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SEA

change

The tastiest seafood
is increasingly local
and sustainable

BY MIA STAINSBY
VANCOUVER SUN

n the past few weeks, I've had exciting

times. They've invariably involved

hurriedly courting spot prawns during

their short local season, Each time I
buy some I think about how to eat them. It
always comes down to this: [ like ‘em naked.
The prawns, that is.

I steam them, whole, in my bamboo
steamer and that's it. Okay, sometimes I've
added a little something. Once T had some
pesto on the side to dip the delicate flesh in
once I'd ripped off the head and peeled
back the orange carapace. But spot prawns
are perfect as is. They require nothing to
mask or make up for flavour deficiencies.

And that is the kind of astonishingly good
flavour that Rob Clark began discovering
when he became executive chef at C restau-
rant 10 years ago. He found the more local
the seafood and the more sustainable the
species, the more deliciousness he found.

“We were trying to source quality and
what we found when we came across great,
high-quality product was, it also happened
to be sustainably produced,” he says. And
thus, he found himself leading the charge
for a sea change in Vancouver's attitude to
scafood. He sourced from sustainable fish-
eries and C became a maverick restaurant,
launching a new attitude, new ideas and
seafood species to its tables.

“It wasn't purposeful. We were making
choices as a business. It wasn't a statement,”
he says, “But we'd seen the decline in the
quality of Chilean sea bass. It had been
overfished and a large percentage may or
may not even have been sea bass, Upon fur-
ther investigation, we found there were
poaching issues at high sea because of how
poorly the fisheries were run. We didn’t
want to be participating in that.”

With that, he set about researching
seafood, “to understand some of the prob-
lems with distribution, harvesting and
the crisis in the oceans.
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Chef Rob Clark of C restaurant brought a new attitude, new ideas and new species to his tables.
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Wise choices, healthy oceans
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“It was all coming to a head,” he says, He wa
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utors, “You know what, Robert? You're ¢
they'd tell him. “Go away! You're not going to
change anything

No pain, no gain, as the saying goes. And
things did change. In fact, Toronto's been call-
ing. wanting help in making changes, too. About
68 per cent of seafood caten in North America is
in restaurants so chefs set the stage and jump-
start trends,
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Three years '1},0 when McDermid and Clark
talked to seafood distributors and supply com-
panies, they were ignored. “They didn't phone
us back. Now, literally, we get calls daily from
supply companies, importers, exporters, whole-
salers, fishers. Rob and [ have had interest from
across North America but we w

too fast and jeopardi
told them to hold o

One of the top nbnmhm ¢ and
: of various s Resilience, he
says, refers to the ability of a species to repro-
duce, “The ‘live hard and fast’ species like squid
have a one-year cycle and reproduce in I1|1..h
numbers but a Pacific red snapper lives to 150
but doesn’t mature sexually for 20, 30
They take a long time to reproduce and
upul.u|un~. wn plummet gquickly.” Salmon, he
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Chef Frank Pabst of Vancouver's Blue Water Cafe + Raw Bar prepares octopus, one of the
restaurant’s Ocean Wise seafood varieties.
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waste. Heads and tails would go for stock. He's
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part of the fish that was previously rendered for
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25-to 50-pound frozen blocks. “You can do any-
thing with them. It's a really nice piece of meat,”
he says.

But to show how confusing this whole issue
might be to the dining public, a diner might
come across pinto abalone on the C menu,

touch, eat, buy or even think ng the

locally endangered pinto abalone. (There are
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Clark would like the restaurant
part of Ocean Wise to know that s
as been a good bottom-li
have said casy for g
which can charge $30 to 535 for a dish. 'llw real
ity is, that's not true. We've cut out a lot of mi
diemen and whe n we do pay higher prices
for the highes -
local -.pn[ prawns to imported t
comparing apples and oranges.

1t C, a seafood restaur: mt. can du it,” he says,
food can at
That's the
1l thing about Ocean Wise, you just move
forward.”

who aren't
i

r prawns is

mtainsby@prg.canwestoom

5/26/2008



