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NAIT celebrating 50 years the journey into the future continues!



NAIT DELIVERS HEALTH AND CARE TOGETHER.
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to our students in health. We deliver on that promise every day.
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learning. We meet current and emerging needs with career-ready grads 
and applied research solutions. We are global competitors, essential to 
Alberta and to serving the needs of our communities. From this position, 
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After	graduating	from	Culinary	Arts	(class	of	’02)	and	a	
stint	in	the	restaurant	industry,	angela miniaci	pursued	
a	career	in	marketing	and	communications,	landing	a	job	
at	NAIT	in	2005.	Since	then,	she’s	been	busy	raising	the	
profile	of	Corporate	and	International	Training,	which	
helped	her	uncover	the	department’s	more-than-40-year	
history	for	this	issue’s	installment	of	Rewind.	“CIT	is	still	
relatively	unknown,	so	I	wanted	to	pay	homage	to	the	
exciting	work	and	contributions	of	this	busy,	enthusiastic	
team.”	Still	a	chef	at	heart,	she	continues	to	explore	her	

“epicuriosity”	and	perfect	her	tiramisu.

PAGE f 53

At	28	years	old,	teja atkinson	is	already	a	veteran	in	the	
kitchen.	“My	first	job	was	when	I	was	14,	doing	dishes,	
and	by	15	I	was	cooking.”	Today,	the	Culinary	Arts	grad	
(class	of	’05)	is	a	teacher	assistant	and	special	event	chef	
at	NAIT,	where	he	also	lends	his	talents	to techlife	for	food	
photo	shoots.	In	this	issue,	he	prepared	a	fellow	grad’s	
recipe	for	mussels	steamed	with	India	pale	ale.	“To	see	my	
work	in	photos	is	pretty	cool,”	says	Atkinson.	His	work	was	
also	showcased	at	the	2012	Decadence	national	cooking	
competition	in	Niagara,	Ont.,	where	he	helped	Team	NAIT	
win	for	best	hot	dessert	and	earn	bronze	overall.

PAGE f 44

When	charles burke	was	a	boy,	he	wanted	to	be	an	
astronaut.	Sadly,	NASA	valued	skills	such	as	math	and	
science	over	his	ability	to	draw	and	fit	into	small	spaces,	
so	he	went	to	art	college.	In	addition	to	illustrating	this	
issue’s	installment	of	Ask	an	Expert,	which	covers	the	
art	of	negotiation,	he	has	created	illustrations	for	Ottawa 
Magazine,	This Country Canada	and	Alberta Venture.	A	
career	highlight	was	designing	a	stamp	for	Canada	Post	to	
commemorate	the	opening	of	the	Confederation	Bridge.	
His	ability	to	draw	and	fit	into	small	spaces	finally	paid	off.

PAGE f 12

nancy mcguire	began	her	career	as	an	agriculture	
reporter	and	columnist	then	became	business	editor	
of	the	Saskatoon	Star Phoenix.	A	move	to	Grenada	in	
1988	took	her	from	journalism	to	public	service	as	press	
secretary	to	the	prime	minister.	When	hurricane	Ivan	
devastated	the	Caribbean	island,	McGuire	assumed	
responsibilities	as	communication	specialist	for	the	
Grenada	Agency	for	Reconstruction	and	Development.	
She	returned	to	Canada	in	2008	first	as	a	writer	for	
AgriBiz	Communications	Corp.	and	then	as	corporate	
communications	manager	at	Canpotex.	She	joined	NAIT	
in	2012	as	communications	adviser	for	president	and	CEO	
Dr.	Glenn	Feltham.	This	issue	of	techlife	took	her	back	to	
her	roots	for	a	story	on	pulse-based	convenience	foods.
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Sherri	Krastel		
Editor	
editor@techlifemag.ca

the process of creating something	from	scratch	–	and	then	taking	it	
to	market	–	requires	skill,	determination	and	a	whole	lot	of	patience.	
In	this	issue,	we	feature	several	people	who	use	their	talents	to	make	
something	tangible	–	and	who	are	determined	to	share	their	efforts.	

The	business	of	brewing	beer	is	a	big	one;	the	challenge	of	making	
beer	to	compete	with	the	multinational	brewers	is	even	bigger,	yet	
Stu	Chell	believes	there’s	a	significant	segment	of	the	market	that’s	
looking	for	something	different	and	that	he	and	the	folks	at	Hog’s	Head	
Brewing	Company	can	tap	into	it	(p.	47).	As	a	member	of	that	market,	
tastemaker	Chell	thinks	of	what	he’d	like	in	a	beer,	and	then,	using	his	
trained	palate,	tries	to	get	there.	The	result	is	flavours	such	as	ginger	
and	nutmeg,	names	such	as	Hop	Slayer	and	Death	by	Pumpkin,	and	
pint-by-pint	growth	in	the	province’s	craft	beer	scene.	

Many	of	us	have	made	a	cake	or	two,	but	I	am	sure	few	of	us	ever	
thought	of	chickpeas	as	a	key	ingredient.	Mallory	Bowes	and	Elizabeth	
Dowdell,	however,	have	parlayed	their	chickpea-flour	angel	food	cake	
mix	into	first-and-second-place	wins	in	competitions	to	create	a	product	
using	pulses.	They	also	gained	the	confidence	and	know-how	to	start	a	
company	to	develop	and	sell	healthy	convenience	foods	(p.	11).	

Making	a	new	sports	drink	from	scratch	and	creating	a	market	
for	it	may	seem	like	a	futile	endeavour,	but	Mat	Park’s	optimism	and	
persistence	could	pay	off	for	his	company	and	its	unique	low-calorie	
performance	recovery	drink	RE7	(p.	26).	It’s	on	store	shelves	now,		
next	to	the	Gatorade.

Jesse	Poettcker	took	the	concept	of	making	something	concrete	
literally.	When	most	of	us	see	a	sidewalk	or	driveway,	he	sees	
custom-built	tables,	desks,	even	outdoor	fountains.	His	award-
winning	works	of	art	are	functional,	beautiful	and	very,	very		
heavy	(p.	18).	

Building	a	community	that	could	help	Edmonton	redefine	itself	
is	a	lofty	goal,	but	Chris	Dulaba	and	Jamie	Thompson	are	convinced	
their	vision	to	transform	a	dilapidated	mansion	and	two	acres	of	
wooded	land	into	a	vibrant	neighbourhood	is	just	what	the	city	
needs	to	move	from	mediocre	to	memorable	(p.	30).		

It’s	this	kind	of	ambition,	coupled	with	the	conviction	to	
challenge	convention,	that	makes	for	some	great	stories.	And,		
if	their	patience	pays	off,	they	may	all	make	a	difference.	

“it’s this kind 
of ambition, 
coupled with 
the conviction 
to challenge 
convention, 
that makes 
for some 
great 
stories.” 

	 v6.2  2013	 7



feeDbacK

Tell	us	what	you	think	
about	the	stories	you	
read	in	the	magazine	or	
at	techlifemag.ca.

ArE you Proud  
to be an ooK?

 #NAIT GAvE mE  
thE EducAtion thAt 
i nEEdEd to bEcomE 
A succEssful 
#cmA. i Am so 
#ProudtobEAnook!

–	MICHELLE	DEMEuLE	 	
(ACCOuNTING	’95)	 	
@fearlS

 #proudTobeANook #nAit 
no othEr PlAcE i’d rAthEr 
bE lEArninG And chAnGinG 
my cArEEr. lovE nAit ≤3 
Proud to bE An ook!

–	CLARISA	BORDEN	 	
(DIGITAL	MEDIA	AND	IT	STuDENT)	 	
@holybladey

 #proudTobeANook 
bEcAusE thEy GAvE 
mE An oPPortunity to 
scrEEn And PrEmiErE 
thE music vidEo thAt  
i ProducEd! ❤ #nAit

–	KIRSTINE	BARGAS	 	
(DIGITAL	MEDIA	 	
AND	IT	STuDENT)	 	
@yC1325	

 #proudTobeANook b/c my  
tEAm is likE A bunch of sistErs-
wE’rE A biG fAmily & wE suPPort 
EAch othEr in EvErythinG!

–	SHANNON	GIEBELHAuS	 	
(ALTERNATIVE	ENERGY	TECHNOLOGY	STuDENT;	 	
OOKS	WOMEN’S	HOCKEY	PLAYER)	 	
@SGabeS1

#proudTobeANook @nAit 
hAs AllowEd mE mAny 
oPPortunitiEs thAt i nEvEr 
drEAmEd of AccomPlishinG! 
i Am AlwAys Proud to bE  
An ook! 

–	ALASTAIR	LILLICO	 	
(MARKETING	’10)	 	
@alilliCo2

Email:	editor@techlifemag.ca
techlifemag.ca	(comment	online	
by	logging	in	through	Facebook)
Twitter:	@Nait
Facebook:	nait.ca/facebook

Mail:	Sherri	Krastel
Editor, techlife	magazine
11762	–	106	St.	NW
Edmonton,	AB	T5G	2R1

Published	comments	may	be	edited	for	length,	grammar	and	clarity.

We Want 
to hear 
from you

–	TERESA	STuRGESS	 	
(MARKETING	’83;	INSTRuCTOR,	
BuSINESS	ADMINISTRATION	–	
MARKETING)	 	
@tereSa_SturGeSS	

 i Am Proud to work with so mAny 
EnjoyAblE, intElliGEnt collEAGuEs  
@nAit #proudTobeANook

that’s the question we asked alumni, staff and students to answer via 
twitter in a contest held in January. fifteen winners, their responses 
tagged with #NAIT or @NAIT and #proudtobeanook and chosen in a random 
draw, received special ook toques. here are some of those tweets.

8	 techlifemag.ca
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With	our	sixth	decade	approaching,	I	have	no	doubt	NAIT	will	
remain	essential	in	meeting	the	current	and	emerging	needs	for	
polytechnic	education	and	applied	research	in	Alberta.	With	industry	as	
a	partner,	we	will	become	more	globally	competitive	and	be	recognized	
as	one	of	the	world’s	leading	polytechnics.

Guided	by	our	long-term	vision,	NAIT	2021,	we	will	continue	to	
build	on	our	competitive	advantage	as	relevant	and	responsive.	The	
vision	reinforces	our	educational	pillars:	science,	technology	and	the	
environment;	health;	business;	and	trades.

NAIT	2021	recognizes	that	we	will	evolve,	creating	new,	more	
flexible	pathways	for	students	and	apprentices.	I	am	particularly	
proud	of	our	transformative	Trades	to	Degrees	pathway	(p.	10),	
which	responds	to	the	need	for	skills	leadership	and	presents	an	
unprecedented	opportunity	for	certified	tradespeople	to	earn	a		
business	degree.	

As	NAIT’s	cheerleader-in-chief,	I	am	humbled	by	the	commitment	of	
our	staff,	our	rewarding	partnerships	with	industry	and	the	enthusiasm	
of	our	students	and	apprentices.	I	am	proudly	an	Ook,	because	–	just	as	
the	last	50	years	have	shown	–	there	is	so	much	to	be	proud	of.

Glenn	Feltham,	PhD	
President	and	CEO	
glennf@nait.ca

as our 50th anniversary year draws	to	a	close,	a	single	word	comes	
to	mind	when	I	think	of	NAIT:	essential.	Those	who	envisioned	NAIT	
understood	the	importance	of	hands-on,	technology-based	education.	
They	got	it	right	–	as	did	those	who	followed.	NAIT	has	helped	foster	
Alberta’s	growth	and	prosperity.	Our	province	would	not	be	where	it	is	
today	without	NAIT,	nor	have	the	brilliant	future	that	lies	ahead.

Our	golden	anniversary	has	been	an	extraordinary	year.	My	most	
cherished	memories	relate	to	people	–	to	daily	interactions	with	staff	
and	students.	And	celebration!	When	we	recognized	our	Top	50	Alumni	
last	October,	the	diverse	accomplishments	of	these	outstanding	citizens	
was	affirming.	The	loyalty	of	our	alumni	–	as	well	as	our	friends,	partners	
and	staff	–	is	heartwarming	and	inspiring.

The	funding	commitment	in	the	March	budget	by	the	Alberta	
government	for	NAIT’s	Centre	for	Applied	Technologies	(p.	10)	
represents	a	major	milestone	for	us.	The	centre	is	the	largest	and	most	
important	capital	investment	we	have	undertaken.

	These	are	challenging	times	for	NAIT,	but	also	times	of	great	
opportunity.	The	provincial	budget	significantly	reduced	our	funding.	
We	will	face	that	challenge	and	make	decisions	that	ensure	we	continue	
to	meet	the	needs	of	Alberta.	The	province	has	also	signaled,	through	
a	draft	Letter	of	Expectation,	a	new	direction	for	post-secondary	
education –	one	that	aligns	more	closely	with	industry	needs	and	
providing	the	skills	necessary	for	Alberta’s	workforce.	We	look	forward	
to	working	with	other	institutions	in	building	an	even	stronger	post-
secondary	education	system.
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lara mcclelland	has	joined	NAIT	
as	its	first	chief	strategy	officer.	

“I	am	over-the-moon	to	be	part	
of	NAIT’s	executive	team,”	she	
says.	“The	positive	spirit,	can-do	
attitude	and	value-based	culture		
is	inspiring.”

The	chief	strategy	officer	
position	was	created	to	help	the	
institute	achieve	key	goals	and	
realize	its	long-term	vision.

McClelland	was	most	
recently	employed	as	a	
branch	director	with	Alberta	
Infrastructure,	overseeing	a	
$1.3-billion	budget.	Among	her	
accomplishments,	McClelland	
authored	the	Alberta	Health	
and	Wellness	strategic	policy	
document,	Vision 2020: The  
Future of Health Care in Alberta.

 — F.L.

the strategist

investment in nait

tradespeople can now	put	their	education	and	
experience	towards	a	degree.	The	Trades	to	
Degrees	pathway	is	a	response	to	industry	demand	
for	tradespeople	with	leadership	and	managerial	
skills.	Certified	tradespeople	can	apply	directly	
to	the	third	year	of	the	Bachelor	of	Business	
Administration	program,	an	acknowledgement	of	
the	work	experience	and	post-secondary	education	
that	led	to	trades	certification.	Introduced	last	fall	
as	one	of	the	first	of	its	kind	in	North	America,	the	
pathway	was	welcomed	by	Premier	Alison	Redford.	
High	school	students	need	to	know	that	“being	in	
trades	is	an	incredible	career	path	that	will	provide	
great	success	in	a	person’s	life,”	she	said.	

— Nancy McGuire

BUilding toward a Degree

premier Alison redford helped celebrate the launch 
of the Trades to degree pathway.

this march,	NAIT	received	funding	from	the	Alberta	government	to	
proceed	with	construction	of	the	Centre	for	Applied	Technologies	at	
its	Main	Campus.	“This	is	a	timely	investment	not	only	in	NAIT,	but	in	
Alberta	–	one	that	will	play	an	essential	role	in	providing	the	talented,	
highly	skilled	individuals	needed	to	sustain	and	grow	the	province’s	
economy,”	says	Dr.	Glenn	Feltham,	president	and	CEO.	The	centre	will	
accommodate	approximately	5,000	students	in	the	areas	of	health,	
business,	engineering	technologies,	and	sustainable	building	and	
environmental	management.	NAIT	is	finalizing	design	details,	which		
will	include	classrooms,	simulation	labs,	a	common	area	and	a		
135-seat	lecture	theatre.	Construction	is	expected	to	start	soon.	

 — Frank Landry

Web extra
What	might	CAT	look	like?	Watch		

a	video	at	nait.ca/CAT-video.htm 
or	scan	the	QR	code.		

Need	a	QR	code	reader?	See	p.	5.	

dr. bin xu has been named	NAIT’s	first	NSERC	
(Natural	Sciences	and	Engineering	Research	
Council	of	Canada)	Research	Chair	in	Peatland	
Restoration	at	the	NAIT	Boreal	Research	Institute	
in	Peace	River.	Xu’s	research,	made	possible	
by	an	NSERC	grant,	includes	finding	practical,	
cost-effective	techniques	to	reclaim	in situ	oil	and	
gas	drilling	sites	and	restore	the	carbon-storing	

for Peat’s saKe
function	of	peatland	ecosystems.	His	focus	is	on	
water	flow.	“To	wetlands,	water	flow	is	the	blood.	
Cut	off	the	blood	flow	and	they	die,”	explains	Xu,	
who	has	previously	worked	on	reclamation	projects	
in	Alberta	and	Eastern	Canada,	and	has	degrees	in	
environmental	science,	biology	and	plant	biology.

 — Heather Gray
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mallory bowes and elizabeth dowdell	were	contemplating	making	
frozen	waffles	for	a	competition	to	create	a	consumer	food	product	
using	chickpeas,	dry	peas,	lentils	or	beans,	when	a	friend	suggested	the	
winning	entry	wouldn’t	be	Eggos.	It	would	be	a	Betty	Crocker-style	cake	
mix	or	a	Shake’n	Bake-type	crust,	he	said.

They	took	his	advice,	and	put	a	modern,	gluten-free	twist	on	an	
old	classic	by	making	an	angel	food	cake	mix	with	chickpea	flour	and	
pea	fibre.	That	entry	won	first	place	in	the	2012	provincial	Mission	
ImPuLSEible	contest	and	second	place	in	the	national	competition.	
What’s	more,	it	motivated	them	to	start	a	company	to	develop	and	sell		
a	line	of	products	they	believe	is	missing	from	the	marketplace.	“We	
want	to	make	healthier	convenience	foods,”	Bowes	says.

Getting	there,	however,	isn’t	easy.	“We’re	not	business-minded.		
We	are	cooks,”	says	Dowdell,	who	graduated	with	Bowes	from	the	
Culinary	Arts	program	in	2012.

Sometimes,	though,	baking	is	the	challenge.	Their	first	attempt	
yielded	a	perfect	pound	cake,	despite	striving	for	light	and	fluffy.	It	
wasn’t	until	the	day	before	the	competition	–	on	their	16th	iteration	
of	the	recipe	–	that	Bowes	and	Dowdell	pulled	an	angel	food	cake	
out	of	the	oven.	Their	dry	mix	was	such	a	hit	at	the	contest,	they	

immediately	received	inquiries	from	grocery	store	reps	and	chefs	eager	
to	buy.	That	interest	reflects	growing	consumer	demand	for	healthier,	
environmentally	friendly	convenience	foods,	according	to	Agriculture	
and	Agri-Food	Canada,	and	an	increased	appetite	for	chickpeas,	lentils	
and	beans,	which	are	fibre	rich,	low	fat	and	full	of	vitamins	and	minerals.

Preparing	for	the	national	competition	helped	Bowes	and	Dowdell	
get	their	mix	closer	to	market.	They	manufactured	and	packaged	60	
samples	at	the	Food	Development	Processing	Centre	in	Leduc	(a	facility	
created	to	help	grow	the	province’s	food	and	beverage	manufacturing	
industry)	and	had	the	mix	analyzed	for	the	nutrition	label,	all	thanks	to		
a	grant	from	Alberta	Pulse	Growers,	which	supports	the	province’s	more	
than	7,000	pulse	farmers.	Since	then,	Bowes	and	Dowdell,	who	have	
full-time	chef	jobs,	have	been	working	on	the	business	plan	needed		
to	launch	Be	Lite	and	its	first,	much	sought-after	product.

If	things	go	as	planned	this	summer,	Bowes	and	Dowdell	will	sell	
their	angel	food	cake	mix	at	local	farmers	markets.	They’ll	also	be	back	
in	the	kitchen,	designing	their	next	pulse-based	baking	mix.	“There	isn’t	
a	pulse-based,	high-quality,	gluten-free	convenience	baking	product		
[on	the	market],”	Dowdell	says.	“There’s	always	room	for	innovation.”

—	Kristen Vernon

JUst like mom maDe!

almost

Two Culinary Arts grads make a  
case for modern, healthier baking.

Mallory bowes (left)  
and elizabeth dowdell
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a gooD Pulse
protein and fibre-rich chickpeas,	field	peas,	lentils	and	
beans	are	the	next	“super	foods,”	says	Maynard	Kolskog,	
a	Culinary	Arts	instructor	who	recently	developed	
ready-to-heat	pulse	entrees	and	sides	in	partnership	
with	Alberta	Pulse	Growers.

With	a	$25,000	grant	from	novaNAIT,	which	
facilitates	applied	research	across	NAIT,	Kolskog	
(Commercial	Cooking	’82)	created	his	dishes	using	
the	sous	vide	method,	which	involves	cooking	
vacuum-packed	food	in	water.	His	French	lentils,	
spicy	red	lentils,	red	beans	with	andouille	
sausage	and	chili	black	beans	–	made	with	
pulses	provided	by	Alberta	Pulse,	which	
represents	the	province’s	more	than	
7,000	pulse	producers	–	will	be	
microwaveable.

“These	are	healthy,	delicious	
and	easy	to	use,”	says	Jenn	Walker,	
research	officer	with	Alberta	Pulse,	
which	will	explore	possibilities	for	
commercializing	Kolskog’s	dishes.	
In	time,	“consumers	will	have	
better	access	to	Canadian-grown	
pulse	products	–	a	real	win-win.”

	— Nancy McGuire

a new nait initiative	is	ready	to	help	Alberta	secure	a	greater	share	of	
the	global	nanotechnology	market.

The	Nanotechnology	Centre	for	Applied	Research,	Industry	Training	
and	Services,	or	NanoCARTS,	assists	businesses	with	prototyping	and	
product	development.	Created	in	the	spring	of	2012	with	$1.75	million	
from	the	Natural	Sciences	and	Engineering	Research	Council	of	Canada,	
it	has	already	attracted	$1.8	million	in	projects.

One	involves	prototype	development	for	Alberta	Nano-Monitoring	
Systems	Ltd.,	while	working	with	the	company	to	identify	applications	

for	technology	that	analyzes	the	contents	of	solids,	liquids	and	gases	at	a	
nano-level	in	real	time.	The	analyzer	could	be	used	to	examine	industrial	
waste	streams,	such	as	oil	sands	tailings	ponds,	as	well	as	municipal	air	
and	water	quality.

Another	project	is	an	online	portal	for	potential	and	existing	
clients	to	access	industry	information	and	discuss	projects,	creating	an	
environment	to	bolster	Alberta’s	burgeoning	nanotechnology	industry.

	— Frank Landry

sUPPort for the SMALL STuFF

Culinary Arts instructor and 
researcher Maynard kolskog
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trades &
   technology

Picture yourself accepting a challenge and making it happen. Join our motivated 

team of Trades & Technology professionals. See how your contributions are critical 

to our operations. At Suncor, you’ll fi nd a great company committed to safety, 

sustainability and helping you succeed.

learn more @

www.suncor.com/oncampus
Suncor is Canada’s leading energy company with a business portfolio

that spans the petroleum sector. We are a preferred employer for 

top industry talent seeking to grow and succeed in their careers.

corrosion technologist

instrument technician

operator

maintenance person

materials technologist

refi nery production technician



reaDing room

Best of Bridge  
slow Cooker CookBook

By sally vaughan-Johnston  
(cook ’10)
200 recipes

The	latest	from	Best	of	Bridge		
embraces	the	old-school	slow	cooker,	
while	fulfilling	the	promise	of	“simple	
recipes	with	gourmet	results.”	Easy-
to-follow	instructions	and	ingredients	
that	can	be	found	at	any	supermarket,	
combined	with	the	convenience	of	
having	all	your	prep	and	clean-up	done	
in	advance,	go	a	long	way	to	simplifying	
the	madness	of	meal	preparation.	
Wake	up	to	Irish	oatmeal	or	raspberry	
French	toast,	enjoy	a	lunch	of	curried	
sweet	potato	soup	or	throw	a	dinner	
party	featuring	beef	bourguignon	
finished	with	pears	poached	in	red	wine.	
They’ve	even	adapted	some	all-time	
Bridge	favourites	–	including	Christmas	
Morning	Wife	Saver!	It’s	hard	to	beat	
the	ease	of	turning	on	the	slow	cooker	
in	the	morning	and	coming	home	to	a	
house	filled	with	the	aromas	of	dinner.

Recommended:	upside-Down	
Chocolate	Fudge	Pudding

the Big Cook 2  
More CeleBrated reCipes

By lorelei Boschman and deanna 
siemens (dental assisting ’09)
145 recipes

Developed	16	years	ago	out	of	the	
authors’	needs	to	feed	their	busy	
families	without	losing	their	sanity,	
the	Big	Cook	is	as	much	concept	
as	cookbook.	Part	party,	part	prep	
marathon,	The Big Cook 2	(like	the	
first	in	the	series)	is	a	step-by-step	
guide	to	getting	your	friends	together	
to	assemble	and	freeze	dozens	of	
meals	–	including	mango	curry	chicken,	
vegetarian	lasagna,	sweet	and	saucy	
ribs	or	souvlaki	–	for	future,	hassle-free	
cooking.	The	book	is	also	big	on	detail,	
including	photos	of	the	finished	meals,	
options	for	the	oven,	slow	cooker	and	
barbecue,	sample	menus	and	grocery	
lists	for	Big	Cook	days,	which	can	
yield	as	many	as	200	meals	to	divide	
amongst	the	cooks.	Warning:	with	a	
shopping	list	that	includes	quantities	
like	32	cans	of	tomatoes,	28	pounds	
boneless	chicken,	16	cups	sliced	
carrots,	16	cups	grated	cheese	and		
1	1/3	cup	dried	oregano,	you	may	require	
help	at	the	grocery	store.

Recommended:	Barbecue	Beef

the Canadian BarBeCue CookBook

By Brad smoliak (marketing ’88)  
and Jean Paré
75 recipes

The Canadian Barbecue Cookbook  
celebrates	the	ease	and	simplicity	of	the	
grill.	A	collaboration	between	Jean	Paré’s	
Company’s	Coming	and	Red	Seal	chef	Brad	
Smoliak,	the	book	is	an	unpretentious	guide	
to	preparing	great	food	in	the	great	outdoors	
using	local	ingredients	whenever	possible.	
The	book	includes	a	section	on	the	basics	
of	barbecuing,	instructions	on	how	to	add	
flavour	with	marinades,	brines	and	rubs,	how	
to	smoke	meat	on	the	grill,	and	how	to	cook	
a	large	cut	of	meat	using	the	indirect	method,	
away	from	the	burner.	Smoliak	shares	the	
tools	of	his	trade:	cast-iron	skillets,	skewers,	
cedar	planks,	foil	pouches	of	wood	chips	and	
butter.	Straightforward	recipes	and	photos	
depict	much	of	what	you’d	expect	–	with	
a	twist.	Taber	corn	with	gorgonzola	butter,	
grilled	perogies,	coconut	pesto-stuffed	
chicken	breasts,	cedar-planked	Arctic	char,	
burgers	with	chimichurri	sauce	and	elk	
tenderloin	with	wild	blueberry	sauce.	Most	
interesting	recipe	goes	to	the	maple	bacon	
sundae,	a	sweet	and	salty	desert	to	savour	
slowly	at	the	end	of	your	meal.

Recommended:	Butter-Basted	Rib-Eye	Steak

SAy goodbye To  
Supper-TIMe STreSS
could there be a place – somewhere between the joy of cooking and the daily chaos of feeding the 
family – where weekday meals are organized and relaxed? these alberta cookbook authors think so. 
here, we take a look at their latest attempts to make mealtime easier. 
	— Sherri Krastel
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3 questions

1. could renewable energy  
technologies help alberta  
avoid an energy shortage?

2. which technologies hold  
the most potential?

3. describe your vision of the 
alberta energy supply system  
in 25 years.

Absolutely.	The	possibility	of	solar	PV	
being	a	significant	year-round	generator		
of	our	energy	needs	is	very	good.

We	have	a	really	good	wind	resource,	
but	I’d	definitely	say	solar	because		
costs	are	coming	down	significantly.		
Our	install	costs	have	dropped	probably	
by	50	per	cent	since	2009.

It	would	be	mostly	made	up	of	renewable	
energies,	especially	solar.	Alberta	has	
one	of	the	best	solar	resources	[hours	
of	sunlight]	in	the	country.	Germany	is	
the	leader	in	solar	electricity,	and	they	
have	60	per	cent	of	the	solar	resources	
we	have.

There	are	lots	of	people	that	believe	
there	is	no	energy	shortage	at	all	–	that	
there’s	no	possibility	of	that	because	
coal	is	such	a	big	resource	here.	
[However],	the	use	of	renewables	would	
reduce	people’s	dependence	on	the	grid.

Photovoltaic	definitely	has	a	lot	of	
potential.	The	higher	[the	cost	of]	
electricity	goes,	the	more	attractive		
PV	becomes.

Right	now,	the	cost	of	producing	
renewables	is	higher	than	non-
renewables.	But	at	some	point,	I	see	it	
flipping.	I	think	overall,	what	we’ll		
see	in	the	energy	supply	market	is	that	
they	will	be	given	as	much	priority	in	
production	and	sale	as	non-renewables.

Absolutely.	Last	summer	we	
experienced	significant	power	
interruptions	due	to	large	power	plant	
failures,	then	prices	skyrocketed	and	
power	line	inefficiencies	climbed	as	
other	plants	had	to	ramp	up	to	support	
our	energy	consumption.	Heat	waves	
and	sunlight	correlate	very	nicely,	so	if	
we	distributed	solar	across	our	roofs	
we’d	generate	a	lot	of	electricity	right	
when	it	is	needed	[for	summer	air	
conditioning]	–	while	avoiding	power		
line	losses	too!

Photovoltaics	are	the	real	darling	right	
now,	but	there	are	also	co-generation	
systems	that	can	burn	natural	gas	or	
biomass	to	make	electricity	right	where	
it’s	needed.	One	advantage	of	these	
over	a	coal	plant	100	kilometres	away	
is	that	the	heat	they	produce	as	a	by-
product	can	be	used	locally.	They	would	
also	reduce	the	astronomical	costs	
associated	with	expanding	our	
electrical	grid.

I	expect	that	the	cost	of	renewable	
energy	systems	will	continue	to	drop,	
and	that	the	cost	of	making	electricity	
from	conventional	systems	will	continue	
to	go	up.	In	the	next	few	years,	we’ll	
reach	parity.	And	after	that	point,	it	will	
be	far	more	advantageous	to	put	in	all	
sorts	of	different	renewables.

clifton lofthaug  
(Electrical	Engineering	
Technology	’04)	
Owner,	Great		
Canadian	Solar

dr. Jim sandercock  
Chair,	Alternative	
Energy	Technology

dean turgeon 
(Engineering	Design		
and	Drafting	’90)		
President	and	CEO		
Vital	Engineering

More power

After	record-high	electricity	demand,	combined	with	unexpected	power	plant	outages		
and	minimal	wind	generation,	caused	rolling	blackouts	last	summer,	some	wonder	if	our		
booming	province	could	face	a	future	electricity	shortage.	According	to	the	Alberta	Electric	
System	Operator	2012 Long-term Outlook,	11,878	megawatts	of	new	generation	will	be	
required	within	20	years	–	nearly	as	much	as	is	now	produced	annually.	We	asked	our	
experts	what	role	alternative	energy	may	play	in	meeting	the	demand.	

	— Kim McDonald

web extra
Dr.	Jim	Sandercock	predicts	
the	future	of	alternative	energy	

technologies	at	techlifemag.ca/
alternative-energy-future.htm.

Clifton	Lofthaug	describes	the	
Alberta	business	opportunities	in	

solar	energy	at	techlifemag.ca/
solar-power.htm.

See	our	profile	of	Dean	Turgeon,		

Top	50	alumnus	at	nait.ca/ 
dean-turgeon.htm.

to thE PEoPlE

high def
Photovoltaic	(PV)	systems	
convert	sunlight	into	
electricity.	PV	cells	are	
commonly	called	solar	cells.

	 v6.2  2013	 15



AN INSTITUTE OF TECHNOLOGY COMMITTED TO STUDENT SUCCESS | TOLL FREE 1.877.333.6248
11762 - 106 Street nw, Edmonton, Alberta, Canada t5g 2r1

Charitable Registration  
No: 10778 1205 RR0001

more than 172,000 nait alumni live in 84 countries around  
the world. collectively, their power is mighty. 

Consider: if 50 alumni from each country donated just  
$5 each, the total would be enough to

 

POWERFUL THINGS  
START SMALL

•  support 42 scholarships valued at $500

•  add 32 new computers on campus

•  buy 4,988 kg of welding rod for apprentice welders

•  stock the carpentry lab with 3,373 pieces of 2x4 

 

Donate online: www.nait.ca/donate

By phone: 780.471.8800 or 1.800.289.7609

By mail: NAIT Dept. of Advancement 

11762 - 106 St. NW, Edmonton, AB, T5G 2R1

YouR DoNATIoN mAkES A DIffERENcE!

real world
Education for thE

NAIT Forest Technology students are making a difference in  
one of the world’s largest ecosystems – Canada’s boreal forest.

Covering 82 per cent of the nation’s total forest area, the boreal  
forest is benefiting from new reclamation practices that re-establish 
native plant communities in different ecological zones. An ongoing 
NAIT applied research project, involving students, faculty and  
researchers, is focused on reclaiming land previously used in 
conventional oil and gas operations.

It’s the kind of research that defines NAIT – research that  
addresses industry’s challenges with relevant, real-world solutions.

Learn more at nait.ca/boreal

nait.ca
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technofile

our increasingly sedentary lifestyles	can	wreak	havoc	on	our	bodies.	
By	working	at	a	desk,	driving	and	even	sleeping	in	some	positions,	we	
develop	stronger	muscles	in	the	front	of	our	bodies	at	the	expense	of	
those	along	our	backsides.	“Corrective	exercise	balances	your	movement	
patterns	and	can	help	to	balance	the	front	and	back	lines,”	says	Lorraine	
Glass,	a	certified	personal	trainer.

Corrective	exercise	can	lower	the	chance	of	injury,	reduce	pain	or	
increase	athletic	performance	by	addressing	muscle	imbalances	–	and	it	
fits	into	a	regular	workout	routine.	Here,	Glass	presents	gadgets	that	can	
help.	But	if	you	are	injured	or	have	chronic	pain,	she	cautions,	be	sure	to	
see	a	specialist.		

 — Fiona Bensler

trX

A	suspension	training	system	that	uses	body	
weight	as	resistance,	the	TRX	can	be	used	
for	strengthening,	as	well	as	for	stretching	at	
the	end	of	your	workout.	It	can	be	found	at	
fitness	stores	and	starts	at	$200.

bosu balance trainer

use	a	Bosu	balance	trainer	to	get	your	
weaker	and	stronger	muscles	working	
together.	A	Bosu	trainer	can	be	found	at	
fitness	stores	for	around	$100.

foam roll

A	foam	roll	can	relax	tight	muscles	and	
be	used	pre-	or	post-workout.	Roll	across	
the	muscles	until	you	find	a	tight	spot	and	
apply	pressure.	Never	roll	over	a	joint	as	
there	is	potential	for	injury.	A	variety	of	
foam	rolls	can	be	bought	at	most	fitness	
stores	and,	sometimes,	HomeSense	or	
Winners	for	$40	to	$80.

Scan	this	code	for	a	
video	demonstration	or	

visit	techlifemag.ca/
foam-roll.htm.

Need	a	QR	code	reader?	
See	p.	5.

Scan	this	code	for	a	video	
demonstration,	or	visit	

techlifemag.ca/ 
frontal-line-stretch.htm.

Scan	this	code	for	a	
video	demonstration,	or	

visit	techlifemag.ca/
bosu-exercise.htm.

use	the	TRX	to	stretch	the	frontal	
line,	which	includes	your	hip	flexors	
and	chest	muscles.	Grab	both	
handles	of	the	TRX	and	step	forward	
into	a	lunge.	Keep	your	arms	spread	
wide	and	lean	to	the	side	of	the	front	
leg.	Repeat	on	the	opposite	side.	

Support	yourself	with	your	arms	
and	cross	your	legs	at	the	ankle.	
Place	the	roll	at	your	ankles	and	roll	
along	the	calf	muscle	toward	your	
knee.	Apply	pressure	to	tender	areas	
for	20	to	30	seconds.	

Stand	on	the	platform	of	the	Bosu	
balance	trainer,	curved	side	down,	
while	holding	a	two-	or	four-kilogram	
medicine	ball.	Squat	and	touch	the	
ball	to	your	left	knee.	Stand	and	lift	
the	ball	above	your	head	to	the	right.	
Repeat	10	times	on	each	side.	

eXercises

[ gaDgets ]

Body
work
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Jesse 
Poettcker 
recasts the 
concept of 
functional 
art.
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jesse poettcker had spent	a	solid	10	years	doing	
concrete	driveways	and	sidewalks	when	he	started	to	
wonder	whether	the	ubiquitous	grey	substance	was	
living	up	to	its	full	potential.

Could	it	do	more	than	lie	there,	flat	on	the	ground?	
He	decided	to	find	out,	and	discovered	a	way	to	mix	his	
artistic	side	with	his	trades	background,	forming	Slab	
City	Studios	in	2009.	“I	was	always	comfortable	with	
concrete,”	says	Poettcker,	32.	

In	his	shop	east	of	Sherwood	Park,	Poettcker	custom-
builds	concrete	works	of	art	that	are	also	functional,	such	
as	coffee	tables,	hearths	and	countertops.	Though	at	
the	moment	it’s	only	a	part-time	gig	–	the	Architectural	
Technology	grad	(class	of	‘03)	is	also	building	a	spec	
home	in	central	Edmonton	–	he’s	already	built	an	
estimated	100	pieces.	Most	have	been		for	residential	
clients	with	a	few	business	jobs	thrown	in,	including	bar	
counters	for	The	Common,	a	gastro-lounge	located	on	
109	Street	in	Edmonton.

maple coffee table
1.2 m by 1 m by 40 cm (48” by 42” by 16”) 
approx. 181 kg (400 lbs)

“a client had commissioned a coffee table for a new 

home, but halfway through decided to go with a 

wooden coffee table instead. so i changed up the 

design, adding maple strips to contrast the concrete. 

the hard part about working with this piece is the 

weight; it makes it difficult to flip around to work on 

other surfaces.”

5     PiEcEs by PoEttckEr

“The	biggest	benefit	of	concrete	is	how	versatile	it	
is.	You	can	make	it	any	shape	or	size.	You	can	do	curves,	
you	can	make	it	whatever	colour	you	want.”

His	eye-catching	work	is	getting	noticed.	In	2012	he	
won	the	Readers	Choice	Award	in	Avenue	magazine’s	
design	contest	for	his	“Jessica”	table	–	a	concrete	coffee	
table	that	looks	like	it	has	been	cracked	in	half.

Poettcker	uses	reinforced	concrete,	where	tiny	glass	
fibres	in	the	mix	intertwine	and	take	the	place	of	rebar.	
He	mixes	the	concrete	himself	at	his	shop.	“It	gives	
concrete	a	crazy	amount	of	strength.”

His	work	is	pretty	relaxing,	but	only	while	he’s	
creating	it.	“There’s	not	a	lot	of	heavy	lifting	–	until	you	
actually	have	to	move	the	piece.”	For	that	mammoth	
task,	he	calls	in	some	hired	muscle	–	mostly	family	and	
friends	–	and	pays	them	in	beer.	“We’re	usually	sore	
and	feeling	extremely	old	by	the	time	we’re	done.”

	— Eliza Barlow

Web extra
Scan	this	QR	code	or	visit	

techlifemag.ca/slab-city.htm 
to	see	how	Jesse	Poettcker	makes	
concrete	functional	art.	
Don’t	have	a	QR	code	reader?	
See	p.	5.
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fireplace hearth
1.8 m by 45 cm (6’ by 18”) 
approx. 113 kg (250 lbs)

“the client was doing a modern-

style renovation on his house, 

and he wanted the ripples in 

the hearth to match ceiling 

tiles around each pot light 

in the main living area. the 

biggest challenge was getting 

that ripple design. i used one 

of the ceiling tiles to make a 

reverse ripple rubber mold, 

put that in my concrete mold 

and came out with an exact 

replica of the ceiling tile, made 

of concrete.”

desK 
1.2 m by 50 cm (4’ by 20”) 
approx. 68 kg (150 lbs)

“i’ve seen other pieces of 

furniture that have been 

cantilevered off the wall 

by cable and wanted to 

replicate it with concrete. 

i love the look of concrete 

together with different 

materials, and i think the 

white concrete desk and 

silver airline cable look 

really cool and give it a 

contemporary and industrial 

look. installing it at the 

client’s home was the tough 

part, making sure it was 

fastened properly to the 

wall to carry the weight  

of the piece.”

“Jessica” coffee table
1 m by 1 m by 45 cm (42” by 42” by 18”) 
approx. 181 kg (400 lbs)

“i made this piece for the Avenue magazine design competition.  

i wanted to make the crack look like the pieces would fit perfectly 

together if butted into each other. i carved the crack portion of the 

mold by hand, using a small scalpel and just randomly carving little 

jogs into the material that i eventually glued into the mold. it was 

very time consuming and harder than it looks. most people think  

i broke the piece in half after i poured it!”

outdoor water feature
each piece is 90 cm by 45 cm (3’ by 18”) 
91 kg (200 lbs), total

“this is one of my first pieces; i designed it from scratch for my 

backyard. i love the elements of concrete, water and lights together. 

the biggest challenge was making it watertight. i used a lot of silicone 

to fill the joints where the lights were installed and to keep the pump 

basin waterproof.”
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Shell is an Equal Opportunity Employer.

CAREERs AT sHELL 
sKILLED TRADEs AND TECHNOLOGIsTs

At Shell, we understand that great ideas can change the world and we are 
developing all kinds of innovative solutions to meet the growing demand for energy. 
Operating in Canada since 1911, Shell has been recognized as a Top 100 
Employer for 12 consecutive years, named one of Canada’s top diversity employers, 
and is recognized as an industry leader in sustainable development and safety.

Whatever your role at Shell, as part of a diverse, international network comprising 
some of the finest minds in the business, you’ll be helping to power people’s lives 
around the world for generations to come.

To learn more about career opportunities and to apply,  
visit www.shell.ca/careers.

Let’s deliver better energy solutions together.
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for most people,	technology	makes	things	easier.	For	
those	with	a	disability,	technology	makes	things	possible.	

This	is	the	philosophy	behind	an	applied	research	
partnership	between	Edmonton’s	Glenrose	Rehabilitation	
Hospital	and	NAIT.	Since	2010,	novaNAIT,	which	
facilitates	applied	research	across	NAIT,	has	connected	
Glenrose	health	professionals	with	NAIT	experts.	

“Once	you	get	a	patient	on	an	immersive	technology	
like	robotics	or	virtual	rehab,	you	tend	to	get	more	out	of	
them,”	says	Quentin	Ranson,	the	occupational	therapist	

therapyte
c

h

who	co-leads	the	development	and	implementation	
of	rehabilitation	technology	at	the	Glenrose.	“Our	
patients	are	more	engaged	in	the	therapy	and	you	
typically	get	a	longer	treatment	session	with	them.”

With	the	help	of	NAIT	students	and	faculty	from	
areas	including	engineering,	robotics,	digital	media,	
simulated	environments,	communications	and	serious	
gaming,	opportunities	to	develop	new	technology	are	
limited	only	by	therapists’	imaginations	and	available	
resources.	Here	are	a	few	examples.	

	— Ruth Juliebo

nait’s impact on patients at the glenrose rehabilitation hospital
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Fun and Functional 

in november 2011,	a	game	of	road	hockey	turned	
tragic	when	Ethan	Lockwood	fell	into	a	bush.	A	branch	
penetrated	his	brain,	completely	paralyzing	his	left	side;	
it	was	unclear	if	he	would	ever	walk	or	talk	again.

After	months	of	rehabilitation,	which	includes	
playing	a	video	game	developed	by	students	in	the	
Digital	Media	and	IT	program	(DMIT),	the	12-year-old	
is	walking,	talking	and	regaining	function	of	his	left	hand	
and	leg.	using	a	touch	screen	to	play	Smash Up Derby	–	
a	game	that	allows	therapists	to	set	the	parameters	of	
play	–	Lockwood	moves	vehicles	around	in	a	demolition	
derby,	exercising	his	hand,	arm	and	shoulders.

“I	had	no	idea	Ethan	would	do	so	well	in	such	a	
short	span	of	time,”	says	Justin	Kiew,	Lockwood’s	
occupational	therapist.	“Technology	is	changing	
rehabilitation	for	kids.	It	stimulates	them	and	motivates	
them	to	do	their	therapy.”

“It	was	fun	for	me,”	Lockwood	says	about	the	game,	
“and	I	think	a	lot	of	other	people	would	really	like	it.”
This	fall,	patients	like	him	will	be	the	first	to	play	a	new	
interactive	hockey	game	developed	by	DMIT	students.

gimme a liFt 

at the request of	Glenrose	clinicians,	NAIT	students	
designed	and	built	a	mobile,	motorized	lift	to	hold	a	
touch	screen	used	to	play	rehabilitative	video	games.	
The	lift	allows	the	angle	and	height	of	the	screen	to	
be	adjusted	for	each	patient.	A	group	of	Bachelor	
of	Technology	in	Technology	Management	students	
delivered	the		
finished	product.

“We	were	very	excited	about	building	this	device	
that	was	going	to	positively	impact	someone’s	life,”	
says	Adi	Nath	(Bachelor	of	Technology	in	Technology	
Management	’12,	Mechanical	Engineering	Technology	

’10),	who	helped	lead	the	mechanical	design	of	the	lift.

Web extra
Scan	this	code	or	visit	

techlifemag.ca/ 
glenrose-hospital.htm  
for	a	look	at	the	ground-
breaking	technologies	
developed	thanks	to	a	
partnership	between	
NAIT	and	the	Glenrose	
Rehabilitation	Hospital.		
Need	a	QR	code	reader?		
See	p.	5.	

access to inFormation 

last april,	19-year-old	Jessie	Dietrich’s	life	changed	
forever.	Her	left	leg	was	amputated	below	the	knee	by	
emergency	workers	at	the	scene	of	a	car	accident.	

“It	was	the	most	traumatic	thing	you	could	endure,”	she	
says.	“It	was	so	scary	and	I	had	no	idea	what	I	would	
be	able	to	do	afterwards.”

To	help	address	concerns	and	questions	from	
patients	like	Dietrich,	DMIT	students	created	the	
Amputee	App	for	the	iPad,	as	well	as	an	associated	
website.	Previously,	new	patients	at	the	Glenrose	
amputee	program	–	which	provides	pre-	and	post-
surgery	services	including	counselling,	prosthetics,	
physical	rehabilitation	and	more	–	were	given	a	binder	
full	of	information	about	the	program	and	common	
lower	limb	amputee	conditions.	

“We	thought	that	the	iPad	would	be	a	good	medium	
to	provide	an	orientation	to	our	patients,”	says	
occupational	therapist	Glyn	Murgatroyd.	“[It]	allows	
us	to	have	text	and	videos,	so	we	can	catch	visual	
learners	and	people	who	learn	by	reading.”

soundings

“hearing is the child’s	most	important	sense	for	
developing	spoken	language,”	says	Dr.	Kathryn	
Ritter,	a	listening	and	spoken	language	specialist.	She	
recommends	using	the	Ling	Six	Sound	Test	daily		
with	children	who	have	hearing	loss	–	a	procedure	
recently	made	simpler	by	a	team	of	20	DMIT	video	
production	students.

In	collaboration	with	Ritter,	the	team	produced	
a	video	to	explain	the	significance	of	the	test,	which	
features	six	sounds	necessary	to	learn	and	understand	
speech.	By	using	these	sounds,	parents,	clinicians	and	
school	staff	can	determine	whether	children	can	hear	
properly.	The	video	also	provides	demonstrations	and	
tips	on	how	to	properly	administer	the	test.

The	Ling	Six	Sound	Test	can	also	help	identify	
progressive	hearing	loss,	Ritter	adds.	In	such	cases,	
parents	are	advised	to	seek	help	from	an	audiologist.	

Above, a motorized lift 
developed by NAIT students 
is used to position a touch 
screen to maximize its 
impact in rehabilitative 
therapies at the glenrose. 

Left, occupational therapist 
Justin kiew guides ethan 
Lockwood through therapy 
involving a video game made 
by NAIT students. 

opposite, occupational 
therapist glyn Murgatroyd 
demonstrates a new app to 
Jessie dietrich. developed 
by NAIT students, the app 
makes information for 
amputee patients easier to 
search and access.
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get your motor[ hoW to ]

running
24	 techlifemag.ca
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running
Mike Morris 
on the 
mechanics  
of car 
restoration
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get the car
Kijiji.ca	is	a	great	place	to	find	a	car.	So	are	farmers’	
fields	and	garages	in	rural	areas,	which	is	where	
Morris	found	his	Studebaker.	It’s	worth	asking	if	
something	you	like	might	be	for	sale.

spend (and saVe) your money
Prices	of	projects	vary	widely.	An	average	1950s	
vehicle,	says	Morris,	can	run	$5,000	to	$10,000;	a	

’69	Camaro,	in	contrast,	can	cost	$60,000.	As	a	rule	
of	thumb,	the	less	you	spend	up	front,	the	more	work	
will	be	required.	“Spend	as	much	as	you	can	on	the	
car	itself,”	he	says.	“It	saves	a	lot	of	time,	headaches	
and	money	in	the	end.”

Time	will	also	influence	cost.	Morris	may	work		
for	a	week	on	something	he	could	pay	someone	to		
do	in	a	few	hours.	

Whenever	possible,	save	by	buying	things	
secondhand.	Morris	spent	about	$5,600	on	used	
parts,	on	top	of	the	$1,000	for	the	Studebaker	itself.	

“If	I	didn’t	have	my	skills	and	I	paid	full	retail	for	the	
parts,	it	would	have	cost	me	over	$10,000.”

Keep it handy, be handy
The	minimum	amount	of	workspace	you’ll	need	is	a	
single-car	garage.	It’s	best	to	store	your	car	at	home,	
rather	than	rent	space.	That	way,	you	save	money	and	
have	your	project	close	at	hand,	says	Morris,	instead	
of	it	being	“out	of	sight,	out	of	mind.”

Be	sure	you	have	plenty	of	shelf	space	for	parts.	
When	taking	apart	the	car,	carefully	label	everything	
(every	vehicle	will	need	to	be	torn	down	and	rebuilt),	
storing	it	in	plastic	bags	and	boxes.

Even	if	you	limit	yourself	to	the	simplest	
tasks,	you’ll	need	at	least	a	socket	set,	wrenches,	
screwdrivers,	pliers	and	possibly	air	tools,	such	as	an	
impact	wrench.	When	using	any	tool,	“Patience	is	key,”	
says	Morris.	It	can	be	the	difference	between	keeping	
intact	a	rare,	delicate	part	and	breaking	it.

get smart(er)
Morris	recommends	classes	offered	by	the	Reynolds-
Alberta	Museum	in	Wetaskiwin.	You’ll	learn	a	lot,	and	
meet	other	car	enthusiasts	who	can	give	you	new	
ideas	and	help	solve	problems.

Morris	also	has	a	few	favourite	magazines:	Car 
Kulture DeLuxe,	Ol’ Skool Rodz and	Hot Rod Magazine.	
Find	them	and	others	online	or	at	the	newsstand.

stay safe
Hazards	include	chemical	fumes,	so	use	fans,	work	
with	the	garage	door	open,	and	wear	a	respirator	
mask.	When	using	power	tools,	wear	eye	protection	
and	a	full	face	mask.

If	you’re	installing	a	faster	motor	than	the	original,	
upgrade	the	brakes	and	put	in	seatbelts.	Also,	unless	
the	car	has	been	registered	in	Alberta	in	the	last	10	
years,	it	will	require	an	out-of-province	inspection	
prior	to	registration.

Keep it together
If	you	have	to	leave	the	car	outside,	use	a	breathable	
cover	or	nothing.	A	plastic	tarp	–	no	matter	how	
tightly	tied	–	will	scratch	the	paint.	Change	the	oil	
every	5,000	kilometres	or	once	per	season,	whichever	
comes	first.

To	prevent	fuel	degradation,	add	a	stabilizer	if	you	
park	the	car	with	a	full	tank	for	a	long	time.	Keep	the	
tires	inflated	and	ensure	the	coolant	is	rated	for	-60	C.	

loVe it
Once	your	restoration	is	complete,	it’s	time	to	hit	the	
road.	With	all	the	work	you’ve	put	into	the	vehicle,	
it’s	tempting	to	be	too	protective	of	your	investment.	
Don’t	be	afraid	to	enjoy	it.	As	Morris	says,	“Cars	are	
meant	to	be	driven!”

this summer, mike morris (automotive service technician 
’04) will finish restoring a 1931 studebaker. of the 36 cars 
he has owned and worked on, including seven vw bugs, it 
has been his toughest project. “it’s a labour of love,” says 
morris. “You have to enjoy the process.” for those who 
have considered trying it, here are morris’s tips for getting 
started, whether you’re just trying to get the car running or 
taking on a museum-grade restoration.
	— Fiona Bensler
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re7 takes on the giants of the fitness beverage industry, naturally.

26	 techlifemag.ca

don’t call re7 a sports drink.	If	you	do,	Mat	Park	will	certainly	set	you	
straight.	“We	are	a	new	category	of	beverage,”	says	the	upbeat		
vice-president	of	RE7	Global	Industries	Inc.

RE7,	which	retails	for	about	$3,	is	unlike	traditional	sports	drinks	
that	rely	on	sodium	and	potassium	salts	to	help	the	body	rehydrate,	and	
energy	drinks	that	provide	a	boost	with	caffeine.	“We	are	a	vitamin-	and	
mineral-based	performance	recovery	drink	that	actually	helps	balance	
the	body	properly,	so	it	recovers	naturally,	faster,”	explains		
Park	(Personal	Fitness	Trainer	’06).	The	all-natural	drink	
does	this	by	replenishing	the	essential	nutrients	lost		
during	exercise.

Yet	Park	acknowledges	RE7	is	“a	small	company		
going	against	the	giants.”	The	sports	beverage	market	–	
valued	at	roughly	$423	million	in	Canada	alone	–	is	not	
only	saturated,	but	dominated	by	PepsiCo’s	Gatorade		
and	Coca-Cola’s	Powerade.	And,	as	Agriculture	and		
Agri-Foods	Canada	notes,	vitamin	and	mineral	
fortification	is	“a	dominant	claim	in	the	majority	of	new	
sports	and	energy	drinks.”	At	the	same	time,	however,	it	
adds	that	“one	way	to	increase	sales	is	to	develop	new	
products	with	all-natural	ingredients	or	lower	calories		
to	appeal	to	a	healthier	sports-oriented	crowd.”

Surjit	Rai,	associate	chair	of	the	Bachelor	of	
Business	Administration	program	in	the	JR	Shaw	
School	of	Business,	believes	the	company’s	
success	will	lie	in	educating	the	public	about		
how	RE7	differs	from	the	competition.	“If	it’s		
a	small	company,	this	shall	be	difficult	to	do.		
You	need	lots	of	capital.”

A finE balance

Web extra
Mat	Park	debunks	common	
weight-training	myths	at	

techlifemag.ca/weight-
training.htm.

Nonetheless,	RE7	has	already	reached	significant	milestones.		
In	2009,	Park	began	contacting	sports	agents	to	help	market	the	
drink	that	was	developed	by	his	uncle,	Michael	Stolz,	a	lifelong	
fitness	buff	and	now	company	president.	With	help	from	Park’s	
former	Personal	Fitness	Trainer	instructor	and	now	business	partner	
Lorraine	Glass,	he	found	success.	Of	the	585	agents	he	reached	out	
to	in	just	five	weeks,	uS	Sports	Management	Inc.	agreed	to	partner	

with	RE7.	They	in	turn	enlisted	the	help	of	a	Virginia-
based	bottling	company	to	improve	the	taste	of	the	
drink	as	well	as	design	the	bottle	and	branding.

Today	the	drink	can	be	purchased	at	Husky,	
Believe	Fit	and	southern	Alberta	Co-op	stores.	
Targeted	at	health-conscious	men	and	women	
between	18	and	40,	the	drink	is	also	available	in	
other	stores	and	gyms	in	Quebec	and	the	eastern	
united	States.

A	number	of	athletes	have	also	endorsed	the	
beverage,	including	two-time	Olympic	wrestling	
medalist	Carol	Huynh,	and	NFL	and	CFL	players	
including	the	Montreal	Alouettes’	Ameet	Pall.

Regardless	of	the	challenges	ahead,	“We	
stay	optimistic	and	persistent	because	we	are	

a	company	that	speaks	the	truth	about	our	
products,”	says	Park.	“We	know	we	have	the	
world’s	number	1	vitamin-	and	mineral-based	
performance	recovery	drink.”

	— Frank Landry

re		
A	reference	to:	recover,	

recharge,	rehydrate,	refuel,	
rejuvenate,	repair	and	

replenish.

7	
Seven	all-natural	primary	
ingredients:	calcium,	vitamin	
C,	vitamin	A,	vitamin	D,	
vitamin	B12,	iron	and	zinc.		
It	also	represents	the	ideal	pH	
of	the	human	body.

natural health product		
Each	bottle	contains	

50	per	cent	of	the	daily	
recommended	dose	of	vitamin	

A,	64	per	cent	of	vitamin	D,	
420	per	cent	of	vitamin	C	and	
1,400	per	cent	of	vitamin	B12.

480 ml		
Each	bottle	contains		
36	calories.
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nait’s bachelor of technology in technology management degree  
adds leadership and managerial skills to your technical, applied  
science or health diploma. Full-time, part-time and online learning  
options make it a great choice for a career that’s going places.

“The BTech program introduced me to higher-level strategic thinking  
and analysis. It allows the student to view industry problems  
from a new perspective.”

Mandeep Jawanda  

Bachelor of Technology in Technology Management, Class of 2010
Currently pursuing a Master of Arts in  
Communication and Technology at the U of A

BTech: THE DEGREE  
WITH DIRECTION

EDuCaTION fOR ThE REal WORlD
apply now | www.nait.ca/btech

AN INSTITUTE OF TECHNOLOGY COMMITTED TO STUDENT SUCCESS | TOLL FREE 1.877.333.6248
11762 - 106 Street nw, Edmonton, Alberta, Canada t5g 2r1

virtual 
environments
a steel box large enough	to	accommodate	a	small	car	could	help	
Alberta	industry	develop	and	improve	products	by	testing	the	ability	
of	materials	to	withstand	environmental	conditions	found	anywhere	in	
the	world.

Located	in	the	NAIT	Shell	Manufacturing	Centre,	the	Thermotron	
can	produce	temperatures	from	-70	C	to	177	C	and	humidity	from	10	
to	95	per	cent,	and	control	light	intensity.	Researchers	can	monitor	and	
measure	results.

There	are	countless	uses	for	the	technology,	explains	Dr.	Klay	Dyer,	
director	of	novaNAIT,	the	home	of	applied	research	and	innovation	
at	NAIT.	Materials	may	be	anything:	a	piece	of	LRT	track,	a	solar	
panel,	concrete	or	asphalt,	food	packaging	or	electronics.	Researchers	
could	even	put	an	elite	athlete	through	the	paces	in	a	high-humidity	
environment,	with	the	mercury	hovering	around	30	C,	without	actually	
stepping	outside.

until	now,	those	looking	for	this	service	had	to	ship	products	to	
facilities	in	Ontario	or	the	West	Coast.	“We	can	now	do	a	full	range	of	
testing	right	here	in	Alberta,”	says	Dyer.

	— Frank Landry

The Thermotron is the 
only technology of its 
kind on the prairies.

technofile
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the final four
four teams enter, one team leaves	–	with	$3,000	cash	for	the	most	
compelling	and	practical	solution.

Every	spring,	the	Capstone	Symposium	showcases	the	best	applied	
research	projects	from	the	Bachelor	of	Technology	in	Technology	
Management	program.	Cash	isn’t	the	only	reward.	Designed	to	pit	
students	against	real-world	challenges,	the	event	is	preceded	by	months	
of	valuable	work	experience.

Industry	members	come	away	winners	too	–	it’s	their	problems	
being	solved.	Last	April,	for	example,	oil	and	gas	equipment	
manufacturer	and	distributor	McCoy	Corporation	saw	its	assembly	
line	streamlined	by	a	team	called	RAL	Lean	Consulting.	“McCoy	was	
so	impressed	with	the	findings,	they	fully	implemented	
[our]	program	before	this	

web extra
Visit	techlifemag.ca/capstone-symposium- 
2013.htm	for	a	look	at	the	ingenuity	of	the	most	
recent	batch	of	BTech	students.

capstone	project	was	completed,”	says	RAL’s	Rajesh	Bali.	At	the	time,	
the	company	foresaw	savings	of	roughly	$59,000	per	year	because	of	
the	project.	Today,	McCoy	believes	that	number	to	be	much	higher.

With	the	2013	symposium	underway	at	the	time	of	writing,	we	
recap	last	spring’s	innovation	meet-up,	won	by	RAL.	Thirteen	student	
teams	vied	for	the	chance	to	present	before	a	panel	of	industry	
members,	entrepreneurs	and	academics.	These	four	made	it	to	the	
show.

solution
outcomestuDents

anD
sPonsor

challenge

RAL	used	lean	manufacturing	principles	
to	set	up	workstations	stocked	with	
parts	employees	previously	retrieved	
from	across	the	facility.	Assembly	
time	of	a	core	product improved 
more than five-fold;	labour	costs	
dropped	82	per	cent.

NAIT	earned	a	bronze.	“Imagine	
we’re	trying	out	for	the	Olympics,	
and	before	even	training,	we’re at 
a bronze.	Wow,”	says	Gareau.

The	team’s	study	showed	
that	oil	extracted	by	the	
machine	has	marketable 
applications	–	if	an	
entrepreneur	can	locate	
a	steady	supply	of	the	
right	plastic.

Combined	with	other	
greenhouse	design	
elements,	special	
reflectors	increase	
light	levels	by	
57 per cent.

Since	the	symposium,	McCoy	has	
hired	Jaramillo	(Bali	was	already	on	
staff)	and	is	applying	the	team’s	
process	to	other	products.	“It’s	
definitely	going	to	affect	the	whole	
business,”	says	sales	representative 

Jerry szalacsi.

“A	benchmark	is	now	in	place	
and	NAIT	has	a	foundation	
upon	which	to	…	strengthen	

sustainability	initiatives,”	says	
roxanna stumbur,	then	NAIT	

chief	of	staff.

Vos	says	the	study	proved	that	
“using	the	data	from	the	project	
and	[some]	venture	capital,	
I	could	create	a	viable	business,	
and	jobs	and	revenue	for	this	
province.”	For	now,	however,	her	
current	venture	is	her	priority.

rob harlan	is	collaborating	
with	a	high	school	to	build	
a	prototype	based	on	the	

students’	results.	“It	was	
useful	to	us,”	says	the	Solar	
Energy	Society	of	Alberta	

executive	director.	“It	basically	supports	[our]	design	thesis.”

Rajesh	Bali,	Adrian	Jaramillo,	Lisa	

Spurrell	–	for	mccoy corporation,	

manufacturer	and	

distributor	of	

oil	and	gas	

industry	

equipment.

Marcelo	Avila,	Audrey	Claydon,	

Julien	Gareau	–	for	nait.

Laura	Armstrong,	Ward	

Doell,	Ibraheem	Haruna	–	for	

pat Vos,	a	major	shareholder	

in	Intercon	Messaging	Inc.,	

provider	of	messaging	and	

call	centre	solutions.

Hazel	Acantilado,	

Eltayb	Eltayb,	Dale	

Evert	–	for solar energy 

society of alberta,	

which	promotes	solar	

and	other	renewable	

energy	technologies.

In	business,	wasted	time	is	

wasted	money.	

McCoy	needed	

a productivity 

booster.

Evaluate	NAIT’s	

environmental, economic 

and social sustainability 

using	STARS	(Sustainability	

Tracking	Assessment	&	

Rating	System).

using	a	machine	

manufactured	by	Japan-

based	Blest	Company	Ltd.,	

oil can be recovered from 

plastic.	But	can	money?	

This	team	investigated	

the	business	opportunity.

Help	build	a	

greenhouse	to	

maximize	food	

production	with	

minimal fossil fuel 

input,	in	the	cold,	

dark	Alberta	winter.
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	— Scott Messenger

NAIT’s annual 
innovation competition
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Jamie Thompson, 
partner at the House 
Company, and Chris 
dulaba, partner at 
beljan development
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CITy oF
ToMorrow
If better architecture makes better places, two alumni are 
betting on a vintage edmonton property to bring the capital 
in line with the world’s most modern cities – again.

stoRy by 
scott messenger

Photos by 
blaise Van malsen
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chris dulaba’s bio packs	an	idealistic	punch 
you	don’t	often	see	on	the	websites	of	real	
estate	developers.	It	makes	no	mention	of	track	

records,	whether	his	own	or	that	of	Edmonton’s	Beljan	
Development,	where	he’s	a	partner	and	“placemaker”		
by	title.	There’s	no	reference	to	performing	“on	time		
and	on	budget,”	no	showing	off	of	awards,	no	abuse		
of	the	word	opportunity.

Instead,	there’s	this,	full	of	hope	on	one	hand,	
provocation	on	the	other,	and	too	earnest	to	be	purely	
a	sales	pitch:	“I	believe	that	this	city	is	on	the	verge	of	
redefining	itself.	There	is	a	greater	sense	of	optimism	
for	what	Edmonton	can	be.	The	next	generation	
is	demanding	more,	demanding	better	–	better	
neighbourhoods,	better	housing,	better	design	and	a	
better	city.	Mediocrity	is	no	longer	acceptable.”

Since	March	2012,	he	and	company	founder	Ivan	
Beljan	have	been	working	on	their	own	remedy	for	

“mediocrity”	in	the	capital.	At	its	core	is	a	100-year-old,	
575-square-metre	(6,200-square-foot)	mansion	known	
as	Sylvancroft,	located	on	two	otherwise	empty	acres	
just	a	few	kilometres	west	of	the	downtown	core.	

If	all	goes	according	to	plan,	the	Edwardian	
brick-and-stucco	home	will	soon	be	surrounded	by	
a	collection	of	modern	houses,	net-zero	ready	and	
custom-designed	by	Jamie	Thompson	(Carpenter	’78)	
of	the	House	Company,	Beljan’s	builder	for	the	project.	
Through	that	contrast	of	old-meets-new	–	and	by	
creating	a	vibrant,	pedestrian-oriented	neighbourhood	–	
Dulaba	and	Beljan	believe	a	revamped	Sylvancroft	could	
help	set	a	new	tone	for	local	architecture	and	raise	the	
esteem	of	the	city	in	the	eyes	of	young	professionals	
looking	to	have	tickets	stamped	for	Toronto,	Montreal,	
Vancouver,	Calgary.

Sitting	in	Duchess	Bake	Shop,	a	few	blocks	from	
Sylvancroft	in	one	of	the	city’s	hip	arts	and	shopping	
districts,	Dulaba	(urban	and	Regional	Planning	
Technology	’99)	considers	the	issue	over	lattes	with	
Beljan	and	Thompson.

“Edmonton	has	an	image	problem,”	he	says.		
He	thinks	that’s	due	partly	to	the	lack	of	recognition	
of	inherent	strengths	and	virtues,	among	them	a	
strong	post-secondary	community	that	diversifies	the	
economy	and	buoys	local	arts	and	culture,	the	parks	
and	trails	of	the	river	valley,	and	summers	many	would	
be	surprised	by	in	a	“northern”	city.	But	he	also	sees	a	
more	concrete	culprit:	weak	planning	and	design	that	
has	led	to	suburban	bloat	and	limited	the	walkable	
spaces	that	bring	life	and	character	to	the	world’s	most		
notable	cities.

In	Dulaba’s	mind,	Beljan’s	Sylvancroft	“is	a	
symbol	that	you	can	develop	great	buildings	–	great	
architecture –	that	mean	something,	that	make	a	
statement.”

With	construction	of	the	new	homes	underway,	the	
statement	is	clear	enough:	Edmonton,	long	the	victim	
of	quick	and	dirty	boom-time	growth,	can	and	will	look	
modern	and	distinct.	But	can	a	few	high-end	houses	
bring	us	closer	to	the	“better	city”	of	Dulaba’s	vision?

in dulaba’s world of	urban	planning,	“placemaking”	
is	about	listening	and	responding.	It	identifies	the	
strengths	of	a	site	and	works	with	the	community	to	
bring	those	forward	to	enhance	livability.	In	its	truest	
form,	it’s	grassroots,	not	top-down,	development.

“It’s	something	that’s	been	overlooked	for	a	
decade”	in	Edmonton,	he	says,	resulting	in	a	“soulless”	
landscape.	Now,	he	and	Beljan	feel	Sylvancroft	offers	an	

Above, beljan development’s 
division of the Sylvancroft 
property into lots, with  
lots 9 and 10 occupied  
by the original mansion.

right, a rendering of what 
the new homes, to be built 
by the House Company, 
might look like.

1 2 3 4 5 6 7 8
9

10

exISTINg HouSe

north

32	 techlifemag.ca



ideal	opportunity	to	help	turn	that	around.
Next	door	to	some	of	the	city’s	oldest	and	most	

desirable	neighbourhoods,	these	two	acres,	once	heavily	
wooded	with	oak,	elm	and	evergreen	trees,	represent	
a	somewhat	romantic	history	of	Edmonton.	According	
to	historian	Lawrence	Herzog,	original	owner	Harry	
Evans	came	to	Alberta	from	Ontario	as	an	entrepreneur,	
parlaying	his	mining	success	into	finance	and	real	
estate,	and	generating	enough	wealth	to	let	him	import	
Sylvancroft’s	stucco	and	trees	from	Scotland.	“The	
mansion	quickly	became	an	integral	part	of	Edmonton’s	
upper-class	social	scene,	and	it	frequently	hosted	
dignitaries	and	visiting	celebrities,”	writes	Herzog.	
In	the	winter,	the	yard	was	flooded	for	hockey	and	
skating	parties.	Add	the	fact	that	Evans	gave	back	to	
the	community	through	the	Rotary	club	and	served	as	
mayor	in	1918,	and	the	story	surrounding	Sylvancroft	
becomes	positively	idyllic.

As	such,	it’s	the	anchor,	thematic	if	not	structural,		
of	the	Beljan	concept.	“It’s	the	vista	at	the	end	of	the	
road,	and	a	reflection	of	what	this	site	was	about,”		
says	Dulaba.

“We	could	have	gone	in	and	rezoned	the	site	
for	condos,”	he	says,	his	tone	self-assured	but	not	
overconfident.	“[City]	council	would	have	approved	it	
because	it’s	infill.”	Instead,	he	and	Beljan	plan	for	about	
eight	additional	modern	homes,	some	of	them	duplexes,	
along	one	side	of	a	new	road	(Sylvancroft	Lane)	that	
loops	back	at	the	mansion.	“If	you	put	a	bit	more	
thought	into	it,	you	can	create	something	special.	It’s	
those	special	developments	that	become	timeless.”

Achieving	that	effect	will	be	easier	with	the	new	
homes,	designed	and	built	from	scratch.	“Everything	we	
build	is	an	individual	piece,”	says	Thompson,	who,	as	a	

modErn  
NAIT

In	2007,	an	Art	Gallery	of	Alberta	exhibit	called	Capital Modern	
highlighted	Edmonton’s	modern	architecture	of	the	1940s,	’50s	
and	’60s	–	structures	that	were	in	line	with	design	trends	in	cities	
around	the	world.	Among	the	47	examples	was	NAIT,	designed	by	
George	Jellinek	and	officially	opened	in	1963.

According	to	the	exhibition	guide,	Jellinek	took	Chicago’s	
Illinois	Institute	of	Technology	as	his	inspiration,	drawing	on	the	

“sleek	urbanism”	of	its	concrete	and	steel,	curtain-walls	of	glass,	
and	its	appearance	as	a	physical	embodiment	of	technology.

At	NAIT,	note	the	authors,	modern	design	features	not	only	
in	the	campus’s	buildings,	but	in	its	grid-like	layout,	complete	
with	streets	and	landscaped	courtyards	–	representing	a	distinct	
reaction	to	the	largely	Edwardian	and	neoclassical	campus	of	the	
university	of	Alberta.

NAIT, circa 1965
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Mayor	Stephen	Mandel,	in	2005,	to	issue	one	of	his	
most	memorable	proclamations:	“Our	tolerance	for	
crap	must	be	zero.”	For	how	frequently	he’s	quoted,	it’s	
as	if	he	intended	to	create	the	atmosphere	of	self-
consciousness	that	now	guarantees	public	scrutiny	of	
nearly	every	new	proposal,	as	seen	with	designs	for	the	
new	Royal	Alberta	Museum.

Sylvancroft	is	no	exception.	
One	of	Beljan	Development’s	guiding	principles	

is	what	Ivan	Beljan	calls	“sensitive	density.”	It’s	driven	
by	infill,	putting	existing	space	to	work	bringing	
people	back	to	the	core,	rather	than	exiling	them	
to	ever-expanding	suburbs.	But	it	also	recognizes	
context,	in	this	case	the	surrounding	upper-tax-bracket	
neighbourhoods	of	single-family	dwellings.	With	a	
handful	of	new	homes	and	families	where	there	was	
once	just	Harry	Evans,	wife	and	five	children,	Beljan	sees	
Sylvancroft	as	a	solution	to	what	Dulaba	calls	“a	low-
density	problem	in	the	city.”

However,	urban	planner	Myron	Belej,	who	
completed	a	business	management	certificate	at	NAIT	
and	a	geography	degree	at	Western	university,	believes	
the	project	could	do	more.	He	wonders	about	its	
potential	impact	on	the	city	as	a	whole,	particularly	in	
terms	of	environmental	sustainability.

In	his	view,	the	potential	density	increase	doesn’t	
represent	much	gain	for	the	downtown	periphery.	A	few	
minutes	northwest	of	the	core,	the	proposed	airport	
lands	redevelopment	could	see	more	than	135	people	
per	hectare,	he	points	out	–	a	number	Sylvancroft	isn’t	
even	trying	to	approach.

What’s	more,	he	questions	the	company’s	efforts	
at	placemaking,	calling	them	too	localized,	and	even	
exclusive.	“Placemaking	is	all	about	creating	reasons	for	
people	to	use	that	particular	space,”	he	says.	He’s	not	
sure	who	would	use	it	other	than	those	who	live	there,	

partner	and	principal	designer	at	the	House	Company,	
has	been	creating	modern	residential	architecture	for	
25	years.	The	iPhone	aside,	he	jokes,	“You	can’t	design	
anything	for	everyone.”	In	addition	to	being	built	to	
LEED	(Leadership	in	Energy	and	Environmental	Design)	
standards,	the	new	houses	will	stand	out	for	their	
hallmarks	of	modern	design:	flat	roofs,	clean	and	simple	
lines,	and	banks	of	windows	to	admit	as	much	natural	
light	as	possible.	Starting	at	roughly	$650,000	for	half	
of	a	duplex,	each	home	will	be	unique,	“for	people	who	
want	a	house	to	be	an	extension	of	themselves.”

Working	with	the	mansion	in	its	current	state	of	
disrepair,	however,	will	be	challenging.	In	fact,	its	fate	
at	the	time	of	writing	depended	on	finding	buyers	to	
commit	to	the	costs	of	bringing	the	house	up	to	code,	
let	alone	renovating	it.	“You	have	to	start	by	ripping	
the	inside	out	completely,”	says	Thompson.	The	house	
has	no	insulation,	which	means	opening	up	the	walls.	
The	windows	retain	little	heat.	The	boiler	is	original,	
requiring	replacement	and	new	pipes.	Then	there’s	the	
electrical.	All	told,	the	work	would	cost	around	$2.5	
million,	Thompson	guesses,	on	a	property	that	listed,	
house	and	land,	for	$3.62	million	in	2010.	Saving	it	

“would	take	a	white	knight,”	says	Dulaba,	“somebody	
that	has	a	certain	sensitivity	to	redoing	those	types		
of	homes.”

Thompson,	with	roughly	two	decades	more	
experience	than	his	young-gun	partners,	isn’t	bothered	
by	the	prospect	of	modernizing	the	mansion.	Instead,	it	
fascinates	him.	“In	the	end,”	he	says,	“I	think	it	would	be	
a	great	project.”

if well executed,	it	could	certainly	address	Dulaba’s	
concerns	about	mediocrity.	And	perhaps	others’	worries	
as	well.	Before	the	downturn,	Edmonton	architecture	
had	reached	such	a	point	of	underachievement	it	drove	

Above, construction of 
Sylvancroft mansion began 
in 1911. If preserved, 
it will provide beljan 
development’s new 
neighbourhood with 
historical context.

right, the House Company 
intends to design the new 
homes of Sylvancroft 
in collaboration with 
buyers and according to 
the principles of modern 
architecture.
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especially	if	the	mansion	were	converted	to	private	
residences,	rather	than	a	public	resource,	should	it	be	
saved	at	all.

If	you	take	the	mayor’s	standards	at	face	value,	
however,	Sylvancroft	is	positioned	to	be	a	leading-edge,	
forward-thinking	Edmonton	neighbourhood.

“The	development	as	a	whole	is	going	to	be	very	
different	by	making	it	modern	in	spirit,”	says	Kevin	
Porter,	chair	of	NAIT’s	Architectural	Technology	
program.	Over	the	years,	modern	style	homes	have	
popped	up	as	infill	projects	throughout	the	city,	he	says.	
But	they’ve	seldom	appeared	en	masse	like	this	to	make	
the	kind	of	visual	impact	necessary	to	inspire	a	wave	of	
imitation.	“I	think	that’s	a	very	positive	thing.”

Porter	sees	Sylvancroft	as	keeping	with	a	venerated	
tradition.	Modern	architecture,	he	explains,	with	its	
history	reaching	back	to	the	end	of	World	War	II,	is	a	
reaction	to	the	neoclassical	buildings	that	preceded	it	
(the	Alberta	Legislature,	for	example).	“It’s	culturally	
related,”	he	says,	noting	how	it	emerged	to	address	
certain	“social	ills.”	Critics	link	the	stripping	away	of	
ornamentation,	for	example,	to	efforts	to	move	society	
away	from	class	structures,	or	toward	the	promise	of	
technology,	rather	than	the	comfort	of	unquestioned	
tradition.	Cities	planned	and	built	entirely	in	the	modern	
style,	including	Brazil’s	federal	capital	of	Brasilia	and	
northern	India’s	Chandigarh,	are	sometimes	seen,	
positively	and	negatively,	as	striving	toward		
utopian	visions.

Sylvancroft’s	purpose	isn’t	to	right	the	wrongs		
of	the	capital,	but	it	is	a	deliberate	departure	from	
decades	of	staid	design	and	sprawling	suburbs.		
In	terms	of	residential	construction,	says	Porter,	call	it	
a	reaction	to	“the	cookie-cutter	house	that’s	all	across	
North	America.”	

designer Jamie thomPson’s 
favourite builDings
city marKet affordable housing (10165 - 97 st.) 	
Architect	Gene	Dub	won	a	2007	Edmonton	urban	Design	Award	
for	this	conversion	of	an	existing	building	into	artist	studios	and	
residences.	With	its	“beauty	of	simplicity	in	materials	and	detailing,”	
says	Thompson,	its	features	are	“understated	but	always	satisfying		
to	contemplate.”

the muttart conserVatory 	
Designed	by	Peter	Hemingway	and	opened	in	1976,	this	“iconic”	river	
valley	destination	is	“always	a	beautiful	place	to	visit	for	relief	from	
winter	and	to	lift	one’s	spirit.”

robbins health learning centre  
(104 aVenue and 109 street) 	
The	design	and	materials	of	this	2007	building	set	a	high	standard		
for	downtown	Edmonton,	says	Thompson,	and	challenges	104	Avenue		
to	become	“much	more	than	just	a	collection	of	strip	malls.”

Placemaker chris dUlaBa’s  
favourite Places
124 street	
Located	three	blocks	east	of	Sylvancroft,	this	arts	and	shopping	district		
is	“becoming	a	really	strong,	pedestrian-oriented	street,”	says	Dulaba,	
largely	because	of	“small	independent	business	taking	the	risk	to	open	up.”

city hall	
With	its	pyramid-topped	atrium,	“It’s	a	timeless	design	–	a	magical		
place	to	walk	into.”	Its	outdoor	water	feature	enhances	its	accessibility,	
providing	wading	in	summer,	skating	in	winter.

104 street	
Between	Jasper	and	104	avenues,	this	retail	strip	has	blossomed	thanks	
to	steady	commercial	and	residential	revitalization	of	its	early	20th	
century	warehouses,	says	Dulaba.
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perhaps it’s a byproduct	of	adapting	to	the	boom/bust	cycles	of	a	
resource-based	economy,	but	Edmonton	has	a	history	of	embracing	
disruption.	At	times,	it	has	made	the	city	seem	insensitive	to	the	past;		
at	others,	it	has	appeared	–	perhaps	unexpectedly	for	a	relatively	
isolated	Prairie	city	–	ahead	of	its	time.

“In	the	mid-’60s	there	was	all	sorts	of	cutting-edge	architecture,”	
says	Thompson.	“There	was	this	attitude	in	little	Edmonton	that	modern	
architecture	was	great	stuff.	There	was	a	real	movement.”

It	spanned	nearly	every	facet	of	construction,	he	points	out,	much	
of	it	still	standing.	The	style	turned	up	in	everything	from	the	dome	and	
circular	structure	of	the	original	planetarium	in	Coronation	Park	to	the	
undulating	concrete	roof	of	the	Westwood	bus	barns.	It	produced	the	
first	of	the	shimmering,	curtain-walled	skyscrapers	that	now	dominate	
the	skyline.	Then	there	are	the	homes	Porter	mentioned,	with	the	flat	
roofs	and	banks	of	windows	that	mark	Thompson’s	designs	today.	The	
movement	ended,	Thompson	believes,	with	the	arrival	of	fast	oil	money,	
backer	of	“cheap	and	poorly	thought-out	stuff.”

But	it	didn’t	matter;	by	then	the	place	had	become	home.	“When	
I	came	to	Edmonton,	there	was	no	other	city	like	it.”	The	capital	had	a	
feeling	–	and	a	look	–	he	hadn’t	encountered	elsewhere,	and	that	he	felt	
compelled	to	try	to	understand.	“Once	I	figured	that	out	I	didn’t	want	to	
leave.	That’s	what	makes	a	city.”

For	Dulaba,	new	places	are	renewing	that	sense	of	attraction.	He	has	
to	raise	his	voice	to	be	heard	above	the	buzz	of	conversation	at	Duchess	
Bake	Shop,	packed	mostly	with	what	would	pass	as	the	young	creative	set	
in	any	city	in	North	America	–	skinny	jeans,	cardigans,	oversized	glasses	–	
here	for	a	bit	of	sophistication	that	comes	from	French-press	coffee	and	
pastries	made	with	imported	butter	and	chocolate.	“This	wasn’t	here	two,	
three	years	ago,”	says	Dulaba.	“Now	it’s	one	of	the	most	popular	places.	
What	created	that?	What’s	drawing	people	here?	People	love	this	place.	
It’s	got	character,	authenticity,	substance.”

That’s	what	he	wants	to	achieve	with	the	company’s	developments,	
Sylvancroft	included.	He	and	Beljan	could	more	easily	build	and	lease	
retail	space	in	the	suburbs,	he	says,	but	“There’s	a	new	generation	of	
people	that	are	looking	for	more	than	just	a	South	Edmonton	Common	
or	West	Edmonton	Mall.”	And	in	time,	he	hopes,	a	place	like	Sylvancroft	
might	influence	future	development	in	the	city.

Which	could	be	good,	because	that	new	generation	isn’t	likely	looking	
for	Sylvancroft	specifically,	given	the	price.	But	it	might	be	looking	for	
what	it’s	supposed	to	stand	for.	A	century	ago,	local	media	heralded	
Sylvancroft	as	“the	beginning	of	a	new	order	of	things	as	regards	homes	at	
the	Capital.”	For	a	while,	perhaps,	it	did	represent	the	start	of	something	
better	for	Edmonton.	Reincarnated,	maybe	it	will	again.	If	nothing	else,	it	
speaks	to	a	city	where	people	see	the	past	as	something	to	both	build	
upon	and	break	with,	and	where	an	open	space	is	a	perfect	place	for	
exploring	a	new	idea	about	what	it	means	to	be	modern.

sAvE 
sylvancroft?
Though	listed	on	the	City	of	Edmonton’s	Inventory	and	
Register	of	Historic	Resources,	Sylvancroft	mansion	is	
not	legally	protected,	leaving	Beljan	Development	able	to	
demolish	it.

That	would	lengthen	the	register’s	list	of	lost	structures,	
but	the	home’s	disappearance	might	not	resonate	with	
citizens,	argues	urban	planner	Myron	Belej.	“I’d	be	surprised	
if	most	Edmontonians	knew	about	Sylvancroft	because	
it’s	tucked	away”	and,	he	adds,	because	of	the	relatively	
unknown	story	of	its	owner,	Harry	Evans.

What’s	more,	based	on	a	technicality,	he	sees	its	possible	
preservation	as	ironic.	The	house’s	stucco	and	surrounding	
trees	were	imported	from	Scotland.	“So	are	they	original?	
We’re	trying	to	save	something	that’s	historic	but	wasn’t	
from	here	in	the	first	place.”

Architectural	Technology	chair	Kevin	Porter,	however,	
believes	the	home	necessary	to	the	success	of	the	
development.	“One	of	the	mistakes	Calgary	and	Edmonton	
have	made	is	tearing	down	[historical]	buildings	…	because	
you	ruin	that	timeline.”	The	mansion	would	strongly	contrast	
the	modernity	of	the	new	homes	around	it,	and	provide	
historical	context.	“If	they	got	rid	of	it,	the	urban	designer	
would	have	to	be	very	conscious	of	making	an	identity	for	
that	neighbourhood.”

Former edmonton mayor Harry evans, owner 
and builder of Sylvancroft mansion.

“i Believe that this citY is 
on the verge of redefining 
itself. there is a greater 
sense of oPtimism for what 
edmonton can Be.”
–		CHRIS	DuLABA	

PARTNER,	BELJAN	DEVELOPMENT
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until the contest,	Tracy	Phan	hadn’t	made	orange	
chicken.	There	was	never	a	need:	her	parents’	noodle	
house	in	southern	Vietnam,	where	she	grew	up,	never	
had	it	on	the	menu.	But	when	the	Tokyo	Express	
restaurant	chain	held	a	competition	to	have	NAIT	
students	design	new	menu	items,	she	decided	to	try		
it,	hedging	her	bet	by	also	entering	chicken	chow	
mein,	a	dish	similar	to	ones	she’d	made	countless	
times	at	the	family	restaurant.	In	any	case,	“I	never	
thought	I’d	be	a	winner,”	says	the	second-year	
Culinary	Arts	student.	

To	her	surprise,	her	foray	into	the	unfamiliar	took	
top	spot	this	January,	when	the	Edmonton-based	
company	awarded	the	27-year-old	$1,000.	What’s	
more,	it	added	her	dish	to	its	Tetsu	Chef	line	of	heat-
and-serve	and	cold	Asian-inspired	bowls	available	at	
grocery	and	convenience	stores.

She	admits,	however,	to	having	had	some	help.	
The	day	before	instructor	and	contest	coordinator	
Jason	St.	Laurent	(Culinary	Arts	’05)	led	her	and	nine	
other	students	through	the	official	cook-off,	Phan	
called	her	dad	in	Vietnam,	who	reassured	her	the	

SweeT ANd saucy
THe ruLeS
Tokyo	Express	let	students	
prepare	any	of	eight	
Asian-inspired	dishes,	four	
hot	and	four	cold.	To	win,	
competitors	had	to	ensure	
their	products	were

•	 500	g	if	a	hot	dish,		
300	g	if	cold

•	 prepared	within	a	set	
budget

•	 completed	within	four	
hours

•	 designed	for	a	five-day	
shelf	life

•	 flavourful	and	authentic

method	and	ingredients	she’d	decided	on	for	her	
orange	chicken	were	just	right.	Despite	being	so	far	
away,	“My	parents	always	support	and	encourage		
me,”	she	says.

“Hands	down,	all	of	the	judges	were	confident	
in	picking	Tracy’s	[orange]	chicken	as	the	winner,”	
says	Dean	Belanger,	business	development	manager	
at	Tokyo	Express,	which	also	named	Marshall	Bell	
runner-up	for	his	Asian	coleslaw	and	Nick	Thompson	
second	runner-up	for	an	Asian	pasta	salad.	Each	
received	$500.	“We	were	very	impressed	but	not	at	
all	surprised	by	the	quality	of	the	recipes	and	dishes.”

Besides	the	cash	–	already	earmarked	to	help	pay	
for	school	–	Phan’s	name	will	appear	on	the	packaging	
of	her	creation.	But	don’t	expect	to	see	“Tracy,”	the	
westernized	moniker	she	adopted	after	coming	to	
seek	new	opportunities	in	Canada	in	October	2010.	
Instead,	look	for	“Trinh	Phan.”

“That	was	my	father’s	name	for	me,”	she	says.

	— Scott Messenger

TrACy pHAN MAkeS Her MArk wITH Tokyo expreSS.
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AN INSTITUTE OF TECHNOLOGY COMMITTED TO STUDENT SUCCESS
www.nait.ca

SHOW YOUR NAIT PRIDE
Display your hard-earned credentials in a high-quality frame from the 
NAIT Bookstore. 

The NAIT Bookstore offers a wide range of high-quality, classic frames that are 
perfect for displaying your NAIT credentials. All of our frames include 
acid-free mats, are easy to assemble and hang, and are imprinted with the 
NAIT name. Choose from the following:

•   Brushed Gold

•   Vogue – clean, modern black metal frame with a double mat.

•   Briarwood 

•   Diplomat and Diplomat Plus – Our top-of-the-line frames feature a rich 
lacquered wood frame and an elegant triple mat. The Diplomat Plus frame 

Purchase options:
Online: www.nait.ca/onlinestore
By phone: 780.491.3104  Fax: 780.471.1966
Email: mailorders@nait.ca 
Visit the NAIT Bookstore:
Room X114, 11762-106 St. NW 
Edmonton, AB  T5G 2R1

Invest in your team.
nait.ca/cit |  780.378.1230

EDUCATION FOR 
THE REAL WORLD

YOUR CORPORATE TRAINING PROGRAM
TRANSFORM
We’re helping business and industry become more effi cient and productive in a 
global economy. NAIT Corporate Training draws on the Institute’s more than 
200 programs to customize and deliver training across a range of competencies:

• Information Technology

• Telecommunication

• Project Management

• Engineering Technologies

• Environmental Management

• Trades

• Business and Leadership 

• Health and Safety

• Aboriginal Initiatives

• International Training
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out there
truth is

Instructor and filmmaker 
Michael Jorgensen has 
made a documentary the 
u.S. government may not 
want you to see.

STORY	BY 
lindsey norris
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PeoPle

scenes from 
Unclaimed

From top to bottom, John 
Hartley robertson claims to be 
an American pow left behind in 
Vietnam; interviews conducted 
in Vietnam to verify robertson’s 
identity were led by Tom Faunce 
(centre frame); robertson’s 
daughter, part of the family he 
established in Vietnam; his  
sister, who lives in the u.S.

it’s the kind of phone call	a	storyteller	dreams	of.	In	December	
2010,	a	stranger	contacted	Michael	Jorgensen	and	said	he’d	
met	a	man	claiming	to	be	a	Vietnam	prisoner	of	war	(PoW)	left	

behind	when	the	conflict	ended.	The	caller	had	met	the	man	a	few	
years	earlier	while	doing	humanitarian	work	in	Southeast	Asia,	
and	believed	him	to	be	John	Hartley	Robertson,	a	Green	Beret.	
Robertson’s	helicopter	was	shot	down	while	on	a	covert	mission		
in	Laos.	Since	1976,	he	has	been	listed	as	killed	in	action.

Over	his	20-year	career	as	a	documentary	filmmaker,	Jorgensen	
had	worked	on	several	military	films,	including	his	Emmy-winning	
Battle of the X-Planes,	about	the	search	for	the	next	fighter	jet,	and	
Lost Nuke,	about	a	plane	carrying	a	nuclear	bomb	that	disappeared	
into	the	Pacific.	But	he	knew	a	story	about	a	long-lost	American	
PoW	could	be	more	explosive	than	a	missing	warhead.

Unclaimed,	which	made	its	world	premiere	at	the	Hot	Docs	
festival	in	Toronto	this	spring,	follows	the	journey	that	caller,	Tom	
Faunce,	took	to	uncover	Robertson’s	story	and	attempt	to	reunite	
him	with	his	family	in	the	united	States.	In	doing	so,	it	raises	a	
larger	issue:	Though	many	were	brought	home	after	the	war,	what	
happened	to	all	the	MIAs	and	PoWs	who	were	never	found?

More	than	1,600	Americans	involved	in	the	Vietnam	War	
remain	unaccounted	for	today.	This	is	not	for	lack	of	trying:	the	uS	
Joint	POW/MIA	Accounting	Command	spends	more	than	$50	
million	a	year	looking	for	Americans	lost	during	past	conflicts.	The	
remains	of	more	than	900	Americans	once	declared	missing	or	
killed	in	Southeast	Asia	have	since	been	identified.	Officially,	the	
possibility	of	living	PoWs	left	behind	is	speculative	at	best.
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“ this is the HArdeST  
FILM I’Ve eVer MAde.”

	–	MICHAEL	JORGENSEN	 	
	 	 	DIGITAL	MEDIA	AND	IT	INSTRuCTOR		 	

“At	first	I	assumed	the	caller	was	a	fraud,”	says	Jorgensen,	a	Digital	
Media	and	IT	program	instructor.	When	he	started	poking	around,	he	
thought	it	even	more	likely	that	Faunce	was	a	scammer.	It’s	not	unheard	
of	for	vulnerable	families	to	be	exploited	by	those	claiming	to	have	
information	about	loved	ones	who’d	disappeared	in	conflicts	overseas.

But,	perhaps	because	he	is	a	storyteller,	Jorgensen	still	agreed	to	
meet	Faunce,	and	came	to	believe	he	wasn’t	looking	for	money.	As	a	
Vietnam	vet	who	still	struggles	with	Post	Traumatic	Stress	Disorder	
(PTSD),	Faunce	felt	deeply	that	if	any	American	had	been	left	behind,	he	
deserved	the	opportunity	to	come	home	–	even	if	the	u.S.	government	
questioned	his	identity.	But	Faunce	couldn’t	make	that	happen	on	his	
own,	so	he	contacted	Jorgensen,	whose	filmmaking	he	knew	about	
through	an	acquaintance,	to	see	if	he’d	be	interested	in	sharing	the	story.

“Tom	is	the	nicest	man	you’ll	ever	meet	but	he’s	not	street	savvy,”	
Jorgensen	says.	“He	started	writing	letters	to	congress	about	John	and	
people	started	calling	him	crazy.”

ultimately,	it	was	Faunce’s	personal	quest	that	convinced	Jorgensen	
to	make	the	film.	Finding	the	truth	would	take	Jorgensen	from	Faunce’s	
home	in	Michigan,	to	a	small	Vietnamese	village	of	corrugated	tin	huts,	
and	even	to	the	halls	of	NAIT,	where	the	final	scene	was	shot.	It	involved	
hiring	private	investigators,	helicopters	and	translators,	and	interviewing	
cagey	government	sources.

“Of	all	the	projects	I’ve	done,	this	is	the	hardest	film	I’ve	ever	
made,”	Jorgensen	says.	Shooting	in	a	communist	country,	working	
with	a	character	with	severe	PTSD,	and	trying	to	find	the	truth	about	a	
mysterious	figure	in	Vietnam	all	presented	major	challenges.

Al	Leader,	the	director	of	photography	for	Unclaimed	and	a	frequent	
collaborator,	describes	Jorgensen	as	a	“master	storyteller”	who	has	
made	the	almost	unbelievable	tale	a	hallmark	of	his	style.

“Quite	frankly,	when	you	watch	some	of	his	projects	you	can	be	
shocked	that	the	story	is	true.	But	with	all	his	due	diligence,	he	always	
makes	sure	the	i’s	are	dotted,”	Leader	says.	“From	the	beginning,	we	
were	incredibly	intrigued	by	the	idea	that	this	could	be	John	Hartley	
Robertson,	but	we	were	always	prepared	for	the	possibility	that	he	
wasn’t.	At	a	certain	point,	Mike	had	to	make	that	decision,	and	did,	that	
his	film	would	be	about	the	pursuit	of	truth.”

There	is	a	sense	of	hesitancy	in	the	film,	of	the	characters	

feeling	their	way	toward	something	(with	the	exception	of	

one	visceral	scene	of	a	molar	being	pulled	to	be	used	to	help	

identify	Robertson).	At	one	point	the	key	players	worry	over	the	

inconsistencies	between	the	unidentified	man	in	Vietnam	and	what	

they	know	about	John	Hartley	Robertson.	It	might	have	made	some	

filmmakers	sweat,	but	Jorgensen	says	he	wasn’t	worried.

“He	never	had	to	be	John	Hartley	Robertson	for	this	to	be	

a	story	I	wanted	to	tell,”	he	says.	As	an	independent	producer,	

Jorgensen	usually	spends	two	to	three	years	on	a	film.	He	doesn’t	

turn	out	a	lot	of	content,	so	he	looks	for	stories	with	drama.

He	tells	his	students	that	you	rarely	get	the	chance	to	pick	the	

stories	you	tell;	the	stories	will	pick	you.	Jorgensen	joined	NAIT	in	

September	2010,	teaching	filmmaking.	He	was	shooting	the	final	

scenes	and	editing	the	film	(which	will	air	on	cable	television	this	

fall	after	its	theatrical	run)	during	his	first	term,	which	allowed	him	

to	share	some	of	his	process	with	his	students.

Unclaimed	has	no	narrator:	it	relies	on	the	characters	and	

occasional	title	cards	to	drive	the	plot.	It	was	a	conscious	decision,	

Jorgensen	says,	to	avoid	turning	it	into	a	60 Minutes-style	expose.	“I	

try	not	to	impose	anything	on	the	audience,”	he	says.	“John	tells	his	

own	story;	Tom	tells	his	own	story.”

As	Leader	describes	it,	“Our	role	was	to	simply	present	a	factual	

representation	of	Tom’s	pursuit,	not	to	point	fingers.”

At	times,	you	might	wish	that	Jorgensen	had	brought	a	harder	

hand	to	his	material.	When	it	comes	to	wars,	damaged	people	and	

missing	PoWs,	the	audience	tends	to	want	the	level	of	resolution	

found	in	a	fictional	film:	you	want	fingers	pointed,	and	explanations	

made.	But	that	is	not	the	film	Jorgensen	wanted	to	make.

“I	think	this	will	send	shockwaves	through	America,”	Jorgensen	

says.	“I	think	this	will	be	the	fuse	that	will	get	the	American	public	

charged	up	to	ask	the	government	to	look	at	this,	because	if	this	

is	happening	to	one	family,	it	is	probably	happening	to	others.”	

ultimately,	he	believes	Unclaimed will	reinvigorate	the	quest	to	

determine	whether	everyone	really	came	home	from	Vietnam.	
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mike mcguire hopes for a hit with small-market radio.
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what mike mcguire	really	wanted	to	be	was	a	pro	wrestler.	He’s	a	big	guy	with	a	big	personality,	and	at	one	point	trained	
for	the	sport.	Today	the	Radio	and	Television	Arts	grad	(class	of	’04)	even	knows	some	of	the	WWE	personalities	–	they	
show	up	at	charity	events	he	organizes	and	hosts.	But	an	injury	pushed	him	into	the	arms	of	an	early	love,	radio,	where	
today	he’s	program	director	at	the	One	93.1,	Leduc	County’s	first	locally	owned	and	operated	radio	station.

He	still	shows	a	fighter’s	spirit.	A	high	school	dropout,	he	re-enrolled	in	Grade	9	courses	to	start	his	journey	to	NAIT.	
Despite	heart	surgery,	he	runs	in	fundraising	marathons.	Now,	he’s	squaring	off	against	multinational	media,	aiming	to	lead	
an	independent,	country	radio	station	to	success.	In	the	weeks	prior	to	taking	the	One	on	air	this	spring,	McGuire	reflected	
on	the	job	ahead,	and	on	never	staying	down	for	the	count.

	— Scott Messenger

techlife: how did you arrive at the one?

mike mcguire:	I	had	eight	years	at	CISN,	one	of	Canada’s	premier	radio	
stations.	Cuts	were	happening	left	and	right	around	me	and	one	day	
[last	August]	my	number	came	up.	I’d	found	out	through	a	mutual	friend	
that	[station	founder]	Mark	Tamagi	was	doing	this	thing	down	here.	
It	reminded	me	of	my	first	gig	in	Lloydminster	–	the	Goat	[106.1	FM]	–	
because	they	focused	on	their	audience.	They	made	their	audience		
the	stars,	the	region	the	star.

is that what appealed to you about taking this job?

I	was	done	with	corporate	radio.	Everyone	is	looking	to	be	bought		
by	everyone	else	right	now.	There’s	a	lot	of	instability.

and the one is more stable?

That’s	part	of	it.	The	other	is	that	it’s	so	special	–	this	is	a	region		
that’s	never	had	a	[local]	radio	station.

what will you be doing?

I’ll	have	a	show	and	be	handling	programming.	It	will	be	my	job		
to	get	the	jocks	in	order,	have	the	music	lined	up,	make	sure	there		
are	promotions	lined	up,	and	I’ll	oversee	the	news	department.

how does an independent station compete with  
what’s already coming into leduc?

Number	1	is	local	content.	We’re	going	to	be	talking	about		
this	area.	It’s	never	been	talked	about	before.	For	example,	the	Town		
of	Beaumont	and	Leduc	County	are	in	a	land	annex	battle	right	now.		
It	made	Global	News,	but	it	was	like	a	whisper.	Here	that	would		
be	a	major	issue.	

what brought you to radio in the first place?

I	ended	up	in	foster	care	for	most	of	my	teenage	years,	being	that	
outcast	kid.	It	was	such	a	weird	world	–	it	messes	you	up	and	makes	
you	socially	awkward.	I	always	turned	to	the	radio.	I	used	to	listen	
to	Rob	and	Audie	back	when	they	were	the	Power	92	morning	crew	
and	I	thought,	“These	guys	are	amazing!”	I	would	tape	their	show,	
and	the	next	morning	take	it	to	school	and	play	it	for	the	kids.		
That	got	me	in	with	the	cool	kids.	So	I	started	making	my	own	fake	
radio	shows,	and	that	would	be	my	escape	from	all	the	craziness	
that	was	going	on	around	me	in	these	group	homes.	I	kept	getting	
better	at	it.	I	used	to	make	mixtapes,	too.	The	difference	between	
your	mixtape	and	my	mixtape	was	that	I	hosted	mine!

you’re going from a big market to a small one. where’s the growth 
opportunity for you?

People	are	going	to	be	looking	to	me	for	answers.	That’s	where	the	
pressure	point	is.	It’s	a	good	pressure.	I	enjoy	a	challenge.	I’m	not	
cocky	enough	to	think	that	I’m	going	to	do	everything	right	here.	
When	we	go	on	the	air,	that’s	going	to	be	one	of	the	first	things		
I	say:	“It	is	our	pleasure	to	bring	you	your	first	radio	station.		
We’re	not	going	to	get	everything	right	all	the	time,	but	we’re		
going	to	do	our	best	to	give	you	what	you	want.”

you’re going to tailor it to the community as you go?

We	have	no	template.	We	are	the	petri	dish.	That’s	where	the	
humility	has	to	come	in.

what do you like about this business?

It’s	that	intimacy,	that	connection	you	get	to	make,	if	you	choose	to.	
That’s	what	I	love	most.	Radio	used	to	be	blamed	for	inane	chatter.	
It’s	only	inane	chatter	if	you	let	it	be.

“ I uSed To MAke MIxTApeS. THe dIFFereNCe  
beTweeN your MIxTApe ANd My MIxTApe wAS  
THAT I HoSTed MINe!”
–	MIKE	MCGuIRE	 	

PROGRAM	DIRECTOR,	THE	ONE	FM	93.1
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think of the word negotiation and	you	might	picture	two	

men	in	suits,	seated	across	a	boardroom	table,	laptops	open	

and	brows	furrowed.	

But	even	if	you’ve	never	seen	the	inside	of	a	boardroom	

or	worn	a	suit,	chances	are	you’ve	been	engaged	in	many	

negotiations	of	your	own	–	probably	on	a	daily	basis,	says	Dr.	

Neil	Fassina,	dean	of	NAIT’s	JR	Shaw	School	of	Business,	who	

has	spent	13	years	teaching	and	researching	the	subject.	He	

has	also	worked	as	a	negotiation	coach.

Haggling	over	the	price	of	a	used	car.	Trying	to	score	the	

best	salary	from	a	promotion.	The	back-and-forth	with	your	

no dEAlo
rdeal

Negotiation 
tips and tactics

spouse	about	whether	to	go	for	Thai	or	steak	‘n’	buffet.	All	are	
scenarios	in	which	some	finely	honed	negotiation	skills	could	
help	you	get	what	you	want.

“The	principles	that	apply	to	negotiation	actually	apply	to	
many	if	not	most	of	the	social	interactions	we	have	in	our	daily	
lives,”	says	Fassina.	“If	both	of	you	want	something	different,	
you’re	negotiating.”

So	before	you	walk	out	your	front	door,	Fassina	
recommends	having	your	negotiation	toolkit	handy.	“You		
might	be	thrown	into	a	negotiation	you	didn’t	see	coming.”

	— Eliza Barlow

asK an eXPert
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Use appropriate 
language and tactics
Your	choice	of	words	depends	on	your	relationship	
with	your	counterpart.	While	it	might	be	OK	at	your	
garage	sale	to	say,	“Look,	buddy,	if	you	think	I’m	going	
to	part	with	that	vintage	beer	stein	for	a	measly	five	
bucks	you’ve	got	another	think	coming,”	you	should	
be	a	little	more	diplomatic	with	your	spouse,	with	
whom	you’re	in	the	longest	relationship	of	your	life.	
Your	tactics	also	depend	on	the	other	party.	If	you’re	
at	a	market	stall	in	the	tropics,	low-balling	the	seller	
might	be	socially	acceptable,	even	expected.	But	if	
you	low-ball	a	multimillion-dollar	merger,	the	other	
side	might	just	walk	away.

Find your point 
of no return
Fassina	recommends	identifying	your	“walk-away	
point”	before	you	go	into	the	negotiation.	“It’s	the	
rational	point	at	which	it	makes	more	sense	to	leave	the	
negotiation	than	to	stay	in	it	–	recognizing	that	no	deal	
may	still	be	a	good	deal.”	He	advises	figuring	out	what	
your	second-best	option	is,	then	what	you’re	willing	to	
pay	or	give	up	in	order	to	get	your	first	choice.

Be prepared
Preparation	should	be	90	per	cent	of	the	
process,	says	Fassina.	Sure,	you	need	to	spend	
time	thinking	about	what	you	want,	but	you	also	
have	to	spend	a	good	chunk	of	time	getting	inside	your	
counterpart’s	head.	Think	about	why	they	want	what	
they’re	asking	for	–	you	might	be	able	to	meet	their	
interests	without	actually	meeting	their	demand.	For	
example,	an	employee	asks	for	a	daily	quitting	time	
of	3:45	p.m.,	while	you	need	him	or	her	to	work	until	
5	p.m.	If	you	dig	deeper	and	find	out	child	care	is	the	
reason	for	leaving	early,	you	might	be	able	to	help	find	
a	spot	in	the	on-site	daycare,	enabling	a	later	quitting	
time	–	which	is	what	you	wanted	in	the	first	place.

Close
A	crucial	part	of	closing	a	negotiation	is	to	
leave	the	other	party	feeling	they’ve	done	well,	
says	Fassina.	If	they	do,	they’ll	be	more	likely	to	
implement	the	deal	you’ve	struck.	And	they	will	be	
motivated	to	work	with	you	in	the	future.	So	why	
not	say	OK	to	the	steakhouse	tonight	and	agree	to	
a	Thai	feast	at	home	this	weekend,	when	you’ll	have	
more	time	to	enjoy	it?

Look interested
Signal	that	you’re	willing	to	work	with	the	
other	party,	says	Fassina.	Sit	upright,	lean	forward		
and	face	the	person	directly	to	show	you’re	interested.	
Avoid	slouching	back	in	your	chair	or	crossing	your	
arms,	which	may	signal	disapproval.	Eye	contact	can	
be	tricky;	if	you	don’t	meet	someone’s	gaze	it	can	
signal	distrust,	while	too	much	eye	contact	can	be	
awkward.	Learn	to	“feel	out”	which	behaviours	are	
most	appropriate	in	each	situation.

“if both of you     
 wAnt somEthinG 
diffErEnt – you’re 
NegoTIATINg.”

–	DR.	NEIL	FASSINA	
	DEAN,	JR	SHAW	SCHOOL	OF	BuSINESS
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Trades To degrees
a ground-breaking learning option, especially for trades professionals
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ESSENTIAL SOLUTIONS THROUGH APPLIED RESEARCH
NAIT’s Centre for Applied Research and Innovation, novaNAIT, connects  
entrepreneurs and industry partners with faculty and students to create  
practical solutions to real-world problems. Services include:

• industry-driven applied research and innovation

• facilitated access to NAIT expertise, technological support and  
resources from more than 250 programs

• product development services including prototyping, business  
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www.novanait.ca
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strange breWs
as one of alberta’s newest tastemakers,  

stu chell wants to make his mark on the province’s 

burgeoning craft beer scene. can his culinary skills 

help bring this industry to its tipping point?

stoRy by 
scott messenger

Photos by 
blaise Van malsen
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at about 9 o’clock	on	a	December	Monday	morning,	
Stu	Chell	switches	from	coffee	to	beer.

He’s	dressed	a	little	like	it’s	still	Saturday	night,	
when	he	was	playing	a	gig,	drumming,	with	his	band,	
Bonspiel:	black	jeans,	skate	shoes,	ball	cap	covering	
shaggy	dark	hair,	black	T	that	exposes	the	portrait	of	the	
Clash’s	Joe	Strummer	tattooed	on	his	forearm.	He	gives	
his	beer	–	two	or	three	ounces	in	a	Mason	jar	–	a	sniff.	
Then	he	sips,	slowly	and	thoughtfully.

It’s	not	just	any	beer.	Chell	(Culinary	Arts	’06)	
doesn’t	drink	just	any	beer	–	especially	in	the	work	
week’s	earliest	hours.	This	is	a	dark,	fragrant	brew	called	
Death	by	Pumpkin.	Nor	does	he	drink	alone.	With	Chell,	
assistant	brewer	at	Hog’s	Head	Brewing	Company,	is	
Bruce	Sample,	the	head	brewer	who	finds	the	cinnamon	
in	their	creation	a	tad	strong.

“Which	is	good,	because	we’re	trying	to	mask	the	
nutmeg,”	says	Chell,	who	joined	the	company	in	fall	
2012.	“I’m	getting	a	lot	more	of	the	ginger	–	it’s	hiding	
but	it’s	there.”

For	beer	geeks	everywhere,	this	routine	exercise	
in	quality	control	might	seem	a	perk	of	being	part	of	
Alberta’s	craft	or	microbrew	industry,	which	lured	
Chell	–	a	long-time	lover	of	small-batch	beers	–	away	
from	cooking	full	time	in	Edmonton	eateries,	including	
Packrat	Louie’s	and	Niche.	But,	in	this	business,	
advantages	tend	to	stop	there.

Started	in	a	St.	Albert	industrial	park	in	March	2012,	
Hog’s	Head	is	one	of	Alberta’s	youngest	microbreweries,	
making	Amber’s	and	Roughneck	varieties	in	addition	
to	its	own.	Workspace	is	tight:	a	narrow	swath	of	floor	
winds	around	towering	pallets	of	canned	beer,	bottling	
equipment,	and	silo-sized	tanks	that	transform	water,	
grain	and	yeast	into	a	product	that	can	draw	nearly	a	
billion	dollars	a	year	from	Albertans’	pockets.	

Relatively	little	of	that,	however,	has	been	
directed	toward	homegrown	operations.	The	market	
is	dominated	by	large	multinational	brewers	Molson	
Coors	and	Labatt	and	awash	in	imports,	representing	
another	tight	squeeze	for	Hog’s	Head	and	brewers	like	
it,	and	making	brewing	the	easy	part.	The	real	challenge	
is	convincing	bars,	liquor	stores	and,	most	importantly,	
drinkers	that	there’s	nothing	to	fear	about	fancy	beer.

Yet	Chell	is	soberly	optimistic.	For	the	27-year-old,	
what	matters	most	is	that	he’s	found	his	place	in	an	
Alberta	industry	he	sees	as	having	plenty	of	room	to	grow,	
and	that,	outfitted	with	an	unconventional	set	of	skills	for	
a	brewer,	he’s	in	a	unique	position	to	help	bring	it	along.	
That	his	future	threatens	to	play	out	as	an	uncertain	
David-versus-Goliath	scenario	doesn’t	worry	him.

“There	seems	to	be	a	‘macro’	mentality	[in	Alberta].	
It’s	changing.	A	younger	generation’s	coming	in,”	he	
says.	“They	don’t	want	the	Pilsner	their	dad	drank.”

But	can	he	make	them	want	what’s	in	that	Mason	jar?

culinait • cover storY

Above, different roasts 
of malted barley affect 
the flavour of beer, as 
does the addition of hops, 
used in the pelletized form 
surrounding the glass at 
right. 

Far right, Hog’s Head 
assistant brewer Stu 
Chell begins the brewing 
process by heating and 
stirring roughly 400  
litres of malted barley  
and water.
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chell doesn’t spend all day drinking,	of	course.	A	
surprising	amount	of	work	goes	into	a	product	designed	
to	enhance	lounging	about.	On	this	particular	day,	
he’s	started	a	batch	of	Amber’s	Australian	Mountain	
Pepper	Berry	lager,	stirring	400	litres	of	malted	barley	
and	warm	water	with	a	plastic	oar.	It	makes	the	room	
smell	homey,	like	sweetened	oatmeal.	“Really,	right	
now	all	we’re	making	is	a	grain	stock,”	he	says,	quite	
comfortable	in	what	he	considers	a	large-scale	kitchen	–	
or	bakery,	with	all	that	yeast	floating	around.

The	pace	stays	steady	all	day.	He’ll	filter	sediment	
from	a	batch	that’s	further	along,	maybe	help	“can”	
something	to	get	it	out	the	door,	perhaps	write	tasting	
notes	for	a	few	varieties.	(OK,	so	a	few	more	sips	will	
be	involved.)	On	another	day,	he	and	Sample	might	visit	
what	Chell	calls	“the	pantry”	–	a	loft	housing	sacks	of	
malted	barley	–	and	munch	on	various	roasts	(tasting	of	
everything	from	burnt	coffee	to	fresh	wheat)	to	kickstart	
experiments	that	might	lead	to	a	new	brew.

“We	think	of	what	characteristics	we	want	in	a	beer	
and	then	try	to	get	there,”	says	Chell,	who	took	similar	
creative	licence	in	brewing	beers	featuring	vanilla	and	
chai,	and	lemongrass	and	ginger,	when	he	started	in	
summer	2011	at	the	now-shuttered	Amber’s	facility	in	
south	Edmonton.	“I	think	having	a	trained	cook’s	palette	
is	one	of	the	reasons	why	I	got	hired	in	the	first	place,”	
he	says.	“Also,	I	was	exposed	to	ingredients	that	maybe	

other	brewers	wouldn’t	think	of.”	At	Hog’s	Head,	those	
ingredients	tend	to	be	coupled	with	specially	sourced	
hops,	giving	many	of	their	beers	a	“hop-forward”	
pungency,	pleasant	but	bitter	–	like	much	of	what	
comes	from	celebrated	microbreweries	of	the	Pacific	
Northwest,	one	of	Chell’s	favourite	beer	regions.	

Chell	knows	that	carefully	refined	recipes	are	only	a	
part	of	what	will	make	Hog’s	Head	successful.	The	rest	
will	depend	on	its	ability	to	beat	the	odds	that	come	
with	the	province’s	hands-off	approach	to	regulating	
the	liquor	industry.	“Alberta’s	a	big	free-for-all,”	he	says.	
As	a	local	startup,	“You’re	competing	with	every	other	
brewery	in	the	world.”

With	the	privatization	of	liquor	retailing,	
warehousing	and	distributing	in	1993,	the	Alberta	
government	effectively	exited	the	booze	business.	
Entrepreneurs	have	filled	the	void	by	adding	more	
than	1,000	stores	and	increasing	selection	from	2,200	
to	more	than	18,000	products.	And	yet,	for	local	
microbreweries,	increased	market	capacity	hardly	
guarantees	sales.

Chell’s	boss,	Brian	Molloy,	started	Hog’s	Head	as	
a	domestic	supplier	of	product	for	Spider	Beverage,	
the	liquor	importer	of	which	he’s	president.	Before	
then,	he’d	rely	largely	on	stock	shipped	from	overseas –	
transport	that	cost	him	two	months	each	time	and	
roughly	$250,000	a	year.	Now,	he	balances	that	with	

“a YoUnger 

generation’s 

coming in.  

theY don’t 

want the 

Pilsner their 

dad drank.”
-	 	STu	CHELL	

ASSISTANT	BREWER	 	
HOG’S	HEAD	BREWING	CO.
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product	brewed	by	Chell	and	Sample	just	across	town,	
and	his	sales	force	adds	it	to	wares	they	already	peddle	
across	the	province.

Molloy	believes	the	relationship	between	the	
two	companies	tackles	the	main	obstacle	that	keeps	
microbreweries	from	flourishing	in	Alberta.	There’s	
talk	of	government	tax	structures	that	benefit	out-of-
province	brewers,	and	even	reports	of	the	multinationals	
unfairly	influencing	retailers	and	restaurateurs	to	carry	
their	beer.	But	for	Molloy,	it	comes	down	to	cost	–	
beyond	the	millions	of	dollars	it	can	take	for	a	company	
just	to	start	brewing.

“The	biggest	frustration	in	Alberta	is	distribution,”	
he	says.	“It’s	not	like	people	will	just	walk	into	your	
brewery	and	say,	‘Thank	God	you’re	here.’”	Getting	into	
Alberta’s	1,300	liquor	stores	requires	a	sales	force	that	
few	microbrewers	have.	In	terms	of	expense,	“sales	
forces	alone	can	run	as	much	as	a	brewery,”	says	Molloy,	
simply	because	of	the	miles	it	can	take	to	shake	a	hand	
and	seal	a	deal.

Besides	pavement-pounding	–	unnecessary	
back	when	the	government	stocked	retail	shelves	–	a	
microbrew’s	success	requires	one	more	key	ingredient,	
Chell	adds.	“You	have	to	get	a	lot	of	people	asking	for	it.”

deATH by puMpkIN

A	spiced	amber	ale	dry-
hopped	with	Cascade	
hops.	Strong	pumpkin	
spice	on	the	nose	with	
slight	malt	to	complement.	
Strong	pumpkin	and	spice	
at	first	sip	quickly	dissipate	
to	a	clean	citrus	finish.

bAby bACk HopS  
red IpA

An	80	IBu	(International	
Bitterness	units)	red	
ale	heavily	hopped	with	
Centennial	and	Cascade	
hops.	Caramel	and	grassy	
hop	notes	on	the	nose.		
The	hops	are	up	front	from	
first	taste	while	malt		
comes	in	quickly	to	
balance.	Malt	fades	
away	to	leave	citrus	and	
grapefruit	on	the	finish.

A TASTe oF  
Hog HeAVeN

What	does	Alberta		
craft	beer	taste	like?		
Here	are	two	from		
Hog’s	Head	Brewing	Co.

Above, Tara Smith sees 
broadening taste for craft 
beer with her customers at 
Sherbrooke Liquor. 

opposite, edmonton bars 
and restaurants are 
beginning to cater to the 
craft beer crowd. Find 
Hog’s Head’s Hop Slayer 
IpA amongst the dozens 
of specialty taps at the 
underground Tap and grill.
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luckily, drinkers have begun	to	get	demanding.	“It’s	an	
exciting	time	to	be	a	part	of	beer	in	Alberta,”	says	Tara	
Smith,	a	manager	at	Edmonton’s	Sherbrooke	Liquor,	a	
store	that	made	its	reputation	on	a	beer	selection	of	
roughly	1,400	brands.

Across	North	America,	craft	brewers	are	sopping	
up	market	share,	growing	“at	or	close	to	double	digits”	
says	an	August	2012	report	by	BMO	Capital	Markets.	In	
comparison,	the	majors’	sales	have	plummeted.

Locally,	Smith	(Culinary	Arts	’98,	Hospitality	
Supervisor	’03)	is	seeing	customer	tastes	become	
more	adventurous.	Awareness	and	appreciation	of	
craft	brewing	meccas	including	Quebec,	Ontario	
and	Portland	might	be	one	reason.	But	the	wide	
availability	of	craft	choices	in	wine	and	spirits	has	raised	
expectations	with	beer,	says	Smith,	as	have	taste-
making	bloggers.	“People	are	being	exposed	to	a	lot	of	
different	things.”

Products	from	Alberta’s	roughly	half-a-dozen	
standalone	breweries	sell	steadily	at	Sherbrooke.	Also,	
Smith	points	out,	local	bars	are	beginning	to	specialize	
in	craft	beer,	with	a	few	of	them	installing	dozens	of	taps	
devoted	to	it.	The	province’s	biggest	retail	liquor	chain	
is	now	ordering	to	meet	demand,	too.	To	be	part	of	it,	
Alberta	microbrewers	“have	to	continue	to	be	creative,	

geTTINg CrAFTy

When	Hog’s	Head		
Brewing	Co.	assistant	
brewer	Stu	Chell	craves	
craft	beer,	these	are	the		
first	Edmonton	liquor		
stores	he	thinks	of:

CITy CeLLArS

10505	–	123	St.	NW

keg N Cork  
LIquor CoMpANy

3845	-	99	St.	NW

SHerbrooke LIquor

11819	St.	Albert	Tr.	NW

have	fun,	and	consistently	produce	good	quality.”	Price	
may	not	be	an	issue.	As	with	the	wine	market,	“People	
will	spend	money	on	quality.”

Surjit	Rai	agrees,	even	with	the	current	economy.	In	
tough	times,	notes	the	associate	chair	of	the	Bachelor	
of	Business	Administration	program	in	NAIT’s	JR	
Shaw	School	of	Business,	sales	of	small	luxury	items –	
specialty	coffee,	for	example	–	generally	increase.	
Craft	beer	should	be	no	different,	says	Rai,	whose	
focus	includes	marketing	management	and	consumer	
behaviour.	“People	are	looking	for	a	distraction.”

in a way,	retired	NAIT	biological	sciences	instructor	
Lynn	Clark	proved	this	point	in	his	role	as	brewmaster	
at	the	Taproom	Bar	and	Brewery	in	the	small	city	of	
Camrose,	90	kilometres	southeast	of	Edmonton.	Since	
the	brew	pub	began	making	its	own	lager	and	seasonal	
batches	in	January	2011,	“drinkers	were	consuming	beer	
faster	than	we	could	make	it,”	says	Clark.	Where	it	once	
sold	600	litres	of	macro-brew	per	month,	it	now	sells	
2,500	of	its	own	creation.

“I	think	beer	drinkers	are	more	discerning	now,”	says	
Clark,	who	recently	stepped	back	to	a	consultant	role	
to	allow	time	for	travelling.	“So,	if	it’s	easily	available,	
they’re	going	to	make	the	choice	to	have	a	craft	beer.”
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As	one	of	a	handful	of	pub-based	brewers	in	the	
province	that	are	improving	access	to	the	niche	market,	
Clark	was	part	of	a	movement	that	may	be	paving	the	
way	for	Chell	to	realize	his	ambitions.	

“I	want	to	put	my	mark	on	craft	beer,”	says	Chell.	
One	day,	he’d	like	to	open	his	own	brew	pub,	serving	his	
own	beer	and	his	own	food	(he	will,	after	all,	still	cook	at	
the	occasional	pop-up	restaurant).	In	the	meantime,	his	
legacy	is	practically	assured	through	Hog’s	Head,	which	
has	just	begun	to	deliver	bottles	for	retail,	adding	to	
established	draught	sales.

“One	thing	that	Stu	brings	to	us	that	you	could	almost	
never	find	in	a	brewer	is	that	NAIT	diploma	in	Culinary	
Arts,”	says	Molloy.	“It	brings	authenticity	to	our	brand.”	
Not	to	mention	unique	and	imaginative	beers,	including	
Death	by	Pumpkin,	another	flavoured	with	coriander	and	
rosehip,	a	nut	brown	containing	real	vanilla	bean,	or	Hop	
Slayer,	Hog’s	Head’s	hoppy	flagship	brew.

Combined	with	the	experience	of	Sample,	an	
industry	veteran,	“We	think	Stu	is	the	future	of	the	
company,”	says	Molloy.

Perhaps,	so	too	goes	the	future	of	craft	beer	in	Alberta.	
After	all,	if	Hog’s	Head	can	contribute	to	the	microbrewery’s	
battle	for	territory	in	the	beer	market,	it	might	encourage	
more	would-be	brewers	to	join	in.	On	their	side	is	the	fact	
that	tastes	are	changing	with	the	times.

Web extra
Visit	techlifemag.ca/ 
stu-chell-craft-beer.htm		
for	a	list	of	stores,		
restaurants	and	bars	that		
carry	Hog’s	Head	beer,	more	
insight	into	marketing	craft	
beer,	and	a	list	of	Alberta	craft	
breweries.

culinait • cover storY

Chell	himself	is	proof.	Thinking	back	on	his	first	sip	
of	craft	beer	eight	years	ago	–	a	California	India	pale	ale	
released	in	honour	of	Frank	Zappa	–	he	remembers	not	
being	wholly	convinced.	Bitter,	bold	and	complicated,	“it	
was	the	first	IPA	I	ever	had	–	my	first	real	brush	with	
hops.”	But	the	flavour	intrigued	him;	it	convinced	him	to	
be	patient	with	it.	Sure	enough,	“By	the	end	of	the	bottle	
I	got	it,”	says	Chell.	“Your	palette	warms	up	to	it.”	

Above, head brewer 
bruce Sample brings 
mechanical aptitude 
to Hog’s Head, along 
with years of brewing 
experience.

right, early retail 
product from Hog’s 
Head was bottled 
in “growlers”- jugs of 
roughly two litres.

“it’s an 
exciting time 
to Be a Part 
of Beer in 
alBerta.”

-	 	TARA	SMITH	
MANAGER,	SHERBROOKE	LIQuOR
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SERVES	1	(OR	2	AS	AN	APPETIZER)

stU chell’s  
iPa steameD mussels

ingredients
450 g (1 lb) cleaned mussels  

(chell prefers east coast)

250 ml (1 cup) hog’s head Baby Back hops red iPa  
(or any other hop-forward india pale ale)

1 link landjaeger sausage, very thinly sliced  
(any smoky sausage can be substituted)

45 ml (3 tbsp) butter

1 pinch smoked paprika

30 ml (2 tbsp) shallots, minced

2 green onions, very thinly sliced  
(set green tops aside, also sliced) 

15 ml (1 tbsp) garlic, minced

salt and pepper to taste (chell uses freshly  
ground white pepper and kosher salt)

method

Melt	15	ml	(1	tbsp)	butter	in	a	large	pot.	Sauté		

sausage	on	medium-high	for	about	a	minute	and	a	half.

Add	shallots,	garlic,	the	whites	of	the	green	onion		

(save	the	greens	for	garnish)	and	paprika.		

Sauté	for	another	minute	and	a	half.	

Deglaze	pan	with	beer	and	add	mussels.	Cover	pot		

with	lid	and	steam	mussels	until	they	open	wide,	3	to	5	

minutes	on	high	heat.	Take	pot	off	heat	and	stir	remaining	

butter	into	sauce.	Sprinkle	with	sliced	green	onion.

Serve	in	large	bowl.	Enjoy	with	crusty	bread	to	soak	up		

the	broth	or	with	French	fries	for	a	classic	moules frites.

When	the	British	began	colonizing	India	in	the	mid-18th	

century,	beer	was	hard	to	come	by	on	the	subcontinent.	

Balmy	temperatures	made	local	brewing	difficult,	and	the	

sea	voyage	of	three	to	five	months	was	too	long	to	prevent	

spoiling.	The	solution	came	from	a	London	brewer:	add	

more	hops	before	shipping,	essentially	conditioning	the	

beer	en	route.	A	natural	preservative,	the	hops	flower	

ensured	the	product	arrived	relatively	fresh,	and	created	a	

new	style	of	bitter	ale.	Today,	these	persist	as	some	of	the	

boldest	and	most	flavourful	of	the	craft	beer	industry.

high def  |  inDia Pale ale

[ reciPe ]
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sPacessPaces

-	 	LAuRIE	SMITH	 	
MANAGER	 	
THE	ADVISING	CENTRE

Above, the computer bar allows 
students to search for information, 
apply for programs or self-enrol  
in courses with staff nearby  
for assistance.

right, staff cubicles and a breakout 
room provide the opportunity for 
students to meet with advisers to 
discuss their needs. 

Far right, advisers greet visitors  
as they enter the centre and assess 
their needs.

“it’s 
intentional 
for the 
centre to Be a 
comfortaBle 
sPace.”

STATIoN
INForMATIoN

as nait changes how	it	delivers	programs,	offering	more	flexibility	and	opportunities	for	
customization,	staff	in	a	new	advising	centre	are	helping	students	navigate	the	options.

Opened	in	November	on	Main	Campus,	the	Advising	Centre	is	a	first	stop	for	current	and	
prospective	students	with	questions	about	programs,	careers,	resumés	and	interview	skills.	
Identifying	a	program	is	just	the	start.	Students	must	then	decide	how	they	want	to	learn:	
online	or	in	class;	evenings,	daytime	or	weekends;	full	time	or	part	time.

To	ensure	it	has	the	greatest	impact,	it’s	important	for	the	centre	to	appear	welcoming.	
The	high	ceilings	and	tall	windows	create	a	feeling	of	openness.	“It’s	intentional	for	the	centre	
to	be	a	comfortable	space,”	says	manager	Laurie	Smith,	whose	staff	fielded	more	than	500	
inquiries	in	the	first	month	the	centre	was	open.

— Heather Gray
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STATIoN

family

the sKinny 

•	 Pay:	Minimum	wage	to	
roughly	$25/hour

•	 location:	Zoos,	private	animal	
collections,	farms	and	fisheries

•	 training:	Diploma	or	bachelor’s	
degree	in	biology,	zoology,	wildlife	
management	or	animal	science

•	 Work hours:	Tollenaar	works	from	
6	a.m.	to	2:30	p.m.	but	shifts	may	
occur	anytime,	day	or	night

the owl sits comfortably on Jan tollenaar’s gloved hand. they share an obvious trust. he speaks softly to it; it fixes its 

piercing golden eyes on him. the bird is one of roughly 30 raptors under tollenaar’s wing at the edmonton valley Zoo, 

where he’s been a zookeeper for more than 20 years. as he explains here, the role goes beyond basic care and feeding. 

it calls for a deeper connection – an understanding of how to provide satisfying lives for animals in captivity.

i’ve worked with virtually every animal	from	our	
beloved	pachyderm,	Lucy,	to	rodents	and	insects.	
After	graduating	from	NAIT	[Biological	Sciences	–	
Environmental	Sciences	’87],	I	began	working	in	fish	
hatcheries.	This	gave	me	the	experience	in	animal	
care	that	I	needed	to	land	a	zoo-keeping	job.

i jumped at the opportunity	to	begin	regularly	
working	with	the	birds	about	12	years	ago.	I’ve	often	
had	pet	birds	and	been	in	awe	of	their	unique	beauty	
and	by	their	beauty	in	flight.	I’ll	never	forget	the	first	
time	a	bird	flew	to	me.	It	was	overwhelming.

i’m responsible for all aspects	of	caring	for	the	
birds.	A	typical	day	begins	at	6	a.m.	with	a	head	
count	then	I	feed	them	and	clean	their	cages.	I	check	
the	health	of	the	birds,	administer	medications	and	
trim	their	talons	and	beaks.	Later	in	the	morning,	
I	sometimes	do	interactive	presentations	with	school	
groups.	My	afternoon	is	spent	training	the	birds	for	
flight	demonstrations	and	teaching	them	to	behave	
appropriately	with	the	public.

loving animals is only the start	when	it	comes	to	
being	a	great	zookeeper.	The	biggest	challenge	–	apart	
from	trying	to	avoid	the	inevitable	cuts	and	scrapes	
from	razor-sharp	talons	–	is	providing	enrichments	
and	stimulations.	Take	Errol,	the	great	horned	owl,	for	
example.	He	was	getting	bored,	so	I	switched	his	flight	
pattern	and	routine	and	he	loves	it.

when you finally find	what	it	is	that	you’re	meant	
to	do,	the	joy	and	fun	start.	Not	only	do	I	get	to	work	
with	the	birds,	I	get	to	share	them.	When	you	see	kids’	
eyes	get	big	as	they	experience	that	connection,	that’s	
the	reward	of	the	job.

As told to Ruth Juliebo

owl
in

the
Jan Tollenaar on work 
and life at the zoo

Web extra
Learn	about	the	real	Ookpik,	inspiration	
for	NAIT’s	mascot,	from	Jan	Tollenaar	at	

techlifemag.ca/what-is-an-ookpik.htm. 
Need	a	QR	code	reader?	See	p.	5.

Job DescriPtion
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5 Ways

protect
yourself1

CoNNeCT 
oNLINe

SubSCrIbe To TeCHLIFeMAg.CA
Read	about	the	people,	technology	and	innovations	that	are	making	an	
impact	at	NAIT	and	in	your	community.	Subscribe	to	the	techlifemag.ca	
e-newsletter	at	techlifemag.ca/subscribe.htm.

Share	your	experience	and	expertise	with	
prospective	and	current	students	to	help	
them	make	informed	career	choices,	
volunteer	at	NAIT	events,	or	assist	the	
Alumni	Council	with	projects.	Learn	more	
and	sign	up	for	opportunities	at		
nait.ca/volunteer.	

VoLuNTeerConnect	with	other	NAIT	alumni	
and	receive	the	latest	alumni	
news	and	benefits.	Like	us	at	
facebook.com/naitalumni	or	join	
the	LinkedIn	group	at		
nait.ca/linkedinalumni.

get involveD with nait

Protect	you	and	your	family	with	home	and	auto	insurance	from	TD	Insurance	Meloche	
Monnex,	and	term	life,	health	and	dental	insurance	from	Manulife	Financial.	Contact	TD	
at	melochemonnex.com/en/group/naitalumni	or	call	1.877.536.7755	for	a	quote.	Reach	
Manulife	at	manulife.com/nait	or	1.888.913.6333.

With	a	BMO	NAIT	MasterCard,	you	
can	collect	Air	Miles	reward	miles	
and	support	the	NAIT	Scholarship	
Endowment	Fund	with	every	purchase	
you	make.	Visit	bmo.com/nait	or	call	
1.800.263.2263	to	apply.

rewArd yourSeLF

3
5

2
4
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acclaim • clicKacclaim

Presidential honours
When	an	email	informed	NAIT	
president	and	CEO	dr. glenn 
feltham that	he	would	receive	a	
Queen	Elizabeth	II	Diamond	Jubilee	
Medal,	he	at	first	wondered	if	a	
friend	was	pulling	a	prank.	Not	so.	
This	January,	he	and	the	province’s	
other	post-secondary	presidents	
were	honoured	by	Premier	Alison	
Redford	and	former	Enterprise	
and	Advanced	Education	minister	
Stephen	Khan	for	their	contributions	
to	Alberta	education.

grads, staff, students and friends of nait continue to amass awards and accolades in 
everything from industry to innovation to athletics. here are a few recent winners.

anD the aWarD goes to...

Badminton King 
dan kai made	history	in	March	by	
becoming	the	first	player	to	win	
five	Canadian	Collegiate	Athletic	
Association	championships	in	
men’s	singles	badminton.	Kai	
went	undefeated	to	take	gold	
in	the	round-robin	competition	
held	in	Barrie,	Ont.	“Kai	is	a	
tremendous	badminton	player,”	
says	coach	Jordan	Richey.	“This	
accomplishment	is	one	of	the	
greatest	achievements	I	have	ever	
seen	in	college	athletics.”	

lUckY loonie
As	a	member	of	Team	Canada,	peter keith	(Cook	’11)	brought	back	
a	gold	medal	in	cooking	last	November	from	São	Paulo,	Brazil,	host	
of	WorldSkills	Americas	2012.	To	help	him	succeed	in	the	black-box	
competition,	Keith’s	coach	is	reported	to	have	put	a	loonie	under	his	
stove	for	luck.

toP technologist 
In	November,	lina giordano	received	the	2012	Award	of	
Distinction	from	the	College	of	Medical	Laboratory	Technologists	
of	Alberta	for	being	a	role	model	in	her	field.	As	an	instructor,	
Giordano’s	responsibilities	include	curriculum	development	and	
evaluation	of	the	next	generation	of	lab	technologists,	who	she’s	
been	guiding	into	the	practice	since	joining	NAIT	in	1975.

avenUe of chamPions
By	highlighting	what	it	considers	
Edmonton’s	best	restaurants,	
Avenue magazine	featured	a	number	
of	culinary	grads	in	its	March	issue.	
Among	them:	Drift	food	truck’s	
nevin fenske	(Cook	’05),	Corso	
32’s	daniel costa (Culinary	Arts	

’05)	and	Glasshouse	Bistro	&	Café’s	
shaun hicks	(Cook	’03),	who	along	
with	other	NAIT	alumni,	continue	
to	raise	the	quality	of	cuisine	in	the	
capital.
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toP Job 
nait	has	been	named	one	of	Alberta’s	top	60	employers	for	2013.	
The	judges	provided	a	number	of	reasons	for	this	distinction,	
including	support	for	professional	development	and	various	
charitable	initiatives,	flexible	work	options,	generous	contributions	
to	a	defined	benefit	pension	plan	and	retirement	planning	assistance.
Alberta’s	Top	Employers	is	a	competition	organized	by	the	editors	of	
Canada’s	Top	100	Employers.	Last	year,	NAIT	was	also	named	a	top	
employer	in	Alberta.
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THAILANd
NAIT	took	on	its	first	major	international	training		
project	in	1992,	establishing	a	new	IT	and	trades		
training	centre	for	Thailand’s	Rajamangala	Institute		
of	Technology.	Located	in	Bangkok,	this	centre		
would	serve	the	petrochemical	refining	and		
processing	industry	and	become	the	blueprint	for		
many	of	CIT’s	international	projects.

LIbyA
In	1992,	the	Libyan	National	Oil	Corporation	reached	
out	to	NAIT	to	train	thousands	of	students	according	
to	Canadian	standards	for	work	in	the	country’s	oil	and	
gas	sector.	Despite	Libya’s	current	circumstances,	the	
partnership	continues	and	new	training	opportunities	
are	being	explored.

CubA
Since	forging	a	partnership	with	Cuba	in	1997,		
NAIT	has	been	instrumental	in	establishing	a	new	
technical	institute	and	strengthening	trades	training		
in	the	Caribbean	country.	CIT	continues	its	efforts	
to	develop	the	Cuban	workforce,	including	a	national	
strategy	to	support	women	in	trades.

MAdAgASCAr
With	Sherritt	International’s	development	of	major	
nickel	and	cobalt	mines	and	a	refinery,	the	island	
country	of	Madagascar	received	a	much-needed	
economic	boost.	In	co-operation	with	the	company,		
CIT	established	a	new	trades	training	centre	in	2007	
near	the	town	of	Toamasina	and	trained	Malagasy	
students	on-site,	as	well	as	at	NAIT.

ALberTA
NAIT’s	mobile	education	program	hit	the	road	in		
2004,	bringing	trades	training	to	remote	areas	and	
aboriginal	communities	to	help	meet	Alberta’s	growing	
labour	demands.	For	nearly	a	decade,	these	fully	
contained,	16-metre	(53-foot)	classrooms-on-wheels	
have	delivered	the	award-winning	Introduction	to		
Trades	program	to	more	than	400	students	in	36	
aboriginal	communities.

after more than 40 years,	NAIT	and	CIT	have	had	
an	enduring	impact	on	industries,	economies	and	
education	systems	in	communities	around	the	world,	as	
well	as	in	Alberta.	The	future	holds	more	of	the	same.	

“The	reality	is	we	are	all	on	a	global	stage,	in	one	form	or	
another,”	says	Brian	Pardell,	director	of	CIT.	“Because	
of	that,	NAIT	has	an	obligation	to	provide	support	and	
expertise	to	communities	in	our	backyard	and	abroad.”

in 1968, principal w.b. saunders	embarked	on	an	educational	advising	mission	to	Zambia.	It	was	one	of	NAIT’s	
earliest	efforts	to	support	international	community	development,	share	Canadian	values	and	standards	of	training,	
and	use	the	proceeds	to	fund	education	in	Alberta.	Today,	the	department	of	Corporate	and	International	Training	
(CIT)	carries	on	that	tradition,	and	continues	to	export	the	NAIT	way.	Here	are	highlights	of	the	department’s	
history	of	more	than	40	years.		

— Angela Miniaci

Web extra
Read	more	about	NAIT		
and	CIT’s	work	in	Cuba	at		

techlifemag.ca/ 
cuba-cnci.htm. 

in 40 years
around the World

a brief history of nait corporate training

maDagascar

libya

cuba

alberta

thailanD

reWinD
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Medical Imaging Consultants is a proud
 partner in NAIT’s commitment to student success
Visit us at                       to see all that a career with Medical Imaging Consultants has to offer.www.mic.ca

The backbone of success 
is a solid education
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Fresh ideas and 
new approaches 
start here.

We believe investing in education helps ensure a vibrant, dynamic future for the 

communities where we live and work. Here’s to striving to be the best we can be. 

Cenovus Energy. A Canadian oil company. 

New ideas. New approaches.  cenovus.com


