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1M DRITISH COLUMELA, ANIMAL LIFE LEADS A SWEET LIFE.

More than one Vancouver chef proudly tells me about
the lamhs and chickens that frolic happily in a field s
Polderside Farms, about 65 miles inland, Dale Mackay,
executive chef of Lumiére, drove out for a visit just so thit
his son could see beasts and birds a ih!

At the estimable C Restaurant, which promotes
“ethical luxury,” I find my albacore tuna entrée slightly
mushy, not quite to my taste. | suggest to executive chef
Robert Clark that this might be an atypical example of
local seafond's not being as desirable as tuna shipped in
‘from a faraway Japancse fahing fleet. Clark blames his
kitchen for not preparing it well, not the fish for failing

10 be bly Arm.
lehl {hh southwest Canadian metropalis
ever speaks badly of ingredients, unless the stuff comes
from somewhere elee. Vancoover is the heartland of
every admirable land sometimes infuriating) food cause
you've ever encountered—local, sustainable, organic,
and eco-gasranomical amang them. Fish is frosen ot
aen, residents are expected 1o frequent farmen” markets,
tourists are advised to dine on homegrown preducts, and
y is macle aware of the 100-mile diet, a kind of
imaginary line that harvesters are ex NOL 10 EPORS.
Onlllér.wudu‘;ﬂdr. rm;'ll find the lnliﬁ:iz Ill-::: lashby,
L i onal tem ures that & =
r:ﬂ]ﬂ:\';;ln;. Mr?niiu me 1o nmuﬂlrnlrgr Suppr‘::
iy urges for Chilean sen bass before coming o town.
:;?'ﬂ: served that, there would be so many protesters,
eyt
o runs the 1l = s -
profile new spot operated by fean-Grorges Vongerichten's
restaurant group and located in the Shangri-La Hotel.
Chef Foot confesses o ane § ion; using wasteful
paper place mats on his tables, for which he is regarded as
a reprol He explains, “Ii's a market!"<but he may be
in trouble nonetheless,

VANCOUVER, HOME TO THE 2010 WINTER OLYMFIC OAMES,
is a North American city unlike any other. It is only about
125 years old. is situated amid extraordinary natural
beauty, and has initisted urban-planning practices that
are both inspired and bizarre. In addition to s number of
thoughtfully revitalised neighborhoods, it hasan excess
of slender glass high-rises that make it appear as though
the city was invaded by aliens who constructed identical
breeding towers. This style of architecture claihes
violently with all thai makes the city appealing, and [ find
myself wondering about the dining habits of the building
residents, not certain if they eat Earth food atall.
~ For many yrars Vancouver was celebrated for its

thriving Asian restaurant euliure, possibly the most
vibrant in North America. That trend now seems so
1990+, Today there's no dominant cooking trend—the
top restsuranis are o mélange of Asion fusion, Japanose,
Indian, French, bistro, charcuterie, and seafood—
but there i an unvarying abligation to serve products
that do the region proud. Culinary masters are in
the background. True believers—the proponents of
sustainable dining practices—are the new stars,

In fact. highly prineipled dining dominstes not just
Vancouver but the entire restaurant culture of Nort

America's Pacific Const. The man most respecied for
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advocating local fish is Chef Clark over st m:u.
who says of sustainability, “It's ife—ta
pq-m“nr«: the ability of myself an :i:herg:“heﬁ ta do
what we do, and make sure the products are still there
tomorrow.” He credits Chex Panisse in Berkeley for
“sdvancing what s normal in restaurants today,” the
entire city of Partland for being m the leading edge of
farmer-chef cox ion, and Napa Valley for creating a
food- and 2 lifestyle that British Columbsia's
Oleanagan Valley wishes o duplicate. He believes that
British Columbia's Chels’ Table Society, of which he is
the viee president, ia u in North America

at rallying behind the utilization of keally harvested
sealood, making certain it isn't shipped far away.

WHILE YANCOUVER'S FRACTICES ARE OBVIOUSLY BEMEFICIAL,
nolL eve I8 mnand . Al restaurant where |
dine .uqmwmnr._ {'I? enwph::luuflht owners in casual
conversation about the that local restaurateurs
are under jo conform. He replies, ina mocki

tome, “The160-mile limit? What i the food s 108 miles
awny? Don't get me started, 1t's like a religion.” Later, an
the record, IEL respeetiul, careful not io offend.

1 hear anecdotes about the shunning of chefs who
dared to source worldwide, rather than . bt Clark
inaists that the to conform does not come from
chefs like him. “Its the media and the local consumers
whao demand this,” he says. “The residents of Vancouver |
put down roots in aliernative lifestyles before chels |
and restaurants joined the movement. We have a
huge organic community. le in B.C. want healthy
lifestyles—eyeling. swimming, jogging, flax, and hemp.
That was in long before [ eame around.”

Arthe Hans pastry shop on the Narth Shore
{by now Haas might have a midiown branch in place,
allestuting the need to endure traffic to eat his
unpﬂlh‘ed almond croissania), the candy boxes offer
maore information than any reasonable shopper requires:
*Printed on paper with post-consumer recyeled content,
using vegetable-based inks. Please recyele.”

ans 45 a splendidly penial fellow, the sort who might
be 1o throw confetti into the air at German
sausage {estivals, but when speaking of local food. he is
cautious. He practically apologizes for having to import
cocon beans and almonds, which of course are not

in Cannda, before finally making a modest stand

*Somctimes the reality is that we can't do everything We
use chocolate that is not 100 percent organic, Valrhana,
because it is the best in the world. l.udunt wani to be out
there an the bandwagon, pleasi organizations,
bt we do want (o do whntlngl:;‘h s 13:11.“1] bt

Diale MacKay of Lumitre, the Danicl Boulud ]
restaurant, is a Vancouver native who prefers hnﬂlglﬂ
products, but be points out that at certain times of the
year he ml.ﬁ.t]u“ acoess Lo mﬂp ane freakh fish thae fas
his menu. Then he must buy what he needs wherever
he finds it. When shopping locally, it is the available
ingredienis that decide a menu, not the cook's desires,

“We take B.C. seriously, but we alio take our guests

nrba.ll{.;rm “When we first opened in Vancouver,
W weTe
ate

led a Hatle for this, but it's not that we dont
the B.C, has the best salman in the
world, hamds down, Char West Coass halibat is better than



East Coast halibut. But sometimes we have to outsource.”

{Should you want 1o shop while dining at Go Fish, the fish-

and-chips shop on False Creek, MacKay's opster and scallop
. Organic Ocenn Seafood. is nearby.)

The Chefs’ Tuble Socicty seems, 1o an outsider,
all-powerful but Clark says it unconditionally welcomed
Vongerichten's and Boulud's restaurants—the first
incursions into the eity by international celebrity chefs.
He says this was partly due to the graciousness of both
men, partly becsuse of the admiration that established
chefs have for Vongerichien and Boulud as businessmen,
and partly because the Chefs’ Tuble isn't all that fearsome.

“We are sincere about our responsibility to improve
the quality of food,” Clark says. “hut when we get
together, we have a lot of fun, You know the egos that
chefs have. We try to lighten up. [f we took ourselves too
seriously, our egos would destroy the whele thing” In
fiact. the Boulud and Vongerichten restaurants might be
performing a seeondury mission: introducing non-local
methods of food preparation. Says Foat, whose kitchen
at Market is packed with Vancouver cooks, “Ew y
wu]ﬂgmupﬂ arm to work here. This has been the
maost anticipated restaurant opening in ten years.”

Rulhl'ﬁp-:m the t-eltmlm-ueﬂh:gd: of Vancouver's
dining community is readily available. Granville Island,
connected 1o the city by a diminutive causeway, is an oasis
of individuality. In the markets there, amid the “Eat
Loeal” signs, | notice Taiwanese tilapia, snapper from
Mew Zealand, Norwegian mackerel, and even, God bless
it, some terrible furm-raised salmon. There is more:

smoked meat from Montréal, European links, Parisian
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ham, and, [ am pleased to see, doubly dubious previously
frosen German wieners,

A Friend of mine who lives near Vancauver tells me,
“We're a culturally diverse place, and people want food
from where they're from.” | am resssured, not beeause
I want the opportunity to buy such products, but simply
because | want to find out whether the merchants arc
comfortably able 10 sell them. (If you wish to walk around
with such items, | sugpest purehasing an Oﬂﬁ: Acres
Market cotton shopping bag: perfect camouflage.)

My investigation into freedom of eating continues
in the city of Richmond, near the sirport. where the
Chinese eommunity has shops and restaurants that

unremittingly Chinese, which means the
food s local enly when such soureing is convenient.

‘Mevertheless, at the dim sum place Sun Sui Wah

Seafood Restaurant, | notice bright chives in the shrimp
dumplings, and an sbundance of Chinese kale. If
Vanecouver's zealotry has led to an improvement in the
quality of dim sum, a food sadly standardized, [ have
newfound respect for righteousness.

When I suggest to Tom Doughty, co-owner of the
restaurant Fuel, that keeping up with so many Vancouver
imperatives must be exhaustingly difficult, he insists that
it adds 1o the delights of owning » restaurant. “Virginia
Jacobsen from Farms comes by herself every

Thursday to bring us her chickens,” he says. “Ifa truck

ulled up and just dropped off boxes of poultry, how
E:rinﬁrwnldlhu he®”

Alan Richman has man 14 fames ﬂmrﬂ'dwﬂl;rjunﬂhh



