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t h e  h u n g r y  d o c t o r  d r .  h o l ly  f o n g

Dr. Holly Fong is a practising speech-language 
pathologist with three young children who is 
always trying, adapting and creating dishes.

not-so-standard
Elevate the commonplace sandwich to gourmet levels
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W ith the back-to-school rush, 
it seems that there aren’t 
enough hours in a day to 

do all that needs to be done. when 
you’re too busy to make dinner from 
scratch, a store-bought roast chicken 
offers a much-appreciated head start. 
Convenient rotisserie birds, available at 
many supermarkets, may not be as moist 
and flavourful as home-roasted, but, even 
when less than perfect, the meat can be 
transformed into a delicious entrée. 

For cooks on the run, a quick main 
course salad or a hearty sandwich are a 
far cry from plain chicken. Moreover, the 
bird can do triple duty, providing a second 
meal later in the week and the carcass can 

be frozen until you’re ready to 
make soup.

Although the word 
sandwich often brings to mind 
bag lunches, my family loves the 
Cobb sandwich, a cross between 
the salad from which it gets its name 
and a club sandwich. The combination 
of chicken, bacon, avocado, blue cheese, 
lettuce and tomato on toast makes a 
delicious casual meal.

The tang of the blue cheese and the 
saltiness of the bacon pair well with fruity 
wines with good acidity. This past summer, 
my everyday white wine has been the 
refreshing Marlborough sauvignon 
Blanc 2011 from spy Valley. This intensely 

flavoured wine has notes of citrus and ripe 
peach or pineapple. on the palate, this 
smooth wine has a long fruity finish with 
vibrant acidity and a hint of spice. it’s an 
easy way to elevate your Cobb-wich.  

12 bacon slices
2 roasted chicken 

breast halves (or 
chicken thighs if 
preferred)

2 large ripe but still 
firm avocados

2 tomatoes, rinsed, 
cored and sliced 
crosswise into 
rounds

100g or about 4oz blue 
cheese (creamier 
versions work 
better)

4 tbsp of mayonnaise
1 teaspoon of chopped 

parsley or cilantro
juice of ½ lemon
pepper to taste
8 small crisp romaine 

leaves, washed and 
dried with paper 
towel or salad 
spinner

8 slices of firm crusty 
bread, e.g., French 
or Italian loaf

16 toothpicks 
(optional)

roTisserie coBB sAndwiches 
serves 4

In a large skillet cook bacon over moderate heat until 
crisp and brown. Transfer to a paper towel lined plate to 
drain.  >  In a small bowl, combine mayonnaise, chopped 
cilantro and 1 tablespoon of lemon juice. Mix and adjust 
seasoning with pepper. Set aside.  >   Halve avocado. 
Pit, peel and cut thin slices lengthwise. Drizzle with 
remaining lemon juice. Set aside.  >  Lay a chicken breast, 
cut side down on a cutting board. Using a sharp knife, 
make thin cuts parallel to the board (approximately ¼ 
inch thick).  >  Toast bread and spread 4 slices with blue 
cheese and remainder with the mayonnaise mixture. 
Reserve any remaining mayonnaise to spread on the 
chicken, if desired. Divide the chicken, bacon, avocado, 
tomato and lettuce amongst the blue cheese toast slices. 
Cover with the remaining bread. Secure each sandwich 
with 2 toothpicks, if desired, and halve to serve. Enjoy.

 
tangy blue 

cheese and salty 
bacon pair well with 
the fruity, acidic Mar-
lborough sauvignon 

blanc 2011 from 
spy Valley. It’s a 

Cobb match.

t h e  t h i r s t y  d o c t o r  J a n e t  g y e n e s

spirit of the west
organic gin laced with local hops, rose hips and rosemary

I t’s all about the dirt. That much is clear when 
sipping schramm organic Canadian Dry gin 
in the tasting room at Pemberton Distillery. 

Not dirt in a gritty, cringe-inducing way, but the 
character it imparts, which can be detected in 
a wine with mineral notes or artisan cheese, for 
example.

The taste is in the terroir. where whistler 
is spotlighted for its superb snow sports, 
Pemberton, a village 35 km north, has a more 
down-to-earth claim to fame: potatoes. 

spud Valley, as the locale is known, can 
thank its violent volcanic past for its crowning 
glaciers and fertile soil, which produce virus-
free seed potatoes. And Tyler schramm, 
master distiller at Pemberton Distillery, 
has elevated this starchy staple into a 
top-shelf potato spirit—and award-
winning organic vodka—that’s the base 
alcohol for his organic gin.

in some respects, it’s always been 
about the terroir for schramm. Backtrack 
almost a decade and he was complet-
ing his geography degree, specializing in 
resource management, and with a strong 
interest in organic agriculture. “i always 
wanted to do something related to that, 
but wasn’t sure how i fit into that program.” 

when one of schramm’s brothers pur-
chased a 10-acre plot of land planted with 
potatoes, along with it came the idea for setting 
up a micro-distillery and making an organic 
potato vodka. But British Columbia’s antiquated 
liquor laws made it “virtually impossible,” says 
schramm, who recommitted to the concept in 
2005. He spent the following year in scotland 
earning a master’s degree in brewing and distill-
ing and finally hit pay dirt when the B.C. govern-
ment changed its licensing regulations. “it took 
me a year and a small mountain of paperwork” 
to get a distillery license, says schramm. The 
brothers built the distillery (incorporating a 
german-made, hand-built copper-and-steel pot 
still), and started making spirits in 2009. 

The potato vodka was earning accolades, 
a single-malt whisky was in production, and 
schramm admits that he had no interest in 
distilling a gin. That was until fellow member of 
the Artisan Distillers guild of British Columbia 
contended that gin couldn’t be made from 
anything other than a neutral alcohol. 

“They were basically claiming that a B.C. 

craft distillery couldn’t start from scratch 
and ferment its own product and make 
a gin out of it,” schramm explains, 
“so we took that on as a bit of a 
challenge.”

Cork popped on bottle #297 
of Batch #6, and there’s the initial 
resinous aroma and spicy notes 
anticipated from a classic London 
dry gin. The cool liquid, served 
neat, is unabashedly juniper-
forward, with an unexpected hit 
of hops.  

“we wanted to give it a 
little bit of west Coast flair,” 
says schramm, whose wife 
and business partner, Lorien, 
came up with the blend of 
all-organic botanicals. “And 
rose hips, rosemary and hops 
all grow really well in this area, 
so we threw those in.” Ceylon 
cinnamon, angelica root and 
orange peel round out the 
recipe.

Each batch of the artisanal 
gin has varied sightly, even 
though the blend and propor-
tion of organic botanicals 
remains constant. Adjusting 
the percentage alcohol in 
each can really alter the profile 
of the spirit, especially the 
juniper and hops, which come 
through first. But it all boils 
down to that ever-present po-
tato. “The mouth feel is quite 
a bit different,” says schramm. 

“if you sip it next to a grain-based gin, it’s 
very smooth on your palate. it’s kind of an 

earthy flavour … sort of a combination 
of the potato spirit and the rosemary.”

while the gutsy gin daunts 
vodka devotees, gin lovers em-
brace it. Most sip it neat, or forego 
the tonic in favour of a splash of 
soda. Lemon or lime? “Neither,” 
says schramm. He prefers to let 
the botanicals “have a chance to 
come through on their own.”

Does the Pemberton potato 
terroir truly shine through in the 

spirit? “Absolutely,” says schramm, 
grinning. “when i first registered 

the vodka with the [B.C. Liquor 
Distribution Branch], i tried—un-

successfully—to give our vodka 
a vintage. 2012 is going to be an 
extremely good potato year. i 
thought it would be kind of cool 
to have that harvest designated 
on the bottle.” 

schramm isn’t just reaping 
the rewards of the fertile valley; 
his operation gives back to the 
land too. The nondescript distill-
ery, easy to ignore in its subalpine 
surroundings of wildflowers and 
glacial peaks, uses a geothermal 
ground loop system for heating 
and cooling the building, and 
preheating water for the stills. 
The mash waste becomes com-
post for that erstwhile spud farm 
that started it all—the brothers 
now grow organic hops there. 
And while schramm organic gin 
is a tasty tribute to the classic 
juniper-forward spirit, it’s the 
ingredients from the valley that 
make it a modern and sustain-
able success.   

Janet Gyenes is a magazine writer and editor who likes to dally in spirits, 
especially when discovering something like corenwyn jenever (a gin-like 

Dutch spirit)—straight or in cocktails like the “bramble.”

gO
Pemberton Distillery: 604-894-0222; 
pembertondistillery.ca > Tasting 
room (summer hours until to Oct. 14) 
open Thursday to Saturday, 12 pm to 
6 pm; guided tour ($5), 4 pm.

From spud to spirit

“In theory, we could go 
from potato to bottle in 
about nine or 10 days.” 
—Tyler Schramm

• 1,000 litres of mash 
(550 kg of potatoes) 
yields just 50 to 65 
litres of spirit at 60% 
alcohol

• 18 kg of juniper 
berries and 9 kg of 
coriander seeds go 
into each batch

• 7 kg of spuds go into 
each 750-ml bottle

• Each batch yields 
about 300 750-ml 
bottles

• Eight organic 
botanicals are added 
to the potato spirit, 
where they soak for 
about 24 hours

• Spuds are sourced 
from the “certified 
salmon safe” Creek 
Organics Farm, 
giving the spirits the 
distinction of being 
North America’s first 
“salmon safe spirits”

• Popular Mechanics 
magazine ranked the 
distillery in its list of 
“Five of the World’s 
Most High-tech 
Distilleries”  —J.G.

Tyler Schramm and his artisanal gin.




