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T
his is real food, said Jeremy Budd as he 
stirred a warming pot of soup sizzling 
with his handpicked mushrooms --- sam-
ples for the festive passers-by.

The owner of Richmond-based West Coast 
Wild Foods, which has a year-round location at 
the Lonsdale Quay, sets up shop for the third 
year at the annual Vancouver Christmas Mar-
ket.

“We save all of our products for the market 
here for this retail season,” said Budd

He looks to take advantage of the growing 
interest in local foods among Vancouverites, 
especially “for people that health conscious 
and wanting to eat local”.

“These are the food items that grow in our 
forest,” said Budd. “Many people don’t even 
know that.” 

He added, “All of the products you see are 
wild, which means they come from the moun-
tains and the forests --- nothing’s planted.

“These are pure ingredients, nothing’s add-
ed to them.”

First established six years ago in 2009, the 
company had started as a wholesale exporter 
to markets in Europe, Asia, and the United 
States.

“Each one of these mushrooms have their 
own niche market around the world,” said 
Budd. “Export of these different wild mush-

rooms is the core of our business.”
Grew up in Sunshine Coast, Budd has been 

romping the forests for wild foods since child-
hood.

“My dad and I used to go together,” said 
Budd. “I was seven years old and he used to 
take me out hiking, and we would find these 
different mushrooms.”

Budd uses wood heat and air to dry their 
mushrooms over the course of the year.

“That’s the traditional way to preserve the 
flavour and the appearance,” explained Budd. 
“So all these colours you see, this is all the dif-
ferent varieties.

“It’s a real art.”

Instead of pickles, Vancouverites can now 
enjoy their sandwiches with fiddleheads.

A seasonal delicacy in eastern Cana-
da, fiddleheads come from the ostrich fern, 
a plant rarely found in southern B.C., ex-
plained Budd. 

“In the east, they have a large snow pack 
that takes the competitive plants away 
from the area and allows the ostrich ferns 
to thrive,” said Budd.

In addition to climate differences, south-
ern B.C’s rocky geography with the 
fast-flowing water and evergreen trees do 
not provide the right conditions for the 
fern.

“It grows along riverbanks and flood-
plains,” explained Budd. “It needs that salt 
from the river to make it grow.”

He added, “They only grow in deciduous 
forests (where leaves grow and fall accord-
ing to season changes) and they need a lot 
of direct sunlight.”

The local harvester seeks to introduce 
the “high in iron and protein” delicacy to 
the west coast.

“I have it with lemon mayonnaise, qui-
noa toast, and sprouts.”
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Fiddle-what? 

From BC forests to global kitchens, local 
wild foods company comes back 

to Vancouver pots at the Christmas market
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Budd explains that people from different cultures have traditionally used different types of wild mushrooms in their cuisine.

Jeremy Budd from West Coast Wild Foods set up shop for the third year at the Vancouver Christmas Market.

Part of the 
ostrich fern that 

is rarely found 
in southern B.C., 
fiddleheads are s 
versatile ingredi-

ent high in iron 
and protein.
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