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Coloh Anthony Borrdain stopped by Sooka
Harbaur House bo Mlim 2 segment far his T
show “No RBzservations™. Ha's plctarcd hara
with tha SHH cww: Hidkl Oglvla, Cher
Edward Tuson, Darcy Ladret, Jannifer
&ronson,&.8., Matthew Phillip, PaulShand,
loel Fallock

PARTHERSHIFS

Slmply  Hegant Culsine s just
annowuncad Beir patnarship with Yicdoda
Slkvar Trreads 1o provida all tha fod for
the Mesk on Wheek progran In the
Sraater Wiclona area.  Froduction begins
Septonbsr mrih SEC B run by Stove
Walker Duncan, tha ment presient of
Canadian Culinary Fedanation Vidtor, SEC
5 mowing 1o tha Anbrosia Brent B
Catardng Cantna.
s acsonth erpuane oo

A JoIit projecd betwaen he Comsdian
Celeay Federalion, BCRFE, Townlsm
Vidoriz, The Mo Assocfafion of Graalor
Vidioviz as well as ity councilors and becal
busines=as & undarway this fall. The
Vidoriz Youth Emposvarment Hospy
freming Progrem has  fnally  bean
approvad for provinclal funding alang with
the private sector and local support
alrmady conmitied. The mwlr‘mbﬂ
youth =t risk and along with critical 1fa
shills offer aining in many aspects of tha
hespitality industry and culimary arts, Tha
first participants am ex (i) hm
cary Sepbamber and when in full swing
projct ains b graduata up bo Bo young
paopks pEr year.

OPENINGS

Aed Fish Blus Fish cpansd on Wictorda's
Iner Harbour inJuky housed 1n 3 usad sea
bin (cargo comainar)which has boen upoy-
chd. Erainchild of chef Kunal Ghasa (of

i 1 and will grow sedume and
. will ba emoved by reFUSE Food 'Wasta.

S

Wanoouver's G0 Flsh), business manager
Slmon Sobalawskl, Fisheman Stava
Jotmnzan and designar Barbara Houston,
this seafond tagueria, managad by April
dllen, offers 100 Goam Wesr sanctionad
Incal fish induding Facic halbat, wild
zalmen, albacore tum, Qualium sallops
and Fan ars Rad Fsh Elua Aish
alns ko Hﬂ Dl;mmum Tootprint. &1 food
service materbls oo made from polxin
starch and are aither conpostabla or recy-
dahke. The green mof is 1u|:||)ad with scil

all food wasin

Daily from viam-gpn.
vamrrecist- brafish. oom.
Cpaning In the old 2ECs on tha Squam
location is Detow Dessert Loungw, promis-
ing bo bsaa west ooast modamization of the
n d&r Thds n Franmm. & Rull serviem
doszart bar and cafd, thay'll have a small
=vory menu and an operting Eoquer
licanss. Tha primary focus will ba on mar-
keting frash, homo.mada dez=aris bakad
on-sita. Cwner Zac Kmnler and partners
ard committad 1o having 25% of tha menu
spectfically designed bo” accommodaio
panpk who ara making spadfic lifestlo
Food choisas or wha heve dictay msiric-
tions. is: vagm, silac, diabatic fiandy
gBH 0438
SLUSHRODELS
Watch for The ark's new fal mushroom
Easting manu, and theirwidely acpandad
saka |Et, ncluding product from Japan and
tha Padfic Morlhwest. wvsihemark.ca
AL Baar Mountaln’s Pinache, sampk Thar
#uzhroams Oivine & CldWardwina menu
until tha and of Odober Exacutiva Chaf
lain Rennla and Sammakiar Stuart Brown
Fewn teamad up bo craale 3 thres coursa
monu  foaturing  morals, shitakes,
Foriobsllo, chantendles, trufes and pines
palned with hearty winas from France, Haky
and SE:IH. Rusarvall ons recommen d ed
weww.baammountain.ca 1o viaw the full

mEn.

&nd Fyou wantio pluck your own, join Tha
amat Fall Mushroom Hurks at The Aarda,
wary Sxlurday i Oclober. Gat an insida
look inko a sacrat ishnd cash op - wild
mushmooms - on this kalf-day advanture,
condudingwitha thmecowrsa lunchfull of
the —uh™ - Fng of your labour

weww.aorinboo

BHES

Tha Marina Restawrant has two new Sous
rafs—newhs promoied Matt Rl=slingwho
has worked under Exacutiva Chef Jaft
¥aanllslda for Ehms rs, and Stophan
Orolet, who hails Tha Barafoot
Blstro. wew.mannaestaunan f.oom

—Comipied By Travs Feng
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Indigunous Canadian treabs. &5 & brned out, bo savour such | SUUHIT L FdUE 20 P
Even wild!

&nd that's his paint.

‘Wil foods picked from bushes and plants inthaeir natural habiat beva Historcally bean
looked &t @s camping snacks or survival food. Howsvar, with tha imtroeduction of these foods
into the culnary siraam, Forbes is fantakizing us with such gems aswild mushroom mustard,
lellied sald and Labrador teavinegar itha lattermakas a disinctively herbareousvimigratte).
*Somue chefs mmognized tha value and got it right away," says Forbas, who now sels to
rastaurants, hotels, gift; food and heahh stores as wel as Internst customers al ovar the
word.

Ireibad by Elow Food Wancowsar Island, Forbss is passionate about the dalicious and nuiri-
tious wild foods he obfains from al over Canada yet insists they arent intendad just to
impress the palata, Thalr uso aleo helps sustain bth thelvelhood ofthe peopla who hanast
tha plants and tha lands that suround them. All of the fecds are gathemad from thair natural
ab_ndant kakitat in anas that ar aw sy From readways, fackorks and arpwhera olse By many
be subjacked bo pelludion. A= a result, all of Forbes 'Wild Foods preducts am, by natura, pure-
ty organic.

Forbes's mission Is to Infreduca us 1o salisky ngways ofreconnacting with cur food, getling
interestad In its origin and tha purity of its condant: Forbas'Wild Foods can ba found at Planty
Epicurean Fantry (1034 Fort St.,Victora) and can ba baught onling at weww wildfoods. o . Try
! Vour baste buds w?l.‘;hank'.lw For k. —Rebecca Wailman

AQUARIUM’S OCEAN WISE PROGRAM
ANNOUNCES 10 NEW PARTICIPANTS

The ¥ancower fiquarum has announced 1o new participants on'Vancower kland ba fts
Ocean Wise program, an Aguarium conserration program that helps restaurants and
their patrons make ernironmentally fiendly s=afood chalces.

Tha following Vancowar 1sland resaurants hive joinad Ooean'Wise:
Blug Crab Bar & Gril @ Coast Hobel iickoria)

Boat Basin Restaurant (U cluekt)

Cactus Club Cale (Wictora and Manaimea)

Lura Seafood Rastarant and Bar @ Calta Hotel Ocoan Foimla (Wickoris)
Marina Rastaurant [Wictoria)

Wimmo Bay Resorts Lbd. [Port McHall)

Red Fish Blug Fish fictoria)

Spinnakers Gasiro BrewPub [Esquimalt)

Tha Faimont Empreas (ickoria)

Tha Landing 'West Coast Grill @ Pacific Shames Resort (Padeville)

Tha O zan Wise program works with b restaurant and mariet partnersio ensum that they
have up-bo-dabe Information about sustainabk seafocd, which is caughtin awaythat creabes
minimal grvinonmental mpact and ensunas the fiture haalth of 1he cosan. The Vanoowver
Aquanum's Ocoan'®ise beam consultswith cach rastaurant indwiduallyto scloct sustainble
manu tams, which ara highlightad with the Dosan ‘Wise logo so they ranba easiy Idantified
bry hair patrens.

Orman 'isa was lunched in ¥ancowvar in January zo05 and now has 77 participants
ﬂmlnmmldn. ncluding oo restaurants locations, four market locations, a clinay school, a

oma debwary samvice, a private chb and a unkersity campus. The program oxpanded bo
Wanoourer kand InMay zoor.
Fara full listing of partnars, pleasa visit wwswocearmisscena da ang.

September p— Feast of Felds Loarer M alnland
From x5 pmatUBC Famn, sample local feod and local wine with our top chefs.
By Farm Falk/ City Folk. Visitficf be. oo faasthome mi



