The lifestyle

«chefs and producers are
coming to the Olanagan for the
same reason tourists and re-
tirees do — the lakes and
beaches, the slower pace, the
friendly people. the climate, the
i Je.

“This is the best place on
Earth, don't you think 07 says
Barmor. “We came here for ski-
ing and we fell in love with this
place. We made a very quick de-
cision bo stay.”

She, Ofer and their daughters
Carmel, 2, and Lior, 1o, moved
to Kelowna from Israel in 2003,
They bought a small herd of 9o
goats (back home, they had 6oo
goats and 1,000 sheep) and be-
gan their artisanal goat cheese
operation.

The goats arrived on Aug. 1z,
Om Aug. 16, with the valley in
flames during the devastating
fires that summer, they were or-
dered 10 evacuate their new
home.

“We got 2 warm welcome,”
Barmor says wryly. It was right
here. The house survived, but
everything else was gone”

As the flames licked the edge

of their property, they were fran-

tic to house their goats, but they
hardly knew anyone in their new
community and didn’t know
where to turn for help.

*We didn't know what to do.
Inlsrael, when you geta suicide
bomber, you don't get an evacu-
ation order,” Barmor says,

S0 Ofer went on the radio and
asked if anvone would put their
goats up until the fires passed.

“It took maybe half an hour
and there were maybe ro pickup
trucks with trailers on the road.
To thisday, I don't kmow who
they all were” Barmor says, her
eves soft with tears.

“It's really amaring. In Israel,
we get soused (o disaster every
day people don't really care
what happens to you. I'm very
proud to be part of this commu-

valley abounds with sto-
ries of how people helped dur-
ing the fires of 2003, For in-
stance, there's the story of the
winery that Imt :ts entire crop

meber remembers that
nmer well He'd fust started
at Mission Hill &n the fires
began.
“\' ‘e moved into our house
xs the might of

itre for a numhn:-.
e'd cooked

seasonal Terraee Restanrant,
the other for classes, special
pa:ﬁes Eroup events and chel"s

"Whu makes our philosophy
so unique here, what's so excit-
ing, is that I'm looking at food in
a whole different light here,” he

says.
In the normal run of things, &
chef prepares his own menu
and then the sommelier
matches the wine to it. At Mis-
sion Hill, it's the other way

around.

“We build all of our food
around our wines,” Allemeier
says. “The food's always en-
hancing or complementing our
wines. We like to call our food
‘cuisine de terroir!

“It’s a good way to look at it, 1
think"

He's mightily impressed by
the improvements in the quality
of the valley's wines — and with
it, the quality of the cuisine that
goes with them.

“There is not a winery where
you can’t sense the pride. It cer-
tainly wasn't like that when I
came here in "gz2," he says. 1
think it's terrific that our wine-
makers are meeting that chal-
lenge™

And, hunetus.,ll‘s remarkable
how many wineries have put in
top-notch restaurants — some-
:hmg that is a bit of a rarity in
wine countries worldwide.

“It seems like a no-brainer,
bt you go to Napa, and there's
only one winery that sells foud
and that was grandfathered in”
Allemeier says.

He adds, proudly, “Every year,
we learn, every year, we grow,
just like our winemakers."

For Butters, the challenge lies
in maintaining the high stan-
dards he set from the get-go.

“Within our first year, we
were avwarded four diamonds by
AAA North America,

“We've been working very
hard to keep that rating,” he says,
pausing in the midst of prepara-
tions for 2 wine festival dinner,
“It's only one of 10 restaurants to
win four diamonds, and the only
one east of Vancouver.”

He looks out over his perfect
little restaurant — §0 to 60 seats
in a g2-year-old building that
perfectly pairs Kelowna's down-
town heritage with a sleek, con-
temporary style — and looks as
contented as a busy chel ever
will

“I hope you could put this
restaurant amywhers: Mew York,
Vancouver, C Jl}flr:l wherever”
he sayvs, But hu happy that it's

talk to in our
¢ Okana-

Yep, i1 were a chef, I'd be
packing my toque, my knives
and my h.re and

Ifyougo
ns is at 105
or., Kilowna, (250) 763-

Juicy apples
tempt
buyers at

Kelowna
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Ofri Barmor, who owns Carmelis Goat Cheese Artisan in Kelowna with her husband,
had to seek safety for her animals when the hillsides erupted in flames in 2003,
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Michael Allemeler, left, and Tim Cuff pair food with Mission Hill Vineyard's award-
winning wines, Both men used to work In Calgary's Teatro before moving to B.C.



