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Québec (Québec) G1W 2L3

AngloStore
Quebec Ci ty’s

Newest English Bookstore

Thanks for your support.
New stock arriving every week!

Jennifer D. Egan, B.A.A.
Chartered Real Estate Broker

Contact us

(418) 683-4403
Visit www.egan.qc.ca

40 years of experience!
Makes all the difference

EGAN
 Real Estate Agency

Paolo Cusan 
Notary - Counselor At Law 

1040 Belvédère Ave.
Suite 102 
Sillery (Quebec) 
G1S 3G3 
Tel : (418) 525-6158 
Fax : (418) 525-7197 
pcusan@notarius.net 

LE MILLE QUARANTE
C A B I N E T S  D E  J U R I S T E S

By Shirley Nadeau

SPHS CARES were the 
words spelled out on 
the gymnasium floor 

of St. Pat’s High School 
last Wednesday morning. 
The words were “spelled,” 
however, w ith over one 
thousand donated boxes of 
macaroni and cheese which 
had been carefully stood on 
end and lined up by a team of 
St. Pat’s students: Roxanne 
Theriault, Marie Kristine 
Arseneau, Melissa Giguere 
and Kimberly Prevost. All 
four students are part of the 
Junior Council and are in 
Secondary II.  

For three weeks in March, 
students, staff and commu-
nity members participated 
in St. Pat’s “Macaroni March” 
by bringing in boxes of Kraft 
Dinner and KD-type maca-
roni and cheese to donate 
to Moisson Québec, after 
they had been made into a 
domino fall. This was a first 
at St. Patrick’s High School. 
The original idea came from 
a high school in Elmira, 

Ontario, which did something 
similar several years ago. On 
April 3, the St. Pat’s team of 
students very carefully “built” 
the domino structure. 

On April 4, while waiting 
for the grand moment in a 
room overlooking the gym-
nasium, Morgan Massicotte 
explained to the QCT that, 
to make the letters stand 
out more, the connections 
between the letters were 
made with yellow boxes of 
mac ‘n cheese, as opposed to 
the blue boxes for the letters. 
At  exactly 8:00 a.m. the first 
of the boxes was knocked over 
and a domino effect caused 
all the other boxes to fall 
rapidly thereafter. What had 
taken one hour and forty-five 
minutes to set up, took only 
one minute and 40 seconds 
to knock down.  

Trisha Klankar, one of the 
teachers who helped the stu-
dents lay out the complicated 
domino design, explained, 

“All students and community 
members are made aware 
of the great need for non-
perishable food donations 

at Christmas time but after 
that many people forget that 
people in our community 
need help at other times of 
the year. With “La Grande 
Collecte” for Moisson Québec 
just around the corner, this 
was a great, fun way to make 
a difference and get the com-
munity involved in donating 
boxes of pasta. Moisson 
Québec was really thrilled 
to receive our call with the 
final count of boxes (1,009). 
They will come to them pick 
up during the week of April 
8. It was a huge success with 
students already planning 
the activity for next year!”

Moisson Québec w i l l 
hold its 17th annual Grande 
Collecte from April 19 to 21. 
Containers will be set up in 
83 Quebec City supermarkets 

- IGA, Metro, Super C, Costco, 
Provigo, Maxi and Loblaws - 
to receive your donations to 
help feed the less fortunate. 

Author Marie Laberge, the 
honorary spokesperson for 
Moisson Québec, underlines 
the importance of helping 
those who need to supple-

ment their groceries 365 days 
a year. She says, “Everywhere 
in the world, when times are 
difficult, budgets are tight 
and people are parsimoni-

ous. Therefore, why are we 
asking you to open your 
wallet or your pantry? Why 
give to someone when you 
need this money and food 

for yourself? My answer is 
simple: because to be hungry, 
to need essential items, that 
can be desperate.”

Macaroni harvest at St. Pat’s

SPHS CARES is spelled out on St. Patrick’s High School gym floor with 1009 boxes of 
macaroni and cheese. After the domino fall, all the boxes were donated to Moisson 
Québec.
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By BethaNN G. Merkle

Seeds are incredible 
packages of life which 
possess a simple, almost 

magical capacity to transform 
from dry, pale specks into 
vibrant plants. Henry David 
Thoreau once wrote, “I 
have great faith in a seed. 
Convince me that you have 
a seed there, and I am 
prepared to expect wonders.” 
He qualified this statement, 
saying “I do not believe that 
a plant will spring up where 
no seed has been.”  

Today, the timeless biology 
of seeds is increasingly over-
shadowed by more complex 
topics, such as genetic 
modification, heirloom vari-
eties, diversity of seedstock 

and adaptation to specific 
growing conditions. When 
Thoreau wrote those words, 
he could not have known 
that it is now possible to find 
seeds which cannot produce 

plants, or produce “true” to 
the parent plant.

By way of explanation, 
allow me describe the deci-
sions I make each spring. I 
prefer organic seeds because 

these seeds are not geneti-
cally modified (non-GMO). 
They are genetically intact, 
meaning I can save them, 
and grow from my own seeds 
in future seasons. I choose 
heirloom seeds because they 
represent the thousands of 
varieties of edible plants 
which have been developed 
over millennia. They tend to 
have rich flavors, a delightful 
range of colors, and intrigu-
ing histories. Heirloom seeds 
also perpetuate diversity in 
our food system, a key eco-
logical consideration. Seeds 
of Diversity (www.seeds.ca) 
offers a wealth of information 
on these topics.

An additional element 
plays a role in our region – the 
weather.  I try to use locally 
developed varieties, to ensure 
the seeds and plants are 
adapted to local growing con-
ditions. For example, plants 
adapted to cold climates are 
quick-growing, produce well 
during short growing seasons, 
and are cold-tolerant, all of 
which are significant assets 
for northern gardeners.  

Fortunately, there are 
several seed producers within 
the province of Quebec who 
offer seeds which meet these 

criteria. Ferme coopérative 
Tourne-sol  is based in the 
province and offers a website 
and catalog in English. La 
Société des plantes, Les 
Jardins du Grand Portage, Le 
Jardin de l’Écoumène, and 
Mycoflor are also Quebec-
based, with websites in 
French. Of these sources, My-
coflor has the best prices this 
season. A complete listing 
of Canadian seed producers 
is available on the Seeds of 
Diversity website.  

Once you have selected 
your seeds, refer to a plant-
ing calendar to get a sense 
of when soil and air tempera-
tures are right for planting 
various seeds.  Some planting 
schedules are based on plant 
hardiness zones - Quebec City 
is in zone 4 on both Canadian- 
and U.S.A.-generated maps.  
Armed with your planting 
map (see last week’s article) 
and calendar, and supplied 
with local seeds, you will 
need a place to plant. Space, 
of course, is sometimes the 
most challenging aspect of 
urban gardening. Next week, 
we will tackle that issue 
head on in an article about 
community gardens in the 
Quebec City area. 

“Faith in a seed” contributes to diversity of local 
gardens             

Handful of seeds in spring sunlight
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