One Year Later

Ken Strike

It was surprising to find that one year had
passed since | was last editor of our Grapevine.
Still, 1 think we all have found that retirement
has that effect.

| was introduced to :The Devil's Dictionary" by a
friend and decided to look up "Editor". Quite
frankly | did not understand a lot of it but it
sounded rather grand even if | never realized
just what | was doing over those years. What |
remember and still miss is the pleasure of
receiving unsolicited items from members for
publication, but above all the fun we had at
mailing time. A faithful and hard working group
of member/ volunteers gathered at our house in
time for coffee then with the dining table fully
extended and the Grapevine, envelopes, labels,
stamps and the sponge sticks ready loaded, we
set to and folded, stuffed, sealed and labeled
finally sorting into the appropriate postal
districts to take full advantage of Canada Post's
publications mailing rates. While the conversa-
tions ranged over topics that would have done
credit to a Quarterly meeting the work never
stopped. If some of you found crumbs in your
envelope from time to time that was because
coffee and cookies were consumed on the job -
none of this coffee break away from the work-
place for us!. For me this sums up the essence of
our Branch in a way. We do our thing as part of a
larger organization which lobbies on behalf of
all retirees but we also are small enough to
recognize faces and people when we gather for
our meetings and even more telling, to realize
that someone is missing. The Grapevine is our
own newsletter and is another way in which we
keep in touch and express the Branch personal-
ity.

Good Luck, continued success to Nick and Truus
and may they be inundated with unsolicited
submissions worthy of publication.

Editor’s note: If any readers would like to enjoy the
unedited version of Ken'’s submission, feel free to
contact us!

Herbs and Things

The Valhalla farm, owned

and operated by Pat and

Henri Andersen is famous

for its herb garden, where

herbal plants- 85 varieties —

grow happily in a sunny and shaded

spots, many in raised beds. Annuals and peran-
nuals are available for sale, and their names are
tempting. It will be hard to choose the right
variety of basil between the six on hand. How
about some Genovese leaves for your Italian
pasta, or a Mammoth variety to surprise your
friends?

Henri’s herb blends are an excellent addition to
your exotic dishes. His Herbes de Provence mix
will bring back memories of warm lazy sum-
mers, when you were lying in the grass and
smelling the earth and feeling the warm sun on
your face. Don't forget that herb blends are an
excellent way to minimize salt in your cooking.
The herbal fragrance overwhelmes you and you
do not miss the salt. Herbs cab help if your
doctor has told you to watch your blood pres-
sure and use less salt.

What delightful ingredients are in this blend?
Thyme , marjoram, rosemary, savory, lavender
and fennel seed are found in Herbes de
Provence, creating a symphony of taste, perfect
ingredients in a crust of herbs for a leg of lamb .
| recall that after the Greek hero Odysseus’ epic
journey home, after ten years of war and ten of
travel, he was invited to attend the regular
banquet of the suitors of his wife and partake in
their feast of sheep paunches, roasted on the
braziers in the great hall. He told the maid he
was once a king with fertile land, where wheat
and barley grew and fat sheep grazed. This story
and its' reference to the sweet burned aroma of
herbs came to my mind when | wandered
around the fertile fields of the Valhalla farm,
where the lamas kept a careful watch and wild
flowers nodded their heads in the shade of the
tall trees surrounding the property. | felt like
Odysseus must have felt: the farmhouse and the
surrounding fields are a palace for a king.

Super Natural

British Columbia

Nick Meijer Drees

The VIU Elder College offers a course in
paleontology with an expert-in-the-field,
Graham Beard, of Qualicum Beach.

One Sunday morning we set out in a small
group for Hornby Island, after checking out
ferry schedules and tidal charts. At the right
moment we arrived at the intertidal flat at
the NE tip of Hornby, donned our boots and
sunhats, gripped our hammers and waded
into the tidal pools, looking for mudstones
to split.

Some background knowledge for a trip like
this is needed, and we used the times we
were waiting for the ferries to good effect
with a short lecture from Graham: the

Baculite

Nanaimo sedimentary rocks of the late Cre-
taceous period (85 to 65 million years ago)
accumulated along the Georgian Strait
depression, where Hornby Island is situ-
ated. Sand, gravel and mud gathered in this
depression and were buried beneath
younger deposits. These materials became
compacted and cemented into sedimentary
rocks. The remains of Cretaceous plants and
animals that are found in these sedimentary
rocks were compressed and recrystallized
into coal seams and fossils.

On the northeast tip of Hornby Island, the
former mud deposits include marine fossils
that are preserved inside the concretions we
will find. The old mud deposits were uplifted
and the overlying rocks removed by erosion,
exposing those rocks nicely in the intertidal
zone. With some luck a person can find a
shiny fossil by breaking open these concre-
tions with a hammer.

Perfect for fossil hunting!

In Memoriam

We extend condolences to the family of
Joan Boivin.

Welcome our new members:

Doreen Willey, Duncan

John Gordon and Holly Cade, Maple Bay
George Cossey , Chemainus

John and Marie Cooke, Cobble Hill
George West, Cobble Hill

Hannelore Schroder, SaltSpring Island
Keith and Donna Cloete, Salt Spring Island



