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“City mouse or country mouse? 
How we identify can have a fundamental 
impact on us. Okanagan-based artist Erica 
Hawkes identifies as a country mouse—and 
she chose the peaceful life of  a landscape 
artist over that of  a bustling-big-city fashion 
designer. How different would her life look 
had she pursued fashion? How different 
would your life look if  you chose one 
over the other?” David Wylie is a former 
city mouse journalist who has chosen the 
country mouse writer’s life.

DARCY NYBO
WRITER
SECRETS AND LIVES
PAGE 70

DAVID WYLIE
WRITER
NOUVEAU 7
PAGE 18

“For me, photography has always 
been about the opportunities to experience 
and be exposed to varieties of  people and 
places along the way, with their culture 
and story surrounding them. This fashion 
shoot at Klahoose Wilderness Resort is 
one I was honoured to be a part of, and I 
will truly never forget.” Darren Hull is an 
editorial and commercial photographer 
who has earned a reputation as one of  
Canada’s top image makers, with work 
informed by a strong sense of  storyline.

“Shauna Grobowsky of  
Passionate Blooms chose the perfect 
name for her shop. Her passion for all 
things creative bubbles over in conversation. 
From flower arranging to foraging for items 
for moss walls and teaching others how to 
tap into their creativity, her passion shines 
through. Her happy place is in nature, and 
she surrounds herself  with it every day.” 
Darcy Nybo is a freelance writer, an author, 
a writing coach and a writing instructor. 
You can find her at alwayswrite.ca.

DARREN HULL
PHOTOGRAPHER
HERE & NOW
PAGE 34
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Susan Lundy is a former journalist who now works as an editor, author and freelance 
writer. Her latest book, Home on the Strange, was released earlier this year via 
Heritage House Publishing.

With a view  
to view

Susan Lundy
Editor

Revisiting our photo collection from a trip to San Jose, where 
we attended a Canucks hockey game in January 2020 (see story in this 
edition of  Boulevard), a few curious images emerge. 

There I am in one photo, hands in pockets, wandering nonchalantly 
around the back side of  the SAP Center arena. Ho-hum. Just checking 
out the scenery. And there I am covertly opening the door to the Hotel 
De Anza. Nothing to see here; just admiring the architecture. Still later, I’m seen 
sitting in San Pedro Square Market, trying to appear cucumber cool as 
I carefully eye each passerby. (I’m also captured outside the SAP Center 
looking grumpily at San Jose Sharks icons, like the large, silver shark fin 
rising from the pavement near the entrance.) 

The fact is, the Canucks are in town and I’m determined to spot them. 
At the SAP Center, I’d seen a promising-looking bus (team bus?!) motor 
into a garage around the back of  the arena; regarding the Hotel De 
Anza, I’d read visiting hockey teams sometimes stay there; and sitting in 
the square’s market seemed like a logical place to spot players enjoying a 
little pre-game R&R.

Why do I care? Well, it’s a good question. It’s not like if  I see one of  
my hockey heroes I’m about ask for an autograph or a photo. No way. 
My go-to response would be to eye them calmly with a brisk nod that 
says, “I know who you are and I’m cool with that.” It’s my journalism 
background: the hunt to get the story; the detective work behind the 
sightings. (I mean, theoretically, I’m in media; I could likely pick up the 
phone and arrange an interview...But where is the fun in that?)

It worked out in Edmonton, where we sat in the lobby of  the Fairmont 
Hotel MacDonald and watched visiting Maple Leafs players wander by. 
And it worked in Seattle a few years later, when we travelled there for a 
Blue Jays-Mariners baseball game and spotted a number of  Jays players, 
as well as star Jays broadcaster Buck Martinez. (I gave them all my calm, 
cool nod.) 

Exciting? No?
I agree the whole thing is a bit weird. In fact, if  someone asked me 

which Canucks player I’d like to invite over for dinner, I’d draw a blank. 
The average Canucks player is younger than my daughters. What 
would we talk about? 

“So Elias,” I’d probably end up saying to the team’s young star, “What 
is your mom up to these days?“

The coach might be an interesting dinner guest—closer in age 
anyway. But to really get to the interesting stories, I think it’s the team 
journalists or broadcasters like John Garrett and John Shorthouse who 
would make excellent dinner guests. 

Back in San Jose, now on a tour of  the SAP Center with the arena’s 
general manager, we do indeed walk smack into a wall of  Canucks 
players tossing a ball around in a pre-game warm-up. Unfortunately, we 
are whisked away so quickly, I have no time to give them my calm, cool 
nod. Then Canucks GM Jim Benning brushes past us on the catwalk 
and, taken by surprise, I stutter, “Oh! Hi, Jim.”

But no worries, just minutes later I have the chance to try out my 
brisk nod as we approach the media centre and there are John and 
John. It doesn’t help, I suppose, that I’m still feeling the effects of  din-
ner’s bottle of  bubbles, but somehow I completely forget my calm, cool 
nod and pretty much swoon and gush as soon as I spot them. 

Oh dear. And then I call for a photo. But it is a great photo, I must 
say. And it sits proudly among all the others. 



 landmarkclothiers.com

NEW WINTER 
ARRIVALS DAILY
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JUSTIN KANDOLA, GENERAL MANAGER OF DK MODERN FURNITURE

WORDS + PHOTOGRAPHY LIA CROWE

life.style.etc.
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i meet Justin at DK Modern Furniture to sit down 
and chat life and style, but first we move around the store 
as Justin shows me his favourite pieces. As we both lounge 
around on beautiful chairs and luxurious sectionals, I start by 
asking Justin how he came to work in the furniture industry. 

“My family’s business is City Furniture, so growing up our 
house was above the furniture store. So furniture has literally 
been a part of  my life from the very start.” 

With so much history behind him, what life lessons has he 
learned over the years? 

He says, “Everyone has their own perspective of  what 
defines success. Find what yours is and do whatever it takes 
to achieve it.” 

And what has led to Justin’s success? 
“I don’t drink coffee, so to start my day I go to the gym 

early. It’s good for the body and mind.”
Outside of  work, Justin is passionate about sports, and 

says, “Being outdoors and [taking part in] competition are 
good for the soul.”

When it comes to style, Justin find that it’s subjective: “I 
don’t think you can classify a specific article of  clothing or 
colour-coordination as good style. To me, it’s the uniqueness 
of  how someone puts everything together—and not neces-
sarily in a ‘traditional’ way—that I tend to appreciate.”

STYLE INSPIRATIONS & LIFE 
Style icon: Odell Cornelious Beckham Jr. 
Favourite fashion designer or brand: Zara. 
Favourite musician: Drake. 
Era of time that inspires your style: 21st century. 
Favourite local restaurant: Central Kitchen + Bar. 
Favourite cocktail or wine: Gin and tonic. 
Album on current rotation:  Expensive Pain by 
Meek Mill.

CLOTHES/GROOMING
Favourite denim, brand and cut: H&M skinny. 
Current go-to clothing item: Crisp white T-shirt. 
Currently coveting: Tom Ford suit. 
Favourite pair of shoes: Air Jordan 1 Sneakers. 

Best new purchase: Zara 
bomber jacket.
Accessory you spend the most 
money on: Bracelets/beads. 

Favourite work tool: 
Pen. 
Sunglasses: Ray-Ban. 
Scent: 1 Million by 
Paco Rabanne.
Necessary 
indulgence: Watches. 

Book currently reading: Sell It Like 
Serhant: How to Sell More, Earn 
More, and Become the Ultimate 
Sales Machine by Ryan Serhant.
Favourite city to visit:  
Las Vegas. 
Favourite hotel: MGM Grand. 
Favourite app: Instagram. 
Favourite place in the whole 
world: Barcelona. 

Last great read: Purple Cow: Transform Your Business 
by Being Remarkable by Seth Godin.
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design notes

Finding the
BY SAMANTHA RENSBY, DID  
HANNAH KATEY INTERIOR DESIGN INC. 

CURREY & COMPANY  
furniture from Lexi & Lake  
(call for prices): 

1. Andaz ebony chair 
2. Verona chest
3. Helios drinks table 
4. Rasi graphite table 
5. Evie round mirror 
6. Rene rectangle mirror 
7. Tambora ivory vase
8. Terracotta spheres
9. Visby bench

DINING :  
ScanDesigns or  
Muse & Merchant 
10. Hype dining chair 
11. Live-edge table 
12. Parota sideboard

FIREPLACE: 
Stovax & Gazco 
Studio 3 Freestanding Wood Burning Stove warmth

T his winter, we want to bring warmth inside. Cosy whites, 
terracotta tones and a mist of soft greens are some of 
the trendy must-have hues. You will want to pair these 

colours with natural-looking furniture pieces, such as a 
dark mahogany chair with ebony-esque fabric, a live-edge 
showpiece table or a graphite stool. 

Lighting fixtures with a natural, masculine vibe can give the 
space an organic feel and bring a balance to the warmer 
colours of the interior. Sophisticated decor elements, like 
terracotta spheres, can be useful design tools to add a style 
that connects with the materials and colours of the space. 

A finishing touch can include a stunning, rustic flower 
bouquet. Finding cohesion between cosy colours and 
natural materials is the interior design goal this season. We 
want warm, winter-inspired interior selections to create a 
cosiness to enjoy into the new year. 

1. 

8. 

9. 

10. 

15. 

16. 

11. 

4. 



PAINT:  
Benjamin Moore
(top to bottom)

Baked Terra Cotta
Burnt Sienna
Chantilly Lace
Fairview Taupe
Linen White
October Mist
Pinch of Spice
Saybrook Sage
Shadow
Simple White 
Terra Mauve 
Wood Violet

CURREY & COMPANY  
lighting from Robinson Lighting  
(call for prices): 

13. Broxton orb chandelier  
14. Huntsman pendant  
15. Savil wall sconce  
16. Kiowa floor lamp

DINING :  
ScanDesigns or  
Muse & Merchant 
10. Hype dining chair 
11. Live-edge table 
12. Parota sideboard

FLORALS: 

Passionate 
Blooms

12. 

13. 

14. 

2. 

3. 

5. 

6. 

7. 
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well and good

intuitive
eating

healing relationships 
with food

We all know how to feed ourselves, right? All it 
takes is a trip to the grocery store to pick out a few things 
here and there, throw it all together and voila, food! But 
wait, the keto diet says carbs will kill you and vegans say 
meat will kill the planet and didn’t your cousin swear that 
we have to eat everything in juice form? Eating is compli-
cated, and if  you listen to the endless and ever-changing 
stream of  diet advice, it is nearly impossible. One of  the 
reasons we struggle to feed ourselves is that when it comes 
to what constitutes food, the rules are constantly chang-
ing. The standard western diet consists of  up to 70 per 
cent processed foods, with 30 per cent of  that being ultra 
processed. This is problematic because increased process-
ing leads to reduced nutrients, the addition of  chemical WORDS KAISHA SCOFIELD
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processes, and additives such as artificial flavours, artificial colours, 
processed fats, sodium and sugars. 

All of  this is done to make foods hyper-palatable, meaning that 
we are much more likely to crave them and binge eat. Highly pro-
cessed foods are not only nutritionally vacant but also difficult for 
our bodies to digest, so the more we eat, the harder our system has 
to work and, at the same time, get less and less nutritional support. 

Alongside our dysfunctional food system, we have fitness and 
diet cultures telling us to eat less and exercise more. The diet indus-
try is worth a whopping $71 billion and it’s not hard to see why: 
the average person will try 126 diets in a lifetime, many starting 
diets as early as primary school and lasting into old age. And yet, 
despite having diet companies like Weight Watchers (now called 
WW International) literally crammed down our throats since the 
1960s, there is no evidence that diets actually work. In fact, it is 
quite the opposite. Not only do 95 per cent of  all diets fail, but one 
quarter of  diet participants go on to gain more weight than before 
the diet started. 

We are stuck in an impossible cycle and it’s taking a toll. Ac-
cording to the National Initiative for Eating Disorders, one million 
Canadians suffer from an eating disorder. Many eating disorders 
start as early as eight years old; not coincidentally, this is the same 
age children are being targeted by dieting apps like Kurbo (found-
ed by WW). We are increasingly becoming undernourished and 

overwhelmed, but we are also getting fed up and many are rejecting 
diet culture all together, instead choosing to heal their relationship 
with food. 

As a result, people all over the world are reviving a decades-old 
practice called Intuitive Eating (IE). Noted celebrities Jennifer Law-
rence, Jameela Jamil and Lena Dunham have called it life-changing. 
Demi Lovato credits the IE practice for their ability to overcome a 
years-long eating disorder. People from all walks of  life are seeing 
it as a way to heal their dysfunctional relationships with food, while 
freeing themselves from chronic dieting and disordered eating. In 
short, it is a way learn how to feed ourselves. 

The book that established the practice, titled Intuitive Eating, was 
written by Evelyn Tribole and Elyse Resch in 1995. It is now on its 
fourth edition, and still on the New York Times bestseller list nearly 26 
years after its first edition. Recently an accompanying workbook and 
card pack have been published as well as a training program that 
facilitates both lay and counsellor-certified educators. IE has been 
called a research-backed, anti-diet and pro-health approach to redis-
covering the pleasure of  eating while making peace with food and 
becoming free from chronic dieting forever. 

At its heart, IE is a series of  10 principles designed to help its 
practitioners realign themselves with their natural nutritional 
rhythms. Unlike diet books and meal plans that are heavily struc-
tured, detailed and restrictive, IE has principles like “honour your 

 
Showhome Open Daily 12 - 4pm, Closed Mondays
9854 Beacon Hill Drive, Lake Country
Lakestone Preferred Builder  |  homesbydestination.com
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hunger,” “respect your body” and “make peace with food.” These 
seemingly simplistic instructions are presented alongside examples 
and exercises that challenge readers to dig deeply into their own 
food relationships and reject habits of  negative self-talk, harmful 
restrictive patterns and rigid guidelines. 

The first step of  intuitive eating is to fully reject the diet mentality 
and make peace with food. For those who have been dieting their 
entire lives, these first steps will take practice and patience. Accom-
panying principles like “cope with your emotions with kindness” and 
“respect your body” help people approach this practice with com-
passion and love toward themselves, something many of  us forget to 
do. 

The most common response to IE is a fear that when restrictions 
are removed, things will get out of  hand. Many people, especially 
those who have dieted (so, nearly everyone), will struggle to limit 
themselves to just one doughnut, or fear that they will gorge on 

pizza semi-daily for the rest of  their lives. This is a valid concern and 
one that IE addresses. Quite simply, learning how to eat intuitively 
is a practice and commitment. Some people will have to experience 
a binge and that’s okay because, unlike the diet culture that relies on 
shame, IE encourages curiosity and patience. If  binging occurs, IE 
recommends to simply sit with the feeling of  overeating, and rather 
than engage in self-loathing, acknowledge that, in the end, it simply 
doesn’t feel good. This is gentle nutrition in action. 

Learning how to feed ourselves, trust our bodies and ignite our 
own self-worth is a radical practice in self-care. It is a practice that 
can take a lot of  time, patience and self-compassion. It will require 
digging into some feelings and unlocking habits that may feel deeply 
ingrained, but for those who are willing to do the work, it can be 
life-changing. And if  the alternative is a lifetime of  dieting and noth-
ing to show for it other than erratic weight fluctuations, poor self-es-
teem and nutrient deficiencies, what have we got to lose?  

IE has been called a research-backed, 
anti-diet and pro-health approach to 

rediscovering the pleasure of eating while 
making peace with food and becoming 

free from chronic dieting forever.

allelements.ca

All Elements has always been committed to creating beautiful homes while 
keeping the environment in mind. Our High Performance homes are built with 
the highest level of building science technology and with materials chosen 
that utilize embodied carbon. This is why All Elements has partnered with 
Tree Canada to plan: 500 trees for every house we build. A testament to our 
commitment to change and improve our environment for future generations.

Commitment
To Excellence

We are proud to craft homes that are 
at the forefront of eco-sustainability



You won’t find them in ordinary kitchens. 
Or at ordinary stores.

Sub-Zero, the preservation specialist. Wolf, the cooking specialist. Cove, the dishwashing specialist. 

Find them exclusively at your local kitchen specialist.

2341 Bering Road
West Kelowna, BC

250-768-2224
www.cityfurniturecanada.com
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WORDS DAVID WYLIE  X  PHOTOGRAPHY LIA CROWE

WITH ERICA HAWKES

in studio …

“Nouveau 7”
Erica Hawkes brings  

Canadian scenes to life
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E rica Hawkes nearly went into 
fashion design, but chose instead to turn her back on 
the big city in favour of  a painter’s life.

The contemporary landscape artist is known for 
paintings that create a sense of  atmospheric movement 
above idyllic panoramas. Erica says painting landscapes 
is her “truest love.”

The artist earned a degree in fashion design, studying 
in Colorado and Vancouver, but didn’t want to settle 
in a large city centre like New York or Toronto where 
haute couture thrives.

“I love fashion, but it was more about where you need-
ed to live to be a good fashion designer,” she says. “I’m 
not a big-city girl. I find I’m more of  a smaller city type 
of  person.”

Erica grew up in Prince George, and nature has been 
a defining part of  her life since childhood. She became 
accustomed to long walks along a gravel road near her 
home with her family.

“We weren’t city mice. We had a lot of  northern lights, 
we had moose and bear; it was just really nice, peaceful 
and quiet,” she says. “We weren’t allowed to watch TV 
very much, so I read and I drew. That’s all I did with my 
time. I had a lot of  time to practice.”

After getting her degree, Erica settled with her hus-
band and two children in West Kelowna, where she 
works in a bright and spacious studio on the lower level 
of  her home. There, she’s surrounded by works in prog-
ress. When she gets bored with a colour scheme or has 
a certain mix of  colours left on her palette, Erica says, 
she’ll switch to work on a different painting.

“Sometimes I’ll put something aside, maybe I’m not 
sure which direction it’s going. It could sit in my studio 
for a couple of  months looking at me,” she says with a 
laugh.

Calling herself  a “worker bee,” Erica often paints 10 
to 12 hours a day, finishing about 100 paintings a year. 

She estimates that over the past decade she’s complet-
ed about 1,000 works.

“I think everyone has a gift to create something in 
some way,” she says.

15-MINUTE FULL BODY STRENGTH TRAINING

Contact us to book a 
free consultation today.
Private sessions by  
appointment only.

101-1447 Ellis Street 250 870 1634 evolvedstrength.ca

BE STRONG, HEALTHY 
AND CONFIDENT.

Love your life

CHRISTMAS AT CANADA’S 
CASTLE ON THE COAST

For more than a century, Christmas at the Empress has been a  
celebrated tradition for visitors and locals alike. To learn more and 

to book festive dining, seasonal wellness and our special Christmas 
‘Holi-Stay’ offer visit fairmont-empress.com/festive-events. 
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As a 20-something, her art-with-a-conscience led to a 
starving-artist phase. She paid her bills with a variety of  
jobs, working as a nanny, teacher, photographer and book 
illustrator. Erica kept her hand in the arts, selling portraits 
of  people and their pets. 

Eventually, she transitioned into landscapes. 
“I started with this style that I called cubist impression-

ism—it was all angles and sharp lines. It was beautiful and 
it was fun but it wasn’t all me. It didn’t feel like it had flow 
for me.”

Her style has evolved into something she describes as 
“Nouveau 7,” inspired by iconic Canadian artists in The 
Group of  Seven, who pushed the boundaries of  landscape 
art. She also blends in elements from the Art Nouveau 
movement. 

“It permeated the world in the 1900s. It was such a beau-
tiful movement. I don’t think anything quite matched it for 
me in my mind,” she says. “They broke from the tradition-
al style. They were the leaders in this impressionistic style. 
It’s got colour and movement, but it’s not perfect and that’s 
what I love about it. It has its own voice and it feels fresh 
and new.”

Many of  Erica’s paintings start as photographs. She 
melds pictures of  scenery with different pictures of  skies to 
make her own images.

VANCOUVER’S IDEAL DOWNTOWN DESTINATION

Located in the heart of downtown. Your best choice for  
outstanding service, unmatched complimentary inclusions,  

and stylish boutique accommodations. 

— Every stay includes —
• Full cooked to order breakfast • EV charging • FIJI bottled water

Worldwide phone calls & Wi-Fi • 24 - hour business centre

“2020 TripAdvisor Travellers’ Choice  
Best of the Best of the Best Winner” 

 www.stregishotel.com

Take 10% off  
on every stay when  

you book direct!
Book by phone or email to save

www.Ellejoliewellness.com 
Ellejoliewellness@gmail.com

Book your free client 
consultation today.

There’s a  
New Health &  
Wellness Coach  
In Town!
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“I take way too many photos. I have a phone full of  photos, and my 
computer is full of  photos,” she says. “I don’t have enough space to 
put my images from my phone onto my computer—that’s how bad it 
is.”

Over the years, Erica has worked with numerous materials, includ-
ing graphite, acrylic, water colour, India ink and oil.

Erica notes her style is continuing to evolve. She’s taken a keen 
interest in depicting trees through her Nouveau 7 style.

“Trees have personalities and a feel to them,” she says. “Trees are 
my challenge. They are the thing I probably will keep learning my 
whole life.”

She adds: “It’s exciting to get better, but sometimes I’ll look back on 
something and go, ‘I wish I had taken that out.’ There’s always room 
to improve. That’s something that is human.”

Erica’s paintings are showing in seven galleries. In the Okanagan, 
her works can be seen in Tutt Street Art Gallery in Kelowna and The 
Lloyd Gallery in Penticton.

“The tricky part about being a gallery artist is that people will buy 
what they love specifically, but then if  you do something different 
that’s maybe outside of  the box a little bit, it’s a harder sell. I’m walk-
ing a fine line trying to figure it out.”

She says, “The sunset on the lake is such a popular theme that I 
can paint it almost from memory now.” 

Erica hopes some of  her works will become so beloved that they 
will live on.

“I hope that my art can survive in someone’s home for long periods, 
that it’s good enough that  it becomes part of  the family for genera-
tions,” she says.

To learn more about the artist, visit hawkesfineart.com. 

Her style has 
evolved into 

something she 
describes as 
“Nouveau 7,” 

inspired by iconic 
Canadian artists 
in The Group of 

Seven, who pushed 
the boundaries of 

landscape art.

403-560-0283 | lakevalleyhomes.ca
@lakevalleyhomes
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weekender

Victoria’s secrets
Where old-world charm stands proudly 

amid a modern world

WORDS TOBY TANNAS  X  PHOTOGRAPHY DON DENTON
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250.808.1282 | @passionateblooms 
info@passionateblooms.ca
13-1515 Westgate Rd, W. Kelowna
passionateblooms.ca

during the
Holiday Season

Fresh décor
Modern + Custom 

Mobile Barrel Sauna Rental
Private 4 person Sauna, Wood-fired,  
Volcanic Rock for Steaming/Aromatherapy,  
Own Interior/Exterior Lighting

Available in the Okanagan Valley:  
Kelowna, West Kelowna, Lake Country,  
Vernon, Penticton area.

sudasaunas.com  |  778 821 0006

Let’s Schvitz!

 must admit something before you read on. The 
morning we departed our Okanagan home for our weekend in 
Victoria, the forecast of  rain, rain and more rain had already 
dampened my enthusiasm. My spirits lifted, though, the mo-
ment we rounded the corner into Victoria’s Inner Harbour and 
the exquisite Fairmont Empress Hotel came into sight. Through 
the dark of  night, she stood alight like a beautiful queen, subtle 
but radiant as if  dressed for a royal ball. 

The Fairmont Empress strikes me as the embodiment of  
Victoria itself. Old-world charm proudly standing amid a mod-
ern world. I’ve been coming to Victoria for years (my husband 
spends half  his time here with work and family commitments), 
but this is my first stay at the Fairmont Empress. Victoria is hur-
ried yet calm, modern and historic at the same time, metropoli-
tan with incredible culinary, cocktail and cultural experiences—
yet earthy with its combination of  wild Pacific Ocean beauty, old 
growth forests and mountains.

The Fairmont Empress takes you back in time. I imagine 
women in petticoats and parasols parading through the grand 
lobby when the doors first opened 110 years ago. People dress a 
little differently now but the building seems to inspire a level of  
sophistication in its guests. The tone is set the moment you step 
through the front doors. Let the stunning lobby chandelier draw 
your eyes up. The massive, multi-tiered installation is the prover-
bial cherry on top of  a more than $60 million restoration com-
pleted in 2017 that has brought a new level of  modern luxury, 
all the while maintaining the hotel’s proud history. 

We are efficiently checked into our Fairmont Gold suite 
overlooking the harbour. I must mention something about the 
atmosphere here. It is not stuffy; it’s relaxed but elevated. This is 
perhaps punctuated most by the number of  dogs I see checking 
in with their owners. Where there are dogs there are smiles, I 
always say, and the Fairmont Empress has its own four-legged 
ambassador, Winston. He’s a Labrador Retriever X that failed 
guide dog school for being too friendly…need I say more?

Our suite is everything you would expect from Fairmont 
Gold. Spacious with thoughtful touches like small bottles of  the 
famous purple Empress Gin, chocolate truffles and turn-down 
service. 

We freshen up and then venture off into the night for a late 
dinner at local eatery Wind Cries Mary. Walking distance from 
the Fairmont Empress, it’s a popular subterranean experience 
tucked into trendy Bastion Square. We splurge and go with the 
chef ’s menu and I highly recommend this. Four courses selected 
by the chef  and not necessarily all of  them are on the regular 
menu. We oohed and ahhed over every bite.

The next day, we hit the Malahat early bound for a new must-
see tourist attraction: the Malahat SkyWalk. We spend just over 
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WITH 
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chrisn@dimedevelopments.com
dimedevelopments.com

an hour walking among the tree tops and taking in the incredible 
views. Keep your eyes peeled for driftwood creations by local 
artist Tanya Bub hidden amid the landscape.

Re-charged by our immersion into nature we head back to 
the Fairmont Empress to take part in a long-standing tradition: 
Tea at the Empress. Fresh in our velvets and silks, we are seated 
in wing-back chairs in the bright Lobby Lounge. From scones to 
sandwiches, cakes and macarons our “tea time” leaves us satisfied 
and glad we didn’t bother with lunch! 

We decide a walk is in order to work up our appetites for a late 
dinner. We head to Fisherman’s Wharf. It’s a delight for the eyes 
with its brightly coloured houseboats. We hop in the car and head 
for Dallas Road to take in the views of  the Strait of  Juan de Fuca. 
We park and meander through the pathways of  Beacon Hill Park 
and then walk the quaint streets of  Oak Bay. 

Sufficiently hungry once again we arrive for dinner at Q at 
the Empress. Located right next to the Lobby Lounge, this wood 
panelled restaurant is modernly ornate and grand. On this night, 
lovely live music is playing at the adjoining Q Bar. Our dinner is 

exquisite and the whole experience is punctuated by our server, 
Maddie, whose impeccable timing and friendly demeanour has 
us lingering more than two hours. 

We return to our suite appreciative of  turn-down service. Our 
room has been tidied, bottled water sits beside the bed and soft 
music plays on the television. We sleep.

Our final day is reserved for a visit to The Butchart Gardens. 
As someone who doesn’t have a garden or a green thumb, I 
wasn’t sure what to expect. Well, let me tell you, nothing prepares 
you for the vision that awaits in The Sunken Garden. It took 
my breath away. It’s a former limestone quarry that is now how 
I imagine the Garden of  Eden looked. You’ll be in awe of  the 
beauty, the history and the attention to detail on display here.

As we leave the garden headed for Victoria International Air-
port and my flight home, the skies open up. The rain has a beauty 
of  its own but I say a quiet thank you that it held off just long 
enough for us to see Victoria in her very best light; one of  sun-
shine and historic splendour.

Victoria is hurried yet calm, modern and historic 
at the same time, metropolitan with incredible 
culinary, cocktail and cultural experiences—yet 

earthy with its combination of wild Pacific Ocean 
beauty, old growth forests and mountains.
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eat/drink.
Dark, moody and modern. Din-
ner at Wind Cries Mary will not 
disappoint. It takes comfort food 
to the next level. Nourish Kitch-
en & Cafe has a slogan: “Eat 
with people you love.” Patrons 
obviously take this to heart as it’s 
common to see a lineup outside, 
suggesting this is definitely the 
spot to be for brunch and lunch. 
Q at the Empress features gour-
met Pacific Northwest cuisine. 
At the adjoining Q Bar, cocktail 
culture abounds. Make sure to 
sample the purple, made-in-Vic-
toria Empress Gin and don’t 
leave without at least a handful 
of  Q’s signature charcoal pop-
corn. 

see.
Check out Cook Street Village.  
The earthy, eclectic five-block 
corridor has a small-town am-
biance and offers a variety of  
shops and restaurants. Take in 
the ocean views from Dallas 
Road or meander through the 
extensive trail systems of  Bea-
con Hill Park and keep your 
eye out for a glimpse of  one of  
the park’s magnificent resident 
peacocks. Fisherman’s Wharf  
is a colourful floating village 
bursting with fun restaurants. 
Rent sea kayaks (keep your eye 
out for harbour seals and bald 
eagles) or book a whale watching 
excursion.  

do.
Experience Vancouver Island’s 
ultimate natural high, the Mala-
hat SkyWalk. Test your gump-
tion by navigating the net floor 
at the very top. Will you walk 
the ramps back to solid ground 
or take the giant metal tube 
slide?  Sip “Tea at the Empress” 
in the sophisticated Empress 
Lobby Lounge. This is truly 
an elevated but far from stuffy 
experience for all ages. Rec-
ognized as one of  the Top 10 
Gardens of  the World, take in 
the splendour of  The Butchart 
Gardens.  Open year round, 
there is truly something to enjoy 
in every season.  

sleep.
You’ll feel like a royal in one of  
the 464 palatial rooms of  the 
Fairmont Empress.  Recognized 
with numerous international 
awards including “Top 21 
Iconic Hotels in the World” by 
National Geographic Traveler, the 
Fairmont Empress is a must 
visit. Try the Willow Stream 
Spa for the ultimate in pamper-
ing or really spoil yourself  by 
upgrading to a Fairmont Gold 
suite and experience the elevat-
ed services Fairmont Gold has 
to offer. If  you’re lucky enough 
to visit during the holiday sea-
son be sure to explore Fairmont 
Empress special events at fair-
mont-empress.com.

MALAHAT SKYWALK. BEACON HILL PARK PEACOCK. THE FAIRMONT EMPRESS. WIND CRIES MARY.
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Dwell Well.

   ‘@copperawndoakdesign
www.copperandoak.design

Nicole Verbeke  
Owner + Principal Designer 

778.212.2553 

Copper+Oak Design was 
featured in the July/August 2021 

issue of Boulevard Magazine
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hot properties

QUICK FACTS
Design time: Approximately 5 months
Build time: Approximately 7 months
Square feet: 5,120
Bedrooms: 4
Bathrooms:  3 full, 1 half
Notable features: Double-storey, 17-foot-wide 
bow windows, private courtyard, floor-to-ceiling 
mosaic wall in entry niche and powder room, 
glass railings in entry, marble rock fireplace with 
built-in shelving in master bedroom, floating 
shelves and large glass cabinet in kitchen

Makeover magic
This sleek renovation added a 
slice of modern while keeping 

a chunk of character
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Makeover magic

“Design is all about the balance of how you 
put things together. I love that feeling of 
bringing the old in with the new, so you 

have a history. It all tells a story.”
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 or 27 years, Hilde and Terry Schneider called an 
iconic Abbott Street heritage property home. The Georgian colonial 
home is a Kelowna landmark, and the family took their responsibility 
as its caretakers seriously. But in 2017, the time had come to say good-
bye to the property and to downsize to a more practical house that 
better fit the couple’s lifestyle.

Fortunately, Hilde had just the house in mind. For years, the 
semi-retired interior designer had kept an eye on a particular house 
with a great floor plan and incredible double-height bow windows. So 
the timing could not have been better when the house came back on 
the market as the couple was selling the heritage estate.

F

innov8.ca  |  800.663.3923

Managed IT Services
Stop fighting with email issues, dropped internet, 

and cyber attacks and get back to what you do best... 

Running your business!

We’re more than just a printer provider; innov8 offers 

comprehensive Managed IT Services tailored to each 

client’s specific needs, from email software to setting up 

secure networks and multifunction copiers.

CALL FOR A FREE
CONSULTATION!

Kelowna  •  Kamloops  •  Victoria  •  Nanaimo  •  Courtenay  •  Campbell River  •  Nelson

Contact us  
for a FREE 

consultation at 
info@innov8.ca

innov8.ca | 800.663.3923 Kelowna  •  Vernon  •  Penticton

Copy Print Scan
Made Simple

It doesn’t matter if your business has 5 
employees or 100, your entire team requires 
office equipment that is suited for purpose, 
efficiency, and trouble free. 

With Digital Transformation it is critical to 
partner with a company that understands 
digitizing your documents and creating 
workflows to improve business process.

Innov8 your business today!
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Dale Lamb
Financial Advisor
Assante Financial Management Ltd.
216-3477 Lakeshore Road,  
Kelowna BC  V1W 0A7
dale.lamb@assante.com
778.940.3607 ext. 102

Assante understands that when you ask questions about your 
finances, you’re really looking for answers to your, and your 
family’s future. We have the expertise and resources, but also 
the empathy and desire to help you achieve your life goals, 
whatever they may be. Contact us today, and be well-advised.

This is why we’re here.
assante.com
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“I felt it was meant to be,” Hilde laughs. “I walked through this 
house, and it had so much light in it. It had so many windows, 
and the architecture was just totally different from our previous 
home.”

Structurally, the house offered everything Hilde was looking 
for without the need for a new build. The aesthetics, on the other 
hand, were dated with plenty of  yellow-toned wood and rounded 
arches. At first glance, one might think the 2004 home had been 
constructed a decade earlier. However, Hilde’s designer instincts 
told her a much more modern home was hiding behind the tradi-
tional facade.

She began working on the design plans, keeping much of  the 
“very practical” floor plan while making changes to maximize the 
space and views. And when it came time to enlist a renovation 
team, Gord Turner Renovations was the only name on the table.

After initially meeting through their children’s soccer activities, 
Hilde and Gord’s working relationship began in the mid-1990s. 
The pair have worked together on numerous projects over the 
years, and it shows. Not only do they have the deepest respect 
for one another, but they also have an award-winning partner-
ship—literally. The Gord Turner Renovations team received its 
first housing award in 2004 for a project it worked on with Hilde. 
Most recently, Gord’s team received top honours at the CHBA’s 
Tommie Awards in 2018 for Hilde’s home renovation.

“Hilde had a very clear idea of  how she wanted the whole house 
to look. And because we’ve worked with her so long, it was all 
a smooth process,” says Gord. “Looking at the before and after 
pictures, it’s a pretty spectacular change!”

The renovation project reached every room of  the 
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5,000-square-foot house. They reconfigured the kitchen to cre-
ate a more practical layout, moving the cooktop from an awk-
ward corner to the new island. In what used to be the dining 
area, new built-in cabinetry offers storage and a focal point for 
the television in the family room. The powder room underwent 
a dramatic transformation, replacing the standard finishings set 
against a dull green backdrop with moody grey walls that allow 
the floor-to-ceiling, mosaic-tile wall and mixed metals to shine. 

Moving upstairs, the white and oak railings made way for 
frameless glass guards and a black metal railing more common-
ly used as an exterior finish. This seemingly subtle change al-
lows more light to pass throughout the two levels and provides 
excellent sight lines to a newly-added sitting area upstairs.

As Gord explains, “The front entry used to be open to the 
second floor. Hilde wanted to utilize that space a bit better, so 
we extended the upper floor. That’s provided a new seating 
area and TV room for family and guests.”

The transformation of  the spacious master suite is striking. 
The adjoining master bath went from dappled beige ceramic 
tile to white Carrara marble with a freestanding tub flanked by 
library-panel walls. In the bedroom, replacement of  a poorly 
placed corner fireplace made way for a wide, long fireplace in 
the new feature wall, flanked by two bookcases. The adjacent 
sitting area’s bow windows previously came about three feet off 
of  the ground. Gord’s team took the new windows right down 
to the floor, maximizing the outstanding views of  Okanagan 
Lake.

“It’s probably my favourite room in the house,” Hilde smiles. 
“You walk in, and you’re drawn right to the lake. You feel like 

TUTT STREET GALLERY 
9 - 3045 Tutt Street, Kelowna 

250-861-4992 
tuttartgalleries.ca

&SHOW & SALE 
November 12 - 30

Opening Night
Friday Nov. 12  

4:00pm 

Meet the Artist
Friday Nov. 12  
4:00-8:00pm

Saturday Nov. 13 
12:00pm - 5:00pm

Private Viewings  
Available

Exciting New Works by

ANITA MCCOMAS
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1793 Ross Road  
778-755-4346 x 213 Build Services  | 

Bringing 
Communities 
Together

West Kelowna  |  hfhokanagan.ca

A t Habitat for Humanity 
Okanagan, we believe 
everyone deserves a 
safe, decent place to call 

home. By bringing communities 
together, we build homes to 
provide hardworking families 
with a solid foundation for better, 
healthier lives. 

We currently have 12 homes 
under construction in Lake 
Country, B.C. Eligible, local 
families in need have been 
selected and are excited to 
move in! 

With the help of volunteers, 
donors, and Habitat 
homeowners, we can continue 
to build and provide families 
in our region with affordable 
homeownership, and an 
opportunity for a better future. 
Help us frame the future and 
raise funds still needed to 
complete our Lake Country 
build. Donate today at: www. 
habitatforhumanityokanagan.ca/
lake-country-build/. 
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you’re standing right above it. It’s a really great feeling, and 
I’ve never been able to get that anywhere else.”

The entire renovation project is the manifestation of  
strong relationships. Hilde’s careful curation of  textures and 
colours is offset by bright white walls and furniture pieces 
throughout the home. Older artwork is juxtaposed with 
newer contemporary pieces that keep the spaces fresh. Deep-
ly treasured objects that are full of  sentiment find a home 
alongside new items on shelves. 

“Design is all about the balance of  how you put things to-
gether. I love that feeling of  bringing the old in with the new, 
so you have a history. It all tells a story,” says Hilde.

Of  course, the decades-long relationship between the de-
signer and builder is particularly special. Reflecting on their 
30-year association, Hilde says, “It’s nice to have that—get-
ting to know each other and building long-term relationships 
and friendships. It’s quite lovely.” 

Gord Turner and his team are in total agreement. The 
client experience is the foundation of  their business, and a 
huge part of  that is the relationship. Their perspective is that 
they are on the same team as their clients, working towards a 
common goal.

And when it all comes together? 
Gord laughs, “When you have a great project, great client 

and great team, you end up with an awesome job. And a 
housing award!”

NOTABLE SUPPLIERS
Construction: Gord Turner Renovations.
Interior Design: Hilde Schneider, homeowner.
Cabinetry:  Chris, Gord Turner Renovations.
Flooring and tile: Flooring Canada; Savannah Stone Ltd.
Lighting: Pine Lighting; Arteriors; Capital Lighting Fixture 
Company; Jonathan Adler, Robert Abbey from Dolan Designs.
Appliances: Genier’s Appliances, Miele
Quartz Countertops: RevitaStone
Furniture: Restoration Hardware; Lexi & Lake, Urban Barn, 
Beachcomber, CB2, Jonathan Adler, West Elm, Lois Lane 
Warehouse (vintage pieces).
Accent pieces: Lexi & Lake, CB2, Crate & Barrel, Moe’s Home 
Collection, La Bonne Vie, Lois Lane Warehouse, The Cross 
Decor and Design, Olive & Elle Boutique Inc.  

“You walk in, and 
you’re drawn right to 
the lake. You feel like 
you’re standing right 
above it. It’s a really 

great feeling, and I’ve 
never been able to get 

that anywhere else.”
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fashion

PHOTOGRAPHY DARREN HULL
STYLING SARAH D’ARCEY
CREATIVE DIRECTION LIA CROWE
MAKEUP JENNY MCKINNEY 
MODEL LINSAY WILLIER KENDALL,  
REPRESENTED BY MODE MODELS 

here&now
Boulevard visits Klahoose Wilderness Resort, deep in 
Desolation Sound, to highlight local, Indigenous fashion designers 
and jewellery makers. Mixing traditional pieces from coastal First 
Nations with contemporary Indigenous designs, we celebrate the 
richness of  the past with the vibrancy of  Indigenous culture today 
against the backdrop of  the breathtaking Klahoose land. 

Red cape and dress, 
Ay Lelum; boots, 
Manitobah Mukluks; 
rings, Inner Wolf 
Jewelry; beaded 
ring, ONLY CHILD 
Handicrafts; 
turquoise ring, 
Vintage; cedar 
crown: traditional 
piece loaned by artist 
Rande Cook.



PHOTOGRAPHY DARREN HULL
STYLING SARAH D’ARCEY
CREATIVE DIRECTION LIA CROWE
MAKEUP JENNY MCKINNEY 
MODEL LINSAY WILLIER KENDALL,  
REPRESENTED BY MODE MODELS 

Jacket, Sugiit 
Lukxs Designs 

by Yolonda 
Skelton; eagle 

headdress, 
traditional 

piece loaned 
by artist Rande 
Cook; earrings, 
Giggy’s Beads 

Boutique.



Cape,  
Ay Lelum;  
sweater  
and pants,  
Ecologyst.



Top, Sugiit Lukxs 
Designs by Yolonda 

Skelton; button 
blanket and feathers, 

collaboration by Mona 
Elliot and artist Rande 

Cooke, combining a 
traditional button 

blanket with a 
feathered over skirt; 

boots, Manitobah 
Mukluks; choker, 

Giggy’s Beads 
Boutique.

On Randy Louise
Tunic, traditional  

piece loaned by artist 
Rande Cook.



Sweater, Ecologyst; 
pin, Moose Hide 
Campaign; dress, 
Ay Lelum; boots, 
Manitobah Mukluks; 
earrings, Giggy’s 
Beads Boutique .



Dress, Ay Lelum; 
earrings, Coastal 
Beads Collective; 

sweater, Ecologyst; 
boots, Manitobah 

Mukluks.
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an experience
shared

sidetrip

Honour and 
beauty at Klahoose 
Wilderness Resort

Lia Crowe making 
cedar roses with 

Annita Noble of the 
Klahoose First Nation.
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 e’re going to stay calm and quiet and 
tread lightly.” 

I hear myself  nervously repeating the instructions of  our griz-
zly guide through clenched teeth as I address the fashion team, 
which, under normal circumstances, is loud and energetic.

We have just entered grizzly country—wild, big and eerily 
quiet—by way of  a 30-minute boat ride from our accommoda-
tion at Klahoose Wilderness Resort.

From the boat, skippered by our trusty captain Leon Timothy, 
we step onto land at the end of  Toba Inlet and are greeted by 
Cheyanne Hackett, a guide and cultural interpreter from the 
Homalco First Nation, a close neighbour to the Klahoose First 
Nation. Dressed in traditional clothing, she welcomes us in her 
her ancestral ayʔaǰuθɛm language against a backdrop of  steep, 
mist-laden, dark green hills that drop straight into the waters of  
Desolation Sound. 

Klahoose Wilderness Resort is 100 per cent Indigenous-owned; 
it’s a remote, off-grid, luxury eco-resort set in the absolutely 
breathtaking wilderness of  the traditional territory of  the Kla-
hoose First Nation. It has a rustic feel, with a row of  cabins and 
a big lodge containing guest rooms, a dining room, a glowing 
wood-burning fireplace and the luxury of  comfort, quiet and 
peace that allows one to unwind. 

For this issue of  Boulevard, the fashion team had the honour 
of  experiencing the resort while shooting fashion that celebrates 
local Indigenous designers. The team, including photographer 
Darren Hull, makeup artist Jenny McKinney, stylist Sarah 
D’Arcey, model Linsay Willier Kendall, and me, as creative direc-
tor, arrived in our typical flurry of  activity, carrying an impressive 
amount of  bags and equipment. 

We got right to it, unloading, asking a million questions and 
Instagramming every moment of  it, until we were asked to come 
into the main area of  the lodge to meet cultural ambassador 
Klemqwateki (Randy) Louie. Randy started by telling us a little 
about himself  and then honoured our group with a welcome song 
composed by Drew Blaney of  the Tla’amin (Sliammon) Nation. 
As his voice rang out to the beat of  his drum, our busyness turned 
to calm and we dropped deep into the richness of  sharing—and 
the real magic of  our experience began…

“Look!” our guides, Leon and Cheyanne, say in hushed voices 
sharp with excitement. Our team is focused on setting up our first 
fashion shot in the grizzly bear viewing tower, so I look where 
they are pointing. Adrenaline jolts through my body and every 

hair stands on end as I see a dark shape emerge from the trees to 
become a large female grizzly that splashes towards us through the 
salmon-filled shallows of  the river. 

That night at the lodge, we gathered around the dinner table. 
Randy joined us, our cheeks were reddened from a day on the boat, 
our bellies were full and the conversation was lively after the excite-
ment of  the day. We were lucky enough to see a grizzly in the wild, a 
few humpback whales and several sweet little porpoises. We visited 
a raging waterfall that charged down the mountainside directly into 
the sea and bathed in the mist. We had the opportunity to make 
cedar roses with the gracious and patient Annita Noble of  the Kla-
hoose First Nation, jump off the dock into the ocean to an audience 
of  resident seals, and tour the trails of  surrounding mossy forest. 

The nature and wildlife was nothing short of  majestic, but the real 
take away from the whole experience was the depth of  sharing hon-
oured upon us from our hosts.  

Fashion crew, from left, Sarah 
D’Arcey, Linsay Willier Kendall, 

Jenny McKinney and Darren Hull.

“W
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business class

A passion for Habitat 
Sharon Conway wants to make the world a 

better place, one build at a time

WORDS ANGELA COWAN  X  PHOTOGRAPHY LIA CROWE
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W	 hen	Sharon	Conway	first	encountered 
Habitat for Humanity almost a decade ago on Vancouver 
Island, she knew immediately she’d found one of  the great 
passions of  her life. 

“It was pure luck,” she laughs when asked how she first 
became involved with the organization. Sharon, a certified 
human resources professional currently in private practice, 
was working at the time helping people transition back into 
the work force. 

“My job was to help them figure out the next step in 
life,” she says. “Part of  that program was to give people the 
opportunity to see different kinds of  work, and to do that 
through volunteering.” 

She’d actually never heard of  Habitat for Humanity 
before, but when the organization showed up to do a pre-
sentation, she was blown away. 

“My children were young, and we’d been working so hard 
to get into a home,” she remembers. “We couldn’t have 
done it if  we hadn’t had help from my parents. And here 
was this organization doing it on a worldwide scale.” 

Despite having four young children, foster children and a 
career to manage, Sharon knew she needed to be involved.

“At first, it was literally just coming out with my kids and 
sweeping up, and it was amazing, and my children loved 
it. [Habitat] quickly realized I was a lot more useful on the 
board,” she says with another laugh. “We all serve in the 
way that we’re best suited.” 

Sharon, who’d had a wealth of  experience in the con-
struction and housing industries as a human resources 
professional—often involved in building affordable rental 
properties across the country—was able to bring that 
knowledge to Habitat for Humanity. She served on the 
board on Vancouver Island for three years, and then a work 
opportunity arose for her and her husband in the Okana-
gan. With their four kids grown and away at university or 
travelling the globe, Sharon and her husband relocated to 
Kelowna in 2014. They both fell in love with the area, and 
very soon Sharon was invited to be part of  the board for 
Habitat Okanagan. 

Several years later, she took a sabbatical for a life-chang-
ing experience. 

“I went overseas with Habitat to do a bucket-list build in 
Cambodia,” she says, explaining she was part of  a team of  
200 people from all over the world. “We got together, and 
we found out immediately we were all very passionate about 
Habitat, and we instantly became a team. It was amazing. 
I’m excited to be able to do it again one day.” 

120-3477 Lakeshore Rd. Kelowna  
thesweetspotkelowna.ca
778-940-3055

Looking
to feel that ow!
Manicure, pedicures, facial, massages 

and other beauty services.

BUILT WITH TRUST.
SUPPORTING LOCAL.

Need a reputable expert on
your next home construction
project?  The CHBA-CO has:

Find a Qualified Expert at
chbaco.com/find-a-professional

Over 270 Locally
Owned Businesses

Award-Winning Home 
Builders, Renovators, 
and Interior Designers

Experts in Energy
Efficiency - Solar,
Windows, Insulation
and more! 
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Her warmth and enthusiasm 
for what she does is palpable. 
Sharon seems to have that rare 
gift of  inspiring those she’s with 
to actually feel her passion, her 
commitment, and her heart-driv-
en ambition to change the world 
for the better. 

“Habitat for me is the most 
holistic organization to be in-
volved in. We create homes, and 
fundamentally, that’s incredibly 
important. These homes create 
community, and in doing that we 
create stability,” she explains. “We 
know that children who grow up 
in these homes—the statistics 
have been done—are more likely 
to graduate, more likely to go 
onto post-secondary education 
and more likely to contribute 
back into the community. When 
we have families that move in, 
we’re seriously investing into the 
social fabric in our communities. 
We’re holding onto that middle 
class.” 

In fact, she explains, Habitat 
for Humanity generates $175,000 
of  benefits to society per home, 
through reduced reliance on so-
cial housing and food banks, bet-
ter educational and employment 
outcomes and improved health. 

“Research shows that for every 
dollar donated to Habitat, four 
dollars in social benefits are re-
turned to the community.” 

And then there’s the environ-
mental factor, with literal tons of  
housing materials being diverted 
from landfills through the Re-
Store program, she adds. 

Sharon, now chair of  the board 
for Habitat Okanagan, lights up 
as she talks about the current 
project: a complex of  12 town-
houses in Lake Country. Several 
years ago, a piece of  land became 
available for purchase to Habitat, 
and after navigating the rezoning 
and building permit hurdles, they 
were able to break ground early 
this year. 

“It’s an ambitious enterprise 
to raise funds to build 12 homes 
all at once. It’s the biggest build 
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we’ve ever done in the history of  Habitat Okanagan,” she says. 
“But we still need to raise money to finish the build.” 

Of  the 12 townhouses, the first three are at the painting stage 
and their families will move in next April. The next three homes 
are currently at the foundation stage, and the last six—a four-plex 
and a duplex—are set to break ground early next summer. 

“It’s a lovely little community, and it’s near schools,” says Sharon. 
“The children are so excited! They just did a tour and picked their 
bedrooms, and they walked the little distance to their school.” 

For those who are moved to get involved, there are a number of  
ways to lend a hand. 

The second annual “Jingle Bell Build” gingerbread photo contest 
kicks off in November, raising funds through “build permits” and 
gingerbread house kits, with money going to the Lake Country 
build. Anyone wanting to get more “hands on” can volunteer on 
site, either with their own team or by joining an existing group. Or 
people are invited to create their own fundraising event. 

The easiest way to make a difference, though, says Sharon, is to 
just spread the word. 

For Sharon, getting involved with Habitat for Humanity was one 
of  the best things she’s done. 

“From environmental impacts to social change, to the grassroots 
of  a family who has security and children who have a home and 
can plant roots,” she says, warmth filling her voice. “It’s no wonder 
Habitat is my passion.” 

Sharon seems to 
have that rare 

gift of inspiring 
those she’s with 
to actually feel 
her passion, her 

commitment, and 
her heart-driven 

ambition to change 
the world for the 

better. 
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PHONE 250.862.7800
EMAIL JANE@JANEHOFFMAN.COM

Where were you born and where did you  
grow up? Revelstoke. 

Meet Jane!

How would you describe your fashion style? 
Smart-casual with a European flare.

Bingeworthy series?:  
The Maid, Netflix. 
Favourite app: Calm. 

Fave wine or cocktail: A Caesar cocktail.

Fave place to visit: Maui. 

What makes you happy? 
Spending time with my family 
at my beach house.

What do you read online? National news. 

Fave book of all time: The Power of  
Intention by Wayne Dyer.

Fave musician: Michael Buble.

Jane Hoffman
 REALTOR®
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Reach out to get Canada's #1 Coldwell Banker team working for you today.
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These days, we are all spending more time 
close to home. Show your house a little love this 
holiday season by updating one room or more 
with one of  these unique home gift suggestions.  

To the home, 
with love

Gift each room of the house with 
these stand-out pieces

BY JANE ZATYLNY
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FOR THE KITCHEN: 

Thermomix TM6
At first glance, you may think, “Big deal. It’s a blender that makes 

soup.” And that’s true, the Thermomix TM6 does make soup. The 
difference is, it all happens right in its sleek, stainless steel blender jar. 

The Thermomix chops and sautés vegetables, cooks, then blends 
your soup with its blade attachment. With its 24 different cooking 
functions, you can also steam whisk, caramelize, brown, chop, steam, 
blend, boil, knead, emulsify and much more. 

The Thermomix is outfitted with two steamer baskets, a small 
one that fits inside the blender bowl and a larger one that rests atop 
its powerful blender. There’s a built-in scale, so you can add ingre-
dients by weight, and an internal processor that powers an online 
platform of  more than 70,000 guided recipes. Each one is preset, 
step by step, with time, temperature and speed—great for beginners 
or anyone who wants an extra pair of  helping hands in the kitchen. 
$2,099 // thermomix.ca

FOR THE DINING ROOM: 

CH24 Wishbone Chair

We’re spending a lot more time around our dining room 
tables these days. Why not refresh the heart of  your home by 
replacing your dining room chairs? 

With its steam-bent tubular top, Y-shaped back and 
hand-woven seats, the CH24 Wishbone Chair complements 
any décor and never goes out of  style. Designed by Hans J. 
Wegner for Carl Hansen & Søn in Denmark, the chair has 
been in continuous production since 1950. 

More than 100 steps are required to manufacture each 
of  these lightweight chairs, most of  which are performed by 
hand. You can choose from 52 different variations. 

Every year, to mark Wegner’s birthday, Carl Hansen also 
introduces a new CH24 version. This year’s reddish-brown 
chairs are constructed from sustainably sourced mahogany 
and given a high gloss finish. 
$1,375 per chair // carlhansen.com

Show your house a little love this 
holiday season by updating one room 

or more with one of these unique 
home gift suggestions.
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FOR THE LIVING ROOM: 

The Frame Television  
by Samsung 

Ah, the television. A necessary evil for 
most of  us, but oh so unattractive. 

Samsung has a beautiful solution: The 
Frame television. The Frame looks like 
a TV when it’s turned on and a piece 
of  art when it’s powered down. You 
can choose artworks to display from the 
Samsung Collection (available via sub-
scription) or upload your own artwork. 
Available in 43-, 50-, 55- , 65- and 75-
inch models, The Frame Art Mode 4K 
Smart TV offers two styles of  bezel op-
tions in a variety of  colours. A magnetic 
application allows you to easily switch 
between different colours and styles. 

The Frame’s wall mount installation 
brings it flush against the wall, like a real 
frame, while a five-metre-long translu-
cent cable provides for uncluttered stor-
age of  your TV accessories. Hidden in 
plain view, your television will beautifully 
fade into the background. 
$1,399 to $3,999 // samsung.ca 

FOR THE BEDROOM: 

Bella Notte Linens
Could there be a better time to re-feather your 

nest? I think not. 
These sumptuous Bella Notte bed linens beauti-

fully fit the bill with their understated beauty and 
luxury. The company responsibly sources its luscious 
fabrics from around the world and uses low impact, 
hand-mixed dyes and finishes. 

The regal ensemble shown here, new for fall 2021, 
includes the Ines mid-weight linen queen duvet cover 
in fig with cotton embroidery; the Luna Queen silk 
and linen coverlet in fig; the Harlow Deluxe cotton 
velvet sham in fig with silk charmeuse trim; the Silk 
Velvet quilted deluxe sham in cenote; the Ines linen 
standard sham in fig with cotton embroidery; and 
the Carmen silk velvet deluxe sham in honeycomb 
(on chair). 

As old Hollywood glamorous as they may be, these 
linens are easy to care for: even the silks and velvets 
are washable at home. 
From $254-$509 for a sham to $1,584 for the coverlet 
and $1,005 for the duvet cover. // bellanottelinens.com 
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FOR THE BATHROOM: 

Native Trails 
Santorini Bathtub

If  you’re like me, you often 
retreat to the bath to relax and 
unwind. If  your traditional tub 
no longer leads you to nirvana, 
you may wish to consider in-
stalling a free-standing soaking 
tub like this beauty from Cali-
fornia-based Native Trails. 

The gleaming, hand-ham-
mered Santorini tub is 
artisan-crafted following fair-
trade practices. Forged from 
high-quality, recycled copper, 
the tub was designed with 
graceful lines and a stunning 
pedestal base. It measures 1.6 
metres (66 inches) long by 82 
centimetres (32.5 inches) wide 
and 61 centimetres (24 inches) 
deep, and is also available 
in brushed nickel or antique 
copper.
$14,600 to $21,719 // 
nativetrailshome.com

Tasting Room 
Open Daily 11am - 5:30pm

Garden Bistro  
Open Daily 12:00pm

GARDEN BISTRO  
HAPPY HOUR IS BACK!

3 - 5pm  |  Wed - Sun
Weekly tapas features,  

$5 off pizzas  
and wine specials.

—
O’Rourke Family Estate 

accommodations offering 
special winter packages 

including wine paired chef 
inspired menus.

CELEBRATE WINTER 
AT THE WINERY
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FOR THE OFFICE: 

Ergonofis	Alive	
Standing Desk 

You may have considered bring-
ing a standing desk into your home 
office. Trouble is, most of  them 
look like they’re only fit for an office 
environment. 

The Alive model from Quebec 
company Ergonofis is the exception. 
Available in maple or walnut, each 
of  these desks has a beautiful live 
edge and is assembled from four to 
nine wood slabs with a solid surface 
thickness of  approximately five cen-
timetres (two inches). The adjustable 
standing frame has two motors, an 
inlay touch screen and a 300-pound 
lifting capacity; heights vary be-
tween 58 centimetres (23 inches) to 
121 centimetres (48 inches). Choose 
a work top in a range of  sizes and a 
black or white frame. 

A 10-year warranty adds to the 
appeal of  this beautiful standing 
desk. 
$2,995-$4,495// ergonofis.com 

s e c a  s u r f  &  m a r i n e s e c a s u r f n m a r i n es e c a m a r i n e . c o m

C a l g a r y ,  a b l a k e  c o u n t r y ,  b c
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s e c a  s u r f  &  m a r i n e s e c a s u r f n m a r i n es e c a m a r i n e . c o m

C a l g a r y ,  a b l a k e  c o u n t r y ,  b c
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FOR THE GARAGE: 

Canadian Tire MAXIMUM Tool Cabinet  
With more time at home, perhaps you’ve noticed that your tools are not as organized 

as they could be. This 10-drawer MAXIMUM cabinet can take care of  that. The chest 
has a sleek, fingerprint-resistant, stainless steel finish and is covered by a three-centime-
tre (1.15-inch) thick butcher block work surface. 

With its two swivel casters with locks, two fixed casters and a side handle, you can roll 
this chest around your garage with ease. The lockable drawers are fitted with rubber 
liners to protect your tools and the drawers themselves. The chest is 142 centimetres (56 
inches) wide and can support 1,200 pounds; the drawers each hold 100 pounds. 

It’s just a beauty of  a tool chest that some reviewers are also using as a kitchen island. 
$1,499.99 // canadiantire.ca

FOR THE WORKSHOP: 

Lee Valley Sjöbergs Apartment Workbench
Whether you downsized and said “so long” to your workshop or just need a companion to 

your full-sized bench, this attractive, compact workbench from Lee Valley has you covered. 
Made in Sweden from oil-finished European beech, the Sjöbergs Apartment Workbench 

offers up a work surface that measures 107 centimetres (3.5 feet) long by 49 centimetres (1.5 
feet) wide and 2.5 centimetres (one inch) thick. 

Small but mighty, the workbench stands 90 centimetres (three feet) tall and is held together 
solidly with lag bolts. The pair of  vises have Acme-threaded screws and double-guide rods to 
help minimize jaw racking. The bench top has been drilled with a grid pattern of  dog holes 
so you can easily choose how you wish to position your work. Best of  all, the Sjöbergs Apart-
ment Workbench is quick to assemble and knock down. 
$999 // leevalley.com  

a beautiful experience.TM

Kelowna
(250) 762-3422
1-2121 Springfield Rd

www.nufloorskelowna.ca

The way a flooring sTore should be
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Aromatherapy
Spice up the season

WORDS ELLIE SHORTT

PHOTOGRAPHY DON DENTON
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Beet and 
Carrot 
Soup
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 here’s no denying that each season has its scent. 
It may be merely a trace quality in the air, intangible yet ev-
ident like the gentle whisper of  new life at the start of  spring. 
Sometimes it’s more distinct and specific, like the aroma of  
sun-soaked blackberries ripening in the late summer heat. 
More often than not, it evokes a swirl of  emotions, a swelling 
of  the heart, a sweet smile of  the soul, as familiar as the fra-
grance of  firewood smoke climbing out of  the chimney on a 
snowy mid-winter day. 

But for me, there’s no greater sense of  olfactory nostalgia 
than the aromas of  fall. They first arrive on cooler winds, 
send me back to the excitement of  a new school year, em-
brace me with the celebratory sweetness of  Rosh Hashanah 
and settle in fully as warming aromas emanate from my oven. 
Often at this time of  year my kitchen is awash with cinna-
mon, nutmeg, ginger, clove and cardamom in both sweet and 
savoury creations. 

My body seems to intuitively crave these classic spices 
that boost immune function during cold and flu season, aid 
in digestion for those heartier fall feasts and balance blood 
sugar for those abundant baking sessions. Yes, these beloved 
flavours do all that! In fact, for many cultures and practices, 
spices have been employed for medicinal purposes, among 
many other uses, and we have now seen the benefits of  those 
ancestral practices supported by contemporary research. 

These healing marvels primarily originated in the Spice 

T Islands (also known as the Maluku Islands), hidden away in 
east and southeast Asia, but, of  course, expanded into nearby 
regions and then found their way into European households, 
as kings, queens and aristocratic benefactors learned of  the 
therapeutic benefits plus their remarkable taste potential. In 
fact, at one time, spices became the world’s most treasured 
commodity of  any type, beyond precious metals and gems. 

The intricate and complicated network of  exchange begat 
what history refers to as the spice trade and subsequently 
shaped much of  the world as we know it today. Seeking 
fame, fortune and glory (or by the orders of  their monarchs), 
explorers set sail into previously undiscovered corners of  the 
world, bringing with them disease, war and colonization. It’s 
humbling to think as I rummage through my spice cabinet, 
sorting mindlessly through forgotten flavourings and then ca-
sually sprinkling cinnamon into a pie, that a teaspoon of  these 
seasonings were once a desired rarity beyond our modern 
comprehension, and were subsequently the source of  much 
extraordinary exploration, as well as heartbreaking devasta-
tion, as a result. 

So with those wellness benefits and historical gravity in 
mind and heart, I offer four of  my favourite feel-good season-
al recipes that highlight and showcase these crown-jewel spic-
es of  the culinary world in all their glory. And as they simmer, 
roast and bake away, I hope you too breathe in the undeniable 
perfumes and feelings of  the season.

Bahārāt  
spice mixMy body seems to 

intuitively crave these 
classic spices that boost 

immune function during 
cold and f lu season, aid in 
digestion for those heartier 

fall feasts and balance 
blood sugar for those 

abundant baking sessions.
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Gingery Golden Beet and  
Carrot Soup with Honey Clove 
Candied Hazelnuts

This soup is bursting with immune-boosting, anti-inflamma-
tory benefits, especially with the addition of  that super spice, 
turmeric! Of  course, it’s great on its own, but I love serving it 
with candied hazelnuts for a special treat, as well as a drizzle 
of  Greek yogurt and a sprinkling of  fresh thyme as shown on 
page 56. 

Prep time: 10 minutes
Cook time: 30-40 minutes
Makes about 6 cups of  soup

Ingredients
For the soup…
2 cups beets, peeled and roughly chopped
2 cups carrots, peeled and roughly chopped
3 cloves of  garlic
¼ cup olive oil, plus extra for sautéing 
2 tbsp of  fresh ginger (peeled and roughly chopped) 
1 medium onion, peeled and sliced
1 large apple, peeled and sliced
2 tsp honey 
1 tsp turmeric 
¼ tsp pepper 
1 cups plain broth (plus extra if  desired)   
 * I use chicken bone broth 
1.5 cup coconut milk (full fat in a can)
Salt and fresh ground pepper to taste 

Considering a Move  
in Kelowna?

Call Kelowna’s Favourite 
Mother & Daughter Real Estate Team.

778.214.2073 | 778.214.6635
Contact: info.hildebrandts@gmail.com

15 Minutes from Downtown Kelowna 
and the Kelowna Airport

BlackMountainGolf.ca | Call / Text 250.765.6890
2018 PGA of BC Golf Facility of the Year



boulevardmagazines.com |  NOVEMBER/DECEMBER 2021 57

For the hazelnuts…
165 grams hazelnuts, roughly chopped
1 tbsp butter
1 tbsp honey
Pinch of  sea salt 
Dash of  ground clove 

Directions
For the soup…

Preheat your oven to 350 F and line a baking sheet with parch-
ment paper. In a large mixing bowl, toss the beets, carrots and 
garlic cloves with olive oil and spread evenly on the baking sheet. 
Roast in the oven for 30 minutes, until fork tender, and set aside 
(you will also want to remove the garlic cloves from their peels at 
this point). Sauté the onions on medium-to-low heat with a bit 
of  olive oil until soft and translucent. Add in the apple slices and 
a bit more olive oil and continue sautéing until they’re soft and 
starting to brown slightly. 

In a high-powered blender or food processor, combine the 
roasted beets and carrots plus the sautéed apple and onion with 
the remaining ingredients, and puree until smooth and creamy. 

Reheat on stovetop, adding any additional broth or even some 
water for your preferred consistency, and season with salt and 
pepper to your liking.

For the hazelnuts…
Preheat your oven to 350 F and line a baking sheet with parch-

ment paper. In a medium mixing bowl, toss the hazelnuts with 
the butter, honey, sea salt and clove and spread evenly on the 
baking sheet. Roast for 10 minutes, remove and set aside to cool.

At Hannah Katey Interior Design, we believe in creativity,  
function, collaboration, and excellent results.

Let us lead the way to ensure your ideals are thoughtfully  
executed down to every last detail. Book a consultation today!

Renovations // New Builds // Commercial 

Photography: Savannah Bagshaw 
Contractor: Marvel Pro Contracting

250-575-0246
info@hannahkatey.com
www.hannahkatey.com

H A N N A H  K A T E Y
I N T E R I O R  D E S I G N

Dinner, Drinks, Drag, Dorothy’s.

315 Lawrence Ave, Kelowna BC   .   (236) 420-4565   .   fodlounge.com
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Cardamom 
Plum Clafoutis

t 250-860-1100 | m 250-869-7995
natecassie@royallepage.ca | natecassie.com

#1 – 1890 Cooper Road

Kelowna, BC V1Y 8B7

Independently Owned

“My ultimate goal is to bring a modern flare to Kelowna real estate 
while maintaining old-fashioned service and values”

Nate is committed to providing his clients with 
the latest in technology and the very best 
the industry has to offer when it comes to 
marketing a property. This includes dramatic 
cinematography, high-definition photography,  
virtual tours, stunning print brochures and an 
unmatched social media outreach.

My ultimate goal is to bring 
a modern flare to Kelowna real estate 

while maintaining old-fashioned 
service and values.”

THE NATE CASSIE EDGE
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Cardamom Plum Clafoutis
For those not familiar with this rustic French dessert, it’s a moist, 

eggy, custardy, cake-like creation with loose similarities to a Dutch 
baby. Traditionally made with whole cherries, the pits were thought 
to give the dessert a light almond-y essence. As exquisite as this is, 
many (myself  included) find navigating cherry pits tedious when 
enjoying sweet treats, so using almond flour in the mix has been a 
go-to of  mine and many other more experimental chefs’. I also find 
it provides a delightfully nuanced texture that plain flour doesn’t 
offer on its own. If  you’d like to make this fully wheat free, I suggest 
using tapioca starch instead. Similarly, I combine both regular dairy 
and coconut milk for a creamy complement to the cardamom, but 
offer a fully dairy-free option for those that need (or want) it. As you 
can see, this incredibly simple, elegantly effortless  and fabulously 
foolproof  dessert is pretty hard to mess up even when subbing and 
swapping and messing around. While some might argue the Julia 
Child recipe is the gold standard, you might find this to be a fun al-
ternative that offers lots of  room for creativity and adaptation when 
it comes to certain dietary considerations. 

Prep time: 10 minutes
Cook time: 40 minutes
Makes about 6 servings

Ingredients
4 large eggs
½ cup coconut milk (full fat from a can)
½ cup half-and-half  cream (sub with more canned  
 coconut milk for a dairy-free option)
1 tsp pure vanilla extract or paste

¼ cup cane sugar 
1 cup extra fine almond flour 
3 tbsp all purpose flour (sub with tapioca starch for a  
 wheat-free option)
1 tsp cardamom
½ tsp cinnamon
¼ tsp sea salt
2 tbsp butter (sub with coconut oil for a dairy-free option)
About 10 prune plums, sliced in half  and pitted

Directions
Preheat your oven to 350 F and melt the butter in a 9-inch 

baking dish (round, square or even a cast-iron pan) until the 
bottom is fully coated. In a medium-sized bowl, combine the 
flours, spices and salt, and set aside. Either by hand, in an 
electric mixer or even in a blender, combine the eggs, coconut 
milk, cream, vanilla and sugar until frothy (this may take a 
minute or two, so be patient).  Stir or pulse in the dry mix 
until fully integrated and smooth. Pour the batter into the 
warmed baking dish, arrange the plums to your liking and 
bake for about 40 minutes until the edges are golden and the 
middle is set (the middle should be wobbly but not wet).

Clafoutis can be served warm or cold and is shown here 
with powdered sugar and honey clove candied hazelnuts (see 
recipe above).

*Notes: The clafoutis will start to deflate when you remove it from the 
oven—this is normal, so don’t panic. The moisture of  the clafoutis will 
quickly absorb the powdered sugar garnish, so add it only right before 
serving. You can store the clafoutis covered in your fridge for up to a week.
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“A delightful big-hearted book full of wit and wisdom that 
had me bursting into laughter every other page.”

— Amy Chua, author of Battle Hymn of the Tiger Mother
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Slow-Cooked Apple and Pear Cider
This is pure autumnal aromatherapy at its best! I’ve been 

brewing multiple pots of  this potion all season to simply keep 
my house smelling like fall harvest heaven and the delicious 
cider I’ve been sipping on daily is simply a bonus. Plus it’s a 
great way to use up excess apples and pears for those who 
have a fertile fruit tree in your garden as the cider freezes 
wonderfully.

Prep time: 5 minutes
Cook time: 2 hours
Makes about 1.5 litres of  cider

Ingredients
6 large apples (I use a combination like McIntosh,  
 Honeycrisp, Fuji, Gala, etc.)
4 large pears (I like Bartlett for this recipe)
1 L water
1 vanilla bean
3 cinnamon sticks
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6 whole cloves
1 large nutmeg seed
1-2 tbsp maple syrup
 
Directions

Quarter the apples, removing the cores and stems. Place into 
a large pot and add the water, vanilla bean, cinnamon sticks, 
cloves, nutmeg and maple syrup (start with 1 tbsp and add more 
later if  needed). Bring to a boil over medium heat and boil for 30 
minutes. Reduce the heat to low and simmer for 2 hours, stirring 
every 30 minutes or so. Turn off the heat and let cool.

Remove the spices and vanilla bean (as best as you can— it 
can be hard to get all the cloves out). Carefully strain the mixture 
through a mesh strainer (you can discard the apple-pear mush, 
but I like to save mine to spread on toast or use in baking). You 
may want to strain the cider one more time to remove any pulp. 
Taste and adjust the maple syrup to your liking and serve warm 
or cold. Cider will keep for up to two weeks in the fridge. 

Slow-Cooked 
Apple and 
Pear Cider
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Bahārāt	Roasted	Cauliflower	with	
Chickpeas, Pine Nuts and Parsley 

Bahārāt is an essential Middle Eastern blend made by combining 
many of  the spices highlighted here. Of  course, there are endless 
combinations and versions of  bahārāt, but this basic blend has been 
my go-to for years. It is a staple in my kitchen for seasoning soups, 
grilling meat and poultry and roasting veggies, as shown here. This 
particular dish makes for a great side drizzled with Greek yogurt, 
and I love using leftovers as a salad topper.

Prep time: 10 minutes
Cook time: 30 minutes
Makes about 4 servings

To	make	the	bahārāt	(about	¼	cup’s	worth)…

Ingredients
2 tsp paprika
1 tsp ground nutmeg  
1 tsp ground coriander
1 tsp ground cinnamon

1 tsp ground clove
1 tsp ground cumin
1 tsp freshly ground black pepper
¼ tsp ground cardamom

Directions
Combine all ingredients thoroughly and store in an air-tight jar or 

other container. 

Ingredients
1 large head cauliflower, cut into florets or small wedges
1 medium onion, peeled and sliced
1 can (425g) chickpeas, rinsed 
1⁄3 cup olive oil
4 tsp bahārāt
1 tsp sea salt (or to taste)
¼ cup pine nuts
1-2 tbsp fresh parsley, finely chopped
Optional drizzle of  Greek yogurt

Directions
Preheat your oven to 425 F and line a baking sheet with parchment 

paper. In a large mixing bowl, toss the cauliflower, chickpeas and 
onion in olive oil, salt and bahārāt, and spread evenly on the baking 
sheet.

Roast for about 15 minutes, or until the cauliflower is starting to 
become tender. Add the pine nuts and toss the cauliflower (for a more 
even cook).

Roast everything for another 15 minutes, until the cauliflower is 
starting to char slightly on the edges, and the chickpeas are crispy. Re-
move from the oven, add any additional salt or bahārāt to your liking, 
sprinkle with parsley and drizzle with yogurt or any other garnishes.  

Bahārāt Roasted 
Cauliflower

Real Estate is an evolving market place,  
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Your real estate journey matters to us,  
it’s our passion to impress .  
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 t’s the end of  January and we’re out and about in 
light sweaters because it’s San Jose, California and the tempera-
ture today is around 17 degrees. So that’s a bonus. It’s also 2020 
and although there are hints of  what’s to come, at this point, 
we’re still enjoying being in crowded places and sitting indoors 
without masks, blissfully unaware of  what’s just around the 
corner. That’s bonus number two.

Also a bonus is the swanky Hotel Valencia—located in the 
equally chichi Santana Row—where we’ve checked into a lovely 
room after driving here in our rental car from the airport in San 
Francisco—a short, albeit traffic-riddled journey.

And yet another bonus? Tomorrow night the Vancouver 
Canucks hockey team will blaze into the SAP Center (aka the 
Shark Tank) and battle the San Jose Sharks—and my husband 
Bruce and I will be there. Like many Canucks fans from across 
BC, we’ve planned this trip to coincide with a Canucks Califor-
nia swing, where they typically play games in San Jose, LA and/
or Anaheim.

This is our first trip to San Jose and we’re already loving it.
The Spanish-influenced Hotel Valencia is the only hotel in 

Santana Row, one of  two shopping areas in this part of  town. 
Lifestyle-focussed Santana Row, with its luxury apartments 
lining the street above the shops, has upscale gyms and athletics 
apparel, tech and gadget shops (check out the Tesla store), en-
tertainment options, including a sizzling outdoor nightlife, and 
some 30 restaurants, offering everything from Singapore-in-
spired cuisine to Italian and Asian fusion, steak, sushi, pizza and 
burgers. By crossing nearby Stevens Creek Boulevard, people 
can access the upscale shopping and dining at Westfield Valley 
Fair, which recently underwent a $1 billion renovation. These 
two areas merge to create a shoppers’ haven.

On our second night we particularly enjoy a pre-hockey-
game happy hour at Santana Row’s EMC Seafood and Raw 
Bar, sitting at a sidewalk table (outside in January!). Eating 
delicious food, drinking sake, and looking across the way at a 
middle-of-the-street courtyard and a wine bar created to mimic 
a chapel, it feels a bit like dining out in Europe.

Our hotel room, comfortable and spacious, overlooks an 
urban street setting. The hotel, entered via a three-story rotunda 
with dramatic wrought iron lattice, is set around a courtyard 
with a lush indoor/outdoor dining area, a rooftop bar with 
views over the city and Santa Cruz Mountains, and an outdoor 
pool and hot tub on the fifth floor.

San Jose offers a wealth of  things to do and sights to see, like 
the Winchester Mystery House, San Jose Museum of  Art, The 

i
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Tech Museum of  Innovation (we are, after all, in the cultural, finan-
cial and political centre of  the Silicon Valley!), a zoo, an aquarium, 
five roller coasters at California’s Great America and the Rosicru-
cian Egyptian Museum, to name a few. If  only we had more time!

Our day-two itinerary includes checking out the area around the 
SAP Center, including the San Pedro Square Market, followed by 
dinner at Hotel De Anza (where, tantalizingly, I wonder if  the Ca-
nucks might be staying).

But first, a personal matter. In a bizarre twist, San Jose is home 
to a Lundy Avenue and a Sierra Road. Since my youngest daughter 
is named Sierra Lundy, it seems imperative to visit the intersection 
and snap a photo of  the two street signs sitting side by side. Once 
that mission is complete, we’re off to explore.

San Jose is the third most populated city in California (after LA 
and San Diego) and the 10th largest in the US, and covers an area 
of  468 square kilometres. It’s known for its tech innovation and its 
affluence—as of  last June, the city had the highest percentage of  
million-dollar (or more) homes in the United States. It has also had 
more patents issued than any other city in US history. Because the 
area is in the flight path of  the Norman Y. Mineta San Jose Interna-
tional Airport, there’s a height limit on buildings in the downtown, 
so there are very few of  the tall towers you see in many American 
cities. Most of  San Jose’s historic buildings were demolished in the 
latter half  of  the last century as new development occurred. The 
exception is the Downtown Historic District, where we land after 
snapping the street signs.

This district has been listed on the US’s National Register of  
Historic Places and contains buildings of  six different architectural 
styles, including Italianate, Romanesque Revival, Victorian, Ed-
wardian, Neoclassical, Mission Revival and Spanish Colonial Re-
vival. It is here we visit the city’s oldest building, the Peralta Adobe, 
built in 1797.

The district is also home to San Pedro Square Market, with its 

array of  food options, a massive lounge and coffee area with a bar, 
as well as indoor and outdoor seating. Bruce decides to visit The 
Barber Bar (mostly, I think, because it offers a pint of  beer with its 
barbering), while I stalk the square, hoping to spot a Canucks player 
or two. (Little does Bruce know as he sits in the barber’s chair that a 
pandemic lockdown is just a few weeks away and this will be his last 
haircut for months to come…)

As a nightlife destination in walking-distance proximity to the 
SAP Center, San Pedro Market Square is also set up as a cele-
bration of  the Sharks hockey team. We meet some Canucks fans 
who tell us jokingly that the doorman wasn’t going to let them in 
wearing their jerseys. I later ask Bruce to photograph me giving the 

“thumbs down” sign in front of  one of  the many massive Sharks-cel-
ebrating posters. (Boo!)

Mural at Hotel De Anza. 





boulevardmagazines.com |  NOVEMBER/DECEMBER 202168

Also located in this historic district is the Hotel De Anza, 
where we enjoy a pre-game dinner in The Hedley Club Lounge. 
At 10 storeys high, the De Anza was the tallest hotel in the San 
Jose business district before construction of  hotels like the Hilton 
and Marriott. Today, it is renowned as one of  San Jose’s few Zig-
zag Moderne (Art Deco) buildings. As we settle in for dinner, we 
gape at its rich interior, highlighted by soaring ceilings, a massive 
chandelier, sumptuous drapes and large paintings that all add an 
other-era air to the experience. The California-produced bottle 
of  Gloria Ferrer Sonoma Brut that we order pairs beautifully 
with what might be the very best, melt-in-your-mouth salmon 
I’ve ever eaten. And that’s coming from a lifelong west coast gal.

Our pre-game experience continues after dinner with a tour 
of  the SAP Center—an enlightening, behind-the-scenes glimpse 
of  the Shark Tank’s inner workings. The tour, led by Jim Spara-
co (the San Jose Sharks’ director of  PR and business operations), 
takes us through the underbelly of  the arena, into the truck-con-
tained control centres and then across a sky-high catwalk to the 
media centre. It’s eye-opening to see all that goes on behind the 
workings of  a hockey game. And as Jim points out, the San Jose 
Sharks’ entrance into the NHL in 1991 gave the city a real iden-
tity to rally around, so there is a lot of  pride in that work.

Finally it’s game time, which, in the Shark Tank, always starts 
with the lowering of  a mammoth shark head, through which the 
local players skate onto the ice. We join with other Canucks fans 
cheering on our boys. 

The game ends like hockey games everywhere: in an outpour-
ing of  people from the arena and a merging of  opposing-team 
jerseys on the streets, many heading to bars and restaurants for 
late-night commiserating or celebrating. And for us, tonight? It’s 
another bonus: a Canucks win has definitely capped our trip.  

The “Shark Tank” 
at the SAP Center.



Denai & Mark D
WEEKDAY AFTERNOONS

2-7 PM
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secrets and lives — AND THE 7 SINS
with SHAUNA GROBOWSKY
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The 7 Sins
ENVY: 
Whose shoes would you like to walk in? 
Madonna. She’s such a queen. I love the way she expresses 
herself  and enhances emotions through music and fashion.

GLUTTONY: 
What is the food you could eat over and over again? 
Pizza. It has all the food groups and multiple combinations. 
If  you don’t like olives and pineapple on your pizza, we 
cannot be friends.

GREED: 
You’re given $1 million that you have to spend  
selfishly.	What	would	you	spend	it	on?	
Latex outfits and designer shoes, of  course. If  you’re going 
to splurge, why not look fabulous as your outcome?

WRATH: 
Pet peeves? 
People who don’t refresh the water in their floral arrange-
ment (or add water at all). I mean, let’s be honest, this is pure 
cruelty. You receive a luxury item such as fresh flowers, and 
they only last a short period of  time, so, for goodness’ sake, 
give them some life!

SLOTH: 
Where would you spend a long time doing nothing? 
Anywhere tropical with a cabana boy, lots of  tequila and 
house music playing loudly on the speaker.

PRIDE: 
What is the one thing you’re secretly proud of ?
Pulling people outside of  their comfort zone. Limits don’t 
exist in my world.

LUST: 
What makes your heart beat faster? 
This is easy—executing a large event. It’s a thrill, a feeling 
of  anticipation and a total adrenaline rush to get it done 
in time, all while maintaining a calm, happy 
composure. All of  the logistics of  creating that 
perfect art piece for everyone to swoon over are 
very exciting!  

 hauna Grobowsky, owner of  Passionate Blooms in West 
Kelowna, creates art that connects people through nature and allows 
them to feel special. Her love of  flora stems back to her childhood 
where she has fond memories of  being in her Nonno and Nonna’s 
garden. It was her happy place, and it’s a feeling she loves to share with 
others.

Shauna admits she’s never been one to fit into the norms of  society. 
Today, she encourages people to not be afraid of  who they truly are 
and to acknowledge what drives them.

“I’m the type of  person who likes to make my own rules, to do things 
my way,” Shauna says. “It was natural for me to become an entrepre-
neur. I love to be challenged by being told that I can’t do something. 
Then I ignore that negative attitude and find a way to do it.”

Passionate Blooms has been around for nine years and is busier than 
ever. 

“I believe one of  the reasons we’ve been so successful is that I don’t 
put limits on my dreams or ideas,” she says.

Asked why she chose the name Passionate Blooms, she replies, “I 
believe you should be passionate about what you do, otherwise, what’s 
the point? We need to honour who we really are as artists; we express 
ourselves through design.”

Shauna’s passion is visible the moment you walk into her store: 
beautiful décor, tropical plants, and a heavenly scent. You can see it 
in the arrangements she creates and in her face when she talks about 
Passionate Blooms.

“Passionate Blooms is much more than a florist shop,” she says. “I 
can execute someone’s vision better than they can imagine when it 
comes to florals—I just see things differently. When we create arrange-
ments, we find out as much as possible about the sender as we do the 
receiver. We use only high-quality products and artistic design to evoke 
a feeling of  happiness. We want our arrangements to mirror the per-
sonality and the intention of  the sender.”

It is evident that Shauna loves her career.
“I love going into work where I am able to Zen out by creating with 

flowers, with nature. It gives me internal bliss. And I know from experi-
ence that when I’m in that space, whoever receives the arrangements I 
make feels that same type of  feeling.”

Shauna, who also teaches floral design, says some people don’t even 
realize how creative they are until they finish one of  her workshops.

“I find creative people more complex than the average human. We 
need variety and excitement, and we want to express ourselves in 
unique ways. I love hosting workshops with people who think they 
aren’t creative. I love inspiring them to be imaginative and to push 
themselves beyond their perceived limits in creativeness. It’s so fun 
when they leave with a beautiful arrangement and a satisfied smile.”

One of  Shauna’s latest passions is creating large-scale moss walls. 
“It’s like a live piece of  art in your house. We use moss and lichens, 
which are preserved with a non-toxic dye. The beauty of  these walls is 
they are super low maintenance.”

Shauna is very much hands-on in gathering items for her specialty 
walls. As she explains about sizes, frames and the plants she uses, she 
breaks into a big smile. “I love venturing into the forest to gather pieces 
of  bark and bits from the forest floor and add them into the moss wall. 
Traditional arrangements and styles just aren’t on my palette.”

While Shauna loves her career, like everyone, she appreciates bal-
ance in her life. “We all need to release, to let go and forget about pay-
ments, employees and processes and all the things we have to manage 
over the week to succeed.”

It also doesn’t hurt to have a piece of  nature nearby.

S
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FREE HUGS
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A s with many things, it all began with a 
simple idea. 

It was 2010 and, after a quick trip to the office supply store 
for some blank business card stock, we used our home printer to 
make our very first “hug certificates.” On the back of  each one is 
a message to share it along, and a link to a post on our blog with a 
template so that others can print and share their own. 

Emboldened by this idea, we began doing just that. We gave 
certificates to strangers whom we saw hugging each other (when 
they welcomed them), left them anonymously on café tables or 
tucked into a returned library book…even mailed a few packets 
to friends in other parts of  Canada and the world. In exchange 
we heard a few stories, including someone who encountered an 
individual really needing a hug that day, and another who had 
received a certificate from a woman on a bus while off-island.

One day, while searching online, we discovered a video about a 
man who went by the pseudonym Juan Mann. After having his life 
turned upside down in England, he flew home to Sydney, Australia. 
There was no one to greet him at the airport, no friends or family to 
welcome him, so he found a piece of  cardboard and a marker and 
wrote “FREE HUGS” in big letters. Then he went to the busiest 
pedestrian area in town. After 15 minutes, his first shared hug was 
with a woman whose dog had died that morning. She needed that 
hug. There’s more to his story, but it’s not ours to tell. Suffice to 
say, that single act of  shared kindness sparked what has become 
a movement around the world. Pick your favourite search engine, 
type in “free hugs” and be amazed. We were hooked! Or so we 
thought…

On June 8, 2010, posters in hand, we were on the lower causeway 
near the corner of  Government and Belleville streets in downtown 
Victoria. We were, in a word, terrified. After what seemed like an 
interminably long time, a little girl, maybe eight years old, saw 
us and came running over to share in our first ever Free Hugs 
campaign. She literally broke the ice that had been surrounding 
our hearts. We shared many hugs that day (including one with 
the security guard who had been sent over to see what we were 
protesting). But our most memorable hugs for the day came from 
two stand-up paddle boarders, who paddled over to the edge of  the 
harbour, climbed up the ladder, came running over for hugs then 
retraced their steps back across the harbour again.

For our next campaign we moved slightly north to the 
Homecoming Statue on Victoria’s waterfront Wharf  Street. The 
statue is of  a naval officer crouching down to welcome his daughter 
as she runs into his arms. It was a perfect spot for us. As well, the 
area around the memorial meant that we could stand away from 
the sidewalk and not inhibit traffic. 

Three seconds of  connection is the minimum you get from 
us. We’ll wave, smile, wish you a wonderful day. Those who are 
interested must come to us and we’re so very glad when they do. We 
share hugs, air hugs, waves and car honks, handshakes, fist bumps 
and high fives, and we offer smiles to those who aren’t interested in 
connecting. Hugging is an intimate affair, and not everyone can go 
there. Sometimes people stop to chat, offering stories about their 
lives, their homes, their travels…those are cherished too.

In 11 years, we’ve shared hugs with locals and visitors from (at 
least) 88 countries. Every hug is unique and special. Sharing hugs is 
a great equalizer. We’ve hugged toddlers, octogenarians and people 
of  every age in between. We’ve shared hugs with millionaires and 
street people on the same day, with people of  every faith and from 

all parts of  the world. Everyone is welcome. We’ve shared hugs with 
police officers, ambulance drivers, bus drivers, garbage collectors, 
pedi-cab drivers (and passengers), taxi drivers, hop-on-hop-off bus 
passengers, a bridal party, lawyers, mothers, grandfathers…you 
name it. 

We’ve shared hugs in joy (the young woman whose father pulled 
over so she could jump out and get a hug on her birthday) and we’ve 
hugged people in sorrow (“My house burnt down this morning.”). 
One woman shared a hug with Marcia, stood back, looked at her 
and said, “Good-bye, Mom. It’s time.” We shared hugs with one 
gentleman, who could speak about two words of  English: “Thank 
you” and “Iran.” That’s two more words of  English than we 
know of  his language. For those who don’t read English, we have 
learned how to say “free hugs” in a few languages, including French, 
Portugese, Spanish, Italian and Cambodian. Open arms work well as 
a translation too.

Probably the most frequently asked question is, “Why are you 
doing this?” 

The answer is simple: we do it for kindness. It makes them feel 
better, it makes us feel better and, even for just this moment, it makes 
the world a little better of  a place. When asked if  we’re affiliated with 
any religious group, the answer is no. It’s just us. The only claim we 
might have is an affiliation with everyone else who has ever shared a 
hug with a stranger or a loved one. 

On occasion we’ve been offered money. We always refuse. The 
hugs are free. We encourage those who are generous to pay it forward 
in whatever way they feel is appropriate. We’ve also been asked how 
many hugs we’ve shared. We have absolutely no idea. An average 
session involves around 200 hugs, give or take. Someone suggested 
maybe 40,000 hugs, but even if  it was one quarter of  that, it’s almost 
beyond comprehension for us.

Over the years we’ve shared hugs with so very many people. We’ve 
had some regulars—usually locals—but we’ve also reconnected with 
a few people who met us at the same time on a previous visit to our 
fair city. We once shared a hug with someone whom we had hugged 
eight years previously! We’ve also shared hugs with any number of  
dogs, and there have been some hugs with other creatures as well. 
These include Velma the Velociraptor, a Storm Trooper (Star Wars), 
two bearded dragons (lizards), a Snow Princess, a Chinese Lion and 
Hitchbot, the hitchhiking robot.

Our first hugging campaign for 2020 began on January 24. Our 
last campaign was on March 1. After that we did a two-week self-
isolation. We were fine (hugging is great medicine). But since on 
any given day we can meet and share hugs with people from several 
different countries, for this moment at least, hugging strangers is not 
part of  the world we live in. 

We miss it every day, but we still share air hugs and virtual hugs 
where we can, and we find new ways to spread kindness. We 
all share one planet, and if  the current pandemic has taught us 
anything it’s that we’re all connected to each other. Hug someone 
you love today, even if  it’s only screen to screen. You’ll both feel 
better for it.  

Do you have a good story to tell—and the ability to write it? Boulevard readers 
are invited to submit stories for consideration and publication in the Narrative 
section. Stories should be 800 to 1,200 words long and sent to managing editor 
Susan Lundy at lundys@shaw.ca. Please place the word “Narrative” in the 
subject line. 
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behind the story

The Boulevard fashion team, who had the opportunity to visit Klahoose Wilderness 
Resort for this issue’s photo shoot, will agree that meeting cultural ambassador Randy Louie 
was a real highlight. Klemqwateki (Randy) Louie, cultural interpreter at Klahoose Wilder-
ness Resort, was born in 1973 in the Quw’utsun (Cowichan) nation to a Malahat mother. 
Klemqwateki found his ƛoʔos (Klahoose) father in 1988, prompting him to move home to 
Cortes Island. Klemqwateki was given his paternal grandfather Francis Louie’s Klahoose 
name in 1988. His grandfather was a canoe-maker and fisherman. His grandmother was 
Xwémalhkwu (Homalco), born at Muushkin (Old Church House) and was later moved to 
Aupe (New Church House) at the mouth of  Bute Inlet. Klemqwateki learned about his rich 
heritage, lineage and family history later in life through oral tradition and immersion into his 
new community. Today, through these teachings, it is something he values deeply. He hon-
ours his culture with his carvings, drumming, stories and songs. Klemqwateki is considered 
one of  the community’s cultural leaders, sharing all his teachings. He has been recognized as 
“a genuine spirit and gift to the resort, tourism and his community of  Klahoose.”

Photographer 
Darren Hull with 
Klemqwateki 
(Randy) Louie 
who is wearing 
a traditional 
Kwakwaka’wakw 
tunic loaned by 
artist Rande Cook. 
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Currently we are building the Next 
Generation Net Zero Home in Wilden.
Stay up-to-date on the latest innova-

 ruoy rewol dna ygrene evas ot  snoit
carbon footprint. Learn how these 
investments pay back. Sign up for our 
newsletter at WildenLivingLab.com

A unique Okanagan collaboration for 
sustainable residential building and 
living. Four industry partners joined 

forces with UBC Okanagan and 
Okanagan College to build three 

homes to different standards, monitor 
them and compare the data.

A research & learning initiative for 
better building practices
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