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First Thought
As winters go, this one was pretty mild, but I still yearn 
for spring’s crocusses and cherry blossoms. I don’t know 
about you, but I am ready to kick off the snow shoes and 
walk barefoot in the orchard grass. 

Yesterday, whilst I soaked up some rays on the patio 
at Frugal Frocks in Armstrong, enjoying one of Susan’s 
fabulous specialty coffees,  I felt confident that Wiarton 
Willie’s prediction of an early spring would to come true.  

This morning, I am not so sure.  A dark sky, pine trees 
swaying lightly in the wind and a 60 percent chance of 
showers/flurries in the forecast have brought about a 
crisis of faith. Perhaps the furry weather forecaster’s skills 
are highly overrated.  

Winter or not, it is time for Okanagan Woman’s spring issue 
to go to press.  Hopefully, by the time the new magazine 
arrives in mailboxes and on newsstands, the street 
sweepers will be clearing away remnants of winter and 
our winter jackets will have been put away until October!

This issue has proven to be tricky to produce.  Because 
the magazine goes to press almost a full month before 
it actually hits the streets, we shoot the spring fashion 
spread in winter.  It is difficult to portray the brightness 
and greenery of spring when there is still snow on the 
ground.  And that is why we chose an indoor space for 
this issue’s fashion shoot.  We thought beautiful furniture 
and fashion would make a fine combination.  We hope  
you agree! (pg. 19)

As always, we bring you seasonal recipes. This issue we 
are on a cherry kick!  They will be ripe before you know it.

With Mother’s Day in mind, we bring you stories of some 
notable Okanagan mothers. 

Writer Dona Surmanis met with Wendy Bosma, whose 
son Mike has been missing since January 2006. Wendy has 
channeled her emotions into keeping the public informed 
about other missing people; story on page 8.

Writer, Shannon Linden talked with Okanagan midwives 
about the services they offer to expectant mothers (pg 14). 

This issue’s SheRoe is Tascheleia Marangone, founder 
of the Postpartum Depression Awareness Project, which 
offers resources and support to Okanagan families  
(pg. 36).

We had a touch of cabin fever here at Okanagan Woman, so 
we took a couple of road trips.

Just before Valentine’s Day, we visited The View Winery 
in southeast Kelowna. That’s where we met our business 
savvy, farm girl, busy mom and cover model, Jennifer 
Turton-Molgat - and that’s where we got turned onto the 
Red Shoe wine label, which mysteriously followed us 
around all week. Jennifer’s story is on page 12. 

Then at the beginnng of March, Okanagan Woman Magazine 
met lots of readers at the Body and Soul Wellness Fair at 
the Vernon Recreation Centre. We were there to promote 
our upcoming Health and Wellness Guide (find more 
details on page 34) and to get reader feedback on the 
magazine.  If we missed you there, please help us out by 
taking our survey online at
www.okanaganwoman.com

If you missed the Body and Soul Wellness Fair in Vernon, 
not to worry; there will be another one in October in 
Kelowna.

On March 16th, we will be joining the ladies from 
Silhouette Fashions and the Boutique at Newport Beach 
at their super sale in Armstrong. They’ve rented the hall 
at the Senior’s Activity Centre for extra space to display 
their overstocks of some fabulous lines.  

We hope to see you out and about this spring!
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your letters
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  Diaries

I have just received another complimentary issue in my 
mail and my impression is the same as the inaugaral issue I 
received;  poorly written, poorly edited, and clearly aimed at 
women of affluence. I live in Coldstream so I guess my postal 
code entitles me to this dubious honour.
 I simply tossed the first one into my  recyclying bin after a 
quick  read as there were so many typos and grammatical 
errors it was cringe inducing.
 Flipping through this second one, I see not much has 
changed. I recommend a proof reader other than spell check 
be utilized.  
 For example:
 Looking forward to see you this party season - I think you 
mean looking forward to seeing you (tense should agree) Pg 1 
 Turtle Island Gallery located in the Heart of Kelowna’s 
arts and cultural district - only proper nouns need to be 
capitalized, why on earth is heart capitalized? pg. 7
 We’ve included a couple of holiday drink recipes courtesy 
of Okanagan Spirits, too.  - a comma is used to differentiate 
parts of a sentence, it is completely unnecessary in this 
sentence. pg 6
 ...as well Metis, Cree and Ojibwe....  -this sentence requires 
the preposition “as” between well and Metis. pg 7  
It really is awful to read about a womans’ reckless forays into 
heroine.... - I think you mean “heroin” the narcotic, but as “ 
heroine” is a word spellcheck doesn’t catch it pg. 25
I am going to stop here as I think I have conveyed my 
message, and heroine for heroin is really just inexcusable.
I appreciate the work involved in putting out a magazine, but 
as the chosen media is the printed word I recommend you 
hire someone with proofreading and editing skills and  listen 
to them.
Without improved editing the magazine is not clever 
or classy. I trust your advertisers and other readers are 
providing this kind of feedback as well.
I do not know how to request that I do not receive this 
magazine anymore as it is a mass mailing,  but the second 
issue is already in the recycling bin.
Name Withheld by Request. 
*UNEDITED.

NOT

6  Okanagan Woman Magazine   |   Spring 2013   



NOT

325 Banks Road, Kelowna, BC V1X 6A1   250.763.1234

Our Promise
Our Associates are proud and inspired by 
our reputation for providing unrivalled 
customer satisfaction.  We offer the utmost 
in product quality and warranted installation 
service to our valued residential customer; 
the design and home builder communities; 
our commercial, restoration and insurance 
clientele.

Our unconditional promise is to maximize 
the value of our customers flooring 
investment.  We believe that in belonging 
to the largest floor covering buying group 
in the world, our internal discipline of 
adhering to best business practices, being 
an organization dedicated to constant 
improvement, and using leading edge 
technology will make us extremely cost 
efficient and therefore always value 
competitive. 

You can buy with total confidence 
thanks to our industry-best warranties!

ASSURANCE WARRANTY
If, within 30 days after installation you’re not 
happy with your new floor for any reason, we’ll 
replace it with a floor of equal value.

PRICE PROTECTION GUARANTEE
If you find a lower price on the same brand and 
style product within 30 days after your purchase, 
we’ll happily refund the difference.

LIFETIME INSTALLATION GUARANTEE
We have total confidence in our work. But if you 
ever have installation-related issues, we’ll make it 
right at our expense.

CONFIDENCE PLUS WARRANTY
If, within 60 days after installation, you don’t love 
your new five star-rated floor, we’ll replace it. 
We’ll even pay for labour.

MOVE OR IMPROVE ASSURANCE
Buy and carpet or floor now. Then if you move or 
improve your floor, you’ll save up to 50% on your 
next purchase.

FIVE STAR  
Selection System

 ultimate  Five Star ratings are 
awarded only to the best products in their category.  These 
carpets and floors are all performance tested to give you 
quality that surpasses the toughest industry standards.

 excellent   The Four Star collection 
offers a high level of performance.  These carpets 
and floors give you the high standard of luxury and 
performance you desire.  The Four Star combination 
includes extended performance warranties.

 very good   Our Three Star group 
offers the broadest selection of performance-tested 
carpets and floors meeting high standards for durability 
critical to busy families.  These products feature a wide 
selection of nationally known brands.

 good   The Two Star group contains 
an impressive array of quality carpets and floors, in a wide 
range of colours for any room.  The collection offers a good 
value where performance is desired but where budget 
restraints are also important.

 standard   One Star carpets and 
floors are the most economical solution where price is 
key.  This basic product combination offers a minimum of 
performance at very affordable prices. 

   U
lt mate

    Confidence

GUARANTEE

Compare
   ..before you decide

The Hildebrandt Family
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Missing Mike: 
In memory of vanished son Kelowna mother shares online to help others

Fifty-two-year-old Wendy Bosma of 
Kelowna is on a mission. For over two 
years, she has been writing a blog 
dedicated to missing people of BC. She 
documents those who have vanished 
over the years as well as those who 
are found. Other entries include a list of 
high-risk offenders living in the province 
and missing criminals. Wendy also posts 
articles of interest, such as the RCMP’s 
new website dedicated to missing people 
of Canada. As of February 4, this year, 
she’s had an astonishing 258,821 hits on 
her blog.

She also commandeers a 
Facebook page dedicated to 
the same topic, which now has 
over 900 followers. “I’ve gotten 
to know a lot of parents and 
relatives of missing people this 
way,” she says. “And keep track 
of what happens to them.”

Take the tragic case of Kevin Fry 
for instance. The 20-year-old 
man from Surrey went missing 
on New Year’s Day of this year. 
Three weeks later, his friends 
and family found his frozen body 
in a forested area of Surrey’s 
Fraser Heights neighbourhood. 
Sadly, his father had gone 
missing 13 years ago and was 
never found.

Then there’s Shelley Fillipoff, 
26, who disappeared in Victoria 
November 28. Her mother, after 
a troubling sounding phone call 
with her daughter, flew all the 
way from Perth, Ontario to find 
her. After five weeks of intense 
searching, all Shelley’s mom had to 
say was “We have nothing, absolutely 
nothing.” 

Not surprisingly, Wendy Bosma has a 
sad story of her own that motivates her to 
host her online sites and share news of 
missing people. Over seven years ago, 
her son Mike disappeared without a trace 
a week before his 26th birthday.

The Ordeal Begins
On the morning of January 10, 2006, 
Wendy received a phone call from Coral 
House, a transition house in Kelowna 
run by Interior Health, where her 
schizophrenic son had been staying. 

Mike had been released to Coral House 
five days earlier after spending the 
Christmas season in the psychiatric ward 
at Kelowna General Hospital because 
of a schizophrenic relapse--Wendy had 
admitted him. 

From the age of 19, Mike suffered from 
this severe mental disorder, which is 
often accompanied by delusions and 
hallucinations. With medication, he had 
managed to slowly improve to the point 
of living independently until his relapse. 

Wendy was shocked when Coral House 

staff called her at work that morning. 
“They said Mike hadn’t come home the 
night before. I was stunned they had 
waited so long.”

At 9:30 p.m. the evening of January 9, 
Mike had decided to go for a walk from 
Coral House. “He was supposed to be 
back at 11 to take his medication, but he 
never came back,” says Wendy. 

She and her husband reported Mike 
missing to the RCMP, then drove around, 

checking places frequented 
by their son. “At first I wasn’t 
even concerned,” says Wendy. 
“I was sure we would find him 
sitting at a Tim Horton’s or 
at the library, where he liked 
to go.” She became more 
anxious that evening and as 
the next day wore on, started 
contacting everyone she knew. 
The Bosmas spent all that 
night driving around Kelowna 
in search of their son, “meeting 
some pretty weird people at 3 
a.m.”
 
Finding no clue, Wendy got 
home and sent out a “massive 
e-mail” about her missing son. 
“Then I contacted the media, 
got Mike’s name out there. The 
RCMP issued a press release 
and all the newspapers picked 
it up.” 

Several days later, Wendy 
visited Coral House with a 
CHBC reporter and camera 
man to ask questions why they 

weren’t concerned when Mike did 
not return. “We just thought he needed 
some space,” answered a young girl 
on staff. Wendy’s visit to the transition 
house made the news.  

When Mike had been missing for a 
week, Wendy got a “horrible feeling” in 
her stomach. She kept contacting any 
media that would listen to her and made 
it her whole goal to find her son. “It felt 
really strange hanging up posters with 

Wendy Bosma’s Advice  
If Someone is Missing

l.  Contact your local RCMP immediately. “Contrary 
to popular belief, you don’t have to wait 48 hours 
to do this.”

2.  Realize that most people, if they are going to be 
found, will be found in the first week.

3.  Document everything. “As the days go on, you’ll 
get scattered.”

3.  Start a Facebook page as soon as possible.

4.  Contact as many missing persons’ websites and 
Facebook pages as you can.

5.  Create posters and put them up.

6.  Contact all media.

7.  Take care of yourself. Make sure to eat well and 
rest. “It’s very hard to sleep.”

By Dona Sturmanis
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his photo on bulletin boards downtown,” she says. “I couldn’t 
have imagined this in my worst nightmare.” 

Bridges and Beaches
After six weeks, the RCMP ruled out the possibility that Mike 
had jumped off the Okanagan Lake bridge, an act that some 
missing people in Kelowna have committed over the years.  The 
RCMP said there was no evidence. 

“So we went under the bridge ourselves,” says Wendy, “to see 
if we could see anything. We ran into people who actually live 
under there.”
 
In February, 2006, Wendy’s other son, Dan, arranged for his 
friend, Jonathan, a Navy Seal, to dive under the bridge in search 
of Mike. He found nothing. 

 In May of that year, a body was discovered during work on the 
Okanagan Lake bridge. Wendy saw it on the news. “We thought 
it was Mike because the body bag was big,” she grimly recalls. 
“It turned out to be another man from Quebec, who had gone 
missing the previous August.” 

Since then, other bodies have been found in the Okanagan—
none of which has proven to be Mike. 

When detached human feet starting showing up on beaches 
of the lower mainland six years ago, the police wanted to know 
Mike’s shoe size. 

The Sorrow Never Subsides
Wendy says Mike’s disappearance hit everyone in her family 
“really hard....it was emotional, heart-wrenching. I’d wake up in 
the morning and for a second, I wouldn’t remember and then it 
would hit me again.

“I’m still in shock that this would happen to us. We did a lot as 
a family and we really notice Mike’s absence when we’re all 
together,” says Wendy. “I don’t think we’ll ever find him. I guess 
I will never know what happened to him. If someone had found 
out, we would have heard about it by now.”

Wendy says life is relatively back to normal after Mike’s 
disappearance. “However, you never really get over it, but you 
learn to live with it. Whenever a body is found or remains, your 
hopes get raised.”

Wendy wants to point out that a missing person is not mourned 
less because they had problems like her son’s schizophrenia. 
“You don’t spend less time looking for them. He’s still our son 
and he’s still not here.”
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SPRING OKANAGAN WINE 
FESTIVAL

MAY 3 - 12TH

The Spring Okanagan Wine Festival has been called 
one of Canada’s best small festivals, and it’s right 
here in the Okanagan.

After watching their vines sleep for months, local 
BC winemakers and vineyards celebrate the arrival 
of spring and the waking of the vines with a glass – 
or two – of wine. And our BC winemakers want you 
to join them.

 They’re sociable like that. Spread over the first ten 
days in May, the Spring Okanagan Wine Festival 
busts loose with over 100 events throughout the 
valley and it continues to grow each year. The 
Festival is deeply rooted in Okanagan territory, 
which you’ll experience through a plethora of 
dining and wine-ing events.From light lunches to 
gourmet dinners served in spectacular settings, the 
wine and food community will wow you – year after 
year.

 Whether you come for a day, a weekend or a week, 
the Spring Okanagan Wine Festival is a great way 
to meet the season’s new debutante wines and taste 
what the Okanagan is truly all about. Great wine. 
Gourmet food. Gracious hospitality. 

 Celebrate spring, Okanagan style.  Details at www.
thewinefestivals.com

For More Information

Wendy Bosma’s Facebook page: 
facebook.com/MissingPeopleBC

Wendy Bosma’s blog on missing 
people of BC:  
wenswritings.wordpress.com

RCMP website for missing people 
in Canada: canadasmissing.ca

Unsolved murders and 
missing people from Canada: 
unsolvedcanada.ca

Missing Mike  - Cont’d From Pg 9
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It’s undeniable in business that the only 
way to legitimately carry the title of “Head 
Diva” is to absolutely not be one.  Meet 
Jennifer Turton-Molgat, President and 
Head Diva of The View Winery. Here you 
will find a successful woman, who despite 
the cheeky title (the tagline for the winery is 
‘serious wines with a sense of humour’) is 
in fact the antithesis of the classic diva.  She 
hauls hundreds of cases of wine each year 
to events around the province, negotiates 
a forklift with ease and grace, sports black 
rubber boots (designer ones of course!) on 
the crush pad and manages three dynamic 
and diverse teams: her family, The View 
Winery and WARDs Cidery. Add to this her 
dedication to the community via The View 
Cares: Red Shoe Program (which raises 
funds and donates thousands of bottles to 
charity and community events) and you 
truly have a renaissance Okanagan woman.

If success can be measured by the demand 
for your time, then Jennifer Turton-Molgat 
is a success.  She is admired greatly by her 
staff team as they support her in finding 
the right balance while she negotiates the 
demands of a busy public relations schedule 
for the winery, her children’s sports and 
artistic endeavours and her dedication to 
her equine companion Lazaro.

Hard work comes naturally to a woman 
whose Great Grandfather George Ward 
settled the very land on which the winery is 
located in 1922.  The ties to her agricultural 
heritage are deeply rooted and fuel her 
passion for the orchards and vineyards that 
have sustained the Turton-Ward families 
for five generations.

It takes a courageous woman to leave 
her comfortable and happy career as a 
teacher and dedicate herself to the family 
business.  And while she and her husband 
Kent had the dream of one day developing 
a winery, the dream was realized sooner 
than anticipated when her Father Chris 
suggested Jennifer make a start of this Photo by: The View Winery

Jennifer Turton-Molgat 
a profile of women of merit

SHEFILES
A DIVA for all Seasons

by Angela McManus
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in 2006 on the family property.  She 
embraced the opportunity. The 
Winery dream was quickly underway 
as was the resulting work-load which 
she tackles with an energy reminiscent 
of ‘wonder woman’.  

If success can be measured in units of 
energy, then Jennifer is a success.  Her 
typical day starts at 6 a.m. getting her 
family ready for the day.  From then on 
her daily agenda is non-stop including 
over-seeing winery and vineyard 
operations, marketing and PR, 
attending events, tending to customers 
and the needs of her team and when 
time permits sneaking in her solace 
time at the end of the day with Lazaro.

Jennifer is an inspiring woman in that 
she, like so many modern women 
whose ‘cup runneth over ‘ (with 
work!) manages to do all these things 
with a particular panache and grace 
and never without a smile.  She has an 
effervescent energy combined with a 
modest and approachable style which 
translates noticeably to the brand 
that she has created for The View 
Winery and its wines: quality, fun, 
approachable and flirty.

Under her leadership, the 2012 season 
at The View Winery launched its newly 
renovated wine shop and tasting room 
alongside its charity umbrella, The 
View Cares: Red Shoe Program.  The 
season was an incredible success with 
thousands of visitor’s flocking to the 
‘sexy winery’ known for its flirty Red 
Shoe label and hand-crafted Pinotage 
and aromatic white wines.  The 
feedback from visitors was consistent. 
Not only did they find the wines 
approachable and enjoyable, so too did 
they enjoy the entire winery experience 
complete with its rich history and 
historic packinghouse cleverly 
juxtaposed to sexy red shoes. Add 
to this View Couture merchandising 

(ladies buzzing around the Red Shoe 
Red lipstick and nail polish display) 
and welcoming wine shop divas and 
one can quickly see why guests were 
enchanted.

If success can be measured by creating 
something truly unique, then Jennifer 
Turton-Molgat is a success.  In a BC 
marketplace now dotted with more 
than 200 wineries, Jennifer has carved 
a stand-out brand that sets itself 
apart from the pack with its perfectly 
balanced marriage of Okanagan 
agricultural roots in the historic fruit 
packinghouse and a fresh and modern 
sexy Red Shoe label.  Add to this the 
burgeoning sales (in BC and the USA) 

of Wards Hard Apple Cider, and it is 
clear to see that this dynamic Head 
Diva will have no time for putting her 
Red Stiletto heels up on the desk any 
time soon.

Jennifer Turton-Molgat 

A DIVA for all Seasons
by Angela McManus

Photo by: The View Winery

www.theviewwinery.com
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ANCIENT PRACTICE, MODERN MEDICINE:

MIDWIFERY IN THE OKANAGAN

Over the next nine months you’ll make 
decisions as fast as your belly grows. 
What to eat? How much to exercise? 
Breast or bottle? Stay home or go back 
to work? What about those stretch 
marks? 

Before books like What to Expect when 
You’re Expecting became so popular 
they were made into movies, a pregnant 
woman went to her mother, a trusted 
aunt, or maybe her grandmother, for 
more than advice. 

Less than a century ago most Canadian 
children were born at home and they 
weren’t delivered by a doctor. A female 
relation, often taught by the mother 
before her, coached a woman through 
labour, employing ancient techniques 
to ease the pain and encourage the 
birth. She was called a midwife and 
“catching” babies was her calling.  

With the advent of technology, 
particularly forceps to aid in difficult 
deliveries, fewer mothers and infants 
died, but more babies were born in 
hospitals, and the art shifted to science.      

Happily modern medicine is a melding 
of the two: intuition and experience; 
knowledge and education. Midwifery-
-an ancient practice--is very much 
current and pregnant women have yet 
another decision to make.

Midwife or Doctor? 
No one disputes Canadian doctors 
are world-class. There just aren’t 
enough of them. A shortage of General 
Practitioners (many of whom decline 
to practice maternity or have given 
up their hospital privileges) leaves 
pregnant women without the care they 
might expect while expecting. 

It’s a healthcare crisis, especially for 
women living in rural centers with 
few physicians and limited access to 
hospitals. The BC government is trying 
to address the issue by supporting a 
woman’s right to choose--her caregiver, 
that is. 

As of 1998, the provincial Medical 
Services Plan (MSP) covers the cost 
of one primary caregiver to see a 
woman through pregnancy and birth: a 
physician or a midwife.

After injecting $2 million into UBC’s 
midwifery degree program, the 
government doubled the number of 
spaces from 10 to 20 this past fall, but 
it’s still not enough according to the 
Midwives Association of BC (MABC). 

With close to 200 midwives currently 
practicing in the province (850 across 
Canada), demand still exceeds 
resources. 

Why is that? According to women who 
hire them, midwives make the birthing 
process better.

While physicians train for at least 
twice as long, they are responsible for 
a myriad of health concerns, while 
midwives specialize in prenatal, labour, 
birth and postpartum care. 

Like physicians, midwives have hospital 
privileges and work as independent 
practitioners, running their own 
clinics, often working with a group of 
colleagues to offset their demanding 
24-7 call. 

Along with doctors, registered 
midwives (RM’s) have access to genetic 

You’re pregnant? 
Congratulations! 
You’re pregnant? 

Congratulations! 
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testing, lab tests, ultrasounds, and referrals to specialists. They 
can write prescriptions, obtain pain relief during labour, and 
refer to obstetricians. 

Most of all, midwives act like coaches, providing personal 
education, and encouragement, tailored toward individual 
clients. As Lauren MacHattie, former RM with Malachite 
Midwives in Kelowna, put it: “Midwives do not work 
according to an informed consent model of care, but rather an 
informed choice one.” In other words, the birthing plan is up 
to the mother, including whether she will deliver in a hospital 
or at home. 

That’s certainly what appealed to Kelowna mom, Romina 
Rooney, when she sought alternative care during her first 
pregnancy. “I’m a homebody by nature,” she says. “I loved the 
idea of giving birth in a surrounding that was familiar to me.” 

Research led Rooney to opt for a home, water birth. “There’s 
less pain and you dilate more quickly under water,” she 
explains. “I loved that the midwives at Malachite could guide 
and support me in the birth plan I wanted.” 

While water births might not be for everyone (Rooney admits 
to more preparation, including the renting of a birth tub), 
the specialized care she received from the Kelowna clinic 
impressed her so much, she now works as their Office Captain.

The Malachite Midwives are so busy, they turn down tens of 
women every month.  

With only three RM’s (the clinic just lost Lauren MacHattie 
to a Victoria practice) each taking on 3 or 4 clients at a time, 

delivering between 40 to 60 babies a year, women need to 
decide early in their pregnancies (if not before) they want to 
work with midwives.  “Step one, pee on a stick. Step two, call 
us,” MacHattie jokes. 

What about the Cost? 
Despite the fact they are significantly better paid than General 
Practitioners, midwives say they cost less over the long run 
and it seems the government agrees. In the case of Malachite 
Midwives, half of deliveries are done at home, saving on 
hospital stays (about $2, 000 a day). Having midwives working 
in rural areas not only keeps women in their communities, but 
saves the costs of transporting them to bigger centers to deliver 
their babies. Then there are the savings on Cesarian sections. 

According to the MABC, 18% of midwife-assisted deliveries 
end in C-section, compared to 31% for physician-assisted. With 
the Canadian Institute for Health Information putting the cost 
of a C-section at $5, 000 (vaginal births run upward of $2, 265), 
the statistics are hard to ignore.

“We spend more time with women and their families,” 
MacHattie says. “ We take into account all of their physical, 
emotional, social outcomes and offer six weeks of post-partum 
care, visiting homes and offering breast feeding support. We’re 
not fee-for- service. The number of visits you make doesn’t 
affect the cost of your care.”

So what’s the downside? 
As one doctor put it: Birthing is a beautiful thing until 
something goes wrong, then it gets ugly. 

North Okanagan
Women’s Health

www.nowhealth.ca
NOWhealth, A clinic just      
     for women, specializing in  
       hormone balancing, adrenal 

restoration, medical weight loss, anti-
aging medicine and more.  

Let Dr. Hatfield and 
her team create a    
   health plan 
     unique to you 

Office in the Sterling Centre
303, 3210  25th Avenue

Vernon, BC
Phone: 250-542-4490

They understand women

erstand
       

 T ey und women

and your needs.

Cont’d on pg 37
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Janelle Russo, age 19

Miss Universe Canada 2013 candidate

Works at at Earls Restaurant

Favourite Food: Sushi

Favourite TV show: 
The Bachelor

Favourite Quote:  “When one door 
closes another opens.” Alexander 

Graham Bell



MISS UNIVERSE CANADA 2013 HOPEFUL - Vernon’s Janelle Russo

Born in Hawaii, Janelle moved to Vernon at the age of two.  Only 19 years old, she has already travelled much 
of the world in pursuit of her dreams.  Shortly after her 14th birthday, Janelle  traveled to Tokyo, Japan to work 
as a model for three months.  She completed several photo shoots for cosmetics, fashion, hair, undergarments 
and sportswear.  

Janelle loved Japanese culture and was thrilled to return at the age of 15 for more modeling experience.  At 
seventeen, she went to Seoul, Korea and shared a small apartment with five other models. 

The day after her nineteenth birthday, Janelle went to London, England, to do volunteer work, and then to 
Rudaslaska, Poland. While there, she was overwhelmed with emotion when visiting Auschwitz 1 and 2. 

As a Miss Universe Canada candidate, Janelle is encouraging donations to the Heart and Stroke Foundation. 
More than 50,000 strokes, 70,000 heart attacks and 45,000 cardiac arrests occur every year in Canada. 
Janelle’s grandpa suffered from a stroke, as well as three heart attacks, and she considers his recovery after 
quadruple bypass surgery a miracle. 

If you are interested in sponsoring Janelle, please email her at: hawaiian_girl777@hotmail.com.
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Susan Gagnon
“Downsizing Diva”

Frocks
Frugal

Ladies
Consignments

Collectibles
Coffee Bar

www.facebook.com/FrugalFrocks
Hours

Monday thru Saturday
9 am - 4 pm

250-546-3448

3450B Ok anagan Stre et
Dow ntow n Armstrong

sgagnon11@gmail.com

“Come in for fabulous 
coffee, clothes and 

conversation!”

Get That

3141 - 30th Street NE
Salmon Arm

250.804.8652

www.getthat.ca
elaine@getthat.ca

Making special moments 
last a lifetime...

Laser 
etched photo 

pendants

Finger print 
charms

Gifts for Weddings
New Born’s

 and everything in between

The 
Boutique

at Newport Beach

12069 Westside Rd. Vernon, B.C.
Check out our Facebook Page for the latest arrivals.  250-541-0360

Simply 
Beautiful

Spring Has arrived at Newport Beach

www.latherupcanada.ca

All products are handmade from natural ingredients right in our store. 
We do Gift Packs and Online Orders.

Pick up now available in Vernon
2543 Pleasant Valley Rd, 

Armstrong, BC
250.546.0930
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Canadian made fashions by Crystal and Bali

Models l-r, Roberta Higgins Grewcock, Jennifer Clarke, Sinead Grewcock

Canadian made Crystal tunic with picaboo sleeves and white capris.   
Blue patterened cross over dress by Crystal.  Available at Silhouette 
Fashion Boutique

Multicoloured Bali Tunic (right) available at The Boutique at Newport Beach  
(see ad on previous page)

Photos: Sonia Photography

    Fashion Forward
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Canadian made fashions by Crystal and Bali

Solid Red Crystal dress, available at Silhouette 
Fashion Boutique

All Bali Fashions available at The Boutique at 
Newport Beach

Members of Ladies on Literature Book Club

Models l - r, Vikki Drummond, Laura Gosset, 
Cara McMillan, Shannon Linden

Natuzzi Editions Italian Designed Leather Sofa 
and Loveseat, City Furniture and Appliances, 
Vernon





Jessie Voss (104 Grey Consultant)
Navy Gold Studded T-shirt – Michael Kors  - $125
White Jeans – Michael Kors - $165
Luggage Bootie – Michael Kors - $258
Hillberg & Berk Crystal and Gem Necklace  - $695
Lisbeth Gold Studded Bracelets - $24 each

Sarah Sharma-Blundell (City Furniture)
Coral Blouse – Maison Scotch - $130
Navy jeans – Micahel Kors - $165
Walnut Riding Boot – Michael Kors - $319
Hillberg and Berk Crystal Necklace - $490

Sareena Sharma-Nickoli (City Furniture)
Gold Sequin Backless Dress – Michael Kors - $225
Mustard Pumps – Michael Kors - $129
Hillberg & Berk Crystal Earrings - $115

City Furnitue Showroom
5401 Anderson Way, Vernon
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A Kelowna based book club with a difference...our appreciation of literature is matched only by our love of wine and a 
good time! That’s our twitter tag (please follow us!) and why not join us on line? Let us know what your book club is 
reading. We’d love to see your insights, receive your recommendations (including recipes and wine) and maybe share 
a few laughs.  

We’re well into our second season and the literature-loving ladies who hosted the following books selected Canadian 
content: all of them award winning. Here’s to this nation’s writers and their novels, worthy reads from our deep pool 
of talent. 

LOL
LADIES ON LITERATURE

Cindy G’s choice, it’s been a long time since I was this enthralled with a book. Readers will be 
immediately drawn in as Davidson opens with a detailed, darkly detached description of a horrific 
car accident and the subsequent burning of the victim--the novel’s unnamed protagonist. Writers 
will be in awe of his lovely, lyrical work.

Each sentence is carefully constructed, yet the rhythm is so fluid, the story so engaging, reading 
it is like rocking in a river of macabre prose. Davidson’s descriptions of the physical pain and the 
disgusting smell of being burned alive are so vivid, they may make stomachs churn, and yet–the 
victim tells the tale of his torture as though he were relaying some kind of beastly bedtime story. It 
will simultaneously horrify and intrigue you, like coming upon an accident you can’t help craning 
your neck from the passenger seat to see.

When Marianne Engel, “a wild-haired, schizophrenic sculptress on the lam from the psych ward 
upstairs” walks into the victim’s hospital room, claiming she’s not only known him, but loved 
him--for 700 years--the novel becomes a  journey of healing. Marianne Engel keeps the burned man 
alive and ultimately wins his love through the retelling of their own story, along with tales of other 
lovers’ immortal intimacy, in Sheherazade style.

“The Gargoyle is an extraordinary novel of love that transcends the boundaries of time. It will have 
you believing in miracles, in love, and in the immortal power of storytelling.”

No surprise, this one scored our first 5/5 Cheers!

24  Okanagan Woman Magazine   |   Spring 2013   

The Gargoyle 
by Andrew Davidson



Okay, I’ll admit it. When Laurie selected the Sisters Brothers, I was intrigued by the title but 
unsure of the genre. This is nor your typical Western, however. In fact, it’s not your typical novel. 

The story follows two brothers, Eli and Charlie Sisters, infamous assassins traveling across Cali-
fornia and Oregon in search of their victim, Hermann Kermit Warm; a man they ultimately find 
endearing.

Script-like, according to some, the book does not follow a traditional, character arc but is rather 
a journey of one man’s search for himself and struggle for place and identity, separate from the 
brother he loves. Eli meets various characters and ultimately puts his own, twisted (but true) 
sense of morality to the test. A chivalrous poet who offers ladies his coat and loves his horse on 
the one hand, but can turn around and kill a man in cold blood with the other, Eli is the perfect 
anti-hero.

I loved DeWitt’s, well--wit! Everyone agreed his writing is deftly dry and darkly funny, though 
some members struggled half way through the book and there were mixed feelings about the 
senseless violence.

It’s quirky, maybe even Canadian, in its unsentimental, straight up, suck-it-up portrayal of the 
violent wild west as seen through the eyes of a henchman by day, closet romantic by night.  

Despite being highly decorated (winner of the 2011 GG Award as well as the Rogers Writers’ 
Trust Prize & finalist for the Giller) I don’t know that I’d have picked this book up, but I loved 
it--and isn’t that what book club is all about?

4/5 Cheers!

When Karen & Bonnie chose Indian Horse, I was thrilled. Written by a friend and colleague, I first 
met Richard when he took to the stage at Thompson Rivers University in Kamloops. A true story 
teller (with a panache for acting), he speaks as beautifully as he writes.

Indian Horse tElls the story of Saul, an Ojibway gifted with the sight, who endures a life marked 
by sorrow but graced with spirit.

Taken forcibly from his family when he’s sent to residential school, salvation comes for a while 
through his incredible gifts as a hockey player. But in the harsh realities of 1960’s Canada, he 
battles obdurate racism and the spirit-destroying effects of cultural alienation and displacement.

Wagamese pays particular tribute to the women of his culture, the words of Saul’s grandmother 
weaving their way across the page. Resonating with the voice of an Ojibway elder, simply lyrical 
and imminently wise; warm and comforting, set against the bitter, harsh reality of the cold, 
Canadian winter... she infuses spirit into a culture devastated by the capture of their children and 
the subsequent loss of their rich, native ways. 

At times gut-wrenching, always engaging, ultimately hopeful, Indian Horse is a book every 
Canadian should read.

4/5 Cheers!

Curves 
Hours 
6:00 - 6:00 Mon. to Fri.
8:00 - 1:00 Saturdays

#1 - 2860 Smith Drive Armstrong, BC

CurvesArmstrong / Spallumcheen

New owner Patricia Cech
Ph: (250) 546-3230
Cell: (250) 550-8288

Call in-set up appt. &/or come on by for a
   Free Guest Pass
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by Richard Wagamese



My husband and sons were recently at 
a friend’s house gleefully watching that 
brutal abomination called UFC. I quickly 
decided to capitalize on the rarity of having 
the TV to myself, and rented a chick flick 
DVD (yes, my lovely little town still has a 
video store). Comfortably settled on the 
couch, with candles lit and a glass of wine 
poured, I prepared to enjoy two hours 
with my virtual boyfriend Hugh Jackman. 
Half an hour later, sweating, frustrated 
and swearing so outrageously that the 
dog was blushing, I had to admit defeat.  
I couldn’t watch the movie. Apparently, I 
do not know how to operate our remote 
controls.

A little while ago I was visiting a friend in 
Vancouver and while he was at work one 
day, I went shopping. Arriving back at his 
house before he did, I decided to turn on 
the TV to watch the evening news. There 
on the coffee table lay three remote 
controls.  Neatly lined up side by side, 
they looked as though they possessed 
the ability to launch a missile or control a 
satellite.  I casually began pressing buttons. 
Various components of his entertainment 
system sprang to life, but not the TV. I kept 
pressing random buttons. Suddenly I had 
music, which was very nice, but no TV. In 
desperation I called my friend at his office. 
“Sweet Jesus, you aren’t pressing random 
buttons on my remote controls?” he 
yelped in horror. Through the telephone, 
I could feel his blood pressure rising. 
“My brother did that the last time he 
was visiting and it took me three hours 
to figure out what he had done”. It was 
clear that our friendship was on the line. 
“Turn everything off and I’ll walk you 
through it from square one.  Please follow 
my commands exactly”.  I felt like he was 
about to instruct me on the finer points 
of open heart surgery. Fortunately my 
bumbling caused no permanent damage 

to his entertainment system, and our 
friendship remains intact.

Correct me if I’m wrong, but were remote 
controls not invented to simplify our 
lives? Did mankind not decide that the 
task of heaving ourselves up off the couch 
to manually fiddle with our entertainment 
systems was simply too arduous? Did we 
not put our best and brightest minds onto 
the job of creating a gadget that would 
remove the necessity of this exhausting 
physical exertion?  Then why, in the name 
of all things logical, have remote controls 
morphed into such mysterious devices 
that they in fact now complicate our lives, 
rather than simplify them?  

I put that question to my friend Gary at 
Andres Electronics in Vernon. He said 
he helps lots of customers who express 
frustration with getting their remote 
controls to run their entertainment 
systems simply and efficiently. Gary 
showed me a remote control made by 
Harmony that was obviously designed 
with me in mind. Around the top, it says 
“what do you want to do?” and below, 
there are buttons that say “turn on TV” 
and so forth.  Such refreshing simplicity! 
I then asked Gary something that had 
been troubling me - if he felt there was a 
gender divide with remote control issues. 
He replied that in fact more men than 
women purchase that Harmony remote, 
searching for entertainment simplicity. 
I heard Gary’s coworker mutter under 
his breath “because women wouldn’t 
know how to set it up” and in my mind 
I strangled that man with an Ethernet 
cable.

..

Lise Simpson
Surrendering Control

Reassured that this is not a woman’s issue, 
I was leaving the store when another 
thought crossed my mind. Frozen to the 
spot, I realized there might be a different 
reason why I cannot fathom remote 
controls. Gary was too polite to say it, but 
could it be…is it possible…is this an age 
thing? I swiftly banished the thought from 
my mind. 

The possibility that I’m already too old 
for this stuff is something I’m not even 
remotely interested in exploring.
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Who’s That Girl? How many of these famous 
women can you name?  
Answers on page 38Qu

iz:
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Going on a dating site, Melanie connects 
with Carlos, a musician, and he invites 
her to his gig that night. Melanie is unsure 
about meeting Carlos. What does she really 
know about him? But she calls her friend, 
Bridget, and they head down to the bar. 
When Melanie arrives Carlos is onstage, 
playing lead guitar with a drummer and a 
bassist.

The women are seated at a table up front 
when, between songs, a man at the bar 
shouts out, “FREEBIRD!” Carlos ignores 
him. “I wanna hear FREEBIRD!” the man 
yells.

Melanie and Bridget exchange looks. While 
continuing to play with one hand, Carlos 
slowly lifts the other hand with his middle 
finger raised. “Here’s your free bird,” he says 
to the man.

When she came in, Carlos immediately 
recognized Melanie from her photo on 
the dating site. Their eyes met and they 
exchanged smiles. With the first set over, 
Carlos heads for the women’s table and 
introductions are made. 

“Are you always good at putting hecklers in 
their place?” Melanie asks him. 
Smiling at her, Carlos says in a Spanish 
accent: “I paid my way through university 
by playing clubs. I’ve learned how to 
interact with the audience, shall we say.” 
The three then begin a conversation 
that leads into a discussion of songs. At 
one point, Melanie says: “You know, the 
Navaho have many songs for rain, while in 
our music we have many songs about love.” 

“Yes, we do have many songs about love. 
Why do you think that is?” he asks her, 
leaning in close.

“I think songs are written about what is 
most precious to us, and maybe what we 
feel we lack.”

“Yes, love is very important,” Carlos says, 
staring deeply into Melanie’s eyes for 
several seconds. “And now it is time for me 
to play some more songs,” he says rising. 
As he passes behind her chair, he pauses to 
give her shoulder an affectionate squeeze. 

Bridget murmurs appreciatively, “Now he’s 
what I’d call a tall, cool drink of water.” 
In a very upbeat mood now, the women 
decide to order the crab and cream cheese 
wontons to go with their drinks.

“I wonder what Carlos would do if you and 
I were to heckle him?” Bridget says. While 
they like the idea of teasing him, both 
wonder aloud if they’d actually have the 
nerve to do it. What would his reaction be? 
And would the people there understand 
that it was a joke? 

Looking around at the bar patrons, Melanie 
spots a beautiful olive-skinned woman 
come in. She heads for a dark corner at 
the back and sits down alone at a small 
table. Melanie looks back at Carlos. He is 
focusing on adjusting the tuning of his 
guitar and doesn’t notice the woman. 
 The second set begins with the ‘The 
Lazy Song’. Grinning and meeting 
Melanie’s eyes, Carlos sings: “I’m 
going to meet a really nice girl, and 
have some really nice sex…” The two 
friends look at each other. They know 
the amusing song well, and this is 
their opportunity. Carlos continues 
with: “And she’s going to say…” And, 
finishing the line along with him, 
Melanie and Bridget shout 
out, “This is great!” Carlos 
flashes them a big smile. 

The next song is 
“Bad Moon 
on the 
R i s e . ” 

Encouraged by his reaction, Melanie and 
Bridget sing along with Carlos. “There’s a 
bathroom on the right,” they all sing in true 
John Fogarty style. 

When the song is over, Carlos says to the 
audience: “I see we have some singers 
here. And one of them is my promising 
new friend, Melanie. Isn’t she a beautiful 
woman?” 

In a flash the Latino woman is striding up 
to the front. Carlos’ watches her approach. 
She slaps him hard on the face, crying: 
“Carlos, you cheating bastard!” Then she 
grabs her purse from the back and walks 
out.

“Let’s go,” Melanie says to Bridget. Throwing 
down some money for the tab, Melanie 
rises. And then she stops as something 
occurs to her. She shouts it out for all to 
hear: “Mexican tap water!  That’s what you 
are Carlos!”

The Oaken Noggin’
The Free Bird

By Linda Schaab
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CRAB AND CREAM CHEESE 
WONTONS

1 pkg. wonton wrappers, thawed
4 cups vegetable oil

Puree until smooth in a food 
processor:
250-gram package cream cheese, 
softened
1/3 cup mayonnaise
2 small green onions, cut in half
1 tsp. drained horseradish (opt.)
½ tsp. Worcestershire sauce
¼ tsp. salt
1/8 tsp. paprika
120-gram can crabmeat, drained 

To make the wontons, place 8 wrappers 
on a work surface, and moisten the edges 
with water. Place a scant 1/2 teaspoon of 
filling in center of each wonton wrapper. 
(See cook’s tip below) Press edges 
together firmly and fold wrappers in 
half, corner to corner. Leave the triangles 
flat or fold corners upwards.  Deep-
fry wontons in hot oil in a saucepan, 
heated to 375F or until a cube of bread, 
added to the oil, browns in 30 seconds. 
Have ready a slotted spoon, and a plate 
covered with two paper towels.  Drop 
the wontons, 8 at a time, into the hot 
oil and deep-fry for 1 – 2 minutes, until 
golden. Remove wontons to the plate. 
Keep warm in a 200F oven, and continue 
with the next batch.

Cook’s tip: It’s common to make the 
mistake of putting too much filling in a 
wonton. The result can be the wontons 
breaking open during deep-frying. 

5651 - 24 Street, Vernon
250.542.4772

BOGO
Buy 2 Mystics get 1 FREE

Buy 2 Spa Sessions get 1 FREE

If you LIKE being a Planet Beach member, you’ll LOVE owning your own!  
For Franchise information, please call toll free 1-855-416-1009

250-351-4981

VISIT US 
AT OUR NEW 
DOWNTOWN 

LUMBY 
LOCATION

Our handmade artisan designed soy candles, soaps and soysticks are made 
with 100% Organic & GMO free soy. All of our soy products are handmade 
with top quality ingredients to ensure healing excellence is achieved. 

www.EarthElementsFarmProducts.com

Cherryville, BC
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“The power of this Super Fruit is undeniable,” said Dr. 
Bazilian, author of “The SuperFoodsRx Diet: Lose Weight 
with the Power of SuperNutrients.” Dr. Bazilian explains 
that what is really amazing is how far tart cherries have 
come over the last few years. “For example, the fruit has long 
been anecdotally associated with pain relief benefits. Today, 
there’s a strong and significant body of evidence backing that 
up.”

Beyond their health benefits, tart cherries are shaping key 
nutrition trends. “A growing body of research suggests that 
the powerful antioxidants in tart cherries are linked to a 
broad range of benefits – anti-inflammation, heart health, 
pain relief, exercise recovery and more. Some of the latest 
reports call out the tart cherry as ‘the’ Super Fruit to watch,” 
says Dr. Bazilian.

Good Reasons to Eat Red

Available every day of the year in dried, frozen and juice 
forms, tart cherries can be a powerful way to boost fruit 
intake and meet current dietary recommendations of two 
daily fruit servings. Experts suggest consuming 1 to 2 
servings of cherries daily can help provide some of the health 
benefits identified in the research. 

Try this flavorful recipe for Honey-Tart Cherry Glazed 
Salmon with Rustic Tart Cherry Salsa for dinner this week.

Known for their powerhouse of antioxidants, tart cherries have emerged as one of today’s hottest super fruits. Today 
there are more than 50 scientific studies specifically on tart cherries, and with the help of leading health expert Dr. Wendy 
Bazilian, DrPH, RD, the cherry industry recently launched “The Red Report,” a new scientific look at the power of tart 
cherries. 

Honey-Tart Cherry Glazed Salmon with Rustic 
Tart Cherry Salsa

Salsa:
    1   cup chopped tart cherries (thawed from frozen)
    1   small red onion, diced (about 1/2 cup)
    1   jalapeño, chopped
    1   tablespoon honey
    1   clove garlic, minced
    1   teaspoon grated ginger
    Salt and pepper, to taste

Salmon:
    1   pound salmon fillet, cut into four pieces
    1/4  cup tart cherry juice (juice from frozen cherries will work)
    1/4  cup honey

In medium bowl, stir together ingredients for salsa until well 
combined. Cover; chill until ready to serve.
Preheat oven to 350°. Line baking sheet with nonstick 
aluminum foil or parchment (foil preferred). Rinse salmon 
fillets under cool water; pat dry with paper towel. Arrange on 
baking sheet.
In small bowl, whisk together cherry juice and honey. Spread 
half of mixture over salmon fillets, reserving second half.
Slide baking sheet into oven; bake for 15 to 17 minutes, 
until just about cooked through. Drizzle second half of tart 
cherry-honey mixture over fillets; bake for an additional 2 to 
3 minutes, until slightly golden at edges.
Serve salmon fillets on bed of greens with tart cherry salsa on 
top

Download “The Red Report,” find 
more recipes and tips, or learn more 

about the health benefits of cherries at 
www.choosecherries.com.

Tart Cherries - Today’s Hottest Super Fruit

  FOOD, GLORIOUS FOOD

30  Okanagan Woman Magazine   |   Spring 2013   



Scan this 
QR code for 
a direct link 
to Okanagan 
Woman’s 
recipe pages or 
follow the link 
from our web-
site, okanagan-
woman.com

Ingredients:

1/2 cup  white sugar
2 TBSP   cornstarch
1/4 cup   water
1/4 cup  orange juice
1 pound bing cherries (washed and pitted)
1/2 cup  finely grated orange zest
1/4 tsp  cherry extract
3 cups  vanilla ice cream

Directions:

1.Whisk together the sugar and cornstarch in a wide 
saucepan. Stir in the water and orange juice; bring to a boil 
over medium-high heat, whisking until thickened. Stir in the 
cherries and orange zest, return to a boil, then reduce heat, 
and simmer for 10 minutes. While the cherries are cooking, 
spoon the ice cream into serving bowls.

2.Remove the cherries from the heat, and stir in the cherry 
extract. Pour in the brandy, and ignite with a long lighter. 
Gently shake the pan until the blue flame has extinguished 
itself. Spoon the cherries over the bowls of ice cream

CHERRIES JUBILEE
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Figs aren’t only rich in flavor, they’re rich in nutrients. They 
bring antioxidants and all-important dietary fiber with 
every delicious bite. Available year-round, California Dried 
Figs are ready to eat right out of the package or are easily 
diced, sliced or poached for cooking and baking. 
     In this recipe for Fig-Cocoa Glazed Beef Tenderloin, 
Chef Robert Del Grande creatively used dried figs to create 
a spicy-sweet steak sauce to serve alongside the roasted 
tenderloin enveloped in an intriguing fig and cocoa glaze. 
While the dish is impressive, it’s not hard to make – and it 
will make any get-together an occasion to remember.
    For more dried fig recipes and tips, 
visit www.californiafigs.com.

Fig-Cocoa Glaze
8     ounces dried California Mission figs; stemmed and 
quartered
6     cloves garlic, peeled
1     cup water
2     tablespoons sugar
2     tablespoons vinegar
1/2  cup extra virgin olive oil
1     tablespoon cocoa powder
1     teaspoon salt
1/2  teaspoon freshly ground black pepper
1    tablespoon balsamic vinegar
2 1/2  to 3 pounds fully-trimmed beef tenderloin

Mission Fig Steak Sauce
8     ounces dried California Mission figs; stemmed and 
quartered
2     guajillo, ancho or New Mexico chilies; stemmed & 
seeded
1/2  white onion; peeled and coarsely chopped

4     cloves garlic, peeled
1      bay leaf
1     quart water
1     chipotle chile canned in adobo or 1 tablespoon smoked 
chile sauce
1 1/2 teaspoons sherry vinegar
1 1/2  teaspoons salt
1      teaspoon freshly ground black pepper

Fig-Cocoa Glaze 
Combine quartered figs and garlic in 1-quart saucepan. Stir 
in water, sugar and vinegar; bring to a boil and simmer 
gently for about 30 minutes or until figs are soft. Cool. Put 
into blender container and add remaining ingredients; 
process until smooth, adding water as needed to make a 
slightly thick paste. Store in refrigerator.

Tenderloin
Preheat oven to 400°F. Rub tenderloin generously with 
glaze and arrange on rack in roasting pan. Place in oven 
and roast for 15 minutes. Reduce heat to 300°F and roast for 
20 minutes more, or until internal temperature is 145°F for 
rare to 160°F for medium.

Mission Fig Steak Sauce
Combine quartered figs, chilies, onion, garlic, bay leaf and 
water in 2-quart saucepan; heat to a boil and simmer gently, 
about 30 minutes or until figs are soft. Cool. 
     Turn into blender container and add remaining 
ingredients; process until smooth, adding water as needed 
to desired consistency. Store in refrigerator.
    To serve, let tenderloin stand for 10 to 15 minutes when 
done. Then, slice and serve with Mission Fig Steak Sauce on 
the side.

The Sweet and Spicy 
Secret to the Perfect Meal
If you’re looking for a main dish recipe 
that will wow your guests, there’s a secret 
ingredient you should know about. Inside its 
soft velvety skin, and wrapped in a slightly 
spicy aroma, is a honey-like sweetness with 
a subtle berry flavor that many cooks find 
extraordinary. What is it? The fig.
     Figs, both fresh and dried, offer a unique 
flavor that can be used in both sweet and 
savory dishes. Their intense sweetness is 
well complemented by tangy balsamic or 
sherry vinegars, salty cured meats such as 
ham and prosciutto, roasted meats, and 
warm herbs and spices such as rosemary, 
thyme, cinnamon and cardamom. 
     Figs aren’t only rich in flavor, they’re rich 
in nutrients. They bring antioxidants and all-
important dietary fiber with every delicious 
bite. 

Fig-Cocoa Glazed Beef Tenderloin
From Robert Del Grande, RDG + Bar Annie, Houston TX - Serves: 16
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Toasted Kale Chips

Place a bowl on the coffee table in your t.v room 
and watch it disappear

Ingredients
     1 bunch of green or purple kale
     2 tbsp extra virgin olive oil, you can use your    
                favorite blend of EFA oil blends.
     Pinch of celtic sea salt
     1 tbsp crushed garlic (opt.)

Preparation
1.  Strip kale off the stems. Tear into fairly large size 
pieces.
2.  Sprinkle, salt, oil and garlic over the kale and toss 
with your fingers.
3.  Place on dehydrator sheets and dry for about 3 
hours @ 115 degrees.
 4.  You can toast this in the oven at a low setting for 
about 30 minutes.
5.  The kale turns a rich dark green colour and is an 
amazing crispy and savory snack.
 6.  Place a bowl on the coffee table in your t.v room 
and watch it disappear. Cool and store in an airtight 
container

Recipe courtesy Afke’s Foods Alive
www.foodsalive.ca

Fig-Cocoa Glazed Beef Tenderloin
From Robert Del Grande, RDG + Bar Annie, Houston TX - Serves: 16
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1
HEALTH AND WELLNESS GUIDE

body  ♀  mind ♀   spirit

EDUCATIONAL AND INSPIRATIONAL STORIES FOR WELL-BEING

a guide to 
local resources

PROMOTE YOUR HEALTH RELATED 
BUSINESS OR SERVICE 

IN THE OKANAGAN’S MOST COMPREHENSIVE
WELLNESS GUIDE FOR WOMEN

what  is  i t ,  rea l ly?

#
HEALTH

AND 
WELLNESS

GUIDE
in the

OKANAGAN

COMPLEMENTARY
MEDICINE

NATUROPATHY
HOMEOPATHY
CHIROPRACTIC
MIDWIFERY
REIKI
ACUPUNCTURE
AUDIOLOGY
KINESIOLOGY
MASSAGE THERAPY
OPTOMETRY
HERBOLOGY
PERSONAL FITNESS 
TRAINER
REFLEXOLOGY
PODIATRY
PSYCHOLOGY
PHYSIOTHERAPY
YOGA
ORTHOPEDICS
AESTHETICS
LASER THERAPY
LIFE COACHING
AND MORE...

AND WHAT CAN IT 
DO FOR ME

1.877.667.8450
info@okanaganwoman.com
www.okanaganwoman.com
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FAIRWEATHER
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Open 6 days/nights
Days 11 am, Saturday 10 am,
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Friday - Saturday - Twilight

Know your limit,
play with In It

1015 Fairweather Rd. Vernon,
Ph: 558-6919

Jackpot line: 558-1599
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#115 - 1295 Cannery Lane Kelowna, BC
(250) 717-8235 • info@turtleislandgallery.com
www.turtleislandgallery.com

TURTLE  ISLAND  GALLERY

Native Art & Gifts

& Jewellery
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If you are looking for a  career 
with the right balance between 

Warm and Fuzzy
 and 

Serious Business
call me,

 seriously
Ask for Teddy
1.877.667.8450

Base plus commission

Job Details at:
www.okanaganwoman.com

Email resume to:
editor@okanaganwoman.com

PRINT ADVERTISING 
ACCOUNT MANAGER

2 POSITIONS / 
TERRITORIES AVAILABLE

Fashion Fades, Style is Eternal

Silhouette
Fashion Boutique

2516 Patterson Avenue, Armstrong 
(across from Sears)

250.546.3096
Hours

Mon - Fri 10:00 to 5:00
Sat 10:30 to 3:30

Trendy ladies’ fashions
         Handbags

             Jewellery
                  Accessories

CANADIANMostly Made Clothing
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Often, the condition is undiagnosed, 
or help is hard to find and many never 
come forward because of the stigma 
attached to PPD. 

Through awareness and information 
we can change this stigma and make 
it easier to find help. “Canadian Moms 
are raising our next generation and 
their mental health is of top priority!” 
says Tascheleia. 

One of PPDA’s main goals is to have 
a permanent National Awareness 
period! For her hard work as an 
Entrepreneur and her devotion to this 
very important cause, Tascheleia was 
a recipient of the Queen Elizabeth II 
Diamond Jubilee Medal.

Tascheleia knows firsthand what it is to 
suffer from a perinatal mood disorder 
and she saw a gap in resources where 
postpartum depression and related 
disorders were concerned. After 
experiencing firsthand the difficulty in 
getting the help she needed, Tascheleia 
decided to fill the gap herself!  

She began by building a large resource 
website and then added an Awareness 
period. Her initiative quickly grew and 
she registered the project as a full non-
profit organization.

PPDA’s growth into the Okanagan 
Valley means more resources, 
including support groups, are available 
for individuals dealing with perinatal 
mood disorders. 

One Okanagan Mom shared her 
experience with a perinatal mood 
disorder:

“Almost exactly 12 months after 
becoming pregnant the first time, I 
became pregnant again. This time, 
I had been through counseling so I 
was prepared for what may happen. 
I continued my counseling sessions, 
as well, throughout my second 
pregnancy, to deal with any emotions 
that came up. This was especially 
helpful after my sons were born, as 
postpartum depression was unlike my 
other battles with mental illness. There 
were feelings of fear – what if I was 
not a good mom, and feelings of loss 
– why couldn’t I have my mom here, 
with me, to meet my baby. There were 
also questions that would come to 
mind throughout the first few months 
of both boy’s lives, questions that both 
frightened and disturbed me – what 
would happen if I dropped my baby? 
Would he actually get hurt...?”

It is important for sufferers and their 
families to know they are not alone.  It 
is particularly important for sufferers 

to have opportunities to interact with 
other sufferers in an open, sharing 
setting. 

“The ability to share thoughts and 
experiences is an incredibly powerful 
tool for healing,” says Tascheleia. “It 
isn’t unusual for the friends and family 
of someone suffering from a perinatal 
mood disorder and/or mental illness 
to be oblivious to the signs and 
symptoms of post partum depression.” 
Tascheleia’s goal is to educate  and 
bring about awareness so more people 
can get help if needed. 

PPDA and the Kelowna Branch 
of the Canadian Mental Health 
Association have partnered to offer a 
new Postpartum Depression Support 
Group.  The group runs Fridays from 
1:00-3:00pm and is free to join. For 
more information or to register please 
email: okanagan@ppda.ca.

PPDA has two exciting events coming 
up: Shimmy Mob, a belly dance flash 
mob to raise awareness and funds for 
various women’s organizations, and 
the PPDA 5km Walk in support of 
perinatal mood disorders. For more 
information on these events and how 
you can support this organization’s 
very worthy endeavors, please visit 
www.ppda.ca. 

Tascheleia Marangoni
Since Tascheleia Marangoni founded the Postpartum 
Depression Awareness Project (PPDA) in Edmonton in 2010, 
the registered non-profit organization has grown into three 
provinces becoming a western Canadian organization.

Its goal is to increase awareness and resources for perinatal 
mood disorders. Postpartum Depression and other 
postpartum mood disorders affect approximately 15% of 
Moms within the first year of giving birth. It is believed that 
this statistic is in fact much higher as so many Moms do not 
come forward. 

Most Moms suffering from postpartum depression do not 
get help they need. 

SHEROES a courageous woman who has the principle share 
in some exploit
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150 Hollywood Rd. S. 
Kelowna, B.C.
250 860 0970
www.hollywoodshoes.ca

Peggy Schmidt
Independent Beauty Consultant
www.marykay.ca/peggys
250-309-0502

celebrate
being
a woman
You love choices!  With the latest shades,
age-fighting skin care and great gift ideas,
I can show you beautiful products suited
just for you.  Call me today to find more ways
to look good and feel great!

While a British Medical Journal study found 
the infant mortality rate for home births and 
hospital ones was about the same (1.7 per 
1, 000) in healthy pregnancies--the key was 
healthy. 
     The scope of midwifery care is more 
limited than an obstetrician’s. While 
midwives don’t take on high risk 
pregnancies, there’s always a chance labour 
won’t progress or worse--something will go 
terribly wrong, like maternal hemorrhaging 
or fetal distress. 
     “We have monitoring equipment,” 
MacHattie says. “We are trained to recognize 
yellow flags during labour.” Transfer to 
hospital occurs quickly, where MacHattie 
says midwives and physicians work 
cooperatively. “We have excellent support 
from doctors.” 
     Still, some physicians say they are 
frustrated. Paid less and then expected to 
suddenly take on the care of someone else’s 
patient--in danger, no less--they witness 
what goes wrong. They also say their rate 
of C-sections in healthy pregnancies is the 
same as midwives’ but because doctors deal 
with high risk pregnancies, statistics appear 
skewed. 
      Thankfully birthing remains a mostly 
beautiful business. Midwife or physician, BC 
women--and their babies--are in good hands.

  MIDWIFERY
    Cont’d from pg 15
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1.   Carole James is the former leader of the NDP in British Columbia.
2.   Christy Clark  is the current leader of the provincial Liberal party and 
premier of British Columbia
3.   Dorothy Tinning is a well known Penticton artist and a former mayor of 
Penticton
4.   Elizabeth May is the Leader of the Green Party of Canada and a 
respected environmentalist. She is a prominent lawyer, an author and an 
Officer of the Order of Canada.
5.   Maxine DeHart is a Kelowna city councilor, Director of Sales at Ramada 
Hotel & Conference Centre and a long time 
business columnist at the Kelowna Capital News 
6.   Mohini Singh has been an Okanagan based radio and television 
journalist and currently serves on Kelowna city council.  She was 
recognized for her community work and awarded the Order of British 
Columbia in 2008.
7.   Belinda Stronach is a Canadian businesswoman, philanthropist 
and former politician. She was a Member of Parliament (MP) in the 
Canadian House of Commons from 2004 to 2008. Originally elected as a 
Conservative, she later crossed the floor to join the Liberals.
8.   Leona Aglukkaq was first elected to work for the Nunavummiut in the 
House of Commons in October 2008. On October 30th, 2008 she became 
the first Inuk to be sworn into the Federal Cabinet, as the Minister of 
Health.
9.  Actress Meryl Streep has received 17 Academy Award nominations, 
including one for her role as Maggie Thatcher in The Iron Lady
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Mention this ad and receive 
ONE extra month FREE 

with a 3 month or longer membership
(expiry April 30, 2013)

60 classes a week

child minding services4406 - 27th Street 
Vernon, BC

250-503-2363

www.ladiesworld.ca

250-542-9216 
or 

1-800-561-4550
3204 - 30th Avenue, Vernon
www.interiorgiftgallery.com

email us: interiorgg@shaw.ca

Many of these products are exclusive to 
us in Vernon and you will always find that 

“special something”.

New to Canada

Re-Discover Interior Gift Gallery 
It’s where you’ll find.........

Tableware  lJewellery l Wine 
Accessories l Baby Gifts l Home Decor 
l Local Artisian Wares l Canadian Made 
*Roger’s Chocolates & Gourmet Village*  

Where can I buy 
Okanagan Woman 

Magazine?
Chapters, Orchard Park Mall,  

Kelowna

Coles, Village Green Mall, 
Vernon

Penticton Whole Foods Market, 
Penticton

Armstrong Business Centre, 
Armstrong

Or you can subscribe:
1. By sending in the form on page 7

2. By calling the office at 
1.877.667.8450

or 3. By filling in the online form at:
http://www.okanaganwoman.com/

subscribe.html
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Older Women, 
Younger Men 

LOCAL 
BOUTIQUES

Spring into Fashion

CLEVER   CLASSY   CONFIDENT                                                                                                          SPRING 2012    

3Easterordinary
Dessert Recipes

MISS UNIVERSE 
CANADA:

an Okanagan 
Connection 

Double D-Day  Diaries

BOUTIQUE 
CHIC:  

Cool Summer 
Dresses
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CLEVER   CLASSY   CONFIDENT                                
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UMMER 2012    

BC BANS 
THE TAN

Comfortable in our 

own skin colour

The 
Ladies

of
 SunFM

You are one of 25 000 businesses and residential 

addresses that receive this magazine!

www.okanaganwoman.com 

$ 4.95
PUBLICATIONS MAIL AGREEMENT NUMBER:  

41188516
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ONE DAY ONLY
SATURDAY MARCH 16 

Two Boutiques
One Fabulous Sale

Eat, Drink and be Stylish

The Boutique at Newport Beach 
and 

Silhouette Fashion Boutique 
are taking their overstocks to the 
hall at the Senior’s Activity Centre 

in Armstrong.

Lots of
 Parking!

Incredible savings!

2520 Patterson Avenue
Armstrong, BC

(across from Sears)

10am-4pm

Ladies
Fashions

City Girl
Gelco

Bryn Walker
Libra
Coupe
FDJ
Jag

Frank Lyman
Tru Luxe

and lots more



STYLE  IS COMING TO TOWN.

www.natuzzieditions.com

5401 ANDERSON WAY  
VERNON, BC  V1T 9V1

www.cityfurnitureokanagan.com

PHONE (250) 549-3121

VISIT CITY FURNITURE’S NATUZZI EDITIONS 

GALLERY OFFERING LUXURY UPHOLSTERED 

FURNITURE FOR EVERYDAY LIVING.

www.natuzzieditions.com

5401 ANDERSON WAY  5401 ANDERSON WAY  
VERNON, BC  V1T 9V1VERNON, BC  V1T 9V1

FURNITURE FOR EVERYDAY LIVING.
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