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Organic Foods Suck: Study 
Actually, the study does

Uncommon Scents
La Parfumerie has a socially

conscious fragrance just for you
By ANDREA GEARY

The sense of smell is the least 
understood of all our senses. What 

smells woodsy to one person may smell 
like dirty laundry to another. It’s this 
individual sense of smell that makes 
La Parfumerie – an artisanal perfume 
maker on the corner of Westminster 
and Evanson – not your standard 
perfume counter.

“When I’m making perfume, it’s like 
the world comes into focus,” says Jake 
Saurette, general manager of the shop 
located in the former parlour and dining 
room of a 100-year-old character home. 

Jake has been custom-blending 
perfumes for ten years at La Parfumerie 
with fellow perfumer Michael O’Malley 
who founded the business in 1993. Jake 
says her labour of love is more an art 
than a science.    

She begins every perfume-blending 
session by smelling her client’s wrist to 
determine if the person’s natural scent is 
floral, fruity or citrus-like. Combining 
her knowledge of the top, middle and 

base notes of each oil’s unique scent 
and the way different oils interact with 
each other, Jake guides her client in 
selecting scents that complement one 
another – and the client. 

“We believe a person’s own essential 
oil is the most important ingredient 
and want to enhance and complement 
it, not mask it,” she says. 

Unlike commercially-made 
perfumes, La Parfumerie uses 
fragrances containing no alcohol or 
animal products, and none are tested 
on animals. Jake says alcohol keeps the 
scent on the skin’s surface, while oil-
based perfumes mix with the oil in a 
person’s skin.

“Because our perfumes contain 
no alcohol, they will change quite 
dramatically from person to person,” 
she explains. “For some people, 
their experiences will resonate with 
the perfume’s ‘intended’ effect, and 
others will find something completely 
different. It can be quite powerful 
when we can allow the perfume to 

By SYD BAUMEL

Like a tsunami of cold water on the 
good name of organic food, the 

story was all over the media early this 
September. You pretty much had to be 
living off the grid to miss it. 

Swayed by the emperor-has-no-clothes  
angle spun by Stanford University’s PR 
machine, the headlines were withering:

Stanford scientists cast doubt on 
advantages of organic meat and 
produce (New York Times)

Organic foods may not be much 
healthier (National Post)

Organic food no healthier than 
non-organic: study (Reuters)

New study finds scant evidence 
of health benefits from eating 
organic foods (Globe and Mail)

Media and pundits with an anti-organic 
axe to grind threw caution to the wind:

The organic fable (New York 
Times columnist Roger Cohen)

Stanford study shows organic 
food no safer or healthier than 
conventional food (National 
Post columnist Marni Soupcoff)

Study sticks fork in organic 
claim (Washington Times)

Below the headlines, the story 
unfolded. An ambitious meta-analysis (a 
study that pools the results of previous 
studies) by Stanford scientists of over 
200 studies comparing organic and 
conventionally grown food mostly came 
up dry. 

The study (published September 4 in 
Annals of Internal Medicine) reported 
scant significant evidence that organic 
foods are nutritionally superior.  

It claimed that organic produce was 
less likely to harbour pesticide residues, 
but only by 30%.

And it found that “the risk for isolating 
bacteria resistant to 3 or more antibiotics 
was 33% higher among conventional 
chicken and pork than organic 
alternatives.” 

“We believe a person’s own essential oil is 
the most important ingredient and want to 
enhance and complement it, not mask it.”

Grossly misleading numbers trumpeted to a 
scientifically naive public (and media) by a major 

university were the root of the study’s evil.

See LA PARFUMERIE on page 18
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Celebrating 20 Years of Publication
Little Shop of Angels and Light

Little shop of laughter and light, 
You’re like a scintillating chest of gold,
With gems, jewels, and crystals bright,
As many as your shelves can hold. 

You’ve books and music to nourish the soul,
And mystic scents and sprays and candles too;
And rows of moonlit crystal bowls,
That sparkle every morning like the sun on dew. 

There are angels, fairies and beings of light,
Buddhas, saints, and Gaia too;
Goddesses and  Gods of both day and night, 
And cauldrons for a witch’s brew.

But in this little shop what is most dear,
Even more than the precious treasures we come to buy,
Are the hearts of those here we hold so near,
Who with love and laughter welcome family, friends,  
and passers-by.

For it is those gentle beings we cannot see,
All day long and in after hours through the night,
Who watch and guide from eternity:
See angels and tiny sprites alight.

And with tender touch they tidy and fuss;
These magnificent beings from above,
Watching and protecting all of us
In this little shop of light and love.

Pat Olson
Winnipeg

Letters
Appreciating Radiance 

Gifts on Corydon

Something new and 
exciting going on in 
your corner of the 

Aquarian universe? 
Drop us a line at 
community@

aquarianonline.com

Community

CORRECTIONS from our Fall 2012 issue:

In the caption for the painting "Light Transcending" on page 2, we misspelled the artist's name. It should be 
Darlene Drewniak. In the caption for the photo on page 3 accompanying our Integrity Foods story, the correct 
spelling is Friesen.

You won this year’s 
“The Aquarian was HERE!” 
contest. Julia and her mom Jane 

took The Aquarian to Mexico with 
them on their vacation, took 

a picture & sent it in to enter - 
EASY!!!

Visit facebook.com/
AquarianNewspaper to see who 

else has been reading 
The Aquarian and where. Keep 

entering for your chance to win!

Congratulations 
Julia!

Also, the first 20 people to 
drop-in at our Celebrate 20! 

Birthday Party on Dec. 13, 2012 
at Radiance Gifts from 6 to 8pm, 

will receive a special gift.
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See DALAI LAMA on page 7

• Worry 

• Anxiety 

• Indecision 

• Responsibilities 

Getting you down? 

Enhanced Brain Function 
with Brainwave Optimization 

Your brain,  

as the control centre 

for everything you do, 

would benefit 

from Brainwave Optimization, 
an effective, holistic and non-invasive method 

that guides your brain back 

toward its natural, healthy, balanced state. 

Take advantage of your brain’s neuroplasticity! 

Not as sharp as you used to be? 

TBI? 

For more information call: 

Services La Loba Services 

308 Morley Avenue 

204-612-1579 

- new psychological private practice -
Ritchot, Geller & Assoc., Registered Psychologists

• energy psychology  • depression or depressive symptoms • anxiety • managing anger 
and/or stress • communication • complicated grieving • identity concerns

• relationship concerns • personal growth exploration • mindfulness

Dr. Kathryn Ritchot, C. Psych. & Dr. Gavriela Geller, C. Psych. 
 [over 20 years combined experience]

For more details please find us at www.winnipegtherapist.com
206-165 Stafford St. (Grosvenor Square) 204-415-6767

The Dalai Lama’s Cat
By DAVID MICHIE

I have a defecating bull to thank for the event that was 
to change my very young life.
Picture a typical monsoonal afternoon in New Delhi. 

The Dalai Lama was on his way home from Indira 
Gandhi Airport after a teaching trip to the United 
States. As his car made its way through the outskirts 
of the city, traffic was brought to a halt by a bull that 
had ambled into the centre of the highway, where it 
proceeded to dump copiously. 

Several cars back in the traffic jam, His Holiness 
was calmly gazing out the window, waiting for the 
traffic to start up again. As 
he sat there, his attention was 
drawn to a drama being played 
out at the side of the road.

Amid the clamour of 
pedestrians and bicyclists, 
food-stall proprietors and 
beggars, two ragged street 
children were anxious to bring their day’s trading to an 
end. Earlier that morning, they had come across a litter 
of kittens, concealed behind a pile of burlap sacks in 
a back alley. Scrutinizing their discovery closely, they 
soon realized that they had fallen upon something of 
value. For the kittens were no garden-variety alley cats; 
they were clearly felines of a superior kind. The young 
boys were unfamiliar with the Himalayan breed, but 
in our sapphire eyes, handsome colouring and lavish 
coat, they recognized a tradable commodity. 

Snatching us from the cozy nest in which our mother 
had tended us, they thrust my siblings and me into the 
terrifying commotion of the street. Within moments 
my two elder sisters, who were much larger and more 
developed than the rest of us, had been exchanged 
for rupees – an event of such excitement that in the 
process I was dropped, landing painfully on the 
pavement and only narrowly avoiding being killed by 
a motor scooter. 

The boys had much more trouble selling us two 
smaller, scrawnier kittens. For several hours they 
trudged the streets, shoving us vigorously at the 
windows of passing cars. I was much too young to be 
taken from our mother, and my tiny body was unable 
to cope. Failing fast for lack of milk and still in pain 
from my fall, I was barely conscious when the boys 
sparked the interest of an elderly passerby, who had 
been thinking about a kitten for his granddaughter. 

Gesturing to set us two remaining kittens on the 
ground, he squatted on his haunches and inspected us 
closely. My older brother padded across the corrugated 
dirt at the side of the road, meowing imploringly for 
milk. When I was prodded from behind to induce 
some movement, I managed only a single, lurching 
step forward before collapsing in a mud puddle. 

It was exactly this scene that His Holiness witnessed. 
And the one that followed. 
A sale price agreed on, my brother was handed over 

to the toothless old man. I, meantime, was left mired 

in filth while the two boys debated what to do with 
me, one of them shoving me roughly with his big toe. 
They decided I was unsaleable, and grabbing a week-
old sports page of the Times of India that had blown 
into a nearby gutter, they wrapped me like a piece of 
rotten meat destined for the nearest rubbish heap. 

I began to suffocate inside the newspaper. Every 
breath became a struggle. Already weak from fatigue 
and starvation, I felt the flame of life inside me flicker 
dangerously low. Death seemed inevitable in those 
final, desperate moments. 

Except that His Holiness dispatched his attendant 
first. Fresh off the plane from America, the Dalai 

Lama’s attendant happened to have two $1 bills 
tucked in his robes. He handed these to the boys, who 
scampered away, speculating with great excitement 
about how much the dollars would fetch when 
converted into rupees. 

Unwrapped from the death trap of the sports page 
(“Bangalore Crushes Rajasthan by 9 Wickets” read the 
headline), I was soon resting comfortably in the back 
of the Dalai Lama’s car. Moments later, milk had been 
bought from a street vendor and was being dripped 
into my mouth as His Holiness willed life back into 
my limp form. 

I remember none of the details of my rescue, but the 
story has been recounted so 
many times that I know it by 
heart. What I do remember 
is waking up in a sanctuary 
of such infinite warmth that 
for the first time since being 
wrenched from our burlap 
nest that morning, I felt that 
all was well. Looking about 
to discover the source of 
my newfound nourishment 
and safety, I found myself 
looking directly into the 
Dalai Lama’s eyes. 

How do I describe the 
first moment of being in the 
presence of His Holiness? 

It is as much a feeling 
as a thought – a deeply 
heartwarming and profound 
understanding that all is 
well. As I came to realize 
later, it is as though for the 
first time you become aware 
that your own true nature is 
one of boundless love and 
compassion. It has been there 
all along, but the Dalai Lama 
sees it and reflects it back 

to you. He perceives your Buddha nature, and this 
extraordinary revelation often moves people to tears. 

In my own case, swaddled in a piece of maroon-
coloured fleece on a chair in His Holiness’s office, I 
was also aware of another fact – one of the greatest 
importance to all cats: I was in the home of a cat lover. 

As strongly as I sensed this, I was also aware of a 
less sympathetic presence across the coffee table. 
Back in Dharamsala, His Holiness had resumed 
his schedule of audiences and was fulfilling a long-
standing commitment to be interviewed by a visiting 
history professor from Britain. I couldn’t possibly 
tell you who exactly, just that he came from one of 

England’s two most famous Ivy 
League universities. 

The professor was penning a 
tome on Indo-Tibetan history 
and seemed irked to find he was 
not the exclusive focus of the 
Dalai Lama’s attention. 

“A stray?” he exclaimed, after 
His Holiness briefly explained the reason why I was 
occupying the seat between them. 

“Yes,” confirmed the Dalai Lama, before responding 
not so much to what the visitor had said as to the tone 
of voice in which he had said it. Regarding the history 
professor with a kindly smile, he spoke in that rich, 
warm baritone with which I was to become so familiar. 

“You know, Professor, this stray kitten and you have 
one very important thing in common.” 

“I can’t imagine,” responded the professor coolly. 
“Your life is the most important thing in the world to 

you,” said His Holiness. “Same for this kitten.” 

The abandoned runt of a Himalayan litter finds warmth, safety and a dash of
enlightenment in this abridged excerpt from David Michie’s new novel

Adapted with permission from The Dalai Lama’s Cat by 
David Michie (Hay House, 2012). 

Looking about to discover the source of my 
newfound nourishment and safety, I found myself 

looking directly into the Dalai Lama’s eyes.
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plant–based
E – The Environmental Magazine

See EARTHTALK on page 14

Healing Centre, Gift and Crystal Emporium
"Find Your Bliss As You Indulge In Relaxation And Healing"

STORE HOURS: 

MONDAY to FRIDAY:  10 am - 6 pm
SATURDAY: 10 am - 5 pm

RENTAL SPACE AVAILABLE: For workshops, 
teachings and healings...CALL FOR RATES

678 Tache Ave. ~ Winnipeg, MB R2H 2B7 ~ Ph: 204-421-9499

MERCHANDISE INCLUDES: huge selection of crystals * meditation tools * books * CDs * dreamcatchers 
singing bowls * banners/tapestries * hand crafted jewelry * incense * journals * sarongs * mirrors * statues/
figurines * Yerba Matte tea * candles * sage * smudging feathers * leather & hemp bracelets * Himalayan salt 

lamps * therapeutic essential oils * wind chimes * all-natural bath and body products and much more.

SERVICES AVAILABLE: 
Reiki * BodyTalk * Hot Stone Reiki Therapy * 

AromaTouch Technique * Reflexology * Iridology 
*Therapeutic Touch * Spiritual Counceling * Soul 

Retrieval * Tarot Card Readings * Oracle Card 
Readings * Integrated Energy Therapy

CLASSES & WORKSHOPS: 
Reiki *Dreamcatcher making * Meditation 
* Essential Oils, AromaTouch * BodyTalk. 

Check out our calendar on Facebook
 "FRIEND" us at Moonbeams Yoga.

By VESANTO MELINA, 
MS, RD, and KAYLA 
FEENSTRA

A few years ago, there was 
little scientific support 

for the health advantages 
of organic produce. Now, 
scientific evidence is gathering 
that shows toxins in pesticides 
do us harm. Common sense would tell us to avoid 
pesticides, which evolved from the germ warfare 
industry and were designed to kill insects whose cells 
are like our own.

Recent travels took me to Copenhagen, Paris and 
San Francisco. It’s clear that European consumers 
wholeheartedly support organic, GMO-free foods. 
In the United States as Proposition 37 loomed 
before the elections 
this fall, California’s 
media had lively ads 
for and against the 
labelling of genetically 
modified foods, while 
industry-funded farmers 
complained that 
labelling GMO foods 
will put them out of 
business. They believe 
if people are aware food 
is genetically modified, 
they won’t buy it. 

What would make us want to invest in organic produce 
instead of “conventionally” grown food that is often 
cheaper? Well, in Canada when we buy organic produce, 
we also get fare that is GMO-free. And “conventional” is 
an odd term to use here since the widespread application 
of pesticides and herbicides began only about 70 years 
ago when biological warfare scientists turned their talents 
to killing other forms of life.

Two experts who offer good reasons to eat organic, 
GMO-free food are Dr. Charles Benbrook of 

nutrispeak
Buy organic 
– it’s worth it

The breast milk of vegetarians turns 
out to be far lower in pesticide 

residues than that of non-vegetarian 
moms. Since animals accumulate 
these toxins in their flesh, eating 
lower on the food chain (meaning 

plant foods) is beneficial.

Washington State University’s Center for Sustaining 
Agriculture and Natural Resources in Pullman, 
Washington and Derek Lynch, Canada Research Chair 
in Organic Agriculture at Nova Scotia Agricultural 
College. Among the many reasons are:

Protection for developing children: Science 
has shown that organophosphate insecticides may 
impact a growing fetus and affect IQ and other 
aspects of development. Children’s growing bodies 
are particularly sensitive to pesticide risks and are 
exposed to higher levels per pound of body weight. The 
breast milk of vegetarians turns out to be far lower in 
pesticide residues than that of non-vegetarian moms. 
Since animals accumulate these toxins in their flesh, 
eating lower on the food chain (meaning plant foods) 
is beneficial. Organic meats contain fewer toxins than 
meat from animals fed standard, highly pesticided 
and herbicided crops. When dining in places where 
organic food is not available, it’s better for meat eaters 
to stick to plant foods.

Vitamins,  minerals  and  protective   phytochemicals: 
Organic plants must develop more resources to fend 
off pests and their defensive components turn out 
to be good for us. In about 60 percent of the studies 
that compare nutrients, organic food turns out to be 
higher; in 30 to 35 percent, the nutritional value is 
comparable and in 5 to 10 percent, “conventional” 
has more nutrients. This research centres on the well-

designed studies of the 
same variety of fruit 
and vegetable grown in 
similar locales.

Choose organic. Even 
if you spend a little 
more, you’ll likely save 
later on healthcare. 
When you do have to buy 
non-organic, Canadian 
blueberries, cabbage, 
carrots, cucumbers 
and tomatoes as well 
as Canadian or Dutch 

bell peppers are relatively low in pesticide residues. 
Mexican produce also rates well – apart from its 
strawberries. Avoid produce from South America. It 
can contain significant pesticide residues.

Canadian dietitian Vesanto Melina is the 
author or co-author of many classics of vegan 
and vegetarian nutrition. Her latest books are 
Cooking Vegan and Cooking Vegetarian. Visit 
her online at nutrispeak.com. 

Picking Green Protein
Environmental Working 

Group ranks the choices
Dear EarthTalk: We’ve been hearing for 
years how producing red meat is bad for the 
environment while consuming it is bad for 
our health. How do other types of meats, 
fish, dairy and vegetable proteins stack up in 
terms of environmental and health impacts?

– Julia Saperstein, via e-mail

Not all forms of protein are created equal. A 2011 
assessment by the non-profit Environmental 

Working Group (EWG) found that “different meats 
and different production systems have varying 
health, climate and other environmental impacts.”

EWG partnered with the environmental analysis 
firm CleanMetrics to assess the climate impacts 
via lifecycle assessments of 20 popular types of 
meat, fish, dairy and vegetable proteins. EWG’s 
assessment calculated the full “cradle-to-grave” 
carbon footprint of each food item based on the 
greenhouse gas emissions generated before and 
after it left the farm – from the pesticides and 
fertilizer used to grow animal feed all the way 
through the grazing, animal raising, processing, 
transportation, cooking and even disposal of 
unused food (since some 20 percent of edible meat 
gets thrown away by Americans).

According to EWG, conventionally raised lamb, 
beef, cheese and pork also generate more polluting 
waste, pound for pound. Of these, lamb has the 
greatest impact, followed by beef and then by 
cheese – so vegetarians who eat dairy aren’t off 
the hook. “Beef has more than twice the emissions 
of pork, nearly four times more than chicken and 
more than 13 times as much as vegetable proteins 
such as beans, lentils and tofu,” summarizes EWG.

On the health front, EWG reports that “eating too 
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See PALM OIL on page 13

By DAVID STEELE, Ph.D.

Insidiously it creeps, seemingly into most 
everything we buy. Vast swaths of rainforest 

are being razed to produce killer palm oil, and the 
effects are terrible. 

Tens of thousands of orangutans are dead 
because of it. Elephants, too. Sumatran tigers and 
who knows how many other wild animals have 
also succumbed and continue to succumb. Untold 
numbers of poor people have been evicted from 
their lands because of it.

And for what? Well, cookies, snack foods, 
granola bars, many baked goods. Margarines, 
peanut butters, too; even a few vegan cheeses. 
Palm oil is reportedly 
in about 40 percent of 
the foods in Canadian 
grocery stores. 
It’s also in soaps, 
shampoos, lotions and 
toothpastes. The good 
news is that it’s not in 
all of them.

It began innocently 
enough. Scientists 
discovered that a 
class of 20th century 
miracle compounds 
was not so good for 
us. Hydrogenated 
oils, i.e., trans fats – 
fats that store well 
and don’t turn rancid 
easily – were very 
bad for us indeed. 
These compounds – 
mostly non-existent 
in nature – are great 
at promoting heart 
disease and strokes. 
When alerted, the 
public rightly rose up. 
Hydrogenated fats had 
to go.

The problem was, 
we’d become addicted 

Killer Palm Oil
Behind the food industry’s go-to substitute for hydrogenated fats 

lies devastating social and environmental damage
to the stuff and all of the processed foods it was rife 
in. Yup, those manufactured cookies, granola bars, 
margarine, etc. And the companies that produce 
them were addicted to the low cost and the long 
shelf life that came with it. What were they to do? 

Well, they had the answer. They were already 
using palm oil derivatives in their soaps, shampoos, 
moisturizers and the like. So why not just substitute 
palm for the hydrogenated oils? The stuff is cheap. 
It keeps well. It satisfies our desire for fatty taste – 
all the better to keep selling the packaged foods to 
us. So, out went the trans fats and in went the palm 
oil. Profits stayed high; people didn’t notice the 
difference. The companies were happy and so were 
the people. And besides, the palm oil probably is 

marginally better for us, health-wise. 
But it is absolutely terrible for the world. Palm 

oil is responsible for some of the most destructive 
deforestation in the world today. Friends of the 
Earth tells us that over two million hectares of 
rainforest are being chopped down each year for 
palm oil plantations. That’s two million hectares 
of homes for orangutans, elephants, tigers, native 
peoples. Because of it, wild orangutans may well 
be extinct within the decade. 

Even worse, palm oil is very probably accelerating 
global warming. Studies have found that palm oil-
related destruction of rainforest and peatland is 
contributing enormously to global carbon emissions. 
Unchecked, this will kill far more life than is being 

directly harmed 
by the razing of 
rainforests. It is both 
deeply ironic and 
tragic that one of 
the biggest emerging 
markets for palm 
oil is for biofuels. 
Careful analyses of 
the evidence find it 
far better to keep 
burning fossil fuels 
– terrible as that is – 
than to use palm oil 
to fuel our vehicles 
and homes. Clearly 
we can’t allow this 
to continue.

What Can 
You Do 

About It?

The good news is 
that palm oil is not 
everywhere. There 
are lots of products 
without it. Read your 

Orangutans face extinction as rainforests are destroyed to produce palm oil.
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From the Heart
  By ALAN COHEN

Thank You for Eating the Cake
One of the great defining moments of my 

life came when I was in college. I had been 
practising Orthodox Judaism for about seven 
years, a very meaningful path for me. I came to a 
point, however, when the rituals had become rote 
and dry for me. On one holiday, a fast day, I was 
very hungry. But I feared to eat because I might 
go to hell for violating the religion’s rules. After 
struggling with the choice, I came to a striking 
realization: fear is not a good enough reason to 
do a religious act, and certainly no foundation for 
a life. So I ate a piece of cake, which signaled a 
turning point for me. Soon I let go of my religious 
practices and entered onto the spiritual path, in 
which I explored the world, studied with masters 
in many traditions and enjoyed an explosion of 
higher consciousness. The cake eating heralded the 
beginning of one of the most spiritually productive 
periods of my life. Ultimately it led to me writing 
my first book, The Dragon Doesn’t Live 
Here Anymore, which became very 
popular and set the stage for all the years 
that have passed since that time.

At a recent seminar I told the above 
story. After the program a fellow named 
Ray shook my hand and told me quite 
sincerely: “Thank you for eating that 
cake. Because you took that step that 
generated the life that followed, you have 
helped me and so many other people.”

Ray’s poignant comment took me by surprise. 
I hadn’t thought about that act in such a broad 
context. I realized that that one small act can 
change not just your life, but the lives of many 
whom you touch. Never underestimate the power 
of any act of courage or kindness. When you live 
in alignment with your true self, you send out 
ripples that affect the entire universe.

A Course in Miracles tells us, “A miracle is 
never lost. It may touch many people you have not 
even met, and produce undreamed of changes in 
situations of which you are not even aware.” You 
see but the tip of the iceberg of how you affect the 

world. You must trust that what you are doing with 
joy and inspiration is serving the planet, even if 
you do not observe immediate results. 

Some of the greatest contributors to humanity 
were not acknowledged in their own time. Van 
Gogh sold but one of his paintings for a pittance, 
yet more recently one of his works sold for $150 
million, the highest price ever paid for a piece of 
art. The divinely gifted Mozart was buried in a 
pauper’s grave. Nikola Tesla, the genius who gave 
the world alternating current electricity, wireless 
communication and x-rays, has been little known 
or acknowledged until recently. 

I am not suggesting that you need to be 
overlooked or unrewarded by the world; indeed 
those who give gifts deserve to be well cared for 
by life. I am suggesting that sometimes the good 
you do is not obvious at the moment you do it, and 
its ramifications are held in trust until the time 

is ripe. When or how you see the result of your 
service is less important than the fulfillment you 
experience in delivering it. Van Gogh, Mozart, and 
Tesla did not paint, compose, or invent for social 
glory. Their art, music and science were totally 
rewarding for their own sake. True love requires 
not a response from the world. The satisfaction of 
love is in loving. 

Every moment is a defining moment if you 
make it so. In the film Tin Cup, Kevin Costner’s 
character states that when the defining moment 
comes, either you define it or it defines you. If you 
let the world define you, you will feel separate, lost, 

alone, and wonder what you are doing here. If you 
define your life according to your true values and 
intentions, you will find meaning, service, success 
and inner peace. If you have inner peace, you have 
everything. Without it, you have nothing. 

Quantum physics describes “The Butterfly 
Effect” as “the sensitive dependence on initial 
conditions, where a small change at one place in 
a nonlinear system can result in large differences 
to a later state. The name of the effect ... is derived 
from the theoretical example of a hurricane’s 
formation being contingent on whether or not 
a distant butterfly had flapped its wings several 
weeks before.” (Source: Wikipedia.) You are the 
butterfly, and the world is the effect. 

You can magnify your awareness of your 
significant actions by acknowledging others for 
theirs. You get more of what you focus on and 
what you appreciate. When you thank someone 

for doing something that has helped you, 
your expression of gratitude deepens your 
awareness of the effects of your own actions. 
Even if you are not able to be generous with 
money, you always have the wherewithal to be 
generous with gratitude. Whenever I receive a 
word, email, or greeting card of thanks, the 
expression makes a big difference in my day. 
The next person I speak to receives the ripple 
effect of the good feelings I have gained. Every 
act counts. 

The next time you stand at the crossroads of fear 
and faith, consider that thousands or millions of 
people might be helped by the choice you make. 
You do not walk alone. 

Alan Cohen is the author of many inspirational 
books, including the new, popular Enough 
Already: The Power of Radical Contentment. For 
more information about Alan’s Hawaii retreats, 
Life Coach Training, free daily inspirational 
quotes via email, and other books and programs, 
visit www.alancohen.com, email info@alancohen.
com, or phone 1- 808- 572-0001.

Never underestimate the power 
of any act of courage or kindness. 
When you live in alignment with 

your true self, you send out ripples 
that affect the entire universe.
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From the pause that followed, it was evident that for all his erudition, the 
professor had never before been presented with such a startling idea. 

“Surely you’re not saying that the life of a human and the life of an animal are 
of the same value?” he ventured. 

“As humans we have much greater potential, of course,” His Holiness replied. 
“But the way we all want very much to stay alive, the way we cling to our particular 
experience of consciousness – in this way human and animal are equal. Who 
among us does not enjoy a delicious meal? Who does not wish to sleep in a safe, 
comfortable bed? Author, monk – or stray kitten – we are all equal in that.” 

Across the coffee table, the history professor shifted in his seat.
“Most of all,” the Dalai Lama said, leaning over and stroking me with his index 

finger, “all of us just want to be loved.” 

•     •     •

In the days that followed, I quickly became familiar with my new surroundings. 
The cozy nest His Holiness created for me out of an old fleece robe. The changing 

light in his rooms as the sun rose, passed over us, and set each day, and the tenderness 
with which he and his two executive assistants fed me warm milk until I was strong 
enough to begin eating solid food. 

I also began exploring, first the Dalai Lama’s own suite, then out beyond it, to the 
office shared by the two executive assistants, Chogyal and Tenzin. Beyond that was 
a corridor that led past more offices, toward a door that was kept carefully closed. I 
knew from talk in the executive assistants’ office that the door led to many places, 
including Downstairs, Outside, The Temple, and even Overseas. This was the door 
through which all His Holiness’s visitors came and went. It opened onto a whole 
new world. But in those early days, as a very small kitten, I was perfectly content 
to remain on this side of it.

Little by little, I began to realize just how extraordinary the Dalai Lama was, and 
how highly regarded. When I heard His Holiness tell visitors about the importance 
of loving kindness, I would purr contentedly, certain in the knowledge that this 
was exactly what I thought, too. When he opened my evening can of Snappy Tom, 
it seemed as obvious to me as it was to him that all sentient beings wanted to fulfill 
the same basic needs. And as he stroked my bulging tummy after my dinner, it 
seemed equally clear that he was right; each of us does just want to be loved.

Then one day, something unexpected happened. His Holiness was over at the 
temple, and The Door was left open. By then I had grown into an adventurous 
kitten, no longer content to spend all her time cosseted in fleece. 

Somehow I made my shaky way down two flights of stairs, continued across a 
short hallway and went Outside. I hadn’t gotten very far before a tour group of 
Japanese schoolgirls caught sight of me and took pursuit.

I panicked. Racing as fast as my unsteady hind legs would take me, I lurched 
away from the shrieking horde and spotted a small gap between brick columns that 
supported a verandah floor. I bolted inside and found myself in a large crawl space. 

NOW OPEN

DEERHAUNT
Secluded Retreat Estate

One Day, Weekend &
Full Week RETREATS

L e a r n  t o  R e l a x & R e j u v e n a t e
U n c o v e r  H i d d e n  C r e a t i v i t y

C r e a t e  H a p p i n e s s &  S e l f - W o r t h
D e v e l o p  A  H e a l t h y  L i f e s t y l e

I n c r e a s e  S e l f  A w a r e n e s s

D E E R H A U N T. C A
2 0 4 - 7 4 5 - 2 6 1 9

Facil ity arranged corporate and
self-directed experiences.
Individual recovery retreats
warmly welcomed.
For  a  comple te  schedu le  p lease  v i s i t  our

webs i te deerhaunt.ca

One hour West of Winnipeg, just outside of Carman.

Deerhaunt is located on an expansive and peaceful

92 acre estate in rural Manitoba.

Rolling hills, breathtaking skies, forested enclaves and a

winding river compliment your personal journey.

Cozy & comfortable accommodations and

heartwarming & nutritious meals included.

Regardless of your age..
You can Live Younger & Feel Better with 

Cellgevity - Glutathione Enhancement
Take the Cellgevity 30 Day Challenge, 

www.max.com/134139
30 Day Money Back Guarantee

Peter Marykuca
peterm@lakenet.ca • 204-641-1504 (cell)

DALAI LAMA continued from page 3

“Who among us does not enjoy a delicious meal? Who does 
not wish to sleep in a safe, comfortable bed? Author, monk – 

or stray kitten – we are all equal in that.” 

See DALAI LAMA on page 14 
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Happy Birthday to The Aquarian! Join us for a drop-in party on Dec. 13, 2012 at Radiance Gifts, 6 to 8pm

Maharishi Mahesh Yogi’s 
Transcendental Meditation

Chaya Green 
Certified Teacher of TM

204-221-5378

www.maharishi.ca/winnipeg.php

www.rivercityherbals.com
(204) 888-0888

Excellent topical products 
for chapped, cracked and 

dry skin caused by our 
extreme weather, eczema 

and other skin irritations.

Effective. 
Prairie Made. 

Pure.

The Phenomenal Soul
Adventure Retreats

Trish Baldwin 
Facilitator

For upcoming 
retreats & workshops visit:
ThePhenomenalSoul.com

Adventure. Discovery. Connection.

ORGANIC cont’d from page 1

See ORGANIC on page 16

In other words, modest benefits 
for foods with less than modest 
price tags. 

The take-home message was 
as predictable as the headlines. 
Senior author Dena Bravata, MD, 
summed up the sentiment in a 
much-reprinted quote from the 
press release: “There isn’t much 
difference between organic and 
conventional foods, if you’re an 
adult and making decisions based 
solely on your health.”

It wasn’t until days and weeks 
after the tsunami had come and 
gone that well-informed critiques 
of the study began to surface. But 
by then the story was cold. The 
critiques seldom travelled further 
than minor blogs, low profile 
news releases or alternative 
media. To this day, most people 
have heard the bad news but not 
the rebuttals. 

Those critics included many 
credible voices: New York Times 
food columnist Mark Bittman, 
veteran sustainability guru Francis Moore 
Lappé, Scientific American “Greengrok” 
blogger and scientist, Bill Chameides. 
One of the best critiques was written 
by Mother Jones food and agriculture 
columnist Tom Philpott. His column 
was my gateway drug to the study’s own 
emperor-has-no-clothes issues. It led 
me to an even more penetrating take-
down by Charles Benbrook, Ph.D., an 
agricultural economist and professor 
at Washington State University, and 
eventually to the study itself, ensconced 
behind an expensive paywall. 

Misleading numbers

So what was wrong with the Stanford 
study? To my mind, grossly misleading 
numbers trumpeted to a scientifically 
naive public (and media) by a major 
university were the root of the study’s 
evil.

Take those 30 percentish differences 
between organic and conventional food 
samples.  

What if I told you that in multiple 
studies, pesticide residues have been 
found in 7% of organic food samples and 

38% of conventional food samples. Which 
of the following would you consider to 
be the most useful and accurate way of 
communicating that difference to you?
   •  There’s a 31% difference between 
organic and conventional foods (38 
minus 7).
   •  Organics carry 18.5% of the 
pesticide risk of conventional produce (7 
over 38) or, conversely, they’re 82% less 
likely to contain pesticide residues (38 
minus 7 over 38 = 81.5%).
   •  Conventional produce is 5.4 times 
more likely to contain pesticide residues 
than organics (38 over 7).

I think you’ll agree that the 
latter two examples, which 
unlike the first one calculate the 
relative difference between food 
samples, give you a much better 
idea of the practical, real world 
difference between organic and 
conventional foods. 

Relative differences are the 
default language for reporting 
scientific research findings. 
When you read that patients who 
took Drug A enjoyed 33% fewer 
heart attacks than patients who 
took a placebo, that’s a relative 
difference. The raw numbers in 
the study might have been 30 
people out of 1000 (3%) taking 
the drug had a heart attack vs 
45 out of 1000 (4.5%) on the 
placebo. If the researchers had 
reported the absolute difference 
in percentages – 4.5% minus 3% 
– the headline would have been:

   Heart Drug a Flop
Ceminex cuts heart attack

 risk less than 2%

That’s how the Stanford University 
scientists chose to report their results, 
making big differences seem meagre. 
The figures I quoted earlier – 7% vs 
38% – are the actual figures the Stanford 
team reported in their study, before they 
subtracted the 7 from the 38 and arrived 
at the absolute difference they reported 
of just 30% (not 31% because the 
numbers had probably been rounded). As 
Benbrook – a former Executive Director 
of the National Academy of Sciences’s 
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Tarot, Psychic Readings, 
Hypnosis, E.F.T., 

Consultant,
Classes available.

Doctorate in Clinical Hypnotherapy

Catherine (Cathy) Holmes 
(204) 888-7053

Circular     u Styl    Taiji

“An Ancient Art for Modern Life”

Improve Balance, Concentration 
 Co-Ordination & Reduce Stress

Tai Chi & Qigong
Group Rates Available

Susan Nash
(204) 896-9174
greyowl5 @ yahoo.com

JILLIAN
Spiritual Medium / Psychic 
Phone readings & Home Parties

Starwalker Studios
Advice from the Ascended Masters 

Tarot Card Readings 
Psychometry

1 - 204-231-4945
starwalkerstudios@gmail.com

WWW.TAROTBYSTARWALKER.COM

Remember to LIKE us on Facebook:  facebook.com/AquarianNewspaper

We-All-Come

    
 Home

Body, Mind, & Spirit 
Therapist / Consultant / Teacher 

Life Style Consultant

Cynthia M. Jones
204-391-2078

weallcomehome@gmail.com
www.weallcomehome.com

Healing Hands
Massage - Reiki -  

Reflexology - Manual
Lymph Drainage, 

Mobile

Gerry Agostini
For an appointment

contact: 204-284-5359

NATURAL BEAUTY
Natural, Vegan Beauty 
Products for a happy 

body and good spirits.

204.688.4164 
www.tinapanetta.ca
info@tinapanetta.ca
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resources
Aromatherapy, incense, books

Cards, journals, sacred objects

Crystal bowls, chimes, Feng Shui

Goddesses, angels, fairies, Wicca www.radiancegifts.com

Over 4000 pieces of jewellery

1000’s of crystals & stones

Fossils, amber, wands, candles

Relaxation & meditation music, 

7-875 Corydon Ave.
Between Lilac & Wentworth

204-284-4231

S P I R I T U A L I T Y

C R Y S T A L S,  P R O D U C T S  &  S H O P S

E D U C A T I O N

Keepers of the 
SANCTUARY
Are you looking for a 

SPIRITUAL COMMUNITY?

We are an inclusive 
group of Light-minded 

individuals seeking 
personal and planetary 

evolvement through 
peace, love & harmony.

We offer regular Group 
Meditations - Thursday 

evenings 7:30-9:30 p.m.  

•Crystal Bowl Healings 
•Equinox & Solstice events

•Drumming Circle

Keepers of the 
SANCTUARY

3rd Floor St. Norbert Arts Centre
100 Rue de Ruines de Monastere

St. Norbert, MB

Phone message: 204-231-3499
www.keepersofthesanctuary.com

The Language of Body-Mind communication is universal. 
It is the Soul communicating its experience of what it is 
like to be in a Human body. This ‘ language’, through body 
chemistry, recognizes no nationality or doctrine. It only 
seeks to impart Love, Compassion and Understanding to 
be experienced as a Good Healthy Life.©

Every word we speak and every feeling or thought we 
have is a voice within us trying to tell us something. 
We need to learn to listen to these messages of 
communication within our own body-mind to understand 
ourselves.

The Magic of Body-Mind Communication©

Professional and Personal Growth Courses
Each of the following empowers the creation of an 
understanding of the true identity of self and others. 
This gives each person a greater opportunity for 
more sensitive communication and understanding of 
each other, to create a better, more productive and 
progressive worldly existence.

Unit 1:  “Psychosomatic Breakthrough” 
Unit 2:  “The Art of Reading Faces” 
Unit 3:  “Body-Mind Analysis” 

Unit 4:  “The Language of the Hands” 
Unit 5:  “Emotional Anatomy”  
Unit 6:  “Practitioner Certification” 

 

204-254-8563 • hunakane@shaw.ca • www.holisticpractitionersnetwork.com

Monique L. Dorge BHEc, BEd
Diploma of  Teaching 

Psychosomatic Therapy

For further information:

(204) 390-6609 spiritualist.of.light@gmail.com (204) 338-5505

Locally made in Winnipeg
Fresh Natural Virginia’s

Kim & Don Gray
1-204-414-9274 

soap-deli@shaw.ca ~ www.virginasoap.com

We love making soap. It is a mixture of science & soul for us. We strive 
to use natural ingredients and call upon our creativity to add funky, wow 
or serene to our functional soap products. Our ingredients list reads like a 
grocery list olive oil, vegetable oil, coconut oil, oatmeal, eggs and herbs.

Contact us for retail, wholesale, 
custom and commercial orders.

The Sunova Centre ~ West St. Paul Rec. Centre
(North perimeter between Main and McPhillips)

Services held at 10:30 a.m., 1st and 3rd 
Sundays of the month (Closed July & August)

We are a Spiritualist Church following The Seven Principals as acknowledged by 
The Spiritualist Church of Canada. Our church is based on healing. 

We are a non-denominational 
fellowship of like-minded 

individuals, based on the Seven 
Principles of Spiritualism, honoring 
all cultures and spiritual teachings. 
Our Spiritualist Mediums provide 

proof of survival of spirit.

300 Arlington Street near Portage Ave (Unity Church)

Sunday evening service 7 – 9 p.m.
 Dec. 16:  All-Message and Drumming Service $5.00 

204-222-0071 ~ rimack@mts.net
Serving the Spiritual Community in 

Winnipeg for over 20 years!

Join one of the fastest growing professions in North 
America.  Learn how to Master the Power of the 
Unconscious Mind.  Discover how to create deep, 
long lasting change, healing the past and creating 
powerful new beliefs.  Become certified as a Neuro-
linguistic Programming (NLP) Practitioner & Master 
Practitioner, Time Line Therapy™  Practitioner 
& Master Practitioner, and as a Hypnotherapist.  
Students from all over the world have taken the 

Personal & Professional Life Mastery trainings led 
by John Tozeland and have found the experience to 
be life changing.  John’s focus is on using these skills 
to integrate Body, Mind & Spirit and, to focus on 
communication with  the Conscious Mind, Unconscious 
Mind & Higher Self.  Next Session starts January 
2013.  These trainings COST SUBSTANTIALLY 
LESS because they are tax deductible and are eligible 
for the Manitoba Tuition Rebate Program. 

For more information 
and dates, please call:

John Tozeland at 
204 229-5734 

tozeland@trance-action.com
www.trance-action.com
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Celebrating The Aquarian, 1993 — End of the World

 TWENTY YEARS
One Million Words

(204) 389-4803

Photography Products 
& Art FormsRAVEN

Congratulations on 20 years in publication!

See TURNING TWENTY on page 12

It’s official. With this issue, The Aquarian begins its 
twentieth year of publication. This is the last time 
we’ll cast a nostalgic glance back at our one million-
word legacy – that plethora of content our writers have 
served up over the years. 

In the last issue, we reflected on our environmental 
coverage. This time, while we still can barely scratch 
the surface, we’ll hone in on three other beats that have 
defined The Aquarian.

Health: It’s What the 
Doctor Ordered

If you’ve been a regular Aquarian reader, you may well 
have “read it here first” when it comes to such fixtures 

of natural and alternative healing as homeopathy, 
naturopathy, acupuncture and herbalism. We’ve always 
done our best to clue you in to the science, the lore and 
the local practitioners. 

Practitioners like clinical hypnotherapist and former 
Aquarian columnist Janis Rosen. 

“Dreams can play a significant role in processing what 
is going on in your life” Rosen wrote a couple years 
ago in “The Art of Dreaming”(page 7, aquarianonline.
com/fall10.pdf). “They can help you grieve a loss or 
heal disconnected parts of yourself. They can help you 
through life changing events and can help you learn.” 
Rosen continued:

Something happens to people when they share a dream 
with someone who values it. It is a kind of validation. 
It is an acknowledging of a deeper self we each carry 
within us. . . .Dreaming and sharing our dreams is part 
of our humanity. 

So tonight when you crawl into bed and close your 
eyes with the intention of going to sleep, remember to 
take a moment to give a thought to the dreams you are 
going to dream, the messages you are going to receive, 
and the healing and insight that will come through the 
night.

From a moving, confessional essay on self-esteem, 
sexual abuse and eating disorders in the late 1990s to a 
regular column called “Perspectives on Healthy Living,” 
Coralie Darsey-Malloy has been a frequent holistic 
health advisor on our pages. Many of us have aged 
along with her. Four years ago, in “These Knees are 
Meant for Walking” (aquarianonline.com/dec08.PDF, 
page 7), Coralie inspired with her story of pursuing a 
holistic approach to repairing a couple of worn knees 
targeted for destructive surgery. Employing everything 
from physiotherapy and exercise to supplements and 
knee braces won her knees a reprieve from the surgeon’s 
scalpel:

Here I am a few years later and my knees have become 
strong enough to resume all my favorite activities. If I 
overdo things, and pain and swelling results, I ice them 
and rest. The next day my knees are back to normal. 

As I support my body through the aging process, I 
am becoming stronger and healthier than I was in my 
youth. My knees, like my attitudes, are far more flexible 
than they once were. I know there is a correlation.

Good eats, bad eats

We’ve also had a lot to say about food. Take fat. Please! 
In our Summer 2008 issue (page 1, aquarianonline.
com/june08.pdf) in a service piece called “Separate the 
Good Fats from the Bad,” dietitian and author Brenda 
Davis rhetorically asked: “What are the best fats and 
oils?” She replied:

Without a doubt the answer is whole plant foods, like 
nuts, seeds, avocados, olives and soybeans. These 
foods are packaged by nature to protect their fats and 
oils from damaging light, heat, and oxygen. They also 
carry valuable vitamins, minerals, phytochemicals, 
plant sterols, essential fatty acids and fibre.  

As I’ve already suggested, the fats in these foods are 
actually good for us.  

That’s right: we need fat. It provides energy, insulation, 
and “padding,” not just for our posteriors but to protect 
internal organs. We need fat to absorb many vitamins, 
minerals and phytochemicals. Certain fats are required 
for healthy cell membranes and to maintain cell 
integrity, permeability, shape and flexibility. These fats 
also are critical for the development and functioning 
of the brain and nervous system. Finally, they are the 
building blocks for hormone-like substances called 
eicosanoids that regulate many organ systems.

If you read our Winter 1999 issue, you already knew 
that trans fats are among the worst. As Aquarian editor 
Syd Baumel wrote in “Deadly Donuts, Fatal Fries”:

Rare in natural foods, trans fatty acids abound in 
the partially hydrogenated vegetable oils of which 
most margarines, especially hard, stick margarines, 
are made. For years, researchers have been quietly 
discovering that trans fatty acids are at least as 
unhealthy as the saturated fatty acids that give animal 
fat and tropical vegetable oils their bad name.

We’ve come a long way. These days it’s hard to find a 
packaged food that doesn’t boast of being trans fat-free. 
And who doesn’t love an avocado? (Really, who?)

Speaking of good and bad foods, take soy and milk 
– those lightning rods of culinary ambivalence. In 
the Summer of 2000, Syd was among the first print 
journalists to ask “Should we be Scared of Soy?” 
(aquarianonline.com/Wellness/soy.html). A few years 
later, the tide had turned so strongly and misleadingly 
against soy that Syd published a scathing critique of one 
of the most influential anti-soy diatribes, The Whole Soy 
Story by Kaayla Daniel, on his website at eatkind.net/
wholesoystory.htm.

Celebrate 20! The Aquarian Drop-in Birthday Party  
December 13, 2012 ~ 6 to 8pm at Radiance Gifts
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In the Spring issue of 2002, we 
weighed in on the food fight in the 
dairy aisle with a massive feature 
titled “Milk:  What is the Deal?”  
Examining everything from the hard 
science to shameless hype, from milk 
moustaches to PETA potshots, we 
vowed to “boldly attempt to separate 
the curds of confoundment  from 
the sweet whey of truth.” We did 
a pretty good job. Prettay, prettay, 
prettay good. See for yourself at  
aquarianonline.com/Wellness/Milk.
html.

Oh no, GMOs!
In the Spring issue of 2000, veteran 

writer and broadcaster Ingeborg 
Boyens told us a cautionary tale about 
the probable role of GMOs in the 
tryptophan supplement disaster of the 
late 1980s and the broader worries 
about GMO foods in an excerpt 
from her book Unnatural Harvest: 
How Corporate Science is Secretly 
Altering our Food (aquarianonline.
com/Eco/UnnaturalHarvest.html):

In North America . . . governments 
have largely delegated the 
responsibility for test-tube food 
safety to the very corporations 
bringing those foods forward. 
According to a 1996 editorial 
in the New England Journal of 
Medicine, the FDA’s role “would 
appear to favor industry over 
consumer protection.” And as one 
Canadian critic wryly remarked, 
Health Canada essentially says 
to the developers of new test-tube 
foods, “if your novel food kills 
people, let us know.”

We’ve continued to breathe down 
the neck of Monsanto et al. in such 
critical stories as “Uncovering the 
dangers of GMOs” by Jeffrey Smith 
(aquarianonline.com/dec10.pdf, page 
1) and “GMO Invasion” by Jillian 
MacPherson (aquarianonline.com/
summer2011.pdf, page 1).

MacPherson warned of the danger 
GMOs pose to organic farming:

Priscilla Reimer, organic 
inspector and president of the 
Manitoba organic alliance, says 
the organic industry in Manitoba 
opposes the policy of coexistence 
with GM crops. Reimer says the 
production of GM alfalfa, in 
particular, is a huge threat to the 
organic industry. 

In addition to being used as feed 
for livestock, Reimer says alfalfa 
is a crop often used by farmers 
during the three-year field 
transition from conventional to 
organic. It also becomes essential 
in the crop rotation once a farm 

is organic because, as a nitrogen-
fixer, it naturally fertilizes the 
soil. 

“If in fact [GM alfalfa is] 
approved, it would essentially 
put organic production out 
of business,” Reimer says. 
“[Alfalfa] is embedded in 
organic production, and for 
that to go GMO would literally 
destroy the foundation of organic 
production.”  

I Got the 
Spirit in Me

From traditional to New Age 
spirituality, our writers have had a lot 
to say about The Great Mystery and 
how we can find deeper meaning and 
purpose. 

In “Vipassana Behind Bars” 
(Spring 2003; aquarianonline.com/
Spirit/Vipassana.html), mindfulness 
meditator Michael Pancoe described 
his improbable experience as “a 
suburban Winnipegger, blissfully 
incarcerated in a maximum security 
Alabama state prison nicknamed The 
House of Pain.” Pancoe was helping 
to facilitate a strict 10-day meditation 
program for willing convicts. It had 
its effect, as Pancoe described:

On the last day, when the first 
meal was being served after the 
silence had been lifted, we were 
encouraged to mingle with the 
inmates and talk.

The one fellow I seem to 
remember the most was still 
visibly awestruck. He was short 
and stocky with tattoos all over 
his muscular body. Speaking 
with a Southern accent so thick 
I could hardly understand him 
sometimes, he searched for 
words to describe “the journey” 
he’d been on for the past ten 
days. He told me how he’d run 
the gamut from discovering 
wellsprings of inner joy, to 
enduring hours of boredom, pain, 
or agitation, to reliving long-lost 
memories, to endlessly replaying 
past experiences and thinking 
about the future. But behind it all 
there had been a feeling of calm 
and peace unlike any he’d ever 
known.

“I ain’t never done nothing like 
this before,” he said, explaining 
that while he’d done all kinds of 
things and taken all sorts of drugs 
in his fiftysomething years, this 
was something real.

World of Wicca
In our Fall 2000 issue, Winnipeg’s 
spirited Wiccan community was 
our cover story  (aquarianonline.
com/Spirit/WiccaTalk.html). Gail 
Matheson’s feature interview with 
two “ladies of the craft,” Susan 
Hurrell and Jacinthe Labbe of the 
Spirit-Haven community, put more 
than a few myths to rest.

Susan: It’s challenging to be a 
member of a faith that is often 
defined by what we don’t believe 
or do. We spend a lot of time 
telling people what we are not, 
rather than what we are. We 
are not Satanists. We do not do 
animal sacrifices. It is not within 
our ethical boundaries to curse or 
hex people. We don’t do spells to 
make someone love you against 

their will. We don’t hate the 
Christian God. And people may 
be disappointed to know that we 
do not have wild sexual orgies.  

Jacinthe: We chant, and we do 
mantras like the Hindus. We 
use drumming and songs from 
Aboriginal traditions. And we 
have found a new translation 
of the Lord’s Prayer from the 
Aramaic that is very beautiful 
and that we have used in a pagan 
hand-fasting [a ceremony for 
pledging a long-term committed 
relationship]. We used it as the 

final blessing. We will work with 
good ideas no matter the source, 
as long as they are life-affirming, 
forward moving, and connected to 
Universal Energy, for the highest 
good of all, harming none, and 
according to free will.

Eating with 
Conscience

The ethics of eating and agriculture 
has been a signature theme of The 
Aquarian. Our unabashed food 
activism has included promoting local 
and organic agriculture, exposing the 
evils of factory farming, highlighting 
the benefits of plant-based diets and 
pushing hemp so much we oughta be 
busted.

As noted last time, in multiple cover 
stories and editorials we’ve gone 
after Manitoba’s bloated, inhumane 
hog industry. We were no less brutal 
to the province’s factory-style egg 
industry in our Summer 2006 feature, 
“Indecent Eggsposure: How Eggs are 
Laid in Canada” (aquarianonline.
com/Values/eggsposure.htm).

In 2003, we pulled together the 
varied strands of ethical eating. 

TURNING TWENTY continued 
from page 11

See TURNING TWENTY on page 15
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labels carefully. Avoid anything with palm oil. For 
good measure, avoiding palmitate and sodium 
lauryl sulfate makes sense, too. While they’re not 
necessarily made from palm oil, there is a good 
chance that they are.

To the extent that you can, skip the fatty processed 
foods. Palm oil can be hidden under the “vegetable 
oil” label. There’s no way for you to tell. Bonus, it’ll 
be good for you: cutting back on fatty processed 
foods is very probably good for your heart.

Read your labels on household cleaners, soaps 
and shampoos, too. Our label reading indicates 
that many (but not all) Nature Clean products, for 
example, appear to be palm oil-free. 

And to the extent that you can, cook for yourself. 
You’ll have a whole lot more control of what you’re 
eating then. 

One big sticking point is margarine. Among 
the major brands, only the “Light” varieties of 
Blue Bonnet are palm oil-free. They’re made the 
old-fashioned way with hydrogenated oils. But 
somehow, their soft margarines, at least, manage to 
meet the legal definition of “zero trans fats.” Another 
brand, Harvest Award Corn Oil Margarine, is 
truly trans-fat free but not yet available in Western 
Canada (although they say they’re working on that). 
Or you can make your own. Try the heart-healthy, 
palm oil-free margarine recipe by Bryanna Clark 
Grogan at veganfeastkitchen.blogspot.ca.

And don’t count on so-called “sustainable” 
palm oil to solve your problems. Greenpeace has 
looked extensively into the industry’s Round Table 
on Sustainable Palm Oil and found them to be 
anything but sustainable. 

As produced today, palm oil is one of the most 
destructive foods on the planet. Don’t eat it. Help 
put an end to this terrible story.

For more information, 
visit Say No to Palm Oil: 
saynotopalmoil.com

David Steele is a 
molecular biologist at 
the University of British 
Columbia and President 
of Earthsave Canada 
(earthsavecanada.ca).

PALM OIL continued from page 5Science Matters

The storm that wreaked havoc on Caribbean 
nations and the U.S. East Coast in late October 

offers a glimpse into our future. Along with recent 
heavy rainfall, flooding, heat waves and droughts 
throughout the world, it’s the kind of severe weather 
event scientists have been telling us to expect as 
global temperatures rise.

Does that mean climate change caused Hurricane 
Sandy? No. Experts know that tropical Atlantic 
storms are normal this time of year. This one and 
its impacts were made unusually harsh by a number 
of converging factors: high tides, an Arctic weather 
system moving down from the north and a high-
pressure system off Canada’s East Coast that held 
the storm in place.

But most climate experts are certain the intensity 
of the storm and the massive damage it caused 
were in part related to changing global climate, 
attributed mainly to our habit of burning fossil 
fuels as quickly and inefficiently as possible. Global 
warming causes sea levels and ocean temperatures 
to rise, which results in more rainfall and leads to 
a higher likelihood of flooding in low-lying areas.

Scientists also believe this year’s record Arctic 
sea-ice melt may have contributed to the high-
pressure system that prevented Sandy from moving 
out to sea. In short, the storm and the unprecedented 
flooding and damage are exactly what climate 
scientists have been predicting.

Extreme weather events, including heat waves and 
drought, are no longer just model-based predictions, 
though. NASA scientist James Hansen, who sounded 
the alarm about climate change in 1988, recently 
wrote in the Washington Post, “Our analysis shows 
that it is no longer enough to say that global warming 
will increase the likelihood of extreme weather and 
to repeat the caveat that no individual weather event 
can be directly linked to climate change. To the 
contrary, our analysis shows that, for the extreme 
hot weather of the recent past, there is virtually no 
explanation other than climate change.”

The damage that climate change is causing and 
that will get worse if we fail to act goes beyond 
the hundreds of thousands of lives, homes and 
businesses lost, ecosystems destroyed, species 
driven to extinction, infrastructure smashed and 
people inconvenienced. It will even devastate the 
one thing that many corporate and government 
leaders put above all else: that human creation we 
call the economy – the very excuse many of our 
leaders use to block environmental protection and 
climate action.

According to Hansen, the Texas drought in 2011 
alone caused $5 billion in damage. Repairing the 
damage from Sandy in the U.S. is expected to cost 
at least $50 billion. And as former World Bank 
economist Lord Nicholas Stern has pointed out, 
slowing climate change will cost, but doing nothing 
will cost far more.

And yet, in the U.S. presidential election, one 
candidate openly mocked climate science while the 
other all but ignored it. In Canada, our government’s 
highest priority is to quickly extract and sell tar 
sands bitumen so that it can be burned up, mostly 
by China, which will further fuel global warming.

Some solutions are relatively simple and would 
provide economic benefits: implementing measures 
to conserve energy, putting a price on carbon 
through taxes and cap-and-trade and shifting from 
fossil fuels to clean and renewable energy sources. 
Some may require a bit of sacrifice for people in the 
wealthiest parts of the world – substantially cutting 
down on automobile use and air travel and shifting 
from rampant consumerism to a more conservative 
way of living, for example.

Much of this requires rethinking the ways we 
measure progress and govern our economies. That’s 
what we’ve always done when our tools no longer 
fit our circumstances. But it’s just not compatible 
with rapid tar sands expansion and governing for 
the sake of the fossil fuel industry.

See SUZUKI on page 18

Will We Learn 
From Sandy?

By DAVID SUZUKI
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much of these 
g r e e n h o u s e 
gas-intensive 
meats boosts 
exposure to 
toxins and 
increases the 
risk of a wide 
variety of 
serious health 
p r o b l e m s , 
i n c l u d i n g 
heart disease, 
certain cancers, 
obesity and, in 
some studies, 
diabetes.”

B e s i d e s 
cutting out 

animal-derived proteins altogether, the best thing 
we can do for our health and the environment is 
to cut down on our meat consumption and choose 
only organic, humane and/or grass-fed meat, 
eggs and dairy. “Overall, these products are the 
least harmful, most ethical choices,” says EWG, 
adding that grass-fed and pasture-raised products 
are typically more nutritious and carry less risk 
of bacterial contamination. For more information, 
check out EWG’s free online “Meat Eater’s Guide” 
(ewg.org/meateatersguide). 

EARTHTALK continued from page 4

See EARTHTALK on page 17

As my eyes and ears adjusted to my surroundings, 
I became aware of a scratching noise – a sporadic 
but insistent gnawing. I paused, nostrils flared, as I 
searched the air. For along with the sound of incisors 
chomping came a pungent whiff that set my whiskers 
tingling. My reaction, instantaneous and powerful, 
triggered a reflex I hadn’t even known I possessed.

Even though I had never before seen a mouse, I 
recognized it immediately as a creature of prey. It 
was clinging to brickwork, its head half-buried in a 
wooden beam that it was hollowing out with its large 
front teeth. 

I moved stealthily, my approach masked by the 
constant sound of footfalls on the floor above.

Instinct took over. With a single swipe of my front 
paw, I swept the rodent off balance and onto the 
ground, where it lay stunned. Leaning down, I sank 
my teeth into its neck. Its body went limp.

I knew exactly what I must do next. Prey secured in 
my mouth, I padded back to the gap between the brick 
columns, checked the pavement traffic outside, and, 
seeing no Japanese schoolchildren, hurried back along 
the pavement and back inside the building. Dashing 
across the hallway, I made my way up the stairs to The 
Door. Shut tight. 

Now what? I sat there for quite some time, wondering 
how long I would have to wait, until finally someone 
from His Holiness’s staff arrived. Recognizing me but 
paying no attention to the trophy in my mouth, he let me 
in. I padded down the corridor and around the corner.

Because the Dalai Lama was still at the temple, I 
went to the office of the executive assistants, dropping 
the mouse and announcing my arrival with an urgent 
meow. Responding to the unfamiliar tone, Chogyal 
and Tenzin both turned and looked at me in surprise 

as I stood there proudly, with the mouse on the carpet 
at my feet.

Their reaction was nothing like I had expected. 
Exchanging a sharp glance, they both shot out of their 
chairs. Chogyal picked me up, and Tenzin knelt down 
over the motionless mouse.

“Still breathing,” he said. “Probably in shock.”
“The printer box,” Chogyal said, directing him 

to the empty cardboard box from which he had just 
removed a fresh ink cartridge.

Using an old envelope as a brush, Tenzin herded the 
mouse into the empty container. 

At that moment, the Dalai Lama’s driver came into 
the office. Tenzin handed him the box with instructions 
that the mouse was to be observed and, if it recovered, 
to be released in the forest nearby.

In the hours that followed, as I sat in the tranquil 
sunlight of His Holiness’s window, I began to realize 
the enormity of what I’d done. For almost all my young 
life I had been listening to the Dalai Lama point out 
that the lives of all sentient beings are as important to 
them as our own life is to us. But how much attention 
had I paid to that on the one and only occasion I was 
out in the world?

As for the truth that all beings wish to be happy and 
to avoid suffering – that thought hadn’t crossed my 
mind while I was stalking the mouse. I had simply 
let instinct take over. Not for one moment had I 
considered my actions from the mouse’s point of view. 
I was beginning to realize that just because an idea 
is simple, it isn’t necessarily easy to follow. Purring 
in agreement with high-sounding principles meant 
nothing unless I actually lived by them.

Fortunately for me, the mouse recovered. And when 
His Holiness returned, he was immediately caught up 
in a series of meetings.

It wasn’t until late in the evening that he mentioned 
the subject. “They told 
me what happened,” he 
murmured, reaching over 
to where I was dozing 
nearby. “Sometimes our 
instinct, our negative 
conditioning, can be 
overpowering. Later we 
regret very much what 
we have done. But that is 
no reason to give up on 
yourself – the buddhas, 
they have not given up on 
you. Instead, learn from 
your mistake and move 
on. Like that.”

He turned out the 
bedside light, and as 
we both lay there in 
the darkness, I purred 
gently in appreciation. 
“Tomorrow we start 
again,” he said.

David Michie is an 
Australia-based teacher 
of meditation and the 
author of several books 
on Buddhism. Visit him 
online at davidmichie.
com. 

Purring in agreement with high-sounding principles 
meant nothing unless I actually lived by them.

Biofuels Carry 
Serious Baggage

Dear EarthTalk: What are ‘agrofuels” and 
why are organizations like Friends of the 
Earth campaigning against them?

– Bill Wilson, Boise, ID

Agrofuels, also known as biofuels (e.g., ethanol, 
biodiesel), are fuels derived from plants instead 

of from oil or other fossil fuels. What makes them 
appealing to environmentalists and others, at least 
in theory, is the fact that they can be a carbon-
neutral energy source.

Plants take in and store carbon dioxide (CO
2
) 

during the process of photosynthesis. When plants 
die, whether through natural causes or when 
humans harvest them, this stored CO

2
 is released 

back into the atmosphere in an age-old cycle that 
doesn’t contribute any additional greenhouse gas 
into the system. But when we extract and burn oil 
and other fossil fuels, we are taking CO

2 
that would 

have otherwise remained locked up deep below the 
Earth’s surface and releasing it into the atmosphere, 
essentially overloading the planet’s carbon balance 
and leading to more global warming.

But as things stand today, the overall process of 
producing agrofuels is far from carbon neutral, 
given the fossil fuels expended in growing, 
harvesting and processing the crops (petroleum-
based fertilizers and pesticides, diesel fuel to run 
tractors, etc…) and then distributing them (via 
carbon-spewing trucks, trains, ships and airplanes). 
Of course, growing such crops organically and 
processing and distributing them without fossil 
fuels would help close the gap between today’s 
reality and the dream of carbon-neutrality.

Another major hurdle for agrofuels is the fact 
that harvesting crops across millions of acres for 
fuel instead of for food would leave many hungry 
mouths to feed around the world. Researchers 
are hoping to overcome this conundrum by 
generating agrofuels from less land- and input-
intensive “crops” such as switchgrass, sugarcane, 
wood waste or even algae. The latter “feedstock” 
is especially promising because it can be grown 
in non-traditional agricultural settings including 
indoor labs and even on off-shore ocean platforms. 

DALAI LAMA continued from page 7
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report will also comment on the integrity of the breast implants, as well 
as establishing your risk level of ever developing breast cancer based on 
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www.thermographyclinic.ca for more information.
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In our Summer issue, we launched our guide to ethical food sellers in 
Winnipeg and Southern Manitoba. It’s one of the most frequently visited 
pages on our website (aquarianonline.com/guide.htm). In the fall, our 
theme issue, “Food for Thought,” featured everything from a defence of 
traditional subsistence hunting to an interview with cattle rancher turned 
vegan activist, Howard “the Mad Cowboy” Lyman and an editorial that 
helped bring the term “ethical eating” into the public discourse.

“Ethical eating, like ethical living, is not about absolutes,” Syd Baumel 
wrote in his editorial. “It’s about doing the best you’re willing and able to 
do – and nurturing a will to keep doing better.”

That purposely permissive definition has been quite widely quoted. 
In 2011 it popped up in the Unitarian Universalist Church’s study guide 
and congregational Statement of Conscience: Ethical Eating: Food and 
Environmental Justice (uua.org/environment/eating/index.shtml). To our 
knowledge, no other religious organization has ever tackled the subject 
of ethical eating and agriculture in such depth and with such thoughtful 
deliberation. You can read our editorial with links to the issue’s other stories 
here: aquarianonline.com/Op-ed/Ethical_Eating.html.

Surface Scratched
As promised, we’ve barely scratched the surface. As our writers continue to 
inform and illuminate in the coming years, you can look back at our legacy, 
too. Visit us at aquarianonline.com and look for the search engine on the 
right side of the top frame. Click in the circle next to “The Aquarian” and 
enter a search term – whatever interests you. Google will search all of our 
content back to 1999. Or read our back issues since 2008 at aquarianonline.
com/issues.htm. (Note: we plan on overhauling our website in the new year, 
so the “search” function may be a little different after we do.)

Most of all, keep coming back, and grow older and hopefully wiser with us. 

The Aquarian

TURNING TWENTY continued from page 12
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Board on Agriculture – critically observed: “Their 
seemingly unimpressive finding of ‘30% lower risk’ 
corresponds to an overall 81% lower risk or incidence 
of one or more pesticide residues in the organic samples 
compared to the conventional samples.” Statistically, 
the odds of this organic advantage being due to chance 
were less than 1 in 1000, as the researchers themselves 
reported.  

It doesn’t stop there. The methodology chosen by the 
Stanford team was blind to any differences in pesticide  
concentration in samples that tested positive. Not 
having checked the studies they reviewed, I’m blind 
too. But knowing what we know about how liberally 
pesticides are used in conventional agriculture and 
shunned in organic farming, it isn’t a stretch to speculate 
that in the 7% of organic samples that contained 
pesticide residues, the pesticide concentrations were 
much lower than those in the 38% of conventional 
samples. If the average contaminated orange from 
a conventional orchard contained, say, a total of 10 
parts per million of two or three different pesticides, 
the average contaminated organic orange might have 
contained just one or two pesticide residues totalling 
2 or 3 parts per million. Any such differences weren’t 
quantified in the Stanford study. But Benbrook, who 
knows the research like the back of his hand, says when 
these differences are factored in “the potential health 
risk of pesticide residues in organic foods compared to 
conventional foods typically averages 10 to 20-times 
smaller than that in conventional foods.” 

That’s a long way from 30% smaller. 

Sweeping superbugs 
under the rug

And so it went for most of the study’s other findings. 
That 33% difference in antibiotic-resistant bacterial 

contamination? Absolute difference. Crunching the 
numbers reported in the study – 57 out of 358 (15.9%) 
organic samples contained antibiotic-resistant bacteria; 
166 out of 343 (48.4%) conventional samples did – 
shows that, relatively speaking, the non-organic meats 
were three times more likely to be contaminated with 
antibiotic-resistant bacteria, again with odds less than 
1 in a 1000 that the difference was due to chance. But 
armed with their absolute difference of just 33%, the 
Stanford team didn’t even bother to comment on the 
health implications in their paper. And the news release 
all but blew the finding off, noting that “the clinical 
significance of this is . . . unclear.” 

The same release had branded the study as a doctor’s 
quest to better serve her patients. The study, it stated, 
“stemmed from Bravata’s patients asking her again and 
again about the benefits of organic products. She didn’t 
know how to advise them.”

Well, how about advising them they have a threefold 
greater risk of catching a superbug from an ordinary 
pork chop or chicken wing? (Plant-based meat 
substitutes – beans, hummus, tofu, veggie burgers, 
soy hot dogs – carry close to a 0% risk of being 
contaminated by antibiotic-resistant bacteria.)

And what about the health implications of those 
“30%” higher pesticide residues? Because most of the 
analyzed studies hadn’t reported if or by how much the 
residues exceeded regulatory safe limits, the Stanford 
team essentially dismissed the clinical implications as 
“unclear.” But even if pesticide residues never exceeded 
nominally safe limits for any single food, if every non-
organic carrot, apple or bowl of soup Johnny eats has 
a 38% risk of containing some pesticide residues, it 
all adds up – perhaps to a level that clearly is unsafe. 
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ORGANIC continued from page 8

In terms of nutrient density, the 
jury is still out on whether organic 

food is trivially or significantly 
superior to non-organic. As for the 

credibility of the Stanford study, 
the jury is in.  

In the Field with 
Herbalist Chad Cornell

Reviewed by SYD BAUMEL

With the soft-spoken zeal of a young David Suzuki, 
Winnipeg herbalist Chad Cornell takes plant 

medicine enthusiasts on a field trip in “Our Common 
Roots,” a locally (and beautifully) filmed documentary 
by Glenn Axford.

His long hair bound in a pony-tail, the trimly 
bearded, nattily attired (in a New Age kind of way) 
Cornell brings an impressively eclectic, holistic, even 
mystical (as opposed to reductionistic) outlook to the 
healing world of plants.

Cornell – who teaches herbalism to University of 
Manitoba medical students and practises at Hollow 
Reed Holistic on Westminster Avenue – knows his 
stuff. We quickly discover he can expound at length 
on the unique, life-preserving chemical properties 
of a tree’s bark and how those properties relate – as 

Our Common Roots
Filmed and Directed by Glenn Axford
100 minutes
Northica.media, 2012
our-common-roots.com (view trailer)
$29.95 (DVD), $5-$15 to stream online

A nattily attired guide: Cornell describing the virtues of the Angelica tree.
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medicine – to us. And then he can turn on a dime, 
describing how the tree’s appearance alludes to 
its medicinal effects, according to the pre-modern 
“doctrine of signatures.”

As the film unfolds in a string of bite-sized segments, 
Cornell touches on many subjects against a backdrop 
of eye-grabbing locations: he receives a primer on 
the meaning of a petroform medicine wheel from a 
traditional aboriginal healer; he gives us pointers on 
how to wild-harvest plants (be mindful of the needs 
of others – even bears, Cornell advises; if it’s a “yang” 
[masculine] plant you’re looking for, best to harvest 
it when the season and the weather also are yang 
[hot, sunny]...); he marvels along with herbalist and 
educator Terry Willard at the panacea-like properties 
of the giant, heart-shaped Reishi mushroom; he 
ponders the unity of mind and body, as when a herb 
simultaneously cleanses your liver and stirs up “stored 
emotions.”

Cornell is in his element discussing how a plant is 
understood and used by multiple healing traditions, 
from European to native American (North and 
South) to East Indian (Ayurveda). Standing beside a 
juniper bush, he enthuses about how its feisty yang 
personality not only helps account for its ability to 
protect our bodies from germs, it even protects our 
“astral bodies.” 

The specific qualities of plants – that most traditional 
of clues to their medicinal properties – are particularly 
meaningful to Cornell. A big, “intimidating” plant 
like burdock can beef up a burned out person, he 
tells us; a small, meek, sweet-flavoured plant like 
pineapple weed can tame a savage breast. 

Late in the film, when Cornell’s guided tour has 
moved us up the food chain (and the chakra system – 
he’s into that, too) to plants whose effects are focused 
on human consciousness, he makes an observation 
that seems to encompass his plant-human worldview. 
Stroking the leaves of a holy basil plant at Sage 
Garden Herbs in Winnipeg, Cornell reflects: “When 
we look to traditions such as Ayurveda, we see that 
what they’re actually saying is that plants are not only 
capturing the vital force from the sun and nurturing 
us from the earth, but they actually bring a special 
quality to the human nervous system and the human 
mind that is intent on our blooming.”

If you’re drawn to that magical place where the 
nitty-gritty of modern, materialistic science meets 
the timeless intuitions of shamanism and the great 
empirical healing systems such as Traditional Chinese 
Medicine and Ayurveda, Cornell is your guide. Do keep 
a web browser open if you’re a newbie, because this 
ebullient educator uses quite a few specialized terms 
without defining them, at least not always the first time: 
yang, carminative, dosha, pitta . . . You just might want 
to spring for the film’s written field guide, too. See ORGANIC on page 17

reviews

Locally shot film takes plant-lovers on illuminating ride
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Ken Cook, President of the Environmental Working 
Group, had some pointed words on this subject for the 
Stanford scientists:

“Studies that have come out in the last two years 
have linked exposures to organophosphate pesticides 
with increased risks of ADHD and lower IQ in children 
and to low birth weight and early gestation among 
newborns,” Cook said in an EWG news release. “The 
authors of this study, for whatever reason, decided not 
to focus on this new and troubling research showing 
that a diet of food high in certain pesticides could pose 
such serious and lasting health impacts in children. 
That’s a glaring omission, in my opinion.”

The other big finding in the study was that only 
one nutrient of the 14 studied was significantly and 
unequivocally higher in organic foods: phosphorous. 
The researchers were probably right to write this 
difference off, because phosphorous is abundant in any 
diet and I’ve never heard of a little bit more equating to 
better health. 

The Stanford team also reported weaker evidence 
that organic produce is better endowed with useful 
phytochemicals called phenols (resveratrol, the 
possibly life-lengthening compound in grapes and red 
wine, is a phenol), with omega-3 fatty acids in milk 
and chicken and with vaccenic acid (a fatty acid of 
uncertain healthfulness) in chicken.

Based on how the nutrition data was crunched and 
presented, the Stanford team reasonably concluded: 
“Despite the widespread perception that organically 
produced foods are more nutritious than conventional 
alternatives, we did not find robust evidence to support 
this perception.”

But neither did they find robust evidence that organic 
foods aren’t more nutritious. Fourteen nutrients is 
a small fraction of the beneficial natural compounds 
found in foods. Even most vitamins and essential 
minerals – including ones like selenium and zinc 
whose availability to plants is dependent on the 
quality of the soil, an organic farming selling point – 
weren’t included in the study due to insufficient data. 
Just a year earlier, researchers from the University of 
Newcastle analyzed pretty much the same literature 
and reported that organic produce is approximately 
12% more nutrient-dense than non-organic – a small, 
but real (statistically highly significant) difference. 
Looking over the raw numbers reported in the Stanford 
study, one finds an echo – undiscussed by the Stanford 
team – of the Newcastle results. To begin with, 
although the differences in the Stanford Study weren’t 
statistically significant in most cases, organic foods 
were better endowed with 10 of the 14 nutrients. Non-
organics beat on just 3 (there was a tie for potassium). 
Similarly, while 133 nutrient comparisons between 
organic and conventionally produced foods favoured 
the conventional samples, 199 favoured organic. 
Advantage organic: 50%. 

So, in terms of nutrient density, the jury is still out 
on whether organic food is trivially or significantly 
superior to non-organic 
food. Meanwhile, the 
pesticide advantage is 
confirmed. As for the 
credibility of the Stanford 
study, the jury is in. 

Syd Baumel is editor of 
The Aquarian. He often 
pays extra for organic 
food, but mostly for the 
social and environmental 
benefits.

past 

www.radiancegifts.com

Jewellery, Aromatherapy, 
CD’s, DVD’s, Incense,  
Books, Gifts & More

Manitoba’s largest  
selection of Crystals, Gems 
and Minerals.

Store hours:
Mon, Tue, Fri, Sat: 10-6 pm
Wed, Thu: 10-8 pm
Sun: 12-5 pm

7-875 Corydon Ave. 
Winnipeg, MB  R3M 0W7
Ph 204.284.4231

starts here
Your

EARTHTALK continued from page 16

Reviewed by CORINNA UNDERWOOD 

Be Love Now: The Path of the Heart by Ram Dass 
is the completion of the trilogy that began with Be 

Here Now and Still Here. The book is an autobiography, 
spiritual guidebook and study of saints and spiritual 
gurus rolled into one. 

Formerly known as Richard Alpert, Ph.D., Ram Dass 
was a professor of psychology at Harvard until 1963 when 
he was fired for his unauthorized experimentation with 
psychedelic drugs. On a personal quest to understand 
human consciousness, Alpert traveled to India where he 
met an Indian guru whom he came to know as Maharaj-
ji, and from that moment Ram Dass felt a new sense of 
love that he had never known before. 

“When I was first with Maharaj-ji, I experienced such 
bliss and love that all I wanted to do was just be around 
him and rub his feet. As time went on, that love kept 
growing, but became different, until I started to feel just 
as fulfilled being at a distance from him.” 

From this deep, unconditional love, Ram Dass learned 
that love is a state of being that is part of our evolution 
of consciousness. In this book, he shares with his readers 
how this new way of thinking and feeling changed his 
life, and how it can change ours.

In the closing chapters, Ram Dass introduces the 
reader to a series of saints and inspirational teachers and 
explores their lives of devotion and the love they shared 
with the world. The foreword by Rameshwar Dass, 
cowriter, longtime friend, and fellow spiritual seeker, is 
a moving recollection of the myriad ways  Ram Dass has 
influenced a generation of people looking for spiritual 
enlightenment.

Whether you are a follower of Ram Dass or you are 
seeking your own path to spiritual awakening, Be Love 

By Ram Dass 
HarperOne, 2011 
Hardcover, 
336 pages, $22.95

“Land grabbing by large 
companies and agro-businesses to 
the detriment of local livelihoods, 

forests and other ecosystems, with 
gross violations of human rights, 

have been witnessed in many 
countries where agrofuels are 

produced.”

But regardless of the wow factor, producing small 
quantities of fuel from such experimental crops 
costs hundreds times more than getting oil to gas 
pumps, so researchers have a long way to go before 
agrofuels made from these nouveau source crops 
can make inroads into the mainstream.

Given the issues with producing agrofuels 
domestically, suppliers are increasingly looking to 
source them abroad, essentially trading one set of 
foreign fuel producers for another. But according 
to Friends of the Earth International (FOEI), 
“Land grabbing by large companies and agro-
businesses to the detriment of local livelihoods, 
forests and other ecosystems, with gross violations 
of human rights, [has] been witnessed in many 
countries where agrofuels are produced.” FOEI 
adds: “The production of agrofuels…is generating 
serious environmental damage and eroding the 
people’s ability to control the production, trade and 
consumption of food, given that more and more 
agricultural land is being devoted for energy crops.”

As recently as five years ago environmentalists 
were hailing agrofuels as a viable alternative to 
fossil fuels in the face of increased global warming 
and skyrocketing oil prices. But as the agrofuels 
industry starts to grow up, many are wondering 
whether or not pursuing such a baggage-laden 
alternative is really worth the trouble, especially 
in light of more promising developments in other 
sectors of the renewable fuels sector.

EarthTalk® is written and edited by Roddy 
Scheer and Doug Moss and is a registered 
trademark of E - The Environmental Magazine 
(www.emagazine.com). Send questions to: 
earthtalk@emagazine.com. Subscribe: www.
emagazine.com/subscribe. Free Trial Issue: 
www.emagazine.com/trial.

ORGANIC continued from page 16

Be Love 
Now: The 
Path of the 
Heart 

See BOOKS on page 18
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DECEMBER

December Drop In Writing Group. 2 pm 
Sunday afternoons. Also January to 
March 2013. To write from your inner 
being. Call Write Within 204.582.4919 or 
dianthus@shaw.ca.

Dec 1. Manitoba Astrology Association 
Christmas Party at the Grant Park Pony 
Corrall restaurant. All are welcome. 
Contact MAA 204-489-7063.

Dec 21. Winter Solstice - A Sacred 
Celebration. Join various sacred 
communities as they gather to celebrate 
their shared vision for a world of 
acceptance, of harmony and unity, of 
peace and love. St. George’s Anglican 
Church, 168 Wilton Street, Wpg. Tickets 
$20. Call The Sanctuary at 204-231-3499.

JANUARY 2013

Starting in January 2013. Understanding 
the Unconscious Mind, 1/2 of NLP 
Practitioner Certification. Call John 
Tozeland at 204-229-5734. www.trance-
action.com

Jan 11 to 13.  Winnipeg  Wellness Expo. 
Proudly promoting healthy lifestyle 
options in Canada for 19 years. www.
wellnessexpo.com

Jan 13.  SPIRIT’S CALL CHOIR - Spring 
session starts, everyone welcome! Non-
audition community choir now in it’s 2nd 
decade of supporting personal, choral 
and global harmony through the  joy of 
singing. 204-488-0495 www.spiritscall.
com

Jan 26. Introduction to Astrology, cont. 
1-4 @ Place Louis Riel. Learn about the 
fundamentals of astrological analysis 
with senior astrologers from the MAA. 
Drop in for $10.00 or join for $35.00.

FEBRUARY

Feb 23. Introduction to Astrology, cont. 
1-4 @ Place Louis Riel. Learn about the 
fundamentals of astrological analysis 
with senior astrologers from the MAA. 
Drop in for $10.00 or join for $35.00.

MARCH

March 23. Introduction to Astrology, 
cont. 1-4 @ Place Louis Riel. Learn 
about the fundamentals of astrological 
analysis with senior astrologers from 
the MAA. Drop in for $10.00 or join for 
$35.00.

APRIL

April 12-14.  Discovering the Power 
Within Releasing the Past & Connecting 
With Powerful Inner Resources Call 
John Tozeland 204-229-5734, tozeland@
trance-action.com or visit  www.trance-
action.com/growth.html

April 27. Full day workshop with guest 
astrologer, Toronto’s Donna Van 
Toen. 10-5 @ Place Louis Riel. Get 
insights from one of Canada’s leading 
astrologers. Donna’s background in 
education makes her a super teacher 
and lecturer! See ad next issue.

Call for dates, 2013 Shamanic Healing 
Retreat at Falcon Lake Call John 
Tozeland 204-229-5734 www.trance-
action.com

LA PARFUMERIE continued from page 1

BOOKS continued from page 17

Healing Centre, 
Gift and Crystal Emporium

"Find Your Bliss As You Indulge In Relaxation And Healing"

204-421-9499 ~ 678 Tache Ave.

METAPHYSICAL SPA TREATMENT
 $99/2.5 HOURS (value $140.00) or purchase another 

package for a friend or loved one and get the 
TWO for only $188.00 (a savings of $92.00!)

Your choice:
1 hour treatments: Reiki, Reflexology (foot), 

BodyTalk, Hot Stone Reiki Therapy, Iridology
1/2 hour treatments: Tarot or Oracle Card Reading, 

Therapeutic Touch, Iridology Consultation,
45 minute treatments: AromaTouch Technique, Reiki

75 minute treatments: Reflexology(hand & foot) 

GIFT CERTIFICATES AVAILABLE, TREAT YOURSELF. 
CALL AND BOOK AN APPOINTMENT TODAY!

reveal itself fully, without labelling it one way 
or another.”

Jake selects her scents from two hundred 
essential oils and forty pre-blended perfume oils 
from around the world. Mandarin, for instance, 
comes from Italy’s sunny orchards; sandalwood 
from Australia’s warm and dry climate; and 
cedar oils are sourced in Nepal, Virginia, 
California and Quebec. The English language 
doesn’t have words to describe this myriad of 
scents, so adjectives such as dark, spicy, green 
and earthy are borrowed from our other senses, 
Jake notes.

After a blending session, which can last up to 
an hour and cost $100, the customer comes away 
with a year’s supply of a custom blend, usually of 
three to twelve oils. 

“When someone finds a scent that’s right for 
them, it can often feel like coming home,” Jake 
says. “Many people will comment that the scent 
embodies a quality they seek: sexiness, strength, 
grace, peace.”

La Parfumerie also offers after-hours “perfume 
parties” so groups of customers can book Jake’s 
or Michael’s blending services for birthday 
parties, bridal showers or just a girls’ night out. 

Last but not least, the store carries twenty of its 
own pre-blended scents in a line called Nothing 
Perfume. Each of these fragrances can be mixed 
into body butter, massage oil or body mist.  

“Each perfume has a story to tell, whether 
it be about spiritual transformation in Nectar, 
innocence and play with Raphael or about 
tapping into the essence of quietude with 
Quiessence,” says Jake.

At the other extreme, Beyond Sex is abuzz 
with ambergris, sandalwood, neroli, benzoin and rose.

“Beyond Sex was not accidentally named,” she says. 
“The oils used in this perfume are said to be aphrodisiacs. 
Many people find it allows them to connect with their own 
sensuality.”

“Obviously,” Jake adds, “many people are more daring 
with scents in the evening as opposed to the daytime, and 
some like to wear heavier scents for the fall and winter and 
lighten things up come summer.”

Another Nothing Perfume, Kali, causes many female 
customers to feel empowered in their femininity, according 
to Jake. Ishi contains oils from four sacred herbs used 
by North American aboriginal people during smudging 
ceremonies. It smells like a forest after rain, Jake says, and 
is a wonderful escape when she’s been in the city too long.

The custom touch at La Parfumerie also extends to 
selecting your perfume bottle. You can choose a plain vial 
in various sizes, a small decorative vial handcrafted from 
recycled glass and wearable as a pendant or a uniquely 

beautiful perfume bottle produced by a women’s cooperative 
in the Yucatán Peninsula of Mexico. For the past 15 years, 
Michael has partnered with a fair-trade initiative there 
called the Yucape Project, which provides a living for three 
generations of Mexican women. 

In addition to its fair-trade, animal-friendly supply 
chain, La Parfumerie takes pride in its commitment to 
sustainability. Among other things, it reuses packing 
materials from local businesses to ship its Nothing Perfume 
line to some 400 stores across North America – fully 85 
percent of its business. 

La Parfumerie is open from noon to 6:00, Tuesday to 
Saturday. For a custom blending appointment or to book 
a perfume party, call them at 204-475-4895. Or visit La 
Parfumerie online at nothingperfume.com.

Winnipeg journalist Andrea Geary has written about 
everything from heavy equipment to rural artists over the past 
25 years.

events 21
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Even the Conference Board of Canada says we can rapidly 
expand tar sands production or we can do something about 
global warming – but not both. Thus, we see a mad rush to 
get the bitumen out of the ground and sell it quickly before it 
becomes economically unfeasible.

For the sake of our health, our children and grandchildren 
and even our economic well-being, we must make protecting 
the planet our top priority.

Written with contributions from David Suzuki Foundation 
Communications Manager Ian Hanington. Check out David 
Suzuki’s latest book, Everything Under the Sun: Toward a 
Brighter Future on a Small Blue Planet, co-written with Ian 
Hanington. Learn more at davidsuzuki.org. 

SUZUKI continued from page 13

Bringing the world into focus: 
Jake Saurette samples fragrances at La Parfumerie.
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Now will assist you on your spiritual journey. Each chapter gives 
a moving spiritual message, which although steeped in Eastern 
philosophy, is more relevant than ever to our contemporary Western 
lives.

Review courtesy of New Consciousness Review: Media for 
Enlightened Living, ncreview.com.

Visit The Aquarian’s booth at the Wellness Expo:  Jan 11 to 13, 2013
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ACCESS CONSCIOUSNESS™
BARS Classes/Sessions ...........................Call Annette at 204-782-2689 or accessannette@gmail.com
ACUPRESSURE
CHILL Acupressure, Jin Shin Do™ Body-Mind Acupressurist ....................... Carson Hill 204-951-2463
ALLERGY ELIMINATION
Bioresonance Therapy at Evergreen Holistic Health Centre ............................................... 204-895-9514
ANIMAL INTUITIVE
Blue Wolf Speaks, Private visits and consultations - Cam Hill ...........................................204-479-6660
ASTROLOGY
MB Astrology Ass’n meets last Sat. of month, Place Louis Riel. ...Call Dorothy Tytgat  204-489-7063
AURA-SOMA COLOUR THERAPY
Rositha - “You Are the Colours You Choose”. ........................................................................204-792-8723
BACH FLOWER THERAPY
Rositha - Bach & Essences from around the world - over 20 years experience ...............204-792-8723
BRAIN OPTIMIZATION TECHNOLOGY
Services La Loba Services - MMFT counsellor; Brainwave Optimization technologists. 204-612-1579
CARDIOVASCULAR SCREENING
L-Arginine Cardiovascular Health answers. Mary Theissen B.A. OB.I Health Practitioner  marben1@shaw.ca ......204-222-1888
CHANNELING
Teachings to empower and change your life/find your inner connection ..........www.sourcewithin.com

CHIROPRACTORS
Feasey Chiropractic and Wellness Center, 7-208 Marion St. (Network Spinal Analysis) 204-237-0210
Lotus Chiropractic, Dr. Natalie Leonard, 73 Goulet St., Network Spinal Analysis ...........204-237-6726
CIRCULAR WU TAIJI
Circular Wu Taiji - workplace or community instruction - over 23 years experience ......204-896-9174
COACHING
Certified Life Coach Courses, certifiedcoachesfederation.com ...........866-455-2155 or 403-389-1190
COUNSELLORS
A Soul’s Journey, Individual and Couples Counselling ................. D’Arcy Bruning-Haid 204-475-5339
JUNE SLOBODIAN, MSW, RSW, Individual, Couples, Family, Children ............................204-237-4511
Spiritual Counselling Modalities (see Ninth Page ad) ............................... Carol Radway 204-786-6585
CRYSTALS
Radiance Gifts & Treasures, 875 Corydon Ave. ................... www.radiancegifts.com or 204-284-4231
DARK TOURISM SPECIALISTS
MuddyWaterTours.ca, historical haunted bus tours and much more ...............................204-898-4678
HAWAIIAN HUNA KANE MASSAGE
Monique L. Dorge ..............................................................................hunakane@shaw.ca....204-254-8563
HEALTH CENTRES
Borowski’s Health Foods, Products and Day Spa ...........................................................204-257-7667
Double “M” Ranch-Ctr for Counselling & Energy Healing doublemranch.wordpress.com  204-636-7787
Vitality Wellness Center ..................................................... www.vitalitywellness.ca......204-831-8842
HOLISTIC & HEALING RESOURCES
Local resources for alternative healing modalities. Visit us at .........winnipeghealingconnection.com
HYPNOSIS/HYPNOTHERAPY
Catherine Holmes (Hypnosis , EFT, Counselling, Consultant) Private Classes--for appt 204-888-7053
JUNE SLOBODIAN, Hypnotherapy, NLP, Timeline™ ............................................................204-237-4511
Manitoba Hypotherapists’ Association 204-2781-1233 .......................... www.manitobahypnosis.com 
Monique L. Dorge ..............................................................................hunakane@shaw.ca....204-254-8563
Morgan Willacy-Hypnotherapist ................................................. www.hypnosishealingwinnipeg.com
LUXURY HEALING RETREATS, TREATMENTS & TRAINING
All inclusive. Pain Stress Sick Lost? WE can help. www.bbcanada.com/7283.html 204-353-2385(Elie)
MASSAGE THERAPY
Koi Massage Therapy & Wellness Centre on Corydon .................................................. 204-952-7440
Manual Lymph Drainage, foot reflexology and massage. .................Gerry Agostini 204-284-5359
Remedial Massage with Amanda Banman, RMT ........................................................... 204-996-7378 
Sheri Carmichael LMT, Hot Stone, Deep Tissue, Relaxation ........................................204-295-4072
PHOTOGRAPHY
RAVEN Photography Products (MB nature & wildlife)... ..................... ravenphotos@mymts.net ... 204-389-4803
PSYCHOSOMATIC THERAPY
Bernice Blackburn, Psychosomatic Therapy, Lifestyle consultant, Face Reading ......204-287-8927
Cynthia M. Jones,Lifestyle Consultant,Therapist/Teacher <weallcomehome.com>..204-391-2078
Monique L. Dorge, Teacher, Body-Mind Analysis ... ............. hunakane@shaw.ca ... 204-254-8563
Monique L. Dorge, Lifestyle Consultant, Face Readings parties .hunakane@shaw.ca ... 204-254-8563
REBIRTHING BREATHWORK
Stephan Pfund, Rebirthing Breathwork ............................................ spfund@mymts.net...204-467-7787
REFLEXOLOGY
Adra Weakley, Koi Wellness Centre on Corydon ....... adrareflexology@hotmail.com  204-990-2859
Sundragon Studios: Check your Blue Cross coverage, some plans covering reflexology now! ..................... 204-889-9089
REIKI
Celine Klassen, Reiki Master and Reflexologist now full time at Sundragon Studios ....204-889-9089 
Helen Sklavenitis; Reiki Master, Usui, and Karuna/Practitioner .........................................204-291- 8041
Reiki Winnipeg, reikiwinnipeg.com ..........................................................................  Claude 204-783-5715
SOAP PRODUCTS
Virginia’s Soap-Deli, www.virginasoap.com ..........................................................................204-414-9274
SPIRITUAL READINGS
TaraBrower.com, Reflexology, Reiki, Bioenergy...a unique healing experience ............. 204-795-8844
SPIRITUAL CENTRES
Centre for Spiritual Living Winnipeg, www.livingconsciously.ca .....................................204-663-8400
Divine Clarity-Offering over 25 Workshops & Services to Heal, Grow & Awaken, divineclarity.ca ......... 204-223-8778
KeepersOfTheSanctuary.com -  Crystal bowl healings. Solstice and Equinox events. ..204-231-3499
Spiritualist Church of the Light at the Sunova Centre ............................204-390-6609 or 204-338-5505
SpiritualistFellowshipChurch.org, 300 Arlington near Portage ..........................................204-222-0071
TAROT READINGS
Readings by Nancy, over 15 years experience ...................................................................... 204-775-8368
TRANSCENDENTAL MEDITATION
TM as taught by Maharishi Mahesh Yogi. Certified Teacher of TM Chaya Green ...........204-221-5378
TRANSFORMATIONAL THERAPIST
Transformational Therapist using Hypnotherapy & Bodywork .............. John Tozeland 204-229-5734

WINNIPEG 

Charleswood/Corydon/
River Heights
Divine Clarity Spiritual Ctr.
Down to Earth
KOI Wellness Ctr.
Libraries: 
     Charleswood,            
     River Heights
McNally Bookstore
Radiance Gifts 
Thrive Nutrition
Vita Health (Tuxedo Ctr.)

Downtown/Osborne
Artspace
Cloud 284
Cafe D’Amour
Cousin’s Deli & Bar 
Health Sciences Ctr.
Kustom Kulture
Libraries: Millennium, 
   Osborne
MB Health Education 
     Resource Ctr. 
Mondragon
Natural Essentials
Organza
Red River College
Second Cup
Shifting Sands
Vita Health (Osborne 
     Village)

The Forks
Distant Caravans
Generation Green
Hempyrean
Smoothie Bar

East/West/North 
Kildonan
Libraries: Henderson, 
  Munroe, West Kildonan

Elmwood
Soul Medicine Psychic 
     Shoppe

Fort Garry
Back In Motion
Libraries: Fort Garry,  
     Pembina Trail 
Pembina Chiropractic Ctr.
University of MB (UMSU)
Women’s Resource Ctr. 

GardenCity 
Libraries: Sir William 
     Stephensen
The Stone Lotus 
     Massage Therapies
Vita Health (McPhillips)

St. Boniface
Feasey’s ChiropracticCtr.
Libraries: St. Boniface
Moonbeams

Where to find The Aquarian  
Please let us know if sites need papers or 

if you’d like to become a distributor.

N. Leonard Chiropractic
Paradise of Reality
Tache Therapeutic Ctr. 
Thermography Clinic

St. James/Portage
AM Foods
AVIVA
Blacks’ Vintage Books
Centre for Spiritual Living
Deer Lodge Centre
Eat It
Elemental Book & 
     Curiosity Shop
Libraries: St. James, 
   Westwood, 
Lions Place
Pop Soda’s
Natural Sciences
Spiritualist Fellowship 
     Church 
University of Winnipeg

St. Norbert 
The Sanctuary

St. Vital
Borowski Health Foods 
Kas Sky
Libraries: Louis Riel,
     St. Vital, Windsor Park 
Radiance Massage
Winnipeg Reflexology
Vita Health (Dakota)

Transcona
Kayla Leigh Esthetics 
Libraries: Transcona
Vita Health (Reenders 
      Square)
Virginia’s Soap-Deli

West End
Divine Clarity Spiritual Ctr.
Libraries: West End
Sangsters Courts of St. 
     James
Sundragon Studios
Vitality Wellness Ctr.

Wolseley
Boon Burger
Brave New World
Charisma
Creative Look Salon
Family Fare
Hollow Reed Holistic
Humbolt’s Legacy
La Parfumerie
Libraries: Cornish
Lotus House
Organic Planet
Prairie Sky Books
Straight to the Point
The Neighborhood 
     Bookstore & Cafe
Urban Massage Therapy

OUTSIDE WINNIPEG
Arnes: D. Perrin-Truscott 
Beausejour
A Sense of Manitoba  
Brandon:  Abby Rose,
Lady of the Lake
Wildflower Cafe
Carman
Deerhaunt
Dr. Hewett
Clear Lake 
Elkhorn Resort 
Eli: Auberge Clémence 
     B&B Tea House
Erikson: 
Double “M” Ranch; 
Services to Seniors
Garson: 
Harvest Moon Cafe
Gimli: D. Perrin Truscott,
Robin’s Donuts, 
Body & Sole Wellness
LacDuBonnet:  
Margie’s Greenhouse
Kenora 
HoJo Coffeehouse, 
Kenora Massage/
     Wellness Ctr,  
Keric Funk Salon, 
Cam Hill
Killarney: L. VanDamme
Lorette: Evelyn’s Wigs
Minnedosa: Valley Cache 
168, Chipperfield’s Coffee 
     Company
Ochre River: A Little 
     Peace of Heaven
Onanole:  Poor 
     Micheal’s Bookshop, 
Jewels of Siam
Portage la Prairie 
Bus Depot, 
Regional Library,
Excel Hair Design
Dr. Hewett Chiropractor
Sandy Hook
Raven Photography
Sandy Lake:  Generations 
Tea House, 
Hardware Store
Selkirk: 
Natural Fragments
Revitalize Soul Spa
Stonewall
Resource  Library 
Yvonne Jansen
The Pas: V. McDuff, 
Tri Family Health/Mystik 
Visions
Winnipeg Beach 
Parks Grocery
The Blue Rooster

Thank you to all our advertisers and 
outlets who support The Aquarian.

The Aquarian online:
 www.aquarianonline.com or

 facebook.com/AquarianNewspaper



The Great Canadian Wellness Tour
2012 / 2013

Regina, Winnipeg, Saskatoon, Brandon

2012 / 13  Tour Dates:
Regina, SK.  Oct 11 - 14, 2012

Winnipeg, MB.  Jan 11 - 13, 2013
Saskatoon, SK.  Feb. 8 - 10, 2013
Brandon, MB.  Feb 22 - 24, 2013

Now is your chance to be a part of the 2013 Great 
Canadian Wellness Tour. Join us in a city near you or
travel to all fourfor a greater deal and highest level 

of return.

Exhibiting companies will include but not limited to 
Mental, Spiritual, Physical, Emotional, Financial, 

Holistic Nutritional,Environmental, Cosmetic, Seniors 
and Pet wellness companies.

Do you have a product or service that you feel can 
enhance or improve a persons quality of life? 

Perhaps you should be considering the Wellness Expo.

2013 TOUR EXHIBIT SPACES NOW AVAILABLE!

www.wellnessexpo.com

Check out our website for details on a city near you.
Booth prices, Booth sizes and Locations are all there for your review.

All interested companies will be reviewed for quali�cation.

Booth Rental Sizes available for all businesses

A thousand lifetimes of karma - dissolved - right here, right now. 
This pure essential oil perfume will enlighten you long before and

after, the beginning and end of time and/or timelessness,
immortality, eternity and all that jazz.  Just notice yourself standing
on the razors edge between ecstasy and bliss, sorrow and joy, life and

death, love and voidness … then, dab a drop or two of this
invigorating bouquet of neroli, Japanese yuzu, bergamot and other

citrus notes with hints of vetivert, sandalwood and ginger, onto a few
of your pulse points.  Now notice your former self, falling gently

away - like a leaf from a tree.  Awakening has never been so easy!
Just remember - enlightenment isn't a noun, it's a verb, a choice, a

job unlike any other.  
Enlightenment Guaranteed! 

Remember Yourself.  Absolutely everything will be refunded to you if
you don't wake up right now -  or at least somehow notice that the

universe is unfolding as it should, and that everyone and
everything is and always has been utterly perfect.

Aromatherapy Supplies & Services • 250 Essential & Fragrance Oils
Natural Body Care Products • Incense • Soap • Candles

Handcrafted Perfume Bottles and Pendants
Custom Blended Natural Perfumes

Available at

La Parfumerie

145 Evanson St. (across from Prairie Sky Books), 
Winnipeg, MB, R3G-2A1, tel: 204-475-4895 

open Tuesday - Saturday 12 noon - 6 pm
www.nothingperfume.comThe new perfume from Michael O’Malley

enlighten

                 


