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Hello Aggies and Foodies!!!!!
Welcome to first edition of the Barbed Wire for the 2021-2022 School Year!!!!!
Before you dive in we would like to take a moment to introduce ourselves. We
are Karissa Render and Tristan Chambers, your Barbed Wire Editors this year.
Both of us are from Winnipeg, in our last year of Agronomy, and enjoy a great
night at the cabin with friends.
Throughout our years in the Faculty of Agriculture, we have come to learn many
things. Some of these things include:
• The fastest way to UC from the Agriculture building without being outside
• The best food places on campus
• The best places to go to avoid doing your homework
• Completing last minute assignments with the upmost standards
• How to have a good time
It is the last one we can probably say we are most committed to, and we cannot
wait for the first social back to meet everyone!
While reading the Barbed Wire this year, we hope you find yourself
cracking a smile, a laugh,
or even a cold one.
Good luck to all of you as
we power through midterm
season!
Cheers!
Karissa and Tristan
Barbed Wire Editors

Hey Aggies and Foodies,
Welcome to a new year of Barbed Wire’s! It is crazy to think we already nearing
the end of October. I hope your new semester has been off to a great start. I
can’t help but think that we are finally getting close to being back to in person
classes this January. Fingers crossed that plan holds, and we can finally meet
everyone again.
At the time of me writing this, the University of Manitoba Faculty Association
(UMFA) has passed the authorization to strike vote. Now, this doesn’t
necessarily mean a strike will happen. I hope that the two sides can reach an
agreement without causing any distributions to students. I will continue to
advocate for students and encourage there to be as little disruption as possible
to students. I know this will cause stress and uncertainty. I want to continue to
encourage you all to just stay focused on your schoolwork, enjoy your social
life, and just keep on keepin’ on.
If at anytime you have any questions, comments, or concerns. Please, don’t
hesitate to reach out to me!
Finally, I want to wish everyone who is applying for summer jobs best of luck
through the interview process, and I hope offer day treats you well!
All the best,
Shawn Williment
Senior Stick
srstick@uofmaggies.ca

Editor’s Note:
Our favourite picture
with the senior stick

A Very Spooky Poem
By: Josie Meggison
Fear takes many forms
For some it's the dark, for others it's
falling from a great height
For me, the most sinister form has the
lifeless eyes of a snake
Preying on you at your weakest
moment
Filling your heart with dread and
despair
Attacking when your guard is down
It can smell fear
And knows you’re afraid
It's a goose
Honk Honk
Hiss Hiss

Editor’s Note:
We feel this image of Ms. Meggison is
necessary for proper comprehension
of this poem.

In the spirit of Halloween, I thought I’d name some of the scariest
things you could say to an Aggie:
1. “The LC is closed and we’re out of booze”
2. “Your midterm is 8:30 Friday morning”
3. “It’s not open book”
4. “That assignment was due yesterday”
5. “Peavy mart is out of Carhartt toques”
6. “I think that classroom is across campus”
7. “You slept through all your classes”
8. “There’s a people capacity at the nob now”
9. “I don’t think skip delivers that”
10. “Schools online again”
11. “I think you need better than a C in that class”
12. “Someone left the beer fridge open last night”
13. “The landlord is coming today”
14. “P lot parking is full, and so is the street”
15. “Howler tickets are sold out already”
16. “They aren’t getting a bus at Sobey’s this year”
17. “The taxi driver won’t wait for us at dons”

Now don’t even try telling me that didn’t bring back horrifying flashbacks………..
Happy Halloween
Nicole Jonk

5 best things about being in Human Nutritional Sciences!
By Mollie Nolan
1. The courses are very relatable and helpful in your own lifestyle
choices!
2. NECO hosts some fantastic events like speaker series, hot lunch
sales, interprofessional mixer, and much more!
3. You get to make amazing friends and connections.
4. You have the opportunity to be a part of the Faculty of
Agriculture and Food Science.
5. There are two amazing student groups you could be part of
FASO and NECO.
If anyone has ever has questions about HNSC feel free to send me a
email at nolanm2@myumanitoba.ca.

AgBiz: A quick opinion piece
As a third year Agribusiness student I feel like I’m finally getting the hang of things…
then the first round of exams hits and I realize that I’m still as clueless. But I do have
some insight to share with those following in our footsteps!
•

Firstly, why I think Agbiz is one of, if not the best faculty program available.

Two words: Middle Ground
I have found that the courses and options available when taking Agbiz allows the
student to shape their degree how they want. For example – you want to take
agronomy but hate chemistry (aka me) boom, Agbiz with an agronomy major. All the
fun and not the hassle.
And just because I can never find the information I’m looking for, here’s a link for
major options!
https://catalog.umanitoba.ca/undergraduate-studies/agricultural-food-sciencesagriculture/agronomy-minor/index.html
•

Tips and tricks I wish someone had told me…
• PLAN YOUR 4 YEAR SCHEDULE
Ok, so 9 times out of 10 you are not going to end up sticking to
aforementioned schedule but hear me out. Take the time to look ahead
and see what courses interest you and you’re likely to take. What kind of
pre-requisites you need for those courses, do you want to aim for a 4 or 5
year degree? Are there opportunities to incorporate courses outside of the
faculty that interest you?
A little bit of organization goes a long way (I personally wouldn’t know
but I’ve heard people say it)
• Professors are actually there to help – I know, that's absurd
Don't be afraid to reach out and ask for help or extra guidance in a class.
Especially in an online setting where it’s easier to just ignore your
problems (now that I would know for sure) don’t be afraid to get your
money’s worth and reach out for help.
• Remember your paying for it…
I’ve lost count of the amount of times I have put just getting an
assignment done before actually learning the content. But what you put in
is what you get out. So, if you want to learn something, it’s up to you to
learn… An A+ grade doesn’t mean you learned what you were supposed
to!

Choosing a Major: Plant Biotechnology
It’s important to consider the pros and cons when choosing your major,
so as your plant biotechnology class rep, I thought I’d outline a few of
them for any students still on the fence!
Pro’s:
Ø Interesting classes in a wide range of topics from genetics to
pathology
Ø Hands on learning throughout your degree*
Ø Get to be part of an awesome faculty of Aggies
Ø Super cool sounding major
Ø Prepares you for a wide range of awesome jobs from the lab to the
field!

Con’s:
Ø Biochem
Ø Biochem part 2

Remember: you should choose a major that interests you, so if you love
plants, think Mendel had some great ideas, and are interested in the
future of plant improvement and agriculture technology then this sounds
like the perfect major for you!

*Not applicable in the event of a once in a lifetime global pandemic

Why Food Science?
-by Mark Jovero
We stay alive because of the food that we eat, but it is way more than that. Do
you know that there are negative consequences of eating food? I am not
referring to unhealthy food. In fact, even the healthy foods that we enjoy and
prefer have negative consequences in our body, but we do not worry about
these negative consequence anymore, thanks to food science! Before I dig
into why food science as a field makes us worry less about the negative impact
of the food we eat in our body, I want to first explain what food science as a
field is. Food Science is a multi-disciplinary, which involves chemistry,
biochemistry, nutrition, microbiology, and engineering. I know many of you
think that it is only about learning how to cook or how to be a chef, in fact it is
far from that. Since food science is a multi-disciplinary field, you learn a lot.
Now going back to the negative consequences of eating food, I know many of
you frowned when I said that eating food is bad for our health. I was referring
to food borne illness or food poisoning. Do you even wonder why you don’t get
sick when eating cooked foods? In contrast, do you even think why you feel
awful upon eating certain raw foods, for instance raw meat- I hope you always
cook your meat. This is where food science comes in. One of the aspects of
food science is food safety, but I want to use this aspect to help you
understand food science better as it applies to everybody that eat and drink.
Now, to answer the question why we do not feel awful after cooking our food or
the other way around is because of food microbiology and food chemistry. In
fact, these are taught as courses in the Food Science program. Since
microorganisms are everywhere-by the way they are not always bad they can
be good too, they are found in the food we eat. We do not get sick after
properly cooking our food because certain bad microorganisms or pathogenic
bacteria are destroyed or killed when we heat our food. Therefore, preventing
them from entering our body and as a result, we don’t get sick. But what if they
were able to enter our body? Once bad microorganism or pathogenic bacteria
enter our body, they multiply and produce toxins that can cause food
poisoning. I do not mean to scare you, but learning food science actually
makes you more conscious on the food the you consume.

For instance, you make sure the food that you eat are prepared in a sanitary
manner or properly cook; thus, protecting yourself from food safety hazards,
such as biological and chemical or even physical. Therefore, we do not get
sick from food consumption frequently compared to perhaps 100 years ago,
since we have learned to control the food safety hazards associated with the
food we consume.
I have talked about an aspect of food science, which is food safety, but I want
to tell why I am in the Food Science program. First, I get to apply it in my life
every day because I eat and drink every day. I have learned the what the proper
temperature, pH, water activity, etc. of my food should be meeting before
consuming it. Second, the things that I learn from food science are limitless.
This includes chemistry, biochemistry, nutrition, microbiology, and engineering.
Finally, is the job prospect. As there are limitless things that you learn from
food science there are limitless jobs available after graduation as well. Since
we always need food and drink to live, there are many food industry jobs that
are available upon graduation. For instance, Laboratory Technician, Quality
Assurance Technician, Food Inspector, HACCP Coordinator, Food Scientist,
and many more. The UofM’s Food Science program offers co-op option, which
is not competitive to get into. It will help you gain relevant work experience
before you even graduate. Also, you can either choose science or business
option in the Food Science Program, So, if you’re not into science you can
choose the Food Science-Business option in which you’ll be able to learn the
fundamentals of business management. Therefore, the knowledge and skills
that you learn from UofM’s Food Science program are transferrable anywhere
you work. I am the living example of why Food Science is a program to go for
if you want job security. In my second year of Food Science-Business option
degree, I was able to work as a Quality Assurance Technician in an egg
processing plant, in my third year, I was able to get a Laboratory Technician
job in a federal grain research laboratory through the co-op program, also in
my third year I was able to get another Laboratory Technician job in grain
testing laboratory and as a Meat Hygiene Inspector at Canadian Food
Inspection Agency, and currently, I have a full-time permanent position as a
Regulatory Coordinator/HACCP Team Leader in a meat processing plant. Like
what I mentioned, there are a lot of jobs available for you after graduation from
Food Science program or even while you are still in the process of completing
your degree.

Tips for Being a 5th Year in Agriculture
(during a global pandemic)
By: T.J. Instance
• Always leave your assignments until the last minute
• Wear sweatpants every single day of the week
• Don’t join your WebEx class until start time, the prof never joins
early
• Always make sure your microphone is muted
• Wake up 10 minutes before morning class
• Make 4 cups of coffee to avoid falling back asleep during said class
• Add Baileys to said cups of coffee
• Friday class after Thursday night at Le Nob is optional
• Showering is also optional during exam periods

October Barley Queens Report

Well, we’ve done it! What a ravishing season we’re having so
far, we’ve won first place without even trying!!! It may or may
not be because no other teams signed up…..
We’ll see everyone in January for round 2! (Someone please
play against us)
For team inquiries please reach out to:
Captain- Karissa Render
Jersey B*tch- Elyce Dirks
Designated Driver- Hayley Shirtliff

Rye Guy Report October 21st
The Rye Guys have struggled with the start of the 2021 Fall Intramural season. Multiple 9:45 Thursday
starts have decimated the chance of getting an $8 Mini Pitcher at Le Nob, with multiple players
questioning their team loyalty when faced with paying $10.25 (plus Tip!) at arrival.
3 weeks into the season the Rye Guys are at the top of league sitting uncomfortably at 3 W’s and 0
L’s. Great efforts against this were had on October 21st by Josh “Stumbles” Vassart as he claimed the
2-goal lead was in fact “not the worst lead in hockey”. Soon after the Guys’ 4-2 lead turned into a 5minute overtime with Justin “Knuckles” Grenier claiming the teams lead in PIM’s as he headed to the
box for roughing with 2 minutes remaining. In the post game interview Justin claimed the other
player had “looked at him the wrong way”. Unfortunately, the referees were not watching the puck
all game and Grenier’s shenanigans behind the play were not unnoticed. With short shifts the Rye
Guys brought the game to a shootout finale. Tendy Dan “Poutine” Pouteau stood on his head
intimidating the opposition to shoot it square into his chest for 3 rounds, and Captain “Glassbreaker”
Eric sent us home with a blast past through the net.
An anonymous sponsor of the officiating was likely involved with the game as 2 of the Rye Guys Goals
were blatantly illegal, starting with Player Coach Alex Leslie’s classic “kick the puck to himself but fan
on it as it rolls into the net and play dumb” maneuver, followed by an offside goal even your peewee
rival’s hometown ref couldn’t miss. Resident greybeard Ben Plett thinks adding a 6th skater on the ice
next week should work, citing the refs “must be drinking more than even himself” and likely won’t
notice. The sponsor is rumoured to be the faculties’ own Student Organization (FASO) in an attempt
to boost student moral throughout the pandemic and strike rumours.
Ticket sales have been lower than previous seasons, notably in the “Wives Club” section. Reasons
speculated by playboy player Stelio “Steelio” Constantinides are that the boys “don’t have any
wheels” and “aren’t showing enough skin out there” to bring in new fans. Offseason acquisitions in
Hudson “EpicMealyTime” Mealy and Graeme “Mittens” Hore were made to add eye candy to the
team but they neglect to show up, and cannot deny that they were too busy partaking on a “The
Bachelor”-esque escapade.
Mid Season pickup Carter “KOHO” Ives joined the team 5 minutes prior to game 2, realizing he had
suited up for the wrong team. A quick jersey change and drink had him ready to join the Rye Guys
bench. Much knowledge was passed down from KOHO as he had been intensely paying attention to
the opposition’s strategies during his infiltration.
Stay tuned for more updates as the Rye Guys chase the coveted Championship T-Shirt

Bumper Crops Update
The bumper crops have suffered a tough loss their 3 games. Sadly,
losing almost every set of the season. Despite losing three games, team
morale has not suffered, and the team persists on.
• Teammate Karissa has in our opinion won the best t-shirt
competition by wearing a past hoedown week pub crawl shirt.
• Shirtliff has already won the award for most improved in 2 short
games by managing to perform an exemplar underhand serve in
the second game and making a strong commitment to her
development by purchasing kneepads.
• The team forgot a ball the first game. After coming to the
realization no volleyballs will be provided the team rallied
together to bring 3 volleyballs in total our last game à overall
team win right there!
• The team has future plans of hoping to warm up before their next
couple games to improve the playing during the first 2 sets.
Despite the team’s overall lack of professional skill, they are still
winning in their hearts with their professional levels of enthusiasm and
team encouragement.

How to Carve the Perfect Pumpkin

Tips and Tricks to Carve your Perfect Pumpkin this Halloween
•
•
•
•
•
•
•
•
•
•

Make sure to spend 2 hours on Pinterest looking for ideas on what to carve, then
remember you have no artistic ability and resort back to a regular Jack-O-Lantern
Go to your nearest pumpkin patch (or the nearest Sobeys) to pick out a pumpkin
When choosing your pumpkin, make sure to choose the bumpiest, most discoloured
pumpkin in the patch… because they need love too
Grab your favourite snacks and beverages to get the creative juices flowing
When picking out your carving utensils, use a butter knife because your mom won’t let you
near sharp objects
Put on a classic Halloween movie, Hocus Pocus is our favourite
Make sure to have lots of toothpicks on hand, because when you mess up, you’re going to
need them to stick your pumpkin back together (if you don’t believe me, ask Tera)
Stand back, and admire your pumpkin…
And just like that, oh my Gourdness, your Halloween Pumpkin is done!
Most importantly, once your masterpiece is done, send a picture over to the @um_faso
Instagram to showcase your perfect pumpkin in the pumpkin carving contest!

How to make the PERFECT Caesar
1. Wet rim of glass with lime juice
2. Coat rim of glass with rimmer
3. Place ice cubes in glass
4. Fill up to ice with pickle juice
5. 5 shakes of Worchester sauce
6. Squeeze of lime juice
7. Tabasco sauce – desired amount of spiciness
8. Vodka – measure with your heart some days are harder than others
9. Fill rest of glass with Clamato juice
10.Sprinkle rimmer into Caesar
11.Garnish with favourite toppings such as celery, pickle, meat stick or bean
• Personal favourite pickles beans
Note: Never drink a Caesar with a straw you must appreciate the rimmer
Bonus: Homemade Rimmer
(Makes 1 cup)
• ½ cup roasted garlic pepper spice
• ½ cup celery salt
• 1tbsp coarsely ground black pepper
as noted in the picture it’s ALWAYS a good day for a Caesar

Fireball Pumpkin Pie
It’s the time of year when the leaves start to fall we all crave something pumpkin, with a
little bit of spice! And no, I’m not talking about pumpkin spice lattes. After consuming copious
amounts of turkey, stuffing and gravy I look forward to dessert. This year our family decided to
spice up our classic pumpkin pie with this recipe and it did not disappoint.
Fireball Pumpkin Pie Recipe
Ingredients:
•
•
•
•
•
•
•
•
•
•

Dough for single-crust pie
2 large eggs, room temperature
1 can (15 ounces) pumpkin
1 cup half-and-half cream
¾ cup sugar
¼ cup brown sugar, packed
3 tablespoons of Fireball cinnamon whiskey
½ teaspoon pumpkin spice
¼ teaspoon salt
Whipped cream and cinnamon for topping (*optional)

Directions:
•
•
•
•

•

Preheat oven to 425 degrees
On a lightly floured surface, roll dough out to a 1/8 inch thick circle. Transfer to a 9 inch
pie plate, trim crust to ½ inch beyond the rim of the pie plate, flute edge.
In a large bowl, combine eggs, pumpkin, cream, sugars, whiskey, pumpkin pie spice and
salt; beat until smooth. Once smooth, add filling to crust.
Bake for 15 minutes, reduce heat to 350. Bake until crust is golden brown and top of the
pie is set, approximately 45-50 minutes. Cover edge of the pie loosely with foil for last 15
minutes to prevent over browning. Remove foil. Cool on a wire rack for 1 hour before
refrigerating overnight, or until set.
If desired, enjoy with a heaping pile of whipped cream and sprinkle cinnamon :)

Brooke Barnabe

A Big Cock Publication

