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Chefs Andrew George (left), Bertha Skye, Arnold Olson, David Wolfman and Bryan Sappier 

wlll compete tor Canada In an lnternatlonal cooking contest In Germany. 

Native chefs prepare 
Alao on the aboriginal team are Andrew George, Or Cookl·n~ ---- .L ~ ,..,.,L 

28, or the Wet-Suweten band near Smithers, B.C., 
Arnold Olson, 29, a Cree trom Saskatchewan; 

By Judy Creighton Bryan Sappier, 30, a Maliseet 
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pies. 
"~ native Canadiana we are 

wiry proud to be heightening people's awareness 
o(the native people and the native culture through 
this endeavor," said David Wolfman, captain o( 
the team slated to participate in the competition 
in Frankfurt, Germany, Oct 11 to 15. 

"We're sure to bring back honors although we're 
not u certain we'll bring back gold medals - but 
I IUJ'e hope we do," said the head chef of Marriott 
Manacement Semces in Toronto. Wolfman, 31, was 
ra1aed on the Thompson Indian Reaerve in Lil-
l B.C. 

A sample or savory hors 
d'oeuvres on display at a news 

conference this week demonstrated the unique 
manner in which the team members use such in­
gredients. 

Smoked and filleted salmon adorned squares 
o( com bread, pemmican was served on bread 
squares, and goose sausage spiced with f'resh 
thyme and savory topped rice crackers. _......_ __ 


