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This week’s pick is along, but very interesting, cruise on Holland America’s 1,300-passenger Amster-
dam. The cruise is from Valparaiso, which serves Santiago, Chile, to Seattle. There are two more stops
in Chile, then an overnight stay in Lima, Peru, then on to Manta, Ecuador, up to Costa Rica and then
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" four stops in Mexico, including Acapulco and Cabo San Lucas. From there, it sails to San Diego witha
O lese news stop in Victoria, before arriving in Seattle to start the Alaska cruise season. The cruise departs on April
TH | S H UMBLE 24 and lasts for 22 days. The starting price, based on double occupancy without fees or taxes, is $1,363.

you can use The trip was available at the time of writing. More details can be found at hollandamerica.com. I Vis-

it portsandbows.com for daily updates on the latest cruise news, best deals and behind-the-scenes
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stories from the industry. Phil Reimer, Canwest News Service, preimer @canwest.com

B.C. BURBCHOMP

Richmond’s true riches are in its amazing Asian eateries By Amy Rosen

he Travel Media Associa-
tion of Canada had its an-
nual conference last week in
d, B.C., which meant
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You could be a 2010 Olympic Torc

RBC* is giving thousands of Canadians the opportunity to carry the Olympic | |
in the Vancouver 2010 Olympic Torch Relay. Ta enter, submit your personal pl
create a better Canada at rbc.com/carrythetorch

WHAT DO WANT TO

CREATE?

there were hundreds of hun-
gry writers anxious to sample
thelocal delicacies. And where
the instinct would be to grab
a cab and head to downtown
‘Vancouver, a lot of them decid-
ed to stay in suburbia instead.
(Hear me out.) Richmond’s
so-called Golden Village is an
intensely concentrated taste
of authentic China. Most of
its chefs are from tradition-
soaked Northern China, while
most of the diners are part
of the New Era of Chinese in
British Columbia. Put the two
together and you get a tasti-
er whole —be it a twiston a
dumpling or a reimagined hot
pot. And besides, the 15-day
celebration of Chinese New
Year was in full flight.

Here are some of the best
spots the Vancouver suburb
has to offer.
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Shiang Garden Seafood Res-
taurant A framed photo of
Jimmy Carter shaking hands
with the owner is just one of
reasons to start the day with
dim sum here. The decor is
old-school Chinese opulence,
with chandeliers and a giant
glitter ball, but you’ve come
for the steamer baskets of
oversized yet delicate Canton-
ese dumplings— peanut and
minced pork; shrimp with pea
shoots; the profound textural
bliss of winter melon wrapped
around chopped scallop and
abalone mushroom — all
helped along with a strangely
addictive house-made XO
sauce. Finish with the vanilla-
scented custard “rabbit dump-
ling,” which tastes just like a
Jewish cheese Danish.

1 Shiang Garden Seafood
Restaurant: 2200-4540 No. 3
Rd., Richmond, B.C.; shiang-
garden.com

Sun Sui Wah Seafood Res-
taurant This popular local
chain resto is more contem-
porary than your average
Chinese joint, with attentive
service and impossibly fresh
dumplings. While the dishes
are steadfastly traditional, the
dim sum menu changes every
six weeks to incorporate lo-
cal seasonal products, such as
fresh seafood and gai lan (Chi-
nese broccoli). This translates
into ethereal crabmeat and
pea shoot dumplings, and lacy,
crunchy tofu pockets packed
with plump day-boat shrimp.
Check out the seafood tanks on
the way out: The Dungeness
crabs are as big as bear cubs.

# Sun Sui Wah Restaurant:
#102-4940No.3Rd.,Richmond,
B.C.; sunsuiwah.com

Jade Seafood Restaurant
Clay pot dishes are often
labelled as “hot pot” dishes on
Chinese restaurant menus in
English-speaking areas of the
world, but they shouldn’t be
confused with the large metal
hot pots cooked at the table
(more on those a little later).
The variety of Cantonese-style
clay hot pots served at Jade
Seafood Restaurant includes
a mini Thai seafood number
boasting big dense mush-
rooms, tender scallops and
shrimp in a sweet and sour
sauce. Another features rare
sliced beef tossed in a melted
foie gras sauce. Many restau-
rants in Richmond also special-
ize in perfect tea matches, and,
here, Shou Mei (a black tea) is a
perfect pairing, the tea elevat-
ing the food and vice versa.

¥ Jade Seafood Restaurant,
8511 Alexandra Rd., Richmond,
B.C.; 604-721-9868.

Fisherman’s Terrace Res-
taurant Blond wood panel-
ling and wraparound windows
make for some West Coast-
contemporary Asian digs

AMY ROSEN

Be sure to try the Tung Ting Oolong at Ten Ren’s Tea, though be warned that it’s a touch pricier than your Red Rose.

— with a lunchtime clientele to
match. The specialties here are
big-ticket seafood items such as
local geoduck — the largest bur-
rowing clam in the world, which
we enjoy two ways: sashimi-
style and stir-fried. First comes
the sashimi, sliced paper thin
and layered over ice. It smells
of the sea — not fish, but a day
at the beach. The texture is stiff
but tender and the taste is an
acquired winner. The second
course is the knockout punch:
Clam-like strips kissed with bat-
ter and then stir-fried with buck-
ets of crunchy garlic, jalapenos
and green onion.

1 Fisherman’s Terrace Rest-
aurant: 3580-4151 Hazelbridge
Way, Richmond, B.C.; 604-
303-9739.
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Shanghai River Restaurant
Six thousand dumplings a day
are made at this eatery, and
oodles of hand-pulled Shang-
haiese noodles, all on view from
the serene dining room. This
type of Northern Chinese cui-
sine focuses on heavier meats
and sauces — it’s not as deli-
cate as Cantonese, but perhaps
even more satisfying. Thrill to
the taste of crab and pork soup
d li a volatile explosit

golian beef is apparently the
best example of the dish in
all of Richmond, and judging
from my crispy-coated strips
tossed in a perfectly balanced
sweet and sour heat, I'd have
to agree. But the Dou Su cod,
a Formosa Island specialty,
makes for truly lusty eating.
Steamed cod (watch for bones)
is encased in a thick crust of
soybeans that have been deep-
fried and ground so that they
resemble sand — it tastes like
those delicious sticky bits ort |
the bottom of a frying pan. In
other words, addictive stuff.

8 Vogue Chinese Cuisine: 1118-
3779 Sexmith Road, Richmond,
B.C.; evogue.ca
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POSH Charcoal Collaboration
Dining Next, a quick pit stop
in Japan, for an unbelievable
meal deal (all-you-can-eat
Sukiyaki is $11.88 at lunch
and $15.88 at dinner). With
its winning bistro-style atmos-
phere, POSH offers platters of
organic vegetables (delivered
twice a day), thinly sliced Al-
berta grade-A beef, tofu, pork
and rice noodles, all of which
you cook at your table in a
cast iron pot filled with a se-
A .

(eat with due caution) of juice
and flavour concealed within a
quivering wrapper that you dip
in black vinegar infused with
shreds of fresh ginger. The rus-
tic noodles, meanwhile, are soft
and meaty, tossed with emerald
pea shoots, Chinese cabbage
and mushrooms.

l Shanghai River Restaurant:
110-7831 Westminster Hwy.;
604-233-8885.

Hakkasan Contemporary
Chinese Cuisine This coolly
designed boite would feel right
at home in Yaletown: Less than
a year old, it may just be the
city’s first great Chinese date
place. Hakkasan gleans inspir-
ation from the Hakka people:
nomadic tribes of Han Chinese
originating from Southern
China. For example, quail and
snow fungus (an intriguing
mushroom-like vegetable) in
young coconut is a double-
boiled chicken and pork broth
finished within a sweet coco-
nut — you scoop out the soft-
ened nut meat as you eat. It’s
clean and deep, pure but not
simple — and unlike anything
I've ever had. Wonderful.

I Hakkasan Contemporary
Chinese Cuisine: 110-2188
No. 5 Road, Richmond, B.C.;
hakkasan.ca

Vogue Chinese Cuisine Here,
Taiwanese and Szechwan spe-
cialties are presented in a space
that’s all creams and black with
a light-box room divider. And
the food is just as sleek. “Don’t
eat the hot peppers.” The Mon-
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TRAVEL QgA
(VER THE NET OR AT
YOUR TRAVEL AGENCY?

0 What B e SFaeace wheher | ook iy Dol
senices oven the bt o i choose ok my
e persan 2 2 tevel apacy?

A o 202 ol e, e iferences G be
SN HOWER L CRESE ) TR U v
puschases, whehes over he phore. oo e kel
1 v, ke e ol o oo 2w 3 el
retaier e n Ot 1101

Fyeu dorida ek a0 Onling paiiss, e el
o loow whe oo e desing wih and ot your
vk iE g W D) wgisess el
spvey. b Onkaio, ere & cosanen prction
egrdsbon ervensy e ok of vl serces
This LTS okction kpisilion i aonintared
e embrves] by TIOEL ke o e, the muies
TGN M osame DO VR AT ROR
comreiling 10 s Mee sae fol you @
mivmed of the lems and condions of yeer
e WeRED DAY perhEal wr el
avenposnts iy b 1005 noe-whodible ad
changes rray ol be v,

Hise, Ouiarie-mogitared el st (an v 5
xherr, paweT i sepoichrs [her ook
! prmieTineal knswirige sl T 1D U
o e Miceany v st oot s n yowr
e oy

The derigion 25 o o 1o purdiese your ol
ereces 6 e on o persand prfemaces By
baoking your Wi wih 4 TICD regdannd Lol
agacy mezes you've 9ot Oniane’s il ncestty
waizhriog by yeu . Fin fouhi s bo whelier e
il gy pou are iy wilh & regetersd, phve
TI0ia ol orvest TS websie 2 waton 2

i TS e sl e

tico.ca
i s o ]

Trawe! ingustry Council of Gnkarky

sweet local cabbage and bean
sprouts. It’s all about convivial
communal dining, paired with
Japanese beers or unfiltered
sakes.

EPOSH Charcoal Collaboration
Dining: 1123-3779 Sexsmith
Rd., Richmond, B.C.; 303-
posh.com
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Aberdeen Centre is modelled
after the great malls of China,
so here, t0o, you can buy every-
thing from ancient Chinese
herbs to a Ferrari, and a $600
toilet (no joke). Then relax
in the gleaming food court,
which, instead of being hidden
in the basement, gets top-floor
status and mountain views. It
is here that you will find Beard
Papa’s famous airy pastry puffs
filled with none-too-sweet pud-
ding-like custard that suits the
Asian palate. Originally from
Japan, Beard Papa has become
a worldwide phenom, with
the Aberdeen Centre location
breaking the one-day franchise
record, and now selling an
average of 6,000 puffs per day.

10

Ten Ren’s Tea And, finally, no

trip to Richmond is complete
without tea. While shopping
the Aberdeen Centre, take a
taste of Richmond home from
Ten Ren’s Tea, while learning
about the sourcing, classifica-
tion, production, and overall

YOUR
PASSPORT
PLEASE

Sally Armstrong is the anthor of
Bitter Roots, Tender Shoots: The
Uncertain Fate of Afghanistan's
Women,

@ You hawe a lot of experience
travelling Afghanistan. What's
me of your most interesting
stories?

A The Panjshir Valley stands
out. It's this stunningly beauti-
ful part of the country where
the highway clings to a moun-
tainside on one side and drops
into a river canyon far below on
the other. IL is actually where
the militia shawed up, calling
me & spy and a whore.

@ How did you getout of that?
A My driver told me to say
that | didn't have a passport,
and then one of them said, “No
fareigners come to Panjshir
unless they are fram France,
because the French support the
Muslims,” Without missing a
beat my driver said | was from
France and they let us through.
Q Doyou travel places where
you dort get stopped by militias?
A | took a glorious trip to Costa
Rica after | had just come back
from Afghanistan, but I've
bieen going back and forth to
Afghanistan since the Taliban
came In the fall of 96,

Q You must have same inter-
esting hotel storles then?

A | spent most nights sleeping
on the flpor in misd-brick hous-
€%, in -20C to -25C at night. You
don't get the oy of hotels,

enjoyment of China’s favour- but you do get the luxury of be-

ite beverage. My suggestion 3 i extraardinary places, on

would be the Tung Ting Oo- the front fine of history.

long (sweet, mellow, peachy), Jesse Kines-Gondin,
Wieekend Post

which Josephine poured for
me so that I could decide
whether or not I wanted to
spend the $66 on 300 grams.
Sadly, I did not.

1 Aberdeen Centre: 4151 Hazel-
bridge Way, Richmond, B.C.;

aberdeencentre.com
Weekend Post
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Why register?

Registration of Canadians Abroad:
New Upgraded System

50 that we can contact and assist you in case of an emergency
abroad or inform you of an emergency al home,

Who should register?
All Canadians travelling or living abroad.

What's different about the new system?

The improved system allows you to better manage and update
your awn information® onling.

What if I've already registered?

If you registerad before December 14, 2008, you MUST register
again in ordar 10 receive further safety and security updates.
How do | register? .

You can register anline at WWW.travel.gc.caregister
or by contacting a Canadian government office abroad.

For more information, call

1-800-267-6788 (in Canada and the U.S),
1-800-394-3472 (1Y), or 613-944-6788.

* Irdformtioet afiined frovwgh registation s confidential and ke wsed
in accondancs with the prowsons of the Privacy Act.




