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The 2008 Okanagan Fall Wine Festival runs from October 2 to 12 throughout the Valley and there are hundreds of events sched-

uled.  Most of the wineries are hosting special events and many restaurants are featuring local wines and themes throughout the 

week.  There was an Events Guide delivered with the newspaper this week with detailed information but Iôve taken the liberty to 

summarize brunches, lunches and dinners taking place at Central Okanagan wineries.  Events offered more than once are not 

included in this list.  We are hoping to combine one of our last camping weekends to take advantage of some of the events in the 

South Okanagan and then participate in local events on the final weekend in Kelowna.  For a full list of festival events, check out 

the following website.  http://www.owfs.com/trellis/events_results?advanced=1&category=1 

 

 

 

 

 

Dear Clients: 

Well I survived the West Coast Trail but Iôm still limping.  It was an amazing experience but one I wonôt 

need to repeat.  What I learned about the West Coast Trail is that it finds your weakness and then  

exploits it for the entire hike.  If you have a previous injury that hasnôt bothered you in 30 years, itôll 

bother you on the hike.  For me it was my ankle.  We had great weather with just one day of rain but 

since it had poured for 2 full weeks prior, the mud 

holes were wide and deep.  It was a very technical 

hike.  Every day brought a new set  of challenges: 

balancing on tree roots, rock ledges, ladders, sus-

pension bridges and moss lined logs to cross creek 

beds; slugging through mud bogs the size of ponds; 

crossing coastal surge channels; navigating tidal 

pools and trudging miles of beach sand carrying a 

50 pound pack were tough but provided some of 

the most spectacular scenery weôve ever seen.  We 

had pods of grey and killer whales feeding by our 

campsite one night.  Nightly scavengers to our 

camp included weasels and rodents, not wolves, 

cougars or bears, thankfully.  Strength and stamina 

are the keys to an enjoyable West Coast Trail ex-

perience and it helps if you donôt have previous injuries to come back to haunt you.  I`m really glad I did 

it.  As a repeat hiker on the trail said ñYouôll curse it while youôre doing it but youôll treasure the  

memories forever.ò  He was right.   Iôm glad it was on my óbucket listô (and glad it`s now crossed off)!!   

2008 Fall Wine Festival  

Event Winery Date Location 

Harvest Celebration Winemakers Dinner Quail's Gate Oct-02 Westside 

Celebrate the Harvest Gray Monk Oct-03 Winfield 

Candlelight Harvest Table Quail's Gate Oct-03 Kelowna 

Family Style Harvest Lunch Gray Monk Oct-04 Winfield 

8th Annual Fall Open House Mt. Boucherie Oct-04 Westside 

Shrimp on the Bar-by-eh! Greata Ranch Oct-04 Summerland 

Starry Nights Cedar Creek  Oct-04 Kelowna 

6 Course Wine & Jazz Gallagher's Canyon Oct-04 Kelowna 

Epicurean Dinner Reception & 6 Courses Mission Hill  Oct-04 Westside 

Tiny Bubbles Brunch Gray Monk Oct-05 Winfield 

Harvest Luncheon in the Vineyard Cedar Creek  Oct-05 Kelowna 

Sixth Annual Roll Out the Barrel Gray Monk Oct-09 Winfield 

Guest Chef Dinner Cedar Creek  Oct-09 Kelowna 

Diva in the Okanagan Quail's Gate Oct-09 Westside 

Harvest Dinner & Dance Gray Monk Oct-10 Winfield 

Candlelight Harvest Table Quail's Gate Oct-10 Westside 

Fall Harvest Dinner Mission Hill  Oct-10 Westside 

6 Course Wine & Jazz Okanagan Golf Club Oct-10 Kelowna 

Go Wild at Gray Monk Gray Monk Oct-11 Winfield 

Favourites from the Terrace Dinner Mission Hill  Oct-11 Westside 

http://www.owfs.com/trellis/events_results?advanced=1&category=1


 

Market Watch  

News reports have already reported on  the August MLS sales numbers so Iôll just cover some of the highlights.  Overall sales 

numbers in August were 271, down from 334 the previous month and more than 50% below the same month last year.  Resi-

dential home sales were 122 in August, down from 146 the previous month and down from 285 the previous year (a 57% de-

cline).  Compared to year to date (TYD) numbers, residential unit sales were down just 34% and sales values were down 28%.  

The number of days on the market increased by 7% for residential homes.   

Prices, however, seem to be holding.  The average house price for a residential home this year is $514,231 compared to 

$470,171 last year.  Thatôs a 9% increase and those numbers are year to date numbers.  The graph below, from the Okanagan 

Mainline Real Estate Board, provides details by neighbourhood.  The red shows the average house price last year (YTD) fol-

lowed by this yearôs average house price in blue.  All neighbourhoods appear to be higher except Westbank and Westside for 

which there are no obvious explanations.  A look at next month's numbers may provide some additional insight.  I`ll review 

the results again following the release of September`s numbers to see if this trend continues.  (Due to the format of this graph, 

it was not resizable so I apologize for the strain on your eyes).  Lucky for me, I now have reading glasses!!!!! 

Weôve been trying various new recipes from Bon App®tit looking for easy weekday meals that can be 

made in 15 minutes or less.  This is a great one thatôs quick and easy, itôs got great taste and itôs got the 

added bonus of being healthy too.   This recipe serves 4. 

 

Salmon òBulgogió with Bok Choy and Mushrooms 
 

óBulgogiô is a popular Korean dish of beef marinated in soy sauce, sesame oil and other seasonings  but 

itôs made here with salmon .   

 

2 large garlic cloves, peeled, divided 

ӎ cup chopped green onions 

¼ cup soy sauce 

1 Tablespoon Chinese rice wine or dry sherry 

¾ inch cube peeled fresh ginger 

2 teaspoons sugar 

1 teaspoon Asian sesame oil 

¾ teaspoon chili-garlic sauce (we use Thai Sambal Olek for a bit more heat and we increase the garlic)  

4 6 oz. center cut skinless salmon fillets 

1 Tablespoon olive oil 

1 large bok choy, cut crosswise into ½ inch wide strips 

4 ounces fresh shitake mushrooms, stemmed and sliced 

 

Blend 1 garlic clove and next 7 ingredients in mini processor.  Arrange salmon in 11x7x2 inch glass 

baking dish.  Spoon marinade over and let marinate 5 minutes. 

 

Preheat oven to 500ºF.  Arrange fish with marinade on rimmed baking sheet.  Transfer marinade from 

dish to small saucepan.  Roast fish until just opaque in center, about 8 minutes.  Bring marinade in 

saucepan to boil; set aside and reserve for glaze.  (We usually just cook the sauce with the salmon rather 

than boil it separately).   

 

Meanwhile, heat oil in large nonstick skillet over high heat.  Add bok choy and mushrooms; using  

garlic press, add 1 garlic clove.  Stir fry until mushrooms are tender and bok choy is wilted, about 4 

minutes.  Season with salt and pepper. 

 

Divide vegetables among plates.  Top with salmon and brush fish with glaze.  Bon Appétit. 

 

 

Favourite Family Recipes  


