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Give a man a fish
and feed him for a
day, but you better
make sure it’s not a
Chilean sea bass.

Next month, up o
12 more kocal restau-
rants will jump on
board the Vancouver
Aquarium’s Ooean
Wis2 program, awmed
at keeping endan-
pared seafood aff your
dinner plata,

Right o, there ara
14 restavranis in the
Lower Mainland tak-
Ing part in the
program, using an
COcean Wise lcon
beside the fish-friendly
cholces, as decided by
the Aquarium'’s own fisheries ressarch along with
other research bodies across Canada and B.C.

“We educate chefs and restaurants becauss the
weay saafood’s baing harvestad is damaging aquatic
lif=,” sayd Ccean Wiss director Jason Boyoe,

“Sometmes consumers feel: “what can one
purchase realty dal’ ... but the only way you're going
to have an affect = through consumear cholce. The
fish continue o be caught because there's 1 demand
fior 4, so i you stop consumer nesd, you have a
positive effect.”

planet

the menu hurt restau-
Tant sales?

MNope, not at all. sald
David Jensen, execufive
sous chef at The Can-
nery Seafood Restau-
rant.

The Cannery, which
ook fish lke Chilean
s23 bass, monkfish,
skate, shark and
slurgeon caviar off is
menu  when  the
program started last
April, has  found
seafood-lovers  are
generily supporinve af
the program.

“We've had people
ask for things like
caviar, and once we
explaln why we don't
have It on the menu
anymone, they're quits receptive,” said [ansen,

Vancouver's Blue Water Cafié 15 also pan of the
Ocean Wise program, but has been careful about
what seafcod they put on thelr menu fof years now,
said execulive chef Frank Fabst.

And while it takes a little longer o do the
research before ardering their seafood, it's worth it
he said.

*If more and more restadrants jump on. the
fishermen will stop thelr ways of unsustainable
fehing.” he said.

-Bob Kmnt. 24 howrs
Executive Chef Frank Pabst’s last of the saason grilled,
wild BC spring salmon, with kohlrabi and peashoots in a
nameko mushroom and tarragoen broth,

- Folyn Stubhs, 24 hoers

But does mking the consumer’s favourite fish off
Take a pass

on the bass ‘*:‘—‘

Pirale fzhing fleats are ilegalty catching se6 bass
from Antarctica. Unless pecple stop eating Chilean sea
bass, it may be commercially extinct within five yvears.
S remember, howevar de]b:l.oush- you prepars it
pimatas probably poached i firs.

En garde!

Swordfish are
usually caught on
longlines, which
kil both the adules
and the young - and many
tuna, sharks and sea turtles,
Despite federal limits on LS. fishing, the warld-
wide stock is stll threatened. Also swordfish may
not be good for people: It has a high level of
methylmercury, which 15 known © ciuse cancer
ard i= a reproductive toxin.

Orange Roughy a toughy
Thie Crangs Roughy can live o be owver
100 years ald. When the fish as
over 20, thay come wgather every
Juty i easy-to-net spawning schools,
meaaning 10,000 tons of Orangs
Rousghy could be fiehed quickly from one place,

Be cautious about your caviar

e B Amguing whether beluga, oseim
H ar seviuga i the best caviar

- % may be a pleasure from

thie past. Thess caviar-egg

producing sturgeons from Russia, Iran and Turkey

are at risk of extinction because of over fishing and

watsr polluticn. Swurgecn don't produce sggs unil

the sge of 20, 50 heavy Tehing doesn't allow tme for

the yourng o reproduce. [nstead, by sco-friendhy

canviar from Farmed shurgeon. or substtate caviar fom
whiteflsh or Arctic char.

- Source: www.endmgeradlisiediamce o

Talk about
clearing the

corporate air

Warner, CED ol Citizens
Bank of Canada, Vanci-
Gt

, wom |
be the first financial imsti-
twtions in Canada to newu-
tralize inhouse green-
s gas emissions with
the o dio it by 20010,

intend on
coming the first

the o

will set an example for
the rest of the “corporate
suit™ world by making
personal contributions.
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