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what's the buzz
UPDATES  FROM  THE  BOARD

food security projects 

garden tours

At the November board meeting we went

through the membership survey results and
shared some ideas of keeping the momentum

of previous years rolling. 

We talked about getting a Skookum Youtube

Channel going and supporting members to

make videos to share with each other:

Hoping to engage some high school film

students to help make this happen!

A reminder that the Skookum Chat & Social
Facebook group exists and can be used to

invite members to eat meals together online

(contact board@skookumfood.ca for support or

use of zoom account), swap food, and share all

the good info!

We may publish a step-by-step guide to

starting your own neighbourhood bulk buying

club.

Urban Homesteading School of Powell River
may be starting some online 'How to'

workshops. If you were one of the people who

listed skills you have to share, please email

kevcombo@gmail.com

S K O O K U M  A G M  C O M I N G  U P  I N  F E B R U A R Y !

Other Skookum Updates:

Gleaners was a huge success this fall and is

ready to start as early as the first fruit crops

next year. Sign up to be a picker here. 

A community food dehydrator is being

installed at the  CRC (thanks David Parkinson

and Lift!)

A member is researching how to set up a CSF

(Community Supported Fishery) here. 
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https://www.surveymonkey.com/results/SM-VF6GF27N7/
https://www.facebook.com/groups/1596895823798163
https://uhspr.ca/
http://skookumfood.ca/gleaners/picker-signup/


INNER PEACE

If you can start the day without caffeine,

If you can always be cheerful, ignoring

aches and pains,

If you can resist complaining and boring

people with your troubles,

If you can eat the same food every day and

be grateful for it,

If you can understand when your loved

ones are too busy to give you anytime,

If you can take criticism and blame without

resentment,

If you can conquer tension without medical

help, 

If you can relax without alcohol, 

If you can sleep without the aid of drugs, 

..Then You Are Probably The Family Dog.

And you thought I was going to get all
spiritual...handle every stressful situation
like a dog: If you can't eat it or play with it,
piss on it and walk away.

Rio and Wren Barfoot with their pet chickens. 

(Ryan E Barfoot)

Apple tree this year.

(michael gormley)

This is Lucy. Sweet and loyal; a great pal and

protector of the little ones. Her favourite walk is

to the Old Mine Road bluffs. (Malerie  Meeker)
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Delicious Holiday Recipes 

Mint Hot Chocolate Adding a mint tea bag is

the perfect way to flavor hot chocolate. For a

stronger mint flavor, steep the tea bag for longer,

but you only need a couple minutes so the mint

doesn't get too grassy. A couple fresh mint leaves

don't hurt, either.

Yield: serves 1
Time: 5 minutes

Ingredients
2 tbsp. unsweetened cocoa powder

2 tbsp. finely chopped milk chocolate or milk

chocolate chips

1 tbsp. sugar

1 single-serving bag moroccan mint tea

Pinch of salt

1 cup milk/oat milk/almond milk, etc.  

Instructions:

In a mug, add the cocoa powder, chocolate, sugar,

and tea bag.

In a small pot, add the milk and bring to a simmer

over medium heat.

Remove and transfer the milk to the mug. 

Let the tea bag steep for 2 minutes, then remove. 

Stir the hot chocolate until the chocolate is

melted and the sugar is incorporated, and serve.

Rice Pudding with Raspberry Coulis Lighter

than most rice puddings, and not as sweet, this

Swedish specialty is eaten both as a dessert and

as a breakfast food. Short-grain rice, such as

arborio, is essential for creating a deliciously

creamy consistency.

Yield: serves 6 

Ingredients
8 cups milk/oat milk/almond milk, etc.

1 � ⁄� cups arborio rice

� ⁄� cup sugar, plus 2 tbsp.

1 � ⁄� tsp. vanilla extract

2 cups fresh or frozen raspberries

1 � ⁄� cups heavy cream (coconut cream if vegan)

Nutmeg

Instructions:

Place milk in a medium saucepan and bring to a

boil over medium-high heat. 

Stir in rice and � ⁄� cup of the sugar. 

Reduce heat to medium-low and simmer, stirring

frequently, until rice is tender and most of liquid

has been absorbed, about 45 minutes. 

Remove pudding from heat and stir in vanilla

extract. Set aside to cool.

Meanwhile, pick through raspberries. Place berries

in a food processor, add remaining 2 tbsp. of

sugar, and puree until smooth. 

Strain raspberry sauce through a fine sieve and set

aside.

Just before serving, whip heavy cream. 

Fold cream into pudding and transfer into bowls. 

Spoon raspberry sauce around edge of pudding

and sprinkle with nutmeg.

both recipes by Matt Taylor-Gross
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To Know the Dark 
by Wendell Berry

To go in the dark with
a light 
is to know the light.

To know the dark, 
go dark. 

Go without sight,
and find that the dark,
too, blooms and sings,
and is traveled by
dark feet 
and dark wings.
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"Camellia sasanqua,
a small tree and it 
is dwarfed by the
golden bamboo. It
always blooms from
November-January."

-Diana Wood 



"If we can winter this one out, we can summer
anywhere." - Seamus Heaney, 1972

Cheers to you all from afar: to your health and happiness!

Here’s to more blooms, more bees, more local food security and better together times ahead for us all.

Have a Very Merry Holiday Season, a Happy New Year! 
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Violas Shasta Daisy

French Lavender Arugula Shungiku

Winter Jasmine Primulas


