Taste of the Island

Island Gourmet Trails leads culinary enthusiasts to amazing local discoveries...

By Jane E. Burton

his summer [sland Cepar-

et Trails lannched the

Como Valley's firs cu
linary rour operarion. Designed
to “tmmerse the particpant i
the local colnere and reveal the
Likaned's teue spirie.” the cuitom-
made tours will ke you o vish
a wide variery of Jocal Food and
brverge producers. The busines:
i the crearion of Gaetane Palardy,
a Montreal o chel and alwmior
wha moved o the Comex Valley
i Jume, 2008,

According to Palardy. your
rour mizhe starn with a suroll
thmugh a busting Grmers mar-
ker, then wixir 3 world-renowned
cheese Bctory. Maye you will mdl
s vour slesves 1o creare sradisional
artisin frastd,

You might wander over ro
an epsier of scallop farm, head
down to the docks o mect the
fishermen coming in with the
days carch or hive 3 ponrmer
picmic. Later, you mipht choosc to
micarsder through an organic berry
o vepotable patch. O thing’s for
SiEr, you will u:p-:n'.mntﬂ'h:mm
af Vancouver [eland.

“This project is combining

my expericnos i Food and o

and education. 1t iskind of 2 mix

of afl my previons experience and.
my lwve for discovering things,

hdudingdim:‘m‘in;h:d:miﬂs:

sxps Palardy, poting chat the poots

of her interess in food began 2t

hurese.

“ have always boon mioresod
in food,” she says. “Going back ro
oy carl et memuotics, [ remenler
'l\.':||'|'|;l1ir||gI my morher cook, bake,
prcierve and catertain,  Thess
experiences, Jlung: with 'Ill'lping
my famnily grow and harvess our
avwn food, inspived me.”

Her formal enory inme the
food world begran with ber peofes-
sicnal cooking cerificate from In-
ativat de Tourksme or d Harellerie
du Chsfbee {Chaebee Toarism aml
Hired Insrimre), one of Canadss
resmimee incindes wark in the kitch-
ens off many fine hotek, inclading
the ultra-luxurions Masdarin
FHorel in Vancosreer,

Palarsdy miowed 1o Vancover
mo wanrk a5 past of the team being
assmmnbled for the Hoeel Vancou-
ver's Roof Ressaurang dusring Expo
‘6. This contract, which she
expected 0 last six monrhs and
helg her 1o kmpeove ber Enplish,
turned out to be a permanent
e 10 British Colushia and 2
pivestal poing that would beer bead
her ro the Comox Valley:

“Thiz prajec: urmiltﬂn:g Y X TErTHe

._"
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a oy of Beaufort Vineyard and Evote Winery [ funver almays been inserested in food.” Phote by Boomer ferrire

At the Roof Bestauram:
Palardy worked with chef Ronald
5t Pierre and becanse {rcnds with
him and his then new gidfdend,
Tibcia, Choce Ticia and Ronald
scttled in the Comox Valley,
Palardy visited often, sowing the
soods for ber cventual decssion
move here.  The three long-time
friends hove worked together o
develop the business idea of 2
Comoe Valley culinary tour opera-
tion.  The 5. Perne’ restaurant,
Locals, is 3 cenified B lf‘.nl.in:q
Toursm Assocation desinarion.
The Courtenzy restanrane apened
i P08 and speciiliees in provid-
ing; 2 unique dining expericnee
urilizing " Food from the Hearr of
the Valbey™,

In addirion o the resurant
indusery, Palardy has slso spemt
2 number of years working in
edocarion.  She had reromed
work at the Hoeel Vancouver i
1939 bur, as she explains, over
the nexr 10 vears she found her
focues was chifting. "1 wanted o
g i n,-_fn:hing becanse in my
jobr & a sows chef at the boted 1
was daing 3 lot of wodk wirh the
apprentices and tning. Sol ook
some edoction courses 2nd gor
my provincial aduly educarion in-
structor diploma” That diploms
led her o mowe o Pringe {_:m:rg:.
where she aaghs culinasy ares 21
the Callegr of Mew Caledosia for
gight years.

Combined with bher work

ehaills Pabardy adds her owm experi-
e ¥ a eraveller to her ceanon
o nonrim producT on Vancouer
Bland. “When I travel, 1 enpoy
visiring kncal food markers, from
ening o the fish suction in Sydney,
Momstralia, visiting the spice souk
of Duhai, the dare marker in Abu
DHaabi or taking a Cxjun cooking
dlass in Mew Orleans. Food dhwvays
gives the tone 1o ny oripe”

Palardy elaborates on one
parmicular sxperience thar mads
Toex think about providine a similer
wparr back home: “When | wenr
b Australia, there i the Vietoria
Marker in Melboume and there
wias 3 puided tour of the markes
And 1 thought “Gre, that's a neat
idea. We shoubd have shac in B
I vl i Wanscouver ar the Time
and | was thinking af Granville
ldand and |,'I1i1'||-r_|':|'||;gI nu':,rhe nne
day Il do thae.”

Thass it & no surprise thar the
Comuox Valley Farmsers’ Marker &
Featured in lsband Crmrmes Trails’
tours, The Samrday morning
market is the launching pomt for
the ball’ day Taste of the Comox
Valley tour: Afrer breakiasy, colfce
and a guided towmr of the markes,
where you'll meer the vendoss,
thee tonir takies you to the Braufort
Vincyzrd and: Estate Winery and
the Blue Moon Eszare Winery to
meet the avwners and sample their
procacrs.

Casrons-made tours nmning
on Wednesday are very lkely m

stop at the alternoon Farmers
Marker. The range of aptions fos
the custom ours & eoensve ©
the Valley has hundreds of Grme
and 3 growing list of inrerssting
foerd and beverape producers, I
addirion 1o lznd-hased Grms, roae
can tnclude opster and scallap
praducers; bakeries, dheese and
checalate makers, cofiee roassers
cafcs and restarants,

Culinary toorism is 2 new
bist. rowing concept and thas, io
mid-fuly, ldand Gronrmet Trails, i
collabararion with Local: Restas
rant, provided an oppartunity f
local meedia 2nd rourism operzron
o expericice 2 day-Jong culinan
rour. From the moment [ read the
itinerary my curiasiny and Tt
Iusds were stimalated.

Our day began ar Rhado:
Calfee Roasting Company in
Coortenay; we then boarded :
van ro visis Surgenor Brewing and
Aaquate: Sodood in Comes, then
were on o Mamere’s Way Farm
porth of Courtenay. which alse
encompasses Blue Moon Estan
Frude Whisery and Tria Colinary
Stwdin ."nﬁar:!nre{'__upimichmch
af kecal foods we travellod south to
Idand Yiew Lavender in Union
Bay and Roysrons Innisfres Farm
amnd Royston Roasang Comparny.
We concluded oor excarsion warh
sn exquisite dinmer az Locals
Pastawrant in Courrenay.

Ir was a superh inmoduction
t cufinary touring that mchsded



inrerssning conversations with
the variows company’s. avners
and staff and gensros samplings
ol theeir produices. Pabirdy was a
knowledgeshle and enrertaining
gikde whe thouphtfully provided
s with everyshing we necded—
from background infomsation. o
wabet, sun sreen and an umbrells
for shade.. Tricia St Pierre took
gare of the driving so Palardy
saadd concenrrate on prrwi.:ling
SO ENATY,

We lezrned 2 rremendous
smeount ahour cach place: the
lallewing ame simply sume of my
highlighes: Discovering thar Itho-
das Calfes Boasting Company mue
anby serves grest ocpans: Fair Trade
caffee bur abin males their own
gedate: One popular fzvor & e
ired uxing. Island View Lavender,
Bob Susrenor’s scnse of humor
made for a wonderful visic illed
with bsughrer. Surpenor Boowery
makes great beer and their new
=t, In Seine Pale Ale, iz delicions
fqienos Sexfood iz a 35-pear old
amily-run busines thar provides
visitors and becals with a custom
wh processing. and shipping ser-
dce, We happily sampled their
rarions awasd-winning smoked
almen producs ar the Hooked
wn Seabood reail store,

Marla Limousin describes
heir combined operations as
‘oo, fazm s wine ander one
waf.”  Limouozin runs Maneres
Wy Faron, her haishand George
zhrder mkes cane of operations ar
be Blue Moon Eszare: Wancry, and
el Exthry Jernin offers cooking
dammes, casering and privar: dio-
bert it the Teta Culimary Stodio.
[be studio is a very invifing
tirchen and dining arca sdjacent
& the wine shopifarm. gace store.
£ was with grrear swdnes thar we
exrned thar the monthly: Full
voon Feasrs are already sold our
or 20, Our sadncss was soon
urmeld to joy as we roored the
selids and Barls invined w510 cinas
wuay tay berrici—a cross berween
¢ raspherry and a blackberry—as
ve liked,

1 think it iz safe o sy tha
nnistres Farm dispelled any ste-
cotypes that we may have had
bt Farmes. ']’hirn}r Virxn and
s partner Chanchal Cabrera
:lnu_t;ht the property abour five
rears spe and they are well on
I Wiy 1o meﬁ'nrmjng it into
1 mus see culinaryfagri-teairism
seprtzble. froir, nurand Chrispmas
ree culsivation with horticubpral
herapy. medicinal herh produie-
ion, apprensiceship and seed saver
apoprans, and one of BC's lagest
abyrinchs planted in Bhee Fescue
L,

The afternoon got even more
elmxing when veesopped at biland
diew Lavender in Union Bay.
Iwmer Kathleen Kinasewich be-
gan by ellitng us abour her house,
he eliat bome in Union Bag She
hen walked s chiough the A 1o

Z ol lavendes species, 22 of which
she grows. Kathleen alao offers 2
where participanzs creace succulent
wicaths, - We all Ieft hagpy with
a Jevely bouquet of Fech picked
lavencdes.

Ceary aned - Thean Spink were
wapping up z very busy day
greeting peaple partaking in the
3 Day Foad Chalkmze, bur they
happily pim on 2 new potof coffes
attel e v pour of thear folicies.
The Royseon Roastimg Company
miakes fosrr types of colfec and
specializes 1o custom labeling
wxders for businesies o7 personal
gift wving. Their choyant ik
roaster imported from Tarkey
sives the small facility an awa of
serinws enffee buz

Chef Ronald 52 Pierre has
been working o the Comax
Valley far 20 yearn hur Locala
Restausang & has finst solo vemture.
In owar shiore years it has gained 2
repurarion for excellence that k=
now bemg discovered acoss the
coienry—they were recently fri-
oired it When 0 Eat i Canaela
“Thix nacoriery comes 35 no AErprise
o oul greaip, who was. trested
to = Fnmsdc three conrse mieal
feamiring kencal fish, produce, pasta
and fruit.

Palardy explains why Locals
iz a nargeal fit with ber gowrs: ]
like o take my visitors o their
restanant bocause they commit
themselves to showeaze local
procucers, the sapee oes whese |
take vy vissors.” she says. “There's
nothing berer than trying 4 wal-
lop dish wehem we vistoed the ladancd
Scallops in the ahernoon, or
fimishing the mcd witl a bvender
rlato wang the livender of bland
View Lavender Farm.”

Chie sty stonnd ot for o
of w—rthe Idfand Gourmer Trails
culinary soairs would suin both
sisstant and locals wishing o he
romrisrs inorhedr own T,

“hr oponod my epes,” savs
Samah Michabion from Touriazm
Mount Washington. "1 think we
ase all very blase ac times and living
in an arcz and non expeticicing it,
bz we love some toredible hid:
den gemis in the Valley. T would
srongly tecomend anybody do-
ing this cour. Ics sdeal for all ages,
there is something for cvorybady,
and the really great aspect is chey
can be cusiom designed.”

Al Marton, a voheneer wich
the Comox 'l.".l"ﬂ].' Vikitor Cen-
wre., particularly cnjoyed bearing
pm:!:p]z"s SEOrbe ‘lgmﬂuhig—
g thing is the imeresting people
that T mect. | mean we've really
run inte a lot of very interestiig
preople, M many cases it seems m
be asecondany career or thind thing
they've dane, They all have those
kisteresting i

Linda Orprica, 3 bosiness and
executive coach; was on the tour

ing the Comox Valley
Adrport Commision. She was
enthusastic about the contribao-

i Iskand Giourmet Trails could
muzhe o the Comon Walley: “The
comoerd thet sdve las paig togeilver

i really phenomenal.” she sayps, "k

i womaderful event for neo people
b at s Fuall oF people; 3t prear for
Incals.. | chink it will acrually revi-
valize sourisar in e Valley booase
it really i afl abourr pourism in the
Vallev—agriculnice and culase
and differen: communiries in the
Wallew, 5o | ehiink in will reviralize n.
1 hink it iy oustsrsindinng T

Palardy 1 constantly endary-
ing her necwark: of destinarions,
She lus-alio partmered with three
asher companies @0 offer 2 pack
age thar inchudes 3 vacanion reocal
an Comex Bay, sailing rips and
raining, a guided ramare walk and
a culimary . This package, a5
wizh all her ronrs, & provided in
cither Enphish or Frendh, %

Far mpre ffrmanion i

wrurmdslandgourmetirails.ca
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