
 
 
 
 
 
 
 
 
 
 
 

 

Island Lake Lodge Hosts Third-Annual Untamed Kootenays 
The world-class ski lodge puts its best food forward at its renown chef 

showcase serving Kootenay-inspired cuisine.  
 
Friday, May 3, 2019 (Fernie, British Columbia) – Fernie’s Island Lake Lodge is thrilled to announce it will host 
Untamed Kootenays, an annual culinary event featuring uniquely Kootenay cuisine, for its third consecutive year 
on June 8, 2019. Island Lake Lodge is well-known as a premier Canadian ski destination that attracts visitors 
from across the globe in the winter months but continues to exceed the bar as an exceptional summer 
destination for foodies, hikers, bikers and travelers alike.  

 
Once again, the Lodge is inviting new and returning guests to indulge in a true forest-to-table experience like 
none other. On Saturday evening, the Tamarack Dining Room will welcome food lovers to dine on Lodge-
made fare for a chef showcase led by Island Lake’s Chef Keith Farkas, created with an abundance of 
ingredients sourced and foraged from the surrounding Elk Valley. Guests can take advantage of a 2-night 
package and also sample the Lodge’s new summer menus.  
 
Joining Chef Farkas at this year’s chef showcase is Calgary-based, award-winning-chef Roy Oh of Anju. Chef 
Roy Oh is known for his modern take on Korean cuisine and Anju was recently named one of the best 
restaurants in Calgary by both Where and Avenue magazines. Together, Chef Farkas and Chef Roy will create 
an inspiring and unforgettable dining experience that highlights the local flavours found within the region.  

 
Attendees will have the chance to immerse themselves in mountain culture and have an opportunity to 
forage with chefs on a guided hike to find ingredients like fiddleheads and stinging nettles. Guests can also 
relax in the spa and kick back on the patio with exclusive samplings from Fernie Brewing Co. and BC Wine 
Studio – the winemakers behind the Lodge’s house wines and its very own signature bubbles. 

 
Spots are limited for this summit of Kootenay cuisine with 60 seats per dinner and 20 rooms for guests 
looking to experience the ultimate summer mountain getaway with unexpected culinary offerings and 
incredible natural surroundings. Anyone wishing to reserve their spot is encouraged to contact Island Lake 
Lodge at their earliest convenience. 

 

STAY CONNECTED: 
Website: www.islandlakecatskiing.com  
Instagram: @islandlakelodge 
Facebook: Facebook.com/Island-Lake-Lodge-Catskiing 
Twitter: @IslandLakeLodge 
#ferniefoodie #lodgelife 

MEDIA REQUESTS: 
Caitie Lawrence 
lawrence@pressandpost.com 
587-998-6879

            

http://anju.ca/about/
http://www.islandlakecatskiing.com/
https://www.instagram.com/islandlakelodge/
https://www.facebook.com/Island-Lake-Lodge-39260759176/
https://twitter.com/IslandLakeLodge
mailto:lawrence@pressandpost.com


 
 
 
 
 
 
 
 
 
 
 

 

Island Lake Lodge’s Chef Keith Farkas and His 
“Lodge-Made” Philosophy 
“It’s our connection to the landscape,” explains Executive Chef Keith Farkas, who has been perfecting the 
menu at Island Lake Lodge, near Fernie, B.C., for eight years. He wants the lodge’s spectacular setting in the 
Canadian Rockies to be reflected on the menu. 

That means asking the lodge’s trail crew to forage fireweed or wild berries for the kitchen while they’re out 
maintaining and building hiking and ski trails during the summer. It also means incorporating nature’s more 
unusual items into dishes. Farkas and his staff scour the forest for fiddlehead ferns or pick plants such as stinging 
nettles for soups from around the lodge. 

The chef also buys ingredients grown or raised locally in Fernie and the surrounding Elk Valley, including 
honey from Elk River Apiaries, elk for the house-made elk chorizo, and the greens tossed into the popular 
market salad. 

 
MORE ON THE GUEST CHEF 

 
CHEF ROY OH 
Roy Oh is an award-winning chef who puts a modern twist on Korean cuisine. Born and raised in 
Edmonton, Alberta, the self-taught chef and managing partner of Anju restaurant moved to Calgary in 
2003, where he discovered his passion for food while cooking for his church’s Christmas parties. With no 
formal training, Roy took a job at Joey Tomatoes and began learning the basics. 
 
After two-and-a-half years at Joeys and a short stint at the Glencoe Golf & Country Club, he was ready to 
bring his unique style of Korean cooking to the public. Anju, which means “food you eat with alcohol,” 
opened its doors on New Year’s Eve in 2008 at an obscure location on the west side of downtown Calgary. 
 
Not discouraged by this challenging location, Roy stayed true to his vision and slowly people started 
hearing about this little restaurant serving Korean food unlike anywhere else in town. Eventually, Anju 
relocated to the bustling 17 Avenue in Calgary and recently celebrated its 10th anniversary on New Year’s 
Eve, 2019. Roy continues to push the boundaries of cuisine in Canada. Anju was recently named one of the 
best restaurants in Calgary by both Where magazine and Avenue. 
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