
 

 

Volume 35, #9        September 2021 

All in-person meetings and activities cancelled until further notice. 
All meetings are on ZOOM. 

 
Delta Nats Web site http://dncb.wordpress.com 

Delta Nats Facebook - https://www.facebook.com/DeltaNats 
 

 

Dr. DAVID BIRD The Canada Jay as Canada’s National Bird    
   Tuesday, September 7th, 2021, via ZOOM 

 

 
Dr. David Bird 

Emeritus Professor of Wildlife Biology of McGill 
University 

 

As an Emeritus Professor of Wildlife Biology 
of McGill University in Montreal, Quebec, 
Dr. Bird has published close to 200 peer-
reviewed scientific papers and supervised 
50 graduate students on a wide range of 
wildlife themes, mostly on birds of prey, but 
more recently on the application of UAVs 
(drones) to wildlife research and 
conservation.  Until his retirement to 
Vancouver Island in 2013, he taught several 
university-level courses, including 
ornithology, wildlife conservation, animal 
behaviour, and scientific/public 
communication.  He has written and/or 
edited ten books, the most recent ones 
being Pocket Birds of Canada in 2016, and 
the second edition of Birds of Canada in 
2017.  

http://dncb.wordpress.com/
https://www.facebook.com/DeltaNats


Dr. Bird is a past-president of both the 
Raptor Research Foundation Inc. and the 
Society of Canadian Ornithologists, as well 
as an elected Fellow of both the American 
Ornithologists’ Society, the International 
Ornithological Union, and the Royal 
Canadian Geographical Society. He 
currently sits on the boards of Bird Studies 
Canada and Unmanned Systems Canada.   

Besides his innumerable public lectures and 
radio, television and newspaper 
appearances, Dr. Bird was a regular 
columnist on birds for The Montreal 
Gazette for almost three decades. He 

continues to write a bird column for both 
BirdWatcher’s Digest and Canadian Wildlife 
magazines and does a biweekly video blog 
for Brome Bird News.  He is co-author and 
editor of Raptor Research and 
Management Techniques 2007 published 
by Hancock House Publishers. 

In 2017, the Society of Canadian 
Ornithologists presented him the Doris 
Spiers Award for outstanding lifetime 
contributions to Canadian ornithology. 

https://www.askprofessorbird.com/about-dr-
bird 

 

SPEAKERS 2021, via ZOOM 

Contact jkneesch@telus.net for the ZOOM link. 

 
Sept 7 - Dr. David Bird - The Canada Jay as Canada’s National Bird 
Oct 5 -   David and Diane Reesor – Iceland and Newfoundland 

Nov 2    Annual General Meeting plus Kate Paton, topic TBA. 
  

WELCOME TO NEW MEMBERS  

Joe Stephenson and Lori Ykema 
Manli Shen 
Kris and Petra Mukerjee 

 

 
Gadwall  Pat Smart  

https://www.hancockhouse.com/products/raptor-research-and-management-techniques
https://www.hancockhouse.com/products/raptor-research-and-management-techniques
https://hancockhouse.com/
https://www.askprofessorbird.com/about-dr-bird
https://www.askprofessorbird.com/about-dr-bird


NATURE NOTES UPDATE 
 

Watch for Delta Naturalists’ Nature Notes in the online and print copies of the Delta Optimist.  

Contributions and feedback are welcomed.  Please contact Elizabeth Perrin at 

perrinep@telus.net or Syd Barber at syd.barber@telus.net 

 

Our Nature Notes initiative is still going 
strong, and Syd has recruited two new 
partner organizations – Birds Canada and 
OWL, so we look forward to future columns 
from them. 

 Since the last update in the newsletter, (I 
think), the following columns have been 
published in the Delta Optimist online and, 
as space permitted, in the print edition: 

  
Helping Barn Owls in Our Area – Peter Ward, Cascade Bird Box Team – Online April 22 
Grassland Set-Asides – Drew Bondar, Delta Farmland  and Wildlife Trust– Online May 11, in 
print May 13 
The Ups and Downs of Backyard Beekeeping – Nicki Brockamp – Online June 8, in print June 
10 
Regional Parks Snap & Share – Kim Houghton, Boundary Bay Park Association – Online June 
22, in print June 24 
Exploring Delta’s Biodiversity – Anne Murray – Online July 5 
The Barn Swallows of Tsawwassen – Anita DenDikken – Online July 21, in print July 22 
Gardening for Butterflies – Pam Swanigan – Online August 3 
Help Nature Come Home – Joe Stephenson- Online August 17, in print August 19 
The Silent Invasion (The Two Pinks of Summer) – David Hoar – Online August 27, in print 
September 2 
The Magic of Mushrooms – NIcki Brockamp – To be submitted September 10. 
 

As you can see, we have had a great 
diversity of topics, a nice mix of columns 
from DNS members and our partner 
organizations, and the opportunity to 
promote the new nature brochures 
produced, and being produced, by our Birds 
and Biodiversity Committee. 
  
 

We would love to have some columns in 
reserve in case a scheduled contribution 
isn’t forthcoming and we want to keep 
Nature Notes alive and well, so we 
encourage all members to consider writing 
an article and sending it to Elizabeth 
at perrinep@telus.net and Syd 
at syd.barber@telus.net. 
  

mailto:perrinep@telus.net
mailto:syd.barber@telus.net
mailto:perrinep@telus.net
mailto:syd.barber@telus.net


 
              Geof Hacker   



DNS SUMMER PICNIC 

 

August 8 – Fisher’s File Picnic Shelter, Deas Island Regional Park 
  
After a rainy start to the day, Mother 
Nature smiled on us and by noon it 
was a lovely day for a picnic. Terry and 
Syd had picked up a couple of tables 
from our lock-up for registration and 
name tags, plus DNS signs and a rack 
of our amazing brochures, so 
everything was organized by the time 
the first members arrived. Including 
Executive members, Syd (with wife 
Viviane), Jim K. (with partner Patti) 
and me, 24 people  attended. 
  
It was a really good mix of long-term 
members like Donna Thomson, 
Rochelle Farquhar, Roger and Francine 
Kenny, Noreen Rudd and David Hoar, 
Pat Smart with sister Maureen Sinilaid 
and Janet Heavyside, newish members 
Mike Bayliss, Pam Swanigan and Matt 
Graves, new members Joe Stephenson 
and Lori Ykema, Pat and Ken Sykes 
and Manli Shen. Our newest member, 
raptor rescuer Petra Mukerjee, 
dropped off the membership 
application for herself and husband 

Kris.  Kate Paton, of Friday Facts 
videos, had a previous arrangement to 
have lunch with her daughter, but 
dropped in to say hello. 
  
Everyone seemed to have a good time 
visiting with old acquaintances and 
meeting new people. Pam and Matt 
were interested in some of the lovely 
trees in the picnic area, including a 
beautiful London Plane Tree 
and everyone was interested in the 
delicious chocolate cake baked by 
David Hoar. I missed most of the story 
behind this cake which apparently 
started out with David’s allergy to an 
ingredient in commercial mayonnaise. 
David may wish to share the story 
with members. I’ll leave that up to 
him. 
  
While it would have been nice to have 
more participation, it was a fun event 
and served its purpose of allowing at 
least some of us to see our fellow 
members in person. 

  
Elizabeth Perrin 
 



 

 

 

 



 

 

 

 
Wood Duck    Glen Bodie  



NEW NATURE BROCHURES FOR DELTA 
  

Delta Naturalists Society is excited to announce that three new nature brochures are now 
available, adding to our previous brochures on birds in Delta. The new titles are: 
  
Animals in Delta 
Bugs in Delta 
Intertidal Life in Delta 
  
Our brochure project is made possible thanks to generous financial support from the City of 
Delta, Pacific Parklands Foundation, BC Naturalists Foundation and Delta Naturalists Society.  
 
The brochures are available for pick up from Delta public libraries: 
Tsawwassen 1321A 56th Street, 
Ladner 4683 51st Street, 
North Delta 8440 112th Street. 
  
They are also available on our Delta Naturalists Society website. 
dncb.wordpress.com/dns-brochures/ 
 Other locations will be available once pandemic restrictions ease.  
 
 
 

  

about:blank


 
Tiger Lilies 

 
Ready to Bathe 

Photos by Jim Kneesch  



 
Dragon Fly 

 

 

Too Big to Carry 

Photos by Jim Kneesch  



FINANCIAL and MEMBERSHIP REPORT 

Year End August 31st :  
   
Income:  9,539.00 
Expenses:  6,598.37 
Bank balance: 8,510.52 
 
Paid up members (Family/Individual)    30/62 
 
Members will receive the complete report prior to the AGM in November. 
 
***  To date, we have 15 family and 33 individual members signed up for 2021/2022 *** 

Annual dues for 2021-2022 may be paid through your bank using e-Transfer by:  

• Logging into your online banking account 
• Select "Transfers" 
• Select "e-Transfers" 
• Select "Send Money" 
• First time select "Add Contact " - Enter Name "Delta Naturalists Society".  Enter Email 

Address "deltanaturalists@gmail.com" 
• Fill in transfer details 
• Select "Continue", etc. 

or mailed to: 
 
Delta Naturalists Society 
PO Box No. 18044 
1215C 56th Street 
Delta, BC, V4L 2M4 
 
Cheques should be made out to Delta Naturalists Society 

The membership dues are Family $45.00 or Individual $35.00 (If you are affiliated with another BC 
Nature club, the dues are $29.00 and $19.00 respectively - please indicate your club affiliation with 
your payment). 

Membership cards can be requested again this year in lieu of receipts and can be mailed to you in the 
interim. 

Note: If you do not pay your membership dues you will not receive the BC Nature Magazine and the 
regular Delta Naturalists Society benefits. 

You can re-sign your waiver forms at the next physical meeting you attend (if in September) or print 
the copy sent by recent email and send a signed copy with your dues.  The Federation of BC 
Naturalists (BCN) requests that waiver forms be signed for each year that you participate in club 
events.  

mailto:deltanaturalists@gmail.com


 

The Chocolate Layer Cake Story 

David Hoar 

It all began when Noreen decided to make 
Rosolia Potato Salad from our “Grilling and 
Beyond” cookbook.  This is a potato salad I 
love with pickled beets and apple, but it 
traditionally has mayonnaise and I have yet 
to find a “mayo” that is free of sulfites.  Our 
solution has been to replace mayo with 
Greek yogurt because I developed a 
significant sulfite allergy shortly after we 
published this cookbook. 

Recently I ran across a recipe called “One 
minute Mayonnaise” so I promised to make 
the traditional mayo in a sulfite free form 
for the next time we had this salad.  The 
recipe turned out to be a whiz, so we had 
the requisite quarter cup for the Rosolia 
and as the recipe makes just over one cup, 
the excess went in the refrigerator.

 

Without preservatives it would not keep for 
long, so I had to find a way to use the 
excess.  A quick search led me to Duke’s 
Chocolate Mayonnaise Cake.  We both love 
chocolate. and the idea was intriguing.  
Unfortunately, the cake required 1.5 cups of 
mayo and all I had left was 3/4 so I made up 
the difference with 3/4 cup of Greek yogurt 
(Oikos).  Now, the use of a cup of butter and 
icing sugar for the chocolate icing is not my 
kind of cooking so I made a chocolate 
ganache to put between the two cake layers 
and, as it sets up nicely when cool, I also 
used it to ice the cake.  The ganache recipe 
was developed for a previous occasion. 

 

 

A while back I wanted a chocolate ganache 
to go with a Chocolate Cheesecake for 
Noreen’s birthday.  She is a true dark 
chocolate lover and as I shy away from 
recipes with whipping cream, (tastes great 
but high in calories), I tried experimenting 
with dark chocolate and a creamy base.  
There was some sour cream left over from 
the cheesecake recipe which worked 
beautifully.  I subsequently tried Fat-Free 
Sour Cream and frankly, I can’t tell the 
difference between fat-free and full fat in 
this situation.  The ganache is made by 
melting Hershey Dark Chocolate chips and 
mixing the smooth chocolate with warmed 
Sour Cream.  Simple and delicious!   



The cake recipe called for 8” pans but I only 
had 9” spring form pans which worked.  The 
cake will not be flat on top, but I used a long 
blade to cut the domed top off one and 
ganache to fill in unevenness.  The thin top 
slice was not wasted and became dessert 
for two when it was assembled into a 4-
layer mini cake with ganache cementing the 
structure.  The cake edges were lightly iced, 
and the cake refrigerated to seal the 

crumbs and provide a smooth base for 
adding a more generous layer of ganache. 

What do you do with a 9” layer cake?  Why 
you take it to a picnic!  Would I make it 
again is a question one should always ask, 
and the answer is definitely!  The modified 
recipes are given below so you can print 
them without the preamble. 

 

Sulfite-Free One Minute Mayonnaise 

 

This requires a “stick blender” and the jar they come with or a tall 2 cup measure.  Add the 
following ingredients in order and let the layers develop before inserting the blender right to 
the bottom.  Hold the blender firmly on the bottom and turn it on.  Keep it on the bottom for 
the first 10-15 seconds and, as the emulsification proceeds, very slowly raise the blender to 
mix all the oil and create the mayo.  That is it!  Without preservatives it can be refrigerated for 
about 1 week 

Ingredients: 

1 large egg (no shell!) 
1/2 TB lemon juice 
1     tsp white distilled vinegar (no sulfites in this) 
1/8  tsp dry mustard*  (organic) 
1/4  tsp salt 
1 C Avocado oil (or olive oil) 

 

*A half tsp Dijon mustard can be used but this has sulfites (wine is a component) and do not 

use Coleman’s dry mustard as it has sulfites as do many colourful, non-organic spices where 

metabisulfite is used to prevent colour loss caused by oxidation  



Simple Ganache Substitute 

To ice the 9” Chocolate Mayo Cake you will 

need just under 500 ml of Fat Free Sour 

Cream and 500 gm  of Hershey Dark 

Chocolate Chips (~3 C).  Depending on how 

generous you want to be with the filling, 

this could be done with 400 gm of each, but 

excess ganache can keep in the freezer for 

months and 10-20 seconds in a microwave 

will liquefy it for ice cream topping or to 

spruce up another chocolate dessert. 

 

Melt the chocolate (use a double boiler or 

the microwave in 30 second intervals at 

50% power) and warm the sour cream using 

the same methods.  Once the chocolate is 

liquid and smooth, fold in the sour cream 

and it is ready to use.  As the ganache cools 

it will become firmer.  

 

Modified Duke’s Chocolate Mayonnaise Cake 
 

Mayonnaise is oil and egg, two basic components of most cakes so this recipe is not as unusual 
as it might appear. 
 

Preheat oven to 350 F and grease and flour 
two 9” spring-form pans.  
Sift the dry ingredients together into a 
medium bowl.   
Place the wet ingredients in a stand mixer 
and mix these at low speed until combined.  
Then slowly add the dry ingredients with 
mixer on slow until just incorporated.   
Do Not Over Mix.   
Pour the batter into the two spring form 
pans and bake for 28-30 minutes or until a 
toothpick comes out clean from the centre.   
 
Cool on wire racks and once cool, remove 
from the pans and flatten the top of one 
cake to use as the base. 
 
Place a generous layer of ganache on top of 
the bottom layer, position the top layer on 
this and proceed to ice the cake.   
 

It will be easier to do a thin coat of ganache 
on the edges and then refrigerate the cake 
for an hour before warming the ganache to 
do a finishing coat. 
 

Dry Ingredients: 

6     TB   cocoa powder (unsweetened) 
3     C     all purpose flour 
1     TB   baking soda 
1/4  tsp  salt 
1.5  C    white sugar 
 

Wet Ingredients: 

3/4  C   Mayonnaise 
3/4  C   Greek style yogurt 
1.5  tsp Vanilla extract 
1.5  C   cold water 
 

PS:  The original recipe used only mayo – no 

yogurt. 

 



 

 

 

 

 
Olive-sided Flycatcher  David Hoar  



DNS Executive  

Audrey Coutts Co-President / Newsletter Editor 
makemusichappen@gmail.com 

Syd Barber      Co-President  
Kneesch, Jim     Treasurer / Membership / DNS Facebook Master  
Joanne Van Snellenberg   Secretary / Membership Co-ordinator 
Elizabeth Perrin    Vice President / Program Co-ordinator 
Den Dikken, Anita     Director at Large / BC Nature Representative  
 

DNS Support Volunteers  
 
Borrie, Ken      Web Manager  
Carr, Terry      Birding Scheduler / Display Co-ordinator  
Fuller, Valerie     Publicity  
Hacker, Geof     DNS Archivist/Speaker Posters 
MacDonald, Jack    Audio Visual Support  
Rennie, Paul     Audio Visual Support  
Ronback, James     Environmental Watch Dog Jim.Ronback@gmail.com 
Birds and Biodiversity Conservation Strategy team:  Chair Anne Murray, Terry Carr, 

David Hoar, Nicki Brockamp, Chris McVittie,  
Pamela Swanigan 

Social Committee:     Valerie Whitlam 
Delta Nats’ website:    https://dncb.wordpress.com/ 
 
Wildlife Rescue     604-526-7275  
Canadian Wildlife Services   604-666-0143  
Rare Bird Alert (24 hour)    604-737-3074  
Reifel Migratory Bird Sanctuary  604-946-6980  
OWL (Orphaned Wildlife Rehab)  604-946-3171  
Wildlife Violation Report          1-800-663-9453  
Fisheries and Oceans HOT LINE   604-666-3500  
Delta Farmland & Wildlife Trust  604-940-3392  
 

 
Delta Farmland and Wildlife Trust:   http://www.deltafarmland.ca/ 
Friends of Semiahmoo Bay Society:   http://www.birdsonthebay.ca/ 
Boundary Bay Park Association 
https://boundarybayparkassociation.wordpress.com/event-calendar 

https://www.facebook.com/DeltaNats/  https://www.bcnature.ca/about/ 

Bird Studies Canada     BC Breeding Bird Atlas  

mailto:makemusichappen@gmail.com
mailto:Jim.Ronback@gmail.com
https://dncb.wordpress.com/
http://www.deltafarmland.ca/
http://www.birdsonthebay.ca/
https://boundarybayparkassociation.wordpress.com/event-calendar
https://www.facebook.com/DeltaNats/
https://www.bcnature.ca/about/
http://www.bsc-eoc.org/index.jsp?lang=EN
http://www.birdatlas.bc.ca/


THE LAST PAGE 

SEARCHING FOR VOLUNTEERS  

Might you have been wondering how you can help the Delta Nats maintain the momentum we 

have seen over the past year - despite the pandemic?  There is no question we continue to 

grow as the ideas and members increase.  

No need to wait until the AGM to step forward!  The Executive would love to hear from you 

now, your questions and ideas as you explore the possibilities, helping a little or a little bit 

more.  Some new initiatives are underway and a few more volunteers are needed to step up. 

In particular, the social committee needs some support, and we need a membership 

coordinator.   Members who have volunteered in the past in these two areas are willing to talk 

with you to assist you as you move into these areas. 

When the AGM rolls around in November, some executive positions will open, too.   Please 

consider volunteering in this roll.  It is both stimulating and rewarding.   

 

 
Audrey Coutts 


