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VANCOUVER’S HOTTEST CHEFS BRING SUSTAINABLE CUISINE
TO CENTRE STAGE AT EPIC

For Immediate Release

VANCOUVER, Canada — Simple meal solutions using innovative, organic and fresh local
ingredients that measurably reduce the impact we have on our environment and better our
health will highlight the EPICurean Cooking Stage at this year’s EPIC: The Vancouver
Sun Sustainable Living Expo.

For three full days visitors to EPIC, taking place May 28-30 at the Vancouver Convention
Centre West, will get tasty tips from some of Vancouver’s top Green Table chefs as they
prepare seasonal, sustainable dishes — and teach the basics of more environmentally-
friendly and health conscious cooking and dining.

Participating Green Table Chefs include:

Chris Irving - Pourhouse

Joel Wattanabe - Bao Bei

Doug Hawshaw - Rocky Mountain Flatbread
Jon Campbell - Players Chophouse, Whistler
Mike Carter - The Refinery

Gerry Gough - The Boathouse

William Tse - Goldfish Pacific Kitchen

David Peake - Peake of Catering

Chris Whittaker - Listel/O’Douls

The Green Table Network has been making strides in Vancouver’s world-class food service
industry by helping food industry professionals set targets in five areas: solid waster, water
conservation, energy conservation, pollution prevention, and purchasing.

Location Vancouver Convention Centre (West)

Event Hours Friday May 28 1:00pm - 8:00pm
Saturday May 29 11:00am — 7:00pm
Sunday May 30 11:00am — 5:00pm

Ticket Prices Adult Admission $15.00 ($10.00 online at www.EpicVancouver.com)
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Seniors, Students, Youth $12.00 ($7.00 online)

Children 12 and under FREE

*GST is included in all prices, Children must be accompanied by an adult
*Multi-Day passes available.

For more information on EPIC: The Vancouver Sun Sustainable Living Expo:
www. EpicVancouver.com.
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