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Behold the Mighty… 

Thermo-Matic X-2000!TM  
 

 Does the fireplace look any 
different? No, but if you were here 
you'd feel a lot more warmth coming 
out of it due to the addition of our cus-
tom designed heat exchanger, the 
Thermo-Matic X-2000! (hey, my idea, I 

get to name it). I had an idea of picking 
up the hot air from 
the refrigeration 

equipment room, (it's hot in there, that 
idea is actually from Bill LaBron, our orig-
inal heat engineer from the lodge re-build 

in 1985) and passing it through duct-
ing and a mani-
fold into two in-
ternally baffled metal boxes on either 
side of the actual fire, inside the fire-
place, and out into the room (see photo 

sequence). I ran this past Ilse's (from the 

kitchen) boyfriend, 
John (Schwarzefab.com), he called his 
buddy Derek (ifabmetalworks), they 
hammered out the details, and then 
the actual unit. It was a fairly quick 
project (these guys know their stuff) and 
really pushes a lot of heat into the 

sometimes chilly lounge.  
 If you’re in the lounge in the 
morning when the fire is being lit, once it 
heats up a bit, the unit comes on automat-
ically and sounds a bit like a jet taking off 
for a few seconds. Once the fan settles in, 
it isn’t really that obvious and the sound 
kind of fades into the background.  

 You’ll recall that, several years ago, Worksafe 
B.C. insisted that we install glass doors on the fireplace 
that were to be closed at all times, (after 75 years), for 
safety. The doors really reduced the amount of heat 
that made it into the room. With the addition of the 
space-age technology of the Thermo-Matic X-2000 tm, 
we have recovered a lot of that formerly lost heat.  Now 
the big fireplace logs are actually doing a lot more for 
us than just looking pretty and going up the chimney!   

Hey, What’s the Lowdown on the… 

winter Shutdown:  

For This Season?  

 

 As most of you know, every December we 
close down for a week in order to do all the mainte-
nance and upgrades that we can’t do while we’re open. 
You almost all know, that in every ‘Winter’ issue of 
the newsletter, I outline what we’re planning to do, so 
you can then bug me about what didn’t get done.  
 So this year, the main projects revolve around 
the construction of the new cabins, (see related article ‘new 

cabin update’, pg. 2) and the heavy lifting is on Lance’s 
plate, so if it doesn’t get done, you can bug him.  
 His main objective will be to dig up the present 
septic tank that serves Three Oaks cabin and replace it 
with one, or maybe two, that will have the capacity, 
(that includes ‘reserve’ volume) to accommodate not only 
Three Oaks and the Hot Tub washrooms but the two 
new cabins as well. He’ll also be doing some of the 
trenching and piping required for the hook up to the 
new places. Additionally, the power service from the 
pole to Three Oaks will need to be upgraded, which 
will include a new mast, junction boxes and meters.  
 We certainly can’t do all that while we’re open, 
hence the scheduling during ‘Shutdown’, as we call it.  
 Meanwhile, all the routine maintenance will be 
going on. This includes servicing all the fire alarms, 
suppression equipment and extinguishers, pressure 
washing the range hood, installing and shampooing 
carpeting, refinishing the lounge and dining room 
floors, maintaining the kitchen and office floors, 
‘Christmas cleaning’ all the rooms and cabins, paint 
and chip repair in Oaks and the Boathouse, bringing in 
the tree, decorating for Christmas, lots of other ‘little 
but visible’ repair and fix up jobs, having the staff par-
ty, and recovering from that.  
 We close on Sunday, December 8th and every-
thing has to be ship-shape and right as rain, with the 
turkey in the oven by Sunday, December 15th. It might 
sound a bit daunting, but you should see how all the 
staff people and outside helpers really cooperate and 
work together to make it all happen. Even though I al-
ways say, “We’re closed, but it’s busier than being 
open”. The camaraderie makes it all kind of festive fun.  
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Many a Tear Has to Fall…. 

But It’s All In the Game.  
Ie: The ‘Bad News’ Section.  

 

 Since this newsletter is a good way to get the 
word out regarding any changes or information that you 
need to have, I sometimes have to use this forum to pro-
vide information that may not be all that welcome.  
 I know that these two topics have been men-
tioned in previous newsletters, but they are both very 
topical, and I want to make sure that everybody is as 
informed as possible, so, here goes:  
 
 1) Rate Increase: For many reasons, too numer-
ous to list here, our nightly room rates will be increasing 
by $5.00 (CA) per person, per night effective January 
3rd, 2020.  
 

 2) The ‘Guest Fridge’: in the hallway by the 
office is no longer permitted to be used for the storage 
of alcoholic beverages. I suppose if there are province 
wide rules about something, everybody in the province 
has to follow them, no matter what your track record is.  
 
 Okay, that’s it. If you have issues with any of 
these two points, please arrange to come and talk to me 
about them. The office people were not part of the deci-
sion making on either of these (I wasn’t either, for the second 

one!) so any objections should be registered with me.  
That’s it for the bad news, from a ‘guest impact’ point 
of view. Now, let’s talk about something fun!  
 

Hey, How Are … 

‘Millie’s’ and ‘Lesley’s’ Cabins  
Coming Along?  

 

 Well, there’s not a whole lot 
to actually ‘see’ at press time, but 
the planning is going very well, the 
working drawings are in hand, the 
plumbing and electrical service up-
grades are underway, the building 
inspection people and engineer have 
everything they need, they seem 
happy and Lance is excited.   
 On the other hand, depending when you’re read-
ing this, they may be substantially complete. 
 As far as booking them goes, we have to do the 
first round of booking as if guests in two of our private 
cabins cancelled their stays, and we will simply be go-
ing through our standard and established system of con-
tacting people who already have their names in for up-
grades. We don’t have a ’waiting list’ for the new places 
and when our upgrade work is done, we will let every-
one know what dates may or not be available. Thanks!  

Let’s Cover a Few Bases at Once with an… 

Update Omnibus!  
 

Note: In the last, or our staff, newsletter, this feature would be 
titled the ‘Short and Snappy News Tidbit Turbo Thrillride‘©  
 
Storm Cleanup:  I didn’t want do a whole other article 
about this topic, since I touched on it last time, but wanted 
to let you know that the cleanup of a lot of the logs that are 
still at the side of the driveway is connected to the milling 
of lumber and timbers for the new cabins, so we just left 
them there for awhile.  
 Most will be gone by the time you read this and the 
cleanup and final tidy of all the branches and detritus along 
the various trails is scheduled to be completed by the end of 
Spring….unless there was another storm this Winter.  
 
Pull-Up Bars:  have been installed, inside and outside, at 
our little gymnasium behind the Boathouse. Also, the 
‘middle bike’ finally has a new battery and the electronic 
display of how far you’ve gone, by actually not going any-
where, works now.  
 
Purple Ochre Sea Stars:  seem to be making a good recov-
ery after the devastating ‘die off’ of a few years ago. When 
I’m diving to check or repair the dock, there always seem to 
be a few more, bigger ones clustered around and seeming 
healthy... and happy, I guess.  
 
Ray Green: came back for a ‘warranty 
check-up’ visit. Seen here in his early 
20’s during the lodge re-build, he was 
the man who was ‘site foreman’ of the 
construction project and an absolutely 
indispensable part of the team. It’s safe 
to say that the place would not be what it is today without 
the talent and dedication of this remarkable individual. This 
was written before he arrived, but it’s also safe to say that 
we probably had a great visit and enjoyed catching up a lot. 
 
 Liquor Update:  Some of you may 
have seen big, ugly sign that graced 
the end of the driveway for the month 
of November. That was intended to 
alert all the neighbours that reside 
within a half a mile (there aren’t any) that 
we were applying for a change of license from ‘food prima-
ry’ to ‘liquor primary’. The next step will be to undergo a 
‘final inspection’, which is the reason that the guest fridge is 
no longer permitted to contain anything alcoholic. After 
that, pending any further ‘discoveries’ we should be done.  
 
A New Outdoor Table: Should be in place outside the end 
of the lounge doors, pointing out all the various geograph-
ical features visible from there. I’ll go into more detail in 
the next issue. It should be a fun and practical addition.    

Construction is  
Underway!  



Remembering… 

Edith Mildred 

Hogg  
Known to us all as…. 

‘Millie’  
Feb. 4th, 1933 -  Nov. 15th, 2019 

 

 Now you all know that one of the new cab-
ins is going to be named ‘Millie’s’ and the place 
that was there was called ‘Millie’s’, but only a 
handful of our present guests actually  knew her.  
 Millie started here in 1960 (the same year I got 

here) at 27 years of age after moving from her fami-
ly sheep farm near Dumfries, Scotland, in 1957, 
where she studied commercial cooking.  
 She started here as a cook and was soon 
given charge of the kitchen, which she ruled with 
authority, to put it mildly. However, many former 
staff fondly remember their first job here and all 
the basic practical things about food service and 
hospitality that they learned from her.   
 She left for a few years in the early 1970’s 
when another company briefly owned the lodge. 
She spent six years managing the Smitty’s in 
Parksville, before Ron Friend thought it would 
great for the guests if we could “get Millie back” 
while he was here, getting the lodge back on track.  
 She came back around 1981 and evolved 
into more of a ‘general manager’, keeping her eye 
not only on the Kitchen and Dining Room, but the 
Office and Housekeeping departments, as well.  
 After she retired in1998, at 65 years of age, 
she stayed in her little cabin and frequented the 
lodge, trying to keep her eye on how the place was 
running without driving us too crazy. She still had 
a lifetime of knowledge to share, which we liked.  
 Life on her own became a bit of a challenge 
in 2014 and she moved into a place where she 
could get better care, at age 80. She stayed basical-
ly with the same people until a fall, that didn’t real-
ly injure her, but made it clear she was beyond 
their level of care. She spent a brief period in Hos-
pital and a few days in palliative care in Ladysmith 
before passing peacefully early on November 15th.  
 She hired Tara and trained her up from the 
dishpit to the person in charge of our very popular 
and highly regarded kitchen that she is today. Mil-
lie’s old-school values of quality, basic wholesome 
goodness from fresh ingredients and guest service 
live on through everyone here today that was influ-
enced by the tone she set. On behalf of everyone; 
Thanks for your dedicated life, Millie. You’re a good kid! 
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Hey, It’s Time Again for Some Fun… 

Old Timey Photographs!  
‘Patty Shepherd’ Edition. 

 

 Lot’s of our guests enjoy a peek into the past through 
our archival photo collection. I was just given a bunch of vin-
tage photos from long-time guest, Patty Shepherd and thought 
I’d share a few of hers, with you.  

 This first one looks like 
poolside fun at the lodge on a nice 
Summer probably in 1954. I don’t 
know all the people, and sometimes 
you need to respect their privacy, but 
I think Patty’s Mom is in a couple of 
these. Those were the days, my 
friend; I wonder what the fellow in 
the background has on his hand?  
 

 This next one is of my 
brother, Gerry and an unidenti-
fied woman in our old Lightning 
sailboat. This was taken back in 
the day when he was a bit of a 
cheeky wag…..wait, did I say 
‘back in the day’? Either way, 
don’t tell Cathy about this, they 
were just here in November.  

 Dad spent time as a 
prisoner in W.W.I and never 
did like being startled, so I’m 
not surprised at his expression  
in this photo. For an interest-
ing bit of history, the smiling 
lady, looking right into the 
camera in the background, is 
the hostess at the time, Lila P.  
Yes, the cabin is named after 
her. She used to stay there.  
 

 I don’t think these folks, both recent-
ly passed, would mind if I told you they were 
long-time guests and friends of Yellow 
Point, Pierre and Shriley D’estrube. Pierre 
donated the oak tree that grows in the corner 
outside the lounge. Dad was sad when the 

one he saved building the 
first lodge was killed by the fire, so he was 
touched by Pierre’s generosity. The next 
photo is Pierre competing in the popular 
‘walk the cable across the pool and win a 
case of McEwans’ contest that ran informal-
ly here for many years. Their son, Rob and 
his wife Cheryl are still guests to this day.  



 

New Guest Information:  
 

....on reserving and re-booking.   

 

Re-Booking Your Room: In order to support as many of 
our guests who wish to be regular guests as possible, our 
reservation system only works for a period of one year in 
advance of today’s date. So if you want to come at the 
same time, year to year ( for whatever reason, and we 
hope you do) you can, because nobody can book 14 
months ahead, and take your spot.   
 
Getting Your Own Reservation:  We have tried, and it 
is nearly impossible to maintain a regular ‘Waiting List’ 
because there are too many different dates and accommo-
dation types; the combinations are endless.  
 If you’re in someone else’s spot (ie: holding a 
friend’s reservation for them) we will be re-booking the 
spot for them, but you can ask them to put a ‘would like 
another reservation’ request on their reservation, so if we 
get a cancellation we call them and you can get in.  
 If you call the office and we don’t have the room 
you’d like, its suggested that you book whatever we have 
and ask that a ‘would like upgrade’ be noted. If a better 
room comes available, you’ll have a chance at it, depend-
ing on who requested an upgrade first.  
 Try calling us two weeks ahead of your preferred 
date, that is when lots of  people cancel because they can 
still get their deposits refunded if they give us that much 
notice. You can also call us, anytime.  
 Don’t forget to check the website for our ’post it 
note’ vacancy page, at yellowpointlodge.com and keep 
your eye on our Facebook page, as well.   
  
 

...and on more general policies.  

 

Cellphones and Laptops: are fine anywhere except, at 
the request of a lot of guests, in the main lounge and din-
ing room. The lobby is fine, and the downstairs lounge is 
encouraged.  However ‘E-readers’ and ‘tablets’ are okay 
in the big, main room (they’re more discrete) . After some 
debate, we don’t have wi-fi, and probably never will.  
 

Drinking in the Hot Tub: is a big health and safety risk, 
and, I’m afraid has to be on our ‘strictly prohibited’ list. 
This is for everyone’s well being. Please enjoy  beverages 
before of after, but not during your visit to the hot tub.   
 

Really general policies: are probably defined as ‘the 
Golden Rule’. We don’t have a ton of specific rules 
around here, (exception: above) and since we seem to at-
tract a fairly well behaved, top quality group of guests, 
rules and regulations are seldom an issue.  We like people 
to have all the fun they want (hence the sprung dance 
floor) but not at the expense of the other guests ability to 
relax and enjoy themselves.  

 

F.A.Q.  
 

...frequently avoided questions 

 

 
How come I can’t bring my own wine  

into the lounge or dining room?  
 
 Basically, it’s because we have a liquor licence. 
We are permitted to sell alcoholic beverages to our 
guests for their enjoyment in our public areas, but if you 
wish to furnish your own drinks, they’ll have to be en-
joyed in the comfort, or Spartan surroundings, of your 
room or cabin. We are not participating in the ‘corkage’ 
program, due to the difficulty of monitoring and the fact 
that our liquor pricing ‘mark-up’ policy is very modest. 
 

Why are you so particular about what  
my special diet is?  

 

 Firstly, if you have a serious allergy or medical 
condition, we want to make absolutely certain that we get 
it right. Secondly, one way that we maintain our fairly 
reasonable rates is by serving our meals ‘banquet’ or 
‘boy scout camp’ style. If you have a serious dietary con-
dition or are a committed vegetarian, for example, our 
staff will do everything possible to accommodate you. 
On the other hand, if your diet is optional, or a preference 
it makes it a lot harder on the kitchen. The bottom line is: 
if you’ve told us you don’t eat pork, then order bacon, we 
will gently ask you to reconsider your dietary request. 
 

 What’s the deal with live music here?  
 

 The owner of the lodge, Richard Hill (me) played 
a lot of music earlier in life and has some talented neigh-
bourhood friends. On most Friday nights there is an in-
formal ‘acoustic jam’ in the lobby and, on Saturdays at 
9:00 a swinging, vintage styled, rock ‘n’ roll dance party 
(complete with trophy) in the main lounge (always done 
by 11:00).  However, sometimes my friends have an ’off 
site’ gig with their Beatles tribute band, so I try to book 
Jo Deslippe for ‘Jazz Monkey’ but there is no guarantee. 
  On any day of the week, any guest who enter-
tains the other guests with any form of musical talent, 
will receive at least one complimentary beverage. I al-
ways said “ If I ever get to be the boss, I’m going to give 
the band free drinks!” 
 

Do you mind if  I feed the dogs?  
 

  Since two out of the three dogs are so tiny, and 
the third one is a muffin hound, we kindly request that, 
no matter how ‘persuasive’ (ie: mooch-happy little bums) 
they are, please don’t ever feed the dogs even the tiniest 
little bite. They really add up (one little bite X 95 guests 
= puppy cardiac) and most of the snacks that they would 
mooch off of you are not healthy for them, anyway. They 
get fed plenty at home, no matter what they tell you.  


