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TAKING THE TABLE
TO THE FARM

wioens, Cathenine roscoe barr + meaois aason bair

hen vou arrive at Pemberton’s Morth Arm

Farm you're licerally gaken aback by che

majessy of Mowns Currie, the northernmost

peak in che Garibaldi Ranges = and thas
befors Vou se¢ the |:|¢Ft|1|: dinner tzhle, nestled Among rows of
brightly coloured blossoms and large leaby greens, draped with
white linens and sec for 300,

In ies fifth year ar the picture-perfect estate, the Araxi Longrable
Hips the farm 1o table approach on its head and brings the rable
to the farm. The culinary fincsse and im peccable service thar have
made Whisders Araxi Resrauranc and 'I:l].';wr Baran in:crn;rinn.all}'
adored destinarion since opcning in | 981 arc '|:r.1.r||:|.|:||:rr:cv|:| wo chis al
fresco wonderland, hosted by farm owner {and former Pemberion
maver) Jardan Sturdy and his kamily

While execurive chef lames Wale, who has led Araxi’s kicchen
for nearly 20 years, and his seam prepare a regionally-inspired,
four-course, family-style meal in an adjacent row of white rents,
wine direcior and 20013 Sommeclier of the Year, Samancha Rahn
makes surc every glass is hlled, and restavrane dircetor Neil
Henderson cnsurcs cvery gucsts mood 15 merry.

Much of the ingredicnts for dinner are plucked from North
Arm's surrounding 60 acres, where fertile helds yield more
than 40 differenc organically grown crops. Borh a0 work and ac
home, %alt has been pracicing thiz Farmi-fresh philﬂ!n:lpl‘l'!.' fiar
nearly a lifetime. From his childhood on a2 farm near Ograwa
where his mom “grew everything™ and a four-year sting ac
100-mile-dict-champion Sooke Harbour House afeer graduaring
from the Stradford Chefs School, to his appointment as execurive

chef ar the Canadian Embassy in Rome where he adopred the
Italians’ local marker mencaliny, and now his young Family’s
productive garden plor ar cheir Pemberton residence,

"Where we live is fanrastic becausz ics an agriculooral
:nmmuniq.r and ic’s just a real part of the culwre,” 313 Wiale of
the priscine scasonal ingredients available from the surrounding
farms, ranches, rivers, lakes and Pacific Ocean. “If vou're cating
locally you're earing well,” he says, It benefits you nurrithonally
o cat produces thag are in season,”

Ax the Longeable, the envire dining experience is heighmened
h_'!.' the 1.p:4::.1|:||.L1r h.'ll;'ln:d:np. the :pfri.:] ingrﬂdjtnﬂ harvesged
nearby ac their prime, the communal energy of 300 scrangers
fast becoming fricnds, and the relaxed pace as the ovenc unfolds.

Upon their late-afiernoon arrival, EUEsEs 1'I1II'I:E_|I..' in a covered
breczeway and on che manicured lawn, where canapds are
passed and cockeails are poured, and before walking along a
eracear=worn pach toward the dinner rable, they're invited o
EElAT [I'I.[' r.'lrm R &OC ﬁﬂ:l'l:l'ld. I:h-[' ﬁ{'ldﬁ E]'I.]I: NUTTUES r.r|.1.|.|:l1. nf
what they're aboue o consume.

As the last bitcs of pastry chef Aaron Heath's desserts arc
enjoyed, the encire ream lines up for the eruption of applause
that mects their bow. Guests showly trickle our, pausing o shake
the hands of Walt, Rahn, Henderson and cheir ceam, thank the
Sturdy family for sharing their home, and rake one last look ar
Mount Curric as che 5u:r|.|ir_|'|| hngim. to Fade behind i,

This year's Araxi Longtable ar North Arm Farm will be held
over the Labour Thay long weekend on Saturday, Seprember 5.

For informarion. go o araxi.com/longable. B
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