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Chinatown tour an
exotic food heaven

E.uma.'m-nu Wraker

WITH its crowded,
broken streets,
exotic smells, and
unoswil comestibles,
Chinatown is a must-
see for visitors to
Vancouver.

Even for many
locals, a visr oo the busy
ncighbourhood bordered
by Hassngs, Keeler, Gove
anil Tavlor strects is [ike 3
trip to 3 forcign land, And
while there e Ercat deals
i be had on everything
from seafosd and meats,
o vegetables, herbs,
cven conseware, Chincse
langages dominate, and the
st conmapditan foodie
might have & difficult ame
deaphening labels, chatting
with store clerks and reading
price g,

Lucky for us, the
Vancouver-hased culinary
asdventure company: Edible
Brtish Codiombia is now
running weekly mours of
Chiratown, S0 on a recent
Saturday | lsced up my

walking thoes and joined in
Of ofie,

Tuoiar guide stq.'lllllli:
Yisen is 3 felbow fousd wiriter,
& fount of information
aun all phings fised-related
{especially Asian}, and
possessed of endlesa cnergy.,
After giving a brief history
of the neghbourhood, and
of the Chinese population
in B.C,, she led the six of
us towr-goers throogh the
Moon Gate into the public
En:n. af ]i]'I'. Sun Yar-5en

Aassical Chinese garden.

“There's magic in this
garden,”
there's a husbed calm: mexr

tor the By pad-covered pond,

she told ue, ITndeed,

bamboo fisrest and intricate
wood snd tile work that bn't
evident in the busthing grects
thst surround the garden
Aftor 3 fow minutes” respine
we were ready to begin oar
pastronoemic adventure.

First stop was the Mylite
Caft, asmall restanrant and
retall operation alixi
in the qu Mmﬁﬁhn =
knew there were so many
varietics and favours of the
soybean curd? Yocn soon
had s seated and dished owt
eamiples of hot tofu pu
Hght and creamy, -nw:rrmtg
with ginger syrap and served
with deep-fried long bread, it
Wil A TRSEY STANT B oler Tour,

Ther it was on (o
Ten Ren Tea B Ginseng,
where we leamned abour
the healthful properties of
gineeng and mmpled Chinese
green tea,

At the Diodlar Mear Store
Yucn walked us through the
varictics of vacuum-packed
Mcakd i.l1{|l.ld.il.'lﬁ_ Chinese
saiages, smoked meats,
Chincse hams and bagon,
anid disck, and descnbed her
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EDIBLE B.C. tour guide

favourice ways of wing them
in recipes, She purchased

& sclection of = amud
pork, and opce ot

oy the gy sdewalk we
crowded around her with our
chopsticks for amples,

Ar various froit and
vegetable markens she paused
and rokl us the names of
produce unfamilise o us

REOWE phofio Dwans Lncerisr

ie Yuen holps unraved the mysteries of Vancouver's
Chinabown o curious tourdsts and locals alike.

Herh store is a highlight

— bak choy, daikon, bitter
micfon and -.ru::;l-w. lychee,
mangosbeen and dragon
frisdt — and the best ways
o use and cat them, At the
bakery we sated our swect
veeth with enconit bumns and
watcrmelon cakic, and at the
fish shop we exclaimsed in
delight over the selection and
vilue availabde.

Mo intcresting {and
ungertling] was our visit o

Kieo Wah Triding, where
Yurn gave us § leaon n
“Herbology 101.% She began
with descnptions of HﬂEl.'
bemgn doicd gousds: berks
ansd spices, nuts, berries and
mrushrooms. She explaned
herw goaupn ansd savces could
b flavored by tiny dricd
shirimp and scalbopad, dmd
how many berbs could be
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