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 Reg. U.S. Pat. Off.  2012 Hertz System, Inc.
FOR YOUR INFORMATION: Advance reservations required and must include your CAA CDP# and promotion code #164080. Visit hertz.ca, CAA.ca/hertz, call your CAA travel of  ce or call 
1-888-333-3120. Subject to availability, this offer is redeemable on any car class at participating Hertz locations in Canada, the U.S., Puerto Rico, and Mexico (not all bene  ts and discounts are 
valid in Mexico). Qualifying rate restrictions and terms apply. Modifying your reservation may result in a change in your rate and/or invalidate this offer. Blackout periods may apply. Discounts apply 
to time and mileage charges only. Offer has no cash value and may not apply to certain types of rates. At the time of rental, present your CAA membership card or Hertz/CAA Discount Card for 
identi  cation. Offer valid for vehicle pick-up through 3/31/12. 
*Discounts and bene  ts are available at all Hertz corporate and participating licensee locations in Canada and the U.S. 
**No charge for an additional driver who is a CAA Member, holds a major credit card in their name and meets standard rental quali  cations. 

hertz.ca
Hertz—The only car rental company endorsed by CAA.

Receive the  rst day FREE on a three-day weekend rental by
including promotion code #164080 in your reservation.
Exclusive discounts and bene  ts for CAA Members*:

  Discounts up to 20% on daily, weekend, weekly and monthly rentals!

  Additional quali  ed CAA drivers are FREE, a savings of $13 per day per driver!**

  FREE use of a child, infant or booster seat, a savings of $11 per day!

  Reduced fee on Hertz NeverLost  GPS rental of $6.99 per day, a savings of

 $6 per day!

Visit: Over 145 CAA Of  ces     Click: CAA.ca/hertz     Call: 1-888-333-3120

CAA MEMBERS RECEIVE A

FREE DAY.
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YOU NEED AN OLD HORSE PERSON TO USE AS  
a consultant. In your interesting Winter 
2011 issue, the caption on page 13 (The Pink 
Scarf Express) reads “horse-drawn wagon.” 
Nope. It’s a horse-drawn sleigh. Four wheels: 
a wagon. Two wheels: a cart. No wheels: well, 
you have a sleigh, a toboggan – or some 
governments.

–Christine Pike, Waseca

Eco Impact?
I have enjoyed several breakfasts and slices 
of pie in Craik, and am intrigued by the envi-
ronmental innovations showcased there. 

However, the preciousness of Splash of Green
(Fall 2011) does rankle. The recently planted 
64,000 poplar trees are virtually meaningless 
in an ecological sense. Their excess carbon 
from photosynthesis is stored as wood, and 
when these short-lifespan trees die and 
decompose or are burned for heat, that car-
bon is recycled back to the atmosphere. 

–Brian R. Pratt, Saskatoon

Write Us: Speaker’s Corner, Westworld 
Saskatchewan, 200 Albert Street N., Regina, 
SK  S4R 5E2; email: caa.admin@caask.ca. 
Letters may be edited for clarity and brevity.

Patrol Program Lauded

speaker’s corner

THE LATEST EDITION OF 
CAA’s Members Say 
opinion survey shows 
member support is 
strong for the CAA 
School Safety Patrol 
(SSP) Program. CAA 

Saskatchewan is proud to have sponsored 
the program for more than 60 years. 
Today, more than 6,000 student patrollers 
at 225 schools in Saskatchewan partici-
pate in the SSP program – a partnership 
between teachers, police school resource 
offi cers, parent volunteers and CAA.

Due to increased pedestrian and 
vehicle traffi c around school zones, CAA 
believes the program is more important 
than ever. Members agree, with close to 
90 per cent saying it is important for CAA 
to continue its support of the program.

To help promote the SSP, CAA 
Saskatchewan has joined other CAA 
clubs across Canada in enlisting three-
time Olympic gold medalist, fi ve-time 
world-champion hockey star and former 
safety patroller Jennifer Botterill as an 
honorary spokesperson for the program 
(caa.ca/publicaffairs, jenniferbotterill.com).

CAA Saskatchewan also looks forward 
to hosting approximately 100 patrollers 
and chaperones at the 22nd Annual Safety 
Patrol Jamboree in Regina, May 3-5, 2012.

We greatly appreciate feedback from 
our members and will continue to listen 
to your views and use your input as we 
work to fulfill our role as advocate for 
drivers. �

–Ted Hillstead, Weyburn
Chair of the Board

2011-2013 CAA Saskatchewan 
Board of Directors: (back row, 
l-r) Tom Phillipson (honorary life 
director), Vic Pizzey (honorary 
life director), Kris Eggum 
(honorary life director), 
Terry Brodziak (honorary life 
director), Dr. William Elliott, 
Garth Knakoske, Donna Brown, 
Dave Harding (honorary life 
director), Gordon Sparks; 
(front row, l-r): Suzanne Young, 
Larry Haas, Heather Laing, 
Ted Hillstead (chairman), 
Barry Martin, Nicole Allen.

Nay, It’s a Sleigh
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savvytraveller
Technical advantage: Staying 
connected while abroad

8  W E S T W O R L D  >>  S P R I N G 2 0 1 2  Guy Parsons/threeinabox.com

O MATTER WHERE WE WANDER, 
today’s technology lets us eas-
ily stay in touch. Here are a few 
tips on how to do it – without 

running up exorbitant roaming fees.

Smartphones The mobile phone has be-
come such an integral part of our daily 
lives that many of us suffer serious with-
drawal symptoms when we have to go 
two weeks without one. Whether it’s to 
stay in contact with friends and family, 
organize outings or plan appointments, 
the cellphone has proven to be even more 
indispensable when travelling abroad. 
But there’s a catch: Your phone may not 
necessarily work in the country you’re 
visiting. Compatibility with different net-
works depends on your provider and the 
type of phone and package you have.

The most versatile phones, however, 
are compatible with GSM (global systems for 
mobile communications) networks, available 
in most countries. Furthermore, since not all 
networks operate on the same frequency, you 
need to make sure your phone is compatible 
(using tri- or quad-band frequencies).

Even if your phone works in the country 
you plan to visit, you might be surprised 
when you get your bill. Applicable roaming 
fees are often ridiculously expensive, even 
prohibitive – usually several dollars per min-
ute. And what about the cost of transmitting 
data with a smartphone? Some travellers 
have received bills for thousands of dollars 
for surfing the Internet and exchanging 
emails on their smartphones while abroad.

Most providers now offer plans for a pre-
determined time period (30 days, for exam-
ple) during which clients are charged a much 
lower than standard rate for roaming fees. 
Ask your provider for a list of countries 
where your phone will work and try to get 
an idea of the roaming fees charged by the 
main providers. 

What to do if your phone doesn’t work 
in the country you’re visiting? You have 
three choices. First, before leaving or once 
you get there, have your phone unlocked 

N

and purchase a SIM card. (Cellphones come 
with a removable microchip usually found 
under the battery.) This will enable your 
phone to connect to the local network and 
is often quite affordable. Your second 
option is to rent or buy a phone once you’re 
there. And the third is to contact a provider 
such as Roadpost (roadpost.ca) or WCR 
(worldcr.com) that rents out cellphones and 
satellite phones.

Most phones are linked only to their pro-
vider’s own network. If your phone is to rec-
ognize other networks, it must be unlocked. 
The majority of providers now offer to 
unlock their own phones for a fee, but many 
specialized stores will do this for you for less 
and will tell you which networks and fre-
quency bands your phone is compatible 
with. Search the Internet. It could be worth-
while to shop around.

If you fi nd that your phone is incompat-
ible with the networks at your destination, 
your best bet would probably be to rent or 
buy one when you get there. You’re sure to 
fi nd a cellphone boutique near an airport. 
You’ll also discover that the initial cost for a 
basic phone of this type – usually under $75 
– is quickly offset by the savings made as 

you use it. It is relatively easy to fi nd a 
provider on the Internet using any 
available search engine.

If you prefer to make the arrange-
ments before leaving, some local pro-
viders and others online will sell or 
rent an unlocked phone that can be 
delivered to you with a SIM card pro-
grammed to operate in your destina-
tion. You could also order a satellite 
phone if you plan to travel into remote 
areas that cellphones don’t cover.

Have Laptop, Will Travel All laptop 
computers now come with an inte-
grated WiFi card that provides access 
to wireless Internet networks around 
the world. Tens of thousands of WiFi 
access points, called hotspots, are scat-
tered around every continent. 
Whether they’re free (in public spaces, 

train stations, airports) or charge a fee (in 
hotels and Internet cafés), a WiFi hotspot 
offers quick and easy Internet and email 
access. It’s a simple and usually inexpensive 
way of checking your email, chatting with 
friends and family, and even seeing and 
hearing them live via webcam. If your lap-
top doesn’t already come with an integrated 
camera, you can buy one for under $60.

Say Goodbye to Long-distance Charges 
No matter how far from home you may 
roam, you’ll always be able to chat with and 
see your contacts for free, providing you 
have access to the Internet. Everyone can 
install and use a webcam. All it takes is plug-
ging the camera into a USB port and install-
ing the software. Many manufacturers make 
ultra-compact models designed for travel. 
The only thing left to do is start your pre-
ferred instant-messaging program (such as 
Windows Live Messenger, Yahoo Messen-
ger, AOL Messenger or Skype) – it adds a 
whole new dimension to chatting online by 
listening to and seeing the other party in 
real time.  –Christian Quirion

Visit caask.ca/wwonline for tips on pub-
lic WiFi security.
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SASKATOON’S AIRPORT is about to get a lot bigger — 
and better. Work has begun on a $53-million expansion 
project that will almost double the size of the terminal 
building, adding just under 39,000 square metres on 

two fl oors. The upgrade will 
include increased and more 
comfortable seating areas, 
business stations, a fi replace 
and children’s play areas. “We 

10  W EST WO R L D  >>  SPRING 2012  (top) Remai Art Gallery of Saskatchewan, (left and opposite) courtesy Saskatoon Airport Authority
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PLANS ARE UNDER WAY for Saskatoon’s 
new $71-million Remai Art Gallery of Sas-
katchewan. At almost 11,600 square metres 
and four storeys tall, the gallery will replace 
the Mendel Art Gallery by more than tri-
pling the space currently available for tem-
porary and collection-related exhibitions. 
Gallery goers can look forward to a commu-
nity gallery, studio classrooms, fi lm and lec-
ture theatre, meeting rooms and spaces for 
receptions. Located on River Landing, the 
gallery’s groundbreaking is set for fall 2012, 

with the opening expected in late 2014. If 
the designers (Kuwabara Payne McKenna 
Blumberg Architects of Toronto) have their 
way, the sustainable building will achieve a 
Leadership in Energy and Environmental 
Design (LEED) Silver certifi cation. The 
design has already received a 2011 Award 
of Excellence from Canadian Architect maga-
zine. The Frank and Ellen Remai Foundation 
donated $30 million to the gallery, gaining 
naming rights as recognition.
i   mendel.ca/remai-ags

Drawing Board
On the

SPREADING ITS WINGS

The Remai Art Gallery of 
Saskatchewan, shown here 

in a rendering, is slated 
to open in late 2014. 

(left) The expansion will 
see comfortable seating 
and a fi replace in the 
west concourse; (right) 
the east concourse.
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Want to be a RROC Star?
The Regina Regional Opportunities Com-
mission (RROC), in partnership with 
the City of Regina, is recruiting I Love 
Regina RROC Stars to share the love of 
their city and volunteer at special events 
and festivals. RROC Stars provide hospi-
tality services and share with residents 
and visitors alike all the great ways to 
enjoy Regina. RROC Stars will assist at 
such major events as Breakout West 
2012 (the Western Canadian Music 
Awards), the 2013 Juno Awards and the 
2013 Grey Cup.

i    reginaroc.com

(RROC Stars) Regina Regional Opportunities Commission, Joe Bryksa/CP Images W EST WO R L D >> SPRING 2012 11

TUCK INTO these recent books to explore three 
vastly different aspects of our country:
• National Geographic’s Guide to the National 
Parks of Canada This is the fi rst-ever complete 
guide to Canada’s 42 national parks and four 

national marine conservation areas. No expense has been spared: the paper 
is premium gloss, the 250 colour photos are stunning and the writers push 
the travel envelope. (National Geographic Books; $27) –Rob Howatson
• First in Canada: An Aboriginal Book of Days A scholar of aboriginal 

education, Jonathan Anuik highlights the 
many accomplishments that indigenous 
Canadians have made to our society. 
Following a calendar format, the 200-page 
hardcover is packed 
with colour and archi-
val photos of people, 
places and art. (CPRC 
Press; $24.95)
• John Schreiner’s BC 
Coastal Wine Tour 
Guide The vino journo 

who wrote about B.C.’s Okanagan wine scene before 
most afi cionados even knew there was one brings his 
tastevin to the rainforest. (Whitecap; $19.95) –R.H.

are very excited to begin this project that will deliver 
to our community its future airport,” says Saskatoon 
airport authority chair Nancy Hopkins. “When com-
pleted [in summer 2014], the public will be treated to 
a higher level of service, comfort and effi ciency. Most 
importantly, we will be able to offer much-needed 
amenities and services for food, beverage and retail.” 
The terminal expansion is part of a 10-year, $105-
million overall airport capital plan, which will include 
a parking structure and a privately funded on-site 
hotel complex.

MINI MOUNTIES

Canada 
Between 
the Covers

HAVE A POTENTIAL future RCMP cadet in your family? The RCMP National 
Heritage Centre is hosting two one-week Mini-Mountie Summer Camps for 
children aged seven to 12 years. From the past to the present, campers will get a 
taste of cadet training with police dogs and RCMP horses, crime solving and the 
rigour of marching, peacekeeping and leadership. The camps’ activities range 
from making crafts and watching multimedia shows to musical therapy and 
visits to the RCMP Academy Depot Division. 

 i   rcmpheritagecentre.com (check for dates and registration form in May 2012)
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We glide down toward a natural cleft in 
the land where water drains into a steep and 
narrow coulee of aspen trees to our right. 
Boutin brings us to a leaning halt just a few 
metres above the creek bed that’s hidden by 
brome. There’s been lots of fl ooding in the 
area and the 79-year-old is not sure what’s in 

store for us down below.
“Ya ready?” he says, more warning than 

asking. “Guess so,” I reply, giggling at the 
prospect of hurling ourselves into the 
unknown. Boutin guns the 5.3-litre engine 
and we shoot down and over what turns 
out to be a dry creek bed and bounce and 

12  W EST WO R L D  >>  SPRING 2012  Dave Yanko, (coat of arms) Carol Léonard

Yves de Roffi gnac Was Here
The short history and lasting legacy of St. Hubert’s top-hatted French counts

by Dave Yanko

getaways 

(top) Count Roffi gnac’s view from his 
now long-gone home, which he’d 
named Bellevue. (above) The 
Roffi gnac coat of arms.

GOOD THING THE PROVINCIAL GOVERNMENT MADE DYNAMITE READILY AVAILABLE TO FARMERS 

back in the 1950s. Indeed, we wouldn’t make it across this rolling fi eld of tall brome grass 

and alfalfa today were it not for the man-made channel draining it. But according to my 

host, there’s still one tricky spot.  •  I’m riding shotgun beside retired farmer John Boutin 

in his big white Silverado half-ton truck with four-wheel drive, and we’re headed cross 

country – his country – to a spot near the top of the Pipestone Valley where French count 

Yves de Roffi gnac lived in the 1880s. Roffi gnac was one of a little-known group of French 

nobles who came here to start a new life. I’m here to learn more about them.
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Courtesy Carol Léonard, (band) Saskatchewan Archives W EST WO R L D  >>  SPRING 2012    13

bob violently up the fi ve-metre rise on the 
other side. Soon, we come to a spot where 
there’s nothing but sky in front of us and 
Pipestone Creek way down below. I hop 
out of the truck to breathe in the broad val-
ley vista Roffi gnac beheld when he named 
his home Bellevue. Sadly, there’s nothing 
left to suggest that the residence of an 
authentic French count once stood here. 
The home was moved in 1926 and disman-
tled in 1941.

This part of the Pipestone Valley was 
the setting of the original colony of St. 
Hubert. Located about 15 kilometres south-
east of the town of Whitewood in southeast 
Saskatchewan, it was home to what may 
have been the largest number of French 
nobles anywhere in North America. Most 
were true French counts; Roffi gnac’s family 
was ennobled in 1248, and another St. 
Hubert count was a prominent descendant 
of Cardinal Richelieu, the famous French 
clergyman and statesman who served as 
King Louis XIII’s chief minister for almost 
two decades in the 17th century. And yet, 
the curious story of the French counts of St. 
Hubert is largely unknown in Saskatchewan, 
unlike that of the English aristocrats who 
resided nearby at what is now Cannington 
Manor Provincial Historic Park.

Nine French counts, a Belgian baron (and 
his brother) and three “men of capital,” as 
one historian referred to them, arrived in 
this area in the mid-1880s when it was still 
part of the Northwest Territories. They were 
seeking adventure, profi t and the prospect of 
renewing the gilded lifestyle they’d enjoyed 
back home in France before democratic 
reforms of the 19th century eroded their 
positions of privilege. In local histories, 
these 14 men are typically referred to as “the 
French Counts of St. Hubert.”

As it turned out, their presence was 
short-lived – all had left the Whitewood 
district by 1913. Their forays into businesses 
such as sheep herding, raising horses, sugar-
beet refi ning, cheese production and grow-
ing chicory for coffee manufacturing had 
failed. But the French counts helped spur 

(clockwise from top) Raising horses, one 
of the noblemen’s business forays that 
would fail (Count Roffi gnac shown); a 
Whitewood band in 1904 includes 
aristocrats from St. Hubert; a count’s 
home in France, the Château des 
Seyssel; St. Hubert nobles Madame de 
Beaudrap and Paul de Beaudrap.
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development of the Whitewood area 
and left behind colourful tales of high 
living on the untamed prairie. Their 
most tangible legacy are descendants 
of the labourers they brought with 
them from France to staff their enter-
prises. Entire families came with the 
counts, working as gardeners, ser-
vants, animal groomers and general 
labourers. Boutin’s maternal grand-
father came solo.

“He was adventurous,” Boutin 
would later tell me during a chat at 
his kitchen table. “He was in the 
French Foreign Legion fi ghting in the 
Boer War. When he came home to 
France, he decided to join the counts and 
come to St. Hubert. He ended up being a 
cheese maker.” Boutin’s grandfather helped 
produce Gruyère cheese intended for use 
among the French immigrants and in 
broader markets. As with all of their enter-
prises, however, cheese production hit a 
glitch. Gruyère produced at St. Hubert had 
a different taste than the cheese the counts 
were accustomed to back home in Europe, 
and the venture failed. “I understand the 
soil is a different type than what they had 

in France, a different pH or something. So 
the milk wasn’t right for the type of cheese 
they wanted to make.”

The French aristocratic community of 
St. Hubert, named after the patron saint of 
hunters, was organized by Dr. Rudolph 
Meyer, a German author and proponent of 
agrarian cooperatives who was living in 
France before coming to Canada. Histori-
ans believe Meyer received about 100,000 
francs ($20,000) from a group of inves-
tors led by a French man known only as 

“M. Lorin” (the history of the 
counts is spotty and occasionally 
contradictory). It’s believed Meyer 
named his St. Hubert residence 
La Rolanderie, roughly translated 
as “heart of the community,” 
after Lorin’s home in France. 
Meyer served as director of the 
St. Hubert colony from 1885 to 

1889, when he returned to Europe and 
Roffi gnac took over leadership of the com-
munity, which numbered perhaps 300 
people at its peak.

While the counts normally employed 
their imported labour force for farming 
work, they occasionally hired local help 
when the workload was heavy. One story 
tells of a count who enlisted locals to help 
prepare his fi elds for spring seeding and then 
tromped out into the muddy mess to check 
up on their work. “The count came out in D
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John Boutin in front of the St. 
Hubert Mission church and its new 
steel roof; (opposite) only one of 
the counts’ homes remains, 
though overgrown and in shambles.
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full court dress,” chuckles Kris Sullivan, a 
University of Saskatchewan graduate stu-
dent who wrote his master’s thesis on the 
nobles. “He would have been wearing a top 
hat, a full suit and an overcoat on top of 
that, with everything shined up. And every-
one just stopped working and stared at him. 

They were trying to figure out why he 
thought that was a good idea.”

In spite of their notions of privilege, the 
counts could also be quite egalitarian when 
it came to special social occasions. Com-
mon folk invited to their annual ball at the 
Commercial Hotel in Whitewood were in 

for a glimpse of a lavish lifestyle that left 
gossips atwitter for weeks thereafter. “Many 
pretty dresses in the style of the late eight-
ies were in evidence, souvenirs perhaps of 
better days across the sea,” Sullivan quoted 
one writer in a 2009 presentation to an 
archaeology conference. “The vivacious 
Frenchwomen of gentle birth and breed-
ing in fashionable décolleté gowns and 
jewelled neck and arms lent an air of dis-
tinction, in spite of the incongruity of the 
crude setting.”

WHEN THE COUNTS LEFT, MOST RETURNING  
to Europe, the French immigrant workers 
stayed behind in the Whitewood district, 
building successful lives on land that 
included former property of the counts, 
some of which was obtained and divvied 
up by the church. A new community 
known as St. Hubert Mission sprung up 
and its Catholic parish comprised some 60 
families at one point. St. Hubert Mission 
thrived into the early 1950s but then suc-
cumbed to urbanization and other pres-
sures facing rural towns.

As we retrace our tracks across Boutin’s 
undulating fi eld, I conclude that he is the 
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generous if reluctant leader of the descen-
dents of the St. Hubert colony and their 
unoffi cial tour guide. Plying the gravel road 
en route to what remains of St. Hubert Mis-
sion, Boutin comes to a slow stop in front of 
the still-active cemetery situated on the out-
skirts of the ghost town. His 
eyes tell me he sees so much 
more in that cemetery than 
I do. When we pull up to 
the church, which now 
holds services on special 
occasions only, he proudly 
points to the new steel roof 
that sat for months in one 
of his farm buildings until 
he could muster enough 
volunteers for the project.

Unfortunately, there are 
no good buildings left by 
which to remember the 
counts. Only one of their 
homes still stands, barely, in 
a shambles in an overgrown 
and almost inaccessible 
spot. Owners of the land where Rudolph 
Meyer’s grand Rolanderie home once stood 
recently destroyed what remained of the old 
building after one of their cows became 
lodged in the ruins.

Still, the counts of St. Hubert are 
remembered at the Whitewood Heritage 
Centre and Fleur-de-Lis Gift Shop in the 
restored Merchant Bank building (winner 
of the 2004 Lt. Governor’s Award for 
Architectural Excellence). Their story is 
told through photographs, excerpts from 

written accounts, artifacts and coats of 
arms of most of the noble families. Boyd 
Metzler, a retired teacher and volunteer 
member of the Whitewood Tourism and 
Heritage Association, would love to see 
the museum expanded to include a 

small replica of the St. 
Hubert area.

“Visitors who come in 
here don’t have a clue as to 
where these counts were,” 
says Metzler, adding that 
even area residents know lit-
tle about the aristocrats. Effec-
tive advertising and more 
money to interpret and pro-
mote the counts would be 
welcome, he says, and his 
association is working toward 
these goals. Drawing more 
attention to the story of the 
counts would benefi t all tour-
ist attractions in Whitewood, 
a town rich in history with a 
surprisingly cosmopolitan 

past (see sidebars).
There’s one artifact that some believe 

would go a long way toward raising the 
counts’ profi le in Saskatchewan, but it’s in 
Manitoba. In the early 1890s, friends and 
relatives of the counts in France commis-
sioned a French artist to create a statue of 
Saint-Hubert as a gift to the counts in their 
new land. But by the time the sculpture 
reached Winnipeg, one of its sponsors had 
visited St. Hubert and left with grave doubts 
about its viability. He stopped the shipment. 

Today, the statue of Saint-Hubert, patron 
saint of hunters and icon of a most romantic 
period of Saskatchewan’s past, sits in the 
garden of a museum in the Saint Boniface 
section of Winnipeg.

“They just won’t give it up,” Boutin says 
with an air of resignation. “We’ve tried and 
tried and they just won’t give it up. It’s part 
of their heritage too.” 

�  Established by French counts in the 1880s.

�  As home to Finns, Hungarians, Swedes, 
Germans, Poles, Russians, Czechs, English, 
Scottish and Irish, it was said to be one of 
the most cosmopolitan places in the 
Northwest Territories (NT) in the 1880s.

�  Home to the fi rst secret-ballot election in 
NT in 1894.

�  Home to the Whitewood Herald (estab-
lished in 1892), the oldest continuously 
operating weekly in Saskatchewan.

�  Former Herald editor John Hawkes became 
the fi rst legislative librarian for the prov-
ince in 1907 and created a travelling library 
system that eventually saw more than 800 

libraries of 60 to 80 books “travelling” to 
communities around the province.

�  Hawkes wrote the three-volume history, 
Saskatchewan and Its People, in 1924.

�  Hawkes’s spouse, Elizabeth, was the fi rst 
female newspaper publisher in the prov-
ince (The Broadview Express).

�  Resident J. F. Guerin was the fi rst dentist in NT.

�  Guerin and his spouse (name unknown) 
were also amateur actors who travelled 
the region performing theatrical shows.

�  Today it’s a popular rest and service stop 
for travellers on the Trans-Canada High-
way and the Saskota Travel Route (Hwy. 9) 
intersecting it. � —D.Y.

about town
In addition to the Whitewood Heritage Centre 
(see main story), the town is also home to 
several other attractions:

� The oldest existing building in Saskatche-
wan that ever housed a post offi ce (once 
the workplace of Jennie Lyons, fi rst 
female postmaster in the Northwest 
Territories when appointed in 1886).

� Whitewood Historical Museum, comprising 
fi ve buildings of artifacts and displays 
recalling the town’s history, from pioneer 
beginnings to modern times.

� Whitewood Flag Gardens, commemorating 
the town’s rich multicultural roots through 
a colourful display of national fl ags.

� Chopping’s Museum and antique shop, a 
17-room mansion with more than 20,000 
items on display.

� Several wall murals depicting events from 
Whitewood’s past, including the popular 
Market Day mural, based on an 1880s 
photograph of farmers bringing their live-
stock and produce to town for railway 
shipment to market.

� Second Empire architectural-style home, 
which may have been a tribute to the 
area’s many French settlers.

� St. Mary’s Anglican Church, completed in 
1902, one of Whitewood’s most beautiful 
buildings and one of its few surviving 
stone structures. � —D.Y.

For more on these sites and others, follow the 
signs from the Trans-Canada Highway to the 
tourist booth located in the Whitewood 
Historical Museum. There, you can pick up a 
free brochure detailing the area’s history, 
attractions and events, as well as a White-
wood Heritage Walking Tour pamphlet, your 
ticket to a self-guided tour of more than two 
dozen places of interest in town (most located 
on Lalonde Street, the main street).

i   306-735-2210; 
townofwhitewood.ca

whitewood fast facts

The Whitewood Heritage 
Centre recalls the aristocratic 
style of the day.
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out & about
inSaskatchewan

March 2-3: Don Allen Saskaloppet Join hun-
dreds of skiers at this annual cross-country 
skiing event throughout Lac La Ronge Pro-
vincial Park, which showcases some of North 
America’s most scenic trails — groomed for 
both skate skiing and classic techniques. 
Race events range from an eight-kilometre 
youth tour to a two-day 80-km Kupesewin 
overnight tour. Includes an awards banquet 
and social activities. Start and fi nish take 
place in La Ronge. 306-425-5534; 
wkelly@accesscomm.ca; skilaronge.ca

February 20: Family Day at the RCMP Heritage 
Centre 5907 Dewdney Ave., Regina. 
306-522-7333, 1-866-567-7267; 
rcmpheritagecentre.com

February 23-25: Stir Crazy Blues Festival 
The Lyric Theatre, 227 Central Ave. N., Swift 
Current. 306-778-2686, 306-778-2736; 
srgowan@yourlink.ca; artgalleryofswiftcur-
rent.org/events/stircrazy.html

February 24-26: 2012 Provincial Snowmobile 
Festival Hudson Bay and area. 306-865-
2263, 306-865-2113;townofhudsonbay.com

February 25: Annual Cutter and Sleigh Rally 
for Cancer Lloydminster Exhibition Grounds 
and Stockade Convention Centre, Lloydmin-
ster. 306-825-5571; lloydexh.com

March 3: Rabbit Lake Snowmobile Rally Com-
munity Hall. 306-824-2002, 306-824-2088

March 10: Parkland Outdoor Show and Expo 
Gallagher Centre, 445 Broadway St. W., 
Yorkton. 306-728-4550; tourismyorkton.com

April 13-15: Frame by Frame PhotoForum 2012 
Ramada Hotel & Convention Centre, Regina. 
306-584-1281; reginaphotoclub.com/frame-
byframe2012.htm

April 27-29: Manitou Beach Polkafest 
Danceland. 306-946-2743, 1-800-267-5037; 
danceland.ca 

Events courtesy of 
Tourism Saskatchewan. 
Events and dates 
subject to change. 
1-877-2Escape; 
2escape.com

Disney Deluxe
and Deluxe Villa Resorts.

It’s a great time to take advantage
of spectacular savings at

Walt Disney World Resort hotels.

Stay at a select Disney Deluxe & Deluxe
Villa Resort and save 30%. With savings

this magical, there’s no better way to
enjoy all the pixie dust, enchantment

and wonder of a Disney Resort.

Just add Theme Park tickets and you
can take advantage of the entire world

of fun and excitement.

Don’t delay. Magical savings means
Disney memories that will last forever.
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The 2,500-year-old town of 
Budva lies on Montenegro’s 
Riviera, with bays and beaches 
nearby and evenings fi lled
with music and dining.
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SIMPLY

 Where the slivovitz fl ows and life is easy 

 by   Daniel Woo d
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ROM WHERE THE DOCTOR SITS 
beneath the maples  and 
cypresses in the lakeside village 
of Virpazar, Montenegro, life is 
good. But if things had been 
different, he’d be the president 

of a united Greater Serbia today. And his 
country, Montenegro, would probably not 
exist. But it didn’t turn out that way. The 
years of confl ict in the former Yugoslavia 
are now memories. The Doctor – I call him 
this because his name, Dean Jovicebic is 
hard to say – has new priorities. At the 
moment, there’s the shot glass of fiery 
plum brandy called slivovitz at hand, and 
wedges of cheese-filled phyllo pastries 
called burek that serve as breakfast for 
people of the western Balkans. And there 
are stories to tell: the submerged ancient 
town he and archaeological friends have 
recently been diving to at the bottom of 
nearby Skadar Lake; the fate of the region’s 
rare Dalmatian pelicans; and the countless 
medieval Montenegrin villages for which 
he serves as the only physician. Most 
important, there’s the future of his five-
year-old country, little known to most, an 
alpine and beach-lined anomaly. A place, 
in fact, where civil war never came, and 
publications like Lonely Planet and the New 
York Times have recently listed as one of the 
top travel destinations in the world.

Lying on the Adriatic just south of the 
famous Croatian city of Dubrovnik and just 
north of Albania, Montenegro is tiny – 
about the size of Connecticut. It’s a land 
where travellers encounter flocks of bell-
wearing, road-blocking sheep. Or unsigned 

nudist beaches along an aquamarine sea. Or 
fl ower-fi lled alpine meadows of the Durmi-
tor Massif – with 2,500-metre peaks above. 
Or whitewater-rafting opportunities 
through Europe’s deepest canyon. Or the 
untrammelled ruins of civilizations past. For 
Montenegro has, for millennia, sat at the 
crossroads of European history – with 
Greece to the southeast, Turkey and the 
Ottomans beyond that, Rome and Venice to 
the west and the Austro-Hungarians to the 
north. Each has left – in walled towns like 
Kotor, in the cuisine, in the potpourri of reli-
gions and customs – its mark on the coun-
try’s 650,000 people. 

For most who explore Montenegro, the 
journey begins on the Adriatic’s Gulf of Kotor 
and the twisting coastal road that leads to 
Kotor, a fabulous World Heritage town and a 
smaller – less touristy – version of Croatia’s 
fearsomely crowded Dubrovnik. Built almost 
1,000 years ago, Kotor sits within 10-metre-
high fortress walls that enclose a maze of nar-
row, cobblestone alleys and sunny plazas, 
dozens of outdoor cafés and the red-tile 
roofed houses of long-ago traders for whom 

the bayside town served as a port. No 
Kotor alleyway goes straight for long; 
no turnings are marked. Getting lost is 
inevitable. But serendipity leads inevi-
tably to an identifi able Romanesque 
church whose dim interior smells of 
centuries of incense and candle wax. 
Or to airy, pigeon-fi lled piazzas with 
rainbow-coloured gelato for sale here 
and seafood restaurants – trout is the 
national specialty – over there and 
prowling cats everywhere. I consider 

the climb to the ridge-top forts that once 
defended the place, located high above the 
spectacular, mountain-enclosed Bay of 
Kotor. But the prospect of the 1,500 steps up 
the almost vertical, limestone cliff face above 
the town forces me to sit – a local Nikšicko 
beer in hand – and ponder. Until the 
thought, thankfully, passes.

The two-lane road leaving Kotor provides 
me and my companion with our fi rst intima-
tions of the thrill of driving Montenegro’s ver-
tiginous interior. There are switchbacks upon 

F
and fi elds of yellow  ge

`
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switchbacks. And endless hillside wineries, 
marked by discreet signs naming the vintner 
– with none of the hype of the rest of southern 
Europe. Kids vend cherries along the roadside. 
Or bouquets of alpine fl owers. And shops in 
tiny, slate-roofed mountain villages have 
home-smoked hams displayed in their win-
dows, or fresh-baked bread and pastries, or 
handmade cheeses. Stopping, I quickly learn 
never to gulp the viscous Turkish-style, dregs-
laden coffee the local men consume morning, 
noon and evening. There are sheep-prompted 
traffi c jams. Goat-prompted traffi c jams. Even 
one slowdown caused by runaway pigs. And 
at the most awesome hairpin turns, there’s 
enough uninterrupted sky beyond the road’s 
unguarded verge for wayward vehicular pas-
sengers to have – while falling – suffi cient air 
time to recite the entire 23rd Psalm. All around 
are the forested blue-black mountains that, in 
fact, give the country its name: Monte Negro.

The village of Žabljak (pop. 4,200) sits on 
a high plain amid the country’s rugged, 
39,000-hectare Durmitor National Park. It’s 

Montenegro’s leading natural attraction. 
Dozens of jagged peaks rise directly above 
the town, and the adventurous must choose 
from numerous alpine opportunities. Scores 
of hiking trails lead into the region’s 18 lakes, 
and countless rock-climbing routes are 
mapped for the intrepid. There are horse-
back rides amid fields of yellow gentian, 
harebell, violets and daisies. There’s rapids-
fi lled Tara Canyon – at 1,300 metres, Europe’s 
deepest – that can be approached by kayak 
or whitewater raft or by leaping off the Tara 
Canyon Bridge from the seventh highest 
bungee jump in the world. There’s paraglid-
ing from nearby bluffs. I have no interest in 
aerial histrionics, choosing instead to hike 
one afternoon the easy 10-kilometre trail 
around exquisite Black Lake, while my com-
panion goes horseback riding nearby. As we 
can both now attest: the dramatic landscape 
within Durmitor has the appearance, down 
to the edelweiss, of the Swiss Alps. One has 
to suppress the urge to yodel.

But there’s plenty of screaming during 

the half-day rafting run (three-day and week-
long trips are also available) through the 
Class 3-to-5 whitewater of the 78-km-long 
Tara Canyon. High above, mosques’ white 
minarets or abandoned Eastern Orthodox 
churches mark the tiny farming villages we 
pass. Along the icy, glacial-green river, water-
falls descend from surrounding pine-forested 
cliffs and kingfi shers keep us company. And 
there are enough standing waves, back eddies 
and frigid showers over the Zodiac’s bow to 
satisfy most every thrill-seeker. (An obese Pol-
ish passenger in our companion whitewater 
raft was clearly unsatisfied with onboard 
travel and leapt overboard during a brief fl at-
water section of the Tara River. For this he 
earned applause. But as the next series of 
rapids drew ever closer, he couldn’t pull him-
self over the drifting Zodiac’s rubber gunnel 
and had to suffer what appeared to be the 
most stressful of wedgies to be rescued.)

At dinner that evening in Žabljak’s rustic 
Restoran Durmitor – as at every Montenegrin 
meal – the food is superb. As suits a country 
that has seen the Turks, Italians, Austrians, 
Serbs and Hungarians pass through at one 
time or another, the local cuisine is a curious 
mixture of cultures. It blends Mediterranean 
(Turkish-style rice pilafs and Greek tomato-
feta salads) and Slavic-Hungarian cooking (a 
garlicky, red bell-pepper-and-eggplant ajvar 
sauce on dishes like mukalica, a Montenegrin 
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Continued on page 25

(clockwise from far left) The World Heritage 
town of Kotor; early June fi nds the alpine 
slopes of Durmitor National Park blooming 
with wildfl owers; the now-abandoned Ostrog 
Monastery sits on a vertical cliff face; Class 3 
rapids in 1,300-metre-deep Tara Canyon; a 
quaint deserted coffee shop along a mountain 
road; Dean Jovicebic tried to halt the civil war 
in former Yugoslavia 20 years ago — he failed 
but now there’s peace again.

w  gentian, harebell, violets and daisies.

p20-25_Montenegro.indd   23p20-25_Montenegro.indd   23 1/19/12   10:10:03 AM1/19/12   10:10:03 AM



p20-25_Montenegro.indd   24p20-25_Montenegro.indd   24 1/19/12   10:10:06 AM1/19/12   10:10:06 AM



goulash, or chevapchichi, a delicious home-
made sausage). After these plates at Restoran 
Durmitor – combined with local Njeguši 
smoked prosciutto hors d’oeuvres and cele-
brated Montenegrin Vranac red wine – my 
inebriated companion insists on spinning 
like a dervish amid roadside wildfl owers to 
celebrate a day well spent.

Across Montenegro – across the entire 
western Balkan region – the highest ridge 
lines are often punctuated by stone Eastern 
Orthodox churches and monasteries. They 
are everywhere, numbering in the hundreds, 
and – with few exceptions – empty: roofl ess, 
windowless, occupied by thistles and swal-
lows. One exception is the astounding 
Ostrog Monastery south of Nikši. Built into 
a high cliff face in 1665, the site is reached 
today by an impossibly narrow road that 
ascends in endless switchbacks over 900 
metres above the Zeta Valley fl oor. There are 
no monks in black fezzes and black ankle-
length robes today, but there are hundreds 
of tourists since the site is so spectacular. I 
pay homage to Saint Vasilije, who built the 
edifi ce’s lofty chapels, monastic living quar-
ters and balconies, and whose casketed 
mummifi ed bones are said to cure illnesses. 
And I light a candle for my elderly mother, 
Mary, whose beatifi c namesake looks down 
on the monastery’s prayerful petitioners.

For those of a more hedonistic bent, 
Montenegro’s southern coast – especially the 
70-km-stretch between Budva and the Alba-
nian border – is where the sun seekers and 
the party-hardy go. Tiny baylets contain 
pocket beaches and rocky shelves, large 
enough for two, while most visitors head to 
coastal Ulcinj, which has – like every town in 
Montenegro – a wide variety of hotels, and 
less expensive pensions and campgrounds. 
In the summer, Ulcinj is, in fact, wall to wall 
with crowded resorts, water sports, bars and 
the sandy 12-km-long Veliki Plaža (Big 
Beach), the longest on the Adriatic. And just 
south of that is the mid-river, bridge-linked 
island of Ada Bojana – with its nudist beach, 
one of the most popular in Europe.

 But for me, the road heads inland, cut-
ting through a corner of Albania, to Vir-
pazar, to The Doctor and to enormous 
Skadar Lake, home to 280 species of birds, 
including the humongous Dalmatian peli-
can. But it is somnolent, lakeside Virpazar 
that’s the best part of this subtropical region 
of Montenegro. Nothing much happens 

unless one makes it happen.
One morning, we drive switchbacks into 

the surrounding mountains where medieval 
fortresses loom and antique villages cling to 
steep ravines. Men work the hayfi elds with 
scythes. A stick-wielding shepherd in cloth 
cap and well-patched pants nods as he steers 
his goats off the pavement. Fishermen pad-
dle their shallow-draft dugouts amid thou-
sands of yellow water lilies. Cuckoos issue 
their familiar call. And creekside watermills, 
used for centuries to grind wheat, stand 
abandoned – having fallen silent only 
recently. Along the backroads of rural Mon-
tenegro, it often seems time stopped 150 
years ago.

On another morning we hire a motor-
boat and a naturalist to take us into the lake’s 
pelican reserve, a vast, reed-infested marsh-
land that’s home to 30 breeding pairs of rare 
Dalmatian pelicans. With their three-metre 
wingspan, they are – next to the great alba-
tross – the largest water bird on Earth. There 
are trees full of nesting cormorants and her-
ons; there are crested grebes with babies rid-
ing on their backs; there are eagles and egrets 
and ducks by the thousands. It’s the best site 
in Europe to view birds. But the pelicans are 
shy on this day and launch themselves sky-
ward at the approach of intruders. Airborne, 
refl ected on the lake’s mirroring surface, the 
twin flocks quickly disappear beyond the 
lakeside willows.

Sitting outdoors with The Doctor on a 
June evening in Virpazar and listening to his 
accounts of what life and nature and war 
have taught him, it’s easy to yield to the 
insights he has acquired in his 61 years.
Dr. Dean Jovicebic, born into a famous polit-
ical family, is known across the Balkans as 
the man who tried to stop the wars that 

shattered Yugoslavia almost 20 years ago. 
Exiled for his pacifism, he had to wait a 
decade before returning to Virpazar.

“One’s home is never small,” he says, 
translating a Montenegrin proverb and look-
ing around his little 12th-century village. 
Candlelight illuminates café tables in the 
treed bazaar. Neighbours chat. Firefl ies dance. 
An unseen owl hoots. And a cool onshore 
breeze from the lake roils the maples as a dis-
tant lightning storm passes to the north. 
“Here I have a little bit of everything,” he says 
of the place he loves, and which his father 
and grandfather loved long before him. “Here 
I fi nd balance.” As visitors often do, he fi shes 
the lake for trout, explores local ruins for 
archaeological remnants and watches the 
migrating birds that arrive in fl ocks of 100,000 
each spring and fall. And when called, he’s 
doctor to the people of the 70 villages that 
surround the lake. And when there’s no 
priest, he offers the last rites – just as his phy-
sician father did when he lived here.

“A lot of modern people live a virtual 
life,” he says, wiggling his thumbs as if play-
ing a videogame. “There’s no connection to 
nature. To reality. They’re unhappy and 
don’t know why. There’s something about 
simpler cultures – about what they know – 
that we need to relearn. They live within 
nature. They’re not apart. Connectivity’s 
what’s important. You belong to a place and 
your home is never small.”

I felt what he was saying was important. 
So, I wrote his words down. 
i   montenegro.travel
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Rare, shy and — with a three-metre wingspan 
— the largest freshwater bird on Earth, the 
Dalmation pelican nests on Skadar Lake.
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Dublin’s pubs offer 
camaraderie and 
community — even 
without a pint

by  Andre w McCarth y

“The problem with a pub crawl in Dublin,”
native son Conor Smyth laments, “is that instead of checking pubs off the list, 
the list just keeps getting longer.” Bellied up to the bar beside him at Devitt’s 
Pub, I consider this wisdom and nod my head vaguely. The weight of Conor’s 
realization settles heavily upon us. He drains his pint. I chug away on my 
Ballygowan sparkling water and consider the daunting task I’ve set myself.

I’m deep into a gruelling, self-imposed quest 
to fi nd the best, most authentic, most truly “Irish” 
pub in Dublin. I’ve been at this thankless chore 
day after day, night after night, for nearly a fort-
night, and the magnitude and complexity of my 
mission is beginning to truly register.

The fact that I don’t drink might, at first 
glance, appear to disqualify me for such recon-
naissance. But I beg to differ. Sure, the pubs in 
Dublin serve booze – and plenty of it – but 
they’re also serving up something else, some-
thing that has made the Irish pub legendary, 
and much imitated, around the world.

The warm welcome, the camaraderie and the 
sense of community help to ensure that the vibrant 
oral history of a people is relived and renewed each 
night. It’s a history that gathers to create a unique 
culture centred around “the chat” – also known as 
“the craic” – and a common sensibility. And that’s 
what I’m after. With my clear head, I won’t quit 
until I fi nd it – in its purest form.

I’ve deep roots in Ireland, with dear friends 
and family here. I come back often. When word 
of my mission spreads, I’ve no shortage of vol-
unteers to join me in my quest. Make no mis-
take, this is no solitary Hero’s Journey; this is a 
social outing.

Colm Rice, one of Ireland’s finest potters, 
leads me to his “local,” Slattery’s Lansdowne, out 

near Ring’s End. “It’s always my fi rst port of call,” 
he assures me as we settle into a corner ban-
quette. “You get a good easy mix here. You got 
your pensioners nursing their pints; you got pro-
fessionals and thugs side by side. You got foot-
ball on the TV; you got people who know you.” 
He refers to the low lighting and candles: “And 
you got romance. What more could you want?”

Then Rice turns and points out the large win-
dow that overlooks the tables outside. “And on a 
winter’s evening, the sun sets directly down the 
centre of that road and shines through this win-
dow right here,” he says. “And for exactly two 
minutes each day, it lights up this whole place in 
a golden glow like Stonehenge on the summer 
solstice.” (In case anyone was concerned, the blar-
ney still runs thick in the Dublin pub.)

Later, joined by more friends who gather 
and then drift away, only to be met by others, I 
find myself in the city centre, near Grafton 
Street, where so many of Dublin’s most famous, 
and fi nest, pubs are within stumbling distance 
of one another. The Edwardian pub Neary’s, on 
Chatham Street, has a rumpled, artsy elegance I 
find easy to fall into. The door to the alley 
behind it is open, and the music and thunder-
ing feet from Riverdance, playing at the Gaiety 
Theatre across the alley, provide a soundtrack. 
Around the corner, McDaids lures the literary 
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Dublin pub crawls inevitably 
wind through the Temple 
Bar cultural quarter, but 
often it’s the more humble 
establishments that beckon.
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crowd. Irish writer “Brendan Behan drank 
here,” I’m told. (I’m told this in nearly 
every pub I enter.)

Over on Merrion Row, the boys at 
O’Donoghue’s keep the traditional Irish 
music ripping every evening. “This would 
be the strongest trad music in town,” local 
resident Peter O’Brien assures me between 
sets. The most photogenic pubs in Dublin 
are two Victorian gems: The Long Hall, on 
Great George’s Street, and Ryan’s of Parkgate 
Street, across the River Liffey. But it’s John 
Kehoe, established in 1803, on South Anne 
Street that gets my attention among the city 
centre pubs. A sagging Victorian charmer, it 
has a quirky, individual appeal, with a few 
snugs (partitioned areas originally built for 
the women) and an inviting upstairs den. I 
fi nd myself returning here again and again 
during the course of my research.

The thing about the Irish pub is that it 
takes on different personalities at different 
times of the day. I bring my kids over to The 
Stag’s Head, with its elegant stained glass 
and bevelled mirrors, for a lunch of fi sh and 
chips. “They’re very welcome 
here,” the girl behind the bar 
assures me, and my eight-year-old 
son and four-year-old daughter 
happily run riot between the tables 
and turn the coasters into flying 
projectiles. At night, this same pub 
overfl ows onto the street with uni-
versity types explaining away the 
death of the Celtic Tiger.

Another evening, I’m on a nar-
row, winding lane leading high 
into the Dublin Mountains (but 
technically still part of the city). 
I’m headed to The Blue Light Pub, a simple, 
whitewashed stone structure. It’s a rustic 
spot with a slate fl oor and an open hearth. 
The farmers and country folk who fill it 
remind me just how quickly the sophistica-
tion of the city is left behind in Ireland. A 
few women munch from a bag of chips and 
watch Fair City, the long-running Irish soap 
opera, on the television above the bar. Men 
share a smoke outside. Little happens at The 
Blue Light in terms of action. Louise Hor-
gan, a Dublin native, explains, “It’s a ‘pint a 
Guinness pub, none of your messin,’ ” and 
it’s got an easy, uncomplicated feel. Later, a 
burly man with unruly white hair, who has 
been silent and nearly invisible all evening, 
begins to sing, unaccompanied and without 
warning. In a tremulous tenor, he recounts 
a rambling lament of lost love and riches: 
“She gave me her favours, and I gave her my 

word. But, there’s gold in the valley, there’s 
gold in the sea . . .”

He falls silent as abruptly as he began 
and disappears back behind his eyes. Sud-
denly the small man beside me breaks into 
Chattanooga Choo Choo. (It’s getting weirder 
by the minute.) As he fi nishes, all eyes turn 
my way. Apparently, I’m up. It’s the only 
moment of my extended pub crawl when I 
wish I drank. In fact, I wish I were drunk. 
One halting verse of Love Me Tender later, 

I sheepishly slink to the door, but not before 
handshakes all around.

Back in the city and a world away, I take 
refuge in the smallest pub in Dublin. Down 
a fl ight of stairs, the Dawson Lounge, off 
St. Stephen’s Green, is an elegant, wood-
panelled den with just six cramped bar 
stools and three cocktail tables. You could 
disappear here.

But I’m on a mission.
And it’s becoming increasingly clear 

that this is a very subjective survey. Every-
one I meet, everyone who accompanies me 
on this sojourn, has an opinion. There are 
as many favourites as folks. Clearly, there is 
no one most authentic Irish pub. As for 
myself, I’ve learned that the watering holes 
that capture my affection most are not the 
fancy or the famous, but the local spot, the 
corner pub, the place you could pass right 

by without a thought.What touches me is 
more a vibe than any specifi c place.

On the last night of my odyssey, I fi nd 
myself far from the fl ashy super-bars that 
sprang up in the last decade, or the well-
known pubs of Joycean Dublin. I’m at a 

local joint in Ranelagh – one of the 
many villages that compose Dub-
lin – at Birchalls Pub. It’s nothing 
fancy, just a Victorian local pub.

It’s raining. Friends begin to 
arrive. The pub begins to fi ll, and 
you can feel people settling in for 
an evening of fellowship and 
the chat.

“The pub is shelter from the 
storm, always has been,” Karen 
Griffi n, another Dubliner, explains. 
“You can feel it in here, the feeling 
of years of hospitality and warmth, 

the relief of arrival. You feel the history of 
Ireland in a pub like this.”

More friends arrive. Tables are pushed 
together. More pints (and more sparkling 
water) are consumed. The room hums with 
the sound of voices and clinking glasses. 
The rain beats down outside. And there’s 
nowhere else in the world I’d rather be. 
Writer and actor Andrew McCarthy was named 
the 2010 Lowell Thomas Travel Journalist of 
the Year.
Want to know more about your favourite Irish 
tipple and learn about Irish history at the same 
time? While in Dublin, CAA members save 10 
per cent on admission to the Guinness Store-
house and the Old Jameson Distillery. Members 
also save 15 per cent on two-, three- and six-
day Dublin Passes, which allow free entry to 
more than 30 attractions. For where to buy, go 
to arceurope.com.

Traditional Irish music, complete with the 
bodhran drum (below), still reigns at many of 
Dublin’s 1,000 pubs.
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W
E'VE JUST BEEN TOLD THAT BRAD PITT 
and Angelina Jolie have been spotted 
mere blocks away, no doubt doing 
something fabulous and tabloid-
worthy. And we could care less. 

For me and my family – wife Marylou, teenage 
daughter Sierra and 11-year-old son Dylan – rushing 
off to gawk at movie stars holds far less appeal than 
the seductive charms of the French Quarter, the 
78-square-block historic district that, in the minds of 
many, is New Orleans.

The best way to experience the Vieux Carré, 
as the French Quarter is also known, is to simply 
wander through it. Whether it’s the French-infl uenced 
Victorian architecture, the aroma of steaming 
crawfi sh or an infectious tune from a street musi-
cian, an indulgent surprise for the senses awaits 
around every corner.

As we stroll down Royal Street, Marylou and Sierra 
are drawn to the tiny, fragrant shop of New Orleans’s 
oldest parfumier, Hove’s. While they sample various 
scents, Dylan suggests we head off in search of 

A city on the mend, New Orleans still 
packs a family-vacation punch

by  Bre nt Furdyk

Sweet, 
Spooky

Spicy

THE

AND THE

THE
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voodoo. We’ve already ventured into a few 
of the voodoo shops sprinkled throughout 
the French Quarter, but so far all we’ve seen 
are tourist traps with names like Rev. Zom-
bie’s Voodoo Shop fi lled with shelves of sin-
ister trinkets and varnished baby-alligator 
heads. But as luck – or maybe voodoo? – 
would have it, we turn the corner and hap-
pen upon a hole-in-the-wall shop called 
Voodoo Authentica, which bills itself as a 
“Cultural Center & Collection.” Browsing 

through the voodoo dolls, gris-gris bags, 
jujus and ritual kits, we chat with an amia-
ble fellow named Zaar, the shop’s “spiritual 
consultant.” Voodoo, he explains, is a pow-
erful force that will come back at you if you 
use it with negative intent. Something to 
ponder the next time I feel like sticking a 
pin in a doll.

In fact, voodoo came to New Orleans 
from Africa via Haiti and is woven deeply 
into its cultural fabric. Here, voodoo is no 

joke, and even the skeptical think twice 
before disrespecting it. Zaar tells us he regu-
larly performs ritual cleansings of haunted 
buildings and that he’ll be bestowing this 
year’s traditional voodoo blessing on a 
group of university medical students. As 
fascinating as the shop is though, I breathe 
a little easier when we’re back on the street, 
the midday sun chasing the mysteries of 
voodoo back into the darkness.

WE’RE CERTAINLY NOT THE FIRST TO BE DRAWN 
in by the intoxicating gumbo of sight, 
smell and sound that permeates the French 
Quarter. This is evident by the nicknames 
attached to New Orleans over the years, 
from “the city that care forgot” and “the 
Paris of the South” to “the Big Easy.” Of 
these, it’s the latter that most refl ects New 
Orleans’s reputation as a city that moves to 
its own rhythms, cherishes its rich heritage 
and, above all else, knows how to show 
you a good time.

Still, that reputation took a heavy hit 
after Hurricane Katrina in 2005, and New 
Orleans has yet to return to what it was – 
perhaps it never will. Yet there’s a palpable 
feeling of optimism in the air, crystallized 
in the frequent use of the word “rebirth” on 
everything from T-shirts to art installations. 
No single event symbolizes this rebirth 
more than the New Orleans Saints’ 2010 
Super Bowl victory. Not only did the win 
give the beleaguered city something to cel-
ebrate, but visitors from throughout North 
America came to watch the game and left 
with the message that New Orleans is back 
and open for business. Since then, tourism 
has become the fastest-growing segment of 
the city’s economy, the engine driving the 
Big Easy’s comeback.

Our friend Charles has seen this first-
hand, having called the French Quarter 
home for the past few years. Thanks to his 
recommendations on everything from 
directions to restaurants, our trip has been 
infinitely improved. He hit a home run 
when he recommended we stay at the 
Maison Dupuy. The hotel is in a prime loca-
tion, right in the heart of the Quarter – and 

One block over from rowdy Bourbon Street in 
the French Quarter, Royal Street steps it up 
with art galleries, antique shops and classy 
hotels and restaurants.
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right across the street from Charles’s double-
shotgun house, a style of home so named 
for the simple fact that there are no hall-
ways, just one room leading into the next 
in a way that would allow you to fi re a shot-
gun through the front door and have the 
bullet exit right through the back door.

Charles has become a regular at the 
Maison Dupuy’s restaurants, Le Meritage 
and the French Quarter Bistreaux, and is on 
a fi rst-name basis with most of the staff. At 
his suggestion, we’ve pre-registered for the 
hotel-hosted French Quarter Wine Festival, 
a lavish event held in the hotel’s outdoor 
courtyard, featuring tasting tables from an 
assortment of international vintners. As the 
wine fl ows, live music fi lls the balmy night 

air, courtesy of the internationally renowned 
Rebirth Brass Band.

The food is exquisite, and Charles intro-
duces us to Meritage chef Michael Farrell, 
who has pulled out all the stops to deliver a 
sumptuous spread of Cajun and Creole 
dishes intermingled with French-inspired 
fare. Farrell tells us to make sure we stick 
around, as later in the evening he’ll be plun-
dering the Meritage wine cellar to uncork 
some vintage wines that would normally 
sell for hundreds of dollars a bottle.

THE NEXT MORNING, FEELING A BIT FUZZY 
after sampling those rare vintages, we 
decide to take in one of New Orleans’s most 
sublime pleasures: the St. Charles Avenue 

streetcar. For the bargain price of a buck and 
a quarter, anyone can hop on a charmingly 
dilapidated 1920s streetcar for a leisurely 
sightseeing tour of the city’s famed Garden 
District while travelling from A to B. In use 
since the 19th century, it remains the oldest 
continuously operating streetcar in the 
world. Admittedly, there are faster ways to 
get around, but the lazy pace is ideal for 
ogling the spectacular mansions that line 
the avenue, each more lavish and opulent 
than the last.

As we discover, the week after Mardi Gras 
is an ideal time to explore New Orleans, at its 
mellowest during a period when the city is 
recuperating from its biggest celebration. In 
fact, the remnants of Mardi Gras can still be 

for ogling the spectacular  m

(left) Just a buck and a 
quarter fetches a ride on 
the 1920s St. Charles 
Avenue streetcar; (below, 
l-r) St. Louis Cathedral in 
Jackson Square, the 
oldest Catholic church of 
continual use in the 
United States; a French 
Quarter festival band; 
Rev. Zombie's Voodoo 
Shop; coffee and beignets 
— they put doughnuts to 
shame — at Café Du 
Monde; an ornate French 
Quarter shrine.
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seen in the trees along St. Charles Ave. – the 
main drag on the parade route – with each 
tree dripping with hundreds of strings of 
glittering beads. Revellers on the floats 
clearly had a fi eld day lobbing the beads not 
just at the celebrants, but also at tree 
branches. The beads are so plentiful it’s 
almost comical. I vow to replicate the look 
on our next Christmas tree.

After passing the historic campuses of 
Loyola and Tulane universities, the streetcar 
reaches the end of the line and our ultimate 
destination: the Audubon Zoo. This historic 
facility contains more than 2,000 animals, 
including such exotic creatures as elephants, 
giraffes and mountain gorillas, but we espe-
cially enjoy the Louisiana swamp exhibit 
and its nutria, raccoons, otters and, of 

course, alligators – pretty much everything 
you’d encounter in a bayou backyard, but 
with less threat of being eaten.

SPEAKING OF EATING, NEW ORLEANS IS A 
foodie’s paradise and has earned a well-
deserved reputation as a city that enters 
your heart through your stomach. We try 
to experience as much as our digestive 
systems will allow: jambalaya, gumbo, 
spicy boiled crawfi sh, étouffée, red beans 
and rice, shrimp creole, beignets – we sam-
ple them all and go back for more. The cui-
sine can also provide a great opportunity to 
broaden a picky child’s culinary horizons. 
Dylan particularly enjoys a softshell crab 
po’boy at Stanley Restaurant in Jackson 

Square, and falls in love with the mouth-
burningly spicy boiled crawfi sh piled high 
on a massive platter at Felix’s Restaurant & 
Oyster Bar. 

The beignets win us all over, though. A 
far cry from the humble Timbit, beignets are 
square, doughnut-like confections, liberally 
dashed with powdered sugar and served pip-
ing hot. The best beignets in the French 
Quarter are found at the always-open Café 
Du Monde, where hungry throngs wait in 
line night and day to get a table at this his-
toric open-air café that opened in 1862 and 
has since closed only for the occasional hur-
ricane. We order coffee and beignets, piled 
so high with powdered sugar that it hangs in 
the air like a thick, sweet fog before settling 
to the ever-thickening layer of sticky white 

dust on the concrete floor. The taste puts 
every doughnut I’ve ever eaten to shame.

ONE OF THE BENEFITS OF EXPLORING A NEIGH-
bourhood that dates back to 1718 is that 
practically every building has a fascinating 
story behind it. Such is the case with Lafi tte’s 
Blacksmith Shop, reputed to be the oldest 
surviving structure in the French Quarter. 
Legend has it that Jean Lafi tte was a pirate 
who used the shop as a front to sell plun-
dered booty; now a tavern, it looks exactly as 
it has for centuries and has yet to enter the 
age of electricity, its rustic interior illumi-
nated only by candles.

One way to explore other aspects of the 
French Quarter’s history is to take a walking 

ar  mansions, each more lavish than the last. 
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tour, of which there are many and varied. The Twilight-inspired 
vampire and spooky ghost tours are tempting, as are the jazz, 
voodoo and cemetery walks. But we decide to create our own 
graveyard tour by walking to the nearby St. Louis Cemetery, 
which boasts ornate, above-ground tombs and mausoleums 
in such advanced stages of decay it looks like a movie set (and 
actually has been, serving as the locale of the violent climax in 
the 1969 counterculture classic Easy Rider). I sidle up to a 
nearby tour group to briefly eavesdrop on the guide, who 
informs that we’re at the tomb of famed voodoo priestess 
Marie Laveau. Her tomb is easy to spot; it’s festooned with 
tiny scraps of paper, coins, candies, dried fl owers and other 
detritus. Legend holds that Laveau will grant your wish if you 
knock three times on the tomb, speak your request aloud and 
leave a small gift, such as a coin, some liquor, fruit or fl owers. 
When the favour is granted, you must return and thank her 
by marking a small X on the tomb with a piece of chalk or a 
chip from a brick. Judging from the number of Xs scratched 
into the tomb, her track record appears to be impressive.

Marie Laveau hasn’t granted my wish yet, but I’m hope-
ful. When she does, I plan to head back to the St. Louis 
Cemetery and offer a token of my appreciation – for not 
only my wish but also for giving me an excuse to make a 
return trip. 
CAA Saskatchewan Travel offers two-, three- and four-day tour 
packages to New Orleans, including an exclusive getaway to Mardi 
Gras. Rates begin at U.S.$129.
i   Contact your local CAA travel agent; caask.ca/ati

sacred sazerac
MOST OF BOURBON STREET’S THIRSTY 
tourists think the traditional New Orleans 
cocktail is the Hurricane, a sugary rum 
drink invented at a legendary French 
Quarter watering hole called Pat O’Brien’s. 
When the locals want to wet their whistles, 
however, they’ll order a Sazerac.

A sophisticated cocktail that blends 
rye whisky with absinthe and bitters, the 
Sazerac dates back to the early 1800s 
when Creole apothecary Antoine Peychaud 

came up with the idea of mixing cognac with his self-manufactured bitters. By 
1850, the cocktail was widely popular, gaining its name after becoming the house 
beverage of the Sazerac Coffee House. In the 1870s, an outbreak of phylloxera 
wiped out a third of France’s vineyards and made cognac scarce. As a result, 
Sazerac drinkers used rye whisky as a replacement and, for reasons obscured 
over time, added some absinthe. Since absinthe can be diffi cult to fi nd, Pernod 
or Herbsaint are often used as modern-day substitutes — but not in New 
Orleans, where any substitution to a Sazerac is seen as sacrilege.

To make a Sazerac, fi ll an old-fashioned glass with ice and let it chill. In 
a separate glass, use a muddler to combine three-quarter ounces of simple 
syrup with three dashes of Peychaud bitters, add three ounces of rye and stir. 
Discard the ice in the other glass and pour in a small amount of absinthe (or, 
if you must, a substitute), swirling it around until the inside of the glass is 
coated, pouring out any excess. Strain the whisky-and-bitters mixture into 
the chilled glass and garnish with a twist of lemon. � —B.F. C
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Hit Refresh
Banish bad driving habits with classroom, computer and behind-the-wheel courses   

by Lawrence Herzog

VER THINK ABOUT TAKING A DRIVER 
refresher course, only to shrug it 
off because, of course, you don’t 
need one? Saskatchewan Safety 

Council training consultant Lee Carlson has 
taught refresher courses to drivers aged 15 
to 95 years, and he says complacency is the 
top hazard, regardless of age. “It’s typical for 
all drivers to believe they are actually better 
than they really are, and that lack of self-
awareness can lead to big problems.”

Carlson asks his students how many of 
them have arrived at a destination without 
any memory of the trip itself, or have driven 
down a road completely focused on some-
thing other than their driving. “Because 
most of us drive the same route day after 
day, driving becomes a mundane, routine 
task,” he explains. “When you drift away 
from the task, your mind is outside the vehi-
cle. Then we start to focus too much on one 
point straight ahead, and when there’s a 
sudden situation that isn’t normal, we fail to 
see it soon enough to react in time.”

It’s diffi cult to say how many collisions 
are caused by experienced drivers who let 
inattention and bad habits take over. Still, 
SGI tracks the infractions that land drivers in 
its Driver Improvement Program – and 
speeding tops the list. Failing to wear a seat-
belt, failing to stop at a stop sign, running 
red lights, driving without due care or rea-
sonable consideration and speeding in a 
school zone are also in the top 10.

“In a perfect world, we’d all drive accord-
ing to the rules of the road at all times, but we 
know that’s unrealistic,” says Brian Kline, SGI’s 
manager of driver development and safety 
services. “But there are some defensive driv-
ing habits that we can develop and maintain 
that do make it safer for ourselves and other 
drivers around us who make mistakes.”

As we age, our reflexes diminish along 
with our visual acuity. That said, most older 
drivers adapt by compensating for changes in 
their physical ability. “Because of their experi-
ence, older drivers typically have greater abil-
ity to identify, predict, decide and execute 

than younger drivers who have only had 
their licence for a year or two,” Kline says. 

Regardless of age, though, all experienced 
drivers can benefi t from a few reminders, he 
notes, whether they come from a passenger 
or during a formal refresher course. For 
instance, it’s common for veteran drivers to 
fail to shoulder-check properly and instead 
rely more on their mirrors. “But the blind 
spot is still there, and the mirrors don’t pro-
vide complete coverage to see,” Kline says.

The Saskatchewan Safety Council’s six-
hour Defensive Driving course is free to all 
drivers. It examines basic driving skills, fun-
damentals of collision prevention, what 
causes collisions and driving conditions. It 
also presents scenarios, such as what to do 
when you’re faced with a head-on collision.

The council’s 55 Alive course helps older 
adults refresh their driving skills. The six 
hours of classroom time include techniques 
on compensating for age-related changes 
and adapting to road and weather condi-
tions. “We have group activities and discus-
sions, so we learn from each other by sharing 
experiences,” Carlson says. “The more peo-
ple can think about themselves, the more 
they can self-refl ect on what they’re doing in 
comparison to what they should be doing.”

Providing three hours of classroom time 
and three hours of in-vehicle training, the 
council’s SkidSmart Collision Avoidance 
course allows drivers to see how their vehicle 

responds on ice. “A closed skid pad is the 
place to fi nd that out, not the street,” Carl-
son observes. “We put so much faith in tech-
nology, and the technology is good. But the 
vehicle is only as safe as the driver.”

Computer-based programs are also ter-
rifi c resources for experienced drivers look-
ing to brush up their skills. The AAA 
Foundation for Traffi c Safety has partnered 
with the company Posit Science to offer its 
DriveSharp brain fi tness software program 
to CAA/AAA members at a discount. The 
program uses game-like assessment and 
exercise tools to sharpen what it calls “the 
most important safety equipment of all: the 
mind of the driver.”

The foundation also offers the electronic-
based program Roadwise Review, a screen-
ing tool to help seniors measure mental 
and physical abilities important to safe 
driving. The tool can be used online for free 
or on CD-ROM, which CAA Saskatchewan 
offers free to members.

“The programs and courses help to 
refresh the memory of what we learned 
when we started driving,” SGI’s Kline says. 
“They are still important concepts and just 
as vital today.” 
i   Call or visit your nearest CAA Saskatche-

wan location; sasksafety.org, http://drive 

sharp.positscience.com, seniordrivers.org

Visit caask.ca/wwonline for more on 
senior driving safety.

E
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Ken Symer in his Razzberry 
Rocket before he hits 215 
mph. (opposite, clockwise 

from top) Race offi cials 
watch a competitor disappear 

into the distance; Gary 
Allen’s Desert Rose takes to 

the starting line; Warren 
Grannis will join the 130 
mph club in his father’s 

1968 Karmann Ghia; Team 
Vesco Racing crew members 

in the pit area.

Otherworldly. To step out onto the Bonn-
eville Salt Flats is what it must be like to stand on 
another, lonelier planet. It is beautiful, but strange, 
stark and barren. On one side, the serrated Silver 
Island Mountains gnash the sky; on the other, a 
plain of white salt stretches to the horizon. There is 
no refuge from the enormity of the sky or sun.

Just getting to Bonneville is a journey through 
the wastelands of western Utah. No animals dart 
across the blacktop. No birds gather around the dead 
salt ponds flanking the road. A bizarre concrete 
statue fl ashes by on the right, like an abstract sign-
post to the Twilight Zone. But this trek through 
unreality is a hallowed pilgrimage for hundreds of 

racing teams and their salt-addicted fans. They are 
devotees of timed racing where a fearless lust for 
maximum velocity is needed to push the envelope 
in the run across the dry lake bed. There is no check-
ered fl ag. Glory here is earned in the single combat 
between driver and stopwatch. When the parachute 
pops open to slow a vehicle down after the fi ve-mile 
blur, success or failure will be measured in hun-
dredths of a second.

Vancouver’s Stephano Muzzatti is a disciple. He 
has brought his 2007 Ducati SportClassic motorcy-
cle to Utah for World of Speed 2011 in mid-Septem-
ber. “This is my fi rst effort on salt,” Muzzatti says in 
the starting area as he waits for his turn to burn. 

Stark Raving Fast
Racing against the clock — on and off Utah’s legendary salt fl ats

story and photography by Paul Sinkewicz

automotive
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“I’m hoping to get 150 to 160 miles* per 
hour here. If I do that I’ll be happy.”

World of Speed is run by the Utah Salt 
Flat Racing Association and attracts every-
thing from rocket-shaped streamliners 
with corporate sponsorship to low-slung 
custom motorcycles to hot rods built on 
the cheap. There is even a separate track for 
production vehicles that run under 130 
mph. You could literally drive the family 
minivan onto the fl ats and take part for the 
price of the entry fee. The common denom-
inator is that all the vehicles are wheel-
driven and burn non-exotic fuel. There are 
no jets or rockets.

On his fi rst pass the day before, Muzzatti 
hit 141 mph at the quarter-mile mark with-
out adjusting his gearing or tuning. Now 
he’s changed the gearing and rejetted the 
carburetor. “We’re at 5,000 feet here. It’s all 
about adjusting to the conditions,” he says.

The bike was able to do about 82 mph 
“out of the box” according to Muzzatti, but 
his Ducati has been heavily customized 
thanks in large part to Montreal’s wizard of 
two-wheelers, Guy Martin. “I can build 
engines, but he’s a master Ducati techni-
cian,” Muzzatti says. “A lot of the pieces on 
this bike are one-off pieces. They’ve been 
custom machined.”

Muzzatti isn’t unique by any means. He’s 
standing beside his motorcycle in a long line 
of other mad scientists, waiting their turn to 
see lanky starting offi cial Monte Widdison 
give them the go-ahead to test their schemes. 
They stand beside open-wheeled hot rods 
and juiced-up half-tons or sit crammed in 
their high-octane-gasoline-powered stream-
liners, with push vehicles ready to give them 
a rolling start because they are geared so 
high. Chatting with the racers and crews, 
fans wander the pit area and cluster around 

vehicles at the starting line, soaking up the 
excitement.

World of Speed is a democratic affair. 
Vehicles are started not by class, but in the 
order they line up. The only fi lter imposed 
is that to use the long-course track they 
must prove they can run faster than 175 
mph. The event also fosters a culture of 
sportsmanship. If two vehicles are sched-
uled to make record attempts in the same 
class, the vehicle believed to be the slower 
of the two will run fi rst. That way, it has a 
chance to break the old mark and be the 
record holder for a while – even if it is only 
for a few minutes until the other vehicle 
runs. It is these runs for a record that gener-
ate the most excitement.

Bonneville has been hosting motorists 
from all over the world bent on speed since 
automobiles were born. In 1914, Teddy 
Tetzlaff set a land speed record on the salt 

*Editor’s note: All Bonneville and other race statistics have been left in imperial measure. W E S T W O R L D  >>  S P R I N G 2 0 1 2   37
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flats by running at 142.8 mph in his 
300-horsepower Benz. In 1937, Britain’s 
George Eyston set the first of his three 
speed marks in his Thunderbolt racer, hit-
ting 311 mph. The turbojet era was 
crowned in 1963 when Craig Breedlove 
drove his Spirit of America to a record 
speed of 408 mph at Bonneville. Within 
two years, he was knocking at the door of 
600 mph. In 1970, Gary Gabelich kicked 
that door down in his rocket-powered 
Blue Flame, reaching 630 mph.

Today, the world land speed mark is 
held by British Royal Air Force pilot Andy 
Green and his ThrustSCC turbofan jet 
team, which set a mark of 760 mph in 1997. 
Green was the first person to break the 
sound barrier on land. He is now working 
on the Bloodhound SSC project to break 
the 1,000 mph mark. The vehicle uses a jet 
engine developed for the Eurofi ghter air-
plane to take the car to 300 mph, after 
which a hybrid rocket will boost the car up 
to 1,000 mph. A third engine, an 800-horse-
power 2.4-litre gas-powered Cosworth V8, 
is used as an auxiliary power unit to drive 
the oxidiser pump for the rocket. The super-
sonic car is expected to generate roughly 
the same power as 180 Formula 1 race cars.

“What we’re doing is creating the most 
advanced land-speed-record car that’s ever 
been built,” says project director Richard 
Noble. “Just to give you an idea, the body-
work at these speeds has got to take loads in 
the order of 12 tonnes per square metre. It’s 
got to be as tough as a submarine. Nobody’s 
ever done anything like this before.”

Green says at peak speed the car will be 
covering the length of four football fi elds 
per second. That’s slightly faster than the 
441-metre-per-second speed of a bullet fi red 
from a .357 magnum revolver. The endeav-
our’s motto is “An Engineering Adventure,” 
and its goal, Green says, is not to merely set 
a new mark or earn personal glory, but 

rather to motivate the next generation to 
deal with global 21st-century challenges. 
“Bloodhound SSC has a very unusual objec-
tive for a land-speed-record project,” says 
Green. “It’s not to set a . . . new record. It’s 
to get everybody from six- to 96-year-olds 
interested and excited by mathematics, 
engineering science, technology.”

Two other teams are also looking to 
establish a new land speed mark. The North 
American Eagle team has converted the 
body of an F-104 Starfi ghter to a land vehi-
cle. It hopes to hit 800 mph and break the 
record held by ThrustSCC and has already 
tested its machine at Black Rock Desert in 
Nevada at more than 300 mph. An Austra-
lian team is betting its rocket-only Aussie 
Invader 5R will reach 1,000 mph. The vehi-
cle is designed to have a dry weight of 
14,000 pounds and will go from a standing 
start to 1,000 mph in 19 seconds using a 
62,000-lb-thrust liquid oxygen and bio-
kerosene motor. No completion date has 
been set, but the team has begun construc-
tion on the vehicle body while eyeing the 
dry lake beds in Nevada as suitable sites for 
the attempt.

Back at the Bonneville Salt Flats, it is 
76-year-old Skip Hedrich in his 23-foot-
long American Eagle streamliner who 
records the Fast Speed of the Meet at 336 
mph. Rhonnie Vesco achieves a new 
record in her class by reaching almost 311 
mph. But also feted is John Levie for hit-
ting the 71 mph mark on his 175-cc bike. 
Perhaps most celebrated by the faithful are 
the 38 new members welcomed into the 
130 mph club. At Bonneville, it is the spirit 
of the attempt, rather than the number on 
the speedometer, that makes a driver 
worth his salt. 
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Launched by his push vehicle, Skip 
Hedrich’s run will clock at 279 mph.

easy on the salt
THE BONNEVILLE SALT FLATS are in danger. 
But an alliance of dedicated racing enthusiasts 
are working to draw the attention of the public, 
mining companies and federal government to the 
threat faced by this national historic landmark.

Decades of salt removal by an adjoining pot-
ash mining operation have damaged the fl ats, 
according to the Save the Salt Coalition. It says 
that from 1963 to 1982, an estimated 10 million 
tonnes of salt was withdrawn. By the mid-1990s, 
the historic raceway had lost 46 centimetres of 
salt crust and the unique geological treasure had 
shrunk from 38,400 to 12,000 hectares.

Wes Potter of the Utah Salt Flats Racing Asso-
ciation says Bonneville is no longer suitable for 
land-speed-record attempts by rocket cars. 
“There just isn’t enough room left after the run to 
slow down,” he says. He’s afraid all timed racing 
could be threatened if something isn’t done to 
protect the salt fl ats, which make vehicle handling 
more predictable than that on other surfaces.

Located on federal lands leased by the U.S. 
Bureau of Land Management, the mining opera-
tion harvests the potash — used in agriculture as 
a fertilizer and as a source of table salt — by col-
lecting water saturated with the mineral. The 
brine is pumped into evaporation ponds, and the 
potash is separated from the salt in a mill.

The salt fl ats are the remnants of an ancient 
lake bed formed over thousands of years that 
was once more than 300 metres deep. As Lake 
Bonneville receded, evaporation left large con-
centrations of dissolved minerals. Water and 
wind shape the Bonneville Salt Flats throughout 
the year. A shallow layer of standing water fl oods 
the surface from November to May. The water 
slowly evaporates over the warmer months and 
the wind acts to smooth the surface. The salt layer 
is almost 1.5 metres thick near the centre but only 
a few centimetres thick at the outer edges.

According to studies commissioned by the 
Bureau of Land Management, the erosion at 
Bonneville was a direct result of the potash 
company’s disruption to the hydrologic cycle 
that replenishes the salt crust. In 1997, a fi ve-
year demonstration project pumped brine water 
taken from the mining contractor back onto the 
salt fl ats during the winter. The brine dissolved 
and spread across the salt basin, the salt fl ats 
increased in thickness and hardness, and the 
project signifi cantly improved the aquifer that 
supports the salt-crust volume. A federal study 
validated the effectiveness of the method. Now, 
the Save the Salt Coalition, some 20 organiza-
tions strong, is seeking a binding agreement to 
make the replenishment of the Bonneville Salt 
Flats permanent. � —P.S. 
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TAKEFIVE
Member Services & Benefi ts — caask.ca

Worst Roads 
Launch
What’s the worst road you’ve travelled on in Saskatchewan 
recently? Despite record spending in the past fi ve years by 
the provincial government on highways and infrastructure — 
the overall departmental budget increased from $366 mil-
lion in 2007 to $556 million in the 2011-2012 budget — a CAA 
member survey showed 50% of respondents still believe 
our roads and highways are getting worse. As part of CAA 
Saskatchewan’s efforts to advocate for better roads, we are 
joining other CAA clubs across the country in a Worst Roads 
Campaign. From March 27-April 23, 2012, we are asking driv-
ers to submit their vote on the worst road (for potholes, 
cracks, sink holes or just general disrepair) they’ve travelled 
on in the province. We’ll forward the top 10 to the appropriate 
government body, as well as publish them here and on our 
website. To submit your entries, go to caask.ca/worstroads. 

Excellence in 
Roadside Assistance
They are there to help 24 hours a day, seven days a week, 
all year long. That’s why every year, CAA Saskatchewan 
recognizes contractors who provide outstanding assis-
tance to members by presenting them with an Emergency 
Road Service Award of Excellence. Congratulations and 
thank you to the 2011 recipients.

Back row (l-r): Hans Vidal of Vidal Towing in Meadow Lake; 
Harvey and Elaine Britton of Harv’s Auto Body in Rosthern; 
Kevin Lane, vice-president of Automotive Services for CAA 
Saskatchewan; Elaine and Tim Salo of Northern Transmission 
Service in Nipawin; Lloyd Yung of Crash’s Auto in Coronach. 

Front row (l-r): Alice Vidal of Vidal Towing in Meadow Lake; 
Jerry Merk of Merk’s Towing & Repair in Vibank; Ron Pearson of 
Astro Towing 1988 Ltd. in Saskatoon; Ken Alm of Protow Auto 
Carriers in Tompkins; Willie Cowan of OK Tire & Auto in 
Whitewood. Missing: Richard Fillion of Richard Fillion Towing in 
Oxbow; Rick Chevrier of Rick’s Locksmith in Assiniboia.

Member Rewards
Show your CAA card and save on the perfect Valentine’s 
Day gift:
• Telefl ora: Earn 20% in CAA Dollars on every order. From 
February 1-14, earn 25%.
• New offer! Temple Gardens Mineral Spa: Save 7% on all 
room types, anytime. (Present CAA membership card at time 
of booking.)
• Asessippi Ski Area & Resort: Save 20% on lift tickets and 
10% on ski and snowboard lessons.
• Paris Jewellers: Save 25% on all in-stock jewellery at regular 
prices. Receive 15% off custom design, special orders and repairs.
• Cineplex: Save up to 20% on movie tickets and packages 
valid at Cineplex Entertainment theatres when pre-purchased 
at any CAA Saskatchewan offi ce. caask.ca/movies

Safety Patrol Video
As part of its sponsorship of the CAA School Safety Patrol 
Program, CAA has joined forces with Jennifer Botterill — Olympic 
gold medalist, world-champion hockey star and former patroller 
— to spread the word about Canada’s biggest school safety pro-
gram. “I still remember the sense of responsibility, pride and 
leadership I felt looking out for my classmates,” says Botterill. 
View a video PSA that Botterill helped create on the program at 
caa.ca/schoolsafety (click Public Affairs, then School Safety).
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Scratch 
and Win

with Trafalgar and Insight 
Vacations for savings from 
$50 to $1,000! Promotion 

runs February 1 to 
April 15, 2012. 

Exclusive CAA 
Group Departures
Last-Chance Cruises

�  2012 Chairman of the Board Cruise 
“Gems of the Baltic”: June 11-24, 2012 
Join board chair Ted Hillstead and his 
wife Rhonda as they host this spectacu-
lar journey during the summer solstice 
and the distinctive white nights. Ports 
of call include Copenhagen, Denmark; 
Tallinn, Estonia; St. Petersburg, Russia 
(two days); Helsinki, Finland; Stock-
holm, Sweden; and Warnemunde, Ger-
many (for Berlin option). Trip includes 
pre-cruise nights in Copenhagen with 
sightseeing.

�  Rhine and Moselle River Cruise: 
July 21-August 3, 2012 Experience 
captivating scenes as you sail these riv-
ers in Europe, from Amsterdam to Basel, 
Switzerland. Travel through castle coun-
try in Germany, and enjoy highlight 
stops at Volendam and Arnhem, the 
Netherlands; Luxembourg; Trier, 
Germany; and Strasbourg, France.
Ask about applicable booking discounts.

CAA Vacation
Friendship Cruises
Experience these preferred vaca-
tions with Holland America for 
CAA guests from across Canada

�  Mediterranean: May 22-June 7, 
2012 Sail from Barcelona on the Nieuw 
Amsterdam. Enjoy this magnifi cent voy-
age to the area’s greatest destinations.

�  Alaska: June 30-July 7, 2012 Sail 
from Vancouver aboard the ms Zuiderdam 
to this annual favourite destination, known 
for its culture, natural beauty and wildlife.

Far from what you hear on the 
news, the Greek locales of Ath-
ens, Mykonos and Santorini are 
amazing, safe destinations that 
will leave you with everlasting 
memories. Everyone we encoun-
tered, everywhere we went, was 
pleasant, friendly, helpful and 
had a great sense of humour. 
They love Canadians, and we 

love their country and their food.
Our fi rst stop was Athens, a city steeped in his-

tory and mythology. The Acropolis and Parthenon 
Stadium, Acropolis Museum and Temples of Zeus are 
located within blocks of each other. In the shadow of 
the Acropolis, the Plaka is a village within the city — 
the oldest section of Athens and my favourite shop-
ping and dining area. A drive to Delphi, home of the 
Oracle of Apollo and one of the most popular ancient 
sites, is a must.

 Believe the postcards — Mykonos is that beautiful! 
The picturesque villages, the nightlife, historical trea-
sures of Delos, famous landmark windmills and fantas-
tic beaches are a recipe for an unforgettable holiday. 
Be sure to wander through the labyrinth of narrow 
streets where you will feel the aura of the past. These 
passageways were purposely designed to confuse 
pirates and help the locals escape in times gone by.

Our fi nal stop, Santorini, boasts the most amazing 
sunsets in the world. The traditional villages are 
perched on the edge of cliffs offering fantastic views 
of the sea, a volcano and neighbouring islands. Take 
time to wander the villages of Fira and Oia. Their cob-
blestone streets bustle with shops, tavernas, hotels 
and cafés. Another treasure to explore is Kamari with 
its black-pebble beaches, deep-blue waters and moun-
tain backdrop. Lots of shops and nightlife as well.

Make Greece your next holiday destination. You 
won’t be sorry.

The Beauty of Athens, 
Mykonos and Santorini
by Maureen Blomert
CAA Offi ce Manager, Swift Current

greatesCAApes
takefi ve

JAUNTS & JOURNEYS CAA STYLE 
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Stroll along the Neva River in 
St. Petersburg, Russia.

Hop aboard the ms Zuiderdam to cruise 
Alaska’s glacier-lined waterways.

Santorini.
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Nodding Off Behind the 
Wheel: A Sneaky Killer
by Nadine Filion

Much has been written and said about 
the dangers of speeding and drinking 
and driving, but drowsiness behind the 
wheel is an equally important and 
potentially dangerous problem. Nation-
wide, it’s estimated to account for one in 
fi ve fatal road accidents – perhaps even 
more if victims were alive to tell their sto-
ries. All told, drowsi ness behind the 
wheel affects everyone, claiming more 
than 400 fatalities annually in Canada. 
How, then, can we deal with it?

You’re Not Tipsy, Just Tired
First, we need to stop underestimating the 
problem. A survey conducted by the Traf-
fic Injury Research Foundation (tirf.ca) 
shows that 20% of Canadian motorists – 
or one in fi ve – dozed off, or were about 
to, at least once in the course of the year 
preceding the survey. Second, we should 
stop kidding ourselves: fatigue does affect 
our driving, whether we admit it or not. 
Our reflex time is longer, our field of 
vision is reduced and we lose so much 
awareness that we fail to react appropri-
ately to an imminent danger. If you’re still 
not convinced, then consider the follow-
ing statistics: nine out of 10 police offi cers 
interviewed by the American Automobile 
Association (AAA) Foundation for Traffi c 

Safety said that they’d stopped motorists 
on suspicion of driving under the infl u-
ence of alcohol or other substances, only 
to discover that they’d fallen asleep 
behind the wheel.

Early Morning and Mid-Afternoon
Road accidents caused by drowsiness 
have common characteristics: they gen-
erally occur on highways, with 80% 
involving a single vehicle; and they typi-
cally happen at night – especially in the 
early morning hours – or in mid-after-
noon, that post-lunch period when your 
body slows down. During such “off” peri-
ods, the best thing to do is steer clear of 
heavy traffi c zones. Another discourag-
ing factor: most accidents caused by 
drowsiness behind the wheel are fatal.

Sleep Is the Only Remedy 
Try all you want, the only practical way 
to deal with fatigue behind the wheel is 
to get some sleep.

ADVOCAACY 

Engines 101 

Engine technology is getting more compli-
cated all the time. Never mind the intricate 
workings of today’s gas engines; there are 
now hybrids and electrics on the market too. 
To help consumers, CAA commissioned an 
ebook (Gas, Hybrid and Electric: What You Need 
to Know at caa.ca/newengines) of easy-to-

navigate simple but complete explanations.

Drive to Win Contest
CAA is giving you a chance to win a new car 
and other great prizes!

• EARLY BIRD PRIZE: Two tickets to the 
Montreal F1 Grand Prix.

• GRAND PRIZE: Four-year lease for the 
AJAC (Automotive Journalist 
Association of Canada) Car of the Year.

i   testdrivemagazine.ca

Winning Article Delivers a Wake-up Call
WestWorld Tours
�   Spring in Victoria: April 30-May 11, 
2012 Stay seven nights one block from 
Victoria’s Inner Harbour, the perfect loca-
tion for exploring this fun city. Great touring 
and sightseeing at the Butchart Gardens, 
Salt Spring Island, Cathedral Grove, Victoria 
Butterfl y Gardens and Winery & Cidery 
make for a spring celebration.

�  A Taste of Alaska and the Yukon (All 
Coach): June 10-22, 2012, and June 22- 
July 4, 2012 Are you short on time? Join 
this 13-day motorcoach tour that includes all 
the highlights in Alaska and the Yukon.

�  Alaska and the Yukon (Cruise Tour): 
June 10-29, 2012, and June 15-July 4, 
2012 Enjoy a 12-night coach tour through 
northern B.C. and the Yukon before crossing 
the border into Alaska for visits to Fair-
banks, Denali and Anchorage. Then, board 
the Celebrity cruise ship for a seven-night 
sailing to Vancouver.

�  Alaska and the Yukon (All Coach): 
June 13-July 2, 2012 Alaska and the 
Yukon still offer some of nature’s most pris-
tine areas. This comprehensive tour shows 
you the best of the Great Land.

�  Queen Charlotte Islands (Haida Gwaii): 
July 9-20, 2012 Explore Haida Gwaii 
(“Islands of the People”) or, as it’s more com-
monly known, the Queen Charlotte Islands. 
This little gem has grown in popularity since 
2010, so early booking is a good idea. Experi-
ence soft adventure in your own backyard.

�  The Black Hills: July 16-21, 2012 
A great little trip packed with good times. 
Includes famous wonders such as Mount 
Rushmore and Crazy Horse; the Wild West 
with Wild Bill Hickok and Calamity Jane; 
Black Hills Gold or Deadwood casinos. All 
kinds of enjoyment are yours on this tour.

�  Newfoundland and Labrador: July 16-26, 
2012 Make this your year to visit our 10th 
province and experience the hospitality of 
the Rock.

�  Churchill Explorer: August 2012 
This will be the 18th time we trek to Cana-
da’s northern wonder in Churchill, Manitoba. 
In association with SARM (Saskatchewan 
Association of Rural Municipalities), this 
package includes whale-watching, a 
Churchill area tour, grain terminal tour and 
local presentations. Transportation by coach 
and Via Rail.

As part of its commitment to road safety, CAA National is the sponsor of the annual 
CAA Road Safety Journalism Award presented to a member of the Automotive 
Journalists Association of Canada. The 2011 winning article originally appeared in 
CAA Québec’s Touring magazine; a portion of it is reprinted below (read the full 
article at caask.ca/wwonline).
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Tell Us Your Story
If you’d like to appear in “Member In-the-Know,” we’d 
like to hear from you. Write your name and address on 
a 3x5-inch card and mail it to: Westworld Saskatchewan, 
Attn: “Member In-the-Know,” 200 Albert St. N., 
Regina, SK S4R 5E2. Or, email caa.admin@caask.ca.

member in-the-know
As a CAA member, you’ve always enjoyed many great 
benefi ts. But did you realize a CAA membership can protect your 
whole family, as well as your home and vehicle, and earn you 
valuable CAA Dollars at the gas pump?

“I’ve been a CAA Saskatchewan member for close to 
50 years, but it was just recently I realized I could add my wife 
as an associate member for little more than half the cost of a 
regular membership. I also upgraded from a Basic member-

ship to a Plus and not only received extra distance on 
towing, but also more locksmith services, travel 

accident insurance and travel interruption 
benefi ts. As well, as a long-time member, 

I receive discounts on the home and 
auto insurance I purchase through 

CAA Insurance. To top it off, when I 
use my CAA MasterCard at Husky 
and Mohawk, I receive extra CAA 

Dollars, beyond what I already 
get just for being a member.” 

CAA . . . more than you think.

i   caask.ca/savings
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More than artful eye candy against the Wascana 
Centre sky, the Honouring Tree pays homage to 
Saskatchewan residents of African descent and 
their contribution to the province. Erected in 
Regina on August 30, 2011, the 12-metre-high 
stainless-steel public art piece memorializes 
the African pioneers who arrived here from 
the United States more than 100 years ago. 
Symbolizing unity in diversity, each of the sculp-
ture’s multiple circles binds together fi ve pieces 
representing earth, air, fi re, water and spirit. 
The Saskatchewan African Canadian Heritage 
Museum (SACHM) initiated the project, which 
came together with support from the Regina 
Multicultural Council, University of Regina, 
City of Regina and Wascana Centre Authority. 
Designed by Ontario-based artist Allan Baird, 
the Honouring Tree is also a public meeting 
place where thoughtful communication and 
positive action can begin. It stands tall for all to 
remember and cherish interconnectedness, as 
well as our various specifi c ethnic, historical 
and cultural heritages. 
Reggie Newkirk is co-chair at SACHM.

i sachm.org/tree.htm

High Art
by Reggie Newkirk
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