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Womenõs Self- Defence Course  
 

Tuesdays 10:00ñ11:00 am 
 

Get fit, get fast and learn the mental skills 

t ha t  ca n 

make you a 

harder tar-

get.  Youõll be 

amazed at 

what youõll 

learn and 

youõll dis-

cover abilities you never knew you had.  Six 

weeks of classes begin January 17th .  The 

cost is $50 (cheques payable to Johnnie 

Johnstone) and ALL equipment is supplied.   

Please register by January 10th at the 

Beach Club office and the only thing you 

need to bring is your enthusiasm!   

A great way to start your day; stretched, relaxed, and invigorated!  Helenôs Yoga classes 
run Mondays and Wednesdaysðjust call the Beach Club for more information. 

Photo courtesy of Moira Fraser 

 

Welcome to Craig Bay!  
 

We would like to extend a warm welcome to 

new residents Don & Kerry Yamkowy ñ1288 

Saltspring.  Come out and meet your 

neighbours at the upcoming New Yearõs Eve 

Party (contact Lynda at gordonrl@shaw.ca)!  

Thank You  
 

A big thank you to the Craig Bay 

community for their generous dona-

tions to the Salvation Army Food 

Bank, the SPCA and the SOS Christmas for Kids 

programs.  Youõve made a lot of people less fortu-

nate have a merry Christmas too!  



Charlene Jimmo ð 

Craig Bay Beach 

Club  Community 

Coordinator and 

editor of the 

Tidelines  

Craig Bay ðA Lifestyle  

Weõre on the Web! 
www.lifestyles.craigbay.com 

Phone: (250) 951-0149 
E-mail: cbbeachclub@shaw.ca 

Craig Bay Beach Club 
1300 Gabriola Drive 
Parksville, BC   V9P 2T5 

Craig Bay Estates  

The development of Craig Bay 

Estates began in 1995 and was 

completed in 2007.  This com-

munity is unique as it offers year 

round social events and a myriad 

of activities at the Craig Bay 

Beach Club plus a sense of com-

munity spirit only found with 

friendly and welcoming residents. 

The Tidelines newsletter is pub-

lished each month by and for 

residents of Craig Bay Estates.  

Its purpose is to keep residents 

informed of  Beach Club and 

community events and activities.  

Submissions of articles and pho-

tos are always welcome and will 

be included if space permits.  

Please submit contributions to 

the Coordinator by the 25th of 

each month to ensure publica-

tion.   
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       A Whole Other World  
 

Once again, recognizing that we have a 

lot of new residents recently calling 

Craig Bay home, Wally and Alison Chinn 

have been asked to provide another in 

their series of travel photographic 

presentations.   This time, the subject 

will be the first of potentially a two -

part series focussing on South Amer-

ica.  The first instalment will provide 

some insight into the strange and iso-

lated world of The Galapagos Islands as 

well as the unique natural wonder of 

Iguazu Falls.   Derived initially in 1859 

from Charles Darwinõs òThe Origin of 

Speciesó publication, the infamy and in-

trigue of the Galapagos continues today 

as a significant travel destination for 

those with interests in unique wildlife.   From the harshness of the Galapa-

gos climate to the more pristine river jungle and soothing environment of 

some 275 waterfalls and cataracts that make up Iguazu Falls, viewers will 

catch a glimpse inside two of South Americaõs exotic travel destinations. 

  

The presentation will take place on Friday, January 27th , in combination 

with the regular TGIF.   For the comfort of viewers, seating will be limited 

to the first 50 persons who sign -up with Charlene at the Beach Club office 

(in white Activities Binder at front desk).   Should the demand for atten-

dance exceed the accommodation limit (based on previous experience), a 

second presentation will be offered on Friday, February 3rd.   All Craig Bay 

residents are welcome to attend!    
 

Your Craig Bay  
Social Committee  
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PAINT A MASTERPIECE  
 Create a òOne of a Kindó Valentineõs Gift  

Absolute Beginner to Intermediate.  

Yes you can!  

 

 
 

Whether you have painted before or just dreamed of it, this class is for you.  Youõll surprise yourself 

and your family.  In one day, we will produce an 8ó x 10ó original paintingñpainted, varnished and framed 

(if you wish) ready for wrapping.  The important thing is to have fun and create  a masterpiece with your 

own unique style you will be proud of.  

 

Sunday, January 29th  

Craig Bay Beachcomber Room 10 AM to 4.30 PM [one hour break for lunch]  
 

Book Early there is only room for 10 in the class  

Full payment secures your place.  Paypal preferred or cash at Craig Bay Office  

$99.00 if paid by 25 th  January, $120 on the day, if there is still space  

Includes tuition, canvas panel, gesso, paints, brushes, varnish and frame  

 

What will we paint?  

Whatever you want...  Copy a master as above, bring your own sketch, photograph or plan.  
 

Will my painting be ready to take home?  

Acrylics are fast drying and versatile.  The whole project will be finished in one day.  You will proudly 

take home a unique, personal and original gift for  someone important to you.  
 

Whatõs included? 

Canvas panel and use of gesso, paint, brushes, varnish and frame.  (Extra panels available for purchase 

to practise on your own time)  
 

What should I bring?  

Anything you donõt mind messing up - apron, old menõs shirt, Mumu, whatever.  A Stay-Wet palette if 

you have one and any favourite brushes that have not been used for oil painting.  Packed lunch.  (Coffee 

and Tea provided).  

 

For more information contact Sea Dean at (250)248 -2723 or blueskyredearth@live.ca  
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Burn Off Those Holiday Calories!  
 

Zumba Goldñstarts January 11th ! 
Wednesdays 11:15 amñ12:15 pm 

Register at the Beach Club office  
$35 for a 5 x punch card  

Cheques payable to òAnna Doddsó 
 

òItõs a dance-fitness class that feels friendly, and 

most of all, fun!ó 

 

Zumba Gold targets the largest growing seg-

ment of the population: baby boomers.  It takes 

the Zumba formula and modifies the moves and 

pacing to suit the needs of the active older par-

ticipant, as well as those just starting their 

journey to a fit and healthy lifestyle. What 

stays the same are all the elements the Zumba 

Fitness -Party is known for: the zesty Latin mu-

sic, like salsa, merengue, cumbia and reggaeton; 

the exhilarating, easy -to -follow moves; and the 

invigorating, party - like atmosphere.  Active 

older adults want camaraderie, excitement and 

fitness as a regular part of their weekly sched-

ule.  Zumba Gold is the perfect fit.  

Bill Webb 
proudly 
displays 
his work, 
painted in 
just one 

day, from 
the De-
cemberôs 
Paint a 
Master-
piece 
class .   

A late-afternoon December view from the Beach Club, looking across Madrona Point  
to the Sunshine Coast.         Photo courtesy of Wally Chinn 

 

Anna Dodds has been a certified Zumba In-

structor since 2009 and a cer-

tified BCRPA Group Fitness 

Instructor since 2008.  She 

teaches many classes in Parks-

ville and we are lucky to have 

her available to teach in Craig 

Bay!    
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Ah, being young is beautiful,  
but being old is comfortable.  

~ Anon  

MASTERING ACRYLICS  
 

Monday evenings 6 - 8pm, starting January 30th  

6 sessions 

 

With instructor, Sea Dean, continue to improve your Acrylic skills with this hands on evening class 

which will cover such topics as:  Prepara-

tion, Paint and Texture, Brushwork, Colour, 

Shape and Form, Positive and Negative 

space, Perspective, Composition, Generating 

Mood, Developing Personal Style, Still life 

arrangement, Painting from photographs, 

Tips and Tricks, Putting your ideas on can-

vas, How to critique your own work.  

 

Prerequisite:  Sea Dean's "PAINT A MASTERPIECE" or previous beginner experience with Acrylic, Oil 

or Watercolour painting.  

 

Each week you will have an assignment to work on in your own time to hone your skills.  Bonus ð Arrive 

early from 5pm or stay later to paint and ask questions.  There will be an opportunity to exhibit at the 

end of the course - date to be determined.  Paints, brushes etc. supplied for the first session and rec-

ommendations made to help you select your own supplies for future sessions.  

 

$145 if registered by Wednesday January 25th or $160 thereafter  

PayPal to lovepeacefreedom@msn.com or pay by cash at Craig Bay Office  

 

  
 

For more information, contact Sea at (250)248 -2723 blueskyredearth@live.ca  

mailto:blueskyredearth@live.ca
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The Confident Kitchen  
Making Sense: Convection vs. Conventional Ovens  

Convection ovens are a source of confusion for many folks. I have been asked by many Craig Bay resi-

dents:   How do I use a convection oven?  Trust me on this ð cooking with convection ovens does not have to 

be scary!   

 

To simplify, a convection oven is a forced air oven (another term is òfan-assistedó 

oven) which makes your food preparation, cooking and baking more effective, effi-

cient and versatile.   The food cooks more evenly, browns beautifully (approximately 

25 % less time), and at a lower temperature (typically 25 oF less/15 oC).  A conven-

tional oven does not use a fan, but radiant (or thermal) heat.   

Conventional ovens do have a few drawbacks, such as: hot and cool spots in the oven, 

lengthy cooking and baking times, and lack of air circulation resulting in uneven 

browning and baking.   After using both types of ovens, it reinforces why I am an enthusiastic advocate of 

convection ovens. 

As a pastry chef/chef, one of the features that I am most delighted with is the capability to bake not one ð 

not two ð but three sheets of cookies at the same time with excellent results!  (This also works well for 

TGIF nights or on Grey Cup or Super Bowl Day when multiple trays of chicken wings or appetizers are a 

must!) 

My convection oven tips:  

As with any recipe that you make for the first time, remember that every oven is different!   I 

tend  not  to depend precisely on the recipe instructions for cooking times.  Err on the side of caution 

and set the timer for 30% less time than indicated in the recipe and keep checking until it is 

done.  Adjust your recipe accordingly.  I would encourage you to get into the habit of writing down 

adjustments to your recipes, particularly as you go through the learning curve of using a convection 

oven. 

Generally, when you are using the convection oven to  bake, you can assume that you will bake 25 oF lower and 

it will take the same time as stated in your recipe. (See note above)  

Generally, when you are using the convection oven to  roast , you can assume that you will roast the item 

at the same temperature, and it will take 25% less time.  

Keep in mind that roasting pans, cookie sheets and cake pans for convection ovens should be shallow in 

order for the fan to be effective and efficient. I use shallow cookie sheets to roast chicken as often 

as I use them for cookies with excellent results.  

Pans that are lighter in color (stainless steel, aluminum) yield the best results in a convection oven. 

Darker pans tend to make foods overbrown, so you will have to be diligent when checking on the cook-

ing process.  No need to buy new pans if you own a supply of dark pans ð line them with parchment 

paper and you are good to go!   
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Our last monthôs newsletter photo (left) pictured Joe Moss.  

ñPeripateticò means ñtravelò and Joe does like to travel.  He also 
enjoys cruising, sailing and golf and 

likes to cook whenever he has a 
chance. 

We had lots of guesses, but no one 
guessed correctly this month.  Better 

luck next time! 
 

The entry this month is pictured at 
the right.  Hint:  He is a regular at the Beach Club gym, helps with the 

Bottle Drive and flies airplanes for a hobby. 
Send your guess to Charlene at the Beach Club office. 

 
Have a favourite old photo (of you or your spouse)?  Send it in for up-
coming issues or bring it in to the office and weôll scan it for you. 

Using a convection oven neednõt be scary. There is a lot of information available to help you get started - 

even a very handy convection converter  chart that will help calculate convection temperature and 

convection time.  

 

I encourage you to try some of your favorite recipes once again using these tips and techniques for your 

convection oven.  I am confident that you will be pleased with the final product.  

To confidence in the kitchen!  

Denise Paré-Watson  
Pastry Chef/Red Seal Chef  
 

Denise Paré-Watson is a Pastry Chef and Red Seal Chef happily residing in Craig Bay.   ñThe Confident Kitchenò articles 

will  appear regularly in the Tidelines newsletter and will pertain to food topics of interest; such as TGIF appetizer ideas, glu-

ten-free and other culinary thoughts.  There will be tips and techniques, recipes and/or recipe ideas from time to time, as well 

as discussions regarding food trends.  Since these articles are an abridged version of blog posts already published, you will 

find full versions of applicable posts on www.urbnspice.com.   ñUrbônôSpiceò was created as an information sharing forum 

where posts are created according to the most pertinent food related issue or culinary enquiry.  

 

 ñCooking is like love. It should be entered into with abandon or not at all.ò 

Harriet Van Horne 

http://www.convection-calculator.com/
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Choristers Christmas Concert ñStanding Room Only!  
 
If you were one of the many who left it until the last minute to buy your concert tickets for the Cho-

risters Christmas concert you were probably disappointed.  All tickets were sold out two days before 

the December 15th performance.  The packed audience at Knox United Church enjoyed every minute of 

the performance especially when they joined in singing some of the old seasonal favourites.  

 

The Choristers were in fine form.  They looked particularly sharp all in black with a variety of jewel 

tone scarves to add a colourful counterpoint.  They sang and 

danced their way through a varied musical programme, with comic 

numbers such as "The Twelve Days After Christmas" and "Let's 

Hear It For Mrs. Claus," the latter complete with the Choristers 

very own Mrs. Claus (Jessie Simle) and her faithful Elf (Margaret 

Ketler -Hall).  The programme segued from laughter to lyrical as 

the choir performed a couple of beautiful Don Besig compositions, 

"This Peaceful Night" and "Peace Has Come Down Tonight" with a 

haunting flute arrangement beautifully played by guest flautist, 

Karen Withers Janssen.  

 

As always, the Choristers were directed by Kelly Volk and accompanied on piano by accompanist Carl 

McLuhan, ably assisted by percussionist Wally Chinn and on guitar Stan Brown and George Furniss.  The 

net proceeds from the concert will be presented to Oceanside Hospice Society.  Lynn Wood, Oceanside 

Hospice's director spoke at the concert giving a brief overview of what services Hospice provides to 

the community.  The donation from the Craig Bay Choristers totals  $2,900!  A fitting finale to a won-

derful year for the Choristers and an important gift for the community in which we live.  

 

For those Craig Bay folks who are thinking of joining the ever expanding roster of singers, remember 

we meet every Tuesday at 2 pm in the Beach Club.  The first rehearsal in 2012 will be Tuesday, January 

10th .  Drop in and see how you like it!  

 

From all the Craig Bay Choristers we wish our neighbours and friends a Happy, Healthy & Prosperous 

New Yearé 

 

Submitted by Colleen Welsh  

The Craig Bay 
Choristers in all 
their splendour. 

 
Photos  

courtesy of  
Colleen Welsh 


