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Fun For All
Refreshed By New 

Owners
 

Certified For Business

 
Carnivorous Dreams 

Come True

According to Gene...
Where Have  
All The  
Workers Gone?

Lack of staff!
The most significant issue 
facing our businesses and the 
economy is that businesses 
cannot find workers. Okay, so 
there are help-wanted signs. 
We've seen that before. How-
ever, I think we are dealing 
with much more than that, 
and we should be concerned.

High Unemployment
Does it make sense that we 
have high unemployment and 
a lack of workers? It's not 
logical. I think people believe 
this situation will self-correct 
once workers become hungry 
or when employers begin to 
pay more. And, no, I don't 
want anyone hungry or poor, 
but I don't think the situation 
will self-correct.

Five Factors To Consider:
I believe there are AT LEAST 
five things that employers 
need to consider and prepare 
for:  

1. Wage expectations
A common theme is that 
applicants expect more than 
employers have ever paid 
and more than they can 
afford. But why? I'm told that 
employees were paid well 
during Covid, and these wag-
es established a new bench-
mark. Why work if it doesn't 
pay more than that?  
 
2. Low expectations
Think about that. Increasing-
ly, young people are growing 
up no longer expecting to 
buy a home. They feel they 
cannot afford that tradition-
al path. Instead, they work 
for a while to make as much 
as possible, then travel and 
collect new experiences. Es-
sentially, they work as little 
as possible for the best wages 
they can get, then move on.  

3. Retirement
Yes, a portion of the work-
force is always retiring. But 
what happened during Covid 
is that many older long-
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term employees displaced 
during the pandemic through 
temporary layoffs or work-
ing from home enjoyed the 
new lifestyle and decided to 
retire earlier than expected. 
Even though their old jobs 
may have been waiting for 
them, they did not return to 
the workplace. A few others 
struck out on their own. Ei-
ther way - these workers are 
gone from the workforce. 

4. Mass Exit
We've long known and heard 
about the impending mass 
exodus of baby boomers 
from the workforce. Surprise, 
I think it is here. 

5. Population decrease
Many families, just one 
generation ago, had 3,4,5 
even 8+ children. They'd be 
considered odd now. Simply 
put, nothing is filling the Pez 
dispenser.  ■
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Colin Côté - CERTIFIED FOR BUSINESS

Certified Pool & Spa
Colin Côté is not your regular 
hot tub and pool service 
agent. Fortunately for the 
hundreds of spa and pool 
owners in the region, Colin 
has the experience and qual-
ifications, including power 

engineering, several trade 
certifications, and indus-
try training to repair and 
maintain all aspects of your 
pool or spa. As the owner of 
Lac La Biche’s Certified Pool 
& Spa Service, he has seen 
pretty much every possible 
maintenance issue and repair 
situation.  
 
A Passion For Service 
Colin was a successful spa 
dealer in the Calgary area, 
with several locations. When 
he sold his business and 
returned to Lac La Biche 
more than 12 years ago, 
he decided to focus on the 
maintenance and repair side 
of the industry rather than 
sales. Given that hot tubs are 

comprised of high 
voltage components, 
hot water, and 
multiple chemicals 
when something 
goes wrong, it isn’t 
always something 
that a spa owner 
can typically repair 
on their own. This 
is where Colin’s 
Certified Pool & Spa 
makes a big differ-

ence to the region. 
Hot tubs are used for both 
recreation and therapy. Some 
owners use them in winter or 
summer, but many keep them 
in use all year round. And 
while mid-summer tends to 
be a bit slower for Certified, 
business is always steady. 
“The past couple of years 
with folks unable to travel 
due to covid restrictions, 
the spa and pool business 
was tremendous,” says Côté. 
He points out that many of 
his customers request his 
services for seasonal start-
ups, while other clients who 
have not kept up with their 
spa maintenance require 
his services for much more 
extensive repairs. During the 
colder months, repairs are 
typically more of an “emer-
gency” because the risk of 
freezing results in much 
higher repair costs. 
While Colin has used tradi-
tional media like newspapers 
and radio for marketing, he 
finds that the best advertis-
ing is through client referral. 
“For some reason, people 
with hot tubs know other 
people with hot tubs, says 
Côté. Word-of-mouth drives 
the majority of my business.”
 
Parts And Supplies 
Available Locally

Another essential part of the 
business is supplying a vari-
ety of filters, chemicals, and 
accessories required by pool 
and spa owners. Certified 
Pool and Spa Service makes 
these consumables available 
to the region without travel-
ing to the city or waiting for 
online shipments. 
 
Certified Services 
While the pool and spa busi-
ness is always a going
concern, it isn’t Colin Côté’s 
only iron in the fire. His other 

company, Certified Services, 
provides a critical service in 
the Lac La Biche region when 
flood damage requires clean-
up or repair.
 

As a certified water damage 
restoration technician, Côté 
provides expert advice and 
services to local contractors, 
building owners, and insur-
ance companies when in-
spection or restoration is re-
quired. From dehumidifiers 
to odour control, Certified 
Services has the equipment 
and expertise you need when 
you need it the most and can 
be on-site quickly when wa-
ter threatens your home or 
facility. Colin points out that 
most of his water damage 
calls entail basements, but he 
does contract additional staff 
or services for larger jobs as 
required.
 
Shopping Local Makes 
Sense 
He advises all shoppers of 
products or services to check 
out what is available at home 
before looking elsewhere. 
“Shopping locally not only 
supports small businesses, it 
often does so at a lower cost 
than could be found else-
where.” “For many small jobs, 
it is much cheaper to get the 
services provided locally 
than to bring a crew and 
equipment from Edmonton,” 
says Côté. 

For more information 
about Certified Services or 
Certified Pool & Spa Ser-
vice, contact Colin at:   
(780) 623-9742. ■ 
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EMPOWERING WOMEN 
ENTREPRENEURS

Start or Grow Your Rural Small Business 
Whether you're just starting out or looking for support to take 
your business to the next level, there are many challenges 
along the way, and sometimes it feels like you're on your own.
 
Flexible Small Business Loans for Women Entre-
preneurs Starting at $10,000 
Access low-interest loans designed specifically for women 
entrepreneurs and offering flexible repayments options and 
forgivable loan portions if conditions are met. 
Apply for personalized financing from $10,000 up to $75,000, 
giving you the freedom you need to reach your goals. 
 
A Team of Experts By Your Side 
Grow your skills as a small business owner and receive ongo-
ing support from local business experts in your community. 
Community Futures small business supports are tailored to fit 
your needs and schedule. Get access to trusted advisors that 
can help you gain the skills and training you need to start and 
grow your small business.
 
 
How we support you: 
Connect with other local business owners and build your 
network.

• Access and explore resources and meet with a Business 
• Advisor you can trust to talk about your business goals.
• Receive ongoing small business support and opportu-

nities to develop your skills, manage your business and 
plan for the future

We are the first stop for new entrepreneurs and existing small 
businesses in rural Alberta.
 
Get Started Now 
Our loan application process is broken down into 3 stages: 
 Step 1: Submit an Eligibility Assessment 
 Step 2: Complete the Loan Application 
 Step 3: Loan Application Review 
 
Find our more or start your assessment at:

https://laclabiche.albertacf.com/services/ 
capital-growth-initiative-loan
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It’s never too late to dream 
big. After 19 years as a cer-
tified water treatment plant 
operator, Darren Thunder-
cloud from Beaver Lake Cree 
Nation decided it was time 
to return to a skill he first 
experienced as an 8-year-old 
when he helped his parents 

skin an elk. To formalize his 
skill set, Darren enrolled  
in the NAIT Meat Cutting 
Program and, as he put it, “I 
learned from the best.” 

Traditional And  
Formal Training
Impressed with his innate 
skills, the instructors at NAIT 
encouraged Darren to focus 
on learning about safety and 
improving his speed. After 
graduating with honours, 
Darren’s next step was to 
open his butcher shop, Car-
nivorous Delights Butchery 
Ltd., specializing in AAA and 
prime cuts that aren’t typi-
cally available at the grocery 
store. 

Research And More 
Research 
And while all of this seems 
relatively straightforward, it 
wasn’t so easy, according to 
Darren. “Anyone looking at 
getting into business needs 
to do their research, then 
research, and research some 

more,” says Thundercloud. 
“I researched all aspects of 
the business, from equip-
ment to financing, before I 
even approached anyone for  
assistance.” 

Patience Is Key
When asked what skills are 
necessary to get a business 

Big Dreams, Training, and  
Patience Bring Carnivorous 
Delights Butchery To Reality

like his off the ground, Dar-
ren quickly responds that 
having patience is the key. 

“Some people have it, and 
others need to learn it; 
either way, it is critical to the 
success of every new busi-
ness owner. From waiting 

for financing, contractors, 
building or health inspectors, 
patience is a skill you will 
need.  

Carnivorous Delights Butch-
ery Ltd. is open from 9:00  to 
6:00 and located at 10117-
102 Ave, Lac La Biche. ■ 
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The Connect for Food team 
attended the Ag Apprecia-
tion event organized by the 
Lac La Biche Agriculture 
Society, Portage College and 
Lac La Biche County at the 
Bold Centre on June 29th. 

The event was attended by 
farmers and farm families of 
all ages and was an excellent 
opportunity to connect in 
person after a long while of 
covid restrictions.

Over 300 people attended 
this fantastic evening event, 
honouring those in the 
agriculture sector with great 
food and lively entertain-
ment. Dignitaries and orga-
nizers thanked the farming 
community for their hard 
work and contribution to 
growing the food we eat. MC 
Danny Hooper kept everyone 
entertained and laughing 
the entire evening with his 
special brand of humour. 

Connect for Food hosted 
a display table along with 
LARA, Portage College, Cows 
& Fish Alberta Riparian Hab-
itat Management Society, and 
the Athabasca Watershed 
Council. 

All exhibitors were pleased 
to speak with so many of the 
event attendees.

Connecting For Food At The Ag Appreciation Event

Brooke MacLean
Executive Administrator
Northeastern Alberta Food Mar-
keters Association

Connect for Food is com-
mitted to learning. It is an 
initiative where stakeholders 
of food systems are engaged, 
empowered, and enabled. 

With connectivity as its 
foundation, communities of 
practice emerge, and sustain-
able behaviours are fostered. 
The Ag Appreciation event 
reinforced the interest in 
connecting communities 
around food and the con-
tinued development of the 
Connect for Food project 
throughout the region. 

For more information about 
Connect for Food, please 
visit:
www.connectforfood.ca
or email:
info@connectforfood.ca ■
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Long-time LLB Business Refreshed By 
New Owners

There are new business 
owners in town. Jamie and 
Ryan Beilstein purchased Lac 
La Biche Stationers this past 
April.  And while they didn’t 
have plans to own a business 
when they started their 

journey to Lac La Biche over 
six years ago, sometimes 
a great opportunity deter-
mines how things turn out.

Ryan, originally from Texas, 
was awaiting his Canadian 
citizenship before looking for 

employment. When he could 
apply for work, he accepted 
a job at Lac La Biche Statio-
ners as a computer techni-
cian. Jamie, who comes from 
Innisfail, found work as an 
educational assistant. They 

were pretty sure that they 
would only be in the area 
for two years, but like many 
first-timers in the region, 
they soon fell in love with it. 
When the former owner of 
LLB Stationers suggested 
that the couple might con-

sider buying the business, it 
didn’t take long for them to 
make a leap of faith in both 
the business and the commu-
nity. “Lac La Biche is much 
more than we expected,” says 
Jamie. It is a fantastic com-
munity where we can estab-
lish our roots and contribute 

in a deep and meaningful 
way”.

Although they are not mak-
ing too many drastic changes 
to Lac La Biche Stationers 
just yet, the couple would 
like everyone to know that 
they are doing whatever is 
possible to lower costs and 
beat “city prices” whenever 
they can. Their goal is to con-
tinue to offer supply services 
and supplies to businesses 
and individuals in the area 
at the best possible price. 
In addition to stationery 
and audio-visual supplies, 

services include computer 
repair (in-shop and on-site), 
phone repair, and photogra-
phy (Jamie’s has a successful 
side-gig called One Thousand 
Promises Photography).

Jamie and Ryan also want 
to encourage more walk-in 

traffic and casual shoppers. 
New products and on-sale 
items are always available. If 
you are wondering whether 
they might have a product or 
offer a service, don’t hesitate 
to check them out. You can 
expect to be surprised by 
how much they have to offer 
and how eager they are to 
help. 
Lac La Biche Stationers is 
located on Main Street at 
10205 101 Ave . Call them at 
(780) 623-7766.
Visit them on Facebook or
checkout their website:
http://llbstationers.com/ ■
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Mark 
  Your  
  Calendars!

On June 18th, Community 
Futures Lac La Biche hosted 
Lemonade Day The program 
is a free, fun, internationally 
licensed entrepreneurship 
program that teaches youth, 
Pre-K to high school, how to 
start, own and operate their 
own business – a lemonade 
stand.

To get things started, kids 
from Lac La Biche County 
attended Lemonade Universi-
ty, where they acquired skills 
in goal setting and problem 
solving and gained self-es-
teem critical for future suc-
cess, all while having FUN!

Participants are encouraged 
to partner with local bus-
nesses in their Lemonade 
Day town and “rent” space 
for their Lemonade Stand 
outside of that business. 
This partnership allows our 
Lemonade Day kids to access 
higher traffic areas where 
they can attract plenty of cus-
tomers to their business.

Despite the rainy weather, 
six Lemonade stands were 
set up in Lac La Biche, run by 
some very successful young 
entrepreneurs. Each stand 
was visited and judged by 
Community Futures staff 
who were quite full of lemon-
ade by the end of the day. ■

LEMONADE DAY OFFERS A 
TASTE OF BUSINESS

DO YOU KNOW A BUSINESS that has been around 
for 100 years or more? We want to celebrate them (this
includes agricultural businesses) Please email us at manag-
er@llbchamber.ca. It's the Lac La Biche & District Chamber of 
Commerce 100th Anniversary and it's going to be a PARTY 
this OCTOBER! Business Awards and Gala, Conference and 
more... Watch for details!
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The Pelican is published by Community Futures Lac La Biche and is part 
of the Main Street Lac La Biche project. Please forward any comments, 
suggestions, or story ideas by e-mail to news@mainstreetlaclabiche.com 
or call 780-623-2662. VISIT: www.mainstreetlaclabiche.com

Dylan Craig is 
the Business 
and Commu-
nity Economic 
Development 
Coordinator 
at  Community 
Futures Lac La 
Biche.

Dylan’s Things to do... 

Lac La Biche Summer Days

It is that time of year again! 
Lac La Biche Summer Days 
will take place July 29 to 31, 
2022.

Despite getting a name 
change last year, Lac La Biche 
Summer Days will host all 
the great events and activi-
ties we had come to expect 

when it was called Pow Wow 
Days. This year Summer Days 
will host a parade, fish fry, 
horse show, slow-pitch tour-
nament, pancake breakfast, 
fireworks and, of course, the 
midway. 
Free admission entertain-
ment will also be available 
at McArthur Park, so bring a 
lawn chair. On Friday, Sweet 
Water will be playing at 7 
pm. On Saturday, Dirt Road 
Angels will hit the stage at 
8 pm. Finally, but certainly 
not least, Last Minute will be 
entertaining us on Sunday at 
8:30 pm.
Make sure to follow Lac La 
Biche Summer Days on Face-
book to stay in touch with all 
the exciting events and activi-
ties happening this August 
long weekend. 
Keep up-to-date at:
Facebook.com/llbsumdays ■




