
                   ...by Richard Hill Autumn 2016 

I guess every issue we need a… 

project Update:  
 

 I’ve explained the pool project a bit in the pre-
vious article, and I’ll go over our new generator on the 
next page, so this will just be a little update on the oth-
er things you can expect to see around here in the com-
ing months.  
 Most of you have noticed the nice work that 
Robin has done around the gardens and the tidying and 
clearing that the rest of the maintenance crew has done.  
We’ve also got a new rack for the lifejackets, a hand-
rail for Driftwood and the workshop features new 
benches, inside and out, thanks to Colin’s handiwork. 
We’ve had a few trees down lately, so expect to see 
those tidied up this fall as well.   
 We’ll also be installing a new safety rail for the 
deck on the Parsonage, and upgrading the kayak and 
bike racks too.  
 This Winter’s shutdown week will probably 
only really be noticed by the new carpet in the rumpus 
room and the installation of new, hot water baseboard 
heaters along the windows. There’s plenty of else to do 
during that week, but a lot of it is routine stuff that 
doesn’t get noticed or ‘behind the scenes’.  
 You may spot an aluminum ladder ‘walkway’ 
up the roof at the back of the lodge soon. This is to al-
low safe access to the kitchen range hood for it’s annu-
al cleaning.  
 Come the spring, the plan is to give the pool a 
little love with a new valve in the very bottom, a good 
clean up and repair of any tiles and plaster that need 
fixing and the most thorough cleaning in a long time in 
order to let the oxygen system do it’s best work. We’ll 
probably have a look at the minor little leaks along the 
wall at that time as well.  
 All in all, with the big projects like the water 
system and the like behind us, we’re looking forward 
to lots of ‘little touches’ that will be noticeable im-
provements for guests, but certainly not big changes.  
 The jury is still out on the ‘Pickle Ball’ situa-
tion as we seem to have a lot of long time guests who 
are tennis purists and not in favour of the idea. I’ll keep 
my finger on the pulse of this and if the demand war-
rants, we’ll look at some kind of facility over in the 
badminton area, the courts are quite similar.  

 
 
 
 
 
 
 
 
 
 
 
 
 

 This summer, we  
were approached by a gentle- 
man representing ‘Gaia  
Water Systems’ who was  
here for the first time with 
another guest. He told me about 
their system of ‘hyper-oxygenating’, pools, ponds and 
lakes in order to push the carbon dioxide levels down 
and produce an environment unsuitable for the growth 
of algae.  
 This, of course, caught my interest because, 
while the algae we get in the salt water pool is not 
harmful in any way, it sure doesn’t look very good and 
necessitates a lot of heavy cleaning by the maintenance 
staff.  
 Their patented valve mixes the oxygen pro-
duced by a standard, health care, oxygen concentrator 
into the water, through a pump that raises the O2 levels  
from a normal level of 8 parts per million (ppm) to 
over 24ppm, where we are now. This lowers the carbon 
dioxide levels to a point where algae can’t grow. A nat-
ural, beneficial bacteria is then used to consume the 
leftover algae. That was introduced a few days before 
the end of the month and due to the size of the pool and 
the amount of algae in the water, it takes a bit of time 
for the bacterial colony to proliferate to the point of 
eating enough algae to make a difference.  
 So, by now I had hoped to have exciting shots 
of crystal water that was so clear you’d be scared to 
walk near the edge of the pool because it looked empty, 
but at press time, the process was still underway, going 
as planned, but hadn’t shown any huge results, just yet.  
 The people who make the system tell me that 
everything is going according to plan, to be patient and 
our pool is now a one million gallon hangover cure! 

What’s the latest on 

The Pool  

Project?  

After… 

Before… 
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We have a much more merciful… 

Water Situation This Season,  
...but still can’t waste it.  

 
 Last year was exceptionally 
dry and a very uncertain time for our 
groundwater resource. This season 
was more relaxed, with snow in the 
hills during the Winter, and decent 
rainfall through the Spring and Sum-
mer, thank goodness for that!  
 We got through last year with everyone taking 
extra care to conserve water, and lots of notices and arti-
cles about not being wasteful. So while this year is not 
as critical, we still have to remember that the lodge runs  
on a groundwater, drilled well system, and have to be 
mindful of the water we may be wasting each and every 
Summer, and through the fall as the water is restored.  
 So even though it isn’t an exceptionally dry sea-
son, please use the water you need, but take care to pre-
vent any waste with the usual techniques, listed on our 
sign in the lobby. These include not letting the tap run 
when you’re not using it, moderate showers, judicious 
‘flushing’, etc. 
 This obviously won’t be as big an issue if you’re 
reading this in October and it’s been pouring rain for a 
week, but before that happens, please help us conserve.   
 

What the heck happens… 

When You Cancel Your Reservation?  
 

 There is actually quite a process around this, 
based on the fact that we are actually not that big of a 
place, need to be as busy as we can and have a lot of 
people that would like a longer stay, a different room or 
a place for their friends and family.  
 The first thing we do when you cancel a spot is 
search the office boards for people that have asked for 
extra space or a different room and contact them based 
on the order that their request was made. (ie: longest 
wait = first call). This means that sometimes the office 
people search the reservation boards back several years 
to see who is ‘next in line’. It is fairly involved and has 
to be approached very fairly because lots of people keep 
track of these things and if someone wants to stay here 
that badly, well we certainly want to look after them.  
 This means that there is no point in necessarily 
letting your friends know the day you are cancelling so 
they can phone up that morning and get your spot. Some 
-times cancellations are ‘held’ for a couple of weeks un-
til we can determine the guest that is truly eligible for 
the vacancy. If there’s no one ‘in line’ we post it on the 
website. We truly appreciate your enthusiasm, but have 
to handle this as fairly as possible, due to our small size.  

Please Excuse a Couple of … 

Policy Reminders:  
...a few guests seem not to be aware of.  

 
Early Check In’s: We don’t mind you arriving for lunch 
on check-in day but we need to know in advance to keep 
our meal numbers straight. You’re also required to check in 
with the office before you go to your room or cabin. The 
other guests have it until noon that day, then we need time 
to make it up. Regular Check-in time is 3:00 P.M. 
 

‘Meals Only’ guests: are actually not entitled to use all the 
facilities. If someone comes in to visit you for lunch and 
they stay all day using the tennis courts and kayaks, it can 
displace a guest who is paying the full rate to be here and 
enjoy (and help pay for) the equipment and facilities.  

New Generator:  
...oh, so close!  

 Here is another picture of Jake Townsend doing 
another awesome wiring project for us. Last time he was 
wiring up the new water system, this time he’s re-routing 
all the circuits that are going to be powered by the new 
generator, to their new breaker panel and transfer switch.  
 The other photo is the generator itself, in the gar-
den just outside the kitchen windows. All that was left to 
do at press time was get it hooked up to the propane tank 
that powers the engine, and wait for the power to go out.  
 It will start up automatically and service the walk-
in cooler, septic pumps, coffee machine, emergency lights, 
office computer, the water heater ‘starters’, a couple of 
plugs in the kitchen and (wait for it) …..the dishwasher! 
 It will also run a diagnostic, automatic start-up 
roughly once a month, so if it’s running for a few minutes, 
when the power isn’t out, don’t worry about it.  
 It would have been prohibitive to have a unit that 
was big enough to run everything in the lodge during a 
power failure. Besides, most guests seem to enjoy cozying 
up to the fire with their candles and blankets when the 
lights are out, anyway.  
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2016 Marks the 30th Anniversary of… 

The Rebuilding of the Lodge! 
 
 There won’t be a lot of photographs of the lodge being built in this issue 
because by the fall of 1986, the building looked pretty much finished from the out-
side. The roof was complete, the windows and doors were in and all the attention 
was turned inside to venting, wiring, plumbing, drywalling, panelling, kitchen in-
stallation, carpeting and, oh yeah, one little thing…. 
 As we started to move in, around the end of October, we were very happy 
with our decision to put a concrete floor on the guest room level to provide a nice 
solid floor, and soundproofing from the floors below. What we didn’t think of was 
the sound coming from up above!  
 If you were in one of the guestrooms at the time, and somebody was walking around upstairs, it sounded 
a bit like a timpani (or ‘kettledrum’). Very loud, with a rich, boomy resonance that rolled through the bedrooms 
like thunder and helped our guests prevent wasting too much time by relaxing or sleeping.  

 Well, we thought, if the concrete worked as soundproofing on the second 
floor, it would probably work on the third floor, too.  The only issue being that 
the flooring and plumbing fixtures were already in place. So we pulled all the toi-
lets, laid plastic sheets all over the carpet and linoleum, brought the big concrete 
pump hose up through the windows on the parking lot side and turned on the taps. 
If you go to the top of the third floor staircases, you’ll notice the floor kind of 
‘swoops’ down to the level of the stair landing, that’s the new concrete coming 
down to the level of the old floor.  
 Now the third floor construction consisted of, floor joists, plywood, carpet 
and lino, plastic, concrete and then more carpet and lino. Well, it worked anyway 
and we were back in business.  
 We enjoyed a lovely Thanksgiving dinner in the ‘Pavilion’ or big tent that 
served as our kitchen and dining room during the re-building period that we were 
open, and then started moving all the kitchen gear from the attached trailer into 
the waiting kitchen.  
 The first time we had guests staying upstairs and eating meals in the din-

ing room, that were prepared in the kitchen, was the first week of November, 1986, 
just as the weather turned bad enough to make the Pavilion unusable, or at least 

very uncomfortable. That was just ten and a half months after we ‘broke ground’ on January 2nd of that year; 
quick! A testament to the hard work and dedication of all the people involved on that once in a lifetime crew, 
there are too many to mention them all.  

 

 As fall rolled around, Phase 1 of the subdivision 
of the old Rice family farm into 5 - 9 acre lots by a 
group of neighbours led by the local McNab farming 
family, was nearly sold. 
 One new neighbour was building a house that 
required a lot of rock blasting, another house was well 
underway, but built more sensitively, and two other 
owners decided to remove nearly every tree from their 

lots. One owner mentioned that he wanted his cleared for ‘pasture land’ for cows and sheep, but that remains to 
be seen. The cleared lot that you see on the border trail, is as small as it can get, and there are only two dwellings 
permitted per parcel, in this area, so it won’t turn into a high density housing development or anything.  
 We are keeping our eyes on the remaining lots that border the trail and our remaininproperty and have 
been talking with the realtor in charge to see if purchasing one or both of them is a realistic goal. He is being very 
cooperative because I don’t think he, like many of our neighbours, and especially us, likes what’s been going on 
with the properties very much, to date.   
 So, I’ll keep you posted on any developments. The lodge property is big enough to buffer us from most of 
the actions of our immediate neighbours, but we don’t want to see our beloved neighbourhood destroyed, either.  

Part 4 

Looking finished, from the 
outside, busy days inside.  

Photo of a younger me, pump-
ing concrete onto the top floor.  

What’s the Latest 

on the…. 

Property  

Next Door?  

 



 

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.  
 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 can get you 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.  
 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) . 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, the Deafaids, so I 
can’t guarantee music every weekend.   
  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 three out of the four dogs are so tiny, and 
the fourth one is a junior, we kindly request that, no mat-
ter 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, at all  . They 
get fed plenty at home, no matter what they tell you.  


