On the

WORLD
Stage

JAMES OLBERG AIMS
TO PROVE CANADA’S
CULINARY PROWESS
AT BOCUSE D’OR 2017
STORY BY DANIELLE SCHALK
PHOTOGRAPH BY MIKE CRANE

F&H: As Canadians,

a team to raise funds. We’ve done

emphasis on this

will likely do eight or nine more.

countries do, how

silent auctions with sponsors and

we don’t put as much

three [fundraisers] so far and we

competition as other

We do things like dinners and

does that affect you

other chefs.

James Olberg:

F&H: What advice do you have

d’Or has not been

competitions?

as a competitor?

Unfortunately, Bocuse
embraced enough in
this country. This is a

W

ith less than six months left of a two-year
preparation period, James Olberg is taking a
break from his position as executive chef at
Vancouver’s Coast restaurant to focus on preparing for Bocuse d’Or 2017, which will take
place in Lyon, France next January. In order to make it to the
global competition, he has already competed and triumphed at
a Canadian selection competition, as well as a regional qualifying round. A former member of Culinary Team Canada,
Olberg says he was drawn to culinary competitions early on in
his career as a way to challenge himself. As a chef with “oldschool” training, Olberg dedicated himself to studying modern
cuisine in preparation for January’s competition, a process he
describes as being similar to studying fashion. “Bocuse d’Or
is so unique and so innovative in a lot of ways, so I have to
keep abreast of things,” he explains. As the competition nears,
Olberg and his three-man support team — which includes
Canada’s next Bocuse d’Or candidate Trevor Ritchie — are
focused on ironing out the little details while they await the
announcement of this year’s required proteins.
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We also have to pay for all of our
practices and associated travel
expenses…Our team manager
[Cornelia Volino] is responsible for
raising funds and the logistics for
Bocuse d’Or. It’s really up to us as
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