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Down to Earth: new viewpoint joins Trib columnists

Welcome to the Cariboo
Chilcotin Conservation _So-
cietys new column, “Down
to Earth,” where each month
we'll share tips, tricks. news,
and reflections on all things
conservation.

There are many wonder-
ful  environmentally-focused
groups in our area — too many
to mention here.

However, in_celebration of
Earth Day, we'd like to recog-
nize two groups with which we
often collaborate: Scout Island
and the Potato House.

The Scout Island Nature
Centre’s claim to fame is their
physical location — a beau
ful nature sanctuary in the
heart of Williams Lake
ing marshes and natural grass
es which attract a diversity of
natural life.

1ts a place where people and
wildlife can coexist. The Wil-
liams Lake Field Naturalists
have managed and cared for
SINC for 40 years as volun-
teers in_ partnership with the
Nature Trust of BC and the
City of Williams Lake.

A variety of programs are
offered to local school children
on ecosystems, plants, salmo-
nids, and other subjects, along
with summer camps, nature
kindergarten, a Nature Kids
club, and even nature-themed
birthday parties.

The Nature House itself ac-
commodates interpretive  di
plays. a library, and knowl-
edgeable stafl to answer your
questions.

The Potato House Project’s
distinguishing feature is i
recently renovated and beaut
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fully preserved heritage house
which provides a unique loca-
tion for weddings, baby show-
ers, birthday parties, and stafl
meetings.

The house is surrounded
by gorgeous community gar-
den space which flourishes in
the summertime. Countertop
compost containers are avail-
able for purchase which can be
emptied in the Potato House’s
bins — Canada’s only drive-up
community compost program

They also maintain an urban
bee hive as well as a root cellar
which was built by the Conser-
vation Society.

Which brings us to us — the
Conservation Society is prob-
ably best known for our Wa-
ter Wise and Waste Wise pro-
grams and our regional Parks
Guide, but we also run Water-
shed Health and Sustainable
Living programs

Our instructors teach envi-
ronmental education modules
in the classroom and at Gavin
Lake Forest Education Cen-
tre, and coordinate an annual
Earth Challenge’ event for all
grade 7 students

We hold field trips to the
river valley, sewage treatment
plant, and landfill as well as
lead storm drain painting.
worm composting. and class-
room gardening. Within_ the
community. we deliver Bikes
for All and Skates for All pro-
grams. stock our root cellar
with gleaned vegetables for
food banks. hold xeriscape gar-
dening workshops, and host an
annual Earth Friendly Holiday
Event, just to name a few
Finally, we'd like to send

Earth Month kudos to our
members, volunteers, dire
tors, and funders (especially
the City of Williams Lake,
Cariboo Regional  Distri
Community Gaming Gran
Department of Fisheries and
Oceans, Pacific Salmon Foun-
dation. and BC Parks) all of
whom are critical to our suc-
cess. Thank you one and all!
Conservation tip of the
month: Join us in celebrating
Earth Day on Saturday, April
22 with a family-friendly scav-

enger hunt litter pick

There will be recycling dem-
os. critter painting, and lo-
cal refreshments provided by
Cariboo Growers. See you
at 1 pm. in front of Cariboo
Growers Coop at 327 Oliver
Street.

Vanessa Moberg is the co-or-
dinator and sustainable life edu-
cator for the Cariboo Chileotin
Conservation Society. She will
be one of several writers from
the CCCS contributing 1o the
column set to run once a month

RIDING SAFETY TOPIC OF PRESENTATION

Students at Skyline Alternate School listen to Kitimat's Denise Lodge (from left), Cst. Mat Clarabut
from the Kitimat RCMP and Brenda Dauphinee from the BVID Safety Services Wednesday dur-
ing a presentation titled COREY Ride and Drive Safe about riding and driving safely. Lodge’s son,
Corey, was killed in a motorcycle crash at the age of 21 while driving a high-powered motorcycle
near Victoria just one day after receiving his licence. Denise shared Corey’s story, while present-
ers highlighted risks and statistics, safety, motorcyle, dirtbike and fourwheel information, legal
consequences, a video, sharing the road and driver communication and a song dedicated to Corey.
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Spring time brings out the barbecueing spirit in everyone

As 1 get older spring has be-
come my favorite time of the
year.

Summer is right up there but,
for me now, 1 appreciate the
newness and the magic Mother
Nature weaves as little sprouts
of some bulbs, make their way
through the earth into the sun-
shine.

Pussy willows, always a wel-
come sight after snow has blan-
keted us most of the fast four
‘months: they bring back memo-
ries of me picking them in the
springtime in Saskatchewan and
giving them to my mother for a
present

Ah, what a nice kid I was, huh?
The geese and robins are back
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and that signals spring faster
than a date on the calendar.
Another thing that signals
spring is here is the NHL hockey
playoffs. The Canuckleheads are

certainly out of the playofls and
my Detroit Red Wings are also
out of the post season — the
first time they have missed the
playoffs in 26 years.

That record number is the lon-
gest a professional sports teams
has made it to the playoffs in
consecutive years.

Spring brings back the barbe-
cue season for many, although
1 barbecue year round, and last
week 1 decided upon a treat for
myself —a nice prime rib, thick-
cut steak smothered with roast-
ed garlic.

Steak and Roasted Garlic

« 2 buds of garlic

« Olive oil

« 1 medium sized prime rib
steak, nicely marbled

« Ground pepper and seasoned
sea salt to taste

Cut the top off the garlic and
drizzle the buds with a little olive
oil. T used a clay garlic roaster

But you can wrap them in a
little tinfoil and put them in a
350 degree oven for about 45
minutes.  Squeeze the roasted
garlic into a small bowl and
mush them all together in a nice
paste.

Rub the salt and pepper into
the steak with a lttle olive oil.

Then rub one half of the
roasted garlic paste onto both
sides of the meat.

Put the steaks on a 400 degree
barbecue for searing and then
turn down to 350 degrees — 20
minutes did my steak to medium
done.

There are all kinds of other
possibilities for this basic roast-
ed garlic spread.

You could add a little mus-
tard, a dash or two of chipotle
sauce, a little red pepper jelly, or
just use your imagination.

Enjoy spring and let Mother
Nature inspire you to try this
casy and tasty dish.

Bye for now and Goood
Cooking!

Ken Wilson is a freelance col-
umnist with the Tribunel Weekend
Advisor




