
PKF Lawyers, Manitoba’s law firm. Providing 

trustworthy, expert, real-world results since 1924. 

Ready to serve today, tomorrow, always. pkflawyers.com
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STANDARD PHOTO BY JODI-LAINE GAULTIER
Members of the Roland 4-H Club put the organization’s motto, “Learn to do by doing,” into action during a recent town cleanup. 

Pictured collecting garbage are Ben McIntosh (left), Sampson Chouinard (right) and Silas Chouinard (top), helping keep the community 

clean while demonstrating the 4-H principles of larger service and better living.

4-H gives back4-H gives back
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Public Notice is hereby given that Enbridge Pipelines Inc. (Enbridge) in-
tends to conduct the following Pesticide Program from June 1, 2026 – 
November 15, 2026, to control noxious weeds on Enbridge ROW’s, tem-
porary workspaces, stations, and various facilities along the Enbridge 
Mainline and Bakken corridors.

The herbicide active ingredients to be used include:

Any person may, within 15 days after the notice is published, send a        
written/email submission to the department below, regarding the control 
program or register with the department their written objection to the 
use of pesticide next to their property.

Environment and Climate Change
Environmental Approvals Branch
14 Fultz Boulevard (Box 35)
Winnipeg, Manitoba
R3Y 0L6
pesticideusepermit@gov.mb.ca

•  MCPA Ester
•  Saflufenacil
•  Carfentrazone-ethyl
•  Pyraflufen-ethyl
•  Bromoxynil
•  Clopyralid
•  Glyphosate
•  Dicamba
•  2, 4-D
•  2, 4-DB
•  Aminopyralid

•  Propyzamide
•  Indaziflam
•  Chlorsulfuron
•  Fluroxypyr
•  Aminocylcopyrachlor
•  Aminopyralid
•  Difluenzopyr
•  Metsulfuron-methyl
•  Picloram
•  Mecoprop-P
•  Adjuvant

By E. Antonio
Huntington’s disease (HD) is a rare 

inherited brain disorder that gradu-
ally damages nerve cells in the brain. 
Over time, it aff ects movement, 
thinking, emotions, and behavior. 
Although there is currently no cure, 
advances in genetics and testing have 
transformed how doctors diagnose 
and manage the disease while also 
creating hope for future treatments.

Approximately 6,000 Canadians are 
currently living with Huntington’s 
disease, while another 7,500 are con-
sidered genetically at risk. Although 
the disease cannot be prevented, 
early genetic testing can help people 
prepare emotionally, fi nancially, and 
medically. It can also allow individu-
als to participate in research studies 
or clinical trials.

For Erin Babcock and her family in 
Matlock, Huntington’s disease has af-
fected generations. Her great-grand-
mother died from the disease at the 
age of 42 before passing it on to Bab-
cock’s grandfather, who later died at 
62.

Years later, Babcock’s grandfather’s 
six children — including her mother 
— underwent genetic testing. Four of 
the six children carried the gene and 
have since passed away. Her mother 

did not inherit the gene and today, 
several of her cousins continue to live 
with HD.

Despite the hardship, Babcock said 
the experience weakened family 
bonds.

“Growing up we were always a 
close family. We would get together 
weekly for dinner and special occa-
sions with all my aunts, uncles and 
cousins,” she said. “We have fond 
memories of hanging out at the Oa-
sis Beach, Kildonan Park, and renting 
cabins at Grand Beach with a lot of 
family pictures.”

After learning of the diagnosis, she 
described the news as “devastating,” 
adding that relatives struggled know-
ing they had to continue living with 
the uncertainty of the disease.

“In the beginning, it was okay life 
carried on but as years passed symp-
toms developed and progress and 
made day to day life more complicat-
ed,” she added. “This was not some-
thing we could celebrate.”

Over time, her family became in-
volved in HD awareness campaigns, 
fundraisers, conferences, and youth 
camps to support research and learn 
more about available treatments and 
supports. Some relatives also par-
ticipated in drug trials, although the 

treatments had no eff ect on them.
The disease was fi rst described in 

1872 by American physician George 
Huntington. In his paper On Chorea, 
Huntington detailed the disease’s 
symptoms, inherited nature, and 
gradual progression. Although doc-
tors could recognize Huntington’s 
disease clinically for many decades, 
they did not understand its genetic 
cause until much later.

HD is inherited in an autosomal 
dominant pattern, meaning a single 
altered copy of a gene from one par-
ent is enough to cause the condition. 
If one parent carries the mutated gene, 
each child has a 50 percent chance of 
inheriting it. Symptoms usually ap-
pear between the ages of 30 and 50, 
although a rarer juvenile form can be-
gin earlier.

STANDARD PHOTOS SUBMITTED
The Babcock family has been deeply impacted by Huntington’s disease (HD), with 

several relatives diagnosed over the years. Pictured are Erin Babcock’s mother, 

aunts and uncles: Michael, Belinda, Charlie, Donna, Sharon and George.

Matlock family raises awareness about Huntington’s disease

Continued on page 8
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By Lana Meier
Elective surgeries at Carman Memo-

rial Hospital have once again been 
temporarily postponed due to a re-
curring ant infestation inside the facil-
ity, raising concerns about long-term 
remediation eff orts and operating 
room conditions.

According to a report published 
Tuesday by Global News, 16 elective 
surgeries have been postponed be-
cause of ongoing ant problems within 
the hospital.

In a statement provided to media, 
Southern Health-Santé Sud con-
fi rmed that a limited number of elec-
tive surgeries were postponed due to 
the presence of ants within the oper-
ating room environment.

“Any factor that could impact the 
safety or integrity of the operating 
room environment requires the sus-
pension of surgical activity until the 
issue can be resolved,” the region 
stated. “The safety of patients, staff  
and physicians is paramount.”

Southern Health-Santé Sud said the 
aff ected procedures include surgeries 
such as hernia repairs and gallbladder 
removals. Offi  cials said some surgical 
services are being temporarily shifted 
to another facility while extermina-
tion and mitigation work continues.

The region confi rmed ants were fi rst 
detected at the hospital in August 
2024, but said the issue resolved with-
in a few weeks at that time. When the 
ants reappeared last summer, addi-
tional measures were taken to address 
the situation. With another seasonal 
reappearance this spring, Southern 
Health-Santé Sud said more extensive 
work is now required to support a 
long-term solution.

“The region is currently working 
with a professional exterminator to 
identify the source of the ants and 
implement additional measures to 
support a long-term resolution,” the 
statement said.

Southern Health-Santé Sud added it 
is working closely with aff ected pa-
tients to review options for reschedul-
ing surgeries.

Manitoba Health Minister Uzoma 

Asagwara said eff orts are underway 
to restore services “as soon as pos-
sible.” The Manitoba Nurses Union 
has also commented publicly, saying 
members have described the issue as 
longstanding and aff ecting working 
conditions.

Local entomologist John Gavloski 
said the species reportedly being 
found at the hospital — pavement 
ants — is a common invasive ant 
in Manitoba that is especially well 
adapted to urban environments.

“The pavement ant (Tetramorium 
immigrans) is an invasive species that 
is not native to North America, but 
was introduced to North America in 
the 1700s,” Gavloski said. “It is now 
a common ant in many areas of North 
America, including Manitoba.”

Gavloski explained pavement ants 
commonly build nests beneath pave-
ment, in cracks, compacted soils and 
areas with little vegetation, allow-
ing them to thrive around developed 
properties and buildings.

“They are also tolerant of high sur-
face temperatures. Thus, they do well 
in urban areas,” he said.

According to Gavloski, the ants feed 
on a wide variety of foods but are par-
ticularly attracted to sweet and greasy 
substances, which can draw them in-
doors in search of food.

“Indoor problems with pavement 
ants are generally worse in spring and 
early summer,” he said.

While pavement ants often forage 

outdoors during warmer months, 
Gavloski said they can also establish 
nests indoors in wall voids and hu-
mid areas near heat sources such as 
hot water lines.

He noted that controlling pavement 
ants can be diffi  cult and often in-
volves multiple approaches.

“Managing them is complex, and in-
cludes fi nding the nest, reducing ac-
cess to foods, and can include the use 
of baits,” Gavloski said.

Gavloski noted he has not been di-
rectly involved with the Carman Me-
morial Hospital situation and said his 
comments were general observations 
about pavement ants rather than an 
assessment of the facility itself.

Southern Health-Santé Sud said ex-
termination and mitigation eff orts 
remain ongoing as offi  cials work to-
ward restoring full surgical services 
at the hospital.

STANDARD PHOTO BY DENNIS YOUNG
Southern Health-Santé Sud confi rmed that a limited number of elective surgeries 

at Carman Memorial Hospital have been temporarily postponed due to the 

presence of ants within the operating room.

Pavement ants often travel in long 

trails across fl oors, under carpets and 

along kitchen and food preparation 

areas inside buildings.

Recurring ant infestation forces surgery cancellations at Carman hospital

�����������	�
��
�
�
���
��
����
��
������




��������	�	
����		�
��
���������	
��	��	�
����
����

��������	
����
�����������
���������������������������	������
�����	��
���������������
�������
��������������������
������� ���

	�������������� ����!
��������	
���	������
����SSTANDARDTANDARD

The Carman-Dufferin

What’s                 story?  
We want to hear from you. 

The Carman-Dufferin Standard 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 with Dennis Young at 
denjohnyoung@gmail.com or Lana Meier at

news@carmanstandard.ca or call 204-467-5836.
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By Lana Meier
Have you ever made a mistake or 

said something you wish you could 
take back? Have you ever chosen un-
wisely or made a bad decision?

Most of the time we can correct situ-
ations ourselves — through an apol-
ogy or compensation. But sometimes 
actions lead to an arrest or court ap-
pearance. In certain cases, individuals 
are given an opportunity to repair the 
harm through diversion to a restor-
ative justice committee.

Carman has been fortunate to have 
a Community and Area Restorative 
Justice Committee for many years, 
although many residents may be un-
aware it exists or what it does. The 
committee’s work is confi dential, and 
unlike many organizations, it does 
not fundraise — its operating costs 
are covered through provincial restor-
ative justice funding.

The Carman committee currently 
has eight members and accepts refer-
rals involving youth and adults.

“While restorative justice originally 
focused on youth, today we work 
with people of all ages,” said com-
mittee representative Allison Abbott-
Wiebe.

The number of meetings varies de-

pending on referrals. Some months 
pass without a meeting, while at oth-
er times the committee has met three 
times in a single month. In a typical 
year, the committee handles roughly 
three to seven cases.

“It really depends on the refer-
rals we receive,” Abbott-Wiebe said. 
“There are times months go by with-
out a meeting, and other times we’ve 
met several times in a month to work 
through a case.”

Restorative justice in Manitoba is 
generally applied to less serious, non-
violent or fi rst-time off ences. These 
may include property off ences such 
as theft, break and enter and mischief; 
off ences against a person such as as-
sault, assault with a weapon or utter-
ing threats; and other matters includ-
ing fraud, drug-related off ences and 
various Criminal Code violations.

Once referred, a committee member 
contacts the client to explain the pro-
cess and ask whether they are willing 
to participate. If they decline, the case 
returns to the court system.

Those who agree attend a meeting 
where they must share their story 
and accept responsibility for the harm 
caused. The process requires full 
ownership — there is no room for “I 

did this, but…”
Clients write a 

letter of responsi-
bility and suggest 
ways they might 
make amends. At 

the next meeting, the committee re-
views the letter and determines sanc-
tions suited to the case. These always 
include a responsibility letter and an 
apology to the victim, and may also 
involve counselling, community ser-
vice, anger management, mediation 
or fi nancial restitution.

“Attending the anger management 
session helped me see that frustra-
tion is a kind of anger. I learned some 
ways to recognize my feelings and 
react diff erently,” said one client. 
“Working through the restorative 
justice process, I see how I hurt this 
person with my actions and I can do 
things diff erently.”

Committee members check in with 
clients as they complete sanctions. 
When fi nished, the client returns to 
read their apology before the commit-
tee sends it to the victim and conducts 
a fi nal debrief focused on growth and 
positive change.

Victim involvement is an important 
part of the process. Victims may share 
their story and provide a victim-im-
pact statement, allowing the off ender 
to understand the real consequences 
of their actions.

Restorative justice does not excuse 
wrongdoing, but seeks to understand 
what led to it.

“The goal is restoring trust — be-
tween the off ender and the victim, 
and also between the off ender and 
the community,” Abbott-Wiebe said. 
“People have the opportunity to seek 

counselling, attend anger manage-
ment and complete meaningful steps 
that reduce the chance of reoff end-
ing.”

If the committee did not exist, those 
opportunities would be lost.

“The process helps build stronger 
communities that support one anoth-
er,” she said.

“Explaining how I messed up and 
telling my story to the committee 
was really hard,” another client said. 
“I know they’re here to help but that 
was a tough thing to do.”

Most participants ultimately express 
gratitude for the opportunity to re-
pair harm and learn alternatives to 
repeating the same actions.

The committee welcomes new mem-
bers interested in building a safer, 
more connected community. A short 
questionnaire helps ensure values 
align with the restorative justice ap-
proach.

The Carman and Area Restorative 
Justice Committee will hold its an-
nual general meeting Wednesday, 
May 27 from 7 to 8 p.m. at the Blue 
Crescent Hotel in Carman. The volun-
teer-based organization partners with 
Manitoba Justice and law enforce-
ment, working to make the commu-
nity a safe and healthy one.

For more information about the 
Carman and Area Restorative Justice 
Committee, call or text 431-344-0178.

Restorative Justice: Listening, learning and moving forward

SCRL big book bargains

STANDARD PHOTO BY ASHLEIGH VIVEIROS
The South Central Regional Library’s “The Big One” Annual Book Sale fi lled the rink at the Access Event 

Centre in Morden with thousands of used books Thursday through Saturday. Bibliophiles from all across 

southern Manitoba came out to hunt for treasures. A fi nal tally of how much the sale raised was 

not available at press time, but the proceeds all go to help the SCRL purchase new materials for its 

branches in Winkler, Morden, Altona, Manitou, and Miami.
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By Jo-Anne Procter 
As Manitoba marks Emergency 

Preparedness Week, residents across 
Manitoba are being encouraged to 
take steps now to prepare for emer-
gencies before disaster strikes.

The Manitoba Emergency Manage-
ment Organization’s (EMO) new “MB 
Ready” campaign focuses on helping 
Manitobans become informed, create 
emergency plans and build emergen-
cy kits that can sustain households for 
at least 72 hours during a crisis.

The campaign now includes the 
launch of the new MB Ready mobile 
app, announced by the Manitoba gov-
ernment on May 4 as part of Emer-
gency Preparedness Week activities.

Transportation and Infrastructure 
Minister Lisa Naylor, who is also the 
minister responsible for EMO, said 
the app is intended to help Manito-
bans stay informed and better pre-
pared during emergencies.

“Emergency Preparedness Week is a 
reminder of the importance of prepa-
ration in helping keep all Manitobans 
safe, and this year we are pleased to 
announce the rollout of the new MB 
Ready app to support that eff ort,” 
said Naylor. “Planning ahead makes 
a real diff erence during emergencies, 
and this app will help keep Manito-

bans informed with clear, accessible 
and up-to-date information.”

The MB Ready app provides real-
time, location-based notifi cations for 
emergencies and incidents such as 
severe weather, wildfi res, fl oods, road 
closures and power outages. Users 
can set alerts for specifi c addresses or 
geographic areas, allowing them to 
stay informed about conditions that 
may aff ect their home, workplace or 
other important locations.

The platform is available in both 
offi  cial languages and also includes 
guidance on building emergency kits, 

creating household emergency plans, 
understanding local risks and access-
ing safety information during emer-
gencies.

For residents in Manitoba, emergen-
cy preparedness is not a new concept.

Communities throughout the region 
have experienced repeated spring 
fl ooding, severe storms, blizzards, ex-
tended power outages and growing 
concerns related to wildfi re smoke 
and evacuations in recent years.

The Manitoba government says the 
MB Ready initiative is designed to 
help families better prepare for emer-
gencies before they happen by under-
standing local risks and developing 
household emergency plans. 

The MB Ready app allows users to 
receive location-based emergency no-
tifi cations for areas where they live, 
work or travel. The platform also in-
cludes preparedness checklists, emer-
gency planning information and safe-
ty guidance for before, during and 
after emergencies. 

For rural Manitobans, preparedness 
can be especially important due to 
longer emergency response times, ru-

ral road conditions and the potential 
for communities to become isolated 
during major weather events.

Residents are often encouraged to 
prepare for emergencies by:

• maintaining a 72-hour emergency 
kit

• keeping extra food, water and 
medications on hand

• ensuring backup charging options 
are available

• having plans for pets and livestock
• monitoring emergency alerts and 

weather warnings
• checking on seniors and vulner-

able neighbours during emergencies
The province notes that emergency 

preparedness is a shared responsibil-
ity between governments, organiza-
tions and individual households. 

The MB Ready campaign coincides 
with Emergency Preparedness Week, 
held nationally from May 3 to 9.

Residents can learn more about 
emergency preparedness resources or 
download the MB Ready app through 
the provincial emergency prepared-
ness website. 

Scan to download the MB Ready app. 

Emergency preparedness starts at home, says Manitoba EMO

STANDARD PHOTO BY JODI-LAINE GAULTIER
Members of the Roland 4-H Club rolled up their sleeves to help keep the 

community clean during a recent town cleanup event. Six youth volunteers spent 

time collecting litter along most streets in Roland while promoting community 

pride and environmental responsibility and living out the 4-H pledge of using 

their “Hands to larger service.” Members enjoyed searching for unusual items 

during the cleanup, with some of the more surprising fi nds including rubber 

boots, seashells and pieces of mail. The club said events like the cleanup help 

teach members the importance of giving back to the community and respecting 

the environment by not littering. Pictured in the group photo from left are Ben 

McIntosh, Silas Chouinard, Sampson Chouinard, Derek Baschuk, Nova Baschuk, 

Daxton Baschuk, and Kezia Falk with her dad Beny Falk.

Community pride shines

STANDARD PHOTO SUBMITTED
Members of the Carman-Duff erin Community in Bloom committee and 

volunteers from Neumann Hand helped clean up winter litter around Carman 

during a recent community cleanup eff ort, collecting approximately 15 

bags of trash while promoting civic pride and environmental stewardship. 

Pictured from left are Judy Neustaedter, Lacey Spencer, Val Tournier, Terri 

Dyck, Kellie Wiebe, Deb Penner and Kari Richardson. Spencer, Wiebe and 

Richardson volunteered on behalf of Neumann Hand. Community in Bloom 

members Susan Mooney, Judy McGregor, Chris Vanderveen, Lee Collingridge 

and Lorraine McIntosh also participated but are not pictured.

Community cleanup crew
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>  Get in touch with us News tips: 1-204-250-6322 or news@carmanstandard.ca
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By Dennis Young
100 years ago, 1926 — Forty golfers 

take part in the Arbor Day tourna-
ment; D.A.S. distributes 5,000 scrib-
blers and fair passes to students; Elsie 
Swanton wins a silver medal from 
Remington Typewriter Co. of Toronto 
for effi  ciency; A.S. Doyle sells two sol-
id oak dressers with mirrors for $26; 
Carman Gun Club president Dr. Mc-
Gavin prepares members for crow and 
gopher season; Carman Tennis Club 
resurfaces courts with shale; A.F. Hig-
gins Co. sells Falconer seed corn for 
$4.25 per bushel.

75 years ago, 1951 — Bowie’s Bak-
ery expands to accommodate a new 
revolving oven capable of baking 300 
loaves in 30 minutes; Elm Creek Co-
op Meat Locker is destroyed by fi re; 
the grass infi eld progresses at the 
ball park; Tom Rockey returns from 
the Sydney, Nova Scotia Millionaires 

Hockey Club after fi nishing as the 
league’s top-scoring defenceman; the 
average daily patient count at Carman 
General Hospital reaches 31.5; J.N. 
Anderson of McCabe’s Elevator off ers 
fi nancing for seed purchases; bicycles 
now require a $1 licence; agricultural 
offi  ce agent Frank Muirhead seeks 
spray operators; the Carman Hospital 
Board approves a $5 raise, bringing 
staff  wages to $45 per month.

50 years ago, 1976 — The new Chimo 
outlet in Carman is destroyed by fi re; 
Recreation Commission staff  receive a 
12 per cent wage increase; the Golden 
Star Motel is listed for sale; new teach-
ers hired for the fall include Brian 
Boggs, Linda Cullen, Don Revel and 
Murray Kidd; the new Royal Bank 
branch is under construction; Co-op 
begins accepting hydro, water and 
phone bill payments; the Carman Wa-
ter Ski Club is formed with president 

Alex Penner, vice-president Gil Wiebe, 
secretary Glen McIntosh, treasurer 
Don Wiebe and membership chair 
Don Bargen; the McEachern Dam and 
bridge project remains on hold; Bow-
ie’s Bakery is sold to Jim and Ruth 
Zacharias.

25 years ago, 2001 — Bueckert Mo-
tors closes its doors; Dan Saunders 
announced as new elementary school 
principal; Boundary Trails Health Cen-
tre opens; Adult Education receives 
$250,000 of the $14 million allotted 
to learning centres; the fi nal location 
of the Active Living Centre is an-
nounced; Al Tosh is named an honor-
ary life member of the Miami Curling 
Club; area 4-H clubs take part in high-
way cleanups; the Carman Garden 
Club holds its annual plant and bake 
sale; Carman Greenhouse prepares 
for the spring season; the Wednesday 
A.M. Group welcomes guest speakers.

The way it was this week: May 14

By Cam Dahl, Manitoba Pork
Canadian governments and indus-

try have responded to trade interrup-
tions and global uncertainty with a 
common refrain: diversify 
our markets. This is the re-
sponse in the face of dis-
ruptions with our largest 
trading partner, the United 
States. It has also been a 
response to tariff  disputes 
with China. To its credit, 
the Government of Canada 
is actively seeking mul-
tiple new trade agreements 
(some might not make 
sense, but that is another 
commentary). The problem 
is not that this is the wrong 
pathway. The problem is that 
we often treat diversifi cation as a slo-
gan instead of strategically enabling 
farmers, processors and exporters to 
achieve the objective.

To be clear, the responsibility for re-
alizing diversifi cation is not only the 
job of government. Industry has a re-

sponsibility to step up to the plate as 
well.

Hog production and pork process-
ing in Canada are 
critical components of 
the national GDP. In 
Manitoba alone, the 
industry annually con-
tributes $2.3 billion to 
the provincial GDP 
and supports 23,000 
jobs in both rural and 
urban centres. Almost 
all of this contribution 
is driven by exports. 
Ninety per cent of the 
8.5 million pigs raised 

in Manitoba are export-
ed, either as live ani-
mals to be fi nished in 

the U.S. or as pork products shipped 
around the world. To say that hog 
farmers pay attention to international 
markets would be a massive under-
statement.

The exposure to the whims of U.S. 
trade policy is signifi cant. We are nev-

er going to replace U.S. demand for 
our weanlings, but what do we need 
to do to limit this risk? The answer 
is almost a cliché. We need to fi nish 
more pigs and process more pork here 
at home.

The opening paragraph of Mani-
toba’s recent Economic Development 
Strategy states that “In the face of eco-
nomic uncertainty driven by tariff s, 
it’s especially important for Manitoba 
to have a plan to develop our econ-
omy in a way that takes our future 
into our own hands, and also invests 
in Manitoba businesses, producers, 
workers, and families.” Manitoba 
Pork believes that hog farmers, pork 
processors and supporting stakehold-
ers can signifi cantly contribute to this 
objective if the hurdles to growth can 
be overcome.

Manitoba Pork also wholeheartedly 
agrees with the provincial govern-
ment’s commitment “…to fostering a 
growing and competitive agriculture 
and agri-food industry as a key driver 

Cam Dahl
GM Manitoba Pork

Trade diversification requires investment at home

Continued on page 8
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Preparing 
a Place

This week Thursday is Ascen-
sion Day. Christians around the 
world remember the fact that Je-
sus Christ ascended into heaven. 
His disciples watched him being 
lifted up into heaven. As Jesus was 
going up into heaven, he blessed 
them. Then a cloud took him out 
of their sight.

Why is the ascension such an 
amazing event? Because there is 
now someone in heaven who is a 
true human being like we all are.

After the fall into sin in the gar-
den of Eden, human beings were 
unable to be in God’s presence be-
cause he is holy and we are sinful. 
Yet in his mercy, God promised 
that there would be reconcilia-
tion with him through a Saviour. 
He promised that the evil serpent 
who led Adam and Eve astray 
would be defeated and destroyed.

Now this Saviour has come in Je-
sus Christ, God’s Son. He gave his 
life as the ransom for many and 
rose from the dead. Now in his 

to ever do so but not the last!
Jesus has gone ahead of us to 

prepare a place in heaven for all 
those who believe in him. He told 
his disciples this in John 14:1-3. 
What a wonderful reality! Jesus is 
in heaven right now preparing a 
place in his Father’s house, where 
there are so many rooms. How 
amazing that place will be! In the 
presence of God the Father, recon-
ciled to him, at peace with him, 
enjoying God forever without any 
sin or wickedness or death or sick-
ness or pain. It is sure to happen 
because Jesus is there already. His 
work is succeeding and will be ful-
ly accomplished. His preparations 
will be perfect, beyond anything 
we can imagine.

In John 14:6, Jesus says, “I am the 
way, and the truth, and the life. 
No one comes to the Father ex-
cept through me.” These are Jesus’ 
words of life. Believe in him and 
receive eternal life!

Rev. Carl Van Dam, minister of 
Carman East Canadian Reformed 
Church

By Haley Cvar 
The Rural Municipality of Thomp-

son has approved a balanced 2026 
fi nancial plan totaling just over $5.2 
million, with a strong focus on infra-
structure upgrades, reserve contribu-
tions and long-term capital planning. 

Council adopted the fi nancial plan 
through Resolution No. 2026-04-
46, with total municipal revenue 
and expenditures both budgeted at 
$5,203,418.85. 

The municipality’s net municipal 
taxes and grants in lieu of taxes are 
projected at $2.43 million in 2026, up 
from approximately $2.35 million in 
the 2025 budget. School requisitions 
are also increasing signifi cantly, ris-
ing from $2.25 million to $2.6 million. 

Transportation services remain the 
municipality’s largest operational ex-
pense at nearly $1.29 million, refl ect-
ing continued investment in roads, 
drainage, culverts and snow removal. 
Recreation and cultural services are 
budgeted at more than $2 million, 
largely tied to transfers and capital-
related expenditures. 

The plan also includes nearly 
$494,134 in transfers to reserves, dem-
onstrating a continued emphasis on 
fi nancial sustainability and future in-
frastructure needs. 

Among the major capital projects 

planned for 2026 are improvements 
to the Miami lagoon, streets and side-
walks, utility infrastructure upgrades 
and work at the waste disposal 
ground. The municipality’s total 2026 
capital budget is listed at approxi-
mately $1.88 million. 

Several large reserve withdrawals 
are planned to support projects, in-
cluding $340,000 from the Gas Tax 
Agreement Replacement reserve and 
$225,000 from the Waste Disposal 
Ground reserve. 

Looking ahead, the municipality’s 
fi ve-year capital plan outlines several 
major future projects, including:

• a proposed $2-million lagoon ex-
pansion; a proposed $2-million fi re 
hall;

• a $400,000 grader replacement;
• bridge maintenance projects total-

ing more than $358,000; and ongoing 
drainage and licensing work estimat-
ed at $100,000 over fi ve years. 

The Local Urban District of Miami is 
also planning increased spending in 
several areas. Its 2026 budget includes 
$50,000 for capital expenditures and a 
local mill rate of 7.430. 

Meanwhile, the municipality’s util-
ity budgets remain balanced. The 
Miami Utility is budgeting revenues 
and expenditures of $209,290, includ-
ing a $48,000 transfer to capital proj-

ects. The Rural Utility budget totals 
$181,800, including capital transfers 
for booster station generator work 
and water system upgrades. 

Provincial and federal grants con-
tinue to play a signifi cant role in the 
municipality’s fi nances. The fi nancial 
plan includes more than $760,000 in 
conditional grants and transfers, in-
cluding Gas Tax funding, Green Team 
support, weed control funding and 
grants related to bridge and waste 
disposal ground projects. 

FINANCIAL PLAN HIGHLIGHTS
• Total 2026 municipal budget: 

$5,203,418.85 
• School requisitions increasing to 

$2.6 million 
• Transportation budget: $1.287 mil-

lion 
• Recreation and cultural budget: 

$2.069 million 
• Transfers to reserves: $494,133.86 
• 2026 capital budget: approximate-

ly $1.88 million 
• Major future projects include a 

lagoon expansion and new fi re hall, 
both estimated at $2 million each 

• More than $760,000 in grants and 
conditional funding anticipated 

• LUD of Miami mill rate set at 7.430 

By Haley Cvar
The Rural Municipality of Thomp-

son has approved its 2026 fi nancial 
plan following a brief public hearing 
that drew no objections from resi-
dents.

Council adopted the budget dur-
ing its April 24 meeting after a public 
hearing lasting one minute, with no 
presentations made either in support 
of or opposition to the plan.

Alongside the budget approval, 
council dealt with a range of infra-
structure, operations and community 
funding matters.

Tenders were awarded for several 
municipal services, including mow-
ing contracts for the Local Urban Dis-
trict of Miami, the Miami cemetery 
and rural areas. The LUD mowing 
contract was set at $18,000 for 2026 
and $19,500 for 2027, while the cem-
etery and rural mowing tenders were 
awarded at $10,930 and $29,512 annu-
ally, respectively.

Council also approved a two-year 
agreement for aggregate hauling, 
with rates set at $0.48 per loaded yard 

of gravel and $0.44 per loaded yard of 
shale.

Public works updates included on-
going drainage work, booster station 
upgrades and discussions around 
fi bre installation requests and their 
potential impact on municipal infra-
structure.

The municipality continues to ex-
plore longer-term projects, including 
lagoon expansion and enhancements 
to services at the Miami Medical Clin-
ic, according to the chief administra-
tive offi  cer’s report.

Council approved several admin-
istrative and operational items, in-
cluding the purchase of a used triaxle 
lowbed trailer for $48,825, funded 
largely through the municipality’s re-
placement reserve.

A proposal from Superior Propane 
for equipment and service supply to 
municipal facilities was also accepted.

In planning matters, council ap-
proved a subdivision application to 
create two rural residential lots, sub-
ject to provincial approvals, shared 
access requirements and a heritage 

resource impact assessment.
Council gave third and fi nal read-

ing to a bylaw governing the use of 
municipal resources during elections, 
while the municipality’s 2026 tax levy 
bylaw received fi rst reading but was 
later tabled.

Support was also granted for a lo-
cal mud bog event organized by the 
Miami Power Toboggan Club, with 
council agreeing to provide a letter 
backing the group’s permit applica-
tion.

Through its community trust funds, 
the municipality approved more than 
$25,000 in grants for local organiza-
tions, supporting projects ranging 
from facility upgrades and program-
ming to beautifi cation and equipment 
purchases.

Council also confi rmed staffi  ng and 
pay rates for the upcoming municipal 
election and approved participation 
in the 2026 Urban/Hometown Green 
Team program, including the hiring 
of two seasonal employees.

Thompson focuses on infrastructure, reserves and capital projects

Thompson council approves budget, awards service contracts
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The Babcocks participate in several HD awareness campaigns and fundraising 

events throughout the year. Pictured are the Babcocks, Sam, Cory, Penny, Kat, 

Serena, Candace, Belinda, Stacey, Chris, Erin, Marissa, Jeff  and Brandon.

Early symptoms may include clum-
siness, forgetfulness, mood swings, 
or diffi  culty concentrating. As the 
disease progresses, movement prob-
lems become more severe. Many pa-
tients develop chorea, which involves 
involuntary dance-like movements, 
along with stiff ness, poor balance, 
and trouble speaking or swallowing.

The disease also aff ects mental health 
and cognitive abilities. Depression, 
anxiety, irritability, and apathy are 
common symptoms, while cognitive 
decline can make planning, memory, 
and decision-making increasingly dif-
fi cult. As the disease advances, many 
individuals require assistance with 
everyday tasks and long-term care.

Although HD is serious and progres-
sive, it is not an immediate death sen-
tence. Many people live 15 to 20 years 
after symptoms fi rst appear. While 
there is still no cure, treatments today 
focus on symptom management and 
improving quality of life. Medica-
tions can help control movement and 
emotional symptoms, while physical, 
occupational, and speech therapy can 
help patients maintain independence 
for as long as possible.

Researchers began intensifying their 
search for the disease’s genetic roots 
in 1972. In 1983, they made history 
by successfully mapping the disease-
causing gene to chromosome 4 — the 
fi rst time any autosomal disease had 
been genetically mapped. This break-
through made predictive “linkage 
testing” possible, allowing some in-
dividuals to learn whether they were 
likely to develop the disease before 
symptoms appeared.

Another major breakthrough came 
in 1993, when scientists identifi ed 
the exact mutation in the huntingtin 
(HTT) gene. Researchers discovered 
that Huntington’s disease is caused 
by an expanded CAG repeat — cyto-
sine-adenine-guanine — within the 
gene. Most people have between 10 
and 35 CAG repeats, while individu-
als with Huntington’s disease have 
36 or more. This mutation produces 
an abnormal huntingtin protein that 

slowly damages brain cells over time.
The research process lasted decades 

and involved thousands of par-
ticipants and dozens of institutions 
around the world. Research today is 
increasingly focused on identifying 
genetic modifi ers, examining addi-
tional genetic factors that may infl u-
ence when symptoms begin or how 
quickly the disease progresses.

Some experimental treatments are 
also attempting to slow or stop the 
disease itself. In September 2025, re-
searchers studying the experimen-
tal gene therapy AMT-130 reported 
promising results. Patients who re-
ceived a high dose of the treatment 
experienced a 75 per cent reduction in 
disease progression over 36 months 
compared to untreated individu-
als. Researchers also observed better 
maintenance of motor, cognitive, and 
daily functioning abilities.

The therapy is delivered through a 
one-time surgical procedure directly 
into the brain. Researchers are now 
preparing to share their fi ndings with 
broader scientifi c organizations and 
the U.S. Food and Drug Administra-
tion (FDA).

Before genetic testing became avail-
able, doctors relied mainly on symp-
toms and family history to diagnose 
Huntington’s disease. Today, genetic 
testing can confi rm the disease even 
before symptoms appear. Predictive 
testing became available in Canada 
in 1987, and the University of British 
Columbia performed the country’s 
fi rst predictive test for an adult-onset 
disease in 1986.

Genetic testing for Huntington’s dis-
ease is carefully structured because of 
the emotional impact the results can 
have. Patients often meet with genetic 
counsellors or neurologists to discuss 
possible outcomes before testing be-
gins. Neurological and mental health 
assessments are also commonly per-
formed beforehand.

The test itself usually involves a 
blood sample, which scientists ana-
lyze using Polymerase Chain Reac-
tion (PCR) technology to count the 
number of CAG repeats in the HTT 
gene. Several forms of testing are 

available, including diagnostic test-
ing for symptomatic individuals, pre-
dictive testing for those with a family 
history, and prenatal or pre-implanta-
tion testing during pregnancy or IVF 
procedures.

For Babcock, one of the most dif-
fi cult aspects was watching family 
members slowly lose the ability to 
communicate and function indepen-
dently.

“We tried our best by bringing them 
their favourite treats, and celebrate 
the good times, but there are always 
those moments of frustration,” she 
said. “You would tell them ‘Good 
bye’ and ‘I love you,’ and sometimes 
it would take them so long to process 
what they said, you would already be 
half way down the hall before they 
said it in return. It got harder to have 
conversation because they would lose 
their speaking control. They would 
get frustrated because they couldn’t 
speak, and you would feel frustrated 
with yourself knowing you can’t help 
them.”

Babcock wants others to know sup-
port is available through physicians, 
specialists, and organizations such 
as the Huntington Society of Canada 
Manitoba Chapter.

She also understands the diffi  cult 
choice many families face when de-
ciding whether to undergo testing — 
whether it is better to know you carry 

the gene or continue living with un-
certainty.

Babcock added she experiences 
“survivor guilt” for not inheriting the 
gene while watching relatives strug-
gle with the disease.

“You are never able to help enough,” 
she added. “But as annoying as those 
phone calls were to help them, I 
would give anything to hear their 
voices again.”

The Huntington Society of Canada 
also continues to raise awareness 
through its annual #LightItUp4HD 
campaign, encouraging communities 
across the country to illuminate land-
marks in blue and purple during May, 
which is Huntington Disease Aware-
ness Month. May 15 is recognized 
as Huntington Disease Awareness 
Day in Canada. Organizers say the 
campaign helps families aff ected by 
Huntington’s disease feel supported 
while increasing public understand-
ing of the fatal genetic disorder. In 
Manitoba, the Huntington Society’s 
chapter has remained active for de-
cades through community fundrais-
ers, awareness walks and support 
programs, including the annual Walk 
in Lockport, which has raised more 
than $650,000 over the past 50 years.

More information about Hunting-
ton’s disease is available through the 
Huntington Society of Canada Mani-
toba Chapter, www.hdmanitoba.ca. 

 >  HUNTINGTONS, PG. 2

of the provincial economy.” How do 
we turn this aspiration into reality?

With the right conditions in place, 
the level of investment in plant and 
barn expansions in Manitoba could 
exceed $1.5 billion. With a new hog 
fi nishing site costing in the range of 
$15 million, the ability of producers 
to access long-term, stable and aff ord-
able fi nancing is a signifi cant barrier 
to accomplishing the goal of growing 
our capacity.

Announcements have been made 
about the development of capital 

funds. For example, Farm Credit Can-
ada recently announced a $5 billion 
fund to be created in conjunction with 
private-sector investors. The federal 
spring economic update also revealed 
the creation of a $25 billion sovereign 
wealth fund. These announcements 
are all well and good, but they will not 
unleash the growth waiting to hap-
pen if capital remains unavailable to 
farmers. Governments need to move 
beyond catchphrases. Industry stake-
holders need to be brought to the table 
to ensure the policies are in place to 
deliver capital to the farm gate.

Investment to increase hog fi nishing 
and pork processing in Manitoba will 
not only reduce reliance on U.S. mar-
kets, but it will also create jobs in rural 
and urban areas, open up additional 
local opportunities for other sectors of 
the agricultural economy such as feed 
producers, and increase the resilience 
of our rural communities in uncertain 
markets.

Current global instability and con-
cerns over our trade relationship with 
the U.S. have been a wake-up call for 
Canadians. But trade diversifi cation 
should not just be a reaction to crisis. 

It should be a permanent component 
of economic strategy. The countries 
that will succeed in the new global 
trade environment are the ones that 
invest steadily in relationships, infra-
structure and competitiveness long 
before problems emerge.

Canada has many of the advantages 
needed to succeed, including a strong 
reputation as a reliable, high-quality 
supplier of food, abundant resources 
and proximity to major markets. What 
has been missing is not potential. It 
has been urgency and follow-through.

 >  PORK, FROM PG. 5
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Winkler youth clinches first at Showcase of Magic
By Ashleigh Viveiros

A Winkler youth wowed the judges 
at the 37th annual Young Magicians 
of Manitoba (YMM) Showcase of 
Magic May 2, winning the fi rst-place 
trophy for his age group.

Nine-year-old Kolbyn Potter has 
been part of YMM for the past three 
years, heading into Winnipeg every 
other Saturday for a morning of mag-
ical education.  This is his fi rst time 
winning the Junior Division for rising 
magicians age 7-11.

Potter began developing a keen in-
terest in magic tricks a few years ago, 
watching videos and teaching him-
self the basics. 

“I was watching videos on YouTube 
of people doing magic,” he recalls. 
“And then I saw Dean Gunnarson 
and I was like, ‘I want to be this guy.’

Gunnarson is a Canadian escape 
artist who is renowned for such feats 
as escaping from a straightjacket 
while hanging over the Hoover Dam, 
jumping out of a plane handcuff ed, 
and being buried alive under several 
tonnes of wet cement.

“I was like, ‘I want to do that one 
day,’” says Potter. “So I started prac-
ticing the tricks I saw and I started to 
get really interested in it.”

He was thrilled when his parents 
found out about YMM’s program 
and enrolled him in it, as it was an 
opportunity to get together with oth-
er magically-inclined kids and learn 
new tricks to boot.

“I like how I get to meet new peo-
ple, get to make friends,” Potter says. 

“We learn at least one or two tricks 
a day,” he says of the sessions, which 
are led by experienced magicians.  

The program runs in conjunction 
with the school year, culminating 
with the Showcase of Magic in May 
and a group barbecue in 
June.

At the showcase, Potter 
did a trick involving a cut 
rope magically being re-
stored. 

“There are a few dif-
ferent ways to do it,” he 
says, though he’s mum on 
the details of his preferred 
method—a magician nev-
er reveals how it’s done, 
after all.

Winning was pretty 
cool, Potter says, but even more so 
was who presented him with the 
award: Gunnarson himself, who Pot-
ter had met previously during a tour 
of Gunnarson’s collection of artifacts 
from the world of magic.

That was an amazing visit, Potter 
says, excitedly rattling off  some of the 
props he got to see from Gunnarson’s 

biggest tricks. He was also thrilled to 
get a few tips from the master him-
self.

Potter expects magic will continue 
to be a big part of his life, though his 
current career ambition is to become 
a veterinarian. 

“And then when I’m off  work I’ll be 
travelling and performing magic,” he 
says.

He encourages other kids to give 
magic a try.

“They’ll get to have lots of fun learn-
ing the world and probably making 
up a bunch of tricks by themselves 
and trying to wow people.”

Mentoring the next generation

YMM chair Bob Barker shares that 
the program has been operating since 
the early ‘80s. Today it draws a cou-
ple dozen kids each year, ranging in 
age from as young as seven all the 
way up to 17.

“We teach a trick every week and 
we give performance tips and then 
we talk magic and share secrets,” he 
says, noting it’s immensely gratifying 
to see kids like Potter grow in skill 
and confi dence through the years. 
“For a nine-year-old to get up in front 
of an audience and not just to speak 
but actually manipulate something, 
remember the sequence, remember 
the words, it’s quite an accomplish-
ment.” 

Potter’s performance at the show-
case really stood out, Barker says.

“The judges are looking at skill level 
and how well they accomplish the 
trick. They’re looking at audience 
reaction and their presentation and 
their originality—did they put their 
own little spin on it?

“Koltyn’s was really good. He han-
dled it really nicely 
and even had a sur-
prising move in there 
... he did something I 
hadn’t seen before, so 
I was really pleased. I 
don’t know where he 
got that from but I’ll 
have to corner him 
to fi nd out,” he says, 
laughing. “But it’s 
good to see, because 
it’s the kids who are 
doing the work at 

home, practicing ... who do a little bit 
every day to get really good at it. And 
Kolbyn has that hunger and that de-
sire to succeed. He’s doing stuff  that 
some adults can’t even do.”

You can learn more about Youth Ma-
gicians of Manitoba online at young-
magicians.com.

 SUPPLIED PHOTO BY J. CAREY LAUDER PHOTOGRAPHY
Kolbyn Potter provided lots of oohs and aahs as he magically restored a cut 

rope for the the Showcase of Magic May 2, where he came in fi rst in the Junior 

Division.

“I SAW DEAN 

GUNNARSON AND I 

WAS LIKE, ‘I WANT 

TO BE THIS GUY.’”
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Call today if you would like to consign your items! 

JOIN US FOR THE MAY CONSIGNMENT SALES 2026
May OFFSITE Consignment 
Sale including Ashern Sale

Viewing: May 18th -22nd from 9 AM to 5PM.
Bidding starts: May 21st, 2026 at 9:00AM
Lots start closing on May 27th, 2026 at 

10:00AM. Pick up days: Friday, May 22nd & 
Saturday, May 23rd from 9 AM to 5 PM

May ONSITE Week 2 
Consignment Sale

Viewing: May 18th -21st from 9 AM to 5PM.
Bidding starts: May 21st, 2026 at 9:00AM
Lots start closing on May 28th, 2026 at 

10:00AM. Pick up days: 
Friday, May 29th from 9 AM to 5 PM

May ONSITE Week 3 
Consignment Sale

Viewing: May 25th - 28th from 9 AM to 5PM.
Bidding starts: May 28th, 2026 at 9:00AM

Lots start closing on June 3, 2026 at 10:00AM.
Pick up days: Friday, June 5th & Saturday,

June 6th from 9 AM to 5 PM

By Dennis Young
The Duff erin Historical Museum is 

preparing for future growth with the 
help of the Town of Carman crew, who 
have been assisting with groundwork 
for a new 12’x36’ storage shed at the 
museum site.

Museum offi  cials say the additional 
storage space will help volunteers 
better organize the growing collection 
and create new displays by allowing 
some artifacts to be stored off  site.

“The Town crew have been great 
and very helpful in preparing the 
ground for a future storage shed at 
the museum,” representative Dennis 
Young shared. “The shed will enable 
the museum volunteers to spread out 
current items and design new dis-
plays by storing artifacts off  site.”

Due to limited storage capacity, the 
museum is currently not accepting 
vintage item donations until later this 
year. Offi  cials noted that existing stor-
age areas are already at capacity as 
volunteers work to reorganize exhib-
its and collections.

In another recent change, the Duf-
ferin Historical Museum has expand-

ed its operating schedule and is now 
open seven days a week after the mu-
seum board approved Monday open-
ings.

Supporters and visitors are encour-

aged to check the museum’s website 
for hours and information or to book 
a tour.

STANDARD PHOTOS BY DENNIS YOUNG
Volunteers and supporters of the Duff erin Historical Museum are preparing for future expansion as groundwork begins for 

a new storage shed that will help create additional space for artifacts and future displays at the museum.

Dufferin Museum opens seven days weekly

By Patricia Barrett
Canadians have once again become 

the victims of cybercriminals after in-
surance company Canada Life had its 
IT system breached this month and 
customer data stolen.

Canada Life provided few details 
about the cybersecurity incident. 

It said in an April 20 news release 
that the “unfortunate” event in-
volved “unauthorized access to cer-
tain applications through an employ-
ee account” and that the company 
launched an immediate investiga-
tion.

“Our primary focus is the protec-
tion and care of our customers, ad-
visors, and employees,” said the 
company. “While we are fi nalizing a 
thorough analysis to understand the 
exact nature and full scope of impact, 
we have begun communicating with 
our customers.”

Individuals whose personal infor-
mation was accessed will be con-
tacted and off ered credit-monitoring 
protection, it added.

Canada Life was founded in 1847 as 

Hackers breach 
Canada Life, 

steal Canadians’ 
personal data

Continued on page 19
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By Lana Meier
The Roland 4-H Club 

wrapped up another suc-
cessful season during its 
achievement night held 
Thursday, May 30, where 
members showcased the 
projects they worked on 
throughout the year.

Seven members took 
part in the club this sea-
son, including Nova 
Baschuk, Nora Baschuk, 
Daxton Baschuk, Silas Ch-
ouinard, Sampson Choui-
nard, Kezia Falk and Ben 
McIntosh. Club leaders 
Lisa Pinkerton and Derek 
Baschuk guided mem-
bers through a variety of 
hands-on projects and ac-
tivities during the year.

Projects completed this 
year ranged from foods 
and animation to baby-
sitting and crafts, allow-
ing members to explore 
a wide range of interests 
while developing practi-
cal skills and confi dence.

During the achievement 
evening, guests had the 
opportunity to browse 
project displays, ask ques-

tions and hear members 
speak about the work they 
completed throughout the 
year. Members proudly 
showcased project boards 
highlighting their accom-
plishments and learning 
experiences.

Ben McIntosh, who par-
ticipated in the Exploring 
Foods project, said his fa-
vourite part of the year 
was making and eating a 
stuff ed crust cheese pizza, 
while admitting cleanup 
was his least favourite 
part.

The Roland 4-H Club 
continues a long-standing 
tradition in the commu-
nity. Roland is recognized 
as the birthplace of 4-H in 
Canada, with the fi rst or-
ganizational meeting for 
what was then known as 
a “Boys and Girls Club” 
taking place there in 1913.

Club members are also 
continuing their commu-
nity involvement by par-
ticipating in the Roland 
town cleanup on May 8.

STANDARD PHOTOS BY HALEY MCINTOSH
Roland 4-H Club members showcased their year-long projects and shared presentations during 

achievement night on May 30. Pictured left to right, top row, left, Ben McIntosh, Nova Baschuk, Kezia 

Falk; Bottom row, Daxton Baschuk, and Silas (L) and Sampson (R) Chouinard.  Missing from the photo is 

Nora Baschuk.

Roland 4-H Club members showcase year of learning and leadership



Call us at 
204-750-1040 to 
complete your 
spring building 

ideas!

Residential & 
commercial 

construction!

As the last traces of snow retreat from 
the banks of the Boyne River, the town 
of Carman, Manitoba, begins its annual 
transformation. Known as the “Forest 
Town of Manitoba” for its stately oaks, 
elms, and maples, this vibrant commu-
nity in the heart of the Pembina Triangle 
is more than just an agricultural hub; it 

in the soil. This spring, the focus is on 
merging Carman’s rich horticultural 
heritage with modern, sustainable prac-
tices that honour our unique prairie 
landscape.

In Carman, spring is a season of pa-
tience and strategic preparation. While 
the urge to plant is strong, experienced 
local growers know that “spring is what 
kills the perennials” more often than 
winter. The key is a measured approach. 
Now is the ideal time to clear winter 
leaves and debris to expose the soil to 
the warming sun, though leaving some 
mulch near sensitive plants is wise to 
protect against sudden overnight frosts. 

nourish your beds with organic matter, 
compost, or well-rotted manure. This is 
especially vital for raised beds, which 
drain faster and may require more fre-
quent watering as the season warms. 
While tropical varieties like basil and 
impatiens must stay indoors until June, 
you can safely sow cold-season crops 
now. Peas, radishes, lettuce, and spinach 
are robust enough for the current tem-
peratures.

prime season for structural renewal, as 
homeowners look to expand their living 
space into the great outdoors. Building 
a deck or pergola is one of the most im-
pactful ways to enjoy the Boyne Valley 
views, but Carman’s heavy clay soil 
requires a solid foundation. Whether 
opting for traditional pressure-treated 
lumber or low-maintenance compos-
ite decking, ensure that footings are set 
deep enough to withstand the prairie 
frost heave. A well-designed deck serves 
as more than just a seating area; it acts 
as a bridge between the home and the 
garden. Integrating built-in planters or 
privacy screens made of cedar slats can 

-
ing a framework for climbing vines like 
hops or clematis.

This season, there is a distinct shift to-
ward a blend of technical skill and intu-

itive design that prioritizes 
local ecology. Incorporating 
native plants not only en-
sures survival in our Zone 
3 climate but also supports 
the pollinators essential to 
our agricultural economy. 
For early spring colour and 
bee support, the Prairie Cro-
cus and Blue-eyed Grass are 
excellent choices. For fra-
grant privacy screens and 
hedges, consider Common 
Lilacs or Forsythia, while 
peonies and bleeding hearts 

for perennial beds. The Prai-
rie Crocus, our provincial 

harbinger of spring. Its 
fuzzy stems protect it from 
late cold snaps, making it 

a perfect low-maintenance 
addition to sunny, well-
drained spots.

As we refresh our gardens, 
our interiors are following 
suit. The current trend is 
“Indoor-Outdoor Fluidity,” 
involving the use of botan-
ical prints, natural wood 

of houseplants like Anthur-
iums to mirror the greenery 
emerging outside. For those 
seeking inspiration, events 
like the Winnipeg Home + 
Garden Show remain the 
premier destination for 

-
signs. Large sliding glass 
doors or even simple win-
dow updates can help frame 

your new outdoor construc-
tion, making the backyard 
feel like a true extension of 
the living room.

Carman’s gardening and 
building culture is deeply 
social. The Carman Garden 
Club, which traces its roots 
back to 1929, continues to 
be a cornerstone for local 
knowledge. While the xeri-
scape garden tours may be 
on a bi-annual rotation, the 
spirit of sharing—whether 
through plant sales or on-
line photo exchanges—is 
stronger than ever. For local 
homeowners, spring is also 
the season of the Manitoba 
Home Builders’ Association 

a glimpse into the latest in 
home technology and sus-

tainable building. Whether 
you are renovating a histor-
ic home near downtown or 
planning a new landscape 
in a developing neighbour-
hood, the goal remains the 
same: creating a space that 
feels like a natural extension
of the Boyne Valley.

As the Lawn and Garden 
Journal returns to the air-
waves, let us embrace the 
slow start. The cooler spring
may delay some blooms, but 
it also allows our perennials 
to establish stronger roots 
without the shock of a sud-
den heatwave. Take a walk
along the community path-
ways, watch the rapids of 
the Boyne, and let the natu-
ral beauty of Carman inspire
your next project.

204-745-7401
33084 Road 22W,

Carman, MB

info@vintagelandscaping.ca
vintagelandscaping.ca

LANDSCAPE DESIGN AND INSTALLATION
FIRE PIT PATIOS • PATIOS • SIDEWALKS

ROCK GARDEN AND FOUNTAINS• DECKS & STONE STEPS

Fully Guaranteed Trees and Shrubs • Free Estimates

WES’S TIRE SHOP
Master your spring cleanup with the power of Stihl!

SPRING HOME & GARDEN: A RENEWAL ALONG THE BOYNE
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Spotlight on quilts

 PHOTOS BY RICK HIEBERT
The Barnswallow Quilt Guild’s annual Quilt Show at the Access Event Centre in 

Morden last weekend featured a sea of beautiful handcrafted quilts. This year’s 

feature quilter was Joyce Debreuil, shown above with granddaughter Sacha 

Dubreuil and great-granddaughter Aya in front of the quilt she made for Aya. 

Debreuil has made custom quilts for each one of her many grandchildren and 

great grandchildren. Right: Karen Schroeder and Liz Enns of Elm Creek admire 

some of the work on display. The day also included the Guild Boutique, a merchant 

mall, rainbow auction, and a display of the Fibre Art Network’s “Up Close” exhibit.



Cousins Oil 
& Lubricants

204-362-1584

HAVE FUN 
AT THE 
RACES!

Email us for friendly service!

service@chadsautorepairshop.ca

1 mile West & 
1 3/4 mile S of 
Winkler, MB

Call us for an 
appointment!
204-325-5223

Shoe Repair

WORK & WESTERN WEARHOUSE
YOUR FAMILY FOOTWARE STORE

WINKLER, MB • Ph: 325-5538
Service & Selection Guaranteed

Company charges welcome (must be arranged ahead of time) GIFT CERTIFICATES AVAILABLE

HOURS: Monday to Friday 9:30 am to 5:30 pm
Saturday 9:30am to 4:00 pm
325 Kimberly Rd. - East of Canadian Tire

WESTERN SHIRTSWESTERN SHIRTS
 JEANS HATS  JEANS HATS 20% 20% OFFOFF

CLARKS CLARKS 25% 25% OFFOFF

25% 25% 
OFFOFF

WESTERN BOOTSWESTERN BOOTS

WESTERN CSA WORKBOOTSWESTERN CSA WORKBOOTS

20% 20% 
OFFOFF

MUCK MUCK 
BOOTSBOOTS
20% 20% 
OFFOFF

SANDALS SANDALS 20% OFF20% OFF
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The Heartbeat of Our Communities
As we move through the 

third week of May 2026, 
communities across Cana-
da pause to recognize a vi-
tal pillar of our healthcare 
infrastructure. From May 
17 to 23, we celebrate Na-
tional Paramedic Services 
Week. This year’s theme, 
“Improving Outcomes, 
Together”, serves as a poi-

gnant reminder that the 
success of our emergency 
medical system depends 
on a seamless partnership 
between highly skilled pro-
fessionals, healthcare stake-
holders, and the public 
they serve. In Carman, this 
week is not just a national 
observance but a deeply 
local one, as we honour 

the paramedics who navigate the 
unique challenges of rural Southern 
Manitoba.

The image of the paramedic has 
shifted dramatically over the last de-
cade. No longer are they seen merely 
as ambulance drivers responsible 
for rapid transport; today, they are 
mobile intensive care clinicians. For 
the residents of Carman and the sur-

-
man EMS team provides 24/7 cover-
age across a massive 600-square-mile 
service area that includes Elm Creek, 
Roland, and Sperling.

This evolution is visible through 
the expansion of Community Para-
medicine. These programs allow 
paramedics to visit high-risk patients 
in their homes, providing chronic 
disease management and post-sur-
gical follow-ups. By treating patients 
in place, they improve individual 
health outcomes while reducing 
the burden on the Carman Memo-
rial Hospital emergency department. 
This proactive approach embodies 
the “Improving Outcomes, Togeth-
er” theme by integrating emergency 
services more deeply into the long-
term health of our neighbours.

While we celebrate their success-
es, we must also acknowledge the 

-
cal responders. As of May 2026, the 
paramedic profession in Manitoba 
continues to grapple with systemic 

a critical concern; rural areas have 
-

lent positions, sometimes resulting 
in increased wait times for emergen-
cy care. This puts immense pressure 

long shifts with minimal downtime 
between calls.

time paramedics spend waiting in 

remain a bottleneck. Even in region-
al hubs, these delays impact “unit 
availability” for the next emergency 
call. Supporting our paramedics 
means more than just a thank-you; 
it requires a collective commitment 
to health system reform that ensures 
these professionals are available 
when the next emergency call rings.

-
tunities for residents of Carman to 
engage, learn, and show support. 
Community involvement is a cor-
nerstone of “improving outcomes,” 
as a bystander’s quick action often 
determines the ultimate success of a 
paramedic’s intervention.

Save-A-Life Day (Thursday, May 
21): This is a national focus on CPR 
and AED awareness. Local health 
partners encourage residents to fa-
miliarize themselves with the loca-

-
brillators (AEDs) in public spaces 

the Community Hall.
Residents are encouraged to use this 

week to update their family emer-

Emergency Preparedness Guide pro-

72 hours of an emergency.
Local schools and community 

groups often use this week to send 
cards to the Carman EMS station, 
located near the Carman Town Fire 
Hall. These small gestures provide a 

Thank you to our EMS Workers!
NATIONAL EMS WEEK!

WES’S TIRE SHOP
Thanks for your service!

Our community is stronger and safer because of you. We want to extend our deepest gratitude to
 the paramedics and emergency medical responders who serve us with such profound dedication. 

morale for a work-
force that frequently 
deals with high-
stress situations.

The Paramedic
Chiefs of Canada
have designated dai-
ly themes to guide 

EMS Safety Day
(May 19): Reminding
us to “Slow Down
and Move Over” 

-
ing lights on High-
way 3 or 13.

EMS for Children
Day (May 20): High-
lighting specialized 
pediatric care pro-
vided at facilities like
Carman Memorial
Hospital.

EMS Recognition
Day (May 22): A day
for formal thank-
yous to those behind
the patch.

EMS Remembrance
Day (May 23): A
somber moment to
honour those who
have lost their lives
in the line of duty.

Improving out-
comes is not a task 
for paramedics
alone. It requires a 
public that is trained

government that 
prioritizes mental 
health support for 

a community that 
treats its healthcare 
workers with the 
respect they have 
earned. As we mark
Paramedic Services
Week 2026, let us 
commit to being ac-
tive partners in our 
own safety and the 
success of the para-
medics who keep
Carman thriving.
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By Dennis Young
Before rural electrifi cation, street-

lights were coal oil lanterns hung on 
posts at each block’s corner. Lamp-
lighters tended these lamps, making 
two daily rounds — collecting them 
each morning to clean and refi ll, then 
returning in the evening to light and 
replace them.

Before natural gas, Carman and 
Duff erin primarily used cordwood 
from the escarpment for heating, with 
shipments reaching as far as Sperling. 
In the early 1900s, some local farms 
and homes installed gas-powered 
Delco plants with battery storage to 
provide electricity for lighting and 
water pumps.

Gas exploration was common across 
southwestern Manitoba, particularly 
in places like Manitou and Notre 
Dame, where shallow shale gas was 
discovered. Some water wells there 
struck gas pockets, allowing a few 
households to convert them for uses 
such as lighting and cooking.

By 1921, Carman became one of the 
fi rst communities — along with Mor-
den, Roland, Portage, Minnedosa and 
Virden — to receive natural gas ser-
vice. The era of manufactured coal 

gas lasted until 1957, when a major 
pipeline (TCPL) from Alberta began 
supplying natural gas to cities and ru-
ral areas.

In 1964, Great Plains Western (Mani-
toba) Ltd. hired Preston Construction 
of Winnipeg to lay 23 miles of pipe 
from Oakville and install 53,500 ser-
vice lines throughout Carman. Fore-
man John Gray estimated the project 
would take three weeks using four 
trenching machines capable of dig-
ging a fi ve-foot-deep, three-foot-wide 
trench per minute. The team laid 
9,400 feet of four-inch pipe and 44,100 
feet of two-inch pipe, employing 35 
workers.

H. Wilde was initially appointed 
manager for the district but was soon 
succeeded by Marvin Kirk, who man-
aged operations until George Thies-
sen took over in 1966. Joe Champer-
lain replaced him in 1968. In 1971, 
Western Propane purchased Great 
Plains, and managers Abe Klassen, 
Dale Williams and Denis Duval each 
served in turn.

In 1986, Inter City Gas (ICG), which 
supplied the product and owned the 
site, took over Western Propane op-
erations. Employees Cornie Ruiter 

and Wayne Meijer handled deliveries 
until staff  were eventually let go and 
the offi  ces moved to Morden. The for-
mer site now houses Pritchard Auto 
Wrecking on Highway 3 South.

From the 1990s to the 2000s, Cen-
tra Gas was the main distributor un-

til Manitoba Hydro, the provincial 
Crown corporation, acquired it in 
1999. This made Manitoba Hydro the 
sole supplier of both gas and electric-
ity in the province, delivering about 
two billion cubic metres of natural gas 
to 130 communities today.

STANDARD PHOTO SUBMITTED
Cornie Ruiter oversaw Western Propane in 1974 on Highway 3 south until 1986, 

when Inter City Gas (ICG) took over the business. He later went on to start the 

propane operation at the Carman Co-op.

Flashback... From coal oil to natural gas in Carman

By Patricia Barrett
The provincial government launched 

a toolkit last month to help munici-
palities recruit and retain healthcare 
workers.

The toolkit aims to help communi-
ties better understand how to recruit 
physicians, nurses and other health-
care professionals from other regions 
or from other countries, and support 
them in their communities over the 
long term.

Health minister Uzoma Asagwara 
said the toolkit was developed with 
municipalities and provides practical 
tools, best practices and ideas com-
munities are already using to support 
providers.

“Health care doesn’t stop at the 
clinic door: it’s built in our commu-
nities,” said Asagwara in an April 
23 news release. “Across Manitoba, 
we’re working with local partners to 
showcase their communities and wel-
come health-care professionals, sup-
port them as they build their careers 
and help them put down roots.” 

Endorsed by the Association of 
Manitoba Municipalities, and build-
ing on strategies municipalities have 
found successful, the toolkit provides 
ideas to showcase a community so 
that potential recruits get a sense of 

what it would like to live in a particu-
lar community.  

Once recruited, the work doesn’t 
stop. The toolkit says the decision 
of healthcare providers to stay in a 
community is “rarely about the job 
alone.” They must feel connected, 
and have access to resources such as 
housing, recreation, childcare, schools 
and aff ordability, as well as an ability 
to make friends and have a sense of 
belonging. That includes a quality of 
life for their partners and children.

Communities can tailor strategies to 
meet the needs of healthcare profes-
sionals coming from overseas or from 
diff erent provinces, or to students 
completing a residency.

“Communities that are successful 
in attracting and retaining health-
care professionals think ahead about 
housing. That might mean identify-
ing short-term, transitional options 
for those arriving quickly, or work-
ing alongside candidates with longer 
timelines to help them fi nd perma-
nent housing that fi ts their needs,” 
states the toolkit. 

“Support often goes beyond housing 
itself. Many communities help new 
providers navigate the essentials of 
daily life—how to get around, estab-
lishing a bank account, where to set 

up utilities, how to access reliable in-
ternet and mobile services, and what 
to expect in a Manitoba winter. Small 
gestures, like guidance on winter 
readiness or transportation options, 
can make a big diff erence in helping 
someone feel prepared and confi dent 
in their new environment.”

Creating a social connection and 
keeping new medical providers en-
gaged is also a successful strategy. 
Providers can be introduced to a “lo-

cal ambassador,” they can be includ-
ed in social circles and community 
activities such as sports or cultural 
events in order to help build “early 
relationships” and help them feel that 
they’re part of something bigger.

Each regional health authority has 
dedicated representatives to help a 
community recruit healthcare work-
ers.

Visit the toolkit online at makeit-
manitoba.ca

Province releases healthcare recruitment and retention toolkit for municipalities
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Rosemary Siemens performs at U.S. National Day of Prayer in D.C.
By Ashleigh Viveiros

Plum Coulee native Rosemary Sie-
mens and her husband Eli Bennett 
made history last week by becoming 
the fi rst Canadians to perform at the 
National Day of Prayer in Washing-
ton, D.C.

The 75th annual gathering at the 
U.S. Capitol  took place May 7, and 
Siemens and Bennett were there sing-
ing a song she had written for the oc-
casion years earlier in faith that this 
lifelong dream would one day come 
true.

“Eight years ago, I wrote a song 
called ‘Path of Prayer.’ It quickly be-
came the most requested song in our 
live shows, but I never released it,” 
Siemens shared. “For years, I would 
watch the National Day of Prayer and 
feel so strongly that I was supposed to 
wait, that this song was meant to be 
performed there. I even told Eli years 
ago that I believed we would play it 
at that event one day. It truly felt like 
God had a specifi c moment for it.”

The opportunity became a reality 
this February when the musical duo 
were performing at the Synergize reli-
gious conference in Orlando, Florida.

“Leaders from around the world, 
church leaders, were there, and we 
were invited to play,” said Siemens. 

Also on hand was Kathy Branzell, 
president of the National Day of 
Prayer Task Force. After hearing Sie-
mens and Bennett perform, and learn-
ing of their interest in being part of 
the National Day of Prayer, Branzell 
issued them an invitation.

“It was just such an honour. It was 
amazing,” Siemens said. “To have 
that dream fulfi lled was totally a God 
thing.”

Siemens sees the event as a truly 
unifying one, where people from all 
political affi  liations gather to seek 
wisdom from a higher source.

“To have both sides come together 
for prayer in the highest govern-
ment in the U.S. is pretty signifi cant, 

especially with all the turmoil now,” 
she said. “Just to hope to bring unity 
through God and focusing our at-
tention on prayer and the power of 
prayer is just pretty signifi cant.

“To have a song like ‘Path of Prayer’ 
there, I think was just God’s perfect 
timing.”

The experience exceeded Siemens’ 
expectations. Entering the Capi-
tol Building and making their way 
through the National Statuary Hall 
left them in awe of the history of the 
place.

“It is actually the fi rst place where 
the U.S. government ever met, so it’s 
very signifi cant,” Siemens said. “And 
the acoustics were so unbelievable.

“To have that honour, and it just has 
such a reverence in there. It was more 
than I could have ever imagined, hon-
estly.”

Siemens’ parents, Jack and Mary Sie-
mens, came out from Plum Coulee to 
watch her perform, as did her three 
kids.

“It was so special to have them all 
there,” Siemens said. “It was one of 
those moments where you’re like, ‘I 
can’t actually believe that I’m here.’ I 
come from this little small town. It’s 
only through God—He ordained the 
steps to that moment.”

Siemens and Bennett, who make 
their home in B.C., are looking for-
ward to coming back to Manitoba 
for a stretch this summer, and to per-
forming  a benefi t concert at the Win-
kler concert hall in fall.

“It’s my favourite place to come,” 
Siemens said. “We usually try and 
come home for a month and spend 
time on the farm and spend time with 
family.

“It’s very important for me to have 
the boys kind of being raised on the 
farm, feeling that sense of my home 
and farming and hard work and 
country living. I want them to experi-
ence that. Honestly, it’s their favourite 

place to go.” 
You can stay up-to-date on the de-

tails of their upcoming performances  

on Siemens’ website: rosemarysie-
mens.com/.

STANDARD PHOTO SUBMITTED
Rosemary Siemens and Eli Bennett were the fi rst Canadians to ever perform at 

the National Day of Prayer gathering in Washington, D.C. earlier this month.
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Pembina Valley film group preparing to release its first full-length film
By Lorne Stelmach

A fl edgling local group of fi lmmak-
ers have taken a big step forward 
with the coming release of their fi rst 
full-length feature fi lm.

Headed up by lead fi lmmaker Santi 
Larrauri, Pembina Valley Films is in 
the post production phase for the The 
Distance Between Bars and Benches, so 
it is an exciting time for them to be 
about to release the results of their 
eff orts that drew on local talent and 
locations.

“It was exciting to see how every-
body was able to rise to the challenge, 
the whole group,” said Larrauri it was 
nice that they developed so quickly.”

The fi lm centres around Jolene, who 
after suff ering partial amnesia from 
an accident embarks on a quest for 
clues of what happened that night. 
She soon discovers, though, that the 
truth comes at a price.

Starring Kelsie Dorge as Jolene, the 
fi lm also features such local talent as 
Xander Klassen, Julie Myers, Larrauri 
himself, Alexander Peters, Darien 
Dawley, Nick Pharoah, Tim Aliev,  
Keith MacLean, and many more.

The Pembina Valley Films group 
had started out with a number of 
short fi lms but with the idea that they 
would work towards doing a full-
length feature fi lm, Larrauri noted.

“I had to develop a theme right from 
scratch,” he said. “When the team 
started to get more positioned in their 
craft, we decided it was time, so I 
wrote a story.

“It was originally a story I was sup-
posed to write for a client. I sent it to 
him, and I said to my partners okay, 
this is actually something we can af-
ford to make,” he said.

Larrauri touched on the story idea.
“After months of therapy with little 

success, the doctor tries a diff erent 
approach. He releases [Jolene] back 
home with strict instructions that 
nobody is to speak to her about any 
of it … she’s supposed to remember 
the events organically on her own,” 

he explained. “She pursues the truth 
… but it’s not necessarily a good idea 
that she pursues it because when she 
discovers it, things spiral down from 
there.”

Larrauri recalled reading about such 
a case years ago.

“It never got out of my mind. I re-
membered the story … so I decided 
to develop something similar to it … 
and I added a few twists and turns.”

Larrauri said it was a somewhat 
daunting task to contemplate at fi rst 
with limited resources and basically a 
crew of just three people.

“The community really pitched in. 
We made our budget stretch. We got 
free locations,” he noted. “The town 
really helped us out. We couldn’t 
have done it without Morden.”

Filming was limited to weekends 
over the course of several months, as 
all involved have full-time jobs and 
other responsibilities.

“It was challenging, but we had 
great help. The actors we chose from 
local theatre groups here. Most of 
them had experience with acting,” 
Larrauri said. “Most of them didn’t 
have any experience with fi lm though 
except for the ones I used in my short 
fi lms. It was a nice experience … 
working with them and seeing the, 
transferring their skills from theatre 
to cinema.”

Larrauri has a real appreciation for 
the level of talent here in this region.

“We have quite a good theatre com-
munity here,” he said. “When we 
advertised for auditions for this, we 
were surprised by the number of 
people. We had over 60 people show 
up … and we ended up extending it 
… we eventually used most of them 
even as extras. It was nice.

“When I wrote the script, I already 
had some people in mind for the char-
acters. I already had people in mind 
who were all local,” he added.

It seemed like a natural fi t for Xan-
der Klassen to be involved, as he very 
much grew up around theatre and 

acting with his father, Richard Klas-
sen, being the lead producer and di-
rector with Candlewick Productions.

“I’ve been around acting most of my 
life. I believe I was four or fi ve years 
old when I started acting with Mani-
toba’s Passion Play,” he noted.

“This is the fi rst time on fi lm, so it’s 
quite new for me,” Klassen noted, 
observing that theatre acting is quite 
diff erent from fi lm. “It’s a unique ex-
perience.” 

“It’s defi nitely something I came to 
enjoy. I started with some nerves with 
auditioning and all that, but it really 
is amazing to be on set and to work 
with people who had maybe done 
this before but maybe it was their fi rst 
times too. It is very much surprising 
how much talent there is in this area,” 
said Klassen, who added he also likes 
the storyline. “It is really a story of 
what was lost and all of the charac-
ters wanting to repair that … all of the 
characters have lost something from 
this accident.”

Playing the lead character of Jolene 
is Kelsie Dorge. She said the fi lm 
shoot was quite intense and challeng-
ing, but also exciting.

“It really is a great story, and the 
people who have put so much time 
and work into it is really something. 
It has been amazing.”

She was immediately interested 
when approached about it.

“I’ve always been into theatre, al-
ways been in choirs and in bands,” 
she said. “And I had worked with 
Santi on a couple short fi lms … I’ve 
already been working with him and 
his team.

“I instantly was, you know what, 
I’ve got to try,” she said. “It is kind of 
a childhood dream come true. I’ve al-
ways been into theatre, always had a 
childhood dream of being in a movie 
… so I had to be a part of it.

“It was very much daunting but ex-
tremely exciting,” said Dorge. “It was 
absolutely exciting to see that kind of 
interest and that level of talent in the 
area.”

The Distance Between Bars and Bench-
es is aiming for a release date of late 
May. Larrauri plans to have a local 
premiere for it and to submit it to fi lm 
festivals and perhaps to services like 
Netfl ix and Amazon Prime.

 SUPPLIED PHOTO
The Distance Between Bars and Benches was shot at locations across the Pembina 

Valley featuring local talent. It’s set to be released later this spring.
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the Canada Life Assurance Company. 
It provides personal health insurance 
for medical services such as physio-
therapy and psychology, dental insur-
ance, life insurance, retirement plan-
ning and insurance for businesses 
and their employees.

Other media reports said hackers 
known as ShinyHunters stole the 
data of about 70,000 Canadians from 
Canada Life.

Bill Buckels, a retired systems ana-
lyst, software engineer and wealth 
systems manager who lives in the In-
terlake, said the Canada Life cyber at-
tack represents an ongoing failure of 
companies to protect clients’ data.

“Well, of course, Canada Life was 
hacked,” said Buckels. “This is anoth-
er good case for not storing customer 
information where it can be accessed 
through the Internet.”

He said he’s not surprised the com-
pany’s IT system was breached as the 
ironclad security protocols he worked 
with back in his day are just not being 
implemented now because of conve-
nience. That’s why the news is full of 
stories about companies being hacked 
and client data stolen. 

Strong protocols from 35 or 40 years 
ago still exist and can be built into to-

day’s IT systems, he said. Those secu-
rity protocols include “data or infor-
mation hiding” whereby individual 
clients are linked only to a “generic 
tag” such as a customer ID or a trans-
action number, with none of their 
personal data attached, as well as not 
allowing the transmission of sensitive 
data from a company’s server over 
the Internet. 

“Canada Life should have had in-
formation hiding. In the 1980s and 
1990s, this was a tenet of computer 
privacy, and we didn’t have this hack-
ing problem back then,” said Buckels, 
who worked in the fi nancial sector for 
companies such as RBC Dominion Se-
curities and for stock exchanges and 
international banking systems. “If 
you’re going to leave the door open, 
the criminals are going to come in and 
steal everything.”

According to his research, Buckels 
said the stolen Canada Life data in-
cluded names, contact details, and 
possibly fi nancial and health insur-
ance data.

Hackers accessed the system via a 
single employee’s account. Buckels 
said it could have been a phishing 
email that the employee opened or 
the hackers could have obtained a 
previously hacked password that the 
employee was using for other applica-
tions, and the hackers tried it out and 

were able to access Canada Life client 
data stored on the Cloud. In this way, 
the hackers didn’t have to “break in 
through a fi rewall; they just walked in 
the front door.”

“If the employees have access to 
client information through the Inter-
net, then you as the company have 
compromised your own system, and 
you’re to blame,” said Buckels. “Un-
der what circumstances does an em-
ployee need to have access to more 
than one customer at a time? If they 
choose to, Canada Life can have a 
‘closed’ system for employees that 
won’t compromise the data of thou-
sands and thousands of clients.”

Cybercriminals not only sell per-
sonal data on the dark web to other 
criminals, but they’ll also sit on it 
for years. For example, if they can’t 
read encrypted data they’ve stolen, 
Buckels said they’ll store it for years 
until new technology is developed to 
“crack” older encryption standards.

“The Canada Life data is obviously 
going to be set aside and could be fro-
zen until thawed in fi ve years’ time or 
more,” he said.

That’s why a hacked company say-
ing there’s “no evidence client data 
is being shared on the dark web” or 
off ering its clients free time-limited 
credit-monitoring services is virtually 
meaningless. It does nothing to pro-

tect victims whose data was hacked. 
“Canada Life is giving a credit check 

for a year or two as compensation to 
the victims. But it’s clear that these are 
really stupid people when it comes to 
protecting data and they should be 
punished like criminals to teach them 
a lesson,” said Buckels. “The com-
pany needs to pay when that data 
eventually gets used and the damage 
occurs, whether that’s tomorrow or 
a decade or more from now. Canada 
Life is eff ectively an accessory to this 
breach and it should be liable to the 
same penalties given to hackers – 
who may never be caught.”

He underscored that fact that when 
IT systems are not exposed to the In-
ternet, data cannot be stolen. Thieves 
would have to physically steal a 
server containing data by dynamiting 
brick and mortar to get to it.

What Canada Life and other compa-
nies with weak IT protocols need to 
do now is “remove client data from 
the Internet altogether,” he said.

The Canadian Investment Regulato-
ry Organization (CIRO) experienced 
a major cybersecurity breach in 2025 
that aff ected about 750,000 Canadian 
investors. Hackers stole personal and 
fi nancial data (including birthdates, 
SIN, bank account numbers and eye 
colour) after they accessed CIRO’s IT 
system.

 >  HACKERS, FROM PG. 10

Back 40 Folk Festival shaking things up this year
By Lorne Stelmach

Organizers of the annual Back 40 
Festival are optimistic about this 
year’s event as they prepare to host 
it with some signifi cant changes from 
past years.

Not only is the festival being moved 
from Morden Park to the Suncatch 
Plaza in downtown Morden, but it is 
also going to be held over two days 
at the end of June rather than the fi rst 
weekend of the month. Admission 
this year will also be free.

Financial and other considerations 
led the festival board to decide to 
shake things up this year, said chair 
Scott Bell.

“People have enjoyed the setting in 
the park, but downtown Morden is a 
nice spot to hold an event as well,” he 
said, noting that “the Suncatch stage 
has been put to good use with live 
music” with other events through the 
summer months.

“I know change like this is always 
a bit jarring for people, but for us 
it was born of necessity,” Bell said. 
“Things needed to change just so that 
we could sustain the festival … it just 
seemed to be time to try something 
new. So we’re just looking to create 
a couple of great evenings of music 
for the community. And it’s free to at-

tend, and we’re really pleased to be 
able to off er that to the community.”

Shane Falk, who has stepped into a 
leading role in organizing the festival, 
noted they will be watching closely 
how things go with the new location 
and dates.

“I’m very excited about the changes, 
and if it comes down to, after a couple 
years, people want to go back to the 
park, and we can fi nd a way to make 
it feasible to go back to the park, then 
that’s not out of the question,” he 
said. “We took the cost savings and 
we were able to spend it on making it 
free, but we’ve also gotten really great 
support this year from local business-
es, so that’s really helped.”

Falk shared a few other factors that 
came into play as planning for the 
2026 festival got underway.

“We started to look at even doing 
sound—out in the park is a lot harder 
to make the sound sound well be-
cause it’s just such a big wide open 
area,” he said. “And even just the 
work involved in setting it up in the 
park just for one day.

“We thought how can we make this 
both easier on the volunteers and the 
board but also cut costs and benefi t 
the community as well by increas-
ing the number of people coming by 

making it free?”
Falk also pointed out some people 

might only want to see a certain band 
or two but don’t necessarily want to 
pay for a whole day pass.

“And we have that great stage area 
down there already set up,” he said. 
“I’ve also seen the success of some of 
these street festivals in the city where 
it gets the whole community or neigh-
bourhood out … so I thought why not 
do that here?

“And even with the businesses, we 
are showcasing that we have such a 
beautiful downtown,” he added.

Organizers are also capitalizing on 
the fact that the Suncatch Sounds con-
certs that happen through the sum-
mer provide an established draw. 

“We kind of took over one of those, 
so that already helped that the City 
would be prepared to put on one of 
those,” Falk said. “We could keep 
things set up and do a second day on 
the Saturday.”

The festival kicks off  Friday, June 26 
at 6 p.m. with a lineup that starts with 
local band Lakes and Pines followed 
by Stellar and The Irvin Miller Band 
along with a few to-be-announced 
“tweener” acts.

The second night, Saturday, June 
27, also gets underway at 6 p.m. with 

a lineup that includes The Sharpe 
Brothers Band, Cassidy Mann, and 
Field Guide.

Falk feels there is a good lineup of 
local performers as well as some big-
ger names from Winnipeg.

“I think we’ve got a great mix,” he 
said. 

“It’s a really nice blend of some pop-
ular Manitoba performers both from 
Winnipeg and from our local area,” 
agreed Bell.

In addition to the music, there will 
be a vendor market and food trucks. 
Organizers are also planning to off er 
a 50/50, with the proceeds being split 
between Many Hands Resource Cen-
tre and Big Brothers Big Sisters Pem-
bina Valley.

“It’s kind of a Back 40 gives back 
initiative,” explained Falk, who also 
shared that music fans who are not 
ready to go home after the show can 
head down the block for more music. 
“We’re also doing something this year 
to keep the music going with some lo-
cal bands. We partnered with Travel-
lers [Inn Bar & Grill] … after 10:30, 
there will be bands playing there as 
well.”

Head to backfortymusicfestival.com 
for more information.
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By Annaliese Meier
The Central Energy U13 squad 

opened the 2026 Manitoba Premier 
AAA Softball League season with 
a split through its fi rst four games, 
highlighted by an explosive off ensive 
performance against the Smittys Ter-
minators on May 9.

Central Energy opened the season 
May 3 against the Manitoba Angels, 
falling 13-8 in the opener before drop-
ping a 10-7 decision in the second 
game of the doubleheader. Despite 
the losses, Central Energy remained 
competitive off ensively against one of 
the league’s early top teams.

The U13 team rebounded on May 
9, overpowering the Smittys Termi-
nators 18-2 in the opener before nar-
rowly falling 9-7 in the second game 
to earn a split on the day.

Central Energy will next face the 
Eastman Wildcats on May 30 at Frie-
densfeld Community Centre Dia-
mond 1. The fi rst game is scheduled 
for 10 a.m., followed by the second 
game at 12 p.m.

The Central Energy U15 team 
opened the 2026 Manitoba Premier 
AAA Softball League season against 
the Interlake Phillies on May 3 at the 
Carman Sportsplex North Field.

Central Energy dropped both games 
of the opening doubleheader, falling 
6-3 in the opener before the Phillies 
secured a 14-4 victory in the second 
game.

Despite the results, Central Energy 

showed fl ashes off ensively in both 
contests while gaining early-season 
experience against one of the league’s 
established programs.

The U15 squad will look to bounce 
back May 14 when it hosts the West-
man Magic for a doubleheader at Re-
public of Manitobah Diamond 9. First 
pitch is scheduled for 6 p.m., with the 
second game to follow at 8 p.m.

The Central Energy U17 team also 
opened its season on May 10 against 
the Interlake Phillies in Stonewall.

The Phillies earned a 13-3 victory in 
the opener before taking the second 
game 15-8 later in the afternoon.

Central Energy will look to bounce 
back on May 17 when the team hosts 
the Eastman Wildcats for a double-
header at LaSalle - Jays Care. The fi rst 
game is scheduled for 12 p.m., fol-
lowed by the second contest at 2 p.m.

Meanwhile, the Central Energy U19 
team is set to begin its regular season 
on May 17 with a home doubleheader 
against the Smittys Terminators at 
Quarry Park Diamond 3 in Stonewall.

The opener is scheduled for 12 p.m., 
with the second game to follow at 2 
p.m.

Following the opening weekend, 
Central Energy will travel to Frie-
densfeld on May 29 for a pair of 
games against the Eastman Wildcats 
at Friedensfeld Community Centre 
Diamond 1, with fi rst pitches sched-
uled for 6 p.m. and 8 p.m.

PHOTOS BY LANA MEIER
Becca Anderson of the Central Energy keeps a Phillies runner close at fi rst base 

during U17 Manitoba Premier AAA Softball League action in Stonewall on Sunday. 

Central Energy jumped out to an early lead before the Phillies rallied back to earn 

the victory in the second game of the doubleheader.

Central Energy teams open AAA softball season

Central Energy’s Taylor Wall delivers a 

pitch against the Interlake Phillies.

By Haley Cvar
Hockey Manitoba announced the se-

lections for its Boys U16 and Women’s 
U18 Program of Excellence Top-40 
camps, scheduled for May 21-24 at the 
Southeast Event Centre in Steinbach.
The camps mark the second phase of 
the Program of Excellence pathway 
as athletes continue working toward 
a chance to represent Team Manitoba 
at the 2027 Canada Winter Games in 
Quebec City.

The Boys U16 Top-40 camp will fea-
ture skills sessions, team-building 

activities and inter-squad exhibition 
games. The group includes 24 for-
wards, 12 defencemen and four goal-
tenders selected by Team Manitoba 
coaching staff  and evaluators follow-
ing the U16 Spring Selection Camp 
held in Winnipeg earlier this year.

The Women’s U18 Top-40 camp will 
also include skills sessions, team-
building activities and inter-squad 
exhibition games. The roster consists 
of 23 forwards, 13 defencemen and 
four goaltenders selected after the 
Women’s U18 Top-68 Camp, which 

took place in Winnipeg in February.
Athletes selected to the Top-40 

camps will continue to be evaluated 
as Hockey Manitoba works toward 
naming the fi nal Team Manitoba 
rosters for the 2027 Canada Winter 
Games, set for Feb. 27 to March 14, 
2027.

The Canada Winter Games are one 
of the country’s premier multi-sport 
events and feature top developing 
athletes from across Canada com-
peting for provincial and territorial 
teams. 

LOCAL PLAYERS FROM THE 

PEMBINA REGION INCLUDE: 
Boys U16:
• Forward Mason Froese (Winkler)
• Forward Brock Vodden (Manitou)
• Defenceman Andren Paulsen (Oak 

Bluff )
• Goalie Ethan Radke (Morden)
Women’s U18:
• Forward Madeline McKay (Oak 

Bluff )
• Forward Lydia Hill (Miami)
• Forward Casey O’Brien (Stanley)

Southern talent selected for Team Manitoba POE Top-40 camps

News Tips? Story Ideas? Call the Standard 204-467-5836
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Race season begins May 22-23 at Dead Horse Creek Speedway
By Lorne Stelmach

The roar of the engines will be heard again at Dead 
Horse Creek Speedway, and the Valley Motorsports 
Association is excited to get racing underway for a 
fourth season at the track west of Morden.

President Chris Unrau said they are excited to be 
more established now that they have a few seasons 
under their belts, and they’re eager to continue to 
grow.

“We get a lot of very, very positive feedback from 
the racers … what they like about Dead Horse 
Creek and the environment and the people. They 
just love a community that embraces racing,” said 
Unrau. “Motorsports isn’t for everyone … this 
defi nitely attracts the gear heads and motorsports 
people.”

The association has six weekend events and a to-
tal of 12 races planned for the summer.

It kicks off  May 22-23  with the Bobcat Battle of the 
Creek sponsored by Duron Equipment. That’s fol-
lowed June 19-20 with the McNaught Cadillac Cup 
and July 3-4 with the Greenville Equipment GVE 
Deere Run, which will include an air show by Luke 
Penner on the Saturday night

A new event is set for July 17-18 sponsored by 
Elmer’s Manufacturing. It will be a doubleheader 
with the Northern Late Model Racing Association.

“That will bring in the best of the best in the whole 
northern plains region … so we’re looking forward 
to some really good competitive late model racing 
that weekend,” said Unrau.

The season continues with the Harvest Classic 
Aug. 7-8 (another new event) and the Proven Seed 
King of the Corn Aug. 28-29, with the NLRA also 
back on Aug. 29.

Unrau said they are optimistic about the season 
ahead and the support and volunteer response.

“We’re just always amazed by the response that 
we’ve had from the community, from businesses, 
and from community groups and from people who 

want to volunteer and racers and fans. It just seems 
to be really gaining momentum, and we’re really 
excited about it.”

He noted they have a good fi re and safety crew 
in place with the use of a couple response vehicles, 
donated gear, and volunteer fi refi ghters standing 
by to use it.

And Unrau is optimistic the track will be in good 
shape this weekend and beyond.

“As far as the weather goes, you’re always dealt 
diff erent curve balls, so this year, with the cool 
weather that we’ve had, it just really slowed down 
getting things ready, so we hadn’t been able to do 
a whole lot out at the track until this past week … 
there was a big push on to get things ready.”

More information is available online at dead-
horsecreekspeedway.ca.

 STANDARD FILE PHOTO
Opening weekend at the Dead Horse Creek Speedway is May 22-23.

CardinalsCardinals

May 19   Tue   vs Altona Bisons 7:00 p.m.
May 29   Fri    vs   Baldur Regals 7:00 p.m.
Jun 12  Fri    vs   Morden Mud Hens  7:00 p.m.
Jun 16  Tue   vs  Winkler Whips         7:00 p.m.
Jun 30  Tue   vs  Morden Mud Hens   7:00 p.m.
Jul 3 Fri    vs  Cartwright Twins      7:00 p.m.
Jul 10   Fri      First Home Playoff         6:30 p.m.

HOME SCHEDULEHOME SCHEDULE

By Lana Meier
The Carman Cardinals are prepar-

ing to take the fi eld for their ninth 
season in the Border Baseball League, 
with the club aiming to remain com-
petitive while welcoming several new 
faces to the roster.

The Cardinals will open the 2026 
season at home on Tuesday, May 19 
against the Altona Bisons as part of 
another busy summer schedule in the 
league’s East Division.

“Our team this year is looking to 
provide strong competition,” Cardi-
nals president Jack Pethybridge said. 
“Although we have had a couple of 
veteran players retire, we have added 
a number of new players to the team 
and have a full roster.”

The Border Baseball League will 
once again feature East and West divi-
sions, with teams playing opponents 
from across the league throughout the 
season.

Joining Carman in the East Division 
are the Altona Bisons, Morden Mud 
Hens and Winkler Whips. The West 
Division includes the Baldur Regals, 
Cartwright Twins, Clearwater and 
Holland A’s.

Pethybridge said the Cardinals are 
eager to build on the strong support 
they continue to receive from local 
baseball fans.

“We look forward to providing great 
games for our strong and supportive 

fan base,” he said. “See you at the 
ballpark.”

Carman’s opening month schedule 
includes four games, beginning with 
the home opener against Altona on 
May 19 at 7 p.m.

The Cardinals will then travel to face 
the Morden Mud Hens on May 22 be-
fore taking on the Winkler Whips also 
on the road on May 26 at Arctic Field. 
Carman returns home on May 29 to 
host the Baldur Regals.

Cardinals ready for ninth Border League season



Picnic Cherry 
Limeade

Spicy Tuna Sushi 
Rice Cups

Berry Bagel 
French Toast 

Casserole

> MEAL IDEASL IDEAS> M

Recipe adapted from “Southern Liv-
ing”

Total time: 5 minutes
Servings: 10
1 jar (10 ounces) whole red maraschi-

no cherries, chilled
6 limes, divided
1 bottle (2 liters) lemon-lime soda, 

Recipe courtesy of @amateur_hus-
band on behalf of Bumble Bee Seafoods

Sushi Rice:
2 cups sushi rice, cooked
2 tablespoons rice vinegar
1 tablespoon sugar
1 teaspoon salt
Tuna Mixture:
1 can (5 ounces) Bumble Bee Snackers 

Lemon Pepper
3-4 tablespoons mayonnaise
1-2 teaspoons Sriracha, or to taste
1/2 teaspoon soy sauce
1/4 teaspoon wasabi (optional)
 Assembly:
nori (seaweed sheets)
furikake seasoning

Prep time: 55 minutes
Servings: 6-8
Casserole Base:
5 Dave’s Killer Bread Summer Berry 

Bagels
1 cup strawberries, sliced, divided
3/4 cup blueberries, divided
1/2 cup raspberries, divided
8 large eggs
1 1/2 cups milk
1/2 cup heavy cream
2 tablespoons maple syrup
2 tablespoons brown sugar
1 teaspoon vanilla extract
1 teaspoon cinnamon
1/4 teaspoon salt
Crumble Topping:

1/4 cup brown sugar
1/4 teaspoon cinnamon
1 pinch salt
4 tablespoons melted butter
Serving:

chilled
1/2 cup tart cherry juice, chilled
Drain maraschino cherries, reserving

syrup. Set whole cherries aside.
Juice four limes to yield 1/2 cup juice;

thinly slice remaining limes.
In large pitcher, stir cherry syrup, 

lime juice, soda and tart cherry juice. 
Add lime slices.

-
ting lid for transport. Serve over ice 
and garnish with reserved whole cher-
ries.

Photo courtesy of Shutterstock

spicy mayo or Sriracha, for topping
wonton crisps, for topping
Heat oven to 375 F. 
 To make sushi rice: Mix cooked rice 

with rice vinegar, sugar and salt. Let 
cool slightly.

To make tuna mixture: In bowl, com-
bine tuna (no draining needed), may-
onnaise, Sriracha, soy sauce and wasa-
bi, if desired. Mix well.

To assemble: Cut nori sheets into 

tin to line them.
Fill each nori-lined cup with sushi 

rice, pressing gently to form small nest 
shape.

Sprinkle furikake over rice then top 
with spoonful of tuna mixture.

Bake 8-10 minutes until heated 
through and edges are slightly crispy.

with spicy mayo or Sriracha and top 
with wonton crisps.

powdered sugar
maple syrup
berries (optional)
To make casserole base: Preheat oven 

to 300 F. Cut bagels into 1-inch cubes. 
Spread on baking sheet and toast 10 
minutes until slightly dry.

Lightly grease 9-by-13-inch baking 
dish. Add toasted bagel cubes and half 
the berries.

Whisk eggs, milk, cream, maple syr-
up, brown sugar, vanilla, cinnamon 
and salt. Pour evenly over bagels.

Press bread gently so it absorbs cus-
tard. Cover and refrigerate 2 hours, or 
overnight.

Heat oven to 350 F.

brown sugar, cinnamon, salt and melt-
ed butter. Sprinkle mixture over casse-
role. Add remaining berries.

Bake 40-45 minutes until center is 
set and top is light golden color. If it 
browns too quickly, tent loosely with 
foil.

Let rest 5-10 minutes. Dust with pow-
dered sugar and serve with maple syr-
up. Top with extra berries, if desired.

By Susie Schwartz
I have great news for you today! 

What’s that, you ask? Well… let me 
tell you.

Traditional medicine and holistic 
(alternative) medicine can coexist. 
(I’d argue they should coexist.) Have 
you ever struggled with nausea ev-
ery time you sit in the backseat of 
a car? Or burned yourself taking a 
lasagna out of the oven? Or had a 
pesky boil in your armpit?

I’m sure a doctor can help by pre-
scribing an anti-nauseant, giving you 
a cream to soothe and heal a burn, or 
lancing a boil. But I’ve found I can 
sometimes feel better or heal using 
things I can get at the grocery store. 
(This is NOT medical advice. I can’t 
diagnose or treat your health issues.) 
I’ve found that eating ginger when 
I’m motion sick helps calm the nau-
sea. I also know that if I’m going on 
a long road trip or train ride, I need 
to take an anti-nauseant. For minor 
burns, I’ve found aloe vera soothing 
and helpful for healing. But if the 
burn isn’t healing or is more severe, 

Recently, I’ve had a UTI that just
won’t go away. Four rounds of anti-
biotics later, my gut is screaming for
help. Antibiotics are known for kill-

sorts of havoc. So I did some research
and am now consuming kombucha,
yogurt, and oats to get much-needed
probiotics and prebiotics. I needed
the doctor for the antibiotics, but the 
solution to my (new) gut issues re-
sulting from them—I’ve found that 
on my own.

Some folks are anti-medical, and
some are anti-“alternative.” I can re-
spect that. I’ve had medical appoint-
ments that turned out badly, and I’ve 
tried home remedies that changed 

both approaches. I know this anal-
ogy is overused, but for me it’s real 
life: Type 1 diabetes. I’d be dead
without medical intervention—both
at the time of diagnosis and ever
since. My doctor provides me with 
insulin. But I’ve also educated my-

healthy fats to reduce insulin spikes. 
Cinnamon has been found by some
to help lower blood sugar. I didn’t 
get this information from my doctor.

So, I guess I’m here to ask you to
keep an open mind. I would hate for
you to miss out on feeling better be-
cause you’re ignoring one approach 
or the other.

And about the boil… I’m afraid I
can’t help you with that one—sorry!

Less health stress, yes?
A published author and musician, Su-

sie currently lives in the UK. Find her 
on Instagram @authorsusieschwartz 
and at www.lesshealthstress.com (email:
info@lesshealthstress.com). Author of 
Help the Doctor Help You: 41 Secrets 
and Tips for Self-Advocacy to Get the 
Best from Your Appointments.

Susie Schwartz

Expert patient here to help!
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Book Your Classifi ed Ad Today - Call 204-467-5836 news@carmanstandard.ca

SCRAP METAL
Buyer for all farmyard 
scrap, machinery 
and autos. No item 
too large! Best prices 
paid. Phone Alf at 204-
461-1649.

FEED AND SEED
FORAGE SEED FOR 
SALE: Organic & con-
ventional: Sweet Clo-
ver, Alfalfa, Red Clo-
ver, Smooth Brome, 
Meadow Brome, 
Crested Wheatgrass, 
Timothy, etc. Free 
Delivery! Birch Rose 
Acres Ltd. 306-921-
9942.

WANTED
Firearms wanted. 
Looking for all un-
wanted fi rearms. 
Fully licensed for 
both non-restricted 
and restricted. Any-
where from individual 
items to estates. Cash 
buyer, paying top dol-
lar. Please call or text 
Adam at 204-795-
2850.

WANTED
WANTED: Collector 
paying top prices: old 
advertising signs, gas 
pumps, Red Indian, 
White Rose, Buff alo, 
Ford Dodge, GM. 
1968-70 Chargers, 
1970-71 Barracuda’s. 
Running or not. 306-
221-5908.

NOTICES
URGENT PRESS RE-
LEASES - Have a 
newsworthy item to 
announce? An exciting 
change in operations? 
Though we cannot 
guarantee publication, 
MCNA will get the in-
formation into the right 
hands for ONLY $35 + 
GST/HST. Call MCNA 
204-947-1691 for more 
information. See www.
mcna.com under the 
“Types of Advertising” 
tab for more details.

NOTICES
  Hiring for Summer? 
Selling something? 
Doing an online event? 
Let us help you book 
your blanket classifi ed 
ads, Response Builder 
Ads or Power Builder 
Ads across Manitoba, 
to increase your mar-
keting presence. Let 
people know about 
your business, item 
for sale or event, by 
placing an ad with us! 
Your ad will be seen 
in the MCNA Mem-
ber Newspapers, in 
over 368,000+ homes 
in Manitoba. Please 
call 204-467-5836 or 
MCNA at 204-947-
1691 for more details 
or to book ads. Take 
advantage of our 
great pricing! MCNA - 
Manitoba Community 
Newspapers Associa-
tion. www.mcna.com

FINANCIAL
SERVICES

Private mortgage 
lender. All real estate 
types considered. No 
credit checks done. 
Deal direct with lender 
and get quick approv-
al. 403-543-0927 www.
firstandsecondmort-
gages.ca

HEALTG
Are you suff ering from 
joint or arthritic pain? 
If so, you owe it to 
yourself to try elk vel-
vet antler capsules. 
Hundreds have found 
relief. Benefi ts hu-
mans and pets. EVA is 
composed of proteins, 
amino acids, minerals, 
lipids and water. Key 
compounds that work 
to stimulate red blood 
cell production & car-
tilage cell regenera-
tion & development. 
Stonewood Elk Ranch 
Ltd., 204-467-8884 
or e-mail stonewood
elkranch@gmail.com

FIND THE RIGHT 
PERSON FOR 
THE POSITION

with an  

EMPLOYMENT/
CAREERS AD ��

204-467-5836

News Tips? 
Story Ideas?

call the Tribune 
204-467-5836

REUNION

Siemens-Suderman Reunion
Sunday, June 7, 2026

From 2 – 5 p.m.
Plum Coulee Senior’s Centre on Main

265 Main Street, Plum Coulee
Bring YOUR OWN snacks and beverage.

Contacts: Verna Pfrimmer at 204-626-3230
or vernapfrimmer@gmail.com

Peter Suderman at 204-774-3312
or psuderman@shaw.ca
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For more information call 
Ken at (204) 376-2418 (land line)

or Text to (204) 641-3788

KLCC Charolais, Arborg

 
REQUEST FOR PROPOSAL 

RURAL MUNICIPALITY OF MORRIS 
MANITOBA 

 
ROSENORT LAND SALE & DEVELOPMENT 

 
Request for Proposals (RFP) will be received by the RM of Morris Office located at 207 
Main Street North, Box 518, Morris, MB, R0G 1K0 or by email cao@rmofmorris.ca up to 
2:00 pm local time on Friday, July 3rd, 2026 for the following: 
 
The opportunity to purchase and develop approximately 57.19 acres of usable RM of 
Morris owned Property located on the South-West side of the Rosenort. Total of 71.12 acres 
with 13.93 acres described as ‘Brush/Scrub’ or ‘Creek Conservation Land’. The intent of this 
Request for Proposals (RFP) is to identify development concepts that contribute positively to 
the long-term economic and community development of Rosenort and the surrounding 
municipality. 
 
RFP Documents are available on the RM of Morris website: rmofmorris.ca under 
“Updates” or by request from the CAO by email: cao@rmofmorris.ca 
 
The lowest bid or any RFP not necessarily accepted. This RFP process was designed for 
respondents to propose ideas and deliver solutions for the Lands. The Developer with the 
best overall development program will be selected for further negotiation and will enter 
into a development agreement with the RM of Morris. 
 
Wes Unrau, CAO 

EMPLOYMENT 

Contact Irv 
        office@narrows

sunsetlodge.com 
204-981-2831
or 204-467-8507

• CHEF and 
COOK

• COOK’S HELPER
• CASHIER 

• BARTENDER
• MANAGER

- Full-time Seasonal 
Positions 

- Living Quarters
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OBITUARY
Gord Boklaschuk

April 16, 1962 - May 1, 2026
It is with great sadness that we announce the passing of our 

beloved dad, papa, friend, mentor and Tracey’s soulmate on 
Friday, May 1, 2026 with all of us by his side.

He leaves behind the love of his life, Tracey Malone; his children, 
Deena (Rod), Derek (Carly), Devon (Regan), Damon (Amy); Tracey’s 
children, Kendra (Cody), Abbey (Cole), Deaghan (Isaac); and their 
grandchildren, Lennyn, Cole, Wren, Alex and Robin.

Gord was a professional, confi dent and skilled pilot, carpenter, 
and father - capable of things many could only dream of. We 
are grateful for the values and life skills that he instilled and the 
experiences that he gave each of us.

Though he can no longer fl y with us, we will carry on - fl ying 
together.

A Celebration of Life was held on May 9, 2026 at The Farm in the RM of Woodlands.
Blue skies & tailwinds Gordo!

204-467-2525
mackenziefh.com

Your memory will live forever Engraved within our hearts

Classifi ed booking deadline is Classifi ed booking deadline is 
Monday at 4 p.m. prior to Thursday’s Monday at 4 p.m. prior to Thursday’s 
publication publication Please Call 204-467-5836Please Call 204-467-5836 SHOP 

LOCAL
SUPPORT 

OUR LOCAL 
BUSINESSES



Garden Centre Garden Centre NOW OPEN!
11” Hanging Basket11” Hanging Basket

2/$402/$40

2/$142/$14

64.9964.99 12.9912.99

$20$20 $14.99$14.99

2/$72/$7 $8.99$8.99
4.25” Proven Winners Annuals4.25” Proven Winners Annuals 2 Gallon Karl Foerster Grass2 Gallon Karl Foerster Grass One Gallon ClematisOne Gallon Clematis

5 Gallon 5 Gallon 
Linden TreesLinden Trees

1 Gallon1 Gallon
Honeyberry or BlueberryHoneyberry or Blueberry

9 cm Perennials9 cm Perennials One Gallon HostaOne Gallon Hosta
SALE DATES: May 14-20, 2026SALE DATES: May 14-20, 2026

Winkler ONLY
While Quantities Last

ASSORTED
033-0110

INCLUDES
SUPERTUNIA, 
SUPERBENA, 
AND MORE
033-1130

033-1415

033-3919033-3919 033-5261

033-5153/133-0355

ASSORTED ASSORTED 
VARIETIESVARIETIES
033-3900033-3900

ASSORTED ASSORTED 
VARIETIESVARIETIES
33-480833-4808

SAVE $4
Reg 16.99

SAVE $2
Reg 10.99

SAVE $5
Reg 19.99

SAVE $10 
Reg $74.99

OUR SUPPLIERS
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