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Vancouver found itself facing
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Vancouver police Chief Jim Chu speaks to The Vancouver Sun at his Cambie Street office on Monday. The chief is retiring next month. ; :m.rij::;.,f“zﬁ:!':_ ot aded

On one hand, the federal gov-

crnment increased its opposition

Police, pot and politics: Jim Chu &

Department it should enforee
Canada’s drir Laws
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here’s nothing that'll put
vou off your food like
knowing an animal had
to suffer to get to your
dinner plate.

That's why a growing number of
farmers, distributors, butchers,
chefs and consumers are fight=
ing to raise the ethical standards
of the meat we eat — or at least
give us some better choices,

The guestion is, what exactly
are those better cholees?

“It's confusing for people,” savs
food writer Don Genova, "What's
the difference belween organic
and grass-fed and grass-finished?
How is that different from antibi-
otic free? And what is best from
an ethical standpoint and what is
best from a flavour standpoint?
It doesn't always match up.”

Those are just some of the
questions that Genova hopes
will be answered today when he
moderates a hospitality indus-
try symposium on ethical meat
as part of the EAT! Vancou-
ver Food and Cooking Festival
{eat-vancouver.com ),

"I think in general [ want peo-

le to come out of there with a
ot more knowledge of where
their meat comes from and how
to cook it, what it can be used
for,” he says.

Meanwhile, if vou don't want to
give up meat, but you do want to
make more ethical choices when
it comes to your burgers and
bacon, here's where to start.

On the farm

"For me, ethical meat all starts
with the farmer and the way the
anirnal is raised,” says Tim Coff,
executive chef at West Oak Res-
taurant in Yaletown. *And that
includes not just the animal, but
the land. It's kind of a complete
circle.”

If vou're envisioning a solution
as black and white as a happy
Holstein grazing in a fleld, well,
it"s not quite as simple as that,
ezpecially when it comes to our
favourite protein, beef.

“It depends on what's happen-
ing at the farm and in the life
cvele of the animal,” says Jason

ey, owner of Two Rivers Spe-
cialty Meats in North Vancouver,
which carries beef from animals
that spend their lives on the
range, free from antibiotics, hor-
mones and steroids. “The start-
ing period of all cattle is actu-
ally very good. It's what happens
after that where things change.”

Calves are born on the range
and spend their first few months
grazing under open gkies. Then
some 9o per cent of them are
sent into the commodity pro-
gram, which means a feedlot or
CAFO [Concentrated Animal
Feeding Operation). There they
are injected with hormones or
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How to make ethical choices
at the butcher shop

steroids to make them grow and
medications (o keep them from
getting sick from the hundreds
of thousands of other cattle that
ghare the feedlot with them.

“It doesn't sound great. But
that’s not to say there's any-
thing wrong with that beef,” savs
Pleym. "It's just not easy to say,
“This is wrong” and "We shouldn’t
do that.” This is just one svstem of
raising beef to fead the masses.”

And, he points out, not all com-
modity animals are the same.
For instance, Johnston's could
be considerad a commodity
producer, but the owners have
put effort into creating environ-
ments where the pigs are happy
and comfortable, and get to play
and socialize, even if they do live
in a big ham.

Contrast that to horror sto-
ries of pigs kept in filthy, over-
erowded factory farms where
they don't have room to move
and never see daylight. Or chick-
ens penned together 2o tightly in
battery cages that their beaks
have to be cut off so they wont
peck each other to death out of
frustration.

It's exactly those scenarios that
spurred the creation in 2002 of

e BC SPCA Certified p M.
Thiz spring, the program is bed
rolled out across Canada mll.‘ﬁ
the hopes that more farms will
join in and the SPCA Certified
red barn symbol will become as
recognizable as Ocean Wise is
for sustainable seafood.

To become certified, farms
have to adhere to a long list of
clearly stated ethical practices.

“In general, that means omitting
practces that canse pain or fear or
distress to the animals,” says pro-

gram manager Brandy Street.

In the shop

Up in Peace River country,
Jerry Kitt, owner of First Mature
Farms, might just have the hap-
ﬁiest pigs arcund, Mot only does

& let them live and play out-
doors with their families, but
also, butcher Sebastian Cortex
says, "(Kitt) goes out to the for-
est and he plays the accordion to
them and that pork is the best
I've ever had.”

For Cortez, who is the owner
of Sebastian & Co. Fine Meats in
West Vancouver, it’s important
that meat be raised ethically. But
it's even more important that it
tasbes good.

Often, ethical meat is more fla-
vourful than commodity meat.
For one thing, an ethically raised
and slaughtered animal isn't as
stressed; stress floods the body
with adrenalin, which can impart
an unpleazant 1.1'“13&

Unfortunately, though, some
organic grass-fed and finished
beef can be chewy and gamy,
with an unpleasant liverish note,
whtbeh i5a§5"t tough to swallow at
%30 a pound. That’s why Cortez
and Pleym prefer to sell naturally
raised beef that is grass-fed, but
spends a short time being “fin-
ished” on grain such as organic

barley. The grain adds intramus-
cular marbling, that is, the fat
that makes so delicious.

How the animal was raised
isn't the only factor consumers
should consider when trving to
make an ethical chofce. Another
thing to keep in mind is the tyvpe
of cut you buy, which feeds into
important issues of food waste
and sustainability.

If people want to keep small,
ethical farmers and retailers

in business, Cortez savs, they
should start buyving lesser-
known cuts, which are cheaper
than, say, tenderloin, but more
profitable than ground beef.

Some beef cuts Cortez recom-
mends include: vacio (bavette or
flap steak), entrafia (skirt steak),
picanha (sirloin cap), 11'1;3.
flank, flat iron and hanger steak,
which are all popular in Enrope
and South America, but almost
unheard of here,

On the menu

For ethical choices — whether
they are offcuts, SPCA Certified
or organic meats — to become
the standard, consumers have to
be willing to pay for them.

At West Daﬂ?ﬂuﬁm}'s, "It'z all
we do. Everything we do from
fish to chicken to beef to veni-
son. Whenever we use meat, it's
important we get it from a rep-
utable sufplier and know how
the animal was raised. As a chef,
I want to be proud of the food 1
put on the plate.”

It can be challenging. Free-
range chicken is more expen-
sive than commodity chicken,
and hanger steak iz a tougher
sell than tenderoin. Plus, a con-
sistent s.up-p]i,' of products isn’t
always possible. Even so, Cuff
says, many restaurants “really do
care, The owners and the chefs
have a commitment for sure.”

Part of that commitment is
educating consumers on what
to expect. For instance, Coff
says, “Sometimes the grass-fed
beef flavour profile is a little hit
different. We let people know
that’s how it’s supposed to taste.
I think it has more flavour than
a farmed animal.”

Education counts, but the
:!'E'E"_\-' big issue, in Fleym's mind,
1% ransparency.

"Iz it free range or organic?
Those are two different things,
You can have organic beef
that’s besn raised in a feedlot. It
doesn't mean anvthing,” he says,
For consumers, he admits, it can
b “bloody hard.”

Basically, it's up to viu to do the
research, A big retadler like Whole
Foods has to adhere to strict
labelling protocols. The SPCA
Certified logo is also a good indi-
cator. Gef to know vour butcher,
chef or charcutier and fearn
where they source their meat.
And support your local farmers —
they can always use more help.

As Cuff says, “"There are so few
things that we can control on
this planet. Composting, recy-
cling, choosing Ocean Wise fish,
sustainable meat — evervthing
wWe nse x»lﬂuu'ld be sustainable.
I'm not a hippicoratree h T
but 50 much damage has“ﬁev;a-n
done. I want to be part of mak-
ing things better.”

And izn't that something we're
all hungry for?
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Beyond the Trees:
Wallpapers in Dialogue
with Emily Carr

Wllpapers is Sara Ludy,
Micolas Sassoon and Sylvain
Sailly, The Vancouwer collec-
Tive creates avnamic ::Iigi:al
deskiop designs exhibited
onding al w-a-l--p-a-pre-r-s
niat, and projected at art
galleries and events. For
Huit Blanche, in Toronto,
Wallpapers transformed the
Drake Hotels facads into
an othedworldhy fandscape,
Right riow, Micolas 5as-
soan's waterfall projection
streams donemn Burrard

Arts Foandation. Far the
VAL ffth Instalment of its
Dialogue with Ernibky Carr
series; the frio creates an
INPTIET A e eriTOrnment
that evokes the dense
swirireg forest with patterns
that mimic Care's besh
siroies

Ta Sept. ¥ | Vaomcouver Arr Gaifery
More Infa: vancoavesarigatieny b ca

Kevin Boyle:
DaySleeper

Keyvin Bayle shnks at night
around small. mostly board-
&d-up Prairie towns, where
he-finds “a freedom that the
day never seemed to de-
liver; 3 peace and guiet in
the air” Bayle's photographs
SEpIOrE WEYS Darkness Can
Hluminate beauty

Opens May 1, 6 p.m. ta 9 p.m.;
to May 23 | Kimoats Galtery
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