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Nikki Csek isn’t just this month’s Level 
Up cover girl.

She is the CEO of NowMedia Group, 
the publisher of this magazine, and, for 
a fourth consecutive year, Nikki has 
been nominated for the RBC Canadian 
Women Entrepreneur Awards presented 
by Women of Influence.

While Nikki is certainly deserving of 
national recognition, up here on the 
16th floor of the Landmark 6 building 
at NowMedia’s offices, she is a mom 
and a wife (it ’s a family business), an 
entrepreneur who leads by example, a 
mentor, an inspiration, a friend and a 
fashionista.

She’s also the very reason this magazine 
exists.

As a media and marketing visionary, 
she’s a proponent of all forms of 
storytelling.

There’s still a place for a printed 
magazine in this digital world.
In fact, it ’s an integral part of 
NowMedia’s six-prong approach to tell 
the community’s stories and the stories 
of our clients.

The six divisions of the company 
encompass digital marketing agency 
Csek Creative; the KelownaNow, 
KamloopsNow, VictoriaNow, 
PentictonNow, VernonNow and 
PrinceGeorgeNow news platforms; d6 
Print Studio for all kinds of signage; 16 
Flights Publications for Level Up and 
other niche magazines like Faces of 
Kelowna, Faces of Kamloops, Faces of 
Penticton and Faces of West Kelowna; 
Level Up Events, which brought Jean 
Chrétien and Stephen Harper to town as 
guest speakers; and IVA Productions for 
all imagery, videography and audio.
Thus, profiling Nikki on the cover and 
on page 29 serves dual purpose.

To wish her good luck at the RBC 
Canadian Women Entrepreneur Awards 
and to mark Level Up’s jump from being 
the Central Okanagan Business Report 
to debuting as the Thompson Okanagan 
Business Report, the monthly, definitive 
voice of business for the region.

NowMedia, under Nikki’s leadership, 
serves the entire Thompson Okanagan 
region and beyond, and has offices in 
both Kelowna and Kamloops.

Such expanded reach allows us to 
profile why Kamloops is on a tear (page 
20); tout Atlas Steak+Fish’s offerings 
at Cascades Casino in Kamloops; 
sing Happy 20th Birthday to Cannery 
Brewing in Penticton; and find out 
how Diana Stirling has built a tourism 
empire in Penticton with LocoLanding 
Adventure, Coyote Cruises on the 
Penticton Channel and the Penticton 
Peach concession.

Welcome 
Letter

Steve MacNaull
Editor and journalist,  
NowMedia Group
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Most Okanagan apple growers are 
broke.

The farmer’s cost of producing a 
pound of apples is 25 to 30 cents a 
pound.

Yet the average return to growers 
for the 2019 crop year is 13 cents a 
pound.

The return for the 2020 crop is better 
at around 20 cents a pound, but that 
still doesn’t allow most growers to 
break even.

“We are transforming the cooperative 
so growers can make a living,” said 
Warren Sarafinchan, CEO of BC Tree 
Fruits Cooperative.

“It ’s all about more money for 
growers and long-term sustainability 
for our growers.”

As its name indicates, BC Tree Fruits 
is a cooperative owned by the 350 
Okanagan growers who have their 
apples, cherries, pears, peaches, 

nectarines, apricots, plums, prunes 
and table grapes sorted, packaged 
and sold by the cooperative.

In all, BC Tree Fruits packs and sells 
about 100 million pounds a year 
of fruit, the majority of it apples, to 
retailers and wholesalers across 
Canada and into the US and Asia.

Fruits are a commodity, so 
commodity pricing plays a big factor 
on how much growers get paid.

But the efficiency of the cooperative 
can reduce the cost of packing and 
selling fruit, which can contribute to 
growers being paid more.

“Reorganization and restructuring 
has allowed us to be more efficient 
and right-size our asset space,” said 
Sarafinchan.

What that means is the cooperative sold 
its office building on Water Street in 
downtown Kelowna for $7.5 million and 
it also sold its unused packinghouse on 
Osoyoos for $7.5 million.

How can apple growers 
make more money?

Written by: Steve MacNaull

THE RESTRUCTURED BC TREE FRUITS 
COOPERATIVE IS FIGURING OUT HOW.

The infusions of cash has allowed the 
BC Tree Fruits to pay down debt and 
that puts the cooperative in a better 
position to pay growers more for their 
fruit.

The Apple Quality Income Assurance 
program also ensures that 
orchardists who grow certain grades 
and sizes of the most desirable 
apple varieties -- Ambrosia, Gala, 
Honeycrisp and Pink Lady -- get 
better returns.

Apples are the Okanagan’s biggest 
cash crop and apples and orchards 
are intertwined in the Valley’s 
agricultural history, economy, social 
fabric and tourism.

BC Tree Fruits also worked with the 
provincial Ministry of Agriculture 
to modernize and set up new 
governance to benefit growers.

The cooperative’s in-field support 
program has also been reintroduced 
with a horticulturalist available to 
help growers to get the most out 
of their orchards and make more 
money.

So far, the reorganization has taken 
18 months and BC Tree Fruits has 
dubbed the process as ‘turning over 
a new leaf.’

“It was evident there was an 
opportunity to improve the trust 
between our growers, the board of 
directors and management,” said 
Sarafinchan.

“We have committed to improved 
communication and transparency 
across all groups and continue to 
develop new and better tools to keep 
everyone informed of happenings 
around the cooperative.”

The cooperative now has centralized 
packinghouses, one in Winfield and 
another in Oliver, and various apple 
cold-storage facilities up and down 
the Valley.

With the sale of the downtown 
building, office staff and management 
now work out of the Winfield 
packinghouse and a warehouse on 
Sexsmith Road in Kelowna.

Warren Sarafinchan is the CEO of 
BC Tree Fruits Cooperative.

BC Tree Fruits Cooperative packs 
and sells about 100 million pounds 
of tree fruits annually, most of the 
apples.

BC Tree Fruits has two packinghouses in the Okanagan, one in Winfield (pictured) and another in Oliver.
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Happy 20th birthday 
Cannery Brewing 

PENTICTON CRAFT BREWERY A TWO-DECADE 
OKANAGAN SUCCESS STORY.

and justifiably named the “Backyard” -- 
is a key Penticton gathering spot.

The Cannery story kicked off in the 
late 90s when Ron and Patt, who for a 
quarter-century ran Naramata’s famed 
Country Squire restaurant, decided 
head chef Terry Schoffer was really 
onto something with his home-brewing 
hobby.

“Dad and Terry got into the homebrew 
thing in the basement at the Country 
Squire,” says Dyck. “Naramata Nut 
Brown was the first recipe they ever 
had, and it ’s still one of our biggest 
sellers.”

By 2000, the trio had bought up the 
gear of one of Penticton’s very first 
“craft” brewers, the short-lived Wild 
Horse Brewing, and relocated it across 
town to an old fruit-canning plant now 
called the Cannery Trade Centre.

Ian Dyck is just 30 years old.

But when he gets to talking beer and 
all that’s helped morph Penticton into 
one of Canada’s brewing hotspots 
and Cannery Brewing into one of its 
strongest pillars, he spouts off names 
and places like a wise old historian. 

Forming relationships, he says sincerely, 
is his company’s most important asset.

Today, the brewery, founded by his 
mom, Patt, and dad, Ron, 20 years ago, 
cranks out approximately 450,000 litres 
of beer annually, scattered over some 
30-plus styles and 500 retail locations 
throughout western Canada.

And the 12,000-plus square-foot 
Cannery HQ, with its delightfully quirky 
taproom, aircraft hangar-ish production 
facility, and dual patios -- including one 
of the city’s biggest, unveiled in 2020 

Written by: Gord Goble

Cannery co-found Patt Dyck, left, with 
her son, Ian. 

And Cannery Brewing was born.

“We had to shut down Main Street and 
crane out the tanks,” says Dyck, who 
was just a kid at the time.

“But we loved the Cannery space. We 
loved the landlords.”

In the beginning, the brewery, one 
of what Dyck figures was “maybe 15” 
independents in the entire province and 
the third in Penticton, produced just four 
unique styles of beer.

Ron hand-delivered every case sold to 
out-of-town customers in his Honda 
Odyssey minivan.

But all of that would change over the 
course of the next 15 years.

Sales grew exponentially and fresh new 
beers materialized regularly.

In time, the Cannery gang needed more 
room. 

But rather than dropping huge bucks 
on a full-blown relocation, they opted 
to make do. Overextending themselves, 
it would seem, was never part of the 
Cannery formula.

“We’d blown out two separate walls to 
make our main unit three times as big,” 
says Dyck.

“We were renting out three additional 
units and we were running our bottles 
through the entire place. The old ladies’ 
washroom and one of the peach-
packing plants put together was our 
brewery.”

Only when the name was fully 
established and only when every 
possible physical permutation at the 
Trade Centre had been exhausted, 

did Cannery make the big move, in 
2015, to their current purpose-built 
brewery setup on the eastern border of 
downtown Penticton.

This year, Cannery Brewing celebrates 
the 20th anniversary of what has 
become a made-in-Penticton success 
story.

But to the Cannery team, it ’s always 
been about the love of the process. 

“We never had goals of being some 
giant brewery,” says Ian Dyck, framed by 
a mountain of empty beer cans in the 
venue’s brewhouse.

“We’re just craft beer missionaries. We 
could never have visualized what the 
industry would eventually become.”

Cannery Brewing’s brewery, taproom and beer gardens is in downtown Penticton.
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A walk through Wilden is a wondrous 
experience.

While you traverse the seemingly 
endless trails that whisk you through 
Wilden’s natural parks, your senses will 
absorb the sights, scents and sounds of 
nature in its utmost serenity.

Some areas offer walks along wetlands 
that are embedded in dense vegetation.

The ponds that are surrounded by 
developed neighbourhoods are being 
kept at a consistent water level through 
a biofiltration stormwater inlet that 
keeps them rich and reliable habitats for 
wildlife, even through dry seasons.

Close to the new neighbourhood 
Hidden Hills that is currently under 
development, are the twin ponds 8b 
and 8c. Already a haven for many 
species of plants, birds and aquatic 
life, the natural ecosystem will keep 
thriving with the urbanization of the 
wider surroundings. Freshwater will 
enter through the biofiltration system, 
constantly. An underpass for small 
wildlife will ensure that migrating 
species find a safe passage across the 
street.

Named after the eyes of a puppy, the 
public voted to name the twin ponds of 
Hidden Hills Olive Pond and Little Olive 
Pond.

The origin of this suggestion was 
unveiled to one Wilden resident while 
they were out for a walk with their 
bright-eyed puppy, Olive. During their 
walk, the curious little puppy chased its 
tail and nibbled on grass en route to a 
familiar area, the twin ponds of Hidden 
Hills.

But let’s be honest, the names Pond 8b 
and 8c, do not sound like a romantic 
place to venture to. Therefore, Wilden 
asked their residents to rename these 
ponds.

The process to rename the twin ponds 
of Hidden Hills was conducted through 
a survey. Residents were asked to 
anonymously vote on names or suggest 
their own. As the suggestions and votes 
came flooding in, the team behind 
the voting process was overjoyed that 
so many people actively interacted 
in the naming process! Some of their 
favourites were Lazy Pine Lagoon, 
Seekers Pond, Sweetgrass, Reeve 
and Olive Pond, each with their own 
interesting backstory.

Although votes and names were 
submitted anonymously, we assure you, 
it was hard to argue against naming 
the big pond Sweetgrass and the little 
one Seekers Pond. As you’ll see below 
though, the winning name was simply 
too irresistible to vote against.

Wilden residents find adorable 
new names for twin ponds
Written by:  Jorden Puzzella

Upon arriving, the sun hung high in the 
winter air, reflecting on the water to 
create a glistening blue hue. While Olive 
was too busy being a puppy to notice 
the sun’s gift reflecting on the water, her 
human companion noticed a familiar 
colour resonating on the surface of the 
water.

As if on cue, Olive locked eyes with her 
best friend and her little puppy eyes 
shared the same colour as the pond. In 
a blink of an eye, the idea to name the 
twin ponds after the eyes of a puppy 
was born.

Almost immediately, Olive Pond and 
Little Olive Pond were suggested as 
names and when it came time to vote 
on the suggestions, who could say no to 
irresistible puppy eyes? Not the voters!

With the adorable new names of Olive 
Pond and Little Olive Pond, Wilden is 
now working to complete what’s been 
on the drawing board from day one 
of the master plan: the Hidden Hills 
Neighbourhood. The area has just been 
rezoned to incorporate over 2 ha. more 
park and open space than originally 
planned. The green belt around the 
ponds has also increased. Trails along 
Olive and Little Olive Pond will connect 
to the larger trail network of Wilden.
The Hidden Hills area is currently closed 
for hikers due to development but will 
reopen as soon as lots are released.
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Luke Turri of the Mission Group poses in 
front of the continuous flight auger that 
is making piles installation less noise 
and ground shaking at the site where the 
34-storey Bertram condominium tower 
and 17-storey Block office building are 
being constructed on Bernard Avenue 
between St. Paul and Bertram streets.

Bernard Block is made up of the almost 
complete 25-storey Brooklyn condo, the 
under-construction 34-story Bertram 
condo and the upcoming 17-storey Block 
office building.

It ’s called a continuous flight auger pile, 
and anyone living near the newest high-
rise construction site in Kelowna should 
be glad it ’s here.

A massive drill rig is creating the pilings 
by digging 52 metres into the ground 
with a supply of concrete at its core.
“As that auger comes back out,” 
explained Luke Turri from the Mission 
Group, “it ’s replacing that hole with 
concrete.”

And those concrete piles replace the 
steel piles that people have been used 
to seeing at construction sites in recent 
years.

“Traditional methods certainly support 
the buildings,” said Turri, “but it can 
be really disruptive when you’re 
hammering in the piles into the ground.”

The Mission Group has contracted the 
work to Soletanche Bachy Canada.

The method is considered safer and it 
uses more local materials, but what the 
public will notice most is that it will be 
several magnitudes quieter.

“It causes a lot less vibration and 
noise and general disruption for the 
surrounding neighbourhood,” added 
Turri.

There were numerous complaints about 
noise, vibration and even property 
damage during construction on the first 
phase of Mission Group’s Bernard Block 

-- the 25-storey Brooklyn condominium 
tower, which will be complete late this 
year.

The work on the Mission Group’s 
remaining two phases of Bernard Block 
will be record-setting because of the 
continuous flight auger.

The auger is currently being used to 
insert the pilings for the 34-storey 
Bertram condo skyscraper that will be 
completed in 2023 and will also be 
used for the pilings of the neighbouring 
17-storey Block office building.

The three towers collectively make 
up Bernard Block, the mixed use 
development on the site of the former 
Bargain Shop at the Bernard Avenue, St. 
Paul Street and Bertram Street.

“The continuous flight auger piles 
that we’re doing here at 170 ft are the 
deepest that we’re aware of in Canada 
and actually the second deepest in 
North America,” he said.

Turri wouldn’t speculate on what other 
builders will do, but his company 
believes it ’s onto something with this 
method.

“Certainly for our projects, we’ll see 
the continuous flight auger pile as 
something we’ll use for future projects 
in the downtown area,” he said.

“I don’t think we’ll be using steel pilings 
any longer.”

Highrise pilings 
without all 
the noise and 
jarring vibration

Written by:   Kent Molgat

Another Stirling 
summer in the 
Penticton forecast

WE PROFILE 
ENTREPRENEUR 

DIANA STIRLING AND 
HER TEEN-POWERED, 

FAMILY-CENTRIC 
BUSINESS EMPIRE.

They’re fun and they bring out the kid in 
everyone.

But perhaps most critically in a region 
that relies so heavily on out-of-town 
dollars, they’re huge summertime tourist 
draws.

Not coincidentally, there’s one common 
thread between all of them -- Diana and 
Dustin Stirling. 

Together, the Stirlings own and 
operate feel-good Penticton spots 
like LocoLanding Adventure Park, the 
legendary Penticton Peach concession 
stand, and Lickity Splitz Ice Cream.

And with partners Derek George of 
Boston Pizza and the Penticton Indian 

Band, they steer the ship at the popular 
river-floating attraction Coyote Cruises.

Not bad for a couple who arrived in 
Penticton, with their two young children, 
just 11 years ago.

In each case, the Stirlings blended 
marketing smarts with an innate sense 
of what people want and a sincere 
desire that the youth of Penticton 
have a hugely positive start to their 
professional lives.

It ’s proven to be an awesome blueprint 
for all involved.

In the 2000s, the couple was fully 
entrenched in the Vancouver scene, 
where Diana ran upscale marketing 
agency, OnTrack Media.

A group floats down Penticton 
Channel on a Coyote Cruise.

Written by:  Gord Goble
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But the Penticton connection was 
always there.

Her parents, Adolf & Lesley Steffen, 
initially met in the city.

And in 2001 they’d built LocoLanding in 
memory of her brother Mike, tragically 
killed in a workplace accident two years 
earlier.

But when mom and dad decided to 
ease out of the daily grind, Stirling knew 
the facility had to remain in the family.

And that meant a move to Penticton.
“Thankfully,” she says, “it didn’t take 
long to fall absolutely in love with this 
community. It was the best decision of 
our lives.”

By 2014, Stirling had cut ties entirely 
with OnTrack to concentrate on 
LocoLanding and its young workforce.
“Being involved with youth is so 
important to us,” she says.

“We know we’re the first job for many 
of our employees, and they really rise 

to the occasion. They’re complete team 
players. This year we’ll be employing 
about 140 teenagers between the four 
businesses, so we’re now the largest 
youth employer in Penticton.”

What’s more, anyone under the Stirling 
umbrella can work at any of the 
businesses.

Two years later, they’d taken ownership 
of the Penticton Peach, where they 
eradicated sundry items like potato 
chips in favour of proven favourites 
like soft ice cream and stunning ice 
cream/dessert hybrids that people 
remembered.

They also gave it a personality.
Suddenly on social media and in the 
press, the Peach was speaking for itself.
And doing so sassily.

It got some style too.

For Christmas 2016, it donned a 
gargantuan Santa hat. Since then, it ’s 
worn rabbit ears, a pandemic mask, and 
so much more.

Again, stuff people remember.
In May of 2019, the Stirlings opened a 
second Lakeshore Drive ice cream shop 
where The Beach Store once mixed a 
hodge-podge of convenience items.
Lickity Splitz, as it was named, 
specialized in one thing only -- high-
quality hard ice cream -- and, like 
the Peach before it, gained public 
awareness through a wisecracking 
social media mascot.

A month later came the couple’s 
involvement with Coyote Cruises, and 
the enhancements were immediately 
evident -- a gorgeous new paint job on 
the rental building, bigger and better 
floaties, tastier munchies, and upgraded 
bus service, among others.

And they’re not done yet.

“We definitely hope we’ll be employing 
even more teens in the near future with 
an amazing new concept,” says Stirling 
with a laugh.

Diana Stirling is co-owner of four 
of Penticton’s best known tourism 
businesses -- LocoLanding Adventure 
(pictured), Coyote Cruises, the 
Penticton Peach concession and 
Lickity Splitz Ice Cream.

Artist Lohann Wessels joins Diana Stirling at the Penticton Peach 
concession, pictured here decked out for Halloween.
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“It ’s always kind of been in my blood,” 
said Cassidy Stober.

Being a part of the Stober family, 
she has always been exposed to the 
construction and development industry, 
which led her to interior design.

Now, at 25, Cassidy is an interior 
designer for the family company, Stober 
Group. 

Stober Group is the development 
company behind Landmark District, 
the cluster of towers that includes 
Kelowna’s tallest office buildings, 
18-storey high Landmark 6, and the 
under-construction 23-storey  
Landmark 7. 

Cassidy mostly works on Landmark 
District commercial spaces with the 
tenant improvement team called Create, 
usually for tenants looking to upgrade 
or change, or new tenants. 

“We have good relationships with our 
tenants, it shortens the construction 
process and there are less pricey builds 
which allow for more creative freedom,” 
Cassidy explained. 

Together, the team aims to bring their 
clients vision to life, but if the design’s 
end goal is unclear, they colour in the 
blank canvas to find the perfect design.

Although Cassidy has the experience, 
knowledge and knack for the art of 
interior design, she goes into every 
situation eager to learn and aware that 
she can always learn something new. 

“I make a point to ask the questions that 
I’m afraid to ask or that I’m worried are 
dumb,” she said.

“My grandfather always said, ‘never be 
the smartest person in the room. If you 
are, find a new room,’ and that’s really 
stuck with me,” Cassidy explained. 

Her grandfather is Al Stober, the founder 
and developer of Stober Group, who 
passed in late 2019. 

Typically, working around budgets and 
certain branding colours is difficult in 
her field of work, but Cassidy enjoys the 
challenge.

“I find there’s more creativity and out-of-
the-box thinking,” she said. 

The most recent and favourite project 
she’s worked on is the Landmark 7 
interior. 

“It ’s really special to me because it ’s the 
last building my grandfather had a hand 
in building,” Cassidy said. 

The lobby and elevator waiting areas 
are sleek, minimalist and modern with 
tile walls and white oak accents.

She considers herself very lucky to be 
working at Stober Group where there’s 
tons of opportunities and mentors she 
can learn from.

“I love working in a family company, it ’s 
such a blessing,” she sums up.

Designing Landmark 
District

Written by:  Sydney Baerg

Cassidy Stober is the go-to interior 
designer at the Landmark District.

The Create team works on tenant 
improvements and interiors in the 
Landmark District.
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High on 
Kamloops

Written by:  Steve MacNaull

DESPITE COVID, THE CITY IS 
BOOMING WITH NEW BUSINESS, 
NEW DEVELOPMENT AND A NEW 
BRAND OF BULLISHNESS.

Kamloops has natural beauty, enviable 
lifestyle and a diverse economy.

“Opening any business at any time is a 
leap of faith,” pointed out Hill.

“But our business plan gave us 
confidence that it can be done. I’ve 
always wanted to open a bakery, so I 
had the dream and know how to bake 
and Andrew has the business mind.”

The business started selling bread 
baked at home at the Kamloops 
Farmers Market in 2019 and 2020.

Brynn’s will continue to be a fixture 
at the farmers market, but it ’s also 
graduated to a full bakery and cafe 
location.

In January, Pizza Now was opened by 
Rocky Hunter, who retired after he sold 
his Domino’s franchises in 2018.

“We weren’t scared to open during 
COVID because the business model 
is all take-out, pick-up and delivery 
-- exactly what is thriving in the 
pandemic,” said Hunter, who owns and 
operates the business with his wife, Gail, 
and their son, Tarzan.

“Customers don’t have to come in the 
store. We have two pick up windows 
and one drive-through window.”

Jason Fawcett is so bullish on Kamloops 
he’s investing $180 million in the city.

Fawcett is the CEO of Kelson Group, 
which is about to build City Gardens, 
a downtown community of 525 
condominiums and rental apartments in 
two highrises of 18 and 22 storeys and 
four low-rises.

“It ’s a unique development on Nicola 
and Battle streets between Fourth and 
Fifty avenues,” said Fawcett.

“It will include the first towers to be 
built downtown in two decades. We’re 
surprised and encouraged by real estate 
demand during the pandemic, so we 
decided to go for it with this quality 
development.”

Kelson, which was started by Fawcett’s 
dad in 1974, already has 1,200 rental 
apartments in buildings all over the city.

But as Kamloops’ economy and social 
fabric strengthened and diversified, 
Kelson became a developer, first with 
the Liberty Pointe and Rockcliffe condo 
buildings at Thompson Rivers University 
and now with the City Gardens vision.

“For City Gardens we expect two-thirds 
of the buyers and renters will be from 
Kamloops and a third will be from out of 
town,” said Fawcett.

“It reflects a more vibrant community 
and the fact that people want to live, 
work, play and invest in downtown 
Kamloops.”

Kamloops has always been a regional 
capital of the Thompson, a forestry and 
mining powerhouse and transportation 
hub with a prime location where the 
North and South Thompson rivers 
converge, the Coquihalla, TransCanada, 
Yellowhead and Highway 97 intersect 
and CN, CP, Via Rail and the Rocky 
Mountaineer call home.

Even so, it was surprising to many 
that the city has come through COVID 
relatively unscathed, its metropolitan 
population has grown to 134,000 and it 
is poised for greatness.

“Everything points to robust growth,” 
said Jim Anderson, executive director of 
Venture Kamloops.

“I keep coming back to new business 
licences and the hot housing and 
construction markets. In October 
2020, smack dab in the middle of the 
pandemic, we had our single-biggest 
month with 90 new business licences. 
Construction is everywhere and the 
average selling price of a single-family 
home is now $686,216, up 40% in a 
year.”

Anderson said Kamloops may be 
considered a smaller city, but it has a 
steady, diversified economy.

“While forestry is still very important to 
us, we’re not a sawmill town anymore,” 
he said.

“We’re a forestry, mining, university, 
health care, tourism, high-tech, real 
estate, transportation and retail-and-
trade town.”

Two of Kamloops’ newest businesses 
didn’t let the virus deter them.

In March, business partners and friends 
Brynn Hill and Christian Andrews opened 
Brynn’s Bakery at 424 Victoria St.

Business partners and friends Christian 
Andrews, left, and Brynn Hill opened Brynn’s 
Bakery in March.

This drawing shows what City Gardens will 
look like when complete.
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Kelowna is quite amazing.

It wasn’t as medically, socially and 
economically ravaged by COVID as 
other cities and it ’s poised to recover 
from the pandemic faster than most 
other jurisdictions.

“In many ways, to say Kelowna and 
the Central Okanagan have weathered 
the COVID-19 storm well would be an 
understatement,” Andrew Ramlo said 
during a recent webinar for members 
of the Okanagan branch of the Urban 
Development Institute.

“In looking forward, our outlook for the 
Kelowna and Central Okanagan region 
is bright.”

Ramlo is a demographer, planning 
consultant and vice-president of 
intelligence with Vancouver-based 
Rennie Group, a company that provides 
analytics, insights and strategies for 
developers and the real estate industry.

As everyone in Kelowna knows, the real 
estate market is scorching hot.

Homes are so in demand they generally 
sell in a matter of days to a buyer who 
won a bidding war to pay over the list 
price.

Home sales are up 20% over the 
decade’s average and prices are also up 
about the same amount.

Kelowna will 
recover faster
KELOWNA’S PANDEMIC RECOVERY IS WELL 
UNDERWAY AND WILL OUTPACE MOST 
OTHER CITIES IN THE COUNTRY.

This trend is linked to the pandemic 
in that people in larger cities like 
Vancouver, Edmonton, Calgary and 
Toronto did some soul searching during 
lockdown.

Many came to the conclusion they 
could move to a smaller city like 
Kelowna for a better working-from-
home lifestyle and cheaper house 
prices.

Such desirability has driven up home 
sales and prices.

It also means there’s long-term demand 
for all kinds of homes at all kinds of 
price points --  low-rise and highrise 
apartments and condominiums, 
townhouses and single-family homes.

It ’s the kind of news the realtors, 
developers and bankers in the virtual 
Kelowna crowd watching the webinar 
wanted to hear.

“Strong international flows (from 
immigration and) the flow of smart 
kids and retirees westwards toward 
more favourable climates is expected 
to bolster population growth in high 
amenity regions like the Central 
Okanagan,” said Ramlo.

His forecast calls for the Central 
Okanagan, current population: 223,000, 

to grow by 80,000 residents over the 
next two decades.

And that’s on top of the 70,000 growth 
over the past 20 years.

The region’s growth of 2% in 2019-20 
was the fastest in the province.

Making a pink drink pun, Ramlo pointed 
out not everything is rose in wine 
country.

“From a housing perspective, Kelowna 
and the Central Okanagan suffer from 
a housing availability and affordability 
crisis, issues that will only grow if the 
supply of new housing does not keep 
up with the expected demand,” he said.

“From an equity and equality 
perspective, the city and its broader 
region also suffer from challenges 
to diversity and inclusion, widening 
income gaps and a growing homeless 
population, all which require careful 
attention and dedication to address.”

Ramlo closed his presentation by urging 
everyone -- developers, planners, 
politicians and the general public -- to 
take advantage of the opportunities 
and leverage them to address the 
challenges.

Vancouver-based demographer and planning consultant Andrew Ramlo 
of Rennie Group said Kelowna has weathered the COVID storm better 
than most and will also recover faster than most.

Written by: Steve MacNaull

Building a Unique 
Future of Work

Written by: Eric Termuende

Remember when the future of work 
was something we looked forward to, 
not something that already happened? 
Instead of happening gradually, the 
COVID-accelerated future smashed 
through a brick wall like the Kool-Aid 
Man. And while some were echoing 
his would-be ‘Oh Yeah!’, others were 
shouting quite the opposite. What we 
often forget, though, that while the 
idea of work and where we do it has 
changed for many, many people, it also 
hasn’t changed much for others. But 
that doesn’t stop us from talking about 
the future of work as though it looks 
and feels one way to all people.

The future of work can’t be talked about 
as one thing; it has to be as unique as 
the profession, position, and person 
we’re talking to.

Yesterday, I took my weekly trip to 
the grocery store to stock up for 
the coming days. Following that, I 
stopped by the FedEx store to pick up 
a parcel, waved to a police officer on 
my way home, stopped to get some 
cash from my bank, and ventured 
back home. For any of these people 
I encountered, work hasn’t changed 
other than the mask we all wear, the 
plexiglass separating us, and the 
copious amounts of hand sanitizer and 
disinfectant I saw during my travels. 
What does the future of work look like 
for these people? Something much, 
much different than it might for Twitter, 
Shopify, or Facebook employees that 
will be working from home for the rest 
of the year- and perhaps indefinitely.

“EMPLOYEES ARE 
BEING ASKED 

WHERE THEY ARE 
MOST PRODUCTIVE, 

HAPPIEST, AND 
HOW THEY LIKE 

TO COMMUNICATE 
AND KEEP IN TOUCH 

WITH THE TEAM.” 
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The essential workers that have enabled 
us to keep the last piece of normalcy 
in our public lives make up some 28% 
of the workforce. For these people, the 
future of work is going to look different 
than it might for the 41% of people 
that work in an office, or used to. And 
even when we look at the office, the 
trends from cubicles to open office, 
to remote and flex work, and custom 
varies wildly. Pontificating about what 
the future looks like for these people as 
if they all fit in the same box is a bit of 
a misunderstanding of the uniqueness 
and variety of professionals across the 
country.

With all of this said, perhaps the future 
of work isn’t a place or a style of work 
at all; perhaps the future of work is a 
way of communication, creation, and 
experimentation. Perhaps the future of 
work then, is more of a leadership trait 
than it is a north star; not a place we 
arrive at but rather a place that we build.

Take companies that are surveying 
their people right now, for example. 
They’re asking who needs to come 
back, when, and how much they are 
liking working at home. Employees 

are being asked where they are most 
productive, happiest, and how they like 
to communicate and keep in touch with 
the team. This practice is what I would 
consider drawing the blueprints before 
starting construction on what the future 
might look like. This customization 
will create offices we have never seen 
before filled with people that are there 
by choice, not by force. This process is 
how we create a unique future and truly 
understand the identity of our people 
and teams.

Cinderella’s glass slipper didn’t fit 
any foot but hers. No two Canadian 
houses are finished the same, and 
no two workplaces are going to be 
identical. To suggest that the future of 
work looks a single way doesn’t take 
into consideration the people that are 
working or what they want that work 
to look and feel like. If we truly want to 
build a better, more intentional future of 
work, it has to be done by our people, it 
has to be by design, and it has to fit who 
we are and where we’re going.

As soon as we realize that our future 
might not look the same as anyone 
else’s, that’s when we’ll know we’re on 
the right track and heading in the right 
direction.

“IF WE TRULY WANT 
TO BUILD A BETTER, 
MORE INTENTIONAL 
FUTURE OF WORK, 
IT HAS TO BE DONE 

BY OUR PEOPLE, 
IT HAS TO BE BY 

DESIGN, AND IT HAS 
TO FIT WHO WE ARE 
AND WHERE WE’RE 

GOING.”

Poutine, Sainte-Catherine Street, 
cobblestone neighbourhoods, plaza 
cafes, Mont-Royal, Jean-Talon Market 
and Notre-Dame Basilica, here we 
come.

Air Canada announced Wednesday it 
will start the first-ever flights between 
Kelowna and Montreal starting Canada 
Day.

“Announcing a new city pair during a 
pandemic is incredible,” said Kelowna 
airport director Sam Samaddar.

“It shows Air Canada has confidence 
in Kelowna and the domestic restart of 
air service will be this summer as travel 
restrictions are eased.”

The schedule so far is four times weekly 
(Friday, Saturday, Sunday and Monday) 
for the summer.

However, the hope is it will become a 
year-round service.

Air Canada’s website shows the price is 
currently around $310 each way.

Air Canada will use the new, 137-seat  
A220-300 jet on the route.

“It ’s the perfect-sized plane for Kelowna-
Montreal, which we call a long, thin 
route because the flight is fairly long (at 
five-and-a-half hours), but the demand 
doesn’t call for a bigger jet,” said 
Samaddar.

As with any new route, the expectation 
is passenger traffic will be 50-50.

That means half of the demand will be 
Okanagan people headed to Montreal 
to explore the city for its French charm 
and metropolitan feel in a historical 
setting on the shores of the mighty St. 
Lawrence River.

The other half is anticipated to be 
Montrealers discovering the Okanagan’s 
golf-ski-wine-lakes-and-beaches 
tourism offerings.

Big White Ski Resort senior vice-
president Michael Ballingall is the 
biggest proponent of the Kelowna-
Montreal connection being year-round.

“ I don’t think I have to tell anyone what 
this means to Big White Ski Resort, 
the Central Okanagan, the Thompson 
Okanagan Tourism Association region 

Air Canada to fly 
Kelowna-Montreal
NOWMEDIA GROUP REPORTER RECEIVED THE FIRST 
DOSE AS PART OF THE PROVINCE’S ASTRAZENECA 
PHARMACY CAMPAIGN FOR THOSE AGED 55-64.

Kelowna airport director Sam Samaddar.

Air Canada will use the new, 137-seat A220-300 jet for Kelowna-Montreal flights.

“ANNOUNCING A NEW CITY 
PAIR DURING A PANDEMIC 
IS INCREDIBLE.”

Written by:  Steve MacNaull
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and British Columbia in general,” said 
Ballingall, who is also president of 
the Thompson Okanagan Tourism 
Association.

“We all know the impact the Toronto-
Kelowna non-stop has on our 
communities. In the tourism world, this 
is huge news. Now, we just need to 
do the work to fill the seats when the 
timing is right – and hope it stays at 
least one day a week come winter. We 
all better hire some French-speaking 
frontline hospitality people and order 
more eBikes and rental golf sets.”

Air Canada currently flies between 
Kelowna and Vancouver, Calgary and 
Toronto on reduced schedules because 
of COVID.

However, as travel restrictions are 
eased as the pandemic wanes under 
vaccination, schedules and destinations 
are expected to be beefed up.

That includes WestJet services from 
Kelowna to Vancouver, Calgary, 
Edmonton, Victoria and Toronto and 
new summer routes to Saskatoon and 
Regina.

Due to COVID this winter, Kelowna 
lost its sunseeking non-stops to Las 
Vegas, Phoenix, Cabo San Lucas, Puerto 
Vallarta, Cancun and Veradero, Cuba.

However, by next winter, it ’s hoped 
those destinations will be back, along 
with Seattle.

Kelowna airport currently doesn’t have 
‘international’ status.

And it has nothing to do with no flights 
currently crossing borders.

A housekeeping item between the 
International Civil Aviation Organization 
and Transport Canada required airports 
that want to keep or attain ‘international’ 
status to put in an additional application.
“Our application will be in shortly and 
we meet all the criteria, so we will be on 
that list again,” said Samaddar.

It ’s not just having regularly scheduled 
flights to other countries that makes an 
international airport.

It must also have customs-clearing 
services, instrument landing capabilities 
and on-site firefighting.

Montreal, on the shores of the St. Lawrence 
River, is known as the Europe of North 
America for its French-speaking charm, 
cobblestoned neighbourhoods, pavement 
cafe-style and historic Notre-Dame Basilica.

WE ALL KNOW 
THE IMPACT THE 

TORONTO-KELOWNA 
NON-STOP HAS ON 
OUR COMMUNITIES. 

IN THE TOURISM 
WORLD, THIS IS 

HUGE NEWS.

Last year’s Excellence winner was 
Mandy Farmer, the Victoria-based 
CEO of the Accent Inns and Hotel Zed 
chains.

“I love people and I love helping 
businesses,” said Csek, who was the 
seventh woman president in the 115-
year history of the Kelowna Chamber of 
Commerce in 2019.

“I’m so proud of the sheer volume of 
work we’ve done in this community for 
the betterment of business.”

What else drives this entrepreneur?

“I also like setting super-ridiculous 
goals. It serves as my fun,” she said.
“And you know what? More often than 
not, we meet those super-ridiculous 
goals.”

It hasn’t been all sunshine, lollipops and 
rainbows, though.

In 2010 the fun ran out, Csek was done 
and wanted to quit.

Instead, her husband, Jim, the chief 
operating officer of NowMedia Group, 
convinced her to take a month-long 
vacation to think about it.

She didn’t even think about it for the 
first three weeks of that road trip along 
the Pacific through Washington state, 
Oregon and California.

In the final week of the odyssey, Jim, 
who’s also a chartered professional 
accountant, came up with a plan.
He would deal with all the business and 
financials headaches so Nikki could 
simply have fun and help businesses.

It worked.

The past 11 years has been warp speed.
“After the 2008-09 financial and real 
estate crash we were well positioned 
because we were a diversified 
marketing firm,” she remembered.

“The three other full-service 
firms in the city were too 
dependent on real estate and 
went out of business. All of 
a sudden there was a void 
in the market place and lots 
of demand. We seized on it 
and it propelled us forward. It 
became a case of after pushing 
the snowball up the hill for so 
many years, it finally gained 
momentum and we were off.”

Nikki Csek loves it when someone 
doesn’t believe she can do something.

“Because that gives me the opportunity 
to simply go out and do it,” said the 
CEO of Kelowna-and-Kamloops-based 
NowMedia Group.

“As a woman in a male-dominated 
business world, I’ve often been ignored 
and dismissed. I just use it as fuel, fuel 
to propel me forward and succeed. 
Absolutely, I’ve had to fight for my place 
in the business world since 1999.”

For the past 22 years, Csek has 
headed up the marketing firm that’s 
morphed with the times from Welcome 
to Kelowna to Dot Com Media to 
NowMedia Group.

NowMedia is a six-division powerhouse, 
which includes digital marketing 
agency Csek Creative, the KelownaNow 
and NowCities online news platforms, 
d6 Print Studio, 16 Flights Publications, 
Level Up Events and IVA Productions.

Csek and her two-decade success 
story has caught the eye of the RBC 
Canadian Women Entrepreneur Awards 
presented by Women of Influence, 
the premier national awards program 
celebrating inspiring females.

Csek’s been nominated for a fourth 
consecutive year and hopes to become 
a finalist in the marquee Excellence 
category and ultimately take home the 
trophy from the November gala.

If she does, she’ll be keeping good 
company.

the ridiculously       
super  nikki csek
THE CEO OF NOWMEDIA GROUP IS 
NOMINATED FOR A PRESTIGIOUS RBC 
CANADIAN WOMEN ENTREPRENEUR AWARD.

Written by:  Steve MacNaull

“AS A WOMAN IN A MALE-
DOMINATED BUSINESS 
WORLD, I’VE OFTEN BEEN 
IGNORED AND DISMISSED. I 
JUST USE IT AS FUEL, FUEL TO 
PROPEL ME FORWARD AND 
SUCCEED.”

-Nikki Csek
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The mental health 
tsunami is coming

BC’s health critic Renee Merrifield 
has taken to describing the province’s 
exploding mental health crisis as a 
‘tsunami’.

Tsunami is the Japanese word for the 
overwhelming and destructive torrent 
of water and debris that surges ashore 
after an undersea earthquake or 
volcanic eruption.

In this metaphor, the seemingly endless 
COVID pandemic is the horrendous 
seismic shift and a litany of mental 
health problems is the resulting 
damage.

“Definitely, the next pandemic will be a 
mental health tsunami,” said Merrifield, 
who is also the Liberal MLA for 
Kelowna-Mission.

“Almost everyone is affected, but the 
real victims are youth. A study by BC 
Childrens’ Hospital shows two-thirds of 
youth are suffering with mental health 
issues. That’s up from 20 to 40% pre-
pandemic. That’s a massive increase 
and means a massive number of youth 
are struggling.”

Of the thousands of parents surveyed, 
65% of them reported “mild psychiatric” 

BC HEALTH CRITIC RENEE MERRIFIELD 
SAYS THE NEXT PANDEMIC WILL BE A 
MENTAL HEALTH CRISIS.

issues with their children ranging from 
mood swings, anxiety and troubled 
relationships to lack of drive and 
concentration and difficulty with conflict 
resolution.

In the most extreme cases, there 
is substance abuse, unsafe sexual 
behavior, serious psychiatric disorder 
and-or suicidal thoughts and actions.
“No wonder they are struggling,” said 
Merrifield.

“We’ve irrevocably changed their lives 
with the pandemic and what should be 
the most social time of their lives when 
they are making life-long friends or 
maybe even meeting their future spouse 
has turned into isolation and mental 
health challenges.”

Merrifield said she and the entire 
Liberal caucus has pressed the NDP 
government for help for youth.

“The government’s solution is a phone 
hotline that youth in crisis can call and 
speak to a different person every time,” 
said the health critic.

“There needs to be more consistent and 
one-on-one counselling and therapy.”

The BC government has done lots of 
COVID modelling from a disease and 
public health point of view, but very little 
modelling on the pandemic’s impact 
on mental health and the economy, 
according to Merrrifield.

“I don’t want to comment on public 
health orders, but I know people have 
started to tune out,” said Merrifield.

“The orders tend to be very subjective. 
What the public needs and wants is the 
certainty that when COVID cases drop 
to a certain point, public health orders 
will be eased. We don’t have that now. 
People need and want to know when 
the economy will open up and when life 
can start going back to normal.”

Merrifield said it ’s difficult to get a 
true gauge of the damage done to the 
economy because it ’s being propped up 
by government money right now. 

“The real impact will be felt when the 
government money stops,” she said.
As health critic, Merrifield has also been 
pressing the province to roll out COVID 
vaccines faster than it has been.

Written by:  Steve MacNaull

A BC Childrens’ Hospital 
survey indicated two-
thirds of youth in the 
province are suffering 
with some sort of mental 
health issue during this 
COVID pandemic.

Mamas for Mamas 
founder receives 
Meritorious medal

SHANNON CHRISTENSEN RECOGNIZED FOR 
CREATING A CHARITY WHERE MOMS HELP MOMS.

Written by:  Steve MacNaull

It ’s always a happy day when babies 
drop by the Mamas for Mamas office. 
Pictured here, Shannon Christensen has 
a cuddle.

Kelowna-based Mamas for Mamas 
has numerous celebrity supporters, 
including, from left, country singer 
Dean Brody, Bachelorette alum, interior 
designer and Instagram influencer Jillian 
Harris, another Bachelorette alum and 
co-host and Dancing with the Stars 
2020 winners Kaitlyn Bristow, Mamas for 
Mamas founder Shannon Christensen 
and country singer Aaron Pritchett.

Christensen had her kids early, so 
when she was home feeding babies 
and changing diapers her friends were 
advancing their careers and going to 
concerts.

“I had a great husband and we weren’t 
struggling financially, but I had a bit 
of postpartum depression and I was 
struggling emotionally. I needed a 
village of other young moms and I didn’t 
have one.” 

Christensen turned to her maternal 
grandmother for advice, the same 
woman who volunteered at a home 
for motherless babies in Nigeria in the 
1970s.

“She told me that if I didn’t have a village 
then I had to build one,” she said.

So, Christensen built one in the most 
modern of ways by starting a Facebook 
group in April 2014 to give away the 
baby clothes, strollers and cribs she no 
longer needed and to meet other moms.
“It was pretty evident I wasn’t the only 
one seeking a village,” she said.

“It started a shift in the culture of 
motherhood. We supported each 
other, lifted each other up and it was 
so gratifying for women to donate to 
benefit whoever needs it.”

Basically, Christensen created a massive 
online, peer-to-peer sharing economy 
allowing those able to donate to donate 
and those needing help to receive it 
without delay or judgement.

Shannon Christensen listens to her 
heart, not business advisers.

That’s how the Kelowna woman has 
built a culture-shifting and award-
winning charity called Mamas for 
Mamas doing things no business 
manager would ever recommend.

“I went through an inheritance from 
my dad and my family sold our house 
in 2017 to get the $100,000 needed to 
keep Mamas for Mamas going,” said 
Christensen.

“I have zero regrets because we’ve 
been able to create a cultural shift 
in motherhood. It ’s the opposite of 
quicksand. Our methods lift all mothers 
up whether they are donors or those 
needing help.” 

Christensen’s impact caught the eye 
of the Governor General at Rideau Hall 
and the Chancellery of Honours to be 
awarded the Meritorious Service Medal 
(MSM), one of Canada’s highest civilian 
honours.

“The MSM label pins just arrived today,” 
said Christensen.

“OMG, it ’s so exciting.”

Christensen is speaking quickly and 
enthusiastically, not just because of the 
honour.

She’s this passionate all the time, which 
is part of the reason she’s propelled 
Mamas for Mamas from an idea in 2014 
to the nationwide force it is today.
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In 2017, Mamas for Mamas opened 
a physical location in Kelowna at 
1735 Dolphin Ave. as an adjunct to its 
Facebook group.

Now, there are 62 satellite Facebook 
groups across the country which 
handle one million donations and trades 
per year and 23 staff members at the 
Kelowna office have helped 25,000 
women directly to secure food, clothing, 
baby and children gear, housing, 
health and dental care, training an 
employment.

A second office has opened in 
Vancouver, another in Penticton and 
locations are on the way for Kitchener-
Waterloo, Victoria, Calgary and Grand 
Prairie.

Mobile Karma Markets come right to 
moms in need in Penticton and Vernon 

to distribute baby clothes and gear and 
other necessities.

“What we do is so tangible,” said 
Christensen.

“I used to think I should separate my 
family life from my Mamas for Mamas 
life. But, I am Mamas for Mamas 
because I’m a human, a woman and a 
mother. My family is a huge help, so we 
do it together and make sure we also 
have time for balance.”

Mamas for Mamas CEO Shannon 
Christensen has received the Meritorious 
Service Medal, one of Canada’s 
highest civilian honours, conferred 
by the Governor General through the 
Chancellery of Honours and Immigration, 
Refugees and Citizenship Canada.

Brothers Norman, left, and Neil Parent and their niece, 
Nadean Ostrom, are the new owners of Michaelbrook 
Golf Course in Kelowna.

loyal following of both local and visiting 
golfers.

However, Nadean want’s to ramp up 
awareness.

“We’ll definitely be doing more 
promotion,” she said.

“We’re tucked away in a rural setting, 
but we’re also just off busy Gordon 
Drive beside the busy Mission Sports 
Fields and Mission Creek Greenway. 
We want more people to discover us for 
golf and lunch, dinner and coffee at our 
restaurant.”

Michaelbrook is positioning itself as an 
affordable and approachable, flat, fast 
and walkable recreational course.
“Kelowna already has many high-end 
courses,” said Neil.

“We’re not a country club, but an 
executive-style course that’s great for 
seniors, juniors and beginners, but also 
has enough challenges to test the more 
experienced golfer.”

Neil and Nadean worked together at 
family business Pentar Homes, which is 
wrapping up operations after 47 years of 
custom and subdivision home building.

Norman is director of strategic initiatives 
at GRM property maintenance.
While they have a background in 
construction, they aren’t planning to 
build homes around the golf course or 
redevelop it for housing.

Michaelbrook is protected by the 
Agricultural Land Reserve, meaning it 
can’t be redeveloped to housing.

Green fees at Michaelbrook are $30 for 
nine holes and $42 for 18.

Owning a golf course has always been 
on Norman Parent’s bucket list.

“Who wouldn’t want to own a golf 
course?” asked Norm facetiously.

“It ’s such a fun business and the 
best part is you can play the course 
whenever you want.”

The course of which Norman speaks is 
18-hole, 3,721-yard, par-63 Michaelbrook 
in Kelowna.

He bought the 53-acre property, 
including clubhouse, Brookside Grill 
restaurant and four-bedroom home, for 
an undisclosed amount with his brother, 
Neil, and their niece, Nadean Ostrom.
“It ’s a family business buying a family 
business,” said Nadean.

“Tom and Betty Stanbrook did a great 
job as owners over the past eight years.”
In fact, the property is in such good 
nick the new owners are keeping 
all 30 of the dedicated staff and the 
only changes planned are minor and 
cosmetic.

“We’ve discovered two hidden gems 
here -- the course and the employees,” 
said Norman.

The new owners all played the course 
in the past and Michaelbrook has a 

New owners at 
Michaelbrook 
Golf Club

SHANNON CHRISTENSEN RECOGNIZED 
FOR CREATING A CHARITY WHERE 
MOMS HELP MOMS.

Written by:  Steve MacNaull
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Why not Rutland?

THE UPTOWN RUTLAND BUSINESS ASSOCIATION 
WILL FOCUS LESS ON EVENTS AND MORE ON 
BUSINESS AND DEVELOPMENT ATTRACTION.

The Uptown Rutland Business 
Association had a lot on its plate.

It ’s mandate included everything 
from community development and 
investment attraction to events, 
promotions and beautification.

However, with the election of a 
new board of directors this month 
comes a new vision and new mission 
statement.

“What COVID allowed us to do is 
regroup,” said association president 
Jamie Needham, who is also the 
manager of the Rutland branch of 
Interior Savings Credit Union.

“We seemed to be best known 
for events, but with the pandemic 
events stopped and we realized we 
have to stick to our true mandate of 
attracting business, investment and 
development to Rutland. We need 
to be asking more businesses and 
developers: ‘Why not Rutland?’ in an 
effort to attract more investment in 
Rutland.”

What that means is the association 
will continue to organize a couple of 
signature events such as the annual 
Grub Crawl restaurant spotlight 
in September and URBA Golf 
Tournament in August.

But it will continue to let Centennial 
Hall put on popular May Days and 
is looking for partners to do most 
of the work for the Uptown Rutland 

Classic Car Show in August and the 
Scarecrow Festival in October.

“We need to be able to let (executive 
director) Karen (Beaubier) not worry 
about rounding up scarecrows and 
instead get more businesses and 
developers interested in Rutland,” said 
Needham.

The association represents the 
commercial core of Rutland along 
Highway 33 and Rutland Road where 
115 property owners have buildings, 
plazas and shopping centres where 
200 businesses are located.

Rutland is also a community that 
houses about a third of Kelowna’s 
population.

The combination means Rutland 
is a vibrant community, but the 
association wants to continue to see it 
grow and improve.

“All of a sudden, because of COVID, 
we had to refocus,” said Needham.

“We are strategizing and it ’s an 
exciting time for Rutland.”

The new vision state is, Rutland Proud: 
to attract and expand development, 
business and prosperity with pride 
and purpose.

The new mission statement is, 
Uptown, Down to Earth: To grow 
and strengthen Rutland’s hard-
working business community through 
authentic connections and strategic 
opportunities.

THE 2021 UPTOWN 
RUTLAND BUSINESS 
ASSOCIATION BOARD 
IS MADE UP OF:

1. President: Jamie Needham, 
Interior Savings Credit Union

2. Nick Aubin, Aubin & Associates 
Notaries Public

3.  Justin Bullock, OK Tire

4.  Laura Fitzsimmons, Lux Homes

5.  Ruby Dulay, Centex Gas

6.  June Forman, MCC Thrift Store

7.  Jon Garratt, Whisk Cake Co.

8. Chris Gayford, Cheeba Cheeba’s/ 
Mary Jane’s Headquarters

9. Navit Khun Khun, Benson Law

10. Domenic rampone, Mara Lumber 
Home Building Centre

11. Nancy Wells, Kelowna General 
Hospital Rutland Thrift Store

12. Brad Sieben, City of Kelowna 
councillor

13. Kevin MacDougall, RCMP 
Community Policing

Written by:  Steve MacNaull
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Okanagan tech pioneer featured 
in top immigrant book

RAGHWA GOPAL, WHO HAILS FROM FIJI, FOUNDED 
VADIUM SOFTWARE IN KELOWNA IN 1978.

When Raghwa Gopal graduated from 
the University of the South Pacific in 
Fiji in 1977 with a degree in computer 
science, hardly anyone knew what 
computers were.

Taking a course that few recognized 
was one of Gopal’s first courageous 
moves.

The next would be relocating to 
Kelowna in 1978 to start Vadium 
Software, the city’s first high-tech 
company, which made financial and 
billing software for municipalities.

This is the basis of Gopal’s story, one of 
five by Canada’s top immigrants, in a 
new book called The Courageous Move.

The multi-authored book also 
features profiles of Mara Aalipour 
of Iran, now a branding coach and 
strategist in Toronto; Javier Badillo of 
Venezuela, who’s a Vancouver-based 
filmmaker; Devina Kaur of India, who 
lives in Montreal and oversees the 
empowerment Sexy Brilliant Global 
Revolution; and Azita Ziaei, a Toronto 
photographer originally from Iran.

The Courageous Move, published 
by Northstar Success, released at at 
April’s Northstar Success Immigrant 
Professional Development Conference.

Gopal will be a guest speaker at the 
conference.

“My hope is that my story inspires other 
immigrants to work hard and chase 
their ambitions,” he said.

Gopal built Vadium Software into a 
powerhouse in its field over 28 years 
before selling it and retiring in 2006.

Retirement didn’t last long.

He invested in Vineyard Networks, 
a Kelowna-based Internet security 
firm that sold in 2013 to California’s 
Procera for US$28 million, and 
Kelowna’s Just Be Friends app which 
counts NHL, NFL and NBA teams 
among its clients.

He became CEO of high-tech support 
group Accelerate Okanagan and 
was an entrepreneur-in-residence at 
Okanagan College.

Gopal won 2016 Kelowna Man of the 
Year, a BC Community Achievement 
Award and Royal Bank Top 25 
Canadian Immigrant Award.

Gopal now lives in Vancouver 
where he’s CEO of Innovate BC, 
the organization that connects 
companies with funding, resources 
and support.

Written by:  
Steve MacNaull

Raghwa Gopal is one of five 
immigrants who tells their story in 
the new book The Courageous Move.
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Robots can pick 
mushrooms, pour 
concrete and 
unload rail cars

TECHBREW ROBOTICS 
OF SALMON ARM JUST 
WON $145,000 AT THE 
OKGN ANGEL SUMMIT 
TO ADVANCE ITS 
AUTOMATION PROWESS.

There’s no doubt about it -- robots are 
cool.

While we might dream of automated 
help fetching us a drink or doing our 
taxes, the most practical uses are 
industrial.

For instance, this robot picks, trims and 
packages mushrooms.

But other robots can be trained to 
pour concrete, unload rail cars, stack 
sandwiches, cut and wrap cheese, pick 
tomatoes, trim and drill bathtubs and 
handle bread dough.

“We specialize in vision-guided 
robotics,” said Mike Boudreau, founder 
of TechBrew Robotics in Salmon Arm.
“Automation is not cheap, but a 
custom-built robot system can increase 
efficiency and reduce costs in the long 
run.”

While TechBrew has been developing 
robots for businesses for 20 years, it just 
recently got into the mushroom game.

Mike Boudreau is the founder of TechBrew Robotics in Salmon Arm.
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In hopes of landing some money to 
fund a mushroom robot pilot project, 
TechBrew entered and won the third 
annual OKGN Angel Summit.

The summit saw six finalist companies 
prepare and pitch great ideas and 
products to the judges to win $145,000 
to invest in their business.

The final pitch session had to be held 
virtually this year because of COVID and 
keynote speaker Arlene Dickinson of 
Dragons’ Den fame also had to deliver 
her speech via ZOOM.

In the end, judges awarded the money 
to TechBrew over five other companies 
-- Enjine of Kelowna, Live It from 
Nelson, RocketPlan of Vancouver and 
Streamline Athletics from Vancouver.

“The money will allow us to conduct a 
pilot project on a specific farm to show 
what we can do with robotics for the 
whole industry,” said Boudreau.

Mushrooms are usually grown indoors 
and the stereotype is true, it ’s dark.

The mushrooms grow on shelves that 
stretch four metres high, which means 
picking them by hand is labour intensive 
and awkward.

A vision-guided robotic arm can quickly 
and efficiently pick, trim and package 
the mushrooms.

“We saw an opportunity in the 
mushroom industry and one of our guys 
here at TechBrew just knocked on the 
door of a mushroom place and started 

to talk to them about robotic harvesting 
of mushrooms,” said Boudreau.

Two of the mushroom growers 
TechBrew has now spoken to are 
Champs in Aldergrove and Highline in 
Hope.

Some of the the other robots TechBrew 
has designed pick tomatoes in the UK, 
unload grain and potash from rail cars 
at the Coquitlam and North Vancouver 
terminals and do the aforementioned 
cheese cutting, sandwich stacking, 
dough handling and concrete pouring.
An entry-level robotic system costs 
anywhere from $150,000 to $250,000.

TechBrew Robotics of 
Salmon Arm has developed 
a robot that can pick, trim 
and package mushrooms.
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Steak anyone?
ATLAS STEAK+FISH 
RESTAURANT HAS REOPENED 
AT CASCADES CASINO IN 
KAMLOOPS.

Casinos may not be able to open 
because of the pandemic, but casino 
restaurants are reopening.

Atlas Steak+Fish has reopened its 
dining room and patio at Cascades 
Casino in Kamloops.

“We are very excited to have both our 
signature restaurants open as Cascades 
Casino Kamloops,” said Todd Pollock, 
vice-president of food and beverage at 
Gateway Casinos, the parent company 
of Cascades Kamloops, Playtime 
Kelowna, Lake City Vernon and 
Cascades Penticton.

Match Eatery & Public House reopened 
at Cascades Kamloops in March.

Match reopened, as well, in Penticton 
and Vernon in March.

Match at Playtime Casino in Kelowna 
will not reopen until the casino reopens 

because access to the restaurant is via 
the gaming floor.

While Gateway Casinos & 
Entertainment is thrilled to be reopening 
restaurants after long closures due to 
COVID, it is dismayed casinos remain 
shuttered.

“We have not been given a timeline for 
our (casinos) reopening,” said Gateway’s 
director of public relations Tanya 
Gabara.

“Public health officials continue to prove 
the statement that our industry is ‘too 
risky.’ We disagree. We are ready to 
reopen and confident we can operate 
our facilities in a safe and responsible 
manner.”

BC remains the only jurisdiction in 
North America that has refused casino 
reopenings, even in a restricted manner, 
during the pandemic.

Gateway reopened its casinos in 
Ontario and Alberta in February 
with capacity restrictions, physical 
distancing and barriers and have not 
seen any instances of the spread of the 
virus within these facilities.

Meantime, Atlas Steak+Fish is having an 
awesome spring.

There’s a new seasonal menu by chef 
Jason Durig and new cocktail list that 
features an Atlas Old Fashioned that will 
be smoked to order right at your table.

People can sit in the indoor dining room 
or on the fireside patio.

Atlas will be open Tuesdays through 
Saturdays, 4:30-10 pm.

Chef ’s Happy Hour is every day of 
opening from 4:30-6 pm.

Written by:  Steve MacNaull

The stylish patio at Atlas 
Steak+Fish restaurant at 
Cascades Casino in Kamloops.

Atlas Steak+Fish has a 
new seasonal menu.

Grape junk turned into 
valuable commodity
PREVIOUSLY TRASHED LEFTOVER GRAPE SKINS 
AND SEEDS BECOMES A FLAVOUR AND NUTRITION 
ENHANCER IN MEATS, CHEESES, BREADS, CEREALS, 
SPICES AND CONDIMENTS.

It ’s the ultimate in clean tech grape 
waste upcycling.

Penticton-based Winecrush Technology 
takes the grape skins and seeds leftover 
after the winemaking process, which 
previously just went to the dump, and 
turns it into a valuable natural food 
additive.

“We transform it into a high-
performance flavour enhancer that 
heightens and extends flavours and 
reduces the need for sodium by 80% 
in plant-based meats where the colour 
red is needed,” said Winecrush CEO Kirk 
Moir.

It doesn’t end there.

Winecrush’s new bio-mechanical 
process, which transforms the junk skin 
and seeds, also known as marles or 
pomace, into a puree, also maintains 
the additive’s nutritional value, protein, 
phenolic compounds, dietary fibre and 
antioxidants.

As such, the additive is also desirable 
for salt reductions and other seasoning 
spices, meats, desserts, cheeses, 
breads, cereals, condiments and sauces.

“Our pilot project over the past year 
saw 10 Okanagan wineries give us their 
pomace,” said Moir.

“In the future, it ’s our goal to pay 
wineries for pomace because it has 
value.”

Winecrush provides bins for the 
participating wineries, picks them up 
when full and makes its additive from 
the pomace collected.

Reusing grape pomace not only keeps 
the skins and seeds from the landfill, 
but prevents it from becoming part of 
volatile compost heaps. 

Pomace at the dump or in compost 
releases methane gases, which are 
bad for the environment, and can also 
contaminate soil.

Last year’s pilot project saw 150 tonnes 
of pomace collected and not sent to the 
dump or compost, avoiding the release 
of 6,500 kilograms of methane.

It was the methane prevention that 
caught the eye of Agriculture and Agri 
Food Canada in Summerland.

The agency provided an undisclosed 
amount through its Agricultural Clean 
Technology program for the Winecrush 
pilot.

Funding has been extended so 
Winecrush can do the same during the 
2021 harvest.

“The project is designed to give 
wineries an effective alternative for 
the derivatives from the winemaking 
process, rather than let these food-
grade materials go to waste,” said 
Winecrush co-founder Bill Broddy.

By the way, Broddy, who has a 
background in product development 
with tech giant IBM, got the idea for 
Winecrush when he saw bears feasting 
on pomace and realized it had value as 
a byproduct packed with nutrients.

“We weren’t sure what to expect 
when we signed up to partner with 
Winecrush,” said Kiera LeFranc, 
winemaker at Stag’s Hollow Winery in 
Okanagan Falls.

“But, their vision for sustainability and 
environmental preservation seemed 
to be in line with what we are trying to 
achieve here at Stag’s Hollow.”

Wine skin and seeds byproduct is collected 
in bins in the vineyard and at the winery for 
pick up to be processed.

Written by:  Steve MacNaull
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