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Wainwright’s taste gets tested
stacy@starnews.ca

T

he fourth Taste of Wainwright took over the Communiplex parking lot July 18, and organizers, vendors and attendees all agree that it was an impressive
display of the town’s foodie potential.
Co-organizer Marty Yurchak estimates an attendance of approximately 2,000, with about 80
per cent of those being from Wainwright, a
staggering number for a town with a population just over 6,000.
“A third of the town,” Yurchak said. “We
had our best ever turnout of vendors, and our
best ever turnout of liquor vendors as well.”
The crowds came at five o’clock and
stayed strong until around seven, long lineups forming for the ticket booth and then
for favourite foods and new additions alike,
such as the South African lamb, and Crab
California Rolls respectively.
“It was crazy,” Yurchak said. “I think most
of the people we spoke to were very surprised
as to how busy it was in that amount of time.”
Elmari Anderson, who prepared her traditional South African lamb dish for the fourth
year in a row, watched as visitors bought
their food tickets and made a beeline for her
booth.

“We ran out within an hour,” Anderson said. “We
had two lambs, we served around 180. They know we
run out.”
A surprise sellout was the Springs Motor Inn’s Crab
California Rolls, which were also gone within an
hour. Manager John Noh wanted to try the dish out
on the public before adding it to his menu, and based
on the response to the sushi dish, plans to have it in
his restaurant
by the end of
the summer.
“We had 300
rolls prepared
and we ran
out in less
than an hour,
so I think the
demand
is
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definitely there. So I think it’s a go,” Noh said.
Werner Heim’s mysteriously named “Meat Birds”
were also flying off the pan like hotcakes; Heim
estimated they served over 300 plates in two hours,
even if customers weren’t entirely sure exactly what
it was they were eating. They loved the savoury little
morsels served with homemade knöpfle, but what
was it?
Contrary to the rumours originating with the
pictures of birds dubiously displayed at the booth,
there were no feathered friends involved—it’s pork
sausage, wrapped in bacon and beef.
And the name?
“It doesn’t have feathers or a beak, it’s just called
Meat Bird,” Heim said. “The term is a straight translation from German. It doesn’t make sense, but there’s
no other term in English. So we used it.”
Yurchak is happy with how the Taste of Wainwright has evolved; it’s gotten
more sophisticated, bigger, and
better organized, he says. But the
committee is considering moving
to an every-second-year format.
“It becomes tough getting
everyone to sign up,” he said, citing the fact that restaurants have
to close for a night and prepare
vast amounts of food for the event.
“I think that they like it and what
it does for their business, but it does
put on a strain.”
Yurchak is certain the Taste of
Wainwright will be back next year
though.
“We’ll see how it goes, we’ll see
what everyone thinks. We’re going
to get as much feedback as we possibly can,” he said.
In the meantime, Noh thinks
Wainwright is ready for more
adventurous food choices. At
the Springs, he’s added a Korean
noodle dish and bulgogi, his other
Taste offering, to the menu and
they’ve been well received. “I’ve
lived in Wainwright for five years,”
he said, “and I feel that we’re lacking in food that doesn’t go through
the deep fryer or an oily grill or a
microwave. A lot of food here is
processed. We want to introduce
a healthier alternative for people
in Wainwright, and I think the
demand is there.”

Teena Norris, top
left, samples a tiny
beer. Meat Bird, top
right. Bottom, Springs
Motor Inn chef James
Yoon
(left)
and
Manager John Noh.
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