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A rare breed of horse finds a safe home
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The Range Rover: 1 part croquet player, 1 part rugby thug.

3 Score one for the Brits. For creating a most unique vehicle by combining refined elegance and brute
strength. THE Range Rover’s permanent four-wheel drive and electronic air suspension make
obstacles like a storm front as surmountable as a Sunday in the park. And its 14-gauge steel chassis

helps make a defiant road obey. ScORE another for the Range Rover’s interior. Its 12-speaker audio

system encompasses you in wondrous sound. And its leather upholstery and dual climate controls transcend
SUV standards, leading you to believe you might actually be in your drawing room instead RANGE ROVER
of a far corner of the earth. OF course you should expect such splendor in a Range Rover.
AND by calling 1-800-FINE 4WD and coming in for a test drive, you can experience it.
CREATING a 4x4 like the Range Rover wasn’t an easy task. But who's keeping score?

MCL Motor Cars (1992) Inc. 1730 Burrard Street, Vancouver 7385577
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Join Ron & Sharon Woloschuk, owners of Cruise Holidays, on one of our upcoming A

escorted cruise-tours and experience true luxury travel.

Sydney, Australia - an endless array of “must sees”

The Whitsunday Islands, Australia - the perfect venue for an
Aussie picnic

Cairns, Australia - the gateway to the Great Barrier Reef
Darwin, Australia - encounter the Aborigine Land

Broome, Australia - home to a plenitude of camels and pearls

Bali, Indonesia - an enchanted island where life and art are interwoven

Semarang, Indonesia - home to the world’s largest Buddhist temple
at Borobudur
Singapore - a truly fascinating crossroads city

Treasures of the South Pacific
23 Nights - February 13th 1999

Italy’s Great Cities,

Black Sea & Greek Isles
19 Nights - September 30, 1998

* Explore the eternal city of Rome, Italy and all of its landmarks

* Sail the canals of the floating city of Venice, Italy

* Discover the Renaissance masters and the Duomo in Florence, Italy
+ Stand in the shadow of St. Etna in Sicily, Italy

* Shop for silver jewelry in the Plaka in Athens, Greece

* Search for the lost city of Atlantis in Santorini, Greece

* Buy a kilim in Kusadasi, Turkey

* Walk down the world famous steps in Odessa, Ukraine

« Visit Roosevelt’s suite in Yalta, Ukraine

* Count the cerulean tiles in the Blue Mosque in Istanbul, Turkey

@) Holland America Line

A TRADITIOK OF EXCELLENCE®

Rates start at only $5 895 CAD pp

This exciting cruise-tour includes:
- Vancouver airfare with overnight hotel en route
- 2 nights in Sydney, Australia with a full-day tour and
luncheon harbour cruise
+ 17 nights aboard the intimate Nieuw Amsterdam
- 2 nights in Singapore after the cruise with a city tour
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Rates from only $5695 CAD pp

including Vancouver airfare and:
- 5 night tour of Italy’s great cities prior to our cruise
- 12 nights aboard the “new” Norwegian Dream
- 2 nights post-cruise hotel stay in Istanbul, Turkey

Canada & New England
12 Nights - August 28, 1998
@ Holland America Line

A TRADITION OF BXCELLENCE®

New York City, New York - two days with a city tour and theatre outing

Newport, Rhode Island - visit the kingdom of America’s wealthy

Fares start at $3795 CAD pp

your cruise tour includes:
- Vancouver airfare
- 2 night pre-cruise hotel stay in New York City
with full day city tour and evening theatre excursion
- 10 nights aboard the elegant Veendam
- full-day tour of Montreal prior to return flights home

Boston, Massachusetts - an historic past combined with a thriving present
Bar Harbour, Maine - visit the town’s exceptional arts and crafts galleries
Halifax, Nova Scotia - dock in one of the world’s largest natural harbours
Quebec City, Quebec - two days to enjoy the magic of our most historic city
Montreal, Quebec - disembark in the city where anything can happen
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All prices are per person in Canadian Dollars, based on double occupancy. Single rates are available. Port charges are additional.

Cruise Holidays of Vancouver-Kerrisdale
2441 W. 41st Ave. (between Balsam & Larch) Vancouver, BC V6M 2A5

266-0008 #1:800:665:5566 *email: cruise @istar.ca Jgﬁ”lg[g
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,LL t never ceases to amaze me that students with no magazine experience can,
with a few short months of skilled instruction, create a magazine that is the equal of
any professional publication. And yet they do it.

This year marks the Tenth Anniversary of Pacific Rim Magazine. We would
not have made it this far without the hard work of many instructors, volunteers
and students, and for their efforts I say a heartfelt thank you.

While we celebrate the tenth anniversary of PRM, we regret the departure of our
dedicated publisher, Richard Hopkins, who retires this year.

Richard was one of the driving forces behind the establishment of the Mac Lab, an
integral part of Langara’s Creative Arts Division programs. This year, the lab opened
its doors to Continuing Studies, expanding Langara’s involvement in the community.

New technologies present new challenges to us all. As long as there is a need for
education that combines creative inspiration with technological innovation, Langara
College will be proud of its association with projects like Pacific Rim Magazine.

Linda Holmes, President
8

L. he publication of last year’s issue was a major event in the history of Pacific
Rim Magazine. For the first time the magazine was produced by students within
Langara College’s new Publishing Program.

Now we celebrate another landmark—the publication of PRM's Tenth Anniversary
issue. A new group of publishing students has created a lively new look for the mag-
azine and with the same effervescent spirit as their predecessors.

On pages 10 and 11 of this issue, you will find a concise history of the magazine.
I won’t rehearse it here, but simply record my thanks to all those at Langara College,
at the City Centre Campus of Vancouver Community College and in the Langara
and VCC administrations who created the magazine and kept it going during its early

struggle for survival. Their vision is amply justified in the outcome—a brand new pro- C ustom Tra i n i ng

gram, talented, committed students and a flourishing magazine.
I must record with especial gratitude some names that resonate still from those early f 1
days: Ron Woodward, Tom Meikle, Michael Lee, Peter Manning, Judy Roy. All con- or BUSID €ss a‘nd
tributed immeasurably in their different ways to the development of the magazine. O Fga n ] 7d U 0Ons
There’s a final event to record: my retirement. After nine magazines and one pub-
lishing program, it’s time for a change. Pacific Rim Magazine will be in good hands.
I look forward to seeing what next year’s group will create and the groups to come. Langara College’s Continuing Studies

division has the expertise and resources
to help design and implement a
training program customized to your
unique situation.

Richard Hopkins, Publisher

L n the first few months of school, the difficulty of putting together a mag-
azine of professional quality didn’t hit home. Now it has. Creating the Tenth

i Issue o frustrati rding experience. - . .
Anniversary Issue of PRM has been a frustrating and rewarding experience. Custom training programs are available in a

Many people were essential to the creation of the magazine. We would like to thank wide range of areas including;
all of those involved, students and instructors alike, in the Professional Photography,
Journalism, and Library Science departments at Langara for their continued contri-

butions to the magazine. ¥ human rights and harassment
This project would also have been impossible without the understanding and flex- V strategic planning ¥ communication

ibility of the people in Instructional Media Services and our friends in Campus Security. ¥ real estate ¥V train-the-trainer programs

We reserve special thanks for our remarkable instructors. Thanks to Giselle ¥ leadership ¥ management for nonprofits
Lemay for earnestly trying to organize chaos, to Janet Russell for teaching us about
em dashes—it’s these ones right—to Odette LeBlanc for her helpful je ne sais quoi,
to Richard Hopkins for being brave enough to tackle one last year and to Michael Lee
for his inspired and inspiring enthusiasm.

V computer V corporate wellness
V customer service V languages

But what has n{ad'e this experience most rewarding is being part of d"le tireless efforts For more information about our custom training
of our fellow I?ubhshmg §tudenm. We trust that you will agree that their hours of work programs, and how they can benefit your
have resulted in a magazine we can all be proud of. business, please contact Marilynn Knoch,

. — Program Coordinator, Custom Training.
John Demeulemeester, Marc Dinsdale, Annelise Richard, Editors Phone 538-8584 fax 323-5899

e-mail: mknoch@axionet.com
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gold medal
home

BY ALEX HAMILTON - PHOTOS BY BUT-LAU LAI

When the Canadian Home Builders Asso-
ciation of B.C. announced at the 1997
Georgie Awards that Goldmark Construction
Co. Ltd. had won a gold medal, builder and
designer Victor Lo was ecstatic.

“It was amazing,” says Lo. “I'm normally
very conservative, but when I heard I won,
was so excited that I rushed to the phone to
call my parents and friends to share the
happiness with them.”

The awards, which recognize excellence in
residential construction, honour home build-
ers, developers, renovators and marketers.

Lo’s gold medal award was for a $2.3 million
home he built in Vancouver. The home won
in the category of Best Single Family
Detached Home, 35004999 Square Feet.

“People love the house,” says Lo. “It
doesn’t matter if they are Canadian, Chinese
or any other nationality. Everybody loves it.”
Everybody—including the judges.

The Tudor style home is hard to miss.
Located on a corner lot, it is huge and
beautiful. People often stop their cars and
come up for a closer look.

What is remarkable about the home is that
although it has six bedrooms, six bathrooms,
two kitchens, an in-house movie theater, a
game room and a steam room, it is not
grotesquely large. Lo made sure the house
would blend in with the rest of the neigh-
bourhood instead of being an eyesore.

“Many people complain about the monster
houses going up in their areas,” says Lo, “but
people here love the look of this house. The
more you look at it, the more you like it.”

Lo is proud of the home that took him a
year to build. His attention to detail was metic-
ulous. The wood siding on the exterior of the
house had to be perfect. A lot of workman-
ship went into cutting the knot-free wood to
size—the flawless wood cost him three times
as much as wood with knots. Lo also paid close
attention to the landscape. Every tree and bush
had to match the house.

Inside the home, everything that Lo added
was impeccable. There are ten-foot-high ceil-
ings, glass doors with copper piping, granite
countertops, cherrywood cabinets, marble
ledges, five-foot windows, state-of-the-art
appliances, and bathrooms so luxurious you
could live in them. All of the windows and
skylights in the house are strategically placed
to let in the perfect amount of light through-
out the day.

It took Lo and his wife Angela two weeks

to find light fixtures for the master bedroom.
The woodworkers worked for months hand-
crafting the detailing in the cherrywood walls
of the den.

Currently, Lo is starting another project.
As vice-chair of the Taiwanese Canadian
Cultural Society, he is looking for property
in the Lower Mainland to build a Taiwanese
cultural centre.

The purpose of the centre will be to help
new immigrants settle in Canada so they
can become responsible and contributing
members of society. It will also help promote
Taiwanese culture in Canada.

The centre will consist of a hall, classroom,
office area, small kitchen and a seniors area.
The new centre will not be as grand as the
$2.3 million home that won him the Georgie
Award, but Lo is excited. “I want to give
something back to the people of the city.”

From the strategically placed skylights to the carefully crafted staircases, it is the details in Victor Lo’s $2.3 million home that make it luxurious.

Layout and design by Kristina Borys and Jennifer Mumford
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a door opens

BY ALEX HAMILTON - PHOTO BY JOCELYN WILSON

Employees at the Royal Thai Consulate in Vancouver are excited
about their new workplace. The smell of fresh paint lingers in the
air, the carpets are unspoiled and everything from the mirrors to the
desks gleams.

It took Thai officials a full year to find the new downtown site and
renovations took a further three months. The total cost of the build-
ing including renovations, was approximately $1.5 million Cdn.

“I feel very lucky to work here,” said Consul Bhavivarn
Naraphallop, who moved to Vancouver from Thailand last year. It’s
quite modern and it’s such a big space compared to the old office.
I’m proud to work in a building that the Thai government owns.”

The Prime Minister of Thailand, General Chavalit Yong-
chaiyudh, officially opened the new consulate last November during

Night falls outside the new Royal Thai Consulate in downtown Vancouver.

the Asia Pacific Economic Cooperation (APEC) conference.
“Vancouver is perceived as the gateway to Southeast Asia,” he said.
“Business in B.C. is linked to business in Asia.”

The consulate can help provide information on any aspect of trade,
and is equipped to certify business documents. The consulate also
handles all non-immigrant visas for residents living in B.C., Alberta,
the Yukon and Washington State—it’s closer for Seattle residents to
use the Vancouver consulate than to go to Los Angeles. Previously,
visa applications had to be sent to Ottawa, which took weeks for
delivery and processing. Now, the new consulate can process visas in
one business day.

Layout and design by Kristina Borys and Jennifer Mumford
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art beatus: global gallery

BY CAROL POPKIN - PHOTO BY BEN SUSSER

Vancouver is playing a central role in crossing
the boundaries between Eastern and Western
art. These boundaries are being eliminated
as an increasing number of people from
the Pacific Rim emigrate to Vancouver,
bringing with them a desire to express their
culture and customs visually through art.

Art Beatus specializes in showing the works of contemporary
Asian artists in Vancouver.

Several galleries and museums throughout
Vancouver have taken on the role of repre-
senting Asian art and artists. One such
gallery is the Vancouver and Hong Kong
based Art Beatus.

Art Beatus is at the forefront of repre-
senting contemporary artists from Asian
countries or of Asian descent living in the
West. In the last few decades, there has been
increased interest in the collection and study
of Asian art in both the East and the West.

This interest has created unprecedented
access to contemporary and traditional Asian
art not seen in this city before.

Taking its name from Latin, meaning
pleasure and happiness, Art Beatus’s mission
is to “promote cultural exchange and with
it encourage healthy social development as
we move into the next century.” Opened in
Vancouver in 1996, Art Beatus originated
in Hong Kong. Founded in 1992 by Mr.
Dick Chen, the first Art Beatus became a

forum for Chinese and international artists
to showcase their work. When the second
gallery opened in Vancouver, the idea of a
cross-cultural exchange, a bridge between
East and West, was securely established.

The patroness and chairwoman of Art
Beatus, Ms. Annie Wong Leung Kit Wah,
daughter of noted Hong Kong philanthropist
Dr. Leung Kau Kui, sees the gallery as a “dis-
cussion of different art practices” and a forum
to see “Chinese art recontextualized on an
international basis . . . which challenges the
established [Western] art world.”

The gallery plays a fundamental role in cre-
ating an interest in, and accessibility to, the
Asian and international art scene. Art Beatus
acknowledges the need for cultural diversity
and pluralism in a world of ever-increasing
globalization. The gallery establishes a visual
dialogue between many cultural groups.

Focusing mainly on contemporary Chinese
artists, the gallery attempts to move us into
the 21st century, displaying Eastern art tech-
niques and philosophies to Western eyes. Art,
and thus the gallery, is a perfect vehicle for
either a deconstruction of traditional values
or a simple expression of individual cultur-
al experiences.

Art Beatus offers lecture series, tours and
seminars to give clients a better understand-
ing of Eastern art. Art Beatus is open from
10 a.m.—6 p.m. Tuesday to Saturday and by
appointment. It is located at:

M-1, 888 Nelson Street
Vancouver, B.C. V6Z 2H1
Telephone: 604-688-2633

Fax: 604-688-2685

Email: info@artbeatus.com
Website: http://www.artbeatus.com
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Pacific Rim Magazine celebrates
its first decade in print.

by Julie McCandless

— here were days when I really felt like I was
sinking under the weight of something I
couldn’t even name. And then there were
other days when it was just fabulous, when
I felt really on top of the world,” Glen
Isaak recalls.

Isaak, now an English instructor at
Langara College, is speaking about his stint
as the student editor of the first issue of
Pacific Rim Magazine. With this latest issue,
the magazine celebrates its tenth anniversary.
The magazine’s continued existence is due
largely to the individuals who have worked
devortedly to ensure its production each year
for one simple reason: PRM offers a unique
and exceptionally rewarding learning expe-
rience for all who participate—students and
instructors alike.

Sensing that working on PRM was a rare
opportunity, Isaak postponed his
transfer to Simon Fraser University
and accepted the invitation of the
publisher of the first issue, Alban
Goulden, who also happened to be
one of his English instructors.

Goulden knew that PRM was
going to require a lot of work. He
refused twice before being con-
vinced to assume the role of
publisher. What finally persuaded
him was receiving negotiated
release time from his regular
teaching duties and his confidence
in the expertise of Ron Woodward, the orig-
inator of PRM. “He talked a good line and
I could see that he was hard-working, that
he was a person who would deliver,” Goulden
reminisces. And deliver he did.

To many, the idea of a magazine produced

Ron Woodward

by students may seem risky. Woodward,
however, was not intimidated. He knew that
it could work because he had done it before
at Selkirk College, where he developed
and chaired the Graphic Communications
Program. A magazine would facilitate the
collaboration of students from different
disciplines. Not only would it serve as a
valuable exercise in teamwork, it would
provide students with portfolio-worthy
material. “The magazine would act as a call-
ing-card for students,” Woodward explains.
On sabbatical from Selkirk College
and in Vancouver to pursue a Ph.D. in
Communications at Simon Fraser Univer-
sity, Woodward happened to meet Bruce
Maclean, then director of Instructional
Media Services for the Langara campus of
Vancouver Community College. Maclean,
and later VCC’s administration, enthusi-
astically embraced the
idea of a magazine that
would showcase the
talents of students while
offering the three VCC
campuses the opportuni-
ty to work together.
From the beginning,
Langara was a perfect
fit and City Centre cam-
pus with its Computer
Graphics and Printing
Production program, made
a vital contribution. The King Edward
campus was more of a challenge. So PRM
made its permanent home at Langara, but
each spring shifted its base of operations
downtown to Judy Roy’s computer graphics
lab at City Centre.

Mikaela Storey Photo collage by Mikaela Storey and Bill Smith



Cooperation was also emphasized among
the concerned departments at Langara. Keith
Murray, latterly the Chair of Langara’s
Business Administration Department, was
invited to bring a business perspective into
the academic fray, and advertising revenue
into the pages of the magazine.

Like the other instructors, Murray saw the
potential for a valuable learning experience
for students in his sales workshop. “I was
quite happy to participate because of the
opportunity it presented to provide a real-
life selling situation.”

Just as Murray’s students invariably
describe the rush of a signed advertising
contract, and Isaak remembers a profound
and unequalled sense
of satisfaction, the
instructors were sim-
ilarly rewarded.

Goulden had no
idea he would find
the involvement of
the various students so
gratifying. He remem-
bers one meeting with
editor Isaak and David
Chan, who worked on
the photography. “I

suddenly realized that
these two students were
going to be really help-
ful. In this one meeting
it just became clear to
me. Suddenly these
marvellous photographs
were sitting in front of
me on the table and I was

be. It’s something more hands on and it’s
something in which the students do not just
receive direction. It’s learning something,
creating something, and presenting it. That,
to me, was a revelation and I’ve never had
quite that level of satisfaction in teaching.”
Woodward, who is now a member of the
faculty of the Master of Publishing Program
at SFU, agrees. “The highlight for me is that
now, when I run into students that I worked
with during those first years, they are
working in the industry. So it works.”
Perhaps one of the major success stories,
Woodward points out, is Michael Lee, a

Photos by Michael Lee, Tracy Sprung and John Gaucher

Richard Hopkins
getting Glen’s input, and I then realized that
this is really what education is supposed to

former student at the City Centre campus.
Lee was invited to join PRM and eventually
quit his full-time job to focus on the maga-
zine. “I remember thinking that I had found
my career in life,” he confides almost in a
whisper. His commitment to the magazine
did not go unnoticed or unrewarded. Lee has
been the production director of PRM for
seven years and is an instructor in the
Publishing: Techniques and Technologies
program at Langara—a program developed
in large part because of the magazine.

The magazine has also been a labour of love
for Richard Hopkins, PRMs current publisher.
This issue marks his ninth year of involvement
with PRM, his seventh year as publisher, his

second year as coordinator of
the Publishing Program, and,
unfortunately, his last year at
Langara—he retires this spring,

Hopkins was the major

force  behind Langara’s
Publishing Program. The idea
for the program had devel-
oped naturally during the
production of the maga-
zine.“It gathered momentum
and we realized that the tech-
nological changes occurring
in the publishing industry
offered new opportunities for
the college and the students,”

Hopkins explains.

Retirement will not
entirely sever the bond that

Hopkins has with the mag-

azine or with the Publishing

Program that he helped
establish; he plans to stay in touch with his
colleagues and will be an interested observer
as they continue their work. Such dedication
is typical of all involved in the production of
the magazine.

Woodward, who modestly downplays his
role, describing himself merely as a catalyst,
says, “the fact that PRM survived and is the
centrepiece of the Publishing Program is a
testament to the administrators, faculty, and
students. This was a real group effort.”

Happy Birthday PRM. Here’s to many
more issues!

A few of the many people who

have contributed to the success

of Pacific Rim Magazine.

Michael Lee
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snow garden
restaurant

BY JESSE GAITT

As a student on a budget, I have been moti-
vated to explore the byways of Vancouver’s
less expensive restaurants in search of food
that excites the taste buds without breaking
the bank account. The Snow Garden, a
Chinese restaurant located at 51st and Main,
was recommended to me by a gentleman of
greater means and recognized fine taste.

The Snow Garden is certainly not
nouveau chic. The decor is plain with ’50s
style chairs and tables, a floor covered with
spartan linoleum and -walls adorned with
two clashing patterns of wallpaper.

The menu is divided along traditional
Chinese lines with a variety of soup, seafood,
meat and noodle dishes. I was particularly
intrigued by the Drunken Chicken appetiz-
er and the Beggar’s Chicken. Atc $21.80, the
Beggar’s Chicken was a little beyond my
means, and having taken a vow of sobriety,
the Drunken Chicken was off limits.

I started off with the Tan Tan noodles
(pronounced don don) which is a noodle soup
with a rich peanut stock. At $4.95 it is a great
deal as there is more than enough for two.
For the main course I had the Peppering
Shrimp with Onion Sauce ($9.95) and the
Diced Chicken in Chili and Hot Gatlic Sauce
served on a bed of fresh spinach ($8.25). The
chicken with spinach is a.winner as the
spinach provides an excellent counterpoint
to the hot garlic and chili sauce. The
Peppering Shrimp. with Onion Sauce is
somewhat .of a disappointment as the
onion sauce is overpowering.

I was also able to sample three of the five
lunch specials. At $5.95 they are a steal. All
lunch specials are served with soup and a
choice of fried noodles or rice. I tried the
Deep Fried Cod served with mixed vegeta-
bles, the already mentioned Chicken with
Hot Garlic Sauce, and Beef with Green
Onion. The fish was out of sight, the chick-
en great, and the beef decent.

The service is excellent and the staff
friendly and willing to recommend specific
dishes. I do not hesitate to recommend the
Snow Garden for its fine food, reasonable
prices and intriguing ambience.

Hours: 11:30 a.m. to 2:30 p.m. and 4:00
p.m. to 9:00 p.m. Tuesday to Sunday. I do
recommend the Snow Garden for its fine food,
reasonable prices and intriguing ambience.

Layout and design by Kristina Borys and Jennifer Mumford
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glico candy

BY MICHAEL PIERCEY

If you feel confined by the confectionery
selection in your local grocery store and need
something new, look no further than Glico,
the candy company that is fast becoming
Japan’s most famous edibles exporter.
Started in 1922 by Riichi Ezaki, Glico’s
first product was caramel flavoured with
oyster extract, believed to have curative
powers. It also spawned the company name:
Glico is a derivative of the word glicogan, or
oyster extract. Soon
after, Pocky was intro-
duced in Japan and
rocketed to stardom; it
remains one of the
country’s best selling
cookies to this day.
Pocky, a long thin
cookie dipped in a sug-
ary icing, is as famous
in Japan as Coca-Cola
or Pepsi. Giant Pocky
vending machines lit-
ter the streets. There is

, a flavour of Pocky for
every taste: dark and light chocolate, straw-
berry and milk, Tomato Pretz, Beer Pretz
and the intricately crafted Almond Crush
Pocky.

Beyond the obvious appeal of the candy,
itis the juxtaposition of Japanese and Western
attitudes towards con-
fectionery that makes
Glico’s products uni-
que; the packaging is

Docky

often a work of art.
The role of candy in
society differs as well;
Glico claims their gum

CREME COATED

stimulates thought and  QEdRasE (i1l
-

enhances dental health. % /|
The influence of fads A

has also led to a Men’s A ‘
Pocky, a dark chocolate

flavour renamed in

response to a trend of FRooucE o et
wornen wearing men’s clothing,

Already popular with Japan-obsessed
teenagers, Pocky is gaining favour in many

segments of North American society.

Photos: Pocky is nearly as famous for its packaging as it is
for its flavour. Graphics courtesy of Glico Candy.
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MIND

over

medicine

Combining
elements of healing
techniques from
East and West,

Zhi Neng could be
the next step in the
evolution of

pain relief.

PACIFIC RIM MAGAZINE

by Jenn Christenson

ractitioners of Western medicine

often view alternative forms of med-

icine with skepticism and conde-

scension. Because most Western
doctors typically make little effort to study
or understand other methods of healing,
rarely will they refer a patient to a practi-
tioner of alternative medicine. Without a
complete understanding of their options,
doctors are unable to recognize when a
patient might be more effectively healed by
an alternative treatment.

As a practitioner of both Chinese and
Western medicine, Dr. Zhi Gang Sha,
of Sha’s Health Centre in Vancouver, rec-
ognizes the need for different forms of
medicine to join together in pursuit of
optimum health for patients. “I believe that
modern-day physicians can better serve their
patients and themselves by keeping an open
mind, and by exploring and learning what
other healing disciplines have to offer,” says
Sha, who incorporates many philosophies of
medicine into his practice. Though Western
medicine is superior in diagnosis and emer-
gency medical situations, it “does not offer
much relief in the way of chronic pain
conditions such as arthritis, cancer, migraines,
joint problems and diabetes,” states Sha.

“Everywhere I go, I see wards at Western
hospitals filled with people who have suffered,
and who will continue to suffer, years of pain.”
Determined to make a change, Dr. Sha
has not only developed his own style of
acupuncture—Sha’s acupuncture—but he
is also a Grand Master of Zhi Neng
Medicine, a revolutionary new self-healing
method. Although it has been practiced in
China since 1975, Zhi Neng Medicine was
only formally introduced to the public
by its creator, Master Zhi Chen Guo, in
1992. Known in China as the “medicine-less
healing science,” millions of Chinese have
discovered the benefits of Zhi Neng Medi-
cine. In the fall of 1997 it was recognized by
the Chinese central government as “the new
medical revolution happening in China.”
One of the most appealing aspects of Zhi
Neng Medicine is that it is a self-healing
technique. Self-healing is a facet of health-
care that is largely absent in the West, and
Dr. Sha notes the public’s demand for more
control over their health. “In general, I
have found that Westerners are hungry for
tools they can use to control their own heal-
ing,” says Sha. “People no longer need to
be passive recipients of externally provided
health services; they can start taking more

Layout and design by Jenn Christenson  Photos by Dominic Guillet



responsibility for their own health and not
be so dependent upon the conventional
medical system.”

“Zhi Neng Medicine combines essential
components of Western medicine, tradi-
tional Chinese medicine, Qi Gong and the
extraordinary functions of the senses,”
explains Sha. He first came across a book
about Zhi Neng Medicine in 1988, and was
so impressed that he subsequently went to
study under Master Guo in China, becom-
ing his first pupil. His enthusiasm for Zhi
Neng Medicine increased as he learned
more, and he has since devoted his life to
spreading its healing techniques. In 1996
Dr. Sha established the International
Institute of Zhi Neng Medicine in Vancouver,
where he is passing his knowledge on to
the public and training practitioners. “So
convinced am I of its healing benefits,” says
Sha, “that I have taught thousands of peo-
ple how to use Zhi Neng Medicine for
self-healing, as preventive medicine, and to
improve health.”

Zhi Neng Medicine is founded on the
principle that health is related to the balance
of energy in our bodies. In traditional
Chinese medicine, this energy is known as
Qi (pronounced Chi). In Western scientific

terms this is the energy which results from
cellular activity. According to Zhi Neng med-
icine, all illness results from an imbalance due
to excess energy, or an energy deficiency.
Chinese medicine utilizes herbal remedies,
acupuncture and acupressure massage to
restore the balance of Qi. One of the main
therapies used in Zhi Neng Medicine is a
series of exercises called Dong Yi Gong,
which restore, redistribute and replenish this
energy. The techniques used in these exer-
cises incorporate elements of the ancient
Chinese philosophies of Yin and Yang, the
Five Elements theory, I-Ching, Tao, Te, Qi
Gong, Buddhism, Confucianism, and tradi-
tional Chinese medicine, as well as the
scientific disciplines of Western medicine,
biology and physics.

In traditional Chinese medicine, Qi runs
through the body in pathways called merid-
ians. The main focus of traditional Chinese
acupuncture is to ensure the free flow of Qi
through these meridians using needles at var-
ious pressure points to clear energy block-
ages. Zhi Neng Medicine recognizes the
existence of these meridians, but is more
concerned with what are called the “five most
important energy centres in the body.” Not
only do the exercises of Dong Yi Gong redis-

tribute energy, they also build up energy in

these areas to fight off potential illness.
“Developing more energy is the key to
preventive medicine,” explains Dr. Sha.

The results of Zhi Neng Medicine seem
too evident to be ignored. “Health profes-
sionals who have taken the time to explore
Zhi Neng Medicine have been impressed
with its healing benefits and the results it
generates,” states Sha. Though the govern-
ment and Western medical professionals
provide little to no support for non-tradi-
tional healing alternatives, Dr. Sha is
hopeful. “I believe that alternative medi-
cine and complementary medicine will
soon be accepted and integrated into the
Canadian medical system. Ultimately, it
is the public who will implement this
change as more and more people contin-
ue to search for healing solutions outside
of conventional Western medicine, and as
people demand to have more choices in
their healthcare. I see the evolution of an
integrated multi-disciplinary approach to
healthcare, where various healing modal-
ities—complementary medicine, Eastern
and Western medicine, and such—will be
integrated to offer a more effective heal-
ing model for the individual.”
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In the heart of Queen Elizabeth Park, they arrive during brisk
early mornings. Between the old abandoned waterfalls, they
elegantly strive to articulate every move.

ai-Chi can increase vitality, spiritual
T awareness and flexibility. It is a mar-

tial art which incorporates Chi
Kung—an exercise that controls the flow of
energy within the body through breathing
and mental tension—as well as meditation
and physical movements.

Tai-Chi is known as an internal art because
it exercises and heals the mind and body. It
consists of a series of slow, accurate moving
exercises performed with fluidity and con-
centration.

THE EXERCISE

When practicing Tai-Chi, the muscles are
relaxed while the mind concentrates on each
precise movement. The slow, evenly paced
and patterned movements focus on shifting
the body’s weight while keeping it upright
and stable. Smooth and even breathing
connects each movement. It is an exercise
not meant to increase muscle mass or phys-
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ical endurance, but to mobilize stiff joints,
stimulate internal organs and subdue the
nervous system. Graceful movements create
an overall sense of well-being and peace. As
the level of expertise increases, so do the
general health benefits.

THE ORIGIN OF TAI-CHI

Tai-Chi—meaning Grand Ultimate—is a
name derived from Taoist beliefs about the
origins of our existence.

One legend claims that the founder, a monk
named Chan San Feng (1279-1368),
witnessed a furious battle between a snake and
a bird. As he observed the snake escape by
dodging, weaving and lashing at the lunging
bird, Feng was fascinated with the reptile’s
relaxed lightning speed. When the bird finally
exhausted itself, it flew off in hope of find-
ing easier prey. From this study, the art of Tai-
Chi was born. Many of the movements mimic
those of animals, and are named after them.

Understanding

-Chi

by Karen Mah

YIN-YANG BALANCE

According to the ancient philosophy of

Taoism, all things consist of either Yin,
emptiness, or Yang, fullness. The well-known
symbol of a citcle divided into Yin and Yang
represents the state of Tai-Chi. These two
elements interact with one another in an end-
less succession of change. Tai-Chi encom-
passes the cosmic shifts of weight between
the two, while inhaling Yin and exhaling
Yang in a natural breathing pattern.

Layout and design by Karen Mah Illustration by Karen Mah  Photos by Dominic Guillet



Victor Fu, a master at Fu's Internal Martial Arts Canada, demonstrates his expertise and form.

DISTRIBUTION OF CHI

Chi is a vital energy, or life force, that
should be abundant and flow smoothly within
the body. When Chi is weak, sickness results.
To correct the situation, one can resort to
acupuncture, go to an herbalist, or choose to
practice Tai-Chi. The combination of move-
ments, breathing and relaxation provided by
Tai-Chi is often enough to restore balance
and energy.

Chi works in mysterious ways. The body
is said to have 12 main channels that help to
distribute Chi. All of these channels are con-
nected to organs, and run head to toe, ending
at the extremities. They nourish the organs
by distributing Chi. Between major routes,
smaller canals interconnect and supply Chi
to the skin.

THERAPEUTIC PURPOSES

The slow pace of Tai-Chi belies its
physical demands and complex nature. It
has been practiced for hundreds of years
and is used for many therapeutic purposes.
Studies in China have shown that it can
have extraordinary effects on the body.
Results indicate that regular practice of
Tai-Chi improves, among other things,
the nervous, circulatory and immune sys-

tems. It also has a significant effect on the
body’s metabolism.

Although Tai-Chi is usually stereotyped
as an exercise meant for seniors, its thera-
peutic benefits can be enjoyed by all,
regardless of age.

So the next time you see people practising
Tai-Chi in the park, you might want to take
a closer look. Considering its health benefits,
you might even want to try it for yourself.

Peter Song and James Ho practice their famitiar
routine at Queen Elizabeth Park.

Therapeutic Benefits of Tai-Chi

Tai-Chi relaxes the body, making it less
vulnerable to stress-related ailments.
It also benefits specific parts of the body:

Nervous System

Harmonizing the movements of legs
and arms relaxes the nervous system.
Perceptions become clearer and nerve
impulses to organs run more smoothly
and efficiently.

Muscular and Skeletal System

Slowness of movement and holding a
correct posture allow muscles to work
gently and thoroughly.

Circulatory System

Exercising the vascular system dilates
blood vessels and increases blood flow
throughout the body.

Respiratory System

Breathing from the diaphragm increases
lung capacity, oxygenating the blood-
stream and stimulating vitality. Most
importantly, it removes unwanted toxins
from the body. The respiratory and
circulatory systems are enhanced by
efficient oxygenation of blood.
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As I approached the two charismatic Asian wild

horses that I had travelled four and a half hours to see, I wasn’t sure if they were sizing us up
or simply inquiring where we were hiding their morning food rations. The latter proved to be
closer to the truth. When Kamloops Wildlife Park zookeepers Richard Maze and Brett McLeod
revealed the food barrels, the rodeo began. Belgan and C12 began kicking at each other with
such violence that I was surprised neither was injured during this display of aggression. According
to Maze and McLeod, this kind of horseplay is the norm for wild horses. In fact, if the two
were to exhibit the more placid disposition of their domesticated cousins, it would be time to
call a veterinarian.

The behaviour of the Asian wild horse, more commonly known as the Przewalski Horse,
is not its only defining feature. Their brush-like upright mane begins just behind the ears
and extends to the top of the spine. Their disproportionately large heads and necks make

Layout and design by Todd Hunt Photos by John Gaucher |
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Przewalski horses enjoy their space at the Calgary Zoo.

them appear clumsy and awkward-—certainly
not the case as demonstrated by their antics
during feeding time.

Like any species that has not been inter-
bred, the Przewalski’s colour characteristics
do not vary much.The body is a sandy tan to
reddish brown, with white around the eyes and
muzzle, and black lower legs, mane and tail.
Their long, pointed ears can be moved
around to localize sounds, and are also used
expressively; pressed back against the head,
they signal an impending attack.

The Przewalski is one of the rarest
species of animal on Earth, with a current
population of around 1,200, all but a few
of which were born in captivity. With their
status among the most critically endangered
species in the world, it is miraculous that
the Przewalski Horse exists at all. In the
mid-sixties, the last known survivors, 13
of them, were removed from the wild, and
if not for their unique DNA structure, they
would have had no chance of recovering to
their current population. There are only
two living species of equid that possess 66
chromosomes: Grevy’s Zebra and the
Przewalski Horse—domestic breeds have
only 64. Without this unusual genetic
advantage, the gene pool would have been
too narrow and the effects of inbreeding
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would have prevented successful
reproduction efforts. Even with this unique
genetic coding, it was still imperative that
an organized effort be put in place to
oversee the management of all breeding
programs throughout the wotld. Through
the efforts of international groups such as
The Species Survival Program for the
Przewalski Horse, based out of the Bronx
Zoo in New York City, anda meticulously
maintained International Studbook, the
species has been saved.

The Kamloops Wildlife Park in British
Columbia is one of three Canadian parks
that have been granted membership into
the survival program. The Calgary Zoo,
and Toronto’s Metropolitan Zoo are also
members. As in Kamloops, the Calgary
Z00’s herd of 16 horses is quite at home
in the Canadian winter. The Kamloops
program began in 1982 with the arrival of
Belgan from the Calgary Zoo and C12
from San Diego. There have been as many
as five horses in Kamloops since 1992, all
of which have since been dispersed to other
zoos to enhance the genetic variance of
their stock. When discussing the role of
the Kamloops Wildlife Park with
Education Director Bill Gilroy, the first
question that came to mind was why

Kamloops? According to Gilroy, Kamloops
is one of the few places in the world with
a climate and terrain very similar to the
Przewalski’s natural habitat. From casual
observation, the present site does not look
big enough to comfortably house any more
horses. “Acceptable living conditions for
the animals” says Gilroy, “is of primary
importance for a Zoo to qualify for entrance
into the program. The requirements demand
all animals must be properly fed, kept in
a large enough space, and in a clean and
safe environment. Unfortunately, the
budget just isn’t there for more horses.”
Presently, little information regarding the
various Przewalski survival programs around
the wortld is available. Three herds wete
released in the early nineties. Accurate

v

Przewalski horse sizes up photographer at the Kamloops
Wildlife Park. Photo by jeremiah Armstrong



information on the Xinjiang-Uyghur release
in Chinese Mongolia has proven impossible
to obtain. Officials with the Hustain Nuruu
Nature Reserve in free Mongolia claim that
their horse population has steadily increased
since 15 were reintroduced in 1992. According
to Dr. Tserendeleg of the Mongolia Association
for Conservation of Nature and the Environ-
ment, there are now 48 Przewalski horses in
the Mongolian patk. Even more encouraging
is a report that later this year, another 20
horses will be brought to Hustain Nuruu
from the Netherlands.

In the wild, the horses face the same
dangers as any other animal; they too can
succumb to disease, predation, extreme
weather and poaching. Ironically, the very
factor which fostered such a remarkable
comeback is also a significant threat to their
existence in the wild. Due to the unique
nature of their DNA, coupling with other
free roaming horses may be the greatest
threat of all; unless the Przewalski Horse
breeds with members of its own species,
the bloodline that has made it possible to
bring it back from certain extinction will
be diluted and eventually lost.

But talk of extra chromosomes, natural
habitats and studbooks is lost on Belgan
and C12. They eat, oblivious to the fact
that they may well be part of one of the
greatest comeback stories ever written. It
will take more than dedication and even
tuck to ensure the continued survival of
the Przewalski Horse, but with the help of
the Kamloops Wildlife Park and other
organizations, one of the earth’s oldest
inhabitants will certainly see the light of a
new millenium,

Colonel Mikhaylovich Nikolay Przhevalski 1839-1888

Up until the last half of the 19th century,
when the Przhevalski Horse was discovered
by Russian explorer Mikhaylovich Nikolay
Przhevalski, they were recognized for
centuries as Takhi. Colonel Przhevalski,
under the authority of Czar Alexander II,
headed several expeditions of discovery into
Siberia and East Central Asia. At some point,
ptobably during his return to Russia, he was
presented with a horse hide and skull.
Curious abourt the existence of wild horses in

the area, Przhevalski investigated. It was later
confirmed by Dr. I. S. Poliakov that the
remains were indeed those of a wild horse,
which was given the official name of Equus
Przhevalski Poliakov in 1881. The name has
since been popularized to Przewalski’s Horse.
Until his death in 1888, Przhevalski con-
tinued to study the horse at great length, and
provided the backbone in the body of
knowledge that biologists are using to help
propagate the return of his horse to Asia.
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Jay Kim, the
manager of the OK Gift Shop on Alberni
Street, is keeping things in perspective.
“It will be worse, no doubt about it,” he says.
“But I don’t think it will shake things up like
the Kobe earthquake.” He sits in his small
office on the second floor of the store he has
managed since 1991. His store is one of the
half dozen along Alberni Street, just off
Georgia Street, that cater much of their
business to Asian tourists.

Kim believes the Asian crisis has yet to have
a significant impact on his store, where almost
all of his customers are Japanese. The OK Gift
Shop offers a range of items. In one corner,
Canadian-made wool sweaters, sweatshirts and
T-shirts are on display, in another, jewelry, silk
scarves, and fox and mink collars are for sale.
Decorative bottles of maple syrup, packages
of maple leaf cookies, chocolate and salmon
jerky also stock the shelves. The store also sells
key chains, pins and other souvenirs.

Kim says the food items are the most pop-
ular, since they sell for under $20. It is the
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high-end merchandise, such as the furs,
designer handbags and perfume, that isn’t
going anywhere. “Expensive items are

very hard to sell these days,” he says.

In 1997, he estimates that overall
sales dropped 15 to 20 per cent. Since 1995,
which was an outstanding year for his busi-
ness, sales have decreased 35 per cent. “That’s
a tremendous decline.”

The busy season is usually between May
and mid-October, when airfares are cheap-
est. Kim has noticed a visible decrease in the
number of Japanese tourists coming into his
store and on top of that, he says they’re just
not spending as much as they used to.

Next door, Allders International Canada,
one of the largest duty free retailers in
Canada, is also preparing for a difficult tourist
season. “If we have a very good summer, we
will probably just break even,” says Li Lin
Hsu, store manager. “The decline of passen-
gers, the decline of [customer] buying
power—that is really affecting business.”

Hsu says that approximately 70 per cent
of her customers are Japanese, 20 per cent
are Chinese and Taiwanese and less than 10
per cent are Korean. The Japanese, her most
important customers, are not buying as many
brand names as they used to. “Before, the
Japanese were buying bulk and now they only

The Asian economic crisis is
keeping tourists at home and
hurting Vancouver businesses.

by Naoko Kumagai

like to buy souvenirs, the small, light items
and anything that is a good deal.”

Hsu estimates that sales have dropped 30
per cent overall from last year. Along with a
decline in Japanese tourists, there has been a
recent decrease in Korean shoppers. “In the
last three months or so we have seen a decline
in Korean customers,” she says. “But until
recently, we haven’t seen any Korean tourists
at all. Because the Korean government is
encouraging their people to spend money
inside Korea—they don’t want them to spend
money outside their country.”

To prepare for a slow summer, Hsu says
Allders will not increase their hours of oper-
ation as they normally would. Winter hours
of 9 a.m. to 7 p.m. will be kept for now, and
if business picks up, the store will remain
open until 11 p.m.

Both Kim and Hsu agree that the next few
months will determine the impact that the
Asian economic crisis will have on business.
But if numbers are any indication, it’s clear
that Asian tourists are not only spending
fewer dollars, they’re simply not coming to
Vancouver as much as they have in the past.
According to the Vancouver International
Airport Authority, Asian Pacific traffic,
which represents 66 per cent of international
travel, grew at a rate of 16.9 per cent in the
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first half of 1997, but growth fell off during
the second six-month period to 5.8 per cent.

Tour companies have also noticed a
decline in the number of passengers coming
to Vancouver. Japanese tourists make up 60
per cent of the business of TransPacific Tours
Canada Ltd. Lately, the company has noticed
a 12 to 15 per cent decline in the number of
Japanese toutists booking tours to Vancouver.

Daniel Lau of Wingo Travel Canada says
there has been a 20 per cent decrease in the
number of travellers coming from Taiwan and
a 30 per cent decrease in passengers coming
from Hong Kong. Because there has also been
a large drop off in Korean and Japanese tourists,
Wingo’s company has lowered fares and adopt-
ed a more aggressive marketing strategy.

Fewer Vancouverites are heading to Asia
as well. In March, Asian aitlines serving
Vancouver, such as Cathay Pacific Airways,
Malaysia Airlines and Singapore Aitlines,
offered discounts of at least 25 per cent due
to a sharp decline in load factors. Malaysia
Airlines reported load factors of only 50 to
60 per cent out of Vancouver to Malaysia.

Predictions for the tourist season as a
whole are not looking rosy, either. In
February, the Conference Board of Canada
reported that B.C.’s $8.3-billion tourism
industry would suffer a downturn this year
because Asian countries are struggling with
recession and the province’s economic growth
is behind the rest of the country.

According to Tourism Vancouver, which
represents 1,200 B.C.-based tourism busi-
nesses, 28 per cent of tourism revenue in the
province in 1996 was spent by British
Columbians. Other Canadians, accounted
for 31 per cent of the total and spent $2.6
billion; American visitors made up 22 per
cent of the total and spent $1.8 billion; 11
per cent of visitors were from the Pacific Rim
and they spent $916 million; Europeans
accounted for the final eight per cent of rev-
enue and spent $628 million.

The Conference Board of Canada advises
that currency devaluation across Asia and the
recession in Japan, Canada’s biggest overseas
tourism market, will result in a downturn in
tourism.

David Bond, vice president and Chief
Economist of the Hongkong Bank of
Canada, says he believes the downturn will
continue into the year. “I think those
economies are going to be in trouble for
awhile,” he says. “And I think it’s going to
take from three to five years in the short term

to get out. Some of them are going to take
longer but the major ones should be coming
around in two or three years.”

Bond also says that while it is difficult to mea-
sure which sector has been hardest hit, the Asian
economic crisis will be felt across the country.
“It’s fairly hard to quantify because its impact
is going to be pervasive across the entire coun-
try. We export a substantial number of our
products, coal, lumber and so on, and the
demand for those products is falling off. So to
say it’s falling more in forestry than minerals,
is it falling more in finished forest products
than in pulp and paper, it’s pretty difficult to
say. It’s hitting the resource sector pretty hard.”

According to statistics released in February
by the Conference Board of Canada, B.C.
will be the province that is hardest hit by the
Asian crisis. The province accounts for about
40 per cent of Canadian exports to Asia.
Japan is the key export market for Canada in
Asia, accounting for 47 per cent of exports,
followed by China at 13 per cent, Korea at
12 per cent and Taiwan at six per cent.

In January, economists reported that
exports to Japan led by coal, pulp and fish
products, were off four per cent. They also
predicted that the weakening performance of
the Japanese housing market would pull down
coastal lumber exports for the rest of the year.

Dr. Roslyn Kunin, a prominent B.C.
economist, says that the tourism industry and
the resource sector will continue to slump
until the Asian countries begin to recover. She

David Bond: “Asian economies
will be in trouble for a while”

says Asian countries will not be able to revive
their economies easily because there will have
to be some major economic and social changes
to their societies. “It is very deeply ingrained.
What has been happening in Asia and the
source of a lot of the problems, is that a lot of
business decisions were made for non-business
reasons. Basically, banks lent money, busi-
nesses did deals because of ‘cronyism,” which
is the nicest word I can think of. And so an
awful lot of deals were undertaken because you
wanted to do business with the right people.”
For large hotels such as Hotel Vancouver
and the Hyatt Regency Hotel, the key to sur-
viving this difficult period is having a diverse
client base. Ian Powell, general manager of
Hotel Vancouver and chair of the Vancouver
Hotel Association, says he first noticed the
decline in business last summer. “We’ve seen
some fall off in the Asian tour business and that
was to be expected—it wasn’t like, oh my god,
when we woke up one day—we could see the
writing on the wall from as far back as last
summer. We modified our blocks accordingly
as perhaps we wouldn’t have done before.”
Powell says large hotels can cope with the
downturn in the Asian market because they
don’t rely solely on Asian countries for their
business. “People say, ‘you do a lot of
Japanese business,” well, yes, we do, but when
you put it into relative percentages, you’re
not looking at huge amounts.” Powell says
only six per cent of their guests last year were
Japanese tourists, so the downturn is not “going

Dr. Kunin: “banks lent money, businesses

1

did deals because of ‘cronyism
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to kill business.” He adds
that diversification is the
key when one market is
on the decline. “When
you're dealing with big
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still too eatly to tell what
effect the crisis will have and expects the results to be more notice-
able during their peak season, which is mid-May to mid-October. But,
he says, because the Hyatt has a diversified market, the Asian crisis
will not likely have much of an effect on business. About 25 per cent
of the guests at the Hyatt are from all over Asia, including Japan, Korea
and Taiwan.

Andrew says the value of the Canadian dollar is encouraging more
Canadians to vacation in Canada and the Hyatt is hoping to capi-
talize on that. The Canadian dollar is also drawing more American
tourists to Vancouver and he also hopes to cultivate that market.

Andrew is also optimistic that the downturn in the Asian market is
temporary. “It’s important with the decrease in the Asian market not
to turn our backs on it. It’s a market that needs continual work and
they’ll come back. Every market goes through a cycle. This is not the
end of business we'll be seeing from Asia. If we thought that was the
case, Vancouver would be in serious trouble. I believe it’s just a glitch,
much like Europe had a little while ago where they were trying to get
the European economy going to the strength it is now. We have many
guests from around the world and having said that, we're very lucky to
have the business we’ve got. And we are certainly looking forward to
helping it grow from Europe and South America, as well as from Asia
when it does rebound, so that we're there to catch it.”

While major hotels can look to diversifying their market, large retail-
ers like Allders offer greater discounts and put emphasis on better ser-
vice. “We’ve hired an outside company who will be retraining our
staff to provide better service for our customers in April,” Hsu says.
“Before, our staff didn’t have to worry much about sales since the
customers were buying so much and the sales took care of them-
selves. But now, we need to provide better service so that our sales
will improve.”

At the OK Gift Shop, Kim says he’s very pleased with his sales
people and has no plans to retrain them. “I don’t think any other
store has better salespeople than we do,” he says with a smile.

Kim says he believes that the upcoming year will be a difficult
one, but says they will make it through. “For the next two years,
we'll just have to be patient.”



GETTING A REEL JOB |

Could this be
the year that
Asian actors

finally see the

same opportu-
nities as their
Caucasian

counterparts?
It seemed the door had finally opened

for Asian actors in 1994. Mina Shum’s Double Happiness and Amy Tan’s The
Joy Luctk Club were both intelligent films that enjoyed critical and box-office
success. What set them apart from the usual Hollywood fare was that both
featured Chinese actors in starring and supporting roles. Throughout cinema’s
history, ethnic cultures have faced misrepresentation and ignorance in what
many still consider a white industry. While African-Americans had finally won
recognition through the seventies and eighties, the absence of believable Asian
roles quietly remained. As the success of the two films grew, the media began
trumpeting the start of the “Asian Wave.” Everyone from sitcom producers to
film-making’s elite was poised to jump on the bandwagon. At the same time,
Vancouver was quickly gaining status as a favourite locale for filming. As the

Layout and design by Heidi Haering Photos by Tracy Sprung

I 10th ANNIVERSARY E




city with the fastest growing Asian popula-
tion in North America, it seemed like the
place to be for an aspiring Chinese actor.
Fast-forward to the spring of 1998; some-
how the hype has fallen drastically short. The
“Wave” never materialized. When an all
Chinese-cast network sitcom failed after one
season, frightened producers quickly shelved
many similar proposals. Even the highly
anticipated sequel to the The Joy Luck Club
was set aside indefinitely. Like so many
trends before it, the “Asian Wave” became
old news within a few short months.
Daniel Chen remembers the day he was
sent home from the set of a well-known
television series produced in Vancouver, the
city of his birth. He was to portray a young
gang member, a role he’d played more than
a few times before. After several takes, the
director quietly informed Daniel that he
wasn’t right for the part; he was just not
“Chinese” enough. “They tried to be as
kind as possible in telling me,” says
Daniel, “but when it happens to you once,
you can’t help but wonder how often you
didn’t get other parts for the same reason.”
Despite such frustrating setbacks, he con-
siders himself by current and local standards
a successful Chinese actor. After three years
in the business, he finds himself cast mostly
in roles calling specifically for young Asian
males, but they are few and far between. Since
graduating from UBC’s theater program,
Daniel has appeared in a succession of com-
mercials, two television series—New York
Tempest and The Sentinel—and many plays.
Though the number of TV and film audi-
tions has increased this year, more diverse
character roles are found in local theatre. As
Daniel explains, “Race doesn’t
seem to matter as much in
theatre. It’s television and movies
where you see Asians typecast
as the immigrant; otherwise
they want to know how good
you are at karate!” Theatre is
also the perfect place for an
actor to learn versatility and pay
his dues. Daniel proved he was
up for the challenge by starring
as an Italian immigrant in
Arthur Miller’s tragedy, View
From The Bridge. Using an
entirely Chinese cast, the pro-
duction aimed to show that
Asians could perform roles far
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beyond the limited repertoire of gangsters,
monks, and computer nerds. Playing the
flamboyant Rudolfo would have been
demanding for any young actor, even
without having to overcome the audience’s
expectations of the classic play. “I think at
first people didn’t really know how to take
a Eurocentric play using Asian actors, but
the feedback we received in the end was
very positive.”

Last year, Daniel played it a bit closer to
home in the hugely popular production of
Mom, Dad, I'm Living With A White Girl.
The story centres around a young man, his
strict immigrant parents, and their struggle
for compromise in a culturally ambiguous
society. The theme is a common one for
many of Vancouver’s young Chinese: the
growing contrast between the traditions of
distant lands and the demands of Western
culture. An underlying theme deals with
concealing identities, as the lead feels he must
downplay his heritage in order to gain accep-
tance from his girlfriend’s family and friends.
Daniel was especially proud to see the play
attract an extremely diverse audience.
Resentment toward one’s identity was
something he found that everyone could
relate to. “I spoke to so many people who
were deeply affected by the play. From
Chinese kids to gays who’ve had to hide their
lifestyle from their parents all their lives.”

The same kind of identity conflict

<

Daniel Chen considers his options backstage 7

appeared in a production of Front Lines
earlier that year, but dealt more with the
effects of clashing cultures. It looks at rising
tensions in Richmond as it is transformed
into a bustling Chinese suburb. Daniel
appeared as an insecure teen who will do
whatever he can to blend in with his new and
unwelcome surroundings. Often, Asian teens
do display an adamant disregard for the
traditions and beliefs in which their parents
were raised. The importance of choosing to
work in a respectable field, and the parental
pressure to succeed, is enormous in the
Chinese community. The uncertain life of
an actor contradicts the hopes that even the
most relaxed parents have for their children.
For many kids dreaming of fame, the costs
of opposing their parents’ expectations far
outweigh the benefits. One acting hopeful
(who requested anonymity) found the
confrontations more than he could bear. “I
took a few months off of school and picked
up some extra work on shows like Outer
Limits. My Dad was furious, I almost moved
out. .. I'll be back at school this fall, for my
stockbroker’s certificate.”

Daniel admits his parents were consider-
ably more supportive, but it took some time
before he felt comfortable informing them
of his decision. “When I switched from
Commerce to Acting at UBC, I think Mom
and Dad thought it was just a hobby. I was
afraid to tell them .

.. but when I was

. .. most roles are either that of
the Immigrant, or the infamous
Asian gang member.”




starring alongside people they’d actually heard
of, they began to accept it. My Mom is
really excited for me.”

The low profile that Asians have grown
accustomed to in TV and film cannot only
be attributed to family pressure. The
Americanization of Asian teens is a phe-
nomenon that shows no signs of slowing
down. Corporations like Nike and Paramount
know their status with teenagers around the
world. Social acceptance comes a lot easier
if you’re wearing Tommy Hilfiger and talk-
ing about the latest Simpsons episode than
asking if anyone has seen the latest Zhang
Junzhao movie. Kids of all races, classes and
backgrounds feel they must like the same
music, see the same films, and look the

“The Far East can
seem as foreign to
them as it is to
their white
acquaintances.”

same. Most Asian teens encounter this kind
of peer pressure on a daily basis. Unfamiliar
customs and religious holidays are no match
for Beverly Hills 90210 and other fables of
the American dream. The Far East can seem
as foreign to them as it is to their white
acquaintances. It’s no wonder so many teens
deny their heritage in order to gain their
own identity. Daniel speaks of friends who
have suffered this type of crisis. Some went
as far as refusing to eat Chinese food to
express their frustration. Daniel would rather
draw from both worlds. “One day, as a
director or producer, I'd like to draw from
my own experiences, so I won’t be able to
avoid the Chinese perspective, but I don’t
want to have the obligation of promoting it
with everything I do. I'd prefer something
more culturally ambiguous. The same goes
for the roles I hope to play.”

At this point, Daniel has not yet earned
the privilege of turning down any role. For
all actors, typecasting is just another occu-
pational hazard. His resumé displays a wide
range of roles, but it also shows that stereo-
types are rampant. Aside from occasional
inspired casting choices, like Rudolfo, most

roles are either that of the immigrant, or
the infamous Asian gang member. His ideal
role is one that could be portrayed by any-
one, regardless of race.

Asian actors find challenging and positive
roles exceptionally hard to come by. Even the
most renowned Chinese film hero, Bruce Lee,
was eager to leave the Kung Fu movie genre
he’d helped conceive for more complex roles.
Though stars Jackie Chan and John Lone
break box office records with every release,
the characters they play typically fall within
the usual stereotype. They inhabit the same
cliches that Lee had begun to tire of more
than 25 years ago.

Unfortunately, Asian male leads have yet
to move beyond the cold-blooded super-
action heroes that have already proven their
money-making potential—the romantic lead
is rarely seen. Because of the rarity of Asian
characters, moviegoers are still unsure of the
presence of an Asian lead in a film, unless race
has some significance to the story. In order to
gain the viewers” acceptance, the reason for
an Asian lead must be clearly outlined in the
plot. For this reason, Hollywood directors are
wary to cast a Chinese actor as the lead,
fearing that moviegoers will instinctively look
for a cultural slant, even if there isn’t one.
Having to overcome the narrow-mindedness
of Hollywood means that it may be a little
longer before Daniel is cast as the lead in the
next blockbuster, but attitudes are slowly
improving. “John Lone’s movies are still of
the super-action genre, but his characters
are becoming complex. It’s exciting to
see someone so revered in Hong Kong
become a success in North America.. . . . If you
ask people to name Chinese stars, now they
don’t go blank after Jackie Chan.”

Daniel and his colleagues know the
vocation they have chosen is a risky one,
and fame is a rare gift regardless of race.
Having to work twice as hard as the compe-
tition is a challenge every actor should be
so lucky to overcome. Refining his tech-
nique this way promises that one day
he’ll be able to prove his talent to even
the most unreceptive director. In the
meantime, he will reluctantly accept the
parts that ask for a “more Chinese accent”
while he perfects his Italian one. “I love
acting, and I feel lucky enough just to be
able to say I’'m doing what I want . . .
besides, I'm too busy to worry about it
too much, and in this business, that’s a
good thing in itself.”
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Above: Cylindrical tool. Milk white nephrite.
Liangzhu culture, Neolithic period. Height: 6.9 cm.
Right: Cong. Yellow green jade. Liangzhu culture,

Neolithic period, ca. 2000 B.C. Height: 5.8 cm.
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Thousands of years old and wrapped in mystery,

Neolithic jades speak a silent story of art,

“One can surmise a variety of things about
these pieces, there is all kinds of speculation,
but there is really no way of knowing what
these pieces really mean.” Dr. James Caswell,
professor of Fine Arts at UBC and curator of
the current Chinese art exhibition at the
Museum of Anthropology, is discussing only
one of the many mysterious aspects of
Neolithic jade artefacts. Thousands of years
old, these jades remain a curiosity. How were
they made, what do they mean and who were
these highly skilled artists? Today, the exis-
tence of jades in private and public collections
is often surrounded by controversy regarding
authenticity, methods of collection and rights
of ownership. Nevertheless, Neolithic jades
remain truly beautiful—they speak a silent
story of art, history, process and politics.
The reverence for yu (jade) was born over
9,000 years ago in the Neolithic cultures of
China. The mineral nephrite, more commonly
known as jade, is a plentiful stone that was
found, as it is today, as boulders in the beds
of the Liao and the Yangzte rivers. Nephrite
consists of interlocking fibrous crystals of
either tremolite or actinolite, which give the
stone its strength. Predominantly dark green
in colour with white marbling, nephrite can
also have inclusions of iron ore which present
themselves as rusty orange veins. With time
and exposure to the elements, the exterior of
the stone turns a reddish brown that can be
carved away to reveal dark green insides.
Entombed in gravesites for centuries, even
the purest nephrite was destined to discoloura-
tion. The mottled rusty brown surfaces were
once a bright yellow green, but years of nestling
in the cradle of the earth, subject to heat and

history, process and politics.

moisture, has changed these stones from fresh
young sculptures to old grandfatherly icons.

Gyula Mayer, a private jade collector,
speaks about Neolithic jade with an appre-
ciation born from an interest in modern art
and sculpture. He has been studying and
collecting Neolithic heirloom jades for over
30 years and admires the highly advanced
technical skills of the ancient artists.

Neolithic jade was not actually carved, but
rubbed. Mayer adds that “They used some
abrasives to remove excess material from
the product, and of course it was very time
consuming.” Creating the incised lines and
buttery smooth surfaces of some of these
works would have taken years. To cut a slab,
a rope had to be used to slowly slice a stone
in two. Bamboo tubes were also used to drill
holes through both sides of the jade, as evi-
denced by ridges that are often found on
the interiors of tubes. In terms of technical
construction, Neolithic pieces are a feat of
endurance and skill. Even today, with the use
of electric grinders and diamond drills, jade
is a strong material that takes time and
patience to shape.

From recently excavated burial sites, it
is apparent that only a few people had the
wealth of jade objects. One excavation
from the Liangzhu culture revealed a tomb
that was literally lined with jade. Who
were these ancient people? Did they trade
their riches to acquire these pieces? Were
they leaders who were given jades out of
respect or were they feudal masters who
demanded that these pieces be created?
These are the questions asked by Dr.
Caswell, who is currently on sabbatical to
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speaking in stones

by Kathleen Moy

Top: Bi disc. Yellow green nephrite with beige spots.
Neolithic period. Diameter: 19.8 cm.

Middle: Bird. Yellow green jade. Hongshan culture,
Neolithic period, ca. 3000 B.C. Height: 5.8 cm.
Left: Sphere. White nephrite. Neolithic period.

Diameter: 1.5 cm.

Photos courtesy of Liangzhu Wen Hua Yu Qi
(Beijing: Wen Wu Chu Ban She, 1989)
and Bill McLennan (Vancouver: The MOA, 1998)




Above: Cong. Milk white nephrite. Liangzhu culture,

Neoithic period. Height: 4.5cm. Diameter: 7.9 cm.

Below: Cylinder. Yellow green nephrite with burgundy

veins. Height: 5.8-6.2 cm. Diameter: 7.3-7.5 cm.

study the most recently excavated tomb
from the Liangzhu era.

Valued for its beauty and prized for its
strength, jade was used for many types of
objects. The three most common pieces
found in Neolithic tombs are the bi disc, the
cong tube and animal figurines. The cong,
or s ung tube, is a cylindrical carving with a
square cross-section, often showing fine
incised carvings. The bi, or pi disc, is a flat
disc with a round or square perforation in the
middle. Most often it does not have incised
carvings.

Some experts write that the bi disc repre-
sents the sun, or “the round heaven” (¢%en-
yuan), and in turn, the cong is meant to
represent “the square earth” (#i-fang). These
representations and symbols are the lan-
guage of the Liangzhu, but unfortunately
their meaning is largely lost to us. In one
tomb, up to 30 cong tubes were found placed
around a body with the larger ends pointing
toward the head. Two pieces were placed on
the chest and abdomen, and as many as 24
pi discs were found underneath the body. It
is obvious from the excavations that these
pieces were used to protect and accompany
the body in transit to the afterworld.

Translucent and lustrous, jade has been
described as the flesh of the earth. Some
strains of archaeological discourse have con-
structed a complex mysticism around these
jade objects. Many commentaries emphasize
the mystical properties of the stone. For
example, scholars write that the demonic
masks on the #s’ung tubes could be the
iconography of a trinity: heavenly deity,
ancestral spirits and sacred animals. Each en-
tity is linked to the life force, the earth, and
to each other. Therefore, any of the three enti-
ties could transform into the other as they



Who were these highly skilled artists? Can we

imagine the spaces in which long hours were
passed shaping these stones?

wished. The ancient concept of kan-ying—
empathy between things of like kinds—sug-
gests that the Neolithic cultures may have
believed that the jade insignias paralleled the
qualities of the objects they were carved to
mimic. The Chinese word for “ritual” actu-
ally translates as “to serve the gods with jade”
which implies that, even in Neolithic times,
jade pieces were considered a medium of
communication between humans and super-
natural beings, between heaven and man.
Both Mayer and Caswell raise questions
regarding authenticity and the impact that
the pieces have had on the cultural history of
China. During the cultural revolution, the
Chinese government had little interest in
the significance of jade. The government
believed that veneration of these objects
reflected a traditionalist faith that challenged
the political thought of the time. Mayer
remembers a time when many Neolithic
pieces were destroyed because of such beliefs.
As a result, many of these cultural treasures
were smuggled out of China, and are now in
the hands of private collectors around the
world. However, the question remains: who
should have ownership of these pieces?
Comparative analysis must be used to deter-
mine the authenticity of particular pieces.
Because there are so many artefacts circulating
in private and public collections, it will be
some time before a definitive method for
authentication can be applied to all collections.
Who were these highly skilled artists? Can
we imagine the spaces in which long hours
were passed shaping the stones? As an artist,
I am curious about the methods of production
and the social atmosphere in which these
works were constructed. How were these
techniques learned and shared among the mas-
ters? Were they families who passed insignias

and symbols from ancestor to descendant and
strove to perfect aspects of technique? Did
they have workshops, like we do today, where
experts come to teach many willing to learn?
Did women and men work side by side to
create these masterpieces, or was this artistic
practice segregated along gender lines?

On the cusp of this debate is the differen-
tiation between artefact and art object. I look
at these pieces from a Modernist perspective,
with appreciation of formal and technical
innovation, quality of aesthetic power and
expression of intense feeling through abstract
form. The bold shapes and abstract repre-
sentations of Neolithic art objects prompt
appreciation for a perfectly formed circle, a
flawlessly smooth surface and colours that
reach my psyche on an indescribable level.

My Western eyes have been trained to see
art this way, yet I am hesitant. This perspec-
tive has traditionally ignored social and
historical issues around art and art making,
not to mention the problems inherent in try-
ing to understand an ancient culture through
the filter of modern experience. But, through
this dangerous distance, I wonder if these are
feelings that I, as an artist, share with these
ancient masters.

Pacific Rim Magazine and the author gratefully
acknowledge the assistance received in the preparation
of this article. Special thanks to Gyula Mayer for shar-
ing his in-depth knowledge of Neolithic jades and cul-
tures, to the Museum of Anthropology for providing the
photographs for this article, and particularly to Mr.
Victor Shaw, collector of Chinese antiquities, Dr. James
Caswell, professor of Chinese art at UBC, and Jennifer
Webb, Director of Communications at the MOA. The
jades of Shaw’s collection featured in this article are cur-
rently on exhibition at the MOA, and it is possible that
the entire jade collection will be sent to the Museum, to

be exhibited at a later date.

Top: Ax blade. Green transluscent nephrite.

Neolithic period. Height 18.9 cm. Width: 12.7 cm.

Middle: Cong. Yellow white nephrite with black spots.

Liangzhu culture, Neolithic period. Height: 7.2 cm.

Diameter: 8.3-8.5 cm.

Left: Tool. Light green nephrite with beige viens.

Length: 6 cm. Thickness: 1.2 cm.
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ancouver'is a city of gardens, parks

and' green spaces. Pethaps mote than‘any
other North  American city," Vancouver
comes closest.to attaining the ideal.of the

urban and natural landscapes.. The instinct
to green the city came carly to Vancou-
verites. Stanley Park with its scented cedars,
expanse of green grass, waterways and clus-
ters of many coloured flowers is almosg as
old as the city itself. A more recent example
of the greening of the city is the Dr: Sun
Yat-Sen Classical Chinese Garden which
opened for EXPO 86, the first garden of its
kind built outside of China.

Joe Wai was patt of the'team that brought
the garden to Vancouver and, as the pro-
jec’s consulting architeet, has intimate
knowledge of the garden and how it came
into being, Born in Hong Kong, Wai immi-
grated to Canada in 1952. He received his
training as an architect at UBC, and after
working in some of Vancouver’s most pres-
tigious architectural firms, started his own
office in 1978.
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Joe Wai: consulting architect for the Dr. Sun Yat-Sen Classical Chinese Garden..

garden city, the harmonized balance of
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Wai explains that the classical Chindse

E,.udeu 1 the most.complete and" nnmcdlatc-
expression “of classical Ching 'cukme' 'Thc o
Dr. Suin Yat-Sen ClasSieal Chinese G11dcn
is typical of the types of gardens that WO FeR:

built in the Suzhou area diting the Ming
dynasty. Thése gardens were builc as part of

the ]ul.m.\L homés of scholar-warrio®, \vho»

Wai likens tosthe renaissance men 1 0BsSix-

teenth century Italy, in that they were =

accomplished individuals of many- talents. ' >
The classical Chinese garden is made up:

of four basic elements: buildings, rocks,

plants, and water. These elements are shaped

in accordance with the Taoist philosophy of
Yin and Yang. The buildings, inorganic and
symmetrical, are balanced against the other
elements of the gardens—rocks, water, and
plants—which are organic and asymmetri-
cal, The hardness of the pitted lime stones -
balances the softness of the water. The gar-
den is a dynamic landscape that changes
over time. Wai explains that water can, at
certain times, be perceived as hard and

rocks as soft, depending on' the season,




Reflections., .

Garaden

elve years after its opening,
architect Joe Wai’s classical
Chinese garden still stands
serene in Vancouver’
bustling core.
by Marc: Kondylis




weather and perspective in which
the elements are being viewed.

The classical Chinese garden is,
Wai suggests, more contemplative
than Western gardens. The Taoist
philosophy that shapes these gar-
dens is embedded in them; they
are a symbolic landscape that invites
reflection and interpretation.

In Taoist philosophy, man is
integrated with nature—a small
part of the whole. This holism is
reflected in the way the gardens
are constructed. The natural elements of the
gardens, rocks, water and plants are inte-
grated with the living areas. The scholar’s
study, the pagodas for viewing and relax-
ation, the courtyard for listening and
performing music, and the main hall are not
segregated from, but built in and around
the gardens.

Though never a strong tenet of Western
belief, holism—expanding the moral com-
munity beyond human society—has recent-
ly gained attention via the environmental
movement. Environmentalists view the crises
in the natural environment as rooted in the
common modern attitude that nature is a
resource to be exploited.

Oriental holism extends not only
between nature and man but also
between the past and the present.
The Dr. Sun Yat-Sen Classical
Chinese Garden is representative of
an ancient history of development,
“building on the capabilities, talents
and experimentation of many

people throughout the centuries. The

gl PACIFIC RIM MAGAZINE l

“The gardens
are evolution with

continuity. The present
and past are
linked.”

gardens are evolution with continuity,” says
Wai. The present and past are linked.
Contemporary culture often seems at
war with the past. Newness and difference
are merited in themselves. It is fitting that
the garden came into being as part of a
reaction against an attempted bulldozing of
the past. The site the garden presently
occupies was originally planned as an
elaborate freeway connector system through
historic Chinatown. This proposal met
with stiff opposition from those who want-
ed to preserve the city’s character and
livability. The Freeway Debates, won in
favour of preserving Chinatown, were soon
followed by proposals to restore and enhance
the area. The Dr. Sun Yat-Sen Classical

Chinese Garden was part of those
early initiatives. Within the con-
text of Vancouver’s history of
urban development, they represent
evolution with continuity.

The greatest contribution of the
Dr. Sun Yat-Sen Classical Chinese
Garden to Vancouver is its austere
beauty, where less is more. Wai
recalls that he not only had to
learn the Taoist principles that
shape the garden, but had to apply
them more subtly than his modern
sensibilities and training were accustomed
to. The paradox that less is more counters
modern intuitions about how to enhance
life. Modern cultures are cultures of excess.
Life for the modern is enhanced by
increased wealth, increased possessions,
increased status, increased influence and so
on. For the modern, if some is good, more
is better. The garden, to the contrary,
suggests that experience can be heightened
by a paring down of one’s environment.

An example of ancient Chinese tradition
and Taoist philosophy, the garden seems
incompatible with modern culture. Wai
disagrees. TheDr. Sun Yat-Sen Classical
Chinese Garden is not an aesthetic or ide-
ology out of place and time, but an
addition to the city’s landscape that
exemplifies thoughtful balance.
There is a time for austerity and a
time for revelry, for new and old,
for urban and natural. The chal-
lenge is to create a harmonious
interplay between the contrasting
elements of life.
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THE ART OF POOH

Demure, naive and pantless—
O

by John Demeulemeester

is Winnie the Pooh really management material?

If youre looking for an advantage

in today’s competitive economy, then Winnie the Pooh has some advice for you. Or perhaps you would

prefer the business wisdom of an ancient Chinese soldier? Before you dismiss these suggestions as

far fetched, consider the fact that several recent books draw
analogies between business, Eastern mysticism, childhood
stories and military strategy.

In Winnie the Pooh on Management, Roger E. Allen writes that
books such as his are needed because the formal teaching of business
skills is only a recent development. Allen shows, using extensive
excerpts from the original Winnie the Pooh stories, that Pooh and
his friends use management techniques in their adventures. For
example, the tale of Pooh and Piglet’s plan to steal Roo from his
mother Kanga, shows how Pooh and the other animals determine
an objective and organize individuals to carry out specific tasks. In
an unhurried style, Allen discusses the six major tasks of managers:
establishing objectives, organizing, motivating, developing people,
communicating and measuring progress.

Allen argues that these skills cannot be learned in school
but are developed over time and through experience. Of all
the animals in the Hundred Acre Wood, Pooh is the most
humble, practical and devoid of eccentricity. Beinga good
manager, Allen seems to say, is a matter of being a sociable,
flexible and ultimately, practical person.

Another author who sees success in business as a matter of
attitude and behaviour rather than book-learning is Deepak
Chopra. The Seven Spiritual Laws of Success mix simple Buddhist
maxims with Western psychological insights and business advice.

Layout and design by Stephen Bennett

Chopra advises meditation, discusses the relationship between ego
and self and asks the reader to discover his true purpose in life.
His most important laws are those of karma, least effort, and
dharma (purpose in life).

Though much of this book is interesting, it is at times frustrat-
ingly vague and simplistic. Rather than give specific business advice,
Chopra’s laws boil down to the idea that you should do what you
are. Every individual has a calling and if one engages in this
calling according to the dictates of conscience and intuition, then
one cannot help but be successful in one’s own fashion. Chopra
sees business as an expression of the individual’s world view and
as a powerful form of spiritual fulfillment.

While Chopra’s work is unsatisfying, it does ask an important
question. What is a business and what is business success? He
argues that success does not necessarily entail making a lot of
money but rather is the ability to make a living doing what one
wants to do. Allen and Chopra generally agree that the successful
business person frequently works without consciously thinking
and solves problems not with specific strategies but simply by
being himself. Pooh does not manage an enterprise, he relates to
people with an attitude that expresses his personality. For Allen
and Chopra, Pooh’s plodding optimism may be the model
managerial attitude.

Opposed to the somewhat relaxed and imprecise works of Allen

lllustrations by Stephen Bennett






and Chopra is Tom Johnson’s Sun Tzu and
the Art of Business, which offers business
strategies derived from the penetrating
military writings of the ancient Chinese
General. Sun Tzu’s principles of warfare can
be reduced to six main ideas: win all without
fighting, avoid the enemy’s strength and
attack weakness, use deception, shape your
opponent, be prepared and fast at all times,
and be a leader of character. Sun Tzu him-
self writes in a straightforward, aphoristic
style. Of pursuing an opponent, he writes:
“When you surround an army, leave an
outlet free. Do not press a desperate foe too
hard.” Johnson translates this into the
maxim that one should not openly try to
completely destroy another company, for
this will evoke a resolute defensive action.
He argues rather for indirect attacks and a
posture which allows the defeated company
some role in the new organization.

Sun Tzu’s most important principle is his
first—a business should never engage in open
conflict unless absolutely necessary. Markets
can often be opened or captured without
conflict and this action is always easier and
more productive, though perhaps less
glamorous, than a battle.

Johnson offers a different ethic than
Chopra and Allen. Chopra’s work implies
that in business, the most important thing
to do is follow your true nature. Allen’s
Pooh, though not as serene and self-assured
as Chopra’s Buddhist, does not see the world
in an explicitly competitive way. Even when
he is manipulative, he is not self-conscious
or detached, but is simply doing what is
necessary to satisfy his moderate needs. On
the other side, Johnson and Sun Tzu advise
us not to follow ourselves, but to do what
we need to do to survive. Business is not
a struggle for self-expression in a world
where the main hindrance is one’s own lack
of confidence, but simply a hard job that
can be made easier with a few rules.

The confusion that the reader might feel
after finishing these books results from the
fact that business is not easily definable, but
is a mixture of many different activities. It is
not a single skill like that of a musician or
athlete, or even a definable profession like law
or medicine; rather it requires a combination
of skills that are primarily social. The abilities
of a good business person to promote, sell,
conciliate, organize and react to circumstances
are people skills. This makes them difficult to

observe, measure or even discuss. Nonetheless,
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leave an outlet free.
Do not press a desperate
foe too hard.”

these books attempt to distill the basic skills
of business from their contexts and provide
advice that is equally useful to corporate
executives, retail managers and small sole
proprietors. No wonder there seems to be
little agreement even on the basic nature of
the topic.

Chopra offers the most idealistic vision of
business. So secure is he in the assumption
that if the business person does what is in
him, he will succeed, that he does not even
mention the word competition. At least he
is clear that his book is not for those who
want only to make money, but rather for
those who have a passion to supply a partic-
ular commodity tothe market. His central
metaphor is that a successful business person
works the same way that the human body
does. Just as individual cells carry out tasks
necessary for the survival of the larger organism
and unself-consciously obey the laws of
nature, so the business person must strive to
express his innate vision, obeying the rules of
the world in a realistic way, but never ceasing
to follow his chosen path. This metaphor is
interesting but reaches too far for human
beings who, unlike cells, are self-conscious
and uncertain, both of the world around
them and the vision within them.

Answering Chopra, Johnson implores the
reader to recognize that the cruel forces of
business can snuff out even the most innov-
ative and passionately pursued entrepreneurial
dream. His book is for those who see work
as a job and want to know how to succeed.
While this calculated approach is refreshing
after Chopra’s sentimentality, Johnson does
not acknowledge that those who have a
passion or natural affinity for their jobs do
have a greater chance of success—even if

it is only through perseverance—than those
who simply crave the goal of success and
do not enjoy the process of work.
Johnson focuses on the competitive
nature of business for those who already
have a basic business competency. His
rules are strategic and not concerned with
day-to-day operations. He focuses not on
the social and human aspects of business
but on the intellectual rules of the game.

The character who might understand both
points of view is Allen’s Pooh. Pooh, like
many good managers, is not following his
own vision to self-fulfillment; he is reacting
to circumstances that are rarely of his own
choosing. He makes strategies to get what
he wants but is too realistic to focus on an
ultimate goal. Helpful to others, he is also
not shy about providing for himself. Allen
has chosen a deceptively simple model for
managers. By turns, Pooh is conciliatory and
understanding of the foibles of the other ani-
mals, unashamed of his own needs and
wants, and able to think critically about what
is necessary to achieve his goals.

The Hundred Acre Wood of the Pooh
stories is a place somewhere between a
serene paradise and an unforgiving jungle.
While sometimes contented, the animals
are often preoccupied with a particular
problem; they are not strangers to fear and
sadness, and they frequently have to work
to survive. At the same time, Pooh never
forgets to think and worry about the
emotional relationships that make up
his world. In the end, perhaps Pooh is
the most human of bears—he strives for
basic survival and for his personal
vision, without forgetting how hard
both are to achieve.



CMAs
Drive Results

Pratt & Whitney Canada is a name that flies high in
over 166 countries. Guy Desrochers, cMa, and
Suzanne Monfet, CMA Candidate, are in careers that
demand vision, flexibility and teamwork. Both agree that
it is exciting to be part of a global company that encourages
new business thinking.

More than 30,000 CMAs and CMA Candidates
help drive results in organizations, large and small, across
Canada. Accounting and financial expertise, count on it;
however, it’s the portfolio of management skills that makes
CMAs and CMA Candidates an excellent fit in any
organization. If your organization could use people who
drive results, get a CMA or CMA Candidate working on
your team. For further information, contact CMABC at:

1-800-663-9646

www.cmabc.com

CMA

Certitied Management Accountant

Real people. Real results.

There’s more to the Lions Society of BC than meefts the eye.
We don’t just help children with disabilities. We give them
confidence to lead full, active lives.In other words,
we Give Children Abilities.

Our good work depends on your good will,

Lf youwould like to help please call us at 1-800-813-Uud3 or

60U-873-1865 with a donation.It will help us change
attitudes-and lives.
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The British Columbia Lions Society
For Children with Disabilities /
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by Kirsten Weisenburger
and Marc Dinsdale

Warrior Empress

Handsome and jaunty in appearance as either of her sisters, with their raking
masts and clipper bows, she was the beautiful child in a family of three beautiful
daughters. She never went aside from the path laid down. No war sinister has
marred her escutcheon. No scarlet letter has dimmed her reputation. No wayward
current ever influenced her to her sorrow, and no harem-owning kinglet
ever won her eye or attention.

The Sunday Province, Vancouver, July 4, 1926

he had crossed the The Empress of Japan was described with

Pacific in high style  near-biblical awe during her charmed 31-year

315 times. She had  career. She and her sister ships, the Empress

been requisitioned by  of China and the Empress of India, carried

His Majesty’s Armory for ser-  passengers and cargo across the Pacific Ocean,
vice in World WarI. Shehad  linking Yokohama and Hong Kong to
been the fastest ship on the ~ European trading routes from Vancouver.

% North Pacific Route. And ~ Commissioned in 1889 by Canadian Pacific
: in 1926, she lay rusting ~ Railway, the new steamers were symbolic of

ina North Vancouver,  changing times. Equipped with both a steam
British Columbia  engine and full masts and rigging, the ships

harbour. appeared both modern and classic, caught in

the transition between sail and steam.

The Empress of Japan functioned like a
small floating city, offering trans-Pacific
passengers accomodations in the style of
the great passenger liners of the era. The 160
first-class passengers enjoyed luxuries consis-
tent with those offered at CP hotels at the
time. Housed mostly on the upper deck, they
were privileged with a covered promenade, a
smoking room, and the first-class dining
room. A smaller dining room and lounge
above the upper deck were also open to
first-class passengers.

On the main deck were the remainder
of the first-class cabins, the second-class
accomodations and dining hall, rooms for
steerage passengers and crew, and storage
space for cargo.

The lower deck of the Empress of Japan
housed most of the potential 700 steerage
passengers, the bread and butter trade of



ocean liners of the time, and the remainder
of the crew quarters. Storage space was also
ample on this level, and in the holds below.

The Empress of Japan’s route consisted of
travel between Vancouver and Hong Kong,
with calls in Victoria, Yokohama, Kobe,
Nagasaki, and Shanghai. Due to rail delays
in Canada, the June 7, 1897 crossing of the
Pacific was rushed, and completed in ten
days, three hours and 39 minutes, making
the Empress of Japan the fastest ship on the
North Pacific Route. This efficiency of trav-
el made the once daunting journey from
England to Asia seamless, and helped estab-
lish the budding port of Vancouverasa des-
tination for East—West travel. As a CPR
advertising poster from the early 1900’s reads:
“Today whole fleets of palatial steamers of
immensely heavy tonnage ply these waters,
linking east and west and promising to make
Vancouver another Liverpool.”

In 1885, the British Columbia government
transferred more than 6,000 acres of crown
land near English Bay to CPR, and the
Vancouver we now recognize began to take
form. The CP railway was extended to
Granville, at that time a small town near Coal
Harbour. West of Granville, Canadian Pacific
built a train station, dock, warehouse, and
hotel. A bank and post office followed, and
in 1901 a long pier was built in Coal
Harbour. The hub of Vancouver’s business
district was in place.

Layout and design by Erika Nunnikhoven Photos courtesy of Vancouver Public Library Special Collections: #15101, 8907, 34

fter more than a decade of ser-

vice as a luxury ocean liner,

the Empress of Japan was

pressed into a new role. A

clause in the agreement of commission
between Canadian Pacific Railway, the
Canadian Federal Government and the
British Parliament stated that in the event of
war, the Empress of Japan would be fitted to
meet Admiralty requirements and sail as a
merchant ship. Two days before the Enmpress
arrived in Yokohama on a routine trip to
Asia, World War I broke out in Europe. The
call from His Majesty’s Admiralty was made.
The Empress of Japan unloaded her pas-
sengers at Hong Kong—many of her crew
were called into service—and was outfitted
for battle. She turned from luxury liner
to utilitarian war ship; her lounges were
emptied and her holds were filled with
ammunition. She was fitted with eight guns

Left: Watching her old home port,
a replica of the dragon bowsprit
of the retired Empress rests in
Stanley Park. The original resides at
Vancouver’s Maritime Museum.

Below: The Empress of Japan
leaving Vancouver, circa 1921.

capable of shooting five miles. Most of her

patrol consisted of escorting and inspecting
vessels in South Asia and the Red Sea. She did,
however, repatriate the S.S. Exford, a British
ship that had been captured and pressed into
service for Germany. Following World War I,
the Empress of Japan returned to civilian duty.

The end of the war also signalled the end
of the Empress of Japan’s reign over the
North Pacific Route. Outclassed by a new
generation of Empresses, she was retired in
1922, left at harbour in Vancouver, and
gradually dismantled.

Her name may not be remembered by
most, but her legacy will always be greater
than the sum of her achievements. More than
an ocean liner, more than a link to Asia, the
Empress of Japan is one of the few remaining
ties to Vancouver’s origins. And though her
place in history is secure, she is forgotten, as

the city that she helped build passes her by.

| 10th ANNIVERSARY m'



Western Canada’s

first Master of Journalism
Program opens its doors
at UBC this September.

awdust remains on the floors, the rooms

are still unfurnished, and the paint on

the walls is barely dry, but the
University of British Columbia is almost
ready to welcome the first class of students
to its newest Masters program—the Sing Tao
School of Journalism.

The idea of creating such a program had
been tossed around campus since 1976, The
concept was easily accepted but faced one
major obstacle—funding, Twenty-two years
after the idea was first conceived, UBC
readies itself to receive the first journalism
students this September, due in large part
to the generosity of Sally Aw, chair of the
Sing Tao Foundation.

While UBC is not disclosing the amount
of the donation, Langara College’s Journalism
Review reported last year that it totalled ten

million dollars—three million for the new
building and seven million for initial setup
and operating costs.

Sing Tao, the largest Chinese-language
newspaper in Canada, publishes newspa-
pers in Vancouver, Toronto and Calgary.
The Hong Kong based company also has
papers in the United States, Great Britain
and Australia.

By giving such a sizable donation, Sally
Aw is hoping to advance the profession of
journalism everywhere, according to Sing Tao
School of Journalism director Donna Logan.

“[Aw] comes from a family tradition that
believes in giving back,” Logan says. “They
have newspapers in Canada and the United
States and so this is her choice to give back.
They are also very concerned with improv-

ing journalistic standards.”

Donna Logan, director of the new Sing Tao School of Journalism. Photo by Alison Burdett
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In accepting the donation, then UBC pres-
ident David Strangway agreed to name the
school after the Sing Tao Foundation. The
decision sparked controversy at UBC
regarding the ethics of naming a program after
a corporate sponsor. Several senators believed
that the decision set a dangerous precedent
and might lead to the further commercial-
ization of academia, but the university refused
to reverse its decision.

Logan defends the decision and downplays
concerns that the credibility of the school
might be hure. “I think that would be gross-
ly unfair,” says Logan. “The university has



wanted to start a school of journalism for
fifteen years now and with declining public
money they have not been able to do i, so
this represented a way to achieve the goal.
And frankly this has been set up in such a
way that it is independent—it’s as if the
money was coming from a public source.”
She continues, “In the United States
it’s quite common for journalism schools
to bear the name of newspaper donors—
Scripps Howard for example. There’s a
Scripps Howard School of Journalism that’s
reputed to be one of the top schools in the
United States, and the fact that it’s named

after the newspaper chain doesn’t seem to
have hampered its reputation.”

The Sing Tao School of Journalism
will be housed in its own state-of-the-art,
three-storey, 1,080-square-metre building
which will provide both teaching and office
facilities for students, faculty and staff
members. The building includes a class-
room large enough to accommodate 40
students, a seminar room, a working news-
room lab and additional layout facilities and
darkroom space.

The aim of the two-year program is to
develop journalists capable of achieving the

Layout and design by Stephanie MacDonald  Photo of building by Alex Thompson

highest professional standards by being better
prepared and well informed. This will be done
by combining advanced journalism practice
and theory with academic studies at the grad-
uate level. It will be the only school in Canada
that will emphasize this combination. The goal
is to create working journalists with a specialty.

The focus of the program seems to have
caught the attention of prospective students
as some 175 applications have been received
for the 15 positions available in the first year.

In August of 1997 Logan was named as the
school’s first director. She has the advantage

continued on page 48
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Firenze Moda Italian Fashion
Introduces the latest designer collections from Italy and France
Ouwr fabulous collections for ladies and men include:

-
TRADIGLTD.

R INTERNATIONAL MARKE ENG

* suits

. ties

- belts

- jackets
- shoes

+ leather jackets and much more!

3045 - 910 Mainland Street, Vancouver, B.C. CANADA V6B A9
Tel: 604-685-0102 Fax: 604:685-7718 or visit our website listing at

www.langara,be.ca/prm

D.A. (Duane) Chuka

Sales Representative
Life Member of the Million Dollar Round Table

London
(]
Life
202-10334 152 A Street
Surrey, British Columbia

V3R 7P8
Office 585-2424 Fax 585-2328

Specializing in
Individual Life Insurance
Employee Benefits
Disability Insurance
RRSP’s

Freedom 55—
Available only from your
London Life representative

If you List, Buy or Sell a home with any other
real estate agent,You May Lose Some of Your
Very Best Friends

%%/ REAARK

“Trusted by generations of local families”

Your Surrey and Delta neighbourhood specialist!

604-590.4888 @i, wm
faX: 597-7771 performance realty

11925-80th Ave., Delta, B.C.

FOR RESULTS, NOT PROMISES CALL BILL PARSONS

. Indulge
yourself

‘ Enjoy the finest food, outstanding
__service and flawless presentation.

_ Call Torie Newson to book
your next catered function.

From corporate events to private
parties (o your wedding reception
-let us take care of all the details.

ntown in the Vancouver Art Gallery
 Hornby Street, Vancouver V6Z 2H7
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Mastering Journalism
continued from page 45

of extensive experience in both print and
broadcast media, including senior positions
at the Montreal Star and the CBC.

Logan has been quick to defend the pro-
gram against critics who claim there is no
need for a Masters program in Western
Canada. “It’s my belief from many years in
the business that journalism should be offered
at the graduate level rather than the under-
graduate level simply because what you need
to be a good journalist is a broad education.
I¢’s therefore my preference that someone
take a science degree, an arts degree or almost
any degree before getting into journalism
because it gives them a solid base on which
to build a career.”

With this in mind, Logan set out to design
the program for people with extensive jour-
nalistic experience and those with under-
graduate degrees who can demonstrate
writing and research abilities comparable to
working journalists. The school plans to take
a practical rather than theoretical approach
to training its students. Students will exam-
ine ethics and the law, research and writing,
newsroom practices, and standards and issues
in contemporary journalism. One third of
the credits taken towards the degree will be
in a non-journalistic area of the student’s
choice, thereby creating a specialization.

“It is focused on writing for all media and
also on developing a specialty. They can come
out of here as medical or financial journalists,
for example. Economics, Asia Pacific studies
or any of the specific programs here at UBC
can constitute that specialty.”

The idea of specialization is one of the
biggest differences between UBC’s program
and the other two journalism Masters
programs in Canada, located at Carleton
University and the University of Western
Ontario. “What I've tried to do is take
advantage of our location and also concen-
trate on the things I think are really impor-
tant in journalism. It is important ro have
specialists because we have too few of them
in the profession these days and that’s where
there may be jobs. Even the mass publica-
tions are going to need specialists to write
about technology or aging or what have you.”

Not all are convinced that the type of spe-
cialization that UBC is offering is the best
solution. “T think specialization is a good
thing philosophically,” said Tom Arnold,

continued on page 52



Over 118 locations coast to coast.
Call 1-800-889-4522

for the one nearest you.

"A World of

Financial
Services

Hongkong Bank of Canada offers you
access to a world of financial services
through the HSBC Group from every one
of over 118 branches across Canada. This
unique network connects each branch by
satellite to over 5,500 offices in more than
79 countries, putting our global expertise

to work for you in your local branch.

You'’ll find our full range of products and
services second-to-none when it comes to
meeting your needs. We’re constantly
adding innovative products and services
to ensure all our clients have access to

the best.

Drop into your local branch and discover a

world of financial services.

Hongkong Bank of Canada €4X»

Member HSBC Group
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wine

by Stephanie MacDonald

Will frosty vines outdo maple trees as the source
of Canada’s most distinguished golden harvest?

is difficult to imagine any product
]t surpassing something as sacred to

Canadians as maple syrup to
become Canada’s most recognizable export,
yet comparisons are being made between our
revered maple syrup and icewines or late har-
vest wines—sweet dessert wines harvested
after the first freeze.

And more than 60 per cent of Canadian
icewine is going straight to Asia. This
sudden demand is surprising, considering
that historically the wisdom of wine
merchants declared that there was a funda-
mental difference between Eastern and
Western psyches and tastebuds that precluded
an Oriental interest in wines. As far as wine
producers and sellers were concerned,
Asians were left to drink their tea and sake,
and forgotten.

Consider the tradition that surrounds the
consumption of wine in the West. The
bottle is carefully displayed to the head of the
table to ensure that the label and vintage are
correct. After being cautiously drawn, the
cork is passed on to be examined and sniffed
with considerable interest and solemnity. A
tentative splash is deposited into the glass,
where it is then peered at through various
lights, swirled around and inhaled until the
bouquet, consistency and colour have been

G531l PACIFIC RIM MAGAZINE

examined, discussed, and finally deemed
acceptable for the table to consume. This
ritual is more than faintly reminiscent of the
Far East, where tea has been treated with
the same reverence and similar ceremony
for centuries.

Perhaps this has something to do with the
enormous rise in popularity of wine in Asia,
especially in Japan, Thailand and China. The
new demand, for whatever reason, has been
a blessing to British Columbia wineries, which
have recently become world famous for light
white wines such as Chardonnay and the
sweet, rare and precious icewines.

While French red wine, specifically
Bordeaux, has been the predominant choice
of Asian wine connoisseurs and collectors,
Japanese women have become one of the
most thriving markets for light white wines
such as Gewertztraminer, Riesling and
Chardonnay. British Columbia wineries have
traditionally excelled at growing and pro-
ducing wines from these varieties, and sales
are up as much as 40 per cent to China,
Japan and Thailand. But it is the precious
and rare icewines that are really giving
Canada international recognition, and which
are especially popular with Asian consumers.

The qualities that distinguish icewine from
other varieties of white wine are an intense
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sweetness and powerful fruity aroma. The
Mission Hill Grand Reserve Riesling Icewine
1996 is described in the press release from
distributor Mark Anthony Group Inc. as “A
luscious dessert wine, golden coloured and
honeyed in character. An intense nectar of
peaches, apricots, plump raisins, lemons and
oranges explodes from the bottle in mouth-
filling richness. Extremely long finish.” It
is no wonder that such an exotic and delec-
table beverage is becoming so sought after
by wine lovers from all over, but why is it
so valuable? And why is it so appealing to
Asian buyers?

Icewine originated, probably by accident,
in Germany around 1790, when an early frost
hit the vineyards in Franconia before the last
harvest of green grapes was picked. Vintners
were surprised when the frozen crop yielded
a sweet and delicate, yet intensely aromatic
wine they called eiswein.

British Columbia’s Okanagan Valley has
a climate that is very favorable for the cre-
ation of icewine, as the required freezing
temperatures can be counted on almost every
year. In fact, British Columbia and Ontario
icewines have been rivaling their German
counterparts in quantity, and many would
say quality, since they were introduced
commercially in 1994,



Icewine is very uncommon and expen-
sive compared to other types of B.C. wine,
averaging about $50 for a half litre,
though it is primarily extracted from
varieties of grapes commonly grown
in the Okanagan, such as white
Riesling. This varietal’s vines in par-
ticular are durable enough to
harbour fruit late into the fall,
and the wine matures ele-

gantly with prolonged cellar /

aging. For this reason, it is

the primary grape used in the o

production of icewine in the
Okanagan, although Gewertz- (
traminer, Traminer, Ehrenfelser and

Vidal have also been used with
success. The rarity of icewine stems

from the fact that the grapes from
which it is made are picked after

they have been frozen on the
vine, usually in late November
or early December. It is diffi-
cult to keep the fruit away
from birds and bears late
into the season, and some
growers have lost up to 80
per cent of their late harvest
to predators. The remaining
crop must be harvested ata
very specific temperature;
optimally between -8°C and
-14°C for quality. At this
temperature the grapes are

&,

frozen nearly solid, and after
pressing, yield sweet, concen-
trated grape juice while the water
is left behind in the form of ice crystals.
The frozen grapes render only one fifth the
amount of juice normally extracted for
wine, and this rules out mass production
and ensures the exclusivity of icewine,
as well as justifying the premium price.
It is easy to recognize icewine in the store,
as it is most often sold in slender, elegant
bottles of half-litre capacity. The labels are
distinctly decorative, and often the wine is
packaged in a box, making it a precious and
attractive gift. Most icewine is bought by
tourists—particularly Asian tourists—because
it makes a charming and delicious souvenir

to take back

home with them
from Canada. This
partly explains the

strong and growing demand.
But exports to Japan, China,
Hong Kong and Singapore have
risen by more than 50 per cent over the
last two years. This is primarily a result
of the new fashion of wine drinking and
collecting that has swept Asian cities
including Hong Kong, Taipei, Singapore and
Tokyo. At annual wine auctions, Christie’s
reports that 40 per cent by value of sales
in its London auction went to Asian bidders,
and this figure does not take into account
the sales to British brokers working for
Asian clients.

Jancis Robinson, a writer for The Financial
Times, believes that this trend will only con-
tinue to penetrate Oriental cultures, and that
“the number of serious wine collectors in
the East will increase, attracted not just by
fashion, and the appealingly ceremonial

nature of wine drinking, but also by
the financial attractions of a com-

modity rather less volatile
than the stock market.”

Certainly the fact that

icewine is so rare and
expensive contributes
to its appeal as an
investment, and
this is compound-
ed by the fact that
it becomes better,
and hence more
valuable, with age.
As well, icewine from
British Columbia has
become increasingly pop-
ular as a result of numerous
international awards received
by such vintners as Cedar Creek
and Lynn Bremmer.
For most of us though, wine is for
drinking, not exporting or investing in. To
thoroughly enjoy icewine, it is usually
recommended that it be served on its own,
slightly chilled, because the flavours and
aromas are so spectacular. However,
certain desserts can complement the inten-
sity and complexity of a good icewine.
Sandra Hainle, whose family was the first to
make icewine in the Okanagan in 1973, rec-
ommends the conservative approach. “We
try to steer people away from having it with
really sweet desserts. I usually suggest
desserts that are based on pastry, fruit,
cheese and nuts as the best bet to show the
wine really well. If you get into chocolate or
added sugar, you will alter the character of
the wine and your experience of the wine.”
One important point that winemakers all
agree upon is that the majority of icewines
are being consumed far too young. Quail’s
Gate vintner Jeff Martin explains, “If people
would buy them and set them aside for five
years, the wines will be better . . . there is so
much potential there.”

So whether you are a wine connoisseur,
or simply enjoy a glass now and then, it is
great to know that some world-class wines
from B.C. are gaining recognition all
around the globe.
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Mastering Journalism

continued from page 48

president of the Canadian Association of
Journalists. “People having a better under-
standing and some specialization is a good
thing, though 'm not sure the kind of spe-
cialization they’re talking about is going to
mean more and better jobs for people.”

Arnold’s main concern is that there sim-
ply aren’t jobs available for graduates today,
and he does not think that the jobs will
exist down the road. “There are fewer med-
ical reporting jobs, fewer scientific report-
ing jobs and fewer environmental reporting
jobs than there are general reporting jobs.
By having more specialization you could be
limiting yourself.”

He does agree that it is necessary to have
as many skills as possible. “By having better
research skills, computer-assisted reporting,
knowing graphic design or layout you have
much more to offer an employer. I think that
is the wave of the future. The problem with
journalism schools right now is there are so
many of them and not enough jobs, so there
are hundreds and hundreds of students
graduating each year . . . schools have to give
students the kind of skills thar other educa-
tional institutions are not,” says Arnold.

Logan, however, firmly believes in the
direction of the new program. “What I’ve
tried to do is tailor the program to where I
think the jobs are, and take advantage of what
UBC has to offer and what we have on the
West Coast,” says Logan. “I see that as a cur-
rent niche in the market and a developing
one too. There’s an increasing need for peo-
ple who have specialized abilities.”

Soon the doors of the Sing Tao School of
Journalism will be open and, with any luck,
the work of the students will be fit to print.
The new school will be able to call itself a
success when the debate over the need for
specialization is resolved, not in the class-
room, but in the newsroom.
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Right:

Ifugao tribeswoman, whose
brown-stained teeth show
signs of chewing the betel nut,
a common natural stimulant.
Far right:

Wild poinsettia trees grow at

the top of the Batad rice terraces

It was hard to imagine a place more damp.

Mist hovered languorously in the air.

The surrounding jungle was lush and green,

save for the odd scarlet poinsettia tree.

We were 4,000 feet above sea level in
Banaue, a small market village in Ifugao
province. Located north of Manila in the
Philippines, Ifugao province is famous for
the handiwork of its people, who increased
cultivable lands by carving gigantic rice
terraces from the sides of mountains. Taking
an estimated 2,000 years to build, the still-
productive rice terraces rise from the valley
floor to heights of up to 3,000 feet, a feat of
engineering so substantial that some call
them the eighth wonder of the world.

On our first evening in Banaue, we met
in the hotel lobby to watch a traditional
Ifugao dance. A group of tribesmen, dressed
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in the traditional garb of woven g-strings and
feathered headdresses, shuffled slowly in a
circle, looking embarrassed, while staging the
mock-sacrifice of a small wooden pig. One
Ifugao, unable to conceal a giggle, and doing
his best to sound like a dying pig, let out a
high-pitched squeal to indicate the kill was
complete. We recognized some of the dancers
who, then dressed in their Western attire, had
waited on our table in the hotel restaurant
less than an hour earlier.

The next morning, the rest of the group
decided to view Banaue’s nearby rice terraces
from the safety of the tour bus, while three
of us elected to trek to Batad, a small village

reputed to have spectacular terraces. We were
matched with a local guide, an lfugao native
of indeterminate age named Mani. Wearing
nylon jogging shorts, a white T-shirt, and a
pink bandanna—but no shoes—he made us

appear comically overdressed in our layers of
clothing and heavy hiking boots.

We were driven to the trailhead by
jeepney, those ubiquitous army vehicles left
by the American forces after the liberation in
1945. In Ifugao province, local legend has it
that if you run over a chicken, you must
compensate its owner twelve fold. It is no
wonder that our driver abruptly swerved to
avoid chickens on the side of the road, but

Layout and design by Christopher Kroeker Photos by Christine Dellosso



paid no attention to pedestrians, who deftly
scrambled for safety.

Cut crudely into the sloping mountain-
side, the road narrowed and was passable
only by single vehicles. Its edge was visibly
eroding and, in parts, abruptly dropped off
into a deep gorge. Rocks lay in piles where
land had recently slid from the side of the
mountain. “There is money set aside for the
roads,” Mani explained in slightly accented
missionary-school English, adding with
noticeable sarcasm, “We have never seen it,
but we are told there is money set aside.”

We finally reached the footpath leading

to the top of Batad’s rice terraces. It was

impossibly steep and slick. Our hiking boots
were nearly useless. We might as well have
been wearing plastic slippers. As we slid
along, we were passed by groups of Ifugao
women and children heading for Banaue.
The women’s grins betrayed brown-stained
teeth, the result of regularly chewing the betel
nut, a natural stimulant. Most carried bags
of rice on their heads for selling in the
market. The bags were massive, but the
women carried them effortlessly. Like our
guide, many were barefoot, revealing remark-
ably wide, sinewy feet. As they climbed the
smooth inclines, their splayed toes curled
into the mud, easily pulling them forward.

ice Terraces

of Batad

‘-f by Elizabeth Morse

To help us gain a foothold, Mani used his
own powerful toes to dig grooves in the dirt.

The path ended and we were overlooking
the Batad rice terraces. Shaped like an
immense amphitheatre, these terraces are over
2,000 feet high—the height of a twenty-
storey building. In the valley below, we could
see the palm-covered roofs of small huts and
the steeple of the village church.

This was supposed to be the end of our
trek, but we convinced Mani to take us to
the village below. We began descending the
small steps built into the rock walls, which
allow the Ifugao people to climb the terraces

to plant rice and do battle against soil
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erosion and pests, such as the evocatively
named army worms that periodically infest
the paddies. The ancient walls, with sheer
drops on either side, were built by hand using
primitive tools. Most were moss-covered, and
many were coming loose. We struggled to
maintain our balance, clinging to each other
to keep from falling.

In carlier times, when Ifugao men were war-
riors, Mani might have strutted along the
boundary walls during a bangiban or war
dance, wielding a spear and shield. Instead, our
guide, whose lung capacity seemed unaffected
by his chain-smoking, began to saunter easily
down the narrow, slimy walls, cigarette in hand.

As we neared the village, we could see the
small huts we had gazed at from above. Most
were built in traditional Ifugao fashion—on
piles with pyramid-shaped roofs of dried
palm leaves and no windows—but a few
sported more modern corrugated tin roofs,
Wooden rice-pounding equipment, large
mortars and pestles, lay unused beneath some
houses. I't was late December—the rice would
not be harvested until July. After drying, it
would be pounded by hand and stored.
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“There is money set
aside for the roads,” Mani
explained in slightly accented

missionary-school English,
adding with noticeable sarcasm,
“We have never seen it, but we

are told there is money
set aside.”

The path wound its way around and in
some cases directly beneath, the small huts.
Ifugao men, wearing their traditional g-strings
and headdresses, lay dozing on the hut floors.
Small groups of children dressed in T-shirts
and shorts giggled as we scrambled to stay
upright in the mud. Turkeys swaggered
around us, scattered by the barking of a pack
of plump, imperious dogs.

Once on the valley floor, Mani led us to
a tiny restaurant consisting of two crudely
built wooden tables in a small house, We ate
lunch—a dish of fragrant, local rice stir-fried
with eggs and vegetables. Over lunch, Mani
showed us a photo of his wife, who was
working as a nanny in Hong Kong, leaving
their two children in Mani’s care. He had
only visited her twice in five years, We asked
if she earned much money. “Not enough,”



he replied, shaking his head in resignation.

After lunch, we began to retrace our steps,
climbing the terrace walls to reach the path.
To scale the wet rock, we had to fall on all
fours and grip it with our bare hands, like
overgrown children learning how to crawl.
We quickly became breathless, while Mani,
lighting yet another cigarette, scampered up
the steps ahead of us.

We reached the trailhead, where the
jeepney driver stood waiting. As we drove
back to Banaue, we noticed the road had
become worse. More rocks lay in heaps, evi-
dence of recent landslides. We looked at each
other apprehensively as the jeepney came to
a stop before a large boulder blocking our
way. We were only about halfway to Banaue.
Just then a large rock landed on the roof of
the jeepney. Mani tilted his head toward the
side of the mountain, warily watching for
more falling rock. Out of desperation, we
got out to help Mani and the driver slowly
roll the massive boulder out of the way.

Finally, we arrived back in Banaue. It was
dusk. Because of our detour into Batad, we
were late. The tour operator was visibly angry
—she had heard reports of several people
dying in nearby landslides, and was worried
about us. The rest of the group was already
back at the hotel, looking disappointed.
Apparently, their view of the Banaue rice
terraces had been obscured by low cloud.
One of them asked us, “Was it worth all the
effort?” We were utterly drenched. Our
clothes were streaked with mud. Our muscles
had stiffened. We were limping.

“Absolutely,” we said.
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Cooking
ina |
Thai |
he complexity of Thai food distinguishes it from other Asian |

I(“'Chen cuisines. Thai cooks strive to whet the appetite with a balance of
salty; sweet, sour tang and fiery heat. These rich flavours complement

wholesome ingredients such as vegetables, seafood, chicken, lean beef,

by Kristina Borys noodles and rice, all cooked quickly to preserve colour, crunch and
flavour, making Thai fare a healthy choice.

If you don't know the ingredients, Thai cooking can be a little intimidating.
Lime leaves, lemongrass, fish sauce, shrimp paste, tamarind paste, galangal,
and coconut milk are just a few of the items Thai recipes will ask for.

These and other strange and enticing flavours are integral to Thai cuisine.

In the following glossary, the ingredients found in every Thai pantry are
“de-mystified. We'll also suggest a few places in Vancouver for purchasing
these staples. So select your menu, make your shopping list and soon you |
~will be able to impress your friends with steaming classics such as Gaeng
Keow Wan Gai (chicken in an aromatic green cutry sauce), or Satay with
Nam Jim Tua (grilled skewered meat served fvith a ,/eet, velvety peanut
sauce), and the famous Tom Yam Goong (spic frawdy soup). If you come

off as pretentious, no one will care after the first b te.

Clockwise from top left:

Thai basil, lemongrass, fresh chili peppers, galangal,
yellow and red curry paste, lime leaves, tamarind
paste, straw mushrooms, Thal eggplants, coconut
milk, garlic, cilantro, dried chili peppers, ginger, Thai

rice, rice noodles

Layout and design by Kelly MacLeod
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% Besil, Thai ;. @
Although there are several varieties (;?%Ihai

basil, North American basil makes a fine sul

W#

i

 unifies the many flavours of Thai food. Basil
~ must be handled gently to avoid bruising.

|

|

g Chopﬁ%lhen dry otherwise, it will turn mushy.
i Chili Peppers
i

I

|

’,

ﬁ

People say chili peppers are addictive; the
more you eat, the mote you want and the
hotter you want them. The colours of fresh
chilies (red, green and yellow) have no bearing
on taste, just aesthetics. Select smaller peppers
for heat and larger ones for a milder flavour.
Dried chilies are widely available and can be
~ soaked in water for ten minutes before use.
To prepare, cut the pepper in half lengthwise
and scrape out the seeds and membrane; this
is where most of the heat is concentrated.
Mince the peppers as finely as possible. When
~finished, wash chopping board, knives and
~ especially your hands before you accidentally
rub chili juice in your eye.

Cilantro

Sometimes called coriander or Chinese

parsley, fresh cilantro is widely available. In
i Thai cuisine, cilantro leaves flavour stir-

fries, sauces and curries, while the roots are

pounded for marinades and curry pastes.

Coconut Milk
A very important ingredient, coconut milk is
 used in curries, soups, sauces and desserts.
~ Choose a brand that is free of preservatives.

If you are concerned about cholesterol, you

may prefer to try a light brand of coconut milk.
Ifyou require coconut cream, it can be skimmed
from the top of refrigerated coconut milk.

stitute. Fasy to grow at home, basil mellows and

Curry Paste
Although the flavours are essentially the
same, curry paste comes in three different

_colours. Typical curry paste combinations

are: red for beef, green for seafood and
chicken, yellow for fish. Ready-made curry
pastes ate a combination of chilies, garlic,
lemongrass, galangal, cilantro, shallot, salt,
kaffir lime leaves, shrimp paste and spices.
To make this paste at home, grind the
ingredients together with a mortar and pestle.

Curry Powder

Many brands of this combination of spices
are available. Fresh is best, so if your curry
powder has been sitting in a cupboard for a
long time, you may want to replace it. If
you can’t smell it, you won’t taste it (this is
true for all spices).

Dried Shrimp

Dried shrimp smells terrible, but like fish
sauce, the flavour is salty and rich. Select
shrimp that are still slightly soft and pink.
Store in a bag in the reftigerator to reduce odour.

Fish Sauce

You will never see a salt shaker on a Thai
table. Fish sauce is used to salt flavour food,
much the same way soy sauce is used in Chinese
cooking. Fish sauce is made from anchovies
and though the smell may seem strange, the
flavour is rich and essential to Thai cooking.

Eggplants, Thai
Eggplants grown in Thailand are available
in many sizes and colours such as yellow
(pictured), white, green and purple. If you
cannot find Thai eggplants, they can be
substituted with any eggplant your local
grocer has in stock.

Galangal

Galangal looks like pale yellow ginger root,
but its sour tang makes it quite different.
Galangal can be purchased dried or fresh. If
you buy dried, soak it in hot water an hour
before using.

Garlic, Thai

Thai gatlic is smaller and more tender than
what North Americans are used to. Regular
garlic can easily be substituted if you are
unable to find Thai garlic. If it has started
to sprout, throw it out. Sprouted garlic has
lost most of its flavour.

Ginger

Commonly used in many cuisines, this root
is readily available and frequently used in
Thai cuisine.

Kaffir Lime Leaves

These forest green leaves give off a rich lime
perfume. They are sold on long branches
and the leaves can be plucked and frozen.
Each leaf is shaped like a figure eight, so
don’t tear off the top half thinking it is one
leaf. To use in recipes, cut each leaf into
thin strips, then mince finely. If you are
unable to find lime leaves, grated lime rind
can be substituted.

Lemongrass
These tall, slender stalks smell like lemons.
Dry and woody, the outer layers of each
stalk must be peeled away to reveal softer
flesh. The base half of the stalk is best for
cooking. Chop it finely. The flavour of
lemongrass infuses soups and sauces, but
remember to pick it out before

serving because it is not

meant to be eaten. ///’
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Lime Juice

Nothing compares to the clean, citrus scent
of lime. Don’t buy the bottled stuff! Limes are
cheap and you will have much better results
if you take the time to squeeze the fresh juice.

Palm Sugar

By the time this sugar arrives in North
America, it is rock hard and requires
pounding or grating to break it up. Brown
sugar is a good substitute and will save a lot
of unnecessary trouble.

Rice, Thai

Thai rice is also called Jasmine rice. Because
its fragrance is subtle, Thai rice does not
require salt. Before cooking, rinse the rice
several times to ensure that it turns out
fluffy. The easiest way to get perfect rice is
to make it in a rice cooker.

Rice Noodles

Rice noodles vary in thickness. When mak-
ing spring rolls you will want to use a very
thin noodle (vermicelli) and a thicker one
for dishes such as Pad Thai (see recipe at
right). Before using, soak the noodles in hot
tap water for twenty minutes, then drain.

Straw Mushrooms

Available only in cans on this side of the
Pacific, straw mushrooms are yummy and
their slippery, slightly crunchy texture
enhances any dish. If preferred, fresh button
mushrooms can also be used.

Tamarind Paste
This paste comes from the seed pod of a
tamarind and has a tart, fruity flavour. The
paste, usually too hard to work with, softens
when soaked in hot water. This is also how
you make tamarind juice—

just strain off the pulp.

Where will | find it?

In Vancouver, ingredients for Thai food are
widely available in local stores and super-
markets. There are many Asian food markets
that carry much of what has been described
here. One popular place to buy these ingre-
dients is the South China Seas Co. in the
Granville Island Public Market, 1689
Johnston Street; this is also a good place to
find Thai cookbooks, although these are
available at most bookstores. A less expensive
one-stop shopping venue is Produce City,
located at 3277 Cambie Street. Or try
Bonanza Market, situated at 265 Hastings
Street in Chinatown. Bonanza carries all the
staples of a Thai pantry and produce such as
lemongrass, Thai basil, kaffir lime leaves and

fresh galangal.

What should | make?

A traditional Thai meal consists of soup, a
curry dish, a fried meat dish, rice and a salad.
In Thailand, satays and noodle dishes are
popular snack foods, but Westerners enjoy
them as delicious appetizers and side dishes.

Thais eat their food with a spoon and a
fork—no chopsticks in Thailand. Knives are
not used, which means food is always served
bite sized. Skewered food, such as satay, are
caten right off the skewer. Fresh fruit or fried
banana served with coconut ice-cream finish
off a meal nicely.

As you experiment with recipes, you will
discover what your favourite ingredients are
and start varying proportions to your taste.
Thai cooking is not an exact science and
substitutions are easily made.

Enjoying exotic food you once believed
could only be found in a Thai restaurant is
not only economical, but deeply satisfying,
So invest in a good Thai cookbook or borrow
one from the library, purchase a mortar and
pestle and stock up your pantry.



Chicken in Green Curry
(Gaeng Keow Wan Gai)

2 tablespoons vegetable oil

1 1/2 tablespoons of green curry paste
4 kaffir lime leaves, minced finely

3 cups coconut milk

2 tablespoons fish sauce

2 teaspoons sugar (or to taste)

. 500 grams chicken, cut info small pieces
10 fresh basil leaves, chopped finely

. In @ wok or a large saucepan, briefly fry
the vegetable oil, curry paste and the
lime leaves. Add the coconut milk, fish
sauce and sugar. Bring to boil. Add
chicken and reduce to simmer for at
least twenty minutes. When the chicken
is cooked and the sauce has reached

' desired consistency, stir in basil leaves.
Serve with rice. Serves 4

Pad Thai Noodles

4 tablespoons vegetable oil

2 cloves garlic

150 grams raw pork, sliced

- 6large shrimp, shelled

| 1 tablespoon dried shrimp, soaked and
| chopped

-2 tablespoons tofu, diced

| 3 tablespoons fish sauce

| 3 tablespoons sugar

| 150 grams rice vermicelli, soaked 156

| minutes in warm water

| 2eggs, beaten

| 2 cups bean sprouts

| 2 tablespoons peanuts, chopped and
i roasted lightly

| 2 green onions, finely diced

' Heat oil in a wok or large frying skillet.
Fry garlic until golden. Add pork and fry
. until cooked. Add prawns, dried shrimp,
| tofu, fish sauce and sugar and fry.
Reduce heat.

Thoroughly drain the rice vermicelli

‘ and add to the wok. Stir through the mix-

| ture just enough to incorporate the ver-
- micelli. Push the mixture fo one side of
j the pan. In the available space, quickly

add the beaten eggs and scramble

. them until they are firm. Top eggs with
. the vermicelli mixture, bean sprouts,
crushed peanuts and green onions. Stir
. everything gently and thoroughly.

: Gamish with peanuts and bean sprouts.
 Serves 4

CoLUMBIA COLLEGE

Vancouver
O FIRST YEAR UNIVERSITY TRANSFER PROGRAMS

in Arts, Business, Computer Science, Science and Engineering
All courses are recognized for transfer credit by UBC, SFU
and UVic.

QO HIGH SCHOOL DIPLOMA PROGRAM
An accelerated GR 11/12 program for students preparing for
university entrance.

O ENGLISH STUDIES
PROGRAM (ESL)

An intensive multi-level ESL
program for academic,
social, or professional

Prepare for
university at
B.C.’s largest

H purposes. TOEFL &
1ndep endent Cambridge Preparation.

international - - W2 R summm‘a{ IIE,NGLISH
' > W ACTIVITY PROGRAM
college 4 or 8 weeks in July and August.

ENTRANCE SCHOLARSHIPS
offered to well qualified local SEMESTERS hegin
students in Jan., May & Sept.

For further information, contact
The Admission Office

COLUMBIA COLLEGE

500-555 Seymour Street, Vancouver, B.C. V6B 6J9
Tel 604 683 8360 » Fax 604 682 7191

ORI ORI www.columbiacollege.be.ca

Excellence in Service by Highly Trained Specialists |

Eiffel Tower

Beauty Spa & Salon

Skin Care Designed to Suit Your Age
& Skin Type
Complete Hair Care Services
Body Treatments  American Body Wraps ¢
Custom Designed Tropical Facials « Herbal
Peels/Glycolic Peels * Lymphatic Drainage ¢
Manipulation Facials ¢« Aromatherapy
Services ¢ Manicures/Pedicures ¢ Sculptured
Nails (odorless) ¢ Electrolysis/Waxing * Image
Consulting * Makeup Artistry * Ear Piercing
Camouflage Skin Therapy for Disfigurement
* Acne Liftfing Treatment ¢« Chemical
Relaxers for Curly Hair ¢ Hair Braiding &
Extensions (new method from Italy) ¢ Holistic
Compounds used in Facials and Body Care
* Self Tanning Body Application phone 737-2525 pager 895-8729 fux 737-7820
Palm Readings by Madame Zus 102-1862 West Broadway
Gif Certificates Available (1/2 BLOCK WEST OF BURRARD)
FREE PARKING AT REAR

Broadw
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Ross Lowe, former volunteer at
Pacific Rim Magazine, updates us
on his life as a computer graphic

designer in provincial China.
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from what we are used to. Education is in short supply. 75 per cent oé the population jare farmers. Many
have no wmore than & grade three education, so to manage them requires constant supervision: You can't
imagine what it is like for mej nice quy Ross, to'supervise a bunchiof rowdy kids. It is not uncommon to see -2
four people. riding on a motercycle. How about in the dark with no_headlights on! There are not too MARY ‘\
\

street lights out here, oooh’doubly e);citinq. 7/// ‘ : \
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4 EACLVJ/ is & new éha\llen\gefo\"mq. To run & company here requires a completely different set of ruli; 5 j

|
| bought 4 twenty-ohe 5pee_d_3mm' bike while on & trip to Xiamen. A mouRtain bike is unheard of in }
these parts. The one=speeds semi-durable localfpiake s the standard. When | pass other cyclists on my ride to J
town there is often panic. Wb'lo is tha£ foreiqner in shorts: w&a\rip\a] that odd thing oR his head, wrap arcund l
glasses; gloves,\and no flip Flops? Fortundtely, when I'm not on my.bike | can blend in with. the locals nd J
wander about without eyes following (me. When my boss and our preduction manaqer );Alkﬁhrouﬂh town (they \
ane two big white quys with beards the crowds just gather and gawk. When our gfoduction mo\v\y starts
talking in Mandarin an even wore stuaned look comes over their, faces because he speaks so; wgm\

> e | i \ &

f “The majority of the population does not yet have hot FURRing water, toilets that flush, re¢riger«tor5,
or TV5. From what | have' heard, the interior provinces are in major pDV‘ir“ty. It is normal to see several ,‘
generations of. one ?Amilymh\g in the same howse. | met a great grandmother of one of My CosworKers.
She is 108 years old. She was wearing those! small shags you've heard so many stories about. From what | %/
observed, the ghoe forces the person -I:qz_ﬁ.«a\ke short, gentle steps. Also ov\'m'y visit, | met my co-worker's :
gra\r\dpa\rev\ts.%ey, like “mdany Chip\ese,.gi‘e_ep on & hard wooden bed with a matching pillow. A {ypiml home is
\ made of brick with tile roof 4nd floors. C,I’a\!? wikdows are an option. Mosquitoes; black flies, rats and

geckos‘_amg’?%u/la‘{ bouﬁ’z_ quests here. ‘ViI]o\gerf often fha\r'e 4 common fresh water well. A typica\|'4‘a\mily"h:i:|,"
hAv?\“ov—cow, a conple of pigs, chickens, rturkeys and ducks wahdering around their front yard. Yes, that sniff,
SNiFE mmm .. fresh country air. SR Ly

\/l. » .
~ : : e 7 =
People are now travelling about the country in search of work. If they move to another city or province to W
' work they have to leave Cthe police their % and pay them five Reaminbi (#! Cdnd a month. The qoverament
here does ‘ot serve the people as much as they claim. They all operate as small profitable entities. They X
readily accept bribes. Tha political and leqal system here is still in its infancy it's like the “Wild East."

I£ it were not for my radie’ | wonld be c:';mple'te.ly isolated from the outside world. Currently myg
only entertainment iz ﬁmted movies. We'get first run Western wovias that are usually copied,, \
% directly by video cm}era\'}m‘ the theaters, thea put up for sale here for #4 Cdn.

i | won't tell you to work hard beeause | know. you are. | am too. Get some exercise and have &
cup o instant Coffee because'that is what | am 4oing to dol

55
)" o ; —r your friend; ‘ OHIRA: B B0V SN
; o ) Ross
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utles to suit your taste
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Garden Suites Extended Stay Suites

A unique selection of suites for less than a hotel room.

Rosedale on Robson is the all suite hotel that offers a choice of accommodation from a whole selection of full suites.

Overnight in Vancouver for a game at GM Place? We offer a suite that’s almost right next door. Planning a
weekend with the family to visit relatives and friends? Tty one of our Family Suites. And if your business plans
mean you'll be staying a little longer, no problem. We have Extended Stay Suites and Garden or Business Suites that
can help make doing business in Vancouver a little more pleasant.

Choose Rosedale on Robson, Vancouver’s premiere all suite hotel and choose a suite to suit your needs.

838 Hamilton St. @ Robson

theatre, sports and
entertainment

Toll Free: 1-800-661-8870

Tel: (604) 689-8033

Fax: (604) 689-4426
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Founded in 1981, Dorset College has
been implementing more than 10 years

of conventional education system,

professional instructors, nice AEHR 19814 » ESEHTZE
environment, modern college facilities, B IRREANE  MEER 1B
and convenient transportation.
SB - RiR5eE - RIEHE -
B Government approved high school
B University transfer program. Graduates B FEEX4EAUBC, UVIC, SFU.,
successfully transfer to U.B.C., U.VIC,, S.F.U., UA. UT. &%%Eﬁtﬁ%j@%
U.A,, U.T. and other Universities in United State
B English courses: Grade 10,11,12 W BBESHE 10, 11 R 123k
B Outstanding scores in Provincial examinations B FEBC AEETANERR
B University transfer program: st & 2nd years, B K28 UNIVERSITY TRANSFER PROGRAM
Science & Business Administration B ER— - BT Lieemad
B Guarantee transfer to State University after . = 5 L
finishing |st & 2nd years credits. (This University SPiaR s SRl e
DORS ET COLLE GE was established at 1841 and approved by Taiwan REMTAR (LABER 157 FEE

Government Educational Department) KEBHEEA)

200 City Square 555 W. 12th Ave. Vancouver, B.C. V5Z 3X7 Tel: (604) 879-8686 Fax: (604) 874-8686 Toll Free: 1-888-272-3333

City Square 78 12 fijseH T (THEUESE)
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