
brought to you by investors group   |   november 2008   |   issue 4

reinvent   |    rene w   |    refresh

revieW

Celebrating 
the Chef 
Claudio Aprile cooks  
up kitchen magic

holiday 
shopping
the ultimate 
gift guide

family Values
Defining your 
contribution 
to your clan



brought to you by investors group   |   november 2008   |   issue 4

reinvent   |    rene w   |    refresh

revieW

Celebrating 
the Chef 
Claudio Aprile cooks  
up kitchen magic

holiday 
shopping
the ultimate 
gift guide

family Values
Defining your 
contribution 
to your clan



brought to you by investors group   |   november 2008   |   issue 4

reinvent   |    rene w   |    refresh

revieW

holiday 
shopping
the ultimate 
gift guide

family Values
Defining your 
contribution 
to your clan

Celebrating 
the Chef 
Claudio Aprile cooks  
up kitchen magic



   |    R E V I E W3

Features
24  Food for Fantasy
Meet Toronto chef and proprietor of Colborne 
Lane, Claudio Aprile – an upstart in an apron.
By OLiviA STren
PhOTOgrAPhy By MArgAreT MuLLigAn

4 Message from Investors Group
6 Editor’s Note
6 Contributors
8 Letters
34 Cause and Effect

Departments
11  Fresh Start
Former teacher Barry 
McCammon turned a 
passion for woodwork into 
a thriving home business. 

12  Food 
Sharpen your knives and 
unleash your inner kitchen 
rebel at these unconventional 
cooking classes.

14  Books
Publish your own customized 
book; cocoon by the fire 
with a revamped classic.

16  Finance
The ins and outs of early 
pension withdrawal; the 
low-down on Tax-Free 
Savings Accounts.

18  The Goods
Carnegie Award-winner Miles 
Schiller gives back big to his 
small-town community.

19  Travel
Multigenerational vacations 
that leave Disneyland in the 
dust – plus voluntouring ideas.

20  Entertaining
Planning the holiday 
wine menu; shaking up 
classic cocktails.

TK
 T

K 
TK

 T
K 

TK
 T

K 
TK

 C
o

v
Er

: J
u

sT
IN

 P
u

M
fr

Ey
 / 

Ta
x

I /
 G

ET
Ty

 IM
a

G
Es

; 

24

PubLICaTIoNs MaIL aGrEEMENT No. 40065349 
rETurN uNdELIvErabLE CaNadIaN addrEssEs To:
national Marketing, investors group, 
447 Portage Avenue, Winnipeg, MB r3C 3B6

November 2008

*

22  Holiday Shopping
how to choose presents 
for everyone on your 
list with the just-what-i-
always-wanted factor. 
By LAurie JenningS

 28  Family Values
Twenty-first-century 
elders are not interest-
free lenders. Advice on 
setting the ground rules 
for giving back to family.
By JAnnik eikenAAr

30  Enterprising Ideas
Free enterprise doesn’t 
have to cost the earth. 
These business pioneers are 
blazing greener trails.
By PATriCk LeJTenyi

32  Man Without 
Borders
nobel Prize-winner, 
humanitarian and family 
man Dr. James Orbinski 
shares notes from the field.
By CArrie hABer

3228



   |    R E V I E W4

Many people don’t know 
Lebanese-born writer Kahlil 
Gibran, even though he remains 
the third best-selling poet of 
all time, after Shakespeare and 
Laozi. I think of him at this time 
of year, when everywhere you 
look you see advertisements and 
promotions giving guidance on 
how to be the perfect gift-giver.

Have you ever reflected on 
the best gift you ever received? 
I imagine it wasn’t the most 
expensive, the most high tech, the 
shiniest or the most fashionable. 
It was likely something very 
simple and meaningful – more a 

gift from the heart than from the 
wallet.  A close friend told me that 
last Christmas, he and his brother 
decided to give one another a 
gift of “time spent.” The gift they 
cherish most is being able to enjoy 
each other’s company and share 
their latest adventure experiences.

There are some interesting 
articles in this issue on the subject 
of gifts. One in particular talks 
about a unique way to provide an 
ongoing legacy to support your 
most cherished cause (TK, pg. 
28) – a truly caring and heart-
felt way to give in perpetuity to 
those you care about the most.  

Oh yes, Kahlil Gibran. It’s one of 
his most famous quotes that brings 
him to mind come the festive 
season, for he once wrote, “It is 
when you give of yourself that you 
truly give.” A wise man indeed!

Neil Taylor, 
Vice-President, National 
Marketing

Investors Group Inc. is a Canadian leader 
in providing personal financial planning 
services, and is dedicated to building 
lasting client relationships. Our primary 
objective is to help Canadians achieve 
financial security by providing quality 
financial planning advice and a compre-
hensive range of products through a net-
work of independent Consultants. 

Products and financial services of-
fered include:

•	 Mutual	funds	
•	 Tax-advantaged	funds	
•	 Portfolio	funds
•	 Monthly	income	portfolios
•	 Registered	retirement	savings	plans	
(RRSPs)

•	 Registered	retirement	income	funds	
(RRIFs)

•	 Registered	education	savings	plans	
(RESPs)

•	 Segregated	funds1

•	 Life,	disability,	critical	illness,	long-
term care and personal health 
insurance1

•	 Group	RRSPs
•	 Guaranteed	investment	certificates
•	 Mortgages2

•	 Banking	services,	including	loans	
and lines of credit3

•	 Brokerage	products	and	services	
offered through Investors Group 
Securities	Inc.

    www.investorsgroup.com

1 Insurance products and services distributed 
through	I.G.	Insurance	Services	Inc.	(in	Que-
bec,	a	financial	services	firm).	Insurance	license	
sponsored	by	The	Great-West	Life	Assurance	
Company	(outside	Quebec).

2	 I.G.	Investment	Management	Ltd.	is	a	licensed	
mortgage	broker.	Investors	Group	Trust	Co.	
Ltd.	is	a	trust	company	licensed	to	lend	money	
in all jurisdictions in Canada.

3	 Banking	products	and	services	are	distrib-
uted	through	Solutions	BankingTM.	Solutions	
Banking	products	and	services	are	provided	by	
National	Bank	of	Canada.	Solutions	Banking	is	
a	trademark	of	Power	Financial	Corporation.	
Investors Group and design are trademarks 
owned	by	IGM	Financial	Inc.	and	licensed	to	
its	subsidiary	corporations.	National	Bank	of	
Canada is a licensed user of these trademarks.  

Message from
Investors Group

TK
 T

K 
TK

 T
K 

TK
 T

K 
TK

 c
o

v
er

: J
u

sT
in

 P
u

m
fr

ey
 / 

Ta
x

i /
 G

eT
Ty

 im
a

G
es

; 

What would you do with



   |    R E V I E W8

Editorial
Editor-in-Chief 
Dominique Ritter 

Senior Editor 
Valerie Howes

Associate Editor 
Madeleine LeBlanc

Editorial Assistants 
Judith Lussier,  
Adam Elliott Segal, 
Claire Ward

Editorial Contributors 
Michelle Bouffard, 
Jannik Eikenaar, Angie 
Gallop, Carrie Haber, 
Laurie Gough, Laurie 
Jennings, Sara Kinnear, 
Signe Langford, Patrick 
Lejtenyi, Michaela Morris, 
Murray Pituley, Olivia 
Stren, Cooper Tardivel

Design 
Art Director
XXXXXXXXX

Assistant Art Director
Kate LaRue

Graphic Designers
Avinash Ramsurrun, 
Carolina Carrera Saavedra

Photo Researcher 
Julie Saindon

Art Contributors 
Marta Antelo, Thomas 
Fricke, Margaret Mulligan, 
Scott Munn, Ryan 
Snooke, Michael Watier 

Art Intern
Paul Morris

Production
Production Director
Nicole Moir

Production Managers
Hélène Chalut, 
Meredith Erickson

Copy Editor 
Kathe Lieber

Proofreader 
Kendra McKnight

Sales & Marketing
sales@spafax.com 

Director of Sales 
XXXXXXXX

National Sales Manager, 
Strategic Partnerships 
and Content
Laura Hamilton
lhamilton@spafax.com

National Sales Manager 
Jason Clark
jclark@spafax.com

Senior National 
Account Manager 
Teresa Hobbs
thobbs@spafax.com

National Account Managers
Abigail McIlquham
amcilquham@spafax.com
Boyd Mickle
bmickle@spafax.com

Sales Manager, Quebec 
and Eastern Canada,  
Lysanne Boileau   
lboileau@spafax.com

Sales Representative, 
Quebec and 
Eastern Canada, 
Sylvie-Anne Breton 
sbreton@spafax.com

Western Canada
Stark Media, Lydia Stark  
lstark@spafax.com

Publisher
Spafax Canada Inc.
www.spafax.com

Toronto
1179 King St. W., Suite 101
Toronto, Ontario M6K 3C5
416-350-2425,  
Fax 416-350-2440

Montreal
4200 Saint-Laurent Blvd.,  
Suite 707
Montreal, Quebec H2W 2R2
514-844-2001,  
Fax 514-844-6001

Vice-President, Media 
and Publishing 
Raymond Girard

Managing Director 
and Publisher 
Katrin Kopvillem 
kkopvillem@spafax.com

Associate Publisher and 
Director of Business 
Development 
Lyne Farley 
lfarley@spafax.com

Editorial Director 
Arjun Basu

Creative Director 
Erik Mohr

Director, Finance & 
Human Resources
Paula Pergantis 

Investors Group
National Marketing
Peggy Yuill
204-956-8866
peggy.yuill@
investorsgroup.com

Review is presented as a 
general source of information 
only, and is not intended as a 
solicitation to buy or sell 
specific investments, nor is it 
intended to provide legal or 
tax advice. Commissions, 
trailing commissions, 
management fees and 
expenses all may be associated 
with mutual fund investments. 
Please read the prospectus 
before investing. Mutual funds 
are not guaranteed, their 
values change frequently and 
past performance may not be 
repeated.

© 2008 Review magazine 
is published three times 
per year by Spafax Canada 
Inc. All rights reserved.

Editorial opinions or 
viewpoints expressed by the 
writers do not necessarily 
reflect the views of the 
publisher or Investors Group. 
Content copyrighted by 
Spafax Canada Inc. may not 
be reprinted without written 
permission of the copyright 
owner. The publisher is 
not responsible for claims 
and statements made by 
advertisers. The publisher 
assumes no liability for return 
or safety of unsolicited art, 
photographs or manuscripts.

Review is printed on recycled 
paper that contains a 
minimum of 50% recycled 
fibres, including 10% post-
consumer fibres. Review is 
recyclable in communities 
participating in magazine 
recycling programs.

I’ve just finished reading Review and once again found the 
articles compelling. Regardless of one’s age, stage of life or 
interests, there is bound to be something pertinent. I consider 
this magazine to be just another perk of being an Investors 
Group member. Thank you and keep up the good work.
Marie SoulSby
Calgary

We have only good things to say about our fabulous Consultant and 
now we can also include this wonderful publication of Review. We 
were impressed with the spectrum of columns and information in 
the last issue. Thanks to the magazine that got us focused and thanks 
to our Consultant who helps us with his sound financial advice.
JoSie and iSh Khan
riChMond hill, onTario

I must say that I was very pleased to see the article on estate 
planning  (“What Will Your Legacy Be?” March 2008). There’s 
a lot of wealth in our country and what a wonderful way to give 
something to a charity or program that you have always cared 
about. Even a small legacy can make a huge difference.
deb elzinga
Sherwood ParK, alberTa

Feature Letter
Your June issue was a timely mix of thought-
provoking articles (“The Green Deal”) and interesting 
summer reading geared to upcoming events like the 
2008 Olympics (“Gold Medal Mom”). It’s a far cry 
from the drab financial magazines I’ve seen in the past.
andy wilSon
PrinCe george, b.C.

Letters

Congratulations, andy!  
you’ve won JVC noise-Cancelling headphones.

JVC
Review will showcase a feature letter in 
each issue. Next issue, the writer receives 
JVC noise-Cancelling headphones.
We welcome your comments and questions 
about the content of Review magazine. Letters 
may be edited for clarity or brevity. Send us 
an email at review@spafax.com or mail your 
letter to Review magazine, 4200 Saint-Laurent 
Blvd., Suite 707, Montreal, QC H2W 2R2.

review November 2008
review@spafax.com

TM Trademarks owned by IGM Financial Inc. 
and licensed to its subsidiary corporations.
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Teacher’s Craft
Barry McCammon made his dream transition 
from physics teacher to master carpenter.
By Angie gAllop

He started with an end-table, moved on to a step-stool, then 
a desk, some dressers and a buffet. Barry McCammon’s 
passion for woodworking began when his kids were still 
toddling. As a young Dad, he crafted simple structures 
in pine with a few personal touches, such as the broken 
hockey sticks that served as runners in his daughter’s 
desk. Back then, he had very little work space and he 
needed to make sure small hands didn’t find his power 
tools. He eked out time for these projects alongside a 
demanding schedule as a high-school physics teacher.

now the kids are grown up, and Barry, 62, has 
retired from teaching, trading his marking pen for 
a table saw. Two years ago, he prepared for this life 
shift by building up an inventory of furniture and 
designing a website to create buzz for his business. 
He calls his new enterprise the Dovetail Shop. 

These days, McCammon works out of his double garage 
with his wife, Trish Crean, also a former teacher, who has 
become an expert in finishing his pieces. in the workshop, 
the couple keeps it simple. McCammon uses a good table 
saw for cuts, two routers for decorative work and a jointer to 
make his boards flat and true. on sunny days, he opens the 
doors and works out on the driveway. The smooth surfaces 
of his finished pieces keep their secrets well. you would 
never guess how they started out. “At first, it doesn’t look like 
much, but give me 20 minutes with a piece of rough lumber 
and suddenly, you’d say, ‘Wow, that’s a nice piece of wood.’”

McCammon has spent years developing his eye. When 
he sees raw oak or cherry, he knows how the grain is 
going to come up when it is finished. His design skills are 
continually evolving as he immerses himself in the study of 
techniques online, leafs through new designs in magazines, 
and examines new pieces at the cabinet-making outlets. 
At friends’ houses, he’s been known to duck under the 
table and take a minute to examine its craftsmanship. 

His children and step-children are also pushing his 
creativity. “My step-son will sketch up a table that is 
wonderfully creative but a structural mess. it’s fascinating 
for me to take those sketches and put the structure to them.” 

McCammon is also starting to combine different 
materials with wood. one project involves a plexiglass 
base and a live-edge table top in which the slab of wood 
still has the tree bark on its edges. live edges, which add 
a sense of the wild to an otherwise cultivated indoor 
environment, are quickly becoming a trend in furniture 
design, one which McCammon is fired up to explore.

“it’s fun. The more i build, the more confidence 
i develop and the more adventurous i get.” 

R E V I E W    |   11
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Kamikaze 
Cooking 
Satisfy your taste for learning at these  
off-the-beaten-path culinary classes.
By Signe Langford

forget Baking 101. you seek gourmet adventure 
– a chance to channel your inner molecular 
gastronomist or back-to-the-land baker. from 
the picturesque apple orchards of Massachusetts 
to the rolling meadows and woodlands of 
ontario, get down – and maybe even a little 
dirty – at these rogue cooking schools.
 
School of Hard Knocks
fairburn farm’s five-day “intensive culinary boot 
camp” will see you baking, harvesting, preserving, 
foraging for mushrooms, and visiting wineries, 
organic farms, flour mills and cheese makers. 
and then there’s the practicing of knife skills, 
the cooking and the eating, oh, the eating. The 
camp takes place in a 100-year-old manor house.
fairburn farm, 3310 Jackson rd., duncan, BC,
250-746-4637, fairburnfarm.bc.ca

Soul Food
Just a 90-minute drive from Toronto, a weekend 
at this “off-grid,” eco-friendly house – wind- 
and solar-powered, with a green roof – will let 
you recharge, find inner peace or team-build 
with your colleagues. Chef nicola Lawrence 
shows classes of up to 10 how to create organic, 
local vegetarian and macrobiotic meals that 
balance yin and yang, supporting well-being 
– body and soul. When you’re not hard at 
work in the kitchen, Tai Chi, Qigong and 
meditation masters help you to unwind. 
Harmony dawn retreat, 800 Baxter road, Hastings, on,
705-696-2066, harmonydawnontarioretreat.com 

Preserving the Seasons
With over 20 years of experience, June Taylor 
reconnects students to a “collective past” by helping 
them make the food they’ve eaten and loved since 
childhood but often taken for granted. Classes of 12 
stir up small batches of seasonally inspired conserves 
or marmalades with organic heirloom produce 
sourced from small family farms. Taylor eschews 
commercial pectin, and sugar is used in moderation. 
June Taylor Company, The Still-room, 2207 4th St., Berkeley, 
California, 510-548-2236, junetaylorjams.com 

Breaking the Mould
Locally produced food has long been the domain of 
ricki Carroll, who has 30 years of cheese-making 
know-how. Spend a full day in her kitchen learning 
how to craft batches of mozzarella, farmhouse 
cheddar, mascarpone and more, and take home some 
delicious fresh cheese and ricki’s instructional dVd.
new england Cheese Making Supply, 292 Main St., ashfield, 
Massachusetts, 413-628-3808, cheesemaking.com

Kitchen Wizardry 
With their long-awaited state-of-the-art kitchen 
“theatre” up and running, award-winning husband-
and-wife team Cindy and dominique duby are ready 
to guide you through the mysteries of chocolate-
making and molecular gastronomy (the innovative 
application of scientific principles in cooking 
processes). They’ll reveal the wonderful world 
of spherification, emulsification and gelification, 
or “kitchen magic” as dominique would say.
dC duby Wild Sweets, 6020 Steveston Hwy, richmond, BC, 
604-277-6102, dcduby.com
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Ten years ago, when my son, Sean, 
was three, we moved to Canada 
from Scotland. We don’t get back 
to see family much. Photos of 
my nieces and nephews fall out 
of Christmas cards each year, but 
sometimes it takes a moment to 
figure out who’s who. This year, to 
bridge the transatlantic gap, I made 
a book about Sean and his cousins. 

Self-publishing once conjured up 
images of vanity novels languishing 
in boxes in the spare room. Now it’s 
about meeting people’s needs for 
customized, beautifully presented 
records of everything from recipes 
to memoirs from a trip around the 
world. You can make precisely the 
number of copies of your book that 
you need: one for yourself, eight 
for holiday gifts, 50 to sell at a 
fundraiser. And the trend is growing 
fast: Online book publishing service 
Blurb produced almost 80,000 
unique titles in 2007 – that’s eight 
times more than U.S. commercial 
publishing giants Simon & Schuster 
and Random House combined.

As research for my book, I 
e-mailed questionnaires to all the 
kids about their lives. Sean and I 
pored over the answers they fired 
back, savouring quirky details 
like eight-year-old Alex’s dream 
about dinosaurs at a skateboarding 
park. I rejigged the best answers TK
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Book 
Bonding
Self-publishing brings 
families together.
BY vAleRIe HOWeS

Publish your 
own cookbook
compile recipes for everything from 
Granny’s chicken and Barley soup 
to uncle malcolm’s marvellous 
mac-and-cheese in a customized, 
spiral-bound cookbook at taste-
book.com. 

… or flipbook
upload a 15-second videoclip  
of baby’s first steps from your  
digital camera to the website  
flipclips.com, and have it  
converted into a flipbook. 

… or family tree
customize a family tree poster or 
track the generations in a leather-
bound family history book at 
ancestrypress.com.

… or any type of 
book conceivable
Go to blurb.com.

into narratives, quotations and 
quizzes to fit the A - Z format of our 
book, getting on the phone to fill 
in some blanks and engage in the 
most in-depth chats with my nieces 
and nephews we’ve had in years. 

Next, I had my siblings send 
digital images by email. The A is for 
Animals page featured all the kids’ 
pets. T is for Twickenham showed 
my eldest nephew, Jamie, on the 
best day of his life, at the national 
junior rugby championship final 
on the hallowed english ground. 

I formatted the text and digital 
image files at blurb.com. The user-
friendly website offers templates 
suitable for everything from 
yearbooks to poetry collections. 
I experimented with fonts, 
backgrounds and photo layouts 
until the project was complete. Well, 
almost. A crucial stage is printing 
out a dummy book to give your 
masterpiece a good proofing – 
much easier on paper than onscreen. 
Finally, I ordered a hardback 
copy, then sent a link to the rest 
of the family so they could have 
their own books mailed directly 
from Blurb’s online store. 

Two weeks later, a flurry of 
e-mails revealed that Cousins: An 
A – Z had become an instant classic. 
At least, that is, among my relatives 
– who suddenly felt that much closer.
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F. Scott Fitzgerald

�e Great Gatsby

Originally Published: 1925

What better way to idle a rainy winter day away than imagining  

yourself at one of Gatsby’s legendary 1920s garden parties?  

�e Great Gatsby seems an ideal choice for inclusion in a limited edition 

release from Penguin Classics ($99), who teamed with designer Bill Amberg 

to create a luxury leather-bound and belly-banded edition of one of the true 

classics in modern literature. �e greatest �ction plunks you head�rst into 

another world, and if there’s one place to kick o� your shoes, West Egg  

high-society in the Roaring Twenties ain’t too shabby. 

E-Classics revisited

Turn back the clock with these literary heavy-hitters. If summer is the 

season for easy fiction and salacious biography, then winter truly is the 

polar opposite. The classics are calling, and so is your favourite chair.  

ADAM ELLIOTT SEGAL

Franz Ka�a

Metamorphosis 

and Other Stories

Originally published: 1915

Admit it: w
hen Ka�a comes 

up at a cocktail party, you nod 

your head in approval, but you 

never quite got around to �nishing 

�e Trial. Penguin Classic’s release 

of Metamorphosis and Other 

Stories includes the ultimate 

identity crisis story Metamorphosis, 

in which the protagonist Gregor 

attempts the mind-boggling task 

of accepting his overnight transfor-

mation into a cockroach. Exquisite 

comic-book sketches adorn the 

cover of this paperback edition 

(with text adapted from Ka�a’s 

own diaries). 

Gabriel Garcia Marquez

Of Love and Other Demons

Originally Published: 1995

Colombia’s prodigal son is best 

known for One Hundred Years of 

Solitude, but it’s subtle, shorter 

novels like Of Love and Other De-

mons that prove Marquez isn’t just 

one of South America’s best writers, 

but one of the world’s literary giants. 

A copper-haired 12-year-old girl in 

a crumbling 18th century Carib-

bean seaport is bitten by a rabid 

dog, deemed to be possessed by the 

devil, then sent away to a convent. 

�ere she meets a priest, who falls 

in love with her. Marquez’s ability 

to mix what we know with what we 

don’t, to transpose time and space 

and to mix reality and fantasy leaves 

you unsure the story’s done, even 

when you reach the back cover. 

www.randomhouse.com/vintage 

Carol Shields

�e Stone Diaries

Originally Published: 1993

Few modern Canadian books 

have garnered such international 

praise as �e Stone Diaries, and on 

the heels of its 15th anniversary, 

Vintage Canada has recognized 

its lo�y status and re-released the 

Pulitzer-prize winning novel with 

a sharp, unique cover and new 

introduction from writer Penelope 

Lively. �e �ctional autobiography 

and shi�ing narrative voice of 

protagonist Daisy Goodwill spans a 

lifetime and a century, and Shields’ 

trademark observations on missed 

opportunity, family and regret 

ebb and �ow amid the bittersweet 

re�ections of an ordinary life that, 

through Shields’ masterful prose, 

becomes extraordinary.

TK
 T

K 
TK

 T
K 

TK
 T

K 
TK

 c
o

v
er

: J
u

sT
in

 P
u

m
fr

ey
 / 

Ta
x

i /
 G

eT
Ty

 im
a

G
es

; 

Turn Back 
the Clock
It’s winter. The classics are calling, 
and so is your favourite chair. 
BY AdAm ellIOTT SegAl

Franz Kafka
Metamorphosis  
and Other Stories
Admit it: when Kafka comes up 
at a cocktail party, you nod your 
head in approval, hating to confess 
that you never quite got around 
to finishing The Trial. Penguin 
Classics’ release of Metamorphosis 
and Other Stories (1915) includes 
the ultimate identity-crisis story, 
Metamorphosis, in which the 
protagonist gregor attempts the 
mind-boggling task of accepting 
his overnight transformation 
into a cockroach, multiple legs 
and all. exquisite comic-book 
sketches adorn the cover of this 
paperback edition (with text 
adapted from Kafka’s own diaries).

F. Scott Fitzgerald
The Great Gatsby  
Idle a winter day away imagining yourself at one of Jay gatsby’s 
legendary 1920s garden parties. The Great Gatsby (1925) seems an 
ideal choice for a limited-edition release from Penguin Classics, 
which teamed with designer Bill Amberg to create a luxury leather-
bound and belly-banded edition of one of the true classics of modern 
literature. The story drops you headfirst into West egg high society 
in the Roaring Twenties – where better to kick off your shoes? 

Gabriel Garcia Marquez
Of Love and Other Demons
Colombia’s prodigal son is best known 
for One Hundred Years of Solitude, but 
subtle, shorter novels like Of Love and 
Other Demons (1995) prove marquez 
is not just one of South America’s best 
writers, but an international literary 
giant. In this story, a copper-haired 
12-year-old girl in a crumbling 18th-
century Caribbean seaport is bitten by 
a rabid dog, deemed to be possessed 
by the devil, then sent to a convent, 
where a priest falls in love with her. 
marquez’s ability to mix what we 
know with what we don’t, transpose 
time and space and mix reality and 
fantasy draws you into a fantastical 
world that holds your thoughts long 
after you’ve finished reading. 

Carol Shields
The Stone Diaries
On the heels of its 15th anniversary, 
vintage Canada has re-released 
Pulitzer Prize-winning novel The 
Stone Diaries with a new, elegantly 
spare cover from Canadian 
Booksellers Association 2007 
designer of the Year Kelly Hill and an 
introductory essay by Booker Prize-
winner Penelope lively. The fictional 
life story and shifting narrative voices 
surrounding protagonist daisy 
goodwill span almost a century. 
Shields’ trademark observations on 
missed opportunities, family and 
regret ebb and flow amid bittersweet 
reflections on an ordinary life 
that, through Shields’ masterful 
prose, becomes extraordinary.
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The Key to  
Unlocking Your Plan
Exploring the finer points of “early” withdrawals from your locked-in plan.
By Sara Kinnear

Q. A few years ago, I changed employers. I converted 
my pension plan from my former employer to a 
locked-in plan. I’m now 52 and would like to con-
sider early retirement, but if I do that, I may need 
to supplement my income for a little while from my 
locked-in plan. I don’t want to make the change until 
I know how much I can expect to receive from my 
locked-in plan. How can I get this information?

A. The rules for accessing your locked-in plan are 
determined by the pension legislation – federal or 
provincial – that has jurisdiction over your plan. This 
affects how you can access the funds, your retirement 
income options, beneficiary designations, commutation 
(i.e. unlocking) rules and many other issues.

your locked-in plan will be subject to the federal 
Pension Benefits Standards act, 1985 (PBSa) if you 
worked for the federal government or in a federally 
regulated industry (chartered banks, railways, 
telecommunication companies, etc.), for a First nations 
Councils and education authorities, or in one of the 
territories. if your plan isn’t regulated federally, it will 
usually be subject to the pension legislation in the 
province where you were employed as of the date you 
become entitled to receive a benefit from the pension 
plan, although some exceptions may apply. if you 
don’t know which jurisdiction your locked-in plan is 
subject to, talk to your investors Group Consultant.

Once you know the jurisdiction of your plan, you 

can find out when you can transfer your plan to a Life 
income Fund (LiF) or life annuity, from which you can 
begin to draw periodic income. (Some jurisdictions 
offer other types of retirement income options, such 
as Locked-in retirement income Funds, Prescribed 
rriFs, and restricted LiFs. Saskatchewan offers a 
Prescribed rriF but does not offer a LiF.) if your plan 
is a federal, Manitoba, new Brunswick or Quebec plan, 
you can transfer it to a LiF at any age. if it’s an alberta 
plan, you’ll have to wait until you are at least 50. in all 
other jurisdictions, you will usually have to wait until 
you turn 55, although some exceptions may apply.

Depending on the jurisdiction of your plan, you 
may also be able to make lump-sum withdrawals 
if you can prove that you’re in “financial hardship,” 
the plan is “small,” you are a “non-resident,” or you 
have a “diminished life expectancy.” you may even 
be able to “unlock” up to 50 percent of your plan at a 
certain age. Talk to your investors Group Consultant 
to find out which options may be available to you.

Sara Kinnear is a Senior 
Tax & Estate Planning  
Specialist at Investors Group.

Send your queries to review@spafax.com or review 
Q&a, 4200 Saint-Laurent Blvd., Suite 707, Montreal, QC 
H2W 2r2. Please include your full mailing address
and a daytime phone number. TK
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as of 2009, Canadians will have a new option for their 
investment portfolio: the Tax-Free Savings account 
(TFSa). The benefits? Tax relief to anyone age 18 or older 
on income earned on contributions in a TFSa, and exciting 
new planning opportunities for a wide range of people. 

TFSas are sure to be a hot topic as the March 1st rrSP 

deadline draws closer. For many, the discussion will centre 
on whether to contribute to an rrSP, a TFSa, or both 
which might be the best strategy if a person has the available 
resources. 

Here’s a snapshot of some of the differences and 
similarities between TFSas and rrSPs.* 

Shopping for 
Savings
Introducing – and helping to explain – the 
new Tax-Free Savings Account. 
By Murray PiTuLey
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New Possibilities
although not intended to replace 
rrSPs, TFSas will offer distinct 
new savings possibilities, and 
are expected to become an 
integral part of the Canadian 
investment landscape. 

Picking Your Plan
Whether you choose to contribute to 
an rrSP or a TFSa will depend on 
factors such as how and when you 
intend to use the money. in some 
cases, contributing to an rrSP and 

a TFSa may be the best solution. 
For instance, when you want to save 
both for long-term retirement goals 
and specific short-term objectives: 
buying a new vehicle or doing home 
renovations. if you’ve contributed 
your yearly maximum rrSP 
amount and want to put away more 
money for retirement, you may 
also want to consider contributing 
to both an rrSP and a TFSa. 

Talk It Through
investors Group will offer 

TFSas as part of our full range 
of financial services. as with any 
investment decision, it’s critical to 
evaluate the options strategically 
as part of your overall plan. if 
you have any questions about 
TFSas or you’d like to take a 
closer look at how they might fit 
into your plan, give us a call. 

Murray Pituley is 
a Director of Tax & 
Estate Planning at 
Investors Group.
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TFSA RRSP

Who can contribute Canadian residents age 
18 and up with available 

contribution room

Canadian residents (and some non-
residents) with contribution room before 

the end of the year they turn 71

Contribution limit for 2009
$5,000 per individual

Dependent on many factors, including 
the previous year’s earned income and the 

rrSP dollar limit for 2009 ($21,000)

Time restrictions to wind-up
none

Must be withdrawn, used to purchase an 
annuity, or converted to a rriF by the 
end of the year the person turns age 71

Taxation on contributions Contributions are not tax-deductible Contributions are tax-deductible

Taxation on withdrawal of income, 
dividends or capital gains

No federal taxes will apply** Taxable at the individual’s marginal rate

Taxation on withdrawal of contributions No federal taxes will apply** Taxable at the individual’s marginal rate

Taxation of annual investment income No federal taxes will apply** No taxes apply

Carry forward provisions unused contribution room can be carried 
forward and accumulated indefinitely 

unused contribution room can be carried 
forward and accumulated indefinitely

Types of investments 
that may be held

Mutual funds, publicly traded 
securities, government and corporate 

bonds, GiCs, segregated funds

Mutual funds, publicly traded 
securities, government and corporate 

bonds, GiCs, segregated funds

carolinacarrera
Sticky Note
deux espaces
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Holiday gatherings can quickly 
blow your booze budget, but 
uninspired buys lack a suitably 
celebratory note. Luckily, there 
are plenty of well-made wines 
between $10 and $15. Spain, 
Chile, Australia and Southern 
France and the Italian regions 
of Apulia and Sicily are bursting 
with fantastic bargains. Your 
friends will think you splurged. 

Treating Your Host
A unique bottle of wine can earn 
you serious brownie points. If you 
know someone’s taste, upgrade. 
For example, treat Chianti fans 
to Brunello. Other upgrades 
include Sauvignon Blanc to 
Sancerre or Pouilly-Fumé, Côtes-
du-Rhône to Châteauneuf-du-
Pape, and Chardonnay to White 
Burgundy. Pick wines that aren’t 
available year round and be sure 
to share the story behind the 
wine to make it extra special. 

Holiday Morning Tipple
A delicious glass of wine while 
opening your gifts will soften the 
blow if Santa misread your wish list. 
Light, sweet and frothy, Moscato 
d’Asti is a gentle and refreshing 
way to start the day. At less than 
6 percent alcohol, you can drink 
plenty without getting too tipsy.  

Celebratory Bubbly
Whether you are partying with 200 
people or enjoying an intimate 
dinner with your loved one, ringing 
in the New Year calls for bubbly. 
Wines from the Champagne 

region always command high 
prices ($50 upward) but Louis 
Roederer Brut Premier N/V, 
Champagne is well worth the 
indulgence. For larger gatherings, 
Cava is Spain’s affordable answer 
to Champagne. The Segura 
Viudas, Brut Reserva, Cava DO 
is readily available and shockingly 
good for its modest $15 price. 

Feast Time
Turkey itself is easy to get along 
with, but side dishes like candied 
yams, cranberry sauce and 
Brussels sprouts can be a wine-
pairing nightmare. Unoaked, 
aromatic and fruity whites are 
the perfect remedy. Explore the 
regions of Alsace, Austria and 

Germany, and grape varieties 
such as Riesling, Pinot Gris, 
Viognier, Albariño and Grüner 
Veltliner. If you prefer red, 
choose wines with soft tannin, 
good acidity and bright red fruit. 
The regions of Rioja, Chianti, 
Valpolicella, Beaujolais and the 
Southern Rhône, as well as wines 
made from Pinot Noir, Gamay 
and Grenache, offer plenty of 
mouthwatering solutions.

Mulling Wine
An affordable guide to holiday tipples.
BY MICHELLE BOUFFARd ANd MICHAELA MORRIS

Michelle Bouffard is 
a certified sommelier 
and Michaela Morris 
holds a diploma from 
the Wine & Spirit 
Education Trust. 

They co-own house wine (housewine.
ca), a consulting company. TK
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Recently, there’s been a wonderful 
resurgence of demand for the 
classics. In today’s cocktail culture, 
bartenders and mixologists have a 
much wider variety of spirits, 
liqueurs and flavours to choose 
from – all the better for mixing up 
traditions and adding new twists.  

The Caesar 
Canada’s contribution to the 
cocktail repertoire boasts complex 
flavours and texture. It’s also 
extremely versatile and can adapt 
to various ingredients. Created 
in 1969 by bartender Walter 
Chell from The Owl’s Nest Bar 
in Calgary, the original recipe 
was a true mixologist’s creation.

 
Old School
3 or 4 fresh clams
ice

1 ½ oz vodka
cracked pepper, rock salt, 

Worcestershire sauce, 
Tabasco sauce to taste
tomato juice

fresh lime wedge

In a highball glass, muddle 
clams, then add ice, vodka, 
pepper, salt, Worcestershire 
sauce and Tabasco sauce. Fill 
with tomato juice, stir and 
garnish with lime wedge.

The 
Shake-Up
Classic cocktails  
and fresh perspectives.
BY COOPER TARdIvEL

 
New School
Montreal steak spice 
sprinkle of celery salt
fresh lime wedge
1 peppercini pepper
1 fresh green olive
half a bar spoon of HP steak sauce
half a bar spoon of horseradish
2 sun-dried tomatoes (marinated in 
1 oz vodka and 1 oz Worcestershire 
sauce for at least 4 hours)
1 ½ oz vodka (preferably rye grain vodka)
Clamato juice
sea salt and cracked black pepper to taste
prosciutto bundle

Rim highball glass with a mixture 
of half Montreal steak spice and 
half celery salt. Add lime wedge, 
peppercini, green olive, HP sauce, 
horseradish, sun-dried tomatoes, 
salt and pepper and gently muddle 
in the bottom of the glass. Fill with 
ice, add vodka, fill with Clamato 
juice and quickly churn ingredients 
with a bar spoon. 
Garnish with a 
prosciutto bundle. 
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Mojito 
The Cuban Mojito – made 
famous at Havana’s La 
Bodeguita del Medio bar – is 
a timeless thirst-quencher.
 
Old School
3 fresh lime wedges
4 to 7 mint sprigs
2 bar spoons raw sugar or sugar syrup
2 oz Cuban white rum
soda water

In a highball glass, gently muddle 
lime wedges, mint sprigs and 
raw sugar or sugar syrup. 

Fill with ice, rum and soda 
water. Churn ingredients with 
a bar spoon and garnish with 
a lime wedge and mint sprig.

New School
3 fresh lime wedges
4 to 7 mint sprigs
1 oz sugar syrup
2 oz Cuban white rum
½ oz Chambord Royale liqueur
Champagne or good, dry sparkling wine
1 fresh blackberry for garnish

In a highball glass, gently muddle 
lime wedges, mint sprigs and 
sugar syrup. Fill with ice, add rum, 
Chambord Royale and fill with 
Champagne. Churn ingredients 
with a bar spoon and garnish 
with mint sprig and blackberry.
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Holiday 
Shopping
Great gift ideas for all the special people  
on your list – even those hard-to-buy-for types.
By Laurie Jennings

for a gift that really gives back, 
consider making a donation to 
a charitable organization. you 
can even make the donation in 
someone else’s name – that way 
they receive a tax receipt, and 
you both get the satisfaction of 
contributing to a good cause. 
or consider implementing a 
family philanthropic tradition 
where family discussions include 
alternatives to traditional gift 
giving such as using the inves-
tors group charitable giving 
Program as the vehicle to help 
your favourite charities now and 
in the future.

Better to give...

For the animal lover (or 
your favourite pet!)
Whether you’re shopping for a two- 
or four-legged friend, look no 
further than grubby Paws. stunning 
ceramic bowls – handmade in 
Canada – are dishwasher- and 
microwave-safe, while place mats are 
100% unbleached cotton. small Bowl 
and Mat set, $24 
rigby.ca/grubbypaws

For the host(ess) in 
search of inspiration
Canadian culinary legend Bonnie 
stern’s latest cookbook, Friday Night 
Dinners, takes the guesswork out of 
entertaining. With 25 themed dinner 
party menus to choose from, there’s 
a foolproof solution for all types of 
gatherings, from an italian feast to a 
graduation celebration. $50 
chapters.indigo.ca

For the sweet tooth
Made with organic butter and 
brown-sugar sweet, this hand-
mixed, melt-in-your mouth 
scottish shortbread from Lilyfield 
Cakes is simply divine. shipment 
fresh to anywhere in Canada is 
guaranteed. Bonus: The squares 
come in a biodegradable seed 
paper box that will grow into 
wild flowers when planted. isca 
shortbread, 2 pounds for $55
lilyfieldcakes.com

For the port aficionado
Handmade by skilled craftspeople in 
Halifax, n.s., novascotian Crystal 
is mouth-blown, using centuries-
old techniques, and among the 
finest in the world. Choose from a 
wide selection of wine glasses and 
carafes in several stunning patterns, 
including the new Luna design. Port 
decanter, $329. Port glass, $77 
novascotiancrystal.com

For the humanitarian
give the gift of play, water, education 
or hope through uniCeF’s gifts of 
Magic program. each gift certificate 
continues to do good long after the 
holidays, when life-saving support is 
delivered to needy children around 
the world. From $30 
shopunicef.ca

For the avid gardener
great pruners are the secret 
weapon of most garden gurus. This 
waterproof, stainless-steel set from 
Lee Valley Tools makes a perfect 
two-in-one solution. Both the easy-
grip pruners and folding saw cut 
cleanly to reduce disease risk and 
speed up healing time. $24 
leevalley.com

For the health buff 
Help round out a loved one’s 
wellness routine with the new 
ayurveda series from gaiam. 
Choose ayurveda for stress relief, 
detox or weight loss. each video is 
90 minutes or longer and offers tips 
from renowned health expert Dr. 
John Douillard. $20 each 
gaiam.com

For the frequent flyer
Tilley endurables is known for 
high-quality travel wear. The stylish 
wash-and-wear separates in the new 
Pacesetter Collection are perfect for 
a weekend getaway or trip around 
the world. Jacket $169 
tilley.com

For the gadget hound
Compact, portable and ready to use 
right out of the box, this fully loaded 
two-unit gPs system is a navigator, 
hands-free calling device, MP3 
player, traffic alerting system and 
more. garmin C550 gPs navigator 
with second Vehicle Mount, $265 
thesource.ca

For the wee ones
These adorable monkey dolls from 
grassroots environmental Products 
are made from the softest 100% 
organic egyptian cotton. safe for 
even the smallest children, they 
feature embroidered faces and 
cotton stuffing, so there’s no chance 
of swallowing a stray button or 
inhaling fluff. $30 
grassrootsstore.com
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Be it nitrogen-infused 
lemon ice cream or 
miso-glazed black 
cod,everything’s a 
culinary adventure for 
chef Claudio Aprile. 
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Chef Claudio Aprile’s beet salad looks like a miniature 
fantasyland cultivated by some resident magician. The 
root veg appears in four other-worldly incarnations: 
loglets of roasted purple and yellow beets rest atop 
what looks like a puddle of molten amethysts (it’s 
actually beet “cellophane”), golden mounds of pureed 
beets surround a frothy cassis-coloured half-sphere 

(it’s a beet sponge), the tasty masterwork confettied in tiny flower petals. If 
there were an executive chef in Oz, he would probably be much like Aprile. 

The chef-owner of Toronto’s Colborne Lane, and long-time Investors 
Group client, is as much wizard as cook. Aprile re-imagines ingredients, 
topples convention and divines colourful masterworks of mystifying 
shapes, unexpected textures and lusty flavours. At this avant-gardiste 
gastrocapital, ice cream arrives at your table like a magic show: liquid 
nitrogen in a silver champagne bucket, cold clouds of steam spilling 
out around you, is mixed with lemon crème fraîche  (the result is so 
silky and fragrant, you’ll forsake gelato forever). While some menu 
items (to wit: “miso-glazed black cod + lotus seeds + green onion sauce 
+ sesame pannacotta + bok choy”) read like mathematical equations 
or some ancient apothecary’s secret potion, many also tend toward 
the subversive. Aprile is currently perfecting a revolutionary lobster 
salad, spiked with a spicy frozen mango sponge. He talks about it 
with a mixture of pride and caginess, like an artist pre-vernissage. The 
subversive salad – made with lime leaves, lemongrass, coriander – will be 
shaped like a tiny planet. “It’ll look like Nerf ball and will throw you off 
visually,” says Aprile, eyes bright with mischief, sharing his philosophy: 
“The element of surprise is as important in life as it is in dining.”

For his innovation and general affection for foam, Aprile is exhaustively 
compared to El Bulli’s celebrated virtuoso Ferran Adria – the grandfather 
of so-called molecular gastronomy. Aprile is uncomfortable with the 
comparison. (Although one gets the impression that Aprile either loves 

claudio aprile’s rise from passionate 
rebel to culinary innovator.
By OLIvIA STrEN
PHOTOS By mArGArET muLLIGAN

Food for 
Fantasy
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or hates; his emotions, like his flavours, are not of 
the polite and moderate variety.) “I don’t like any 
terminologies. I’m not following any trends. I’m very 
intuitive and creativity is the only consistent part 
of my process,” he explains. “This is not a science 
lab. I don’t even like to measure my ingredients.” 

For him, like most artists, there is nothing more 
insulting and freedom-snuffing than a label. Aprile’s 
ideas seem to come from some netherworld where, 
say, plebeian cabbage reigns over kingly caviar and a 
lentil could meet infinite fates; to him, every ingredient 
should be subject to rethinking. “I don’t look at lobster 
with any more respect than I do a mango. you have 
to dig deeper to create something interesting with 
a vegetable. Everything I do is an exploration.” 

Aprile’s uncompromising individualism expressed itself early. He was 
born in a small coastal town in uruguay; fittingly, the place bore the 
name of Shangri La. (He and his family moved to Canada when he was 
three.) His grandmother, a private chef, took little Claudio to Argentina’s 
Punta del Este, where she cooked for wealthy holidaying families. After 
one such excursion, Aprile declared confidently to his mother: “I’m 
going to become a chef.” She assumed he’d change his career plans to, say, 
astronaut the next day. “But I stuck with it. I’m kind of a freak of nature.”

His aversion to conformity often made him a provocative employee. 
He was fired from his first job, at a doughnut shop in Brampton, 
when he was found stuffing each pastry with ten pumps of jelly (he 
was supposed to use one pump). He quit cooking school at Humber 
College after his first year. (“I hate being told what to do, so school was 
never a good fit.”) He also once quit a job at a Toronto restaurant when 
the owner, who popped in for dinner with his young son, requested 
ketchup. “I had my mother’s tomato jam. He wanted ketchup. I quit.” 

But his talent continued to win him prestigious posts: he worked 
with Douglas rodriguez, pioneer of Nuevo Latino cuisine in New york 
City; was the head chef at Toronto’s Zoom, then a sous at London’s 
Nobu; and was eventually hired as head chef at Senses before opening 
his very own playground. “A child crawls, then walks, then runs. 
For me, opening up my own restaurant is like running. I needed 

autonomy and I needed to express myself,” he says. Without his own 
restaurant, Aprile would be confined to endless artistic compromises. 
“When you work for yourself, you only have yourself to answer 
to. you live by the sword and die by the sword,” he laughs. 

Despite his serious passion for cooking, his restaurant, 
and his dishes, reveal a sense of surprise. “I hate the term 
‘fine dining.’ And I hate the idea of serious cooking. I mean, 
lighten up! It’s primal and it’s supposed to be fun,” he says. (At 
Colborne Lane, you’re more likely to hear Black Sabbath or the 
Smashing Pumpkins as you’re tucking into your entrée than some 
Chardonnay-and-shrimp-cocktail chanteuse like Norah Jones.)

[[PArAGrAPH TO COmE ON NEW rESTAurANT.]

To Aprile, his kitchens are surrogate homes. “Cooking 
attracts those who choose the road less travelled, those 
disenfranchised with convention. It’s always offered me 
a place where I could hang with other misfits.” 

Though Aprile considers himself a misfit on philosophical 
grounds, he could also be considered one for physiological reasons. 
Participating in a David Suzuki documentary, The Science of the Senses, 
on The Nature of Things, Aprile underwent a series of mrIs, only 
to discover that he literally has massive taste buds. Doctors poured 
chocolate and strawberry juice on his tongue. “my brain went nuts 
with electric impulses,” he recalls. He was asked to smell about 500 
different odours and he could identify each within seconds; he was 
qualified a “super-taster” and a “super-smeller” – a couple of labels 
he can wear proudly. “Smell and taste are very profound,” he says 
with rare seriousness. “I can’t think of a bigger responsibility than 
feeding people. And there’s nothing better than seeing them happy.”

“I don’t look at lobster with 
any more respect than I 
do a mango. You have 
to dig deeper to create 
something interesting with 
a vegetable. Everything 
I do is an exploration.”
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For help with your small-
business plan, please 
contact your Investors 
Group Consultant.

Autumn  
Pepper Soup
Makes 4 -5 litres 

Ingredients

12 large red peppers, deseeded and deribbed

2 large carrots, peeled and diced

4 celery stalks, diced

2 large onions, peeled and diced

10 cloves of garlic, peeled

250 grams piquillo peppers, deseeded

1 long red-hot chili, deseeded and split

3 Tbsp tomato paste

1 Tbsp smoked paprika

250 g grated Reggiano cheese

200 g Reggiano cheese rind (flavour builder)

200 g grapes

100 g grated smoked Gouda cheese

1 bunch Italian basil

1 bunch sage

Salt and pepper to taste. 

Preheat oven to 450º F. 

Place all ingredients except cheese, grapes 
and herbs in a bowl. Coat with grape seed 
oil and sprinkle with ½ Tbsp salt, ½ Tbsp 
pepper and 1 Tbsp smoked paprika. Add 
3 Tbsp tomato paste and toss well.

Transfer ingredients to a parchment-
lined roasting pan and roast in oven 
until soft and caramelized, checking 
frequently to avoid burning.

Once nicely roasted, place 
ingredients in a medium stockpot. 
Use enough vegetable stock to just 
cover the ingredients. Cook for 30-40 
mins over medium heat (do not let 
it boil or the soup will be bitter).

Add cheeses, grapes, sage, Italian 
basil and simmer for 15-20 mins.

Take stockpot off the heat and purée 
using large stick blender until smooth. 
Pass through large strainer and then fine 
mesh strainer. Return soup to stock pot 
and slowly reduce by one-quarter. Adjust 
seasoning. If soup is a little bitter, add a 
bit of honey. If soup is not fragrant, add 
¼ bunch of basil and sage and let steep. If 
soup is a little flat, squeeze in the juice of 
one or two limes to brighten the flavour. 

Taste and adjust with salt and/
or lime juice. Stick blend with ½ 
Tbsp extra virgin olive oil to give 
it a velouté feel and serve hot. 

Garnishes: Olive dust, brunoise of 
smoked Gouda, peeled grapes, tiny 
basil leaves or ground red pepper. TK
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vast balconies with glass railings and hanging gardens. Other amenities, 
like a kayak and boat launch, bicycle racks and a revamped wharf, are 
specially designed to get tenants out of their condos and into a community.

There are big projects, and then there are big projects. Producing energy 
is often a dirty business, but Canadian Hydro Developers, a Calgary-based 
renewable energy company, is working on cleaning that up. Hydroelectric 
power is considered one of the cleanest ways to produce electricity, because 
it doesn’t rely on depleting or burning fossil fuels. Canadian Hydro 
Developers is able to produce enough electricity to power over 100,000 
typical Canadian homes: instead of traditional damming, which floods 
huge swaths of land, the company has harnessed fast-flowing rivers to 
power their turbines, thereby causing minimal impact on the environment. 

Similarly, the company’s wind power plants rely on wind turbines 
to produce electricity, which emit exactly zero greenhouse gases 
(except those emitted in the manufacturing of the turbine’s parts). 
In both instances, the resources used to generate power regenerate 
naturally – a much kinder approach to the environment.

Since its founding in 1989, the company has expanded to B.C., 
Saskatchewan, Ontario and, more recently, Quebec, and now 
operates seven wind plants, twelve hydroelectric plants as well as one 
biomass plant in Grande Prairie, Alberta, where wood waste is used 
to generate both electricity and steam for use in lumber mills. 

John Keating, who co-founded the company with his brother Ross, 
says growing awareness about climate change is fuelling demand for 
energy that’s cleanly produced. That, of course, wasn’t always the 
case. “Initially, explaining exactly what we were planning to do was 
an obstacle,” he says. “Not many people knew about hydro or wind 
power, and so it was difficult to get financial backing.” These days, 
he says, the big problems are getting the parts to build more turbines 
and negotiating with provincial and federal regulatory bodies. 

Hurdles aside, these eco-preneurs are true pioneers. As capitalism 
starts turning green –they’re proving there’s a lot of green to be made.

Dockside Green’s 
amenities, like a 
kayak and boat 
launch, bicyle 
racks and a 
revamped wharf, 
are specially 
designed to get 
tenants out of their 
condos and into 
a community. TK
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Enterprising  
Ideas
eco-preneurs take the lead in  
cleaning up capitalism.
By PATRICK LeJTeNyI

In early 2006, Jackie Crawford decided she needed a 
major change in her life. A successful labour lawyer, 
and a conscientious environmentalist, Crawford had been 
contemplating leaving her job for months, daydreaming about 

travelling the world looking for environmentally friendly, fair-
trade products she could sell. “I was always struck by how difficult 
it was to buy things for the home that were green,” she says.

She had long avoided shopping at big-box stores and was well 
aware of the implications some mass-produced materials could have 
on people’s health. There was a niche that needed filling, she noticed. 
So, after a year and a half of researching and of sourcing and pricing 
green items, Green Rooms was born – an 1,800-square foot boutique 
in Oakville, with two floors of home eco-products, from dining-
room sets to linens to recycled-glass stemware and beeswax candles. 
“I wanted things that weren’t dreary or earnest – I realized you don’t 
have to sacrifice style, pleasure and flair to be eco-friendly.”

Of course, green capitalism isn’t reserved for high-
end specialty boutiques. As concern over global warming 
has reached the mainstream, large-scale environmentally 
friendly projects are becoming increasingly popular. 

Take Dockside Green. A joint venture between VanCity and Windmill 
West, the project will sit on 15 acres of prime decontaminated property 
on Victoria’s harbourfront and will be environmentally sound, down to 
the last bolt. A mix of residential, retail and light-industrial buildings 
covering some 1.3 million square feet, the $600-million, 1,000-unit 
Dockside Green is, according to developer Joe Van Belleghem, a way 
for city folk to reconnect with nature. With a reconstructed creek on 
site, adapted flora and fauna in and around the complex, green roofs, 
1,800 new trees and access to the shoreline’s beaches, Van Belleghem 
says the Victoria project marks “a return to urban ecology.”

In order to improve the site’s livability (and, in cutting energy costs, 
affordability), Dockside Green condo towers will feature large windows, 

Canadian Hydro harnesses wind power near Pincher Creek, Alberta

Green Rooms, in Oakville

Dockside Green’s eco-community, in Victoria
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For three months during the worst of the Rwandan genocide, 
Dr. James Orbinski performed near-constant surgery on 
Tutsi victims of Hutu violence. Each day brought hundreds of 
casualties to the emergency room in Kigali, the country’s capital. 

Almost all the other humanitarian aid workers had left the country, 
and despite offers of help from the United Nations to get out, Orbinski 
stayed. Some of his patients survived. He would argue today that he is 
not a hero, but a man who simply recognizes what it is to be human. 

To encounter the thoughtful, sandy-haired 48-year-old today, it’s 
hard to imagine he’s been in the boil of the most pivotal geopolitical 
events of our era. Lower Manhattan on the morning of 9/11. Afghanistan 
under the Taliban. Serbia during the Kosovo War. Somalia. Darfur. 
And so on. Without oversimplifying Orbinski’s kinetic response to 
humanitarian crises, let’s just say this: if any direct action can be 
taken to alleviate the suffering of another, Orbinski will do it. 

At the age of nine, Orbinski saw a TV documentary about the Holocaust 
and spent a restless night plagued with questions about the emaciated 
shadows of human beings that had flickered in black and white on the 
screen. The next morning, he was being fitted for new school shoes on 
Montreal’s Saint-Laurent Boulevard when the salesman’s sad blue gaze 

Man 
Without Borders
Dr. James Orbinski’s marathon career in compassion.
By CARRIE HABER
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caught the young Orbinski off guard. Kneeling to open 
a shoebox, the man exposed an uneven concentration 
camp tattoo as his sleeve rose up his arm. They 
approached the cash register together, and the man 
rubbed the top of the boy’s head and neck. The young 
Orbinski felt shy at the warmth of this stranger. 
Although the boy gained an understanding at that 
moment that he was not to articulate for another four 
decades, he did what he could to process the confusing 
experience. He wore the new shoes throughout the 
day and into the evening until his heels blistered.  

If shoes are a metaphor for action, that was the 
beginning of a marathon career in compassion. 
Orbinski went on to become an immunologist and 
AIDS prevention advocate, the President of Nobel 
Peace Prize-winning organization Médecins Sans 
Frontières (MSF), and the champion of several 
international health initiatives for the developing world.

His new memoir, An Imperfect Offering (2008, 
Random House), is a testament as much as it is a 
political history. An intimate document of the darkest 
days of modern times, the book reflects the author’s 
hard-won perspective on how to galvanize political 
vs. personal choices. He is not without rage, but has 
married and created a family despite having witnessed 
firsthand the unfixable cracks in humanity. The 
Toronto house where he’s raising his two little boys 
and baby daughter is a toy gun-free zone. Orbinski 
resigned from MSF in 2004 (leaving an “I choose 
love” note for his future wife on a fridge in Belgium) 
to start a family and return to his initial passion of 
advocating for AIDS treatment and prevention by 
co-founding the organization Dignitas, which is 
currently treating 10,000 AIDS patients in Malawi. 

But despite his clear-headed approach to 
manufacturing change, Orbinski is a walking 
contradiction: the doctor who smokes. That paradox 
prompted filmmaker Patrick Reed to explore the 
man’s character in his haunting documentary, 
Triage: Dr. James Orbinski’s Humanitarian Dilemma 
(2008, White Pine Pictures/National Film Board 
of Canada). Produced during the writing of An 
Imperfect Offering, the film enters into candid 
dialogue with Orbinski as he peels the onion 
skin of his own unthinkable experiences. 

“I am generally suspicious of people who are 
overly optimistic,” says Reed from his home in 
Toronto, “but James is very much both optimist 
and pessimist.” Orbinski has proven that he will 
risk his life to treat and comfort a patient he knows 
will shortly die, optimistic that he is able to change 
the circumstances, through his medical knowledge, 
of an irrevocable situation. To see the pessimist in 
Orbinski, you’d have to witness the doctor standing, 
smoking, on his Kigali hospital balcony while 
watching severely wounded mothers and children 

attempt to crawl to safety inside the hospital walls. 
Knowing that there’s nothing he’s able to do. 

If organized aid groups want to access those 
who need them, they must remain apolitical, but 
through his work in Africa Orbinski has seen 
first-hand how a famine is man-made, and how 
access to essential medicines in the developing 
world is curtailed by the rapacious profiteering 
of the pharmaceutical industry. With vision and 
confidence, he’s become an independent voice in 
the difficult state of modern humanitarianism. 

After tirelessly lobbying the industry for cheaper 
drugs for Africa, Orbinski and colleagues organized 
the Drugs for Neglected Diseases initiative (DNDi) 
in 2003. DNDi is a not-for-profit drug company that 
develops treatments for under-researched diseases 
such as African sleeping sickness and tuberculosis 
that are ignored by drug company research because 
they rarely affect developed nations and therefore are 
not profitable to treat. DNDi has just succeeded in 

developing two new anti-malarial drugs that will save 
hundreds of millions of lives. Where multinationals 
were given opportunities to make their drugs affordable 
for developing nations, they have consistently opted 
not to. When asked how he thinks top-down change 
is achievable in these boardrooms, Orbinski quips, 
“Bottom-up,” with the fire of a man embattled. 

Orbinski’s goal is a lifelong pursuit, and unlike 
those of most North Americans, it is not the pursuit 
of happiness. His is a drive towards living a fully 
human story, which includes chapters on dignity, 
choice, compassion and adversity. Having written 
his history thus far, he acknowledges, “If stories 
are all we have, then we’d better choose them well,” 
forgiving, with the wisdom of a monk, the fact 
that everything we do is an imperfect offering. 

“Orbinski is 
a walking 
contradiction: 
the doctor who 
smokes.”

Orbinski (left) and Emmanuel Murangira, a Rwandan genocide survivor.

Dr. James Orbinski (right) and Dr. Tamir (centre) tend to a patient in 
Baidoa, Somalia. 
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Cause and Effect
One of the best ways to support communities is by supporting 
the people involved in the community. That’s why in 1997, 
Investors Group launched the Volunteer Support Program. 
Through the Program, our employees and Consultants may 
apply for a grant on behalf of a charitable organization for 
whom they are active volunteers. Since 1997, the 1,430 grants 
allocated by the Program have added up to over $1.5 million. 

Burlington-Hamilton, Ontario 
Big Brothers Big Sisters

Changing a child’s life is 
truly a gift. By supporting 
Big Brothers Big Sisters of 
Hamilton & Burlington, 
Investors Group helps provide 
weekly in-school mentoring for 
children aged seven through 
12 and traditional mentoring 
for over 900 kids, in addition 
to supporting the Go Girls! 
program, which helps foster 
self-esteem in teenage girls.
callbigbrothers.com

Jay Llewellyn, Bowl for Kids Sake (Mentor & Volunteer), 
John Stewart, Climb for Kids’, (Team Leader & Board 
Chair), Greg Muldoon (In-School Mentoring Program), 
Suzanne Zupan (In-School Mentoring Program)

Nova Scotia 
Canadian Paraplegic 
Association
Gord Pye, Chair of the Board, 
Past Vice-Chair
The Canadian Paraplegic Association 
(Nova Scotia) has been instrumental 
in obtaining assistive-technology 
work stations for libraries 
throughout the province (especially 
in smaller communities), with 
adjustable desks and programs like 
Jaws and Kurzweil, which read the 
computer screen aloud. thespine.ca

Winnipeg
Rehabilitation Centre for 
Children Foundation  
Cal Higgins (Fundraising, Event Planning), 
Les Wiens, Val Snyder, Bob Flanagan
Eight years and counting, 
Investors Group Consultants 
from Winnipeg have joined hands 
with the Children’s Rehabilitation 
Program. Funds from this year’s 
Road to Rehab cycling event went 
directly to the purchase of a new 
lightweight wheelchair for an 
11-year-old named Chase. rccinc.ca

In Addition
Lebourgneuf, Quebec
Association québécoise 
pour les enfants atteints 
d’audimutité  
(Quebec association for children 
with speech impairments)
Jean-Pierre Blanchet, President, 
Past Vice-President

Red Deer, Alberta

Red Deer College Foundation
David Oxley, Chair, Vice-Chair, Capital 
Campaign member, Wine Auction Chair

Vancouver
Le Centre culturel 
francophone de Vancouver 
(The Vancouver Francophone 
Cultural Centre)
Jocelyn Dore-Lawson, Chair, Vice-
President, Fund-raising Committee




