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VISIT OUR DRUGSTORES!
215 Stephen Street, Morden

(204) 822-9992

Morden 
Drugstore

By Menzies Medical Centre

Clinic 
Drugstore
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Locally owned & operated - Dedicated to serving our communities
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Sharing Christmas Sharing Christmas 
cheer with the worldcheer with the world
Operation Christmas Child regional coordinator Andrea Zammit Operation Christmas Child regional coordinator Andrea Zammit 
and her fellow volunteers were hard at work last week round-and her fellow volunteers were hard at work last week round-
ing up over 5,000 shoeboxes full of gifts for shipment to children ing up over 5,000 shoeboxes full of gifts for shipment to children 
around the world. For the full story, see Pg. 3.around the world. For the full story, see Pg. 3.
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The Brick Morden Holiday Campaign
We are dedicated to supporting the 

childrens Hospitals in Manitoba

(204) 822-4437

THEBRICK.COM
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Shoe Repair

YOUR WORK & WESTERN WEARHOUSE

Service & Selection Guaranteed 
Company charges welcome (must be arranged ahead of time) GIFT CERTIFICATES AVAILABLE

 Monday to Friday 9:30 am to 5:30 pm 
Saturday 9:30am to 4:00 pm

TOUGH BOOTS FOR TOUGH JOBS!!! We also 
offer curbside 

service!CSA 
Oakland 

8” WP 
Icegrip!

$219.99
Muck & Bogs CSA 
Insulated Bootslated BootIn

25% off
Nats CSA Boots

Good to -70

25% offBlundstone CSA Boots

Kodiak 
Crusade

Thinsulate 
CSA

$104.99
with Flair

dwflair@mts.net 204-362-8202 

Frieda Janz 
Interior Decorator /
Window Covering

Specialist

Free Blind Consultations!

FREE CORDLESS 
UPGRADE ON GRABER 
ROLLER, PLEATED AND 

CELLULAR BLINDS
until Dec. 31/20

HOURS OF OPERATION: 

390 1ST ST. WINKLER 
SHOP AND 
DONATE

NEW ITEMS GOING 
OUT DAILY

Monday - Friday
9:00 am - 5:30 pm

Saturday 
9:00 am - 5:00 pm

Operation Christmas Child collects 5,000 boxes
By Ashleigh Viveiros

Southern Manitoba came through for Opera-
tion Christmas Child in a big way last week.

At press time at the start of the week, the lo-
cal Samaritan’s Purse campaign was on track to 
exceed 5,000 shoeboxes.

That’s only a few hundred shy of what the re-
gion did last year, and was certainly enough to 

ber doesn’t include the 
Coulee residents who might 
have dropped off their shoe-
boxes at the collection site in 
Winkler directly.

Add those in and, “I think 
this might be their best 
year,” she said.

Shoeboxes poured into 
the depot at Gospel Mission 
Church from all corners of 
the region last week, leav-
ing Zammit humbled by the 
outpouring of support.

“People really went with 
the fl ow. They adjusted to 
the new [drop-off week] lo-
cation, the new person in 
charge, all the COVID re-

Local volunteers at work packing Local volunteers at work packing 
up thousands of shoeboxes for up thousands of shoeboxes for 
Samaritan’s Purse.Samaritan’s Purse.

 SUPPLIED PHOTOS SUPPLIED PHOTOS

put a big smile on the face of rookie regional 
coordinator Andrea Zammit.

“I’m very pleased with that,” she said on 
Monday, noting she was concerned pandemic 
restrictions would put a greater dent in dona-
tions than it did. 

While some shoebox-fi llers did struggle to 
get their shopping done and a few at-risk com-
munity groups had to bow out from packing as 
many boxes as they might normally, overall the 
campaign went off without too many hitches, 
Zammit said, with countless individuals, fami-
lies, church groups, and entire communities 
stepping up to get as many gifts as possible 
into the hands of children in need around the 
world.

Plum Coulee, which always contributes an 
impressive amount considering its size, hit 
1,252 boxes this year. Zammit noted that num-

Continued on page 8



For a limited time only!

Valley Fiber Ltd    |     965 Hwy 14 Winkler MB    |    1-800-958-5698    |    valleyfiber.ca    |    sales@valleyfiber.ca

Valley Fiber’s 
Black Friday deals are here!
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He was seventeen when Nancy’s dad left the small west coast farm to enlist for the 
war. Adventure and the sense that “it was the right thing to do” found him on a 

supply ship, and eventually a Corvette patrolling the waters of the great Atlantic.  
Leaving behind his sisters and widowed mother, he never anticipated what he was 
about to experience.  The exposure for a then young boy was overwhelming as he 
witnessed things that the innocence of youth should never see.  He talked about it 
when you asked him, but he seemed to pull back when the dreads of war got too 
vivid. Maybe when he exposed his heart and deep emotion, he risked that others 
may not fully appreciate that depth of trauma and pain. How could anyone fully 

appreciate it unless they were there?  He came to visit us in Calgary for a couple of 
weeks and one evening we took him to visit an elderly friend for tea.  Mrs. Milroy had 

been a nurse in England during the war and eventually the conversation came 
around to those times. Within seconds they realized that she had nursed at the same 

hospital and likely the same floor and ward where he visited his closest comrade 
who had lost his leg from a mortar blast. Immediately he burst into tears. Finally, 

someone who could “enter in” and understand the pain and trauma that laid at the 
depths of his being.  Someone who had heard the same sounds and smelled and 

tasted the same sulphur air.  There was something about that evening that made us 
increasingly thankful for those who risked and lost lives so that we could know the 

freedom we enjoy today. It was in later years that Dad travelled to Europe to remem-
ber the now famous beaches and hillsides where battles forged freedom for coun-

tries and nations. Considering this, my mind cannot help but think of a hill called 
Calvary where a battle was fought, not for nations and countries, but a battle to free 
and redeem eternal souls.  This was one singular final battle that conquered for all of 

mankind, the victory that we so desperately needed over sin, hell, and the grave. 
Christ’s cry from that cross, “It is Finished”, completed the work necessary to forgive all 

of mankind’s sin and provide a way to eternal life. 1 Peter 2:24 reminds us, “Who his 
own self bore our sins in his own body on the tree, that we, being dead to sins, should 
live unto righteousness: by whose stripes (wounds) ye were healed.”  Death by way of 
a Roman cross was a horrific, torturous death. Romans 5:10 reminds us that when we 
were his enemies, we were reconciled to God by the death of his Son.  I cannot help 
but think that God gets great pleasure when we attempt to “enter in” with hearts of 

gratitude and appreciation, for what his Son, on the cross, accomplished on our 
behalf.  Thanks be to God for his unspeakable (or indescribable gift).  2 Cor 9:15   

Ron and Nancy Burley www.sermon4u.com

ENTERING IN

Paid Advertisement

Manitoba’s active COVID cases hits 8,498
By Ashleigh Viveiros

As Manitobans adjust to the in-
creased COVID-19 restrictions rolled 
out last week, our province’s case 
numbers continue to grow.

Public health offi cials announced 
546 new cases on Monday to bring the 
total number of lab-confi rmed cases 
in Manitoba to 14,087. That’s an in-
crease of 2,748 cases in one week.

At press time, Manitoba had 8,498 
active cases of the virus and 5,353 
recoveries. There were 296 people in 
hospital, 52 in intensive care.

Our fi ve-day COVID-19 test positiv-
ity rate was 14 per cent.

Offi cials announced seven addition-
al deaths Monday, bringing the prov-
ince’s death toll to 236. 

“[In] just 23 days we’ve had 161 
deaths related to COVID-19. It might 
be easier to just think of these as 
numbers, but we all know these are 
Manitobans, these are people who 
were loved, who are missed,” said Dr. 
Brent Roussin, chief provincial public 
health offi cer.  “If we think about all 
of these deaths, consider how many 
Manitobans are affected by this. How 

many loved ones, family, friends are 
missing these people now.”

Last Friday, the province introduced 
additional pandemic restrictions in a 
bid to slow the spread of the virus, in-
cluding prohibiting Manitobans from 
hosting non-essential guests in their 
homes, limiting public gathering sizes 
to fi ve people both inside and outside, 
and shutting down the sale of all non-
essential items in stores (online and 
phone sales of non-essential items are 
allowed for delivery and pick up).

It will be some time before the ef-
fects of these restrictions are fully felt, 
but Roussin did share a cautious note 
of optimism.

“We have fewer numbers of contacts 
per case right now, which can cer-
tainly be an early indicator that our 
restrictions are having their intended 
benefi t,” he said. 

“Again, the message right now at 
this critical point is to stay home,” 
Roussin stressed. “We all just need to 
stay home as much as possible.”

Manitoba’s health-care system is 
under serious strain right now, he 
added, and only by stopping the up-
ward trend in cases will we be able al-

Morden-Winkler-Stanley cases at 133 on Monday—up 56 cases in seven days

Morden mayor tests 
positive for COVID-19
By Lorne Stelmach

The mayor of Morden announced 
this week that he has tested positive 
for COVID-19.

Brandon Burley shared the news on 
social media while also using the op-
portunity to make a plea to the com-
munity to keep up its efforts to combat 
the spread of the novel coronavirus. 

“For anyone who says ‘COVID is just 
a cold,’ I can confi rm it’s not, in no way 
whatsoever,” Burley wrote in the mes-
sage posted Monday.

“Tests came back positive in our 
house, and I feel like I’m dead or dy-
ing 23 hours a day. Take this serious 
folks,” he said, adding his entire fam-

ily is now in quarantine. “Don’t worry, 
you won’t see us before it’s safe.”

Burley has used social media to urge 
people to do their part in protecting 
the community and particular the el-
derly and vulnerable. 

“By working together we can ensure 
that we end the province-wide lock-
down as quickly as possible,” he wrote 
in one previous post. 

“And, remember, lockdown isn’t 
easy for most people, so show empa-
thy, reach out to those who are alone, 
and do your part to bring some hope 
to those around you.”

Burley could not be reached for fur-
ther comment as of press time.

leviate that strain.
“We see our health-care system, it’s 

being pushed right to its capacity right 
now, and we can’t expect the number 
of cases we’re seeing right now and 
the number of deaths we have to re-
port every day as our norm. We have 
to do better.” 

Shared Health chief nursing offi -
cer Lanette Siragusa noted that 96 of 
Manitoba’s 103 ICU beds were full 
on Monday, more than half with CO-
VID-19 patients. Forty-three of the 79 
people on ventilators at the start of 
the week were COVID-positive.

Siragusa pointed out that the CO-
VID patients represent all ages.

“While many people envision the 
elderly in our hospitals, and they cer-
tainly are there, specifi cally in our 
ICU, we also do have young children, 

teenagers, and a number of people in 
their 20s and 30s,” she said. “We are all 
susceptible to this virus and we need 
all need to be diligent and careful 
during these times.”

Winkler-Morden-Stanley’s active 
case count jumped from 77 a week 
ago to 133 on Monday (Winkler lead-
ing the way with 85 cases, Morden at  
36, and Stanley at 12). Elsewhere in 
the region, Carman was at 14 active 
cases, Altona had 65, Morris is at 19, 
and Lorne/Louise/Pembina area is at 
18 active cases.

Cases of COVID-19 have been re-
ported at a number of local facilities, 
including Tabor Home (a staff mem-
ber), Salem Home (also staff mem-
bers), and Buhler Active Living Cen-
tre as well as in numerous schools in 
Winkler, Morden, and Schanzenfeld.

getinformedtinformedNEWS  >  VIEWS  >  WINKLER  >  MORDEN  >  SURROUNDING AREAS
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I 
rolled over vigorously 
in bed the other day 
and my smart watch 
congratulated me with 
a “Well Done!” notifi ca-

tion.
Clearly the watch thought I had died 

at some point due to my increasing 
decline in activity and was pleasantly 
surprised (shocked) by my motion.

It must have had a moment before 
it congratulated 
me where it had to 
consider other op-
tions.

“Maybe he’s be-
ing moved by the 
morticians,” it 
thought, or, “Per-
haps the coyotes 
have gotten to him 
and he’s being 
dragged away.”

It is truly a sad state of affairs when 
your smart watch congratulates you 
on an energetic burp or a sudden 
shiver because of the cold. It does this 
fairly often these days. 

Get up off the couch:  “Way to go!” 

Walk downstairs to get a screw-
driver: “Good job!” 

I suspect my watch is a master of sar-
casm.

I need to get out more. I mean, I 
walk every day but I admit my level 
of higher energy activity has dropped 
lately.

Some of it likely has to do with our 
reduction in daily sunlight to approxi-
mately 23 minutes from our summer 
days of 19 hours. 

Of course, as is usually the case, my 
food intake seems to increase inverse-
ly to my reduction in activity, which is 
really a bad combination.

We are moving into the season with-
in which I struggle to remain active. 
I prefer warm season activities. Al-
though I am fond of downhill skiing 
my particular style lends itself toward 
risk taking and possible death. 

Given these things, my wife and I are 
thinking about trying out snowshoe-
ing, this winter. Honestly anything is 
better than cross-country skiing (or 
the Devil’s Slide, as it is often referred 
to). I loathe cross-country skiing (sor-
ry Dave Lumgair) for reasons even I 
don’t fully understand. It makes me 
feel like I am at Disney World going 
through a hyper realistic Frozen out-

door experience except instead of a 
little car mindlessly pulling me along 
I have to use my legs like a chump.

Of course, snowshoeing will rely on 
having enough snow, which has been 
touch and go around here for a num-
ber of years. Just look at snowmobiling 
as an example. Every year enthusiasts 
eagerly await having the right depth 
of snow to actually enjoy the activity 
only to fi nd themselves waiting until 
late February to really hit the trails 
until the melt starts a month later.

Honestly, coming up with healthy 
winter activities is always a bit of a 
struggle for me. I like skating but 
spent most of my skating years on 
the canal in Ottawa, which has ruined 
me for monotonously going about 
in small arena circles for an hour. 
It would be awesome if a skate trail 
could run around the lake this winter. 

I enjoy biking too, even in winter, but 
one must be careful of ice and inat-
tentive drivers. 

What do you do for exercise and ac-
tivity in the winter? I especially would 
love some couples ideas. I have sev-
eral criteria: I do not want to spend 
a lot (any) of money ... actually that’s 
probably the only real criteria. 

I need to get moving
getheardtheardttEDITORIAL  >  VIEWPOINTS >  LETTERS

By Peter 
Cantelon

oiceoiceVoiceV WinklerThe Morden

The Winkler Morden Voice is published 
Thursdays and distributed as a free publica-
tion through Canada Post to 15,350 homes 
by BigandColourful Printing and Publishing. 

The newspaper is supported solely by ad-
vertising dollars. If you enjoy the paper and 
would like to see it grow and prosper, visit 
any of the advertisers and businesses in our 
rural communities. Keep your dollars work-
ing at home and shop local.

Notices, classifi eds, and advertisements 
can be purchased by calling 204-325-6888 or 
e-mailing ads@winklermordenvoice.ca.

Our editorial staff is available in Winkler at 
204-332-3456, in Morden at 204-823-2655, or 
via e-mail at news@winklermordenvoice.ca.

Our commitment to you: we want to help 
build stronger communities through ar-
ticles that both inform and entertain you 
about what’s going on throughout the 
Pembina Valley. This is your community 
newspaper—let us know what you want to 
see in it.

Printed in Canada by Prolifi c Printing. Re-
publishing without permission is strictly 
prohibited.

Find us online at winklermordenvoice.ca.

PUBLISHER
Rick Reimer

SALES
Gwen Keller

DISTRIBUTION
Christy Brown
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Ashleigh Viveiros
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Lorne Stelmach

 >  Get in touch with us 
General inquiries: 204-325-6888

News tips: 204-332-3456
Email: news@winklermordenvoice.ca

Winkler Morden Voice
Box 39, Stonewall, MB, R0C 2Z0

ADMINISTRATION
Lana Meier

PRODUCTION
Tara Gionet

PRODUCTION
Nicole Kapusta

All columns and letters published on our Get Heard pages are the personal opinions of the submitting writers. They 
are not objective news articles, nor are they necessarily the viewpoint of the Winkler Morden Voice.

letters
IS THE HOUSE ON 
FIRE?

In response to the discussions on 
COVID restrictions in the last few 
weeks: I believe we are “in this to-
gether” as well. United we stand, di-
vided we fall. We all want to stand 
for truth and feel we are doing 
what’s best for us and those we love. 
If we simply identify the enemy, we 
can stand together to stand against 
it. How do we identify the enemy in 
this time? Does science have some 
answers? I think so. 

 A defi nition of science: “A system-
atic knowledge of the physical or 

material world gained through ob-
servation and experimentation.”

What have you observed in the 
world around you this year? Have 
you seen your friends and neigh-
bours being infected and dying of 
COVID? Have you seen the hospi-
tals overfl owing all year? 

What do you read on the websites 
of the CDC or the WHO or other 
similar websites? Do the numbers 
they observe show that this virus is 
more dangerous than a bad seasonal 
fl u? When you research the PCR test 
and read what the inventors of it say, 
is it a test that is proven to accurately 
work for this type of testing? Do you 

wonder why we talk of “cases” and 
not of deaths? What has the science 
been for years regarding the effi cacy 
of masks for protecting you from a 
virus? What is data on COVID cas-
es where masks are mandated and 
where they are not? Do masks have 
signifi cant negative side effects if 
worn for extended periods of time?

I encourage you to ask questions, 
ask God for wisdom and courage, 
and follow the truth. Or just simply 
follow observable data.

Again, we need to identify the en-
emy. If I’m asleep and someone set 

Continued on page 7
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The Voice welcomes letters from 
readers on local and regional issues 
and concerns.

Please keep your letters short (ex-
cessively long letters are unlikely 
to be published), on-topic, and re-
spectful. 

The Voice reserves the right to edit, 
condense, or reject any submission.

Please include your full name, ad-
dress, and phone number for veri-
fi cation purposes. Your name and 
city will be published with your 
letter. We do not print anonymous 
letters.

Send your letters to us by e-mail at                                                            
news@winklermordenvoice.ca.

Letter policy

 >  LETTERS, FROM PG. 6
my house on fi re, would it be wise to 
fi ght you as you come to rescue me 
and my family, whether you are wear-
ing a mask or not? I think that would 
be foolish. Now, If my house is actu-
ally not on fi re, you must have another 
reason for disturbing us in the middle 
of the night and assisting the fi refi ght-
ers in drenching us with icy water.

So, before you attack others for 
who they are or what group they are 
in, please take a few minutes to look 
around and ask yourself a question:

Is “the house on fi re”? 

Abe Peters,
Hochfeld

DOING WHAT’S RIGHT 
IN DIFFICULT TIMES

Having seen and heard many of the 
protests and frustrations voiced by 
some individuals and groups around 
the current Public Health restrictions 

and mask use during this time of CO-
VID, I’m sure we can all agree that this 
is not an easy time for anyone but es-
pecially so for those in health care, in 
other essential services and those in 
government needing to make tough 
decisions. 

These are unprecedented times and 
while I can understand that some of 
the restrictions may seem severe, I can 
also sympathize with how diffi cult 
it must be to balance the economic 
stress with the ever growing public 
health concerns.

Similar pain, anger and frustra-
tion can be seen in the United States 
where mask use and lock downs have 
also become part of political and reli-
gious arguments. In a recent televised 
interview, U.S. Senator Cory Booker 
shared a thoughtful viewpoint:

“The wearing of masks is not a sur-
render of liberties, it is the affi rma-
tion of love, that I care enough for 
other people, I care enough for your 

Outbreak at Decor accounts for nine Morden cases
By Lorne Stelmach

Nine recent positive cases of the 
coronavirus among management at 
Decor Cabinets in Morden had offi -
cials thankful last week for the efforts 
of both company and public health 
staff.

CEO Stan Pauls, who himself test-
ed positive for COVID-19, stressed it 
was a collective effort to follow public 
health advice that kept the outbreak 
in check and got them all through it.

“Everyone here is trying really hard. 
All of us here are trying to promote 
all of the things the government is 
putting out,” Pauls said in a phone in-
terview last Wednesday after he had 
been cleared to be back at work.

“I’m so proud of our people. We’re 
trying to remember that the virus is 
the common enemy, not each other. 
So often, we forget that as human be-
ings,” he said. “I’m very proud of our 
people. I spent most of the day just 
going around and encouraging our 
people.”

Pauls said investigations were con-
tinuing to determine the origin of 
their cases, but they were confi ned to 
the company’s corporate offi ce build-
ing.

He noted they had encouraged their 
people right from early on this year to 
be aware when they were feeling ill 
and to follow all of the proper proce-
dures. 

“This was a result of people hav-
ing symptoms,” he said. “We isolated 

immediately when we showed the 
symptoms; we went and got tested 
and isolated further.

“Public Health is trying to fi gure it 
out, where it came from,” Pauls con-
tinued. “We’re following all of the 
steps, and they’re still trying to fi gure 
out how it got in here.”

At the time of the interview, two 
people were still considered active 
cases, but Pauls anticipated they were 
going to be cleared to return to work 
by this week.

“And there’s been many who have 
been tested and tested negative ... 
there’s quite a few people who got 
tested,” he added.

Pauls felt the company had been 
doing well to  follow the direction 
of health offi cials, including having 
reached the point where they made 
masks mandatory throughout their 
operations. They had also undertak-
en a number of distancing measures 
back in spring.

“We split up our coffee room. We 
have three different lunch breaks so 
that people aren’t sitting close to-
gether. We removed over half of the 

chairs from the lunch room and then 
we split it up,” he explained.

“We’ve turned some meeting rooms 
into lunch rooms so we can have peo-
ple even further apart and give them 
more options,” he continued. 

“We’re also doing fogging in our of-
fi ces and in the plant,” Pauls added, 
noting there are some spaces that can 
be done regularly.

It can be a complex undertaking for 
a company that employs upwards of 
500 people, but it is necessary, and 
Pauls again applauded Decor staff for 
their efforts.

“Everybody seems to be in pretty 
good spirits about it all,” he said, laud-

ing again public health offi cials for 
all their help. “Manitoba Health did a 
fantastic job. I feel for the people are 
following up with it ... I feel so grateful 
for these people, but I know they are 
so underappreciated. It is a thankless 
job, but they do fantastic.”

He also offered a fi nal plea to the 
community.

“Let’s take this thing very seriously 
... and we’ll get through this thing. 
Nobody likes this, but we need to take 
this very seriously.”

At press time on Monday, Morden 
had 36 active cases of COVID-19 and 
21 recoveries.

 PHOTO BY LORNE STELMACH/VOICE
Decor Cabinets in Morden had an outbreak of nine cases of COVID-19 
at its head offi ces this fall. All are on the mend.

“THE VIRUS IS THE 
COMMON ENEMY, NOT 
EACH OTHER.”

health, your well-being, for your 
grandparents, for your child that may 
have other health challenges. I care 
enough [that] I’m willing to serve you, 
to sacrifi ce for you. The least we can 
do is show that courtesy, that grace by 
wearing a mask. We have to all be ad-
vocates for the right behavior as well 
as for government leaders that are 
doing the right thing to help everyone 
out because we desperately need each 

other during this diffi cult time.”
I don’t know that Senator Booker 

is a religious man but his comments 
certainly embodied some of what it 
means to live life as a Christian, sacri-
fi cing for and serving others, extend-
ing grace and love, especially during 
diffi cult times.

 
Ken Hildebrand, 

Morden
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strictions that made it diffi cult,” she 
said, adding she heard from so many 
people this fall who were relieved to 
learn the campaign was still happen-
ing in spite of the pandemic. “People 
were just so focused on getting these 
shoeboxes out there to the kids.”

The region’s donations are now 
headed to the national collection 
depot in Calgary where they’ll be 
sorted and prepared for shipment to 

countries in West Africa and Central 
America. The Christian ministry also 
includes religious material with the 
gifts and hosts a discipleship course 
for recipients where they are al-
lowed to do so.

Added to the boxes dropped off in-
person are those that local people 
“packed” virtually, Zammit noted.

Prairie Dale School in Schan-
zenfeld, for example, raised $2,000 

through a few fundraising initia-
tives—enough to pack 50 boxes.

Boxes can be ordered online at 
packabox.ca until Dec. 31. 

Zammit said they’ve seen a huge 
jump in virtual boxes packed by Ca-
nadians this year. The tally was at 
21,000 and counting this week, more 
than double where it usually is at 
this time of the year.

The Potato Store supporting Genesis House
By Ashleigh Viveiros

The Potato Store in Winkler is hoping to encour-
age people to support local businesses and causes 
with a new campaign launching on Monday.

From Nov. 30 to Dec. 5, the Kroeker Farms store-
front is selling gift baskets packed full of local and 
Manitoba made goodies. Ten per cent of all basket 
sales will be donated to the Genesis House shelter 
for the victims of domestic violence.

“We were thinking this has been a crazy year for 
everybody and so we wanted to do something to 
help the community and also just support local,” 
said manager Liana Fehr. “We already try to sell 
a lot of local items, we try to support local farm-
ers and local makers, so we thought why not put 
together some gift baskets this year and put the 
money back into the community.”

The baskets, which will range in price from $25 
to $75, will be fi lled with things like candles and 
speciality foodstuffs like honey, jam, and coffee.

“We’re going to make a bunch of different ones 
for people to chose from,” Fehr said. “And then 
we’ll also be able to do custom-made ones. So if 
people want to shop around and see what they 
like we can add that to a basket.”

The store will have a number of ready-to-go bas-
kets on hand but customers can also call ahead 
to pre-book or arrange curbside pickup. They can 
also head to thepotatostore.com.

The store will also be setting up a donation drop-
off box for Genesis House. Executive director Ang 
Braun says they could really use donations of new 
underwear and socks of all sizes for women and 
children. Size six diapers are also a high-need 
item for the shelter.

“I know that it is much more glamorous to buy 
kid’s toys, it’s much more fun, but we need these 
things too,” Braun said.

The issue of domestic violence is one that doesn’t 
go away just because we’re in a pandemic, Fehr 
noted.

“COVID or not, the need is there,” she said.

Braun said it’s always heartening when local busi-
nesses come up with ways to support the shelter, 
especially this year when so many of their usual 
fundraising and awareness events have had to be 
cancelled.

“It has been a tough year and I think this is such 
a neat idea because it not only benefi ts the shelter 
but also all of these local craft-makers,” she said. “I 
think that’s really terrifi c, marrying those two things 
together.”

Speaking of local makers, the store is also one of 
several area businesses selling Genesis House’s 
homemade greeting cards.

The cards are available by donation and serve not 
just as a way to celebrate a variety of occasions, but 
can also potentially be used to spread the word 

about the fact the shelter is there for those who need 
it. The back of each card includes details about the 
shelter and its 24/7 crisis line.

“So it could just be a Christmas card or a greeting 
card for somebody, but it could also get the crisis line 
into somebody’s home who might be isolated during 
this time,” said Genesis House’s Kari Kauenhofen. 

“The artist for each of these is somehow affected or 
has experienced or knows somebody who has expe-
rienced domestic abuse,” she said, noting the artists 
range in age from children to seniors. “We wanted 
people to see it affects all generations—it doesn’t 
discriminate against age.”

You can also call 204-362-0082 or email resource@
genesis-house.ca to arrange to purchase the cards.

 PHOTO BY ASHLEIGH VIVEIROS/VOICE
Genesis House executive director Ang Braun (second from left) with (from left) The Potato 
Store’s Julie Ginter, Liana Fehr, and Abe Wieler and the gift baskets and cards the Winkler store 
is selling on behalf of the shelter next week.
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By Voice staff

Morden and Winkler are two of 13 
Manitoba communities getting new 
speed display boards from Manitoba 
Public Insurance this winter in a bid 
to remind lead-footed drivers to ease 
up on the gas.

The electronic signs use radar to de-
tect the speed of an approaching ve-
hicle and then show that speed on an 
LED display.  

They’ll be placed in areas with a 
high frequency of collisions or those 
where speeding is a known issue.

“The intent of the speed display 
board is to encourage compliance 
with the posted speed limit by making 
motorists aware of their actual speed,” 
said MPI’s Satvir Jatana. “These high 
visibility signs are intended to be 

MPI speed display boards coming to Winkler, Morden
used as reinforcements to the maxi-
mum posted speed signs to encour-
age compliance when transitioning to 
a lower posted speed, such as school 
zones and communities located along 

highways.”
MPI will be sending out 25 signs 

over the next few months. Other com-
munities participating include Bran-
don, Steinbach, Portage la Prairie, and 

Altona, to name a few.
The agency notes that last year in 

Manitoba at least 21 per cent (about 
one in fi ve) fatalities had speed as a 
contributing factor.
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Buhler Industries increasing 
operations in Morden

By Lorne Stelmach

The closure of a second U.S. plant 
within a year by Buhler Industries will 
mean more production will be cen-
tralized in the company’s Farm King 
plant in Morden.  

The company announced last week 
that it was taking further steps to 
streamline its North American op-
erations by moving product lines 
currently manufactured in Willmar, 
Minnesota to Morden. Production in 
Willmar will cease entirely in early 
2021. 

It marked a sudden turnaround, as it 
was only this past May that the com-
pany announced it would shut down 
its Fargo, North Dakoa plant in the fall 
and move that production to Willmar.

The company cited unpredictability 
in the agriculture commodities mar-
ket and fl uctuations in the exchange 
rate as range of factors coming into 
play in the decision.

At the time, the company stated that 
streamlining would increase its effi -
ciency and reduce overhead costs at 
the Willmar factory, which manufac-
tures products under the Farm King 

brand, and that the change would re-
duce excess manufacturing capacity 
and enable the company to remain 
competitive.

Maxim Loktionov, a vice-president 
with Buhler Industries, said by e-mail 
last week that the move to now close 
down Willmar operations could mean 
“job creation in Manitoba. Once the 
transition is complete, the Morden 
plant will become a sole producer of 
almost all Farm King product lines.

“We are looking at adding employ-
ees and increased effi ciencies due to 
capacity consolidation,” he added.

Loktionov also stressed the impor-
tance of the plant in Morden as one 
of the most effi cient Buhler Industries 
factories. 

“The Morden plant is Buhler Indus-
tries’ original and key asset,” he said. 
“It’s importance to the company is 
crucial.”

These changes come on the heels 
of the company reporting net losses 
of  over $86 million from 2015 to 2019. 
The plant shutdowns in Willmar and 
Fargo impacted over 100 employees.

Still, Loktionov sounded a more op-

timistic tone about the future.
“With capacity consolidation efforts, 

our target is to return back to profi t-
ability,” he said. “COVID-19 times are 
undoubtedly unprecedented, but our 
team has so far been successful in 
managing those challenges.”

What grew to become Buhler Indus-
tries started in 1932 as an agricultural 
equipment manufacturer. The com-
pany was purchased by John Buhler 
in 1969 and is today headquartered 
in Winnipeg. In 2007, combine fac-

tory Rostselmash Ltd, a major com-
bine manufacturer located in Russia, 
acquired 80 per cent of the common 
shares of the company.

Buhler manufactures and distributes 
its product through several brand 
names including Versatile and Farm 
King. The Versatile line of equipment 
focuses on tractors and tillage while 
Farm King supplies augers, mowers, 
bale carriers, snowblowers, compact 
implements, and tillage.

 PHOTO BY LORNE STELMACH/VOICE
Buhler Industries is shutting down its plant in Willmar, Minnesota and 
moving its production to the Morden factory.

Announces closure of plant in Minnesota

Staff in Winkler, Morden care homes test positive for COVID-19
By Lorne Stelmach

The personal care homes in both 
Winkler and Morden have joined the 
lengthening list of facilities with CO-
VID-19 cases.

There now have been three con-
fi rmed cases among staff at Salem 
Home and one COVID-positive test 
of a staff member at Tabor Home.

The message from both facilities on 
Monday was that they are doing ev-
erything under their control to keep 
it in check, but they also stressed they 
need both communities to do their 
part.

“We can’t stress that enough to peo-
ple because it’s not just their families; 
it’s everybody in the community, and 
eventually it fi nds its way into our 
building,” said Salem CEO Sherry Jan-
zen. “It’s not just about them ... it’s my 
right to be safe, and it’s the residents’ 
right to be safe or as safe as possible.”

“That really is the key piece of this,” 
agreed Tabor CEO Carolyn Fenny. 

“We really need everybody in the 
community, not just at Tabor Home 

but everybody, to be committing to 
the public health protocols and en-
suring that they’re doing everything 
that they can ... all of those things real-
ly matter right now in this community 
because we have increasing transmis-
sion models in the community.”

Janzen confi rmed that three Salem 
staff have tested positive over the 
past few weeks, but 
she stressed that 
all were wearing 
appropriate PPE 
(personal protec-
tive equipment) 
and following all 
of the public health 
guidelines to pro-
tect residents.

One of the staff 
members was 
working just prior to becoming symp-
tomatic, so the process of tracing their 
contacts is underway. Those residents 
who were in contact with the person 
will be monitored for symptoms. If a 
resident needs to be  tested for COV-
ID-19, their families will be contacted.

“Two of them were not in the build-
ing during transmission, and one be-
cause [the person] was wearing the 
PPE appropriately, the risk of trans-
mission was very low,” Janzen said of 
the affected workers. “At this point, 
we have no residents testing positive, 
and we’re hoping to keep it that way. 

“We’re doing everything we can. 
We’re trying to do 
as much planning 
as we can,” she add-
ed, acknowledging 
there is concern that 
another wave of cas-
es could still further 
hit this region yet. 

“We’re trying to be 
as proactive as we 
can; we’ve planned 
as much as we can, 

but the scary part is we don’t know ... 
and when you hear some of the stories 
... most of my colleagues in Winnipeg 
are struggling, and that’s sad to see.”

Meanwhile, Janzen noted they are 
starting to feel the impact of the pro-
vincial directive that anyone in a 

household where someone is in iso-
lation awaiting COVID-19 test results 
must also remain at home.

“That’s starting to create some hard-
ships for staffi ng, but so far we’ve 
been fortunate,” she said. “Staff have 
been very gracious to pick up as much 
as they can.”

At press time, Salem was continuing 
to allow designated family caregivers 
to visit their loved ones, with appro-
priate safety precautions in place.

“So, right now, things are ‘normal’ 
given the circumstances,” Janzen said. 
“We pray every day ... I know that in 
itself isn’t going to keep COVID out 
of our building, but we are so blessed 
to have so much support and prayer 
from the community, and we can feel 
that as we make decisions and as we 
go about our day.”

Meanwhile, public health offi cials 
had advised Saturday that an out-
break (which requires one positive 
case) was declared at Tabor Home, 
which moved the facility to critical/

“WE’RE COMMITTED 
TO DOING EVERYTHING 
WE CAN.”

Continued on page 11
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Eden raising funds to build a visitor shelter
By Lorne Stelmach

Eden Mental Health Centre is rais-
ing funds in support of a plan to help 
provide a safe place for family and 
friends to visit patients at the Winkler 
facility.

It is estimated about $25,000 is need-
ed for the construction and installa-
tion of the visitor pod that will be in 
close proximity to the main building 
while meeting the requirements of 
the restrictions related to COVID-19 
safety protocols.  

The hope is that the visitor pod can 
be built now during the code red pe-
riod and be available down the road 
when restrictions are relaxed.

“My goal is that it is up and running 
by the week of Dec. 21 so that it would 
be accessible for families during the 
Christmas season,” said program di-
rector Karma Sheppard. “We’re hop-
ing it’s a Christmas gift to the patients 
and their families.”

In consultation with local contrac-
tors, Eden found that a visitor pod 
could be installed at the approximate 
cost of $25,000, which would be a frac-
tion of the cost of those being provid-
ed by the provincial government for 
long-term care facilities. Eden does 

not qualify for those provincially-
supplied visitor pods, Sheppard ex-
plained, as its focus is to provide an 
appropriate level of mental health 
care and as soon as practicable return 
patients back to their family and com-

munity.  
The length of stay can be short, per-

haps a few days, ranging to a lengthi-
er stay of months or more.  

Regardless of the length of stay, 
there is signifi cant stress to not hav-

 SUPPLIED IMAGE
Eden Health Care Services hopes to raise $25,000 ASAP to get a visitor 
shelter up at the Winkler care facility so families can have a private, 
COVID-safe place to visit with their loved ones in care.

ing contact with loved ones, noted 
Sheppard, adding that visiting wasn’t 
possible even under lesser COVID-19 
restrictions.

“Families sometimes have to drive a 
far distance and are not able to visit 
their family member during this pan-
demic,” she said. “So we thought how 
good would it be to build our own and 
have something on our site that fami-
lies and our patients can access.”

Sheppard further emphasized the 
reality is that isolation and separation 
do not enhance one’s well-being and 
if anything can exacerbate a mental 
illness. 

Eden’s main facility is also a very 
open space that is not conducive to 
providing privacy for visitations, so 
the shelter, even after the pandemic, 
will provide a much-needed place for 
patients and their families.

“With this pod, my dream for it 
is that when COVID is no longer a 
threat, we can use it for families to 
book it,” said Sheppard. “If there’s a 
birthday or a function where families 
want private space ... that it could be a 
space that families could use and en-
joy a visit with their loved one.”

To support the cause, head online to 
edenhealthcare.ca/donate.

Local companies, projects earn construction awards
By Voice staff

The provincial government handed 
out the 2020 construction awards at 
the Manitoba Heavy Construction 
Association’s (MHCA) virtual annual 
general meeting last week, and a few 
local projects and companies got the 
nod for their work.

“It’s important to recognize the 
hard-working people that keep our 
infrastructure going even during 
these diffi cult times,” said Infrastruc-
ture Minister Ron Schuler in a state-
ment. “Their work ensures that our 
trucks keep moving goods on our 
highways, that roadworks are main-
tained for essential workers to get to 
their jobs, and that our communities 
have access to safe and sustainable in-
frastructure.”

The projects were evaluated on 
quality of work, adherence to contract 
specifi cations and design criteria, 
complexity of project, and being on 
time and on budget.

Winkler’s own WBS Construction 
was honoured with the Water Man-
agement Award for their work on a 

pump station and gravity outfall at 
the Morris Ring Dike.

Winnipeg company Nelson River 
Construction took home the Urban 
Works Award for the twinning of PTH. 
32 through Winkler, including install-
ing land drainage systems, sidewalks, 
and traffi c signals.

Fellow Winnipeg business Maple 
Leaf Construction Ltd. won the Pav-
ing Award for their work on PTH. 3 
in the RMs of Roland, Grey, and Duf-
ferin. The company also received the 
Special Projects Award for paving and 
shoulder work on PR. 227 in the RM of 
Woodlands.

Other awards for projects across the 
province went to Earthmax Construc-
tion Ltd. (Grading Award), M.D. Steele 
Construction Ltd. (Major Structures 
Award), and Coco Paving (Canada) 
Inc. (Minor Structures Award).

“The long history of these awards 
shows the strength of the working 
relationship between Manitoba In-
frastructure and the heavy construc-
tion industry,” said MHCA  president 
Chris Lorenc. “The Highways Capital 
program runs by annual budgets, but 

WBS Construction, PTH. 32 twinning earn accolades
it is this relationship of trust and re-
spect between our industry and the 
department that ensures the program 
rolls out successfully, each year.”

The provincial government last 
week also released its 2021-22 fall ad-
vertising schedule for construction, 
engineering service provider, and 
material supply tenders.

The 2021-22 tendering list includes 
projects such as intersection improve-
ments at the Trans-Canada Highway 
and PTH 16, upgrading 61 km of PTH 
59 to improve trade from the U.S. bor-
der to PTH 52, and upgrading 91 km 
of PTH 23 to remove spring road re-
strictions. 

Other work includes surfacing, grad-
ing, structures, intersection improve-
ments, culverts, and dust control. 

By Voice staff

One of Winkler’s downtown fi nan-
cial institutions was the victim of a 
robbery last week Thursday.

Winkler Police say a male suspect 
walked into the business while con-
cealing his identity and robbed it 
using a note.

While offi cers were on the scene 
almost immediately, the suspect 
had fl ed before they arrived, making 
away with an undisclosed amount 

of money. No one was injured in the 
robbery.

Winkler offi cers were joined by of-
fi cers from the Morden Police Ser-
vice in a search of the area, but they 
were unable to locate the suspect.

Police were not releasing the name 
of the fi nancial institution or any 
other information related to the in-
vestigation at press time.

They ask anyone with any infor-
mation that could assist them to call 
204-325-9990. 

Winkler bank robbed
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From Everywhere to 
Bethlehem cancelled
By Ashleigh Viveiros

A Winkler Christmas tradition has 
become the latest casualty of the pan-
demic restrictions.

The popular From Everywhere to Beth-
lehem living nativity play has had to 
cancel its shows this year.

Originally set to take place in the 
Winkler campground loop Dec. 4-6 in 
a drive-thru format, organizer Cyndie 
Toews said the province’s elevation to 
critical/red on the pandemic response 
system foiled even those modifi ed 
plans.

“The decision to cancel the FETB 
ministry this year hinged on a direct 
question asked of our provincial au-
thorities based on the latest code red 
restrictions,” she said via e-mail last 
week. “Their guidance came back to 
us that no drive-in or drive-through 
church services of any kind would be 
permitted until the code red orders 

were revoked.”
Organized by the Winkler EMMC 

and the Christian Faith Church, the 
play has for years brought to life the 
story of the birth of Jesus in an inter-
active way, with actors guiding audi-
ence members through the town of 
Bethlehem on their way to see a very 
special babe lying in manger.

It’s always been a special event for 
the faith community, its 13th edition 
last year drawing nearly 3,200 visitors 
and collecting over 2,800 pounds of 
food donations for the Winkler Food 
Cupboard by way of admission. Or-
ganizers urge those who would have 
otherwise attended to still make a do-
nation to their local food bank.

“While we’re certainly disappointed 
at having to cancel this by now long-
standing cherished and enjoyed start 
to many Christmas celebrations, we 
can appreciate the province’s stance,” 
Toews said.

Angels sing on high in the 2019 living nativity Angels sing on high in the 2019 living nativity 
play in Winkler Park. This year’s edition is a no-play in Winkler Park. This year’s edition is a no-
go thanks to the pandemic.go thanks to the pandemic.
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code red on the pandemic response 
system as well.

Fenny confi rmed that outbreak 
protocols were implemented as of 
Friday in response to a staff member 
testing positive, but no further de-
tails were provided.

“We understand that this is unset-
tling news for both residents and 
their loved ones, and we’re work-
ing with the infection prevention 
and control team to carry out all ap-
propriate precautionary measures 

including the ongoing use of PPE, 
physical distancing and visitor re-
strictions,” Fenny said in a statement. 

“Contact tracing is underway as we 
work to mitigate the spread of the vi-
rus and to ensure safety for residents 
and staff.”

Fenny also offered assurances to 
the community that Tabor Home is 
doing everything that is necessary. 

“We are making sure we are very, 
very diligent with our PPE and phys-
ical distancing. We have cancelled 

group activities and social gather-
ings. We are currently not admitting 
to Tabor Home at this time. We are 
continuing to actively screening both 
residents and staff for symptoms.

“It’s a tough time for everyone,” 
Fenny said. “We’re trying to prevent 
things from happening rather than 
trying to respond. We’re doing ev-
erything we can. We’re following all 
the provincial guidelines, and we’re 
committed to doing everything we 
can.”

 >  CARE HOMES, FROM PG. 9

“Thank you to everyone who was 
involved in the process, and to those 
who already spread the good news 
by sharing our plans,” she added. “We 
hope you’ll take that excitement and 
continue to share the true good news 
of Christmas with those around you.”

The organizing committee also 
sends its thanks out to the volunteers 
who helped build this year’s new sets 

and to New Leaf Garden Center, En-
viro-Tech, Icon Technologies, Jelcan 
Inc., IroSteel, Rona, Canadian Lum-
ber, and Parkside Lumber for the re-
sources to build them.

“Our prayer is that we will be able to 
once again host this important com-
munity celebration and ministry in 
2021.”

Genesis House kicking off 16 Days of Activism
By Ashleigh Viveiros

The Genesis House shelter for the 
victims of  domestic violence is wrap-
ping up a Domestic Violence Aware-
ness Month like no other.

Thanks to the pandemic, the annual 
Peace Begins at Home hockey games, 
Power of the PJs donation drive, and 
even the big Unmasking Masquerade 
Gala had to be cancelled.

Instead, the shelter has spent the 
month sharing stories, statistics, and 
other information about domestic 
violence on its social media pages in 
the hopes of keeping the conversation 
going despite the lack of in-person 
awareness events.

“You don’t want to point fi ngers or 
to blame or shame anyone, but most 
defi nitely we want to bring the topic 
to the forefront so that people who 
are possibly being victimized know 
there is help out there for them,”  said 
executive director Ang Braun.

It’s a discussion the shelter tries to 
generate in a variety of ways through-
out the year, engaging different com-
munity leaders and groups.

For example, a few weeks before 
Manitoba’s pandemic restrictions 
tightened, they were able to host a 
small workshop for local pastors.

“It was just an awesome day,” Braun 

said, noting that even with the re-
duced numbers it provided a valuable 
chance to discuss with faith leaders 
some of the issues our community 
faces when it comes to identifying 
and addressing domestic abuse. “I 
think it was really thought-provoking 
for everyone that was there.”

The discussion explored what abuse 
looks like and how those involved in 
pastoral care might be able to identify 
those signs and provide help.

“A pastor has to walk a very tough 
line because they’re dealing with the 
husband and the wife and the com-
munity,” Braun noted. “And so their 

mandate is so different than ours.”
Braun said the day generated a lot of 

fruitful discussion from participants, 
who represented a number of area 
churches.

“It’s defi nitely something we would 
like to do again,” she said.

As the November awareness month 
draws to a close, the shelter is now 
turning its attention to participating 
in the 16 Days of Activism Against 
Gender-Based Violence Nov. 25 to 
Dec. 10. 

The campaign encompasses  Cana-
da’s National Day of Remembrance 
and Action on Violence against Wom-

en on Dec. 6, which is the anniver-
sary of the École Polytechnique mass 
shooting that left 14 young female 
students dead in 1989.

“For us, as an organization that 
deals with violence against women, 
we always recognize that as a day of 
remembrance,” Braun said, encourag-
ing people to check the shelter out on 
Facebook or Instagram to learn more.

For more information about Genesis 
House, including how you can donate 
to the cause, check out their website at 
genesishouseshelter.ca.

If you need help, you can reach the 
shelter’s crisis line at 1-877-977-0007.
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Hey Kids!

oiceoiceVoiceV Winkler Morden
Sponsored by your local businesses.

Wishing you Merry Christmas! 
Have your youngsters colour this 

and hang up in your home!

Music school launches Trees for a Change campaign
By Ashleigh Viveiros

Donations tables at local stores and 
in-person chocolate sales are out of 
the question this year, so the Douglas 
Kuhl School of Music is trying some-
thing new for its fall fundraiser.

In addition to raising funds for its 
own music education programs, the 

non-profi t is also supporting the Trees 
for a Change campaign, which plants 
native species of trees in forests across 
North America.

“Through this platform we’re invit-
ing folks to purchase tree gift cards,” 
explains DKSM administrative direc-
tor Kayla Drudge. “Those gift cards 
are $15 each and they each plant a 

 DKSM PHOTO
The Douglas Kuhl School of Music has been doing online choral les-
sons for its Homeschool Choir program this fall.

tree and also go to support DKSM’s 
programs. So it’s a dual supporting of 
music education programming and 
then also the work of replanting some 
of the forests that were lost in the 
wildfi re season this summer.”

DKSM receives $6 for each gift card 
sold, which, if they sell enough, will 
help a great deal when it comes to de-
fraying the cost of running its various 
programs.

“It’s a very new campaign and we’re 
not sure how it’s going to be received 
in our community,” Drudge says, “so 
we’re just hoping for the best.”

Each gift card purchase includes the 
planting of one tree, a printable card 
explaining the gift, and access to pho-
tos and information about where ex-

actly the tree was planted.
You can order your gift card online at 

douglaskuhlschoolofmusic.com.
DKSM had until recently been able 

to offer its usual fall programs by cre-
ating smaller class sizes for its various 
strings ensembles and doing online-
only sessions for its choral students.

The strings programs had hoped to 
share an online concert next week, 
but the show had to be cancelled as 
the recent increased pandemic re-
strictions made in-person rehearsals 
and song tapings impossible.

“We’re hoping to maybe pick things 
up in the new year,” Drudge says. 
“We’re leaving open the possibility of 
maybe a February concert online, but 
we’ll have to see how things play out.”

Western SD moving some 
students to remote learning
By Lorne Stelmach

A portion of K-8 students in Morden 
are switching to learning from home 
this week.

It is part of Western School Division 
adopting the temporary remote learn-
ing option put forward by the prov-
ince. All of Manitoba is at critical/red 
pandemic response system right now 
while schools remain in the restrict-
ed/orange level.

Local offi cials did not have a fi nal 
tally of how many students might 
make the change, but almost 800 
families completed a recent survey on 
temporary remote learning, and there 
were around 20 per cent who indicat-
ed they would consider it.

“Our numbers right now are track-
ing lower than that ... I think we will 
see less than that,” suggested superin-
tendent Stephen Ross last week.

Those families that opt to make 
the move to remote learning will see 
their children do so until the province 
moves schools out of the restricted 
level.

Aiding the transition was the fact 
Monday was set aside as an addition-
al day of no classes, so it was used as a 
planning day for school staff. 

Guidelines set out that the decision 
to offer temporary remote learning 
needed to be based on three criteria: 
whether there is a signifi cant increase 
in student absenteeism, increased 
cases in a school community, and ex-
pressions of interest from families. 

The division so far has been for-
tunate to not see any school-based 

transmission, noted Ross, but they did 
come to feel it would be a proactive 
move to initiate temporary remote 
learning now based on the feedback 
from the community.

“Here in Western, we’ve always tried 
to sort of read the room and not be 
too late to move, so we’re one of the 
few divisions right now that’s already 
starting our move,” he said. “We just 
felt the time was right for us now to 
provide that opportunity for parents 
who felt that was the option they 
might want.

“We wanted to get some perspec-
tive from parents,” Ross continued. 
“I know it’s a hard choice for par-
ents right now because most parents 
want their kid in school every day, 
but there’s a certain degree for them 
where they would say okay, I think 
I’ve hit my point now where I’m going 
to take my kid out.

“The reality is that we have to plan 
for that ... it’s really hard for us to or-
ganize learning that way,” Ross said. 
“If we didn’t feel we had the ability to 
provide this opportunity, we wouldn’t 

Continued on page 23

“WE JUST FELT THE 
TIME WAS RIGHT FOR 
US NOW TO PROVIDE 
THAT OPPORTUNITY ...”
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Morden residents sound alarm over damaged trees

By Lorne Stelmach

A few residents are wondering about 
the potential impact on the communi-
ty’s trees as a result of the fi bre optic 
installation in Morden.

Fears stemming from what they 
viewed done in and around a pair of 
mature trees near their home on 10th 
St. led Tanya and Derrick Wainio and 
neighbour Joyce Olfert to voice their 
concerns recently.

“We’re just wondering why wasn’t 
there more care taken?” said Tanya 
Wainio as the trio pointed towards 
a healthy 60 foot Linden on a neigh-
bour’s yard where they say they feel 
the work done with a backhoe inches 
away from its trunk and damage done 
to its root system will likely lead to its 
demise. “This one I think is going to 
be gone.

“If we’ve put such effort into Mor-
den’s urban forest, couldn’t we have 
a little bit more effort on this project?” 
she continued. “We have experts in 
the city. The city knows what the trees 
are worth, so was there anybody look-
ing at the type of damage and pre-
venting it because it could have been 

prevented?”
Wainio noted they understand the 

importance of this project to the com-
munity but don’t see that it needs to 
come with an environmental cost.

As well, she noted that Morden has 
a tree protection policy, so they expect 
that the city would be following it and 
that it would set out procedures to be 
followed.   

Wainio cited by comparison how the 
city had worked closely with contrac-
tors during construction on Thornhill  
St. to ensure those large trees were 
protected.

“The city should be doing that with 
this project as well,” she said. “I think 
they could have or at least taken some 
mitigation to save some of the roots of 
the trees. Are they utilizing their ex-
perts on this project? Was there any 
city supervision of this project?”

Derek Wainio agreed they at least 
want to know the work is being close-
ly watched and supervised and that 
strategies have been implemented to 
protect and preserve one of Morden’s 
outstanding features as this project 
proceeds.

“They have excellent technology. 

These drillers are competent drill-
ers,” he said. “Why couldn’t they have 
come out here a little bit past the root 
ball and gone around it?”

“I’ve been here 48 years ... and we’ve 
always been proud of our trees,” add-

ed Olfert. “I understand the technol-
ogy is important, but I do think some 
consideration should be given to how 
they do their digging.”

 SUBMITTED PHOTO
Morden residents are concerned this kind of damage done on 10th St. 
as workers installed fi bre internet is ultimately going to prove fatal to 
the affected trees.

Concerned fi bre internet installation has 
done fatal damage to towering trees

Continued on page 21
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Winklerites encouraged to 
help ‘Light Up the Season’
By Ashleigh Viveiros

The City of Winkler is looking to 
spread some holiday cheer with its 
fi rst community-wide Christmas 
lights competition.

Light Up the Season kicks off this 

The Bethel Heritage The Bethel Heritage 
Park displays will be Park displays will be 
lit up this Thursday.lit up this Thursday.

 VOICE FILE PHOTO VOICE FILE PHOTO

Thursday, Nov. 26 with Santa Claus 
driving through the city to check out 
the registered entries.

St. Nick will also join dignitaries at 
7 p.m. that night on the City of Win-
kler’s Facebook page to ring in the 
holiday season with a special live 
stream lighting event.

It’s not the Christmas celebration 
the city usually hosts, but organizer 
Wendy Klassen hopes the contest will 
inspire more people than ever to dec-
orate their yards and businesses and 
bring some much-needed joy during 
these challenging times.

“It’s Christmas. We had to do some-
thing,” she said, noting they had al-
ready laid the groundwork for a self-
guided tour with the Canada Day 
yard decorating contest this summer. 

“With everything cancelled, this is 
something people can do with their 
families,” Klassen said. “Getting into 
your car with people you live with 
is completely safe. Just print out the 
map and go for a drive.”

At press time, nearly two dozen 
homes had signed up to take part (the 
deadline was Tuesday). A complete 
map of entries is available online at 
lightuptheseason.ca. 

The community at large is invited to 
head to the website to vote on their 
favourite home and business entries 
until Dec. 3.

The top three home entries and 
the top business display will be an-
nounced on Dec. 4. 

Two contests 
going on in 
Morden
By Lorne Stelmach

Mordenites are being encouraged to 
light up their homes and businesses 
for the Christmas season.

Not only is the City of Morden again 
promoting its weekly contest but an-
other competition has been initiated 
by resident Kendra Penner.

“It kind of started with my daughter 
being upset that COVID restrictions 
might mean that people wouldn’t 
want to do their Christmas lights,” she 
said. “So we got to talking and won-

Continued on page 21
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Wishing our Clients 
a very Merry 
Christmas and 
Happy Holidays!

Morden: 204-822-6588
Winkler: 204-331-1442
Carman: 204-745-2546
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SHOP ONLINE 
PureAnada.ca 
Free shipping (or delivery) 

on orders over $50.00  
Free curbside pickup 

(in Morden) on any order  

For updates and gift ideas - 
follow us on Facebook or Instagram: 

@ThePureAnadaBoutique
1-204-822-8322

Devonshire Pasties
1lb ground beef
¾ cup fi nely chopped onion
¼ cup fi nely chopped celery
2 tbsp fl our
½ tsp salt
¼ tsp pepper
¼ tsp dry mustard
Pinch dried savory
1 cup beef stock (I use Campbells Beef 
Broth in the can)

Pastry:
4 cups fl our
1 tsp salt
2 cups shortening
½ cup (approx.) ice water

Glaze:
¼ cup (approx.) milk or light cream
Filling: Cook meat in skillet over medium 
heat, stirring constantly, until beef is no 
longer pink.  Add onion and celery. Reduce 
heat to medium; cook, stirring often, about 4 
minutes or until vegetables are tender. Stir in 
fl our, salt, pepper, mustard, thyme, sage and 

savory; cook for 2 minutes. Pour in stock; 
bring to simmer and cook uncovered for 5 
minutes or until thickened.  Taste and adjust 
seasoning if necessary. Let cool. (Filling can 
be made ahead and refrigerated).
Pastry: In large bowl, stir together fl our and 
salt. Using pastry blender or 2 knives, cut in 
shortening until mixture resembles coarse 
crumbs. Stirring briskly with fork, gradually 
add water 1 tablespoon at a time to make 
dough hold together. Press into ball. Divide 
pastry into quarters. (Pastry can be made 
ahead and frozen).
Assemble: Roll out pastry, a quarter at a 
time, 1/8 inch thick. Cut out six 3-inch circles. 
Divide fi lling into quarters. Place 2 teaspoons 
of fi lling in upper half of each pastry circle, 
leaving 1/2-inch border. Brush border around 

fi lling with a little milk; fold bottom half over 
fi lling. Press edges together with fi ngers, seal 
with fork. Transfer pastry to baking sheet. 
Lightly brush top with milk and prick once. 
Repeat with remaining pastry and fi lling.
Bake in 400F degree F oven for 5 minutes. 
Reduce heat to 350 degrees F; bake for 20 
to 25 minutes longer until pastry is golden 
brown.
Transfer to rack if making ahead or serve 
immediately. Makes about 24 pasties.
Note:  I use my regular pie pastry instead of 
the above recipe and it works fi ne.  
June Letkemen, Plum Coulee

Swedish Nuts
1 ½ cups almonds (blanched and skins removed)

2 cups Walnut halves
2 egg whites
1 cup granulated sugar
½ cup butter or margarine

Toast almonds and walnuts in slow oven 
(325 F) until light brown.  Beat egg whites 
and dash salt until soft mounds form; grad-
ually add sugar and beat to stiff peaks.  
Fold nuts into meringue.  Melt butter in 15 
1/2 x 10 1/2 x 1 inch pan.  Spread nut mix-
ture over butter.  Bake at 325 F about 30 
minutes, stirring  or turning gently every 
10 minutes (or more often) until nuts are 
coated with a brown covering and no butter 
remains in pan.  Cool.  Makes 5 to 6 cups.

Gilmour & Braul Law Offi ce, Winkler 

AppetizersAppetizers

SSTANDARDTANDARD
The Carman-DufferinoiceoiceVoiceV

Winkler Morden

700 NORQUAY DRIVE, WINKLER • 204.325.5074 • FABRICLAND.CA
MONDAY - FRIDAY 9:00 AM - 5:00 PM • SATURDAY 9:30 AM - 5:00 PM

Call us  for curbside pickup 
204-325-5074 or find us on 
Fabricland Winkler Facebook 
and message us your orders.
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Salads &Salads &
PicklesPickles

Mandarin and 
Lettuce Salad

1 cup chopped celery
¼ head romaine lettuce
¼ head iceberg lettuce
1 cup caulifl ower fl owerets (optional)
1 can mandarin oranges
2 green onions, chopped
½ cup sliced almonds
3 tbsp sugar

Dressing:  
½ tsp salt
Dash of pepper
2 tbsp sugar
2 tbsp vinegar
¼ cup vegetable oil
1 tbsp chopped parsley(optional)
Dash of Tabasco sauce

In small pan, slowly heat sugar and 
almonds together until sugar is melted and 
nuts are coated (watch carefully as it burns 
easily). Cool and store in airtight container. 
Mix salt, pepper, sugar, vinegar vegetable 
oil, chopped parsley and tabasco sauce 
together for dressing. Mix lettuce, celery 
and caulifl ower, add almonds and oranges. 
Toss with dressing and serve.  
  
June Letkeman, Plum Coulee
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FOR A FREE CONSULTATION 
CALL: 325-7323

The Oral-Tru Personalized Denture System was developed to help give denture wearers what they want - Comfort & Beauty!
 Life-like tooth design Individually hand sculptured denture teeth for each patient’s needs
Men’s teeth are more masculine and long lasting

 Women’s teeth are more feminine, whiter and easy to clean
 Only denture teeth that can make you look younger and more natural

Room 8-385 Mountain Ave.
Winkler, MB R6W 4B5

Denturist L.P. Parent - L.D., F.C.A.D.:
Extensive Training for Natural Esthetics,

Phonetics and Function in Denture Technology

BEFOREAFTER

Gingerbread Men
1 cup molasses  1 cup butter or  
      margarine
4 ¾ cups fl our
1 tsp baking powder 1 ½  tsp salt
¾ tsp soda  2 ½  tsp   
                  cinnamon
2 ½ tsp ginger  2 tsp nutmeg
1 cup fi rmly packed brown sugar
1 large egg (or two medium eggs)

Heat molasses slowly in a saucepan big 
enough for mixing cookies.  Remove from 
heat.  Add butter and stir until melted.  Cool.  
Sift together next 7 ingredients.  Mix with 
brown sugar and stir into the mixture.  Add 
egg.  Chill until stiff enough to handle.  Roll 
1/4 to 1/8-inch-thick on a lightly fl oured board.  
Cut with gingerbread boy cookie cutter.  
Place on lightly greased cookie sheets and 
bake at 350F for 12 to 15 minutes.  Decorate.  
Yield 48 boys 6 inches tall.

*Tip - I don’t chill very long and I use my 
hands to mix.  It’s a very thick dough.  Also, 
I tend to make my boys a bit thicker and 
usually get 24 - 36. I’m generous with the 
spices and turn the cookies upside down 
and decorate them as reindeer.

Brenda Johnson, Morden

Baking & Baking & 
DessertsDesserts

Chocolate Cherry Shortbread
This recipe is good for Christmas as it has 
red and green candied cherries in it. I like the 
combo of chocolate and cherries. I used dark 
chocolate chips for a deep chocolate fl avour. 
Cornstartch gives this shortbread a very 
fi ne delicate texture, which is lovely but also 
means the cookies can be fragile. Handle 
and store with care. Recipe can be halved.
2 cups (500mL) butter, softened
1 cup (250mL) icing sugar
2 tsp (10mL) vanilla
3 cups (750mL) all purpose fl our
1 cup (250mL) cornstarch
1 1/3 (325mL) semi-sweet chocolate chips
1 cup (250mL) chopped red and green 
candied cherries

Preheat oven to 300F (150C). In a large bowl, 
using electric mixer, medium speed, cream 
butter until light. Gradually add icing sugar 
and vanilla. Beat until creamy. Gradually add 
fl our and cornstarch, beating until smooth. 
Stir in chips and cherries. Drop by spoonfuls 
onto ungreased cookie sheet. (for a more 
“professional” look, you can roll them in balls 
and they will stay that way). Bake in center of 
oven for 25-30 minutes or until just set and 
starting to brown around edges.

Marion E. Hodgson, Roland

Filled Strawberries
36 large strawberries
1 ¼ pkg cream cheese, softened
½ cup icing sugar
¼ tsp almond extract
grated milk chocolate
Remove stems and cut a deep X in top of 
each berry. Gently spread open. Beat cream 
cheese, icing sugar and almond extract. 
Fill each berry with approx. 2 teaspoons of 
fi lling. Sprinkle with grated chocolate. Keep 
chilled until serving. They are great.

Janice Thiessen, Selkirk

Rum and Butter 
Toffee

1 cup sugar
¾ cup corn syrup

¾ cup half and half
¼ tsp salt
2 tbsp butter
3 tbsp rum 

Place sugar, corn syrup, cream and salt in 
heavy saucepan, stirring constantly. Cook 
over medium heat until sugar dissolves and 
mixture boils. Cook without stirring till your 
candy thermometer reaches 244F. Mixture 
comes to a medium boil. Add butter. 
Continue to cook until candy thermometer 
reaches 262F or until hard boil. Remove 
from heat. Stir in rum. Pour into buttered 
8x8 inch pans. Cool, then chill. Break into 
small pieces and enjoy. 

Deb Wolfe, Winkler

Gum Drop Cake
1 cup butter   1 cup sugar                                                       
4 eggs  ½ tsp vanilla                                                        
2 ½ cups fl our        ½ tsp salt
1 tsp baking powder  1 cup milk
¾ lb. (2 cups) gumdrops (no black ones), 
chopped
1 cup candied cherries, cut in half
1 cup light or white raisins
¾ (1 ½ cups) mixed peel

Beat butter and sugar. Add eggs and beat. 
Add vanilla and mix. Sift fl our, salt and 
baking powder.  Add this alternately with 
the milk. Stir in gumdrops, cherries, raisins 
and peel. Pour into 2 loaf pans and bake at 
275 degrees F for 2 ½ hours. Place a pan 
of water underneath the cakes in the oven.
 
Lal Froebe, Carman
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Filet of 
Beef

1 whole fi let of beef 
(4 - 5 lbs), trimmed 
and tied
2 tbsp. unsalted 
butter at room 
temperature
1 tbsp. kosher salt
1 tbsp coarsely 
ground black pepper

Main CoursesMain Courses

Preheat the oven to 500F. Place the beef 
on a baking sheet and pat the outside dry 
with a paper towel.  Spread the butter on 
with your hands. Sprinkle evenly with the 
salt and pepper. Roast in the oven for 
exactly 22 minutes for rare and 25 minutes 
for medium rare. Remove the beef from the 
oven, cover it tightly with aluminum foil and 
allow to rest at room temperature for 20 
minutes.  Remove the strings and slice the 
fi let thickly.

June Letkeman, Plum Coulee

Spaghetti Squash 
Au Gratin

Tastes like a Potato Casserole without all 
the carbs!

1 medium spaghetti squash
3 tbsp butter
1 small yellow onion, very thinly sliced
1 tsp red pepper fl akes
¼ tsp garlic salt
Salt and Pepper to taste
¾ cup sour cream
1 cup shredded cheddar cheese

Cut the spaghetti squash in half and 
remove the seeds. Place in a covered dish 
with a ¼ inch of water and microwave for 
10-12 minutes. In a medium sized skillet 
over medium heat, add the butter, onions, 
red pepper, garlic salt, salt and pepper and 
cook until the onions are brown in color. 
Using a fork, scrape the insides of the 

squash and transfer to a small bowl. Mix 
the squash, onions, sour cream and half 
the cheese together and mix well. Transfer 
the mixture to a buttered baking dish and 
top with remaining cheese. Place into a 
pan and bake at 375F for 20-25 minutes.  
Put on broil for the last minute until golden 
brown on top.

Noreen Grenier, St. Leon 

Parsnip Fritters
2 large parsnips, grated ½ teaspoon 
salt
Hot water  ¾ cup fl our
½ tsp salt  1 ½ tsp sugar 
1 tsp baking powder 1 egg, beaten
½ cup milk
Shortening for frying
Barely cover parsnips with hot water 
and simmer 5 minutes. Drain. Sift dry 
ingredients together and add to combined 
egg and milk and beat until smooth. Stir 
in parsnips. Drop by spoonful into hot fat 
and fry until nicely browned on both sides. 
Cook’s tip: serve with salsa.

Islay Jack, Teulon (from the Modern 
Encyclopedia of Cooking published in 1953) 

Sweet n’ Sour Meatballs 
Meatballs:
5 lbs ground beef
2 ½ cups rolled oats or dry breadcrumbs
5 eggs, lightly beaten
1 ¼ cups milk
4 tsp salt and pepper (you gage how you 
like it)
1 large onion, chopped

Combine all ingredients and then make 
meatballs and put onto a cookie sheet. 
Bake in a 350F oven until gently browned 
and grease has come out.

Sauce:
2 ½ cups water
2 ½ cups brown sugar
1 cup ketchup 
¼ cup Smoked Lime & Tequila BBQ sauce 
or Habanero BBQ sauce 
2 ½ tbsp cornstarch 
5 tbsp soya sauce

Combine. Bring to boil in a saucepan. Put 
browned meatballs and sauce into slow 
cooker and cook on low for 6-8 hours or 
bake in oven at 350F for 1 ½ hours. 

Deb Wolfe, Winkler - Family favorite recipe

We wish everyone a safe 
and Merry Christmas from 
Ken and Glenda and all 
our staff at Sunvalley Tire!

Winkler 204-325-4331

Altona 204-324-9898

1.844.325.8473 (TIRE)

sunvalleytire.ca
Town of Carman and 

RM of Dufferin

Have a 
SAFE AND 

WONDERFUL 
Holiday 
Season!

www.rbkcabinets.ca

Ph. 204-750-1069
Monday - Friday  
8am - 5pm
After Hours By Appointment

Caramel Toffee Squares
The hard part is not eating them before you 
freeze them!
Base:
½ cup (125 mL) plus  2 tsp (10mL) soft 
butter
¼ cup (50 mL) white sugar
1 ¼ cups (300 mL) all purpose fl our
Mix well and press into 9”x9” (22cm) pan
Bake at 350F (180C) for 20 minutes. Cool.

Filling:
½ cup (125 mL) brown sugar
½ cup (125 mL) butter 
dash of salt
2 tbsp (30 mL) corn syrup

Have a safe & happy 
holiday season! 

rpvc.ca

Rolling Plains 
Veterinary 

Corporation
St. Claude, Carman, 

and Notre Dame
Veterinary Clinics

½ cup (125 mL) Eagle Brand sweetened 
condensed milk
½ tsp vanilla
Combine in a double boiler and bring to a 
boil. Boil and stir for 5 minutes. Remove 
from heat, beat and pour over cooked base. 
Refrigerate until set.

Topping:
1- 6oz (175g) package semi-sweet 
chocolate chips
2 tsp (10mL) butter
Melt chips and butter over low heat. Pour 
over the now cooled fi lling layer. Refrigerate 
or freeze. Cut into 36 squares.

Marion E. Hodgson, Roland



Flourless German Fruitcake
Cut up the following:
½ lb glazed red cherries
½ lb glazed green cherries
½ lb dates  
½ lb Brazil nuts
2 slices red pineapple
2 slices green pineapple
Mix above and add:
½ lb fi ne shredded coconut
Dash salt
15oz can condensed sweetened milk
Combine and place in 8 x 8 x 2” pan lined 
with parchment paper, greased. Bake for 
one hour at 350F.

Submitted by Vera Loewen, Moosehorn

Mom’s Bannock
2 cups fl our 4 tsp baking powder
1 tsp salt ¼ cup lard
1 cup half and half cream

Mix in bowl, cut in lard until pea size. Add 
cream. Work gently just until dough forms. 
Place on fl oured surface and work into form 
and roll top with rolling pin and prick with a 
fork. Bake about 22 minutes at 450F.

This was my mother Betty Burzuik Lee’s 
recipe. She passed away eight years ago.
Sandra Kurbis, Selkirk

Vinarterta
Dough:
1 cup butter 1 ½ cup sugar
3 eggs  1/3 cup whipping cream
¼ tsp salt 1 tsp almond fl avouring
1 tsp vanilla 3 tsp baking powder
4 cups fl our (+)

Filling:
750 gram pitted prunes 
1 cup sugar 1 tsp vanilla 
1 tsp cinnamon

Boil prunes until tender about 20 min. Add 
rest while warm and mix. (I use mixer) Cool. 
Cream butter with sugar. Add eggs one at 
a time. Add fl avourings. Bake each dough/
cookie layer until only light brown. 325F 
oven for 5-6 min. A vinarterta should be 
7 layers. 7 layers of cooked dough with 6 
layers of the prune fi lling between each.

* Tips - make small Vinarterta so they are 
easier to make, freeze and take
- bake on parchment paper circles 
- use a 5.5” pot lid as a cutter

This recipe is from my father Laurence S.G. 
Johnson.  He was the Mr. Johnson who 
taught at the high school in Selkirk. Also 
noted as Selkirk Citizen of the Year, he was 
a past president of the Selkirk Bruin Chapter 
and of the Icelandic National League of North 
America.  They have a Lifetime Achievement 
Award named after him.

Patsy Zdrill, Selkirk

Pönnukökur 
Bowl 1: Beat all frequently, with a mixer, 
until smooth.
2 eggs     1 tsp vanilla   
¼ cup oil
½ tsp baking soda that is dissolved in 1/3 
cup hot water  

½ cup high fat sour cream  
2 and ½ cup milk & cold coffee (I do about 
½ of each)
Bowl 2: Mix these together and slowly add 
into bowl 1 mixture- mixing well after each 
addition.
1 ½ cups fl our ½ tsp salt
1 tsp baking powder  ½ tsp cinnamon 

Filling: 
I use mix of approximately half brown 
& white sugar, sprinkle on cooked 
Pönnukökur.  Diabetic/Diet variation - use 
1 packet of sugar substitute. Make the 
batter, then cook the rounds until golden 
or desired colour on medium element. 
Thin ones are the best! It takes a few 
minutes only to brown each side. Loosen 
the edges all around before you fl ip. I use 
a Pönnukökur pan that my parents brought 
me from Iceland, but a 9-inch pan is good. 
My dad used butter before cooking each - I 
use non-stick spray oil. After I make all the 
Pönnukökur, I fi ll them & roll them. Enjoy!

Patsy Zdrill, Selkirk

Welsh Cakes
3 cups fl our
1 cup granulated sugar
½ tsp baking soda
½ tsp salt
1 cup currants
1 ½ tsp baking powder
1 cup butter (hard)
2 eggs
¼ cup milk

Mix dry ingredients and currants together in 
a large bowl. Cut in butter with pastry knife 
until fi nely crumbled. Whisk together eggs 
and milk, then add to dry mixture. Form a 
dough and roll out to 1/2-inch thickness 
on a fl oured surface. Cut into small round 
shapes. A juice glass works well. Dry fry 
each cake at 350 degree setting for an 
electric frying pan. Use semi-high heat if 
using a regular fry pan on the stove top. 
No need to oil the pan because the cakes 
contain butter. Cakes will rise while cooking 
and cook quickly. Fry each side until golden 
brown. Enjoy!
I learned this recipe from my children’s 
paternal grandmother who had this recipe 
passed down to her. It is an instant favourite 
‘cookie’ for everyone who tries these.

Erika Hanneson, Gimli

EthnicEthnic
FavouritesFavourites
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Bed Breakfast and Bistro Ltd.

REGENERATE 

REJUVENATE REJOICE

NOW TAKING 

ORDERS FOR 

THE FOLLOWING 

HANDCRAFTED 

ITEMS:

Traditional Christmas Tourtieres ( meat pies), as well as other pastries like apple pies or lemon meringue and 

including a variety of breads such as sourdough, rye and focaccia. Moreover, I can certainly roast a turkey 

and make stuffing too.  To place an order please call 204-745-6787 or email welcome@bellaura.ca. 

For more information visit our facebook and 
instagram accounts or our website at bellaura.ca

Hours: Mon. - Fri. 8:30 am - 5:30 pm
Sat. 9 am - noon

(204) 325-8941 

204-331-6014
Hwy 3 East Morden

www.friesenrental.com

Have a WONDERFUL 
HOLIDAY SEASON!

FUEL YOUR GOALS
3B-277 1st Street, Winkler
Ph. 204-384-5009
       @supplementkingwinkler

Winter Wonderland
Sleigh bells ring
are you listening
in the lane
snow is glistening
A beautiful sight
we’re happy tonight
walking in a winter wonderland

Gone away is the bluebird
here to stay is a new bird
He sings a love song
as we go along
walking in a winter wonderland

In the meadow we can build a snowman
Then pretend that he is Parson Brown
He’ll say: Are you married?
we’ll say: No man
But you can do the job
when you’re in town

Later on
we’ll conspire
as we dream by the fi re
To face unafraid
the plans that we’ve made
walking in a winter wonderland

In the meadow we can build a snowman
and pretend that he’s a circus clown
We’ll have lots of fun with mister snowman

until the the other kids knock him down

When it snows
ain’t it thrilling
Though your nose gets a chilling
We’ll frolic and play
the Eskimo way
walking in a winter wonderland

Walking in a winter wonderland
walking in a winter wonderland

Silent Night
Silent night, holy night!
All is calm, all is bright.
Round yon Virgin, Mother and Child.
Holy infant so tender and mild,
Sleep in heavenly peace,
Sleep in heavenly peace

Silent night, holy night!
Shepherds quake at the sight.
Glories stream from heaven afar
Heavenly hosts sing Alleluia,
Christ the Savior is born!
Christ the Savior is born

Silent night, holy night!
Son of God love’s pure light.
Radiant beams from Thy holy face
With dawn of redeeming grace,
Jesus Lord, at Thy birth
Jesus Lord, at Thy birth

ChristmasChristmas
SongsSongs
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  Unit 8, 583 Main Street, Winkler 
(204) 331-1442 

Open Tuesdays & Thursdays from 8:00 a.m. – 4:30 p.m. 

309 Stephen Street, Morden 
(204) 822-6588 

Open Monday - Friday from 8:00 a.m. – 5:00 p.m. 

309 St h St t

 

 

Y O U R   L O C A L   L A W Y E R S 
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McCulloch Mooney Johnston Selby LLP

Send Some Christmas Greetings
to your customers and others who make you successful!

Publishing THURSDAY, December 17, 2020
Booking deadline is Tuesday, December 8, 2020
Ad copy deadline is Friday, December 11, 2020

All Ads Include FREE COLOR

Contact Gwen Keller  204-823-0535
Email: ads@carmanstandard.ca

gkeller@winklermordenvoice.ca

Artist Roger Sutherland with one of his 
abstract paintings.
 PHOTOS BY LORNE STELMACH/VOICE

Let your imagination run wild
By Lorne Stelmach

He sees his paintings as telling a sto-
ry that comes from letting his imagi-
nation go, and Roger Sutherland 
hopes people viewing his work will 
be able to do the same.

Letting yourself be free to create 
your own narrative is his hope for 
the exhibit An Inner Journey being fea-
tured at the Pembina Hills Gallery 
until Dec. 19. The gallery in down-
town Morden is currently closed to 
the public thanks to the pandemic, 
but you can take a virtual tour of the 
show with Sutherland on the PHAC’s 
Facebook page.

“Everybody can write a story here on 
any one painting,” suggested Suther-
land, who hails from St. 
Boniface with parents of 
French and Metis descent. 
“They all kind of follow 
one another. It’s a story, 
and it’s a rough story, but 
each one stands out on its 
own as well. 

A passion for art came 
along later in life for the 
69-year-old Sutherland, 
who at age 14 started 
learning his father’s trade 
as a roofer during summer vacations. 
He and his brother eventually became 
self-employed roofi ng subcontractors.

In 1975, he started training as a taxi-
dermist with Canada’s largest taxi-
dermy company in Winnipeg. He was 
employed there for fi ve years before 
starting his own taxidermy company 
in 1981. 

In 1989, he left that behind and took 
up painting wildlife and prairie land-
scapes. He began to experiment with 
painting on plywood, masonite, paper 

“FROM THE 
DARKNESS, 
YOU RETURN 
TO LIGHT.”

and canvas using 
various methods, 
but his style ul-
timately evolved 
into abstract 
painting that al-
lows him more 
freedom.

“I wanted to be 
looser. I wanted 
to be able to ex-
press myself 
more fully, so I 
thought abstract 
and conceptual 
painting would 
be much more 
fun, and it is more 
fun,” said Suther-
land, who now, 
when not doing 
art, is a self-em-
ployed carpenter 
and renovator in 

Winnipeg. “What I like is to deal with 
emotional part of life ... and when I’m 
painting, I’ll let it talk to me.”

What became the exhibit An Inner 
Journey began taking shape a decade 
ago, he noted, and he sees the work as 
following a story that goes from pre-
birth to becoming conscious as start-
ing points.

“You go journeying; you have life ex-
periences. Sometimes you get in some 
trouble; sometimes your emotional 
state is a little upset, so you might 
consider an invitation into death ... 
then you come out of that, you work 
your way through it. From the dark-
ness, you return to light,” said Suther-
land.

“You start learning things, and you 
become aware of a mys-
tery, something greater 
than yourself,” he contin-
ued. “You come to a point 
where you have to look 
within yourself. Why am 
I like this, why am I liv-
ing this way, why are my 
thoughts this way? Am I 
where I want to be, and 
where do I want to go if 
I’m not there yet?

“The fi nal picture is you 
look at it, you look at your life again ... 
you look at what has infl uenced me?”

The works are primarily acrylic on 
masonite with the exception of one 
larger piece that is acrylic on canvas.

One work entitled “Visage” became 
a collaborative painting. Sutherland 
had started it a number of years ago 
but left it unfi nished, so he turned it 
over to a friend who painted over it 
and added to it before then giving it 
back to him to complete.

Now being able to see the fi nished 
whole, Sutherland is pleased with it 

Continued on page 23
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Pick one of the following themes and tell us your best story:
1. It was the most awesome Christmas break EVER! Here’s what happened …
2. What is the best gift you’ve ever given someone and why was it so special?
3. You open your eyes and realize … you’re a SNOWMAN! What’s your life like?
4.  Write a story that begins with: “Asher struggled to keep his eyes open as he 

sat watching his father’s sheep. Suddenly, a bright light split the night sky …”

We have TWO grand prizes up for grabs!
One K-4 and one Gr. 5-8 student will each win a free movie party at the 

local theatre for them and five friends, complete with snacks.*
Please include your first and last name, age/grade, 

town, and full contact information on your entry.
Stories should be no longer than 700 words in length.

Send your story to:
christmasstories@winklermordenvoice.ca

DEADLINE: Friday, Dec. 4, 2020
*Due to the pandemic, this year’s prizes will be handed out as gift cards for the 
value of a movie party.

Attention 
Kids…

What’s  What’s                                ChristmasChristmas  story?  story?  

Mayor Brandon Burley said the city 
does have the health of its trees in 
mind with this—as with any—project.

“There’s a sense of balance obvious-
ly there between the function of the 
utility right of way ... and the protec-
tion of trees,” he said. 

“That role of the tree protection pol-
icy is to ensure that we prioritize tree 
coverage, and it details how we plan 
to protect them,” Burley explained, cit-
ing for example within utility right of 
way. “It will depend on tree size, age, 
value of the tree and things like that ... 
and as well the health of the tree.

“The contractors did agree to abide 
by it, and they have been ... we’ve had 
maybe three reports from people who 
thought there was damage,” said the 
mayor, who added they were aware of 
the concerns on 10th Street and there 
has been consultation with city arbor-
ist Shawn Dias. 

“One thing that Shawn had empha-
sized was that it’s the type of root and 
not the size of the root being taken 
out that will really affect the health 

and vitality of the tree,”Burley said. 
“In certain cases where they’re dig-
ging out utility boxes ... every one of 
those sites is being inspected by our 
arborist, and any time there are major 
roots that need to be taken out, they 
are supposed to be hand cut, which is 
what Shawn had requested.”

He acknowledged there is a concern 
particularly about the horizontal drill-
ing but said they understand that “if 
there’s resistance, they’re supposed to 
back off and manually dig those sites.”

“A new contractor, we are aware, 
took out a fairly large root bulb, but 
those are few and far between ...  
we’ve only had a few instances of con-
cern,” he said.

“We are doing whatever we can to 
protect them, and the contractor has 
been really good on this front,” Bur-
ley stressed. “We’re pretty confi dent 
we can deliver it with limited issues 
... but certainly, if there are issues, 
Shawn will be out to look at the trees 
and assess them and where necessary 
to nurse them back to health.”

 >  TREES, FROM PG. 13

 SUBMITTED PHOTO 
A worker digs in while installing fi ber internet in Morden. Tenth St. 
residents are concerned about the impact the project is having on 
some of the trees in the area.

dered is there something we could 
do to get people to want to put their 
lights up?”

Her Morden Holiday Display Con-
test, which can be found on Face-
book, is simply something to help 
brighten things up for the commu-
nity in a diffi cult time. Penner has 
been pleased with the response so 
far.

“There’s a lot more people wanting 
to participate than what I had an-
ticipated,” she said. “I thought may-
be I would get a handful of people 
wanting to display, but I had 10 plus 
people right away who have given 
me their addresses to put on the list, 
and every day I get a few more.”

Penner will be posting a map with 
all the participating addresses so 
people can check out all the dis-
plays. She’s aiming for Dec. 21 as the 
date for the winners to be chosen.

“I will be putting up a poll for 
people to vote on their top three, 
the ones that they think were the 
most creative and most festive,” she 
explained. “A handful of local busi-
nesses have donated prizes for the 

winners.
“It’s inspiring to see [the support]. 

I’m hoping it will get people out of 
their houses and will actually enjoy 
the season because I know a lot of 
holiday activities and festivities are 
cancelled, and a lot of people de-
pend on those things.”

Meanwhile, the City of Morden is 
also encouraging people to register 
their home or business to be includ-
ed on a Morden Holiday Lights Map 
for a chance to win the Lights of the 
Week yard sign along with a prize 
sponsored by a local business.

Lights of the Week winners will be 
selected via a weekly poll from Nov. 
27 to Jan. 8. 

People are encouraged to submit 
their registration by Thursday, Nov. 
26.

“The more the merrier; the more 
lights we can get, the better,” said 
recreation programmer Stephanie 
Dueck, who expressed her thanks to 
sponsors Giant Tiger, Home Hard-
ware, Focal Point, Fringe Salon, and 
Gables Realty for making this com-
petition possible.

 >  LIGHTING CONTESTS, FROM PG. 14
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New home for Morden chamber, festival, and community fdn.
By Lorne Stelmach

Three local community organiza-
tions are back where they feel they 
belong right on the main drag in the 
heart of downtown Morden.

The executive directors of the Mor-
den and District Chamber of Com-
merce, Morden Area Foundation, and 
Morden Corn and Apple Festival cut 
the ribbon last week to offi cially mark 
their return to 379 Stephen Street.

They had previously shared space 
in the former municipal building that 
was demolished to make way for a 
new development  that includes space 
for both residential and commercial 
use.

“I think it’s great to have all three of 
these community organizations part-
nering and sharing this offi ce space,” 
said chamber executive director Can-
dace Olafson.

“It’s nice to be back in our old loca-
tion, and I think that the addition of the project and the whole building in the downtown is huge,” she added, 

 PHOTO BY LORNE STELMACH/VOICE
From left: Corn and Apple Festival executive director Tim Hodge, the 
Morden chamber’s Candace Olafson, and Lynda Lambert of the Morden 
Area Foundation cut the ribbon their new home last week.

Connecting with families in spite of the pandemic
By Ashleigh Viveiros

The Winkler and Family and Mor-
den Parent and Child resource centres 
both had a full slate of free programs 
ready to go for November and De-
cember ... and then COVID-19 reared 
its ugly head once again.

Rather than closing up shop as they 

did last spring, coordinator Cathy 
Savage says they’re trying something 
different this time around.

“What we’ve done this time is we’ve 
changed our programs from in-per-
son to online,” she says. “All our pro-
grams are now online in both Morden 
and in Winkler.”

Registered families last week were 

invited to stop by to pick up a bag of 
crafts to tide them over for the next 
four weeks.

Then, starting this week, each of 
the programs will hold online Zoom 
meetings for a touch of social inter-
action before parents and their tykes 
tackle the activity bags.

“We’ll do a half an 
hour online and then 
parents can do the 
craft after with their 
children,” Savage says. 

Simply cancelling 
programs was some-
thing the centres most 
certainly wanted to 
avoid having to do 
again.

“When we had the big 
shutdown in March, 
everything shut down and everybody 
was so confused and just in disorder,” 
Savage says. “But we had the whole 
summer to plan our programs and 
wrap our head around COVID. We 
just want to support our families the 
best we can.

“A lot of our stay-home caregivers 
were the ones who were most isolated 

and didn’t have anything they could 
do with their younger children,” she 
adds. “We did hear from parents who 
said it would be nice to have some-
thing to do at home when you can’t 
leave the house now.”

There are eight numeracy and lit-
eracy programs running in Morden, 

Winkler, and Plum 
Coulee, each with 
about a dozen fami-
lies—caregivers and 
their infant or tod-
dler-age children—
taking part.

The next slate of 
programs will run in 
January and February. 
If the province is still 
at level orange or red 
on the pandemic re-

sponse system, those will be offered 
online as well.

“They’ll be running  ... we didn’t 
want to be wishy-washy about,” says 
Savage. “Rather than uncertainty we 
wanted to add a bit of certainty to 
people’s lives.”

Program details and registration 
will be available in mid-December.

 WFRC PHOTO
Families were invited to stop by the Winkler Family Resource Centre 
and the Morden Parent and Child Resource Centre last week to pick 
up activity packages for the ongoing programming, which is moving 
online this week.

“WE JUST WANT 
TO SUPPORT OUR 
FAMILIES THE 
BEST WE CAN.”

noting the foundation has also pro-
vided a grant to assist in purchasing 
new offi ce furniture. “It’s awesome to 
see more residential units downtown, 
and I think that can only further sup-
port the downtown businesses.”

“You’re right downtown where the 
action is, and you’re easily accessible 
to the public, so it’s awesome,” said 
foundation executive director Lynda 
Lambert.

“It’s nice to be back, nice to be in a 
brand new building, and it’s also nice 
to be right on the main route,” agreed 
festival executive director Tim Hodge. 
“When we get back to having a Corn 
and Apple Festival, it will be nice to be 
right here ... it’s in the heart of the city 
but especially right in the heart of the 
festival too.”

The shared offi ce space is currently 
closed to the public due to the pan-
demic restrictions, but all three agen-
cies can be contacted by phone, e-
mail, or through their websites.

oiceoiceVoiceV WinklerThe Morden Get in touch with us via e-mail:
Send news items to: news@winklermordenvoice.ca

Advertising inquiries to: ads@winklermordenvoice.ca
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CCI looking for donations for online auction
By Lorne Stelmach

Farmers are being encouraged to do 
some good with their unused machin-
ery and equipment.

Anyone else can also contribute as 
well to the Auctions for Kids initiative 
of Children’s Camps International, 
which is working with Bill Klassen 
Auctions for the online fundraiser.

The Christian ministry is hoping to 
have anywhere from 50 to 100 items 
for the auction set for Dec. 11 and 
would like to raise somewhere in the 
range of $50,000 for its evangelical 
camps for kids around the world.

“We’ve spent a lot of energy bring-
ing awareness to the organization, 
working with farmers by doing the 
world record harvest ... this is another 
way to continue working along with 
the farming community,” said Dave 
Thiessen, vice president of Children’s 
Camps International.

“A lot of farmers have a piece of 
equipment that’s parked and that 
they’re not using anymore, but it’s too 
much work for them to take it to the 
auction mart. So they can donate it, 
and we will take care of it for them.”

“I’m a supporter of Childrens Camps 
International ... whenever they do 
something, I try to help them along,” 
said Klassen, who eagerly came on 
board with the initiative. 

“I think it’s really positive. I’ve been 

a Sunday school superintendent at 
our church for 13 years way back ... 
and the time to tell the story to chil-
dren is when they’re young,” he said. 
“I’m a big supporter of that and 
thought this was a good way for me to 
get involved.”

Klassen said there is a wide array 
of items that could be great for the 
auction including any machinery 
that someone may still use like har-
rows, swathers or seeders to tools, air 
compressors, trailers, saws, ladders 
or even antique cars or trucks, ATVs, 
motorbikes and more. Donation re-
ceipts will be issued if requested for 
the fi nal sale price of the item.

A lot of this equipment can be hard 
to sell, and an auction is often an eas-
ier and better way to do it, Klassen 
noted, adding this is not only good 
for business but also has the bonus of 
supporting a good cause.

“My auction business is pretty quiet 
in the winter time ... and I do have em-
ployees, so this will give them some-
thing to work with,” he said.

Thiessen said the idea grew from a 
discussion about “what kind of things 
can we do that can create awareness 
and dollars towards the ministry of 
sending kids to camp.

“We appreciate that Bill’s donating 
his time and energy towards helping 
us out,” he said. “Everybody has gifts 
and abilities, and sometimes people 

are saying how do I use it to help? 
We have people who have stuff and 
people who have skills ... as we go for-
ward, we’re looking at working with 
more auctions and how people can 
use any of their skills and any of their 

gifts.”
For more information, you can go to 

the Bill Klassen Auctions or Harvest 
for Kids websites, call 1-204-331-4003, 
or e-mail auction@harvestforkids.
com.

 BILL KLASSEN AUCTIONS PHOTO
Children’s Camps International’s online auction will have a little bit 
of everything up on the auction block Dec. 11. The ministry hopes to 
raise $50,000.

 >  WESTERN SD, FROM PG. 12
be doing it. I feel we’ve got some fan-
tastic staff, and we feel we have the 
right options ... to do a pretty good 
job for those families to be at home. 
It’s not going to be the same for sure 
... but hopefully it’s going to be fairly 
good.”

Ross noted it made sense to have 
the temporary remote learning only 
extended to K-8 given the adjusted 
learning that is already taking place 
at the high school.

“Our high school kids are learning 
remotely every second day at home 
now anyway,” he pointed out.

“We appreciated the province gave 
local school divisions an opportunity 

to make that determination on their 
own and when they were ready,” 
Ross continued.

“We know the best for kids to learn 
to get the best out of it is at school, 
so it’s not something that we wanted 
to just randomly throw in ... it’s very 
complex for schools to offer that si-
multaneously,” he said. “We knew 
that, quite honestly, when our fami-
lies in our communities became very 
concerned about increases in cases 
that they might vote with their feet, 
and that would be an indication to us 
that people would prefer another op-
tion, perhaps.”

while allowing himself the option to 
possibly continue with it or add to it.

“I’m glad. I’m not sure that it’s over 
yet, but I’m good where I am now. I 
might add to it. As you go along, your 
ideas change or your experiences 
change, and you see life differently as 

‘You can’t rush this stuff. You’ve got to let it talk to you.’
From Pg. 20

you get older,” he said.
“I like the way it looks. It would be 

nice if somebody bought the whole 
thing ... I would love it if the whole 
thing stayed together.

“It was a lot of fun to do, but it took a 
long time ... one of the smaller paint-
ings took a month or month and a 
half to do, working on it every night,” 
Sutherland noted. “But there’s no 
rush. You can’t rush this stuff. You’ve 
got to let it talk to you.”

For those who view the pieces in the 

show, he simply hopes that they are 
able to open themselves to let it take 
them wherever it may go.

“I hope they have the courage to 
have an interpretation ... a lot of times, 
people don’t want to look at what’s in-
side themselves ... have the courage to 
see,” he concluded. “You can interpret 
it in your own way. Each person will 
look at this, if they want to be serious 
about it, if they look at the painting, 
they’ll have their own interpretation.”

Artist Roger Sutherland 
and his work.
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The Hub food bank working to meet the need
By Lorne Stelmach

One thing that has remained con-
stant this year throughout the pan-
demic and the resulting restrictions 
has been the need for a food bank 
program in Morden.

The Hub Community Centre has 
had to adjust how it provides the ser-

vice, but they anticipated the chal-
lenges and diffi culties faced by many 
families might have driven up the de-
mand for the service.

“We were prepared for an increase. 
We had a bit of a lull during the sum-
mer, but we’ve seen that climb back 
up,” said Brian Thiessen, who is a key 
organizer together with his wife De-

nise. “It could be a variety of different 
variables that have played a factor in 
it, but we’re just happy we can still be 
around and still be available for peo-
ple who require it.”

Now operating out of the Morden 
Mennonite Church, The Hub Com-
munity Centre’s main service is the 
weekly food bank program for Mani-
tou, Darlingford, Miami, and Morden 
residents. It also provides clothing 
and household items to those who 
need them.

The food bank is open each Tuesday 
from 12:30 to 4 p.m. They’ve had to 
make a few changes, though, to how 
things run thanks to increasing pan-
demic restrictions.

“We’re asking that nobody come into 
the building ... wait in line, and we will 
bring the hampers out to your vehicle 
if you have or if you are on foot,” said 
Thiessen, who noted  “my suggestion 
is not to come right at 12:30 because 
the lineup can be a little long.

“You can usually get your food pret-
ty promptly, though, without having 
to wait too long,” he added. “And we’ll 
continue to do it that way until the re-
strictions start to lift and we can hope-
fully go back to people being able to 
come back inside to pick up their 
hamper.”

Thiessen noted their experience has 
been that the need does not necessar-
ily lessen or increase signifi cantly at 
certain times of the year, but they do 
see some variance in who is coming to 
make use of the service.

“The clientele is evolving. We see 
some people come on, some people 
come off, which is good to be able to 
see,” he said. 

“It’s good that people can get the 
assistance that they need and then 
come through on the other side and 
fi nd that they no longer require help,” 
Thiessen added. “And sometimes, 
they can then turn it around and help 
others, and that’s great.

“So it does fl uctuate, but the need 
is pretty constant, and we can always 
use donations,” he said, noting they 
can be dropped off at the church, 
Morden Co-op, or Giant Tiger. Tokyo 
Smoke had also been promoting a 
food drive in support of The Hub this 
past week.

Meanwhile, Thiessen noted the Ko-
ats for Kids service in conjunction 
with the Morden and District United 
Way would soon be available again af-
ter a brief pandemic break, with plans 
for it to be offered online.

“We’ll be directing everybody to 
Facebook. We’ll be posting pictures 
of the items and their sizes,” he ex-
plained. “You’ll be able to browse 
through what’s available online and 
pick the ones you want and you can 
then pick them up the following Tues-
day.”

You can fi nd out more about that 
and also keep up to date through The 
Hub’s Facebook page or via email to 
hubcommunitycentre@gmail.com.

 PHOTO BY LORNE STELMACH/VOICE
Volunteer Jamie Teichroeb at The Hub in Morden packs up groceries 
for a family in need last week. The community centre is now doing 
drive-thru pickups for its weekly food hampers.

Province hires private fi rm to help with health orders enforcement
By Ashleigh Viveiros

The Province of Manitoba has hired 
a private contractor to help enforce 
public health orders during the CO-
VID-19 pandemic.

Premier Brian Pallister announced 
last week that Manitoba has signed a 
contract with security fi rm G4S Can-
ada to provide personnel to bolster 
enforcement efforts.

“Our number one priority in the face 
of this unprecedented pandemic has 
been to protect our most vulnerable 
Manitobans and ensure our health-
care system is there for all Manito-
bans when they need it,” Pallister said 
in a media briefi ng Nov. 17.

While many Manitobans are follow-
ing public health orders and staying 
home as much as possible, there are 

still some who are not.
“There are a small minority of peo-

ple who are not doing their part,” 
Pallister said. “They are ignoring the 
advice of our public health experts, 
and in doing so they are putting their 
health and the health of others at risk.

“There are going to be consequenc-
es, as there have been, increasingly, 
for those who disregard public health 
orders,” the premier stressed.

G4S Canada will be providing up-
wards of 90 staff to the complement of 
nearly 3,300 provincial and municipal 
employees already empowered to en-
force health orders across Manitoba.

The company’s staff are trained at 
ticket enforcement, Pallister said, not-
ing they’ve been employed by the 
City of Winnipeg to issue tickets in 
the past.

“It’s a company that has people who 
are used to dealing with situations 
where, let’s just say, it’s not always 
pleasant … as opposed to a lot of our 
government employees that don’t 
have that experience personally,” he 
said. “This is a group that can bolster 
our enforcement because they bring 
that experience with them.”

Specialized training through Com-
missionaires Manitoba is underway 
for a number of G4S personnel along 
with provincial employees who are 
being redeployed to COVID-19 en-
forcement. 

Since enforcement efforts began 
in April, a total of 307 warnings and 
200 tickets have been issued, as of last 
week.

Manitobans can report compliance 
and enforcement issues by visit-

ing manitoba.ca/COVID19 or calling 
1-866-626-4862.

“I would remind again Manitobans 
who see something to say something,” 
Pallister urged. “If you see a business 
breaking public health rules I want 
you to report it. If you see someone 
hosting a large gathering or a house 
party that is violating the rules you 
can report that. Please do. If you sus-
pect that someone is not quarantining 
when they are supposed to be quar-
antining, report that as well.

“We’re all facing some tough chal-
lenges. We’re stronger when we work 
together as a team,” Pallister stressed. 
“I believe with the cooperation and 
assistance of all Manitobans we can 
and we will get back to beating CO-
VID the way we have in the past ... we 
did it once, we can do it again.”

E-mail news@winklermordenvoice.ca or call 325-6888News or sports tip?
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W
hat an unusual, troubling time we 
live in now! 

Parents and students have diffi cult decisions 
to make: Can we trust enough safety measures 
are in place to prevent the spread of COVID-19 

in schools? Should we opt for homeschooling or online learning for 
our child? 

The start of my school years from 1948-1960 had no such road blocks 
to maneuver. My main concerns were earning enough money dur-
ing the summer to help pay for new clothes, textbooks, and supplies. 

I so enjoyed the social life school provided, I would have been dev-
astated had I not been able to attend. The day I wrote my fi nal Grade 
12 exam, I cried as I walked home. I had gone to 
the same school for seven years. 

That sad day was soon forgotten, though, as I 
faced the reality of 7 a.m. to 5 p.m. shifts at the 
local canning factory and making the needed 
preparations for college in fall. 

After an unfortunate injury at work my last 
week, I would be beginning college with my left 
arm in a sling!

In 1960, Teachers’ College was located in a 
large, beautiful, Tyndall stone structure in Tux-
edo, Manitoba. Until 1958, teacher training insti-
tutes were called Normal School. I was thankful for the name change 
to Teachers’ College by the time I arrived. In 1965, the University of 
Manitoba became the training ground for future teachers.

Out of our small graduating class of 33 students, 10 of us were ac-
cepted into the one-year teaching program, seven girls and three 
boys. In addition, we had to attend two months of summer school 
every summer until we had the equivalent of two years of training.

Our one year of training has been criticized as inadequate but we 
had excellent teachers and practical lessons in teaching methods 
and classroom management. The early sixties was also a time of se-
vere teacher shortages in Manitoba.

Mrs. Turner, our primary teacher, taught us printing and cursive 
writing. She emphasized choosing good literature to read and dis-
cuss with our young students. I can still hear her say, “Let them read 
anything they want but don’t waste valuable teaching time reading 
trashy books.” I remembered this when students brought me poorly 
written books based on popular TV shows or movies.

In our general math classes, we were given sheets of addition col-
umns to add every night. The work was tedious but it did teach us 
how to add quickly and accurately!

In high school, I studied fi ve core subjects: Math, English, Phys-
ics, Chemistry, and German. I delighted to now take Phys. Ed, Art 
and Drama. I could fi nally improve my basketball and volleyball 
skills. My strict Mennonite background forbade dancing but here 
I learned basic dance steps. Gymnastics and other activities and 
games suitable to teach young children were introduced. I also had 

Training to be a Manitoba teacher in the 1960s

By Florence 
Dyck

 SUPPLIED PHOTOS
The author (far right, back row) attended Teacher’s College in Tuxedo (left) in 
the 1960s. It was a one-year program plus a year’s worth of summer classes.

• A LOOK BACK

the opportunity to play on a baseball team 
for the very fi rst time. Thanks to my years 
of playing back catcher for my brother, I 
was given that position. Out of 10 compet-
ing teams made up of our different halls, 
our team won the championship!

I was not quite as impressed with my 
music class. I found out I had to have my 
voice tested. Class D was called. I did not 
go. Those from Class D who had not gone 
were to go. I did not go. All the students 
from all the classes who had missed had to 
go. I still did not go. Finally a few names, 
mine among them, were called. I now knew 
I had to go. 

Shaking and trembling, I stood at the 
back of the line, always moving to the back 
when a new straggler came along. Finally, I 
was the only one left. 

Practically in tears, I told Mr. Wally I hadn’t 
showed up earlier because I couldn’t sing. 

“Nonsense,” he said, “everyone can sing!” 
He proceeded to play our national anthem 
very loudly and very quickly as I timidly 
sang along. He was polite enough to invite 
me to join the general choir.

The drama class with Mr. Turner was the 
high light of my year. I performed as the 

priest’s housekeeper in Jean Val Jean. The 
actor who played Jean Val Jean won the top 
male actor award. Our performance placed 
in the top three. 

I also joined the speech choir and we per-
formed “The Messiah” alongside the con-
cert choir at Christmas and again at Easter. 
I later credited the many awards in festival 
my classes won in speech choirs and spo-
ken poetry to Mr. Turner’s excellent teach-
ing.

After I taught for a year at a small country 
school, I went to the University of Manito-
ba to earn my permanent certifi cate. 

Later, much later, after being married for 
27 years and having fi ve children, I went 
back to university. In two years, by taking 
a full load every year, I graduated with a 
Bachelor of Education degree. 

Although I have now been retired for 12 
years, I still feel nostalgic every fall as I re-
member my happy days of going to school, 
getting children ready for school, and 
teaching.

  Florence Dyck is a former Mordenite 
now living in the Okanagan

By Voice staff

It’s been a busy few weeks for Mani-
toba’s RCMP when it comes to re-
sponding to calls related to COVID-19.

The department last week released 
statistics  for the 253 COVID-related 
calls its detachments across the prov-
ince received between Nov. 2-13.

In 42 instances, offi cers issued a 
verbal warning. In eight, fi nes were 
issued under the Public Health Act 

for failing to comply with a provincial 
emergency order.

RCMP included a snapshot of a few 
of the fi ned cases:

• Nov. 4: Cross Lake RCMP fi ned an 
adult male who was not self-isolating 
as directed.

• Nov. 7: Cross Lake RCMP fi ned a 
Winnipeg teenager for travelling to 
northern Manitoba.

• Nov. 7: The Pas RCMP fi ned an 
adult male who was not self-isolating 

as directed.
• Nov. 8: Cross Lake RCMP fi ned an 

adult male who was not self-isolating 
as directed.

• Nov. 12: Fisher Branch RCMP fi ned 
an adult male who was not self-isolat-
ing as directed.

• Nov. 13: St-Pierre-Jolys RCMP is-
sued a fi ne to an adult female for hav-
ing more then fi ve people at her resi-
dence.

• Nov. 13: Peguis RCMP fi ned two 

adult females who were not self-iso-
lating as directed.

Since April 9, 2020, Manitoba RCMP 
have issued 119 warnings and 50 fi nes.

Manitobans living outside of Winni-
peg are reminded not to call 911 for 
COVID-19 related issues. Reports of 
non-compliance can be made to the 
Manitoba Government Inquiry line at 
1-866-626-4862.                               

Manitoba RCMP have issued eight COVID-19 fi nes so far this month
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Morden Police warn people to stay off the ice
By Lorne Stelmach

Two recent reports of people being 
out on foot on local waterways have 
led police to issue a warning about ice 
safety.

People should be able to recognize 
the risk with the current conditions, 
said Chief Brad Neduzak.

“There’s no way you should be on 
the lake at this time,” he stressed. “We 
normally fi eld calls on this because 
people are wanting to venture out on 
to the water at this time of year partic-
ularly, which is very risky, obviously. 
Our temperatures have not been suf-
fi cient enough to freeze the water for 
safety for people to go on there right 
now, so we are wanting people to stay 
off for sure.”

Police received two separate reports 
connected to this on Nov. 15. 

The fi rst was about a man seen fi sh-
ing on Lake Minnewasta. Offi cers ar-
rived and spoke to the individual, who 
told them that he felt safe but would 
be leaving shortly.

That same day, police got another 
call about a man wearing shorts and 
walking toward the river in Morden 
Park. Offi cers again arrived at the lo-
cation and spoke to the man, who told 
them that he was doing cold weather 
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There may be some ice forming on Lake Minnewasta, but it’s nowhere 
near enough to safely walk on, say Morden Police.

“RIGHT 
NOW, IT 
CERTAINLY 
IS NOT 
SAFE.”

By Voice staff

Winkler is one of fi ve communities 
selected to offer a new, accelerated 
training program being launched to 
get more support into Manitoba’s 
personal care homes.

Health Minister Cameron Friesen 
announced last week that the provin-
cial government is teaming up with 
Red River College to roll out a CO-
VID-19 health-care support worker 
micro-credential.

“Ensuring the appropriate care and 
support is available to residents of 
Manitoba personal care homes is a 
top priority as we see the strain that 
COVID-19 is placing on personal care 
home workforce,” Friesen said in a 
news release. “We must do everything 
possible to ensure we have staff to 
support the care needs of residents 

in our long-term care homes. This 
requires an immediate increase in 
the available workforce and this new 
training program addresses this goal.”

RCC will be offering the week-long 
program to students in Winnipeg, Sel-
kirk, Steinbach, Winkler, and Portage 
la Prairie starting Nov. 30. They’re also 
exploring expanding it to additional 
communities in rural and Northern 
Manitoba.

The condensed program will train 
students to work as uncertifi ed health-
care aides (UHCAs) who will be able 
to support members of resident care 
teams in personal care homes, assist-
ing them under the supervised of a 
manager or nursing supervisor. Du-
ties may include resident observation, 
companionship, redirection, stocking 
of supplies, and more.

“As part of our continued efforts, 

we’ve established a Rapid Execution 
and Deployment Team that will con-
tinue to create new and innovative so-
lutions to offer our expertise, facilities, 
and network of campuses to support 
all Manitobans in response to CO-
VID-19,” said Fred Meier, RRC presi-
dent and CEO. “I am proud of what 
we’ve been able to accomplish to aide 
in our provincial response, and I want 
to commend our staff, faculty and 
instructors for continuing to step up 
and support our communities.”

The course will include a combina-
tion of virtual and in-class education 
and consists of fi ve days of theory 
offered virtually and two days of in-
person skills education. 

The fi rst graduates will be ready to 
be deployed as early as Dec. 8.

Eligible students must be over the 
age of 18 and possess a minimum of a 

Gr. 10 education. Experience in direct 
care is not a pre-requisite, and the 
course is being offered tuition-free 
with a commitment to provide service 
in a personal care home for a period 
of three months following completion.

Interested individuals must apply to 
the COVID-19 casual pool and select 
the location where they prefer to com-
plete the training.  

Employment as UHCAs is also avail-
able to fi rst- and second-year students 
in a health sciences faculty and pro-
grams, without the requirement for 
additional education. Students will be 
hired directly into the COVID-19 ca-
sual pool and assigned to a personal 
care home. 

For more information about the 
micro-credential and to apply, visit 
sharedhealthmb.ca/covid19/provid-
ers/jobs/. 

Red River College to train students to help in care homes

training.
Neduzak cautioned people about 

venturing out on the water too early 
before you can be absolutely certain 
about its safety.

“That’s the danger with water ... 
that in certain areas, it could be fairly 
thick, good enough for people to walk 
on, but then a few steps along it’s ra-
zor thin.

“There are ways to tell, and obvious-
ly the open water is a dead giveaway,” 
he noted, “but also the colour of the 
ice generally indicates its strength 
and quality. In general, blue ice would  
indicate that it’s the strongest, while 
the grey coloured ice is usually in-
dicative of it being unsafe. That’s just 
the general rule of thumb; obviously 
these are not exact.”

getinformedtinformedNEWS  >  VIEWS  >  WINKLER  >  MORDEN  >  SURROUNDING AREAS

In terms of thickness, people for cer-
tain should stay off anything with less 
than 7 cm. Ice 10 cm or more thick is 
often suffi cient for activities like ice 
fi shing, walking, or cross country ski-
ing. Meanwhile, light vehicles should 
only be driven on the ice when it is 20 
to 30 cm thick. 
Again, Neduzak 
cautions that is 
only a general 
rule of thumb.

“You really 
need to have a 
look and judge 
for yourself what 
is suffi cient, but 
right now, it cer-
tainly is not safe. 
Our temperature 
has not been 
cold enough for a sustained period of 
time to get the adequate thickness of 
the ice for safety.

“We suggest you never go out on to 
the ice by yourself; always take some-
body with you, let somebody know 
where you’re going,” he added.

For more tips on ice safety, you can 
go online to lifesaving.mb.ca/water-
smart/winter-safety.
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What’s                 story?  

We want to hear from you. 
The Winkler Morden Voice connects people 
through stories to build stronger communities.

Do you know someone who has a unique hobby? Will be 
recognized by a local organization for volunteer service? 

A teacher that goes above and beyond? A hometown 
hero? A sports star? A business celebrating a milestone or 

expansion? A senior celebrating their 100th birthday?
 A young entrepreneur starting out?

Please share your story ideas at 
news@winklermordenvoice.ca Phone 204-332-3456

By Voice staff

Rookie and veteran chainsaw wield-
ers alike took  part in a series of chain-
saw workshops held in Clearwater 
and Roseisle last month.

Twenty-three participants signed 

up to learn the ins and outs of basic 
chainsaw operation and maintenance 
at presentations hosted through a 
partnership of the  Manitoba Forestry 
Association, the Pembina Valley Wa-
tershed District, the Redboine Water-
shed District, Harvest Moon Society, 

and the Pumpkin Creek Ski Club.  
“There were both novice and sea-

soned  woodsmen in attendance, and I 
think everyone went home with some 
new information and techniques on 
how to safely harvest trees in many 
different situations,” said Redboine 

Watershed technician Colby Desend-
er.

Aborist Jake Goertzen headed up 
the workshops. 

Due to high interest, the hosting 
partners are considering further 
workshops in the spring of 2021.

 SUBMITTED PHOTOS
Aborist Jake Goertzen led a group of 23 participants in a series of 
chainsaw operation and maintenance workshops last month.

Learning the ins and outs of chainsaw use

Manitoba Bridge Grant available for businesses impacted by code red closures
By Voice staff

Tightening pandemic restrictions are hitting 
Manitoba businesses hard, but the provin-
cial government is hoping a new grant might 
help them keep their heads above water as we 
weather the COVID-19 storm.

Premier Brian Pallister announced last week 
that businesses and organizations required to 
close under current public health orders are 
now able to apply online for a $5,000 Manitoba 
Bridge Grant

“We recognize the signifi cant sacrifi ces our lo-
cal business community has made in the face 
of this pandemic in order to protect all Manito-
bans,” the premier said. “We have been working 
and will continue to work side-by-side with our 
business community to help them do what they 
do best: employ Manitobans and offer services 
Manitobans rely and depend on. Many of them 

can’t do that right now, which is why we offer-
ing a $5,000 grant to help bridge them through 
this unprecedented time.”

The bridge grant program is earmarked for 
small and medium-sized businesses and orga-
nizations that were required to fully close their 
premises to the public because of the public 
health orders that went into effect Nov. 12. 

The list includes non-essential retailers, res-
taurants, bars, beverage rooms, brewpubs, mi-
crobreweries, distilleries, recreation and sport 
facilities, museums and galleries, theatres and 
concert halls, not-for-profi t organizations, faith-
based organizations, and registered charities. 

“The best thing we can do for our businesses 
is to bend our COVID curve down,” Pallister 
stressed. “I encourage all Manitobans to follow 
the advice of Dr. Roussin and our heath leaders 
to stay home in order to halt the spread of this 
virus and protect our most vulnerable Manito-
bans. Manitobans can safely show their sup-
port for our local businesses through online 
shopping and curb-side pickup and delivery 
options.”

He noted that businesses that received oth-
er federal or provincial funding, such as the 
Manitoba Gap Prevention Program, are wel-
come to apply for the Manitoba Bridge Grant. 
The gap prevention program has concluded, 
Pallister said, with $59 million paid out to more 

than 9,800 businesses in the province.
The bridge grant application deadline is Dec. 15. Should 

the public health orders remain in place past Jan. 1, 2021, 
the Manitoba Bridge Grant may be extended to provide an 
additional $5,000 to eligible organizations.

Application criteria is available online at gov.mb.ca/co-
vid19/programs/bridge-grant.html.

For assistance to complete the online form, applicants 
can contact Manitoba Government Inquiry at 204-945-3744 
or toll-free at 1-866-MANITOBA (626-4862).

“WE RECOGNIZE THE SIGNIFICANT 
SACRIFICES OUR LOCAL BUSINESS 
COMMUNITY HAS MADE ...”
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UFC the ultimate future for this Carman native

By Dennis Young

Ever watched a UFC match on TV? 
You know, the ones where two com-
batants are locked in an octagon 
ring and fi ght until one submits or is 
unconscious? Well, welcome to the 
world Jared “The Rebel” Revel is mak-
ing a name for himself.

This former Carmanite moved from 
Manitoba to B.C. in 2002 at 18 years 
old to try out for a junior hockey team, 
which did not work out, but he decid-
ed to stay in B.C. anyways. 

Revel worked several jobs and was 
playing beer league hockey when he 
felt he needed something more for 
exercise. He and a friend attended a 
martial arts school to get into shape 
and to learn something cool. 

“I thought I was a tough guy but 
was quickly humbled by someone a 
lot smaller than me,” said Revel. His 
coach told him he was a natural and 

 SUBMITTED PHOTOS
Jared Revel’s promising MMA career is preceded by receiving a black 
belt and a decorated run competing in jiu-jitsu.

Revel is on a six fi ght win streak.

that he should compete in Jiu Jitsu. He 
joined and after winning his fi rst tour-
nament he was hooked. 

For most of Revel’s life he took his 
talent for granted, never really worked 
to improve his skill set and was just 
using his talents to get by, which was 
usually good enough. 

Hanging out and partying was more 
important to him. Working in the hos-
pitality industry and the late hours 
opened doors to plenty of that and 
soon he could not function without 
alcohol or drugs to make it through 
the day. 

“I was still working, training and 
even competing and still able to win 
so it made me think that everything 
was all good,” said Revel.

It was his life for a long stretch and 
eventually it caught up to him. He 
eventually found himself in a lot of 
trouble. With support from family and 
friends he entered a treatment pro-
gram and after his release he began to 
work on his second chance in life. 

“I felt I owed it to myself and to all 
the people who had invested in me to 
give my best at everything I do and 
that’s been my mindset ever since,” 
Revel said.

He took a job at the gym Revolu-
tion where he had been training. His 
dedication and work ethics paid off 
and he was offered a partnership af-
ter two years. Over the next six years 
the combined efforts of the owners 
had huge success, with memberships 
reaching 650. 

“Coming from a family of teach-
ers [Don, Linda and brother Cullen], 
I never thought that was something 
I would ever do but found myself 
teaching people from ages 3-70 years 
of age in both martial and fi tness.”

Working and owning the gym, how-
ever, gave him the opportunity to pur-
sue his real passion: competing at the 
highest level on a world stage. 

Revel’s fi rst MMA fi ght was back in 
2012 as an amateur and over the next 
two years he collected a 5-1 record 
while winning the Battlefi eld Fight 
League Middleweight Title. In 2014, 
he made his pro debut for the same 
promotion and got the win. 

In 2019 after 10 pro fi ghts and an 
8-2 record, Revel became the Middle-
weight Champion with a win over 
George Davis. He successfully de-

fended that title two times earlier this 
year before COVID happened. 

Revel had some very devastating 
losses along the way but, as addic-
tion taught him, adversity in life as in 
sports is an opportunity to see what 
you’re truly made of. 

“Your loss or failure won’t be the 
thing that defi nes you, it’s what you 
do after,” he said.

In June of this year he made the 
choice to go all in on his pro MMA 
career and sold his share of the gym 
so he could focus everything on be-
ing the best he could be. Revel felt 
he would always be able to teach and 
train people in the future but his ath-
letic career only had a few years left. 

“I certainly don’t want to look back 
and regret not giving it my absolute 
best,” he said. 

After that he got an opportunity to 
fi ght on an international level from 
a new promotion called Taura MMA. 
They were trying to make waves as 
competition to the other big organiza-
tions. They had just signed a bunch of 
UFC fi ghters, too. For an MMA fi ght-
er, the UFC is like the NHL—it is the 
best league where most of the best 
competitors are. 

Revel got signed to fi ght in Rio Bra-
zil Oct. 23 this year against Sergio 

Moraes, who was a former 14-time 
UFC vet and four-time Brazilian 
World Champion.

 “I was clearly the gringo coming in 
to lose to a Brazilian legend lol.” 

However, Revel competed and got 
the biggest win of his career against a 
top guy on an international platform. 

That huge win put him on a six fi ght 
win streak and he hopes punched his 
ticket to the UFC. 

“Obviously at this time it’s tough for 
a Canadian as there aren’t any UFC 
shows in Canada due to the pandem-
ic. So it makes it a little tougher to get 
visas to fi ght in the States, etc.” 

In the meantime, Revel continues to 
train and be prepared for what the fu-
ture holds. He is humbled by the sup-
port he has been given throughout his 
career and his life choices, especially 
those from his hometown of Carman. 

“I grew up with an amazing family, 
two parents who have always given 
me support and opportunities to suc-
ceed in life. And a big brother who 
consistently challenged me and that 
brought out the best and sometimes 
the worst,” he said. “It was fortunate 
that I was not only in a sport orien-
tated family but a community which 
I have so many great connections and 
memories.” 

Jared “The Rebel” 
Revel is working his 
way up the ranks
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get inspired

Sherry Cherry 
Pork Loin Roast

Tuscan White Bean Soup

Sweet Potato Casserole 
with Pecans and Toasted 

Marshmallows

Recipe courtesy of Cate Meade of 
“Cate’s Kitchen Fit”

Prep time: 20 minutes
Cook time: 5-6 hours
Servings: 8-10
7 tablespoons avocado or grapeseed 

oil, divided
2 large Vidalia onions, halved and 

thinly sliced
4 teaspoons kosher salt, divided
1 pork loin roast (4-4 1/2 pounds), 

trimmed and patted dry
3 teaspoons freshly ground black pep-

per, divided
Sherry Cherry Sauce:
3/4 cup Holland House Sherry Cook-

ing Wine
5-6 cloves garlic
1 cup frozen Bing cherries, divided
1 1/2 tablespoons dry mustard powder
4 tablespoons Holland House Balsam-

ic Vinegar
2 tablespoons soy sauce
1 bunch fresh parsley, large stems 

removed, plus additional reserved for 
garnish

3 tablespoons cornstarch (optional)
In large slow cooker on high heat, add 

2 tablespoons oil, sliced onions and 1 

Recipe courtesy of Jillian Wade of 
“Food, Folks & Fun”

Prep time: 15 minutes
Cook time: 8 hours
Servings: 8
4  cups chicken stock
1  cup Holland House White Cooking Wine
1 can (14 1/2 ounces) diced tomatoes
1  medium yellow onion, diced small
1  cup celery, diced

Servings: 2
1/4  cup chopped pecans
1  pouch Honest Earth Mashed Sweet 

Potatoes 
nonstick cooking spray

teaspoon salt.
Season roast evenly on all sides with 2 

teaspoons salt and 1 tea spoon pepper.
Place large skillet over medium heat. 

Add 2 tablespoons oil to pan. Sear pork 
loin 3 minutes on each side until golden 
brown. Transfer roast to slow cooker on 
top of onions.

Cover and cook on low 3 hours.
To make Sherry Cherry Sauce: In 

blender, blend sherry cooking wine, 
garlic, 1/2 cup cherries, mustard pow-
der, balsamic vinegar, soy sauce, pars-
ley, remaining olive oil, remaining salt 
and remaining pepper until smooth; set 
aside. 

After pork loin cooks 3 hours, add 
Sherry Cherry Sauce around pork roast. 
Cover and cook 2-3 hours on low.

To glaze, brush roast with warm sauce 
3-4 times in last hour of cooking.

Once pork reaches internal tempera-
ture of 145 F, remove and let rest 15-20 
minutes before slicing.

To fi nish sauce, remove 1/4 cup cook-
ing liquid and mix with cornstarch to 
make a slurry. Whisk slurry and re-
maining cherries into sauce. Cook in 
slow cooker on high 15 minutes, stirring 
occasionally.

Slice roast 1/2-inch thick, garnish with 
fresh parsley and serve with Sherry 
Cherry Sauce and braised onions.

1  cup carrots, diced
6  large cloves garlic, minced
3  cans (15 1/2 ounces each) cannellini 

beans, rinsed and drained
1 can (13 3/4 ounces) artichoke hearts, 

rinsed and drained
1  bay leaf
1  teaspoon poultry seasoning
1  teaspoon salt
1  teaspoon ground black pepper
1/4  teaspoon dried rosemary
4  cups kale (about 6 ounces), cleaned, 

destemmed and chopped
5  ounces pancetta or bacon, diced
8  teaspoons Parmesan cheese, shaved 

(for garnish)
Place chicken stock, white cooking 

wine, tomatoes, onion, celery, car-
rots, garlic, cannellini beans, artichoke 
hearts, bay leaf, poultry seasoning, salt, 
pepper and rosemary in slow cooker. 
Cover and cook on low 7-8 hours or 
high 4-5 hours.

About 30 minutes before serving soup, 
stir in kale and cover.

In 10-inch skillet over medium heat, 
cook pancetta until crispy, about 4 min-
utes. Move pancetta to paper towel-
lined plate to drain.

Ladle soup into bowls and sprinkle 
with pancetta and Parmesan cheese 
shavings.

1 1/2  cups miniature marshmallows
Position oven rack in upper one-third 

of oven. Preheat oven to 350 F.
In blender, blend pecans into sweet 

potatoes.
Divide between two 1-cup ramekins 

sprayed with nonstick cooking spray. 
Sprinkle with marshmallows and bake 
about 15 minutes, or until marshmal-
lows are toasted and browned.

Expert patient here to help!
By Susie Schwartz

There’s no denying that some-
times we need the medical system. 
You want your team working for and 
with you. Self-advocacy sits at the 
heart of this - a skillful art that many 
have never needed to learn, or don’t 
understand. I want to use my experi-
ence to help. 

The tip below has ‘saved’ me more 
than I can say. It’s saved time, er-
rors from being made, and one day 
might save my life. (Think: high-risk 
for covid-19 complications or alter-
natively - car accident.)

Tip: Carry a typed document at all 
times with your health conditions, 
medication/doses and the name of 
your GP or relevant specialists. (In-
clude the date and be sure to keep 
it current.)

Averaging 100 appointments a 
year, every new doctor or medical 
professional I see asks for this in-
formation. Their faces light up with 
surprise and respect as they look it 
over. I always offer them a copy and 
knowing they usually keep it, carry 
two. 

But recently, in these confusing co-
vid-19 times, I realised I needed to 
be even more proactive. With all the 
talk of hospital/ICU admissions and 
knowing that our loved ones are no 
longer always allowed to be at our 
side to help care for us, for me the 
aforementioned list is not adequate. 
Thanks to having Type 1 Diabetes, 
Gastroparesis, ME/CFS and many 
food intolerances, a detailed diabe-
tes plan in case of intense weakness 
or unconsciousness is needed. As 
an insulin pump user and being a 
tricky case for regulating blood sug-
ars, even the ‘experts’ cannot hold 
the expertise that I and my husband 
Don carry when it comes to keeping 

me out of danger zone. (It really is a 
matter of life or death.)

I’ll be honest. Creating this care-
plan has been an emotional process. 
Picturing myself on a respirator un-
able to communicate or operate my 
insulin pump without Don by my 
side has brought both anxiety and 
tears. I didn’t want to face it. Every 
time I went to type the necessary 
instructions, I felt my chest tighten 
and thought, later.

Guess what? Procrastinating 
proved worse. Once done (and I 
asked for input from Don to put it 
together), I had no anxiety about 
getting it done. I could rest knowing 
I’d prepared all I could for myself, 
and those who care for me. (Bonus 
tip: This applies to wills, end-of-life 
directives and funeral wishes, too.)

Trust me. Whether in the hot seat 
at a new clinic or admitted to hospi-
tal, you’ll thank yourself.

Less health stress, yes?
A published author and motiva-

tional speaker, Susie currently lives 
in the UK. She welcomes feedback 
and questions. Find her on FB @
medicalmissstress , Instagram @
medicalmiss_stress and her website 
lesshealthstress.com 

Susie Schwartz



HELP WANTED
Now hiring! Palliser/
EQ3 has an exciting 
career opportunity for 
experienced sewers. 
Offering competitive 
wages, benefi ts and 
employee discounts. 
Show off your skills, 
apply to hradmin@pal-
liser.ca today!

HELP WANTED
K’AWAT’SI Construc-
tion Company is now 
hiring - Red Seal Car-
penters - third and 
fourth year apprentices 
- experienced carpen-
ter’s helpers. If you 
are interested in this 
great career opportu-
nity, please send your 
resume at hr@kedc.ca 
or call us at 250-230-
5498.

MISCELLANEOUS
Do you have an on-line 
store that you want to 
get noticed for Christ-
mas or during lock-
down? Still open for curb 
side pick-up or delivery? 
Advertise it in the 37 MB 
weekly newspapers and 
get noticed! Each week 
our blanket classifi eds 
could be helping your 
organization get noticed 
in over 340,000 homes! 
It’s AFFORDABLE and 
it’s a great way to in-
crease and connect with 
our 37 weekly member 
newspapers. For as 
little as $189 + GST, get 
your important messag-
ing out! Call us at 204-
467-5836 NOW to book 
or email classifi ed@
mcna.com for details. 
MCNA - Manitoba Com-
munity Newspapers As-
sociation 204-947-1691. 
www.mcna.com

MISCELLANEOUS
Trailers, truckbeds & 
tires. Full repair and 
safeties. Vehicle parts, 
tires & wheels. Vehicle 
& trailer parts & bat-
teries. Sales, fi nanc-
ing & leasing. Kaldeck 
Truck & Trailer Inc. Hwy 
#1, MacGregor, Mb. 
1-888-685-3127. www.
kaldecktrailers.com

NOTICES
Urgent press releases 
or media advisories 
service. Have some-
thing to announce? A 
cancellation? A change 
in operations? Though 
we cannot guarantee 
publication, MCNA will 
get the information 
into the right hands 
for ONLY $35 + GST/
HST. Call MCNA 204-
947-1691 for more 
information, or email 
classified@mcna.com 
for details. www.mcna.
com.

HEALTH
Are you suffering from 
joint or arthritic pain? If 
so, you owe it to yourself 
to try elk velvet antler 
capsules. Hundreds 
have found relief. Ben-
efi ts humans and pets. 
EVA is composed of pro-

teins, amino acids, min-
erals, lipids and water. 
Stonewood Elk Ranch 
Ltd., 204-467-8884 
or e-mail stonewood
elkranch@mymts.net
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TENDER

EMPLOYMENT OPPORTUNITY

FOR SALE BY TENDER
Sealed, written tenders for the property in the Rural Municipality of Roland 
for the lands described below will be received by:
  PKF Lawyers
  326 Stephen Street
  Morden, Manitoba R6M 1T5
  Attention: Matthew Bolt

PROPERTY:
PARCEL 1:
THE NE ¼ OF SECTION 6-4-4 WPM
EXC THE WLY 487.68 METRES PERP OF THE SLY 281.94 METRES PERP
(Approximately 126 Acres of Crop Land)
The property is approximately six miles north of Winkler, just east of Highway 
#3 and would make an excellent addition to any farming operation. Crop rota-
tion and current soil test are available on request.

CONDITIONS OF TENDER
1.  The land will be sold “as is”. The bidder is solely responsible to determine the 
 value and condition of the land, land quality, land use, environmental 
 conditions and all other information pertaining to the land that may be of 
 interest to the bidder.
2. Tenders must be received on or before 12:00 noon on Friday, December 11, 
 2020.
3.  To be considered, tenders shall be accompanied by a certified cheque in the 
 amount of ten-thousand ($10,000.00) dollars and shall be payable to 
 “PKF Lawyers in Trust” as a deposit. Cheques accompanying unacceptable 
 bids will be returned.
4.  Highest or any tender may not be necessarily accepted in the Vendor’s sole 
 discretion.
5.  The purchaser shall be responsible for payment of GST or shall self-assess 
 for GST.

TERMS AND CONDITIONS OF SALE:
1.  The bidder whose tender is accepted shall be required to complete an 
 agreement covering terms and conditions of sale.
2.  In addition to the deposit, the balance of the accepted tender must be paid 
 on or before the date of closing, which shall be December 18, 2020, or in the 
 alternative, clear evidence shall be provided that the balance of the purchase 
 funds will be available under conditions acceptable to the Vendor in its sole 
 discretion. If the balance of the accepted tender is not paid within the set 
 time limit the deposit paid shall be forfeited as liquidated damages and not as 
 a penalty.
3. Possession is not authorized until acceptable arrangements for full 
 payment of the tender price are made following acceptance of tender.
4. Successful bidder will be responsible for real property taxes commencing 
 accruing from and after December 18, 2020.

For further information contact PKF Lawyers at 204-822-4463.

PRSD is accepting applications from individuals with a post-secondary 
degree who are interested in supporting PRSD schools as a substitute 
teacher for the 2020-2021 school year. 
PRSD will review applications and if you are a successful applicant, 
PRSD will submit your application for processing under a Limited 
Teacher Permit.  PRSD will cover the cost for this process.

The following is a list of schools by region:
•  Region A – Carman Collegiate, Carman Elementary, Elm Creek 

School, Miami School, Roland School
•  Region B – École St. Eustache, St. François Xavier School, 

St. Paul’s Collegiate
• Region C – St. Laurent School
• Region A, B, and C - Hutterian Colony Schools

For more detailed information, please contact 
Human Resources Manager at (204) 745-2003. 

Application must include up-to-date resume detailing qualifi cations, 
experience and/or other relevant information and three references 

who can provide information on your ability.

Human Resources, Box 1510, 45 Main Street South, Carman, MB R0G 0J0;
by Fax: 204-745-3699; or e-mail to: prsd@prsdmb.ca

Clear criminal record and abuse checks are required of all employees of the school division.
Prairie Rose School Division reserves the right to verify the authenticity of all submitted references.

We thank all for applying, but only applications leading to interviews will be acknowledged.
Accessibility resources will be provided upon request. 

This document is available in alternate formats by request.

Prairie Rose School Division

SUBSTITUTE TEACHER 
FOR THE 2020-2021 SCHOOL YEAR

NOTICE TO CREDITORS

COMMERCIAL SPACE

NOTICE TO CREDITORS
IN THE MATTER of the ESTATE of          
MARY ANN SWOJANOVSKI, late of the 
City of Morden, in Manitoba, deceased.
All claims against the above Estate, duly ver-
ified by Statutory Declaration, must be filed 
with the undersigned at 309 Stephen Street, 
Morden, Manitoba, R6M 1V1, within thirty 
(30) days of the date of this publication.
DATED at the City of Morden, in Manitoba 
this 19th day of November, 2020.
McCULLOCH MOONEY 
JOHNSTON SELBY LLP
Attention: ROBERT H. McCULLOCH
Solicitors for the Executors

   

3600 SQ. FT. OF 
COMMERCIAL SPACE

IN MORDEN 
across from the new McDonald’s 
location. Lots of front windows, 
washrooms and 2 entrances, back 
lane access with back door for 
loading. Call Brian at 204-362-
0745 to see and for more info.

BATTERIES FOR
EVERYTHING!

50, 000 BATTERIES 
IN STOCK

*Auto *Farm *Marine
*Construction *ATV 
*Motorcycle *Golf Carts
*Rechargeables *Tools
*Phones *Computers
*Solar Systems & design
* Everything Else!

THE BATTERY MAN
1390 St. James St., 

WPG
1-877-775-8271

www.batteryman.ca

Christmas  
Shopping Online 

SAVE $10
DISCOUNT CODE: SHOPMB
www.ladyofthelake.ca

(204) 725-4181

Get up to  
$50,000 
from the Government 
of Canada. 

All ages & medical 
conditions qualify. 
Have a child under 18 
instantly receive more 
money.

Call Manitoba Benefits  
1-(800)-211-3550  
or send a text message 
with your name and 
mailing address to 
204-808-0035 for your 
free benefits package.

McSherry Auction
12 Patterson Dr. , Stonewall, MB

Online Timed Auctions 
@ iCollector.com
Estate & Moving 
Featuring 1980 Fruehauf Tandem Belly 
Dump Gravel Trailer * Universal 340 Dsl 
Tractor 3PH FEL * 76 MG Midget Roadster *  
JD 440 Tree Skidder * JD 95 Combine * 99 

Ford Crown Victoria * Along w  Tools * Yard 
* Antiques * Household * 
Closes Wed Dec 2 @ 7:30PM

Estate & Moving
Closes Wed Dec 9 @ 7:30 PM
Consignments Welcome!

(204) 467-1858 or  
(204) 886-7027
www.mcsherryauction.com

The Aurora
1648 SqFt  

RTM  
3 bedrooms, ensuite, 
huge kitchen, quartz 
countertops, walk-in 
pantry, island. James 
Hardie Siding Huron 
Tripane Windows. 

Pictures available 
www.

giesbrechthomes.ca 

MUST SELL  
2008 Grandeaur 
Modular Home  

204-346-3231

NOTICE TO CREDITORS

NOTICE TO CREDITORS
In the matter of the Estate of Isaac 
Martens, late of Winkler, Manitoba, 
Deceased.
All claims against the above estate, 
supported by Statutory Declaration 
must be sent to the attention of:  
Edith Samuels, 203-280 Waterfront 
Drive, Winnipeg, Manitoba R3B 
0C2 on or before the 7th day of Janu-
ary 2021.   
Dated at Winnipeg, Manitoba, this 
26th day of November 2020.

Book Your Classifi ed Ad Today 
- Call 325-6888 or Email 

ads@winklermordenvoice.ca

CONT. ON NEXT COL.

IN MEMORIAM

Peter Dyck 1927-2015
In loving memory of
our dear husband and uncle
who passed away 5 years ago
Treasured memories keep you near,
As time unfolds another year.
From our life you may be gone,
But in our hearts you still live on.

-Loving and missing you are
wife Margaret,

nephew Gerald and Mona
and sons Joey, Zachary, and Riley
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Arthur Peter Falk
1927 – 2020

Arthur Falk passed away peacefully at Buhler Active Living 
Centre on Wednesday November 18, 2020. He is survived by fi ve 
sons, three daughters and their families. He is also survived by 19 
grandchildren and 39 great-grandchildren.

Art was born on September 26, 1927 to Katharina and Peter 
Falk on their homestead farm at Crystal City, MB. Early in life, he 
accepted Christ as his Saviour and was baptized on June 1st, 1947 
in his home church in Elm Creek. Dad met the love of his life, Erna 
Janzen, at the Carman Fair. Following a brief courtship, they were 
married in Winnipeg on September 24, 1949. They lived in a one-
room apartment in Winnipeg that fi rst winter. Mom was working for 
a dry cleaner while Dad was working in a coal yard. In the spring 

of 1950, they decided to give farming a try. Renting land from Dad’s brother Peter, and planning 
to work together with another brother, Victor, they moved to a farm near the U.S. border south of 
Crystal City. Dad and Vic had very little money at the start and therefore shared equipment and a 
2-ton truck. The two couples (Art and Erna and Vic and Susie) were often seen driving this vehicle 
to town or church. The fi ve oldest children were born during these years. Dad worked hard long 
hours developing a mixed farm to provide for his family while Mom supported him by caring for 
their young family. He took great pride in farming and instilled the love of farming into his boys. 
He slowly was able to acquire more land so that if his boys were interested in farming, they would 
have an opportunity to do so. Following a house fi re in 1960, a new home was built on the land 
purchased on the Snowfl ake 201 Rd. Here the three youngest children were born. Because some 
of the boys were interested in farming, Dad and Mom moved down the road a few miles closer to 
Snowfl ake and started another homestead.

Dad enjoyed his children’s activities, especially baseball and hockey games. Dad and Mom 
would seldom miss a game and often Dad would stop the combine to join Mom travel around the 
province to watch baseball games. Later in his retirement years you could fi nd Dad watching his 
favorite team the Toronto Blue Jays on TV or curling events like the Brier and Scotties. During 
his life, Dad developed four beautiful yards with shelter belts, trees, shrubs and fl owers; but in 
his later years, even well into his 90s, he was well-known in his family for transplanting shrubs at 
their condo in Morden. Every summer Dad and Mom took their family on a trip with the camper. 
Mind you, they couldn’t take all the kids on a trip at one time because there wasn’t enough 
room for everyone in the car, so we had to take turns. Dad really enjoyed fi shing and bought a 
boat so he could really enjoy the sport. Dad and Mom spent many summer days at the lake with 
friends who also enjoyed camping and fi shing. Dad also enjoyed ice fi shing and of course would 
never want anyone to know that one winter/spring day while he was fi shing, his half-ton truck 
broke through the ice and sank into the water. In his 60s, he became an avid golfer. Dad enjoyed 
golfi ng with his buddies well into is eighties at the La Riviere golf course and I can remember 
how well he knew where to hit his ball to set himself up for the next shot. He had a hole-in-one 
on that course. He also enjoyed traveling with Mom to Edinburg, Texas and Apache Junction, 
Arizona for several winter months each year. In 2009, Dad and Mom moved from Crystal City to 
a condominium in Morden. Here they resided for the last 10 years, still hosting family gatherings 
and caring for their yard.

Dad was generous and demonstrated his love for Christ by living out his faith. His support of 
the Crystal City Mennonite Church, the Canada Food Grains Bank, Mennonite Collegiate Institute 
and MCC was an indication of his commitment and dedication to his community and his faith.

Dad was predeceased by his wife, Erna in May of last year (2019) and his grandson, Chad in 
September of 2019, one sister, Elvira, four brothers, Peter, Henry, Victor and Sig and two sisters-
in-law, Nettie and Susie. Art will be remembered by his eight children: Don (Erna), Arnie (Carol), 
Gerry (Elaine), Lynn, Alvin (Erika), Larry (Marlene), Arlene Pooley (Steve), Cheryl Baydak (Brad) 
and their families. He will be fondly remembered by 20 grandchildren and 39 great grandchildren. 
He is also survived by three sisters-in-law, Annie, Marge and Ruth.

A private funeral service was held at Wiebe Funeral Chapel, Morden with interment at the 
Southside Cemetery. The family would like to thank the staff of Silver Lining Care at the Buhler 
Active Living Center in Winkler for the wonderful care and compassion they showed during the 
year Dad lived there. Thank you also to Wiebe Funeral Chapel, Morden, for making arrangements 
and for the kindness they have shown to us. If friends so desire, donations may be made in Art’s 
memory to Canadian Food Grains Bank.

Dueck, Jacob (Jake)
1936 - November 4, 2020

Jacob was born June 8, 1936 in Gnadenthal to Peter and 
Margaret Dueck.

Jake grew up in Blumenfeld. In his early years he was employed 
as a trucker. After which he was employed as a salesman at 
Midtown Chev Olds in Morden. Later Jake and his brother John 
owned

the Morden Dairy Queen started the DJ’S Restaurant and the 
Dairy Queen in Winkler. After he sold his businesses he went back 
to trucking and moved to the US to attend Rhema Bible Training 
School. He then went on several mission trips to Belize, C.A. and 
Haiti.

Jacob married Jean Ann in 1984, moving to Minn. where they 
pastored till 1999. Then they moved to Ohio where he trucked again. In 2003 they moved to 
Pensacola, Fl. where the family is presently.

Jacob was the loving husband to Jean Ann for 36 years. He was a man of deep faith who loved 
to share the gospel and build up people. He was always willing to help others. They saw the need 
in Haiti and adopted two lovely daughters.

Jacob is survived by his beloved wife Jean Ann; one son Marvin; two daughters Joy Elizabeth 
and Jubilee; one granddaughter Justice; two sisters Anna and Marge; four brothers John, Dave, 
Peter and Jim.

Jacob was predeceased by his parents, son Bradley, sister Helen, and brother Edward.
He made friends wherever he went.

Wiebe Funeral Chapel, Morden
in care of arrangements
wiebefuneralhomes.com

Ph: (204) 325-4433
Cell: (204) 325-6230
Fax: (204) 325-4484

His tools and ttems are at Bill Klassen Auctions, 9 mile 
south of Winkler on Hwy 32 and 1.2 mile west on road 

3 north yard # 22027. You may come and look 
at the merchandise offered for auction. 

Please wear mask and practice social Distancing.   

Auction bidding closes Nov 26, 6 pm. 
Payment and pickup will be Friday, Nov 27 

and Saturday, Nov 28, 9 am - 9 pm. 
Register at billklassen.com 

See more at info. & pics at  www.billklassen.com

Timed ONLINE  Auction for 
Electrical Contractor Larry Dale. 

Ph: (204) 325-4433
Cell: (204) 325-6230
Fax: (204) 325-4484

Register at billklassen.com, you may 
see items  4:30 pm to 8 pm any day. 

Please wear mask and practice social 
distancing. These folks are 

moving, all must sell.

See more at info. & pics at  www.billklassen.com

Timed Online Auction. 
Yard, shop and household items 

for Corny Froese Family, 
62 Reinfeld  Ave.  in Reinfeld.

AUCTION AUCTION

Walinga Inc. in Carman, MB 
is looking to fill the 
following positions:

CNC Machinist 

CNC Machine Operators 

Long Haul Truck Driver

CAREERS

Book Your Classifi ed Ad Today - Call 325-6888 
or Email ads@winklermordenvoice.ca



SCOTT CHUCK JODY
WAYNE

GREG

WWW.SOUTHLANDHONDA.COM
1-877-246-6322 • 325-78991-888-305-8917 • 204-325-9511

W W W . J A N Z E N C H E V R O L E T. C A

KURT MILLERKURT MILLER
kurt@jpb.cakurt@jpb.ca

 HENRY BLATZ HENRY BLATZ
henry@jpb.cahenry@jpb.ca

KEVIN TALBOTKEVIN TALBOT
kevin@jpb.cakevin@jpb.ca

ROBERTO KORTROBERTO KORT
roberto@jpb.caroberto@jpb.ca

honda.ca

Permit #9725

*Honda Loyalty Program, **Lease Rate, ***Vehicles not exactly as pictured.

HONDA

WAYNE CHUCK BILL JODY MARIA

690 MEMORIAL DRIVE • 325-4777
W W W . H O M E T O W N F O R D . C A

Permit No. 1162 Since 1955

Bob Derksen Brian Derksen Konrad Friesen John Friesen

Permit #2816

Permit No 1162 Since 1955

2016 LINCOLN 2016 LINCOLN 
MKX AWDMKX AWD

2017 2017 
FUSION SEFUSION SE

2016 TAURUS 2016 TAURUS 
LIMITED LIMITED 
AWDAWD

2018 F-150 2018 F-150 
XTR 4X4XTR 4X4

 $18,900

 $34,90034,900

 $19,900

PLUS PST/GST

PLUS PST/GST

Stock #20U152Stock #20U152

Stock #20U119Stock #20U119

Stock #20U022Stock #20U022

Stock #20U157Stock #20U157

• 2.5L I4 • HEATED SEATS
• SYNC 3 W/ NAVIGATION
• PUSH-BUTTON & REMOTE START
• 35,000 KM

• 3.7L V6 • 91,000 KM
• LINCOLNWAY MOBILE ACCESS
• ADAPTIVE CRUISE W/LANE KEEP
• ACTIVE PARK ASSIST W/ 360 CAM

• 3.5L V6 • SYNC 3 W/ NAVIGATION
• HEATED/COOLED LEATHER
• ADAPTIVE CRUISE W/ LANE KEEP
• 124,000 KM

• 5.0L V8
• SYNC 3 W/ NAVIGATION
• HEATED SEATS
• REMOTE START • 91,000 KM

PLUS PST/GST

2017 GMC SIERRA DENALI 2017 GMC SIERRA DENALI 
CREW 1500 4X4CREW 1500 4X4

STK W9834ASTK W9834A

JUST IN

2010 GMC SIERRA SLE 1500 2010 GMC SIERRA SLE 1500 
CREW 4X4CREW 4X4

2012 GMC SIERRA SLE 1500 2012 GMC SIERRA SLE 1500 
EXT 4X4EXT 4X4

STK W9793ASTK W9793A

STK W9826FSTK W9826F

JUST IN

JUST IN

�������	�������	

 

5.3 V8, 6 SPEED AUTO, FRONT 
BENCH SEAT, AUTO CLIMATE 

CONTROL, TOW PKG, NEW TIRES, 
156,000 KM’S, LOCAL TRADE

5.3 V8, 6 SPEED AUTO, FRONT 
BENCH SEAT, AUTO CLIMATE 

CONTROL, Z71 OFF ROAD PKG,
LOCAL TRADE

6.2 V8, 8 SPEED AUTO, LEATHER 
INTERIOR, FRONT BUCKET SEATS, 
HEATED & COOLED SEATS, POWER 

ADJUSTABLE PEDALS, ONLY 
58,000 KM’S, LOCAL TRADE

$19,993 + TAX

$19,997 + TAX

$44,997 + TAX

ONLY

ONLY

ONLY
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