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Empowering Poten�al, together! 
 

Welcome to the August 2025 issue of the Bonaventure Buzz, our monthly 
newsleter that will highlight all the happenings within and around Bonaventure 

Support Services. This edi�on features a pics from our very successful Community 
Fun Day, a recipe for blackberry pie, a Spotlight on our very own Special Olympian 

– Miranda, and reminders of important dates coming up along with the 
Recrea�on Schedule plus loads of other �dbits of informa�on!  

 
As always, we welcome your input on future edi�ons of the Buzz including ar�cles 
you’ve enjoyed, favorite recipes, personal milestones, and anything else you’d like 

to celebrate! 

 

 

 

Land Acknowledgement: “Bonaventure honors the rich heritage and traditions of 
the Coast Salish people, on whose lands we work, live, and play. We are 

committed to respecting and learning from the cultures that shape this land, as 
we strive to cultivate a community rooted in understanding and inclusivity." 
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From The Helm – Execu�ve Director Christy Sudyko 
As we move through the final stretch of summer, I want to take a moment to thank each of you 
for the dedica�on, flexibility, and heart you bring to your work every day. Whether you're 
suppor�ng individuals, collabora�ng across teams, or adap�ng to change, your efforts con�nue 
to shape Bonaventure into a place of care, connec�on, and purpose. 

Let’s keep showing up for one another with curiosity, compassion, and a shared commitment to 
growth. 

And just for fun—here’s a litle brain teaser: 

Riddle of the Month 
I speak without a mouth and hear without ears. I have no body, but I come alive with wind. 
What am I? (See bottom of Buzz for answer!) 
 

Honoring Culture & Community 

Cultural humility is more than a value—it’s a prac�ce. As our team con�nues to grow in 
diversity, we should all remain commited to self-reflec�on, openness, and learning from one 
another. Cultural humility invites us to examine our own perspec�ves, check our assump�ons, 
and stay curious and respec�ul of the many lived experiences that shape our work. 

This approach calls on us to acknowledge our biases, celebrate cultural differences, and create 
space for others to be seen, heard, and supported in ways that are meaningful to them. It’s not 
about enforcing personal values, but about fostering mutually respec�ul rela�onships and 
building a workplace where all voices are valued. 

This mindset is essen�al to our culture and to the person-centred supports we provide. By 
embracing cultural differences and nurturing psychological safety, we strengthen our 
rela�onships, enrich our programs, and create a community where everyone can thrive. 

As we move through change, let’s con�nue to lead with compassion, celebrate our differences, 
and honor the many cultures and viewpoints that shape the Bonaventure community. 
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Bonaventure Expands into Correc�ons with New Service Area! 

We’re thrilled to announce that Bonaventure has been awarded a brand-new service area 
following our #1 ranking in BC Correc�ons’ scoring process! This exci�ng development marks 
the launch of our newest posi�on: Recrea�on & Community Release Support Worker, dedicated 
to the 12-bed women’s unit at Nanaimo Correc�onal Centre (NCC). 

We’re excited to welcome Keely Sills as the new Recrea�on & Community Release Support 
Worker at NCC. Keely brings deep experience in community wellness, trauma-informed 
prac�ces, and the arts. Her work spans inclusive video produc�on, aerial arts, and restora�ve 
jus�ce. With a strong focus on healing, reintegra�on, and soma�c-based programming, Keely’s 
leadership will help shape this new service area with crea�vity and compassion. 

 

SHSS Service Model Transi�on 

As part of a province-wide ini�a�ve to enhance the quality of care and support for children and 
youth in care, Bonaventure is preparing for a likely transi�on to the new MCFD Specialized 
Homes and Support Services (SHSS) model near the end of summer. 

This model introduces a structured, provincially prescribed framework with updated contract 
expecta�ons, increased accountability, and a focus on trauma-informed, culturally safe 
prac�ces. It also brings a restructured leadership model to support clarity and accountability. 

To meet these evolving standards, we will be adding another layer of supervision and refining 
roles across programs. Each program will be supported through a more cri�cal lens, with clearer 
guidelines and enhanced oversight. 

We recognize the impact this may have on teams and deeply appreciate your pa�ence, 
adaptability, and con�nued commitment. We remain confident in the quality of care we 
provide, our accountability to youth in care, and our ability to lead with integrity through this 
transi�on. 
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Welcome, Chrissy Pankratz – New Manager at Mariner! 

We’re excited to welcome Chrissy Pankratz to the Bonaventure leadership team as the new 
Manager of our Mariner program, star�ng in early August. Chrissy is reloca�ng to Vancouver 
Island from Saskatchewan and brings with her a wealth of experience suppor�ng individuals 
with diverse-abili�es. 

With a strong background in leadership, crisis preven�on, and community advocacy, Chrissy is 
known for her adaptability, dedica�on, and commitment to person-centered care. Her extensive 
experience as an Opera�ons Supervisor has shaped her into a though�ul and capable leader, 
and we’re confident she’ll be a fantas�c addi�on to our team. 

The Mariner program has been in need of steady leadership for some �me, and we are 
absolutely thrilled to have Chrissy stepping into this important role. Please join us in giving 
Chrissy Pankratz a warm Bonaventure welcome as she setles into her new home and role here 
on the island! 

 

 

 

 

 

 

 

 

 

 

 

 



the bonaventure buzz   

August 2025 

Recrea�on Program 
Check out what your Recrea�on Program has planned for you this month!  

Any ques�ons, please contact Becca via email 
recrea�on@bonaventuresupport.com 

 

 

 

 

 

 

 

 

 

mailto:recreation@bonaventuresupport.com
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Community Fun Day! 

Bonaventure hosted the annual Community Fun Day on July 11th – and what a day it was! A�er 
arriving at the original loca�on of McGirr Ball Fields and finding it double-booked, with our 

booking being the one ousted, the organizers scrambled to find an alternate loca�on that would 
be able to host us….a HUGE thank you to the Nanaimo Hornets Rugby Club for stepping in to 

save the day!  We quickly transi�oned all the groups a few blocks away and set up what I believe 
was our best day yet! A bouncy castle, dunk tank, face pain�ng, the Canadian Coast Guard, and 
BC Hydro were all a huge hit with the close to 300 par�cipants! As we were originally expec�ng 
100 people, mul�ple trips to Costco, Walmart, and Country Grocer were required to supply the 

campers with hot dogs, drinks and chips for the day!  
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Our Special Olympian!! 

  

 

Huge congratula�ons to Miranda for her four silver medals, compe�ng in the BC Special 
Olympics held in Prince George July 11-12, 2025. 

She received silver in Shot Put, Mini Javelin, 1500m and 3000m runs. 

Her hard work, training and dedica�on paid off. Congratula�ons Miranda. 
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Important Dates to Remember 

Mid Island Co-op Beachfest ROCKS– August 8th to 10th 

This three-day music fes�val, sponsored by Mid Island Co-op celebrates 
old �me rock and roll, classic rock and more!  

htps://www.visitparksvillequalicumbeach.com/events/mid-island-co-
op-beachfest-rocks/ 

 

20th Nanaimo Blues Fes�val – August 8th to 10th 

htps://nanaimoblues.com/ 

 

The Raptors Birds of Prey at Malahat Skywalk – August 1st to 31st 

From Wednesday though Sunday all summer long you can get up close 
with Bri�sh Columbia’s stunning birds of prey, featuring over 30 

different species. Learn about these majes�c creatures firsthand from 
The Raptor’s knowledgeable team. Dedicated to educa�on and 
preserva�on, they offer engaging experiences to connect with 

Vancouver Island’s local birds of prey. Don’t miss this chance to discover 
the beauty of our local birds of prey at Malahat Skywalk! 

htps://malahatskywalk.com/connect/events/the-raptors/ 

 

STAT HOLIDAYS 

Monday, August 4th – BC Day 

Monday, September 1st – Labour Day 

Tuesday, September 30th – Na�onal Truth and Reconcilia�on Day 

https://www.visitparksvillequalicumbeach.com/events/mid-island-co-op-beachfest-rocks/
https://www.visitparksvillequalicumbeach.com/events/mid-island-co-op-beachfest-rocks/
https://nanaimoblues.com/
https://malahatskywalk.com/connect/events/the-raptors/
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Recipe of the Month – Blackberry Pie 
Ingredients 
Original recipe yields 1 pie – 8 servings 

• 5 to 6 cups fresh blackberries, rinsed, picked clean, 
pated dry 

• ½ to ¾ cup white sugar (depending on how sweet 
your berries are) 

• 1 tsp Lemon Juice 
• 1 tsp Lemon Zest 
• ½ tsp Ground Cinnamon 
• ¼ tsp Almon Extract (op�onal) 
• 5 tbsp Cornstarch or all-purpose flour 
• 1 (9 inch) double crust ready-to-use pie crust 

 
Direc�ons 

1. In a large bowl, combine the blackberries, sugar, cornstarch, lemon juice, lemon zest, 
cinnamon, and almond extract. Gently fold the berries un�l they are all well coated with 
sugar. Let sit for 30 minutes. 

2. Place rack in the middle of the oven and preheat the oven to 400° F. 
3. Roll out one of the disks of pie dough on a lightly floured surface to a 12-inch diameter if 

using a 9-inch pie pan or roll to 13-inch if using a 10-inch pie pan. 
Line the botom of the pie pan with the dough. Chill in the refrigerator while you roll out 
the top crust. 

4. Spoon the berry mixture into the dough-lined pie pan.  
For a la�ce top, weave strips of pie dough over the top of the fruit-filled pie dish. 
For a solid top, place the second rolled-out pie dough crust on top of the pie. Press ends 
of strips into the rim of the botom crust. Use scissors to trim the edges to ½-inch from 
the outer edge of the pie pan. 
Fold the edges back over themselves and use your fingers to crimp to seal the edges. If 
you are using a solid top crust, score the top several �mes with a sharp knife to create 
air vents for the steam to escape. 
How To Make a La�ce Top for a Pie Crust 

5. Place the pie on the middle rack of the oven. Put a baking sheet on the lower rack to 
catch any juices that might bubble out of the pie while cooking> 
Bake the pie at 400°F for 30 minutes. 
Then place a sheet of aluminum foil over the pie to protect the edges and tops from 
ge�ng burnt. (A pie protector is useful here.) Reduce the heat to 350°F and bake for an 
addi�onal 30 minutes or un�l the crust has browned and the filling is bubbly. 

6. Remove from oven and place on a wire rack. Cool completely before serving. 

https://www.simplyrecipes.com/recipes/how_to_make_a_lattice_top_for_a_pie_crust/
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Accredita�on Maters 
Achieving accredita�on shows the public and funders/regulators your commitment to 

con�nuously improve services, manage risk, and dis�nguish your service delivery. 

These valuable benefits and unique advantages are the greatest return on your accredita�on 
investment: 

Assurance to persons seeking services and funding sources, referral agencies, and the 
community that a provider has demonstrated conformance to interna�onally accepted 

standards. 

Person-focused standards that emphasize an integrated and individualized approach to 
services and outcomes. 

Improved communica�on with persons served. 

Evidence to federal, state, provincial, and local governments of commitment to quality of 
programs and services that receive government funding. 

Management techniques that are efficient, cost-effec�ve, and based on outcomes and 
consumer sa�sfac�on. 

Guidance for responsible management and professional growth of personnel. 

Support from us through consulta�on, publica�ons, training opportuni�es, and newsleters. 

The value of accredita�on goes beyond conformance. 

Accredita�on posi�vely impacts your business and services in many ways. These benefits, 
combined with the strength of our interna�onally accepted standards and consulta�ve peer-

review model, are dis�nguishing factors that make CARF the accreditor of choice for health and 
human service providers. 

Business improvement * Risk management * Funding/contract access * Posi�ve visibility  

Peer networking * Accountability * Insurance premium savings * eLearning support 

 

Christy’s Riddle of the Month Answer: An Echo! 


