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EDITOR'S NOTE

I was barely 22 when I finished my bachelor of arts  
degree at the University of Guelph. I was ready to change 
the world; I had all the theoretical knowledge anybody 
could ever desire. I had a piece of paper that said I knew 
about international development, politics and economics 
and my transcripts said I knew them very well. 

After my 2009 graduation, I put off my job search for 
awhile in order to work at what I thought would be my last  
meaningless job. I would make a little money and enjoy 
patio drinks and cottage weekends with my friends and 
then get my ass in gear and get a big-girl career come  
September, I figured.

It was the first fall that I hadn’t gone to school since 
I was in kindergarten. After I got over that shock, I  
began applying to jobs in Toronto. With my academic  
background, I was drawn to the non-profit and non- 
governmental organization sector. Unfortunately, there 
wasn’t a lot out there. 

Apparently my $30,000 piece of paper wasn’t wowing  
people enough to land me an interview. I feel I should add 
that this was in the midst of an epic recession. 

But one day I finally got a call. 
I still remember my first real interview. I had gone 

out and bought a new outfit, polished my leather 
boots and walked in to the office 10 minutes early. I  
totally had this, I had thought at the time. And then the  
interviewer came out. I instantly started sweating and was 
tripping over not just my feet, but my thoughts as well. I  
managed to stammer through the interview, but not before 
making a fool out of myself. 

Go figure, I didn’t get that job. Thank goodness I had picked 
up a serving job to pay the bills as a stopgap.

I realized that I wasn’t ready for this; I did 
not want to grow up yet. Not because I almost  
literally fell on my face in that interview, but because I  
realized I was interviewing for jobs I didn’t really want. Why 
so much stress over something I would inevitably get bored 
of in six months’ time?

So I went back to school - for journalism - and got a clear 
and succinct idea of where I want my life to take me. My  
parents were supportive and they always believed I could 
do whatever I wanted, but they didn’t have much advice on 
how to do it. 

My whole life, I’ve aimed to balance hard work and play. 
I’ve been involved in horseback riding since I was six 
and have always made time for my friends.  Now, at 24, 
keeping that balance is becoming more difficult as more  
responsibilities keep coming my way. 

Next Magazine came from these struggles. We have in 
mind the twenty-something who has found their passion 
and needs tips how to get ahead. We are here to keep it 
real for you - no lofty advice or self-indulgent ideals.  We 
want to give you the words of wisdom that I didn’t have my 
first time around. We know you don’t want to serve drinks 
forever, and we don’t want you to either. But just because 
you’re ready to be professional doesn’t mean you’re done 
having fun. You should never stop having fun! It just may 
be time to adjust your idea of fun from keg stands and 
rowdy chants to drinks that don’t leave you completely  
incapacitated for the 24-hour period that follows.

So, here’s to being done with jobs that you hate and  
weekends that leave you wanting more - Next!

go all out!
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don’t stop and look around once and a while, you 
could miss it”

AGE: 21
HOMETOWN: Quebec City, QC
CURRENT GOAL: Find a career I love that combines 
all of my favourite things: photography, writing and 
production
WORDS TO LIVE BY: “A half truth is a whole lie”

NEXT would like to thank Avril Brown for her assistance with the cover shoot, Perry Paris for styling models and  
providing fashion tips, Brian Innis for taking photos of his apartment and Terra Ciolfe for taking the staff photo.
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After spending a decade  
working in the corporate world 
for Goldman Sachs, Geosam 
Investments and more, Gordon 
Stevens decided it was time for 
a change. 

At the age of 32, Stevens quit 
his job to transition into the 
café industry. Six months later, 
he followed his dreams and 
opened his first Uncommon 
Grounds location in Halifax.

Q: How do you take your  
coffee? 
A: Black. It’s all I ever have. 
Eight cups a day.

Q: You spent 10 years in the 
corporate world before you 
decided to open up this  
business. What made you  
decide to reevaluate your 
career path?
A: I realized that what I was 
doing I wasn’t really enjoying 
that much. And you keep telling 
yourself it will be more fun next 
year, and I assumed that was 
never going to happen. 

Q: How difficult was it to quit 
your job and start something 
totally new?
A: It’s really easy to quit. It’s 
just tough because there’s just 
a lot of worry about how to 
replace your income. You know, 
when you’ve worked so long to 
get somewhere, does it really 
make sense to give it up? 

Q: How did you get the idea to 
start a coffee shop business?

A: I’ve always been very 
interested in and really enjoyed 
the café and coffee house  
experience. Over 10 to 12 
years, I’ve traveled and 
checked out the local coffee 
shops and seen what people 
were doing in Europe, the U.S. 
and other parts of Canada. I felt 
like I had seen so many things 
that I liked and I knew what I 
liked and what I didn’t like so it 
was inevitable.

Q: What part of the industry do 
you like the most?
A: I’ve always liked the baked 
goods aspect. Some people had 
really great coffee and really 
crappy, frozen baked goods. 
Some people had really good 
baked goods and really crappy 
coffee… So we said, you know 
what? We’re gonna do both 
really well.

 The other aspect was the 
design and space. Some people 
take four walls, put in some 
tables and chairs and call it a 
café, whereas we took a huge 
departure for an independent 
and went out and spent a lot 
of money and time designing 
the space and doing a lot of 
custom work. 

Q: What were some of your 
biggest challenges in getting 
this business started?
A: If I couldn’t get what I wanted 
here in Halifax I would have to 
bring it in from somewhere else 
and spend more money. But if 
we didn’t do that then we were 

not going to create something 
that’s unique. It was a real  
challenge.

Q: Do you have any regrets? Is 
there anything you might do 
differently?
A: Nope. We’ve tried to stick to 
what we said. Even if something 
is failing we figure out ways to 
tweak it - not just abandon it.

Q: What aspect of your  
business are you most proud of?
A: At this point we probably 
have 200 of our own products 
- whether its chocolate or rum 
cakes or coffee - that’s all been 
done by us, from scratch. There 
are no franchises. We’ve  
created it all ourselves.

Q: What advice would you 
offer to recent graduates who 
want to start their own  
business?
A: Do your research. You need 
to travel. You need to  
experience things in different 
ways than what you’re used 
to. You can’t assume, if you’ve 
lived in the same city all your 
life, you know exactly what 
your city is missing and needs 
unless you’ve traveled around.
 
Q: You have a business degree 
from St. Mary’s. Do you think 
everyone needs a business 
degree to get started?
A:  No, I think you need a 
passion for your product and 
your service… There’s so many 
ways that businesses can  

succeed and fail that you’re 
never going to learn them all 
from a business degree. I think 
a lot of times the most  
interesting things happen when 
they’re looked at in a different 
way, and a lot of times that  
happens with someone who 
hasn’t been educated in that 
field.

Q: What does the future hold 
for you and your business?
A: The market is always 
changing, especially in retail 
with online shopping. We need 
to constantly evolve everything 
that we’re doing. There isn’t 
much that I wouldn’t want to 
tweak.

Q: How has social media  
impacted the way you run 
your business?
A: In the last year, we’ve really 
looked at social media in a 
different way. We’ve integrated 
all our businesses and 25 other 
local businesses in trying to 
build our physical community 
through an online community. 
We’re using Twitter primarily 
as a way to get people involved 
in local events and going to 
stores and all that good stuff, 
and really capitalizing on the  
relationships that all the  
businesses have with their 
customers.

Q: If you could sum up your 
business strategy in three 
words, what might they be?
A: Keep it uncommon.

work bookSTEAL THIS JOB

Grounds for
SUCCESS

founder of 
The Uncommon Group

Gordon Stevens

PH
O

TO
 C

O
R
EY

 D
A
V

ISO
N

BY REBECCA SPENCE

10 NEXT MAGAZINE 11NEXT MAGAZINE 



4321

ACE YOUR 

FIRST... Job Interview

work book

BY MICK CÔTÉ & JORDANA LEVINE

It keeps you up late at night when you just want to get some rest. It 
makes your palms sweaty, your hands shaky and gives you  
temporary memory loss. Nope, it’s not the flu; it’s just a job  
interview.

Job interviews are an anomaly.  You’re supposed to be calm and 
composed so you can present the best possible version of yourself, 
but on the inside you’re stressing out. It’s hard to shake that nervous 
feeling you get before interviewing for a job you really want, but 
don’t panic. 

There are ways to prepare for your interview that will help you 
remain poised and professional. You just need to organize your 
thoughts, your papers and your appearance so you’re not rushing 
to sort everything out at the last minute.

A great interview will lead you into the office with confidence 
and let you walk out with a shiny new job. Shannon Hinton, a 
young human resources professional, has some tips to help you 
make the best impression possible.

Stay calm and confident. Keep 
eye contact with the  
interviewer and listen carefully. 
And think before you speak. 

Hinton says, “It is always 
better to take a minute or two 
to gather your thoughts and 
give an intelligent answer than 
blurting out the first thing that 
comes into your head.”

“Think outside the box,” says 
Hinton. Don’t include basic 
information that’s already on 
your résumé. The interviewer 
has already read it and will 
find the repetition boring and 
sloppy. You résumé should be 
bright and fun. Get creative 
with it by using a cool (but  
legible) font or coloured paper.  
“Interviewers will sometimes 
ask questions … out of left 
field, like, ‘If you could be a 
type of food, what would it 
be?’” says Hinton. “Employers 
are looking for creativity here.”

When asked about your 
weaknesses, Hinton says the 
trick is to explain a situation 
where you overcame a  
weakness and how you did it. It 
tells the interviewer that you’re 
driven and have solid problem 
solving skills.

Research should always be 
your first step when you get an 
interview, says Hinton.

One of the first and most 
frequently asked question in 
an interview is “why do you 
want to work at this company” 
or “what do you know about 
our company.” Not being able 
to answer these questions 
can set a bad tone for rest of 
the interview. Hinton suggests 
using the company’s website 
and Google to find out about 
their programs, products, past 
performance and future plans.

Think of good examples from 
past experiences and what 
they say about you. “Employers 
know that past behaviour  
usually predicts future  
behaviour,” says Hinton. So 
when your interviewer asks  
you to describe a time when 
you had to use problem  
solving, you should be specific, 
specific, specific. “Describe a  
situation you were in, the  
actions you took and what the 
results were,” suggests Hinton. 

Think of these ahead of time 
so you’re not stumped when 
these questions inevitably 
come up.

Dress appropriately and make 
sure you’re clean and smelling 
nice. You want the interviewer 
to be comfortable when they’re 
interviewing you. Stinky breath 
definitely won’t help with that. 
But go easy on the scents and 
accessories. “You want the 
interviewer to be focused on 
what you are saying, not  
distracted by what you are 
wearing or overbearing 
scents,” says Hinton.

Arrive 10 minutes early. It 
will give you time to relax and 
make a good first impression. 
“Not only does showing up late 
make you look unreliable, but 
it cuts into your interview time, 
giving you less time to show off 
your abilities,” says Hinton. 

Next, show the interviewer 
that you mean business. Bring 
a nicely organized folder with 
your portfolio and copies of 
your résumé. “Always bring two 
or three references with you in 
case the interviewer asks for 
them,” says Hinton. 

Also, have a pen and paper 
to take notes. It shows you’re 
interested in learning what the 
interviewer has to share with 
you, too. 

Always, always, always follow 
up. Send an email thanking the  
interviewer when you get home. 
It will remind them that you’re  
interested in the job. It also 
shows organization and  
courtesy.

Four steps to blow away potential employers

Shannon Hinton is a 24-year-old 
recruitment and retention officer 
for the Victorian Order of Nurses 
in Etobicoke, ON. 

She graduated from the  
University of Guelph in 2009 with 
an honours degree in psychology

Last spring, she graduated from 
George Brown College’s human 
resource management co-op 
program.
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WHO, WHAT, WEAR
Three fresh looks 
for a job interview

When you’re getting ready for an interview 
and the last thing you want to worry about 
is your appearance, right? Wrong. Making 
a great first impression is as important as the 
questions you answer during your meeting.
Whether you are aware or not, you are  

being critiqued on how you look the instant 
you walk into a job interview. In addition to 
selecting an employee, bosses and bigwigs 
are looking for someone to represent their 
company.
But creating a great look for a job interview 

shouldn’t cost an arm and a leg. Assuming 
that you are in the market for a job, expensive 
retail garments from Holt Renfrew should be in 
the back of your mind but not on your body. 
Save Prada and Hugo for after you’re hired. 
In the meantime, check out the next  

couple pages to see how to recreate pricey 
professional looks for less.

The look: ENTRY LEVEL
This look is for the newly graduated: a business-casual 
everyday look for the office. A casual dress pant and 
subtle spring colours, like baby blue or lavender, can 
make the most boring outfit stand out. Darker colours 
for winter, lighter pastels for spring. Gentlemen, if you 
sport a collared shirt, button it up. Remember: it’s an  
interview, not a date. Ladies can have fun with colour 
too, but a simple black and grey contrast on a dress 
with a great waistline can compliment any wardrobe.

As with every look – entry-
level, intern, or executive 
– outerwear can create a 
clean finish. Trench coats 
are always in fashion. This 

piece from DKNY is  
brilliant. The cream color is 
great for spring, and guess 
what? It’s water-resistant.

ON BRENDON: Classic checked shirt, 
$54.50, GAP; Gray pinstriped tailored 
khaki, $64.50, GAP; Reversible leather belt, 
$54.50, GAP
ON FALLON: Two-tone short sleeved 
dress, $39.90, Dynamite; DKNY Trench, 
$119.99 at Winners; Belt, bebe

work book
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... by fashion guru Perry Paris!

Perry Paris is the founder and author of a Halifax-
based blog, Paris à la mode. It debuted in 2009 with 
a focus on fashion and has since expanded to include 
articles and posts about lifestyle and well-being. 

Perry was deemed the “Official Blogger of Atlantic 
Fashion Week,” and gained support from Halifax’s 
industry leaders. He has selected all the items for this 
fashion shoot and gave us tips and hints about why 
the garments work in the context of a job interview.
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This look is fresh and  
relaxed: warm cottons, 
khakis and collared shirts 
for men. Neutral tones with 
simple colour contrasts  
finish any look. For the 
ladies, I love the pencil skirt 
with the empire waistline 
and a neutral-toned contrast 
on top. A collared blouse 
would also finish this look. 
Turquoise and gold  
accessories create a tasteful 
accent. I love that all these 
garments are inexpensive 
and can be mixed into 
any casual wardrobe with 
denims for when you leave 
work.

My favourite piece in this 
image for the male look is 
the belt from GAP. It works 
for any outfit. It’s versatile 

because it’s reversible; one 
snap and the buckle turns 

from brown to black to 
match those leather soles 

or create a dynamic  
contrast at the waistline. 

ON BRENDON: Blue DKNY shirt, $29.99 
at Winners; Striped Calvin Klein tie, 
$24.99 at Winners; Classic straight  
khakis, $59.50, GAP; Reversible leather 
belt, $54.50, GAP; Grey cardigan, 
$54.50, GAP 
ON FALLON: Soft drape top, $54.50, 
GAP; Black empire waist Gilbert pencil 
skirt, $70.00 at Mendocino

The look: TO
P N

O
TC

H
This is the big one, so make 
it count. Maintain a look that 
is both conservative and 
professional. A blazer is a 
must-have to create either 
look. I like the plain black 
skirt and red pumps.  For 
gentlemen, a solid suit is 
another must-have. A blazer 
with a contrasting pant is 
too casual for this position. 
I also love a slight taper in 
the pant - clean, neat and 
polished.

Jewelry for ladies 
should be kept to a 

minimum with simple 
accessories like pearls 

or tasteful earrings. 
Big hoops, chains or 

charms should be left 
exclusively for play. 

I love how the 
pear-green top 

creates an accent 
under the darker 

fabric with the 
brown belt.  

ON FALLON: Gray blazer, $69.99, H&M; 
Pencil skirt, $64.50, GAP; Sheer pink 
blouse, Banana Republic
ON BRENDON: Black suit, $206.00, 
RW&Co; Green dress shirt, $58.00, 
RW&Co; Reversible leather belt, $54.50, 
GAP
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Let's talk about...
work book

how to leave your job
BY JESSICA HARDING

It’s time for you to move on and leave your job. Maybe it’s for more 
money or a better position. Maybe you just hate your job, boss or 
coworkers. Whatever the reason, the discussion is uncomfortable, 
but there’s no reason to worry. You can make this conversation go 
smoothly.

1.  Decide why 
you want to quit 
your job and 
firmly believe 
your reasons
Really understanding 
why you want to quit 
your job will make you 
confident that it is the 
right decision for you. 
If you feel strongly that 
you need to leave and 
you know exactly why, 
it will be easy to relay 
these reasons to your 
boss.

2.  Set up the 
meeting 
Whether or not your 
boss has any idea that 
you are about to quit, 
it is important to keep 
things as professional as 
possible. Be sure to have 
your two weeks’ notice 
written down and ready 
to give to your boss. Set-
ting up a meeting well in 
advance will allow time 
for you to talk about what your responsibilities will be before you 
leave and ensure you maintain a good relationship with your boss. 
This will also help to get you a good reference for your next job.

3.  Avoid talking about it with your co-workers until 
you’ve chatted with your boss
We all have friends in the office – in some cases really close 

friends that we hang out 
with outside of work. But 
it’s important to talk to your 
boss before any of your 
coworkers. You don’t want 
your boss knowing about it 
before you tell him or her. 
So shut it. Waiting is the 
respectful thing to do.

4.  Offer to help out
See if there’s anything else 
you can do to make the 
transition on your  
coworkers easier. Offer 
guidance for a new 
employee and show  
concern for the company. 
It will make your ex-boss 
a lot more likely to help 
you out in the future. 
Even if it means working 
a few extra shifts, it will 
pay off in the end.

5.  Work the rest of 
your shifts
It’s tempting to call in 
sick or miss the last 
couple days of work. 

What do you care?  You’re leaving anyway! But your reputation 
follows you everywhere you go. Go in for your last day. There 
might be cake –  and everyone loves cake. 

(without burning bridges)

DO NOT: •	 Show up drunk 
•	 Sleep with the boss as a last “hurrah!”
•	 Decide quitting means you don’t have to dress appropriately for work
•	 Start letting all the gossip slip out, triggering more office politics
•	 Avoid quitting because the money is good. If you hate your job, it  

probably shouldn’t be your job
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Become a...

JOURNALIST

While the world of journalism 
is fast-paced and exciting, it’s 
also very competitive. Editors 
want well-educated journal-
ists, says Valerie Casselton, the 
executive editor of the  
Vancouver Sun. 

“Most applicants today do 
have degree so, all things being 
equal, a degree certainly does 
give an applicant and edge 
over others.” 

Start:
BY COREY DAVISON

GO TO SCHOOL
Hard news is defined as any form of journalism that  
publishes or broadcasts on a daily basis. If you can 
manage stressful situations and churn out a story 
quickly, then working at a city newspaper, local news 
station or online news site may be a good fit for you. If 
this sounds like hell on earth, consider writing longer 
pieces for a magazine or working on a documentary. 

Knowing what interests you most will help you  
determine where to apply for an internship or job, but 
don’t expect to love every assignment once you’re 
working. “You really have to be a jack of all trades when 
you’re a junior reporter,” says Leger.

PICK A MEDIUM

Both experts agree that it is easier to get an internship  
(particularly an unpaid one) than it is to get a job right 
after school or off the bat. Although it is possible to get 
an internship without any schooling or training,  
Casselton says that successful applicants to the  
Vancouver Sun “are usually partway through their 
journalism degrees or recently graduated with either 
journalism degrees or journalism certificates.”

Internships are a great way to get the experience that 
editors are looking for when hiring full-time employees. 
Internships will provide you with clippings you can put 
in your portfolio: a selection of your best work that  
reflect your personality and abilities. A good portfolio 
will make you stand out among other applicants when 
you want to apply for a permanent position.

GET AN INTERNSHIP Network, network, network. 
Talking to people may  
actually get you an interview 
faster than looking at the  
classifieds. As in any industry, 
prepare a cover letter. Start 
with something punchy to 
catch an editor’s attention. 

In terms of skills and traits, 
Casselton looks for reporters 
with a balance of formal  
training and solid life skills. 

APPLY FOR A JOB

Dan Leger, the director of 
news content for the Chronicle 
Herald, says that you should 
consider journalism or  
communications degree for 
writing experience and a 
degree in economics, history or 
political science for  
background knowledge. These 
subjects will provide you with 
the most practical, hands-on 
experience. 

Essentially, the candidate 
should be capable of doing it 
all. Writers who can work for 
the web and do video will have 
a leg up on those who can’t.

So, pull out your resume and 
polish it up. If you don’t have a 
lot of journalism experience, it’s 
not impossible, but it will be a 
lot harder to get a job because 
you ‘ll be competing with those 
who do.

You will get more experience if 
you work at a small media outlet, 
says Leger. 

If you have your sights set on, 
for example, working in  
television, consider applying to 
an underground station before 

An internship TIP
approaching a larger station. 
They may be more willing to over-
look on-air bloopers or may be 
short-staffed and give you more 
responsibilities or assignments 
than a major organization would. 
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This might be the best option if 
you run your own small  
business and have a  
complicated tax return or if 
you just don’t have the time to 
do it yourself. Finding a good 
accountant can take a bit of 
time, though. One way is to ask 
other small business owners 
for recommendations, and then 
narrow it down by comparing 
their experience, education and 
fees. It is also a good idea to 
meet with them in person 
 to make sure you’re  
comfortable with them  
handling your money issues. 

BEST BENEFIT: 
With an accountant you have 
someone who is more aware 
of the tax credits available and 
also available to respond to 
the CRA on your behalf,” says 
Walsh. “You also get a couple of 
different layers of review, which 
will add layers of assurance to 
your figures.”

DRAWBACK: 
According to Walsh, hiring 
an accountant can cost you 
upwards of $250, especially if 
you have different sources of 
income and investments. So 
if your taxes are complex, this 
may be a big investment. 

Three ways to 
CRACK 
YOUR  
TAXES
BY REBECCA SPENCE

It’s that time of year again! The 
sun is shining, the birds are 
chirping, and Canadians across 
the country are procrastinating 
on filing their pesky income 
taxes. Like it or not, your 2010 
income taxes are due May 2. 
It may seem scary, but don’t 
stress yourself out! We’ve got 
three different ways you can 
get those taxes filed on time – 
and maybe get a sweet refund 
later!

TIP JAR work book

If you choose this route, you’ll 
need the income tax package 
for the province you lived in on 

THE 
HIGH-TECH 
WAY

Canada’s NETFILE service  
allows you to file your tax  
return online. No paper! 

To take advantage of this 
service you must use a CRA-
approved commercial software 
(TurboTax for Windows and 
TaxFreeway for Macs are two 
examples) that is designed to 
be relatively user-friendly. 

According to Walsh, these 
programs generally cost 
between $30 and $40. Once 
you’ve completed your “tax” file 
you simply log on to  
www.netfile.gc.ca, click “Ready 
to file” and follow the prompts. 

BEST BENEFIT:
The CRA claims that using this 
system will get you a faster 
refund – perhaps as quick as 
two weeks! “You can get your 
money a lot faster,” says Walsh. 
“It does have quite the speed 
to it.”

DRAWBACKS:
Filing your own return over the 
Internet, again, like by hand, 
will not provide you will all of 
the information about the tax 
credits available to you,” says 
Walsh. 

Also, if the CRA wants you 
to prove some of the numbers 
you’ve claimed, “You’re on your 
own,” she says.

You also can’t use this system 
if you’ve never filed a tax 
return before with the CRA, so 
tax virgins take note!

THE 
‘HIRE-SOMEONE’ 
WAY
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Dec 31 last year. The package 
includes a return form, federal 
tax worksheet, schedules, a 
provincial or territorial tax 
worksheet and an information 
guide. The government should 
have sent you a package in the 
mail in January, assuming you 
filed a return last year. If not, 
you can download and print 
the package online.
 
BEST BENEFIT:
This is definitely the least 
expensive approach. The only 
cost is the price of a stamp! 

Doing it by hand will also 
ensure that the CRA has all of 
your information. Tax specialist 
Diana Walsh says  that  
providing a handwritten return 
that includes all of your  
receipts and tax slips means 
that the CRA won’t have to  
reapproach you in a few 

months to ask you to prove 
your numbers or provide  
further personal information.

DRAWBACKS: 
Paper, paper and more paper. 

“Unfortunately, when you do it 
on paper, the instructions from 
the CRA are not always clear 
on what kind of credits are 
available to you,” says Walsh. 
“There’s also a lot more room 
for human error. It can get very 
messy very fast and you’ll 
probably have to go through 
a lot of copies.” All that red 
pen may give you a really big 
headache. 
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You might have a pretty face, but you sure as hell 
aren’t safe from looming disasters. Check out these 
17 things to keep in your bag that can save you from 
losing face.

BY JESSICA HARDING & MICK CÔTÉ

A swipe under 
your arms  

midday will mask 
any of those 

lingering “do I 
smell?” anxieties. 

Looking a little tired? One 
coat on your lashes and 

your eyes are instantly more 
defined... and you’ll look 

more alert!

Your lunch meeting is over. 
It’s time to go back to the  

office, but you can’t get rid 
of that annoying piece of 
food between your teeth. 

Have some floss handy and 
you’re covered.

Not only 
will it  

moisturize in 
times of need, 

but vibrant 
colours will 
also make 
your teeth 

look whiter.

No one likes shine  
unless it’s coming from 
the sun. Swipe it over 
your face as often as 

needed to keep your skin 
looking flawless.

Feeling a little grey? 
Blush will give you  

punch of colour and 
make others believe 

you are fine and 
healthy - even if you’re 

really as pale as the  
background of this 

page.

A super fix for oily 
patches of skin if you’re not 

into compacts or any sort 
of tinted makeup. It’s also 
great for covering up oily 
roots – check out the next 
page for how to use it on 

your hair!

Gum is noisy and 
a little obnoxious. If 

you really want to 
freshen your breath 

without looking like a  
munching mammal, 

pop a couple Altoids 
and let them do the 

job.

Revive your style 
and get rid of the 

grease. Spray it 
on like hair spray 
and brush. Presto 
change-o! They’ll 

wonder when you 
had time to wash 

your hair.

Handshakes are  
important, and nobody 

wants to shake hands with 
alligator skin. If lightly 

rubbed over your hair, it 
can double as a  

static-tamer.

You carefully 
made your way 

through your 
lunch and still 
ended up with 
salad dressing 
on your hands. 

Clean up.

You’re grabbing for 
something too quick 

and WHAM. Broken 
nail. Keep your digit 

from snagging on your 
clothes all day by  

having some files handy.

Your skirt is getting stuck 
halfway up your ass. Your 

shirt is less office, more 
night-club tight. Sprtiz and 

go. Professional again.

Everyone feels a 
little sexier with a 

scent. Look for one in 
a tiny bottle so you 
can always keep it 

on you.

Transition from 
business casual to 

post-work cocktails 
with a quick switch 

of your earrings.  
Dangly ones or big 
hoops are the best!

Keep it rolled up! You’ve got the 
dress shirt on – all is fine. Then, 

you notice everyone around you is 
dressed to the nines. Lucky for you, 

you have a spare, unwrinkled tie 
in your briefcase or desk. Toss it on 

and you’ll fit in again.

Because it’s always better 
than a mint, especially if 

some up-close and personal 
time is going to be involved. 

Ladies love 
handcream too!
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FACE OFF
Three quick fixes for common 

daily disasters

HAIR

CHEEKS
DISASTER: Whether it gets tossed around the 
bottom of your bag one too many times or you 
drop it, we’ve all shattered a compact or an eye 
shadow (usually the expensive one, of course).

SOLUTION: This technique will work with water 
if you’re in a jam, but works better with rubbing 
alcohol. Drip half a teaspoon of water or alcohol 
on the broken powder and use the tip of a spoon 
to mush the crumpled powder back together. 
Repeat the last step until the powder is the same 
consistency and evenly distributed. Leave the lid 
open and let the pressed solution dry for at least 
one hour before use.

Tip from LUUUX.com

UNDER NOSE, CHIN
DISASTER: You were rushing or thinking about a 
million other things and sliced your face open while 
shaving. Now it won’t stop bleeding and you have to 
run out the door to work.

SOLUTION: Don’t leave with toilet paper pieces on 
your face. That’s just about the worst thing you can do. 
Instead, grab your deodorant. Most deodorants have 
aluminum chloride or a derivative that acts as a  
hemostatic agent, clotting blood quickly. Apply a little 
bit to a Q-tip and dab onto the cut. It works the same 
way as a styptic stick.

Tip from The Dermotology Blog
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DISASTER: You woke up late and didn’t have time to shower 
before work, leaving you with a greasy mane for the whole day.

SOLUTION: While a hat is the obvious solution to this problem, 
it’s hard to make one work with professional wear. Baby powder 
is an excellent alternative. Shake some out onto the palms of your 
hands and rub it into your roots. Flip your hair upside down and 
repeat. 

Tip from FabSugar.com



PHONE SMARTS

Th
e M

oto
ro

la 
AT

RIX

You show up for your first day at a new job. You’re surrounded by 
iPhones, BlackBerrys, touch screens and flashy apps.  You tuck 
your three-colour display flip phone – circa 2006 – into the inside 
pocket of your jacket, where it will stay all day. Time for a new 
phone.

Mobile phones have evolved into a superior species. Gone are 
the days when your phone was just a phone; it’s now generally  
assumed that your phone will also allow you to carry around your 
contacts, email, music and a web browser.

This month, Motorola is releasing a new smartphone called 

The world’s first HD 
display – 540x960 

resolution in a 4-inch 
(10.1 cm) screen – 
delivers stunning 

clarity in pictures and 
videos.

Multitasking made 
easy with 1GB 

of RAM (Editorial 
note: that’s almost 
as powerful as my 

laptop.) Speed, 
speed, speed.

Biometric fingerprint 
reader allows easy  

unlocking and amped 
up security.

It’s powered by the new 
Android 2.2. If you ever 

lose your phone, you can 
remotely wipe everything. 
There’s also LED flash for 
video and new shortcuts 

on the home screen.

Front and  
rear-facing  

cameras allow 
for video chat 

and the ability to  
record and  

output in HD.

16GB internal  
storage with the ability 
to externally add up to 
48GB provides enough 
space for your songs, 
photos and full-length 

movies.

It’s as thin as your 
pinky finger, with 

an extra-large 1930 
mAh battery for  

extended standby 
and talk time.

Get connected and turn 
your phone into a mobile 
hotspot that can support 
up to five Wi-Fi-enabled 

devices.

BY BELINDA ALZNER

the Atrix, whose power will rival some laptops. The phone and 
Motorola Lapdock (available for purchase separately) aim to bring 
the worlds of phones and laptops together. It also solves a  
dilemma: you want the warm comfort of your laptop on your 
thighs as you kick back at the end of the day but want to keep 
all of your documents in the same place. The Motorola Lapdock 
makes this possible. No hassle of transferring files. No USB drives 
or email attachments.

Expect to see the phone in Bell display cases by March 17. In the 
meantime, check out its features:

Mobile devices that 

work book

Works best for...
Smooth Microsoft Office integration

Plays hard at...
Gamers unite with Xbox LIVE

Operating System:
Windows Phone 7

Price:
$599 (Rogers)

Screen Size / Resolution:
4” / 800X400

Memory:
8 GB (expandable up to 32 GB)

Camera / Video:
5 MP / 720p HD

Wi-fi:
Yes

Works best for...
Customizing it for your needs

Plays hard at...
Adobe Flash supported browsing

Operating System:
Android 2.2

Price:
$499 (Telus)

Screen Size / Resolution:
4.3” / 800X400

Memory:
1.5 GB (expandable up to 32GB)

Camera / Video:
5 MP / 720p HD

Wi-fi:
Yes

Blackberry Torch

Samsung FocusHTC Desire HD

Apple iPhone 4
Works best for...

Calendar and contact integration

Plays hard at...
Anything app- or multimedia-related

Operating System:
iOS 4.3

Price:
$659 - 16 GB; $779 - 32 GB

(Apple Store)

Screen Size / Resolution:
3.5” / 960X640

Memory:
16 GB or 32GB

Camera / Video:
5 MP / 720p HD, 30 fps

Wi-fi:
Yes

Works best for...
Touch-screen luddites (button lovers)

Plays hard at...
Keeping in touch with pals via BBM 

Operating System:
Blackberry 6

Price:
$599 (Bell)

Screen Size / Resolution:
3.2” / 480X360

Memory:
4 GB (expandable up to 32 GB)

Camera / Video:
5 MP / no HD

Wi-fi:
Yes

WORK & PLAY 
as hard as you do
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 SUCCESS
balancing

Claire Gillies went from student to vice president of 
Canada’s largest telecommunications company in less 
than a decade – all while getting ahead in the  
equestrian world

Like many corporate figures, Claire Gillies can often 
be found with her BlackBerry pressed between her palms, 
her thumbs furiously working away at an email or text  
message. But when she puts the phone down, she’s not in a busy  
urban centre, at a board table or stuck in traffic; she’s in a riding 
ring. Otherwise imperceptible particles of dust dance around in 
the beams of early morning light that filter through the arena’s  
windows. Putting her BlackBerry into her pocket, the Bell  
Canada vice president picks up her coffee - two cream, no  
sugar - and calls the riders over on their horses to begin a 
morning full of coaching. 

BY BELINDA ALZNER
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We’ve all learned over the years that growing up isn’t easy. As 
we get older, new responsibilities mount and old ones demand 
more of your time. It can feel  
impossible to balance your career,  
hobbies, friends, family and  
relationships somewhere in there 
as well. But it can be done. And 
Gillies proves it can be done well.

At the age of 24, Gillies  
graudated from McMaster  
University in Hamilton, Ont. 
with a masters in business  
administration. She was made 
vice president of marketing and  
campaign management at Bell 
at the age of 33. And she did it 
without losing touch with her  
passion for the equine.

Being a VP of Canada’s largest 
telecommunications company, however, wasn’t in her original 
life plan. When Gillies began her undergrad in biology and  

psychology at McMaster, she intended to to continue on to 
medical school. It wasn’t until she was a few years into that 

original degree that she began to 
question her decision.

“Quite frankly, I wasn’t sure 
I could commit the next eight 
years of my life to residency 
and med school. I just wasn’t 
sure - I wasn’t sure I would 
make it either, to be honest,” she 
laughs. So she began to explore  
other options.

Given the analytical nature 
of the degree she was working 
on, the mechanics of business  
became more appealing. She  
decided that if she wanted to 
continue in medicine, having 
a business degree would be  

beneficial in running a successful practice. 
But instead of starting over and pursuing an undergrad  

summer camp counsellor and hasn’t stopped since. “(It) kind 
of became a necessity when I was in university and I needed 
to make enough money to pay for my education,” she said. But 
since then, the coaching has become less about the money and 
more about the personal satisfaction it gives her.  

As in her professional life, Gillies has established herself in 
the Ontario equestrian community as a formidable jumper 
coach. She has coached riders of all ages and ability - from 
young teens to middle-aged ladies, and novices to provincial  
champions. 

While Gillies was establishing her career at Bell, she was also 
out at the barn six or seven days a week. She would be riding, 
coaching students, travelling around Ontario to horse shows, 
offering advice and hanging out with the people who became 
like a second family. “That became my down time. It became my 
‘okay, here’s a sport that I love, and people I enjoy being with,’” 
she said. 

To put into perspective what a day at the barn entails, 
a short visit normally lasts between two to three hours. It  
involves grooming a horse, tacking up, riding, cooling out and, 
in the summer, bathing horses to remove sweat. If coaching, the 
visit would also involve two- or three-hour-long lessons. Add  
socializing on to that and you can understand how time flies 
by. A long visit, which would be on weekend or during show 
season, could begin at 6 a.m. and last until after dark.

Gillies was able to balance her time because of how different 
equestrian sports and telecommunications are.

“I could wear a suit during 
the day and do my day job and 
then show up in the barn after 
work, change into blue jeans and  
paddock boots and just kind of 
have fun and change gears,” she 
said. “That for me has always been 
my stress relief.”

Despite these differences, the 
fundamentals that make a person 
successful - in either their career 
or their sport - are the same. She 
says the principles she learned 
from riding - “you gotta get up early 
and you gotta work hard and you 
can’t be afraid to shovel some shit,” 
- really apply to anything.

Balancing this busy pastime 
with such a demanding and  
relentless career was never a 

chore, though. And even though Gillies is a new mother, she 
still makes sure to get to the farm. “Now, I have three jobs. It’s 
always been about balancing the full workload … but making 
sure there’s still a little bit of me time so that I’m that whole  
person.” She has rebalanced and cut back her time with the 
horses to make it all work, but even still, says, “The reality is, I 
couldn’t do any of it without a very supportive husband.”

Gillies tucks one end of a wooden jump pole under her arm 
while she raises the height of the cup it rests on. The jump now 
comes up to about her waist, or about three-and-a-half feet 
high. The rest of the jumps in the arena are about the same. She 
barks for her student to go out and jump the course again. 

The horse-and-rider pair bound into a motivated  
canter and head towards the first jump. Gillies shouts a  
correction across the ring, her voice reverberating in the  
wooden rafters high above her. The pair make it around the  
course with just one jump knocked down. The rider pats her 
horse on the neck as she brings him down to an energetic walk;  
the  excitement of jumping a course has put a spring in his step.  
Gillies approaches them and begins telling the rider what went 
right, what went wrong and how to fix it. 

Because that’s what it’s all about: working hard, fixing  
mistakes and constantly trying to improve to be as successful 
as you can be. 
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in business, Gillies wanted to keep moving forward. She  
finished her bachelor of science and immediately applied to 
McMaster’s co-op masters of business administration program. 
Gillies explained that it was a totally new area of study for her. 
“Before I did my masters in business, the only business course 
I’d ever taken was typing in high school.”

But once she began the program, she realized she would  
never go back to the sciences and her former dream of med 
school. 

“What I figured out was that I could apply everything I’d learned 
from the analytics of science into business really well,” Gillies 
said. “You do stats, and algebra and those things, so I had a fairly  
analytical brain.

“When I actually switched over from science to business,  
everything sort of clicked” 

And with that, a businesswoman was born. 
The co-op was the drawing point of McMaster’s MBA for  

Gillies, who was a marketing major and finance minor. Over the  
two-year program, she completed three co-op placements - all 
with Bell Mobility. In her last term, they offered her a full-time 
position upon her graduation from the program. 

“I’ll never forget it. I remember coming home and telling my  
parents I had this offer letter and, at that point, my first job. 
The annual salary was more than either of my parents had ever 
made,” Gillies said. 

“I remember just thinking my parents were hard-working 
and … they worked for one company their whole lives and I 
just wanted to make them proud,” 
Gillies explained. “That’s all I ever 
wanted to do.” Nearly a decade 
later, Gillies’ mother is often out 
and about at horse shows that her  
daughter coaches at, cheering 
on her riders. She also helps with  
a babysitting service for Abby,  
Gillies’ 11-month-old baby. 

Gillies started at Bell as a  
marketing analyst. When I asked 
her what that actually meant, she 
laughed. “Yeah, exactly,” she said. 

“My job was to get  
customers to take extra features,” 
Gillies explained. “I sold services 
on Bell Mobility - voicemail, call 
display, things like that.” As an  
analyst, she was responsible for 
creating programs and plans to  
generate revenue from those “value-added services.”

From that position, she moved up to a manager, then a  
director, and finally a vice president. 

Now, Gillies’ responsibility is to, in so many words, “sell stuff.” 
For the last seven years, her focus has been on getting new  
customers to choose Bell Mobility through sales  
programs and campaigns. The ads you see on television are a  
product of Gillies’ work; she does the program  
development behind them. She calls it “4P planning,” which, 
for people like me who didn’t understand, means, “All the  
integrated programs on pricing, product, promotion and the  
channel programs.” 

When asked about the key to her success, Gillies was  
modest. “I’m really happy with how my career has played out 
and in some ways it almost happens by accident, you know? 
Hard work and accident,” she said. Sounds more like the  
former than the latter. Gillies described her keen interest in 
learning about the company, the industry and what can only 
be explained as her unfaltering, unwavering drive to provide 
leadership for her team. 

Those leadership qualities transcend her business  
persona and feed into her hobbies as well. Gillies started riding  
horses when she was five years old at Bertin Stables in 
Burlington, Ont. When she was 13, she began coaching as a 

“You gotta get up 
early and you  

gotta work hard 
and you can’t be 
afraid to shovel 

some shit.”
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“Before I did my 
masters in business, 

the only business 
course I’d ever taken 
was typing in high 

school.” 

N
LEFT: Gillies always makes sure she has time to spend with Abby, her 11-month-old daughter. RIGHT: Gillies has been riding 
horses since she was five and coaching since the age of 13; she’s kept it up despite her other commitments. 
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Your digital 

Your first impression for a new job won’t be at the interview – it will be 
online. More than ever, employers are using online tools and social media 
to scope out candidates before they even walk in the door.

shadow

When Alistair Leyland first joined 
Facebook in 2005, he had just finished  
production on an independent documentary. As he  
was becoming acquainted with the site, he  
noticed some of his filmmaker friends were creating  
Facebook groups to talk about their work. At first, 
Leyland found this distasteful. He was hesitant to  
leverage his list of friends to sell something to them. 

“It felt like I was crossing the line between my  
personal brand and my professional brand,” says 
Leyland. “I thought it was cheesy.”

Flash forward six years and Leyland, 28, is  
finding that the two are becoming hard to separate.  
As one of the producers behind an upcoming 
Canadian romantic comedy called Textuality, 
Leyland has been researching social media strategies 
to promote the film’s release. While the marketing  
campaign has used a few print and radio spots, 
Leyland says the marketing is attempting to 
push people’s attention to three things: the film’s  
Facebook fan page, Twitter account, and website. 

“I think Facebook has evolved,” says the Toronto 
native. “And I guess that I’ve evolved from thinking 
it’s just a personal thing. Now it’s both.”

But Leyland also acknowledges the risks that  
automatically come along with using your Facebook 
account, among other social media tools, for both 
professional pursuit and personal entertainment. 

He’s concerned about colleagues seeing photos of 
him doing shots at the bar or the jokes he posts on 
his Facebook page.

“A few years ago I was a little bit more funny and 
comedic … now I’m more mindful about the kind of 
digital image I create for myself,” he says.

According to a 2009 Harris Interactive study 
on behalf of CareerBuilder.com, 45 per cent of  
employers take advantage of social networking sites 
to screen potential employees. This figure marks a 
dramatic increase from 22 per cent in 2008. Another 
11 per cent said that they plan to start using these 
sites to research job candidates.  

Now, in 2011, some social media pros are  
convinced that the number of employers who use 
this kind of Google background check is even  
higher.
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If you’re in the process of looking for a job, you can use  
social media to connect with people you already know and to  
develop your professional reputation with new people. 

The online world of social media has changed so much 
even over the last year. It can be hard for those who are less  
experienced to keep up.

When Geoff Davies was in his fourth and final year of  
journalism school at the University of King’s College, he started 
using Twitter regularly as a means of networking and finding 
interview sources. 

“The great thing about Twitter is you can mingle more  
casually with the big fish of the industry,” says Davies, 22. “It’s 
pretty casual to follow someone and to tweet someone with 
a question, observation or critique; whether it’s (Editor) Dan 
Leger or Charlie Sheen you can send them a question about a 
column or tiger blood.”

But after graduating from university, Davies’ Twitter account 
went on a six-month hiatus. And now he’s finding it difficult to 
reestablish his online persona with less than 100 followers. 

You only have one chance to make a good first impression. 
Craig calls this motto the “siren song of personal branding.”

“That’s what causes millions of people to think carefully about 
what they wear each day,” Craig says on his website. “Too bad 
though that in today’s too-fast social media world, the first  
impression doesn’t come from your clothing but via LinkedIn, 
Facebook, YouTube, Twitter, and your blog.”

After reviewing thousands of profiles across all of these  
social networks, Craig says that he’s seen a number of  
“personal branding faux-pas” that people routinely make.

More than any other medium – telephone, written letters, email 
– social media is perhaps the most precarious. Whatever you 
write is broadcast all over the world, archived forever, and can 
have an impact well beyond its intended audience. That’s why 
you need to control it.

“ “ 

START SMART
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LEARN THE 
BASICS2

BUILD YOUR 
BRAND3

TAKE THE 
REINS4

LinkedIn and Twitter are the best tools for finding jobs, says 
Bennett, who was offered her current job at Veritas after a  
recruiter noticed her insightful tweets and LinkedIn  
credentials. Bennett says you can try using Facebook, but 
it’s much more of a social tool and there aren’t as many  
employers recruiting on Facebook. Plus, if you’re smart about 
your privacy settings, you can block anyone who isn’t your 
“friend” from accessing your information. 

A major part of trying to get your name out there and  
looking for potential job opportunities can be accomplished by 
actually stating your objective. 

“Some people go on LinkedIn and they just look around and 
update their profile and wonder why people aren’t coming 
to them,” says Bennett. “If you know what kind of job you’re  
looking for, just say it.”

“You’ll force it to be on top of people’s minds so when an  
opportunity does come up a week later, they’ve already seen 
that status update.”

To avoid getting carried away with your own wants and 
needs, you should think inside the head of the employer,  
Bennett says. 

While tools like Twitter and LinkedIn are widely used by  
employers to research a potential candidate, it can also  
provide a way of researching a potential employer.  

For a recent interview at a production company, Leyland used 
LinkedIn to figure out who would likely be interviewing him. “I 
can then use my connections … to learn and prepare more,” he 
says. 

“In this day and age, 100 per cent of the time,” says Jess  
Bennett, a consultant in corporate and public affairs at Veritas 
Communications in Toronto. “I think it’s almost become the new 
norm because it’s so available.”

Bennett, 28, says that if an employer finds you in  
unfavourable pictures, they might not want to interview you. 
And, if it’s between you and another candidate, that could be 
the deal breaker. 

Randall Craig, author of Social Media for Business: 101 
Ways to Grow Your Business, believes that when it comes to 
finding a job, social media is a double-edged sword. While job  
recruiters can use a Google search engine to research and  
perhaps disqualify an inappropriate candidate, they also use it 
to look for “hidden” candidates and find new prospects. 

“It’s not like I’m Stephen Colbert or Doug Saunders (the 
Globe and Mail’s European bureau chief) and tweeting 
insightful things,” says Davies, who is three months into 
a reporting position at the Perth Courier in Ontario. “I’m 
re-tweeting ‘The Onion’ or just browsing people I find  
interesting and looking through the news and saying  
something pithy about it. Maybe one in every 100 tweets  
compares to these folks in terms of relevancy and value.”

Part of Davies’ strategy for the future is to up his content’s 
value and start live-tweeting interesting, insightful things 
from events like concerts or city council meetings. He is also  
starting to realize the importance of having an active blog. 

“It’s something that not enough people, myself included, take 
advantage of,” he says. 

Bennett, who has kept a food and nutrition blog since  
January 2009, says that active blogging can give you a leg up. 
But she warns against simply using a blog as a platform to post 
your résumé. It’s more valuable to keep a strong presence and 
be consistently active - a rule that applies to most social media 
platforms.

Bennett recently attended a conference where she learned 
that you need to tweet at least four times a day to be  
considered relevant and active. 

Davies says that over the next few years he will build up a 
“well-managed web presence.” 

“It will be like keeping a resume updated,” he says. “And a 
complete one … The people who succeed, whether they’re 
young grads, early thirties or older more experienced vets have 

everything working in pretty excellent harmony - an orchestra 
of self-publicity, if you will.”

Expert Randall Craig suggests going through each site that 
you are registered on to make sure that each is up-to-date and 
organized. 

“Don’t be inconsistent with your image across the various  
social media sites,” he warns. “It raises a red flag.” 

He says a few major mistakes include having an  
unprofessional profile photo, bad judgment regarding the  
content or frequency of one’s status updates, and TMI (Too  
Much Information). 

“Personal brands have been destroyed by TMI … the 
wrong information, non-obvious abbreviations, or careless  
grammatical errors,” says Craig. 

The CareerBuilder.com survey showed that 16 per cent of  
employers dismissed a candidate for using text language such 
as GR8 (great) in an email or job application.

Cleaning up your spelling and grammar is one thing, but how 
do you decide what’s worth posting or tweeting?

Social media pro Bennett suggests asking yourself whether 
people are going to benefit from the post or tweet.

“Is it interesting? Is it insightful? Is this new information 
or is this something we know already?” asks Bennett, who 
has over 2,000 followers on Twitter. “If it’s something to do 
with, say, Charlie Sheen’s fall from grace, I’d be less likely to  
mention it because it doesn’t do anything to augment my  
personal brand.”

Still, Leyland doesn’t see anything wrong with a little  
humour.

“So maybe a colleague or my grandmother might not think 
what’s happening with Charlie Sheen is funny or relevant or 
appalling,” says Leyland. “But I have no problems posting  
something like that because it’s the latest pop culture.” 

Apart from the content, it’s important to pick the right  
medium from which to broadcast your message. Since  

Twitter, Facebook and LinkedIn are vastly different kinds of  
social media platforms, it is important to make sure your  
message doesn’t end up in the wrong place.

Bennett uses a service called “Selective Tweets” for LinkedIn 
where she tags certain tweets to the site so that she doesn’t 
flood her entire LinkedIn community with irrelevant content

“A lot of my friends send all their updates from different  
social media platforms to LinkedIn,” says Bennett. “That’s fine, 
but when you have your joke tweets between your friends,  
nothing particularly professional, you’re not sharing insight ... 
that’s not really beneficial to the potential employer who might 
be looking at your profile.”

When you consider that 53 per cent of the employers  
surveyed by CareerBuilder.com cited provocative or  
inappropriate photos or information as a reason to not hire a 
potential candidate, it can cause a bit of worry and anxiety. Are 
employers looking for a way to disqualify you on purpose?

“I don’t think it’s malicious,” says Bennett. “I think the goal 
is always ultimately to find more information about the  
candidate just so they can form a good opinion and hopefully a  
representative opinion.”

“Knowing they’re going to be doing that puts the pressure 
on us as employees to make sure our social profiles rep us  
effectively.”

The benefits of keeping an active online presence  
definitely outweigh any possible side effects.  
A CareerBuilder.com survey found that 18 per cent 
of employers reported that the content they found 
on social networking sites influenced them to hire 
the candidate. Some of the top examples include a  
profile that “provided a good feel for the candidate’s  
personality and fit” and the candidate showed “solid  
communication skills.” 

“Despite the risks, online PR and social media represent a 
tremendous opportunity to significantly extend your personal 
profile,” says Craig. “The only question is whether you use the 
tool strategically or not.” N
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Spruce up

Before you start getting excited about a million different 
things, make sure your home is functional. Get the things you 
know you’ll need all the time.

Shouldice pulls a fresh batch of oatmeal-banana cookies out 
of the oven and wishes he had a bigger kitchen, but they’ve 
added floating shelves along the wall to create more space. He 
also splurged on a Kitchen Aid mixer, one of the few things he’s 
spent a lot of money on, and he loves it.

Think about how you’re going to use your space best. If you 
cook all the time, like Shouldice, make sure you have a well 
organized and high-functioning kitchen. If you like to have big 
parties, make sure you have lots of room for people to hang out 
in the living room. If you often work from home, set aside some 
space for a clean, uncluttered office.

Accessories are affordable and easy to switch up, so start 
with small stuff until you’re ready to invest in something  
major. Not sure where to begin? “Start with something, even 
like a throw pillow, or one chair that you’ve found that you love,” 
says Shouldice.

Innis adds that having a central point to branch off from 
will help you find inspiration in its colour scheme and style. 
If you love a pillow that has geometric shapes and blues and  
yellows, look for blue picture frames with sharp edges or  
yellow curtains.

When you do pick furniture, Shouldice recommends  
picking things for their shape and their bones. He motions to 
the orange floral couch and bright orange chair in the living 
room. They have a great shape and they’re comfortable, he says.

“We don’t necessarily like the pattern or the colour,” Innis 
chimes in, but that’s easy enough to change with a slipcover 
later on.

Get the basics down

When Brian Innis and Daniel Shouldice, both 23, 
moved into their Halifax apartment two years ago, the bathroom 
walls were a “rusty-pinky-gross” and they had no money to buy 
furniture. But the upper-level apartment in a house had a great 
structure. Situated in the south end of the city, it boasted high 
ceilings and big, bright windows that channeled light onto the 
pale, rustic hardwood floors at all hours of the day. The guys 
knew they could make it a nice place to call home.

Innis and Shouldice have an eye for design and a passion 
for beautiful things. They aren’t professional decorators, but 
they’ve created a welcoming home with a hand-painted coffee 
table, a turquoise light fixture and endless pieces of eclectic 
artwork. They’ve grown to love furnishing and decorating their 
place. “Everything’s a work in progress,” say Innis. “It doesn’t 
have to be picture perfect.” They’ve had their ups and downs 
and will change their minds on a whim, but they’ve acquired a 
lot of knowledge and have some great tips to share.

BY JORDANA LEVINE

Innis and Shouldice love the structure of this chair. They found a  
pillow to compliment its bright orange colour. 
 

Your first apartment doesn’t have to look like it belongs in the catalogue of a Swedish  
furniture company. Making a space your own is a lot easier, and cheaper, than you think. 
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“Paint is the cheapest way to 
change a room,” says Shouldice. 

They are renting and can’t 
change too much, but the landlord 
will let them paint. Check with 
yours to make sure it’s OK first. 

Originally, the guys painted 
their living room a bright blue, 
but they soon realized it made the 
space feel cluttered and masked 
the height of the ceilings and  
brightness of the room.

“As soon as we put a lighter  
colour on the wall, it seemed  
bigger,” says Shouldice. 

Because walls are, in essence, 
the entire room, you need to be 
careful about what colour you 
pick. Bright hues, like oranges and 
reds, can aggravate or stress you 
out, while darker shades, like deep 
purples and dark greens, can 
close in a space and make it feel  
claustrophobic. 

For smaller rooms, pick light  
colours. Keep spaces that are 
small or meant for relaxation or  
concentration, like bedrooms 
and offices, in the more neutral 
range; pale yellows, blues, greens 
and taupes - all colours found in  
nature - will work nicely. Save the 
wacky colours for places like your  
bathroom. The guys painted theirs 
a vibrant green when they moved 
in and have loved it ever since.

“It’s really important to pick a  
neutral wall colour because you 
can add more to it,” says Innis. “You 
can hang more colourful things in 
your room.”

Keep your walls 
neutral

“Put your personality into your 
room,” says Innis. “I find a lot 
of people that are moving into 
houses, they never have any  
personality. It’s just like, beige 
walls and white trim, beige  
furniture.”

But where to start? How do you inject your personality? 
Work with the things you love, says Innis.

“If you like to travel, for instance, then bring the stuff that 
you’ve found on your travels into your room and work with 
those colours.” Innis motions to a bench near the front door 

Get crafty

 “I don’t think I will ever go back to a bathroom 
that is not this big and doesn’t have natural 
light coming in,” says Innis. The guys redid 
their bathroom as soon as they moved into 
their apartment and haven’t changed it since.

that’s covered in bright, multicoloured fabric. A friend brought 
it back from Peru and, even though it contrasts with most of 
their other colours, it makes a bold statement.

Shouldice motions to one of his favourite finds: a big, old 
window mounted on a wall in the living room. The guys get 
most of their furnishings and décor second-hand, and they 



Switch it up
“Nothing is permanent,” says Innis. And that’s definitely the 

motto for his home.
Innis and Shouldice love finding great items at thrift stores, 

from friends and family, or on the side of the road. And not just 
because it gives your home a unique look - it’s dirt cheap, so it’s 
easy to change if you get sick of it.

They keep an “inspiration board,” which is covered in  
clippings from magazines, paint chips and more. It gives them 
ideas of ways to add to or change their place. It’s also a great 
piece to have on the wall because it sparks conversation.  
However, their ideas don’t always last long.

“We’ll live with it for a couple months and then we’ll be like, 
‘Mmm… let’s change it,’” says Innis.

Shouldice says that, although they’re indecisive about 
their home, it’s not really an issue.  “That’s kind of our whole  
aesthetic. We don’t spend a whole lot of money on everything 
that we get so it doesn’t really hurt to change things up.”

At the same time, they love their bathroom; it was the first 
room they redid and it hasn’t changed in two years. 

Shouldice’s childhood bookself is full of the guys’ favourite 
books. It comforts them and looks great.
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• Lighter colours will make a claustrophobic 
room feel tall and airy.

• The best storage spaces are under and built 
in to furniture. Putting drawers and boxes 
under a bed or coffee table will maximize 
floor space.

• Floating shelves keep floors clear and  
shelving up against the wall, out of the way.

• When laying out the furniture, keep a  
diagonal line through the room with no 
interference. A clear path makes a room look 
spacious.  

• Natural light is a plus. Translucent curtains 
will let light in, but keep out wandering eyes 
and unsightly brick walls from the  
neighbouring house.

• Large windows stretch a room, but if you 
don’t have that luxury, extend the curtains 
past the window’s outline. Even though the 
window is the same size, people  
subconsciously find comfort in the idea that 
there could be additional light coming in.

• Because mirrors reflect their surroundings, 
they can give the illusion of a space  
extending past its walls. They also reflect light 
and can further brighten a room. 

STRETCH
 your space

“Even with a temporary home, it’s important to make it feel like 
a home,” says Shouldice. 

Surround yourself with things that make you feel  
comfortable and content. Shouldice says items with  
sentimental value will help you feel at home. The bedroom 
has three picture frames that his father made for him as a  
present. The living room has a shelf from his childhood filled 
with books that Shouldice and Innis love.

“I think the mood that we wanted in here was kind of just, our 
personalities,” says Shouldice, so they make sure to buy things 
that make them happy. 

“We have, like, a $50 cushion on the couch,” says Shouldice. 
They felt a little ridiculous buying it at first, but it’s completely 
worth it. He also likes going to antique shops; you can treat  
yourself to something that isn’t brand new, but can still be 
amazing.

Make it home

N

found this piece on the side of the road when a man was  
emptying out several sheds filled with old things.

“You have to sort of see a thing with another purpose,” says 
Shouldice. “And then, to think of hanging it on the wall or to use 
it as a headboard or something completely different.”



Sick of the constant  
hustle and bustle? Take a 
breath and head out to  
Musquodoboit  
Harbour, N.S. for a 
couple days of R&R.

GETAWAY
WEEKEND
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1. Wonderful Stuff Curiosity Shop

Nestled off of East Petpeswick Road, at the top of a steep 
gravel driveway you will find Norah Monk’s Wonderful Stuff 
Curiosity Shop. It started wholesomely enough 12 years 
ago when she began collecting items she liked and a friend  
suggested she buy items to sell at the local Christmas 
fair. It’s like walking into home; the smell of a wood stove  
beckons you into her shop, which is in the basement of her 
home. She gives you the feeling that she may offer you a cup 
of tea at any moment and eagerly shows you around the shop, 
delicately holding each item as she explains its history to you. 
Some are antiques, some are collectibles and novelty items, but  
regardless of what you’re interested in, it’s worth the trip up 
the driveway.

1
441 E. Petpeswick Road 

Musquodoboit Harbour, N.S.  
902-889-2468

2. Happy Dudes Surf Emporium

Happy Dudes is the one-stop shop for everything surf or  
snorkel-related. The vibrantly painted buildings can’t 
be missed on the way to the beach. There are wetsuits,  
surfboards, fins and more for sale or rent, Happy Dudes has 
made itself an important player in the local surfing community. 
While people can rent kayaks for $30 a day, others who want to 
stay a while and enjoy the local waves can stay in a small cabin 
on site. It houses eight single beds, one double bed, a bathroom 
and a shared kitchen. Single beds are $30/night and the double 
is $75. 

2137 East Petpeswick Road 
Musquodoboit Harbour, N.S.

902-889-3301

3. Dobbit Bakehouse

When the time comes to head home, there’s one last stop 
you have to make to grab a snack and coffee. Dobbit  
Bakehouse is a small bakery with three tables and a picnic  
bench outside. It provides an assortment of sweets, including 
pastries, cupcakes and cheesecake, and fragrantly brews Just  
Us! coffee ($2.15 for a large cup). It’s the best place to get your 
fix before hitting the road. If you want an edible reminder of 
your trip, they also sell desserts and breads that you can take 
home with you. On weekends, the bakers have fresh cheese 
cakes coming right out of the oven. Nothing better than cheese, 
onions and bacon infused in a bun to get you back on the road.

7896 Highway #7
Musquodoboit Harbour, N.S. 

902-889-2919

4. Salmon River House Country Inn

As you drive along Highway 7, just before the Salmon River 
Bridge at the Head of Jeddore, you’ll reach the top of a hill. 
From that vantage point you’ll see a white house nestled 
into the wooded cliff, its deck overlooking the water. This is 
Salmon River House Country Inn. The house itself has been 
there since 1858, but will be opening for the season on May 1  
with revamped ownership. Visit the only full-service  
espresso bar on the Eastern Shore at The Cliffside Café and  
Restaurant, which is attached to the inn and uses organic and 
local produce whenever possible. Sit, eat, drink and gaze out 
over the river as you contemplate what to do with your day. It 
could be whale watching; the boat picks you up at the dock in 
the backyard.

5. Martinique Beach

Martinique Beach is pure surfer heaven. This is the longest 
sandy beach in Nova Scotia and its five kilometres of white 
sand offer plenty of room to lay down and take in some  
sunshine. Even if the water is too cold to swim, you can still 
enjoy a walk along the seashore and crisp, salty air. At the 
start, there is a small beach known as “the Cove.” It’s the  
recommended place for surfing virgins because the waves are 
small and easy to catch. As you move further down the rest 
of the beach, the waves and surf get more intense. Martinique 
Beach is also home to a small endangered bird called the  
piping plover. These small creatures can be seen running 
around on the beach in small groups.

9931 Hwy 7 Salmon River Bridge 
Eastern Shore, N.S. 

Rooms from $109-$139 per room 
based on double-occupancy 

For reservations: 1-800-565-3353

2
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Three of our staff members decided to test this theory and 
drove down to Musquodoboit Harbour. 

While highway 107 leaves little to be desired in terms of  
scenery, save some time for side-of-the-road photo-ops. Don’t 
get discouraged! There is a light at the end of the tunnel and 
beauty at the end of the highway.  

A 45-minute drive from downtown Halifax, Musquodoboit  
Harbour hosts a population of just under 2,200. Before you 
judge the region by its size, you should probably know that this 
small town is anything but boring.

Here are five hidden gems you might want to check out this 
weekend.

Want something more from your weekend 
than drinks and wandering around the city the 
way you do all the time? It might be time to  
remind yourself that there is more to life than the 
daily grind and anxieties. Wind down with a 
good ol’ fashioned roadtrip.
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Turn right down East Petpeswick Road from 
Highway 7. Follow the it all the way to the end.

N





Q: Can we expect the new 
record to be as personal as 
your previous album, Bring Me 
Your Love?
A: That’s just how I write my 
songs. I’ve tried to write songs 
that kind of deal with other 
things, whether it’s a character-
based story or something like 
that, but it ends up just being 
about myself. It’s more like a 
cathartic process. 

Q: What kind of songs did you 
come up with for Little Hell?
A: There’s different types of 
songs on this record. I wrote 
this song called “Natural  
Disaster” … Going through 
Louisiana the first time after the 
hurricane was a big eye- 
opener. I had never seen 
homes that looked like they 
were tortured. Even the trees 
on the side of the road looked 
like they’d been through hell. 
So I just wrote this song about 
abandoned homes, which is 
kinda weird but I think it’s a 
really good song.

And then I wrote some songs 
about my family, and there’s 
songs about, you know, being 
married. And there’s songs 
where I took lyrics that I wrote 
when I was sixteen years old. 
And because they’re really  
simple lyrics and with the 
music I had written for this 
song, they just like totally made 
sense.

Q: Were you into a different 
type of music at that age? 
A: Sixteen years old is when I 
discovered Jeff Buckley. I was 
really into that kind of stuff.

Q: Was it weird to revisit those 
lyrics?
A: Yeah, it was cool. It was 
funny - I couldn’t remember the 
second verse so I had to go on 

“It was funny, I couldn’t remember the 
second verse so I had to go on YouTube 
and try to find that song I had written 
when I was 16 years old and put on a 
little demo CD I made when I started  
playing.”

- Dallas Green

LIVE IN

Canadian band, City and Colour, will be releasing its new album, Little Hell, in June. 
We sat down with frontman Dallas Green and talked about his inspiration for new 
songs, the recording process and his experimentations with new sounds.

INTERVIEW AND PHOTO BY MICK CÔTÉ

YouTube and try to find that 
song I had written when I was 
16 years old and put on a little 
demo CD I made when I started 
playing.

Q: When you played in Halifax 
last February, you played a 
song about your sister (“Oh 
Sister”). Are the other songs 
on the album as deep and 
emotional?
A: Yeah, that song is really 
serious. That’s how I write 
songs. But I also think I write 
them in a way that’s quite  
relatable to other people. I 
wrote that for my sister, but 
it doesn’t matter if you’ve 
gone through something with 
your mother, your father, your 
brother, your aunt, your uncle; 
you can replace that word, 
“sister” with whoever you’ve 
been through something like 
that with. 

Q: How was the recording 
process for Little Hell?
A: At first it was really difficult. 
There were a lot of problems. 
We recorded 100 per cent 
to tape; all analog. The tape 
machine got really finicky and 
stopped working half the time. 
It was really frustrating, but it 
made the title of the record a 
lot more suitable. But now that 
we’re through it and I recently 
got the final mixes of the  
record, I’m very happy and 
proud of it. I see that, you know, 
it just sort of solidified that 
feeling that you really do have 
to work for the things that you 
want. Nothing really comes 
easy and if it does then it’s 
probably not worth it.

Q: How would you say it differs 
from Bring Me Your Love?
A: Bring Me Your Love got 
stressful too, but … it was 

summer and all. My friend Dan 
Achen was there and owned 
the church where we recorded 
the record (Catherine North 
Studios), but he passed away 
last March. So going back into 
the church without him was 
sort of weird. I thought it was 
gonna be this great idea to 
sort of pay homage to him. But 
when the first week went by 
and everything started going 
wrong, I was like, maybe this 
isn’t such a great idea trying 
to recreate the vibe. But then, 
after another week, it made 
sense. 

Q: That was one of my first 
times noticing a recording 
process being so publicized. 
There was a website, a Twitter 
feed coming through. When 
things weren’t going as well 
as you anticipated, did you 
ever think about how  
publicized the whole thing 
was?
A: I just sort of stopped writing 
blogs and posting stuff ‘cause 
it got to the point where I had 
to forget about everything and 
make this record work. I don’t 
care about the studio update 
or people checking out how 
it’s going. I have to make this 
record, that’s the main focus. 

Q: Could publicizing studio  
recordings to that extent  
affect the album? 
A: I’m not sure if it can affect it 
… but I like to leave a little bit 
of mystery. I don’t necessarily 
think that you should have a 
video camera watching every 
single second of the record. I 
want people to listen to the  
record and think, “I wonder 
what that was like when he 
sang this” or, “I wonder how 
they got this sound or what 
microphone they used.” 

Q: Did you get to experiment 
with different sounds on this 
album?
A: Oh yeah. The church and the 
different equipment have so 
many different little options. For 
all the electric guitar, we pretty 
much used this little five-watt 
national guitar amp from the 
50s that you would never think 
could be on a full record. Using 
old guitars, I love that kind of 
stuff.

Q:  There’s a video on the new 
album’s website where you’re 
listening to a heavier guitar 
solo than some people may 
be used to for City and Colour, 
was that part of Little Hell?
A: This song is called “Fragile 
Bird.” I wrote that about my 
wife. My wife has really terrible 
nightmares all the time and 
this is what the song is about. 
But that little clip shows you a 
pretty harsh part of the song, 
but it’s a really sexy song. And, 
the thing is, I said this in an 
interview a couple of months 
ago, that I didn’t want to make 
people dance. I wanted to make 
them cry, but I feel like I need to 
take that back because there’s 
a few songs on the record that 
are so danceable. But I’m not 
afraid of that because people 
who know me and know what 
I come from and know how 
everything I’ve ever done 
sounds different than the last. I 
think that they will appreciate 
that. I know there will be some 
people that want me to make 
a record that’s just me playing 
guitar but I’m not gonna do 
that. Maybe I’ll do it some day, 
but right now I write songs and 
the way they sound in my head 
is the way they come out on the 
tape and, you know, you hope 
that someone will get it.

 COLOUR
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Adele -21 (Columbia)

Adele is the latest artist to 
write about a feeling known 
to many: heartache. After 
dealing with a reportedly hard 
breakup, the singer penned 
down her raw emotions and 
brought them in to the studio 
in her new album, 21.

The result is undoubtedly a 
solid piece of work. She  
carries the listener through the 
breakup. From the vengeful 
feel of “Rolling in the Deep,” her 
first single, to coming to terms 
in “Someone Like You,” the  
British songstress brings a 
nice flow to the record.

The album’s third and fourth 
tracks, “Turning Tables” and 
“Set Fire to the Rain,” show 
great potential and vocal  
control. Both songs could 
easily surpass “Rolling in the 
Deep” in terms of appeal.

After five strong tracks, “He 
Won’t Go,” the album’s midway 
point, seems to break the  
record’s flow. Adele’s voice 
soars through most songs up 
to this point, but is limited here. 

Thankfully, “I’ll Be Waiting” 
comes to the rescue with a 
good rhythm and a strong  
delivery. Full of denial and 
commitment to her past 
relationship, the song offers a 
great change in atmosphere 
and leads the way to tunes 

about acceptance. 
21 touches on soft mixes of 

blues, jazz and gospel. The 
heavy presence of piano  
melodies ties most of the  
album together and her 
backup singers do a fantastic 
job enhancing the record’s 
musical depth.

Adele delivers beautifully 
and maintains the album’s flow. 
The only downfall is  
consistency. Though many 
would think that variety is  
necessary to a set list, one 
could argue that carrying on 
with upbeat tracks and  
diva-esque zeal would carry 
the album even further.

 -MC

HEY ROSETTA! - SEEDS 
(Sonic)

After their 2008 breakout 
album, Into Your Lungs, the 
Newfoundland group spent 
three years touring, traveling 
and collecting the material 
that would comprise their lofty 
follow-up. Seeds is like the 
twenty-something version of 
Into Your Lungs – a little wiser, 
a little more structured, but not 
all that different. The intricate 

balance of guitars and strings 
evolves here, playing off each 
other in lovely melodies. 

The boys are not  
messing around with this 
record. This element of  
bluntness that Seeds boasts is 
the most noticeable difference 
from the previous record. On 
Into Your Lungs, Hey Rosetta! 
backed into songs with long, 
quiet intros before bursting 
into their attention-demanding 
hooks. While they haven’t lost 

these dreamy intros, they are 
much more balanced and lead 
more smoothly into tracks like 
“New Sum (Nous Sommes).” 

Bottom line: Seeds is a 
strong follow-up effort to a 
breakout album. The sound 
didn’t change much, but why 
would it? They’ve clearly found 
a sound that they can rock.  

-BA

Rich Aucoin, Parade 
Square, February 24

Rich Aucoin is no stranger 
to being the instigator of 
sing-alongs and sweaty dance 
parties in clubs across the 
country. But on Feb. 24, the pop 
artist took his show outdoors 
in his hometown of Halifax for 
the Canada Games. 

Despite this change of  
scenery, plus singing through 
a bout of food poisoning,  
Aucoin kept his show as  
infectious as ever. He busted 
out the usual party tricks of an 
accompanying video that not 
only displayed lyrics for ease 
of sing-along, but also  
entertained with How the 
Grinch Stole Christmas – an 

appropriate choice for the 
frigid evening. 

Aucoin kept the energy high 
for the entirety of his  
45-minute set. The crowd 
never would have known that 
Aucoin wasn’t in tip-top shape 
had he not began to comment 
on his ill health as the show 
wore on. It didn’t stop him from 
making the jump into the thick 
of the singers and dancers at 
the front of his stage. 

Get your dancing shoes on 
and catch Rich Aucoin at one 
of his shows in Toronto or 
around the East coast in the 
coming months, or pick up his 
4-song EP, Public Publication. 

 -BA

SEE IT!
THE ADJUSTMENT 
BUREAU 
IN THEATRES MARCH 4TH

Do you miss The Twilight 
Zone and X-Files? The 
Adjustment Bureau  
combines fate, chance, and 
love into one action-packed 
sci-fi thriller. Based on Philip 
K. Dick’s short story, “The 
Adjustment Team”, it’s an 
imaginative screenplay that 
doesn’t take itself too  
seriously.

Matt Damon plays a New 
York senatorial candidate 
who falls in love with a 

ballet dancer played by 
Emily Blunt. The on-screen 
chemistry between Blunt 
and Damon is so sizzling 
that this film seems like  
almost more of a romance 
tale rather than a sci-fi 
thriller.

Although there are sure 
to be absurdities in the plot 
and philosophical  
inconsistencies, The 
Adjustment Bureau is a 
provocative film that tries to 
engage our minds and ask 
questions about whether to 
choose love or professional 
success.

-RS

SKIP IT!
BEASTLY
IN THEATRES MARCH 4TH

Gee, I wonder if this movie 
could possibly be a remake 
of something. This cheesy 
modern take on Beauty and 
the Beast is about a selfish 
teenage boy named Kyle 
(Alex Pettyfe) who cares only 
about appearances. After 
blowing off his date, a goth 
named Kendra (Mary-Kate 
Olsen), she magically  
transforms him into a  
hideous beast, forced to live 
isolated from the world. He 

is given a year to find true 
love or else he will stay a 
beast forever. That’s where 
love interest Lindy (Vanessa 
Hudgens) comes in. Can you 
guess what happens next?

Give us a break. This kind 
of recycled, predictable  
garbage represents  
everything that’s wrong with 
Hollywood these days. Why 
waste ten bucks on a film 
that offers no originality in 
the script, acting talent or 
unique direction? If you feel 
compelled to see Beastly at 
all, watch it on the plane. 

-RS

RENT IT!
MORNING GLORY
ON DVD MARCH 8TH

Rachel McAdams leads the way in this surprisingly refreshing 
flick as a workaholic. The highly caffeinated television show  
producer who gets her big break accepting the job of a fourth-
place morning news show producer. She only has a short time 
to save the show’s plummeting ratings, and in doing so she must 
battle everything from low worker morale to conceited anchors. 

Harrison Ford is great as the cranky, over-the-hill news anchor. 
Not to be outdone, Diane Keaton was as lovely as ever in her turn 
as Ford’s cynical, combative co-anchor, which she carried off 
with a wonderful exuberance and energy.

Morning Glory won’t be as Oscar-worthy as Network or 
Broadcast News since both have more substance in them. Still, 
despite the fluffy nature there is more intelligence in this movie 
than you would expect.

-RS
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in HalifaxEATING OUT

BY REBECCA SPENCE

This is one meal that you’re going to want 
to starve yourself for to make it worth your 
dollar. But despite the steep prices, this 
spot is sure to provide a memorable setting 
for you and your date. 

One of the biggest drawing points is 
the open mussels and salad bar included 
with every entrée, giving you every reason 
to skip ordering an appetizer and head 
straight to the main course.  

Your best bet is the Classic Maritime 
Style Lobster ($49) served with potato & 
bacon salad and drawn butter. Of course, 
you and your date will laugh and bond 
over the cloth bibs provided, while sharing 
the best techniques for cracking open the 
claws and picking out the last morsels of 
delicious meat. 

If lobster isn’t your thing, you may want 
to check out the restaurant’s monthly prix 
fixe menu, which offers a three-course 
meal for $42. 

March’s menu features a choice between 
a balsamic grilled yellowfin tuna steak, a 
duo of duck leg and garlic duck sausage, 
and a seafood stew with salmon, shrimp, 
halibut, scallops, mussels and clams in a 
spicy tomato-coconut sauce. 

Dinner entrées range from $34 to $50

CHEAP DATE SWEET DATE SAVE THE DATE

Maxwell’s 
Plum

jane’s on the 
common

The Five 
Fishermen

(1600 Grafton Street) (2394 Robie Street) (1740 Argyle Street)

Consider ditching work early on a Friday 
afternoon  and meet your date at this no-
frills greasy downtown pub to get a head 
start on the weekend. 

You don’t come here for the health food, 
so take advantage of Maxwell’s special 
$5.95 burger special (Monday-Friday 
before 5 p.m. only) and order a few pints to 
wash it down. Maxwell’s offers 160 beers, 
with 60 of those brands on tap. The choice 
of brew is borderline overwhelming. 

Happy hours are especially happy at 
Maxwell’s, where traditional and classic 
beers like Keith’s and Corona are only 
$5.50 everyday before 7 p.m. 

If you’re feeling extra adventurous, order 
the famous “brewtender.” This baby is a 
massive 80 oz. table keg. It’s the equivalent 
of almost seven beers for $19.95, and it’s a 
perfect choice if you want to get down and 
dirty and challenge your date to your  
favourite old-school drinking games. Keep 
in mind, though, that if this is your first 
date, you might not want to be showing 
off your chugging talent or belching skills. 
Pace yourself or else you might be at risk 
of making a sloppy first impression. 

Pub grub ranges from $5.95 to $13.95

jane’s on the common is perfect for a 
brunch or dinner date. 

While some of the menu’s fare sounds 
standard, it truly is anything but  
ordinary. The grilled cheese sandwich 
($12) is perfectly crispy and golden, oozing 
with aged white cheddar and provolone 
cheeses, and served with zesty tomato 
butter. 

Other options range from the smoked 
Atlantic salmon served with two crispy 
potato latkes ($13) for brunch and the pan-
seared scallop linguini ($20) for dinner. 

The small restaurant’s crimson red walls 
and cozy setting in Halifax’s north end  
provide a great space to discuss art, 
books, film and music over a glass of wine. 
Speaking of which, bottles of wine range 
from $18 to $40, and the restaurant  
charges only a $10 corkage fee if you 
bring your own wine. 

Another option is paying a visit to jane’s 
next door, which offers fresh take-out 
sandwiches, soups and sweets. Bring these 
goodies home to enjoy with your lover in 
pure privacy. 

Brunch items range from $9 to $14; 
dinner mains range from $17 to $20
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play book
Know when to walk away

sparking a conversation on a first date
KNOW WHEN TO RUN

BY JESSICA HARDING

So you’re sitting across from each other at that typical first-date 
dinner. You’ve awkwardly passed the how are yous and you know 
what each other does for a living. You’ve had a chat about the 
atmosphere, the weather, the menu and what each of you will  
order. Then, it comes. The thing you are both petrified of: the  
awkward silence.

No one really likes a first date, possibly because it draws 
comparisons to an interview. But, in order to go on a second or 
third date or - let’s face it - get laid, you need to get through date 
number one.

Rebecca Eckler, Canadian dating and relationship expert and 
author of How To Raise a Boyfriend, weighs in on what to do on a 
first date…and when to run.

RUN IF:
•	 Your date bails on you before the first date.
•	 He or she looks disappointed when first setting eyes on you.
•	 He or she talks bitterly about an ex.
•	 He or she tells you at the beginning of the date about having 

other plans after dinner.
•	 He or she gets sloppy drunk.

If you’re not feeling it but it’s obvious your date is, Eckler 
suggests to get some help from the waiter.

“You could get up and go to the washroom and on the way, 
stop the waiter and say ‘can you bring the cheque?’” says 
Eckler. “Waiters are surprisingly supportive on bad dates!” 

Not sure how to start the conversation? Here are some ideas: 
1. What’s your favourite memory?
2. What’s your dream vacation?
3. What’s your favourite part about the city you live in 

now? One that you’ve lived in before?
4. What’s your favourite website?
5. If you could switch places with anyone for a day, who 

would it be?
6. If you could spend the day with anyone, living or dead, 

who would you pick?
7. Worst job ever?
8. Mac or PC?
9. Best live concert you’ve ever seen or an artist that has 

disappointed you.
10. Where were you when Michael Jackson died?
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Social Q's:
Dinner party etiquette for the 21st century

BY REBECCA SPENCE

There are a lot of unwritten rules that we are expected to abide by. 
Russell Smith, author of Men’s Style: The Thinking Man’s Guide to 
Dress and columnist for The Globe and Mail, gives his advice on 
how to navigate some tricky social situations.

Q: I was invited to a friend’s for dinner and I brought along 
bottle of wine. He took it gratefully, but didn’t serve it all 
evening.  Am I right to be a little offended?
A: “Absolutely not,” says Russell Smith, a novelist and cultural 
commenter. “A lot of people will disagree with me but this is a 
very firm rule.”

Smith says to remember that when you bring a gift to a din-
ner it is just that – a gift. Unless the host asked you to bring 
it, the wine is merely symbolic token of gratitude for their 
hospitality. Once you give it away, the host can do whatever 
they want with it. 

Q: When I host a dinner party, I like to ask my guests to help 
out. Is this rude?
A: “It’s not at all rude,” insists Smith. “It can really help put 
people at ease to give them something to do and enliven a 
dinner party.”

Smith notes that our modern living situations tend to be  
different. Houses are often designed with one open space 
where people both cook and eat. Being part of the preparation 
of dinner also means that you’re a part of the natural social 
activity. 

“I think that these new living spaces help make interaction 
easier,” he says. 

Smith does have a couple of restrictions, though.  He says 
you should never ask a guest to chop an onion, do anything 
particularly messy or difficult (like shucking oysters), or open 
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a bottle of sparkling wine. “Even opening up a regular bottle of 
wine can cause performance anxiety,” says Smith. 

Q: Is it polite to ask guests to remove their shoes when they 
enter your house?
A: “You absolutely should not ask,” says Smith. “If somebody 
wants to tramp mud and dirt into your house, that’s what you 
pay for throwing a dinner party.”

Smith insists that it is infantilizing to force someone to ruin 
their whole outfit and “slide around in your socks like a kid.”

However, Smith suggests that if it’s snowing or slushy or 
particularly muddy, then a guest should remove their footwear 
when coming into the house (but only when they’re asked). He 
also suggests you carry indoor shoes in a bag when  
unfavourable weather occurs. 

Q: I’ve been seeing someone for a few weeks, and I’m not 
sure whether to introduce her as my girlfriend to my friends 
and co-workers when we’re at a dinner party. What do you 
suggest?
A: “You do not have to put a label on your relationship,” says 
Smith. “It’s extremely rude for people to require labels.”
For instance, if you’re dating Nicolas Sarkozy, Smith cautions 
that there is no need to say: “This is my boyfriend, Nicolas. I’ve 
been sleeping with him for three weeks and he enjoys having 
his nipples pulled on.”

Smith says that it’s very conservative to demand that people 
in relationships should show the labels of their position. “In the 
1950s you used to wear a pin from your sweetheart. Married 
people wear rings,” says Smith. “Those kinds of symbols of 
possession I find really troubling.”
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2 grapefruits
2 avocados
2 tsp. lemon juice
1 red onion
Handful fresh basil leaves
Dressing:
¼ cup olive oil
2 Tbsp. red wine vinegar
1 tsp. sugar
1 tsp. grapefruit zest
A pinch salt and pepper

Cut the grapefruit in half and slice out 
each section, leaving the pith (white parts) 
behind. Slice the avocados in the same 
shape and size and squeeze lemon juice 
on the avocados to keep them from turning 
brown. Slice the onion into rings and  
arrange on a large plate with the onions 
and basil on top.

Combine the ingredients for the dressing 
and drizzle over the salad.

1 cup grapefruit juice
1 grapefruit
1/3 cup sugar
4 oz. vodka
1 oz. triple sec

In a pot, bring grapefruit juice and sugar 
to a simmer and stir until sugar dissolves. 
Puree grapefruit and add the syrup, vodka 
and triple sec. Combine and freeze in a 
wide dish. 

After an hour, comb through the grapefruit 
mixture with a fork and put back in the 
freezer. Comb through a couple more times 
over the next hour and serve in cocktail 
glasses. Garnish with grapefruit peel.

Grapefruit-Avocado Spring Salad

Frozen Grapefruit Cosmo
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GRAPEFRUIT
BY JORDANA LEVINE

The United States is the  
largest producer. Especially 
Florida, Texas, Arizona and 
California.

Grapefruit flesh can range 
in colour from bright red to 
pale yellow. Grapefruit is jam-packed 

with vitamin C, which 
strengthens your immune 
system, boosts circulation to 
energize you and regulates 
blood sugar levels.

It is said that eating half a 
grapefruit with each meal 
can help you lose weight 
because the fruit contains 
a fat-burning enzyme.

It has significant amounts of 
fibre, vitamin A, potassium 
and folate.
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90 mins60 mins30 mins
4 Portobello mushrooms
10 sundried tomatoes (in oil)
1 cup spinach, diced
1 red onion, diced
2 cloves garlic, minced
Salt and pepper to taste
4 tbsp. olice oil
1 cup feta cheese

1. Preheat oven to 350oF.
2. Heat one tablespoon of oil in a pan on  
medium-low heat. Add one clove’s worth 
of garlic, salt, pepper and onions and cook 
until onions soften.
3. Add spinach and diced sundried  
tomatoes to pan. Stir until spinach has 
wilted and remove from heat.
4. Put three tablespoons of oil in a bowl 
with the remaining garlic. Mix together and 
brush on either side of the mushroom.
5. Place mushrooms on a pan with  
parchment paper, rounded side down.
6. Evenly portion the garlic-sundried  
tomato-spinach mixture into the  
mushrooms and crumble feta cheese on top 
of each one.
7. Bake for 20 minutes to cook the  
mushroom and brown the tops.

2-3 Portobello mushrooms, sliced
1 red pepper, sliced
1 yellow pepper, sliced
1 onion, diced
2 cloves of garlic, minced
4 oz. herb & garlic cream cheese
½ cup vegetable or chicken 
broth
2 chicken breasts, cubed (optional)
Parmesan cheese
1-2 cups cooked penne or rigatoni

1. Preheat oven to 350oF.
2. Sauté garlic and onions in a pan over low 
heat until soft.
3. *If using chicken, add to frying pan now. 
Cook until brown.*
4. Add mushrooms and peppers to pan and 
cook for five more minutes.
5. Add broth and simmer for five minutes.
6. Stir in cream cheese and cook for 10 
minutes, until cream cheese melts and 
sauce is thick.
7. Combine pasta with sauce and pour into 
an oven-safe pan. Bake for 25 minutes.
8. Cover with cheese for the last 10 minutes 
and continue baking.
9. Let sit for a few minutes and serve.

 SOUP
4 Portobello mushrooms, roughly 
chopped
3 cloves garlic, sliced
2 shallots, chopped
3 leeks, white part only, sliced
2 Tbsp. butter
4 cups vegetable stock, heated
¼ cup white wine
½ cup coffee cream
1 tsp. dried sage
1 tsp. dried thyme
A pinch of salt and pepper 
Fresh sage for garnish

1. In a large heavy-bottomed pot, melt the 
butter over medium heat.
2. Add the garlic, shallots and leeks and 
sauté gently for about 10 minutes.
3. Add the mushrooms and sauté for five 
minutes.
4. Add the wine and then the stock, along 
with the sage, thyme, salt and pepper.
5. Bring to a boil and then let simmer for 15 
to 20 minutes.
6. Remove from heat and blend the soup 
with an immersion blender or in a food 
processor.
7. Pour back into the pot and stir in the 
cream.

TOASTS
1 baguette, sliced
Grated parmesan cheese
Olive oil

1. Preheat oven to 425oF
2. Brush baguette slices lightly with olive 
oil and put them in the oven on a baking 
sheet for five minutes or more, until they 
begin to turn golden.
3. Sprinkle about 1 teaspoon of parmesan 
on each piece of toast and put back in 
the oven until cheese melts and begins to 
brown.
4. Float the toasts in each bowl of soup and 
garnish with a sprig of sage.

Stuffed portabello caps Creamy pasta bake Portobello soup with toasts
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Portobello Mushrooms in...

BY JESSICA HARDING & JORDANA LEVINE
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COOKING FOR ONE

Baked Nacho
 Stuffed Potato

BY JORDANA LEVINE

Cooking for one can be frustrating. You spend 
hours cooking and end up with too many leftovers 
and nobody to share them with. But there are 
ways to make a night in by yourself relaxing and 
delicious. 

Try this baked potato recipe for a fun and  
flavourful meal that’s easy to make at the end of a 
long day of work when you really just want to put 
up your feet and watch some TV alone.
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INGREDIENTS
1 medium-sized baking potato
3 tbsp. black beans
¼ cup shredded cheddar cheese
½ tomato, diced
A pinch chili flakes

DIRECTIONS
1. Poke a few holes in the potato and bake at 425oF for 

45 minutes to an hour, depending on the size and 
how crispy you want it.

2. Take out the potato and slice it in half lengthwise.
Sprinkle the beans, tomatoes, cheese and chili 
flakes on top, in that order.

3. Switch the oven to broil and put the baked potato 
back in until the cheese melts, about five minutes.
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play book

BY JESSICA HARDING & REBECCA SPENCE

ST. PADDY'S ENTERTAINING

Make your pale ale green! 
Add three drops of green food 

colouring to each pint. If you’re 
using a lighter beer, you’ll only 
need one or two drops. For 
darker ones you’ll have to add 
more. 
Food colouring is vegetable-

based, so it won’t affect the taste 
of your beer.

Impress your friends with a super 
easy green apple martini.

2 oz. vodka
1 oz. green apple 
   liquor (such as Sour 
   Puss Apple)

Pour into a cocktail  
shaker with lots of ice, shake 
well and pour into martini glass

Time to sober up… sort of.  
There are many ways to make 

your coffee fancy, but if you’re 
putting on a pot this late at 
night, you’ll probably want the 
simplest recipe possible. 
Add one part Bailey’s to one 

part coffee. So delicious and 
creamy, it’s like dessert in a cup.
A perfect bedtime drink!
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ST PADDY’S PLAYLIST:

“The Night Pat Murphy Died” by 
Great Big Sea

You can do better than a plastic cup filled with plain old ordinary draft beer and pop music!

“I’m Shipping Up to Boston” by  
The Dropkick Murphys

“Drunken Lullabies” by  
Flogging Molly

“Galway Girl” by  
Mundy

“Dirty Old Town” by  
The Pogues
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MY FIRST TIME

TURKEY
Cooking a

It’s a hell of lot easier than you think...
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THREE DAYS IN ADVANCE
If it’s frozen, put it in your fridge. This needs to be done long  
before you start cooking; it takes about six hours per pound to  
defrost the bird. And don’t worry if it’s defrosted before you’re 
ready to cook. It’ll still be safe to eat!

ONE DAY IN ADVANCE
Prepare the stuffing by ripping up two loaves of bread. I usually 
commission a friend to help me do this - it’s long and boring if you 
do it alone. Leave them on the counter to dry out overnight. If they 
aren’t dry enough, just toss them in the oven on broil for 10 or 15  
minutes during prep the next day.

11:30 A.M. THE DAY OF
Slice the plastic sleeve off the turkey and place it in a sink full of 
cold water. It’s time to test your bravery. (I have a lot; let’s see how 
you do!) Pull out the package of giblets and the gizzard from the 
inside of the raw beast. Look the turkey over for any remaining  
feathers you see. It’s gross, but I can assure you it’s better than 
eating them. Next, I trim off the excess skin and fat, but you can 
skip this step if it’s too much for you. Drain the sink and fill with 
fresh water to float the turkey in while you work on the  
stuffing.

First Easter dinner away from mom and dad? Here’s a step-by-step guide to 
cooking a turkey that is sure to impress your friends and bring some warmth to 
your table this spring.

NOON
Where some stuffing recipes include nuts and sausage, I like to 
keep it simple. Dice up a large onion and a couple sticks of celery 
and sauté them in a frying pan until soft. Next, combine the  
veggies with the dry bread and seasonings. Most recipes call for 
one egg but it’s okay to add another if your stuffing isn’t holding 
together… or if you’re like me and like wet stuffing. Stop laughing.

12:30 P.M.
Pull the turkey out of its bath and stuff it from the biggest end  
(between the drumsticks). To get the most out of my shove, I ball 
up the stuffing in my hand before pushing it as far into the turkey 
as I can. Pulling back the skin, repeat at the other end. If you have 
any extra stuffing you can’t fit into the turkey, you can double 
wrap it in aluminum foil and put it in the oven during the last hour 
of cooking. Finally, I coat the top of the bird with poultry  
seasoning - a LOT of poultry seasoning - to make it crispy.

1:00 P.M.
Nestle the turkey in a roaster. I love lots of gravy, so before it 
goes in the oven, I add two packages of gravy mix (using half the 
amount of water) in the bottom of the pan. This will also give you 
a lot of liquid to work with when you go to baste the bird later on. 
Since the turkey is usually too high for the roaster’s lid to fit, cover 
it with aluminum foil. Don’t forget your meat thermometer! Make 
sure you jab it into a thick piece of muscle like I did. Check out the 
photo on the left.

2:30 P.M.
I like to start basting halfway through cooking and continue to do 
so periodically throughout the afternoon (any time that I  
remember – not on any specific timeline). Halfway through, pull 
out the turkey and coat it with the juices in the roaster. Keep an 
eye on the thermometer in case you have to cook longer.

6:00 P.M.
Double check to see if the turkey is cooked by confirming two 
things. First, make sure your thermometer says that the internal  
temperature is safe for poultry to eat. Next, deeply stab a meaty 
part of the bird. The best location is on the other side from the 
thermomter. If the juice that comes out is clear, you’re good to go. 
Pull ‘er out, turn off the oven and carve it up!

BY COREY DAVISON

COOKING MATH 101:
The approximate time you want to eat dinner and how 

big your bird is will determine what time you should put it 
in the oven. 

My turkey was about 11 lbs. so I put it in the oven at  
1 p.m. This means it will be ready to eat by about 6:30 p.m.

6 - 8 lbs
8 - 12 lbs

12 - 16 lbs 
16 - 20 lbs 

3 ½ to 4 hrs
4 - 4 ½ hrs
4 ½ - 5 ½ hrs 
5 ½ - 6 ½ hrs
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HALIFAX
a guide for workin’ and playin’ in the Martimes’ most vibrant city

Each year, Atlantic Canadian publication Progress Magazine 
releases a “Top 101 Top Companies” and “The Best Places to 
Work in Atlantic Canada.” Grab it off the shelves to find out 
where your business ranks, or where you want to work next.

where to work
Starbucks on the corner of Queen Street and Spring Garden 
Road is a great place to meet for a quick meeting with the 
boss or a business partner. The bustle of Spring Garden will 
make it a bit casual, but it’s close enough for everyone to be 
able to access it with ease.

meet for a quickie

You have to take your boss or business partner out for lunch. 
You want to impress but don’t want to spend all your money 
doing it. A lot of places around the city offer great lunch spe-
cials, including Japanese restaurant Doraku. All meals start at 
$7.00 from 11:45 a.m. - 2:30 p.m. Monday through Friday.

lunch meetingThe Group Professional Networking Association is a group 
of business people who meet weekly to discuss business in 
Atlantic Canada. Their goal is to bring people together, get 
together and expand businesses in Atlantic Canada. For an 
annual membership fee, you can take advantage of all they 
have to offer. (www.thegrouphalifax.com)

network, network, network

7:00 A.M. – 11:00 a.m.
Head down to the Halifax  
Seaport Farmers Market. 
Open Saturday, Sunday and  
Wednesday with an  
International Market on  
Fridays, it’s the best place to 
start your Saturday morning. 
From 7 a.m., you can pop by for 
your coffee and breakfast. With 
choices ranging from fresh 
baked goods to handmade 
jewelry, there is no shortage of 
delicious fuel to start your day.

NOON
Get a view of downtown Halifax 
and the harbour from atop 
Citadel Hill. Used as a  
strategic station during  
wartime, it’s now a historic 
park. Don’t be alarmed when 
you hear gunpowder a-blazin’ – 
it’s just the noonday gun. While 
the Citadel is a great place to 
take in the rich history of  
Halifax, it’s also full of nooks 
and grassy knolls perfect for 
an afternoon of lounging.

2:00 p.m.
Time to work off the tasty treats 
you ate at the market and get 
ready for the beer that will 
inevitably come!  Take a stroll 
around Point Pleasant Park, the 

FUN FACT: Point Pleasant 
was voted the #1 spot in the 
city to have sex outdoors two 
years in a row by The Coast 

readers. 

southern-most part of Halifax - 
aptly named for its geographic  
location at the tip of Halifax’s 
peninsula. 

3:00 p.m.
Get a taste of what Halifax is 
all about with a visit to the 
Alexander Keith’s Brewery on 
Lower Water Street. They run 
hour-long tours that combine 
history with entertainment 
and, of course, several pints of 
beer. You can easily get your 
money’s worth out of the $15 
ticket.

4:30 p.m.
Legendary Split Crow power 
hour begins. Find a way of 
getting into this ever-popular 

Out to play on a 
sunny Saturday pub on Granville Street to take 

advantage of their two-beers-
for-$5 special. If you’re with 
friends, see about ordering a 
tray of 30 beers for $70! The 
classic East Coast music that 
accompanies this binge fest 
will bring out your inner sailor.

7:00 p.m.
Grab your designated driver 
(or hop on the Metro route 80) 
and head out to Bedford to 
check out The Chickenburger. 
Open since the 1940’s, The 
Chickenburger is the  
oldest drive-through in Canada. 
Known for their simple chicken 
burgers and mouth-watering 
milkshakes, it’s worth the drive.

9:00 p.m.
With more than 20 beers on 
tap from seven different  
countries, the Halifax Alehouse 
is open daily until 3:30 a.m. 
Large tables, cozy booths, live 

music on the weekends and 
beer and wing specials make 
the Alehouse a must-visit.  

2:30 a.m.
Pizza Corner is where many 
bar-goers end their night – 
except most of them probably 
won’t even remember they 
were there the next day. The 
intersection of Blowers and 
Grafton Streets is a haven for 
all who have late-night 
hankerings. Grab a big slice 
from Sicilian Pizza and continue 
your dance party to their  
blaring techno beats. 

MIDNIGHT:
Take in a show at the Seahorse 
Tavern on Argyle Street. The 
low ceilings and long wooden 
tables have hosted the sounds 
of local talent and up-and- 
coming national acts for years. 
With a sizeable dance floor, 
cover charges comparable to 
what you’d pay for a crappy 
cover band and potent pints 
of the infamous Horsepower 
running you less than $4, it’s a 
cost-effective way to spend a 
night on the town. 

FUN FACT: The Seahorse 
was the first licensed  

establishment in Halifax - 
in 1948!
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