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GET A TASTE OF 
SQUAMISH

This summer, being a tourist in your 
own backyard is the recommendation of 
the season. At the time of this writing, 
Squamish is cautiously re-opening with 
COVID-19 safety measures in place. 
Whether you are a Squamish local, a 
recent newcomer or a welcome visitor 
from around the province, we encourage 
you to take this opportunity to safely 
enjoy our beautiful community. We have 
something for everyone’s palate, including 
awesome cafés, food trucks, restaurants, 
breweries, cideries, and vast amounts of 
the great outdoors to play in to soak up 
the sun. 

In this issue, we welcome the return of 
Joe Eppele, a local hero. Joe was a football 
star turned television host who followed 
his heart and made his way back home 
to the Squamish Valley. We check out the 
origin story of The Backyard Tap, formerly 

the Cliffside Pub, in the heart of Valleycliffe. 
We asked you and we listened! Check out 
the results of where locals go to indulge 
in the Best Burgers in town. Despite the 
current restrictions of gatherings over 50 
people, find out how you can modify our 
local non-events from the comfort of your 
own home. Need to get out in nature? How 
about hitting up the wind down at The 
Spit? What does the future hold? Shannon 
Astrology shares your forecast for the 
months ahead. 

In the meantime, we wish you a very 
safe and healthy summer. We are all in 
this together.

Bianca Peters, Publisher

Don’t forget! You can find us online 
at www.tasteofsquamish.com 

 @tasteofsquamish   @atasteofsquamish

Taste Of Squamish makes every effort to ensure the 
accuracy of information it publishes. Taste Of Squamish 
accepts no responsibility for the consequences of error 
or for any loss or damage suffered by users of any of the 
information within ads, articles or any published content 
contained within this magazine.

CONTACT US 
tasteofsquamish@gmail.com 
www.tasteofsquamish.com

Published by

Joe Eppele looks toward the future. 
See pages 12 -13 for more on Joe
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BC's Best
Fish & Chips

MENU
www.wiganpier.ca

Take out,
Take home,

Dine in!40340 Tantalus Way
Garibaldi Estates
Squamish, BC
604 898 3834

BC'S BEST
Province News
CANADA'S BEST
Enroute Magazine
READER'S CHOICE BEST
in Squamish for 12 years

In Business
for 26 Years!

VOTED

#1

KEEP IT LOCAL -
MANAGERS WHO CARE.

604.815.4545
www.avesta1.com
danielle@avesta1.com

Call Danielle at
604.815.4545
to book a FREE
30 Minute

Consultation!
Get information about the
Squamish rental market.
Let's discuss how we can

help protect your
real estate investment.

OPENING HOURS
Mon - Thurs 12pm - 11pm
Friday 12pm - 12am
Saturday 11am - 12am
Sunday 11am - 11pm

LOCATION
#405-1201 Commercial Way

Squamish B.C. V8B 0V1
604 567-BREW (2739)

www.backcountrybrewing.com
Follow us @backcountrybrewing

BREWERY | TASTING ROOM | KITCHEN
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and brie cheese, the lamb burger with 
minted tzatziki or a straight up beef burger 
made with free range, locally sourced beef 
you really can’t go wrong.

watershedgrill.com  |  604.898.6665

Locavore 
The Locavore (definition: a person whose 
diet consists only of locally grown or 
produced food) offers a fine selection of 
sandwiches, with their veggie burger being 
a standout alongside their classic beef, 
chicken or salmon burger. All served on 
a delightfully light and fluffy portuguese 
bun with just the right amount of fresh 
toppings and sauces. With their locally 
sourced and farmed ingredients they’re 
hitting the nail on the head.

locavorebarandgrill.com  |  604.898.1969

Lil Chef 
Delivering big flavours for a Lil Chef, we 
love this casual eatery that boasts plenty 
of housemade items including the famous 
English muffins the burgers are served on. 

Burgers might just be the perfect thing 
to eat. They’re a perfect marriage of 
meat, bread, cheese, vegetables and 
sometimes other exotic ingredients. The 
difference between a good burger and a 
great burger? It could be anything from 
the cut of the meat, the style of grill, the 
combination of toppings or the choice of 
bread. But when you get everything right 
and all those ingredients fuse together into 
one mouthful of juicy, flavourful perfection 
then what you’ve got is an AMAZING 
burger.

So, who’s got the best burger in 
Squamish? After some careful polling 
on social media and inquiring with every 
person I know who lives here, this is what 
they said:

Watershed Grill 
The Watershed is a clear front-runner, 
though WHICH burger to choose seems to 
be the tricky part. Whether you choose the 
salmon burger with wasabi mayo, the Cali 
chicken burger topped with guacamole 

Best Burgers   by Kristy Aleksich

EAT

Lil Chef’s Lil Big Burger served on 
a homemade English muffin
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Order the ‘Lil Big Burger’ made with AAA 
sirloin ground in house and topped with 
free-range bacon, their own cheese blend, 
grilled tomato and chimichurri sauce. 
You won’t find fries here, instead enjoy 
their spinach ‘n beet salad, scratch-made 
French onion soup or a soup of the day.

facebook.com/lilchefsquamish
604.390.2433

Norman Rudy’s 
With toppings like ‘tobacco onions’ and 
‘bacon-tomato jam’ no wonder this burger 
was a popular vote. Switch up your side 
for garlic fries or a crisp ceasar salad 
as you enjoy their sunny patio and the 
breathtaking views of the Squamish valley. 
The ultimate summer meal in the most 
picture-perfect setting!

gibbonswhistler.com/norman-rudys
604.815.7978

The Backyard Tap 
Burgers in the backyard are just better, 
aren’t they? Keeping that familiar, cozy 
sentiment in mind, this Valleycliffe pub 
is all about keeping things simple, fresh 
and fun. Try the Backyard Cheeseburger, 
served on a brioche bun with American 
cheese and your traditional toppings. 
Simple, yet perfect.

backyardsquamish.com  |  604.390.2226

So before you fire up the barbie and make 
a mess at home, perhaps try one of these 
local joints first to satisfy your burger 
craving. The only mess here will be on your 
plate. Grab extra napkins.

Please note that during the COVID-19 crisis 
restaurant hours and service may vary. 
Please contact the restaurant directly to 
find out more information on re-opening 
dates, take away menus and service 
availability.

Follow Kristy on  @kfm_aleksich

Locavore

Norman Rudy’s

WATERSHED GRILL 
41101 Government Rd. 
Brackendale, BC

LOCAVORE 
1861 Mamquam Rd. 
Garibaldi Estates, BC

LIL CHEF 
40365 Tantalus Rd. 
Garibaldi Estates, BC

NORMAN RUDY’S 
40900 Tantalus Rd. 
Garibaldi Estates, BC

THE BACKYARD TAP 
1907 Maple Dr. 
Valleycliffe | Squamish, BC

GET THERE
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After opening a brewery in North Van 
six years earlier, Phillip was looking for 
something new. “I wanted to get back 
to a small community feel, and a friend 
encouraged me to check out this place 
in Squamish.” So they went for a drive, 
walked around Valleycliffe and were 
immediately struck by how profoundly 
beautiful it was. In observing the 
community at rest and at play Phillip knew 
he’d found what he was looking for. And 
while the space itself was dormant and 
a bit dated, the bones of the building, its 
structure & soul, were sound. And so they 
started renovating.

“Our intent was to preserve as much as 
we could, but open up the spaces and 
let the light shine in.” In doing so, Phillip 
and Jackie were able to re-use nearly all 
of the original wood from the fencing, 
flooring and siding. “All these tables, these 

Valleycliffe is the southernmost residential 
neighbourhood in Squamish and the 
first you’ll find when driving up from 
Vancouver. By its name you can surmise 
two things: there is a valley and there 
is a cliff. But referring to the Stawamus 
Chief by so pedestrian a noun nearly does 
disservice to the monolith that towers so 
majestically over its population. And when 
that population desired a pub back in the 
late 70’s for congregating, the Cliffside 
Pub fit the bill, matching Valleycliffe in the 
self-evident place-naming department.  
But all things must change, whether by 
necessity or circumstance. And so The 
Cliffside went by the wayside, with it’s 
space lying fallow for over three years 
before that neighbourhood necessity 
could be filled. Enter The Backyard Tap 
and its proud owners, Jackie Sinfield and 
Phillip Vandenborre. 

The Backyard 
in the Valley by the Cliff   by Malcolm Yates

STAY

Photo by Kaili SmithPhoto by Bianca Peters
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benches, all reclaimed wood,” says Phillip.  
“When we finished there was only a six 
and a twelve inch piece left!”

They opened with the blessing of the 
community and now, with just over a 
year under their belt, the Backyard Tap is 
thankful for the support Valleycliffe and 
indeed all of Squamish proper has given 
them. “They’ve been so welcoming, this 
place is amazing.”

Oh, and by the way, so is the food! I hate 
coming to the end of a piece without 
giving the foodies what they crave.  I 
could, of course, try and describe the 
body’s automatic response to scrumptious 
stimulus, but really? You’re gonna have 
to come and sample for yourself. The 
Backyard Tap serves fantastic fare and my 
family feasted on the Carnitas Pork Tacos, 
one heckuvan American Cheeseburger, 
some Poutine and BC craft beer to wash it 
all down. And yes, when it comes to family, 
this place is certainly friendly. These guys 
have old school arcade games, Skee Ball, 
Hoop Shot and all manner of exciting stuff 
to pass the time with. So if you’re looking 
for the close community feel of a backyard 
party, The Backyard Tap is truly the place 
to be. See you there!

Postscript: In an effort to remain a 
community hub at a time when our 
community can’t congregate, The 
Backyard is taking online orders from 
their fabulous kitchen and will perform 
contactless delivery throughout 
Valleycliffe, with eyes on expanding their 
reach in the near future. They’re also 
selling hand sanitizer!

Follow Malcolm Yates the Sea to Sky Beer Guy 

on  @seatoskybeerguy

THE BACKYARD TAP 
1907 Maple Dr. 
Valleycliffe | Squamish, BC

GET THERE

Fantastic fare at The Backyard Tap!
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PLAY - EVENTS

Squamish Farmer’s Market
Every Saturday, April to October 2020

This is an event that is actually IS 
happening. There’s no better way to kick 
off the weekend than to pop over to our 
local Squamish Farmers Market. Pick up 
fresh produce and meats while enjoying 
the pleasant views from downtown. 
Keeping distancing in mind, it still makes a 
nice little weekend outing.

Squamish Days Loggers Sports Festival
It would have been the 63rd year of the 
Squamish Days Loggers Sports Festival, 
now postponed to summer 2021. The 
longest-running community event in 
Squamish Competitors typically put on 
audience-pleasing, fun-for-the-whole-
family events – everything from log rolling 
to axe throwing- that acknowledge the 
rich history of forestry and help keep 
traditional methods and techniques alive. 
We are expecting to see lumberjacks (and 
Jills) from across the globe return once 
again next year to show us their stuff.

There’s nothing quite like Squamish in the 
summer, and despite the recent global 
turmoil due to COVID-19, we are hoping 
that these warm, summer days will provide 
some sort of reprieve from isolation 
activities. As we attempt to ease beyond 
this unprecedented pandemic, locals 
and visitors alike are keen to get back to 
enjoying life- whether that be camping, 
hiking, rock climbing, kitesurfing, BBQ’ing 
or patio sessions with friends.

Summer just isn’t as long as we would like 
it to be, is it? As we try to find some sort 
of normalcy it will be all too tempting to 
race outside and try to squeeze it all in. 
Our usual chock-full roster for summertime 
events has changed, but we are going 
to make the most of it. It won’t be the 
usual schedule of festivals and large-scale 
events, but as restrictions ease (hopefully) 
it will surely feel good to get out of our 
homes and do something other than bake 
bread and hop on Zoom calls.

Summer Events: COVID Version

PLAY

The Constellation Festival 2019
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COVID VERSION: Go find a lake with a 
log and try to run along it without falling 
into the water. Grab your chainsaw and 
get creative while cutting your firewood 
for next winter. Create an axe-throwing 
pitch in your yard. Watch ‘The Log Drivers 
Waltz’ on YouTube.

Squamish Street Market 
For three Sundays of the summer, you 
can usually mosey over to Downtown 
Squamish and enjoy this boutique, local 
festival showcasing vendors, food trucks, 
local craft beer and cider, music and 
entertainment.

COVID VERSION: Hop online and purchase 
goods from local businesses. Many offer 
free delivery or curbside pickups. Order 
take out from a Squamish restaurant. 
Support local!

Squamish Valley Beer Festival
What should have been its 6th year, the 
Squamish Valley Beer Festival is always 
a popular event. With over 55 craft 
breweries and cideries (many from the 
Sea to Sky), food trucks, games, DJ’s and 
more, it’s an awesome way to unite beer 
lovers and mountain culture.

COVID VERSION: Order delivery, curbside 
pick-up or buy local brews, cider and 
alcohol in beer and wine stores to support 
our local businesses. Extra points if you 
line them up, have your friends do the 
same, and hold an online tasting session.

Constellation Festival
Shining the spotlight on the best in BC 
music, Constellation Festival, in what 
would have been its second year, is sadly 
cancelled before we even got to see the 
line-up. The exceptional music, food, and 
art installations right in our own backyard 
will be sorely missed, but we can’t wait to 
see who they announce as headliners for 
2021 when it will be back even better 
than ever!

COVID VERSION: Go online and check 
out some of the live stream performances 
available. Have a dance party in your living 
room. Have an ‘art day’ and make your 
own art installation. Get creative!

KiteClash
If there’s one thing all the locals can agree 
on it’s that Squamish- she’s windy! The 
wind is our blessing and our curse and 
each summer kiteboarders praise the god 
of wind during the epic battle between the 
world’s top athletes. KiteClash is Canada’s 
biggest kiteboarding competition and we 
will miss spending the day at our world-
renowned Squamish Spit watching the 
action.

COVID VERSION: Build a kite with your 
kids and fly ‘em high! If you kiteboard, 
head out to the Spit and hit the water – 
kiteboarding is an isolating activity that 
gets two thumbs up. Have your friends 
socially distance onshore to cheer you on.

With some careful planning and a little 
respect for distancing, you can (and WILL) 
have some fun this season. We truly hope 
you have the most epic summer- we have 
earned it, haven’t we? So get out there and 
enjoy a taste of Squamish. Responsibly 
and respectfully. Have fun!

Follow Kristy on  @kfm_aleksich

Squamish Beer Festival

Squamish Street Market



TASTE OF SQUAMISH MAGAZINE   •   SUMMER 2020 12

PLAY

Photo by Kaili Smith

amounts of raw material, it’s what you do 
with it that counts.

In middle school Joe’s raw material was 
also his biggest enemy. At 6’5” he was well 
on his way to largesse, but more chunk 
than chiseled. Joe’s bones had grown 
at a faster rate than the rest of his body 
and doctors were worried that, should 
he exert himself, his ligaments & tendons 
would tear under the pressure and he’d 
“basically snap.” Accordingly, young Joe 
was excused from physical education and 
dismissed as a boy who just wasn’t the 
athletic type.

Over time, it wasn’t Joe’s body that 
snapped but his mind. Or at least, his 
mindset. “In grade eight I was 320 pounds. 
I was this big, knock-kneed, roly-poly, 
pear-shaped kid that couldn’t run half a 
lap. The doctors were telling me I couldn’t 
run but I couldn’t keep living like this.”  
So Joe made a choice and hit the gym. 

I love this town. It’s nestled in nature yet 
big city adjacent. You want green space?  
It’s all green space! I moved to Squamish 
in 2006 and can’t imagine anywhere I’d 
rather be. In fact, you almost need to step 
away from the Sea to Sky to appreciate its 
beauty. Well folks, that’s exactly what Joe 
Eppele did and I’d like to run down a bit of 
his background if you’ll indulge me.

Joe is a retired football player with a 
5 year career in the Canadian Football 
League.  He’s co-host of The Edge, a 
popular hunting show on WildTV and 
he’s a Squamish son; born and bred and 
back in the fold.  Big Joe is a mountain 
of a man, with his 6’8” frame maintained 
by masses of muscle. As he entered the 
Sunflower Café for our interview I quickly 
realized not everyone is created equal.  It 
wasn’t until after we broke bread (and 
thank you, Sunflower, what lovely bread 
it was) that I found my first impression ill 
fitting. While everyone is given varying 

Joe Eppele: A Homecoming   by Malcolm Yates

Joe Eppele, co-host of “The Edge” on WildTV



Joe Eppele, Number 59 - 
Toronto Argonauts,

Grey Cup Winning Team 2012
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Hard. In two years he’d managed to drop 
50 pounds of fat while adding muscle to 
a body whose disparate parts had finally 
caught up with each other.

This très grand transformation found Joe 
excelling in GSL community football AND 
competing at the national level in Track 
& Field. While his collegiate path would 
be paved either way, it was the full ride 
football scholarship from Washington 
State that Joe jumped on. Not bad for a 
kid that wasn’t the athletic type. Of course, 
now people were saying just the opposite: 
Oh, he’s so lucky. He’s just gifted. The 
reversal of public opinion was an irony not 
lost on Joe and he used it as fuel, working 
his ass off in the gym, the field, and the 
classroom.

Ultimately, it was Joe’s work ethic that 
overcame his coming relatively late to 
the game of football. This resulted in 
Joe being drafted in the first round, 
second pick overall by the CFL’s Toronto 
Argonauts. And while I could spend my 
entire word count on the highs and lows of 
Joes football career, suffice to say winning 
the 100th Grey Cup Championship in 2012 
along with the city of Toronto’s jubilant 
afterparty was the experience of a lifetime 
that he says, “likely took years off my life!” 

And the lows? Well folks, you don’t need 
John Madden to tell you football is a 
physical sport that takes its toll. With a 
great run in Toronto in the rear view and a 
couple shoulder surgeries on the horizon, 
Joe felt like it was time to hang up the 
cleats and move on to the next phase of 
his career. Or should I say “phases.” In 
short order Joe bought and managed a 
gym, went back to school, got his MBA 
and met his future wife. Remember that 
work ethic I’d mentioned? But a piece of 
the puzzle was still missing.

Growing up in Squamish Joe developed a 
great love of the great outdoors, hunting 

and fishing with his father. And while 
Toronto had given him all he could’ve 
asked for, the wild West Coast was always 
whispering its wanton wares into Joe’s 
ear. And it was while being stuck in traffic 
one day that those whispers intensified, 
causing the big man to turn to his lady 
love and ask: “When are we going back to 
BC?” The answer: as soon as possible.

Did Squamish welcome him back with 
open arms? Of course we did! I listened 
as Joe told me how proud he was to be 
the Parade Marshall for the 60th Annual 
Squamish Logger Sports Festival. And 
Big Joe told the tale with a reverence 
that rivalled his Grey Cup win. And so the 
Squamish son has returned, just another 
amazing human living in this amazing 
town. Welcome home, Joe!

Follow Malcolm Yates the Sea to Sky Beer Guy 

on  @seatoskybeerguy
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Historically, when people care about 
protecting an area the easiest thing to do 
is to say what they DON’T want. The team 
at HSBRIS is more focused on what they 
DO want. It’s more about giving proper 
recognition to the region, advocating 
for its well-being, and offering a holistic 
view of land and marine planning. With 
sustainable development at the forefront 
and a focus on the fragile recovery of 
certain areas, they are trying to ensure  
that this exceptional region continues 
to flourish.

The three zones within the proposed 
Biosphere region boundary encompasses 
almost 219,000 hectares, holding 84% 
terrestrial and 16% marine area. This 
includes everything from the delicate 

Whether you were born here, relocated 
here, or are just visiting, the biggest take 
away that anyone can have about Sea 
to Sky country is that it is stunningly 
beautiful. The mountains, the forests, the 
lakes and oceans are our playground, and 
boy is it gorgeous!

So how do we strike a balance between 
development and biodiversity? What 
can we do to safeguard this spectacular 
region? Howe Sound Biosphere Region 
Initiative Society (HSBRIS) have been 
striving to nominate an area to become 
a biosphere region by  UNESCO (United 
Nations Education, Scientific and Cultural 
Organization), which will support just 
those things.

Howe Sound Biosphere   by Kristy Aleksich

PLAY

Photography by Tim Cyr
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sponge reefs (a prehistoric national 
treasure, thought to have gone extinct) in 
Howe Sound to the snow-capped peaks 
of Garibaldi.

After more than a year of compiling 
data, crafting content, and editing maps, 
the group presented their nomination 
package for Canada’s 19th Biosphere 
Reserve to the Canadian Commission for 
UNESCO in Ottawa in December 2019. 
After being reviewed by a team of experts, 
a recommendation will be provided as to 
whether or not the application is ready 
to be sent to the UNESCO Secretariat in 
Paris. The aim is to send the completed 
application to UNESCO by September 
2020, with UNESCO’s decision being 
announced by June 2021. 

But what happens in the meantime? 
Ruth Simons, Lead of the Howe Sound 
Biosphere Region Initiative says, “We 
will continue to collaborate, support 
and educate, removing barriers for 
learning, constructive dialogue and action 
planning. By encouraging and supporting 
Field School initiatives and bringing 
perspectives and information aligned with 
the Biosphere Region objectives, we hope 
to inspire our community to contribute to 
the conservation of the landscapes and 
ecosystems in this place we call home. By 
fostering sustainable economic and human 
development and implementing projects 
in collaboration with First Nations, we are 
empowering people to mitigate climate 
change and support the research and 
monitoring for conservation 
and development.”

So, what can YOU do to help? 
Learn more, become involved or volunteer! 
You can participate in projects such as 
community clean ups, invasive species 
polling, or even recording plants and 
wildlife via the app ‘iNaturalist’.

Together we can create a lasting future 
for our community and the environment 
around us.

If you’d like to volunteer with the Howe 
Sound Biosphere Region Initiative, 
please reach out to Ruth Simons at 
howesoundbri@gmail.com. For more 
information, visit www.howesoundbri.org

Follow Kristy on  @kfm_aleksich

Herd of Roosevelt Elk by Tim Cyr

Great Grey Owl 
by Tim Cyr



TASTE OF SQUAMISH MAGAZINE   •   SUMMER 2020 16

Hummus
by Chef Jeremy, Saha Eatery

EAT - RECIPE

INGREDIENTS

• 2 liters chickpeas (cooked)

• 1.5 tablespoons salt

• 4 cloves garlic

• 1.75 cups tahini

• 1.5 cups lemon

• .5 cups of water

METHOD: In your food processor add the 
chickpeas garlic salt and water. Blend until 
smooth, this is where your smoothness 
comes from, by adding the tahini too soon 
it masks the texture of the hummus, thus 
creating the illusion of smoothness.

Next add the tahini, then the lemon. It is 
here that I would add water and/or olive oil 
to achieve the desired consistency.

Serve with pita bread or with potatoes and 
your favourite vegetables.

 ~ Enjoy!

An interlude about chickpeas.

Cooking chickpeas for hummus yields the 
most favourable results. When cooking the 
beans from their dry state, soak them for 
a minimum of twelve hours. After soaking, 
drain and rinse prior to boiling.

Upon boiling add a touch of baking soda, 
this softens the skins and bean allowing 
for a smoother finished product. An 
approximate ratio is one tablespoon 
baking soda to 2.5 liters of dry beans 
being soaked.

When cooking the beans, be sure to use a 
large pot that has plenty of space between 
the water level and the brim, the resulting 
foam from cooking could overflow. Turn 
the pot to a simmer and have a bowl and 
large slotted spoon to remove excess 
foam. The beans are cooked when they 
are a consistent colour throughout and 
exceptionally soft to the touch with no 
graininess. Approximately 1.5 hours.

Bonus points to those who remove the 
bean skins that have loosened during 
the cooking procedure!
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Rosie 75
Here is a satisfying thirst quencher just in 
time for the summer. This Norman Rudy’s 
favourite is named for the bubbly Rosanne 
Scarth who is a famous for hosting many of 
the restaurant’s events and parties.

Ingredients:

• 1oz of Gillespie’s Raspberry Gin

• 5oz of your favorite Cava (Spanish 
Sparking), Prosecco (Italian Sparkling), 
or Champagne (French bubbles)

Pour gin and champagne into a 
champagne glass. Cheers!

DRINK - RECIPE

40900 Tantalus Rd. Garibaldi Highlands, BC

 @normanrudys  |  604.815.7978

BOUTIQUE STYLE HOTEL
INDIVIDUALLY THEMED ROOMS

A UNIQUE
EXPERIENCE

NEWLY RENOVATED

AT THE HEART OF DOWNTOWN SQUAMISH

@crashsquamish | crashhotel.com | 604.815.3403

FAMILY FRIENDLY RESTAURANT
SEE OUR MENU BislaSweets.com
CALL TO ORDER 604.567.5552

1345 Pemberton Ave. • Squamish, BC
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ALONG HIGHWAY 99

DINE IN
Sky Pilot Restaurant  
Sea to Sky Gondola
36800 BC-99 | 604.892.2550
The Match Eatery  
9000 Valley Drive | 604.892.2946
Sunny Chibas  
1584 BC-99 | 604.898.1306

CAFÉ 
Caffe Garibaldi  
38551 Loggers Ln. | 1.844.427.4225
Chatterbox Café  
Britannia Mine Museum | 1 Forbes Way

ON THE GO
MacDonald’s  
38451 Cleveland Ave. | 604.892.5937
Tim Hortons 
38930 Progress Way | 604.815.4311
Wendy’s  
38930 Progress Way | 604.892.7454
Tim Hortons  
1811 Garibaldi Way | 604.898.1032

BRACKENDALE 

DINE IN
The Watershed Bar & Grill  
41101 Government Rd. | 604.898.6665
The Nest  
41340 Government Rd. | 604.898.4444
The Crabapple Café 
1701 Government Rd. | 604.898.1991
The Brackendale Art Gallery 
Theatre & Tea House  
41950 Government Rd. | 604.898.3333

CAFÉ 
Bean Around the World 
41340 Government Rd. | 604.898.2669
Fergie’s Café  
70002 Squamish Valley Rd. | 604.898.1547 

BUSINESS PARK 

DINE IN
A-Frame Brewing Co. 
38927 Queens Way | 604.892.0777

Luz Tacos Full Menu Page 23 
38927 Queens Way | 778.836.9005
Backcountry Brewing 
405 - 1201 Commercial Way | 604.567.2739
Geo Cider
318 - 1201 Commercial Way

EAT + DRINK - DIRECTORY

Indian Masala Express
E4 - 1257 Commercial Way | 604.567.5555
À Table!
106 - 39149 Discovery Way | 604.567.0705
Noodle Box
1 - 1257 Commercial Way
Mag’s 99 Fried Chicken & Mexican Cantina
5 - 1257 Commercial Way | 604.657.6247
Timberwolf
38922 Progress Way | 604.815.4424

CAFÉ
Counterpart Café
107 - 39012 Discovery Way | 604.567.3338
Naked Lunch Express
1113 Industrial Way | 604.815.0731

LIQUOR STORES 
Gillespie’s Fine Spirits Ltd. 
8 - 38918 Progress Way | 604.390.1122
Mountain Retreat Liquor Store 
Cold Beer & Wine 
38922 Progress Way | 604.815.0883

ON THE GO
Dairy Queen Chill & Grill 
6 - 1257 Commercial Way | 604.215.5000
Domino’s Pizza 
10 - 1257 Commercial Way | 604.567.6767
Golden Crust Specialties 
38924 Queens Way | 604.892.7437
Tall Tree Bakery  
404 - 1201 Commercial Way | 604.849.0951
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GARIBALDI
HIGHLANDS

VALLEYCLIFFE

HWY99

SQUAMISH
VALLEYSQUAMISH

ADVENTURE
CENTRE

DOWNTOWN
SQUAMISH

GARIBALDI
ESTATES

BUSINESS
PARK

BRACKENDALE

MAP - DIRECTORY

WHERE DO YOU 
WANT TO GO?

INTERACTIVE 
EAT + DRINK 
LOCATION MAP
tasteofsquamish.com/ 
eat-and-drink



Fresh local fish & quality
ingredients from Japan!

SINCE 2007

Quality you deserve!
ALWAYS AT SUSHI SEN.

GIFT CERTIFICATES
AVAILABLE!

VOTED BEST SUSHI
IN SQUAMISH

40382 Tantalus Way
Garibaldi Highlands
604 898 8235

WWW.SUSHISENSQUAMISH.COM
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EAT + DRINK - DIRECTORY

GARIBALDI HIGHLANDS 

DINE IN 
Quest University Cafeteria 
3200 University Blvd.

GARIBALDI ESTATES 

DINE IN 
Locavore Bar & Grill 
1861 Mamquam Rd.. | 604.567.5646

Boston Pizza 
40167 Glenalder Pl. | 604.898.5442

Wigan Pier
40340 Tantalus Way | 604.898.3834

Pepe’s Chophouse
40359 Tantalus Way | 604.898.3606

Essence of India 
40367 Tantalus Way | 604.898.1000

Sushi Sen 
40382 Tantalus Way | 604.898.8235

Squamish Valley Golf Restaurant
2458 Mamquam Rd. | 604.898.9521

Umai Sushi 
1 - 40437 Tantalus Rd. | 604.898.8624

Norman Rudy’s 
40900 Tantalus Rd. | 604.815.7978

Haru Fusion Cuisine  
40022 Government Rd. | 604.567.7774

The Shady Tree Pub 
40456 Government Rd. | 604.898.1571

CAFÉ
Cloudburst Café 
1861 Mamquam Rd. | 604.898.1969

Starbucks 
105 - 40147 Glenalder Pl. | 604.898.9510

Lil Chef Bistro 
40365 Tantalus Rd. | 604.848.5070

Fuel & Forest Café 
6 - 40437 Tantalus Rd. | 604.898.5251

ON THE GO
Alice & Brohm 
9 - 1861 Mamquam Rd. | 250.571.9978

Top Hat Pizza Full Menu Page 21 
40386 Tantalus Rd. | 604.898.9191 

Booster Juice  
40230 Glenalder Pl. | 604.567.1955

Freshii  
40232 Glenalder Pl. | 778.733.0140

Fresh Slice Pizza 
40236 Glenalder Pl. | 604.567.7777

Samurai Sushi 
40254 Glenalder Pl. | 604.892.2002

Subway 
1104 - 40147 Glenalder Pl. | 604.898.8393

GROCERY STORES
Kitchen Quickie’s 
40226 Glenalder Pl. | 604.815.0777

Hector’s Independent Grocery 
1900 Garibaldi Way | 604.898.6815 

LIQUOR STORES 

Sea to Sky Hotel  
40330 Tantalus Rd. | 604.898.4874

BC Liquor Store 
40204 Glenalder Pl. | 604.892.3955

DRINK + DARTS 
The Squamish Legion Branch 277 
40194 Glenalder Pl. | 604.898.9368



Fresh local fish & quality
ingredients from Japan!

SINCE 2007

Quality you deserve!
ALWAYS AT SUSHI SEN.

GIFT CERTIFICATES
AVAILABLE!

VOTED BEST SUSHI
IN SQUAMISH

40382 Tantalus Way
Garibaldi Highlands
604 898 8235

WWW.SUSHISENSQUAMISH.COM
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EAT + DRINK - DIRECTORY

DOWNTOWN SQUAMISH

DINE IN

Howe Sound Brew Pub
37801 Cleveland Ave. | 604.892.2603

Copper Coil Still & Grill 
37996 Cleveland Ave. | 604.892.0646

Oryzae Japanese Cuisine
38005 Cleveland Ave. | 604.567.2999

Dragon Terrace Chinese Restaurant
38037 Cleveland Ave. | 604.892.3717

Chief Big D’s 
38042 Cleveland Ave. | 604.892.0224

Mountain Burger House
38198 Cleveland Ave. | 604.892.5544

Salted Vine Kitchen + Bar 
37991 Second Ave. | 604.390.1910

Cliffside Cider
103 - 37760 Second Ave.

Sushi Goemon
38105 Second Ave. | 604.892.9810

Saha Eatery 
38128 Second Ave. | 604.567.5888

Joe Pesto’s Wood Fired Pizza 
Full Menu Page 25
38165 Second Ave. | 604.390.0044

Bisla Sweets & Meats
1345 Pemberton Ave. | 604.567.5552

White Spot 
1200 Hunter Pl. #410 | 604.892.7477

CAFÉ 
The Ledge Community Coffee House 
38055 Cleveland Ave. | 604.390.0098

Zephyr Café
38078 Cleveland Ave. | 604.567.4568

2 Chill Gelato
38084 Cleveland Ave. | 604.567.2665

Sunflower Bakery Café
38086 Cleveland Ave. | 604.892.2231

Parkside Café
102 - 37979 Cleveland Ave. | 604.815.4150

Green Olive Market + Café 
38163 Cleveland Ave. | 604.898.4563 

Green Moustache Organic Café Squamish 

38144 Second Ave. | 604.898.1134

1914 Coffee Company 
38123 Second Ave.

Naked Lunch 
1307 Pemberton Ave. | 604.892.5552

ON THE GO 

Xoco Westcoast Chocolatiers
38020 Cleveland Ave. | 604.892.9446

Lucas Teas
38028 Cleveland Ave. | 604.567.4577

Pizzalicious 
38163 Cleveland Ave. | 604.567.2020

Panago Pizza
1347 Pemberton Ave. | 1.866.310.0001

Subway 
1321 Pemberton Ave. | 604.567.2011

A&W
1200 Hunter Pl. | 604.815.0833

Starbucks 
510 - 1200 Hunter Pl. | 604.815.4334 

Pizza Hut
1200 Hunter Pl. | 604.898.3400

Samurai Sushi
1200 Hunter Pl. | 604.898.3400

GROCERY STORES 

Health Food Heaven
520-1200 Hunter Pl. | 604.815.0001 

Save On Foods
1301 Pemberton Ave. | 604.892.5976

Nesters Market
1200 Hunter Pl. | 604.815.0733

DRINK + DANCE 
The Goat
38005 Cleveland Ave. | 604.892.9119

The Knotty Burl 
38005 Cleveland Ave.

LIQUOR STORES 
Eldorado Liquor Store 
37991 Second Ave. | 604.892.3422

Squamish Liquor Store 
38241 Cleveland Ave. | 604.898.8980
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Menu
Ceviche Tostadvas (Fish)..............$8

or 2 for $13

Tortilla Chips and Salsa...............$4

Luz Nachos................................$12

Chimichanga..............................$9

Flautas Pork Carnitas...................$9

Poblano Corn Cheese Dip...........$8

Jalapeño Poppers.......................$8

TACOS
5.5” Corn Tortilla Mix + Match!

Plate of (3) Tacos...........$14.50
or by the Taco...............$5.50 each

MEAT TACOS
Pollo Chipotle (Chicken) GF

Chupacabras (Beef + Bacon) GF DF

Asada (Beef) GF DF

Carnitas (Pork) GF DF

Pastor (Pork + Achiote Rub) GF DF

Papas + Chorizo GF DF

(Potatoes + Pork)

VEGGIE TACOS
Rajas con crema GF V

Poblano Peppers + Sour Cream

Vegan Ranchero GF DF V

(Soy Chunks + Veggies)

Frijoles (Beans) GF V

CHURROS
10” Churro tossed with
Cinnamon and Sugar
$4 ea. or 3 for $10
Plain or Cajeta filled (Caramel)

LOVETACOS.CA
info@lovetacos.ca

6” Flour Tortilla Mix + Match!
Plate of 2 Tacos $14 or 1 Taco for $8
• Baja Fish Taco
• Mazatlan Prawn Taco
• Cauliflower Baja Taco

QUESADILLA
8” Flour Tortilla
1 Quesadilla..............................$6
2 Quesadillas..........................$11
1 Quesadilla
with any taco filling.................$10
2 Quesadillas
with any taco filling.................$18
Gringa.....................................$13

BURRITO
Chilaquiles Burrito ............$13.00

Chicken (Pollo)
Carnitas (Pork)
Vegan (Soy chunks)

KIDS MENU
MEAL + DRINK + CHURRO - $8

Choose Your Meal

Fish and Tortilla Chips

Bean and Cheese Burrito

Quesadillas
(add protein optional)

Choose Your Drink
Horchata or Hibiscus
Chocolate Milk
Pop - Coke or Canada Dry

SALAD
Taco Salad Mexican style..........…$13
Choose any taco filling Meat or Veggie

ADD ONS
Guacamole......................................$1
Queso Fresco...................................$1
Pico de Gallo................................$.75
Crema..........................................$.75

DRINKS
Can of pop.................................$2.50
Jamaica (Hibiscus) Water...........$3.00
Horchata Water..........................$3.00
Jarritos......................................$4.00
Mexican Coca-Cola.....................$4.00
Squamish Water Kefir................$5.25

Prices subject to change without notice.

APPETIZERS BAJA TACOS

OPEN 7 DAYS A WEEK LUNCH + DINNER

ORDER ONLINE LOVETACOS.CA
CALL 604.849.2188

DF Dairy Free GF Gluten Free V Vegetarian
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EAT + DRINK - DIRECTORY

VALLEYCLIFFE

DRINKS + EATS
The Backyard Tap 
1907 Maple Drive | 604.390.2226

CAFÉ
Kululu Café 
38209 Westway Ave. | 604.390.3933

FIND THE FOOD TRUCK

Alice & Brohm Real Fruit Ice Cream 
250.571.9978 

Carte Diem Seize the Souvlaki 
604.815.0044

Folie Crêpes French Food Truck 
604.907.5222

Flaca’s Tacos 
778.998.7623

The Locavore Food Truck 
1861 Mamquam Rd. | 604.898.1969

Luz Tacos Full Menu Page 23 
38927 Queens Way | 778.836.9005

Mountain Squeeze  
778.241.3822

Pho-Give Pho-Get 
604.825.0406

Teriyaki Boys  
604.848.4595

The Turmeric Trailer  
778.878.3466

The Island Oasis Beverage Trailer  
604.966.4559

LIST OF FOOD TRUCKS
PLACE YOUR ORDER
tasteofsquamish.com/ 
find-a-food-truck
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DRINK

EAT IN 38165 SECOND AVE. SQUAMISH, BC 
FULL MENU @ JOEPESTOS.COM
ORDER 604.390.0044

* Prices subject to change.

BUFFALO JOE ................................................. 20 25 
buffalo ranch base with shredded chicken, 
banana peppers, green and red onions, mozzarella 
THE JOE-ZIKI  ................................................. 21 
garlic aioli base, chicken, green peppers, fire roasted 
tomatoes, black olives, red onion, goat feta, and 
mozzarella topped with thinly sliced cucumbers 
and tzatziki sauce
THE JOELEPENO  ............................................ 21 
sweet, smoky ranch base, jalapeños, green and red onions, 
dollops of cream cheese, topped with mozzarella 
and bacon bits
THE SPICY ITALIAN  ......................................... 22 26 
tomato sauce, pepperoni, capocollo, soppressata, 
mozzarella, ricotta and chili flakes
JOE REUBEN  .................................................. 22 
montreal smoked meat, sauerkraut, thinly sliced 
pickles, mustard drizzle and mozzarella
THE PEARFECT  ............................................... 22 
caramelized pears, prosciutto, soft goat cheese, 
balsamic drizzle
JP BURGER  .................................................... 22 
chopped burger patties, onions, pickles, tomatoes, 
cheddar cheese and mozzarella, drizzled with 
mustard and shredded iceberg lettuce

THE OCTOBER  ................................................ 22 
cranberry sauce base with dollops of butternut 
squash, stuffing,oven roasted turkey, mozzarella, 
topped with gravy
THE SWEET GREEK  V   ................................... 22 
pesto and tomato sauce, green and black olives, onions, 
spinach, garlic, sundried tomatoes, artichokes, 
pineapple, goat feta and mozzarella
THE CARNIVORE  ............................................ 22 26 
tomato sauce, pepperoni, ham, capocollo, 
bacon, mozzarella

SALADS & APPIES
Classic Caesar .......................Half 8 - Full 13 - Family 18 
Classic Greek ........................Half 9 - Full 14 
House Salad .........................Half 9 - Full 14 
a blend of mixed green lettuce, baby spinach, grapes, 
cranberries, pumpkin seeds, candied pecans, grated carrots, 
avocado, goat feta with a raspberry pesto vinaigrette

APPIES
Lil’Joe Bites  ............................6 ea.

Meatball Skewers ....................6 ea.

Artichoke Dip ..........................8 ea.

MARGARITA  V   ............................................. 15 20 
tomato sauce, basil and soft mozzarella
CHEESE  V   ................................................... 15 20 
tomato sauce and mozzarella

PEPPERONI  ................................................... 17 22 
tomato sauce, pepperoni and mozzarella
THE FRATERNAL CHEESE  V   ........................... 17 22 
tomato sauce, mozzarella, ricotta cheese and herbs
JOE PESTO  V  ............................................... 17 22 
tomato and pesto sauce, seasoned roma tomatoes, 
basil, goat feta, garlic and mozzarella

D-LUX  ............................................................ 18 23 
tomato sauce, pepperoni, green peppers, 
mushrooms, onions and mozzarella
IN A PICKLE  V   ............................................. 18  
olive oil base, thinly sliced pickles, green onions, 
mozzarella, dill weed, topped with a drizzle of mustard

THE ALOHA  .................................................... 19 24 
tomato sauce, pineapple, pulled pork or ham 
and mozzarella
THE MEDITERRANEAN  V   .............................. 19 24 
tomato sauce, black olives, red onions, sundried 
and roma  tomatoes, artichokes, roasted garlic, 
goat feta and mozzarella
THE JOE ROGIE  V   ........................................ 19 24 
spicy ranch sauce, bite size perogies, red and 
green onions, topped with sour cream
MAMA PESTO’S FAV  V   ................................. 19 24 
tomato sauce, spinach, artichokes, red onion, 
green olives, roasted garlic, mozzarella and goat feta
CHICKEN PESTO  ............................................. 20 25 
tomato and pesto sauce, chicken, garlic and mozzarella

SUPER D-LUX PLUS  ........................................ 20 25 
tomato sauce, pepperoni, green peppers, mushrooms, 
onions, black olives, goat feta and mozzarella
THE POPEYE  V   ............................................ 20 
spinach, garlic, red onion, ricotta and mozzarella
JUST BEET IT  V   ............................................ 20 
honey roasted beets, onions, candied pecans, 
spinach, goat feta, garlic, topped with fresh arugula

NO NAAN-SENSE  ............................................ 20 
butter chicken, rice, red & green onions, garlic, 
cilantro and mozzarella
DAD’S BBQ  .................................................... 20 25 
marinated bbq chicken, corn niblets, onions, 
mozzarella, topped with lime zest

PIZZA
Our pizza dough is handcrafted in-house  |  V  Vegetarian
Woodfired 12”   Woodfired Gluten Free 12”  (add 3)   New York Style 16”

Prices could change
without notice.

AWARD WINNING WOOD FIRED PIZZA
 THE BEST GLUTEN FREE CRUST IN TOWN
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PLAY

Catch air and fly! 
The Spit, Squamish, BC

Being perfectly placed at the 
northernmost tip of Howe Sound, 
Squamish has a breeze that can fiercely 
funnel between the mountains and turn 
the waters into the ultimate location 
for windsports. It’s no wonder people 
travel from around the globe to surf the 
waters here, our remarkable reputation 
is undisputed the world over. Squamish 
has more days with sunshine and steady 
wind that provide ideal conditions for 
kiteboarding and windsurfing than most 
any other place in North America. And did 
we mention windsports are the perfect 
social distancing pastime?

There’s nothing quite like the smell of a 
fresh ocean breeze, the wind in your hair 
as you glide across the water, the salty 
mist from the sea gently coating your 
skin as seabirds soar overhead. That’s the 
‘movie’ version of kiteboarding. A more 
realistic take on the sport is slightly more 
dramatic. The wind can whip the ocean 
into a frenzy, its salty waves adorned with 
white tips, and the ocean spray is more 
like a hefty dousing of seawater. To a 
newcomer, this might be intimidating, but 
to a seasoned pro, these are the days they 
live for.

Windsports   by Kristy Aleksich
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Squamish WIndsports Society (SWS) is 
a non-profit organization whose mission 
is to maintain safe access to windsports 
in Squamish. Managing the hub of 
windsports, the Squamish Spit, SWS has 
launched the windsport season since 
May 15, 2020. The SWS has incorporated 
the recommended COVID-19 distancing 
requirements at the Squamish Spit as well 
as few additional changes. Access to the 
Spit will be for members only – there will 
no longer be a non-member access fee 
available. Memberships are available online 
for purchase. On busy days, be prepared to 
wait to enter the Spit so that everyone can 
remain the required safe distance apart.

If you’re keen to learn to kiteboard this 
may not be your year. Most lessons require 
proximity with teacher and student, though 
fundamental classes to get your started 
are still available. Local kiteboarding school 
Aerial Windsports will continue to offer 
classes where available and will adjust 
their class dynamics to adhere to the 
current COVID-19 requirements.  Typically, 
Squamish’s leading learning center offers 
introductory classes, hourly private lesson 
packages, semi-private and group lessons, 
but it might be best to call and speak with 
them about what you’re looking for and 
what’s available. If you don’t own your gear 
you can also arrange to rent equipment 
from them.

With another sunny and windy summer on 
its way, windsport enthusiasts will be able 
to enjoy the steady wind and incredible 
views that Squamish has to offer. PLEASE 
remember to follow the rules set out by 
SWS and our government, keep a safe 
distance and respect your fellow kiters 
and windsurfers!

Follow Kristy on  @kfm_aleksich
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GEMINI 
May 21, 22* to June 21

Whether you’re a chatty Gemini or a 
rare quiet one, Venus is retrograde in 
your sign for a chunk of 2020 giving 
you some yummy perspective on your 
communication with others. Enjoy 
discovering new words and using them 
real good.  

CANCER 
June 22 to July 22

You want to retreat and be a hermit but 
this is your year to make tracks in your 
chosen profession and to discover new 
depth & intensity in your relationships. I 
know it’s all Covidy out there but where 
there’s a will . . .

LEO 
July 23 to August 22, 23*

This year Mars is meow-mixing in your 9th 
house which governs adventure, higher 
mind and philosophy so even though 
your royal ass may not be travelling, your 
inspiration will be. Make some aggressively 
lofty plans for 2021.

ARIES 
March 21 to April 19, 20*

People are always yelling at you to Listen! 
and from August to the end of December 
I wish them bonne chance. Your ruling 
planet Mars is in your sign of Aries, firing 
up your ego and strengthening your 
resolve.

TAURUS 
April 21 to May 20, 21*

Oh Bull, you can be adorably obstinate but 
now is not the time to be digging in your 
heels. Uranus is energizing your Sun Sign, 
telling you to try out some new moves and 
tear that red cape to shreds. Ole!

Summer Astrology by Shannon Astrology 

TASTE OF SQUAMISH MAGAZINE   •   SUMMER 2020 28



TASTE OF SQUAMISH MAGAZINE   •   SUMMER 2020 29

VIRGO 
August 23, 24* to September 22, 23*

You are a heady one Virgo and this year 
it’s time for you to use your strategic 
acumen for your benefit! Heavy hitting 
planets are in your corner to assist and 
they are yelling Pivot, Arms Up! and GO 
DEEP. 

LIBRA 
September 23, 24* to October 22, 23*

In keeping with your uber relational sign, 
this year is an ideal time for you to work 
on your close relationships. You may need 
to endure some conflict, but the payoff 
is you getting more truthful and real. 
#worthit

SCORPIO 
October 23, 24* to November 22

Somedays you might be feeling like this is 
all a bit much, but seriously Scorpio. You 
are a phoenix non? Keep your head down, 
sharpen your axe, and use your words to 
show the world how powerful you really are.  

SAGITTARIUS 
November 23 to December 21, 23*

Resources and values are big themes for 
you this year Sag. What are your beliefs 
around money and how much do you think 
you deserve? Yes, you are lucky AF but 
only if you focus your mind and believe in 
your magic. 

CAPRICORN 
December 22, 24* to January 20

Your first house of identity is asking you 
to make some profound personal growth 
this year. Yes, you can plan & research & 
fill out your beloved spreadsheets but at 
the end of the day- you gotta play ball 
mothafucka.

AQUARIUS 
January 21 to February 19

Covid has done you a bit of a service 
Aquarius because you were meant to be 
retreating throughout 2020, reflecting 
on all you have accomplished the last 12 
years, and setting goals for a fresh 12. Well 
played friend.  

PISCES 
February 20 to March 20

You’re a sensitive one Pisces and you 
need solitude to recharge but you’re kinda 
hemmed in this year. The key then lies in 
connecting to people that have your back 
and can lift you up. And ditching those 
who don’t.

* People born at the beginning and end 
of the times below are said to be on the 
cusps or border line dates and their sign 
can vary depending on the time date 
and place of their birth. These dates are 
marked with an Asterisk (*). The best way 
for cusp peeps to know their true Sun 
Sign, is to plug in their birth data on an 
astrological website, like www.astro.com, 
which will tell them which sign the Sun 
was in at their time of birth.

Follow Shannon on 
  @shannonastrology 
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STAY - DIRECTORY

HOTELS
Howe Sound Inn 
37801 Cleveland Ave. | 604.892.2603

August Jack Motor Inn 
37947 Cleveland Ave. | 604.892.3504 

Crash Hotel  
38005 Cleveland Ave. | 604.892.9119

Hotel Squamish  
37991 Second Ave. | 604.892.9584

Mountain Retreat Hotel & Suites 
38922 Progress Way | 604.815.0883

Sandman Hotel & Suites  
39400 Discovery Way | 604.848.6000

Sea to Sky Hotel  
40330 Tantalus Rd. | 1.800.531.1530

Executive Suites Hotel & Resort  
40900 Tantalus Way | 604.815.0048

HOSTEL
Squamish Adventure Inn & Hostel 
38220 BC-99 | 604.892.9240

Squamish Oasis Hostel  
37978 Second Ave. | 604.892.0309

CABINS + CAMPING + RV
Klahanie Campground  
36583 Darrell Bay Rd. | 604.892.3435

Stawamus Chief 
Provincial Park Campground 
bcparks.ca/explore/parkpgs/stawamus

Squamish Municipal Campground  
39581 Loggers Ln. | 604.898.3604

Cheekye Ranch 
60001 Squamish Valley Rd. 
cheekyeranch.com

Mamquam River Campground 
2023 Centennial Way | 604.892.1101

Flying Spirit Rentals Ltd. 
1796 Depot Rd. East | 604.390.3822

Sunwolf 
70002 Squamish Valley Rd. | 604.898.1537

Cheakamus Centre 
Outdoor Education & Camp  
2170 Paradise Valley Rd. | 604.898.5422

Evans Lake Camp 
1625 Levette Lake Rd. | 604.898.3832

Alice Lake Provincial Park Campground 
bcparks.ca/explore/parkpgs/alice_lk

Paradise Valley Campground 
3520 Paradise Valley Rd. | 604.898.1486

This spring, we said good-bye 
to a Squamish ambassador and 
familiar face. Terrill Patterson 
was a local political watchdog 
and avid recycler. He could be 

seen riding his bike around town 
whatever the weather. He was a 
good friend to many, taking the 

time to chat politics as he collected 
and recycled bottles and cans 

throughout the community.

We miss you Terrill.

Farewell to a legend.



TASTE OF SQUAMISH MAGAZINE   •   SUMMER 2020 31

Shop local. Wherever you are.

To redeem great offers and experiences in 
the Sea to Sky corridor:

Download 
GetintheLoop for 

free

Pick the offer you 
want to use

Show the offer at the 
business to redeem

1 2 3
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