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With being a single parent of two and going to school full -time,
there is not only the challenge of managing your life to include
all of the changes but, the biggest challenge of all is finding
child care that your child is happy to be a part of, well cared
for, respected, and is affordable.

My daughterés prior experienc
to the standards of what a parent would expect or tolerate for
their child. So, in fear for the safety and well being of my child,

| felt it was best to find more suitable care. In my search for _
care for my daughter, a friend recommended applying to

Camosun Collegebds Child Care Seédé§WFTiCketS

In honesty, when | arrived for a tour and to discuss my daugh-

terds enrol ment, | felt nervous, \wWedkemceRass an
child care would finally be the right place for my daughter. After
a week of adjustments to the educators, new friends and a $20 advance, $25 door

different place, my daughter settled in and began to smile

i i |
again. In turn this made me feel happy and at ease that | fi- Click here for ticket outlets!

nally found the right place, on campus child care where | could

study with ease of mind, fun, learns a lot, smiles, and

most of all is able to enjoy
To this day, when | think about what Camosun College Child | being a happy child again.
Care Services means to me and my daughter, the word hank Thank you from both of us
you simply expresses how | feel because finally my daughter | for supporting this great

and | have found a place where she is well looked after, has F program! ~ Kellie

For Jared and Miyuki Nyberg of JagaSilk, each cup of tea has a his-
tory. This company exhibits a passion for quality that extends from
the first flush of tea leaves to the final sip of maccha. For the past 4
years, JagaSilk has imported maccha, a whipped tea made from
shade-grown, deveined, destemmed and stone ground, young tea
leaves. The service of maccha is highly ritualized in Japan, but Jared
and Miyuki aim to make the nutritious and flavourful tea more acces-
sible at home.

A high value for sustainability and social consciousness is evident in
how JagaSil k operates. JagaSil k takes care i
to cup, ensuring the best possible quality and a positive impact on the local economy. Tea is
sourced from the Uji region of Japan, where the finest maccha is grown. JagaSilk buys from a
family-run organic farm, where teas are harvested, ground and packaged on site. This is impor-
tant for all teas, but especially maccha, which oxidizes at a faster rate due to its powdered form.

You can try one of JagaSilkés nine varieties
JagaSilk at the festival or online.

Taste. Discover. Shop. Experience.

The Victoria Tea Festival is people powered! Unlike other shows,
festivals or exhibitions of this size, we have no paid event manage-
ment or marketing and sales team. We are 100% volunteer driven!
By the time the last tea is poured on Sunday, February 15™, over
200 volunteers will have contributed to our growing success. The
Tea Festival attracts so many v
dondt start early in the morning
orientation, volunteers receive 2 complimentary weekend passes
(one for them, one for a friend) and they get to drink a lot of great
teal!

If you are already a volunteer, Thank you!

Please note the following important dates.

Join us for the VTF 2009 Orientation which includes a site tour of the Crystal Garden!
Wed., January 28 " (6:30 -8:30 pm)

Victoria Conference Centre  (Saanich Room)

I f you are unable to attend this date, t wo ad
Sun., Feb 1 % & Sun., Feb 8 " (6 pm) at Khona Coffee (corner of Fort & Cook Streets)

Please note that attendance at one of the orientations is mandatory. You will receive your week-
end passes at the orientations.

March 8 ™ (6:30 -8:30 pm)
Inn at Laurel Point

~ finger foods and no host bar ~

If you are interested in becoming a volunteer, we have positions starting at a 2 -hour minimum
commitment. You can learn more by clicking here.

And for those who plan ahead, the 2010 Victoria Tea Festival volunteer opportunities include:
1. Coordinator of musical entertainers.

2. Coordinator of presentations, demonstrations and lectures.

3. Volunteer Recruitment Coordinator.

4. Food Table(s) Coordinator

Email info@victoriateafestival.com if you are interested in being part of pre -event planning.

The Fairmont Empress and the Inn at Laurel Point are the official accommodation sites of the
2009 festival offering special pricing for exhibitors and attendees. Click here for more info regard-
ing rates and reservations.

Additionally, Clipper Vacations is offering a special price for e-
newsletter subscribers traveling from Seattle. Click on their logo
for more info.

A Tea Certification Course is being offered on Friday, February 13". A 6-hour course, which
includes tastings, history, preparation, and training regarding tea serving, will increase your knowl-
edge. The cost of $65 includes: applicable taxes, lunch, two weekend passes, exam, and certifica-
tion administration. Email info@victoriateafestival.com to register.

Andrew Khoo will once again be an exhibitor at the Festival and will be demonstrating why Khona
Café has become so popular in Victoria. In an atmosphere of warmth and relaxation, Khona offers
a variety of high quality loose teas with such intriguing names as Reflections, Silver Needle in a
Haystack, and Storm in a Tea Cup (Khonads own
of the maccha movement in Victoria. Every third Wednesday of the month, Khona hosts the Fel-
lowship of the Maccha, which is an opportunity for maccha lovers (or those who are curious) to
come together and explore maccha in both drink and food. Visit them online or at the festival!

AHotti ng t hemaknytratition debated by ¢éea drinkers and explained by physics. The
practice of warming up the teapot or cup with hot water is often overlooked in
todaydés culture of quick consumption.
England incorporate warming the pot with hot water prior to brewing the tea.

Each tea has an optimum temperature of water, which can be affected by the
temperature of the pot. A warmed pot will enable the tea to steep longer and
more fully since energy from the boiling water is not consumed in warming up the
surrounding material. This may only make a subtle difference to how your tea
tastes, but it will impress your tea -loving friends.
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Visit our website for marketing & advertising opportunities.

Visit the online photo gallery f or a vi rtual tour
Photo credits: Rafal Andronowski , Scott Smith, Patti Arlidge, A.J. Coots
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