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EDITOR’S LETTER

The result is Wilden, Kelowna’ largest masterplanned community, which hugs the land’s
natural contours and celebrates its incredible
proximity to nature.
It’s accolade season and the Kelowna Business
Excellence Awards (page 4) and West Kelowna’s
Key Business Awards (page 2) both recently
honoured the best of the best.
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Kelowna has big advantages
and big disadvantages

Written by: Steve MacNaull

Veterinarian is
big winner at
Key Business
Awards

THE NEW CHAIR OF THE CENTRAL OKANAGAN
ECONOMIC DEVELOPMENT COMMISSION SUMS
THEM UP.
Kelowna and the Central Okanagan is
the fastest growing metropolitan area
in Canada and is a wonderful place to
live, work, play and invest.

DR. MOSHE OZ AND HIS ROSE
VALLEY VETERINARY HOSPITAL
WON ‘BUSINESS OF THE YEAR’ AND
‘PLATINUM SERVICE PROVIDER.’
Veterinarian Moshe Oz is the first to try to
save animals from euthanization and treat
your pet as a member of the family.
For his humane, efficient and effective
approach to care, Dr. Oz, his staff and his
business, Rose Valley Veterinary Hospital
came up the big winner at the recent
Greater Westside Board of Trade’s Key
Business Awards.
Rose Valley Veterinary Hospital was
named ‘business of the year’ and also
picked up the ‘platinum service provider’
trophy.
In 2018, Dr. Oz was named ‘citizen of the
year’ at the awards.
This year, West Kelowna Fire Rescue Chief
Jason Brolund was honoured as ‘citizen of
the year.’

2.
3.
4.
5.
2

Large business of the year: Freeport
Industries
Small business of the year: Esteem
Lingerie
New business of the year: Okanagan
Integrative Health
Home-based business of the year:
Enlight Designs
Young entrepreneur spirit: Brian
McClelland of Smith Creek Cycle

But, Kelowna housing is staggeringly
unaffordable, there’s a labour shortage
and a daycare crunch.

“Jason Brolund is a visible pillar in our
community who continuously advocates
on our behalf,” said board of trade
president Amber Hall.

File those under ‘minuses.’
Mike Checkley, the new chair of
the Central Okanagan Economic
Development Commission, is keenly
aware of this dichotomy.

“He works closely with Westbank
First Nation and all our West Kelowna
communities to support ongoing
FireSmart initiatives.”

“In a post-pandemic world, Kelowna
is finding its new balance point,” said
Checkley, who is also the president
and CEO of health-care technology
firm QHR.

Hall went on to say: “As a vibrant and
growing business community, Greater
Westside has so much to celebrate.
Our local business community has
demonstrated resilience, tenacity and has
continuously supported each other during
some very challenging times (such as the
pandemic and wildfires).”

THE KEY BUSINESS AWARDS ALSO SAW TROPHIES
HANDED OUT IN 10 OTHER CATEGORIES:
1.

Those are definitely pluses.

6.

Technology and innovation: Ruby
Industries
7. Tourism and hospitality: Jason Parkes
Customs
8. Environmental sustainability: Bottega
Salon
9. Community and public service: West
Kelowna Warriors Hockey Club
10. Arts and entertainment: Kelowna
Pride Society

Wine, beer and cider maker Jason Parkes
is the man behind Jason Parkes Customs,
which picked up the ‘tourism and
hospitality’ trophy. Parkes makes beer for
The Hatching Post; wine for The Hatch,
Indigenous World, Black Swift and Crown
& Thieves and cider for Truck 59.

“They are tough to measure, but the
Central Okanagan does have housing,
hiring, child care and supply chain
issues. At the same time, we’ve had
14% (population) growth (to 223,000)
over the past five years, so people are
being attracted to Kelowna and the
Central Okanagan.”
We can’t blame growth for Kelowna’s
challenges, because growth is a sign
of a healthy society and economy.
So, we have to put it in perspective.
“It all depends on how you look at it,”
explained Checkley.
“(Central Okanagan housing with
benchmark prices of $1.1 million for
a house, $758,000 for a townhome
and $557,000 for a condominium) is
affordable compared to Vancouver and
Toronto (where houses go for around
$2 million). But, Kelowna is definitely
unaffordable when a young couple
with two good jobs pulling in a total of
$150,000 a year find it difficult to buy
a home.”

Written by:
Steve MacNaull

ADVISORY BOARD

• Chair: Mike Checkley, QHR Technologies
• Vice-chair: James Calissi, Calissi Farms
• Past-chair: Terry Edwards, Decisive Dividend Corp.

Checkley sees it himself at QHR.

• Sharon Hughes-Geekie, JumpStart Communications

It’s hard to hire workers to move to
Kelowna because some are scared of
the city’s steep housing costs.

• Paula Quinn, KF Aerospace Centre for Excellence

“The staff shortage is an issue for
most businesses in all sectors,” said
Checkley.

• Brad Buchanan, Avalon Event Rentals

Other workers, either new or who have
already worked for the company for a
while, have opted to live in the North
Okanagan or Shuswap where housing
is cheaper.
“That’s possible now that many
positions during and after the
pandemic are hybrid and work-fromhome,” said Checkley.
“Some people don’t have to come into
the office or can come in just once a
week.”
Other people may have to rely on
generational wealth transfer in order to
buy a home or retire.
For instance, older workers may
be able to retire when they get an
inheritance when their parents pass,
younger workers might need help from
that bank of mom and dad to afford
rent or a down payment on a house.
Checkley doesn’t have all the answers,
but added allowing developers to build
more rental and affordable housing
could help.
“That’s why the economic
development commission’s
advisory council is here to serve the
community,” he said.
“We come from all sectors and can
provide perspectives to the Regional
District of Central Okanagan board.”
The commission’s 2022 advisory
council is big and diverse as a result.

• Janice Larson, Muse & Effect Consulting
• Nikki Csek, Csek Creative
• Jeremy Dawn, Mission Group Developments
• Maurice Blitz, Interior Health
• Jill White, Waterplay Solutions
• Noel Wentworth, Wentworth Music
• Brian Wall, Anodyne Electronic Manufacturing
• Rich Threlfall, Troika Developments
• Tony Stewart, Quails’ Gate Winery
• Angela Nagy, GreenStep Solutions
• Ryan Malcolm, William Wright Commercial Real
Estate
• Myles Bruns, Ministry of Forests
• Ruth Sulentich, District of Lake Country
• Cory Labrecque, District of Peachland
• Jason Friesen, City of West Kelowna
• Mandi Carroll, Westbank First Nation
• Bob Evans, City of Kelowna
• Cara Reed, District of Lake Country councillor
• Ryan Donn, City of Kelowna councillor
• Fernanda Alexander, Westbank First Nation
councillor
• Patrick Van Minsel, District of Peachland councillor
• Mark Bartyik, Central Okanagan Regional District
director
• Alex Goodhew, Accelerate Okanagan
• Phil Ashman, Okanagan College
• Adriana Preston, Peachland Chamber of Commerce
• Jennifer Horsnell, Tourism Kelowna
• Phil Barker, UBC Okanagan
• Shauna Harper, WeBC (formerly Women’s Enterprise
Centre)
• Nicole Udzenija, UBC Okanagan
• Steve North, Business Development Bank of Canada
• Larry Widmer, Central Okanagan Community
Futures
• Laurel Douglas, Southern Interior Economic Trust
• Julie Pringle, Greater Westside Board of Trade
• Dan Rogers, Kelowna Chamber of Commerce
• Jeffrey Robinson, Kelowna Chamber of Commerce
• Chad Munchinsky, Kelowna International Airport
• Chris Lewis, Lake Country Chamber of Commerce

Written by: Steve MacNaull

COURTNEY KOGA PICKED UP THE TROPHIES FOR ‘YOUNG ENTREPRENEUR
OF THE YEAR’ AND ‘SOCIAL LEADERSHIP’.

CrAsian Foods boss big winner at
Business Excellence Awards
There’s resilience and then there’s
resilience.
“The restaurant industry was the hardest
hit during COVID, so to keep three
restaurants going over the past two years
shows resilience,” said CrAsian Foods
owner Courtney Koga.
“I think that’s what impressed the judges.”
Koga is speaking of the judges for the
Kelowna Business Excellence Awards,
which were handed out on March 30th
at a gala at the Delta Grand hotel (the first
in-person awards since 2019).
Those same judges awarded her ‘young
entrepreneur of the year’ and honoured
CrAsian with the ‘social leadership’ trophy.
The two wins made Koga and CrAsian
the only multiple award winners of the
evening.
“It’s a big honour,” said Koga.
“We’ve always worked hard with integrity
and that goes a long way. We always stay
true to what we believe in.”
The theme of this year’s Business
Excellence Awards put on by the
Kelowna Chamber of Commerce was
Rock ‘N Resilience, a nod to nominated
businesses surviving and thriving during
the pandemic.

“Fusion is who we are,” said Koga.
“Me and my sister (Meiko) were born
and raised in Kelowna and have German
and Japanese heritage, so this is how we
eat. Hybrid gives you the chance to play
around.”

University
students
create
multimillion
dollar
company

Three UBC Okanagan students teamed up
to build a $5.6 million tech business.

affordable wireless solution is a main goal
of Linkbase.

Linkbase is an Internet of Things (IoT)
company that specializes in connecting
everyday devices to the cloud and making
them smart.

“Currently, it’s extremely expensive to
work with legacy software and hardwired
sensors and devices that are put in place
to regulate HVAC and other operations of
the building,” he said.

•

The Business Excellence Awards
handed out trophies in 16 categories.

•

Large business of the year: ACE
Plumbing & Heating

•

Mid-size business of the year: Tranq
Sleep Care

•

Small business of the year: Modern
PURAIR

•

Indigenous business of the year:
Moccasin Trails

•

Business leader of the year: Marion
Bremner of Meals on Wheels

•

Young entrepreneur of the year:
Courtney Koga of CrAsian Foods

•

Social leadership: CrAsian Foods

•

Rising star (new business): HUB
Office Furniture

1. There is no such thing as being ready.

•

2. Stay humble, be kind and keep your
eyes, ears and mind open.

Ethics in business: Secure-Rite
Mobile Storage

•

Inclusive workplace: TKI Construction

3. Surround yourself with the right people
and treat your staff right.

•

Environmental impact: Ecora

•

Technology innovator of the year:
Acres Enterprises

•

Excellence in agriculture: FloraMaxx
Technologies

One of the ways in which Linkbase can be
used is in buildings.

•

Excellence in tourism: O’Rourke’s
Peak Cellars Winery

•

Arts and entertainment: Festivals
Kelowna

•

Not-for-profit excellence: Habitat for
Humanity Okanagan

For example, if a sensor notices that part
of a building is not being utilized, it is
communicated through the cloud to a
smart valve that stops sending extra heat
to that area.

That means the menus for the food
truck, Provisions and BoxcAr include
unique burgers (Thai with peanut sauce
and grilled pineapple, kimcheese with
fermented cabbage and chili pepper and
smashed with charred onions); steam
buns; Vietnamese submarine sandwiches;
tempura-battered fish CrAsian tacos;
hoisin pulled-pork tacos; frosted flakescrusted eggplant; tempura kabobs; maple
soy brussel sprouts; sriracha fries; salad
rolls; and coconut-crusted banana.
Koga and CrAsain have always followed
three principles:

Koga started CrAsian Foods in 2014 with
a food truck serving North American
street food with an Asian twist and soon
expanded to operate the Provisions

Courtney Koga.
4

THE BUSINESS
EXCELLENCE AWARDS
HANDED OUT TROPHIES
IN 16 CATEGORIES.

kitchen at Kettle River Brewing and the
BoxcAr counter in the tasting room at
BNA Brewing.

Shiven Vinod Khera,
left, and Sagar Singh
are two of the three
UBCO students who
founded Linkbase.

Written by: Emily Alexander

Brandon
Caiza

IoT refers to physical objects that have
processing ability, sensors and software to
exchange data with other systems via the
Internet.
The company plans to help small and
medium-sized businesses by co-creating
cloud-connected smart devices by
leveraging their IoT platform, firmware and
extensive cloud infrastructure capability.
Founders Brandon Caiza, Shiven Vinod
Khera and Sagar Singh are all set to
graduate this year.
When they had Linkbase valued it came
back at an astounding $5.6 million.
“As a student of computer science, IoT
has been a passion of mine for a long
time. It enables me to create and play with
devices in both the physical and software
world,” Caiza explained.

Vinod Khera said that making energy
efficient buildings by creating an

Case studies have proven that Linkbase
can reduce energy consumption by
approximately 42%.
“We’re in a great position to manifest our
expertise and now have the responsibility
to make a positive change to the world
with IoT,” Caiza noted.
The company has made the IoT landscape
less tedious by integrating IoT protocols
into one platform, which they hope will
make IoT more accessible.
“There is no doubt in my mind that
Linkbase will grow worldwide and change
the industry landscape for hospitality and
real estate,” Singh said.
“I can confidently say that this company’s
valuation will rapidly grow and even
exceed $100 million due to the endless
applications of IoT,” he added.
It’s been three years since the students
originally founded Linkbase in 2019 and
the company just recently received the
$5.6-million evaluation.
According to the International Data
Corporation, the global IoT market will
grow to $1.171 trillion in 2024, representing
a compound annual growth rate of 11.3%.
5
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Protect your bong and your wine
bottle with this inflatable bag
THE FIRST-OF-ITS-KIND TECHNOLOGY DEVELOPED
BY ARMOURED LABS IN KAMLOOPS.

The B-Bag is equally effective holding
and protecting your bong as it is your
wine bottle.
“That’s why we call it the B-Bag,” said
B-Bag inventor and designer Kanda
James of Kamloops-based Armoured
Labs with a laugh.
“You know, ‘B’ for bong and ‘B’ for
bottle. If you have a $100 glass bong
or a good bottle of wine, you want to
protect it.”
The bag started its life called the
Air Pump Tech Bong & Bottle
Transportation Bag, but that name was
going to be too long and complicated
for pot smokers and drinkers, so it was
shortened to the catchy B-Bag.
Armoured Labs touts the B-Bag as
a “world first” for its three layers of
protection.
First there’s the sturdy, but soft-sided,
cylindrical carrying case with shoulder
strap.
Second, there’s six millimetres of foam.
And then third, and most importantly
because this is James’ unique
invention, a built-in hand air pump to
create a snug and pressurized pocket
of air to protect the bong or bottle.
B-Bags come in five colours from basic
black to hot pink.
“Our air-pump technology is based on
the concept that LA Gear Shoes used
in the 1990s with that little air pump in
the tongue of the shoe to add a layer of
cushioning,” said James.
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The idea for the B-Bag came to James
suddenly at the start of the COVID
lockdown when he and business
partner Michael Potts went looking for
the best bong transportation bag as a
gift and couldn’t find a good one.
So, James invented and designed one
for commercial production.
“Both myself and Michael are uber
excited to offer another useful product
that can be utilized by those who
travel, hike or need a trendy and sexy
bag to transport their fun,” said James.
The B-Bags are being made now, but
production has been delayed by the
pandemic.
Bags are expected to be ready for sale
in the summer.

Armoured Labs has lots of other
products, too.
It developed and sells Surf and
Snow in $60 spray bottles, a ceramic
coating solution and wax substitute for
paddleboards, surfboards, hydrofoils,
sails, skimboards, skis, snowboards
and downhill snow toys.
It also has an invisible ceramic liquid
product to coat glass bongs, ski
goggles and sunglasses to protect
them from scratches and breakage.

Written by: Steve MacNaull

Roman
Italian
resto opens
in Rotary
Centre for
the Arts
ROMA NORD BISTRO
SERVES UP ITALIAN
BREAKFASTS, LUNCHES,
DINNERS, COFFEES AND
WINES.

Carbonera is spaghetti in a sauce
made of whisked egg yolks, grated
pecorino, a bit of cream and guanciale
(Italian dried pork).

That’s because everyone wanted to
get it over with so they could start
devouring the pinza-style pizza, freshtomato bruschetta, Italian olives and
LaMarca Prosecco.

Roman-style pizza is called pinza and
is made of a hand-pressed crust that is
oval-shaped and is lighter and thinner
than regular pizza because it contains
less flour and less yeast.

“The best way to say welcome, hello
and thank you is to feed you,” said
Danilo D’Alba, who owns and operates
Roma Nord with his wife, Angela.

But it’s not all pasta and pinza at Roma
Nord.

“So, let’s eat and drink.”
And eat and drink we did.
For the past two COVID-plagued years,
the Rotary Centre for the Arts has been
without a restaurant in its airy atrium.
Coming out of the pandemic, the
centre wanted to fill the space with a
marquee restaurant.
After going through 16 proposals, the
centre chose Danilo and Angela D’Alba
and their Roma Nord Bistro concept.

James also has Kamloops-based
FEI Boardsport, a niche seller of
paddleboards, surf skates, SUP skates
and hydrofoils.

As the name suggests, the resto
specializes in authentic Roman-style
Italian food.

But in the meantime, pre-orders are
being taken at ArmouredLabs.com.
Go to ‘Contact’ on the website and
fill out the form with your details so
Armoured Labs can get in touch with
you when the bags are ready so it
can take payment and have the bag
shipped out to you.

Now, you may ask, how is Roman food
different from Italian food?
The distinction is subtle, but important,
according to Danilo.
“Roman food tends to have fewer
ingredients, but fresh, quality
ingredients and more flavour,” he
explained.

The expected retail price is $89 or $99.
“We also have a lot of interest from
cannabis supply distributors who
want to get the B-Bag into stores,” said
James.
“We’ll focus on the B-Bag for bongs
market first in North America and then
Europe and Australia as their cannabis
laws ease. And then we’ll hit the winelovers travel market.”

Actually, the ribbon cutting for the
grand opening of Roma Nord Bistro
in the Rotary Arts Centre was a little
rushed.

For instance, two Roman pastas don’t
even have tomato sauce.

Danilo and Angels D’Alba have opened
Roma Nord Bistro in the Rotary Centre
for the Arts in downtown Kelowna at 421
Cawston Ave.

Cacio e pepe translated is ‘cheese
and pepper’ and the dish is simply
tonnarelli noodles (similar to spaghetti)
tossed in freshly-cracked black pepper,
grated Pecorino cheese and a bit of
the starchy water you boiled the
pasta in.

Since the restaurant is open Mondays
through Saturdays for breakfast, lunch,
dinner, snacks and drinks it also has
things like frittata for breakfast on the
menu; Italian-style coffees; Romanstyle sandwiches; lentil, artichoke,
chickpea and couscous salads; Italian
wines; gelato, cannoli and tiramisu.
Roma Nord will obviously serve visitors
to the Rotary Arts Centre, will offer
dinner-and-a-show packages, run the
upstairs concession at the centre and
cater events at the centre.
But Roma Nord is also expected to
become a destination for locals and
visitors alike seeking inspired Italian
food, for eat-in or take-out, and can
also cater for anyone.
Roma Nord has casual tables set up
throughout the atrium of the Rotary
Arts Centre and tables that also spill
outside onto the patio.
Danilo and Angela met at Danilo’s
family’s butcher shop in Rome and
together developed a new take-home
meal program from the shop and
trained Italian chefs.
The couple moved to Vancouver
six years ago and relocated to the
Okanagan two years ago to work
at Kelowna-based Italian gourmet
importer and retailer Valoroso before
deciding to open their own restaurant.
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This article was developed by NowMedia Group in
collaboration with Wilden as sponsored content.

Written by: Sydney Baerg

Remembering
Gerhard Blenk’s
legacy: the
developer and
founder of
Wilden

HIS VISION, GUIDING
PRINCIPLES AND PLAN
FOR WILDEN AIMED
TO BUILD SOMETHING
BEAUTIFUL AND
NATURE-INSPIRED. NOW,
WILDEN IS KELOWNA’S
LARGEST MASTERPLANNED COMMUNITY.

On Monday, March 28th, 2022
Kelowna lost a valued member of
the community — Gerhard Blenk, the
developer and founder of Wilden,
Kelowna’s largest master-planned
community.
He leaves behind a memorable legacy
and impact on Kelowna through his
vision for Wilden’s masterplan.
Originally from a small Alpine town in
the south of Germany, he was a very
successful businessman in the oil and
hunting industries as a CEO, manager
and owner throughout a majority of his
adult life.
Even through his busy years of running
corporations, he had a passion for real
estate development and would always
invest in land on the side, either in
Germany or Canada.
Gerhard frequently visited Canada,
especially in the west because of his
passion for outdoor adventures, winter
sports, wildlife, hunting and traveling.
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He truly loved Canada for its beauty,
terrain and vast green space.
Eventually, he moved here permanently
in his later years and his family
followed one-by-one.
In the 90s, a piece of land that was
designated for development, located
north of downtown Kelowna, was for
sale. Several developers had purchased
and put the land back on the market,
partly because the topography was
difficult to work with.
However, Gerhard quickly bought the
land and saw it as an opportunity.
Yes, the various hills, bodies of water,
wetlands and other obstacles certainly
posed a challenge, but it reminded him
of his home in the German alpines. He
instantly fell in love with the land, its
beauty and its potential.
Over the course of 5 years, Gerhard
built out his masterplan for Wilden.
He purchased several chunks of land
from dozens of individual owners for
decades to assemble the land, but
he did not stop until everything was
perfectly aligned with his vision.

These 10 guiding principles are the
cornerstone of Wilden, from the
beginning of its development to its
future:
1.

Build a charming, alpine-style
family community with winding
roads

2.

Make nature accessible from
every home

3.

Always be predictable and reliable

4.

Maintain closed-pocket
development, not spreading out
over large areas

5.

Follow topography instead of
leveling it

6.

Leave as many trees, rocks and
outcrops integrated into the lots
as possible

7.

Develop and sell without pressure

8. Only work with very few selected
builders
9.

Make quality visible – in home
and subdivision design

10. Keep sales in-house and have
personal relationships with
prospects and residents
As said in his own words, he “wanted
to build something beautiful.” That is
why preserving nature was one of the
most important principles of his vision.
Wilden is nature-inspired to its core
and green space is maintained
throughout the entire development to
this day. If anything, there is more than
originally planned!
Today’s Wilden is only 30% developed
with 14 neighbourhoods on the
approximately 1,500-acre property.
His children honour Gerhard’s vision
and masterplan with immense pride as
they continue to develop the beautiful
land, staying true to his guiding
principles.
While he developed and founded
Wilden, Gerhard was also the loving
husband of Maria, former husband

of Esme, and father of Martin, Karin,
Daniel and Andreas, who tragically
passed away in 2017. Gerhard was a
proud grandfather to Vincent, Lucie
and Jonas, a great-grandfather to
Bobbie, and father-in-law of Michael
and Chrissy. He is greatly missed by his
sister Monika and her husband David,
as well as many friends and relatives in
Germany and Canada.
To read more about Gerhard Blenk’s
life visit: wilden.ca/news-events/blog/
gerhard-blenk-obituary/

THE NEW BOARD OF
THE ASSOCIATION OF
INTERIOR REALTORS
TAKES OVER FRIDAY:

Written by: Steve MacNaull

‘Everyone
wants a
balanced real
estate market’
Lindi Cruiskshank
of Engel & Volkers
South Okanagan
is the new
president of the
2,500-member
Association of
Interior Realtors.

THE NEW PRESIDENT OF
THE ASSOCIATION OF
INTERIOR REALTORS IS LYNDI
CRUICKSHANK OF ENGEL &
VOLKERS SOUTH OKANAGAN.

Actually, record-high prices, inventory
shortages, bidding wars and rushed
closings with no conditions and no home
inspection don’t benefit anyone in the real
estate cycle.
“We all want to see a balanced market,”
said Lyndi Cruickshank, the new president
of the 2,500-member Association of
Interior Realtors.
“There’s a perception out there that sellers
want this market of record-high prices.
But in reality (an unbalanced market
of sky-high prices and few homes for
sale) cripples everyone’s ability to move
forward.”
That’s going to require some more
explanation from Cruickshank, who is also
the managing broker and owner of Engel
& Volkers South Okanagan.

10

“High prices are not just a purchaser’s
problem, but a seller’s problem because
that seller becomes the purchaser of
tomorrow,” she said.
“We’ve heard of a lot of people who would
like to sell and move on, but aren’t listing
because they have to have somewhere
to go and there might be no place to go
(with the scarcity of homes for sales and
high prices).”

move to St. John, New Brunswick where
the median price for a single-family home
is $289,300.
But that’s not the way it works in the vast
majority of transactions.
Most homeowners selling in the
Okanagan want to remain in the
Okanagan to continue to work, play, be
with family and friends and-or retire.

However, there’s a shortage of
townhouses and condos for sale, which
creates hesitancy with potential singlefamily home sellers.
A balanced market is just that — balanced
with stable prices so buyers and sellers
have equal leverage.
Real estate is a supply-and-demand game
that realtors really can’t change.

Potential buyers being priced out of
the market is a common theme in the
Okanagan’s current red-hot market.

Plus, they generally want to move into
something bigger and better close by,
which is more expensive and hard to find.

“The association communicates with all
levels of government and advocates for
consumers,” said Cruickshank.

But we often don’t hear the other side
of potential sellers also steering clear
because of high prices and nowhere to
go.

Even if the Okanagan home seller
is ‘downsizing’ or ‘rightsizing’ from a
single-family home to a townhouse
or condominium, the process can be
daunting.

“We will continue to support our
members, and, in turn, their clients,
through this very difficult period of lack of
inventory.”

Of course, someone could sell their
house in Kelowna for the record-high
benchmark selling prices of a typical
single-family home of $1.13 million and

Sure, the record-high benchmark selling
prices are lower for a townhouse at
$758,100 and a condo at $557,400.

The association Cruickshank assumes the
presidency of is bigger than ever.

In 2021, the Okanagan Mainline Real
Estate Board (Central and North
Okanagan and Revelstoke) amalgamated
with the South Okanagan Real Estate
Board, which Cruickshank used to be the
president of.
The newly created Association of Interior
Realtors then merged with the Kamloops
& District Real Estate Association and the
Kootenay Association of Realtors.
The association also represents the South
Peace River area in the north.
“I am excited and honoured to be
assuming the position of president,” said
Cruickshank.
“Our association now spans an even
greater area throughout British Columbia
and we are here to support the important
work of realtors in their communities.”

•

President: Lyndi Cruickshank, Engel
& Volkers South Okanagan

•

Past-president: Kim Heizmann,
Century 21 Vernon

•

Vice-president: Chelsea Mann,
Century 21 Kamloops

•

Bruce Seitz, Royal LePage
East Kootenay

•

Stephanie Braun, ReMax Kelowna

•

Geoff Cowling, Royal
LePage Penticton

•

Maria Besso, ReMax Vernon

•

Kaytee Sharun, Royal LePage
East Kootenay

•

Tina Cosman, Royal LePage
Salmon Arm

•

Ryan Malcolm, William Wright
Commercial Kelowna

•

Don Gagnon, Royal LePage Kelowna

“HIGH PRICES
ARE NOT JUST A
PURCHASER’S
PROBLEM, BUT
A SELLER’S
PROBLEM
BECAUSE
THAT SELLER
BECOMES THE
PURCHASER OF
TOMORROW.”
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Written by: Sammie Wall

Eat at these local restaurants and
BC’s Dairy Farmers will donate $3 to
Food Banks BC!

CLIENT-FOCUSED, QUALITY CONSTRUCTION

FOOD IS THE UNIVERSAL LANGUAGE OF LOVE, SO SPREAD THE LOVE BY ENJOYING
SOME TASTY LOCAL FOOD KNOWING YOU’RE ALSO SUPPORTING FOOD BANKS BC!

After a challenging two years, supporting
local farmers, restaurants and food banks
is more important than ever.
That’s why from May 9th to June 19th,
2022, when you enjoy a qualifying menu
item that highlights BC dairy products
from the following restaurants, BC’s dairy
farmers will make a $3 donation to Food
Banks BC.
BLISS BAKERY
Owners Barry and Darci Yeo love using
local ingredients in their handcrafted
products, including delicious local dairy
from Blackwell Dairy.
The qualified menu items are their Lattes,
Kitchen Sink Muffin, Scones, Quiches,
and of course their best-selling sandwich,
the Crantastic Turkey which has smoked
gouda cheese made by Village Cheese.

Opened in 2014 by top chef Canada
competitor Chef Chris Shaften, Krafty
Kitchen aims to source its main
ingredients, including all dairy products,
from within BC!
Qualified meals include their Truffled Mac
n’ Cheese, Street Corn Gnocchi and their
Buttermilk Fried Chicken!

NOW IN THE

OLD SPAGHETTI FACTORY
The Old Spaghetti Factory is proud to
support the local economy by sourcing
its ingredients locally, including using
delicious BC dairy from Scardillo Cheese
and Meadowfresh Dairies!

Dive into a cheese overload with some
Truffled Mac n’ Cheese from Krafty Kitchen

The three yummy menu choices that are
qualified are their Lasagna, Manicotti
Tubes and Seafood Fettucine Alfredo.

BOHEMIAN CAFE

THE ORCHARD ROOM

Located in the heart of Downtown
Kelowna, family-owned Bohemian Cafe
serves breakfast, brunch and lunch items
using dairy from Organic Dairyland Milk,
Island Farms whipped cream and Olympic
Organic Yoghurt.

The whimsical oyster and cocktail bar has
a focus on sourcing its products from the
West Coast of Canada, including BC milk
and cheese.

The tasty qualifying items include their
French Toast with Berries, Oatmeal
Buttermilk Pancakes with Berries and
House-made Granola Bowl with Organic
Yoghurt.
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KRAFTY KITCHEN

VALLEY

GEC.CA

OUR CLIENT-FOCUSED APPROACH COMES NATURALLY.
For more than 35 years, our ability to deliver client-focused, quality construction projects has been our credo
and a longstanding way of life. We’ve always encouraged early collaboration amongst owners, designers,
construction teams and subtrades to help mitigate risk, operate more efficiently, and deliver on a vision
that far exceeds the needs of our clients.

Menu items featuring BC dairy include
their Scallop and Bacon Agnolotti,
Chips and Dip and their Atomic Sundae
featuring house-made vanilla soft serve!
For more information on the initiative, visit
https://bcdairy.ca/foodbanksbc.

OKANAGAN

COMMERCIAL

I

INDUSTRIAL

I

RESIDENTIAL

I

TENANT IMPROVEMENTS

Indulge in some French Toast from
Bohemian Cafe

EMILANDERSON.CA

13

Now Streaming

KelownaNow Radio

Now Streaming on Radio.Kelownanow.com
Streaming Options : Google Play Devices, Alexa Devices, IOS App, Android App
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Written by: Sammie Wall

Meet the first
upscale dining
experience in
town, Erica Jane
Restaurant!
Written by: Lauren Frost

Central Okanagan youth:
mental health support is
coming your way (literally!)
As anyone at Foundry Kelowna or the
Canadian Mental Health Association
(CMHA) Kelowna will tell you, it is
critical that youth in our community
receive mental health support
when they need it—whether they’re
experiencing a moment of crisis or a
long-term journey with their mental
health.
But until recently, youth in West
Kelowna, Westbank First Nation
and Lake Country often had to
travel to access mental health
support and social services. Even
with virtual options becoming more
commonplace, using online services
requires technology, reliable internet
access, and a private space to attend
appointments.
In September 2021, Foundry Kelowna
launched Wellness On Wheels, a brand
new initiative that brings inclusive,
mobile mental health support to youth
in those three communities who are in
need.
In the first seven months of operation,
123 youth accessed Wellness On
16

Wheels drop-in services and 36
made appointments for counseling
or navigation support. Additionally,
35 youth accessed harm reduction
supplies and 212 youth and adults
attended COVID-19 vaccination
appointments at the mobile unit.
The success of the initiative can be, at
least in part, attributed to the process
through which it was created.
“Our approach doesn’t stop at
providing a service within a
community, it is successful because we
engaged with the community to better
understand their needs,” says Mike
Gawliuk, CMHA Kelowna’s incoming
CEO, the operators of the mobile unit.
“And now that we’ve launched, we have
become a part of the communities
where we are providing the service.”
More than 100 youth from across the
Central Okanagan were consulted
about the design, services, and desired
impact of the Wellness On Wheels
mobile unit. Through the support of
grants, local corporate, and individual
donors, this mobile mental health

FOUNDRY
KELOWNA TAKES
COUNSELING,
HARM
REDUCTION AND
OTHER SERVICES
ON THE ROAD

unit, which is the first of its kind in BC,
became a reality.
Youth ages 12-24 can book
appointments by calling (236)
420-2803. Thanks to community
organizations who have partnered in
service delivery, you can also find the
mobile unit at the following dates, times
and locations:
LAKE COUNTRY
Tuesdays 2pm-6pm at Memorial Hall,
10130 Bottom Wood Lake Rd.
WESTBANK FIRST NATION
Wednesdays 2pm-6pm at Westbank First
Nation Youth Centre, 1880 Quail Lane
WEST KELOWNA
Thursdays 2pm-6pm near the Westside
Youth Centre located at 2466 Main St.,
accessible via Brown Rd.

A LONG-TERM VISION OF THE LATE
REG HENRY, THE RESTAURANT
HOPES TO FILL THE VOID OF
UPSCALE DINING IN DOWNTOWN
KELOWNA.

A sneak peek at what’s to come!

Erica Jane Restaurant is hoping to
make a big impact on the Kelowna
dining scene.

experience that offers something unlike
any else that can be found in
the Okanagan.

Although it hasn’t opened yet,
announcements about the highly
anticipated grand opening,
reservations and further details will be
released soon!

He wanted to fill the void he felt there
was in Kelowna, and an important part
of doing that was bringing the right
people together to do it, luckily he
found the perfect people for the job.

Nestled between the brand new One
Water Street towers in downtown
Kelowna, Erica Jane Restaurant is a
dream brought to reality by the late
Reg Henry, CEO of Kelly O’Bryan’s
Franchise Enterprise and fine dining
connoisseur.

Friends and restaurant partners
Melanie Kronbauer and Chris Braun
are looking forward to offering an
amazing seasonally-inspired menu
along with superior service and the
highest quality wines and cocktails
that you can find in the Okanagan
Valley at Erica Jane.

Henry spent a great deal of time in
Vancouver experiencing their fine
dining scene and has always wanted
to offer the same elevated dining
experience to the residents of Kelowna.
He believed that you shouldn’t have
to leave the city to get that upscale
restaurant feel and wanted to bring an
experience like that beyond what is
available in town.
The other part of his vision was to pay
homage to his late daughter, who is
the inspiration behind the restaurant’s
name, with an elegant dining

Kronbauer, the general manager,
realized her passion for service some
time ago in a small restaurant in Dublin
Ireland, which is what drove her to
begin her studies in the WSET Wine &
Spirit Education Trust program.
Braun, the head chef, grew up on
a hobby farm in the Okanagan
producing heirloom fruits and
vegetables, learning about the
wonderful bounties of the valley, and
eventually developed a passion for

cooking as well, and has received the
highest acclaim throughout his career.
The two eventually worked beside one
another at a different restaurant and
realized they shared a joint vision to
lead, inspire and teach through positive
methods.
With these two teaming up, Erica Jane
will offer unparalleled wine pairing
experiences, prime cuts of meats and
high-quality seafood. Aside from little
tidbits posted on their social media
pages, the menu is under wraps.
The owners hope to bring an elegant
yet comfortable feeling to their
downtown location and to properly pay
homage to Henry, the visionary behind
the restaurant. If you look closely, the
R used in the registered trademark
symbol on their logo is Henry’s own
handwriting.
It’s all about the finer details. Creating
an unrivalled and relaxing atmosphere
from entree to dessert is what Erica
Jane Restaurant intends to deliver.
Check their website erica-jane.com
for more information about their
opening date.
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Written by: Sydney Baerg

Trust Border Plumbing, Heating
& Electrical to take care of
your comfort-related needs
professionally
THE OWNERS AND TECHNICIANS HOLD A WEALTH OF EXPERIENCE AND
KNOWLEDGE WHICH IS PAIRED WITH A NATURAL DRIVE TO BE FRIENDLY,
RESPECTFUL AND WILLING TO GO THE EXTRA MILE FOR EACH CLIENT.

When you let someone in your home
to provide plumbing, heating and
electrical maintenance or installation
services, the last thing you want is to feel
uncomfortable.

Their highly skilled and experienced team
of plumbers and technicians provide
the best solutions and workmanship
for installation, repair and maintenance
services.

This is something that Border Plumbing,
Heating & Electrical understands. One of
the most important parts of its business
philosophy is to treat each client and their
home with respect, honesty, kindness and
professionalism.

Every technician receives ongoing
training that helps keep their clients
home and family safe. Because they’re
the experts, you can count on them
for accurate answers to any of your
plumbing, heating or cooling related
concerns.

“Our technicians and plumbers always
show you care when working inside your
home by wearing boot covers and using
work mats to keep everything neat and
tidy, and will clean up before leaving,”
says owner of Border Plumbing Heating &
Electrical, Joe Gerolami.
Clients can look forward to up-front price
quotes so they aren’t left with any surprise
costs and a per-job price which is
provided in advance, and never changes
throughout the job.
The other key element of Border
Plumbing, Heating & Electrical’s
philosophy is to strive for excellence daily.
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Available on call 24/7 regardless of
the season, their dedicated team of
technicians and plumbers quickly arrive
in a fully-stocked van, ready to perform
the work in a timely manner.
“Our team members are such true
professionals, from the initial phone
contact right through to completion of the
call,” says Gerolami.
Also in their toolbelt is their excellent
attitude, customer service and ambition
to work hard to keep their customers
comfortable all year round.

In business in Kelowna and the Okanagan
since 2000, the local company has built
an excellent reputation for itself. Its
owners and technicians hold a wealth
of experience and knowledge which is
paired with a natural drive to be helpful,
friendly and willing to go the extra mile for
each client.
That is why Border Plumbing, Heating &
Electrical earned several Best of Kelowna
2021 medals including silver in the “Best
Plumber” category, as well as bronze
in the “Best Electrician,” “Best Heating,
Ventilation, and Air Conditioning” and
“Best Home Services” categories!
Border Plumbing, Heating & Electrical is
fully licensed and insured for all plumbing
and HVAC work they do, so you know
your home is in safe hands with them.
To learn more about home comfort
and how Border Plumbing, Heating &
Electrical can serve you, give them a
call at 250-861-642 or visit their website:
www.borderplumbing.com.
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Written by: Steve MacNaull

Kalala Winery
buys Little
Straw Winery

Written by: Megan Trudeau

BC’s
minimum
wage
climbing
to $15.65
an hour

Last year, Little Straw Vineyards privately
went up for sale with the hope that the
new owners would continue Little Straw’s
legacy of exceptional estate grape growing
and winemaking.
The call was quietly answered by someone
close-by and like-minded — Karnail Singh
Sidhu of Kalala Organic Estate Winery.
“We relate to the Slamka family (former
owners of Little Straw) in so many ways,”
said Sidhu.

BC’s minimum wage is set to increase by
45 cents on June 1, 2022.
Minimum wage will increase from $15.20
to $15.65 an hour.

“We are both immigrant families who
started a winery in West Kelowna. When I
was looking for a (second) location, I heard
the Slamka family was ready to retire and
were privately looking for a new owner. It
was a perfect fit for both of us.

The upcoming increase is the first one to
be tied to BC’s average annual inflation
rate, which was calculated at 2.8% from
Jan. 1 to Dec. 31, 2021.

My Kalala family and I are looking forward
to continuing their legacy and seeing what
the future holds for us.”

Inflation is higher now with the Russian
invasion of Ukraine setting off an increase
in prices of gasoline and groceries due to
supply-chain disruptions.
“BC had one of the lowest minimum
wages in the country prior to 2017, but
was one of the most expensive places to
live,” said provincial Labour Minister Harry
Bains.
“We do not want our lowest-paid workers
to fall behind. The minimum wage
increases tied to inflation are part of our
plan to build an economy that works for
everyone.”
Over the past five years, BC’s minimum
wage has increased from $11.35 to $15.65
per hour.
In the past, business groups have
criticized the increases in minimum
wage because it increases business
overhead and may result in higher prices
for consumers as companies pass on the
extra expense to the end user.
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The sale price was not disclosed.
Kalala will maintain its winery and vineyard
site at 3361 Glencoe Rd.
For the time being, Kalala will operate
Little Straw’s winery and vineyards at
2815 Ourtoland Rd. as is, selling the latest
vintages of Little Straw’s flagship wines
— Tapestry, Auxerrois Viognier Frizzante,
Marechal Foch and Southern Cross.

Conversely, worker and social groups
say the minimum wage isn’t enough,
especially if two working parents are
earning it and trying to raise a family.
As of June 1, an increase of 2.8% will
also apply to the live-in camp leader and
live-in home support worker minimum
daily wages; and resident caretaker
minimum monthly wage.
Additionally, effective Jan. 1, 2023, an
increase of 2.8% will apply to minimum
piece rates for hand harvesting of 15
specified crops in the agricultural sector
including peaches, apricots, Brussels
sprouts, daffodils, mushrooms, apples,
beans, blueberries, cherries, grapes,
pears, peas, prune plums, raspberries, and
strawberries.

Agricultural and restaurant workers
tend to be among those BC workers
who make minimum wage.

However, next year, Little Straw will be
renamed Dostana Winery and will be
the location for Kalala’s premium-label
Dostana wines, which include Riesling,
Chardonnay, Merlot and Cabernet
Sauvignon.

The Little Straw name won’t be totally lost.
There will be mention of Little Straw on
Dostana labels.
Kalala, which is already certified organic
at its Glencoe Road site, intends to make
the Dostana location on Ourtoland Road
organic as well.
By the way, Dostana means ‘friendship’ in
the Hindi language and Kalala means ‘a
miracle place.’
“Since I am passionate about organic
viticulture, our new location had to have
a high potential to become a sustainable
organic winery,” said Sidhu.
“Little Straw Vineyards showed great
potential for the transition.”
Kalala has been producing organic grapes
and wine since 2006.
Little Straw was one of West Kelowna’s first
estate wineries when it started production
in 1996.
“Our father purchased the land and planted
our first vineyard back in 1969,” said former
Little Straw owners and brothers Peter,
Timothy and Rick Slamka.
“This place is near and dear to our hearts.
We have raised our children here and
created an abundance of memories. We
had been thinking of retiring from this
business for a while and were just waiting
for the right person to pass our years of
hard work onto. Karnail and his family were
a perfect fit for us as they share similar
values and they have a great vision to take
the winery to the next stage.”

Next year, Kalala will rename Little Straw
winery Dostana to produce Kalala’s
premium-label Dostana wines.
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Google is moving to Google
Analytics 4: transition your account
as soon as possible
PROPERLY TRANSITIONING FROM UNIVERSAL ANALYTICS
TO GOOGLE ANALYTICS 4 IS CRITICAL IF YOU WANT TO
SAVE YOUR HISTORICAL WEBSITE DATA.
On July 1, 2023, Google is moving from
Universal Analytics (UA) to Google
Analytics 4 (GA4). If you use Google
Analytics, this is an important date for you
to note.

You’ll also need to export your data from
Universal Analytics within six months of
the July 1, 2023 deadline—by the end of
2023, your Universal Analytics properties
will no longer be available.

If you created an Analytics account after
October 14, 2020, you’ll likely already be
using the GA4 interface. Otherwise, you’ll
need to manually transition before July 1,
2023. If you don’t make the transition, you
will not be transitioned automatically. This
step is mandatory for anyone wishing to
continue actively recording data using
their Google Analytics account.

WHY DO I NEED TO TRANSITION
TO GA4?

While July 2023 may seem like a long
way away, it’s recommended that you set
up GA4 sooner rather than later so you
can have both Universal Analytics and
GA4 running at the same time. This will
allow you to optimize your data collection
in preparation for the termination of
Universal Analytics.
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To put it simply, if you don’t make the
transition and export your data before
the end of 2023, you will no longer have
access to anything tracked in previous
years.
Historical Google Analytics data is
invaluable for your business. It can help
you see trends in traffic to your site,
assess whether or not your previous ad
campaigns were successful, see how your
users have navigated your site over time,
and give you a baseline for understanding
how your website is performing today.




  





Written by: Lauren Frost

Even if you’ve never used Google
Analytics to do these things before, you
should still hold onto that data because—
trust us—one day you’ll need it.
NEED HELP BACKING UP YOUR
DATA?
Csek Creative, a division of NowMedia
Group, has a team of expert developers
who are already working with clients
to ensure they seamlessly transition to
GA4. Whether you’re a current client
or have never worked with the agency
before, Csek Creative is always happy to
answer any questions or transition you
into Google Analytics 4 on your behalf to
ensure it is done right.
Get in touch today by emailing
sales@csekcreative.com or calling
(250) 862-8010.

TELLING YOUR STORY
IS OUR BUSINESS.
Sumner’s story is one ﬁlled with unique challenges,
and an unhaltering vision to provide an easy solution
for trades professionals to manage their day-to-day
business. We rallied together with Sumner to create
the narrative now known as Tradesflow.

Do you have a story that needs telling?

Let’s connect at
NowMediaGroup.ca
Divisions of

Sumner Dunn

CEO of Tradesflow.ca
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This article was developed by NowMedia Group in collaboration with Uptown Rutland Business Association as sponsored content.

Written by: Sammie Wall

Rutland restaurants to
add to your must-try
spots this summer

Some delicious Zigeuner
Schnitzel from Post Haus
Pub (From their website)

WANT TO FIND YOUR NEW GO-TO RESTAURANT?
CHECK OUT THESE RUTLAND FAVOURITES!

One of the things people love most about
Rutland is the diversity of appetizing
eateries, both old and new.
Want to try out some of the food locals rave
about? Check out these choice Rutland
spots.

ZABB THAI:

DOSA CREPE CAFÉ:

It’s no wonder that Zabb Thai has been
voted “Best Thai Restaurant” every year
since 2015 in the Best of Kelowna awards.
“Zabb” means tasty or delicious in Thai and
the small menu delivers big flavour, fresh,
authentic tastes and excellent service.

If you’re a fan of South Indian foods and
authentic French crepes, then Dosa Crepe
Café is the place for you!

MY NEIGHBOURHOOD
RESTAURANT:

BURGER BARON:

If you’re looking for made-from-scratch
comfort food with a feel-good atmosphere,
look no further than My Neighbourhood
Restaurant.

This iconic retro diner is a Rutland staple
because of its high-quality food at an
affordable price, along with the vintage vibe
they offer.

If you’re looking for a taste of Thailand,
drop by one of their two locations at 11 - 150
Hollywood Rd S, or 3005 Pandosy St!

Serving the Okanagan since the 1960s,
the restaurant offers genuine Halifax-style
donairs, milkshakes made with fresh cream
and real fruit.

LATIN FIESTA:

The family-owned, family-run breakfast and
lunch spot has become a local favourite for
its friendly staff and authentic menu.
You can easily find them at 260 Highway 33
W. They’re the last major restaurant before
Big White!
POST HAUS PUB:
This pub with authentic German food and
beer has become a local hangout for its
hearty fare and inviting atmosphere!
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Located in the heart of Rutland, the pub
opened in 2004 and has been going strong
ever since. With dishes like schnitzel,
bratwurst and Spätzle and an ever-changing
menu of new items and seasonal specials,
you’ll always have something to look
forward to when dropping by for a bite and
a drink.

Speaking of fresh milkshakes, the eatery
sells nearly 200 a day! They also go through
around 18 litres of gravy every two days so
you know their poutine is serious business.
You can visit them at 140 Rutland Rd to
dine-in, or order takeout.

Burger Baron boasts a beautiful mural
done by Priscilla Yu (From www.
uptownmurals.com)

If you want authentic south of the border
fare, then add Latin Fiesta Mexican
Restaurant to your list of must-try cantina.
Their festive and relaxing atmosphere makes
the joint the perfect place to bring the whole
family.
With vegetarian and gluten-free options, a
kids menu and a fab outdoor patio, there
is space for everyone to have a great
experience at this Rutland favourite.

The unconventional fusion of the two
cuisines is what makes the restaurant stand
out amongst the myriad of other Indian
restaurants in the city. The café uses only
the freshest ingredients and also guarantees
that its Dosa is gluten-free and vegan.
They promise to deliver an authentic South
Indian French experience from the very first
bite. To try out the fustion that people travel
from all over the Okanagan to eat, drop by
one of their two locations at No.110 Gray
Road or 523 Bernard Ave.

The amazing Fiesta
Nachos at Latin Fiesta
(From their website)

Stop by their location at 400B Highway
33 W location and see what keeps locals
coming back time and time again.
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Making a comeback
to calmness and
confidence with
Crystal Hills Organics
GROWN IN KELOWNA AND GIVEN AWAY AT THE
GRAMMY AWARDS, CRYSTAL HILLS ORGANICS
KNOWS HOW TO MAKE A PRAISE-WORTHY
PRODUCT, RIGHT IN OUR OWN BACKYARD!

There is no question about it, the founder
of Crystal Hills Organics, Andrea S.
Barone, has created a ripple effect of
positivity throughout our beautiful city
and towards the rest of the continent!
Forever putting her best foot forward,
Andrea has a passion for helping her
clients on their journey to self-love, and
that’s what she loves the most about her
job.
“When you have a passion for what
you do, it makes working much more
enjoyable. My favourite part would be
inspiring others to set their intentions and
manifest what they want,” says Andrea.
Andrea enjoys putting her healing energy
into her Kelowna-made organic products
including fragrant selections of bath salts
and serums, crystal kits and self-love
ritual kits, and towards those who use
them.
She also loves having fun on her social
media, getting creative in the lab and
writing articles for her Goddess Blog
and Self-Care Sunday column on
KelownaNow and KamloopsNow weekly!
The inspiration behind her business was a
combination of things.
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“One was that my twins had allergies and
one had eczema so it was challenging
finding products that would work, and
because of my background in sciences
when I read labels, I really didn’t like the
ingredients that I was putting onto their
skin.”
“So, I started making creams and lotions
that incorporated organic botanicals, pure
plant oils and essential oils so they could
benefit from the skin-soothing properties
of the herbs to help to heal their skin.”
The other reason was that she hit a low
period in her life.
“It was the start of a big transitional time
in my life as my husband at the time,
had walked off and left me to deal with
everything.”
“I was suddenly a single mom with two
kids who depended on me. I had to find
us a new home, have a viable income, pay
for their school, our mortgage, our food,
their clothes, everything,” explains Andrea.
“After what I went through, there is
nothing that I wanted more than to be
able to help other people get through
their stuff and create better lives.”

She certainly came out on top. Her
products are not only sought-after in
Kelowna and across the rest of the
country, but they have also appeared in
Hollywood!
Her products have been featured in the
Grammy Bags, Mother’s Day in Hollywood
and Festival Trend Bags! Some of the
recipients of these swag bags include
world-known celebrities including Katy
Perry, Adele and Kylie and Kendall Jenner.
She’s also been quoted in publications
including E! News, The Globe and Mail,
Forbes, Canadian Living, Popsugar, Shape
magazine, Elle and many others.
It just goes to show how hard work,
believing in and loving yourself, and
putting a positive mind towards your
goals can pay off no matter what your
circumstances.
It also shows that by putting out positive
energy in everything you do, you instantly
improve the lives of everyone around you.

To look at a list of Kelowna’s nine economic
indicators is to be wowed.
Eight of the nine business measuress are
positive, some overwhelmingly so, such
as job postings, housing starts and prices,
building permits, population growth and
airport passengers.
The only cloud on the horizon is a labour
shortage.
This is all quite amazing considering that
Kelowna, like the rest of the world, is coming
out of a two-year pandemic.
The indicators show Kelowna is a desirable
place to live, work, play and invest.
Kelowna also fared better than many
other jurisdictions during COVID because
businesses found a way to carry on and
people moved here for the lifestyle and to
escape harsher lockdowns elsewhere.
The Central Okanagan Economic
Development Commission compiles the
economic indicators quarterly and releases
the information as a way to track the
economy and promote the region.
Perhaps the best place to start is with
population.
“The Kelowna CMA (census metropolitan
area) grew 2.6% in 2021 compared to
2020 and 14% from 2016-21, the highest
population growth rate of any metropolitan
area in Canada, outpacing the provincial
and national rates of 7.6% and 5.2%,
respectively,” said commission manager
Krista Mallory.
That means 229,400 people live in the
metropolitan Kelowna area, which is
essentially the Central Okanagan.
Kelowna’s economic growth and general
demographics (baby boomers retiring faster
than younger workers can replace them)
has created the region’s only so-called
commerce crisis -- a worker shortage.
“As many employers report labour
challenges, the number of people in the

Central Okanagan labour force remained
relatively steady (with 108,833 employed),”
pointed out Mallory.
The unemployment rate dropped from 7.3%
in 2020 to 5.4% in 2021 and the number
of job postings has skyrocketed 42.5% to
24,904.
Some of those job postings go unfilled or
take months to fill, which only makes the
labour shortage more pronounced.

Written by: Steve MacNaull

Kelowna
economy
defies the
odds

The other indicators include:
• Housing construction starts up 82% to
3,266 in 2021 from 1,794 in 2020
• Value of building permits issued up 98.4%
to $1.7 billion in 2021 from $838 million in
2020
• Number of licenced businesses in the
Central Okanagan up 6.1% to 15,426 in
2021 from 14,534 in 2020

POPULATION, HOUSING
STARTS, BUILDING
PERMITS, BUSINESS
LICENCES, HOME PRICES,
JOB POSTINGS AND
AIRPORT PASSENGERS
ARE ALL UP.

• Number of passengers at Kelowna airport
up 12.5% to 829,804 in 2021 from 737,467
in 2020
• The statistics from Canada Mortgage &
Housing Corporation that the commission
uses for home prices and apartment rents
are already outdated.
Current benchmark home selling prices
are up an astounding 35% over a year
to $1.1 million for a single-family home,
$739,400 for a townhouse and $550,700 for
a condominium.
Median apartment rents spiked 22% over
the past year for a one-bedroom at $1,800
a month and 23% for a two-bedroom to
$2,150.
Rising house prices and rents are indicative
of a robust economy, but it can also be a
double-edged sword.
Kelowna’s prices have skyrocketed such
that housing is unaffordable in the city and
many people have been priced right out to
the market.

Krista Mallory is the manager of
the Central Okanagan Economic
Development Commission.
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Written by: Sammie Wall

WE CAN DO MORE TOGETHER
THAN WE CAN ALONE. FIND
OUT HOW YOU CAN GET
INVOLVED BELOW.

Get involved and give back
to the community with these
local events!
RAIDERS
Date: The regular season is from April
24th to June 24th, and then playoffs begin.
The players for the Kelowna Raiders
have lived lacrosse all their lives, not just
played it.
Taking pride in bringing depth to the sport
of lacrosse, the team is focused on giving
back to the sport that raised them.
Home to many ex-national, world, NLL
and WLA players, the team also has
players with coaches at national and
world levels.
The Raiders play home games out of
the Rutland Twin Arena and we give out
four tickets to every home game on our
Instagram page every Monday, so make
sure you check it out!
MOVE TO CURE ALS
Date: June 12th at Waterfront Park Island Stage.
The Move to Cure ALS is the principal
fundraising event for the ALS Society of
British Columbia.

Join Golf For Julia
on August 28th!
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Their goal is to end ALS by creating a
world-class ALS Centre at UBC. All net
proceeds to the ALS Society of BC will
remain in BC to support patient services
programs and research through
PROJECT HOPE.

At 17 months old, Julia’s family received
the devastating news that Julia had a
blood clot in her spine which caused an
injury leaving her unable to walk.

Date: June 25th at Sunset Ranch
Golf Club.

She had the blood clot removed without
complication and has made significant
progress towards walking again, but the
majority of her equipment and therapies
are not covered by any government
funding.

Gonzo Okanagan Festival is back for a
day full of golf, music, fun and fundraising!

All proceeds from the event go directly
to Julia’s treatment costs!

The event benefits MusiCounts, a
Canadian music education charity and
Gonzo Fundraising Association, an
organization dedicated to promoting and
developing events and supporting local
BC artists of all ages.

MOTIONBALL MARATHON OF
SPORT KELOWNA

GONZO OKANAGAN FESTIVAL

At this unique golf tournament, attendees
will enjoy local musicians at every golf
hole, and instead of the typical banquet
to follow participants are treated to a live
music festival experience!
A ton of local bands will be featured at
the festival, including the Kelowna-based
Juno-nominated band Dirt Road Opera,
The Washboard Union, Chris Buck, Rachel
Cole and more!

Inspiring family and friends to “Move”,
whether it be walking, running, rolling or
just being present is what this event is all
about!

GOLF FOR JULIA

All funds raised from the event go to
supporting research and people living
with ALS in BC and the Yukon.

Partake in a day of golf, food, drinks and a
silent auction to help Julia walk again!

Date: August 28th at Sunset Ranch
Golf Course.

Get Involved in 2022!
Registration opens June 1st.
Date: Marathon of Sport Kelowna will
return on September 17th at City Park!
The motionball Marathon of Sport
Kelowna tries to bring some muchneeded awareness to the Special
Olympics Movement. The event brings
together people with and without
intellectual disabilities to communicate
and foster lifelong friendships, with the
ultimate goal of helping create a more
inclusive community. Not to mention, it
helps generate funds for the creation of
many sports programs and events for
the cause.
To learn more, donate, register your
team or sign up to volunteer visit
motionball.com/kelowna.
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This could
be your story!
You've got a unique story that deserves telling?
We might have just the right opportunity for you....


LEVEL UP
Central OKANAGAN BUSINESS REPORT

sales@nowmediagroup.ca
250 862 8010

