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POLL

▼ PREVIOUS QUESTION

▼ TODAY’S QUESTION
What’s your reaction to the
election of Pope Francis?

How do you prefer your macaroni and
cheese?
Out of a box
30% (1,204 votes)
Homemade in a pot
19% (753 votes)

Oven-baked
34% (1,334 votes)
With added vegetables and/or meat (oven or
pot)
15% (597 votes)
In a restaurant
2% (63 votes)
TOTAL VOTES: 3,951
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New Pope has what Church needs, Vatican expert says
By Alvise Armellini

V

ATICAN CITY — Pope Francis, the Argentine Jorge Mario
Bergoglio, will be expected to
clean up the Catholic Church’s administration and finances and restore its
moral leadership role, turning a page
on recent scandals.
His predecessor, Benedict XVI, is
seen as a great spiritual leader. But
many commentators have described
him as a poor manager of everyday
affairs, who left the Roman Curia, the
Church’s government body, in disarray.
He also lacked the popular touch of the
late John Paul II.
Experts agree that what the Church
now needs is not just a fine intellectual,
but also an inspiring pastor and someone with proven management skills.
“You put all that together and it looks
like Jesus Christ with an MBA. That’s
a pretty tough job description for anybody,” Father Thomas Reese, a theologian from Georgetown University, told
Vatican Radio this week.
Francesco Clementi, an expert on
Vatican governance from the University of Perugia, is convinced that the

new Pope has what it takes.
“He has a very strong pastoral profile,
he is a simple man who lives simply, but
he also has a great expertise of government since he has occupied practically
all posts in the Curia,” Clementi said.
At the same time, his relatively advanced age — 76 — might make him
“a transitional pope” rather than “the
pope for the new millennium,” Clementi said.
Francis has been a member of several
congregations — the Vatican’s equivalent of ministries — but has never led
them. Vatican Insider, a specialized
website, notes that he would only come
to Rome “when it was absolutely necessary.”
As a result, he is not associated with
VatiLeaks — the leaking of confidential
papal papers last year that shed light
on alleged infighting between leading
Curia members, as well as on cases of
graft and financial impropriety.
In his first outing before the faithful,
Francis appeared relaxed and at ease,
joking about coming “almost from the
end of the world,” a reference to his
roots and his status as the first pope to
hail from Latin America.
His choice of Francis as a name

evokes a preference for a simple lifestyle. As an archbishop, Bergoglio
avoided chauffeured cars in favour of
public transport. He also cooked his
own meals, according to National Catholic Reporter, a specialized website.
As pope, one of his priorities is expected to be the reform of the Institute
for Religious Works (IOR), the Vatican’s bank, which has a shady reputation and is under investigation in Italy
for money laundering.
Famiglia Cristiana, a progressive
Catholic weekly, has urged the new
Pope to completely do away with the
IOR. One of the cardinal electors, John
Olorunfemi Onaiyekan of Nigeria, recently told Italian television channel
La7 that the bank was not indispensable.
“The IOR is not essential to the Holy
Father’s ministry as successor of Peter.
I am not sure if Peter had a bank,” he
said.
There is also pressure from cardinals
from the United States and elsewhere
to decentralize the Church’s structure,
giving more say to bishops from regions where Catholicism is on the rise,
such as Latin America and Africa.
Another key issue is the problem of
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Pope Francis addresses the crowd at St. Peter’s Basilica at the Vatican, Wednesday.

pedophile priests, which has sullied the
reputation of the Church worldwide.
“Our hope is that the new Pope will
be bold and courageous in tackling the
centuries-old and ongoing abuse and
cover up crisis in the church,” said the
Survivors Network of Those Abused by
Priests (SNAP), a U.S.-based group.
The 265th successor to the Chair of
Saint Peter will also have to confront
long-standing problems, such as the

persecution of Christians in Africa and
Asia, and Catholicism’s declining influence in the West amid a mounting wave
of secularism.
Finally, he is unlikely to dramatically
alter the Church’s conservative views
on issues like gay marriage, women’s
ordination, clerical celibacy, abortion
and euthanasia.

— McClatchy News Service

Bonne chance, Chez Sophie! Ignore the trolls
I

T never ceases to amaze, the way some Winnipeggers balk at big ideas.
Where some see opportunity — the first national museum built outside of Ottawa, a downtown arena, a new football stadium — others see
elitist conspiracies, taxpayer boondoggles and
most often, unbridled chutzpah. Call it the ‘too
big for your britches’ perspective.
The latest example of this is the ongoing saga
of the Esplanade Riel footbridge.
When the pedestrian bridge over the Red
River was first championed in 2003 by former
mayor Glen Murray, it was derided by many as a
waste of money. Sure, it was pretty, but far prettier than necessary.
Designed by renowned local architect Étienne
Gaboury and Colin Douglas
Stewart of Wardrop Engineering, the elegant white
span is cable-stayed, about
200 metres wide.
But what really makes
it too big for its Prairie
britches is its restaurant.
Who puts a restaurant on
a bridge?
MARGO
Nobody in North AmerGOODHAND
ica, apparently.
You can find one in
Chengdu, China, which gets good reviews for
its food, and raves for its location; and a bizarre
UFO-type sphere perched on top of a bridge in
Bratislava, Slovakia.
But otherwise, our restaurant is a marvel of
both engineering and creativity, with great
views of the city’s downtown, the French quarter, and the river.
It should be celebrated, no? Marketed as a
tourist showpiece, something to take the rellies
to when they visit from Saskatchewan?
Well, not exactly. It became somewhat of
a scandal, at first, when Murray revealed its
price-tag.
It cost $72 million to build this bridge and its
companion, the four-lane Provencher vehicle
bridge plus all the connecting roadways and
sidewalks. Some media and many citizens were
outraged when they discovered the city spent a
million of that to install the restaurant’s fibreoptics, kitchen and plumbing.
The Canadian Taxpayers Federation gave
Murray a Golden Sow Award in 2003 for ‘flushing’ taxpayers’ dollars away on a ‘million-dollar
toilet.’ (An unrepentant Murray defended the
bridge and the cool new tourist attraction, and
vowed to put the award up in his bathroom.)
The federal Conservatives used it as a back-

Sophie and Stephane Wild’s new restaurant on the Esplanade Riel bridge will command a stunning view.

drop to undermine Murray’s record as mayor.
His rival in the 2004 election, Tory Steven
Fletcher, held a press conference there, denouncing it as an example of government waste.
Again, Murray defended the esthetics and vision
behind the project.
Fletcher won the election; Murray moved to
Ontario.
And since then, the Riel bridge has become
one of the city’s most-photographed and admired
landmarks, a signature shot in tourist material
everywhere.
North America’s only restaurant on a bridge,
however, hasn’t fared as well.
Yes, it’s ranked one of the top 10 things to visit
in Winnipeg by tourist guides like Lonely Planet.
And everyone agrees the view is great. But the
only restaurant willing to take a chance on the
postcard-pretty site was the Salisbury House.
(City council’s culinary goals were somewhat
loftier, possibly a link to Western Canada’s largest francophone community.)

So the place with the ‘million-dollar toilet’ became the focus of even more negative mutterings — on everything from its diner fare to the
hike to its front door to its homespun red-roof
logo. Business wasn’t good enough to stay open
during the winter, Sals’ officials explained, even
as they offered a bird’s-eye view of the world’s
longest outdoor skating rink.
Last month, after seven years, the Sals’ lease
lapsed and brave new restaurateurs stepped up
to give it a try — two recent immigrants from
Alsace, Sophie and Stephane Wild, the owners
of a much-loved little restaurant in St. Boniface
called Chez Sophie.
And again, out came the not-so-friendly Manitobans.
“I give it six months,” one commenter scoffed.
Nobody will make that hike in the dead of winter,
said another. Pity the place facing the ‘monstrosity’ next door (the Canadian Museum for Human
Rights), wrote another. And this proclamation:
“Any restaurant that doesn’t have its own park-

ing lot is on its deathbed already.”
I say nobody frets over parking more than
those who never leave their house.
The city is lucky the Wilds are willing to embrace this big idea. The Wilds take over the lease
on the bridge restaurant April 1, although they
won’t open that day. Loyal patrons — who have
been squeezing into Chez Sophie a few blocks
away for years — are thrilled, and say the food
and the ambience will be well worth a short
walk.
Despite the knee-jerk naysayers, hopes are
high. The deal is largely seen as a win for this
city and its one-of-a-kind restaurant on the Red.
Bonne chance is on the Wilds’ side, after all.
Clearly, it’s a bridge too far for the trolls.

Margo Goodhand is the former editor of the Winnipeg Free Press. She is working on a history of
the women’s shelter movement in Canada.
— Troy Media
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Toke Mountain’s gold potential smokin’
F

LIN FLON — Mining across northern Manitoba has yielded a legacy not only of prosperity, but also of toxicity.
Post-processing ore waste,
known as tailings, has long
posed disposal challenges
for companies and communities whose lifeblood flows
through the veins of mineral
extraction.
But what if that waste,
like the ore from which it
was born, contained valuJONATHON
able metals? And what if, in
NAYLOR
extracting those metals, the
tailings could be cleansed of their noxious components?
It’s not pie in the sky, but rather the future of
tailings reclamation — and northern Manitoba is
about to become its epicentre.
This spring, BacTech Environmental Corp.
plans to start building a new-to-North America
bioleach plant in Snow Lake, with operations to
launch in the first quarter of next year.
“With the ability of this new technology, what
was once seen as a liability can turn into an asset,”
says MaryAnn Mihychuk, the former provincial
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mines minister who now oversees BacTech’s
Manitoba division.
Carrying an estimated price tag of $20 million,
BacTech’s plant will rely on six large tanks, each
standing nearly eight metres tall. Inside, bacteria
will draw iron and arsenic from tailings fed into
the plant.
The two elements band together to form benign
ferric arsenate, allowing the tailings to be safely
disposed. At the same time, the process exposes
leftover metals within the waste, permitting conventional recovery.
The plant is going up near its inaugural source
of feed, a 1950s-era mound of dry tailings left over
from Snow Lake’s long-idle Nor Acme gold mine.
Resembling what Mihychuk calls “a very modest ski hill,” the mound’s arsenic content is an environmental concern.
But the fact that it is known locally as “Toke
Mountain” — an unsubtle reference to its partyhangout roots — illustrates the undauntedness of
Snow Lakers.
It embodies some 250,000 tonnes of tailings
within which, historical data suggests, more than
two million grams of gold are trapped. The value
in today’s dollars is approaching $120 million.
It’s not as though operators of the Nor Acme

mine wanted to leave all that gold behind. It’s just
that with the technology available in the ’50s, it
was the best they could do.
Now BacTech expects to eat away at Toke
Mountain over six to eight years, its plant operating around the clock with a workforce of some 30
people.
By then, if gold prices hold, BacTech will have
turned a hefty profit. Yet its work will be far from
over.
Manitoba has spawned 70-plus mines over the
past century, mostly in the north, and each has
generated waste.
While the plant will initially target gold (as well
as silver), Mihychuk says base metals, like copper,
could also be recovered where economical.
“Not every tailings will mean that it’s profitable,
but it does hold the opportunity,” she says.
Last month, BacTech signed a memorandum of
understanding with northern miner Hudbay relative to Anderson Lake, near Snow Lake, where
tailings from 10 defunct mines are stored.
And Manitoba is but one province. There is immense promise across Canada, as Mihychuk says
a miner with concentrate in B.C. has shown interest in shipping the material to Snow Lake.
In such a resource-rich continent, it’s surprising

the BacTech plant marks North America’s first
foray into this technology — not that it’s prevalent
elsewhere; as of a couple of years ago, there were
only 20 bioleach plants in existence.
BacTech’s arrival in Snow Lake comes at a time
when the once-wobbly town of 800 to 900 is gearing up for massive growth.
Hudbay’s colossal Lalor mine is in progress a
short drive away. It’s projected to last 20 years,
but astute townsfolk have lengthier projections in
mind.
There’s still talk of restarting the gold mine
from which Toke Mountain was spawned, and the
area has been drawing prospectors like bees to
honey.
BacTech’s plant will never provide the job numbers of a major mine, but it may have remarkable
staying power.
“For us to treat the amount of (tailings) that
are out there, we might actually exceed the Lalor
deposit,” says Mihychuk. “That would be incredible.”

Jonathon Naylor is editor of The Reminder newspaper in Flin Flon.
jonathon_naylor@hotmail.com
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