
T
he Saturna Lamb BBQ is all done for another year except
hauling the outhouses back to town! I always have some
concerns that we will be rained out, or have a southeast

gale, or just wind that stops lots of our guests from coming
across the Georgia Strait or from neighbouring islands. 

This year we worried about how to make our guests

comfortable and not fry in the heat and whether or not the wasps
would come and help the diners with their dinners. As it turned
out we got the best of both worlds—a slight haze of high clouds
in the late morning and a very light breeze. There was lots of
shade from the tarps and tents we rigged up for people’s
comfort. 
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Cooking Up Community - Priscilla Ewbank
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The next generation: Jesse Guy and Miranda Middleditch carve over the coals at the 64th Saturna Lamb BBQ. Long-time cook
Jon Guy works at the carving stand behind. 
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I was delighted that we had more kids (and their
parents and/or grandparents) than we have ever had. We
pay attention to having games for kids that are non-techno,
non-commercial and tons of fun. Innovative Islanders
have come up with ones for every age group and attractive
for both boys and girls. 

Not only did we have lots of young guests but we had
lots of capable, hard working, younger people who gang-
bustered in to work beside the wise, capable and hard-
working older folks. What a joy and relief to know that we
will have enough Islanders to be able to pass on this
marvelous Saturna Island tradition that gives us the
money that we need to run our community the way we
want to.

The Lamb BBQ takes much planning all through the
year, has numerous workbees to get the wood, cut, split
and stacked; one to make the mint sauce, more to select,
butcher and transport lamb. There are lots of conferences
about getting the extra wharves maintained and over to
the site, the licenses, security, water, parking, coordination
with Gulf Islands National Park Reserve, deciding how
much can we afford to spend on the BBQ itself and still
have lots left over for community endeavours…and on and
on!

It is always amazing to me, when we have finished
putting everything away for another year, that we—
Saturna community residents and supporters did it! We
do it all in the midst of livelihood jobs, summer guests,
family obligations, health issues, ferry schedules. Some of
us work four days straight and more people intermittently
and some the ‘day-of’ for whatever they can contribute. We
all work together culminating in this one-day event for
1,200 dinners and about 2,000 guests overall!

Jim and Lorraine Campbell have been taking leadership
since the idea of a BBQ was first suggested by Islander Jim
Cruikshank. We have several Islanders who attended as
children themselves, but no others who were there and making
decisions and working from the get-go.

This year, 95-year-old Jim carved lamb for guests for the
64th time—he allows that he might have missed one Lamb
BBQ! (See photo page 2). Jim and Lorraine are the only
remaining members of the community who have been with the
Lamb BBQ since its inception. 

What started as the Saturna School Picnic in 1955 with three
lambs, and a ham—50¢ for lunch, dinner and games—has kept
growing and evolving. The emphasis on home-grown effort and
food, serving families and children and making money for the
Saturna community by working together have been the constant
goals.

Initially, and for many years, the Lamb BBQ was held on Jim
and Lorraine’s farm at Saturna Beach, and only somewhat
recently moved to the Winter Cove Park site. The 26 lambs have
mostly come from their flock, the Jones family flock and
occasionally from Barbara Johnstone Grimmer on Pender
Island or from De Burgh’s Prevost Island flocks to make up the
1,200 pounds of meat. 

Having Lorraine and Jim still with us is to have elders
present. You are grateful for the gifts of tradition, working
together and innovating that have been passed on to you, and
you understand the value of intangible benefits. Saturna
Community sends warm congratulations and appreciation to
Jim and Lorraine for all their work and generosity of spirit
within our Community. 0
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The first generation. 95-year-old Jim Campbell waits for lamb to
carve at his 64th Saturna Island Lamb BBQ. 


