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Butter and Flower

Cannabis-Infused Recipes and Stories for the Cannacurious
Ann Allchin

Straightforward recipes for cannabis-infused treats that will elevate
your enjoyment of the recreational and medicinal benefits of edibles,
accompanied by stories from those who partake.

A self-described wholesome hockey mom, Ann Allchin goes for bike
rides, hangs at the dog park, and bakes on Saturdays. But much to her
kids’ embarrassment, when Ann bakes, it’s most often with cannabis. She
got her start baking cookies for a relative who suffered from debilitating
migraines, and has since introduced many to the medicinal and recrea-
tional benefits of baking with flower.

Based on foundational recipes for cannabis-infused butter, oils, and
sugar, the book includes 40 recipes with classics like blondies and oatmeal
raisin cookies, chocolate-forward desserts, fruity and nutty concoctions,
and a few savoury bites. With vivid photos and sophisticated food styling,
an opener on health and safety, guidelines on the basic math for moderate,
straightforward dosing, and a glossary of cannabis terms, this is so much
better than the scribbled recipe for your roommate’s lumpy hash brownies.

More than a cookbook, Butter and Flower also features stories from
cannabis activists, alegal defender and defendants, entrepreneurs, medi-
cinal users, and healthcare practitioners. It’s a diverse collection of stories
of lives lived under the War on Drugs, including revelations with mental
and physical health, the road to legalization, and hopes for the future of
cannabis use.

Ann Allchin began baking with cannabis to help a family member who struggles with
debilitating migraines. She has a Bachelor of Science in Neuroscience and English and
a Master of Education, and is a passionate advocate for social justice and dispelling
the social stigmas around cannabis use. She lives in Toronto with her husband, two
kids, and two dogs. You can visit her online at annallchin.com.
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Not Just Chocolate Chip Cookies

SUGGESTED MOOD/STRAIN
Chocola Chip Cootieisa balamensd
sain with ealming effcts. Jos Fike
mon used to mke, right?

Makes 21 <aokis wih 6 Thip
canmabute (about 5 mg THC
J—

6 Thap (85 ) canmabuier
Heup+ 2 Thp (142 g unsaeed burer,
5 o 130 b e
Y4 cup (50 g) granuined nagar
Tegg e 1 yolk
1 i wsnills xsesce
2 cups (284 g all-pupone Heaie
1 o baking posder
1 tep baking soda
D of sl
2 cups (340 ) highvquality
chasalise ships

Easier than cockies and milk.

Prehear oven to 375°E

Mele the cannabuter in 2 double boileror in 2 heat-proof
bend aver a pat of simmering water. Line baking sheer(s) with
parchiment paper.

‘Wish your favourite mixer, combine cannabutier, butter,
and sugars. Add the cgg, otk and vanilla

In 2 new boml, combine the four, baking powder baking.
soda, anl sal. Adel dry ingreients 1o the bunter and sugar
miture in 3 few additions,

Add the chocolare chips (1 like milk chocolate, but you do
youl.

Use a 1-Thep cookie scoop ta drop eversized dough lobs
onto the preparcd baking sheetis), kecping cookics 3 few
inches apart.

Bake in the oven for about & minutes. Let the enakies coal
o the baking sheetls) before moving them to & ack.

333k
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Sarah Campbell

Sarah Camphellis an herbal gardener

and medicine maker based in Duncan, on
Vancouver Island, in British Colurmbia. She
works at Greal Gardener Farms and is o
founding director of the Craft Cannabis.
Association of BC. Sarah also spent years
valuneering for Ihe Voncouver Island
Compassion Saciety (VICS), which was
forced o close in 2019, despile having 3.000
members. | spoke with Sarah on her mabile
while she was in the middle of a field, planting
cannabis.

My history wish cannabis s precty colouef,
My parcnts ke to smoke weed. s0 | became
Familie with the plant at an early age. I shways
e loued and prowd abous my cannabis use, but
iy fist groving experionce was n universy, | had
 few plarss under an 1P ligh under the seairs, and
Thad no-idea what | was doing. The bud was barcly
smokesble, bat 1 el in love with those plants and
eally enjoed the prossss. | was living in Ongario ac
that simme, bus | knew thar BC was really the mecca
for the cannabis movement. ] tokd my parcnts that
we were guing o kegalize cannabis o day, and they

compassion club in Victori, This was in the very
carly dhuys of the medical cannabis movemenc: |
elicve the VICS searied n 1998 and was onc o just
thece compassion clubs in Canaida. The work Philippe
was ding af the VICS was incrodibly insgiring,

and 1 wanted to be 1 pare o it—just the encrgy he
had, and che diive ro find a way fox patienss to have
‘access, criically and cheonieally il parionts, Meembers
were expexcted 0 die, o they had really, eally severe
conditions. Cannabis was often a st revort. It was
shout community, education, and supporting one
anocher.

“Then the VICS got robbed. And Phillppe called
the police. Philippe had taught kindergarten before
he bogan this journey with cannabis—be had that
schoalescher firm will. He was a belieer that he
was doing nothing wroag, and he was really wdamant
shout thar, Bt bow and behald, afer he reported
the thefs, | think it was the next day that the police
showed up and raded the VICS, and a very lengthy

But this was the whole cevolution that was.
mecessary. Like thar cours case—it was one of the
carly high profile cannabis cass in Canada, Many

Taughed, and sad, "0 yeah, we sk h

. inchding senators. And

Twas sevons.

Veesseled 1o BC to visit fiends in 1998 3
mever went home. Within a few months of being.
on Vancourer Isband. | met Philippe Lucas, director
of the Vancouver Ishind Compassion Saciery, 3

the pat o reseify Sick people
wen through thae stresfil experience, just & cxphin
that s medice was helping them with theie quliey
of . And in the cnd, the judge—Higginborham
was his mame—granted Philippe an absolute discharge
and praised the werk being done st the VICS. It was
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Enebla

Recipes from an Ethiopian Kitchen
Luladey Moges

This collection of 65+ recipes, vivid photography, and family anecdotes
is an accessible, authentic introduction to Ethiopian cuisine. Learn to
make injera, wot stews, hearty tibs, and more.

“Enebla is a beautiful cookbook with insights of Lula’s family diaspora told
through the recipes. My favorite type of cookbook.” —Tu David Phu, Top

Chef Alumnus

People love Ethiopian cuisine for its unique combination of spices,
aromas, and sociability. Dishes are served to be shared with family and
friends, and unlike many cuisines, Ethiopian food has traditions of vege-
tarianism that make it particularly popular among meat-free cooks and
diners (though Enebla offers plenty of meat-based recipes too). However,
it can seem baffling to the outsider. Where can you get spicy berbere? How
do you make injera? And doesn’t it all take hours to prepare?

In Enebla (which means let’s eat!), Luladey Moges shares authentic
family favourite recipes for aromatic wot stews, a hearty tibs, breakfast
scrambles, colourful salads of pulses and fresh vegetables, authentic injera
sourdough flatbread, and even a traditional Ethiopian coffee ceremony, all
accompanied by lush food styling alongside family photos and ephemera.

As Lula’s parents used to say, “We might live in America but once you
come home, this is Ethiopia.” With her accessible recipes, inviting anec-
dotes, and an extensive glossary that invites curious cooks to learn more
about the Amharic language and Ethiopian ingredients, Lula invites you
to make your kitchen Ethiopia no matter where you live. Let’s eat!

Born in Addis Ababa, Luladey “Lula” Moges moved to the United States with her
family at the age of twelve and learned the art of Ethiopian cuisine from her grand-
mother, mother, and aunts. Her busy career in hospitality was initially an obstacle
to home-cooking—as many recipes require several hours to develop a full-bodied
flavour—so she has spent years developing real-world recipes that deliver authentic,
mom-approved fare in an hour or less. Lula lives in Los Angeles.
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INTRODUCTION

B . ey DAY
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it Al o e e berm ot e el aeTs b
the tul sithe
o of el e eiion. 1t b oy birbplae,

s bom s Akl Abss, the spital of Ehlopi, i the mid-1980 My

memories of my cary chibdhooe ae il wich playies cosids fos hours

in o e i my siblngs e our sl ding, e, My dad v very
hetts,

coffeTimes, 164 tonasoes o st  few: My brocher and | would shiaysery
o sk an pple or s wiehout sy foher g o, but be bvays
namaged 10 kns—or 1 catch ws in the s,

e help o b -
o, | el el into- e ke and wateh the i ool our mesh.
They prepared mos of the meshs i the second kitclen of the house, which
v place | s ot aowed 5 g s 3 chibd Thene were 3 o of

s ot coas that were ot aheaysarzended o, e he i, che very hoe
snswe- s gl e the s cooked the injer. A an sl | umbertaid
‘wh v ot 2 place: o 2 <hild bk bk them | ound every ssuse s
smeak i Jeasm Those o ar where ary bove for o

My hove of ood il conking was masredin ot wits s wel | adescd
imy o' woekend Vit by groesfposecs” bowss, whers | wookd watch
iy grandmoder and sy aunce cook. | sk had » chamce oo cook wal ey
ranchmosher o thene weckersh, but g Gwice shing of ol was wasching
T ke her special s o (ehichps stew page ). B evem shousgh |
watched her o b e even lesrned Bt sres recipe the resbay s that |
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Appetizers,
Snacks &
Side Dishes

Ye Misir | Sambusa (Ethiopian Lentil Samosa)
PN AP0

F my faverite snacks when I was gromwing up. Acually,
it will m favorite, It is served as an appetizer or a smack.

[ Phcethe o 1 o, o swacgh wasr. s come s by o sod
it 1050l one i bt ik, siring ccc . e the bl
s o Aoee ko s Yo S woo et Al cocbedof il

Lap brama byl Ry foomm the beat, drain, sd set sade.

1 i o
Phace the onons 0 ol i et Cook over modiar st wril e cmls

s i miaiceoe ind begiaeing vs b, ot § e S he e,
ok, ginge Cool o e ighty, s § e S0 b che et

e e et o et g i s

Peppes 80, s e Coverthe o d et ook,

2 choves gartic, diced k - m'« R

s grd ginger bt bt and st e

oo ot ; -
304 2 ablerpacn of enlFod i the o odgsaf the wrapper o o 5

sk s pepper S ke aer long achede s s, Rt the pomcens i the

5 (W 7ou) pockige remaining wosppen nd lling

aas mlpeing o v

(o Bt ofpin | e copaiof o  dep eary-boomrd e The o s be st §

Py, vl tocbes de b oot o mor s bty e s of e ot

gl ole kg % et o e sl P thepos e igh e i e

{abos 4 cups) wilo Doep-fry 2 feve vanibu po—
o i barged 4 o S gy Oueing e o 40k oy
o sch e, Giveth i o ot 5t b bepeestas bt
e, Docethe e gkl b, s 5 i, she 2 homed s 80
s e v e o o o aper e o et s 10
i ol
e ik s wih bl o sso—iny el G e iy

(o 300 o hochliochs tpage 0}—ct by ik

s} — 100 AP subsinne the bencs with | pound of groved bel:
o 344 enoogh by 2inchen. Bri
o over e st ook, tising o<caionally el re oo

e but e flly coobed. about 3 mimtes. Remove from the hest. drsin, el
fllow the naethesd b foam seep 2t the end

29

TOUCHWOODEDITIONS.COM




Five
Bottle
Bar

A Simple Guide to Stylish Cocktails

Food & Drink / Cocktails

September 2022 « $28.00

9781771513760 - hardcover, paper over board
6.5" x 9" 208 pages, full colour

Author’s home: Duncan, BC

TouchWood Editions

RIGHTS HELD: World, all languages

AVAILABLE VIA UTP: Yes

Ebook also available

MARKETING & PROMO:

National, regional, and subject-specific print
features, excerpts and review coverage
Publicity and promotion in conjunction with
author’s speaking engagements

Social media campaigns, blogger outreach, digital
collateral for online use

Outreach to subject-specific organizations,
markets and festivals

Electronic and print blads

Regional author tour

Excerpts available

TOUCHWOODEDITIONS.COM

, TOUCHWOOD EDITIONS

The Five-Bottle Bar
A Simple Guide to Stylish Cocktails
Jessica Schacht

From the co-founder of Ampersand Distilling Company, a collection of
cocktail recipes that relies on just five bottles to build your bartending
style with ease and confidence.

Think of it as the capsule closet for cocktails. Five bottles around which
your inner bartender can emerge with skill, savvy and a little flare for the
dramatic when it’s called for.

The bottles: gin, whiskey, sweet and dry vermouth, and Campari (plus
bonus recipes for bubbly). The setting: living room, backyard, window seat,
and the wild beyond. The mixologist? Oh, that’s you.

Inthisbeautifully photographed collection, Jessica Schacht, co-founder
of Ampersand Distilling Company, presents her take on classics (like the
G & T, the Old Fashioned, the Martini, and the Negroni), collections (sours,
punches, and such), and contemporaries (a few inventive new drinks to
pique your creativity). There’s a chapter of zero-proofs in part inspired by
the abundance of new alcohol-free spirits on the market now, and another
dedicated to keeping your vacation drinks game classy, from the airplane
to the B&B to the beach.

In addition to the recipes The Five-Bottle Bar supplies a solid founda-
tion in bartending basics (tools, techniques, thoughts on glassware and
garnishes), the condensed history of spirits, and tips for setting up your
minimalist bar cart.

Jessica Schacht is the cofounder of the multigenerational family-run Ampersand
Distilling Company and author of the History Glass column in the Cowichan Valley
Voice. When she’s not whipping up new recipes for the distillery, you can bet she’s
tending to her garden or walking in the woods. She is grateful to live in the Cowichan
Valley in the home she shares with her husband and sons.

OF RELATED INTEREST
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\/ANCOUVER

SIPSTER'S
|SLAND LD

The Distilleries of
Vancouver Island
9781771513326, $25.00

Menno-Nightcaps
9781771513586, $26.00

The Sipster’s Pocket Guide
to 50 Must-Try BC Wines
9781771513609, $20.00
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Let's stare with the crucial cockeails
every gentlewoman should have
in her repercoire. These recipes are
the cornerstones of cockeail cul-
ture. Reaching back as far as the
16005, many of these staples remain
amongs the most popular cockeails
today.
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GIN SOUR

o leman, and foam, This chassic g
aswect-tart Aavour from the lemon juice and simple syrup. (You can also add biteers
xomake ia Gin Fiesgerald! Zelda will thank you.) Fee; ing

elonr)—will yield  gorgeos frothy top.

2oagin
% o fresh lemon juice
¥4 oz simple syrup
Halfan egg white

Add allthe Ingrediens co 1 cockeall shaker, Dry-shake vigorously, Open the shiker
b d—scuffmigh fly sue), and add ice. Shake again, Fis chilled

cockuail lass, Qg the beauriful foam you hav sreated, which nceds no addional
s {um P —

=" EXPERIMENT: CLOVER CLUB

Here's 4 classic from the late 1800s that was a fave among literary types
and other members of ts namesake club. So grab a book and sip on this
delicious raspberry gin concoction. Slackers wse grenadine insceaid of
raspherry syrup, buc .. . you know what's casier t get than grenadine?
Raspherrics. (To muddle means 1o delicarcly smoosh stuff 1o releasc
Havourjuices, Please donit do i i glass kst you break e )

Continsied.

72 Jessica Schacht Five Botdle Bar 73

The Art of the Bar Cart

A bar cart can be a thing . After all, any place in your you p
intention and practise a craft is 1 place of celebration. Plus, the gizmos, gadgers, and
i you might i te. Se L

bar cart.
Although a good bar cart needn'e even be a bar care ar all. In the pase I've used burcher
Block tables, small drcsers, and fincy siher or bronac trays ta wrangle my bortes and
wols, Currently T have a small white drcsser with a round silver 172y on top kecping.
my most in-usc botdles and cools, Everything el s stored asay in 2 cabince with glass

(and baby) 1 jecrary. Though in hindsigh plrtugs wox the
miost prescient babyproofing chaice.
Here are the bar cart esential:
i, whisky, and o
che fridget)
*  Abouleof aromaric bisers
* okl shaker of choice
% Cockeail srainer (Hawthome or camshell)
the burer hich

. i
‘probably chill with the ress o s friends)
* Booe opener

* Jigger or shoe ghass

1F you have a SodaStream and it makes scrc 1o pue bt In this arca, do so—or
acquice one of those beautiful vintage sodswater dispensers the handsome love

i70 Jessica Schachs Five Bortle Bar 171
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E. J. Hughes: Canadian War Artist

Robert Amos

The third volume of this award-winning series showcases paintings
and drawings E. J. Hughes cr&ated during the artist’s war service in
Ottawa, England, Wales, and Alaska.

“In this definitive history of Hughes’s contributions, Robert Amos offers a
penetrating study based on unique archival material and a deep analysis
into hundreds of wartime works of art” —Tim Cook, The Fight for History:
75 Years of Forgetting, Remembering, and Remaking of Canada’s Second
World War

In this, the third volume of an award-winning series on artist E. J. Hughes
(1913-2007), Robert Amos turns his focus to Hughes’s service in the
Second World War.

The narrative begins with Hughes’s cadet days with the Seaforth
Highlanders in Vancouver, followed by his enlistment at the Work Point
Barracks in Esquimaltin 1939. Named the first “service artist” in 1941, he
spent two winters in Ottawa before being attached to different regiments
in England and Wales. His paintings of camp life and convoys reflect his
keen attention to the details of vehicles, artillery, and uniforms. In 1943
on the Alaskan island of Kiska, he transformed sub-zero weather and
howling gales into a powerful document of this remote theatre of war. He
returned to Ottawa where he worked until 1946—Canada’s first, last, and
longest-serving War Artist of wwiI. He was also the most prolific.

The book features seventy artworks from the Canadian War Museum’s
holdings, expanded with many personal photos and sketches from the artist’s
papers. With the care and knowledge of a fellow artist, Amos draws the reader
into this important chapter in the life of E. J. Hughes and Canadian art.

Robert Amos has published eleven books on art and was the arts columnist for
Victoria’s Times Colonist newspaper for more than thirty years. Amos was elected to
the Royal Canadian Academy of Arts in 1995 and is an Honorary Citizen of Victoria. He
lives in Oak Bay, British Columbia, with his wife, artist Sarah Amos. Visit his website
at robertamos.com.

OF RELATED INTEREST

E.J. HUGHES.

\a

At

E. J. Hughes Paints
British Columbia
9781771513104, $35.00

E. J. Hughes Paints
Vancouver Island
9781771512558, $35.00

The E. J. Hughes Book of Boats
9781771513364, $22.00
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o o f o ntenc o Shdey Pk 1934)
s abaren

On October 151933 Hughes,then tweniy.four

yearsold. met Fern Resabelle Smith. He was s Hisyears
draving in Sanley Park one day ehen she stopped in the Seaforth Highlaaders of
and asked permission 1o sce what be was doing. ‘military unies, al af which They Canads y d tasght m
Ther rcogaised s reunaslsympsthy el P nfantry y the skill e
and foem that day om wete devoted o each otber the Royal Cansdian Engincers and the Royal ~onel need 1 sacescd. Asa mow pecrut e sppoect: g Lof
ooyl iy i e S L
‘Hughes had spent the amner of w17 swsy ‘Within ust . few G  of i W dew' £

from Vancouver, working at the Reunswick o This act, 1999, finally ke 4 good-g and ot

Hughes.

Canneriesat Rivers It duriag which time he
barey covere his expenses. 1 1335 durog s
second smmer of gilloeting, Fers granevol
wrene 16 him about the sitaation which was.
prevailng in Vamcoaner, “We had qite e excting
vime when the aneneployed men wereevicted

Fort Macauley: Royal Canadian Artillery (1939)

On August Hughes eported for oty

In gt of 1955, E | 7
documens i which he described his tme a3 3 war
artst. Entiled “Hughes War Art” this memmoir
his approach to the Canadisn Army:
“li Augut 1939 | s ot quite making 2 iing
Relid, e

atthe Work Poit gate ofthe Canadian Army Base
t il st west of Victoia vm Vancouver
Isband. His formmalenlistent s regitercd on
‘Septeanber . 1939, Ofcourse, ik a3 an artllery man

sambaions f Gernsan dictanos, Adelph Hatkr could
et be appeased. Afer Berln refuse 1 wibdea

e ot e wich grestprid.
M the beginning of hisarmy service Hughes,
frepocatly. These carly eter,

from Poland.
September 1,1913. A week Lter, on September 10,
Canads did the sanse.

sent whie be was in training st Fort Macauley in
Esquimmah were often Mustrated with cotoons,

32 30 s
ig%ié

=5,
y

3
al

from Aet Gallery s Post Offce, There i moch i piies v igh e thocghes
sympathy expresed here for The Boys. Husdreds i e
of ther have gane o Victoia o piead their cae from all thve uits. Although p Ina eerde 7] Hughes -
there Bepetiey bl by kg ™ T e Royal Canadian Engineers Cadets, e Seakn ot o e fomn Tert Macaule. gt o
ttimes. Highlanders Cader
It weas chear that Husghes and Fern were deter. p ol soldier as 1
(part e infndey). | chose i the Roal
imieed o get marrhe bt it he eded o shone Canadisn Amiery (Cost Antllery). 1l that the e e e e e
[ ——

s capable of spporting a wife. Wiehous vishic

e his only available option. Hughes calisted in the
Camadisn Army i Ite August of g,

Brincess Parici's Canadian Light Infantry rogquired
o uskier b than | had, and | was pat engincer.
g minded or he Royal Canadian Engincers. |
Hiad ot appled fo the Acemy Service Corps or the
Medical Corps as 1 was ot quaabified or cither

W e recrit are st i  Femporary
camp i tents st Macaley Povat about one mile
from Work Point Barricks, where the Repil

Canadian Aribery beadquarters are. They are

o o pos show caenes whih o S o e
Hntirs b msvd b L Hoghs g Sl 1130

N

The Sergeants” Mess was the ind of Husghes's
wantme palntings o resch s pepular sudience,
when it was published as & full-page full-colour
repeodiaction in Canads’s ok Macloans
‘Magasine o December 1. 1p41. This view of the.
war effort.on the homse ot was entirely positive.

vl o e Serpent” M.

&4 L0 HUGHIS + GANABIAN WAR AETIST

For Hoghes the mosths of March and Apeil of
1503 were highly produsctive. Al st he explored ™ A
thelanes and villages of Susses,  picturesque 3 |
‘seea which was slso a key defensive posttion. The : =
First Canadian Armaured Car Regiment of
Royal Canadian Drgoons was postioned i this
anuscape, redy o spring inka sctio if Germass
Tioued o he beaches o sppeseed i the s
abave, The regimet was equipped with sasal
semoaed car cach with  swveling gus turt
a0 s Browning machine guns.

During th Eheee weeks Hughes was with the
Dragoans, he was based in Have. From there he
traveled o the llages of Billingsdmis. Petworth,
Puibosmugh, Horsham and Ditchling. A Ditchling
e drew Camolging an Armured Car a memo-
e scene f the troaps making carep n a Suwex
wos. Sonse were digging a R trench and others
were settling in for the night. stringing up camea-
thage et btree the tros, I his paistig. the
sunset o ilkaminatesthe gauey macerial which
veis the armmoured car s s g tusrret

Asthe s nap of deylight cach the et
vignetie.of sldiers were pinted in the shadons a3
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Citizens of Light
A Novel
Sam Shelstad

This debut novel set in southern Ontario captures call-centre life, faded
tourist attractions, and suburbia with oddball wit and sharp realism.

“Sam Shelstad has a funny, lively, engaging, peculiar mind—charming and

surprising.” —Sheila Heti, author of Pure Colour

“A darkly comic and compelling story about a truly unique call centre
warrior on a mission to solve the mystery of her husband’s death. Trust
me, you’ll laugh, think, and keep turning the pages.” —Terry Fallis, two-time

winner of the Stephen Leacock Medal for Humour

Colleen Weagle works in a call centre and lives in a bungalow with her
mother in a quiet Toronto suburb. In her spare time she writes spec scripts
and plays an online game set in a resort populated by reindeer. It’s a typical
life. Except three months ago Colleen’s husband Leonard was found in a
bog in the middle of the night, a two hours’ drive from home. Dead.

With a flatly optimistic belief in the power of routine, Colleen has been
soldiering on. But when alocal news photo twigs her memory of a mystery
attendee at Leonard’s funeral she snaps into action. Accompanied by her
ornery co-worker Patti, she heads to Niagara Falls on a quest to find the
truth behind the death. Amid the slot machines and grubby hotels, the pair
stumble into the darker underworld of a faded tourist trap.

Bleakly madcap, with deadpan dialogue, Shelstad’s debut novel is a noir
anti-thriller reminiscent of Twin Peaks and the work of Ottessa Moshfegh and
early Kate Atkinson that reveals the undercurrents of melancholy and the truly
bizarre that can run beneath even the most seemingly mild-mannered lives.

Sam Shelstad is the author of the story collection Cop House (Nightwood Editions,
2017). He is a regular contributor to McSweeney’s Internet Tendency and his work has
appeared in magazines including The New Quarterly and Joyland. He was longlisted
for the CBC Short Story Prize, a runner up for the Thomas Morton Memorial Prize,
and finalist for a National Magazine Award. Shelstad lives in Toronto.
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I held my breath as we walked through the big glass doors to the casino.
The man from Leonard’s funeral could potentially be standing on the other
side. Of course, the doors were transparent, so I knew he wasn’t standing
right there. Somewhere close by though. But the doors didn’t lead right into
the casino. We were in a kind of shopping mall atrium. High-end clothing
shops, purses, diamonds. Somewhere to spend your winnings should you
be impatient. A last-ditch effort by the casino to keep customers’ money
on the property. The real entrance to the casino was next to a watch store
and the lineup to get inside was long—and getting longer.

Patti and I joined the queue. The line snaked around a curved wall, and
when we reached the halfway point, I could see attendants checking ipsup
ahead. We shuffled forward, slowly. My phone buzzed.

“I'llmeetyouinside,” I told Patti, then stepped back out into the atrium.

“Colleen, this is Ken from the office. You're an hour late. What’s
going on?”

“Excuse me?”

“You're late. I'm looking at your chair right now. You’re not in it. Last I
checked, your chair won’t complete surveys by itself. Are you on your way?”

“But I have the weekend off”

“You most certainly do not. I remember our conversation quite clearly.
This is unacceptable behaviour. I'm looking at your empty chair right now.
Chairs don’t complete surveys.”

“Patti told me she talked to you.”

“Is Patti with you? I was going to call her next. This is ridiculous. We’re
down two diallers and Bank of America is starting tonight. How soon can
you get here?”

I hung up.

Irejoined the line for the casino. Patti was long gone. I couldn’t believe it.
She’d told me I had the weekend off.

Iwaited. A woman in a brown blazer glanced at my driver’s license and
waved me through.

My first time inside a real casino. I whispered “wow” slowly, like some
moron. Like a rube. It was all so overwhelming. There were seemingly thou-
sands of slot machines, stretching back farther than I could see. It was like a
glitzy forest in a futuristic dream. The noise was instantly mesmerizing. All
the machines chiming away. It sounded like millions of tiny harps talking
to each other in heaven.

I could have stood there in wonderment for hours, but I had to find Patti.
I'walked down an aisle of TV show-themed slot machines— Big Bang Theory,
Sex and the City—and kept watch for Patti and the man from the Metro.

—from Citizens of Light
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Dancing in Small Spaces

One Couple’s Journey with Parkinson’s Disease
and Lewy Body Dementia
Leslie A. Davidson

An unstintingly honest and surprisingly humorous memoir that charts a
couple’s parallel diagnoses of Parkinson’s and Lewy body dementia.

In 2011, Leslie Davidson and her husband Lincoln Ford were enjoying retired
life to the fullest as ardent outdoor enthusiasts, energetic travellers, and
soon-to-be grandparents. But when Lincoln’s confusion became a concern
and Leslie began to experience a hesitant leg and uncontrollable tremors in
one arm, a devastating double diagnosis completely changed their life.

In this personal and unstintingly honest memoir, Leslie recounts
the years that follow the diagnoses—her Parkinson’s and Lincoln’s Lewy
body dementia—charting physical changes, mastering medications (and
sometimes flubbing it), the logistical puzzles of caregiving, and the steady
support of their close-knit community in the small town of Grand Forks
in south central British Columbia.

She describes her struggle to maintain perspective while questioning
what having perspective even means, and the work of being an advocate
while needing an advocate. And she explains how, amid all the challenges
and tears, shared laughter remained all-important to their survival, espe-
cially in times when Lincoln saw her as an imposter. She shares powerful
lessons in love, courage, and grace from the man who had always led the
way and who, despite the ravages of his illness, in many ways, still did.

At once poignant and unflinchingly frank Dancing in Small Spaces
is the story of a long and adventurous marriage, of deep gratitude, and,
ultimately, of writing one’s way toward understanding and acceptance.

Leslie A. Davidson is the author of two children’s books, In the Red Canoe (Orca Books,
2016) and The Sun is a Shine (2021). Her essay “Adaptation” won the CBC Canada Writes
Creative Non-fiction Prize and her work has been published in the Globe and Mail,
Viewpoints, and On the Move. Davidson is a retired elementary school teacher, a mother,
and grandmother. She lives in Revelstoke, BC. Visit her online at leslieadavidson.com.
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The day before we leave for Costa Rica, I experience an uncontrollable
tremor in my left arm as I am putting on my coat, a tremor that persists and
increases in frequency throughout the month we are in Central America.

A pinched nerve, 1 tell myself. Something to do with my shoulder injury.

That’s not all. I have been seeing a physiotherapist about severe pain
in my right shoulder and mention to him that occasionally I feel as if my
left leg is unresponsive, that I must consciously focus on it to get it moving
properly. He watches me walk and sees nothing unusual in my gait.

“It looks good,” he tells me, “but if it persists, come back and I’'ll do a
thorough neuro workup.”

I cling to “looks good” and put “neuro workup” out of my mind.

Itisn’tuntil we are in Costa Rica, that February of 2011, and I am unable
to keep my flip-flop sandal on my left foot, that I allow myself to begin to
consider that something more serious than a pinched nerve might be wrong
with me. I test my left foot and hand, my left arm and leg. I can trigger the
tremor by holding my arm out straight or doing up a zipper. My leg drags to
the point of tripping me up if am tired and forget to make it “walk properly.”
IfIstand on tiptoe, my left heel sinks immediately to the ground. If I stand
on my heels, my right-foot toes remain up, pointing skyward, while the left
ones drop quickly.

Lincoln takes a zip-lining excursion through the Costa Rican jungle,
but I am now on a waiting list for shoulder surgery and choose a rainforest
canopy walk as a safer option. When we meet up after our separate adven-
tures, he is upset.

“I couldn’t figure it out,” he tells me. “I had to go tandem with one of
the guides!”

Iam, at first, shocked and dismayed. He is a rock climber, used to ropes
and unafraid of heights, and has always been physically coordinated and
quick to learn, with extraordinary stamina and balance. Then I begin to
rationalize his experience.

“You're left-handed,” I remind him. “And you don’t speak any Spanish.
And you’re deaf in one ear. Anyone would find it tricky!”

What does my cheerfulness cost him? Does it hurt? Is it reassuring? I
don’t know. I wonder if my unwillingness to see his struggles is the result
of my fears about my own health.

Between us we have an accumulation of changes, many small, some
large, but we are both still very much ourselves, content with each other
and the good fortune of our lives, getting older but not yet old. It is easier
to pretend all is well in our world because, really, it is. Some of the time.
Enough of the time.

—From Dancing in Small Spaces
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