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Incr-Edible

This is the year we're discovering the bounty of British Columbia. No, we're not 
throwing all our gear into a VW van and hitting the backcountry or spending a summer 
cherry picking, rather, we're turning it over to local expert Edible British Columbia.

Well established in Granville Island (and a 
hot resource for Vancouver foodies striving to 
make the most of our local treasures like 
jams and jellies, shortbread, Fraser Valley 
cheeses and takeout meals from Vijs, Les 
Amis Du Fromage and Quince), Edible is 
now offering Cooking With B.C.'s Best
classes. 

Held twice monthly (and taking bookings 
now; $69.95/class), Chef and Owners Eric 
Pateman and Cecilia Yong team up with 
local chefs to showcase B.C. products in an informal and fun classroom setting. There 
are no textbooks, just simple ways to taste (a.k.a. cook and eat your way through the 
evening) and then replicate the delicious dishes later at home. (They even pair the 
in-class meals with stellar B.C. wines.) 

We're getting decadent on Feb. 13 with DC Duby's Cindy and Dominique Duby by 
learning how to perfect a Valentine's Chocolate Dinner. And on Mar. 24, we'll be 
spending the night with Chef Brian Fowke of the award-winning Rare One 
Restaurant as he serves up some of his favourite delights. 

We're digging in, a fork in each hand. 

Edible British Columbia Culinary Experiences Corp.
www.edible-britishcolumbia.com 
#565-1689 Johnston St.
604-662-3606
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