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President’s Society for their generosity 

and commitment to NAIT. ”
DR. GLENN FELTHAM  

President and CEO

To learn more about the 
President’s Society, please 

visit nait.ca/society
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saving money by becoming more energy efficient is easier than you think, and the Alberta government 
is determined to help you get started.

The province’s much talked-about carbon levy – an additional charge added to carbon-based fuels – 
came into effect on Jan. 1, 2017. The first rebate cheques (up to a maximum $420), arrived a few days later 
in the bank accounts of lower- and middle-income Albertans to help offset the cost of the levy – and perhaps 
encourage greater energy efficiency.

“There’s a vast majority of people in Alberta who live in energy poverty, where they cannot afford to 
improve the energy consumption of their home or business because of the upfront cost,” says Brandon 
Sandmaier (Industrial Heavy Equipment Technology ’04, Alternative Energy Technology ’16). As the 
managing partner at Generate Energy, a St. Albert-based company that installs solar energy systems and 
conducts residential and commercial energy assessments, Sandmaier says the rebates – or other investments 
we make in our homes – could mitigate these costs and yield substantial long-term savings.

“The first step should be conserving the energy you already have and are already using,” says business 
partner Jeremy Frentz (Alternative Energy Technology ’16). Here are their recommendations for ways you 
can reduce your carbon footprint and start saving money right now.

– Jordan Allan

SWITCH TO LED LIGHTING 
$100 – $300 for bulb replacements

There are LED options for almost any style or size of bulb. They 
last for 15 to 20 years, fit common fixtures and are dramatically 
more efficient than other types of light. “The biggest flaw of an 
incandescent lightbulb is it produces 95 per cent heat – only 5 per 
cent of the energy results in visible light,” Sandmaier explains. “So 
something that we use for light is actually more of a heater.”

Despite the upfront costs, switching to LED bulbs today will pay 
instant dividends, saving you more money than if you wait for your 
incandescent bulbs to burn out before replacing them, adds Frentz.

USE A PROGRAMMABLE THERMOSTAT 
$300 – 350

A properly programmed digital thermostat will produce 
considerable energy savings. Sandmaier recommends setting your 
furnace to a lower temperature (between 16 C and 18 C) when you’re 
not home and while you’re sleeping. Set it to warm up the house 
about an hour before returning or waking up.

For around $300, you can get a smart thermostat that can be 
controlled by your phone and is able to program itself. Nest Learning 
Thermostats note your preferred temperatures and will create a 
schedule based on roughly a week of your comings and goings. A 
Wi-Fi connected thermostat such as ecobee uses online forecasts 
to anticipate weather changes and adjusts the temperature in your 
home accordingly.

REPLACE WEATHER STRIPPING  
$50 – $100 per door

Sandmaier says weather stripping is an important but overlooked 
maintenance item in most homes. “Weather stripping degrades very 
quickly with our winters and high heat in the summer, and from just 
opening doors and windows.” Significant gaps can cause extensive 
energy loss. Even in newer homes, weather stripping might need to be 
adjusted due to settling or hasty installations.

FILL CRACKS AND CREVICES 
$20 – $60

Inadequate insulation around windows can lead to another source 
of heat loss, says Sandmaier. Remove the casing around the frame and, if 
necessary, fill in gaps with spray foam. Be sure to use products specifically 
designed for windows. The right foam will create a vapour barrier to 
prevent condensation behind the casing and also remain flexible once it’s 
dry so it won’t put excess pressure on the window frames. 

INSTALL AN ENERGY MONITORING SYSTEM 
($300 – $400)

The best way to become more energy efficient is to change your 
behaviour. Turn off unnecessary lights and unplug “power vampires” that 
draw electricity even when they’re not in use, such as phone chargers, 
coffee makers and video game consoles.

To zero in on the worst offenders, Frentz suggests installing an 
energy monitoring system on your breaker panel, allowing you to 
see real-time electricity use in your home on a smartphone or tablet. 
“You can walk through your house and start turning lights on and off, 
unplugging certain appliances and start to get a feel for how much 
energy these devices use,” says Frentz.

Starting at $300 (plus the cost of an electrician), these systems 
differ based on the level of detail they provide. Neurio, for example, 
gives a snapshot of your total energy use, whereas eGauge connects to 
each breaker to provide a detailed readout per circuit.

“When you see how much energy some appliances actually use, it’s 
quite significant,” says Frentz. “It definitely makes you think differently 
about those behavioural changes that don’t cost anything.”

CUT YOUR  
CARBON COSTS
How small investments can lead to big  
savings – in energy and money

22 techlifetoday.ca  v10.2  2017 23
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DR. AMANDA SCHOONMAKER
NSERC Industrial Research Chair

Boreal Reclamation and Reforestation

APPLIED RESEARCH 
SOLUTIONS FOR 
RECLAMATION 
NAIT partners with industry to develop 
applied research solutions for forest and 
peatland reclamation. Together, we can 
innovate and create a more sustainable 
future for Alberta.

Learn more at 
nait.ca/borealresearch
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NAIT is the place for kids this summer. With 
programs suited to a variety of youngsters 
aged 5-17, there’s something for everyone.

RECREATION 

• Art Attack

•  Dance and Street 
Performers

CULINARY 

•  Junior Chefs and Bakers

CAREER PATHWAYS  NEW

• 3D Creator

•  Intro to Heavy 
Equipment Operator

DIGITAL MEDIA

• Film Makers

• Web and Game Design

MULTI-SPORT

• Basketball

• Volleyball

• Badminton

• Hockey

AND MANY MORE!

REGISTER TODAY
nait.ca/summercamps

NAIT
SUMMER 

CAMPS 
2017
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Finger on the pulse 
Instructor and alum Maynard Kolskog  
launches a line of healthy and delicious  
heat-and-eat bean dishes.

techlifetoday.ca/beans

The puck stops here
What Deanna Martin has learned about 
accountability and leadership after nearly a 
decade as the Ooks women’s hockey coach.

techlifetoday.ca/deanna-martin

Quit calorie counting
Why menu calorie tallies don’t tell you the  
full story.

techlifetoday.ca/calorie-counts

You gotta eat here
Need a new restaurant to try? Start your search 
with our guide featuring dozens of spots owned 
or staffed by NAIT alumni.

techlifetoday.ca/food-guide

Rooms with a view
Tour NAIT Main Campus without setting foot in 
a building, thanks to Campus View, a novel app.

techlifetoday.ca/campus-view

Getting crafty
Two trades alumni pour themselves into  
making Dog Island one of Alberta’s top  
craft breweries.

techlifetoday.ca/dog-island

Creating a buzz
Instructor Jocelyn Crocker’s sweet success as 
one of Edmonton’s pioneer urban beekeepers.

techlifetoday.ca/bees

Secret job search
How to explore your career options through 
social media – without raising your current 
employer’s suspicions.

techlifetoday.ca/social-job-search

Build a better hockey stick
How alum Dan Pilling and Raven Hockey  
scored big in the minor leagues.

techlifetoday.ca/raven

Between print issues of techlife, we post new 
stories at techlifetoday.ca. For NAIT news, 
inspiring stories about alumni and how-to 
articles to help you with everything from 
cooking to car maintenance, sign up for our 
e-newsletter at techlifetoday.ca/subscribe. 
Here’s a sample.

the latest from
.ca
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Jennifer Cockrall-King lives in the 
Okanagan and is the author of 
Food and the City: Urban Agriculture 
and the New Food Revolution and 
Food Artisans of the Okanagan: Your 
Guide to Locally Crafted Fare. As a 
food and culture writer, her work 
has been anthologized in the Best 
Food Writing series.
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Andrew Whitson handles digital marketing and communications 
strategy for the School of Health and Life Sciences. When he’s 
not hanging out in the Simulation Centre, which he wrote about in 
this issue, you can usually find him at the nearest hockey game, or 
sipping a coffee and listening to podcasts.
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You can also reach us by 
email at techlife@nait.ca 
and mail:

Sherri Krastel, Editor  
techlife magazine  
10415 Princess  
Elizabeth Ave. N.W.  
Edmonton, AB  T5G 0Y5
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ALL 
ABOUT 
MARNI

we received more feedback on our previous 
cover story about Marni Panas’s (Management 
’91, Computer Systems Technology ’02) journey 
to living an authentic life (The Real Marni Panas, 
V10.1, 2016) than any story in recent memory. 
While most comments were supportive, some 
readers were offended by our decision to tell 
Panas’s story and some of their comments were 
insensitive and disrespectful. We chose not to 
publish them here.

One reader asked why a story about a transgender 
woman belonged in NAIT’s magazine, opening 
the door for us to remind readers what we try to 
achieve with each issue of techlife. 

Techlife’s goal is to share interesting, relevant 
and topical stories of the contributions made by 
NAIT alumni, staff and students in a wide variety 
of fi elds. Panas’s fi ght for transgender rights 
contributed to signifi cant changes to Alberta’s 
Human Rights Act. (You can read Panas’s story 
at techlifetoday.ca/marni-panas.) At NAIT, 
diversity and inclusivity is celebrated. This includes 
embracing differences such as gender, race, 
religion, sexuality and physical needs.

Thanks to everyone who took time to share 
their views on this and other stories. As you can 
see, techlife readers are a wonderfully diverse 
population of students, grads and friends of the 
polytechnic. Here’s what several had to say about 
The Real Marni Panas, which, for the record, was 
nominated for a 2017 Alberta Magazine Award.

— Sherri Krastel

i just got the most recent techlife in the mail 
and fi nished the opening section of your cover 
story. It is just wonderful – I got chills!!! Can’t wait 
to fi nish the rest, but had to let you know it was 
SO good. Great work on the whole issue, and this 
important story in particular.  

Lisa Kozleski 
Senior writer and editor
Communications, Lethbridge College

after glancing at the V10.1 2016 cover, I could 
not be more proud of my alma mater. I see a 
transgender woman. Then I see headlines of 
“solar power” and “fl oat therapy” coming next. 
Wow! NAIT is at the forefront of social change 
and holistic health! I appreciate NAIT taking a 
risk putting Marni on the cover. It tells me that 
my alma mater is an amazing institution that 
deserves to be at the front of the pack – front 
of the world – in terms of recognizing the most 
important changes we are experiencing. To be 
honest, I am a straight, white male. But I have 
friends who are affected and I care. You will 
receive hate email. Please ignore it. This – right 
here – is the email you must pay attention to. I 
feel so much pride about being a NAIT grad. I feel 
pride about being a Canadian. I feel pride simply 
receiving this magazine in the mail, that maybe 
my neighbours might see it. I really want to thank 
you for having the courage to publish this.  

Daryl Kulak  
(Computer Systems Technology ’83) 

via Twitter

My boss gave me [the] article 
on @marnipanas living her truth, 
confronting hardship, & creating 
space for others, incl me.  
Brett Bergie

Look what came in the mail. 
Great profi le of an amazing 
community leader.  
Kristopher Wells 

One of our longest standing 
#heroesforzero 
@marnipanas is a covergirl! 
Great story @NAIT about an 
amazing human!   
HIV Edmonton

And of course you should be 
profi led @marnipanas for @
NAIT! You are the beacon for so 
many vulnerable members of 
the #LGBTQ2 Community!   
Heather Klimchuk

A beautiful story about an 
inspiring woman. Thank 
you for sharing @marnipanas, 
@scottlmessenger, and @NAIT!   
Jamie Thiessen

people  technology  innovation
v 10.1  2016
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a new frontier  
in health care?
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solar  
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Backed by over 40 years’ experience, Waiward is one of Canada’s largest steel fabricators and 
a leading provider of construction, engineering and drafting services in Alberta.

From industrial plants to conveyor systems to bridges and more, our team of experts has  
what it takes to advance your structural steel projects from concept to completion — no matter 
how challenging. 

At Waiward, we truly believe that with your project and our passion, great things can happen.  
Talk to us today about how we can work together to make your next project a success. 

Your WorLD. our pASSIoN.

ENGINEERING & DRAFTING   ///   STEEl FABRICATIoN   ///   CoNSTRuCTIoN   ///   waiward.com
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i will never again look at bats in quite the same way. 
There was a time – specifi cally last summer at 

our cottage when one fl ew out of my patio umbrella 
as I opened it – that I thought of them as weird and 
menacing. Then I read Scott Messenger’s cover 
story about bat researcher, caver and instructor 
Dave Critchley (Biological Sciences Technology ’98, 
Forest Technology ’99). For years, he’s been on a 
remarkable quest to try to save Alberta bats from 
being wiped out by a devastating disease spreading 
across North America (The Bat Man of Edmonton, 
on p. 37). The more I learned about their ecological 
value and the seemingly insurmountable odds they 
face, the less I feared them.

In fact, a number of stories in this issue were 
eye-openers for me. That’s just one of the benefi ts 
and pleasures (and a nice counterbalance to the 
work) of putting a magazine together. Especially a 
magazine like techlife.

For example, we get a peek inside the operations 
of 50th Parallel Estate, an award-winning Canadian 
winery specializing in the fi nicky pinot noir grape 
(Not Your Average Farmer, p. 45). Science writer 
and alumna Joan Marie Galat (Biological Sciences 
Technology ’84) takes us on a search for the elusive 
northern lights, encountering more than a few 
stars along the way (Seeing in the Dark, p. 14). And 
who knew that hungry bacteria can be cajoled into 
cleaning up the contaminated soil beneath old gas 
stations (Keeping Bacteria Busy, p. 15)? If you’re 

feeling practical, you’ll appreciate the tips on keeping 
cats out of your fl ower beds, lowering your carbon 
footprint (and saving money while you do), and 
using toothpaste to remove that nasty scuff from 
your car door.

That’s just a short list of what we’ve packed into 
this issue. But it’s a nice snapshot of our goal, which 
is to deliver compelling stories and relevant, useful 
information. If, like me, you come away inspired to 
look at something differently in the future or feeling 
that you’ve learned something, all the better.

As for me, the next time I feel a bat fl utter past 
while sitting on the deck at the cottage, I don’t think 
I’ll be quite so creeped out. Instead, I’ll be reminded 
of its plight, and wonder where it hibernates in the 
winter. I’ll certainly think of all the mosquitoes it 
eats. And I’ll hope that Critchley and those who are 
helping him across the province are successful in 
the enormous – and enormously important – job of 
saving Alberta’s bats. 

Happy summer reading!

Happy Birthday Canada!

NAIT is proud to help celebrate 
the nation’s sesquicentennial 
with stories that explore what 
being Canadian means to our 
alumni, students and staff. 
Throughout the issue, we have 
highlighted this content with a 
maple leaf circled with “NAIT 
celebrates Canada 150” to 
make it easy for you to fi nd. 
We hope you enjoy this year’s 
very special Canada Day.

Sherri Krastel 
Editor
techlife@nait.ca

“A NUMBER OF 
STORIES IN THIS 

ISSUE WERE 
EYE-OPENERS 

FOR ME.”

Backed by over 40 years’ experience, Waiward is one of Canada’s largest steel fabricators and 
a leading provider of construction, engineering and drafting services in Alberta.

From industrial plants to conveyor systems to bridges and more, our team of experts has  
what it takes to advance your structural steel projects from concept to completion — no matter 
how challenging. 

At Waiward, we truly believe that with your project and our passion, great things can happen.  
Talk to us today about how we can work together to make your next project a success. 

Your WorLD. our pASSIoN.

ENGINEERING & DRAFTING   ///   STEEl FABRICATIoN   ///   CoNSTRuCTIoN   ///   waiward.com
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CONNECTIONS WITH THE PRESIDENT

2017 is a year of birthdays and celebration – Canada will turn 150 
and NAIT 55. Over the years, much has changed for our country and our 
institution. We have achieved so much and should be proud. While both 
Canada and NAIT have prospered and become inclusive and welcoming, 
our best days lie ahead. We are ensuring the best possible future for 
everyone.

NAIT has a critical role to play in Alberta’s and Canada’s future. 
Canada has a history of producing incredible inventions, everything from 
the telephone to insulin. However, we’ve fallen behind when it comes to 
innovation. Worldwide, research and development has been growing but it 
has declined in Canada for nearly 15 years.

NAIT is perfectly situated to help change that. The polytechnic has a 
history of working directly with industry to help it innovate and be more 
productive. We’re now building on that history with the Productivity and 
Innovation Centre, currently under construction at our Main Campus 
(see page 17). 

Alberta remains one of the most entrepreneurial provinces in Canada. 
Our people and companies are innovative and willing to take risks and 
embrace change. When it opens in 2018, this $80-million facility will 
directly assist enterprises of all sizes. Made possible with almost $35 
million from the Government of Canada (through the Post-Secondary 
Institutions Strategic Investment Fund), the centre will provide services 

that will enable industry to be more productive, and provide our partners with 
applied research and prototyping solutions to help them advance great ideas. 
It will help close Canada’s innovation gap and make our companies more 
globally competitive. 

This project is transformational for Edmonton, for Alberta, for Canada – 
and for NAIT. The Productivity and Innovation Centre will be our new front 
door for industry and the place industry comes to succeed. It will open at 
just the right time. This new building will further strengthen our commitment 
to Canada’s success as it continues to grow and change. We’re a nation of 
great inventors, inventions and breakthroughs. 

Canada has so much to celebrate as we look back on the past 150 years. 
Imagine what our country will do in the next 150. I can’t wait to see 
the role NAIT will play in this future.

Happy birthday Canada!

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

A VERY
GOOD YEAR

P
H

O
TO

 BY
 B

LA
ISE V

A
N

 M
A

LSEN

12 techlifetoday.ca



v10.2  2017 13

SEEING IN 
THE DARK
A search for the northern lights 
reveals the wonders of the night sky.   
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as headlights swell in the distance, Joan 
Marie Galat (Biological Sciences Technology – 
Environmental Sciences ’84) closes her eyes and 
waits for the approaching pickup to pass. She’s 
protecting her night vision, her eyes having adjusted 
to the blackness of this February night at Clifford E. 
Lee Nature Sanctuary, a natural area 30 kilometres 
southwest of Edmonton. A photographer and I hope 
that Galat, an award-winning author who’s written 
extensively about the night sky for older children 
and early teens, might be able to show us the 
northern lights.

Spoiler alert: they don’t show. According to 
Stories of the Aurora, the latest in Galat’s series of 
Dot to Dot in the Sky books, there may be several 
reasons for this. Maybe we’re looking too soon, 
since the aurora is most active in early spring and 
early fall; or it’s too early in the evening, as it tends 
to occur closer to midnight; or the sun isn’t shooting 
enough charged particles into our atmosphere. To 
make up for it, she turns to the subjects of some 
of her four other Dot to Dot books, pointing out 
constellations.

These celestial patterns are what got Galat 
writing after years of stargazing as a child. “It 
inspired me,” she says. “I wanted to show my own 

kids the night sky and I couldn’t fi nd a book that put stories and science 
together.” Stories of the Stars sparked her series in 2001, as well as a 
career that also involves visiting classrooms, speaking at events or 
doing research as far away as Korea, Australia and, this spring, Nunavut, 
all in an effort to explain the natural world and our connection to it.

Here in the sanctuary, she shares her binoculars and sorts scattered 
pinpricks of light into clear constellations – Orion, Taurus, the Pleiades, 
Cassiopeia and more. She points out the star Sirius as the brightest in 
the sky, the North Star anchored almost directly above us, and the faint 
galaxy Andromeda, the most distant thing visible with the unaided eye. 

“That’s an awesome feeling to know that you’re looking at the 
farthest object that anyone can see,” says Galat.

It’s hard to see any of this clearly in the city. Above Edmonton, the 
eastern sky is tinged an eerie amber, polluted by artifi cial light – a subject 
Galat covers in Dark Matters, Nature’s Reaction to Light Pollution, another 
book for young people to be released this year. “It’s very peaceful to 
come out at night and look at the stars,” she says. “Out here, I’ll often 
hear coyotes. I’ve been wanting to see a fl ying squirrel but no luck.”

More lights appear down the road and we look away, waiting for 
the vehicle to pass. We didn’t see the aurora tonight but, thanks to 
Galat, we had our eyes opened nonetheless. The next time we gaze into 
a dark sky, we’re sure to see something.

— Scott Messenger

+ WEB EXTRA
 Visit techlifetoday.ca/aurora to read more about Joan Marie Galat’s book, 

Stories of the Aurora.

Joan Marie Galat began writing 
about the stars when she couldn’t 
fi nd a book on the subject to share 
with her children. 

Joan Marie Galat began writing 
about the stars when she couldn’t 
fi nd a book on the subject to share fi nd a book on the subject to share 
with her children. 
fi nd a book on the subject to share 
with her children. 
fi nd a book on the subject to share 

Joan Marie Galat began writing 

fi nd a book on the subject to share fi nd a book on the subject to share 
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we’ve all seen the perpetually derelict, 
undevelopable lot once occupied by a gas station. In 
fact, there are approximately 30,000 such sites across 
Western Canada, contaminated with gas, oil and other 
hydrocarbons. At one in Saskatoon, Federated 
Co-operatives Limited (FCL) is working with several 
partners, including Dr. Paolo Mussone, NAIT’s Applied 
Bio/Nanotechnology Industrial Research Chair, to 
reclaim the land using bacteria that occurs naturally in 
the soil. Adding low-dose fertilizer to the soil makes the 
bacteria hungry. When the fertilizer supply is stopped, 
the hungry bacteria resort to eating the hydrocarbons 
that contaminate the soil, remediating the site in a few 
years instead of decades. Mussone and his colleagues 
at NAIT’s Centre for Sensors and System Integration are 
helping to develop sensors that will monitor progress 
by measuring soil temperature, pH levels and other 
indicators of bacterial activity. The results of the work, 
expected to be complete in September, will be applied 
to an FCL site in Stony Plain. “The quicker we can get 
these sites back into productive use the more we can 
prevent urban sprawl  . . . and minimize our larger effect 
on the environment,” says Kris Bradshaw, impacted sites 
manager with FCL.

— Amanda Stadel

KEEPING 
BACTERIA BUSY

a group of fi rst and second-year digital media 
and IT students are helping celebrate Canada’s 
150th birthday by lending their skills to an Alberta 
online video project. 

Canada150in150.ca asked Albertans to submit 
two-minute videos about people making a 
difference in the areas of technology, the arts and 
community, with a chance win prizes. As part 
of a 2015-16 capstone project, about 50 NAIT 
students developed 10 promotional videos to give 
people a feel for the categories and encourage 
them to submit.

“I needed visuals to call people to action, to 
really pay attention,” says Canada150in150.ca 
founder, Edmontonian Eva Mah Borsato. “I let the 
students have creative control, and was extremely 
impressed by their enthusiasm, their creativity.”

— NAIT Staff

CANADA 150 
IN TWO MINUTES
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HALL OF 
FAMERS – AGAIN
the 1984-85 ooks men’s hockey team will be inducted into the Alberta 
Sports Hall of Fame more than three decades after completing a 
perfect season – a rarity in any sport.

The induction will take place May 26 in Red Deer at the Alberta 
Sports Hall of Fame and Museum. This adds to accolades that include 
induction into the Alberta Hockey Hall of Fame in 2012 and the NAIT 
Athletics Wall of Fame in 2007.

“It’s hard to put in perspective,” says then starting goalie Cleo 
Rowein (Air Conditioning Engineering Technology ’84, Sheet Metal 
Worker ’85, Alumni Award of Distinction ’04). “Back in the day, when 
we were playing, we never thought about breaking records. Only after 

last summer, robert albricht noticed something unusual at a soil 
stockpile in the Athabasca oil sands. “We had this sparse, grassy site. 
Now it’s hard to walk because of the density of the plants,” says the 
ConocoPhillips Canada land stewardship coordinator. “The insects 
were just humming and I would startle birds every few steps.” 

it was all done did it sink in.”

Without taking a single loss, the team won 25 regular season games, 

fi ve playoff games and three national championship games, and set 

several records. They fi nished the run by winning the Alberta Colleges 

Athletic Conference and Canadian Collegiate Athletic Association 

championships.

The unbeaten streak was a fi rst for an Alberta hockey team. But 

it was not the last. Incredibly, the 2015-16 men’s team did it again, 

completing another perfect season with a 36-0-0 record.

— Frank Landry

This transformation is 

the result of an experiment in 

reclamation, taking steps early 

to better prepare the land to be 

returned – 40 to 50 years later – 

to its natural vegetative state. In 

2014, ConocoPhilips partnered 

with NAIT’s Boreal Research 

Institute (BRI) in Peace River to 

explore options for maintaining 

a 10-hectare soil stockpile at 

the steam-assisted, gravity-

drainage oil extraction facility 

at Surmont, in northern Alberta. 

Conventionally, soil removed to 

make way for oil extraction is 

piled and sprayed with grass seed. 

But grass growth can be poor, 

leading to erosion and weeds. 

BRI’s Dr. Amanda Schoonmaker, 
NSERC Industrial Research Chair 
for Colleges in Boreal Reclamation 
and Reforestation, brought new 
thinking to the 10-year project, 
forming mounds and ridges and 
planting them with a variety of local 
tree and plant seedlings, creating 
conditions similar to a natural forest 
while limiting weed growth and 
erosion. One day, the soil will be 
used to return the site as close as 
possible to its original state. 

“We are doing a better job of 
managing stockpiled material that 
is going to be the foundation for 
all of the reclamation work in the 
future,” says Schoonmaker.

— Amanda Stadel

NEW 
FOUNDATION FOR
RECLAMATION
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RAY MARTIN APPOINTED 
BOARD CHAIR
ray martin was appointed chair of NAIT’s board of governors 
in March by Alberta Advanced Education.

Martin has had an extensive career in education, including 
roles as a teacher, guidance counsellor and administrator. 
He also spent 15 years as an elected member of the Alberta 
Legislature, and is former leader of Alberta’s New Democratic 
Party and the offi cial opposition.

Martin replaces Brent Hesje whose three-year term as 
board chair recently ended.

In addition to Martin’s appointment, NAIT welcomes four 
other new board members: Vi Becker, Yasmin Jivraj (honorary 
degree, 2011), Matthew Woodley and Mary Lynne Campbell.

— F.L.

NAIT GROWS 
TO SUPPORT 
INDUSTRY
nait’s productivity and innovation centre, under 
construction at the eastern edge of Main Campus, will be 
a hub for applied research, productivity enhancement and 
acceleration services when it opens in 2018.

“The Productivity and Innovation Centre will be the 
place industry comes to fi nd solutions and to succeed,” 
says NAIT president and CEO Dr. Glenn Feltham. “It 
will support industry in becoming more productive 
and innovative. It will provide a foundation for future 
prosperity.”

That is why the Government of Canada committed 
$34.98 million to the project through its Post-Secondary 

Institutions Strategic Investment 
Fund. NAIT will invest more 
than $45 million. The federal 
government’s $2-billion 
investment fund will help 
polytechnics, universities and 
colleges “develop highly skilled 
workers, act as engines of 
discovery and collaborate on 
innovations that help Canadian 
companies compete and grow 
internationally.” 

Through the new state-of-
the-art facility, NAIT will be able 
to further support industry with 
the creation of additional applied 
research centres and a TechGym, 
which is a service to provide 
access to NAIT equipment and 
expertise, as well as expanded 

productivity enhancement services.
By August, passersby will see 

the structural concrete and steel 
skeleton of the 17,650-square-metre 
(190,000-square-foot) centre, 
which is made up of two buildings 
that connect at a four-storey atrium. 

With ceilings that are almost 
eight metres (26 feet) high, the 
research gym will be a fl exible 
space that will house labs for 
research that require higher 
ceilings or advanced HVAC or 
mechanical systems.

The four-storey research tower, 
meanwhile, will be home to applied, 
analytical laboratory spaces, 
classrooms, meeting rooms and a 
large lecture theatre.

— Kristen Vernon

+ WEB EXTRA
 Visit techlifetoday.ca/pic-construction for more details  

 about the construction.
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removing bacteria and toxins from water – a process 
that can take hours – may soon take just seconds, thanks 
to new technology developed by BioLargo Water Inc. 
Recognizing industry’s needs to reuse water and reduce 
overall consumption, the Edmonton-based company 
created a closet-sized device that uses iodine (a common 
disinfectant), a unique fi lter system and electricity to rapidly 
decontaminate and disinfect the wastewater produced by 
a variety of industrial processes. To scale up its original 
concept, the company partnered with NAIT’s Centre for 
Sensors and System Integration, which contributed design 
expertise along with sensors to monitor the process. With 
commercialization targeted for 2018, BioLargo president and 
CEO Richard Smith, sees broad potential for the technology, 
from treating wastewater in the poultry industry to home 
use, ultimately reducing the increasing demands upon the 
limited resource. Their ultimate goal? “Safe water, healthier 
environment, healthier people,” says Smith.

— Amanda Stadel

the fi rst group of students to 
complete NAIT’s Trades to Degrees 
pathway will receive their 
Bachelor of Business Administration 
parchments at convocation this spring.

Launched in 2012 through the JR 
Shaw School of Business, Trades to 
Degrees is one of the few pathways 
in North America to admit qualifi ed 
tradespeople into the third year of a 
degree program. 

Parts Technician instructor Boni 
Ehmann (Parts Technician ’97, Bachelor 
of Business Administration ’16), is 
among the dozen students expected to 
graduate. “I’ve been wanting to further 
my education for some time,” she says. 

“This opportunity was perfect for me, 
and gave me that extra nudge.”

The pathway opens the door for her 
to pursue her goal of a master’s degree, 
as well as opportunities to move into 
leadership and management roles. 

— Frank Landry

FIRST GROUP GRADUATES
TRADES TO DEGREES
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veteran broadcaster and record producer Holger Petersen (Radio and Television 
Arts ’70) has once again shown his talent for getting some of the biggest names in 
blues and roots to open up in an interview.

His second book, Talking Music 2 – a collection of 25 interviews released in late 
2016 – is full of facts and insights that will intrigue casual listeners and may even 
surprise the most dedicated fans.

As with his fi rst book, Talking Music: Blues Radio and Roots Music (2011), the 
interviews fi rst aired on Petersen’s radio shows, Natch’l Blues on Edmonton’s CKUA 
Radio, and CBC Radio’s Saturday Night Blues.

Among the most fascinating is a conversation with an 80-year-old B.B. King 
during a tour stop in Edmonton in 2005. The interview reveals the Rock and Roll 
Hall of Fame inductee’s insecurity around never fi nishing his formal schooling, even 
though he’d been given several honorary doctorates prior to his death in 2015.

“I’ve travelled to 90 different countries around the world, and always fi nd 
something to remind me I didn’t fi nish high school,” he says.

Petersen, who also co-founded Stony Plain Records, called the interview a 
“magical hour” that included a tour of King’s MP3 collection, featuring 5,000 songs 
from artists like Aretha Franklin, Frank Sinatra and Ella Fitzgerald.

“I took my record collection and put them all on MP3s,” King tells Petersen. 
“Times have changed.”

In another interview, Steve Miller (who had hits with songs like The Joker and 
Abracadabra), vividly recalls meeting blues musician T-Bone Walker.

“I remember T-Bone showing up at our little suburban house in Dallas in a fl esh-
coloured Cadillac with leopard skin seats, in a suit, with a great big Gibson guitar,” 
says Miller, who was nine years old at the time.

Clear in every interview is Petersen’s interest 
in and respect for his subjects. He has obviously 
researched each musician thoroughly prior to 
interviewing them, and leads the conversations 
effortlessly down interesting and unexpected paths. 
He gets beyond the music to the personality behind 
the songs.

“I deeply appreciate their generosity in sharing 
their love of music, their culture and their unique 
stories,” Petersen says of the musicians he’s spoken 
with over the years.

“Spending time with the artists interviewed in 
this book has been a rare privilege.”

— F.L.

CHATTING 
WITH B.B. KING 
(AND MORE)

+ WEB EXTRA
 Holger Petersen reflects on his favourite albums as Stony  

 Plain Records turns 40, at techlife.ca/stony-plain-records

Holger Petersen’s new book offers 
a glimpse inside iconic music 
careers.
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4 HACKS
FOR BETTER
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if neighbourhood cats frequent your fl ower beds, 
NAIT Landscape Gardener Dan Tavenier has a fi x. 

“Cut rose bush clippings in short lengths and spread 
them in beds to keep cats from using your garden as a 
litter box.” The prickly stems will deter digging.

if you can’t brush your teeth after enjoying a 
sugary snack, eat a slice of cheese. Dental Assisting 
Technology instructor Sherry Sand (class of ’85) says 
cheese neutralizes the cavity-causing acids produced 
by the bacteria that live in plaque. “The fermented 
dairy product makes the mouth more alkaline. It also 
creates a protective fi lm around the teeth.”

found a scuff on your car? Try toothpaste. Auto 
Body Technician instructor Cecile Bukmeier (class of 

’15) says to put a small amount on a soft cloth and rub 
the area in a circular motion. “Then rinse and wipe dry 
with a clean soft cloth.”

the next time you need to slice a soft cheese for 
a party platter, try using unfl avoured dental fl oss. 
The slices will look much nicer, says Culinary Arts 
instructor chef Paul Campbell (Cook ’97). “The 
thinner your cutting material, the less pressure on the 
product you’re trying to cut, helping keep its original 
shape rather than squishing it.”

— Liz Pittman
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3 questions

City councillor Mohinder Banga 
pursues a racism-free Edmonton.
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UNPREJUDICED
PROUD AND 
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you can still see the police officer in Mohinder Banga (Hydrocarbon Engineering Technology ’87). 
There’s the close-cropped, practical cut of his salt-and-pepper hair. Right-angled shoulders beneath a 
well-kept suit jacket. A friendly face despite a cautious smile. You can also see how Banga’s past career – 
24 years with Edmonton Police Service, from the rank of constable to detective – informs his current one 
as an Edmonton city councillor. Since being elected in February 2016, community safety has ranked high 
among his concerns.

That’s part of the reason why he (with Mayor Don Iveson) put forward a motion in council last fall to 
help eliminate racism in Edmonton. At a time when he believed racism was a thing of the city’s past, it 
recently turned up as an ethnic slur directed at local black filmmaker Jesse Lipscombe, as anti-Sikh posters 
at the University of Alberta, and anti-Islam pamphlets delivered to north Edmonton mailboxes. “I thought we 
were way beyond that,” says Banga. “It surprised me.”

It surprised other residents too, inspiring many to seek ways to move beyond pointless prejudice. We 
asked Banga, who immigrated to Canada from India in 1977, his thoughts on why it’s happening now and 
how we might better protect ourselves and each other from the actions of a regressive minority.

— Scott Messenger

WHY THE INCIDENTS HAPPENED

That we haven’t solved the problem of racism 
suggests that we don’t know exactly what causes 
it to flare up at any particular time. Banga doesn’t 
pretend to have definitive answers, especially since 
he feels Canadian society has never been more 
integrated. But he sees the issue rooted in a lack of 
understanding. “When people are ignorant of other 
cultures, racism and biases can exist,” he says.

WHAT THE MOTION WILL DO

As the only visible minority on council, Banga felt 
a responsibility to act. “I believe that I should be 
speaking for people of all cultural backgrounds,” he 
says, adding, “I have the full support of city council.”

With his colleagues’ help, he hopes to see 
a “framework” established that will, according to 
council minutes, “guide, facilitate and coordinate 
efforts to support inclusion and eliminate racism 
in Edmonton.” It will look at the city’s current 
efforts to support anti-racism initiatives and make 
recommendations for future work, likely through 
municipal policies and support of citizen-led 
initiatives. Public consultation to help shape the 
framework is now underway. Banga expects that it 
will be implemented in early 2018.

In the long-term, he feels it will help safeguard 
the city’s future prosperity. “Canadian society is 
built through immigration,” he points out. So is 
Edmonton’s. “To attract future residents of the city 
we need to be racism free.”

WHAT WE CAN DO

Banga sees the city’s strength in being a supporter 
of grassroots efforts. “Heritage Festival is a prime 
example,” he says. “We need to have more of those 
venues where people [get to] know about each 
other’s cultural backgrounds.”

But ridding us of racism is not the city’s job 
alone. “Let’s start at home,” says Banga, encouraging 
parents to teach children about other cultures and 
their traditions, and ensure that’s happening in their 
schools as well. And in the workplace, “we need to 
make sure that – without compromising the quality 
of qualifications – we try to diversify. And if there 
are complaints of harassment, they should be taken 
seriously and we should not be afraid to bring those 
forward to the management.”

Then there’s the street. “If we see something 
happening, we need to interject in a safe way. Make 
sure that you don’t jeopardize your personal safety 
but if something wrong is happening, support the 
person who is being harassed and make sure that 
some kind of reporting goes on with the police.”

WHERE WE’RE HEADED

Despite recent events, Banga remains optimistic. 
We’re not incapable of progress, he points out.  

“In the early 1900s, I wouldn’t have the right to  
vote. Now I’m an elected official.”

Banga expects to look back on this time as an 
anomaly. He’s confident that most citizens hope for 
the same outcome he’s pursuing with city council. 

“Edmonton is a very tolerant city, and I am proud to 
call myself Edmontonian,” he says. 

“We are going to conquer this.”

 v10.2  2017 23



3 questionsADVICE & EXPERTISE

CUT YOUR 
CARBON COSTS
How small investments can lead to big 
savings – in energy and money

ADVICE & EXPERTISE

CUT YOUR 

saving money by becoming more energy efficient is easier than you think, and the Alberta government is 
determined to help you get started.

The province’s much talked-about carbon levy – an additional charge added to carbon-based fuels – came 
into effect on Jan. 1, 2017. The fi rst rebate cheques (up to $420) arrived a few days later in the bank accounts of 
lower- and middle-income Albertans to help offset the cost of the levy – and perhaps encourage greater energy 
effi ciency.

“There’s a vast majority of people in Alberta who live in energy poverty, where they cannot afford to improve 
the energy consumption of their home or business because of the upfront cost,” says Brandon Sandmaier 
(Industrial Heavy Equipment Technology ’04, Alternative Energy Technology ’16). As the managing partner at 
Generate Energy, a St. Albert-based company that installs solar energy systems and conducts residential and 
commercial energy assessments, Sandmaier says the rebates – or other investments we make in our homes – 
could mitigate these costs and yield substantial long-term savings.

“The fi rst step should be conserving the energy you already have and are already using,” says Sandmaier’s 
business partner Jeremy Frentz (Alternative Energy Technology ’16). Here are their recommendations for ways 
you can reduce your carbon footprint and start saving money right now.

— Jordan Allan
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SWITCH TO LED LIGHTING
Cost: $100 – $300 for bulbs

There are LED options for almost any style or size of bulb. They last for 
15 to 20 years, fi t common fi xtures and are dramatically more effi cient 
than other types of light. 

“The biggest fl aw of an incandescent lightbulb is it produces 95 
per cent heat – only fi ve per cent of the energy results in visible light,” 
Sandmaier explains. “So something that we use for light is actually more 
of a heater.”

Despite the upfront costs, switching to LED bulbs today will pay 
instant dividends, saving you more money than if you wait for your 
incandescent bulbs to burn out before replacing them, adds Frentz.

USE A PROGRAMMABLE THERMOSTAT
Cost: $300 – 350

A properly programmed digital thermostat will produce considerable 
energy savings. Sandmaier recommends setting your furnace to a 
lower temperature (between 16 C and 18 C) when you’re not home and 
while you’re sleeping. Set it to warm up the house about an hour before 
returning or waking up.

For around $300, you can get a smart thermostat that can be 
controlled by your phone and is able to program itself. Nest Learning 
thermostats note your preferred temperatures and will create a schedule 
based on roughly a week of your comings and goings. A Wi-Fi connected 
thermostat such as Ecobee uses online forecasts to anticipate weather 
changes and adjusts the temperature in your home accordingly.

REPLACE WEATHER STRIPPING 
Cost: $50 – $100 per door

Sandmaier says weather stripping is an important but overlooked 
maintenance item in most homes. “Weather stripping degrades very 
quickly with our winters and high heat in the summer, and from just 
opening doors and windows.” Signifi cant gaps can cause extensive 
energy loss. Even in newer homes, weather stripping might need to 
be adjusted due to settling or hasty installations.

FILL CRACKS AND CREVICES
Cost: $20 – $60

Inadequate insulation around windows can lead to another source of 
heat loss, says Sandmaier. Remove the casing around the frame and, if 
necessary, fi ll in gaps with spray foam. Be sure to use products specifi cally 
designed for windows. The right foam will create a vapour barrier to 
prevent condensation behind the casing and also remain fl exible once 
it’s dry so it won’t put excess pressure on the window frames. 

INSTALL AN ENERGY MONITORING SYSTEM
Cost: $300 – $400

The best way to become more energy effi cient is to change your 
behaviour. Turn off unnecessary lights and unplug “power vampires” that 
draw electricity even when they’re not in use, such as phone chargers, 
coffee makers and video game consoles.

To zero in on the worst offenders, Frentz suggests installing an energy 
monitoring system on your breaker panel, allowing you to see real-time 
electricity use in your home on a smartphone or tablet. “You can walk 
through your house and start turning lights on and off, unplugging certain 
appliances and start to get a feel for how much energy these devices use,” 
says Frentz.

Starting at $300 (plus the cost of an electrician), these systems 
differ based on the level of detail they provide. Neurio, for example, gives 
a snapshot of your total energy use, whereas eGauge connects to each 
breaker to provide a detailed readout per circuit.

“When you see how much energy some appliances actually use, it’s 
quite signifi cant,” says Frentz. “It defi nitely makes you think differently 
about those behavioural changes that don’t cost anything.”
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3 QUESTIONS

you might say that breweries are to barley 

what refi neries are to crude oil. They transform 

a raw material – much of Alberta’s barley crop 

(which is Canada’s largest) – into a more valuable 

product, creating jobs, building supply chains 

and generating revenue. The difference: one of 

these industries is booming. Alberta has more 

than doubled its number of craft breweries 

since 2014, from 18 to more than 50 (with even 

more rumoured to open this year), partly due to 

relaxed provincial regulations that previously 

hampered small operations. But what’s really 

got business bubbling is the creativity and drive 

of homebrewers who’ve scaled up with much 

support from local consumers and restaurants. 

We asked four grads – three brewers and a chef – 

for perspectives on Alberta’s latest efforts to turn 

a fundamental resource into something fabulous.

— Scott Messenger

FROM 
FIELD TO 

FERMENTER
How Alberta craft 

brewers are diversifying 
the economy, one 

small batch at a time

Brewer Kurtis Jensen looks forward to the 
day when he can commit to Edmonton’s 
Bent Stick Brewing full time.
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Ben Fiddler (Instrument Technician ’01, 
Electrician ’02), owner/brewer

Chad Paulson (Instrument Technician 
’09), owner/brewer

Dog Island Brewing, opened in 
Slave Lake in 2016

WHY DID YOU START A BREWERY?

Ben Fiddler: It’s always been a dream of ours. 

So, you know what? It’s a downturn, let’s just 

do it. Response has been awesome. So let’s 

play with the big boys now, right?

HAVE YOUR TRADES BACKGROUNDS HELPED?

Chad Paulson: Everything [in brewing] is to do 

with fl ow, temperature and all that kind of stuff. 

We do all our own electrical, tubing. We have 

access to fi ttings, valves – anything.

Fiddler: We don’t have to source a guy to come 

calibrate our instruments every three months. 

We do that. If something goes wrong, we’re like, 

“How can we make this more effi cient?” We 

haven’t needed one tradesman.

BUSINESS IS BOOMING NOW. WHERE DO 

YOU THINK IT’S GOING?

Fiddler: There’s such a big demand for beer in 

Alberta, I think it’s still fi ve or 10 years before 

it peaks. In the [United] States, the craft beer 

revolution has been going on for 20 years. 

That’s where we’re looking. That’s our big 

picture – world domination.
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Peter Skwaruk (Culinary Arts ’02), 
executive chef

Craft Beer Market, opened in 
Edmonton in 2013

AS A CHEF, WHAT DO YOU LIKE ABOUT 

CRAFT BEER?

Seeing what you can do with all the different 
beers. You’re not pigeonholed as with wines, 
where it’s kind of red or white. With beers, you 
can cook so many different things. Every beer 
tells a different story. Whether you’re cooking 
with it or pairing beer with the food, it’s a totally 
new experience.

WHAT IMPACT HAS CRAFT BEER HAD ON 

ALBERTA’S RESTAURANT SCENE?

We’re seeing more restaurants increasing their 
tap selection to be competitive. People are 
going to certain restaurants for the beer and 
not just the food anymore. When you have a 
beer that people are going after it’s the same 
draw as having a great food item.

IS BREWING GOOD FOR ALBERTA?

It’s another opportunity for us. We’ve worked 
on certain sectors for a long time and now 
we’re seeing something new. It’s huge for  
diversifi cation. Even with the recession we saw 
independent breweries open up. Everyone who 
loves beer, I’m sure, would like to take a shot at 
it. It’s going to give people the opportunity to 
make their dreams a reality.

Kurtis Jensen (Electronics Engineering 
Technology ’05), owner/brewer

Bent Stick Brewing, opened in 
Edmonton in 2016

WHAT IS BENT STICK’S APPROACH TO 

CRAFT BREWING?

We started as homebrewers. As homebrewers 
you just brew the beer you want. We’ve taken 
the same approach to production brewing [and] 
tried to make easy-drinking beers, nothing too 
over the top – less bitter beers. We’re trying to 
brew beer for us and then sell the other 700 
litres to somebody else.

WHAT DO YOU LIKE BEST ABOUT IT?

I like the challenge of coming up with new brews 
and then when you give somebody the beer 
and they taste it, there’s that split-second wait. 
Then they have this “pop”: that recognition that 
somebody made this and it tastes very different 
from what most people assume beer to taste like.

WHERE DO YOU SEE BENT STICK IN 

FIVE YEARS?

I hope we’re selling more. Further distribution. It 
takes a while. If you’re not out there pounding 
the pavement, making sales, your money coming 
in can be a bit slow. We’re seeing some growth 
in sales and we’re seeing our return come back 
quicker than before. [I’d like to] get a bit of a cult 
following – enough that we can quit our day jobs 
and do this full time.

Web Extra
Visit techlifetoday.ca/dog-island for more about 
the challenges and rewards of starting a brewery.

Web Extra
Get beer recommendations and pairing tips from 

chef Peter Skwaruk at techlifetoday.ca/skwaruk

Peter SkwarukBen FiddlerChad Paulson
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After starting at the reception 
desk more than 20 years ago, 
Lina Heath now leads the evolution 
of EvelineCharles.
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If lina heath,	president	of	the	multimillion-dollar	
beauty	company	EvelineCharles,	had	a	mantra	it	
would	likely	be	two	simple	words:	“I	can.”	Heath,	

who	describes	herself	as	persistent,	once	said	
she	looks	for	employees	with	that	same	attitude.	

“So	many	people	set	personal	limits	–	they	are	
defeated	without	even	trying.”

Now,	more	than	ever,	her	persistence	may	be	
put	to	the	test.	Today,	as	she	stands	surrounded	
by	mirrors	in	the	brightly	lit	EvelineCharles	salon	in	
Edmonton’s	City	Centre	Mall,	Heath	(Marketing	’97)	
is	charged	not	just	with	helping	the	Alberta	business	
weather	a	province-wide	downturn	but	to	use	this	
time	as	an	opportunity	to	advance	her	plan	for	the	
company’s	long-term	sustainability.	For	her,	the	key	
is	to	focus	on	what	you	can	do	instead	of	what	you	
can’t	and	to	be	willing	to	experiment	–	just	as	she	
has	since	she	was	a	girl.

Heath,	now	39	years	old,	grew	up	in	the	tiny	
town	of	Falher,	Alberta,	430	kilometres	northwest	
of	Edmonton,	fascinated	by	fashion	and	beauty.	
She	devoured	fashion	magazines	to	stay	on	top	of	
the	trends	and	tried	out	what	she	learned	at	home.	

“I	was	always	experimenting,”	she	says.	“It	was	
definitely	something	I	was	passionate	about	at	a	
young	age.”

That	was	clear	to	her	second	cousin,	Eveline	
Charles,	who	hired	Heath	when	she	was	pursuing	
her	diploma.	(“It	was	never	because	she	is	related	
that	she	ever	got	anything	from	me,”	says	Charles,	
who	continues	to	serve	as	CEO.	“I	don’t	care	if	
you’re	family	–	you	have	to	earn	your	way.”)	Heath	

began	as	a	receptionist	and	was	promoted	to	
marketing	manager	and	other	positions	before	
becoming	president	in	2010.	Now	she’s	is	leading	
a	new	experiment:	one	that	will	take	the	company	
into	new	territories	–	from	expanding	its	product	
development	arm	to	partnering	with	one	of	
Canada’s	oldest	retailers	to	creating	an	in-depth	
online	training	program.

Her	inspiration:	the	company’s	founder.	
“Eveline	is	fearless,”	Heath	says.	“She’s	very	
comfortable	with	calculated	risk.”

PASSION, PATIENCE 
AND PERSEVERANCE
When	Heath	started	as	a	17-year-old	at	what	was	
known	as	BiancoNero,	(the	company	was	renamed	
EvelineCharles	in	2000)	it	was	growing	quickly.	
A	single	Edmonton	salon	in	the	’80s,	the	business	
now	includes	seven	salons	and	spas	in	Edmonton	
and	Calgary,	two	hair	and	esthetic	academies	and	a	
product	development	arm.

“We’ve	always	been	true	to	our	core	business,”	
Heath	says.	But	expansion	was	born	out	of	the	needs	
of	an	evolving	business:	finding	and	recruiting	skilled	
staff	and	sourcing	the	highest-quality	ingredients	
for	their	products.	As	a	result,	“We’ve	created	a	full-
circle	business	model.”

To	help	meet	staffing	needs,	the	company	
established	EC	Academy	in	2005	to	train	hairstylists	
and	estheticians.	In	the	last	year,	enrolment	has	
increased	by	more	than	80	per	cent	–	not	uncommon	
in	a	downturn	when	people	are	seeking	new	careers.	

Style with 
substance
EvelineCharles president Lina Heath brings  
new depth to Alberta’s beauty industry.

STORY BY 
SHAWNA GREER

PHOTOS BY 
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Still,	demand	is	expected	to	continue:	forecasts	
suggest	hairstylist	and	esthetician	occupations	will	
experience	above-average	growth	until	2020.

As	for	satisfying	the	need	for	product,	since	
the	late	’90s	the	company	has	developed	and	
manufactured	a	hair-	and	body-care	line	sold	
exclusively	in	its	own	salons	and	spas.	In	2016,	Heath	
identifi	ed	a	niche	too	good	to	ignore:	the	opportunity	
to	manufacture	personal	care	products	for	health	and	
beauty	businesses	that	wanted	to	expand	their	own	
brands	(not	to	mention	providing	those	businesses	
with	a	marketing	strategy	to	help	sell	them).

EC	Labs	was	created	to	make	products	–	such	
as	lotion,	shampoo	and	more	–	that	feature	local,	organic	ingredients	
and	are	sold	in	drugstores,	salons,	spas	and	medical	practices	across	
North	America.	Based	in	Edmonton,	the	lab	currently	employs	eight	
people,	including	Alberta’s	only	cosmetic	chemists.	They’re	assisted	
by	development	technicians	Freshta Ahmady	and	Lizeth Viviana Yepes 
Garcia	(Chemical	Technology	’16)	who	make	samples	from	the	chemists’	
formulas	and	test	them	for	stability	and	function.	

Fragrance	and	packaging,	explains	Heath,	have	a	heavy	infl	uence	on	
a	customer’s	buying	decision.	“We	study	trends	for	everything	–	there	
is	real	science	behind	beauty,”	she	says.	“When	we	design	a	product,	
we	have	to	really	know	who	the	target	market	is	and	understand	
their	preferences.”

One	study	projects	the	global	organic	personal-care	market	to	be	
worth	almost	$16	billion	by	2020.	According	to	Heath,	EC	Labs	has	few	
competitors	in	the	North	American	market.

NEW FRONTIERS
None	of	this	is	to	say	that	EvelineCharles	isn’t	looking	to	expand	the	
core	business	that	brought	it	into	being.	This	May,	the	company	opens	
a	new	salon	and	spa	in	the	Hudson’s	Bay	store	in	Calgary’s	Market	Mall.	
EvelineCharles	is	a	natural	fi	t	for	a	number	of	reasons,	says	Heath:	its	
luxury-brand	status,	experience	running	multiple	locations	and	a	track	

record	of	success	in	Alberta.
The	new	Market	Mall	boutique	will	initially	

open	as	a	corporate	store	but	it	could	lead	to	more	
franchising	opportunities	under	the	EvelineCharles	
brand	in	Hudson’s	Bay	locations	across	Canada.

Heath	says	they	learned	valuable	lessons	when	
they	expanded	into	British	Columbia	in	2005.	“We	
just	couldn’t	be	everywhere,	so	we	refocused	our	
business	in	the	Alberta	market,”	she	says	of	their	
decision	to	close	those	stores.	“That’s	why	we’re	
looking	at	a	franchise	model	this	time,	so	that	these	
locations	are	run	by	management	who	are	directly	
invested	in	making	sure	they	are	successful.”

Franchising	may	be	a	new	frontier	for	EvelineCharles	but,	under	
Heath’s	watch,	it’s	not	the	fi	nal	one.	She	has	other	experiments	in	the	
works.	They	are	expanding	the	reach	of	their	academies	with	online	
instruction	and	they	launched	a	make-up	certifi	cation	program	with	
one	of	the	biggest	cosmetic	companies	in	the	world	(the	name	of	which	
they’re	not	allowed	to	share).	As	part	of	the	deal,	EvelineCharles	has	
exclusive	rights	to	certify	cosmetologists	with	the	company’s	product.	
For	Heath,	it’s	a	way	to	bring	an	education	in	esthetics	to	places	not	
unlike	little	Falher,	where	she	once	would	not	have	imagined	formally	
studying	the	fi	eld.	“We	want	these	opportunities	to	be	extended	to	
everyone,”	she	says.

It’s	that	kind	of	thinking	that	has	given	Eveline	Charles	confi	dence	in	
the	future	of	the	company	under	Heath.	“She	is	for	sure	the	new	leader	
of	our	company,”	says	Charles,	who,	in	considering	her	“exit	strategy,”	
is	moving	toward	positioning	herself	as	“a	sounding	board”	for	the	new	
ideas	Heath	will	execute.	“I	honestly	feel	that,	with	Lina’s	experience	
and	where	the	company	is	going,	she	can	be	an	even	better	leader	
than	me.”

Heath	has	the	attitude	–	and	the	persistence	–	that	may	prove	this	
to	be	true.	“I	never	want	to	start	a	project	I	can’t	fi	nish,”	says	Heath.	

“Business	is	a	marathon.	You	have	to	be	able	to	push	through	these	
diffi	cult	times	to	get	to	the	glory.”		

 “We study trends 
for everything – 
there is real 
science behind 
beauty.”
–	LINA	HEATH

PRESIDENT,	EVELINECHARLES

The future of 
EvelineCharles 
under president 
Lina Heath 
includes product 
development, 
teaching and 
partnerships 
and franchising.
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CONGRATULATIONS 
NAIT!

yourNAITSA naitsa.ca naitstudents naitstudentsnaitsanaitstudents rm e-131

• We have 4 full time Student Executives & a Student Senate
• We provide & maintain all the microwaves on campus
• We develop & distribute the Student Handbook
• We own & operate The Nest Taphouse Grill
• We publish the Nugget Newspaper
• We operate the Student Health & Dental Plan

• We have a Food Centre that provides hampers to students
• We offer the Emergency Short Term Loan (ESTL) program
• We administer the U-Pass
• We provide discounted tickets
• We support & fund over 80 campus clubs
• We coordinate fun student events

DID YOU KNOW...
NAITSA IS A STUDENT-LED ORGANIZATION, WHOSE MISSION IS TO PROVIDE STUDENTS WITH  
EXCEPTIONAL SERVICE & REPRESENTATION 

YOU’VE DELIVERED AN INCREDIBLE BUILDING THAT WILL ENSURE STUDENT SUCCESS FOR DECADES TO COME.
-NAIT STUDENTS’ ASSOCIATION
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SHOCK  
VALUE

For years, NAIT has pushed health-care students to 
the limit with staged emergencies.  

With the polytechnic’s new Simulation Centre,  
it’s pushing the boundaries even further.

You’ve just stepped	into	a	room	to	find	a	sticky	substance	on	the	floor	and	
someone	lying	nearby,	moaning.	There’s	a	nauseating	smell	in	the	air.	
You’re	nervous	–	a	little	scared,	even.	You	wonder,	“Am	I	cut	out	for	this?”

For	those	studying	at	NAIT	to	be	a	paramedic,	respiratory	therapist,	
sonographer	or	other	health-care	provider,	that’s	an	important	question.

Since	2008,	students	have	been	thrown	into	the	sometimes	messy	critical	
care	scenarios	that	they	will	inevitably	face	in	the	field	–	all	in	a	controlled,	safe	
environment.	Simulations	involving	manikins,	actors	and	computer	programs,	
test	their	skills	and	even	rattle	their	nerves	while	providing	invaluable	teaching	
moments.	NAIT	is	taking	that	even	further	with	the	Simulation	Centre,	a	new	
facility	located	in	the	Centre	for	Applied	Technology	that	makes	the	most	of	
the	potentially	alarming.

Training in NAIT’s 
Simulation Centre 
is designed to give 
students experience 
that mimics what they’ll 
encounter in the field.

STORY BY 
ANDREW WHITSON

PHOTOS BY 
NAIT STAFF
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one	of	the	chief	concerns	of	Simulation	Centre	
director	Kerri Oshust	(Medical	Radiologic	
Technology	’99).	“We’re	working	on	creating	
scenarios	that	bring	different	programs	together.	
[That’s]	part	of	the	great	opportunity	with	this	
centre,”	she	says.

For	example,	an	ambulance	simulator,	located	
just	outside	the	centre’s	doors	(complete	with	its	
own	harrowing	driving	simulation),	gives	Emergency	
Medical	Technician	students	the	experience	of	
transporting	a	patient,	rushing	into	the	centre	and	
starting	treatment	in	the	hallway.	They	hand	the	
patient	off	to	the	Emergency	Department,	where	
a	Respiratory	Therapy	student	might	take	over,	
perhaps	removing	an	airway	obstruction.	Meanwhile,	
Medical	Radiologic	Technology	students	could	
prepare	to	take	a	mobile	x-ray.

While	students	literally	get	their	hands	dirty,	
instructors	can	watch	from	a	distance,	directing	
almost	every	aspect	of	the	environment	from	one	of	
the	control	rooms.

Hidden	behind	a	one-way	mirror,	they	can	turn	
a	scenario	on	its	head.	Students	might	think	they’re	
treating	a	standard	leg	fracture	until	a	few	clicks	
and	flipped	switches	introduces	an	unexpected	
emergency.	Thanks	to	cameras,	nothing	goes	
unnoticed.	Student	performance	is	recorded	for	
debriefing	and	review,	where	instructors	explain	
what	went	well	and	what	could	be	improved.

PUSHING BOUNDARIES

After	recently	partnering	with	simulation	specialist	
CAE	Healthcare,	the	School	of	Health	and	Life	
Sciences	is	now	home	to	state-of-the-art	manikins	
that	will	enhance	their	simulation	training.	
Alarmingly	lifelike	–	and	capable	of	everything	from	
responding	to	medication	to	giving	birth	–	they’ll	
help	students	develop	the	myriad,	complex	skills	
they’ll	use	on	actual	human	beings.

“One	hundred	per	cent,	there’s	a	shock	element,”	
says	Respiratory	Therapy	student	Nickie	Cowan.	
Even	if	students	are	never	put	in	positions	where	
they	don’t	feel	safe,	“It’s	kind	of	scary	to	put	together	
everything	you’ve	learned	in	a	real-life	scenario.	But	if	
you	mess	up	now,	you	won’t	do	it	again.”

DRAMATIC REALITY

The	650-square-metre	(7,000-square-foot)	
Simulation	Centre	gives	students	the	chance	to	

“mess	up”	in	one	of	nine	theatres	used	to	recreate	the	
dramatic	realities	of	operating	rooms,	intensive-care	
units,	accident	scenes	and	more.	The	facility’s	only	
limitation	is	the	creativity	of	the	staff.

Interim	simulation	coordinator Joe MacPherson 
(Respiratory	Therapy	’95)	has	spent	almost	a	
decade	creating	complex	health-care	simulations	
for	instructors	to	use	with	their	students.	“It’s	our	
job	to	increase	the	stress	level	and	create	teachable	
moments,”	he	says.	“This	is	where	a	student	can	make	
critical	mistakes	and	then	learn	from	those	mistakes.”

MacPherson	and	his	team	constantly	refine	
their	art	to	ensure	that	–	outside	of	practicum	
placements	in	real	hospitals	and	clinics	–	students	
get	a	full	understanding	of	the	demands	of	their	
future	professions.	They	pipe	actual	hospital	
sounds	through	speakers	to	mimic	the	chaos	of	an	
emergency	room,	cover	floors	with	realistic	bodily	
fluids,	and	introduce	stomach-churning	smells.	If	it’s	
not	a	high-tech	manikin	that	students	work	with,	
it’s	a	professional	actor	trained	to	express	symptoms	
specific	to	a	particular	ailment.

“We	have	the	ability	and	the	desire	to	create	
the	most	realistic	situations	possible,”	says	
MacPherson.	“We	want	[students]	to	interact	with	
as	many	of	the	senses	as	possible,	not	just	the	
visual	aspect	of	a	simulation.”

They	also	want	students	from	different	programs	
to	interact	as	they	would	in	a	real	hospital	setting–	

A simulation leader
As	part	of	the	partnership	
with	CAE	Healthcare	–	an	
international	leader	in	the	
field	of	health-care	simulation	
–	NAIT’s	Simulation	Centre	
received	distinction	as	a	one	
of	the	company’s	centres	of	
excellence.	The	polytechnic	is	
one	of	only	three	simulation	
facilities	in	the	world	and	
the	only	one	in	Canada	to	
be	recognized	this	way.	
This	partnership	will	help	
promote	NAIT	as	a	hub	of	
simulation	research	and	
develop	best	practices	for	
advanced	simulation	education	
using	CAE	technology.
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“The	leading-edge	simulation	technology	available	
to	our	students	and	staff	is	second	to	none	in	Canada,”	
says	Rick	Trimp,	the	school’s	dean.	“This	partnership	
will	push	the	boundaries	of	health-care	simulation	and	
offer	a	real-world,	interdisciplinary	education	that	will	
advance	patient	safety.”

Trimp	and	his	team	also	have	plans	to	create	
a	virtual	simulation	theatre	in	the	centre.	Using	
projectors,	they’ll	be	able	to	create	a	complete	
accident	area	of	their	own	design.

“One	day	we	could	set	it	up	to	look	like	a	desert	
in	Kandahar	and	do	mass	army	casualty	simulations.	
Or	we	could	project	the	Anthony	Henday	Drive	
during	a	vehicle	collision,”	he	says.

In	the	eyes	of	the	polytechnic’s	instructors	
and	staff,	such	efforts	are	an	important	part	of	
the	future	of	health-care	education.	The	better	

At the Simulation Centre, a 
manikin might be defined as the 
next best thing to a real patient. 
A new partnership with CAE 
Healthcare has equipped the 
School of Health and Life Sciences 
with 17 of the most realistic and 
intricate manikins NAIT students 
have ever seen, as well as other 
state-of-the-art simulation aids. 
Now, they can refine their skills in 
safe, controlled environments at 
the centre or at other programs 
and locations on campus with 
the help of shockingly real 
pieces of equipment. Here are 
a few examples:

The Human Patient 
Simulator
a	manikin	with	
working	cardiovascular,	
respiratory	and	
neurological	systems	
that	reacts	to	anesthesia	
and	other	medications

Caesar
a	heavy-trauma	manikin	
that	can	simulate	
severe	injuries,	such	as	
severed	limbs

Lucina
presents	obstetrical	
emergencies	while	
giving	birth	to	a	
baby	manikin

Cut suits 
worn	by	actors	to	give	
students	the	ability	to	
perform	a	variety	of	
emergency	procedures

prepared	students	become	in	the	classrooms	and	
labs,	the	more	comfortable	and	competent	they’ll	
be	when	they	end	up	on	a	real	accident	scene	
where	there’s	no	instructor	directing	the	outcome,	
the	blood	and	the	odours	are	real,	and	lives	hang	
in	the	balance.

Few	know	that	reality	better	than	Nickie	Cowan.	
On	the	second	day	of	her	clinical	placement,	she	had	
a	patient	whose	tracheostomy	tube	stopped	working.	

“What	do	you	do	when	someone	is	awake	but	can’t	
breathe?”	she	asks.

Recalling	her	training,	she	knew	exactly	what	
to	do.	“We	had	gone	through	this	kind	of	scenario	
numerous	times	in	the	Simulation	Centre.	And	
because	of	those	simulations,	I	was	prepared	and	it	
went	the	way	it	should	have	gone,”	says	Cowan.	

“The	patient	was	OK.”		

The Simulation Centre is 
designed to capture entire 
patient-care experience, 
from driving an ambulance 
to the scene and collecting 
a patient (opposite page) to 
transferring him or her to 
other practitioners. All of this 
can be monitored remotely by 
instructors (right). 
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“ T hank you so much f or 
pr oviding this scholarship t o 
me. I have worked very hard 

t o maintain good grades and 
it is nice t o know the hard 

work was worth it.”
vanessa almberg,  

respiratory  
therapy student

The card 
with impact

Help students reach their educational  
goals with the BMO NAIT MasterCard.  
As a cardholder, you support the  
NAIT Alumni Scholarship  
Endowment Fund with  
every purchase you make. 

nait.ca/alumnibenefits

JESSE SKWARUK DOESN’T 
TAKE DRINKING WATER 
FOR GRANTED 
Jesse’s volunteer work around the globe 
inspired him to complete his university 
studies in water politics and policy. It was 
his training in NAIT’s Water/Wastewater 
Technician program that gave him the 
practical experience he needed to turn his 
passion into a career. 

He’s now a technologist at an Edmonton 
plant, testing and treating drinking water. 
He continues to travel the world, working 
with development agencies that help provide 
clean water for communities in need.

Environmental Solutions | Rewarding Careers

nait.ca/jesse
WE 

ARE ESSENTIAL
TO ALBERTA



STORY BY 
SCOTT MESSENGER

PHOTOS BY 
LEIGH KOVESY 

THE

BAT MANOF

EDMONTON
A disease that has devastated eastern bat 

populations is closing in on Alberta.
 For Dave Critchley, instructor and caver, 

the race is on to save an enigmatic 
but vital animal.
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Bat research involves 
venturing into places few 
scientists are able to go, 
including this 50 metre-deep 
cave in the Rocky Mountains.
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On a bright, bracing	January	morning	in	
Alberta’s	Rocky	Mountains,	Dave Critchley	
prepares	to	make	his	way	to	the	bottom	of	a	

cave	roughly	50	metres	(164	feet)	deep.	As	a	veteran	
caver	and	researcher	of	the	bats	that	live	in	them,	the	
Biological	Sciences	Technology	instructor	(Biological	
Sciences	Technology	–	Renewable	Resources	’98,	
Forest	Technology	’99)	has	made	hundreds	of	
descents,	one	as	deep	as	the	Calgary	Tower	is	tall.	But	
few	have	been	quite	like	this.	Before	stepping	off	the	
edge	of	the	cave’s	threshold,	a	two-metre-wide	hole	at	
the	centre	of	a	depression	among	spindly	spruce	trees,	
he	gently	lowers	the	cargo	tethered	to	his	climbing	
harness.	There’s	a	bag	containing	extra	clothes,	food,	
tools	and	scientific	equipment.	There’s	also	more	than	
150	pounds	of	nearly	dead	weight	–	me.

Half	an	hour	earlier,	I	was	fine.	Critchley,	myself,	
plus	a	former	student	of	his	and	volunteer	bat	
researcher	Imogen Grant-Smith	(Biological	Sciences	
Technology	–	Renewable	Resources	’16),	had	hiked	
briskly	up	an	icy	ridge,	squinting	at	a	postcard	
horizon	of	white-capped	mountains.	A	small	herd	of	
mountain	goats	lazily	yielded	the	path.	At	the	cave,	
as	we	emptied	our	bags	of	the	ropes	and	climbing	
hardware	with	which	we’d	trust	our	lives,	the	
expedition	seemed	manageable.

Then,	after	Grant-Smith	descended	and	my	turn	
came,	it	wasn’t	manageable	at	all.	Suddenly,	my	
stomach	tingled,	my	ears	rang,	the	sky	brightened	
unnaturally.	I	lied	down	in	the	snow.	As	we	waited	for	
my	anxiety	to	subside,	Critchley	kindly	shrugged	off	
the	episode	as	if	it	were	a	normal	first-timer’s	reaction.	
Finally,	the	feelings	passed.	“We’ll	go	down	in	tandem,”	
said	Critchley,	clipping	me	to	him	so	I	could	dangle	
lamely	below	as	he	expertly	slid	down	the	rope.

Hauling	along	a	reporter	is	a	small	part	of	what	
the	instructor	will	do	for	bats.	Since	the	early	2000s,	
Critchley	has	combined	his	love	of	subterranean	
environments	and	his	fascination	with	one	of	
Alberta’s	least	understood	yet	most	ecologically	
important	animals.	Once	dismissed	as	creepy,	the	
flying	mammal	is	gaining	appreciation	as	a	fiercely	
efficient	manager	of	agricultural	and	forestry	pests.	
The	problem	is,	a	large	number	of	bats	are	on	the	
verge	of	obliteration.	Recently,	white	nose	syndrome	
has	killed	certain	species	in	eastern	North	America	
with	a	fatality	rate	of	up	to	99	per	cent	(which	is	
why	I	am	sworn	to	secrecy	about	this	cave’s	exact	
location,	so	amateur	cavers	won’t	visit	and	possibly	
introduce	the	disease).	In	2016,	it	turned	up	in	
Washington	state,	creating	new	urgency	around	the	
mystery	Critchley	is	playing	a	lead	role	in	solving.	No	
one	knows	where	the	vast	majority	of	Alberta’s	bats	
spend	the	winter,	when	the	syndrome	strikes.

Few	people	take	this	more	seriously	than	
Critchley.	But	even	fewer	would	go	as	far	as	he	does	
in	calling	it	“pure	enjoyment	and	fun	–	a	beautiful	
marriage	of	passion	and	science.”	After	touching	
down	in	the	cave	and	detaching	himself	from	me,	he	
almost	immediately	begins	scanning	the	frozen	floor	
for	any	sign	that	bats	have	been	here	since	his	last	
visit	more	than	a	year	ago.	An	amicable	introvert,	
Critchley	seems	to	be	at	his	happiest	underground.	
On	his	hands	and	knees,	he	examines	what	looks	like	
hairy	beef	jerky	–	a	dried	vole	carcass	–	before	being	
distracted	by	a	beetle.	“A	coleoptera!”	he	shouts,	
turning	his	attention	to	watch	the	inch-long	insect	
slowly	crawl	across	cold	grey	limestone.	

Then	he	gets	on	with	the	job	of	saving	
Alberta’s	bats.
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Wing of a Little Brown bat,  
a genus that is susceptible to 
a disease that is killing bats 
across North America.

	 v10.2  2017	 39



MYSTERIOUS WAYS
Judging	from	centuries	of	mythology,	literature	
and	pop	culture,	these	animals	haven’t	had	many	
advocates.	Bram	Stoker’s	1897	novel,	Dracula,	
made	bats	and	vampires	kindred	creatures	but	the	
Irish	writer	wasn’t	the	first	to	sully	the	mammal’s	
reputation.	Medieval	Europeans	believed	that	bats	
served	witches.	In	fact,	in	1332	in	France,	a	woman	
was	publicly	burned	after	bats	were	noticed	around	
her	house	at	night.	The	Mayan	god	Camazotz	was	
the	“death	bat”	and	Native	American	cultures	saw	
bats	as	spies	or	traitors	in	the	animal	world.	Even	
Batman	is	an	oddity	among	superheroes,	moody	and	
reclusive,	coming	out	only	at	night.

All	this	likely	comes	from	bats’	mysterious	nature.	
Science	labels	them	“enigmatic	microfauna”;	that	is,	
tiny	and	poorly	understood.	That’s	particularly	true	in	
Alberta.	“We	have	millions	of	bats	and	we	know	where	
only	thousands	are	hibernating,”	Critchley	points	out.	

“Where	are	the	rest?”

In	Alberta,	few	bats	migrate	during	cold	
months,	instead	hibernating	in	caves	or	mines	(a.k.a.	
hibernacula	when	they’re	bat	homes).	In	perfect	
conditions	–	roughly	zero	degrees	Celsius	and	100	
per	cent	humidity	–	bats	can	spend	more	than	half	
the	year	asleep,	their	hearts	beating	three	to	five	
times	per	minute,	allowing	them	to	live	as	long	
as	40	years	in	some	cases.	Some	of	these	ideal	
locations	are	known,	such	as	Cadomin	cave,	50	
kilometres	south	of	Hinton.	Recently,	Critchley	was	
part	of	an	expedition	that	discovered	a	massive	
hibernaculum	in	the	northern	boreal	forest,	the	
largest	known	in	Alberta	outside	the	mountains.	
Besides	Cadomin,	the	Rockies	almost	certainly	
contain	many	other	winter	bat	homes	–	ones	humans	
may	never	see.

“All	it	takes	is	a	small	space	for	them	to	crawl	
through	[that]	opens	up	into	a	new	chamber.	
We’d	have	no	idea	that	they	were	there,”	says	
Critchley,	who	since	2015	has	been	one	of	two	
coordinators	for	the	Alberta	chapter	of	BatCaver,	
a	national	project	dedicated	to	revealing	the	
seasonal	comings	and	goings	of	bat	populations	
in	Western	Canada.

Without	that	information,	nothing	can	be	done	
about	white	nose	syndrome,	which	thrives	in	the	cold	
and	damp	of	hibernacula.	First	noticed	in	a	cave	in	
New	York	in	2006,	it’s	caused	by	a	fungus	that	grows	
on	the	nose	and	flesh	of	bats	of	the	genus	Myotis,	
the	“mouse-eared”	variety	that	accounts	for	more	
than	half	of	the	types	of	bats	in	Alberta.	It	irritates	
them	into	waking	to	try	to	remove	it,	which	burns	
fat	stores,	makes	them	hungry	and	forces	them	out	
into	the	barren	winter	landscape	to	search	in	vain	
for	insects	to	eat.	Ultimately,	they	starve.	A	2012	
estimate	by	U.S.	Fish	and	Wildlife	Service	put	the	
death	toll	between	5.7	and	6.7	million.	So	far,	it’s	in	
30	states	and	five	provinces.

Where	it	turns	up	next	is	anybody’s	guess.		
	“We’re	talking	about	covering	an	enormous	
geography	and	it’s	like	[finding]	a	needle	in	a	
haystack,”	says	Justina	Ray,	president	and	senior	
scientist	of	Wildlife	Conservation	Society	Canada,	
which	oversees	BatCaver.	It’s	even	harder	because	
of	what	the	job	demands	of	people.

–	DAVE	CRITCHLEY	
BIOLOGICAL	SCIENCES	
TECHNOLOGY	INSTRUCTOR

The Little Brown bat is 
one of nine types of bats 
found in Alberta. 

“ We have millions of bats 
[in Alberta] and we know 
where only thousands 
are hibernating.”
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INTO THE HAYSTACK
Finding	that	“needle”	takes	a	rare	combination	of	
talents.	Frequent	expedition	partner	Greg	Horne	
marvels	at	the	breadth	of	Critchley’s	skill	set.	“It	
boggles	my	mind,	the	various	topics,”	says	the	Parks	
Canada	resource	conservation	officer	and	BatCaver’s	
other	Alberta	coordinator.	Whether	it’s	rebuilding	
a	chainsaw	carbeurator	or	designing	a	study	for	
sampling	invertebrates,	Critchley’s	“got	great	
attention	to	detail,”	says	Horne.

Dave Hobson	(Forest	Technology	’76)	has	been	
similarly	impressed	ever	since	Critchley,	a	former	
professional	cave	guide,	first	joined	him	in	2003	for	
the	Cadomin	bat	count.	“He’s	an	excellent	caver,”	
says	the	senior	wildlife	biologist	with	Environment	
and	Parks	Alberta.

The	future	of	the	province’s	bats	may	hinge	on	
that.	“We	are	not	cavers,”	says	Ray	of	her	small	crew	of	
scientists	at	the	conservation	society.	“We	could	not	do	
this	without	champions	–	one	of	whom	is	Dave.”

Last	summer,	Critchley’s	skills	were	tested	
during	a	research	expedition	in	the	rugged	Nahanni	
National	Park	Reserve	in	the	Northwest	Territories.	
Though	more	strenuous,	that	work	serves	as	a	kind	
of	model	for	efforts	in	Alberta.	With	Horne,	another	
Parks	Canada	researcher	and	a	member	of	the	
Alberta	Speleological	Society,	Critchley	spent	three	
weeks	up	north	investigating	potential	hibernacula	
and	summer	roosts.	Even	by	Critchley’s	standards,		
it	was	gruelling.

Making	day	trips	from	a	base	camp,	the	team	
picked	caves	based	on	past	reports	from	amateur	
cavers	that	mentioned	bat	sightings.	Since	then,	
however,	forest	fires	have	recast	the	terrain	as	a	
carpet	of	aspen	saplings.	“It’s	like	we	were	swimming	
through	the	forest:	put	your	arms	forward,	push	
the	trees	back,	step	–	we’re	doing	this	for	hours,”	
says	Critchley.	At	times,	they	travelled	just	300	
or	400	metres	an	hour,	estimates	Horne.	It	never	
bothered	Critchley.

“Dave	will	soldier	on	with	a	good	level	of	
positive	thinking	and	enthusiasm	that	often	can	
make	the	best	of	a	bad	situation,”	says	Horne.	

“If	you’ve	got	good	spirits	and	good	morale,	it	rubs	off	
on	everybody.”

Perseverance	paid	off.	The	team	found	signs	
of	bats,	if	not	bats	themselves,	in	dozens	of	caves.	
A	healthy	hibernaculum	can	be	defined	by	seemingly	
unhealthy	things.	Guano,	or	tiny	pellets	of	bat	
excrement,	is	one	sign	of	occupation	(and	a	way	to	
identify	species,	through	DNA).	It	was	on	the	walls	
and	floor	of	most	caves	Critchley	visited	in	Nahanni.	
Dead	bats	are	another	good	sign	–	as	long	as	their	
mummified	carcasses	date	over	a	long	period	of	time,	
sometimes	centuries,	showing	long-term	habitation	

“You	don’t	want	to	see	a	thousand	bats	on	the	floor,	
all	of	them	covered	in	fungus,”	Critchley	says.

Upon	leaving	a	cave,	they	installed	a	“roost	
logger.”	The	size	of	a	small	plastic	tool	box,	it	

A healthy 
hibernaculum 
can be defined 
by seemingly 
unhealthy 
things.

Instructor Dave Critchley 
is a coordinator of the 
Alberta chapter of 
BatCaver, a national 
project dedicated to bat 
conservation.
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records	the	lives	of	bats	when	humans	aren’t	there.	
The	machine	records	sounds	that	suggest	population	
size	and,	from	the	audio	frequency	of	their	calls,	can	
indicate	species.	Nearby,	they	set	up	temperature	
and	humidity	recorders.	Just	as	in	Alberta,	the	idea	is	
to	find	where	bats	are	when	they’re	most	vulnerable	
to	white	nose	syndrome	–	identifying,	essentially,	
future	treatment	sites.

Considering	Ray’s	“haystack”	comparison,	and	
the	possibility	that	the	syndrome	lurks	along	the	B.C.	
border,	the	cavers’	success	seems	unlikely.	Nahanni	
alone	is	30,000	square	kilometres;	Alberta	is	roughly	
640,000.	That’s	a	lot	of	territory	to	cover	for	the	
handful	of	volunteer	“citizen	scientists”	coordinated	
by	Critchley	and	Horne	through	BatCaver.

But,	just	like	facing	that	forest	of	aspen	between	
him	and	the	next	cave,	Critchley	doesn’t	dwell	on	the	
negative.	He	just	heads	toward	the	solution.	“If	you	
don’t	know	where	these	guys	are,	you	can’t	protect	
them,”	he	says.	

NOT SO CREEPY ANYMORE
Another	type	of	positive	attitude	is	also	playing	in	
Alberta	bats’	favour:	people	aren’t	so	freaked	out	by	
them	anymore.

As	a	kid,	Hobson	would	remove	bats	from	
local	buildings	and	safely	relocate	them.	Today,	he	
understands	that	the	economic	value	of	the	work	
they	do	is	worth	billions.	The	province’s	agriculture	
and	forestry	industry,	which	hungry	bats	protect	
from	bugs,	is	worth	roughly	$5.3	billion	a	year.	Then	
there	are	mosquitoes.	In	an	hour,	an	8.5-gram	Little	
Brown	bat	can	eat	600.

“I’ve	seen	a	real	shift	in	attitude	toward	bats,”	says	
Hobson.	“Now	if	somebody	calls,	they’re	more	likely	
to	ask	how	they	can	get	them	out	of	their	houses	but	
they	don’t	want	to	kill	them.	They	still	want	bats	in	
their	yard,	eating	mosquitoes.”

But	the	true	tipping	point	for	bats	in	Alberta	
may	be	the	growing	number	of	people	interested	in	
contributing	to	the	cause	–	some	of	them	inspired	
by	Critchley.

One	of	the	key	things	Erin Low	(Biological	Sciences	
Technology	–	Environmental	Sciences	’14)	learned	
from	her	former	instructor	was	“a	general	respect	
for	all	things”	in	nature	and	their	interconnectedness.	

“He	really	tied	everything	together.”
Following	courses	in	which	Critchley	discussed	

bats	and	field	work,	Low	found	employment	
doing	ecological	surveys	for	industry,	determining	
things	like	bird	and	bat	species	in	areas	slated	
for	development.	The	work	helped	make	it	clear	
that	“there’s	so	much	missing	information	about	
bats.	It’s	a	void	in	what	we	know	about	a	very	
important	wildlife	species	in	Alberta.”	Today,	she’s	
the	Edmonton	region	coordinator	for	the	Alberta	
Community	Bat	Program.

As	she	pursues	a	biology	degree,	Low	hopes	her	
future	career	also	involves	conserving	bat	species.	
In	fact,	she’s	taken	Critchley	up	on	an	offer	to	literally	
show	her	the	ropes.	“I	can	be	involved	in	active	
research	in	the	province	and	develop	a	skill	set	that	I	
couldn’t	develop	on	my	own.”

VARIETIES OF BATS  
LIVE IN ALBERTA9

IN AN HOUR, AN  
8.5-GRAM LITTLE 

BROWN BAT CAN EAT

600
MOSQUITOES

BATS CAN SPEND MORE THAN  
HALF THE YEAR IN DEEP SLEEP 

THEIR HEARTS 
BEAT THREE TO 
FIVE TIMES PER 
MINUTE…

ALLOWING THEM TO LIVE AS LONG AS 
40 YEARS IN SOME CASES

FASCINATING FACTS ABOUT BATS
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ZEN AND THE SCIENCE OF BAT CONSERVATION
For	Critchley,	that	skill	set	brings	an	unexpected	
benefit.	In	that	cave	somewhere	in	the	Rocky	
Mountains,	he’s	cut	off	from	the	world	above	and	
engaged,	zen-like,	with	his	unique	surroundings.	
These	trips	may	be	about	the	bats	and	the	
work	required	for	their	conservation,	but	going	
underground	gives	Critchley	a	special	kind	of	peace.

After	having	fretted	about	it	at	first,	I	see	
why.	Inside,	I	find	a	comforting	space,	enveloping	
and	protective,	surprisingly	warm	the	deeper	you	
descend.	Elements	of	it	command	your	attention:	
the	walls’	bubbled	surfaces;	a	fine	airborne	grit	
illuminated	by	a	headlamp	and	coating	the	teeth	
with	a	mild	sour	taste;	a	live	mosquito,	unaware	of	
the	season.	Time	seems	to	operate	differently.	We	
eventually	climb	out	after	what	felt	like	an	hour	or	
two.	It	turned	out	to	be	about	six.

Then	there’s	the	silence,	broken	by	the	softest	
sounds.	Critchley’s	ears	catch	the	almost	inaudible	
sound	of	my	scribbling	on	a	notepad.	“Every	time	I	
hear	your	pencil,”	he	says,	“I	look	around	and	wonder	
where	the	bats	are.”	It	turns	out	that	my	squeaky	
writing	sounds	like	their	vocalizations.

All	of	this,	I	can’t	help	but	think,	must	make	
this	work	bearable.	This	isn’t	science	for	the	faint	of	

heart,	encompassing	careful	planning,	hard	travelling,	
and	climbing	that	can	require	thick	thighs,	square	
shoulders	and	ropy	forearms.	This	is	to	say	nothing	
of	the	challenge	of	gathering	data.	But	Critchley	finds	
it	refreshing.	A	weekend	with	bats	recharges	him	for	
a	week	in	the	classroom.

It	may	even	make	it	easier	to	stick	with	the	
enormous	task	(and	responsibility)	of	trying	to	save	
a	vital	species	without	losing	hope.	Hard	physical	
labour	has	a	tendency	to	keep	you	in	the	moment,	
undistracted.	For	Alberta’s	bats,	that	moment	may	
be	all	that	matters	right	now.	

When	white	nose	syndrome	finally	arrives	in	the	
province	and	it’s	time	to	treat	bats	at	hibernacula,	
the	job	will	likely	fall	to	someone	other	than	Critchley.	
In	fact,	how	treatment	will	happen	is	unknown.	In	
the	U.S.,	some	bats	eat	fruit	that	could	be	inoculated	
with	a	cure.	You	can’t	inoculate	an	Alberta	mosquito,	
points	out	Critchley.	But	he’s	not	losing	time	thinking	
about	that.	Instead,	he’s	focused	on	trying	to	uncover	
the	mystery	that	needs	solving.	Critchley	knows	
that	the	only	way	they’re	ever	going	to	be	able	to	
shine	a	light	on	it	all	is	to	keep	searching,	day	after	
day,	hike	after	hike,	in	those	places	where	the	light	
doesn’t	shine.		

web extra
Got	bats?	Visit		
techlifetoday.ca/bat-relocation		
to	learn	how	to	deal	with	them	
without	causing	harm.

In addition to looking for 
bats, Dave Critchley looks for 
evidence of their presence, 
including bat excrement, bones 
and dried-out carcasses.
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Curtis Krouzel’s passion 
for pinot noir is part of the 
reason he established 50th 
Parallel Estate winery in the 
Okanagan Valley.
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NOT YOUR 
AVERAGE 
FARMER
Combining a passion for pinot 
noir with modern engineering, 
Curtis Krouzel is barrelling his 
way to winemaking stardom.

STORY BY 
J E N NIFE R COCK R ALL- KING

PHOTOS BY 
TARYN N LIV PARK E R

On a brisk october day,	Curtis Krouzel	stands	tall	–	
six-foot-four-and-a-half,	to	be	exact	–	in	his	vineyard	
about	30	minutes	north	of	Kelowna,	British	Columbia.	

He	and	the	virtuoso	winemaking	team	of	Grant	Stanley	
and	Matthew	Fortuna	have	been	obsessively	watching	the	
grapes	here	at	50th	Parallel	Estate	winery	for	weeks.	Krouzel	
(Engineering	Design	and	Drafting	Technology	’95)	crouches,	
selects	a	cluster	of	grapes,	and	takes	an	enthusiastic	bite.	

“Perfect,”	he	declares.
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Today,	a	marathon	of	physical	labour	begins:	
picking,	crushing	and	moving	juicy	mashes	into	
fermentation	tanks.	Krouzel,	Stanley	and	Fortuna	
have	decided	to	start	picking	the	pinot	noir	grapes.	
Days	will	be	long	and	detailed	plans	will	be	put	to	
the	test.	This	grape	accounts	for	roughly	40	per	cent	
of	the	winery’s	bottles,	by	far	the	majority	share	of	
the	roughly	13,000	cases	it	produces	each	year.

“Everything	is	about	pinot	noir	here,”	says	
Krouzel.	“It’s	the	hardest	grape	to	grow	and	the	
hardest	wine	to	make,	so	if	you	don’t	focus	on	it…”

If	anyone	is	focused	on	the	business	of	
winemaking,	it’s	Krouzel.	In	the	midst	of	this	
year’s	harvest,	he’s	executing	a	multimillion-dollar	
expansion	that	will	not	just	boost	production	but	
redefine	the	Canadian	winery	experience	–	and,	
hopefully,	increase	50th	Parallel’s	share	of	B.C.’s	
wine	industry,	which	has	an	annual	economic	
impact	of	$2.8	billion.	To	help	make	it	happen,	
Krouzel	has	put	his	engineering	background	to	work	
on	nearly	every	aspect	of	production,	and	made	
technology	and	innovation	a	key	part	of	his	success	
with	the	notorious	“heartbreak”	grape.	

Despite	the	demands	of	the	day	ahead	of	
him,	Krouzel	is	dressed	with	style.	He’s	wearing	a	
raspberry-hued,	tailored	dress	shirt,	black	slim	jeans	
and	baby	blue	Versace	ankle-height	cowboy	boots.	
The	look	is	topped	by	his	signature	mane	of	tousled	
black	hair.	He’s	clearly	not	into	half-measures	with	
his	wardrobe,	nor	with	his	ambition	for	his	winery.

Above, Sheri-Lee 
Turner-Krouzel 
and Curtis Krouzel 
among their pinot 
noir grapes, which 
make up most of 
the wine produced 
by 50th Parallel 
Estate. 

Opposite page, 
rocky soil made  
early planting 
difficult. 

staking a claim in wine country 
Krouzel’s	appreciation	for	wine	and	winemaking	
came	early	in	life,	while	growing	up	in	Edmonton	as	
the	son	of	European	immigrants.	

“My	mom	is	Slovak	and	my	dad	is	Czech.	Mom	
always	made	wine	at	home.”	

But	his	eye	for	design	and	aptitude	for	
technology	led	him	to	NAIT.	There,	he	learned	
fundamental	engineering	design	processes	
and	drafting	by	hand.	As	it	was	the	early	
1990s,	there	was	a	module	on	Computer-aided	
Design	(CAD),	the	“new”	technology	that	used	
computers to	create	3D	drawings.	After	graduating,	
Krouzel	started	a	drafting	and	design	company	
called	Alberta	Technical	Design.	In	2004,	he	
started	another:	Plant	Solutions,	which	offered	
construction	planning,	and	simulation	and	safety	
training	scenarios.	

Along	the	way,	Krouzel	had	developed	a	
passion	for	the	temperamental	pinot	noir	grape	
and	its	demanding-yet-seductive	wines.	For	years,	
he’d	dreamt	of	owning	his	own	destination	winery.		
In	2000,	he	met	someone	who	shared	that	dream	–	
Sheri-Lee	Turner	–	a	petite	blonde	with	a	commerce	
degree	and	an	entrepreneurial	energy	that	matched	
his	own.	As	they	pursued	their	own	independent	
business	ventures	(she	owned	some	Curves	fitness	
centres	and	a	marketing	agency	in	Calgary)	they	
began	to	think	seriously	about	life	in	Okanagan	
wine	country.	46	 techlifetoday.ca



They	had	their	eyes	on	an	old	61-acre	cherry	
orchard.	Located	in	Lake	Country	between	Kelowna	
to	the	south	and	Vernon	to	the	north,	it	had	jaw-
dropping	views	and	a	grape-friendly,	southwest-
facing	slope.	Krouzel	and	Turner	gathered	a	few	
investors	and	put	a	deal	together	the	same	week	as	
their	2008	wedding.	They	spent	their	first	year	as	
husband	and	wife	clearing	land	and	planting	grapes,	
initially	by	hand,	in	the	pink	feldspar	granite	soil.

“This	was	the	hardest	block	to	plant,”	recalls	
Turner-Krouzel,	as	she	joins	her	husband	high	up	the	
slope	among	the	vines	being	picked.	Like	Krouzel,	
she	doesn’t	look	the	part	of	a	typical	grape	farmer.	
Turner-Krouzel	tromps	through	the	vines	in	high	
heels	and	designer	sunglasses.	The	words	Glamour	
Farming	are	written	in	rhinestone	studs	on	her	shirt,	
a	phrase	she’s	trademarked	in	association	with	50th	
Parallel.	She	pauses	to	reply	to	a	text	on	her	phone,	
her	manicured	fingers	flying	as	she	multitasks.	“I	
love	hard	work	and	I	love	the	beauty	of	this	land.	
Wear	your	sparkly	shades,	have	your	pretty	nails.	
But	at	the	end	of	the	day,	you’re	farmers.”

And,	in	Krouzel’s	case,	an	engineering	
technologist.	To	help	with	that	hard	planting,	he	
turned	to	his	design	skills	to	build	a	tractor-drawn	
plough	that	would	work	on	the	sloped,	rocky	site,	
complete	with	seats	for	two	planters	who	could	
drop	vines	into	the	trench	it	would	dig	and	then	
fill.	It	would	even	pick	up	a	vertical	surveying	laser	
as	a	guide	for	straight,	perfectly	spaced	rows.	“We	

could	do	1,300	plants	a	day.	Everything	after	
the	planting	machine	is	perfectly	aligned	and	
perfectly	straight,”	he	says	with	a	grin.

They	made	their	first	wines	–	about	700	
cases	–	in	2011.	It	was	a	makeshift	operation,	
run	out	of	a	1980s	red	Quonset	hut	that	
came	with	the	land.	Nevertheless,	the	wines	
won	national	and	international	awards	and	
accolades.	By	2013,	they	were	up	to	5,000	
cases.	The	winery	continued	amassing	national	
and	international	awards	for	its	rosé	with	its	
delicate	palate	of	strawberries	and	guava,	its	
red	with	its	spicy	cherry	notes,	and	its	pinot	gris	
white,	featuring	a	lively	peach	and	citrus	profile.

With	just	three	vintages	and	44	acres	on	
the	property	under	vine,	it	was	time	to	make	
another	major	capital	investment.	Krouzel	
worked	with	architects	to	plan,	design	and	build	
the	next	stage.	Their	concepts	flowed	from	
Krouzel’s	direction	that	pinot	noir	grapes	need	
to	be	handled	gently	yet	quickly.	

“Of	all	the	wine	grapes,	pinot	noir	wants	to	
be	vinegar	the	fastest,”	Krouzel	explains.	“The	
skins	are	very	thin	and	can	be	broken	easily.	It	
wants	to	oxidize”	–	or	basically	spoil	like	an	
apple	goes	brown.	“Pinot	needs	to	get	from	vine	
to	tank	to	barrel	as	quickly	as	possible.”	

As	with	his	planting	machine,	Krouzel	made	
CAD	drawings	to	improve	the	process	and	meet	
his	vision	for	future	production	capacity.	The	

“Everything is 
about pinot noir 

here. It’s the 
hardest grape 

to grow and the 
hardest wine  

to make.”

CURTIS	KROUZEL	
CO-OWNER		

50TH	PARALLEL	ESTATE	
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peculiar pinot noir 
Called	the	“heartbreak	grape,”	pinot	
noir	has	notoriously	thin	skin,	making	
it	susceptible	to	damage	and	spoilage	
before	it’s	fermented.	Leaving	the	
juice	in	contact	with	those	skins	for	
a	short	time,	however,	gives	the	fi	nal	
product	–	from	silky	reds	to	beautiful	
sparkling	wines	and	rosés	–	a	light	
raspberry	to	garnet	colour.	The	
fi	nal	product	is	also	affected	by	the	
environment.	Pinot	noir’s	complex	
genetics	allow	it	to	develop	different	
compounds	based	on	its	location	and	
growing	conditions.	It	loves	light	but	
not	too	much	heat,	so	the	refl	ection	
of	sunlight	off	Okanagan	Lake	and	
the	cooler	nights	make	the	central	
and	north	Okanagan	fertile	ground	
for	pinot	noir.	In	fact,	it’s	the	region’s	
second	most	planted	red	grape.

15.8%
Merlot

7.2%
Cabernet	

Sauvignon

7.8%
Pinot	Noir

*According	to	the	2015	British	Columbia
Wine	Grape	Crop	Report

50th Parallel Estate has 
won numerous awards 
for its wines, including 
pinot noir.

b.c.’s most planted red grapes* 
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DAVE	MACINTOSH	
REGIONAL	DIRECTOR		

PMA	CANADA

architects	ran	with	his	specs,	creating	a	streamlined	
winery	that	is	positioned	at	the	bottom	of	the	hillside	
vineyard,	allowing	the	winermakers	to	quickly	
transfer	the	harvest	from	the	vines	to	the	adjacent	
crushpad	and	then	into	the	waiting	hatches	of	six	
7,100-litre	stainless	steel	fermenters.	The	process	
simply	uses	gravity,	proceeding	as	gently	as	possible	
with	minimal	mechanical	intervention	and	risk	of	
damaged	grapes.

The	930-square-metre	(10,000-square-foot)	
winery	opened	in	spring	2015,	the	same	year	50th	
Parallel	won	a	prestigious	Lieutenant	Governor’s	
Award	for	Excellence	in	British	Columbia	Wines.

“You	can’t	be	a	pretender,”	says	Dave	MacIntosh,	
Vancouver-based	regional	director	for	PMA	Canada,	
one	of	the	country’s	largest	independent	beverage	
alcohol	agencies.	He	admits	that	he	dismissed	
Krouzel’s	winery	concept	on	their	first	meeting	years	
ago,	when	he	was	skeptical	of	the	overly	ambitious	
plans.	But	a	year	after	that	meeting,	he	saw	the	
property	and	how	it	was	being	transformed	by	the	
Krouzels’	tireless	work	ethic	and	dedication	to	their	
vision.	“Most	people	would	never	have	gotten	that	
far,”	says	MacIntosh.

“They’ve	kept	this	thing	alive	by	their	fingernails	
at	times.	But	there’s	a	lot	of	intellectual	horsepower	
out	there.”	Unlike	many	winery	owners	who	are	more	
comfortable	among	the	equipment	and	oak	barrels,	

“They’re	out	there	every	single	day,	brand-building	
and	promoting.”	That	is,	when	they’re	not	farming.

“I’m	in	awe	of	their	big-picture	thinking.”

unparalleled vision
A	winery	expansion	–	including	a	brand	new	lake-
view	tasting	room,	restaurant	and	banquet	space –	
has	always	been	part	of	the	Krouzels’	big	picture.	
There’s	$250,000	worth	of	excavation	already	done,	
but	a	construction	boom	in	the	Okanagan	has	made	
coordinating	development	permits	and	tradespeople	
a	challenge.	Cost	estimates	for	the	4,570-square-
metre	(15,000-square-foot)	expansion	have	gone	
from	$3	million	to	almost	$5	million	during	a	delay	
of	several	months.	Krouzel,	however,	has	calculated	
that	the	restaurant	space	alone	will	infuse	$2	million	
into	sales	revenue	on	site.	

In	the	meantime,	they’ve	already	been	testing	
the	waters	for	wedding	and	event	spaces,	which	
are	in	very	high	demand	in	the	Okanagan,	generally	
booking	a	year	or	two	in	advance.	50th	Parallel	
hosted	20	bookings	in	2016,	many	of	them	on	a	
280-square-metre	(3,000-square-foot)	event	pad	
high	up	in	the	vineyard	with	a	sweeping,	bird’s-eye	
view	of	the	vines,	the	winery	and	the	lake	below.	“It’s	
very	private	and	very	quiet,”	says	Turner-Krouzel,	
who	handles	bookings.	“We’ve	done	60-person	
private	dinners	up	there,	to	220-person	weddings.”	

Clients	can	even	shuttle	to	the	winery	via	its	
private	helipad.

Even	though	construction	on	the	new	
facilities	is	only	getting	underway,	Turner-Krouzel	
is	able	to	meet	with	prospective	wedding	and	
other	clients	and	“show”	them	the	interiors	and	
the	view	from	the	restaurant	and	event	space	
thanks	to	3D	renderings	of	the	plans	and	virtual	
reality	goggles.	“It’s	a	sales	tool	for	Sheri-
Lee,”	says	Krouzel.	“As	soon	as	a	client	sees	
the	spaces –	even	though	the	buildings	aren’t	
complete	–	they	sign	on	the	dotted	line.”

“All	of	it	is	visualizable,”	he	adds.	Even	the	
construction	contractors	have	been	equipped	
with	virtual	reality	goggles.	It	makes	for	surreal	
progress	meetings,	but	Krouzel	says	that	“being	
able	to	see	this	whole	project	in	3D”	is	critical.	He	
estimates	that	it	will	smooth	out	the	construction	
process,	saving	about	10	to	20	per	cent	on	time,	
and	therefore	costs.

For	all	this,	Krouzel	hasn’t	lost	sight	of	the	
wine.	He	knows	it’s	the	economic	engine	that	
will	keep	this	enterprise	afloat.	That’s	why	the	
expansion	also	includes	increasing	production	
to	25,000	to	30,000	cases.	This	will	allow,	in	a	
few	years’	time,	the	final	phase	of	the	dream	to	
be	built:	on-site	guest	accommodations	and	a	
unique	wine-oriented	spa.	It	will	be	a	$30-million	
investment	in	total,	he	says.		

“This	has	been	the	vision	from	the	beginning.”	
And	Krouzel	has	the	CAD	drawings	to	prove	it.	

“I’m in awe of 
their big-picture 

thinking.”

Delicate pinot noir 
grapes gently heading 

into fermentation.

	 v10.2  2017	 49



PEOPLE

The 
Apprentices’ 
Advocate
j’Amey Holroyd is putting her love of the trades 
to work by building their future in Alberta.

you might say that j’Amey Holroyd (Boilermaker ’02) traded one kind of beast for another. She grew up in 
Vancouver wanting to work with horses and ended up working as a boilermaker who built and maintained all 
manner of boilers, tanks and pressure vessels. That openness to change and challenges has redirected her 
career yet again, this time as chair of the Alberta Apprenticeship and Industry Training Board. She is the first 
woman to hold the seat in the board’s 71-year history. The job – which will see her working to advance trades 
education in the province – builds upon her current role as the director of apprenticeship and education for 
Boilermakers Local 146. She’ll work to strengthen relationships across the industry and improve prospects for 
apprentices during the downturn and beyond. 

“j’Amey’s been involved in the boilermakers union and the broader community for almost 20 years. 
And that time has been spent as a leader, not a bystander,” says Marlin Schmidt, the province’s minister of 
Advanced Education. “She is driven to see her colleagues make it – and stick with it.”

We caught up with her in Edmonton to talk about what brought her to the profession, leadership and the 
future of apprenticeship in Alberta.

 — Craille Maguire Gillies
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What made you want to get into the steel trades?

In Vancouver, the trades weren’t talked about 
a lot. There it was all about computers and 
business. But my grandfather was a union 
carpenter and I had spent tons of time with him 
in the garage. In high school I’d done jewellery-
making, castings, a bit of welding. I really liked it.

I loved horses, and I’d enrolled in a two-
year college program in Alberta to operate an 
equine facility. I came here for the program and 
realized I needed to support my hobby – it would 
take a long time to own my own property. One 
friend was a heavy-duty mechanic. He was in 
school but he was also working, and that left an 
impression. The trades seemed like a perfect fit.

You eventually specialized 
in boilermaking. How did 
you discover it?

Through a neighbour who 
was a boilermaker. They 
were doing shutdowns 
one spring and needed 
people to help out, 
working inside a boiler. 
I loved working with 
everybody … and I like to 
be physically challenged 
and to do something that 
maybe was not expected 
of me.

You completed a master 
of arts in leadership. 
Why swap the field for the office?

I’m director of apprenticeship and education 
for Boilermakers Local 146, and I wanted a 
deeper understanding of what being a leader 
meant and how I could encourage positive 
changes around me. 

What are some of your goals as chair?

One of my passions is mentorship and on-
the-job training – 80 per cent of learning for 
an apprentice happens on the job site. Also, if 
we’re bringing more people in, more women 
into the trades, then how can we strengthen the 
apprentice relationship so that the culture is 
supportive and respectful?

You’re setting a precedent as the first female 
chair. What does the role mean to you?

If I focus on my gender, so will others. I have 
always focused on the work and have done my 
best to be valued based on that. But the chair is 
a high-visibility position and, in my experience, 
this visibility encourages people to explore 
possibilities they may have not considered or 
thought possible in their lives.

Alberta has had the most difficult recession in 
decades. How does the board’s mission change 
during a downturn? 

Different economic conditions create different 
pressures at Alberta Apprenticeship. When 
there was a lot of work, the concerns were about 

producing tradespeople 
fast enough. Our concern 
is retaining apprentices 
and having employment 
for them. We’ve brought 
a lot of apprentices into 
the system and, if we stop 
employing them, they 
won’t finish this career 
path they’ve chosen.

Because it’s 
an industry-driven 
system, we have a 
lot of connections 
with employers and 
contractors and owners. 
We’re building on those 

relationships, trying to get the message out that 
the work might not be there [right now] but it 
will be there in the future.

In order to avoid future skilled-worker 
shortages, because of increased work or rising 
retirements and attrition, we must do what we 
can now to build a highly skilled workforce and 
not wait until it is too late.

So you never did open up an equine facility. 
Do you still ride horses?

I’m very fortunate that my career has helped me 
fund my hobby. I have a small ranch and a bunch of 
horses (and a donkey) that mow our lawn. I don’t 
get to ride as often as you’d think but being around 
them is a nice way to spend a Saturday afternoon.

“SHE IS DRIVEN 
TO SEE HER 

COLLEAGUES 
MAKE IT – AND 
STICK WITH IT.”

 – MARLIN SCHMIDT 
MINISTER OF ADVANCED EDUCATION 

GOVERNMENT OF ALBERTA
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What made you want to get into the steel trades?

In Vancouver, the trades weren’t talked about 
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carpenter and I had spent tons of time with him 
in the garage. In high school I’d done jewellery-
making, castings, a bit of welding. I really liked it.

I loved horses, and I’d enrolled in a two-
year college program in Alberta to operate an 
equine facility. I came here for the program and 
realized I needed to support my hobby – it would 
take a long time to own my own property. One 
friend was a heavy-duty mechanic. He was in 
school but he was also working, and that left an 
impression. The trades seemed like a perfect fit.

You eventually specialized 
in boilermaking. How did 
you discover it?

Through a neighbour who 
was a boilermaker. They 
were doing shutdowns 
one spring and needed 
people to help out, 
working inside a boiler. 
I loved working with 
everybody … and I like to 
be physically challenged 
and to do something that 
maybe was not expected 
of me.

You completed a master 
of arts in leadership. 
Why swap the field for the office?

I’m director of apprenticeship and education 
for Boilermakers Local 146, and I wanted a 
deeper understanding of what being a leader 
meant and how I could encourage positive 
changes around me. 

What are some of your goals as chair?

One of my passions is mentorship and on-
the-job training – 80 per cent of learning for 
an apprentice happens on the job site. Also, if 
we’re bringing more people in, more women 
into the trades, then how can we strengthen the 
apprentice relationship so that the culture is 
supportive and respectful?

You’re setting a precedent as the first female 
chair. What does the role mean to you?

If I focus on my gender, so will others. I have 
always focused on the work and have done my 
best to be valued based on that. But the chair is 
a high-visibility position and, in my experience, 
this visibility encourages people to explore 
possibilities they may have not considered or 
thought possible in their lives.

Alberta has had the most difficult recession in 
decades. How does the board’s mission change 
during a downturn? 

Different economic conditions create different 
pressures at Alberta Apprenticeship. When 
there was a lot of work, the concerns were about 

producing tradespeople 
fast enough. Our concern 
is retaining apprentices 
and having employment 
for them. We’ve brought 
a lot of apprentices into 
the system and, if we stop 
employing them, they 
won’t finish this career 
path they’ve chosen.

Because it’s 
an industry-driven 
system, we have a 
lot of connections 
with employers and 
contractors and owners. 
We’re building on those 

relationships, trying to get the message out that 
the work might not be there [right now] but it 
will be there in the future.

In order to avoid future skilled-worker 
shortages, because of increased work or rising 
retirements and attrition, we must do what we 
can now to build a highly skilled workforce and 
not wait until it is too late.

So you never did open up an equine facility. 
Do you still ride horses?

I’m very fortunate that my career has helped me 
fund my hobby. I have a small ranch and a bunch of 
horses (and a donkey) that mow our lawn. I don’t 
get to ride as often as you’d think but being around 
them is a nice way to spend a Saturday afternoon.

“SHE IS DRIVEN 
TO SEE HER 

COLLEAGUES 
MAKE IT – AND 
STICK WITH IT.”

 – MARLIN SCHMIDT 
MINISTER OF ADVANCED EDUCATION 
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What Canada Means to Me
NAIT staff and students reflect on 150 years of history.

“I think [what sets Canadians apart 
is] the fact that we are able to just 
welcome people with open arms into 
our country and embrace everyone’s 
culture. I think it’s awesome.”

ALISSA WONG, STUDENT

“I served my country for 
25 years [in the Canadian 
Armed Forces], so I really do 
love Canada … I think one 
of my favourite moments of 
Canadian history would be 
one of the saddest moments 
in America’s history, which 
was 9/11. It was when 
[the people of] Gander, 
Newfoundland opened up 
their hearts and homes [to 
7,000 airline passengers 
stranded when U.S. airspace 
was shut down following the 
terrorist attacks of 2011].

JOYANN FRANCIS, STUDENT

“I became Canadian 
in 2014, so I’m 
really, really proud. 
I get to start fresh 
and actually live 
my dream here … 
because of [the] 
opportunities – not 
only for me as an 
adult but also for  
my children and for 
my family.”

FLO (FARISAYI) 
MUROTA, STUDENT

“The biggest thing [that makes me 
proud] about being Canadian is the 
freedom that we have. We live in a 
nation where we can practise any 
religion we choose, where we can 
study anything we want, where we can 
be who we are and express who we 
are freely, without fear of persecution.”

ANDRIY CHERWICK  
(ACCOUNTING ‘17), STUDENT
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it’s a mouthful but Canada’s sesquicentennial has people talking. Festivities and events 
are planned throughout the year and across the country in celebration of our nation’s 150th 
birthday. We join the conversation by asking students and staff what being Canadian means 
to them. The answers touched on everything from an appreciation of our welcoming nature, 
to the country’s natural beauty to our notorious politeness. Here’s a sample of what we heard.

— Marta Gold

“[My Canadian hero] would probably 
be Tommy Douglas, because he got the 
ball rolling on health care. I think that 
being able to go to the hospital and not 
have to worry about those crazy fees 
is something that Canadians definitely 
should value most out of everything else.”

MATTHEW LEWANDOSKI, STUDENT

“Probably my favourite moment in Canadian 
history is actually when Prince Edward 
Island built the Confederation Bridge. As 
an islander and East-Coaster, it made life a 
lot easier to travel to the mainland.”

NICK CREELMAN, STAFF

“The sheer beauty [sets 
Canada apart from other 
countries]. Travel either way, 
you’re going to hit beautiful 
scenery. And the people are 
awesome – very polite and 
very hard-working.”

RANDY ARCAND, STUDENT

“If we could make travelling 
our beautiful country more 
affordable [that would make 
Canada even better]. My 
father worked for the CN 
railway so I’ve lived literally 
from coast to coast and in 
between. It’s sad that we can 
travel to other countries for 
less money than in our own. 
The 150th Canadian Birthday 
Celebration offer from Via 
Rail to allow unlimited travel 
for youth in July for $150 
was incredible. I’d like to see 
that done every year.”

TERESA STURGESS 
(MARKETING ‘83), 
INSTRUCTOR

web extra
Visit techlifetoday.ca/
centennial-questions 
to hear more from our 
staff and students.
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MAKING  
VEGGIES  

SEXY

Visit us in store or online:

X114, Main Campus
P135, Patricia Campus
Z155A, Souch Campus

shop.nait.ca

shop AT NAIT provides a wide range of merchandise 
and services including new and used textbooks, e-text, 
clothing and giftware, supplies and bus passes.

YOUR
ONE-STOP
SHOP

Find your pathway to success at 
nait.ca/ConEd

A degree holder in mathematics, Ivy Zhang 
is all about the numbers. With her sights 
set on a career in big data, she enrolled in 
part-time courses with NAIT’s Computer 
Training Centre. Ivy now works as a Business 
Intelligence Analyst with the Alberta Motor 
Association, bringing business and IT 
together. WHAT’S YOUR 

AMBITION?

REACH YOUR GOALS 
WITH CONTINUING 
EDUCATION
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CULINAIT

STORY BY 
MARTA GOLD

PHOTOS BY 
LEIGH KOVESY

Amanda Cohen, 
2017 Hokanson 

Chef in Residence, 
moves vegetables 

from side dish 
to spotlight by 

refusing to accept 
the status quo.

MAKING  
VEGGIES  

SEXY
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As any savvy parent knows, getting people to eat their 
vegetables is all about the element of surprise.

Acclaimed Canadian chef Amanda Cohen knows it too. Her 
restaurant, Dirt Candy, is New York City’s first to not only focus on 
vegetables but celebrate them. Her playful and inventive approach has 
attracted rave reviews from critics and customers. Since opening in 
2008, Dirt Candy has earned two stars from the New York Times – a first 
for a vegetarian restaurant. 

“It’s the kind of restaurant where you have no idea what’s about to 
happen to you,” says Cohen. “That to me is what makes a really, really 
fun dining experience.”

That’s at the heart of the food philosophy Cohen brought to NAIT 
in March as the 2017 Hokanson Chef in Residence. Her focus on 
vegetables breaks with historic approaches to vegetarianism, which 
she sees as based on political, environmental or health concerns. 
Calling herself a “vegetable chef” instead, Cohen’s sole motivation is 
to make vegetables taste great, in part because of her own frustration 
as a former vegetarian. She encouraged her students to appreciate 
vegetables as complex and recognize them as a source of exciting 

flavours and vibrant colours. She wanted them to see beyond their 
conventional status as side dishes and afterthoughts, and get creative – 
even in Alberta, home to some of the world’s best beef. 

“When the student has to make a vegetarian dish, I don’t want them 
to be dismissive of it, because that’s really been the chef mentality for 
years,” says Cohen. “We dismiss vegetables and we celebrate protein.”

She has no qualms about “celebrating” vegetables by deep frying 
them or bathing them in butter or cream. She’ll braise, grill, smoke, 
dehydrate, roast, pickle, purée or bread them, and she experiments 
relentlessly. Cohen will transform vegetables into everything from 
hotdogs made of broccoli, to Nanaimo bars made with peas and mint,  
to radishes made into ravioli pockets. Her comic-book styled Dirt Candy: 
A Cookbook captures her unique, whimsical style.

Cohen’s cooking was an eye-opener. And the warm reception by 
students and diners at the annual public Hokanson lunch suggested 
that the element of surprise can be one of the keys to success. 

“Vegetables aren’t cool – it’s very hard to make a carrot sexy,” says 
Cohen. “Unless I keep upping the ante, customers aren’t going to want 
to come back.”

A VEGETABLE CRIME
Creating vegetable dishes that are interesting and surprising takes a 
lot of work, says Cohen, because vegetables pose distinct culinary 
challenges. For one, they have no fat, and fat is flavour. They also 
contain a lot of water, which needs to be reduced to intensify 
their flavour. Overcoming these peculiarities allows her to turn 
conventional thinking about food on its head, surprising customers 
and winning fans.

Her broccoli hotdog plays on this theme, showcasing the forgotten 
stalk. It commits a “vegetable crime,” Cohen jokes, by using several 
treatments of the same ingredient in one dish. First, the stalk is lightly 

smoked, then grilled, then sautéed in butter. After that, it’s layered 
with broccoli sauerkraut, broccoli purée and broccoli rabe oil (and 
topped with South Carolina barbecue sauce). It’s one of her favourite 
techniques to show the versatility of a single vegetable.

She treats carrots similarly. For her carrot risotto, for example (see 
p. 59 for the recipe), Cohen chops carrots into rice-sized pieces to mix 
with Arborio rice, and uses carrot purée to make dumplings – in the 
shape of carrots, no less. The idea is to create not only unexpected 
taste, but surprising textures too. She tops it with a deep-fried carrot 
for added crunch and visual interest.

Amanda Cohen's broccoli hotdogs showed students 
the surprising versatility of a single vegetable.

CULINAIT
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CHANGING THE NARRATIVE
Cohen’s efforts to disrupt the status quo don’t stop with her menu. She’s 
an advocate for cultural change in the restaurant industry and often 
writes and speaks about the need for equitable treatment, pay and 
media coverage for women chefs. She’s also on the board of Women 
Chefs and Restaurateurs, a North American group supporting women in 
the industry, and met with local members during her stay in Edmonton.

Women chefs don’t get the same amount of support and financing 
for their restaurants as men, she says. It’s also hard to balance the 
demands of a restaurant career with family life and kids, which deters 
many women from staying in the industry, she adds.

“As chefs, we’re so proud of our scars and our burns,” says Cohen. “I 
feel like we need to change that narrative and become really proud of 

supporting people in our industry.”
Kaitlyn White, a second-year Culinary Arts student who aspires to 

be a chef in her hometown of Yellowknife, Northwest Territories, said 
she was thrilled to have a chef like Cohen as a role model. “For a lot of us, 
this is the first female chef that we’ve had to work with.”

Student Emilie Adam agreed. “For women like us, seeing someone 
succeed like she has is inspirational. It’s cool to see that it’s a possibility 
for us, coming out of school.”

In 2015, Cohen was also one of the first restaurateurs to implement a 
no-tipping policy. She pays her staff a higher wage instead, increasing her 
menu prices by about 20 per cent. The movement is catching on across 
North America, including at Edmonton restaurants Café Linnea and Alta.

MUCH ADO ABOUT MUSHROOMS
As a former vegetarian who now eats some fish, shellfish and the odd bit 
of meat, Cohen says she was inspired to reimagine vegetables because 
of her own disappointing experiences eating in restaurants where 
vegetarian meals were often limited to salads.

In contrast, her mushroom pâté is rich and flavourful. Cohen moulds 
chopped portobello mushrooms mixed with cream and butter – an 
ironic repurposing of the meaty mushroom commonly offered by 
restaurants as a lean veggie burger. The mousse is garnished with grilled 
mushrooms and truffled toast.

The dish turned out to be one of Cohen’s first big breaks, winning 
$10,000 in a “Fine Faux Foie Gras Challenge” hosted by People for the 
Ethical Treatment of Animals. The idea was to create a vegan version of 
the French delicacy. Cohen used the money to fix the air conditioner at 
her fledgling restaurant. Mushroom pâté has been on the menu at Dirt 
Candy ever since. 

“IT’S VERY HARD TO  
MAKE A CARROT SEXY.”

– AMANDA COHEN, OWNER, DIRT CANDY

Students were encouraged to appreciate vegetables’ complex flavours 
and vibrant colours during Amanda Cohen’s visit to NAIT as 2017 
Hokanson Chef in Residence.
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HOKANSON CHEF IN RESIDENCE
This unique program provides students a rare opportunity to learn from the best chefs in the world. The program – the result of a generous donation 
from John and Susan Hokanson – began with (from left to right) Canadian celebrity chef Rob Feenie (2009), followed by David Adjey (2010), Susur Lee 
(2011), Massimo Capra (2012), Chris Cosentino (2013), Lynn Crawford (2014), Michael Stadtländer (2015) and Vikram Vij (2016).

web extra
Learn about Chef Amanda Cohen’s favourite 
vegetable, least favourite ingredient and 
more in a rapid-fire video interview at 

techlifetoday/cohen-interview

ALL-DAY VEGETABLES
As far as Cohen is concerned, there isn’t a meal that can’t be made 
from vegetables – including dessert. An onion chocolate tart currently 
rounds out a meal on her menu, alongside carrot meringue pie, celery 
cheesecake roll, popcorn ice cream and cucumber semifreddo pie. 

Morning is also a fine time for vegetables. For brunch, Dirt Candy 
features red pepper fritters filled with red pepper jam, zucchini 
pancakes, corn french toast and carrot granola.

She ensures all of her dishes are made with easy-to-find, familiar 
vegetables to help counter the misconception that they need to be 
exotic and expensive to be interesting. She doesn’t insist on organic or 
farmers market produce either. Her vegetables don’t have to be fancy 
but, in the end, they must never be boring. Preparing familiar foods in 
unfamiliar ways is Cohen’s specialty and, she hopes, the key to creating 
an unexpected and remarkable eating experience.  

CULINAIT

Amanda Cohen shows students how to reimagine chicken and waffles by substituting cauliflower for poultry.
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METHOD

In a small pot over medium-low heat, simmer the 
stock. In another pan, start the oil, onion and garlic over 
medium heat. Add the rice and cook, stirring until it’s 
translucent, about 7 minutes. Add the wine and stir until 
it has evaporated, about 2 minutes. Add the lemon juice 
and stir until it evaporates, about 1 minute. Add 250 ml 
(1 cup) of the simmering carrot stock to the hot rice. Stir 
until it’s absorbed, about 5 minutes. Continue adding 
stock 250 ml at a time and stirring until it’s absorbed. 
When you have 500 ml of stock left, pour the carrot 
juice into the simmering stock and let it come back to 
a simmer. Add 250 ml of the stock-juice mixture to the 
rice and cook until it’s absorbed. Add the diced carrot to 
the rice and then add the last of the stock, 250 ml at a 
time. When most of the liquid has been absorbed, add 
the butter, 45 ml (3 tbsp) of parmesan, thyme and salt to 
taste. Stir until the butter is melted. Serves 4.

INGREDIENTS
1.5 litres (6 cups) carrot stock 

(see recipe to the right)

60 ml (1/4 cup) extra-virgin olive oil

250 ml (1 cup) diced yellow onion

15 ml (1 tbsp) minced garlic

500 ml (2 cups) Arborio rice

75 ml (1/3 cup) white wine

15 ml (1 tbsp) fresh lemon juice

250 ml (1 cup) carrot juice

60 ml (1/4 cup) diced carrot

45 ml (3 tbsp) unsalted butter

75 ml (5 tbsp) grated parmesan, optional

15 ml (1 tbsp) fresh thyme leaves

Salt

CARROT STOCK

INGREDIENTS
1 litre (4 cups) sliced carrots

250 ml (1 cup) roughly chopped  
yellow onion

3 garlic cloves, chopped

250 ml (1 cup) sliced celery

METHOD

Put all the ingredients in a large pot 
with 2 litres (8 cups) of water. Bring to 
a boil over medium heat, reduce the 
heat and simmer for 30 minutes. Strain 
and let cool. Freeze for up to 3 months 
or store in the fridge for up to 1 week.

[ RECIPE ]

FROM CHEF AMANDA COHEN’S DIRT CANDY: A COOKBOOK

CARROT RISOTTO
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GET INVOLVED

TO GET INVOLVED WITH NAIT

VOLUNTEER

NOMINATE
Celebrate outstanding alumni and 

nominate them for awards!

ALUMNI AWARD OF DISTINCTION

SPIRIT OF NAIT ALUMNI AWARD

ALUMNI AWARD OF EXCELLENCE 

nait.ca/nominate2017

Give the gift of time. Share your 
experience with students or volunteer 

at one of our many events.  

nait.ca/volunteer2017

ENGAGE
Like, tweet, follow and join our fun conversations! 

#ookforlife

#ookforlife nait.ca/linkedin

NAIT Alumni

CONNECT
Connect with fellow alumni, attend an event  

(wine tasting anyone?), receive exclusive benefits  
and stay in the know.  

nait.ca/alumniconnection2017 

DONATE
Your gift, no matter the size, 
makes a big difference to our 

students and programs.

nait.ca/donate2017

5 WAYS
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HIRE LEARNING
Promote career opportunities  
with NAIT

Looking for work?
NAIT students and alumni

• Tailor your job search

• Connect with employers on campus

• Access career search information and tips

nait.ca/studentemployment

Looking for workers?

Online job postings

Reach thousands of great candidates by posting your 
positions online at no charge. Any full-time, part-time, 
summer or contract positions related to the programs 
offered at NAIT are welcome.

nait.ca/employerservices

SCIENCE & 
TECHNOLOGY

BU
S

IN
ES

S

TR
ADES

H
EALTH CARE

TRANSFORM  
YOUR BUSINESS

•	 Professional	
Development

•	 Corporate	Training

•	 International	Training

•	 Computer	Training	
Centre

•	 Aboriginal	Initiatives

At	the	heart	of	every	great	company	is	a	strong	
training	program.	Let	NAIT	Corporate	and	
International	Training	help	you	with	customized	
and	flexible	training	solutions.

nait.ca/cit
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Alternative Energy Technology takes teaching to the rooftop.

2  PYRANOMETER

Shaped like a little 
spaceship (it’s just 10 
centimetres wide), the 
pyranometer measures 
the intensity of the sun in 
watts per square metre. 

Combined with temperature (ironically, solar 
modules work best in the cold), this tells 
students how the nearby array will perform. 

“In order to know how our renewable systems 
are performing, we have to know what the 
weather is doing,” says Matthews.

1  PRECIPITATION GAUGE

Matthews 
says students 
monitor 
precipitation –  
rain and 
snow – closely 

to understand its impact on 
renewable energy production. 

“We need all these devices to 
inform us of the big picture,”  
he says.

3  SOLAR PHOTOVOLTAIC ARRAY

Students reassemble these 12 solar 
modules every year. They determine the 
best placement and angles, design the 
wiring, troubleshoot and commission 
the units – essential skills for students 
entering a growing industry. The 

Government of Alberta hopes to create 900 new jobs in the 
solar sector by 2019.

Like the wind turbine, the array feeds into the NAIT 
electrical grid. Despite being situated for easy access 
rather than optimal energy production (and often being 
offline as units are re-assembled), it has fed 12.5 megawatt 
hours into the grid since 2011 – enough to service an 
average Alberta home for 21 months.
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5  WIND TURBINE

The wind turbine sits atop a 13.7-metre 
(45-foot) pole and has a rotor diameter 
of 3.7 metres (12 feet). Edmonton isn’t 
ideal for the technology, given relatively 
lighter winds, but this machine provides 
students with experience with a method 

of generation that’s common in southern Alberta, where 
900 industrial turbines make the province Canada’s third-
largest producer of wind power. “Bad performance is not 
bad education,” says Matthews. Since September 2011, the 
turbine has produced enough energy to supply an average 
Alberta home for 4.2 months.

6  ANEMOMETER

Not far from 
the turbine, an 
anemometer 
measures wind 
speed and 
direction. That 

data helps students understand 
the link between environmental 
factors and power generation, 
Matthews says. It also appears on 
NAIT’s weather website (nait.ca/
weather), along with other data 
from instruments on the roof.

4  SOLAR THERMAL COLLECTORS

The hot water tank in 
the Alternative Energy 
Technology building is 
connected to a conventional 
boiler. That said, the tank 
has never needed to use 

it, says Matthews. Instead, the water is 
warmed by a combination of geothermal 
energy from the earth and two solar thermal 
collectors on the roof. These devices use 
infrared energy from the sun to warm 
glycol, which then transfers the heat to the 
150-litre (40-gallon) water tank below.

4

5 6

many nait students head outdoors for hands-on experience but 
few work in environments like those enrolled in Alternative Energy 
Technology. Directly above the program’s indoor lab at Main Campus is 
a rooftop full of all manner of equipment involved in fuelling Alberta’s 
future. It’s maintained by technologist Tim Matthews (left).

“What we are doing is providing a better calibre of student, a better 
education experience, because they are seeing the kinds of things they 
may see in the field,” says Matthews. “Their level of understanding of 
these technologies is unparalleled.”

The same could be said of the opportunities. Like the Alternative Energy 
Technology program, which will double in size by September 2018, green 
energy production in the province is growing rapidly. The Government of 
Alberta hopes for 30 per cent renewable energy consumption here by 2030. 
That opens the door to careers that include renewable energy entrepreneurs, 
energy efficiency consultants, solar power system designers and more.

Here’s a closer look at one of the polytechnic’s more unusual classrooms.

— Frank Landry
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THE RAT RACE
Cheyenne Ruether takes her place among the cast of  

Discovery Channel’s Vegas Rat Rods.

i have always had a weak spot for the automotive trade. I love to 
work with my hands and I hate the idea of an 8-to-5 desk job. Classic 
muscle cars made me fall in love with the thought of working on 
vehicles for a living. 

there are very few people in the world who get paid to build these 
kinds of cars. Typically, it’s a time-consuming hobby for most 
gearheads. Rat rods were founded on the concept of making do with 
what you have and not spending a ton of money.

it’s safe to say this is one of the hardest jobs I’ve ever done. Don’t 
get me wrong – 10 previous years of restoration had me working my 
butt off. But nothing is harder than trying to build a rat rod in tight 
time frames with a big group of people working simultaneously on one 
car. Add a camera crew and constantly being pulled off the job to do 
interviews. You definitely have to be able to roll with the punches and 
give it your all, 10 to 18 hours a day. 

that made my job [at the shop] especially challenging. I had to juggle my 
work in the automotive side and prove to Welder Up that I could work 
right alongside the team instead of being given a typical “parts girl” role.

i’ve grown accustomed to being pointed out as an oddity in this trade. 
But to be shown doing what I have been working towards for 10-plus 
years and proving women do need to be taken seriously in trades is 
very gratifying. I’m trying to pave a path so that women aren’t scared 
to enter and succeed in a male-dominated trade.

— As told to Marta Gold

cheyenne ruether (Auto Body Technician ’11) has a job that may well 
be unique in North America: she has combined her roles as actress, 
spokesmodel and auto body mechanic. Ruether currently stars in 
the reality TV show Vegas Rat Rods as the lone women on a team of 
mechanics. They build rat rods – hot rods that look like they drove 
straight out of Frankenstein’s garage – at a custom shop called Welder 
Up. Based on vehicles from the 1940s to the early 1960s, they’re often 
pieced together from multiple vehicles and sell for anywhere from 
$3,000 to $200,000.

Ruether, who joined the cast for its third season, was already a 
fan of the show when she heard from an interested casting agent. We 
caught up with her on set in Las Vegas during filming of the series, 
which airs on the Discovery Channel.

TRAINING: Two years for a red seal journeyman 
ticket, plus more than 10 years of experience in 
collision repairs and restorations

HOURS: on Vegas Rat Rods, 10 to 
18 hours a day

SALARY: An auto body technician makes between 
$15 and $60 an hour; salaries vary for the TV variety, 
depending on the contract

Cheyenne Ruether’s love of and talent for auto body work has put 
her in a unique spotlight.

JOB DESCRIPTION
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AND THE WINNER IS…
Recent awards and accolades for NAIT staff, students and alumni

VIRTU-OIL RIG TECHNOLOGY
Digital media industry advocate Digital Alberta gave its 2016 Ember Award 
for best use of technology for formal learning to NAIT and Edmonton-based 
Endeavor Technologies. The company designed the oil rig drilling simulator 
used in the polytechnic’s Petroleum Engineering Technology program. This 
spring, Edmonton Mayor Don Iveson dropped by to try it out.
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STILL A GREAT PLACE TO WORK
For the sixth year in a row, NAIT was named one 
of Alberta’s Top Employers. For 2017, judges of the 
program were impressed by on-campus amenities, 
including a meditation and religious observance room and a 
focus on personal wellness. In October, the polytechnic was 
also recognized by Alberta Venture magazine as the best overall 
workplace with more than 750 employees.

OUT OF THIS WORLD
The Alberta Magazine Publishers 
Association recognized 
Cooper+O’Hara, a company run 
by Bryan Cooper and Thomas 
O’Hara (both Photographic 
Technology ’13), with the 2017 
award for best “people and 
portraiture” photography. The pair 
won for a space-themed image 
of scientist Shawna Pandya that 
appeared in the April 2016 issue 
of Avenue (Edmonton) magazine.

WORLD-CLASS COOKS
Culinary Team NAIT returned last fall from the IKA/Culinary 
Olympics in Germany with one gold, one silver and three bronze 
medals after competing against more than 2,000 chefs from 59 
countries. The medal haul beats the team’s performance at the 
event in 2012, when the students and instructors earned four.

GROWTH SPURTS
Several alumni appeared among 2017’s “Fast Growth 50,” an 
annual list compiled by Alberta Venture magazine to highlight the 
province’s fastest growing companies. Here’s how they ranked: 
#21: Alyson Hodson (Marketing ’00), Zag Creative Group
#25: Ben Steem (Computer Systems Technology ’98), Silver  
Creek Software 
#32: Shant Chakmakian (Bachelor of Applied Information 
Systems Technology ’12, Network Engineering Technology ’11), 
SC Systems
#46: Nick Fournier (Finance ’85), Raintree Financial Solutions

FIT TO BE RECOGNIZED
Leanne Telford, chair of the 
Personal Fitness Trainer program, 
is the recipient of the 2016 Dr. 
E.E. Bako Award. Presented by the 
Provincial Fitness Unit of Alberta, 
the award recognizes the province’s 
most outstanding leaders in the 
exercise and fitness industry.

SET THE BAR HIGH
The Nest, run by the NAIT Students’ 
Association, was named best campus 
bar in 2017 by Best Bar None for the 
second straight year. The program 
recognizes establishments offering 
high quality and safety and is 
administered by the Alberta Gaming 
and Liquor Commission.
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CENTENNIAL CELEBRATION
NAIT’s quintessentially 

Canadian moments of 1967

REWIND

PMO GREETINGS
The March issue of the Nugget, NAIT’s student newspaper, includes 
a message from then Prime Minister Lester B. Pearson. It reflected 
values of inclusion that persist at the polytechnic. “This concept of 
Canadianism is far more demanding on all that is noble in the human 
spirit than any concept of conformity would be,” he wrote. “But it is 
also far more rewarding.”

GIANT CAKE
NAIT “food service” students contributed to Canada Day ’67 with 
an 816-kilogram (1,800-pound) birthday cake served at Edmonton’s 
city hall. “The crowds of children devoured the cake in 30 minutes,” 
reported the Edmonton Journal. 

NEW PROGRAMS
Even at five years old, NAIT already offered the most programs of any 
polytechnic in Canada. The 1967-68 academic year brought the total 
to 49 with seven new “technologies” to meet the changing demands 
of the nation. They included Radio and Television Arts, Biological 
Sciences Technology and Respiratory Technology – all of which 
continue today. (Already in existence, Computer Technology began 
offering specializations that year.) 
 
GORDON LIGHTFOOT
On Oct. 20, the NAIT gymnasium hosted Gordon Lightfoot. Back then, 
the Ontario-born musician was laying the foundations of a now-
celebrated career with songs including The Way I Feel and Go Go Round. 
A ticket for the two-hour show cost $2.50. 

HOCKEY DOMINANCE
The men’s Ooks hockey team began their Alberta Colleges Athletic 
Conference dynasty in Canada’s unofficial national sport by winning 
the 1966-67 provincial championships. Today, they lead the league 
with 16 provincial titles. 

THE MAPLE LEAF
When introduced in 1965, the current Canadian flag divided the 
country. The West – particularly in the harsher climes of the prairies –  
was generally less familiar with maple leaves while the older 
generation revered the Union Jack and coat of arms on the old “Red 
Ensign.” At NAIT, however, then institute head W.A.B. Saunders 
embraced the new emblem. It has been proudly flown outside the 
lobby of the original campus ever since.

canada was a much younger nation the last time we were this 
enthusiastic about nationhood. Fifty years ago, in 1967, we turned 100, 
a birthday that was marked by excitement and optimism from coast to 
coast. The feelings were no different at NAIT, then just five years old. As 
the polytechnic prepares to celebrate Canada’s 150th birthday, we look 
at campus events of 1967 that combined school spirit and pride of place 
in ways as Canadian as butter tarts made by NAIT’s Baking program, the 
diversity of our students and the Inuktitut name of our mascot, the Ookpik.

— Scott Messenger

YOUR STORY  
YOUR LEGACY

When David Lazaruk lost his sight, 
he didn’t lose his vision. 

At nine years old, he had a brain tumour 
removed that left his optic nerves damaged. 

His father was in the automotive  
business. After he passed away, David’s 

mother established a scholarship for 
NAIT’s automotive service technicians  

in his father’s memory.

Continuing the philanthropic tradition, 
David is planning to leave part of his  

estate to NAIT students in his will.

To read more about David’s inspirational story and how 
you can leave a legacy gift, go to nait.ca/legacy2017 t h e  n a i t  c a m p a i g n
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industrial construction
leading
years

www.worleyparsonscord.com/careers

#community
#careeropportunities
#driven
#hardworking
#innovative
#loyalty
#peoplefirst
#safetyperformance


