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$275

Limited Time Offer!

Advantage Blinds
Kelowna, BC
250-869-9406
www.advantageblinds.ca
info @ advantageblinds.ca

Nufloors Salmon Arm
775 Lakeshore Dr SW
Salmon Arm, BC
250-832-9444
www.nufloors.ca

ou ete

11 = ||

Pirouette® with UltraGlide®

UltraGlide® is the unique retractable cord feature that never
detracts from the appearance of your Pirouette® window shadings.

Visit this dealer from May 1st, 2011 until August 31, 2011
and receive a $275 Manufacturer's Rebate with the
purchase of 4 Pirouette® with UltraGlide® and $60

for each additional unit purchased.

EXTRAORDINARY WINDOW FASHIONS

Colour Trends
120 Okanagan Ave
Salmon Arm, BC
250-832-8100

A.K.A Room Services Inc
#102, 3105-28th Ave
Vernon, BC
250-545-4571

www.akaroomservices.com
akaroomservice @shaw.ca

The Well Dressed Window
Kelowna, BC
250-215-4039

www.thewelldressedwindow.ca
me @ thewelldressedwindow.ca

sales@colourtrends.ca

Vernon Home Building Centre
4601-27th St
Vernon, BC
250-545-5384
marian.wright @hbcvernon.ca



] Jewellery Design by KALLI BRINKHAUS

Jewellery restoration + service/restoration of fine Swiss Watches

One-of-a-kind

KALLI - Original Jewellery
handcrafted to your
specifications.

‘This is what can be achieved

when combining twenty-eight

of the finest Ideal-cut diamonds

- highest grade jewellers platinum (95/5)
- 18k yellow-gold

- comfort fitted “stirrup-shape”

- and legendary KALLI craftsmanship

total diamond weight: 3 carats

529 Bernard Avenue
Kelowna, BC
250 - 762.5702




LUXURIOUS DRIVING A
TURBOCHARGED VALUE ACURA

ADVANCE.

201 1 R DX Turbo » 240-hp, 2.3-litre, DOHC, i-VTEC® Turbo engine

= Super Handling All-Wheel Drive™ (SH-AWD®)

LEASE* OR =+ 18" aluminum-alloy wheels
PURCHASE FINANCE? » Power moonroof with tilt

o * Rearview mirror with camera

/ * High-Intensity Discharge headlights
o » Power passenger seat
APR » HandsFreeLink™-Bluetooth® interface
* Perforated leather-trimmed seats

24 MONTHS » Auto-on/off headlights

* And much more

250-861-3003
HARMONY 2576 Hwy 97 N, Kelowna

h :
ACURA \;\;’:::: armonyacura.com

Lease and purchase finance offers are available through Honda Financial Services Inc. on approved credit. *Lease a 2011 RDX 5-speed automatic (model TBTH2BJN) leased at 1% APR for 24 months. Monthly payment is 5448 (includes
$1,895 freight & PDI), with $6,731.54 down payment. First monthly payment and 50 security deposit due at lease inception. Total lease obligation is $17,483.54. Option to purchase at lease end for 525,508.70 plus taxes. 48,000
kilometre allowance; charge of $0.15/km for excess kilometres. *Purchase Finance a 2011 RDX 5-speed automatic (model TBIH2BJN) MSRP is 542,385 (includes 51,895 freight and PDI) at 1% APR for 24 months equals 51,784.50 per
month. $4,200 down payment or equivalent trade may be required. Cost of borrowing is $442.92 for a total obligation of $42,827.92. Taxes, license, insurance and registration are extra. Retailer may lease/sell for less. Retailer orderf
trade may be necessary. Offers are only valid for BC residents at BC Acura retailers until May 31, 2011, See Harmony Acura for full details.
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PAUL'S VOICE
EVENTS
CHARITY OF CHOICE

Hike to raise money for
trail building in West Kelowna

PULSE
Baby's tender skin

CULTURISTA
Sit long, talk much

PULSE

Java story no jive

PULSE
Urban hens: fowl play?

PULSE
TED comes to the Okanagan

VALLEY VOYEUR

Local designer helps Dilworth
residents love their home again

HIGH SPIRITS

Putting a new cork in wine bottles

WHO AMONG US

For an actor Caravan Farm Theatre
can seem like a mirage: Clydesdale
cast-mates and stages sprung from
fields. But eight years after this actor’s
first show, she’s now holding the reins

features

BEST RESTAURANT EDITORS’ CHOICE C}?NTESTf o
An eclectic, sometimes eccentric mash up of what Share your .a\.ro.urlte Okanagan
we think are this year’s most deserving restaurants summer activities. Enter today

BEST RESTAURANT READERS’ CHOICE

Find out who your fellow readers voted as the best

FARMERS’ MARKET

Open rain or shine, Valley farmers’ markets

are growing to meet the demand of Okanaganites SPINACH AND

lOOki[‘lg for lOCEll, farm fresh product PEAR SALAD (THE HOODED
MERGANSER, PENTICTON)

PHOTOS MARIAN BLUNDELL, GILLIANNE RICHARDS, NATALIE APPLETON, LAURIE CARTER, DANIEL HAYDUK, LYDIA ROSS AND CONTRIBUTED
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Would you like your bonus
super-sized?

$1,500 £ofws

ACCESSORIES

201 Impraza 2.51
é i! 0L ey 1A
uhh* /'

7 Tecshnesdizaninth 8
o il ) W Ty
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+ lget $1,500 in & ur choica
p e -
Tl bt R P it of, i
i & SUBARU
mfﬁ", for 48 manthe: 2670 Highway 97 N, Kelowna » 250.861.6163 » 1.877.861.6166 » www.anthonys.ca

Lkl a3 gt LSO | o Pt 20 40 Mot o e e $40. 295 a8 e 000
e bt 4521 20T il e i e 1 R R P rrmis by ;ﬁmmuwrn::l—mmm?m
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Payment/ma.
29% 5229

Visit Subaru.ca

“WOOD LAKE

Resort and Marina

Located in the Heart of Lake Country
Open May through September

L .,

2930 Woodsdale Road,Winfield, BC V4V 1Y1
T:250-766-1881 F: 250-766-1883
E:info@woodlakerv.com www.woodlakerv.com

= Value Cards from $300 to $1,600!
Save up to 46% on green fees and 40%

WHERE ELSE IS IT OKAY )

“ND? = Junior Memberships available for $299!
® . Take A Kid To The Course Nights

see website - www_playgolfkelowna.com
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Dr. Craig Crippen discusses
NEW Non-Surgical Face Lift |

The 3D’s of the Aging Process

Deterioration - Fine lines, wrinkles, skin texture change ~ "under the knife” Laser skin therapy combined

Descent - Droopiness or skin sagging with no-downtime injectable treatments are

Deflation - Loss of facial volume now the most common treatments requested by

Itis now possible to treat these three dimensions  patients. This trend of non-invasive and non- -, QA
of aging with non-surgical methods that leaves surgical skin treatments is only growing and has

patients skin rejuvenated and maintains an already overtaken those older surgical methods

all-natural look. | tell patients to think of this as by a large margin. Discuss your treatment

turning back the clock on your skin a number options with an experienced and knowledgeable

of years gently and without the need for going physician skin expert.

Craig Crippen MSc, MD, CCFP, RPhS, ABPh

email: info@kelownaveinaesthetics.ca

website: www.kelownaveinaesthetics.ca
phone: 250-868-3070, toll-free: 1-866-861-3070

The No. 1 selling SAV in Europe, not available in the United States,
has arrived in Canada! IN-STOCK, AVAILABLE FOR IMMEDIATE DELIVERY!

Kelowna BMW

2530 Enterprise Way | 1-866-577-1269 | info@KelownaBMW.ca | KelownaBMW.ca e i

*Freight&PDI ($2,495), Admin Fee ($495), and Applicable Taxes and Levies are not included. Dealer# 30413,

okanaganlife.com MAY 2011 7



30.762.2521

www.simplyamazingsr

" I amazingsmiles~
Ay ® andaesthelics

The MacKay Kelowna Tax Group

Providing Specialist Advice to the Okanagan and Beyond

Brian Sanders, CA

y

Michael Dykstra, CGA Heather Sanders, GA

Judy Basso, CA

» Purchases & Sales of Businesses }» Cross Border Taxation pU.S. Tax Return Preparation
p Estate & Financial Planning  Succession Planning p Taxation of Trusts R & D Tax Credits
» Personal & Corporate Income Tax Preparation

\“Your Business is our Business” chartered Accountants - Business Advisors

MacKay LLR Chartered Accountants | 500-1620 Dickson Avenue | Kelowna, BC V1Y 9Y2

www.mackay.ca | toll free 1.866.763.5021 | tel 250.763.5021 | fax 250.763.3600
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What is happening?

M What happens to us when we
witness disaster? What is happening
to each of us when we read about
disaster relief concerts, peruse the
pictures or watch the footage? What
is happening to you right now as
you read this column?

The Japanese words for

‘happening’ are “totsuzen no
dekigoto.” In English, “to come
to pass by chance; occur without
apparent reason.”

Natural disasters like the
tsunami that struck Japan March 11,
2011 happen without any apparent
rhyme or reason. Bewildered, we
seek out one another for comfort,
compassion and caring. The Artists
For Japan Disaster Relief Concert
just happened to germinate from
an idea to become an evening of
community to remember.

As one who shared the stage, I
can honestly say that these three
columns of glossy paper and
ink cannot accurately describe
the absolutely amazing night of
May 2, 2011. It was election night,
Canadians were still voting and
playoff hockey was ‘game on, yet
400 people gathered at the Kelowna
Community Theatre to raise money
for the Japanese earthquake victims.

Kelowna and Kasugai, Japan
have been sister cities since 1981,
fostering a number of cultural
exchanges and business ventures.

PHOTO BY YVONNE TURGEON



This time—thanks to the idea of Ken
and Yoshiko Fix and the talents of
many Kelowna’s artists—the cultural
exchange raised over $20,000 for the
Red Cross.

To donate to Japan relief, visit

www.redcross.ca or call 1.800.418.1111.

M/@John Paul Byrne

publisher

aul@okanaganlife.com
for comments or suggestions

Right top photo:

Performers together at the end of the event.
Following photos: Raymer Elementary Students,
Ryan Donn, Jambalaya, Yamabiko Taiko
Drummers and Chloe, Kyle and Company

PHOTOS BY PENNY SMITH

% | f

h
PRESTIGE WCOLLISION
-

250.868.9190 % WWWPRESTIGEKELOWNA.COM % 1960 KIRSCHNER RD
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OSOYOOS
CELEBRITY
WINE FESTIVAL
0soyoos: June 9-12, 2011

A weekend of fun where festival-goers

can rub shoulders with celebrities from
the film and television industry while
enjoying the region’s best food, wine
and entertainment. Hosted by Jason
Priestly and Chad Oakes. Canada’s most
watched entertainment news program,
ET Canada, will be on site to capture the
fun. Proceeds from this year’s event

go to the United Way of the Central
and South Okanagan/Similkameen.
For tickets and more info visit
www.osoyooscelebritywinefestival.com.

KELOWNA
FALCONS
BASEBALL
Kelowna: June 10, 2011

This wood-bat team fills its roster
with some of North America’s most
promising collegiate sluggers. These
base stealers entertain ball support-
ers June, July and August in historic
Elks Stadium, on Recreation Avenue,
Throughout the game fans have
chances to win prizes and compete
in contests. Season’s tickets and 10-
game punch cards are on sale now by
calling 250.763.4100. Get individual
tickets at the gate. For game schedule
visit www.kelownafalcons.com.

ANTIQUES

FAIR IN WINE
COUNTRY

West Kelowna: June 11-12, 2011

Calling all collectors, treasure hunt-
ers and bargain shoppers. This is

the show to check out if youre into
anything from antique goods to retro
designs. You'll find furniture, objects
d’art, jewelry, toys and more. Bring
in your treasures and heirlooms and
get them appraised by Peter Blundell
(fee $12 per item). Place: Mount
Boucherie Recreation Centre. Time:
Saturday 9 a.m. to 5 p.m. and Sunday
10 a.m. to 5 p.m. For more info visit

www.antiquesbydesignshows.com.

CARAVAN FARMERS' MARKET

Armstrong: May 8 - Oct. 9, 2011

Spend leisurely Sundays with family and friends at the farm. Check out
the wagon rides, local produce, handmade goods, food and drink. Market
runs every Sunday, from 9 a.m. to 1 p.m., at Caravan Farm Theatre, 4886
Salmon River Rd. For more info or vendor inquires call 1.866.546.8533.
And don't miss this summer's production of Shakespeare's most beloved
comedy A Midsummer Night's Dream Caravan style July 19 to August 21.
Get show tickets by phoning 250.549.7469 or online www.ticketseller.ca.

PREVALENT MATERIAL

Vernon: May 26 — July 28, 2011

The Vernon Public Art Gallery annually hosts the UBC Okanagan bachelor
of fine art graduating exhibition. This group of emerging artists’ work

references tendencies, concepts and strategies in contemporary art making.

Prevalent Material showcases new and vibrant talent practicing in a range of
media including painting, installation and photography. Opening reception
May 26, 6-8 p.m. For more info visit www.vernonpublicartgallery.com.

10 MmaAY 2011 okanaganlife.com

TRIPTYCH

Penticton: June 17-26, 2011

The Shatford Centre presents this valley-wide exhibition
featuring artists from the North Okanagan, Central
Okanagan and South Okanagan-Similkameen chapters
of the Federation of Canadian Artists. The artists work
in a variety of media including acrylic, watercolour, oil,
encaustic and mixed media. Opening reception June 17,

7-9 p.m. For more info visit www.shatfordcentre.com.

PACIFIC NORTHWEST ELVIS FESTIVAL
Penticton: June 24-26, 2011

The King is alive and sounding his best in Penticton.
Professional and amateur Elvis impersonators compete
so see who is best in the show. Along with judged {
performances, the festival dishes up other renowned {
tribute artists. On Sunday, enjoy a moming gospel _‘r
show. Get festival tickets by phoning 1.877.763.2849
or in person at the South Okanagan Events
Centre or Penticton Visitor Centre. For more

info visit www.pentictonelvisfestival.com.

PHOTOS CONTRIBUTED, JANINE AND MARIAN BLUNDELL b



bring home colours that Canada has to offer!

' SAVE

ON TIMBERCARE
EXTERIOR STAIN

Colour Trends

120 Okanagan Avenue SE
Salmon Arm, BC
250.832.8100

WVindsor Plywood
174 Industrial Place
Penticton, BC
250.492.8646

VVindsor Plywood
4317 - 31st. Street
Vernon, BC
250.545.3349

FARA

Two E@/ej’

i GOLF COURSE &

NOW LOCATED IN SPALL PLAZA » 250.717.09 1
LANGLEY * SURREY » CALGARY » VANCOUVER * EDMONTON www.twoeaglesgolf.com

ACADEMY PLAY WITH VISION
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- Stlanfloweater e
253-549-41 21

www.atlantiswaterslides.ca Not valid with any other offer.

3024 30th Avenue, Vernon, a om Jazzclub & Gallery Vertigo
250.549.4438 | www.crushbisiro.com |info@crushbistro.com

VACATION RENTALS

With OVEI; 8,200 vacatidn
homes worldwide,
the only question i

“Www.OwnerDirect.com
1.888.869.6377

ON SIDe There's a litle hero

RESTORATION inus all.
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charity

W 1It's time to dust off your hikers
and join the Gellatly Bay Trails and
Parks Society for the 14th annual
March for Parks, Sunday May 29.

This year’s event gives partici-
pants a choice of three trails depend-
ing on their energy level. Powers
Creek Trail—the toughie— is a
9.6 km walk, mostly downhill, led
by Don Guild from the Central
Okanagan Naturalist Club. Trekkers
are sure to see wildflowers on this
one (allow three to four hours). A
little less taxing but for fit walk-
ers, Glen Canyon offers a 6.5 km
loop that involves some stair climb-
ing (allow two to two-and-a-half
hours). The third option is a stroll
along Gellatly Bay (allow one to
one-and-a-half hours). All partici-
pants should bring water and wear
hiking boots or shoes—no sandals.
Last year about 125 people showed

their support and raised $3,500.
With these funds and corporate and

Ew

choice

MARCH FOR PARKS

Hike to raise money for trail building in West Kelowna

public sponsors the society was able
to contribute $20,000 to the corridor
improvement project along Gellatly
Bay between the Cove Lakeside
Resort and Powers Creek Bridge.

The proceeds from this year’s walk
will go towards the planned loop trail
from Cindy Road to Old Okanagan
Road, which is awaiting final provin-
cial approval. When finished you’ll
be able to walk from the Johnson-
Bentley Memorial Aquatic Centre to
the lake without getting into a vehicle.

The ultimate goal of the society
is to build a path along the water-
front from Kelowna’s William
R.Bennett Bridge to Peachland.

Pick up a pledge form today at the
UPS Store in West Kelowna or online
at www.districtof westkelowna.ca.
Registration opens at 8 a.m. on May 29
at the Gellatly Nut Farm on Whitworth
Road, West Kelowna. Hikes start at
9 a.m. For more info on the hikes
contact John Reddick at 250.768.4350.

PHOTO CONTRIBUTED
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at THE LAKES

BABY’S
TENDER SKIN

Don’t worry, Mom

[ Baby’s unique skin can be affected by a
variety of conditions that may or may
not need treatment. The most common
treatable conditions include eczema,
impetigo, viral and parasitic infections,
birthmarks and seborrheic dermatitis.

Eczema is a genetically inherited
condition that makes the skin more
prone to dryness and subsequent
inflammation. Improved hydra-
tion with moisturizing lotion is the
key to managing this problem.

Impetigo is a bacterial infection
that commonly produces what looks
like “honey crusts” over the infected
area. Doctors most frequently treat
this problem with a topical cream
or antibiotics taken by mouth.

Viral and parasitic infections are
also very common in little ones and
can range from the herpes simplex
virus to scabies. Each one of these
infections is unique and your doctor
will use different strategies based on
the specifics of the child’s condition.

Seborrheic dermatitis is a skin Limited release | 97_-}',".
eruption that normally occurs in of move-in ready CRYSSLA{')-WHEEGE . N3
the first few weeks of a baby’s life. Opal homes priced from : & ichTs

P P Open 11 - 4 daily | @—=WINFIELD

You will most likely notice it on the (except Fridays)

face, scalp and skin creases. Since 3 3 9 9 0 0 Stillwater Way @ The Lakes L g
the child isn’t bothered by the con- I George Wilson |

250-764-1102

dition and it’s likely to go away on A : | KeLowna 32

its own in a few months, treatment Grand Opening Special: =EDA 18358

generally focuses on keeping the skin We pay the HST and include & B oranc

well hydrated— more of that mois- at no extra cost a washer & dryer, Citimark wesren  keLownia

turizing lotion. — Dr. Craig Crippen alarm system & built-in vacuum!® Full information at
* Nat HST crly. Limisd fims cffar crly. sk o seles reprasentatve for Rl dtats. www.crystalheightsliving.ca

PHOTO CONTRIBUTED
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See our Virtual Tour at KekuliBayCabinetry.com

0| T—
Kek&AlLB RE‘.NOVATING OR NEW CONSTRUCTION
A B 1N ECT RS F -
I 'r"r"'—

1794 Baron Rd, Kelowna = ¥/ 8111 Highland Place, Vernon
Book an appointment - 4 4 Book an ap 1} pointment

at 230.826.6001 callRandyat2

= | [ -

Kelowna (Rutland) Kelowna {Harvey) Kelowna (Mission)
155 Rutland Rd N 2025 Harvey Ave 103, 3275 Lakeshore Rd
250-491-2400 250-762-2217 250-979-3101

West Kelowna Lake Country
3711 Elliot Rd 119, 9685 Hwy 97 N
250-707-6810 250-766-7000

Introducing

Vernon Chase
Refcr s (o your ends $ 500 2212 - 48 Ave 630 Shuswap Ave
PONOEEIENNIECIR " her el 250-542-0171 250-679-8824

NORELCO For more details, visit:

caBINETsoLuTions  www.norelcocabinets.ca/referral

Western FINANCIAL GROUP
Insurance & Financial Services

L7\
locally owned and operated y )
since 1972

www.norelcocabinetsca | 1.866.765.1540

Eifacebook  {{Pworopress ICBCAuto | Home | Business | Farm | Life
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SIT LONG, TALK MUCH

For creative stimulation, sometimes all you
need is two bucks and a comfy chair

M It's Thursday at 5 p.m. Youre walking
through downtown Kelowna, about
to cross the street. As you step off
the sidewalk, you notice the timer
that tells you how many seconds you
have left and realize you're almost
out ...5...4...3... you break into a jog
and pass a guy rocking outin his
Ford F150 who revs the engine at you
to hurry up. You stop and lock eyes,
holding your ground a second as the
timer runs out. “Pedestrians have
the right of way, “ you mouth to him,
through tight lips and an Eastwood
glare. He can’t read lips but thinks
you said something about his hair, so
he lurches forward, just an inch, and
smiles as you throw your arms up and
scream like a toddler, dashing off the
street and ducking for cover in Mosaic
Books. As you peep out to make sure
he’s gone, you can't help but wonder if
this run-in was a cry for some much
needed stimulation in your life.

Well, it just so happens that nearby

PHOTO BY GILLIANNE RICHARDS

there is a very bohemian restaurant
which is filling up, right now, on an
unassuming weekday evening, with
some of the Okanagan’s best and
brightest minds. The group hosting
tonight’s reoccurring event is the
Okanagan Institute, a collective of cre-
ative professionals who, among other
things, get together and talk about
really cool stuff. And you're invited to
join in. Flip a toonie in the basket at
the door and for the next hour or two
you can getin on some interesting,
inspiring and creative conversations.
Iwalk in at 5:05. It's evident that, as
well as popular, this group is punc-
tual. I take one of the last seats and try
not to disturb Karen Close, one of the
co-facilitators, as she intros tonight’s
theme. It’s about the healing power
of story and she starts by sharing one
of her own. Within minutes she has
the room in the city of San Miguel de
Allende, a Mexican mecca for culture.
There, she formed a friendship that

culturista

fuelled a book, now published and
held softly in her hands, fanning her
through the warm memories. I order
tea and catch smiles across a room
of avid listeners, people who have
come out to be told stories, to wit-
ness healing, to have a drink and be
entertained the old fashioned way.

The group meets across the
Okanagan and covers all sorts of top-
ics, from publishing to sustainability,
from calligraphy to collaborative
intelligence. Speakers are broughtin to
share their experiences and thoughts,
and although the topics are deep, the
evening is light. It's about conversation
and exchange, not lectured learning.

After Karen, an 80-year-old sto-
ryteller shares her memories of
performing plays with Robertson
Davies. He's one of my favourite
Canadian authors, so I perk up with
excitement to meet someone who
knew him first hand. I consider
asking her to sign my notebook.

Cathryn Wellner is up next,
worldwide storyteller and beloved
Okanagan blogger. She pulls out a
book she loves and reads touching
quotes worth recording. I can't find
my pen, so I'm forced to steal a crayon
from the kids supply stash near the
restaurant menus. It’s hard to look
like a serious listener when you have
to scrawl your notes with a partially
chewed piece of purple wax, but I
save face by solemnly sipping my tea
and furrowing my brows in a way
that says, “I hear you Cathryn, never
mind my crayon, tell me more.”

And she does. As with the other
speakers, people listen, laugh, ask
questions and applaud. Robert
MacDonald, the institute founder,
wraps it up with a brief commentary
and offers info about upcoming
shows. Enchanted by the evening,
feeling stimulated and creatively
well fed, I mingle with the buzzing
crowd and enjoy the social end to
the night. It may not be San Miguel,
but it’s nice to know the Okanagan
offers its own valued collection of
creative minds. —Gillianne Richards
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JAVA STORY NO JIVE

Lessons in global giving from unlikely source

m Shuswap Coffee Company in Salmon
Arm looks like any other small busi-
ness housed in a non-descript indus-
trial mall. But behind their doors is
a remarkable story. Seventy-five per
cent of the coffee beans they use are
grown exclusively by women in the
poorest regions of the coffee growing
world. But as impoverished as these
growers are, they are giving back to
women right here in the Valley.

While coffee co-operatives selling
their beans at fair trade and organic
premiums have improved the wages of
participating farmers, women rarely
see the benefits. Before 2004, this
was the case in a remote area of Peru
until a group of women developed a
plan to separate their beans and sell
them for two cents per pound above
the fair trade organic price and the
Café Femenino project was born.

Joanne Sargent, one of the original
owners of Shuswap Coffee, was invited

16 MAY 2011 okanaganlife.com

to Peru to see where her Café Femenino
beans originated and to be part of a
documentary called Strong Coffee: The
Story of Café Femenino. While there, she
attended a meeting of women grow-
ers in the third year of the program.
“I couldn’t understand a word, but
I knew something was happening
here. It was the women having the
courage to try and to say, ‘We want
to do this and we want to have some
money so we can make a difference.”
And what a difference they've
made. If anything happens to their
husbands, these women now have
official title to their land. With the
help of non-governmental organiza-
tions and the Organic Products Trading
Company that brokers their coffee
in North America, Australia and the
UK, the women have access to low
interest loans and guaranteed buy-
ers. Additional education and train-
ing is available to all farmers, both

women and men. The growers have
put money into children’s education,
infrastructure, crop diversification
and living conditions, benefits for
everyone in the community. But the
Café Femenino project looks beyond
their own families and villages.
These women wanted to make sure
the sales of their beans would help
women in all parts of the world.
Buyers like Shuswap Coffee
Company commit twelve-and-a-half
cents per pound of Café Femenino
béans to a Pay it Forward fund for
omen’s causes. Vernon and District
Women's Centre, Shuswap Area Family
Emergency Society, Shuswap
Hospital, Grandmas for Grandmas
(Stephen Lewis Foundation) and
the Salvation Army have all
benefited from the company’s
donations over the years.
Some of their pay it forward
money can also be given to
the Café Femenino Foundation,
which funds women's projects in
nine coffee producing countries in
Latin America and the Caribbean.

In addition to the donations to
which Shuswap Coffee Company
commits, current owners, Greg and
Tara Shantz also provide specially
labelled bags of Café Femenino at
wholesale prices to several women’s
centres. Some centres resell the cof-
fee on location or at special events.
Some ask locally owned cafés, retail-
ers and large food chains to sell it
on their behalf. These businesses
donate their space and services, not
profiting from the sales. Four dollars
per pound comes back to the orga-
nizations to support their work in
the community. Centres in Vernon,
Kelowna, Grand Forks and Nelson
raise funds using Café Femenino.

That the sale of the Peruvian
women'’s coffee beans should assist
women as far away as the Okanagan,
Shuswap and Kootenays is extraor-
dinary. As Joanne says, “They’re
the ones that need the help, vet
they still thought they could help
people around the world.” — Suzanne
Harper www.cafefemenino.com

MAIN PHOTO BY SUZANNE HARPER



Backyard hens are family friendly, help with pest control and do their part to put breakfast on the table.

URBAN HENS: FOWL PLAY?

Neighbour’s backyard roost no reason to squawk

I A growing interest in sourcing food
locally has led some city dwellers to
keep chickens in their own backyards.
Vernon recently enacted a bylaw to
allow residents to have up to three
hens—no boys allowed, as crow-
ing roosters generate the majority of
chicken-related complaints—and sets
out reasonable expectations for the
birds’ care. Citizens in other com-
munities are pushing for a similar
bylaw revision; the Kelowna Kluckers
host a website detailing their ongoing
efforts to convince city hall to legal-
ize urban hens. Meanwhile some, like
Harry Winslow (not his real name), are
applying the practical rules from other
jurisdictions in their own backyards.
Harry’s birds are ISA Browns, a
cross between Rhode Island Reds and
Rhode Island Whites known for being
good pets. “They're extremely hardy for
small boys,” says Harry, whose young
son assists with their daily care, which
includes cuddling. Marmalade and
Buck-a-Buck scratch the lawn in search
of bugs by day, then roost overnight in
a “chicken tractor.” This mobile home-
made enclosure, shaped much like a

PHOTOS BY DAWN RENALD

giant Toblerone bar on stilts, must
be closed each evening to keep out
nocturnal predators; cats sometimes
enter the yard in daylight, but Harry
says they seem to fear the chickens.

Harry’s neighbours seem unruffled
by the hens’ presence and the woman
next door hasn't objected to an occa-
sional visit. “Initially it was a bit of a
learning curve in terms of finding out
where they could get through the fence,”
says Harry. (They took the neighbour
cookies, and she seemed to feel she
was coming out ahead in the deal)) He
eventually crawled along their hedged
property line with a roll of chicken
wire to prevent further breaches.

At first Harry gave his chickens the
run of the entire backyard, but they
dug up the bedding plants —and it was
a big area to keep cleaned up. “They do
produce more poop thanI had imag-
ined,” says Harry, who composts the
droppings. Unlike commercial chicken
coops, even the roost area doesn’t smell.

Heather Allen says in her experi-
ence chickens are clean, cheap and
quiet. Heather lives on Penticton’s West
Bench, a less restricted semi-rural area

where she can let her chickens roam
freely and although she has even had
roosters at times the neighbours have
never complained. Her birds provide a
community service by ridding the area
of pests—one of the reasons Heather
decided to get them. “We didn't want to
spray for cherry worms,” she says; the
chickens eat the emerging larvae, along
with other bugs. Allen says although
bantams are not particularly petlike,
they may be a good choice for city lots
as the smaller birds are less destructive
when scratching. Their eggs are smaller
too, but just as tasty and nutritious.
Harry’s ISA Browns are also good
layers, each providing an egg for Finn
to collect every morning. A few months
in, Harry isn't sure where he stands
financially. His initial investment
included purchasing the hens, plywood,
electric water bowls, chicken wire and
miscellaneous lumber, and he supple-
ments their diet of bugs and kitchen
scraps with feed. In the great scheme of
things, though, that’s chicken scratch.
For his family, keeping hens wasn't
really about saving money. “It’s been
a really fun project.” —Dawn Renaud
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Okanagan of Excellence

“It is incumbent upon us to share what we learn,” say Brian Hughes, organizer of the Okanagan's first TEDx.

TED COMES TO THE OKANAGAN

Okanagan College hosts Beyond SustainAbility event

| Brian Hughes found TED three

years ago. ‘I was smitten,” he says.
Brian is not alone: TED has millions
of passionate fans worldwide.

TED was “born” in 1984 as a
conference bringing together people
from technology, entertainment and
design. The non-profit’s tagline is
Ideas Worth Spreading, and spread
they do—in part because they're so
entertaining. Brian got hooked when
he started listening to their online
recordings, or TED Talks. “These are
truly amazing talks,” he says. “You
can think it’s the most uninterest
ing topic and by the time you listen
to it, it just blows your mind.” At up
to 18 minutes each theyre perfect for
his morning bicycle commute into
Penticton, and the site now offers hun-
dreds of downloadable presentations
covering a wide range of subjects.

“It doesn't matter how old you are,
what your background is, because

these are high level talks but at the
same time theyre very understand-
able,” Brian says. “The people who
are doing the research and coming
up with the ideas are explaining it
to you with passion...plus the vid-
eos are all online,” It's the new phase
of education, borrowing from the
ancient tradition of gathering around
a campfire to share wisdom —and
it's becoming just as interactive.
Along with the downloadable talks,
TED “hosts” live events, called TED™s,
on every continent. Brian is helping to
organize the Okanagan’s first: a con-
ference of speakers on June 25 at the
Penticton campus of Okanagan College,
on the theme Beyond SustainAbility
(www.tedxokanagancollege.com).
“This is so important,” he says. As
more people agree that the earth is in
trouble, some say we have to stop the
economy dead —which may not be
possible. “What we're trying to show
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here is that it’s not necessary.”

The theme fits perfectly with the
college’s new Centre of Excellence.
“We're winning awards all around
the world with this building,” says
Brian, but while it is carbon neutral,
that’s almost obsolete now. “We have
to be thinking about buildings that
are regenerative, that create more
energy than they use, that offer
something to the world.” Leading edge
thinkers are right under our noses.
Most of the day-long event’s lineup
of high level speakers are local.

Audience members are selected for
their ability to foster further discus-
sion or action in their own communi-
ties. Although limited to an audi-
ence of 100 for their first go, it’s not
uncommon for a TED event to bring
in hundreds more. “Every day there
are three TED"s going on somewhere
in the world,” says Brian. “Now there
are organizations that go from one to
another...even groups that are riding
bicycles between the TED* events.” It's
anew form of tourism: brain spa.

Beyond SustainAbility will be web-
cast live, so others can tune in locally
and around the world. Brian hopes
some of the talks will eventually be
posted online at TED.com. “That’s
huge,” he says. “It transforms people’s
careers.” Still, TED’s not about ego
or talking heads—it’s about what we
can accomplish if we share our ideas,
inspire people a world away and build
momentum toward a solution. “We
don’t have to be in Vancouver; we don't
have to be in Toronto. We can change
the world from Penticton.”

— Dawn Renaud

Predicting the bottom of the real estate market isn’t easy. But now it’s
a sure thing. Buy a luxury home from us, and if prices drop further,
we’ll refund you the difference.

And these aren’t just any homes. We built them in 2007 to meet the
demand for luxury living. These upscale homes include such high-quality
features and finishes that we couldn’t afford to build them today.

The fact is, we want to move on and build our next homes.
But first we must sell the homes that we've already built.
If you’re thinking about buying, you’ll get never-again
quality with guaranteed prices.

If this no-risk/high-reward proposition
appeals to you, contact us today.
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Best Taste of City Life

The Bohemian Café
524 Bernard Ave., Kelowna
250.862.3517

The first time I walked into the
Bohemian Café, I thought, wow,
I'm back on College Street in
Toronto. Vibrant red walls liber-
ally sprinkled with celeb posters,
pressed tin wainscotting and

an assortment of mismatched
furniture both antique and
modern, strongly support the
name Bohemian, although every-
body just calls it the Boh. Open
only for breakfast and lunch,
Wednesday through Sunday, this
is the spot for a walloping great
Saturday morning omelette (I'm
partial to the Mexican). If you're
dropping in for lunch, bring a
serious appetite for fresh cut
sandwiches with homemade
ingredients. I never make it past
the chicken breast with pesto,
although I'm told the mango
chutney turkey salad is over the
top good and you have to order a
side of broccoli salad — the only
way this veg should be consumed.
On the lighter side there’s quiche,
homemade soup and salad along
with daily specials. —Laurie Carter
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Best Indian Experience

Dawett
1435 Ellis St., Kelowna
250.717.1668

For years our readers have hailed
Dawett as a top pick for Indian
food and I have to agree, although
my reasoning may be differ-

ent. While this classy eatery is
renowned for its tandoor cook-
ing style, I rarely get past my

old standbys. Heading the listis
butter chicken (I know, stoke up
your taste buds, girl!). ButI can't
help it— tender chicken chunks
with a thick, creamy tomato sauce
that absolutely demands a second
order of naan to sweep every ves-
tige of sauce from the plate (and
serving dish). And let me wax
poetic about the naan itself, baked
fresh on the hot walls of the tan-
door clay oven. Another must is
aloo gobi, which I have to order
as “the one with the potatoes and
cauliflower” because of my mental
block about the name. My man

is big into lamb, so the vindaloo
always finds a spot on our table
after we've polished off the cur-
ried mussel starters. No tandoori,
but what a meal. —Laurie Carter



Best Memories of France

Bouchons Bistro
105-1180 Sunset Dr., Kelowna
250.763.6595

Bouchons instantly transports me
to memories of a little bistro in
the Latin Quarter. White linen,
stained glass and brass rails, the
cabaret sounds of Ertha Kit and

a cocktail menu with kir royale
and Campari and soda. Richard
Toussaint and Martine Lef*bvre
alternate evenings, personally
welcoming guests. If you're look-
ing to satisfy your longing for
bouillabaisse or cassoulet, this

is the place, althoughI enjoy the
adventure of the weekly chef’s
table menu that offers two choices
for each of three courses for a
very reasonable set price. My taste
buds remember baked pear and
blue cheese tartlet, and duck breast
paired with wines drawn from
among the 170-label French and
Okanagan dominated peek-in wine
cellar. Extra treats include a paper
cone of crisply perfect pommes
frites to share and perhaps a little
refresher like pepper/blackberry
granular sorbet. Creme caramel
for dessert. Sigh. —Laurie Carter

THE BOHEMIAN CAFE, DAWETT AND BOUCHONS BISTRO PHOTOS BY LYDIA ROSS
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Best Place for a Break

Lake Country Coffee House
10356 Bottom Wood Lake Rd.
250.766.9006

One afternoon while driving
around Winfield I noticed a sign
on the highway for Lake Country
Coffee House and decided a cup
of tea would hit the spot. From
the number of cars in the park-
ing lot it looked like a few others
had the same idea. Walking inside
was like slipping on a comfy
sweater. Barnboard, bookshelves,
artwork and an assortment of
tables and chairs filled the space.
The snaking overhead rail gives
away the building’s former life

as a butcher shop. My break
morphed into an early dinner. I
sipped on a Glasgow fog (Earl
Grey latte with a shot of vanilla
syrup) and devoured a homemade
ginger snap while I waited for

my sun-dried tomato panini. The
wait was worth it. It came out hot
with ooey gooey brie cheese. The
next day I was back with hubby
in tow. I highly recommend the
ginger peanut soup, a slice of
plum cake (meal size) and a health
bar for the road. —Karen Slivar
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Best Wine Time

The Rotten Grape
231 Bernard Ave., Kelowna
250.717.8466

I get a kick out of the irreverent
name and I think this tiny, styl-
ish emporium is the ideal place

to meet over a glass of wine and
reconnect with friends. It’s also
my go-to spot for a taste of the
grape and a bite to put me in

the perfect mental state for an
evening with the symphony. We
tend to settle at a bistro table
although it’s also fun to hold up
the bar and make new friends as
we watch Rita pour. With technol-
ogy (way over my head) to preserve
the wine while they dole out single
servings, this is a great spot to get
acquainted with some 200 wines. I
usually try the three-wine flights
to make head-to-head compari-
sons. But you can just go for the
gusto and order a full glass of
your fave. The nibbles are terrific.
I'm in a rut with the candied nuts
and meze trio. Bigger bites include
soups, salads, thin-crust pizzas,
flatbreads, Oceanwise seafood and
land fare. Open evenings from
Tuesday to Saturday. —Laurie Carter

LAKE COUNTRY COFFEE HOUSE AND SUKHO THAI PHOTOS BY DANIEL HAYDUK




Best Ethnic Food Experience

Soban Korean Bistro
530 Bernard Ave., Kelowna
778.478.9638

A treasure waiting to be discovered:
kimchi, jopchae, b-bop, jakshik.
This was our first experience eat-
ing Korean food. Unfamiliar with
the dishes we opted for a dinner
combination to get the full expe-
rience. We started the meal with
kimchi—a traditional Korean dish
of raw, highly spiced, pickle cab-
bage. This one left our taste buds
tingling. Next up was jopchae, a
dish made from stir-fried sweet
potato noodles tossed with vegeta-
bles. Normally, we don't eat highly
spicy food so we found this dish
to be quite hot. Not Thai hot, but

certainly hotter then we are used to.

We both enjoyed the b-bop (short
for bibimbop) a traditional rice dish
made with vegetables, egg, choice
of protein and dressing. After eat-
ing a spicy meal hubby decided to
play it safe and ordered the coconut
ice cream for dessert. That left me
with the jakshik and sujongkwa
(sweet rice cake and infused drink).
It was the perfect ending to an
enjoyable meal. —Karen Slivar

THE ROTTEN GRAPE AND SOBAN KOREAN BISTRO PHOTOS BY LYDIA ROSS

Best Late Night Dinner

Sukho Thai
104 3466 Carrington Rd., Westbank
250.768.7500

It was late when I popped my head
into Sukho after a late night meet-
ing to see if I could still order
some takeout. “Yes of course,”
said the young man standing at
the till. He handed me a menu. I
squinted my eyes in the dim light
trying to read the menu. I'd left
my readers at home and could only
make out the main sections: salad,
seafood, stir-fry, curry, noodles
and rice. I asked him what veg-

gie options they had for a salad,
curry and noodle dish. Spicy

Thai salad with tiger prawns. Yes.
Mixed vegetables sautéed in a yel-
low curry with coconut milk. Oh,
ves please. Quick fried vermicelli
sautéed with fresh vegetables and
house gravy sauce. You bet. While
I waited I was offered tea or a cold
drink. “You phone if anything

is wrong with your order,” said

the owner as he handed over my
goodie bag. From the delicious
aromas I couldn’t imagine there
being a problem. We dug in and
had a second helping. —Karen Slivar

central | editors'choice
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Best Excuse to Skip Dinner

Wild Apple Restaurant & Lounge
3762 Lakeshore Rd., Kelowna
250.860.4488

A Christmas party found us at
Manteo Resort for dinner. The des-
sert table caught my eye as soon as
we walked in the room. My hubby
gave me a dirty look when I sug-
gested we eat dessert first. Instead,
I dutifully waited for our table’s
turn at the buffet and was pleas-
antly surprised at the selection of
veggie options. The stuffing was

a work of magic. Perfectly cubed
pieces of bread, pecan halves

and cranberries rolled into a log.
Baked. Sliced. Just waiting for a
lick of gravy. I helped myself to
three pieces and when I finished
my plate I went back for more. I
hadn’t forgotten about dessert,

I'd passed by the table four times
and counting. Dinner finished, I
jumped out of my seat and over to
the dessert table before my hubby
could stop me. Creme brulee, fan-
cy cake and biscotti. Divine. OK,
when hubby wasn’t lookin’ I snuck
another biscotti, candied nuts...
but I figured I'd dance it all off
later that evening. —Karen Slivar
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Best Bite Sized Menu

Crush Bistro
3024 30th Ave., Vernon
250.549.4438

We visited shortly after the place
opened last spring. This wine-
savvy bistro seats about 40 people
around a mix of bar height and
traditional dining tables. The red
walls and large works of art give
the place a modern metropolitan
feel. The dishes are plated pieces
of perfection. Delicious bites from
a seasonal menu. On this occa-
sion red beets with bocconcini,
citrus fruit fillets, crushed roasted
coriander seed and a pear-guava-
tangerine dressing. A refreshing
mix of flavours. Florentine flat-
bread—fresh spinach, caramelized
red onion, mushroom, artichoke,
roasted pepper, goat cheese and
Austrian pumpkin seed oil. This

is why the hubby and I try new
places. And from the sea—chunky
lobster chili rolled inside a spin-
ach lasagna noodle with shaved
Parmesan and Pinot Gris cheese
sauce. Pair these creations with
some of the Okanagan’s bou-

tique wines and we’ve got our-
selves a winner. —Karen Slivar

WILD APPLE RESTAURANT & LOUNGE AND CRUSH BISTRO PHOTOS BY LYDIA ROSS



Best New Find in the North

PeakFine @ Sparkling Hill Resort
888 Sparkling Place, Vernon
250.275.1556

This was the surprise of the
year for me. I'm not sure what

I expected in the way of food
service when the hubby and I set
up our staycation at Sparkling
Hill, but I'm here to say that

our dining experience at the
hands of chef Ross Derrick far
exceeded expectations. Mornings,
when the Euro-inspired buffet
is laid out, the dining space in
PeakFine restaurant is domi-
nated by nature with views over-
looking Okanagan Lake from
Terrace Mountain to Okanagan
Landing. Even the trance-induc-
ing Swarovski crystal chandelier
can’t compete. But at night when
the window wall is dark, atten-
tion refocuses on the crystal,
the unique fire and ice room
divider and the parade of locally
sourced, seasonal fare emanat-
ing from Ross’s kitchen. True

to the European term “piekfein”
from which the restaurant takes
its name, the food is absolutely
“top notch.” —Laurie Carter

PEAKFINE PHOTO BY BRUCE KEMP. THE CURRY POT PHOTOS BY LYDIA RO3S
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Best Naan Bread

The Curry Pot
3007 30th Ave., Vernon
250.545.9195

Always in the mood for Indian
cuisine, the Curry Pot got our vote
for a dinner for four. The menu

is jam-packed with our favourite
dishes like fish jalfrazie (bite sized
pieces of fish sautéed with spices,
tomato, onion and green pepper),
tandoori chicken, paneer (home-
made curd cheese), spiced lentils
in tomato sauce, and roasted egg-
plant with onion and tomato. The
paneer tikka dinner sparked my
interest and came with naan bread,
salad, basmati rice, butter sauce
and raita. My companions ordered
the beef tikki dinner, lamb biry-
ani and saag paneer. All dishes
are spiced to order from mild to
extra hot. But it was the naan

that stole our hearts. The Curry
Pot elevates naan from humble

to extraordinary with its stuffed
variations: coconut topped with
honey; cashew and raisin topped
with honey. Baskets of naan cov-
ered our table. Warm, soft and
chewy with a nutty, sweet flavour.
Simply brilliant. —Karen Slivar
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Best Reincarnation

The Firehall Bistro
34881 97th St., Oliver
250.498.4867

Cruising into Oliver late last sum-
mer after a mind-blowing visit to
the Dominion Radio Astrophysical
Observatory, we were thinking,
sandwich, and wondering where to
stop. Imagine our joy when we real-
ized that the lights were on in the
old fire hall. Following a painful (for
us) hiatus, food service has returned
to this stylish historic property. That
day the misters were working so
hard around the shaded patio tables
that it looked foggy outside. Water
drops cascaded off the umbrellas
and the roll-up fire engine doors
were securely closed. We opted for
air-conditioned comfort inside. The
VQA wine shop was no more, but
that expansive bar remains and the
interior is still yammy with squash-
coloured walls and cherry-stained
tables. Chef Bill Reid has laid on
something of a road house menu
(and I say this with love) with lots

of appies, burgers, triple-A steaks,
sandwiches, pastas and a few more
sophisticated entrées. —Laurie Carter
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Best Dining on Stilts

The Hooded Merganser
21 Lakeshore Dr. W., Penticton
250.487.4663

Cross the bridge to the elegant mod-
ern structure that reminds me of a
wave cresting on the beach and enter
a skylit, airy space with year-round
view all the way to Peachland and

a sunny summer patio, seriously,
how much great can one restau-

rant claim? Well, there’s more. The
Hooded Merganser (named for the
bird that flew into the under-con-
struction building during name
selection) at the Penticton Lakeside
Resort serves breakfast, lunch and
dinner daily. You can start the day
with eggs benny or a zesty frit-

tata. At lunch the lengthy appie

list includes my personal favourite
roasted squash and creme friache
soup while the menu carries on with
a variety of salads, pastas, burgers,
steaks and seafood plus some tempt-
ing woks and rice bowls. Take in an
unforgettable sunset over Glenlivet
marinated beef carpaccio, osso
bucco or pan seared snapper and cap
the experience with a sinful choco-
late pecan brownie. —Laurie Carter

THE FIREHALL BISTRQ PHOTOS BY DANIEL HAYDUK. THE HOODED MERGANSER PHOTOS BY LYDIA ROSS



Best Twist on Pub Fare

Kettle Valley Station Pub
1070 Eckhardt Ave. W., Penticton
250.493.3388

I love pub food—especially burg-
ers—so it’s no big surprise that

I was drawn to the Kettle Valley
Station. Walking in, I saw what I
expected, a big space with lots of
room to cobble tables together for a
gang of friends, strategically placed
big screen TVs for watching the

big game (pick your sport) and set-
ups for trivia and Texas hold ‘em.
There’s a cozy fireplace in winter, a
sunny patio in summer and a big
bar that runs four seasons with a
tasty range of specialty beers, ales
and lagers plus a surprisingly com-
plete wine list. The menu is vintage
pub. It's huge —always a problem
for me. Everything looks so good:
wings, ribs, salads, sandwiches, piz-
zas. All that you'd expect— except
the new take on my old favourite. I
mean, what can you do to update

a burger? Well, at the Kettle Valley,
you can turn it into a thinini. Same
great meat, new skinny bun. And
how about those braised bison
Yorkshires. Definitely some sur-
prises at this pub. —Laurie Carter

Best New Look on the Lake

Local Lounge * Grille
12817 Lakeshore Dr. S., Summerland
250.494.8855

Wow — can we say makeover. A
fan of the location of the former
Shaughnessy’s on the lakeshore
in Summerland, I was knocked
out one windy March day when I
dropped into the Local for lunch.
Sleek modern styling in black and
white and shades of gray extends to
the stainless-steel-look menu cov-
ers and the gray stamped concrete
of the expansive patio. Even with
the overhead heaters, I wasn't pre-
pared to rush the season out there.
Instead we opted for a window

seat by one of the fireplaces and
watched a couple of couts bobbing
and diving in the lee of the docks.
As the name suggest, executive chef
Paul Cecconi is all about locally
sourced food and wine. My spa-
ghetti puttanseca sported a tangy
tomato relish with capers, two big
grilled scallops and a pair of spicy
prawns. The lamb rigatoni across
the table was elevated to a new level
with a stellar mint pesto and the
apple ring dipped in donut dough
and deep fried.. well. —Laurie Carter

KETTLE VALLEY STATION PUB PHOTOS BY LYDIA ROSS. LOCAL LOUNGE » GRILLE PHOTOS BY DANIEL HAYDUK

south | editors'choice

)

okanaganlife.com MAY 2011 29



s
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least 50 per cent complete when submitted to us. There is neither
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Best of the Best

1 Ricardo's Mediterranean Kitchen
2 RauDZ Regional Table
3 Bouchons Bistro

1 Bémboo Beach Fusion Grille
2 The Phoenix Steakhouse
3 Tita's Italian Bistro

1 Bogner's of Penticton
2 La Casa Ouzeria
3 Hooded Merganser

Best Chef

1 Rod Butters — RauDZ Regional Table

2 Dominigue Couton — Bouchons Bistro

3 Ricardo Scebba — Ricardo's
Mediterranean Kitchen

1 Yuki Takeuchi — Bamboo
Beach Fusion Grille
2 Neil Todd — The Brown
Derby Café (Armstrong)
3 Ross Derrick — PeakFine at Sparkling Hill

1 Claudio Valentini — Valentini's Cafe
2 Roger Gillispie — Victoria Road
Bistro (Summerland)
3 Darin Paterson — Bogner's of Penticton

Best Caterer

1 Bohemian Café
2 Guisachan House
3 The Chef in Stead

1 Gumtree Catering
2 The Other Company (Armstrong)
3 Big Steve's Catering

1 Joy Road Catering
2 Valentini's Cafe
3 Good Omens (Summerland)

Best Decor / Ambiance
/ Atmosphere

1 Joey’s Global Grille
2 RauDZ Regional Table
3 Chop Steakhouse & Bar

1 The Phoenix Steakhouse
2 BX Creek Bar & Grille
3 Intermezzo

1 Bogner's of Penticton
2 Dream Café

3 Amante Bistro
3 La Casa Quzeria

Best Restaurant with a View

1 Grapevine Restaurant (Lake Country)
2 0Old Vines Restaurant (West Kelowna)
2 Sunset Organic Bistro

3 Earl's Restaurant

3 Wild Apple Restaurant & Lounge

1 Alexander's Beach Pub
2 PeakFine at Sparkling Hill
3 The Brown Derby Café (Armstrong)

1 Hooded Merganser

2 Lost Moose Lodge

3 The Patio at Nk’Mip (Osoyoos)
3 Salty's Beach House

Best Romantic Dining

1 La Bussola

2 Ricardo’s Mediterranean Kitchen
3 Eldorado Dining Room

3 The Yellowhouse

1 The Phoenix Steakhouse
2 Ora Restaurant
3 Tita's ltalian Bistro

1 Amante Bistro

2 La Casa Ouzeria

2 Zia's Stonehouse Restaurant
(Summerland)

3 Dream Café

3 Villa Rosa Ristorante ltaliano

Best Patio Dining

1 Grapevine Restaurant (Lake Country)
2 Eldorado Dining Room
3 Old Vines Restaurant (West Kelowna)

1 Alexander’'s Beach Pub
2 The Brown Derby Café (Armstrong)
3 Predator Ridge

1 Hooded Merganser
2 Earl's Restaurant
3 Bufflehead Pasta & Tapas Room

Best Place
for a Dinner Date

1 RauDZ Regional Table
2 Earl's Restaurant

2 Joey’s Global Grille

3 La Bussola

OPENING PAGE (CW): LOCAL LOUNGE BISTRO AND FIREHALL BISTRO (DANIEL HAYDUK); BOHEMIAN CAFE, LAKE COUNTRY COFFEE HOUSE
AND WILD APPLE RESTAURANT (LYDIA ROSS); LOCAL LOUNGE BISTRO (DANIEL HAYDUK). THIS PAGE PHOTOS CONTRIBUTED

1 Checkers Bar & Grille \’ ¥

2 The Phoenix Steakhouse
3 Tita's Italian Bistro

#
1 Amante Bistro ?
2 Villa Rosa Ristorante [taliano s
3 China Palace (L

Best Service

1 RauDZ Regional Table
2 The Fixx
3 Earl's Restaurant

1 ltalian Kitchen
2 Eclectic Med
3 Hungry Jack’s (Enderby)

1 Theo's Restaurant
2 Cozy Bay Seafood Café (Summerland)
3 La Casa Ouzeria

Best Local Red Wine

1 Pinot Noir — Quails Gate
2 Merlot — Mission Hill
3 Merlot — Ex Nihilo

1 Cabernet Franc — Burrowing Owl
1 Cabernet Franc — Hester Creek
2 Merlot - Le Frenz

3 Meritage — Red Rooster

Best Local White Wine

1 Riesling — Ex Nihilo
2 Reserve Chardonnay — Quails Gate
3 Pinot Gris — Gray Monk

1 Sauvignon Blanc — Le Frenz

2 Chardonnay — SeeYa Later Ranch
2 Chardonnay — Nk'Mip Cellars

3 Pinot Blanc — Lake Breeze

3 Pinot Gris — Wild Goose

Best Wine List

1 Waterfront Restaurant & Wine Bar
2 lLa Bussola

3 Bouchons Bistro

3 Cabana Bar & Grille

3 The Vintage Room

2 Bémboo Beach Fusion Grille
3 Eclectic Med
3 PeakFine at Sparkilng Hill

1 Cobblestone (Naramata)
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2 Local Lounge & Grille (Summerland)
3 Passa Tempo (Osoyoos)

Best Winery Restaurant

1 Old Vines Restaurant (West Kelowna)
2 Grapevine Restaurant (Lake Country)
3 Sunset Organic Bistro

1 The Patio at Lake Breeze (Naramata)
2 Hillside Estate Winery & Bistro
3 The Sonora Room (Oliver)

Best Breakfast

1 The Jammery (Lake Country)
2 De Dutch Pannekoek House
3 White Spot

1 Friesen's Countrytyme Gardens

2 The Brown Derby Café
(Armstrong)

3 Denny's

3 Waddy’s

1 Valentini's Cafe

2 Denny's

3 County Café (Summerland)
3 Over Easy

Best Sunday Brunch

1 Eldorado Dining Room
2 The Grand Bay Cafe
3 The Vintage Room

1 Friesen's Countrytyme Gardens
2 Ora Restaurant
3 Sevens Bar & Grille

1 Dream Café
2 Pasta Factory
3 Hooded Merganser

Best Lunch Spot

1 The Yellowhouse
2 Le Plateau Bistro
3 Kelsey's

3 White Spot

1 Crush Bistro

1 The Grey Dog Café

2 Checkers Bar & Grille
3 Little Tex Restaurant

1 Pasta Factory
2 Amante Bistro
3 Wheatgrass Cafe
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Best Buffet

1 Ruby Family Restaurant

2 Winfield Chinese Restaurant
(Lake Country)

3 Mama Panda's

1 : Réyat Garden Restaurant
2 Sevens Bar & Grille
3 Friesen’s Countrytyme Gardens

1 Oliver Gardens (Qliver)
2 China Palace

Best Casual Restaurant / Bistro

1 Minstrel Café
2 Le Plateau Bistro
3 Blind Angler Grille (Peachland)

1 . CrQsh Bistro
2 Mahoroba
3 Little Tex

1. .T.h.e Bench Market
2 Good Omens (Summerland)
3 Sage and Vines Bistro

Best Family Restaurant

1 Boston Pizza
2 White Spot
3 Red Robin

1 Denny’s
2 Boston Pizza
3 K.Ts Heritage Restaurant

1 Boston Pizza
2 Firehall Bistro (Oliver)
3 Over Easy

Best Takeout

1 B.c.:rd.ello’s
2 Wok Out
3 Jimmy Ho's

1 The Rice Box
2 3208 Restaurant
3 Apple Lane

1 Otiver Gardens (Oliver)

2 Chinese Laundry

3 Isshin Sushi Bar

Best Late Night Bite after 10PM

1 Boston Pizza

2 Doc Willoughby's Pub
2 Kelly O’'Bryan’s
3 Cabana Bar & Grille

1 Boston Pizza
2 Kelly O’'Bryan’s
3 Checkers Bar & Grille

1 Denny’s

2 Barley Mill Brew
Pub & Bistro

3 Elite Restaurant

Best Sports Bar

1 Sturgeon Hall

2 Dakota’s Sports
Bar & Grille

2 Tonics Pub

3 Dave's Sports Bar

1 Roster Sports Club
2 Kal Sports Bar
3 Monashee’s Bar & Grille

1 Best Damn Sports Bar
2 Boston Pizza
3 Barley Mill Brew

Pub & Bistro

Best Pub

1 Pheasant & Quail Pub

2 Doc Willoughby's

3 Brandt's Creek

3 Friends Neighbourhood Pub

1 Sir Winston's
2 Squires Four Public House
3 Checkers Bar & Grille

1 Barley Mill Brew

Pub & Bistro
2 Kettle Valley Station Pub
3 Copper Mug

Best Asian Fusion

1 Boa-Thong Thai Restaurant
2 Mon-Thong Thai Restaurant
3 Mekong Restaurant

1 . .E-Salr;nboo Beach Fusion Grille
2 Boa-Thong Thai Restaurant
3 Edo Japan

1 lyara Thai Restaurant
2 lLee's Overseas Delights
3 Oliver Gardens (Oliver)




Jers' choice

Best European

1 Bouchons Bistro
2 Gasthaus on the Lake (Peachland)
3 Ricardo's

Mediterranean Kitchen

Eclectic Med

Hubert's Restaurant (Lumby)
Intermezzo

Royal Knight

VWM N - =

Bogrer’s of Penticton
Il Vecchio Delicatessen
3 Passa Tempo (Osoyoos)

MY =

Best Greek

1 Yamas Taverna
2 Olympia Greek Taverna
3 Greek House Restaurant (Lake Country)

1 Dorian’s Taverna
2 Niko's Taverna
3 Papa’s Greek Restaurant (Armstrong)

1 Theo's Restaurant

2 Zia's Stonehouse Restaurant
(Summerland)

3 Mykonos Pizza
& Spaghetti House

Best Indian
1 Dawett

2 Poppadoms
3 Da Tandoor

1 New Delhi

2 The Curry Pot

3 The Palace

1 Best of India (Oliver)
2 Navratan

3 Haveli

Best ltalian

1 Mamma Rosa
2 La Bussola

PHOTOS CONTRIBUTED
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Dreaming of a cruise?

Your experience begins at Expedia CruiseShipCenters.

PENTICTON — KELOWNA
250-493-7188 ET — 250-763-2900
105-251 Green Ave.West mﬂ e 106-1980 Cooper Rd

www.cruiseshipcenters.ca/penticton Limited Partnership. www.cruiseshipcenters.ca/kelowna
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AT BURROWING OWL ESTATE WINERY
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Award Winning Premium Wines
Locally Inspired Wine-Paired Menu
Exceptional Hospitality & Service
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country dining...
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choice

3 La Cucina Pasteria
(West Kelowna)

1 ltalian Kitchen
2 Tita's ltalian Bistro
3 Intermezzo

1 Vitia Rosa Ristorante ltaliano
2 La Casa Quzeria
3 Campo Marina (Osoyoos)

Best Japanese

1 Momo Sushi
2 Maui Sushi-lzakaya
3 Ozeki

1 Mahoroba

1 J-Don Japanese Donburi
2 Temptasian

3 Bento Sushi

1 Ginza Sushi
2 lIsshin Sushi Bar
3 Tokyo Japanese Restaurant

Best Mexican/
Southwest Cuisine

1 Hector's Casa
2 Fernando's Tagueria
3 DJ’s Mexican Restaurant

1 Little Tex
2 Los Huesos (Enderby)
3 Lorenzo's Cafe

1 Vallarta Grille
2 Taco Time
3 Shades on Main

Best Appies / Tapas

1 Waterfront Restaurant
& Wine Bar

2 Rotten Grape

3 Cactus Club Cafe

1 Bamboo Beach Fusion Grille
2 Crush Bistro

3 Monashee’s Bar & Grille

3 Squires Four Public House

1 Buffleheads Tapas Room

1 The Vanilla Pod
(Summerland)

2 La Casa QOuzeria

3 Local Lounge & Grille

3 Villa Rosa Ristorante ltaliano
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Best Burger

1 Gorgeous George’s

2 White Spot

3 Earl's Restaurant

1 Kal Sports Bar

2 Earl's Restaurant

3 Hungry Jack’s (Enderby)
1 Burger 55

2 Earl's Restaurant

3 Salty’s Beach House

Best Fish & Chips

1 Shady Rest
2 Hooked on Seafood
3 Joey’s Only Seafood

1 C-Lovers
2 Joey's Only Seafood
3 Fisherman Direct Seafood (Enderby)

1 Joey's Only Seafood

2 Cozy Bay Seafood Cafe
(Summerland)

3 Buythe Sea

Best French Fries

1 Bunkhouse Bar & Grille
2 New York Fries
3 Gorgeous George's

1 McDonald’s
2 Squires Four

Public House
3 Wendy's

1 Jeffers Fryzz

2 Earl's Restaurant

3 Cozy Bay Seafood Cafe
(Summerland)

Best Pizza

1 Bﬁrdei!o’s
2 Boston Pizza
3 East Side Mario's

1 lJim’s Place

2 Boston Pizza

2 Margherita Pizza

3 JJ's Pizza Plus (Enderby)

1 Boston Pizza
2 Mykonos
3 Pizza 97 (Osoyoos)

Best Salad

1 Joey's Global Grille
2 |l Mercato (West Kelowna)
3 Wild Apple Restaurant & Lounge

1 Bahboo Beach Fusion Grille
2 The Brown Derby Café (Armstrong)
3 Little Tex Restaurant

1 Earl's Restaurant
2 Hooded Merganser
3 Valentini's Cafe

Best Sandwich / Wrap / Panini

1 Okanagan Street Food

2 Bike Shop Café

2 L'lsola Bella Bistro (Lake Country)
2 Wrap Zone

3 The Bread Company

1 Wrap Zone
2 Subway
3 Helmut's Sausage Kitchen

1 Cantaloupe Annie's (Oliver)
2 Valentini's Cafe
3 Good Omens (Summerland)

Best Seafood

1 fihristopher’s Steak & Seafood
2 Codfather’s Seafood Market
3 The Keg Steakhouse

1 Eclectic Med
2 Joey's Only Seafood
3 C-Lovers

1 Salty’s Beach House

2 Cozy Bay Seafood Café
(Summerland)

3 lIsshin Sushi Bar

3 Joey’s Only Seafood

Best Soup

1 Bike Shop Café
2 Mad Mango
3 Woodfire Bakery




1 CrQsh Bistro

2 Cracked Pot E . ; :

3 Pho Fusion

3 Sproutea P the Reader’s Choice

1 Valentini's Cafe BLENZ COFFEE is proud to be a finalist for the sixth year running in the

2 Good Omens
(Summerland)

3 Medici's Gelateria (Oliver)

3 Wheatgrass Cafe

Okanagan Life reader’s choice award. We would like to take this opportunity
to thank all our customers and voters for recognizing BLENZ COFFEE as an
outstanding performer in our category and we would like to offer a sincere
thank you to all our customers and supporters for voting us your favourite

Best Coffee Fioticn coffee shop for six years straight.

From all the BLENZ team.
1 Blenz Coffee rom all the team
2 Starbuck’s

. Visit us at any one of our g regional locations:

3 Lake Country Coffee KELOWNA PENTICTON VERNON KAMLOOPS

House (Lake Country) Pandosy Village Downtown, On Anderson Way Downtown
gt corner of Main Street  (across from Superstore) Victoria Street at

e Downtown — corner of  and Nanaimo Second

1 Bean Scene Bernard and Water Downtown

2 Bean to Cup (re-open Summer 2011)  Aberdeen Mall

3 Talkin’ Donkey On Glenmore Road at

30 the Sandalwood Plaza

1 Bellevue Café
2 Cantaloupe Annie's (Oliver)
3 Good Omens (Summerland)

Best Place

for a Cup of Tea

1 Marmalade Cat Café
2 Blenz Coffee

3 Bean Scene

3 ChaiBaba

1 Bean Scene

2 Tea Desire

3 Hungry Jack’s
(Enderby) WOODSTYLE

1 Time for Tea £l * i i

2 Tea & Weaves

3 Cantaloupe Annie’s

(Oliver) 250-558-9765 + www.woodstyle.ca woodstyle @telus.net

Best Cocktails

1 Joey’s Global Grille

2 Ricardo's Mediterranean
Kitchen

3 Cabana Bar & Grille

3 Rose’s Waterfront Pub

1. Cﬁeckers Bar & Grille
2 The Phoenix

Steakhouse
3 Alexander's Beach Pub
3 Monashee’s Bar & Grille Winfield Kelowna
P. 250-766-3100 T.F.1-866-488-3101 P. 250-807-2898 T.F. 1-888-456-1808
7840 Highway 97 N (6 km North of Kelowna Airport) 3732 Highway 97 N (Just Scuth of Reid's Comer)
PHOTOS CONTRIBUTED View our inventory online at www.countryrv.net
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s' choice

1 Ba.:;king Parrot
2 Blue Mule

3 Salty’s Beach House

Best Steak

2 The Keg Steakhouse

3 Chop Steakhouse & Bar

3 Ric's Grille

3 19 Okanagan Bar & Grill
(West Kelowna)

1 The Phoenix Steakhouse
2 Bamboo Beach Fusion Grille
3 Earl's Restaurant

South

1 Black Iron Grille

2 Diamond Steak & Seafood House

(Osoyoos)
3 Cobblestone (Naramata)

Best Vegetarian

1 Dawett

2 Wild Apple Restaurant & Lounge

3 Poppadoms Taste India

1 Checkers Bar & Grille

1 Intermezzo

2 Crush Bistro

3 Hungry Jack’s (Enderby)

3 New Delhi

1 Dream Café

2 Lee's Overseas Delights

3 Zia's Stonehouse Restaurant
(Summerland)

Best Veggie Burger
Central
Cactus Club Café
2 Milestone’s Restaurant
3 Gorgeous George's
1 Intermezzo
2 Hungry Jack’s
(Enderby)
3 Little Tex Restaurant
South
1 Burger 55
2 Best Damn Sports Bar

3 Cobblestone (Naramata)

Best Dessert
. "i";i

1 Bouchons Bistro
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1 Ricardo's Mediterranean Kitchen

2 Bliss Bakery (Peachland)

3 RauDZ Regional Table

North

1 Sweet Caroline’s Bakery

2 Chickie Cupcakes

3 Dairy Queen

South

1 Zia's Stonehouse Restaurant
(Summerland)

2 Wouda’s Bakery

3 Amante Bistro

Best Ice Cream / Gelato

/ Frozen Yogurt
|

1 Marble Slab Creamery
1 Moo-Lix Ice Cream

2 Annegret’s Chocolates
3 Sweet Cravings

Lentra

1 Marble Slab Creamery

2 Cold Stone Creamery

3 Dairy Queen

1 Tickleberry's (Okanagan Falls)
2 Medici's Gelateria (Oliver)

3 Osoyoos Gelato (Osoyoos)

Best Bakery
Central
Fezziwig's Artisan Bakery
The Bread Company
Tripke Bakery
COBS Bakery
North

Sweet Caroline’s Bakery
Country Bakery (Armstrong)
COBS Bread
outh

Oliver Bakery (Oliver)
Wouda's Bakery

Just Pies
3 Cake Box (Summerland)

wwMp =

1
2
3
1
1
2

Best Place to Buy
Fruits & Veggies
Central

1 Quality Greens

2 Choices Market

3 Paul's Produce

1 Quality Greens

2 Farmers’ Market

3 Askew's Foods (Armstrong)

3 Swan Lake Nursery

South

1 Roots and Fruits (Kaleden)

2 Quality Greens

3 Bears Fruit Stand (Keremeos)

Best Specialty Meat Shop

1 T;Bénes Fresh Meat Market

2 lllichmann’s Meats

3 Johnny’s Fresh Meat & Deli
(Peachland)

North

1 Vernon Butcher Shop

2 Helmut's Sausage Kitchen

3 Grillers Meats

JULTI

1 Tony's Meats & Deli
2 Paradise Meats (Summerland)

Best Natural / Health Food Store
Cantral

1 .I-\Iatt.;re’s Fare Market

2 Choices Market

3 Natural Resources

1 Nature’s Fare Market

2 Simply Delicious

3 Anna’s Vitamins Plus

South

1 Whole Foods Market

2 RowanBerry Health Products (Oliver)
3 Vitamin King

Best Shuswap Eatery

1 Billabong Pub (Sorrento)

1 Table 24 Restaurant (Salmon Arm)
2 Moose Mulligan’s (Sicamous)

3 Home Restaurant (Salmon Arm) &=

PHOTOS CONTRIBUTED
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When I first moved to Kelowna I
didn’t see any people I knew on the
street and not being a mall-ee, there
was only so long I could sitina
restaurant on a Saturday morning
before waitresses started giving me
the “move-along” look. Ditto for cof-
fee shops. Then one Saturday the boss
and I went winging down Springfield
behind the Orchard Park Mall and I
almost snapped my neck checking out
the encampment of multi-coloured
tents and trucks. I recognized it right
away and it was like coming home.
The size of the Kelowna Farmers’
and Crafters’ Market amazed me.
Compared to the city’s population base,
the market is huge with more than 350
day and seasonal vendors offering their
produce and wares. At the height of
the season as many as 6,000 shoppers
and tourists will flood the temporary
laneways on a Saturday morning.
Among those shopping is Waterfront
Restaurant and Winebar's executive
chef and sommelier, Mark Filatow. The
three-time gold medal-winner (most
recently the 2010 Vancouver Magazine's
Food Awards for Best Okanagan
Restaurant) uses as much locally
grown produce in his menus as he
can. He believes that “what’s picked
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today, tastes better today.” On it's web-
site, the Waterfront lists a number of
suppliers that market shoppers will
recognize. Among them, John and Lois
Cox, owners of Sweet Life Farms.

John is probably the most highly
recognizable denizen of the market. He's
the guy in the big, white cowboy hat
selling potatoes. Every week, he drives
down from Westwold with a two-ton
truck loaded with up to a dozen differ-
ent kinds of spuds. There are redskins,
Yukon golds and potatoes that are
purple through-and-through. Root vege-

tables are a specialty of his 50-acre farm.

John's produce is in demand at the
market and for restaurant kitchens.
Several wineries and golf courses are
now courting him so they too can

include Sweet Life taters on their menus.

Clients get territorial over John's
potatoes. “A couple of years ago, I had a
crop failure and the customers wouldn't
believe me when I limited them to only
one bag per customer to make sure
there was enough just to go around....
You know you can promise those chefs
the world, but in the end you've got
to deliver.” And that’s what he’s been
doing since his early college days.

John grew up in Oregon and attend-
ed college in California in the 1960s

b

IPE Grounds

3371 Pleasant Valley Road

April 24 — October 30

Saturday 8 a.m. — noon

54 vendors: 16 sell farm product

Weshild Centre Parking Lot
3445 43rd Avenue

April 23 — October 29

Monday and Thursday

8 a.m. — noon

125 vendors: more than 60
sell farm product

Buskers and special events on
Mondays of long weekends

Village Green Mall

4300 27th Street

May to Thanksgiving
Friday 3 -7 p.m.

40 vendors: more than 22
sell farm product

Swalwell Park

10020 Bottom Wood Lake Road
June 1 — September 30

Friday 3 -7 p.m.

14 vendors: 5 sell farm product
New fast-food concession on-site

Corner of Dilworth and Springfield
roads, behind Orchard Park Mall
April through October
Wednesday and Saturday
8am.—1pm.

165 vendors: more than 70

sell farm product

Buskers and prepared

food concessions

Corner of Dilworth and Springfield
roads, behind Orchard Park Mall
June through Labour Day
Thursday 3 —7 p.m.

60 vendors: 25 sell farm product



Wharf Park, Naramata

June through mid-September
Wednesday 3:30 — 6:30 p.m.
30 vendors: 10 sell food product

North End of Lion's Park, Hwy 97
June to October

Saturday 8:30 a.m. — 12:30 p.m.
18 vendors

100 block of Main Street

May through October

Saturday 8:30 a.m. — noon

67 vendors: 57 sell farm product
Buskers

Town Square, Main Street
Victoria Day to Labour Day
Saturday 8:00 a.m. — 1:00 p.m.
20 vendors: 10 sell farm product

!

where he got into the early farm-to-table movement. What he
saw then is the same thing he is seeing here in the Okanagan
in the new millennium. Farmers were getting pushed off
their land in favour of residential real estate development.

The solution in California was to offer the remaining local
farmers more opportunity. “We set up markets all around town
so a farmer could come down with a three-ton truck instead
of a two-ton and sell produce at four different market loca-
tions making the trip profitable,” says John. “That’s going to
have to be the thinking soon in Kelowna. We could set up four
markets in the greater Kelowna area—one in Rutland, one in
the Mission, one on the Westside and the original one here
in Kelowna. That way the farmer could make a good profit.”

It was a hard slog during the first years of the market.

John and Lois first set up their stand when it moved to the
parking lot of the Orchard Park Mall, 18 years ago. Then
the biggest challenges were the Russian and Ukrainian
ladies who were among the market’s first clients.

“There weren’t many producers here. There was Mikey from
up on the bench and a few others. We used to get these little
old Ukrainian and Russian ladies come by asking how much
you were selling for. When I told them 25 cents a pound they
would offer me anickel a pound and tell me how bad my
potatoes were and really beat me up. Times have changed.”

John is one of the market’s biggest supporters. ‘I think
the Kelowna market is the biggest in BC and the most diverse.
Pretty soon Orchard Park is going to be too small and we’ll
have to move. It would be nice to have a permanent space like
they do in Kansas City (Missouri) or the new one in Halifax.”

The Kelowna Farmers’ and Crafters’ Market really is get-
ting big. According to manager, Bob Callioux, new vendors
must now go through an approval jury comprised of himself
and three board members to be accepted as seasonal vendors.

But farmers get top priority. “Every farmer that calls
and qualifies gets right into the market,” he says. This way
the market can keep the mix of producers, concessionaires
and crafts people working in favour of food producers.

If any philosophy drives the market and the delicate
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balancing act of vendors, it is the idea of
fresh food produced locally. According
to Bob, this isn't an easy sell to North
Americans (although they are com-
ing to realize how appealing an ideal
it can be), but it is the way many new
Canadians grew up shopping and prefer
to continue because they are used to it.
“The first thing they (new Canadians)
look for is a market like ours. So this
is helping to change the face of the
market. We have more new ethnic ven-
dors selling East Indian foods, German
meats and breads; Ukrainian perogies,
Chinese and other Asian vegetables.”
Last year, for the first time, one
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farmer began selling live turkeys
in the fall for Thanksgiving and
Christmas delivery. You can't actu-
ally put a leash on your bird and walk
away with it, but there is a floor model
to inspect and the farmer will deliver
a fresh, oven-ready gobbler to you a
few weeks after taking your order.
Quality standards at the market are
atop priority. A market on Saltspring
Island received some bad press when
the health board told them they could
no longer sell homemade jams and
preserves. But Bob says thisisn't a
problem here in Kelowna because
of strict adherence to health regula-

tions. “Everything is inspected except
prepared or cooked meats, We don't
have any fresh meat vendors here (all
the meat offered for sale is frozen)
and preserves are closely looked at.”

Bob also underscores qualifications
for use of the organic label. “A farmer
has to prove he doesn't use sprays,
pesticides or herbicides and that his
products meet all the requirements
before he can say theyre organic.”

Even buskers have to prove theyre
capable of the job. There’s no formal
competition for a busking spot, but
Bob and other board members visit
the different street performers dur-
ing the day to check out their acts.

A lot of people come to the mar-
ket just to eat. On Wednesdays office
workers from nearby businesses come
to enjoy their lunch hour with foods
like French crepes that they wouldn't
or couldn’t make at home. Right now
the overall mix of the market’s 300
plus vendors is 45 per cent farm prod-
ucts (fruit, veggies, meats, poultry



and cheeses); 30 per cent concession-
aire food and 25 per cent artisans.

This makes for an exciting mix.
Add the buskers, face painters and bal-
loon artists and you don't just have
amarket, you have a tourist destina-
tion where busloads of camera-toting
visitors from Alberta offload to enjoy
a Saturday or Wednesday morning.

When I first encountered the
Kelowna Farmers' and Crafters’ Market,
I was like all expats (even in our own
country), grasping for something famil-
iar—some kind of comfort food for the
homesick soul if you will. I grew up
going to the local farmers’ market in
my hometown and the farmers/vendors
were the parents of many of the kids I
went to school with. Eventually those
kids became the vendors themselves.

That dynamic didn't change much
when I moved to the big city. Most
people think metropolitan centres
are as far from our agricultural roots
as you can get, but nothing is further
from the truth. Big cities, especially
those with rail or marine links, have
always had lively boisterous markets
selling everything from produce to
cheap lingerie. London has Covent
Garden, which is still a market as well
as a tourist destination. Paris had Les
Halles, which was torn down in a fit of
urban renewal and condo development
much to current chagrin of Parisians.
But, Avignon, in the south of France,
invested heavily in a new Les Halles and
the investment is paying off big time.
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Farmers’ markets need not be old and venerable. Halifax
opened it's newest market last August. The Halifax Seaport
Farmers’ Market gives Nova Scotia farmers an outlet for
their wares and it promotes green building at the same
time. The market, located right on the waterfront, is pow-
ered by wind generators and solar panels, and sports a green
roof (planted with indigenous grasses) and a living wall.

Toronto has two great markets, not counting the Asian
markets that have sprung up over the past three decades, but
local farmers’ markets. The St. Lawrence Market is one of the
oldest in the country and features butchers, fish mongers, fresh
fruit and veg vendors along with housewares, peameal bacon
on a bun and some of the best buskers anywhere. Celtic harp-
ist and singer Loreena McKennitt got her start as a busker
knocking out tunes on Saturday mornings in the market hall.

Kensington Market is the city’s other market and was
my local. I could walk through Kensington sampling
everything from exotic cheeses to Trinidadian Doubles
(a kind of miniature falafel laced with lethal Trinnie
hot sauce). When we expected guests, I could count on
the green grocers, bakers and butchers to
provide everything our table would need
from fresh capon to splendid Gateaux
Basques (a sinful, cream-filled pastry).

Vancouver’s Public Market is another oasis
of rural sensibility thrust into the middle of a big
city—this one specializing in fresh fruits of the sea. And
every Thursday through the summer, local land-based
producers set up the Granville Island Farmers’ Market
that’s been running for two decades. Coastal urban-
ites can stop by to pick up fresh produce then
stroll over to the Public Market Seafood City for
king crab or Miyagi oysters on the half shell.

With so many great role models, a cast
of characters selling wonderful Okanagan
products and an increasingly enthusias-
tic client base, I'm pretty confident in the
future of our own Kelowna market. oL
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Left page: Grocery
shopping the way it was
meant to be with live music
floating on the breeze

at the Kelowna Farmers'
and Crafters' Market. Be
prepared to get in line with
other devotees for one of
Silvia Thomas' (A La Crepe)
paper thin crepes filled
with your choice of filling.
This page: The guy in the
white cowboy hat is John
Cox, you'll find him at the
Kelowna market selling a
dozen different kinds of
potatoes that he grows on
his farm in Westwold.




SPECIAL ADVERTISING SECTION

. | |
Your guide to some
of the Okanagan’s

finest wine-and-dine
establishments

19 OKANAGAN GRILL + BAR

3509 Carrington Road, West Kelowna 250.768.3133

year-round DELICIOUS
TAPAS & APPETIZERS LUNCH & DINNER

espicy chili lime chicken ® 19's better cheddar burger
esalt & pepper prawns e certified angus beef® dip
ecabo wabo fish tacos ® best steaks - certified angus beef®
echong king emperor wrap - sirloin & new york
e rpasted chicken
e ocean wise halibut

DELICIOUS DESSERTS eshort ribs

esinful chocolate ganache
i *apple turnover

West Kelowna's ultimate choice for casual dining all year long. Enjoy friendly
staff and fine food including hearty breakfasts, fantastic lunches and romantic
dinners. Extensive wine offerings.

www.dinel9.com

THE YELLOW HOUSE RESTAURANT

#526 Lawrence Ave., Kelowna 250.763.5136

ENTREE HIGHLIGHTS

* AAA Beef Tenderloin roast, potato pancake, lingonberry
demi, sweet potato fritz

* Wild Mushroom Ravioli, caramelized chipollini onions,
baby carrot, green pea fondue

® Panseared SableFish, smoked bacon, pea shoot salad,
sun-dried tomato herb vinaigrette

Enjoy fine casual dining at the Yellow House Restaurant & Catering Company
seven nights a week and for lunch Monday through Friday and a delicious

la carte Brunch on Sundays. Savor gourmet west coast and global inspired
cuisine including Breast of Duck, Nasi Goreng, Prawns & Scallops Sauce
Romesco. With two floors of private dining rooms and a charming courtyard
patio, it's an ideal setting for specialty group parties.

www.theyellowhouse.ca
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SPECIAL ADVERTISING SECTION

'LOCAL LOUNGE ¢ GRILLE

| 12817 Lakeshore Drive, Summerland 250.494.8855

MENU HIGHLIGHTS

® Chuck Steak Burger
® Cherry Spareribs
® Alabacore Tuna Salad

¢ | eftCoast Mussel Pot
® Cam’s Mixed Grille

EXECUTIVE CHEF
Paul Cecconi
Located on Lake Okanagan at Summerland Waterfront Resort Hotel & Spa,
Local Lounge ® Grille features a relaxed casual atmosphere at the 65 seat
grille, 120 seat patio and 65 seat upscale lounge. Executive Chef, Paul
Cecconi tours Okanagan Valley farms and markets for the freshest sustain-
able ingredients available for his seasonally inspired menu. Guests enjoy the
epicurean experience selected from over 150 British Columbia VQA wines,
local craft beers and an assortment of classic cocktails. It is all about TASTE.

TALKIN DONKEY
.3323 32nd St Velnon 250.545.2286

FRCF
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The Talkin Donkey is a not for profit coffee house with a cause. Open daily,
we serve hot and cold specialty drinks, breakfast, lunch, desserts and eve-
ning appetizers. Our relaxed ambiance is welcoming for meeting with friends
or a great place for a business meeting. We offer free wireless internet,
satellite TV, heated outdoor patio and wheel chair accessiblity. It's a place to
chill and get your filll Our coffee house promotes a social, environmental and
spiritual conscience. Every Wednesday evening is open mic night.

INTERMEZZO RESTAURANT
32(@ 3_&}th Ave., Vernon 2

Intermezzo Restaurant offers a wide variety of freshly prepared menu
delicacies from all over the world. We specialize in refined dishes such
as Moroccan spiced rack of lamb, Veal Oscar and Sterling Silver filet
mignon. OQur excellent wine list is for built for wine enthusiasts to enjoy
and accompany their meals perfectly. See us on Facebook for upcoming
events and menu. Intermezzo is open at 5:00 p.m., Monday to Sunday.
Reservations recommended but not required.

www.thelocalgroup.ca

ORIGINAL JOE'S

114-3000 Louie Drive, West Kelowna 250.768.3835 | 400-2306 Highway 6, Vernon 778.475.5670

oifiginzljocs.ca
At Joe’s, we tell it like it is, straightforward and to the point. Qur made from
scratch food arrives fresh, in ample portions to satisfy your cravings. We
believe in delivering delicious, comforting food that speaks for itself. Like our
service, our menu is unpretentious. Our bar is stocked full with well-selected
spirits, familiar wines and regionally crafted beers. The service is genuine and
welcoming. We are part of your community; we treat you like family. That’s the
Joe’s way. Come on in, we're down to earth, and down the strest. Cheers!

PHOENIX STEAK HOUSE & LOUNGE
3117-30th Ave., Vernon 250.

The Phoenix Steakhouse and Loungg is a family-run, locally owned business
with a fresh and innovative outlook on the restaurant industry. We offer our
customers the best of every aspect of dining out in Vernon: Excellent food and
flawless sevice in a beautifully renovated heritage building with the second
floor converted into a lounge area and roof top patio. Our goal is to make our
customers feel appreciated, important and well taken care of, as the founda-
tion of a great restaurant is built on the return business of its patrons.
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SPECIAL ADVERTISING SECTION

GORGEQOUS GEORGE'S GOURMET BURGERS
_2%5 Bernard Ave., Kelowna 250.763.3304

Local[y owned and operated Gorgeous Georges Gourmet Burgers has
been serving up world class burgers and fries since 2008. All of our beef is
fresh ground on location. The veggie burgers are made in house, the
chicken breast is marinating in butter milk, and the sockeye is a B.C. wild
fillet. We specialize in a variety of poutines as well. Whether you eat in or
take your burger across the street to eat in front of the beautiful Okanagan
Lake, we are sure to leave you with a lasting impression. Open year round.

RICARDQO’S MEDITERRANEAN KITCHEN
415 Commonwealth Rd., Kelowna 250 766.6810

Celebratmg 10 years of fine food service th|s summer, Ricardo’s creates
authentic dishes that echo the Italian countryside and the Mediterranean
basin. From mamma’s hand rolled meatballs to organic produce grown in the
family garden, chef-owner Ricardo Scebba honours his Italian heritage and
serves favourite family recipes that will soon appear in his very own cook book.
Open 7 nights a week, with live music on Thursday’s, patio dining, ample
parking and take out. Winners of The Green Business Award.
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MENU HIGHLIGHTS

e Australian Lamb Rack, Crusted with Fresh Bread
and Dijon Mustard, Forked Red Potatoes and Glaze
De Viande

e Kataifi Wrapped Tiger Prawns, Lemon
Parsley Dip, Fennel-Arugula Salad

}"l THE HARVEST GRILLE & PATIO

| 2725 K.L.0. Road, Kelowna 250.862.3177

EXECUTIVE CHEF
Heath Cates

The Harvest Grille offers a casual setting and Pacific Northwest inspired
menu to tempt every palate. Guests enjoy seasonal selections prepared by
executive chef Heath Cates. Relax on the sunny patio while having break-
fast, lunch or dinner and enjoy the world-class view. More than just a
fabulous establishment, The Harvest Club is an exceptional experience.

www.harvestgolf.com

KAIBIGAN RESTAURANT
#2 - 1155 K L. Rd., Kelowna 250.868.0811

We are the first and only Asian Filipino restaurant in the Okanagan Valley.
Some of our dishes may look similar to Chinese or Thai food, but the taste is
different and delicious. Specialties include our Chicken Adobo, Lumpia (egg-
roll), Pancit (chow mein) and chicken with coconut milk. More Filipino dishes
are available, just call ahead and we're happy to make them for you. We also
do sushi and tempura. Located at the corner of KLO Road and Gordon Drive,
we are open for lunch and dinner, pick-up orders, delivery and catering.
Come and enjoy our daily lunch special and also the weekend lunch buffet.

CACTUSI GRS FE
200 - 1575 Banks Rd., Kelowna 250.763.6752

www.cactusclubcafé‘.‘com/

o

Proudly BC owned and operated, Cactus Club Cafe is committed to
delivering a unigue experience through the fusion of fine and casual
dining via world class restaurant design, unparalleled food quality and a
personalized approach to service. Our globally inspired menu is crafted
by Iron Chef champion Rob Feenie with fresh, local ingredients.
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INDIAN CUISINE Iour‘g

I:!HM The (ltimate in Fine Savour thc Flavours of |ndia
Authentic [ndian C uisine |ndian C uisine At the corner of Hwy 97 & Pandosy
3011 Pandosy Street, Kelowna 1435 Ellis Street, Kelowna 1687 Pandosy Street, Kelowna

(250)762.9300 (250)717.1668 (250) 869.4809

PHEASANT & QUAIL

Private Liquor: Shoppe Friday June 3rd, 2011
Paddlewheel Hall, Okanagan Lak A

2nd Annual Fundraiser hosted by the

LARGEST Selection of the
Finest Okanagan VQA Wines _

3110 Lakeshore Rd . Ph 860 1066 Fax: 860-6224

Hotline: 861-2929 (1066) - www.pqpub.com Ad sgonsored'bnyme'PublishingGroupInc.
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Visit our Award Winning Show Homes Today!

THE SYMBOL OF
HOME BUILDING

EXCELLENCE
O PEN DA] LY In 2010, the Final Phase of Bridges at Glenview Pond was awarded
Noon -~ 5 OOpm a total of 14 prestigious Tommie Awards.

2 Gold Tommie Awards in the New Home 2000 - 2999 sq.ft. category
for “Excellence in Single Family Detached Home" and for
“Excellence in Master Suite Design.”

3 Silver Grand Tommies were garnered for “Residential Development
of the Year,” “Single Family Home Builder of the Year” and
“Home of the Year.”

In addition, we were recognized with 9 Silver Finalist Tommie Awards.

[€7) dames Hardie A colorPius

1358 Glenview Avenue, Kelowna, BC &, Technology

www.bridgesliving.com 250.763.7209

NEW NAME —P
SAME GREAT PEOPLE | . e ¢ Tell us what you want in a

Bill Frame Sl’gnulurewﬂome...
NOW OFFERING >y
stationary,
office supplies
and office
furniture

TOMMIE GOLD WINNER FOR EXCELLENCE
Single Family Home Builder of the Year

SKARAGAN < )/ = ™
OFFICE SYSTEMS

Your Partner in Office Solutions A Division of TTG

Formerly HART MAN business Machines
523 Lawrence Ave,, Kelowna

A\ 250.762.7722 P: 250.718.8670 | W: framecustomhomes.com
LSRR wwww.okanaganofficesystems.com
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carolyn walsh, ckd inc. Phoenix Kitchenworks Ltd.
250.662.2345 250705 2135

in conjunction with phoenixkitchenworks.com

YOUR GRANITE & QUARTZ SPECIALISTS
VOTED #1 IN THE OKANAGAN FOR GRANITE COUNTERTOPS

Proud supplierofiGranite and QUartZiGountertops fo Multiple;Gold andiSilver Tommie and
Georgie Award WinningHomesuncltding Waod styletHomes BestiKitchenin BG over $100K

For all your residential or commercial countertop needs.
CNC machined. Better Business Bureau A+ Contractor.
Pure

% Call us at 250.558.3773 or visit our showroom at:
G 4
Quartzra;t‘;gks! 4605B - 23rd Street, Vernon, BC
| cusTom counterTors M WWW.puregraniterocks.com

Since 2007

PHOTO BY LAURIE CARTER
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HUBBARDTON FORGE®
—

GORD
TURNER
RENOVATIONS wo
"Quality & Integrity since 1080"

Is your home in need of a Renovation?
Your Project.Your Budget. Our Expertise.

Our Design Centre is a‘one-stop’shop for all your selection
needs. We offer a full range of services from the initial design/
drawings, selection of finishes, to the renovation itself.

Call Gord now to book your appointment.

CHBA RENOVATOR OF THE YEAR

250.469.9379, ext.1 “@«

www.gtrenovations.com
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Hand forged right here in

North America, these sophisticated
lighting styles by Hubbardton Forge
are marvels of modern engineering,
fusing glass and metal to create
uniguely beautiful and understated
lighting designs perfect for any
room in your home.

Drop in, see for yourself,

and choose from an impressive
selection of lighting styles from the
world's leading manufacturers.

'rwk_obin-son
Lighting
1495 Dilworth Drive

(at the base of Dilworth Mountain)
(250) 860-9626

www.robinsonlighting.com

ScAanDesicnNs

QUALITY HOME FURNISHINGS

WWW.SCANDESIGNS.COM

ScAnDEsIGNs

KELOWNA - 1850 Springfield Rd - 250 860 7603

ITLAM  PRICHMOND P LANGLEY PYICTORIA
524 3444 604 273 2971 604 5308248 250 475 2233 250




Starting from $599 Ihs;ﬁulled

Selling Wholesjule
to the Public!

* Custom Jetted Tubs
* Kitchen Sinks

e Steam Rooms

* Stone Sinks

* Faucets

* Vanities

* Bidets

Bathe by Design
Delivery and installation throughout the Valley!

1.800.611.2284 + 250.762.7771
451 Banks Road, Kelowna

www.bathsbydesign.net |

(VoG

PROFESSIONAL

Whirlpool SubZero

Miele

Maytag AEG Heartland Thermador

Kitchenaid AGA Bosch Fisher & Paykel I

Jenn Air Alfresco DCs

cedgenti 250.861.5399 1

22065 - 48th Ave. Vernon P: 250.545.0664 1.888.545.0664 WWW.GENIERS.COM
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Viountain
makeover

Local designer helps Dilworth
residents love their home again

When Al and Jay Cosar went looking for advice on renovating
their 5,000 sq. ft. home, Habitat Interiors designers Andrea
and Paulette Harte found “good bones” in the 1990s era home.
Andrea says all that was needed was to address outdated
finishes and deal with the awkward use of space in some
areas, although creating a modern aesthetic in a structurally
traditional home did pose some challenges. To a large extent,
the existing footprint remains unchanged, but new materials
and fixtures like the bowl sink and glass shower enclosure

in the guest bath (facing page) and the twin sinks and free-
standing soaker tub in the master ensuite (next page) transform
the spaces from oak dominated traditional to minimalist
modern. An imposing three-sided fireplace that trimmed

the useable area in the great room has been replaced with a
fireplace alcove, creating a riveting focal point, an open living

PHOTO FACING PAGE BY JERRY GEEN; ABOVE BY LAURIE CARTER

by Laurie Carter
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and dining area and energy efficient
gas heat. To make room for Jay’s dream
of a large kitchen island where people
can congregate while she cooks, a
poorly located closet was reconfigured
to accommodate a bank of sleek
cabinets and free up room for the
super island. The bow window dining
nook offers a great view of the Black
Mountain ridge and deer feeding

in the backyard, while the adjacent

family room provides another comfortable seating area in
the home’s major gathering place. Banks of windows, the
vaulted great room ceiling and two-storey open foyer create
a sense of light and space. As the sun goes down, dramatic
fixtures and subtle lighting accents add to the warmth of
the earth-tone colour palette. Jay confides that Andrea faced
some challenges in this respect as well, since the colours she
chose had to complement flooring the couple bought a couple
of years previously. Less obvious are the energy efficiency
improvements including low voltage lighting, infloor
heating, dual flush toilets and energy star appliances. oL

PHOTO TOP LEFT FACING PAGE BY LAURIE CARTER, ALL OTHERS BY JERRY GEEN
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Get cheeky. Go vein-less.

Now is a perfect time to rejuvenate your legs
& get rid of varicose veins.

Feel the freedom this year of being comfortable
baring your legs. Let a doctor-led team of cosmetic
medicine experts treat your varicose veins. Your legs
will thank you, from top to bottom.

LAKESHORE @

VEIN & AESTHETICS CLINIC

Medical excellence. Beautiful results.
www.yeinskin.com Phone 250.860.9919 3293 Lakeshore Rd, Kelowna

- . 2
W nagdn ROl
Canada’s Largest Koi Pond & Water Garden Supplier

1605 Garner Road,

Kelowna, BC
(Corner of Garner & Hwy 33)

You can subscribe to

OxraNnaGaNLife

; 1 Year $19.99
Koi & Goldfish 2 Year $29.99

Aquatic Plants

Pond Supplies

Pond Construction ORDER ONLlNE!
okanagankoi.com 8 www.okanaganlife.com

1495 Ditworth 0y, Kelowha
-250.763.0201

W\'Eu\mvinecellarsbydesign.com
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Putting a
cork In wine bottles

The natural choice for a wine closure, innovations in the industry have
led to fewer cork-related wine faults and renewed demand

M The stopper of choice since the 19th
century, natural cork fell into dis-
favour with many consumers and
producers when cork taint reached
epidemic proportions in the 1980s and
1990s. Cork taint is primarily caused
by an organic compound known as
2,4,6-trichloroanisole (TCA). A con-
taminant found in cork and in wine
processing. Only a tiny amount of
TCA will turn a fine bouquet into a
wet-dog or wet-cardboard like smell.

Not surprisingly, a myriad of alter-
natives appeared from airtight metal
screw caps, originally used for the
most basic wines, to synthetics, which
are meant to replicate many of the fea-
tures of cork but at a lower cost. For
a while cork producers, largely based
in Portugal, struggled to deal with

PHOTO CONTRIBUTED

Nnew

the situation. But cork giants like
Amorim have taken up the challenge
by developing new technologies and
improving quality control, yanking
the cork industry into the space age.
“We needed a kick in the pants,’
says Carlos de Jesus, a spokesman for
Amorim, producers of three billion
cork stoppers a year, nearly a third of
the world supply. Their product line
ranges from natural corks to techni-
cal corks (manufactured corks made
from cork granules that are glued
together and special granulated corks
with natural cork discs bonded to
one or both ends that are used for
champagne and sparkling wine).
Take away the nuisance of cork
taint (now down to about one per
cent) and the argument for cork as

by Michael Botner

an ideal stopper for wine is awfully
convincing. Made from the bark of
the cork oak, it not only provides
a tight seal but also allows wine
to age gradually in the bottle.
Sustainability may be the stron-
gest argument in favour of cork. As
a renewable resource, cork has a
number of environmental benefits.
Cork oak forests are found through-
out the western Mediterranean basin
and North Africa. Not only do these
forests absorb large amounts of CO2
(a greenhouse gas) they also support a
remarkable array of flora and fauna.
In addition, the highly skilled work of
stripping the bark every nine years is
the best paid agricultural harvesting
job in the world. It seems rumours of
cork’s demise may be premature. oL
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HEIDI NOBLE

Co-owner/executive winemaker
JoieFarm

Stirring the pot comes naturally to Heidi
Noble. A graduate of the Stratford Chefs
School, her career included stints at some
of Canada's top restaurants. Looking for a
change, Heidi moved out of the kitchen in

2000 and enrolled in a sommelier program.

After several visits to the Okanagan with
her new beau, Michael Dinn (a sommelier
who worked front of house in a number

of Vancouver restaurants), she fell in love
again with the “sheer beauty and bounty
of the region.” In short order, they married,
went to work for wine import agencies

and purchased a five-acre property with
an orchard in Naramata. While holding
down full-time jobs and commuting to the
Okanagan on weekends, they renovated
the farm house and opened an epicurean
retreat in the summer of 2003. When

their dream of launching a state of the

art wine and food centre bogged down

in red tape, the duo moved to plan B,
planting vines and launching a winery

in 2004. To train, they mentored at
established wineries that agreed to make
their first few vintages. Putting their focus
exclusively on winemaking, they built

their own winery in 2007, With Michael

as natural born salesman and logistics
expert, and Heidi in charge of winemaking
and grape growing and contracting,
JoieFarm now produces just under 10,000
cases and can't keep up with demand.
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Showcasing wines with cork closures, the tasting notes list name, price, region or country,
and aging potential (in years). The five-star rating system stresses value for price.

LA MOZZA 2007

I PERAZZI MORELLINO DI SCANSANO
Maremma, Tusce
* % ** $24, 99

Finesse combines with supple

fruit, a pleasant tartness and softly
textured tannins in this intriguing
Italian red. Flavours suggest juicy
cherry with nuances of licorice,
tobacco leaf and smoke. Partners
tomato based pastas, roast pork and
grilled Italian sausage. (3 years)

TOWNSHIP 7
2009 CHARDONNAY
Penticton, Okanagan Valley

*hhk1/?2 $19.99

Slam dunk Chardonnay scores with
elegance, backbone and complexity.
Intense nose and creamy palate delivers
apricot and pineapple fruit, notes of
hazelnut, vanilla and toasty cak, and
lovely balance, backed by grippy tannins.
Partners grilled salmon. (3 years)

QUINTA DO CRASTO

2008 DIJURIJ TINTO
Gouvinhas, Northem Portugal
e e He *sz $19.99

A diamond in the rough, projects a
fearless Douro red personality. Brimming
with flavours of dried plum, wild
blackberry and cocoa, lush, lively palate
displays nuances of game, licorice and
espresso backed by chewy tannins. Calls
for rich game or red meat. (5 years)

VOLCANIC HILLS

2007 SYRAH

West Kelowna, Okanagan Valley
*hxk $27.90

Richly satisfying Syrah shows densely
packed sour cherry and blackcurrant
fruit, enhanced by notes of gravelly
earth, mocha, cedar and mint. Supple
tannins add texture and backbone.
Pairs with game casserole and other
boldly flavoured dishes. (4 years)

KALALA
2008 MERLOT

West Kelowna, Okanagan Valley

*hkhk $28.95

Mighty Merlot is built for the cellar.
Meaty palate features black cherry,
raspberry, cocoa, earth, black pepper
and smoky oak, followed by puckery
tannins and soothing fruit on the finish. If
you must, serve with rare beef. (6 years)

SUMAC RIDGE
2006 PIPE

d, Okanagan Valley

& * ¥ *1,-2 $24 99/500 ML
Delectable fortified wine made from
traditional Bordeaux grapes grown in
Black Sage Vineyard, sweet, smooth
flavours suggest raisins, fig, toasted
almonds and caramel. Enjoy after
dinner with Stilton, dried fruit, walnuts,
or extra dark chocolate. (3 years)

PHOTOS BY MICHAEL BOTNER AND CONTRIBUTED
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UNRIVALED TRUST.
UNSURPRISED VALUE.
UNGCOMPROMISED
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With the most
spectacular ~
listings in the = S S
Okanagan

1. Crystal Heights, located on a gentle ridge between Okanagan and Wood Lakes,
offers modern, semi-detached homes in a beautiful, natural setting in the heart
of Lake Country. Only 20 minutes north of Kelowna, Crystal Heights features 8
different floorplans starting from the low $300's. www.itsclearuphere.ca

Okanagan Lake'§

2. Bridges at Glenview Pond at 1358 Glenview Avenue, Kelowna. Heritage
style homes with bright open interiors that maximize living space. Private
courtyards connect to the blossoming private park with babbling creek and two
ponds. Custom homes starting at $565,000. www.bridgesliving.com

3. Voluptuous Valley Villa, located at 4830 Tuscany Lane. Frame Custom
Homes Tommie winning showpiece has 5 bedrooms, 6 bathrooms and 6,299
sq.ftfinished. Now listed at $2,795,000. MLS#10021138.
www.framecustomhomes.com

Per capita... one of the
best read magazines

Call 250.861.5399 in North America!
: b : to be included in the
4.Southwind at Sarsons at 4388 Lakeshare Rd, Kelowna. Predicting the .
bottom of the real estate market isn't easy. But now it's a sure thing! Buy a Okanaga n’s F| nest pau I@Okanagan life.com
luxury home from us. If we drop our prices even further, we'll refund you the : 250.861.5399
difference! Starting from $259,500. ww.southwindatsarsons.com Ne Igh bourhoods
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Leading lady

To young actor Courtenay Dobbie, Caravan Farm Theatre seemed a
mirage: Clydesdale cast-mates and stages sprung from fields for sold-
out crowds. But eight years after her first show, she’'s holding the reins

For two months during the summer
of 2003, Courtenay Dobbie woke
in her nylon vellow tent, her eyes
swimming in the blue sky above
the screen. Her ears replayed the
echo of applause coasting through
trees—the 24-year-old was playing
the lead in Caravan Farm Theatre’s
Joan Henry—and she smiled as she
yawned. Courtenay rose in her pyja-
mas, unzipped her front door and
gazed at the pines blanketing Hullcar
Mountain. Inside, she felt a tug that,
by August, was too strong to ignore.
Courtenay thought she under-
stood the source of those pangs.

“It was the land and the natural
environment. Performing and creat-
ing art in that context was really
appealing to me as an actor,” she says,
almost a decade later, sitting inside
the theatre company’s wooden office,

At Caravan, audiences are enter-
tained under a starlit Armstrong
sky in the fields and forests of a
farm. The actors eat, sleep and sing
here. Though she remembers her can-
vas-sheltered summers fondly—°Tt

Rise and shine. Stoke
the fire in my house.
Look out the window

and check on the horses.

Get dressed for the
day and head down
the hill to the office.

Qrganize auditions for
upcoming production.
Speak with 2012 sum-
mer show playwright
about script; read
draft and give feed-
back. Work on grant
applications and plan
for 2012 season.

was very romantic’—Courtenay
no longer lives in a tent.
Last September, taking over
from Estelle Shook who stepped
down after 12 years, she became
the company’s new artistic direc-
tor, the most recent in a long line of
parts the 32-year-old has played.
Summer after summer, she
returned to Caravan. After Joan Henry,
she took on the role of Roxanne
in Cyrano of the Northwest in 2004,
Cordelia in the 2007 production of
King Lear and Virtue in 2010’s Everyone.
Courtenay couldn't get enough
of Caravan, its sense of commu-
nion with the land and the sense
of community it shares with a
devoted audience that has been buy-
ing tickets for the last 32 years.
“Living in such a way, it was
adventurous. And it still is, even
now, as the leader of it all,” she says.
To her, the adventure stems from
working in the outdoors with other
professional actors, but also from
wedding art and the wild west—erect-
ing a show from ink and hooves.

Meet with the show
company in the Caravan
cookshack for weekly
meeting. Connect,
discuss the show and
living on the farm.

Lunch with the cast,
crew, teamsters and
shotguns of the winter
show in the cookshack.
Meals are made by
Caravan's two cooks.

who us

by Natalie Appleton

“You're saying, ‘We have these words
on a paper and we have these bodies
and we have this space and the sky and
these trees and the land and a horse,
and were going to make something™

Caravan does just that three times
a year, with a fall show, a sleigh ride
show in the winter and a full-length
play or musical in the summer. The
farm is always one of the stars.

To Courtenay and many oth-
ers, these 80 acres are a sacred
space. “It's a bit of a holy ground.”

Ground that could have been gone.

During that summer of 2003, while
Courtenay’s intuition whispered, fires
that were swallowing the Okanagan
nearly licked the farm. Joan Henry
was halted for five days. When the
evacuation ended, everyone, espe-
cially the audience, returned. “We
just picked right up with the show.”

Through the fire’s shadow
Courtenay saw Caravan’s magic, its
people, in another light. She also saw
the whole picture: the horses’ oat buck-
ets, the paint on audience benches,
the pie crumbs on actors’ dessertp

Oversee the launch of
the first show of the
day. Watch audience
members come through
the farm gates.
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Watch the audience
head off on the prop-
erty to enjoy the show.
General revelry in the
cookshack after the last
show with cast, crew,
teamsters and shotguns.
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Phone- 250-860-3900 | Toll Free: 866-337-0755 ‘
2140 Leckie Place | Kelowna | BC | V1Y 7W7 | Canada

TEMPUR PEDIC ... why | love my bed

Tempur-Pedic owners are young, old, and everything In between...
AND they're more satisfied than owners of any other traditional
mattress brand! So satisfied, In fact, that they tell an average of 7
people about thelr Tempur-Pedic bed.

1.800.667.4886

250.762.3130
2821 Pandosy Street, Kelowna
www.duckydown.com dowanIIts
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who us

BACKGROUND: GREW UF IN MILLET, ALBERTA,
POPULATION 2,125, JUST OUTSIDE EDMONTON

BEFORE THE BIG BREAKS: PEDDLED
JEWELRY ON THE CORNER OF VANCOUVER’S
GRANVILLE AND ROBSON STREETS FOR TWO
YEARS. OTHER ODD JOBS THERE INCLUDED:
NANNY, BAR SINGER, TELEMARKETER,
TRAINED POLICE OFFICERS HOW TO ACT

TENTING IT: LIVED IN A TENT AT CARAVAN
A TOTAL OF 240 DAYS SINCE 2003, ACTING
IN FOUR SUMMER PRODUCTIONS

WEBSITE: WWW.CARAVANFARMTHEATRE.COM

plates, the sun-stained steps to the
designer’s loft. Courtenay deciphered
her body’s hints: direct. Do it all

After that summer, she would
forever crave not only creating
on Caravan land, but also dig-
ging into every aspect of staging
a show. Simply entering the stage,
bowing, going home, “That was
never enough for me,” she says.

After Joan Henry and as a recent
graduate of Langara College’s Studio
58 theatre program, Courtenay went
on to star in dozens of Vancouver
shows. She also co-wrote a few plays,
started a theatre company and began
a masters degree in directing at UBC.

Today, as she wades through grant
season, paper surrounds her. In addi-
tion to finding funding, Courtenay
has to juggle a cast-crew team of
50, a farm filled with animals and
buildings, and 15,000 audience
members a year. “It’s just trying to
keep all of the balls in the air”

Courtenay says producing on
this scale offers rewards that
last long after the applause.

“It’s a little bit more satisfy-
ing. You're helping to create art
and act as a facilitator for people,
which is a really great feeling.”

Glancing at the upcoming A
Midsummer Night's Dream brochure,
Courtenay says she’ll add touches
to this place in time. She’ll bring
in new shows, structures and art-
ists, but, she adds, Caravan “is
defined by the land that we perform
on...that’s never going to change.” oL
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We use sitting meditation, along with guided body scans, gentle yoga, and mindful
communication practices to cultivate moment-to-moment awareness of the body,
breathing, thinking, feeling, perceiving, and behaving.

The tools for exploring the body-mind in the MBSR program are both merciful and
relentless —through a gentle, open, nonjudgmental approach, participants move
deeper and deeper into discovering the wisdom of the body and come close up to
their unique individual experiences with discomfort, pain and distress.

We don't claim to “fix” what ai . We claim to offer the possibility of a different
kind of healing. MBSR creat open space of awareness from which people can
begin to live well, as best the , even with serious challenges. Well-being then
becomes available in new and unexpected ways.
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Share your

favourite Okanagan
summer activities

What do you do with the kids?
Where do you take visiting
friends and family?

One quality photo
plus a description of why you
love this summer spot (max 100 words)

No photo?
Enter anyway —words only

How to enter:

Post your photo and description on
Facebook Okanagan Life Magazine
or email editorial@okanaganlife.com

® Contest deadline
5 p.m. May 30, 2011

* Best entries published in
Okanagan Life’s June issue

e All entries eligible to win one
of three free subscriptions to
Okanagan Life




Investments. Consulting.

At the Peacock Sheridan Group we share our clients’ passion for all areas of life; from
family and business ventures to strategic wealth accumulation. We deliver innovative
and individualized investment, consulting and insurance strategies to business owners,
professionals and high net-worth families. Learn more at www.peacocksheridan.com

Having worked with the Peacock Sheridan Group in both a personal and professional capacity, | am confident in referring their

services to my colleagues and business partners. The advice they provided was detailed and comprehensive, yet presented in
an understandable and straightforward manner. — Sean Pihl (Pihl Law Corporation)

v

PEACOCK SHERIDAN

GROUP

WEALTH ACCUMULATION | INSURANCE INNOVATION

Prosper through | www.peacocksheridan.com

#205-1180 Sunset Drive, Kelowna B.C. ® Phone 250.869.1451

YOUR PSG TEAM:
Brent Peacock, BA, RHU
Grant Sheridan, BA, RHU
Dustin Serviss, CFP, RHU
Marc Gaucher, MBA

Sasha Carter, B. Ed
Michelle Muhlbach

Krystal Herie

Doug Deschner, CFP

Greg Carter, CFP, GBA, RHU

/li/l

PARTNERS wn PLANNING

FINANCIAL SERVICES LTD.




Coming soon. Peachland’s Signature Golf Community.

“It’s like Napa
and Lake Tahoe
combined.”

Peachland welcomes a new Greg Norman signature golf course and
a new home community unlike any other in the Pacific Northwest.
Live at the gateway to wine country, surrounded by spectacular
mountain scenery and overlooking Peachland’s magnificent
beachfront. Enjoy the very best the Okanagan has to offer, every
day. Visit ponderosaliving.ca or call 778 484 5253 today.

[l

PONDEROSA

ponderosaliving.ca

LAKE G KANAGAN

K-E A ET"Y





