
 

On February 1st, over 80 Powell River students in grades 6 -12 gathered at Henderson Ele-

mentary School for the Community Caretakers Conference.  Over 10 different community 

groups and small businesses joined together with the district Sustainable Schools Committee 

to make this day possible.  Students had the unique opportunity to collaborate with local sus-

tainability leaders to learn practical ways to live positive social and environmental changes.  

The tone-setting was established during a beautiful opening circle by Sliammon elder Betty 

Wilson. With the community and the earth as the focus, students greeted the day with open 

hearts and minds.   Thanks to the generosity of Henderson School Staff, students were able to 

easily join district teaching staff at Brooks for their conferenceõs keynote speaker session with  

Karsten Heuer.  Upon returning to the conference venue, students remarked at their astonish-

ment in terms of Karstenõs accomplishments.  He was an inspiration for everyone.   

The joy continued as Bernie Vecsey peddled a popular smoothie making bike and Fishes and 

Loaves Catering served a delectable spread of food donated by both Quality Foods and Sun-

shine Organics. Music by Duncan and the Doughnuts and Family Dysfunction filled the gym 

as students filled their bellies and perused the Sustainability Fair along the perimeter.   Com-

munity leaders like Transitions Powell River and Jack Anderson and his Solar Ovens brought 

a world of new ideas to the studentsõ lives.   Meanwhile,  Mike Brinton and his Bike Mainte-

nance booth tinkered the day away teaching students about bike care.     

The day was just gaining momentum.   As things wound down in the gym, workshop providers 

like Pebble in the Pond were just winding up for their Albeego reusable sandwich wrap mak-

ing workshop. Down in the kindergarten room, Jenna Adema and Jonathan VanWiltenberg 

shared their contagious love for gardening and roasting kale with students.  As a legacy of the 

event, Lauritz Chambers, of Critter Proof Composters, worked collaboratively with conference 

participants to build a beautiful, permanent stone composter on -site at Henderson.   

(continued on page 2) 
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New Student Business Venture: Mountain Ash Farms  By Justin Ostensen (Student)  
Business education has taken a massive step forward in Brooks Secondary school. Grade 11 and 12 students are not only learn-

ing about what it means to run a small business, but they are running the business themselves.                                                                             

                                                                                                                                                                                                                                 

The new course, titled Management Innovations 12, has allowed students to take part in the both the  production aspect and 

the management aspect of a preserves business by the name of Mountain Ash Preserves.  

                                                                                                                                                                                                                                               

The students work in the kitchen with Chef Mike Austin to prepare, cook, and process the preservatives and have become in-

volved with every portion of the business.  òWe want everybody to be a part of everythingó says Chef Austin, òwe want the stu-

dents to be involved with every level of production so that theyõre not just salesmen who know nothing about the product.ó 

 

Working with Chef Austin is Anne Hutchings, Brooksõ Business Education teacher.  Along with the production of the products, 

students learn about invoicing, shipping, and filling orders, and have even traveled over to Vancouver Island to make deliver ies 

to other small businesses such as Edible Island and Brambles Market.  

 

This course has the support of Powell River businesses. Goods have been purchased by local stores, Mitchell Brothers and 

Ecossentials. The cucumbers for this fallõs batch of dill pickles were bought from Hatch-A-Bird farm and Mt. Ash is now estab-

lishing a relationship with a Texada organic farmer who can supply beets and other produce.  

 

The students seem to be responding well to this form of learning, as it puts a face to the education.  Instead of staring at num-

bers or words on a sheet, they are becoming involved in the running and maintenance of a real business.  Itõs practical, itõs real, 

and itõs available at Brooks Secondary School. 

 

The Powell River Peak featured Management Innovation 12 students in an article currently online at http://www.prpeak.com/

articles/2009/11/04/community/doc4af0ddf20b109622433456.txt . Powell River Living Magazine also interviewed students for a 

feature in the November issue, accessible at http://www.prliving.ca/Issue0911.pdf . 

                                                                                                                                                                     

òTo take part in the intricate and endlessly interesting processes of providing for our 

sustenance is the surest way to escape the culture of fast food and                                        

the values implicit in it: that food should be fast, cheap, and easy; that food is a 

product of industry, not nature; that food is fuel, and not a form of communion,                 

with other people as well as with other species ñ  with nature.ó  - Michael Pollen  

Thankfully, many of the awesome moments of the day will be revisited due to the gen-

erous efforts of Pebble in the Pond and their well -received Speakerõs Corner booth.   

Furthermore,  Tony Papa and the Digital Film School spent their first day of class 

learning through experience as they captured the whole conference on òtapeó.     

Things were a -buzz in Graham Cocksedgeõs Mason Bee House building workshop and 

Jamie McPhail had students creating castle -like structures out of green building sup-

plies. The day culminated with an outstanding slideshow of original photographs 

taken by students in Graham Lavery and Janet Newburyõs workshop called Photogra-

phy and Social Change.   This was followed by an inspiring and fresh musical perform-

ance by students in Matt Emigõs Songwriting and Change workshop. It was indeed a 

busy and motivating day for all!   

There is something special about uniting people together to share their hope for a bet-

ter world and to demonstrate their commitment to making a difference in their com-

munity.  The Community Caretakers Conference was a day free of advertising, money -

motives, and garbage.   It was a day where the complexities of the world were implied 

but the  focus was on the possibilities and the positive.  A day to pay attention to the 

things that make us proud to be humans in such a dynamic community                                                  

... in such a magnificent world.   
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