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The Bay Farm & Flowers
By: Chelsea Welch and Morgan Wilkins - Horticulturists
The Dog Days of Summer are here and the
days are getting shorter. Some of our summer
perennial flowers are beginning to fade and
many of our vegetables have bolted and gone
to seed after the intense heat waves.

Cosmo

Here on Southern Vancouver Island we are
blessed to have the longest growing season in
the country. Therefore, there is still plenty of
time to plant and seed varieties that will bring
color to the garden and food to the table for
months to come.
Fuchsia

There are many gorgeous perennial flower varieties
available now at garden centers that will continue to
bloom through the fall. Black-Eyed Susans, Sedums,
Salvias, Asters, Heleniums, Russian Sage, Fuchsias,
Tall Verbenas, Chrysanthemums, and potted Dahlias
will provide a rainbow of color in autumn and up to
the first frost. Some annual flowers have the staying
power to continue to bloom long after summer is
over, including Cosmos, Marigolds, Sunflowers,
Pansies and Violas. There are also many hardyannual and biennial flowers that can be seeded now
for blooms next spring and early summer. These
include Sweet Peas, Bachelor’s Buttons, Calendulas,
Forget-Me-Not’s, Foxgloves and California Poppies.
Marigold
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Many vegetables and herbs actually prefer the
cooler growing season of late summer and fall.
You can direct seed the following now and
enjoy harvests this fall and even into late
winter next year: Arugula, Beets, Carrots,
Chives, Cilantro, Kale, Lettuce, Mescluns &
Mustards, Parsley, Spinach, Swiss Chard,
Turnips and more. An excellent guide is West
Coast Seeds “Seeds to Start in August” as it is

focused on our hardiness zone. You can prolong
your vegetable harvests even longer by protecting
plants with cold-frames, row covers and
greenhouses when the temperatures drop.
Any freshly planted flowers or seeds sown should be
checked daily and kept watered as high daytime
temperatures will quickly dry out soil.

Swiss Chard

Lettuce Starts

Dahlia
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Birdies of the Bay
By: Bob Reese and John Costello - Birders & Photographers. Photo of crow by Chantal Jacques
Common Raven (Corvus corax), also known as
the Western or Northern Raven. With their large
body size, thick necks, large bills, delta-shaped tails,
longer and narrower wings, and longer and thinner
“fingers” at the wingtips, common ravens are fairly
easy to distinguish from their smaller cousins, the
American crow. Basically, they are about 1/3 larger
than crows. If you can’t see them, they can often be
identified by their characteristic deep, throaty
croaking calls or a “liquid bell-like” sounds.
While entirely black from head to toe, their feathers
when in a proper light can reveal some interesting
colour shades and textures. Unlike adults, the breast
feathers of juvenile birds tend more toward a dull
brown tint. Both sexes are similar in size. As
members of the corvid family, some of their cousins
include crows, jays, magpies and nutcrackers.
According to Wikipedia this is a family that includes
up to 133 species.
While crows tend to be very social, adult ravens are
more often seen alone or in pairs. Although, when an
abundant food source has been discovered, they will
not hesitate gather in larger numbers. After all, who
can turn down an easy meal?
Widely disbursed across western and northern
sections of North America, their common habitats
include deciduous and evergreen forests,
southwestern deserts, coastal areas, sagebrush,
tundra, and grasslands. Some also tend to exhibit a
tolerance for more populated rural, suburban and
urban areas.
As omnivores, their diet often includes carrion,
insects, cereal grains, berries, fruit, small animals,
nesting birds, and food waste.
While the size and cunning of adult birds helps them
to evade predators, younger juveniles can be less

fortunate when it comes to threats from such
common enemies as Great Horned Owls, Northern
Goshawks, Bald Eagles, Golden Eagles and Redtailed Hawks.
“Buoyant and graceful, soaring, and gliding with slow
flaps” are terms that have been used to describe
their flight. From time to time, they are known to
engage in aerobatic displays, such as flying in loops
or interlocking talons with each other in flight.They’ve
also been observed to engage in play. Juveniles,
being among the most playful, have been observed
sliding down snowbanks and playing a game similar
to “catch-me-if-you-can” with other species such as
wolves, otters, and dogs.
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While preferred nesting sites include high up in a
large tree or on a cliff ledge, they can also be found in
old buildings or even utility poles.
Adults can live up to 23 years with pairs generally
mating for life. Mated pairs have proven to be
vigorous defenders of their territories. Only the
female will incubate the 3 to 7 eggs that are laid for
18 to 21 days. After hatching, the male may crouch
over the young, sheltering but not actually brooding
them. Both parents participate in feeding the young.
In 35 to 42 days, the young will fledge and generally
stay with their parents for up to six months. After
leaving their parents, juveniles will tend to gather in
small flocks eventually breaking from the group to
search for a mate.
Ravens have traditionally been recognized for their
intelligent and inquisitive nature. With the largest
brains of any bird species, they are known to make
complex decisions. To quote a 1995 study by Bernd
Heinrich, “It now has been established that their
aptitudes for solving problems individually and
learning from each other reflect a flexible capacity for
intelligent insight unusual among non-human
animals.”
Along with stealing and caching shiny objects such

as pebbles, pieces of metal, and even golf balls, they
are also one of only a few wild animals to make and
play with their own toys. One theory with regard to
shiny objects is that they gather them to impress
other ravens. Other research indicates that juveniles
are deeply curious about all new things, and that
common ravens retain an attraction to bright, round
objects based on their similarity to bird eggs.
Eventually mature birds lose their intense interest in
the unusual.
Being cautious and a bit wary around a carrion site,
they will often wait for crows and/or jays to show up
before approaching to eat. In a unique twist in
behaviour, Ravens have actually been observed
calling wolves to the site of a dead animal. They will
then wait for the wolves open the carcass, making it
more accessible. As evidence of their thieving nature,
they will watch and remember where other ravens
bury their food. Recalling these locations provides
them with the opportunity to poach another’s food
cache. This type of theft occurs so regularly that
ravens have been knows to fly extra distances from
a food source to find a better, more secluded hiding
place for their food. In what appears to be an effort to
confuse any possible onlookers some have even
been observed pretending to make a cache without
actually depositing any food.
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American Crow: (Corvus brachyrhynchos) The
American crow is nearly twice the size of a blue jay.
They are all black, exhibit intelligence and problemsolving skills and are mostly omnivorous, eating just
about anything found on the ground, along a
roadside, or as with the crows at the course, anything
they can snatch from your golf bag.
Being widely disbursed, they are common sights in
treetops, fields, and roadsides, and in habitats
ranging from open woods to town centers. Their
flight style typified by a methodical flapping that is
rarely broken up with glides.
While some might show a tendency to breed at a
younger age, the vast majority do not breed until they
are at least four. During courtship, the larger male will
face the female, fluff his body feathers, spread his
wings and tail, and bow repeatedly while giving a
short rattling sound. Mated pairs will commonly
perch close together, touch bills, and preen each
other's feathers. Nests, which are built by both the
male and the female, are most often located in trees
or large shrubs, 10-70' above the ground, usually in
vertical fork or at base of branch against trunk.
Anywhere between 4 to 9 dull and blotchy blue/greygreen eggs are laid. The 18 days of incubation are
mostly the responsibility of the female. To avoid
detection by predators, they are careful to conceal
their nests well; They will also approach and leave
the nesting area in complete silence. Along with the
parents, the young are also tended to by offspring
from previous years. After hatching, the young will
fledge in about 4-5 weeks. In most populations, the
newest generation will stay with the family unit for a
few years and assist with raising the next year’s
young. Families have been known to include up to 15
individuals from previous generations.

for some other animal or event to penetrate a
carcass, or, if that doesn’t happen, they’ll wait for the
carcass to decompose. Described as crafty
foragers, they have been known to find the location
of other bird nests simply by following the adults.
Once located, they will grab the chicks. They will also
attempt to steal food from other animals. It was
reported that a group of crows was observed at one
point attempting to distract a river otter while others
in the group stole its fish. Never to miss an
opportunity they will also prey on exhausted
songbirds arriving from a long migration flight.
As an indicator of their intelligence and problemsolving skills, crows have been observed making and
using tools either to access a food source or as
protection. Examples include a captive crow using a
cup to carry water over to a bowl of dry mash;
shaping a piece of wood and then sticking it into a
hole in a fence post in search of food. Anything that
gets too close to a nest might be inclined to leave
the area after one has dropped a few pine cones on
the intruder’s head.

Contrary to the frequency we may see them
attempting to eat roadkill, it is actually considered to
be a small part of their diet. Even though their bills are
large, they lack the ability to puncture through the
skin of even small animals. As a means to
accommodate this impediment, they will either wait
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Steller's Jay (Cyanocitta stelleri) The Steller’s jay
was declared as provincial bird of British Columbia in
December of 1987. Steller's and Blue jays are the
only North American jays with crests. The western
race found here in BC has 2 vertical blue stripes on
their crests, whereas the more eastern birds have
white stripes. As blue jays have expanded their range
westward, they have been known to interbreed with
the Steller’s. Here's an article which talks about a
hybrid found in BC.
Scientists have described 16 subspecies of the
Steller’s Jay in North and Central America, showing
varying combinations of black and blue on the crest,
head, and body. BC’s Queen Charlotte Islands are
home to the largest and darkest race. In mainland
North America, there are subtle differences between
the darker Pacific forms, with blue streaks over the
eye, and lighter Rocky Mountain forms with white
streaks and a partial white eye-ring.
While their appearance is described by some as
“stellar”, the “Steller’s” in their name comes from

recognition attributed to Georg Steller, a naturalist,
who noted their presence on an Alaskan island in
1741. It was in 1788, that the bird was officially named
after him. Steller’s sea lions and Steller’s Sea-Eagles
also bear his name.
Similar to their corvid cousins, Steller’s Jays appear
to exhibit a degree of intelligence. For example,
researchers have found that not only can they
assess risks from predators, but by varying their calls
they can also communicate the type of risk. They
have also been found to imitate the vocalizations of
other birds, squirrels, cats, dogs, chickens and even
some mechanical objects.
While they might show a preference for foraging in
trees and shrubs, they are not averse to areas closer
or on the ground. Of course, if there is a feeder
nearby with sunflower seeds, cracked corn, or whole
raw peanuts they will be frequent visitors. In the
winter months they are also attracted to suet. Not to
be restricted to seeds, like many jay species, Steller’s
jays are habitual nest-robbers. They’ve been known
to attack smaller adult birds such as Pygmy
Nuthatches and a Dark-eyed Juncos.
Once paired off, they continue to be monogamous.
In courtship, males will feed females. As with crows,
the adults are quiet and secretive while nesting, but
become noisy and aggressive if the nest is
threatened. Nest site is usually in a tree or shrub,
greatly ranging anywhere between 10-30' above the
ground. Both the male and the female will build a
nest that has been described as “a bulky ragged cup
of twigs, weeds, moss, dry leaves, cemented
together with mud and lined with fine grass, rootlets,
and pine needles.” At times small pieces of paper are
also used in the construction. Steller's and blue jays
are the only New World jays to incorporate mud to
build their nests.
Generally 3-5 pale blue-green, finely spotted with
brown or olive eggs are laid and incubated by the
female for 16-18 days. The hatched birds will be fed
by both parents until they fledge at around 3 weeks.
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9 Paces to Lower Your Score
By: Doug Mahovlic - Teaching Professional, PGA of Canada
The average PGA Tour player hits 12 greens in
regulation in any given round. How many greens in
regulation do your hit? How much do you miss by?
The statistical average is about 9 yards or paces.
Does this give us a basis to develop a short game
practice routine? Practice, practice is so boring and
does not help my game. Practicing repeating a
motion is not the way to lower your sore. Try realistic
practice or practicing more like you play.
Go up to the Ridge Course Short Game Area –
PARC – Practice Area Ridge Course
Pitch & Run - less loft

Take one ball (preferably one you play a game with),
three clubs; two wedges and one you would use to
roll the ball on the green and your putter. Go to any
chipping area; pick a flag to play out to. Walk 9 paces
from the edge of the green or the hole itself. Drop
your ball or you can just throw the ball approximately
9 paces, then walk out to the ball counting your
paces. (The idea here is distance awareness).
Pitch & Stop - more loft

Visualize the shot that will have the ball arrive to the
best position to one putt from. See how the spot you
are going to land the ball will affect the speed the ball
rolls. Adjust your landing area based on a faster
(downhill) landing or a slower (uphill) landing. Decide
what shot your want to hit and what club you will use
to play the shot you have just visualized. Play the
shot and then go putt out. The goal is to chip or pitch
close enough to one putt.
Keep score; 3 is par. 2 is birdie & chip in is just plain
lucky. Practice can be fun and it can improve your
score!
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Water Supply &

Fall Projects

By: Dean Piller - Superintendent
With one of the driest summers on record and the
warmest that I can recall, this prolonged drought has
created additional challenges in our maintenance
programs. One of the biggest concerns is the
management of our water resources and soil
moisture levels to keep our turf in reasonable
condition throughout the prolonged heat stress. We
are very fortunate to have several sources of water
for our irrigation requirements that are used for the
Ridge Course, Bay Course, and Market at Mattick’s
Farm. Our Ridge Course irrigation needs are fully met
with one well that supplies more than enough for the
course and short game area with all excess water
over-flowing down to our irrigation pond on the Bay

Course for use there. A well on the eighteenth hole
provides approximately 10% of our irrigation
requirements for the Bay Course, with the majority of
our water coming from springs to the left of the tenth
tee. This water supply flows freely year-round with a
supply of over 140,000 gallons per day. Our final
source of water to supplement our irrigation needs is
municipal water that flows into the seventeenth
pond. There is a significant cost to this water, so our
primary supply comes from our wells and the springs
along the tenth hole. When this water is not used for
irrigation, it flows freely through Burnham Brook
across the 2nd, 7th, and 16th fairway to the ocean.
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During the final weeks of August, our maintenance
team will begin our cultural programs throughout the
course in preparation for winter. For approximately 34 weeks, our focus will be on the aeration,
dethatching, overseeding, and topdressing of many
of our primary rough areas. The extremely wet
periods we experienced through parts of last winter
were challenging but enabled us to identify and
prioritize many areas that can be improved. Several
of these areas have already been top dressed a
number of times during the late spring and summer
and the application of several more dressings prior to
the winter rains should improve the playability of
these areas. A custom seed mix will be used in many
of our primary rough areas following aeration with
more heat and drought resistant varieties of
improved turfgrass species.
Following the cultural programs in our rough areas,
our activities will then be directed towards the
aeration, topdressing, and overseeding of our tee
boxes. Last winter, we introduced a new species of
Bent grass to our tee boxes called Crystal Blue Links.
This strong cultivar, which has improved disease
resistance, drought tolerance, and growth rate for
divot recovery, will help us improve the turfgrass on
our tee boxes over the coming year. Following this
operation, our team will then focus on the solid deeptine aeration and topdressing of our fairways and of
our putting surfaces. These cultural programs will
span a time frame of approximately two months and
will help us prepare the course nicely for good winter
playing conditions.
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If You Like This...Try That...Bubbles
By: Grant Soutar - Bill Mattick's Restaurant Manager & Sommelier
Welcome to the third installment of “if you like this…try that” wine suggestions. In previous articles, I discussed
alternatives for some of our favourite white and red wine varietals. This month, we are talking about one of my
favourite subjects - Bubble.
Whether it’s a birthday, anniversary, graduation, or New
Year’s Eve, no celebration is complete without champagne
(or at least some type of sparkling wine). But sparkling wine is
no longer just for special events. Every day consumption of
sparkling wine has risen dramatically in recent times. In 2014,
sparkling wine made up about 10% of wine sales worldwide.
With current trends, that number is expected to grow to 18%
by 2024. That’s an increase of about 21 million hectalitres
annually. The most significant increases have been with
imported sparklers like champagne and prosecco, which
showed 10 & 15% increases in 2019.
If the topic is sparkling wine then there is only one place to
begin, at the top in Champagne, France. The icon of sparkling
wine is delicious and high quality but this comes at a cost.
Entry level, liquor store pricing in our market is around $50
and quickly climbs to $70+ for a decent starter model. At the
top end, BC Government Liquor Stores do offer a 1.5L
Bollinger R.D. Crystal Set 1988, available for $9,500 if you are
interested. But why the higher cost and is it worth the
difference? Short answer, yes.
Maybe not for quaffing on the patio every afternoon, but if
you are having a special event or want to add some panache
to a Saturday night out (without the kids), then champagne is
definitely the right choice. Much of the additional cost comes
from the highly regulated and hands-on process used to
create champagne. Even the grape pickers in Champagne
must be trained and certified to ensure that only the highest
quality fruit makes it into the bottle.
Champagne is made using the Méthode Champenoise or
Traditional Method in which the second fermentation and the
creation of bubbles happens in the bottle. Most champagne
is non-vintage (NV) meaning they are a blend of wine from
different grapes, vineyards, and vintages to ensure that
flavour and style remain consistent from one year to the
Cordova Bay Golf Course | Bill Mattick's Restaurant | info@cordovabaygolf.com
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next. (Only in exceptional years are vintage
champagnes produced, using grapes exclusively from
that growing season) From vineyard to botte, the
process is time consuming, labour intensive, and costly.
The end result is what makes it worth the effort and the
cost. Champagne has fine, persistent bubbles with
aromas of white flowers, ripe fruit, toast, and almond.
The palate is crisp and clean, but also fruity with a
creaminess that coats the mouth and leaves a lingering
blend of citrus and brioche. If you are looking for
something truly unique, and are willing to pay for it,
champagne really cannot be beaten.
If imitation is the sincerest form of flattery, then
champagne must constantly be blushing. There are
seemingly endless imitators from all corners of the
globe and though they are not champagne and not all
are worth your time or money, there are a great many
that will fit any budget, celebration, or afternoon on the
patio and will not disappoint.
The Crémants
Only wine made in Champagne from grapes grown in
the Champagne region and following the strict
regulations of the Comité Champagne may be labelled
as champagne. There are many other sparkling wines
made in France using the Traditional Method. These
wines are of great quality and often made from the
same grapes used in Champagne. They are the
Crémants. Any wine produced in France outside
Champagne, but using the same method are labelled
after the region in which they are made, prefixed by
Crémant de (eg Crémant de Loire; Crémant de
Bourgogne). These are quality wines which deliver
toasty, creamy flavours similar to champagnes but
generally cost about half that of a comparable wine
from Champagne. They are generally brut (dry), have
bright acidity and are available in both white and rose
styles. Available at the BC government liquor stores and
my go-to for good quality and good value, is the Louis
Bouillot, Crémant de Bourgogne Rosé Perle d’Aurore.
$2 off this month at $24.99. Yum!

United Kingdom
Maybe not the first place you think of when looking
for quality wine production, but you would be
surprised when it comes to bubbles. Producers like
Gusbourne Roebuck Estate and Simpsons are
winning awards in global tasting competitions. Even
the French and champagne producers are getting
on board when it comes to British sparkling wine.
With climate change and an uncertain future, some
French producers have been buying an insurance
policy in the form of UK vineyards. The grapes there
are growing on the same limestone deposit which
stretches from England under The Channel and into
places like Champagne and Chablis. Forward
thinking in case temperatures at home become to
warm to retain the high acidity crucial for balance in
sparkling wines.

Traditional Method sparklers are made throughout the
wine world. They are generally very good quality and
pricing can range from high teens to champagne levels,
depending on the region of origin.

UK bubble can be difficult to source in our market
but you can usually find at least one at the BCLDB
specialty stores. Pricing is comparable to mid-level
champagne.
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Italy
When you think Italian bubble, you probably think
prosecco. Although immensely popular (and we’ll get
to that later) it is by no means the only sparkle from
Italy. At our last Wine Pairing dinner in July, I
introduced our guests to Berlucchi 61 Brut from the
Franciacorta DOCG in northwestern Italy. If you are a
champagne lover and want to try something
different, this is a very good option. The area began
producing Traditional Method sparkling wine in 1961
and is now one of the world’s premier sparkling wine
regions. Pricing starts slightly below that of
champagne. The Berlucchi 61 comes in at $43.99,
which, in my opinion, a fantastic value for a
Traditional Method bubble using most of the same
grape varieties as champagne.
If you like a wine with some fizz but prefer reds, try a
Lambrusco.
Hailing
from
Emilia-Romagna,
Lambrusco is a dark-skinned, red grape used to
make a frizzante (slightly effervescent) wine with a
deep purple colour. The wine is brightly acidic and
much lighter on the palate than the colour would
suggest. Deep purple in the glass topped with a light
pink foam and boasting flavours of raspberry and
strawberry. Slightly bitter on the finish, this is a
fantastic food wine sure to be a hit at your next
dinner party.

Around the World
Fantastic, Traditional Method sparkling wine can be
found from all corners of the globe.
Cap Classique, South Africa’s premier sparkling
wine is top quality and an incredible value,
although difficult to come by here.
Cava from Spain is another great, value option.
Like crémants in France, all Cava are produced
using the Traditional Method. Easy to find in any
liquor store and almost impossible to find priced
higher than $20 (there are a few but you don’t
need to spend the extra). Cava is inexpensive,
well-made and delicious. What a great
combination.
North American winemakers are also producing
top quality, Traditional Method wines in every
region. California, Oregon, Washington, New
York’s Finger Lakes in the US all have great
bubble. Try Treveri Cellars Blanc de Blanc Brut
from Washington State. $27.99 BCLDB
BC producers like Fitzgerald, Township 7 and
Blue Mountain are just a few making top notch
sparkling wines right here in our own backyard
and very easy to find.
If you are looking to match the quality and flavour of
champagne, and are willing to try something new,
there are great alternatives from almost any quality
winemaking region. If the label mentions “Méthode
Champenoise” or “Traditional Method” you know the
winemaker was willing to put the time, effort, and
money into making a quality wine and you’ve found a
good place to start.
Next month we will look at alternatives for another of
the hot styles of sparkling wine, Prosecco, some of
the off-dry styles of sparkle and hopefully have
enough space to look into the world of rosé.
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Reflecting on 30 Years
By: Mohan Jawl - Managing Partner
The property which includes the golf course was
purchased in 1973. “No”, Bill Mattick did not lose it in a
card game. That is just one of a number of false
rumours in circulation. Another is that we offered to give
the golf course to the municipality in exchange for
development rights for the adjacent lands. None of that
is true. What is true is that building and operating a golf
course was not uppermost in our minds when we
purchased the property.
Geoff Vantreight was farming most of the lands which
now comprise the golf course. Bill Mattick was living in
a house in what is now Mattick’s Wood and continued
managing the market, evicting tenants he disapproved
of, scolding others and totally ignoring the fact that he
no longer owned the property. Laurie Carroll took over
Bill Mattick harvesting pumpkin c.1940's. Saanich Archives

Aerial view of Bill Mattick's Farm c.1940's. Saanich Archives. Hole 15 is
now nestled between the trees seen at the top of the picture.

more active management role. The “we” consisted of
myself, Karnel and Robert Jawl, and Terry Johnston,
a partner in the golf course. I was put in charge not
so much because of my qualifications, but because
everybody else was too busy doing other things, or
so they claimed. I knew virtually nothing about the
golf industry, but freely acknowledged my
shortcomings and sought help from those who did.
the operation of the old par 3, nine-hole golf course
and driving range from Mattick. The area around
what is now the 13th hole was a dirt bike track
frequented by a group of local youngsters, all without
our permission or approval. The treed area that
currently separates the two nines, an area we refer to
as “The Mountain”, became the site of some informal
homesteading and a variety of other nefarious
activities.
After a time and to bring some order to what was
becoming a bit of a mess we decided to step into a

That came early in the form of golf course architect
Bill Robinson and golf course builder Willie Hall. Bill
was interviewed along with some other candidates
and when selected he recommended Willie Hall to
build the course. The two of them had collaborated
together in the development of Olympic View and
numerous other projects on Vancouver Island and
elsewhere. Bill Robinson laid out the routing plan for
the course in 1987 and that set the stage for an
application to the Agricultural Land Commission for
approval of a golf course as a conditional use within
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the land reserve. That process took almost three
years. When the approval finally came through Willie
Hall was finishing up his work at Olympic View and
moved on site to begin work on Cordova Bay. It
would be difficult to overstate Willie’s contribution to
the final product. He brought his considerable
experience and talents to the task and was hands on
during the fourteen months it took to construct the
course.
I had little to do with the construction phase as I was
commuting to Vancouver almost daily and my view
of progress was from the window of a Helijet. Jay
Basi was our on-site guy during the construction
phase. I do recall one particular Saturday morning
venturing over to the site for a closer look. I found
Willie in his bulldozer near the 12th tee. His machine
was half buried in the mud created by one of the
many underground streams that run through the
property. Willie located virtually all of them. Our
irrigation pond beside the maintenance building

was not on the original architect’s plan. Willie
discovered a stream that fed the area and built the
pond. Some of us wish he hadn’t and are doing our
best to fill it in.The clubhouse, parking lot and 10th tee
area were previously the location of a trout pond.
Willie captured and redirected the water source to
the stream that runs along the left side of the 10th
fairway. He then filled the pond and muddy bog with
blasted rock and other material to give us a stable
base to build on. For some of you who may have
inadvertently come upon "Willie’s Rock" between the
third and seventh fairways, this is our tribute to this
man and his amazing contributions to our facility.
Recruiting our department heads and other key staff
was a task we undertook during the construction
phase. Our success in assembling a truly amazing
team, many of whom are still with us today, was
primarily a function of luck with some help from those
in the industry we called upon for advice and
recommendations. Of course we started with a
Willie Hall also helped build the Ridge Course, as seen here c.1990's
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From left to right: Laurie, Bob, and Doug sitting at the first tee

significant advantage --- Laurie Carroll and Doug
Grove, later joined by Bob Foster, the “Three Wise
Men of Cordova Bay”. They did much to create the
culture of the organization, one that is locked in on
teamwork, customer focus and a commitment to
continuous improvement. They also demonstrated
the benefits of age diversity in a workplace.
An excellent example of this came early in the form
of John Elves and Norm Haskel. John was someone I
noticed who was always just hanging around, either
on the practice green or the driving range. I finally
asked who he was and was told that he was a retired
B. C. Tel employee with a mild interest in golf and
who had nothing much to do since his retirement. We
hired him. He was assigned to the Maintenance
Department but had no job description to speak of.
He was just told to go out and find what needs doing
and do it. He was later joined by Norm Haskel,
another person with time on his hands. We took care
of that. The two of them usually picked the most
difficult tasks and took them on with enthusiasm. The
examples that these veterans set did not go
unnoticed by others. Very few of us can walk by litter
or an empty range basket without picking it up, or
just doing whatever needs doing whenever and
wherever we see it.
Sadly, Willie Hall, Laurie Carroll, Doug Grove, Bob
Foster, John Elves and Norm Haskell are no longer

John and Norm each enjoying a well deserved hot dog

with us to join in the celebration of our 30th
anniversary, but no history of this golf course would
be complete without honouring them and their
contributions. Many of us look upon the golf course
as a legacy project, something that we will look back
on with pride and satisfaction when our days are
done. Hopefully these heroes who gave so much to
make it so are looking down on it all with a smile and
a sense of achievement. They set the stage and the
cast of characters that followed, and some were and
are characters, carried on the tradition they helped
establish. The culture of the organization they helped
to create is now so thoroughly engrained that I am
confident it will endure long into the future.
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When reflecting on 30 years, we have to thank our golf course veterans for their vision and determination. Both golf courses wouldn't
be here without them. But there are others who need to be thanked - our members, our staff, and the support from all golfers who
step foot on the property. Without you, we wouldn't be able to say that we are the best golf course on Cordova Bay Road.
Though impossible to summarize a decade in 3 pages, below is a selection of photos showing a glimpse of events and tournaments
from the last 10 years. Thank you all for creating memories with us.

Other Tidbits
Make a Plan for More Golf Fun in 2022!

Delta 2021/22 Winter "Improve your Game" Program
The 2021/22 Delta program is an opportunity to improve not only your swing motion but also your
understanding of “how to play” this great game
Private “Individual” Coaching - $949.00
Group Program – Maximum 3 Golfers - $1,599.00 (everyone included) Bring your friends.
This bi-weekly program includes: Twelve (12) 45-minute sessions and three (3) 90 minute “on course”
sessions starting October 3, 2021 and concluding March 30, 2022.
For further details, Click Here and send requests directly to Doug Mahovlic at mahov@corodvabaygolf.com

Notice of Closure
Bill Mattick's Restaurant - August 24, 2021
Kitchen closes at 3pm
Restaurant closes at 4pm

Bay Course & Bill Mattick's restaurant - September 7, 8 & 9, 2021
Anniversary event
Bay Course & Ridge Course - September 15, 2021
Limited tee times
Thank you for your understanding and more information to come

Cordova Bay Golf Course | Bill Mattick's Restaurant | info@cordovabaygolf.com

20

