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KokiTanaka’s Turning the Lights On instaliation 2007

Festival of lights
brings public art
onto the Greenwa

By Angela Lee

[F artist Paul Wong gets his
way, Vancouverites will no
longer be in the dark about
public art.

On Sat Dec§, the Governor-
General Award-winner will
light up the windows and
de of the historic Mercan-
tile Bank building at 1 West
Hastings with an art instal-
lation titled “Ev rybody is
Som 5

It's all part of the Public Art
Vancouver initiative called
“Intersection: Lighting up the
Carrall Street Greenway”.

The event runs from Nov
9 to coincide with Diwali,
the Hindu festival of lights,

oy,

in time
Jewish

and concludes Dec
for Hannukah,
festival of lights.

From Nov 9 until Dec 15,
visiting artist Koki 1

ne

fanaka,
from fapan, will present his
installation called “Turning
The Lights On” at the Centre
A gallery located in the his-
toric BC Blectric Building,
Blinding Light Cinema
founder Alex MacKenzie will
present his piece, "The Velvet
Light Box” at the InterUrban
buu’ﬂ until Dec & Mack-
enzie will also be leading
a workshop for youths on
video art called Projections.
Merchants along fhe green-
way located in the Dmmtuw n
Eastside will be encouraged

tostay npen tor business and
Keep their lights on to ¢
cide with Wong's in
on Dec & By
BC will be getting in on the
act. They’ll be supplying the
merchants with low-wattage
LED Christmas lights to
string in their windows that
evening, “We want to enicour-
age people to come down and
dotheir Christmas shopping
in the Downtown Eastside,”
says Hank Bull, Centre A's
executive director, “Tts a dark
time of the year, and we just
want to bring some light into
the neighbourhood. It's for
the public.”

Fer more info visit www.
fightupthe

ot .
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juicy; and fruity; tannic;
lightly sweet; richly sweet or
nuttty and forlified and the
world’s wines are ar nged
in seven calegories for food
malching.
Basic rules apply

The first rule is to use tra-
ditional matches as a guide.
If you are ordering dishes
that incorporate garlic and
tomatoes (like in ltaly), most
risp and dry or juicy Halian
reds or whites will make
good matches. Traditionally,
white wines and juicy red
wines with lower tannins
match delicate seafoods.
Fruity reds that are meant to
be consumed early, such as
Beaujolais, Gamay, Chinon,
Montepulicano d’Abruzzo
and Nero d' Avola, work well
with seafood. Serving such
red wines chilled to 11 Cel-
sius will reduce the sensation
ux tannin even further, there-
asing the degree of
union with delicate white
satces and seafood.

Another rule is that it pays
to be creative. The cham-
e-and-sushi pairing can
2 ?
be hardly called inventive
nowadays. But try sweet
white wine such as Asti {spu-
e \me) with pera mkan poh-

Utagawa, invited me to try a
red wine with raw fish. I am
now a fan of Pinot Noir with
Maguro sashimi. Interplay
the basic sensations

Acid in wine makes it taste
‘lively’ because of the sharp-
ness in the mouth. Tangy
crisp and dry wines generally
go well with creamy foods
or those cooked in butter
because the sharpness of the
acid will “cut’ the ness
of the cream. For rich coco-
nut curry, korma or crispy
fried foods, venture a Gruner
Veltliner, Muscadet or a dry
Semillon.

Quell the chilli

Sweetness in the wine
envelops the chilli in hot
spicy dishes. Served cold,
Sauternes, ice wines and the
like - the sweetness will mute

the chilli and their chilling
sensation will refresh. If you
find these wines too forward,
try something lighter like
a \‘mmlu -t nll have the
einess,
Intensity of aromas
and Havours

For sweet and sour dish-
es, try unoaked versions
of Chardonnay, Sauvignon
Blanc or Pinol Blanc - all of
which have aromas of apple,
pineapple, grapefeuit, lychee
or peaches,

A general rule of cample-
ment - aromatic duck with
aged Burgundy or Pinot
Noir, butter-sauced dishes
with vaked and hu*tory Char-
donnay work well. Red wines
such as Beaujolais Nouveau
or Zinfandels with strong
berry flavours and bold fruit
play up curry spices well - as
long as the dish is not too
chilli hot. If you are going
to choose a dish to malch
the wine rather than the
other way around, pick fish
-acid red or white

wines,

. , . 2l
LCiothing and makeup by Sara Kim
}\szmiug;rai sign

Currently studyin

Career goals:
Favourite Asian malauramfFau dish

Last purchase: £ido Red
Rame of film star you woum tove m dale

‘girl time gala”

Tuesday, NOVEMBER 20th
6:00 — 9:00pm

Tickets $10.00

Call or come in to book your ticket today!!t
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