
Slammin’ Finals!  

This year Artemis Place 
formed its first ever Slam 
Poetry team. Our diverse 
group of wordsmiths 
meets once a week to 
work on writing and 
performing. Of that 
group, 4 students: Jenny, 
Molly, Elaya and Emma, 

braved the world of competitive Slam Poetry by participating in Victorious 
Voices, our city-wide high school Slam competition. It was 2 nights of original 
poetry performed by local high school students in front of an enthusiastic 
audience. On the first night of the 
competition our poets spoke their truth 
with heart and eloquence and they came 
out on top, winning their semis bout and 
earning them a spot on the finals stage. The 
finals competition was incredibly tight, with 
Artemis coming in a close 4th. Our poets 
brought tears to eyes and cheers to lips, 
and we couldn’t be more proud of their 
artistry and bravery! 

Climbing Reflections by Ryan! 

For the month of March, 
our outdoor education 
sessions took place at 
UVic’s climbing gym. During 
our first session we learned 
how to tie the knots, how 
to belay and all of the terms 
we need to effectively 
communicate. On the first 
day, some of the students 

were hesitant about climbing, and went only as far as they were 
comfortable. Some other students were very comfortable and quickly 
made it to the top of the three story climbing wall. 

This was my third year in a row going climbing with Artemis. I really 

enjoy being able to tackle my anxiety in a way that is completely safe. I 

have a fear of heights, but being able to scale the wall at my own pace 

with the comfort of being attached to the ropes and having someone 

ensuring my safety. While I like climbing, belaying is actually my favorite 

part, because the repetition is soothing. Thanks to this experience with 

Artemis, I now have the skills to belay and have been able to take my 

niece and nephew rock climbing and belay them.  
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Ingredients: 
1-½ lb beef tenderloin or sirloin in one piece 
5 oz. smoked bacon diced 
2 onions cut into large slices 
1 tablespoon sugar 
2 teaspoons mustard (or 2 oz. mustard seeds) 
1 tablespoon white vinegar 
3 tablespoons butter 
2 carrots , julienned 
½ celeriac , julienned 
1 leek , thinly sliced 
2 turnips , julienned 
1 cube beef broth , diluted in ¾ cup hot water 
1-¼ cup sour cream 
2 bay leaves 
4 whole allspice berries (nové koření) 
Zest of a lemon 
Pepper 
Salt 
2 tablespoons cranberry jam or other berry jam 
 
Instructions: 
Preheat the oven to 300 F. 
Poke the piece of meat, and insert the bacon in the 
holes. Season with salt and tie the meat with 
kitchen twine. In a large cast iron pot or Dutch oven, 
sauté the onions over medium heat. 
Add the sugar and caramelize the onions lightly. 
Add all the vegetables and sauté for 10 minutes. 
Add the meat, lemon zest, vinegar, 1 teaspoon 
mustard (or 1 oz. mustard seeds), whole allspice 
berries, pepper and bay leaves. Stir and sauté for 5 
minutes, stirring regularly. Pour over the diluted 
beef broth cube and bake in the oven for 2h15. Turn 
the meat over and add boiling water regularly, if 
necessary. Take out from the oven. Remove the 
meat and bay leaves. Add remaining mustard (or 
mustard seeds). Mix all the content and bring the 
sauce to a boil. Cook for 5 minutes over medium 
heat, stirring constantly. Add a little boiling water if 
necessary. The sauce must be creamy and not liquid. 
Finally add the cream, and cook the sauce for 1 more 
minute without stirring. Slice the meat, place the 
slices in the sauce.  
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It Takes a Village 

The children at Artemis Young Parent Program come to our center with a variety of supports.  There are parents, grandparents,  
friends, caregivers and community workers all coming together to support and cheer them on.  Every family appreciates offers of 
help...whether it’s companionship, helping to carry their child or other related paraphernalia into the school or cajoling their child 
out of a ‘bad’ moment or mood – it is always helpful.  We encourage parents to reach out and ask for help when it is needed or 
wanted and to communicate when it’s not. One of the favorite activities during the year is our group field trips and the latest one 
was to Butterfly Gardens last month. You could see the village in action as the children were happily cared for by parents, caregivers 
and friends.  

Thank you Holiday Elves! 

Eighteen years ago, Sara Baker and Kerry Robertson-Jones 
began an incredible Christmas gift project for Artemis Place 
students.  They have been co-chairs of a larger committee 
of volunteers (we generally refer to all of them as elves) 
who contribute in various ways.  They shop for Boxing Day 
sales for the following season, knit hats and scarves, 
fundraise, wrap gifts and bake cookies and treats.  These 
elves have prepared 
gift bags for up to 50 
students a year!  Now, 
these 2 co-chairs are 
retiring from their roles 
and the Society is 
hoping that there are 
some other people in 
the community who 
are interested in a fun and meaningful volunteer role 
supporting our awesome young people during the 
holidays! If you are interested, please contact Rachel for 
more information at rachel@artemisplace.org. 

Most importantly, we want to gratefully acknowledge the 
generosity and care of these two very special elves and 
friends who have made such a significant contribution to 
the Artemis Place community all these years – Thank you 
Sara and Kerry! <3 <3  

Fearless:  

To Finally Heal 

Recently students went 

on an Outdoor Education 

field trip to learn about 

an Indigenous mural in 

Esquimalt. Tiffany 

Joseph (Skwxwú7mesh 

& WSANEC language & 

cultural revivalist) a knowledge keeper and co-creator of the 

mural, shared the teachings and meaning behind each of the 

figures, plants and words. Afterwards, the students asked many 

poignant questions about the mural and were then led through 

a guided meditation to 

reflect upon how the 

mural made them feel. 

Following, the students 

were asked to create a 

piece of dough art to 

express the feeling that 

came up during the guided 

meditation.   

Would you like to support our programming? Below are a few ways you can help out!  

• Pick up a Thrifty Foods Smile Card from Artemis Place and a portion loaded onto the card is donated to Artemis Place.  

• Use the Artemis Place Co-Op membership number when filling up with gas: the number is 72736  

• Contribute monthly by Pre-Authorized Debit (PAD) on the fifteenth of each month  

Contact info@artemisplace.org to set up (PAD) or to have a Thrifty Fundraising card sent by mail. Your generous support 
allows Artemis Place to continue offering enriched and nurturing programming to our students, and their babies and toddlers.  

University of Victoria Community Project—Heather  

I had the opportunity to work with 3 UVic students, Andrea, Erica and Madison, who chose 
us as their community partner. This year we decided to focus on a project that would help us 
track our alumni. They developed a guide book to help us contact our alumni and collect 
information that would be useful for us to use for such purposes as research, fundraising, 
board recruitment etc. Now that it’s completed we can start the process. 
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