed for several years and 
met her husband Cary. They both moved to Prince Rupert and have loved 
every minutes of their time in this extraordinary city. Cary and Danielle are 
now seasoned Rupertites. How can you tell? They can sleep through 90 km an 
hour winds, do not own an umbrella, never stop a planned activity such as golf 
or a BBQ because it’s raining, go grocery shopping to meet people and catch 
up on news, don’t panic when there are power outages, and actually know and 
love their neighbors.

Danielle works for the Hecate Strait Employment Development Society 
and at first balked at the idea of curating this book. She ultimately accepted the 
challenge, and one could say “the rest is history.”
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Bradley Cecil

Bradley Cecil was born in Prince Rupert and raised 
in Lax Kw’ alaams until he was 17 years of age. He 
has travelled across Canada and parts of the United 
States, as well as abroad to Japan. Bradley always 
comes back home to Prince Rupert, BC. Bradley’s 
passion is building custom furniture, and he opened 
a custom furniture shop on the east coast. Bradley 
also enjoys photography and reading. The Book of 
Rainbows was out of Bradley’s comfort zone as he 
has never written a book. Bradley however does not 
regret hopping on board this project. He says he has 
met a lot of amazing people in this town: “Prince 
Rupert is truly a place that embraces its people. 
Enough said… group hug people”.

Marina Ritson

Marina Ritson was born and raised in Prince 
Rupert, BC. She graduated from Prince Rupert 
Secondary School and she plans to head back 
to post-secondary education in the near future. 
While searching for work, Marina came across 
the job creation project: “Book of Rainbows”. 
The idea of the book sounded like fun and the 
thought of learning about the people of Rupert 
was exciting. Having no prior writing know-
ledge, Marina decided to give it a chance. It 
turned out that her co-workers were great to 
work with and the people interviewed were 
pleasant. All in all Marina said: “I picked up 
some new skills and it was a great experience.”
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In an attempt to 

demonstrate the 

contributions of First 

Nations, immigrants, and 

community newcomers to the 

development of the region, the Book of 

Rainbows recounts the family histories —

including photos and family recipes

 — of more than sixty-five families and individuals.

The imagery of the rainbow was chosen to reflect the many 

cultures that make the region so diverse and rich.  

As in the rainbow, where the colours blend and produce a vibrant 

display of Mother Nature, so do the many ethnicities combine to make the 

region rich in perspective and thought. E d i t e d  b y  D a n i e l l e  D a l t o n


