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Zombies Welcome
Finally, a weekend escape for the living dead

by Raquel Fletcher

The pickup truck in front of me is kick-
ing up so much dust I can barely see it. 
It’s one of the hottest, driest days so 

far this summer, and I’ve been travelling far 
too long in his wake on this meandering dirt 
road. I should’ve been there by now.

I’m not sure what to expect at Zombie Prep 
Camp, but getting lost before I even arrive 
doesn’t seem like a good omen. I pull over at a 
farmhouse and call to a man standing in the 
yard for directions to the poorly marked Camp 
Monahan at Saskatchewan’s Katepwa Lake.

His face is covered by the shadow of his 
ball cap and he moves slowly. I shudder. This 
has all the makings of an actual zombie apoca-
lypse movie. In a gruff voice, he tells me I’m 
only a few kilometres away. Minutes later, I’m 
pulling into the parking lot where I discover 
another slow-moving being. He’s covered in 
blood and blisters and moaning in agony. He 
disappears into the bushes that line the camp.

The grounds are tucked far away from the 
main road – and from the nearest cell towers. 
If zombies do attack, there will be no help 
from the outside.

As I descend the stairs to base camp, a man 
speeds toward me dangerously on an ATV.  

The camp’s organizer, Jonathan Mitchell, is 
both excited and, I suspect, a little unpredict-
able. “We’re the first zombie camp ever to have 
zombies running around,” he tells me.

Mitchell and his partners run Zombie Prep 
Camp as an annual May event at Katepwa 
Lake, about 95 km northeast of Regina. The 
popularity of zombies in pop culture spurred 
the idea for the three-day camp, which 
instructs participants in archery, martial arts, 
axe-throwing, fire starting – and, of course, the 
art of applying zombie make-up. It costs $300, 
which includes three solid meals a day because, 
as the website warns, “you’ll need them.”

Participants are also promised a full night’s 
sleep, but as Mitchell leads me towards the 
first breakout session, I hear more groans 
from the bushes and suspect sleeping is one 
thing I might not expect from this weekend.

Still, keeping up my endurance is what I 
signed on for. A fitness enthusiast, I see the 
camp as a sort of physical challenge. And noth-
ing could be more challenging than the first ses-
sion led by Jason Church, a high school math 

and physical education teacher and this week-
end’s self-defence coordinator. It’s standard 
unarmed combat, but with modifications: tac-
tics “used to disable the undead.” The group has 
already played through 90 minutes of scenar-
ios. They’re tired but exhilarated. “Watch your 
arm,” one coaches the other. “He’ll bite you.”

I’ve arrived just in time to join them in axe-
throwing. Instructor Joe Milligan demon-
strates. “You’re going to take a step with your 
left foot and follow through, just like you’re 
throwing a baseball,” he says. Then he releases 
the axe from his right hand into a large zombie-
head printout stuck to a wooden target.

I make my first attempt and, surprisingly, 
hit the target as well. My group cheers. I feel 
slightly empowered.

Over the course of the morning, the sight 
of zombies wandering around has become less 
unnerving. “We’ve named them,” jokes one 
participant. He had come the night before only 
to be woken by zombies outside the cabins.

After axe-throwing, we all gather in the main 
mess hall, our plates heaping with hot dogs and 
homemade salad. “I thought they couldn’t get in 
here,” says one agitated camper, as the door sud-
denly swings open. Three people across from 
me jump from their seats. Four zombies infil-
trate the building, leaving us to abandon our 
barely touched plates. Finally, Mitchell appears 
outside the door. Using loud noisemakers, he 
gets the zombies’ attention. They chase after 
him as he runs around to the back door and 
two other organizers bolt the entrances.

Simone, another camper sitting next to 
me, breathes out heavily. I shake my head. The 
zombies aren’t real, of course, but the lesson in 
survival – especially in staying alert – is one I 
won’t forget. zombieprepcamp.com W
Make like the living dead at this year’s Zombie 
Prep Camp, May 17-19, at Katepwa Lake,  
Saskatchewan. Cabins are available, but you can 
also bring your own shelter. 

Four zombies infiltrate the building, leaving us to 
abandon our barely touched plates. 
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If you’re a parent and have ever had this 
experience, put up your hand (I would 
ask you to Tweet me, but that might 
defeat the purpose of the article). You’re 

on holiday and pass through an incredible 
landscape or see an astounding sight, so you 
holler into the recesses of your vehicle at your 
kids: “Look at that amazing mountain/cloud/
elk/tree/exploding volcano-with-lava-spew-
ing-down-the-hill-toward-our-van!” 

To which the response – once earbuds/
headphones/smartphones/laptops/DVD 
players have been unplugged or removed – is 
invariably a half-glance followed by a bored, 
“Oh . . . cool.” Cue reinsertion of devices. 

But here’s a question: What would a holi-
day be like if, in fact, we didn’t use our elec-
tronic gadgets for a spell, or, heaven forbid, if 
we didn’t even take them along? With the 
right attitude and approach, unplugging 
might just free you up to experience your fam-
ily adventures instead of obsessing over cap-
turing them digitally.

There are many ways to pursue a lo-fi 
holiday. The simplest and easiest is to go cold 
turkey and remove the temptation: camping 

or backpacking in a remote area with no cell 
reception, much less wireless; taking an RV 
into the Saskatchewan wilderness. If your 
family is not in need of such a dramatic state-
ment, then a simple cottage rental without 
Internet access or an activity-focused resort 
could do nicely. 

Given the ubiquity of technology in our 
lives and worlds, it’s most likely that any sort 
of wirelesslessness will require a family con-
tract. Heck, you could even write it up with a 
pen and paper (for younger readers, please 
ask your parents to describe these artifacts). 

Mom decides to forgo Facebook for a 
day. Daughter does without smart-

phone for same period. Dad agrees 
to hold off on checking his work 
email. Or how about: no Internet 
one day a week. All devices go into 

a suitcase for an afternoon. The 
family goes for a hike with no cam-
eras, phones or video equipment. 
Agree to do one thing every day 

that you will commit to memory, 
to create shared stories that you 
tell back to one another in conver-

sation, sitting around the campfire 
– metaphorical or otherwise. 

There is also the “surrender control” 
option, which we pursued when visiting Aus-
tralia a few years ago – we let the kids decide 
what we were going to do on any given day, as 
long as it was new, active, outdoors and 
something we could all do together: swim-
ming, hiking, penguin watching. You’re likely 
to be on safely unwired ground if the activi-
ties involve two things: physical movement 
and fresh air. 

A key factor in the unplugged vacation is 
that parents need to set the example, since 
slouching on the couch watching golf on TV 
with a brew in one hand and your smartphone 
in the other is just as powerful a message at 
the lake as it is at home. If we tell our kids 
to unplug, we must do the same. So remind 
yourself: as important as you no doubt are at 
work, you are more important to the people 
you’re on holiday with. 

If we’re able to unravel, even for a day, 
the wires, circuits, signals and transmis-
sions that surround us, our relationships 
to the world and one another might actu-
ally improve. So I give the unplugged vaca-
tion a thumbs-up – the original “digital” 
communication. W

savvy traveller

With the right attitude 
and approach, unplugging 
might just free you up to 
experience your family 
adventures instead of 

obsessing over capturing 
them digitally.

Cutting the Cord
Unplug the gadgets and connect with one another on your next family vacation

by Curtis Gillespie
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Roger explains that Paul, born in 1919, 
was actually the youngest. He died of tubercu-
losis in 1930, when my dad was 13. And that’s 
not the only surprise. My grandparents had 
another son who died as an infant. So there 
were seven boys in the family, not five.

Those are only two of the bombshells I 
would unearth during my first visit to south-
eastern Saskatchewan, where my father was 
born and raised. It’s too bad I waited until after 
he died to make the trip, because we’d defi-
nitely have something to talk about now.

I had been hearing about Forget and the 
neighbouring town of Stoughton, about 60 
kilometres east of Weyburn, since I was a child 
in St. Catharines, Ontario. But if I thought I’d 
recognize this part of Saskatchewan from my 
dad’s stories, I was kidding myself. His recollec-
tions, mostly about trudging across snow-cov-
ered fields to get to school every day, were long 
on reminding us how easy our childhoods were 
compared to his – and short on personal and 
historical details.

But then my father wouldn’t recognize the 
place where he grew up if he could see it today. 
The fields of wheat stretching endlessly across 
the flat prairie landscape of his childhood are 
now dotted with thousands of oil wells silently 
pumping up and down to the rhythm of the 
province’s new economic prosperity. 

The town of Stoughton, always the big 
brother to tiny Forget, now boasts two brand-
new hotels alongside the highway, built to 
house oil-industry workers. And Forget itself 
has been revitalized by an even more unex-
pected element: music.

In 1999, Don and Shannon Shakotko were 

living in Maryfield, Sask., where Don was 
working as school principal, when they saw a 
story in their local newspaper about the 
former rectory in Forget and decided it was 
worth the 130-km drive to see it. When they 
discovered that the almost 100-year-old rectory 
was for sale, they decided it was the perfect 
place to realize their long-standing dream of 
establishing an art house that would bring 
together three things they were passionate 
about – faith, leadership and music. 

It needed extensive renovations, but soon 
after they moved in, they started holding 
concerts on the main floor. “The paint was still 
drying on the stage when we had our first per-
formance,” Shannon recalls. Word-of-mouth 
drew musicians and music lovers to the venue, 
and it soon became clear they needed more 
space. That problem was solved in 2007 when 
the town’s community hall came up for sale. 
They transformed it into the Happy Nun Café, 

where they now hold weekend folk and blues 
concerts and serve dinner between September 
and early July.

In the process, the Shakotkos have all but 
single-handedly doubled the population of 
tiny Forget, named after Amédée Forget, Sas-
katchewan’s first lieutenant-governor. Only 
about 20 people lived there when they moved 
in. Today the town boasts about 40 residents, 
most of them friends or relatives of Shannon 

Keeping it in the family on a southeast Saskatchewan sojourn    BY JOANNE BLAIN

(from top) The Happy Nun Café holds weekend concerts; Don and Shannon 
Shakotko on the Inn of the Seven Sisters porch; the town of Forget as it 

once looked, in an undated photo from the Stoughton and District Museum.
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and Don who share their love of music.
Shannon’s parents, Hank and Gyda Nickel, 

now share the rectory – transformed into a 
three-room B&B called the Inn of the Seven 
Sisters – with the Shakotkos and their ener-
getic yellow Labrador, Reuben. The inn is 
named after the French nuns who founded 
the Couvent St-Joseph across the street in 
1905 as a bilingual school for boys and girls. 

The convent itself has been torn down, but 
a tiny chapel on the site features a list of the 
students the nuns taught over the years. I run 
my finger down the names of students from 
the 1920s and find my father’s and those of a 
few of my uncles. My cousin Eleanor, a retired 
linguistics professor from Brandon, Man., 
who has made the trip to Forget with me, 
picks out her name from 1949, when she 
started Grade 1.

Later, I visit the Stoughton and District 

Museum, where I find an undated photo of 
Forget as it might have looked when my father 
was growing up nearby. Along a wide dirt road 
with wooden sidewalks are a three-storey 
hotel, bank and several storefronts, including a 
blacksmith shop, general store, post office, 
butcher shop, restaurant and poolroom.

But the Depression and crop failures of 
the 1930s decimated the town. Most of its 
300 or so residents moved away. My father, 
who never professed any love of farming, 
left his mother and brothers behind to join 
the air force in the early 1940s and never 
looked back.

The original homestead is now aban-
doned, but my cousin Roger takes me there 
to see the granary my grandfather built in 
1925, its roof collapsing but its thick stone 
walls still solid. Part of the old wooden farm-
house in the photo of the six boys is still 
standing, although it’s been moved off its 
original foundations, and the windmill that 
once pumped water into troughs for the cat-
tle has folded over on itself, like a marionette 
whose strings have gone slack.

The granary built in 1925 by the writer’s grandfather, 
Emile Blain, inscribed with his name (above).

A tiny chapel on the grounds of the now-
demolished Couvent St-Joseph in Forget.

My trip to southeastern Saskatchewan 
focused mostly on Forget and Stoughton, 
where my father grew up. But on our way 
there from Regina, my cousin Eleanor and 
I couldn’t resist squeezing in a roadtrip.

First stop, the Soo Line Historical 
Museum in Weyburn. Boasting the 
world’s largest private collection of silver, 
it was bequeathed by local grain farmer 
Charles Wilson. Its 5,000 pieces are 
impressive, from tiny salt cellars to 
massive candelabras. But I was more 
fascinated by its artifacts from the 
Saskatchewan Mental Hospital (closed in 
2004), including leather restraints and a 
wall mural painted as therapy by former 
patient James Eadie. It’s a disturbing but 
enlightening look at the way psychiatric 
patients were once treated. 
southcentralmuseums.ca/sooline.html

Also in Weyburn is the Turner Curling 
Museum, housing the personal collection 
of Don and Elva Turner. My late parents, 
John and Kay, both avid curlers, would 
have revelled in the curling rocks dating 
back to the early 1800s. weyburn.ca

We also stopped in tiny Midale, 45 km 
southeast of Weyburn, to check out the 
Moser Collection, a captivating hodge- 
podge of items – from hat pins to bayonets 

– amassed by Maynard Moser, the town’s 
former barber (and reputedly its bootlegger 
during Prohibition). Next door is the 
perfectly preserved office of local physician 
Dr. William Mainprize that includes a rather 
frightening collection of old medical 
instruments. townofmidale.com

The doctor was one of the moving 
forces behind the creation of a park in the 
area, eventually named Mainprize 
Regional Park. We spent the night at 
Harbour View Bed and Breakfast, which 
really does have a view of a man-made 
reservoir and golf course in the middle of 
seemingly endless farmland. 
harbourviewbandb.ca –J.B.

SOUTHEAST
SURPRISES

The Moser Collection’s licence plates.
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Roger also points out the slough where 
my grandmother, formerly a maid for a 
wealthy family in Paris, once washed laundry 
and left it to dry on the rocks. In her first 
winter in Saskatchewan, she clearly had no 
idea what to expect. She came out to retrieve 
the clean clothes one morning to find them 
frozen stiff. No wonder she looked exhausted 
in that photo.

From the farm, we make the short trek to 
Forget’s tidy cemetery, where we find the 
graves of my grandfather Emile, who died at 
the beginning of the Depression in 1929, and 
my grandmother Marie, who died in 1958. 

Most of my uncles are there too, including 
the previously unknown Paul, but we search in 
vain for a marker for the child who died in 
infancy. Nor does the museum or the local 
church have a record of his birth or death. It’s 
as if he has been erased from history.

A few other family secrets emerge over the 
course of my Saskatchewan visit. My grandfa-
ther was apparently a bit too fond of alcohol 
and died of peritonitis caused by a ruptured 
appendix at the age of 54. I learn that one 
uncle, institutionalized for most of his life for 
what I thought was a severe intellectual dis-
ability, was in fact schizophrenic. And in a 
trunk my father left behind after the war, 
there’s a stack of very personal letters from a 
woman who is not my mother. I check the 
dates and I’m relieved to see they predate my 
parents’ marriage in 1951.

On the night before I leave, I get together 
for dinner with three of my cousins, their 
spouses and my 93-year-old aunt Gertie, wife 
of my late Uncle Roger, at the Good Fortune 
restaurant in Stoughton, which serves sur-
prisingly good Chinese food for a small-town 
dining spot.

Over wonton soup and ginger beef, it’s 
hard not to contemplate my own good for-
tune. I don’t have to wash my clothes in a 
slough and I almost certainly won’t die from 
appendicitis. But I grew up a long way from 
my uncles, aunts and cousins, none of 
whom I know well and some of whom I’ve 
never met. 

I’m thrilled to see that Forget has a new 
lease on life, but it’s getting to know more 
about my family – including the uncles I didn’t 
know I had – that I’ll remember most from my 
pilgrimage to Saskatchewan. stoughtonsk.ca, 
happynuncafe.ca W
For more on the Happy Nun Café and Good Fortune 
Restaurant, see “Rural Restaurant Revival” in 
the fall 2013 issue of Westworld Saskatchewan. 
digital.canadawide.com/i/162438/13

The Stoughton and District Museum houses historical artifacts 
and photographs from southeastern Saskatchewan.
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She Rolls
That’s How

Travelling along a rail line built 
in 1864, the Napa Valley Wine 
Train combines sightseeing 
with gourmet dining.

Mahogany panelling, etched 
glass, brass accents and 

velveteen-covered 
armchairs recall the 

grandeur of rail travel past.

S
unlight StreamS through 
century-old etched glass, illumi-
nating my path, and the clink of 
wineglasses meets my ears as I 
climb the antique stairs to board 
the Napa Valley Wine Train. Other 

passengers are already offering toasts across 
the white linen tabletops set with polished sil-
verware, and animated conversations rever-
berate along the length of the vintage railcar.

I’m in California’s Napa Valley for the very 
first time and have chosen one of the train’s 
lunchtime winery tours to get a broad view of 
the area. Along the way I’ll experience the lux-
ury of old-fashioned railway travel, enjoy a 
meal at the award-winning onboard restau-
rant and see one of the region’s most visited 
wineries. Satellite images of the Napa Valley, 
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Rumbling past vineyards and steeped in vintage splendour, the Napa Valley 
Wine Train serves up the perfect pairing  /  by CaTheRiNe RosCoe baRR

which stretches from Calistoga to American 
Canyon, reveal a multi-hued patchwork of 
agricultural plots, with more than 430 winer-
ies blanketing the valley’s floor and benches – 
in a space less than 50 kilometres long and five 
km wide. I’ll catch a glimpse of that terrain 
today as the train ambles past more than 40 
wineries along the western side of the valley.

to understand the history of the Napa 
Valley Railroad, one must travel back to 
the 19th century when the area at the 

northern end of its reaches was developing as a 
resort community. Californian magnate Samuel 
Brannan discovered the hot springs and mud 
baths of Calistoga and opened the first resort, 
which still stands today. The year was 1862, 
and the Napa Valley’s sun-drenched charm 

was beginning to lure wealthy city folk longing 
to escape the San Francisco fog. Brannan built 
the Napa Valley Railroad to offer his guests 
safe (and stately) passage from the ferry docks 
in Vallejo to Calistoga, 65 km to the north.

But Brannan’s wealth took a downward 
turn towards the late 1860s, and he was forced 
to sell his railroad. It eventually made its way 
into the hands of the Southern Pacific Rail-
road, which continued to operate it until the 
1980s. Longtime Southern Pacific engineer 
Lou Schuyler petitioned the government to 
save the track, which was facing closure as 
automobile and air traffic increased. Though 
he lost that battle, his efforts galvanized a 
group of local citizens to seek financial sup-
port for privatizing what was left of the origi-
nal railway line.

They found an enthusiastic buyer in San 
Francisco investor – and Rice-A-Roni inventor 
– Vincent DeDomenico. More than a dozen 
acquired and refurbished vintage railcars later, 
the Napa Valley Wine Train left the station for 
its first passenger voyage on September 16, 
1989. It remains a family-run business today 
with numerous relatives holding various 
stakes and roles, including DeDomenico’s 
granddaughter, Kira Devitt, the train’s director 
of marketing and public relations.

Earlier today, Devitt met me at the station 
in the city of Napa for a quick pre-departure 
train tour. Standing at the south end of the 
train, she told me: “We’re really, really proud of 
this,” and gestured to the 12-car “consist,” a 
line of eight passenger cars, one kitchen car, 
two engine cars and a brand-new power car 
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used 500 to 800 years ago to build them with.” 
For example, skilled artisans from Italy taught 
local labourers how to square some 8,000 tons 
of imported stone with hammer and chisel, 
each piece taking two hours. It’s easy to picture 
myself somewhere in ancient Europe as I walk 
by these hand-hewn surfaces.

Still, the Great Hall impresses me most, 
with its vivid, hand-painted frescoes, detailed 
coffered ceilings and 567-year-old fireplace. 
“The fireplace actually pre-dates Christopher 
Columbus,” says Kunchick. “It’s from the year 
1447. Dario found it in Tuscany and brought 
it over.”

Sattui also imported artifacts to adorn the 
Torture Chamber. “This is a rack,” explains 
Kunchick. “It’s about 325 years old.” He points at 
other objects around the room. “Swords for 
executions, flogging instruments, shackles. The 
Iron Maiden is about 400 years old. I believe 
Dario found it in a castle in Northern Germany.”

I shudder and happily move onto lighter 
subject matter when we step outside and look 
down at some of the castle’s animal inhabit-
ants in the garden below. “Did you guys meet 
our cats today?” asks Kunchick. “We have two: 
one is Lady Guinevere, and the big orange one 
is Sir Lancelot. They’re the pest control for the 

castle.” We’re also introduced to Giacomo, the 
goat, and a sheep by the name of Juliette.

Gesturing beyond, Kunchick says: “Our 
cabernet vineyards are on the top of the knoll 
over here. Some of the most sought after, 
some of the most expensive grapes in the 
world are here in the Diamond Mountain dis-
trict.” He adds that only 12 hectares have been 
planted on the 69-hectare property, then leads 
us downstairs to one of 25 tasting rooms. Of 
course, I opt for the upgraded reserve tasting 
so I can try the crème de la crème of the cas-
tle’s award-winning Italian-style wines: the 
2011 Bien Nacido Chardonnay, Best of Class 
winner at the 2013 San Francisco Chronicle 
Wine Competition; and the 2009 Il Passito, 
which won the 2012 American Fine Wine 
Competition in Boca Raton. Big, smooth and 
robust, they don’t disappoint.

I head back to the station via motorcoach 
along the Silverado Trail, which traces the 
eastern side of the valley, offering even more 
views of Napa’s vineyards and wineries. Gaz-
ing out the window, I take in every last bit of 
this journey – already hungry for my next 
adventure to this radiant and abundant place.  
winetrain.com, castellodiamorosa.com W(b
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But on other days, on fiesta days, on those miraculous mornings 
when the starfish-crowned, fishtailed African goddess arrives, 
tens of thousands of worshippers descend on Casa do Peso. They 
ignore the windward porticos where the fishermen normally dis-
play their catch and enter, instead, the building’s leeward door.

Inside, her airborne mermaid image flying 
across the shrine’s wall, is Yemanjá, the great 
Nigerian goddess, who left Africa more than 
500 years ago on the first of thousands of 
slave ships destined for South America, and 
who now regularly inhabits the bodies of her 
Brazilian trance-dancing, female devotees. To 
the tens of millions of followers of the animis-
tic, Afro-Brazilian religion called Candomblé, 
Yemanjá represents the rhythm of life. She’s 
the power of the moon, the source of fertility, 
the protector of children, the deity to whom 
Brazilian women have turned whenever hope 
is called for or counsel sought. She’s the 
Mother of All. Gathered below her painted 
image within Casa do Peso are blue plaster 
figurines that could – overlooking their reveal-
ing décolletage – easily be mistaken for the 
Blessed Virgin Mary. In fact, the figures are 
Mary, Christianity’s Mother of God. In a place 
where miscegenation has long ruled, where 
mulatto is the norm, Africa’s Yemanjá is 
Catholicism’s Mary (and vice versa). In Salva-
dor de Bahia, the very spot where Brazil began 

Spirits
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over 600 years ago, the genes and religions of 
two transported cultures, Portuguese and 
West African, have become inseparably mixed.

Just as the South American bulge of north-
east Brazil once fit – in a time of drifting conti-
nents – into the concavity of Africa’s west coast, 
so today the exiled descendants of former Afri-
can slaves, comprising 85 per cent of Salvador 
de Bahia’s 2.5 million population, have retained 
a close attachment to the shape-shifting gods of 
their ancestors. Concealed just beneath the 
modern veneer of Brazilian Catholicism, Salva-
dor is – in its deities and attitudes – the most 
Africanized city in the western hemisphere. 
Africa is, literally, bred in its bones.

On my first evening in Salvador, I climb 
the lanes toward the city’s hilltop Pelourinho 
district, only vaguely aware I’m entering a 
place of tragic history. In 1501, Amerigo Ves-
pucci – the man who gave the Americas his 
name – arrived here. And in the following 
decades, the Portuguese established in Bahia’s 
hinterlands vast sugar plantations that 
fuelled, in time, both the need for five million 
African slaves and a 250-year-long period 
when the city was the wealthiest and most 
elegant in South America. All around me in 
this World Heritage Site is evidence of such 

tropical glory – for Pelourinho contains the 
most colourful examples of colonial architec-
ture in the Americas. Hundreds of buildings, 
most dating to the 17th and 18th centuries, 
are painted in sherbet-toned pinks, char-
treuse, salmon and turquoise. The rococo 
façade of the slave-built Catholic church to my 
left is mauve. But the cobblestones underfoot 
are the exact place where the blood of genera-
tions of black Africans ran, for it is here that 
healthy slaves were auctioned, and the rebel-
lious were pilloried and whipped.

Halfway up the slope to the his-
toric centre of Salvador, I hear from 
behind me the sound of drums, 
marimbas, rattles and whistles, and 
turn to see an impromptu street band 
approaching. Loud, infectious and 
fiercely danceable, the rhythms of 
Africa move through the Pelourinho 
neighbourhood like a breeze off the 
nearby Bay of All Saints. Samba, bossa 
nova, reggae, the blues, rock ’n’ roll and 
all their modern hyphenated offspring 
fill the district’s narrow lanes and pla-
zas at night in assaults of visceral sen-
suality. The strolling band passes, its 
drumming diminishing, and I hear • 

(l-r) The cobblestone lanes of 
Pelourinho regularly erupt 
with drumming; a hawker 

sells slices of fruit at an 
open-air market; dressing up 

for the festivities calls for 
hoop skirts, layers of 

jewellery and turbans. 
(opposite) With billions of 

eyes on Brazil’s FIFA World 
Cup this summer, visitors 
should consider some of 

Rio’s less familiar 
attractions.

Bahia 
Bound
Located more than 1,000 kilometres 
northeast of Rio on Brazil’s Atlantic 
coast, the city of Salvador de Bahia 
has at its core the historic 550-year-
old district of Pelourinho. Dozens of 
inexpensive pousadas and several 
high-end hotels, including the elegant 
Convento do Carmo, a restored 
16th-century convent, occupy the 
clifftop location. Pelourinho also 
contains dozens of restaurants, many 
with outdoor balconies overlooking 
the city’s huge Bay of All Saints.

Other adventures in or near 
Salvador de Bahia:
• Each February, the city’s streets are 
taken over by the largest party on 
earth as millions of people 
participate in its week-long music- 
and madness-filled Carnival.

• The highway north along Brazil’s 
Coconut Coast parallels endless 
palm-lined beaches. These are 
punctuated by former tropical fishing 
villages turned resorts such as Praia 
do Forte and Arembepe, where the 
hedonistic, sun-loving nature of the 
Bahian people is on display.

• The highway east from Salvador 
passes through the rolling Recôncavo 
region where remnants of old slave-
worked sugar plantations lie 
abandoned. The restored 17th-century 
town of Cachoeira, a two-hour drive 
inland, is the centre of traditional 
Candomblé worship and the home to 
the all-female religious order, the 
Sisterhood of Good Death. –D.W.
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tropical glory – for Pelourinho contains the 
most colourful examples of colonial architec-
ture in the Americas. Hundreds of buildings, 
most dating to the 17th and 18th centuries, 
are painted in sherbet-toned pinks, char-
treuse, salmon and turquoise. The rococo 
façade of the slave-built Catholic church to my 
left is mauve. But the cobblestones underfoot 
are the exact place where the blood of genera-
tions of black Africans ran, for it is here that 
healthy slaves were auctioned, and the rebel-
lious were pilloried and whipped.

Halfway up the slope to the his-
toric centre of Salvador, I hear from 
behind me the sound of drums, 
marimbas, rattles and whistles, and 
turn to see an impromptu street band 
approaching. Loud, infectious and 
fiercely danceable, the rhythms of 
Africa move through the Pelourinho 
neighbourhood like a breeze off the 
nearby Bay of All Saints. Samba, bossa 
nova, reggae, the blues, rock ’n’ roll and 
all their modern hyphenated offspring 
fill the district’s narrow lanes and pla-
zas at night in assaults of visceral sen-
suality. The strolling band passes, its 
drumming diminishing, and I hear • 

Rio: hot!  
hot! hot!
Global attention turns to Brazil over 
the next two years as, first, the FIFA 
2014 World Cup of soccer opens its 
month-long run. Kicking off June 12 in 
Sao Paulo, the games will wrap in Rio 
de Janeiro’s historic Maracanã 
Stadium. Then in 2016, Rio hosts the 
31st Summer Olympics. While millions 
will be drawn to Rio’s sports facilities, 
travellers will also want to explore the 
city’s myriad other attractions. A great 
base is the tree-lined district of 
Ipanema, located adjacent to what is 
often called the “world’s sexiest 
beach.” Why? Speedo-clad footvolley 
players; toned, tanned and tattooed 
surfers; and thousands of bronzed 
women wearing microscopic tangas.

Away from the city’s beaches and the 
inevitable 710-metre-cable-car ascent 
to the famed mountaintop Christ the 
Redeemer statue, here are a few 
lesser-known Rio delights: 
• The new Teleférico aerial gondola 
links a series of Rio’s hilltop favelas. 
Now safe for tourists, these 
fascinating working-class 
neighbourhoods are home to many of 
the samba schools that parade during 
Rio’s annual Carnival. 
• Helisight offers thrilling tours over 
the city’s favelas, peaks and beaches. 
• Rio’s 138-hectare Botanical Garden 
provides a quiet escape into a green 
Eden. visitbrasil.com –D.W.
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you don’t have just one god. You’ve got  
hundreds: African, Christian, zombies, saints, 
voodoo spirits . . . whatever works. The more, 
the merrier! Life’s meant to be fun.”

And so, early on a hot tropical evening, I 
set out through the crowded streets of Salva-
dor, hoping to witness first-hand what hap-
pens when the gods descend and enter the 
bodies of worshippers who are then trans-
formed into trance-dancing deities. How does 
a Bahian woman become Yemanjá? Or a man 
become a zombie? My destination is Terreiro 
São Roque in the city’s working-class Tancredo 
Neves district. Across Salvador, there are 
1,200 of these Candomblé terreiros or temples, 
four times the number of Catholic churches 
there, and a fraction of the tens of thousands 
of terreiros across Brazil. Once forbidden by 
Catholic authorities as voodoo, they serve 
today as centres of local social life, providing 
spiritual guidance and neighbourhood cohe-
sion for millions of celebrants. The hallmark of 
Candomblé is prolonged rhythmic drumming 
because, in Afro-Brazilian belief, the gods like 
to party. And it is the language of drums that 
calls them down from the sky. In fact, it is this 
drumming, far louder than the hubbub of  

Salvador’s traffic and boom-box-fuelled side-
walk partying, that indicates I’m approaching 
Terreiro São Roque.

Crowds of white-dressed celebrants, the 
women in magnificent turbans, enormous 
bustled skirts and enough necklaces, bracelets 
and rings to stock a modest jewellery store, fill 
the terreiro’s sidewalk and courtyard, and a 
larger crowd has sardined itself inside the small 
temple. The packed dance floor – where gyrat-
ing initiates await the gods’ arrival – is covered 
with scattered cinnamon leaves while, sus-
pended from ceiling latticework, thousands of 
white ribbons and grasses indicate this is a 
sacred place. Here magic happens. The drum-
mers keep up a relentless beat. Hands clap. 
Chants syncopate. Whenever a solo dancer 
begins to spasm, her eyes roll upward and she 
careens aimlessly, like a slowing top about to 
tumble. At that moment – and the moment is 
repeated throughout the evening, as others are 
possessed – the dancer becomes the deity. The 
invisible goddess or god – after a trans-Atlantic 
journey – has joined the party. Africa and Brazil 
are united. Exile is bearable. Redemption pos-
sible. The beliefs and traditions of long- 
abandoned ancestors, the knowledge of herbs, 

of prophecy, of nature’s wisdom, are reasserted 
. . . even as the drummers play on and 20 or so 
trance-dancers slip into a backroom.

When the mesmerized dancers reappear, 
they are transformed by masks and costumes 
into living gods. The drumming and chanting 
and rhythmic shaking of rattle-gourds 
increase in tempo. Firecrackers erupt outside. 
There’s Omulu, the god of epidemics and 
health, who’s covered head-to-toe in an incred-
ible raffia haystack. There’s Oxum, the West 
African goddess of love, her face concealed by 
a tinsel-draped crown. And, of course, there’s 
starfish-crowned, blue- and white-dressed 
Yemanjá, the feminine spirit of moonlight and 
the goddess of creation.

I step outside where the ground is littered 
with fallen hibiscus petals and firecracker 
shrapnel. All over Salvador on this night, I tell 
myself, all over Brazil in fact, the descendants 
of millions of West African slaves are calling 
their gods back. There’s a cooling evening 
breeze off the appropriately named Bay of All 
Saints now. And in a city named for salvation, 
there’s the sense an exiled people and their far-
away gods have finally found accommodation 
with their fate. Wja
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Once a working-class way station 
between Seattle and Portland, sea-
side Tacoma’s claim to fame was hav-
ing the largest lumber mill in the 
world, something musician Neko 
Case alludes to in her lyrics. She grew 
up here and touches upon Tacoma’s 
beleaguered history as a declining 
blue-collar town in the song “Thrice 
All American”: “I wanna tell you 
about my hometown/It’s a dusty old 
jewel in the South Puget Sound/
Where the factories churn/And the timber’s all cut down.”

It’s a love song of sorts, and I listen to it on the Amtrak Cascades 
train from Vancouver, B.C., gliding past still coves, ancient trees and 
stretches of driftwood-strewn beach. “People who built it they love it 

like I do/There was hope in the train-
yard of something inspired,” sings 
Case. Her ode to Tacoma is even 
more poignant given that something 
inspired has indeed transpired.

It’s that inspiration I’m seeking 
on a weekend jaunt south of the bor-
der with my beau, starting with the 
leisurely five-hour-plus train ride that 
drops us off within minutes of down-
town, where rough-and-tumble has 
morphed into the Tacoma Museum 
District. Here, six world-class muse-
ums within blocks of each other are 
the nexus of what’s become one of 
America’s most walkable cities. We 
stroll from the Tacoma Art Museum 
over the Chihuly Bridge of Glass, past 
the intricate, almost animated glass 
creations of the Venetian Wall to the 
restored urban waterfront and 

Museum of Glass. Its towering 27-metre Hot Shop cone, itself a mix of 
old and new, references industrial-age chimneys in a starkly modern 
design. It’s Tacoma’s new hallmark, where young men and women stoke 
blazing fires as in times gone by, but with modern-day passion.

Tacoma
On the edge of Puget Sound in the Pacific Northwest, 

a former timber town sparkles with glass art and a hip new vibe

Turnaround
by barb Sligl

W
hat do Andy Warhol, Heath Ledger, Neko Case and Dale Chihuly 
have in common? Tacoma. Really. Pop artist and icon, tragic actor, 
indie-darling musician and living-legend glassblower – all have a 
connection to the city just south of Seattle largely known as the 
other half of SeaTac airport. There’s an artistic pull in this once 

down-and-out port, and it’s growing stronger. This is Tacoma’s turnaround.

The dream-like 
shapes of Dale 
Chihuly’s Seaform 
Pavilion on the  
Bridge of Glass.
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like I do/There was hope in the train-
yard of something inspired,” sings 
Case. Her ode to Tacoma is even 
more poignant given that something 
inspired has indeed transpired.

It’s that inspiration I’m seeking 
on a weekend jaunt south of the bor-
der with my beau, starting with the 
leisurely five-hour-plus train ride that 
drops us off within minutes of down-
town, where rough-and-tumble has 
morphed into the Tacoma Museum 
District. Here, six world-class muse-
ums within blocks of each other are 
the nexus of what’s become one of 
America’s most walkable cities. We 
stroll from the Tacoma Art Museum 
over the Chihuly Bridge of Glass, past 
the intricate, almost animated glass 
creations of the Venetian Wall to the 
restored urban waterfront and 

Museum of Glass. Its towering 27-metre Hot Shop cone, itself a mix of 
old and new, references industrial-age chimneys in a starkly modern 
design. It’s Tacoma’s new hallmark, where young men and women stoke 
blazing fires as in times gone by, but with modern-day passion.

Turnaround

The Museum of Glass Hot Shop  
towers over Tacoma’s waterfront 

and Martin Blanks’ glowing Fluent 
Steps, made up of 754 hand-

sculpted glass pieces.
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There’s a profound dichotomy at play: past and pres-
ent, rough and sleek, tarnish and shine. I gaze up at the 
2,364 organic glass shapes in Chihuly’s dream-like Sea-
form Pavilion on the Bridge of Glass, suspended as if a 
swarm of translucent jellyfish is lit through by sun-
beams. Ahead is shimmering Commencement Bay and 
Puget Sound; below is the dull buzz of a traffic-filled 
thoroughfare we cross over as if in another dimension. 
Here, grit and gleam co-exist.

When Andy Warhol said, “Everything has its beauty 
but not everyone sees it,” he might as well have been 
talking about Tacoma. The native son of another indus-
trial city, Pittsburgh, Warhol put in a bold bid for a big 
bloom to swathe the iconic Tacoma Dome (looming 
large across the Thea Foss Waterway from our vantage 
point on the Bridge of Glass). But floral didn’t make the 
cut in this working-class town in 1982. Warhol’s timing 
was off. Three decades later the Tacoma Art Museum’s 
Flowers for Tacoma exhibit celebrated these same bright blooms and 
sparked a campaign to realize his vision: Citizens to Install Andy War-
hol’s Flower on Tacoma Dome. The town, it seems, has done a 
180-degree turn as colossal as the dome itself.

Tacoma is now known more as the hometown of Dale Chihuly, 
world-renowned guru of glass whose fame has helped bolster the city’s 
reputation. Artist types have replaced the railroad workers and long-
shoremen of the last century. At Tacoma Glassblowing Studio, the young 
man instructing me on how to shape molten glass loves working with his 
hands – literally. He doesn’t wear the protective leather gloves I have on, 
saying his hands are like asbestos. He’s being cheeky, of course, but 
there’s a sense of pride in the tough side of this creative work. His calluses  

are hide-like, but he’s able to shape a delicate 
horse out of glass in mere minutes.

He learned the craft at Tacoma’s Wilson 
High School (thanks to a special program supported by Chihuly at his 
alma mater). After stumbling upon the school’s hot shop while skipping 
class, he thought, “Cool. What’s this?” and enrolled in Glass Design. 
Today, he credits glassblowing with keeping him in school and calls 
himself a craftsman, eschewing the title of artist, perhaps to maintain 
working-class authenticity. Whatever the label (glassblower, foundry 
worker, sculptor), artists are now living and working in Tacoma much 
like in the storied birthplace of glassblowing, Murano, Italy.

The small island off Venice has been the mecca of glassblowing since 
the 10th century, explains the docent at Hotel Murano in Tacoma (yes, 
the hotel is named after the Italian hotbed and has its own docent and 
curator for an extensive private glass-art collection). It’s why she’s so 

A glassblowing teacher shapes a horse 
out of molten glass; (right) intricate 
glass creations of Chihuly’s Venetian 
Wall, en route to the Museum of Glass.

Beyond Glass
Although Neko Case 
sings of a downtrodden Tacoma 
(“Where the factories churn/
And the timber’s all cut down”), 
this port city’s turnaround is 
definitely bright and green. 
Indeed, Tacoma has always 
had the advantage of its Pacific 
Northwest setting: the teeming 
waters of the Puget Sound 
(home to the giant Pacific 
octopus, the world’s largest), 
the still-standing groves of 
towering trees in Point 
Defiance Park (a 281-hectare 
retreat since 1888) and the 
seaside sand dunes of 
Chambers Bay (a challenging 
links-style public golf course 
and site of the 2015 U.S. Open).

Downtown, there’s revived 
waterfront to stroll along the 
Thea Foss Waterway, with the 
future goal being to connect the 
Tacoma Dome all the way to 
Point Defiance Park via an 
11-km-long multi-use waterfront 
pathway. Here, under the 
shapely shadow of the Museum 
of Glass Hot Shop, it’s easy to 
take to the water via kayak or 
stand-up paddleboard from 
Foss Harbor Marina, dipping 
paddles into sparkling 
Commencement Bay. In Point 
Defiance Park there are easy 
hikes through old-growth forest 
with views of Vashon Island and 
Gig Harbor across the water, as 
well as the Tacoma Narrows 

Bridge (the fifth-longest 
suspension span in the U.S. built 
after the infamous caught-on-
film collapse of Galloping Gertie).

Farther afield, Tacoma’s 
surrounding Pierce County is 
home to some 146 waterfalls, 
25 glaciers (including Carbon 

Glacier, the longest and thickest 
in the contiguous U.S.) and the 
Carbon River rainforest of Mount 
Rainier. At 4,323 metres, majestic 
Rainier is the Cascades’ and 
Washington’s tallest peak, a 
beacon easily visible from 
downtown Tacoma. –b.S.

The seaside beauty of the 
Chambers Bay golf course, site 
of the 2015 U.S. Open.
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proud to share that “our native son, Dale Chi-
huly, was the first to go and work with them in 
Murano.” She points out exquisite pieces by 
internationally celebrated artists throughout 
the four-star property, such as the 158- 
kilogram Murano-glass chandelier in the 
lobby and the 25 mini galleries, each floor 
devoted to a different artist – though “where’s 
the Chihuly?” is what she’s asked most often. I 
gape at the museum-like showcase of glass – 
little wonder the hotel is on Condé Nast Trav-
eler’s Gold List of “Best Hotels in the World.”

Just outside the hotel, we continue on the 
trail of Chihuly-love by taking in some of his 
many public art pieces. There’s a self-guided 
tour through the Museum District, from the 
Chinook Red Chandelier in the University of 
Washington (the campus itself a marvel of brick 
warehouses and factory buildings transformed 
into a modern-day collegiate vibe) to the Eight 
Venetians in The Swiss Pub (sitting atop a wall 
overlooking another kind of glass bottle). And, 
this being yin-and-yang Tacoma, it makes sense 
to order a pint of local brewery 7 Seas’ Ballz 
Deep Double IPA while under the spell of the 
Venetians. We take a beer break and savour the 
IPA’s bitter blast of flavour, courtesy of the 

sought-after hops from nearby Yakima Valley.
Seems everything here gets an artistic twist. 

Another local brewery, Harmon, partnered with 
the Tacoma Art Museum to create the limited-
edition Hop Art Ale alongside the exhibit of 
Warhol’s flowers. It’s the brewery’s signature 
Point Defiance IPA aged with rosehips, hibiscus, 
lavender and chamomile in homage to Warhol’s 
love of flora. Across Commencement Bay, Heri-
tage Distilling Company is producing spirits 
with another twist: “soft gin” distilled from 
grapes. And in Tacoma’s newfound creative 
mode, the distillery also offers the bespoke “My 
Batch,” in which any wannabe whiskey distiller 
can cask his or her own version.

The food-and-drink scene around the city 
(population 200,000-plus) is its own art form. 
Local mixology master Chris Keil started a 
craft-cocktail movement with his innovative 
botanical infusions and libations, written up 
in the New York Times as “some of the most 
fascinating apothecary cocktail work on the 
West Coast.” He’s now opened Hilltop Kitchen 
in Tacoma, where the bitters are house-made 
and ice spheres are hand-chipped. It’s home to, 
as one patron gushes to us, “the best old- 
fashioned – ever.”

Back at Hotel Murano, we lounge in the 
art-filled lobby bar and sip on a robust rum 
concoction, Owen’s Beach, named for a local 
sandy shoreline and a one-time regular who 
may just epitomize Tacoma’s steeliness: a 
brawny “original Bourne” heartthrob, as the 
bartender describes. Post-tipple we dig into 
farm-to-fork fare in the hotel’s Bite Restau-
rant, which features local Dungeness crab, 
charcuterie, de rigueur wild salmon, even 
grilled tofu, as well as a daily farmers’ market 
special. Each day, chef Matt Stickle creates a 
dish from produce sourced within a seven-
minute radius of the hotel. He grew up on a 
local farm – part of another side of Tacoma’s 
hands-on industrious past – and knows how 
to castrate and dehorn cattle. “My first word 
was cow,” he says.

It’s why Stickle is so passionate about 
maintaining a tie to those who work the land 
here. One of those fellow farmers is Terry 
Carkner of Terry’s Berries organic farm. “This 
is some of the best soil in the world, and it 
should be a crime to cover it up,” says Carkner. 
Happily she’s still digging here, just over three 
kilometres from downtown, and rolling out 
just-picked strawberries in a wheelbarrow. We b
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snag a couple and marvel at their sweetness. 
Bees flit about, straying from on-site hives, 
uninterested in anything but the blooms. 
Everything is allowed to go to flower here, 
resulting in an unlike-anywhere-else honey. 
Back at Bite, we slather that malty and molas-
ses-like honey on fresh bread for breakfast, a 
tasty teaser for chef Stickle’s eggs Benedict 
with Carkner’s Walla Walla onions, followed 
by those field-fresh strawberries with mint.

There’s an authentic, artful touch to every-
thing in Tacoma – whether glassworks, cock-
tails, eggs Benedict or architecture – that gives 
this place a hip-and-happening feel, where old 
and new meld into a cool second coming. This 
city once rivalled Seattle after all, and there’s 
evidence of past and present grandeur through-
out, from the classic 1918 Pantages and Rialto 
theatres to the hangar-like modern wonder of 
LeMay–America’s Car Museum and down-
town’s gleaming tramline. We can’t seem to 
walk a few feet in Tacoma without bumping 
into something interesting to look at and 
almost fall into what was once Old Woman’s 
Gulch, where long-gone widows of labourers 
lived in shanties. The land is now the location of 
Stadium High School and Bowl, where football 

games take place – and Hollywood movies. 
As the setting for the cult film 10 Things I 

Hate About You (a modern interpretation of The 
Taming of the Shrew starring Heath Ledger in 
his breakout role), the French-château-style 
building is the real star. Built high above Com-
mencement Bay as a luxury railway hotel in 
Tacoma’s early 20th-century heyday, it was 

brilliantly transformed, complete with turrets 
and towers, into a high school in 1913. Reflect-
ing the “grandeur of the poetic spirit,” as one of 
the architects said long ago, it is yet another 
example of Tacoma audacity.

“The most exciting attractions,” to quote 
another Warhol truism, “are between two oppo-
sites that never meet.” Tacoma embraces its 
opposites: a gritty past and artsy present that 
do in fact meet, creating one beguiling destina-
tion coming into its own. traveltacoma.com W

Hangar-like architecture and classic cars at LeMay–
America’s Car Museum; (right) the art-lined Hotel 
Murano’s locavore-focused Bite Restaurant.
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Back to (Driving) School
10 ways to fine-tune your skills behind the wheel

by Mark Richardson

1 Hold the wheel correctly.
Hold the steering wheel as if it’s a 
clock, with your hands in the 9 and 3 

positions. This way, if you need to make a sudden cor-
rection, you can probably do so without letting go of 
the wheel, and you’ll keep as much control as possible.

2 Sit properly.
Raise the seat back so you’re 
upright and close enough to the 

wheel for your elbows to be at a 90-degree 
angle, with your shoulder blades supported by the 
seat back. You’ll be more alert and better positioned 
for reacting to the unexpected.

3 Set up your mirrors  
accurately.
Most people arrange their side mir-

rors so they can see the edge of their car, but this area 
is visible with the rear-view mirror. Set the side mir-
rors wider so they just overlap with the image in the 
main mirror, and you’ll no longer have a blind spot.

4 Follow the  
two-second rule.
Avoid tailgating by keeping at least 

two seconds of driving time between you and the 
vehicle in front. This gives you space to brake in a 
hurry and will also let you see farther down the road 
to anticipate potential problems.

5 Put the phone down.
This is probably the most danger-
ous distraction, and it’s against the 

law almost everywhere. But go further: don’t make 
phone calls while driving, even with a hands-free 
device. It’s still a distraction.

6 Signal every time.
Don’t just turn on your indica-
tors when there’s another vehicle 

nearby; do it every time. Then you’ll be in the habit 
to signal when you really need to.

7 Back into parking spaces.
Always reverse into a space in a 
parking lot if you can’t drive 

right through. It’s safer when leaving because you 
can better see traffic driving down the access lanes 
toward you.

8 Keep to the right.
If the right lane is clear, drive in it. 
The law says keep right except to 

pass; to do otherwise blocks faster traffic and frus-
trates drivers. An irritated driver is a bad driver – you 
don’t want a tailgater behind you.

9 Read the manual.
Look through the owner’s manual 
in the glove box – you may learn 

something you didn’t know. It will also tell you the 
correct recommended tire pressures; don’t go by the 
maximum pressures printed on the tires themselves.

10 Clean your car.
Just as you feel better when 
you wear clean clothes, 

you’ll drive better when you feel pride in your vehicle. 
Toss the garbage and run your ride through a car wash 
or bring out the bucket and handwash on the next 
sunny day.  That good feeling will rub off on the road. W
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Visit driveright.caa.ca for reminders, tips and tools 
for parents and new drivers.
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Be practical. 
Sleek design and a wicked sound system are nice perks, but first 
figure out what you need – cargo space, all-wheel drive, power 
versus fuel efficiency and so on. Do this before you start shop-
ping, set a budget and stick to it. Be sure to include all costs in 
your budget, including fuel, insurance, maintenance and repairs.

Know your stuff. 
From Consumer Reports to IIHS crash-test rankings and CAA’s 
Driving Cost calculator, all the info you need to find your ideal 
car and negotiate a good price is a mouse-click away. (See the 
Car-Shopping Resources sidebar.)

Get an inspection. 
If you’re buying used, this is the best investment you can make. 
Before you buy, take the vehicle to a CAA Car Care Centre in Regina 
or Saskatoon, or to a CAA Approved Automotive Repair Service 
location, for a vehicle inspection – even if the seller has done their 
own inspection. If the inspection identifies required repairs, 

automotive

caasK.ca: A compre-
hensive resource for buying 
new and pre-owned 
vehicles, plus repairing and 
maintaining a vehicle.  
caask.ca/automotive/
buying-and-selling-car 

Driving.ca: A fount of 
information on new- and 
used-vehicle reliability, as 
well as pricing. 

unhaggle.com/
caask: Here’s where you 
can find out what the dealer 
paid for a vehicle, and how 
much of that sticker price is 
markup.

autos.ca: A Canadian 
vehicle data source that 
features reviews, reliability 

ratings, test drives, news, 
pricing and specifications. 

consumer Guide 
road tests: The place 
to gather full details of a 
vehicle model’s safety, 
reliability, pricing and more, 
and compare it against other 
vehicles in the same class. 
consumerguide.com

caa Driving costs  
calculator: A tool to 
compare fuel costs and 
greenhouse gas emissions of 
various vehicle models.  
caa.ca/car_costs

iiHs crash-test 
ratings:  
The U.S.-based Insurance 
Institute for Highway Safety 

maintains detailed crash-test 
information on a wide variety 
of vehicle models.  
iihs.org/ratings

consumer reports: 
Use this magazine’s online 
car-buying calculators and 
worksheets to figure out 
what your lease or finance 
payments might be, then 
download the test-drive 
checklist to put a vehicle 
through its paces before you 
buy. consumerreports.org

transport canada: 
Visit this government 
website to ensure your 
would-be vehicle hasn’t been 
flagged in any product 
recalls. tc.gc.ca

caa Black Book and 
Gold Book: These ser-
vices will give you a sense of 
the price you should be pay-
ing for used cars of all makes 
and models. 

Vehicle information 
reports: Saskatchewan 
Government Insurance, 
Carfax and CarProof reports 
will give you the low-down 
on any set of wheels, 
detailing things like past 
insurance claims, accident 
history and actual mileage 
(in case the odometer’s been 
rolled back); just jot down 
the VIN number (you’ll find it 
in the vehicle registration 
papers). sgi.sk.ca/online_
services/vin/index.html

car-sHoppinG resources

A Beginner’s Guide to Car-Buying
Just got your licence? Parent of a new driver?  Read on for tips on how to land  

the right vehicle for the right price

by Matt Currie
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Climb the straw bale maze! Build your own kite!
Learn to juggle! Create amazing bubbles!

See giant creature kites! Fly a two-line kite!
Dig for treasures in the mystery sandpile!
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takefive
Member Services & Benefits – caask.ca

Great Gift for 
Moms, Dads and Grads
Trying to find that perfect gift for 
your loved ones? Why not share the CAA experience, 
for their peace of mind and yours too? With Mother’s 
Day, Father’s Day and graduation just around the 
corner, CAA memberships make unique, treasured gifts 
that are affordable and fit anyone’s lifestyle. Give a gift 
and get a gift: purchase a CAA membership to receive a 
free car vacuum (while supplies last). caask.ca/gift

ALL ON BOARD
The CAA Saskatchewan 2013-2015 Board of Directors was accepted at last fall’s annual 
general meeting. Regina’s Barry D. Martin, chair of the board, welcomed two new members: 
Brian Barber of Regina Beach, and Pat Friesen of Swift Current. sizzling

summer
savings
n Asessippi: During the 

summer season, members 
save 20% off river tubing.

n Temple Gardens Mineral 
Spa: members save 10% 
off all room rates, every day 
of the week.

n Saskatchewan Bed and 
Breakfast Association: 
members save 10% at 
participating saskatchewan 
bed and breakfast locations.

n Parks Canada: Pre-
purchase your national 
Park Pass at any Caa 
saskat che wan location  
and save 10%.

n Provincial Park Passes: 
earn 10% in Caa Dollars 
when you pre-purchase a 
saskat chewan Provincial  
Park Pass at any Caa 
saskatchewan office.

n Husky: members save up to 
2.5% on fuel when you pay 
using your Caa rewards 
masterCard. 

n Hertz: save up to 20% on 
your next car rental.

n East Side Mario’s: 
members save 10% off all 
non-alcoholic purchases. 

(back row) Nicole Allen, Saskatoon; Pat Friesen, Swift Current; Suzanne G. Young, second vice-chair, Moose Jaw;  
Brian Barber, Regina Beach; Donna Brown, Regina; Gordon Sparks, Saskatoon.  
(front row) Dr. William S. Elliott, chair, CAA National, Regina; Garth Knakoske, Swift Current; Ted Hillstead, past chair, 
Weyburn; Barry D. Martin, chair, Regina; Heather J. Laing, first vice-chair, Saskatoon; and Larry Haas, Yorkton.
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 CAA Vacations 

Cruising vacations with CAA guests from 
across Canada travelling together on a 
Holland America Friendship cruise.

September 24-October 4, 2014:
Canada & New England 
Friendship Cruise
Departs from Quebec City and sails on 
board the beautiful MS Eurodam. Enjoy 
history and the autumn colours of 
Canada and New England.

February 21-March 7, 2015:
Panama Canal
From Fort Lauderdale to San Diego, 
experience the engineering marvel of the 
Panama Canal while sailing 14 nights on 
board the MS Veendam.

EsCAApes
GREAT

With all the 
different kinds of 
luxury travel today, 
what kind of 
traveller are you? 
In 2014, the top five luxury 
travel trends include family 
travel, river cruising, active and 
adventure travel, celebration 
travel and luxury cruises. 
Though active and adventure 

travel has emerged as the 
prevalent trend with families, 
couples, honey mooners and 
retirees, the river cruising 
market continues its massive 
appeal and growth with these 

travellers as well. Notably, 
surveys have revealed that most 
customers regard their travel 
professionals as the primary 
influence for these travel 
decisions. Because of world 

events, consumers are talking to 
the professionals knowing they 
will lead them in the right 
direction and offer them the 
security of a safe travel experience. 
Contact your local CAA travel 
consultant to utilize all the 
services your membership 
provides. Visit any of our 12 
CAA locations or shop online at 
caa.ca/travel for all your travel 
accessories, including luggage, 
maps, apparel and travel 
insurance.

Designed for members,  
AAA/CAA Vacations 
offers exciting itineraries, engag-
ing experiences and exclusive 
value. Join one of the preferred 
journeys with our partners:  
Trafalgar, Insight Vacations, 
Member Choice Vacations, Hol-
land America or Princess Cruise 
Lines. Coach-touring guided vaca-
tions and cruising are two of the 
best no-fuss ways to see Europe.  
caask.ca/travel/caa-aaa-vacations

Waterways continue to open 
up as more stylish vessels sail the 
world’s rivers. European river 
cruises remain the biggest sellers, 
but far-flung regions are rapidly 
growing. Consider the Yangtze, 
Mekong, Amazon, Chobe and, 
new this year, Irrawaddy in 
Burma. Choose your next river 
cruise with one of our preferred 
CAA river cruise partners: 
AmaWaterways, Uniworld, Viking 
or Avalon.

Fall splendour on the east coast.

More families are seeking adventure travel.

 Europe 

Myanmar’s  
Shwedagon pagoda.

See Paris by coach or cruise.

1-800-564-6222; caask.ca
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