8700 Hastings St., Port Hardy, BC
250-949-7811 www.sportybar.ca

NORTH
N ISLAND
TREE SERVICE

Proud to Call the Horth Joland oun Fome

WINTER SALE!
10% off jobs over $1,000
until March 31, 2026

* Tree Removal
T rimming & i
d* Lot Clearing
* View Enhancement
*Hedge Trimming
« Skidsteer Services
[t Brush Chipping

Our service areas
include Port McNeill, 4
Sayward, Woss, Port |

Hardy, Port Alice, 3

and surrounding
communities.

Fully Insured,

250-203-5324

northislandtreeservice.ca

Gutter Done!
250-230-7663

WWW.CARSON-ROOFING.COM

By Kathy O’Reilly

After 32 years in business,
Hardy Buoys Smoked Fish
Inc. has officially transitioned
to new ownership under the
Hardy Buoys Smoked Fish
Limited Partnership, marking
a significant step forward as an
Indigenous-owned enterprise.

A ceremonial transfer of
ownership took place at the
Hardy Buoys facility in Port
Hardy on March 19.

The event included speeches,
tours of the plant, and lunch at
the Kwakiut] Hall

The Limited Partnership is
comprised of the Kwakiutl
Nation Development Corpo-
ration (KNDC) — the econom-
ic development arm of the
Kwakiutl Nation, supporting
sustainable economic initia-
tives and long-term commu-
nity prosperity. Upper Fraser
Indigenous Sustainable Har-
vesters (UFISH) — a group of
Indigenous fishing enterprises
dedicated to strengthening In-
digenous participation and sus-
tainability within the seafood
sector; and Authentic Indige-
nous Seafood (AIS) is serving
as the General Partner. AIS is
a national Indigenous-owned
seafood organization focused
on market access, Indigenous
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Hardy Buoys transitions to indigenous ownership

economic development, and
building resilient Indigenous
seafood value chains.

This ownership transition re-
flects a shared commitment to
preserving Hardy Buoys’ lega-
cy while supporting operation-
al stability, workforce continu-
ity, and long-term growth.

“Hardy Buoys has long been
recognized for its quality
products and strong communi-
ty presence and will continue
to be a major community em-
ployer,” said Kwakiutl Devel-
opment Corporation’s Chief
Verna Hunt.

Gord Sterritt, CEO for both
UFISH and AIS emphasized
that “this transition represents
both continuity and growth
for our network of fisheries
as we move forward under in-
digenous ownership at Hardy
Buoys. Our shared vision is
to use this as our latest infra-
structure investment to help
growing participation in their
fisheries value chains across
Canada.”

Operations at Hardy Buoys
will continue without disrup-
tion, supported by the existing
management team and work-
force.

Hardy Buoys’ owners Bruce
and Carol Dirom have “creat-

ACCREDITED
BUSINESS
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250-902-9271
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Helping you is what we do?

Advance Realty
4-7035 Market St.
Port Hardy, BC

North Island owned & operated

Avuthentic Indigenous

Seafood

Photo —Kathy O’Reilly

Bruce and Carol Dirom shake hands with Hardy Buoys Smoked Fish Inc. President
David Moore, right, at a transfer of ownership event March 19.

ed a legacy here for the com-
munity and we just wanted to
be part of it. I want to thank
you for allowing us to be part
of your legacy after 30 years
and I congratulate you on your

retirement,” said Sterritt.

“The journey has been raising
four children, three kids and a
business, for 30 plus years. We
recognized a very long time
ago that we would never have

made it this far without the
help and support of this great
community. We’ve had such
great crew, staff, you guys,
thank you,” said Carol.
Continued on Page 2

michelle@carson-roofing.com

carson-roofing.com 250-230-ROOF (7663)
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Handshakes helped build Hardy Buoys

Continued from Page 1

“There’s been many times that we doubted ourselves over the
years and it wasn’t that we weren’t doing a good job, it was over-
whelming,” said Bruce.

“There were many times that we just said, ‘it’s too much, we
need to get out”, but that entrepreneurial spirit kept them going,
kept them pushing and getting through those humps.

When this opportunity to sell came along it was a signal it was
time.

“We can happily walk away knowing that we did everything we
possibly could to keep this business going and keep the employ-
ment in the community. We’re very excited and grateful. We see
a very bright future for Hardy Buoys moving forward,” he said.

“We’re going to be here to support them (the employees) and

The Diroms have had the opportunity to sell the business in the
past but did not.

“It was very important to Bruce and I making a decision to sell
at this age in life. We knew that we had time on our side and it
was really important that it was the right fit and we are so grate-
ful and so proud to be transferring the ownership to you guys
because you guys checked all the boxes,” said Carol.

The couple recalled how the business was featured on the CBC
television show “The Big Decision’ in 2012.

“The only thing that we got out of it was that we were in ne-
gotiations with Walmart back east and when this aired on April
2, we got a phone call saying ‘we’ll take your product’ because
they saw it on national TV and then we lost it,” Bruce laughed.

The exposure “was definitely good for the company’ however.

Hardy Buoys started off in a garage at 5980 Hardy Bay Road in
a 1,200 square foot space.

Many people helped along the way including James Walkus
(Fishing Company). “I had no money, and I had no fish, and he
had the fish, so we worked out a deal. Those deals would be on a
handshake and that’s kind of the way this community works in a
lot of ways, the close-knit part of it,” Bruce said.

“When we first started this conversation, we wanted business as
usual. We wanted to make sure that as the ownership changed,
that the business didn’t change. Its relationship with the commu-
nity was going to be the same. Its relationship with the workers
was going to be the same,” said Hardy Buoys Smoked Fish Lim-
ited Partnership President David Moore.

“We want it to grow and continue with that legacy,” Moore said.

the company as we move forward.”

By Kathy O’Reilly

North Island-Powell Riv-
er MP Aaron Gunn hosted a
town hall meeting at the Port
McNeill Community Hall
March 16.

During the event, attended
by about 100 people, Gunn
answered questions from the
floor that were submitted
throughout the meeting. Ques-
tions were placed in a barrel

NORTH ISLAND

COMMUNITY HEALTH CENTRE

and chosen randomly. All
were answered.

Here is part two of those
questions.

Gunn was asked about the
gun confiscation program.
“We’re going to oppose ev-
ery step along the way of this
gun confiscation scheme for
people. Not only is it a con-
fiscation of private property,
it’s a gross waste and misuse

Single Medical Issue
No opioid prescriptions
Do not need to be a patient at NICHC

X NORTH ISLAND

“I think it was just really good for morale,” said Carol.

of taxpayer dollars and it’s
a gaslighting and distraction
from what the real problem is,
which is that criminals, gangs,
and repeat violent offenders
are using smuggled in ille-
gal firearms from the United
States and instead who do they
choose to punish? Hunters,
sport shooters and communi-
ties like Port McNeill.”
Regarding temporary foreign
workers, Gunn said they are
being used to mask a bigger
problem.

“If there is unemployment in
the community, the solution
is to get those people to work

‘AWAT'SI

and figure out why they are
not working and incentivize
them to work,” said Gunn.

“When you bring over a
bunch of cheap labour, you
artificially depress wages, es-
pecially the working class and
the lowest income people, and
that hurts the people that are
struggling to make ends meet
the most,” he continued.

“I don’t understand why
when I was growing up, all
of the fast-food restaurants
employed people in my grad
class and in Grades 10 and 11,
and now they say they can’t
find anybody and it’s not like

ONSTRUCTION

OMPANY

Building Relationships

“I believe you are on the right track,” said Carol.

Aaron Gunn Town Hall responses - Part 2

those young people don’t ex-
ist,” he said.

Gunn was asked his position
on foreign/American foun-
dations providing significant
funding dollars to environ-
mental Non-Government Or-
ganizations (NGOs).

“I think it’s a form of elec-
tion interference quite frankly.
They should be raising all of
their funds here in Canada and
not taking it from the United
States or another country.”

Asked where his party stands
on floor crossing, Gunn re-
sponded “it’s one of the least
democratic things I have ever

ESIGN BUILD
ONSTRUCTION

ONSTRUCTION MANAGEMENT SERVICES

ENERAL CONTRACTOR
IVIL CONSTRUCTION

REFABRICATION & MODULAR SERVICES

MERGENCY RESPONSE

ESIGN BUILD SERVICES

seen. I think if you want a ma-
jority government, or a man-
date, you should do it through
the ballot box™.

Gunn was asked his position
on transgender rights on the
North Island.

“I think if you are an adult
you should be free to do what-
ever you want, but in our pub-
lic education system, I don’t
think we should be forcing
irreversible surgeries or hor-
mones on young people when
they are in a challenging time
in their life, or struggling with
confusion, or mental illness,
whatever the case may be.”

David Neal, PMP PMI Membe
Construction Manager

P: (250) 230.6990
Davidn@kawatsiconstruction.ca < g
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>, DISTRICT OF PORT HARDY NEWS & EVENTS #
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LIVE THE ADVENTURE

SHARE YOUR PORT HARDY STORY! z\ e !
.Jl)[”. f

Aty £

\
Do you have a photo from years past? =
A moment that captures our community’s histo{y?
A story that deserves to be remembered?

l We want to see it!
| Selected submissions may be
featured as part of our 60"

2 Anniversary celebrations.
Scan the QR Code to learn more.

PORT HARDY TURNS 60 -

DIAMOND ANNIVERSARY CELEBRATION Helr) Us Celebrate 60 Years! We're
collecting historic photos & stories for

the Port Hardy Timeline Project.

This year, the District of Port Hard i (Ve
prouély celebrates 60 years sincg its “
incorporation as a municipality. B
This Diamond Anniversary is more than a birthday
—it's a chance to honour the people, stories, creativity,
and history that have shaped our community, while
recognizing that our histog reaches far beyond 60
years. Let's make Port Hardy’s 60" birthday a
celebration to remember!

Check out the 7™ edition of the District Connection,
learn more about the planned celebrations and how
ou can participate including how to submit your Port

SRRANDE PAR

TUES | APRIL 7

6:00 PM - 8:00 PM
FREE! | AGES 13+

'pv:‘ﬂ #
\]’—{d!‘t”lj
Nacho Grande Party (13+)
Ages:13-18
Tues | April 7
6:00 pm - 8:00 pm
FREE!

The bigger, better nacho night
for youth 13+.

Stack your own nachos, build
an ice cream sundae, play
games, and hang out with
friends.

Pre-registration is requested
to ensure we purchase enough
supplies.

Thanks to North Island Crisis &
Counselling Centre we are able

-\ to offer this program for FREE!

ardy story and photo and get the Commemorative T AR CIVIC CENTRE
Button contest details! o L - % To celebrate the 60th Anniversary of
Copies of the ﬁF#—'u\ Port Hardy’s Incorporation, we're
District Connection P{é <79 inviting local youth to help us mark
are also available }“" i this milestone in a creative way! @
glt, g:ﬁirl:/(leugtmpol el We Gre looking for original artwork that can be
porthardy.ca = featured on a commemorative button to be worn @ {g

e . - throughout the 60th Anniversary year. 5 ASEEFR

Port Hardy Annual Spring Clean-Up Week  Arcwork Submission Deadline: May 1, 2026 ED)@@U E@@{?{g@

11am-4pm|May 19 - 23
FREE Drop-off at Fox's Disposal
Tacan Site (5990 Steel Rd.)

AR

"\"‘.‘ﬁ;g% ;

NOW ACCEPTING NOMINATIONS YEAR ROUND
FOR OUTSTANDING »
VOLUNTEERS
Volunteerism is alive and
strong throughout the year.
If you know a volunteer
deserving of recognition,
nominate them today!

@EYOU'RE INVITED!

/ Port Hardy Emergency invites local
youth and families to take part in the

Al Rges
Tuesday, April 7
6:00 pm - 7:30 pm
$6 / Person

2026 Emergency Preparedness Fair.

— Join local emergency response agencies
et S for a chance to help raise awareness on

the importance of being emergency  _
prepared. =

AT SCAN FOR
e *g., MORE INFO!
GRAND PRIZE.=
POOL TIME « PIZZA

witivthe Mayor
* April 9,10:00 AM - 12:00 PM_
14 May7,10:00 AM - 12:00 PM-;

250.949.6665
GENERAL@PORTHARDY.CA

WWW.PORTHARDY.CA

REGISTER BY APRIL 30™

i | L\
Saturday, April 18

VENDORS | BOUNCY CASTLES | GAMES

Sensory Friendly: 10:00 am - 11:00 am

L General Public: 11:00 am - 2:00 pm

Don Cruickshank Memorial Arena
ihankey oultolol gsponSoTsIEng elei™ OWI
P

—
enNGie

i HARDY HUSTLE
ek 10K & HALF MARATHON
MAY 31, 2026

THURS | MAY 7
6:00 PM - 3:00 PM
$20/TEAM OF 4
MAX 4 TEAMS
CAFE GUIDO

Easter Pool Party
All ages

Tues | April 7

6:00 pm - 7:30 pm
$6/person

Make a splash at our Easter
Pool Party and celebrate spring
with a fun and festive swim for
all ages. Bring the whole family
and enjoy an evening filled with
exciting pool games, laughter,
and a chance to win fun prizes.
Pre-registration is

'| encouraged.

Spring Festival
All Ages
Sat | April 18
Sensory Friendly:
10:00 am - 11:00 am
General Public:
11:00 am - 2:00 pm
Arena Dry Floor
FREE!

Port Hardy is turning 60 and we
are throwing a party at our
annual Spring Festivall Join us
for a vibrant event filled with
local vendors, 60-themed
games, bouncy castles and
tons of community spirit.

Tables Rentals | $15

Puzzle Mania

Thurs | May 7

6:00 pm - 8:00 pm

$20/team | Max 4 per team

Do you enjoy puzzles? Grab a
team and compete against
three other teams for a chance
to win $10 Gift Cards to Cafe
Guido!

Hardy Hustle 10K & Half Marathon S ol 10K

sun | May 31 AR All Ages

10:00 am - 2:00 pm }' L $45/person
[ L)

Choose between our scenic 10K or challenging half marathon [x] .";-9.-' Code: SP26-CE02

and experience the energy of race day in Port Hardy. Feel the :
Half Marathon

excitement, hear the cheers, and embrace the challenge as you

walk, jog, or run your way to the finish line. Ages 15+
Fees include race swag, post run snacks and a medal.

Limited swag is available on a first come, first served basis. $85[person

Don’t wait. Register today! Limited swag available on a first
come first served basis.

Register online: app.univerusrec.com/porthardyrecreationpub

or scan the QR Code.

For more information:
visit us at 7400 Columbia St.
call: 250.949.6686 ex 201

email: recreation@porthardy.ca
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Photo — Robin Quirk, Robin’s Eye Photography
Common Goldeneyes were nicknamed by hunters as the ‘whistler’ for the loud whistling sound their wings make in flight, which is more pronounced in the winter.

The North Island
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Celebrating “True North Island’ Life

The North Island Eagle is published each Friday in Port Hardy, British Columbia, Canada, as a sole
proprietorship located at Box 2167, Port Hardy, BC, VON 2P0. The content of The Eagle is copyright
and reproduction without the proper written consent is strictly prohibited.

— Our beautiful First Nation’s eagle (kwikw) courtesy Nakwaxda’xw artist Davis Henderson

Cover eagle photo James O’Reilly
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Upgrades worth $45 maillion to Port Ham’y Hospztal

Upgrades are coming to Port
Hardy Hospital.

“People in the northern Is-
land deserve dependable,
high-quality care in their com-
munity,” said Josie Osborne,
Minister of Health. “These up-
grades to Port Hardy Hospital
will modernize the emergency
department, create culturally
safe spaces and improve the fa-
cility for patients, families and
staff. Investments like this are
part of our work to strengthen
health-care services in rural
and remote regions and make
sure all communities have the
support they need.”

The total anticipated project
cost is $45 million, including
$39 million from the Prov-
ince, $5 million from Island
Health and $1 million from
the Regional Hospital District
of Mount Waddington.

The improvements include:

e upgrades to the emergency
department, including a build-
ing extension and ambulance
canopy

e conversion of existing of-

fice and storage space into
long-term care rooms for se-
niors, with up to five beds

e new culturally safe spaces,
including a sacred space and
Indigenous health office, to
support the delivery of cultur-
ally safe care

¢ expanding and modernizing
the maternity delivery suite

e expanding and modernizing
laboratory services

* morgue expansion

e 21 new parking stalls and
rough-in for future electric-ve-
hicle charging stations

e expansion of administrative
areas to improve staff work-
spaces and increase efficiency

“This project will help sup-
port patients, staff and the
broader community in Port
Hardy for decades to come,”
said Bowinn Ma, Minister of
Infrastructure. “Modernizing
this facility will strengthen the
region’s health-care system,
investing in the infrastructure
we need to make sure people
on the northern Island have
access to reliable, high quality

services close to home.”

Port Hardy Hospital opened
in 1980 and is the largest hos-
pital in northern Vancouver
Island region, with more than
6,000 emergency room Vvisits
annually. This will be the first
major upgrade to the hospital
since its opening.

“Enhancements to Port Har-
dy Hospital are helping to
ensure people across northern
Vancouver Island can access
care closer to home, when
it matters most,” said Leah
Hollins, board chair, Island
Health. “Emergency depart-
ment upgrades, the addition
of culturally safe spaces, long-
term care beds and other im-
portant investments will allow
the hospital to better meet the
unique and diverse needs of
the communities it serves.”

Construction on the proj-
ect is anticipated to start in
summer 2026 and will take
approximately three years
using a phased approach to
minimize service disrup-
tion, with completion antic-
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Port Hardy Hospital is getting $45 million in upgrades.

ipated in late 2029.

“This is an important step for
the entire Mount Waddington
region,” said Andrew Hory,

chair, Mount Waddington
Regional Hospital District.
“These upgrades will help
improve access to emergen-
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Photo — Island Health

cy care and support better
health-care worker recruit-
ment and retention in our
communities.”

Our March
giveaway!
(With $50 purchase)

STIHL BGA 30
battery powered
blower. Comes
equipped with
battery and
charger.

S$249 value!

Draw March 31!

MACANDALE'S

Servinﬂ the Coast since 1978

Photo — Guylame Longpre

Burl Moved To New Spot

The World’s Largest Burl has been moved to a new location on the corner of Brough-
ton Boulevard and Shelley Crescent in Port McNeill after it, and the structure it was
housed under, went up in flames. “This spot was chosen because it will be more visible
when you come to town or walking up from the harbour area. We will also be able to
change the use from a parking spot to a nice gathering space, which will have some
beautification upgrades, and people can visit the Burl and enjoy the area,” said town
Chief Administrative Officer Brenda Johnson.

www.macandales.com

8640 Wollason Street, Port Hardy
250-949-8442 macandales.com
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On any given day, winding

Pine Martms vzczous and opportumstzc assassms

nature trails through the won-
ders of the Pacific Northwest
forests unfold stories like a
living Rudyard Kipling book.
Walking a brown peat path-
way covered with soft moss
and fir needles, brings to every
footfall a sense of peace and
anticipation of what is around
the next corner. Christine, Ros-
ie and I crave these outdoor
experiences even after many
years of enjoyment. Each new
season paints its own master-
piece of discovery, spring’s ri-
otous renewal full of vigour of
newborn life in the freshness
of air, summer’s lush green
purified understory, the gold
and brown harvest of autumn,
and winter’s quiet, white cozy
slumber of hibernation. Would
wildlife reveal itself today?
Hiking on North Vancouver
Island is never just a walk! It
is an immersion into a wild
world constantly remaking it-
self. It is a visual odyssey of a
continuously evolving palette
that tantalizes all our senses:
Sight, sound, aromas, and
touch. Along a Spring trail,
sword ferns unfurl, lilies blos-
som, and salal, salmon and
huckleberry fruit crowd trail
edges of summer; all the while
deep in a forest core shadows
of tall Sitka Spruce, Hemlock,
Cedar, and Douglas-fir stand
as sentinels protecting Moth-
er Nature’s playground. The
drumming of a Ruffed Grouse
weaves through the air, an

Walk-Ins Welcome

Scan to book your appointment

Owl call drifts down from a
hidden perch. A breeze carries
the scent of rain, distant cries
of eagles or a lone wolf howl
greeting a sunrise. The forest is
a living entity always willing
to entertain with an amazing
ecosystem filled with beauty
and wonderful flora that begs
to be seen, and countless in-
terdependent inhabitants that
strive to remain unseen.

We always hope to spot wild-
life, perhaps a spring bear
newly awaken from its winter
slumber, a shy Black-tailed
doe and fawn, a darting Red
Squirrel, or the splash of a
trout chasing dragonfly larvae
hanging above a stream trying
to escape the current by crawl-
ing up an overhead branch.
Yet, the forest is a dominion
of modesty protecting its own
from view in secret nooks and
hollows; wildlife are masters
of disguise. Beneath twisted
roots, in tangled thick under-
growth, and among the moss
and lichen covered boughs

above, countless eyes observe
inquisitively, unseen. It is the
eternal mystery of the woods:
how many creatures large and
small remain cloaked and si-
lent as we walk by, witnessing
our passage from camouflaged
hide-a-ways, as we walk on
carefree and unaware.
However, on this cool spring
morning, as dew drops clung
sparkling to the tips of conifer
needles, Christine, Rosie, and
I'looked over arise to a rotting
log decorated by fungi and
green vegetation. Suddenly, a
flash of movement, a slender,
chestnut-brown shape with a
creamy throat darted up from
behind its chosen home. We
froze, hearts racing at our good
fortune and delight. There,
bold and curious, stood a Pine
Marten, its bright black eyes
wide and whiskers twitching.
For a few precious seconds,
the little carnivore regarded
us in the sunlight, black nose
testing the damp air, before
it melded back into the brush

5.
i v.ﬂ

Photo — Chnstme Patterson

Pine Martins are a member of the weasel family. This one was the size of a small cat.

as silently as it had appeared.
Where had it come from and
where did it vanish to?

The Pine Marten was about
the size of a small cat, a mem-
ber of the weasel family, it is
quick and stealthy ambushing

NEW OWNERS | NEW PRODUCT | NEW SERVICES | NEW HOURS

SUNDAY

MONDAY 10AM -5PM
TUESDAY CLOSED

10AM - 4PM WED. & THURS. 10AM - 5SPM
FRIDAY 10AM - 6PM
SATURDAY 10AM - 6PM

unsuspecting prey with skilled
precision in the Wild King-
dom’s circle of life. As cute as
it appears, it is a nimble and
opportunistic assassin whose
diet reflects the diversity of
Vancouver Island’s rainforest.

Primarily a carnivore, it feasts
on small mammals like voles,
mice, and squirrels, but it is
not above raiding bird nests
for eggs and chicks when the
opportunity arises.
Continued on Page 7
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Cilantro Beef Kebabs - Sugar handling made easter

By Susan Holbrook

I know I talk a lot about
gut health because it really
is the root cause of many
health issues.

One of these health prob-
lems that is so common and
insidious is sugar handling
issues such as insulin resis-
tance, hypoglycemia, pre
diabetes and of course dia-
betes (type 2) itself.

Altering your diet is very
important to preventing or
managing these diseases.

It doesn’t mean that you
can’t have delicious meals,
but it does mean eliminat-
ing high glycemic carbohy-

drates and other sugars from
your diet. There is a book
called The Diabetic Fix by
Mike Geary, a certified per-
sonal trainer and nutrition
specialist, that is available
online to order in hard copy
or a digital version. It gives
you a well laid out plan to
follow and lots of great in-
formation.

I particularly liked a ref-
erence to cilantro. He said,
“Cilantro is known for its
anti-inflammatory com-
pounds and its cholester-
ol-lowering ability, as well
as its ability to remove
toxic metals (like mercu-

ry and lead) from the body.
Cilantro is more than twice
as effective as antibiotics
against the food-borne sal-
monella bacteria that cause
food poisoning. Cilantro is
a powerful weapon to use
in fighting diabetes, along
with a low-glycemic diet. In
fact, cilantro is so effective
at lowering blood sugar, it is
known in some circles as the
anti-diabetic plant.”

So, here’s a delicious rec-
ipe that has become an all-
time favourite for me!

It includes a sauce that is
pesto like and reminiscent
of Chimichurri. It includes

Pine Marten encounter

Continued from Page 6

It is an Olympic speed climber and squirrels
and birds are not safe from its voracious appe-
tite high into the trees. Autumn’s plenty affords
small critters somewhat of a respite as the wea-
sel supplements meals with berries and fruit.

The Pine Marten is a solitary wanderer, weav-
ing silently through forest undergrowth search-
ing effortlessly among the branches of tall co-
nifers in the soft light of dawn and dusk, using
these twilight hours to full advantage to hunt
and explore. The marten marks and patrols a
spacious territory, and enjoys spending its days
resting in hollows, abandoned nests, or thick
brush piles.

This clever, observant weasel is rarely seen by
hikers, embodying the secret spirit of the for-
est: alert, curious, and perfectly attuned to the
rhythms of the wild places it calls home. In ear-
ly spring, female Pine Martens give birth to lit-
ters of two to five kits in well-hidden soft cozy
dens tucked within hollow trees or old squirrel
nests.

The young are born blind and helpless, relying
totally on their mother’s care for several weeks
before venturing out to learn the skills of hunt-
ing and survival by summer’s end.

Our joy was palpable long after this marvel-
lous mammal vanished. We knew we had been
granted a rare gift, a fleeting glimpse into the
secret world that thrives just out of sight. It left
us wondering: how many other God’s creatures
had watched us from their shadowy refuges?
Are we the observers or the observed? How
many silent paws, sharp eyes, and beating
hearts had we walked by hidden in the quiet,
patiently watching us as we wandered through
their home?

In the wilds of British Columbia, the greatest
adventures are not just in the sights we witness
or photograph; but in the endless stories play-
ing out, unseen, all around us, waiting for those
rare, magical moments when another chapter
in Nature’s grand book chooses to reveal itself.
We finished the day elated and again humbled
by the hidden lives within. The forest, in its
quiet wisdom, continuously teaches us to walk
softly, to watch, and to cherish every fleeting
connection with its elusive inhabitants. Sight-
ings that enrich our being and remind us of our
place in nature’s grand design.

Isn’t nature grand.

Safe Travels

Gord

curry powder that contains
turmeric, the powerful an-
ti-inflammatory spice. It’s
rich in antioxidants that bat-
tle inflammation, prevent
Alzheimer’s Disease, burn
fat, and enhance the immune
system. It also helps safe-
guard against those danger-
ous chemicals that can come
from grilling meat.
Cilantro Beef Kebabs
serves 2 to 3

Soak several wooden skew-
ers in water.

Place these ingredients into
a blender or food processor.

1 bunch of fresh cilantro

1 small red onion or shal-
lot, peeled

2 cloves garlic, peeled

1 jalapeno trimmed and
chopped roughly

1 TBSP grated fresh ginger

1 tsp pink salt

4 TBSP olive oil

Juice of 1 lime

Put 2 cup aside in a sepa-
rate bowl for topping the fin-
ished kebabs. Stir 1 tsp curry
powder into the rest and add

2 NY Strip steaks trimmed
and cut into chunks. Let
marinate for about 1 hour.

For kebabs prepare red on-
ion, bell peppers and any
other veggies such as zuc-
chini or mushrooms that
you would like. When the
meat is finished marinating,
thread the meat and veggies
on to the skewers.

You can place the kebabs
on a grill pan for broiling or
on a barbecue. Grill or broil
the kebabs for 8-10 minutes
turning the skewers every
two minutes.

Serve with cilantro sauce,
plain yogurt, and a green
salad. I enjoyed it with pa-
padums placed in an air fry-
er for a minute or two. Care-
ful, they can easily burn.
Papadums are just lentils
so all good on the glyce-
mic index. Instead of beef
use chicken, lamb, pork or
prawns. What a versatile
recipe!

Please visit my website
for more information and
recipes. Www.co-creative-
healthsolutions or text 778-
788-4325.

Health Consultant
778-788-4325

Co-Creative Health Solutions

Zyto Select health scans, digestive health,
food and supplement pragrams.

susanlholbrook@gmail.com
www.co-creativehealthsolutions.com

Financial Plan.

Financial Plan.

Telephone: 250-956-3301
Email: info@rdmw.bc.ca

Additional information can be obtained via:
Website: www.rdmw.bc.ca

MOUNT WADDINGTON REGIONAL HOSPITAL DISTRICT/
REGIONAL DISTRICT OF MOUNT WADDINGTON

Bylaw Adoptions of the 2026-2030 5-Year Financial Plans

The Mount Waddington Hospital District will be holding a Board Meeting on
March 31, 2026 at 11:30 am to adopt Bylaw No. 112, 2026-2030 5 Year

The Regional District of Mount Waddington will be holding a Board Meeting on
March 31, 2026 at 2:00 pm to adopt Bylaw No. 1072, 2026-2030 5 Year

Electrical Services LTD
FRS #: 000236055

Contractor Licence #: LEL0208438

¢ Residential * Commercial ¢ Silver Label
inspections for Mobile Homes
Since 2019 in Port McNeill

" CALL OR TEX
(250) 902-8072

S

héelectrical@gmail.com
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A Bald Eagle and its watchful eyes. Photo by Robin Quirk, Robln S Eye Photogra-
phy. If you have a photo you would like to share with our readers please email pub-
lisher @northislandeagle.com.

This week’s Reflection sponsored by ...

: MchLKlE’S

= — PORT ALICE MARINA—

_ MONDAY. CLOSED
" TUESDAY | 4pM-8PM: 20% OFF PITAS
WEDNESDAY | 4pM-8pPM: 20% OFF BURGERS

» THURSDAY | 4pm-8PM: 20% OFF « AGES 65+
FRIDAY | 4pM-8PM: KIDS EAT FREE o
A SATURDAY | 12pM-8pM: 20% OFF SALADS —
‘ —.-SUNDAY 112pM-8PM: 20% OFF WRAPS =

iLld |

Photo — Kathy O’Reilly

Rodrigo Morales was busy selling his jewellery at the Port McNeill Farmer’s Market at
the Lions Hall March 14. Marales has launched a new business called ‘Pikhoyo Jewellery’
featuring earrings and necklaces like the one below.

Tree joints used for jewellery

By Kathy O’Reilly

Rodrigo Morales from Chile has launched a
unique jewellery business in Port McNeill us-
ing specialized local wood.

Rodrigo’s business ‘Pikhoyo Jewellery’ is
based on pikoyo or picoyo which uses araucar-
ia tree (Monkey Tree) resin to make cabochons
—or charms.

“I started this project six months ago after find-
ing some very special pieces in the forest that
are produced by certain types of pine trees,”
said Rodrigo.

In Chile, the Araucaria produces resin between
the branch and the trunk.

“Once the tree disappears after hundreds of
years due to decomposition, this special prod-

uct is obtained, very similar to those produced
by cedar trees in this country,” he said.

What makes these pieces special is their amber
colour, their hardness, and especially the length
of time they can last once the tree disappears.

“I enjoy doing this. It has a special connection
with nature, and each collection allows me to
discover and learn new things around Port Mc-
Neill,” he said.

To create his jewellery, Rodrigo mainly uses a
coping saw and sandpaper with different grits.

A coping saw is a specialized bow saw with
a thin, replaceable blade designed for intricate,
curved cuts, detailed woodworking, and creat-
ing coped joints in trim.

While the jewellery is new, “I have been in-
volved with wood in various ways throughout
my life, as [ am a carpenter and also a furniture
maker.”

Approximately two years ago, Rodrigo came
to Port McNeill at the invitation of a friend who
has lived here for some time. “What I like about
this place is the tranquility, the nature, and the
people who live here.”

Rodrigo is from the city of Curacautin in the
Chilean province of Malleco. Curacautin is lo-
cated 90 kilometres northeast of Temuco, in a
valley near the volcanoes Tolhuaca, Lonquim-
ay and Llaima, all of which can be seen from
the city. “Even though the city of Curacautin is
on the other side of the world, we have many
things in common, such as rivers, lakes, moun-
tains, and some animals. Perhaps the only dif-
ference would be the volcanoes,” he said.

Continued on Page 9
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Peregrine Falcon rescued after striking sailboat

By Kathy O’Reilly

For the first time, Alert Bay
bird rescuer Robin Quirk was
called into action to save a
Peregrine Falcon.

The aide was rendered after
Quirk received a call from
Page Escallier. On Wednes-
day, March 18 at about 7:30

a.m., Page heard a very loud
thud on her boat.

“I initially thought I'd been
hit. So, I ran onto the deck to
find a Peregrine Falcon down
on my starboard side deck and
feathers covering my aft cab-
in,” she recalled.

“I startled the falcon, and

Wood jewellery

Continued from Page 8

“Obviously, the food and language are very different.”
For now, Rodrigo and partner Ashley Whalen, “who has also

been an important part of this project”

, are selling their product

at the farmers’ markets. You can also find them on Instagram @

pikhoyo.jewlery.

“All our products are made with collected materials and are not
obtained from manufactured or processed woods.”

GUTTER

SOLUTIONS

it took off, but didn’t get far,
maybe 30 feet behind my boat
and onto the dock between the
pilings and the electrical box.”
By then, a murder of over 60
crows had swarmed on the
surrounding boats, making a
ruckus.

“I spoke calmly, and after 15
minutes the crows flew away.
I decided to leave the falcon
alone and give it some space
to leave.”

Again, about 15 to 20 min-
utes later, the crows returned.
Page went back to check on
the falcon, to find it still there.

She reached out to MARS
Wildlife Rescue in Merville
to alert them of the situation
and that the bird was still at
the docks. They proceeded to
reach out to Robin.

“I had thought I would drive
to Robin’s, so I walked past
with my head averted to keep
it calm and ask for assistance.
When I saw two men on the
dock and told them my con-
cerns about the situation, one
approached to see the bird,
and, frightened, it took off
only to land in the water be-
tween the pilings.”

With a few more calls and
advice from Mars, Page de-
cided her fish net was its best
chance. By then, the falcon
had swum under the docks and
was on a ledge on the opposite
side. After some manoeuvring
her net through the pilings,
Page was able to catch the fal-
con and pull it out of the water
and onto the dock.

“There I covered it with a
towel, returned to my boat and
couldn’t believe I was sitting
in my cockpit with a Peregrine
Falcon in my lap!”

‘Services
Professional installations

Gutter and eavestrough installation

Robin  arrived
with a carrier
within  minutes,

and after careful-
ly cutting the net
to release its foot,
the falcon was se-
cured.

“I am very grate-
ful I was there
to help such an
amazing animal
and add an excit-
ing adventure and
story to my life on
a sailboat!”

Robin placed the
falcon gently into
the bird crate, but
the door would
not close because
the falcon now
had a grip on the
towel that it had
been wrapped
in. Robin tucked
the towel into the
crate and shut the
door. She hoped
the bird would
release the towel
once it relaxed.

Photos — Robm Qulrk Robin’s Eye Photography

A juvenile Peregrine Falcon, nicknamed Volare, that flew into a sailboat
in Alert Bay sits in a cage ready for transport to Mars Wildlife Rescue.

“I decided to go Left, Page Escaller holds the majestic bird of prey.

to get some help

from a friend to

hold the falcon while I cut the
towel away,” said Robin.
Maureen Towers kindly vol-
unteered. “To our delight it
had let go of the big towel, so
all was well. It was hard to see
any injuries at this point, but
it seemed to be favouring its
right shoulder.” Once home,
Robin and Mars started look-
ing for transportation for the
bird.

Mars contacted Robin with
news a ride was on its way to
pick up the falcon around 2

p-m. Robin caught the noon
ferry to Port McNeill which
was incidentally the last full
trip of the Quadra Queen II.

Chris Hansen volunteered to
pick up the Peregrine Falcon
and drove it to MARS Wild-
life Hospital.

When she arrived at MARS
they discovered she had head
trauma, swollen legs, no frac-
tures and was eating. She was
placed on anti-inflammato-
ries to reduce the swelling in
her legs and monitored over
the weekend. By Monday

her legs had responded well
to the medication. Although
it is found on six continents,
the Peregrine is uncommon
in most areas; it was serious-
ly endangered in the mid-20th
century because of the effects
of DDT and other persistent
pesticides.

Regarded by falconers and
biologists alike as one of the
noblest and most spectacular
of all birds of prey and in pow-
er-diving from great heights to
strike prey, may reach speeds
of 200 miles per hour.

250-230-4705

250-230-4719

G7guttersolutions@gmail.com

Leaf gutter guards * Gutter cleaning

[ ]
* Downspout cleanouts
(]

Soft wash siding, soffit, and exterior
gutter cleaning * Exterior windows

Based in Port McNeill

Serving the entire North Island
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Who you gonna

North Island Business Directory

Call?

FIDELI PEDORTHIC
- Shoe & Boot Repair
Logging - Meind! - Blundstone -
39S Bikanstock & More: - |
9:30am - 2pm Tuesday - Saturday
Market S Credit Hiion

STRYKER
ELECTRONICS LTD.

Communication & Navigation Equipment
Marine Electronics & Supplies
Refrigeration

\  SALES - SERVICE

Tel: (250) 949-8022

Fax: (250) 949-8077

E-mail: info@strykerelectronics.com
www.strykerelectronics.com

Toll Free: 1-888-839-8022

6710 Hardy Bay Rd
Box 169, Port Hardy
B.C. VON 2P0

Port McNeill

#22 - 1705

Campbell Way
Wednesday 1-7
Friday.8:30-5:30

T MCNEILL
CHIROPRACTIC

pm-chiopractic.ca Dr. Martin Béfker: 250.900.1090

Who you gonna call? 0

Want to promote your business?

q g The
4 Your Locally-Owned Eye on “True North Island’ Life

or email: publisher@northislandeagle.com

Call: 250-949-0337

MIKE BROWN
7070 Market st
Port Hardy, B.C.
250.902.7050

mike@bsfloors.ca
www.bsfloors.ca

GO ROQr NC =

danielle@dkfbooks.ca
250-902-7027

dkfbooks.ca

BOOKKEEPING
N RVICES  LTD

4-7035 Market Street, Port Hardy
The North Island Eagle... €

IS

©
o

\* 6&“\?&
To have your business be part of

our positive message call 250-949-0337

or email publisher@northislandeagle.com

The North Island

5 EAGLE

" Celebrating ‘True North Island’ Life

www.northislandeagle.com  Facebook: @northislandeagle

-

STRUCTION LTD.

info@melanconstruction.ca

It’s time to
book ahead for
the new year!

William Melan: 250-618-7410
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classifieds/marketplace

Coming Events Coming Events Public Notices

Ti-Port -
Pride
Soci

For virtual invite -

Tri-Port Pride Society
Annual General Meeting

Tues., April 14th

Port Hardy Civic Centre,

email: triportpridesociety@gmail.com

6:30 pm

Hydro Room

12-foot aluminium boat

comes with electric motor

and new oars. $600 OBO.
250-878-6625

14-foot Glastron fibreglass
boat, seats four, 40hp Suzu-
ki, 40hp trolling motor, four
life jackets, downriggers,
hand-held marine radio and
more. $5,000.
250-281-2281

LUND WC-14 boat ¢/w 9.9
Johnson motor, trailer, seats,
oars, rod holders, NAV lights
and more. Asking $7,800.
250-956-3300

3288 Bayliner, twin 4-cyl-
nder diesels. $25,000.
250-306-4417

Skookum stainless steel hali-
but harpoon. $50.
250-949-0118

Shimano moocher 200 GT
fishing reel with 7-ft buzz
bomb special. Mooching or
trolling rod. Both in good
shape. $60.
250-949-0118

Baby Big John downrigger
has a 14-inch arm with a
pulley on the end. Has a
five-inch reel with handle
and a brake and a mount-
ing bracket. Very cute and
would be good for a small
boat in a lake. $25.
250-949-0118

Long line or halibut block,
cost $500+ will sell for
$200.

250-949-0118

Scotty downrigger with 17-
inch arm with a pulley on
the end. Has a brake and
mounting bracket and count-
er and all works fine. $50.
250-949-0118

Great big monster gaff
hook, 4 foot long, eight
inches across at the hook,
stainless steel, cost $100
will sell for $50.
250-949-0118

3-foot halibut gaff hook,

stainless steel. Cost $70

will sell for $35.
250-949-0118

Connection
Commraderie
Community

Are you looking to add
more purpose, and
excitement to your day?

EN'S SHED
Thursday’s at 7:00 PM

Port McNeill Old School

Coming Events

The Seniors Advocate is
presenting at Hardy Bay
Seniors on April 17th at
1:00. No fee but register
at hardybayseniors@gmail.
com

Miscellaneous

Simonize 10-inch random
orbit polisher/waxer, like
new with carrying case.
$90 new take $40.
250-949-0118

Washing machine, GE

commercial grade, with all

original paperwork. In very
good condition. $350.

250-949-8655

leave message

3 Hardy Silex Steelhead
reels in mint condition, 1
new. Serious inquiries only.

250-949-7630

11ft3in. Lamiglas steelhead
fishing rod. Mint condition.
$225 firm.

250-902-8413

Furniture

McLary antique wood and

coal stove for sale $1,200.

Good condition.
250-702-2727

Mechanics

16, %4 inch Craftsman sock-
ets, range from 1 inch to 2
inch, % inch 20-inch 5649
Proto ratchet and exten-
sions, a 15 inch, a 7 inch,
and a 4 inch. $450
250-949-0118

Spring cleaning? Your
household classified here
FREE

03370118

Arrow canopy, from a Ford
Ranger, fire red, 6 foot
long, 2 feet high and four
and a half feet wide. Excel-
lent condition, no scratch-
es. Asking $600.
250-884-4286

Services

Red seal journeyman elec-
trician looking for small,
residential jobs. 30+ years
experience. Reasonable
rates. All quotes are free.
Call Jesse.

236-255-2238

PALMISTRY, TAROT AND
PSYCHIC READINGS with
Roxanne. Clear and con-
cise help in all areas of
your life. Sessions avail-
able by phone or in person
(Malcolm Island). Healing-
Search.com
604-902-3881

Local 3D printing in Port
McNeill.

403-620-0033

LAND ACT:

1402181.

for Decision webpage at

BC VIT 6J9.

Notice of Intention to Apply for a Disposition of Crown Land

Take notice that we, Valetudo Holdings Ltd. from Kamloops BC have applied to the Ministry of
Water, Land & Resource Stewardship (WLRS) for a Foreshore Lease Expansion to include a parking
area situated on Provincial Crown land located on Rough Bay in Sointula BC.

The Lands File Number that has been established for this application is Crown Land File #

Comments may be submitted electronically via the provincial Applications, Comments & Reasons

https://comment.nrs.gov.bc.ca/. Alternatively hard copy comments may be directed to the Senior
Land Officer, Ministry of Water, Land & Resource Stewardship at 142-2080 Labieux Rd, Nanaimo,

Comments will be received by WLRS up to May 8, 2026. WLRS may not be able to consider
comments received after this date.

Please visit the website at https://comment.nrs.gov.bc.ca/ for more information.

Be advised that any response to this advertisement will be considered part of the public record. For
information contact the Freedom of Information Advisor at the Ministry of Water, Land & Resource
Stewardship office in Nanaimo.

Services

Electric yard art and land-
scaping services. Specializ-
ing in outdoor feature light-
ing, water ponds, custom
garden fountains and water-
fall features, underground
sprinkler systems, drain-
age pipes, fencing repairs,
raised garden beds, green-
houses, walkways, landscap-
ing maintenance and waste
removal. Consultations and
design quotes are free.
236-255-2238

Obittuaries

PLEASE

9
K

.y

RECYCLE

Stephen Douglas Charlesworth
Feb.18/1943-March 20/2026

Our Dad passed away
March 20/2026. He
leaves behind three
daughters Shelley
(Gordon) Wigman, Sheri
(Mark) Hilts, and Sylvia
(Ken) Knorn along with
8 grandchildren and 15
great grandchildren.

Mom and Dad loved
Nakusp and returned
there to visit family and
friends.

Dad was predeceased by his wife Betty and son
Robin.
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R Royal Lepage Advance Realty
ROYAL LEPAGE 4-7035 Market Street, Port Hardy, BC

Helping you is what we do. 250'949'723 1

FEATURE HOMES OF THE WEEK

74-5250 Beaver Harbour Road Port Hardy $195,000 MLS® # 1029198

Everything has been beautifully updated in this sleek rancher- style moblle home, featunng
new siding, gutters and a roof, along with two gorgeous new decks - covered so you can
enjoy the outdoor space year-round. Designed with a coastal flair, the home feels bright,
warm and inviting, complete with a wood stove. Inside are two bedrooms, a bonus room
perfect for an office or guest space and two full bathrooms. Located in a family-oriented
park with a playground. Within walking distance to hiking trails and a sandy beach.

147 Maquinna Avenue, Zeballos $399,000 MLS® # 1029383

3 bed plus den, 2 bath 2 Ievel home W|th beautiful custom woodwork throughout Upstalrs
offers original hardwood, 3 bedrooms, family room and full bath. Laundry leads to back
deck. Living room has access to the back yard and is open to the dining area connected
to the kitchen. The bathroom on the main level is currently a 2 piece and is ready for a tub/
shower of your choice. Updates within the last 6 years include a heat pump, new metal roof.
Outdoors offer 1/4 acre, 26x33 garage, covered storage and woodshed. Garden beds.

101-7450 Rupert Street, Port Hardy $155,000 MLS® # 1012927

SeIIer WI|| pay 4 months of Strata Fees! Beautifully updated 2 bed, 1 bath condo. Welcome
to 101 Harbourview, a bright and spacious ground floor unit in a secured entry building. Move
right in, everything has been renovated within the past few years - Kitchen cabinets, count-
er tops, sink and faucet, dishwasher, bathroom vanity and sink, toilet, flooring and lighting in
kitchen and bathroom. Strata fees include heat, hot water, building maintenance, and on-site
caretaker. This building has recently undergone a complete rehab of the building envelope.

The market is calling for homes like yours!

To view all our listings go to porthardyrealestate.net

Friday, March 27, 2026

Ronnie (Veronica) Sam
Cell: 250-527-0036

Johan Olsen
Cell: 250-209-9667

Sandra Masales
Cell: 250-902-9271

} g
4.
Melanie McRann
Cell: 778-886-5219




