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Last year about midsummer, 
the offices of the Megantic 
E n g l i s h - s p e a k i n g 

Community Development 
Corporation (MCDC) received 
a call from Dyane Benoit, 
who is responsible for health 
and social services in the 
Chaudière-Appalaches region. 
Benoit asked whether the 
MCDC could supply an English-
speaking liaison person on 
site at Hôtel-Dieu de Lévis 
hospital, under the CSSS 
Alphonse-Desjardins. The 
MCDC is a partner with the 
Community Health and Social 
Services Network. Its offices 
are located in Thetford Mines, 
and is the only agency serving 
the region’s English-speaking 
population, which numbers 

about 4,000.
Suzanne Aubre, Executive 

Director of MCDC, explains, 
“For years we’ve been working 
with the Agence de la santé 
de Chaudière-Appalaches to 
facilitate access to services in 
English and now they’re telling 
us they have some money for 
a pilot project. We submitted 
a proposal and they accepted 
it.” Since February, 2012, two 
mornings a week (Mondays 
and Wednesdays), from 8:00 
a.m. to 1:00 p.m., CSSS Al-
phonse-Desjardins has been 
providing office space to the 
MCDC at Hôtel-Dieu de Lévis, 
with telephone and Internet 
access. The liaison person is 
on site to provide information 
and referral services to the 
English-speaking community, 
either by phone or in person, 
to assist health professionals 

with interpreter services when 
needed and to facilitate easy 
access to documents providing 
general information in English 
on various health issues.

Maureen Small, who is also 
the Project Coordinator of 
MCDC, is the liaison person in 
the Lévis hospital and realizes 
she has a daunting task. She 
elaborates, “My first challenge 
has been to try and find those 
4,000 English speakers in the 
region. You must realize that 
in the greater Lévis area there 
are no established English 
organizations like we have in 
Thetford Mines, no groups or 
churches or schools. What I am 
able to do is spread the word 
to hospital staff and ultimately 
to medical professionals in 
the area and region who are 
sending English patients 
here. Right now, I’m knock-

ing on doors.” She is making 
progress slowly, one patient 
at a time and loving the chal-
lenge. Maureen also explained 
that one of her primary tasks 
is to serve as an interpreter for 
those unable to communicate 
with front-line medical staff 
in French.

Maureen talked about being 
approached by a hospital psy-
chiatric worker who had read 
in their newsletter that she 
was there. They met for an hour 
and a half with a young man 
who had recently immigrated 
to Quebec from Africa. “He 
was living in a small town near 
Lévis,” she said, “and couldn’t 
speak a word of French. The 
whole system was literally 
mind-boggling to him but, with 
my help, all the questions and 
answers they both had were 
understood for the first time.”

To complicate matters, 
it is well-documented that 
Anglophones do not seek 
health-related services in the 
same way that Francophones 
do. Seniors in particular tend 
to be reluctant to deal with 
health professionals because 
of their lack of proficiency 
in French, and as a result 
prefer to seek out the advice 
of a family member, friend or 
neighbor. Family members 
and friends, however, unaware 
of services available, might 
inadvertently give inaccurate 
information, or worse yet, 
share medication they believe 
will help. This “Good Samari-
tan” behaviour may be both 
harmful and dangerous.

The Act respecting Health 
and Social Services recognizes 
the right of English-speaking 
persons to have access to 

health and social services in 
English. Under the Charter 
of the French language, the 
government decides which in-
stitutions must provide access 
to those services. Suzanne 
Aubre is excited about the 
way this came about. “I think 
it’s wonderful that the agency 
initiated this, as opposed to us. 
It’s a great show of faith in our 
organization, but even more, 
it shows their understanding 
of the needs of the English 
community.”

Maureen Small can be 
reached at (418) 835-7121, ext. 
6200. It is no small task she 
faces but we believe she is big 
enough for the challenge!

Bruce Todman prepares 
a weekly segment, “Commu-
nity Journal,”  for the CBC’s 
Breakaway radio program 
with Jacquie Czernin.

English services at Lévis hospital

Submitted by bill Cox

The popular walkway 
along the Jacques Cartier 
Beach in Cap Rouge is 
receiving substantial invest-
ment from the city with the 
continuation at its Eastern 
end in Sainte-Foy. You can 
now reach the CN rail yards 
and construction to reach 
Champlain Boulevard is well 
underway.

Although only partially 
open to the public at the 
moment, with a few hazard 
warnings because of work 
being done, a walk along 
this new section, Le sentier 
des Grèves, is truly an excit-
ing experience. The view 
of the St. Lawrence from 

the heights, with merchant 
shipping vessels and rec-
reational craft vying for their 
respective cruising space, is 
spectacular. The sparkling 
water in the sunlight against 
a blue sky is a beautiful back-
drop for any seascape.

The new path also gets 
you closer to the famous 
Pierre Laporte and Quebec 
bridges giving the tourist 
and the photographer a 
special vantage point to enjoy 
the view and take souvenir 
photos.

The new trail that rises 
and descends the heights 
is equipped with secure 
stairways and belvederes 
with spectacular views. New 
benches are located at strate-

gic locations along the trail to 
satisfy the needs of all levels 
of walkers.

The a lready popular 
Jacques Cartier Beach prom-
enade will become even more 
attractive for the citizens 
seeking a pleasant place to 
stroll, or to picnic at one of 
the many shaded or sunlit 
picnic tables all along the 
beach.  I know I’ll be going 
there again.

Prolongation of the Jacques Cartier beach path well underway

(Photo right) Le sentier des 
Grèves will soon connect the 
Parc de la Plage Jacques-
Cartier to the Promenade 
Samuel - de - Champla in 
Champlain at the Quai des 
Cageaux. 
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Quebec lobster and potatoes featured in a southern-style “boil” hosted by friends.
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Aliments du Québec is 
marketing local lobsters 
under this phrase in an 

effort to increase awareness 
and appreciation for local 
seafood. Depending on the 
region, Quebec’s 2012 lobster 
fishing season officially started 
between mid-April and mid-May 
and will continue until mid- to 
late-July. Some regions were 
affected by storms which delayed 
the official opening dates. Strict 
regulations manage the lobster 
season, including legal fishing 
equipment, daily quotas, legal 
minimum sizes for “keepers” and 
required fishing breaks — no 
fishing on Sundays.  

These regulations are part 
of industry, government and 
private efforts to conserve what 
is arguably one of Canada’s most 
valuable industries. Homarus 
americanus is distributed 
along the coast of Atlantic 
North America, although it is not 
common south of New Jersey. It is 
a close relative of the European 
lobster, Homarus gammarus, 
whose range does not overlap 
that of the American lobster. 
Conservation efforts address 
both ecological considerations 
and commercial viability, in an 

effort to ensure on-going sustain-
able harvests.

Last year was my first encoun-
ter with lobster, dead or alive. I 
had plenty to learn, but given I 
enjoy the hands-on process of 
harvesting, preparing and eating 
local foods, I wasn’t about to 
pass up Quebec lobster! Thanks 
to experienced locals, I learned 
the ropes. Whether you are a pro, 
or you've never cooked a lobster 
before, there are a couple of key 
considerations.

First is provenance. Look for 
an Aliments du Québec label on 
live lobsters. All Gaspé harvest-
ers, and many Magdalen Islands 
harvesters attach individualized 
tags which enable you to identify 
when, where, and by whom the 
lobster was caught. To learn more 
about your lobster, visit www.
alimentsduquebec.com and look 
for the “trace it” function in the 
upper right corner of the page.  

Next is the question of fair 
price. This year, the Maritime 
Fishermen’s Union is advocating 
for a base price of $4.00 to $4.50/
pound, paid to the fisherman. 
This price is based on market 
conditions and the reality that 
it still doesn’t come close to 
covering fishermens’ expenses. 
Bottom line: expect to pay more 
than that, unless you purchase 
directly from the boat.

Finally, cook lobsters that are 
alive. Do not shop more than a 
day ahead of your planned dinner, 
and only select lobsters which 
immediately curl their tails when 
picked up, or when you try to 
straighten out the tail. Cook the 
lobster as soon as possible. If you 
must store it, consider this advice 
from www.tourismpei.com. “Live 
lobster should never be stored in 
fresh water, or on ice.  Lobster 
can live out of water for up to 36 
hours, under ideal conditions. 
Store in your refrigerator in a 
large container covered with 
damp newspaper or seaweed. 
Live lobster should never be 
frozen, although cooked lobster 
freezes well.”  

To cook a live lobster, start 
heating a large pot of salted 
water. It will take quite a while 
to boil, so plan ahead. Be sure 
you have some appetizers and 
libations (or have one of your 
privileged guests bring them).  
Cooking the lobster is part of the 
whole experience, so be sure to 
include willing guests.

Remove the rubber bands 
from the main claws before 
cooking. While this can be 
accomplished solo, en équipe 
may be less stressful. Grasp the 
lobster by the top of the carapace, 
directly behind the joints where 
the main claws join the body. 

Lobsters are not flexible enough 
to reach your hand at this spot 
on their body. On the other hand, 
do not remove the rubber bands 
until seconds before you put the 
lobster in the pot. Those claws 
are strong for a reason.  

To remove the rubber bands, 
you can cut the rubber bands 
with a pair of scissors, but the 
end result is questionable. If 
you do this, be prepared for a 
lobster vice-grip on the rubber 

band.  Rather, simply use your 
hands to quickly pull the rubber 
bands off - it's not as risky as it 
sounds.

Confidently lower the lobster 
head-first into the boiling water. 
Wear an oven mitt if you think 
of it.  Use a long wooden spoon 
to ensure the lobster is fully im-
mersed. Lobsters cook in 12-20 
minutes, depending on the size. 
A small “canner” weighing under 
a pound will take 12-15 minutes, 

and larger ones take longer. 
Timing should only start after 
the water returns to a boil.  You 
should be able to cook more than 
one at a time, depending on the 
size of your pot.

When the lobsters are done, 
save the broth for future projects 
such as chowder. Serve the lobster 
with a complimentary beverage, 
and butter, or incorporate sides 
as you see fit. Napkins are essen-
tial, silverware is optional.

“Quebec’s Lobster - Truly Good”


