




















Eleven lives saved from 
boy’s miracle on the plains 

then applied artificial respi-
ration for an agonizing unde-
termined amount of time.

But the miracle did come 
— a rasping, croaking sound 
from Frankie. Against all 
conceivable odds, the child 
was alive. Within days she 
made a full recovery.

“It is amazing it all hap-
pened. If you really think 
about it, his training was a 
chance thing. Being there 
was a chance thing,” said 
Bates. “When he went into 
that (rescue) he didn’t know 
what he was into. He’s just 
in there looking, dead dark. 
It’s all just a chance thing.”

HONOURS AND 
GRATITUDE

Wardle’s heroism was 
recognized by the Royal 
Life Saving Society with  
the first-ever Mountbatten 
Medal, now awarded annual-
ly, and only to a citizen from 
a Commonwealth nation, 
for the most gallant rescue 
or attempt undertaken in the 
previous calendar year. In 
July of 1952 at the Calgary  
Stampede the medal was 
presented to Wardle by Lord 
Lovat, a Second World War 
British hero.

“When you can look 
back on your life and re-
member something that 
was really special, this was 
it,” said Wardle, adding the 
rescue was made extra spe-
cial by the warm friendship 
he maintained with Frankie 
for the rest of her life, which 
included the thrill of attend-
ing her marriage to Gavin on 
May 6, 1972.

“In later years Frankie 
started coming over, and she 
seemed to know when we 
needed a visit, she always 
came. She was an outstand-
ing woman,” he said.

LOVING LEGACY
Frankie Bates passed 

away from cancer almost 
one year ago on June 29. She 
had 65 years of addition-
al life because of Wardle’s 
heroism. Frankie’s survival 
meant meeting and marrying 
Gavin. They raised three boys 
— Stephen, 43, Michael, 40, 
and Mark, 37. The couple 
had seven grandchildren. 
Eleven people saved.

The Innisfail commu-
nity greatly benefited from 
Frankie’s survival. She was 
a beloved award-winning 
volunteer, always making 
herself available to help any 
worthy cause. Frankie was a 
cherished hockey mom who 
helped coordinate referees 

By Johnnie Bachusky

INNISFAIL – When local 
teen Zike Maree was asked 
to accept the first-ever Bates 
Wardle Award she had no 
idea that its origin was a 
miracle almost 70 years 
earlier in a sunbaked dusty 
southeastern Alberta village.

Along with two dozen 
other students, Maree was 
awestruck about the chain of 
events that led to a life-saving 
story of 11 people.

“I think it is an amazing 
story,” said Maree, a Grade 
12 Innisfail High School 
student who was also giv-
en a $750 bursary on June 
15. “And how he said he 
got an anonymous donation 
of money to take his train-
ing and ended up saving 11 
lives. They would not have 
existed without him there.”

The storyteller was Co-
chrane senior Bob Wardle 
who came to Innisfail for 
Maree’s award ceremony. 
The week before in Co-
chrane, the award was also 
handed to Grade 12 student 
Joseph Cline.

With Innisfail senior 
Gavin Bates, the new annu-
al award was established to 
recognize one youth from 
Innisfail and another from 
Cochrane who had made 
an extraordinary volunteer 
contribution to help others.  
Most importantly, the award 
recognizes the important 
community roles lifeguards 
play, something that irre-
versibly changed the lives of 
both Wardle and Bates.

It was under a blazing 
hot morning sun in 1951 
when Wardle saved the life 
of Bates’ late wife Frankie 
when she was just 20 months 
old.

“It’s very difficult to put 
this into perspective. You 
hear some people say there 
is nothing insignificant in 
life. I guess maybe that is 
true,” said Bates’ oldest son 
Stephen who attended the 
Innisfail award ceremony. 
“You think about the amaz-
ing amount of circumstances 
that had to occur for this to 
happen, and in turn, for me 
and my brothers to exist is 
pretty amazing.”

CHANCE DAY OFF
Wardle was 15 years 

old on August 10, 1951 and 
working six days a week as a 
lifeguard in Brooks, a job he 
earned because of an anon-
ymous donation he received 
to realize his lifeguard 
dream. It was the teen’s day 
off. He decided to go to the 
nearby village of Tilley to 

visit his parents and work on 
his motorcycle at a friend’s 
garage.

At about 10:30 a.m. 
they heard screaming com-
ing from a block-and-a-half 
away. They raced to the 
source of the bone-chilling 
outburst. Frankie had fallen 
13 feet into a cistern, topped 
with an 18-inch-square open-
ing leading into a three-foot 
chute and into a 10-foot by 
five-foot steel tank filled 
with ice cold water.

“When we got there 
somebody had tried to put 
a ladder down the shaft. 
The ladder was too big and 
it jammed and you couldn’t 
get down the shaft. I remem-
ber running up and yelling 
to get the ladder out,” said 
Wardle, a thin boy sudden-
ly charged with squeezing 
down the narrow chute to 
save Frankie.

THE RESCUE
With a rope wrapped 

around his chest Wardle was 
lowered into the chute and 
the cold blackness below.

After four harrow-
ing  minutes, Wardle found 
Frankie on his third rescue 
attempt.

“I planted my feet 
against the steel top of the 
tank and pushed real hard. 
That got me down right to 
the bottom. When I stuck 
my arm out there she was,” 
said Wardle. “I grabbed her 
hair. I went straight up to 
the shaft, stuck my head up 
through and yelled I had her. 
I then went back underwa-
ter and passed her body up 
through the shaft and felt 
them lift her away from my 
hands. Then they grabbed 
my wrists and lifted me out.”

THE VOICE
Wardle estimated Frank-

ie had been underwater for 
at least 15 minutes. A large 
crowd of between 30 and 40 
distraught citizens gathered 
at the cistern. Women were 
crying. Men were yelling. 
Chaos was everywhere. An 
unresponsive child — “as 
blue as a brand new pair of 
blue jeans” — lay motion-
less on the ground. One man 
uttered, “She’s dead, she’s 
dead.”

The child’s limp body 
was then handed to him. He 
laid Frankie on his shirt that 
was put on the ground.

And then came a voice.
“I could hear the voice of 

my lifeguard instructor tell-
ing me what to do. The train-
ing stepped forward and took 
over. I did what I was trained 
to do,” said Wardle, who Continued on Page 12
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A re-enactment of the lifesaving event when Frankie fell into 
a cistern was held a month after the dramatic rescue in 1951.    
Submitted photo

A young Bob Wardle in the mouth of the cistern during a  
re-enactment of the lifesaving event that saved 20-month-old 
Frankie Bates.
Submitted photo

Bob Wardle, right, helps to measure the mouth of the cistern 
during a re-enactment of the rescue, a month after it happened 
in Tilley, Alberta in 1951.
Submitted photo

An overhead view of the narrow chute that led into the 13-foot 
cistern that Frankie Bates fell into on August 10, 1951. The re-
enactment of the rescue was made in Tilley about a month after 
the incident.
Submitted photo















bus follows the main street, the 
Corso Vittorio Emanuelle II to 
the monument commemorating 
Pope Victor Emanuel II, miss-
es the Piazza Campidoglio and 
Trajan’s Column, and turns to-
ward the Colosseum.

Except for St. Peter’s Basil-
ica which, as a Catholic church, 
is always open to the public, 
touring companies have group 
bookings for popular sites so 
that they can get ahead of the 
plebs, the regular tourists, but 
“Please be back in the bus in 
45 minutes, we’ll have a quick 
lunch, and after that you’ll be 
dropped off near the Fontana 
Trevi in which Anita Ekberg 
took a dip in the 1961 movie la 
Dolce Vita. Hopefully you have 
wide lenses on your cameras, 
because the fountain is frankly 
too big for the tiny square on 
which it is located.  You will 
have to walk, because the bus is 
also too big for the square.  It is 
either the bus or the Fontana, if 
you know what I mean.

Afterwards, the fast walkers 
can dash to the Piazza Navona 
that was originally built as a sta-
dium in 86 AD by the Emperor 
Domitian (Stadio di Domizia-
no).  It was rectangular,

completely covered in 
white marble, and could seat up 
to 30,000 people.  It was later 
paved over in the 15th century 
to create the Piazza, rimmed by 
Renaissance and baroque hous-
es. Today it’s full of buskers, art 
and knick-knack sellers, carica-
turists and spray-can painters. It 
has three spectacular fountains, 
two of which were created by 
the famous sculptor Bernini. 

The fittest will also manage 
the Spanish Steps, but “Hurry so 
that we can be back on the ship 
in time for dinner.”

The Vici part is that one can 
check off an item on their bucket 
list, that is, “Been to Rome, seen 
the sights.” We live busy lives, 
and casual travellers can’t sacri-
fice a whole week for just one city. 

After taking tours to see the 
world’s highlights, one can often 
follow up with more enjoyable 
and leisurely visits to the places 
that tugged at one’s heartstrings. 
After visiting Rome twice for 
such short visits in 1974 and 
again in 2012, I decided to fol-
low up and stay for a full week. 
That still wasn’t enough to see all 
of it, yet it was an improvement.

Except for the ubiquitous 
streets Vittorio Emanuelle II and 
Via Roma that denote the centres 
of towns, as King Streets do in 
Ontario, and a nostalgia for the 
Roman Empire, there are few 
certainties in Italy. I had booked 
a B&B on Corso Vittorio Eman-
uele II   that predictably lies in 
the dead centre of the ancient 
town, and it was a good choice. 
Although it is a large metropolis, 
one can walk from a central lo-
cation to everywhere in  ancient 
Rome, albeit the visits to Villa 
Borghese and to the best pre-
served city gate, San Sebastiano 
on Via Appia were long hikes.

 There is so much to see in 
the Eternal City! First and above 
all in the Vatican, the museum 
and the Sistine chapel attached 
to it, are must see. Although the 
chapel’s walls are painted as pro-
fusely as a sailor’s body is tat-
tooed, and they look garish, the 
ceiling frescos by Michelangelo 
are exquisite. It takes a full day 
to do justice to the whole com-
plex.  The secret is out, however, 
so book ahead, well ahead!

Another busy place is the 
Galeria Borghese in the Villa 
(park) of the same name. That 
surprised me. I thought that the 
general public wouldn’t care 
much any more for classical art. 
The Galleria was sold out for 
the foreseeable future, but there 
is this little trick I had learned 
several years before in Milan, 
when wanting to see Leonardo’s 

Last Supper at Santa Maria delle 
Grazie. It had struck me as odd 
that the city tours included the 
Last Supper in their itineraries 
and you could join them at a mo-
ment’s notice although the con-
vent visit itself was sold out for 
weeks in advance. I didn’t want 
to take the city tour for 70 Eu-
ros, because attractions in Milan 
are all within an easy walking 
distance from each other.  I just 
wanted a six-Euro ticket to see 
the frescoes. There had to be 
some unused tickets, so I talked 
to the ticket clerk. She reached 
under the counter and sold me a 
“last minute” ticket at face value.

And so, in front of the 
Galleria Borghese I noticed a 
uniformed girl assisting her 
tour-company customers, and 
asked if she might have a spare 
ticket and voila, there was one! 
All I had to do was to order it 
on a smart phone which I didn’t 
have. She let me use hers. Some-
times you have to go out on a 
limb and type your credit card 
number into someone else’s 
machine, but nothing ventured, 
nothing gained. No surcharge, 
all she wanted was a good evalu-
ation. She even picked the ticket 
up for me and brought it to the 
park bench where she had asked 

me to wait. So it wasn’t really 
100% by the book, but it’s one 
of those nice Italian experiences. 
One good evaluation coming up, 
Francesca! 

The main attractions in the 
Galeria are marble sculptures by 
Bernini, who specialized in de-
picting sexual harassments com-
mitted by mythological Greek 
gods, and originals by Leonardo 
da Vinci that are more politically 
correct.

The Roman city fathers 
didn’t follow the barbarian prac-
tice of demolishing the past, as 
we do in Canada. It stands to 
reason that after 2,771 years, the 
city would accumulate plenty 
of ruins, palaces, cathedrals and 
public art. The baths of Diocle-
tian are a pile of bricks too big 
to cart away anyway, but the lit-
tle reminders of the city’s past 
are everywhere. A few columns 
pop up here, ancient arches over 
there, remnants of an ancient 
Roman building became a foun-
dation for a newer Renaissance 
one, and the 2,000-year-old 
bridge over the Tiber River is 
still serviceable.

It was a surprise for me to 
see the original city walls on 
each side of the San Sebastiano 
gate, as well as other sections of 
the wall, complete with gates, 
still standing elsewhere. Rome 
has the tallest, most impressive 

walls I have ever seen, which 
may explain why the Roman 
Empire lasted for 1,000 years. 
Students of classical history will 
remember the saying, Hannibal 
ante portas.

There are neighbourhoods 
like Trastevere, downriver from 
the Vatican, in which to linger, and 
many quiet parks to see and laze 
in under the old pine trees, plea-
sures denied to one-day visitors. 

Only a block away from the 
Corso Vittorio Emanuelle II there 
is a daily food market on Piazza 
Farnese that is a busy, noisy and 
messy affair, yet they dismantle 
it at about 4 p.m., clean it up in 
minutes and it’s converted into a 
charming square, lined with out-
door restaurants complete with 
“greeters” in front of each one. 
Some greeters are pretty girls, 
some are men and real charac-
ters. Sample food dishes that 
look irresistibly tasty are on dis-
play, and they are the real thing.

Near the Villa Borghese the 
Piazza del Popolo, as its name 
implies, though not beautiful is a 
great meeting place for the com-
mon folk and their children. It 
lies at the edge of the old town, 

Story and photos  
by Jerry Cvach.                                                                           

Page layout and design  
by Winifred Ribeiro.

Castel Sant’ Angelo, commissioned by Emperor Hadrian as a mausoleum, is now a museum

Colosseum, the largest amphitheatre ever built
Inside St. Peter’s Basilica, Rome’s most famous church

Street dining al fresco, Roman-style Pantheon, a temple dedicated to the gods of Rome

2000-year-old Roman bridge

Roman Walls stretch up to 10 metres high

San Sebastian Gate, one of the largest gates in the Aurelian Walls

Monument Vittorio Emanuelle II, honours the first king of a unified Italy.
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Forum Romanum, located in the centre of Rome

Veni, vidi, vici in  
today’s Rome

Continued on page 20 Piazza Campidoglio, designed by Michelangelo in the 16th century

Villa (park) Borghese, Rome’s third largest public park 

I   t is uncanny that already in 
1969, the movie “If It’s Tuesday, 
This Must Be Belgium!” had 
accurately predicted the most 
common mode of vacationing 
yet to come.  When one is on a 
tour of Italy the stay in Rome 
will be very short, usually just 
one day, in spite of the fact that 
Rome is rife with unique tourist 
attractions. “When in Rome, do 
as the Romans do”, so let’s use 
Julius Caesar’s minimalist re-
port on his victory at the battle 
of Zeta: “Veni, vidi, vici” or “I 
went, I saw, I conquered” to de-
scribe the day.

Buses start arriving at the 
Vatican at about 9:30 a.m. If 
one is lucky there will only be a 
45-minute wait in the security line 
to see St. Peter’s Basilica. The 
45-minute visit will be followed 
by a 30-minute drive to the Col-
osseum. On the way you’ll learn 
that “The cylindrical building on 
the left-hand side of the bus is 
the famous San Angelo castle. It 
was used as a refuge by popes 
in cases of trouble.” Everyone 
rushes to the left side of the bus 
to take pictures, because there 
won’t be another chance. The 
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Fontana Trevi, lifting the camera above the crowds. Being 6’1” 
tall helps.

Continued from page 19 

Piazza del Popolo

Inside The Sistine ChapelVia Appia, the Appian Way, one of the oldest Roman roads

Pluto and Persephone sculpture by Roman artistic master Bernini 
(c. 1621-1622) in the Galleria Borghese

Villa d’Este Tivoli, a UNESCO world heritage site, with  
Renaissance gardens 

backing onto yet another old 
city gate. During my visit the 
most popular attraction there 
was a group of men blowing 
huge bubbles with the aid of 
the wind, for kids to chase; 
seemingly done just for fun and 
not to sell anything. 

A truly interesting building 
is the Pantheon, a huge, com-
pletely preserved temple built 
from Roman concrete called 
opus caementicium in Latin, 
used until the end of the Ro-
man Empire. The quality of 
this material was excellent as 
demonstrated by 2,000-year-
old buildings such as the Pan-
theon; and not to be confused 
with modern concrete, made 
with Portland cement that was 
invented in 1824. Something is 
always happening in the square 
in front of the Pantheon, anoth-
er perfect place to have a drink 
on the patio and watch the 
crowds. The citizens of Rome 
love to be outside! The best time 
is just before dusk when the 
street lights come on and it 
becomes magical. It’s time for 
pizza, the Italian fast food.

 Over the years I’ve studied 
the “leaning tower” effect. The 
riddle to solve is why some 
places or edifices are famous 
and others are not. The world is 
full of leaning towers, but only 
the tower in Pisa, elaborate and 
looking like a wedding cake, 
makes the grade. There are many 
other wedding-cake towers that 
are not leaning, and there is no 
interest in them. In Rome they 
have baroque Spanish Steps 
that are incredibly wide, yet 
they are just to provide access 
to the church above, a common 
occurrence throughout Europe; 
or the Fontana Trevi with its 
marble horses emerging from 
waters just as they do in count-
less fountains in the world. In 
this case, it works, and there 
aren’t that many places, even 
in Rome, where the crowds are 
so large that the actual attrac-
tions are hidden behind walls 
of tourists. A police officer told 
me that to see the fountain you 
should come at 3:35 a.m.  I 
bought a postcard instead. 

As is true in all the ma-
jor cities of the world, there 
are always side-trips to make. 
In Rome it is to Tivoli, which 
has been a favorite vacation 
destination for the rich and in-
fluential for centuries. It is a 
leisurely trip by train that takes 
one to the town  in the hills, 
where the climate is cooler on 
hot summer days. There are 
ancient palaces and gardens 
to see, most notably the Villa 
d’Este with its profusion of un-
believably varied fountains, ar-
tificial waterfalls and pools, all 
built 500 years ago, arguably 
the best working plumbing in 
Italy. Villa Georgiana with an 
entrance across the street is not 
bad either!

The best part of having 
plenty of time in Rome was 
bumming about the city, watch-
ing and mixing with people, 

always stopping for the street 
entertainment and dining in the 
open air restaurants. You don’t 
have to spend a fortune to have 
a good meal, but remember, booze 
is cheap, meat is expensive.

The biggest mistake I made 
was on the last day, picking up a 
car in an inner city rental location 

and then spending two harrowing 
hours trying to find the way out. 
For a while I thought I would be 
lost forever in the maze of one-
way streets that had no exit, ema-
ciated and desperate, destined 
never to see my family again! The 
message is clear: “Don’t Rome 
and drive”!                                           s

Night view of the Piazza Navona built in the 1st century AD.







Blackberry BBQ Sauce
Makes: 2 quarts / 1 litre
3 pints fresh blackberries
1 (12-ounce) dark beer
1 cup balsamic vinegar
1 cup red wine vinegar
1/2 cup packed light brown sugar
1 onion, sliced
1 garlic clove, minced 
In a large saucepan, combine the blackberries, beer, balsamic vinegar, red wine 
vinegar, sugar, onion, garlic, habanero pepper, chipotle, coffee, coriander, and 
cumin and cook over medium-low heat, stirring occasionally, for 2 hours. Remove 
the pan from the heat and carefully blend or purée the sauce in a blender or food 
processor until smooth. Strain the sauce and set aside until needed.
Use immediately or store in the refrigerator for up to 2 weeks.
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Finger-licking, lip-smacking, 
flavourful barbecue

SHAVED CARROT SALAD
An amazing thing happens to carrots when you shave them into long ribbons. Not 
only are they gorgeous to look at—especially if you use carrots of different col-
ors—but the texture softens to a gentle crunch. Use a mandoline or sharp vegetable 
peeler to form long, thin strips. Fresh mint really gives this salad a summery boost.
SERVES: 4 
2 teaspoons cumin seeds
1/4 cup red wine vinegar
1 tablespoon honey
1/4 cup olive oil
Kosher salt and freshly ground black pepper
1 pound carrots, shaved into long ribbons
4 scallions, thinly sliced
1 cup finely chopped fresh mint leaves
2/3 cup coarsely chopped roasted salted peanuts
1. Put a small skillet over medium heat. Add the cumin seeds and toast until 
lightly golden brown and fragrant, about 2 minutes. Remove from the heat.
2. In a medium bowl, whisk to combine the toasted cumin seeds, vinegar, and 
honey. While whisking, add the olive oil in a steady stream to form an emulsion. 
Season with salt and pepper. Add the carrots, scallions, mint, and peanuts and 
toss to combine. Taste and adjust the seasoning, adding salt and pepper as 
needed. Serve immediately or refrigerate in an airtight container for up to 1 day 
before serving.

Co-host of The Chew, and celebrated Iron Chef and restaurateur  
Michael Symon returns to a favorite subject, meat, with his first cookbook 
focused on barbecue and live-fire grilling, with over 70 recipes inspired by 
his newest restaurant, Mabel’s BBQ, in his hometown of Cleveland.

In preparing to open his barbecue restaurant, Mabel’s BBQ, Michael 
Symon sampled smoked meat from across America. The 72 finger-licking, 
lip-smacking recipes here draw inspiration from his favorites, including 
dry ribs from Memphis, wet ribs from Nashville, brisket from Texas, pork 
steak from St. Louis, and burnt ends from Kansas City— to name just a few 
— as well as the unique and now signature Cleveland-style barbecue he 
developed to showcase the flavors of his hometown. Michael offers expert 
guidance on working with different styles of grills and smokers, choosing 
aromatic woods for smoking, cooking various cuts of meat, and successfully 
pairing proteins with rubs, sauces, and sides. If you are looking for a new 
guide to classic American barbecue with the volume turned to high, look 
no further.

Page design and layout by Winifred Ribeiro

Excerpted from Playing with Fire by Michael Symon. Copy-
right © 2018 by Michael Symon. Photographs copyright © 2018 
by Ed Anderson. Published in the United States by Clarkson 
Potter/Publishers, an imprint of the Crown Publishing Group, a 
division of Penguin Random House LLC, New York. Reproduced 
by arrangement with the Publisher. All rights reserved.

WHOLE GRILLED STRIPED BASS
I love to toss the whole fish—skin, head, and tail—right on the grill. The skin 
helps to keep the fish from drying out, the bones add a ton of flavor, and the 
presentation is stunning and impressive. Sure, some people are bound to be a 
little freaked out by the eyeballs, but I say, go for it! If you can’t look your food 
straight in the eye, maybe it’s time to make the switch to vegetarianism!
SERVES: 4
2 (3-pound) whole striped bass, gutted and scaled
Kosher salt and freshly ground black pepper
4 lemons, sliced
2 bundles fresh dill
Olive oild
1. Prepare and preheat your lump charcoal grill to medium-high.
2. Pat the fish dry with paper towels and season inside and out with salt and 
pepper. With a sharp knife, make three or four shallow diagonal slits (about 3 
inches long and 1⁄4 inch deep) into the flesh of the fish on each side. Insert the 
lemon and dill into the cavity of each fish and coat the exterior with olive oil.
3. Scrub and oil the grill grates, put the fish on the grill, and cook until the fish 
reaches an internal temperature of 140°F, about 10 minutes per side, depending on 
thickness. Transfer the fish to a platter and serve.

GRILLED CHICKEN THIGHS
with Blackberry BBQ Sauce 
I’m not gonna lie: when it comes to chicken, I’m definitely a thigh guy! To me, 
skin-on, bone-in chicken thighs have more flavor than any other part of the bird. 
If you moderate the grill temperature to cook them evenly, they are impossible 
to beat, making chicken thighs my favorite part of the bird. I love pairing grilled 
chicken with a fruit-based barbecue sauce. This one has fresh blackberries that 
add a subtle sweetness to the sauce, balance out the heat of the chiles, and soften 
the acidity of the vinegars.
Serves: 4

1 tablespoon ground coriander
1 tablespoon smoked paprika
1 tablespoon kosher salt
1. In a small bowl, mix to combine the coriander, paprika, and salt. Pat the chick-
en thighs dry with paper towels, season on both sides with the spice mixture, and 
place in a gallon-size zip-top bag. Refrigerate for several hours but preferably 
overnight.
2. Prepare and preheat your lump charcoal grill to create two heat zones: high 
and low.
3. Brush the chicken thighs with olive oil and place them skin-side down on the 
hot side of the grill. Cover and cook for 2 minutes. Remove the cover and move 
the chicken to the low-heat side of the grill, skin-side up. Cover and cook until 
the thighs reach an internal temperature of 160°F, about 15 minutes.
Pour half the sauce into a medium bowl and use it to baste the chicken occasion 
ally during the final 10 minutes of cooking.
4. Remove the chicken from the grill and serve with the remaining sauce on the side.

8 skin-on, bone-in chicken thighs
Olive oil
1/2 recipe Blackberry BBQ Sauce (recipe follows)

1 habanero pepper, slit
1 tablespoon ground
chipotle chile powder
1 tablespoon finely ground coffee 
1 tablespoon ground coriander
1 tablespoon ground cumin
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Relaxation through Guided Imagery 
Instructor: Don Muldoon 

You will learn total body relaxation, both mind and body. Techniques will also assist with reducing heart rate and blood pressure. Make sure you 
bring a pillow and a blanket. 

B23 
 

Tuesday  Dec 4  
                  

2:00 – 3:00 pm Room 205 
 

Member: $6  Non Member: $10 
  

 

Self Defense and Personal Safety 
Instructor: Don Muldoon 

Learn very simple methods that can defeat the most common holds that can be applied to a person. The skills learned are more a way of 
creating a diversion rather than a takedown move. Both verbal and physical skills will be taught.   
In Personal Safety, strategies for dealing with scams, travel and everyday situations will be discussed. 
  

B24 
 

Tuesday  Nov 20 – Dec 11 
                  

12:30 – 1:30 pm Room 205 
         No Class Nov 27           

 

Member: $19  Non Member: $49 
  

 

Singing Circle 
Instructor: Barry Luft 

Bring your joy of singing to a dynamic circle of men and women. Sing out strongly on songs old and new (mostly old), and be prepared to have 
minds calmed, hearts uplifted, and funny bones tickled! Note that we don’t use song books or lyric sheets of any kind. We’re then free to produce 
the real magic of community singing! “Please don’t take my sunshine away.” 

B25 
 

Thursday Sep 20 – Dec 6 
                  

10:30 – 11:30 am Room 308  
 

Member: $45  Non Member: $65  
 

 

Spanish 
Instructor: Norah Hutchinson 

The textbook used for all Spanish levels is "Dicho y Hecho: Beginning Spanish" Sixth Edition By Laila M. Dawson and Albert C. Dawson. 
 

Beginner Spanish Grammar A comprehensive course for students with no prior knowledge of Spanish. Will learn basic grammar and 
vocabulary through training and listening, speaking, reading and writing. Chapters 1-3 will be covered.   

B26 
 

Monday Sep 17 – Dec 10  
                  

10:00 – 12:00 pm Room 311 
No Class Oct 8 

Member: $99  Non Member: $129 
  

Intermediate Spanish Grammar A continuation of Beginners Spanish with basic vocabulary and grammatical conjugations. Oral, listening, 
reading and writing activities are included. Prerequisite: Beginners Spanish or equivalent. Chapters 4-6 will be covered.   

B27 
 

Tuesday Sep 18 – Dec 4  
                  

   1:00 –  3:00 pm Room 311 
 

Member: $99  Non Member: $129 
  

Advanced Spanish Grammar I For those with intermediate or advanced level Spanish who want to improve their written, conversational and 
listening skills. Students will be able to deal with most situations likely to arise when travelling or living in an area where Spanish is spoken. 
Chapters 7-9 will be covered.   

B28 
 

Tuesday Sep 18 – Dec 4  
                  

10:00 – 12:00 pm Room 311 
                          

Member: $99  Non Member: $129 
  

Advanced Spanish Grammar II A continuation of the above course. Chapters 10-12 will be covered.  
B29 
 

Thursday Sep 20 – Dec 6  
                  

1:00 – 3:00 pm Room 311 
                          

Member: $99  Non Member: $129 
  

Advanced Spanish Grammar III A continuation of Advanced Spanish Grammar II, this course will cover Chapters 12-14 and review 
previously covered material.  

B30 
 

Wednesday Sep 19 – Dec 5  
                  

1:00 – 3:00 pm Room 311 
                          

Member: $99  Non Member: $129 
  

Spanish Conversation This course is designed for students with strong knowledge of grammar. It will provide with an opportunity to practice 
the language through a variety of activities and topics of interest on daily life. Emphasis on interaction and focus on pronunciation, listening and 
comprehension. Minimum Prerequisite: Advanced Spanish Grammar II or equivalent. 

B31 Monday Sep 17 – Dec 10  
                  

1:00 – 3:00 pm Room 311 
No Class Oct 8 

Member: $99  Non Member: $129 
  

 

Technology Workshops 
 Instructor: London Drugs 

iPhone Basics  New to the iPhone? Join us for an interactive workshop as we show you the basics of your phone. We will go over the ins and 
outs of the iPhone including adding contacts to your phone, text messaging, photography, downloading apps, WIFI and privacy settings 

B32 Tuesday, Sept 18 10am – 12pm Room 205 Member: $2 Non Member: $5 
 
Android Basics New to android? Join us for an interactive workshop as we show you the basics of your phone. We will go over the ins and 
outs of typical android phones including adding contacts to your phone, text messaging, photography, downloading apps, WIFI and privacy 
settings. 

B33 Tuesday, Oct 09  10am – 12pm Room 205 Member: $2  Non Member: $5 
 
Technology Help Drop-In Do you have a question about a small electronic device? Well we are here to help! Drop by anytime between 
10am – 12pm with your questions and we will do our best to navigate you through the technology world!  
 

B34 Tuesday, Nov 13  10am – 12pm  Room 205 Member: $2 Non Member: $5 
 

Ukulele Magic 
 Instructor: Barry Luft 

Ukulele Magic! Introductory This class is geared for those with little or no experience on the instrument. You will learn to accompany many 
familiar songs using chords and rhythm strums plus have fun singing and playing. If you already have a ukulele, bring it to class in good working 
order along with an electronic clip-on tuner. If you do not own a ukulele, please contact the Education & Recreation department at 403-705-3233 
for purchasing information. 
 

B35 
  

Wednesday Sep 19 – Dec 5  
                   

11:00 – 12:00pm Room 308 
 

Member: $70  Non Member: $100 
  

Ukulele: Intermediate Magic! This class will focus on different topics according to the flow of the class and whims of the instructor! We will 
cover things like better song accompaniment, playing in all 12 keys, ear training, finger picking, reading tab, jamming skills, and other subjects 
too fierce to mention! Good fun for sure. Note: alumni are always welcome to register.  Pre-requisite: an introductory course or equivalent.  

B36 
  

Wednesday Sep 19 – Dec 5  
                   

9:45 – 10:45 am  Room 308 
 

Member: $70  Non Member: $100 
  
 

 










