NOSEY PARKERS

Ever wonder what your neighbours are doing in t/ni;’;mgc? We visit some of
nd

ol

Ottarwa'’s smallest eraft producers 1o
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§ copether i chise proximicy, we seally don't kexow or

I,*. 2 strunge trsth dust akhough asedera <iry dwellers lie
neighbours at all. Juse whae da the peaple who share yar
postal code do in the peivacy of their own hoemes? Whak are their
tamfty dynamics like? What arc chey wacchfng on TV? And pray

tell, what on Earch is going on in their garage?

I you Tved wese dooe 1 cee of these bocal small-busiiness owners
wou could well wonder. Whether ir's the beewing of 2 sew batch
of kuesbucha, the cultivation of micragreens o & brewery quickly

eramvivg the confines of 3 resdential addres, busines i

b

“hoene” across the capital

ning, These garage- and home-baved ventures are redefining

A Micro-brewery hidden in suburbia

You wouldn't know x sow, but when Chris Sanwel, a sofrware
develaper by d
Ev

the reules were undri

and che owner of te garagebased brewery
cen Crafc Ales, ficst tried his hand @i brewing ai home.
kabie, “le was Boetific, ie was ahwlueely

hoeeific,*

Bt be contismed tinkering away, using the equipeent he

s pusted Froes the

parchasad from 2 hig bos store, before be
kitchen by his wife, who was sick of the mess and smedl of hix
experimmeations. Ending wp in the backyard, Samvwel homded
with neighbours who were wandering what he was up v He
then joined the Members of Backeymene IMOB), & quirksly
named home brewing ocganczacion In che natlon's capial.

An interest Became & passion and Samc] read
find ot
and reting bo

ything he could
v his kiowledge

becwing, wiing the interset o aupy:
ths grew colder,
be vk the aperation smio the gatagr, e eqrpenent and

sarted vo realive he was on 1w something

‘I am not an artist by any means. bur beewing is moce of an art
than a science. When 1 cook, 1 never follow a recipe and when |
ery uch e same,” he says

Brew. 1 am

A loophale is local bylaws meant, althoogh most food bused

businesses such & hakeries and canering aperarioms are subject

ofdectimace 31
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10 Inspections and are difficalt o base ar bome, brewerles are
exempe as boog a5 nobody complains, Sameel camvassed his
neighbouss. No one complained and be was supplving nor
only selghbours, but restaurams and bars. This creaed & sew set
of grublems, as he fousd he conldn't produce coough 1 satisfy

s commercial and resideseial clienes. He says # wac an ey
chice. The busisess had ssanad in his neighhaurhood, us his
his regalar garage patrans would be the focus of his prodicrion

“When we hirst opened, [ met neighbonrs [ never kaew exisied
who lived tous dooes down Frous e [ actually had 2 custonser
last Sarunday who lives on the street over From ws and he was
Googhe Maggpeng someching and saw the beewery. He had oo
idea we wese chere.”

ke micobrewery, which only opens boe 4 few hours ca
Saturclave, is named afier the Bells Comner street the garage sits
an. The lugn mses the same foae, shape and cwlunrs 3 the strect
sign to e the entire beand o ies bumble beginaings

The beer bas beooene incredibly pogalar over the last two and 2
halt years, bur Samuel remains modest abour lis product.

“F've never hic u potse whete | am corally hippy,” he savs. Thu
perfectionism leads Bim o keep trylng oew recipes. At one paini,
hie felt e had scuumdled an the perfect brew, bt chat sedge wis
baust i & campurer crals

He reliey on family and friends a3 a casting panel, bur admins thar
critwism can crush the ego, *It’s hard 1o warch sumeant drinking
your beer in frome of you. Noe everyone is going o like every
hrew yow make,” be says

Samwels must be dotag something right as e brewery bs sec o
expaind with & weove 0 & brand new 15-barrel brewhouse near
the Canadian Tire Cemre in Kanara, feataring 2 1,000-square-
ook cageuim.
a seality, but it's the garage that made it all paosible, Being able
13 poine 1 the saceoss of the home-based hrewrry was 3 tangible
way to sttt inveszment and collaboeation

el has caken oa partnens o make this dream

Sammel has named cach of the more chan 40 different ales,
lagers, 1PAs, stours and birrees produced by Evergreen Craft
Ales, always after they have heen brewed amd usually ar che last
miste. “1 doa't mame them usell | am done. | caste them firse”
Same of the sames are advenixious. Un cee occasion, as be wi
canning & sew beer, a neighbour who lived arcund the conser
popped over. The new beer's name? “Arcusd the Cotner ™

With the expamion happening. Samoc] admin the naming
process may have o bessreamlined, but e win's bave a corparare
solution, "1 doa't wane w it in a boardroam and ruminace over
brand decks. | would racher have 3 quicky manse than 4 name

that'’s gune through a focus group foe three weeks — thar’s noe
che crafe beer way,” he says.

“Thac wan't be che anly chisg w dhange now thar Evesgreen Craft
Alkes is moving out of the garage and poing mainstream. la two
and & Balf years, Samued has anly had e dump Gve bad batches,
with nepligible impace, but the ansomences are grester now a3
the prodoction 8ow increases. “Thirry harrels of beer thar cons
$10,000 o make? You wanma make sare s good,” be says

Samuet plans co keep che onginal garage licensed as a production
faclity 1 aPow him to coscinue to play with new brews, “I11
keep che system and owo small fesmeniees bs place for oncnffs
aean experimencal side. bur soe havieg o woery abour bowing
cheough 2 big bach,” he says.

The cammusity ties that made Evergreen Craft Akes populas in
the fiest place will be strengthensd at the new loctivn. Sapwscl
P
passionately share their love of <raft brews. As for her local
beewerses, Samuel says there i a frendly relionship ar play

encouragr hix fueure saff o interace with casmamers and

“We ase all really ceying 10 change the drinking behavivur of the
general public co consides coming away Froe a cheap lighe lager
w ary differens seybes. We are all in ic sogerher because it only
ke o bad craft beer w sous chae macro beer dsisker fue the
seat of tluis Bves”

A well-confesed *beer gock 2 heare.” Samuel wanty so immerse
bis customers in an olfacrory journey akin oo visinng a bakery o
coflee maser

“Your braln w triggered by the smell — 1o say this Is somerhing
1 wase. Thas sensory experience has w be there when yoo walk
o & beewery” e sars.

The chullenge — a5 Evergreen Craft Abes expunds — will be
i maineain thae oemunay feel thin fint drew coramens 1 2
parape doar in 4 quic ncighbourhond of Orraws,

Evergreen Craft Ales
36 Evergreen Dr,, Oxtawa, Ont
767 Silver Seven Rd., Kanaga. (Opening Spring 20191

frales.com | craftales
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The home-based magic of microgreens

Soamseimes vus fucure parks ase shaped moce by che interougeions
than by the plans chemselves. Sarah Gote and Josh Serware-
Boyd realicad chis truth afier & relution foe greates bealth and
Bappines bed them o move west v weork on an organic farm,

“We deosded we wanted a change from cur jubs, we wanted a
different advenrure, 3o we drove acrom the connery w B.C 0

sbepere 8
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work o0 an organic vegetable farm,” Goic says,

Gaont and Stewart-Boyd linded ar Spotied Mowe Farm Ia the
sesall compsmanicy of Celista i Shuswig Lake, B.C. Wichin che
first moneh there, they discovered thar Gotr was expecting their
first haby and it was time 0o retuen home 1 Orawa, As they
packed up o move and prepare boe cheir Fature family, they Iefr
with a parting gift. Chris Pisrky, the farm's owner and their
mencor, gave them five grow lights. hoping they would grow
microgreens ar home. A hw-maincenance crop. microgreens
require no more than water and space 10 flourish.

Once sectled back howe, they started w grow foe their ann
wabide, but oo found chac friends and family were eages w share
in the nutritive bounty. Stewan-Bond, who bas 3 bacdkground
in marketing, knew thas promocing healihy food fir wich bis
envirommencal phikeopluies

“Afver selling s> many products chas were meaningless 0 me,
1 can feel good abour this because ie's healthy. There is o guilt
antached vo maskecing soenething of chis nasure.”

The dream of workieg from home grew out of 3 desire o spend
nidy and save on e coat of daycare. They weni
inus the vesture eygimg it 2 2 potential business sches than 2
mere hobby.

mare cime with

The grow space in their house expanded s quickly thar, within
three months. chey had v mwove o 2 larger home to have enough
space 10 accomodate work and family. “Thar's when we knew it
was definicely a business bere in Ouawa,” Gocr says

In their larger boene, & duplex, the Basement serves is the grow
space. Here they produce speckled peas, arugula, buvccali and
daikoes radivh, sugar dwarf peas, wasshi mustand, daikon radah,
purple kohleabie red radish and yellow pea micmogreem, with

new varietirs insrochierd as dher acquire new seds

Not vo be trotaken for sproucs thae ase grown in warer, macrogreens
are shoots from vegetables. They're very nuirtious, wih some
sondies dlasming they have up oo 40 tleses che nutricive densicy of
an adulr planc. Bur public swareness of chese manent.powerhinuses
it lacking, an omisson Stewart-Bond bopes w remady.

Miwog abo offer 3 condensad laveomar of the parent plants
Arugula, for example, ix quite spicy, w the misrogreen & gpacy
wo, The sime can be said of microgreens from radish and wasabs
“They have intense flavoun thar can really increase different
Havour bases.” Srewars-Boyd potnts oo, “There's a large Jearning
curve for mainstream cooks.”

Gorr uses macrogreens in & variery of ways. In smoochies, ve

pizzas and In soups and salads. She bas also developed Bavoured
bommas and 4 pestodnspired coodimens using vivid green
speckled pea microgreens and mutrlomal yeast as 3 cheese
altersanive. Goos adds suaflowes soeds for esause and w boost
the nutrient count even Farther, Guer and Seewart-Bord bave
alsa beew eesting 3 dehydearion process e ar microgreens it

wrawmings

Wizard Greens uses caganic, GMO-tree and grown-in-Canada
seeds brom Mumm’s Sprouning Seeds of Saskatchewan. Once
they amive in the Basement of rhe family home, they undergo
a simple growing peocess chiat sees them ready for barvess in as
few assix days. Some vasteries take longer 1o grow, but most will
complees & growing cycle witkin 12 10 22 days.

Iemzead af che sradsional sl method, Wizard Greoss gros e
micragrrens on hemp macs so avoid the mess of bringing wil
in and our of the howse. Besides the seads and hemp mars, they
need only warer, 2 combination thar's “as nacural as you can ger.”
Gont says.

I che near furure, Gore and Sreware-Boyd Lope to develop
aurcmared syszems for watering, seeding and sray-deaning so the
budness can exily be franchised Woek ca chese systems i being
dane in the decrrical eaginerring dey of Algangui
Collegr, an insxitmion from which they boch graduaced.

The pruposed franchising of the company will hdp Goer and
Steware-Boyd sty crue w ther onginal goal of working bess
1w enjoy moee family dme. Stewan-Bowd has been partioalarly
concemed with not overexuendisg himsell or che young basiness

wa quiddy

| could tsrn asound aad per five muee clients this aftesnsoca if
1 really wamed 1o, but Lam seying w0 keep my houes per week
down, wo | can focms on ather things - imgrove the banines
wrver the lang teone insteadd aof ehe shoee eeem,” he savs 1 thank 2
kot of peaple pet caught up in jas making the money instead of
trying oo grow "

Ifeverything goes accurding oo plan, there will soon be 4 number
of Wieand Greens Franchisees asing their baswemenes and garges
10 hring high-qualicy nurrents 1w your plate.

Wizard Greens
wizardgreens.ca | 61 3-854-9044 | @wizard. greens

Friendship and Fermentation Over the Booch Pit

On privase progerty in Carlingron, & neighboudhood in Orawa’s
west end, a double-wide garage, which once Beld a doggy spa, has
Bboen eransformed bowo an unnsual space for secovenag addics The
booch pir. as #1's keown, ks where Carlingron Booch s boewed — &




lise of pop-inspired kambucha thar alw helps people ger back
on their feet after recovering from akeohol and drag addiction,

Cowmwner Jon Ruby woderszands the barrkers faced by thase
graduacing from recovery centres all wo well. Back In 2005, he
wiak suvigariong Ris own jouney owards sobeiecy. *Eended up ar
2 busesseless shefeer in & paychotic sate snd went thraugh 4 rehab
cenmre down at the Oreawa mission,” be sy,

Ruby became inerrested in kombeacha when be rried 2 sample his
friend Johanne Beatty, now co-founder of the social enterprise,
was browing on hor comnicreop. Ruby was immedsnedy ukon
with che new flavour

What fellowed was a 10-month peeiod of kaming all abour the
fermsenration peocess and mixing up his own Bavoured svraps s
the b Theue esp woms led 50 the develop of
Caddingeon Bowdh and its cusrent liseanp of favoass — aukod,
gingee and rwot beer. He i proud of ehe suat beer beew — made
of peganic ingrodients — scowell as the ginger booch — hlendad
with cardamwen, bvender and lime for a sefredhing and ammaric
tastr.

Ruby has fonnd chae much of his markenng energy bas gooe
o educating the pubdic abour che beverage, particularly ac the
farmers’ marker. “The masses domt konow whan kombudha is.”
he says.

The deink promotes gur health with frendly baciera and b
vitamisg. Iy o fermenced dsiak made with s and 4 culise
callad “symbiote cultare of bacteria and veass,” cxsmanly
referral 1 23 SCOBY, Narurally cacbonamal, it has a dighsly sour
tante withoue addicional Bavwuring, And Carlingron Booch adds
some caffrine (eypicalle bess than what's found in a2 can of popd
foe 3 lintle tily,

Ruby polkes chat i also provades a social neual similar ro drinking
akcohol and 2 similar raste profilke due o the fermentation process,
but with none of the undesired side effecos. Though lis Ravour s
sa good, Ruby sdimics to being “persanally addicred to & myselé™

The rubbery SCOBY Souns on top of che ea mistuse & it
Fensents and loaks like wamething fram an alien planee. “Ies &
living, breathing symbiveic culture of baceerial yeas,” Ruby says,

Journevs and sometisnes 2 recovery meenng breaks our over the
booch pic”

Here thaey leams how o crafc small bandses of kombuchia using
wradicional methads w malncaln che Incegiey of the flavosr.
During peak times, they can sell wgrwands of 200 bocides of
booch, which all feature draws poctrain af the prople who
asppoet Cardingtioe Booch an the labele Ruby says the faces are
intended to semind the public chas sddices are pos regular folk.

“We're 3l normal boaking people, bur all of our lives have been
affecred by addivtion,” he says

A portion of the peufits fund micro-grame progects o iImprove
the lives of bocal people sreggling with addiciwa. The sockl
enrerpetse phifosophy of ledpeag addices oo “boocl the gap™ back
it sodety Inchades volunceer and employment apporsuminles
thavuph which Ruby immerses people in ihe beewing expericoce.
The wark is not cely Bands e, but tongues o “1 ey ea getall
the volunteers v bine the SCOBY,” Ruby saye “You can cac i, b
tamey robbery and it's 2 carcand tangy Ravour — nos had acall.”

While making the transiton back im0 regular lide, those in
rocovery als leam a varcry of business skills, sach as markcing
and sakes

The fermentackon process leaves cthe kambudha wich & very small
amsount of abcabal. Somse aloodiolics b recovery find chis haed
1w tolerace, bur Ruby himself hasnt found this o be a problem,

1 knsw swense people in early recovery just dan'e like the tiste”
he s, “We make asre it has very minimal aloshel, In fact, Frah
preaed juse or English owafhin womld have mors aloobol in it

Ruby kas plans for the future of Carlingyon Booch, induding an
innovarwe cenere wich a cnlinary fooss, emploring peopk from
the addiction and reoovery workd. “We wane to have an impact
om our cultare and commanity and the moee botrles we can sell
the more smpact we can have,” be says,

And thac intended impact & good — changing lives ance almost
destzoped by che bortle, vee beerk: of kombudsa at a time. @

Carlingron Boodh

1 | o |

“and it's magical it tneny sugared sea inte h

L“—lv
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incredible”
Volonteers helping 1o brow kombescha arc ar didforene stagss in

their tecovery, bur all have graduaced from a rehabibiacion or
trearment centre. “We are atways open and honest about our vwm
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Fiona Tapp has eaten quinea pig in Nea and jellied eels in East
Lodon buk she's niot biging the SCOBY.



