Culinary
confidential

Film-set caterers Nin Rai and David Lee offer glimpses of starry§

demands and make a case for keeping menus simple and fresh

or wild sockeye salmon. But on the set of direc
tor Susan Montford’s latest thriller, While Sh
Was Out, starring Kim Basinger, a gourmet feas
among a cluster of trailers is business as usual
for Nin Rai and David Lee.

hot spots as Vancouver’s Gotham Steakhousé
and the Fairmont Chateau Whistler’s Wild
flower restaurant before casting their sights o
British Columbia’s lucrative film industry. They
started up a venture of their own — Truffles Fing
Foods, an upscale catering service — which noy
has a starstudded client list.

Lee spend their days rubbing elbows with box
office notables, such as Angelina Jolie and Hil
: ary Swank, and music icons like the Police. I
fact, the rock 'n’ roll trio enjoyed the Truffles
tuna so much during their recent top-secret re:
- hearsals for their looming reunion that they
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forest just outside of Vancouver seems ai
unlikely place to dine on ahi tuna nicoise

The pair honed their skills at such culinary

Along with sous chef Nathan Jensen, Rai and
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INGREDIENTS serves 2

ahi tuna loin

handfuls fresh green beans
baby Yukon Gold potatoes
kalamata olives

quail eggs, hard-boiled

2 thsp grainy Dijon mustard

6 thsp extra virgin olive oil

2 thsp white wine vinegar o
fresh thyme

salt and pepper

1 Season and rub tuna loin with salt, pepper and

olive oil.

2 Heat a pan to high and add the tuna, lightly searing until
a golden-brown crust forms or for about a minute.

Be careful not to overcook.

3 Blanch the beans in salted water, drain and place in a
mixing bowl.

4 Boil the potatoes in salted water and cut in half once
cooked. Place in mixing bowl and add the olives.

5 In another bowl, mix vinegar, olive oil and Dijon mustard
to make the dressing. Season to taste.

6 Mix the dressing with the veggies and olives, add fresh
thyme and season to taste.

7 Place the mixture on a serving plate, slice tuna with

a sharp knife and arrange, then garnish with the hard-
boiled quail eggs.




BY JENNIFER EVANS

Kim Basinger’s

Roasted wild sockeye salmon with
wilted spinach and tomato concassé

couldn’t resist seconds - the Police plan to turn
to the caterers again as they prepare for their
world tour, which kicks off with three dates in
Vancouver later this month.

While they daren’t reveal secrets of their A-list
clientele, the chefs admit that some celebrities
requests are more involved than others. When it
comes to culinary preferences, “some actors are
on another planet,” Rai admits. ‘It seems that
veteran actors know the score, while up-and-
comers tend to take advantage of the situation.”
Everyone has his preferences, though. Lethal
Weapon's Danny Glover? A daily dose of freshly
squeezed orange juice does the trick, Jean-Claude
Van Damme? The action star likes his bagels cut

INGREDIENTS serves 2

2 portions wild sockeye salmon
2 blanched Roma tomatoes

2 bunches  fresh green spinach

2 tsp minced garlic and shallots

4 thsp champagne vinegar

© " fresh basil, parsley, chives

2 tbsp extra virgin olive oil

2 thsp lemaon juice

salt and pepper

1 Preheat oven to 375° F.

2 Season and sear the salmon in a hot pan.

3 Roast the salmon in the oven for six minutes.

4 Peel, seed and dice the blanched tomatoes. Put in
a bowl, add olive oil and season to taste.

5 Place the herbs, lemon juice and olive oil in a food
processor and add olive oil as needed to achieve
your preferred consistency.

6 In a hot pan, sauté the minced garlic and

shallots. Add the spinach and champagne vinegar
until the spinach wilts and season with salt and
pepper.

7 Plate by arranging the spinach with the salmon,
then garnish with diced tomatoes and the herb and
olive oil mixture.

in half with the doughy inside removed, leaving

justa crust. Equally eccentric, Kim Basinger has

an undeniable weakness for the boys” sockeye
salmon, but invariably consumed it out of sight,
in her trailer, during a month-long shoot.

But no matter the nature of celebrities” pre-
dilections, their whims are not to be taken light-
ly. “When stars want something, we have to do
our best to getit,” says Rai. "With big entourages

like Will Smith’s, they want everything now. If
they're in the mood for hotdogs but we've pre-
pared fish, we have to find a way to meet their
needs even if there isn't a store in sight.”

The innovative chefs, who hail from British
Columbia, share an eye for creating healthy
gourmet fare with flair - a similarity of vision
discovered while working together at a local
film-catering company. As the old saying P







