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Haute is dedicated to Enlightened Living — making the 

very best use of every moment of every day. And, yes, that 

means we often recommend expensive products because 

we feel they last longer, deliver improved performance and give us 

more joy than faster, cheaper options. In a word, we believe that 

buying the very best is sustainable. 

Our combined spending power can change the way the world 

develops in the 21st century if we take an enlightened view of 

everything we eat, everything we wear, everything we do for work  

or fun. Some people call it ESG but we think Enlightened Living  

is catchier! 

In this issue, we’re covering the waterfront of ESG — the 

environment, society and governance — which is really all about 

moving towards sustainability in all things. We investigate the 

climate healing power of seaweed with a real-life mermaid, discover 

how fashion can be slow and sustainable, and change the way we 

think about fast food delivery in a post-Covid world. Elsewhere, I’m 

enjoying sustainable Objects of Desire that go to show that a better 

world doesn’t have to be a boring world. 

And we’re delighted to showcase the Sarah McLachlan School  

of Music, where Sarah and her students show how music can  

break down walls of exclusion and nurture mental health for  

young people.

At ASPAC, we obviously have a big ESG footprint as part of a 

global developer. So I am going to explain where we are on our own 

sustainability journey alongside a deep-dive into how the passivhaus 

movement is changing the way we all build in Vancouver.

Sustainability means keeping our planet, our society and our city 

happy and healthy indefinitely — essentially the philosophy of First 

Nations. I’d commend that point of view to all of us as we face our 

common challenges with climate change, inclusion, equality and 

healing. In fact, we are adding an ESG section to every future edition 

of Haute.

Here on traditional Musqueam territory, we say:

ƛ̓a ceʔ šxʷtəʔes səw xaʔɬəmət ct kʷθə m̓is yəʔey̓əqtal̕xʷ. 
That way we will be looking after the ones that come after us.

R yan
Ryan Laurin 

Editor-in-chief       @lightninglaurin

Photo credit: Ricardo Gomez Angel unsplash.com/@rgaleria

We’re only going to have an 
impact if we start pulling in 
the right direction.

HAUTERE.COM
Look on our website for bonus articles.

THERE IS AN 
 US IN 
SUSTAINABLE.
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She had her roots in the meaty metropolis of Cowtown but  

Blustein had to leave Calgary to flourish. Since 1995 she’s 

been on a vegetarian journey from animal rights teen to 

sustainable haute cuisine, by way of a punk rock interlude. Looking 

back on her early food rebellion, she feels she owes a debt of 

gratitude to other restaurateurs: 

GREAT SUSTAINABILITY FROM LITTLE ACORNS
Haute speaks to Shira Blustein, the restaurateur and 
force of nature behind The Acorn and The Arbor — and 
discovers the karma of locally peeled garlic

“ IN CALGARY, WE USED 
TO GO TO BUDDHA’S 
VEGGIE OR MARATHON 
OR MOTI MAHAL — 
THOSE WERE SOME OF 
THE GREAT PLACES 
THAT CATERED TO 
VEGETARIANS.”

With chefs who treat celeriac with the reverence others devote to 

filet mignon, she’s manifested a veggie paradise her younger self 

couldn’t have imagined – one where the protein on the plate wasn’t 

an imitation but was reconsidered from scratch.

“ I had been dreaming of opening a restaurant for about five 

years before Acorn. And, honestly, I wanted to create the 

restaurant that I wanted to eat at. I felt incredibly frustrated as 

a plant-based diner in Vancouver at the time, always having to 

compromise, and I set out to change that. Which seems kind 

of crazy but thank goodness it was a gamble that worked at the 

time ... and still does.”
During Dine Out Vancouver, Haute’s peckish pen-pushers were 

treated to a meat-free manifesto for taste and texture that asks big 

questions — Remind me why we ever eat meat? Who would think 

to shave peach kernels into slivers of deliciousness? Birch Syrup, 

where have you been all my life? Or, Can I drink this House Vinegar 

by the glass?

Though Blustein and her team are still on a mission to tantalize taste 

buds, they’ve begun to address the elephant in every dining room 

— sustainability. Meat-free has always been a path towards a more 

conscious way of eating; The Acorn is simply taking it to the next 

level. The menu is now 100% organic, producing very little waste. 

“ It was definitely animal rights that drove me towards being 

vegetarian early on. And I still feel very strongly about that but I 

also feel that there should be a choice for people to just eat less 

meat as a way towards a more sustainable future,” says Blustein.
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“ At the start, it was just about trying to get people in the door 

and be excited about eating vegetables. But, now ten years later, 

and as the restaurant continues to evolve, it has developed more 

of a zero-waste and sustainable framework. We use vegetable 

scraps in soups and stocks, in vinegars and in oil infusions. We 

are using every bit of the produce which at home you might 

have just thrown away. The cookbook [Vegetables Re-imagined] 

which we have just released hopefully shows some easy examples 

of how we do that.”
As the former member of a punk band, Blustein clearly relishes the 

jamming and improvisation that makes The Acorn so much more 

than a restaurant that just happens to be veggie.

“ What it becomes is this beautiful hybrid of all the energy that 

you put into it, with all the energy that everyone else brings. 

Our chefs over time have become more and more committed 

to working with farmers to the point now where nearly 100% of 

our menu is locally grown and organic. And even wild foraged.”
Blustein sees her business in a mutually beneficial ecosystem with 

flavour-conscious growers. Sustainability from farm to table — and 

into our tummies.

“ It's the farms that create our menus for us. They send us their 

fresh produce and we design our menus based on what's coming 

from them. What’s cool with the relationships we have now is 

that they can reach out to us before they start growing. And we’ll 

work with them, so that they know what we are looking for in the 

coming season. Which is so special. We get to feature the passion 

that our farmers have, and hopefully our guests walk away feeling 

a little more connected to the food that they’re eating.”

WORDS

@yyc_paragraphica

TARSIE JACKS

Menus are often inspired by locally farmed and foraged plantsThe Acorn on Main is haute vegetarian dining that tempts the tastebuds of omnivores

Recently, The Acorn was able to show that sustainability is a win-

win-win for everyone in the food chain. The star of the show — 

the humble garlic.

“ Restaurants buy peeled garlic because the labour on peeling 

garlic is really high. Most of that comes imported — in fact 

all of it. But we were always driven to try to find a local peeled 

garlic, and then we met Abdul at BC Garlic. He left our meeting 

to try to figure it out and came back to us with a price that was 

three times more expensive than the imported garlic that we 

had been getting,” remembers Blustein.

“ But when we brought it in, it was so fresh and so much more 

potent that we only needed to use a third of the garlic. We had 

to rewrite all our recipes which took some work. But it was so 

worth it, and it is one of those small details that makes you feel 

so proud of the work we are doing.”
Next time you are at The Acorn, thank Shira Blustein for turning 

her back on punk rock stardom. Thank her chefs for their skilful, 

daring taste experiments. And thank the farmers and foragers. 

Take a bow: BC Garlic, Copthorne Farm, Klippers Organics, North 

Arm Farm, Hannah Brook Farm, Local Harvest, Lance Wildcraft, 

Hazelmere Organics, Crescent Island Organics, Vancouver Island 

Sea Salt, Cherry Lane Farm, Oyster & King Mushrooms, Rehoboth 

Farm, Scott Moran, Your Wildest Foods, Koji Fine Foods, Mt 

Lehman Cheese Co, Kispiox Birch Syrup, Barnside Brewing Co, 

Artisan Sake, Gathered Farm, North Pacific Kelp, Livia Sweets, and 

Fraserland Organics.

Photo credit: Acorn Restaurant
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“ IT'S THE FARMS THAT  
CREATE OUR MENUS FOR US.”

The no-meat mantra of The Acorn fills the pages of their cookbook with guilt-free flavours

Vegetables Re-imagined

Acorn Chef Devon Latte

North Arm Farm pineappleweed baked meringue with a wild salmonberry and trailing blackberry compote, elderflower pastry cream, 
and preserved red huckleberry. Photo credit: Todd Duym
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WEAVING A NEW, OLD WORLD
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Moving the 
needle on 
sustainable 
fashion with 
ANIÁN’s founder, 
Paul Long

FASHION

You start by pulling on a thread … When Paul Long started 

his sustainability journey, he couldn’t imagine how far he 

would need to travel to unravel the complexity of the  

world’s waste fabric.

Long is driven by a desire to see fashion take its responsibilities 

seriously. As he points out, the ‘rag trade’ has done so much good — 

why not do more?

“ The clothing industry has been one of the most, if not the 

leading, destructive environmental forces. Of course, it has done 

a lot of good. It has employed a lot of people, brought a lot of 

people out of poverty. But it also caused a lot of harm to the 

environment as it grew.

“ I truly believe that no other industry will be able to have  

the same positive impact. If we can start looking at our  

supply chains as well as our product, we can have a massive 

impact. Imagine The Gap with 20% recycled textiles; it  

would be insane.”
Long’s brand — ANIÁN — is named for Marco Polo’s mythical 

‘northwest passage’ to Asia. At times, Long felt he was battling  

the creatures that inhabited medieval maps of the world: Here  

Be Monsters; monsters dead set on sinking his dream of fully 

recycled clothing.

Paul Long outside his ANIÁN store on Victoria’s Johnson Street

“ I TRULY BELIEVE THAT 
NO OTHER INDUSTRY 
WILL BE ABLE TO 
HAVE THE SAME 
POSITIVE IMPACT.”
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The best-selling Loft Coat is toasty warm wool and isn't phased by the occasional shower.

The Melton Shirt is constructed for the inclement weather of the Pacific Northwest.
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Decycled materials are actually really hard to source
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“ I was working with one of the last woollen mills in Canada when 

I started in 2013, and then they moved overseas. So, at that 

point I had a choice on where to source our material. That’s 

when I started searching through the States, and Canada ... and 

I was hearing rumours of recycled wool. I started hearing a little 

bit more, a little bit more.

“ I tried out a bunch of American mills. I tried some out of Hong 

Kong, some Asian ones, and some European ones, and all the 

time this was happening I was Blackberry messaging a woman 

who represented a mill out of Italy.”
Today, ANIÁN sells tailored coats, shirts and jackets made from 

100% de-cycled fabric from an Italian mill, all manufactured in 

Vancouver. You didn’t misread — de-cycled. Long explains that his 

fabrics aren’t being chemically altered. He’s simply reviving them:

“ The easiest way to think about it is to take a bunch of clothing, 

chop it all up into a sort of fluff, wash it, and create a dreadlock. 

Thin it, and you eventually twist and pull the dreadlock until 

it's as thin as the original wool or cotton that you started out 

with, except it’s long, and you can use that to spin or weave into 

usable textiles.”

Go to one of ANIÁN’s stores in Vancouver or Victoria or go their 

online store. You’ll see modernity interwoven with yesteryear. Long 

designs the look to fit the fabric, not vice versa. As he says, you can’t 

make ‘Lululemon stretchy pants out of structured wool.’ Instead, 

the dapper nap of flannel goes for thinner shirts, and the Melton 

used for marine pea coats becomes a heavier overshirt. There are 

sweaters, PJs and T’s, and caps, and even cashmere toques. Every 

single one is made from old wool or cotton. In Long’s words, when 

clothes look this good, it’s easy to say no to new.

ANIÁN’s journey isn’t over. Like a modern Marco Polo, its founder is 

still searching:

“ I would love to see society as a whole start to demand that 

textiles are recycled. And, that we stop moving our economy in 

a linear way, on a one-way street where we just make, buy, sell, 

throw out. If we can start inspiring other companies, large or 

small, to say let’s start looking at our supply chains and think 

differently — that’s my end goal.

“ We are not doing it perfectly, and by no means are we saying 

that we do it perfectly, but what we hope we are doing is 

showing people that it can be done.”

WORDS

@yvr_paragraphica

IAIN FERGUSON

“ I TRIED OUT A BUNCH OF 
AMERICAN MILLS. I TRIED 
SOME OUT OF HONG KONG, 
SOME ASIAN ONES, AND 
SOME EUROPEAN ONES, 
AND ALL THE TIME THIS 
WAS HAPPENING I WAS 
BLACKBERRY MESSAGING A 
WOMAN WHO REPRESENTED 
A MILL OUT OF ITALY.”

The much-loved Painter’s Coat, manufactured in a unique dye-free process, saving 
water and reducing environmental impact
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Source garments are carefully salvaged before being sorted, processed and re-woven.

The Melton Shirt is heavyweight and durable but features a felt-like touch that’s smoother than other wools.
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OUR 
FRIENDLY, 
CARBON-
GUZZLING 
GIANTS

WELLBEING
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Haute had the pleasure of a conversation with one of the 

pioneers of BC’s seaweed harvesting community, the 

marine biologist Amanda Swinimer of Dakini Tidal 

Wilds. Her sustainable resource is becoming increasingly popular 

not just as a health supplement but also as an ingredient in fine 

dining, gin and beer! We took a deep dive with Amanda into  

the kelp forest which sequesters 20 times more CO2 than its  

land-based cousins.

CAN YOU GIVE US A BIOLOGY 101 ON SEAWEED? ARE THEY PLANTS?

Seaweeds are very ancient and in fact belong to a group of organisms 

called Algae. The single-celled algae have been on Earth for over a 

billion years. It’s theorized that all life evolved from an algae-like 

oceanic ancestor.

BC’s fastest-
growing forest is 
under the sea 

Amanda Swinimer of Dakini Tidal 
Wilds is the closest anyone is going 

to get to a real-life mermaid.

 Photo credit: Jennifer Jellett 

Laminaria setchellii, the Pacific Northwest’s kombu. Seaweed that has been washed 
ashore can be foraged. Otherwise the fronds can be harvested from the living organism. 
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Amanda free-diving off the coast of Vancouver Island. Photo credit: Chris Adair

Air-drying Alaria seaweed is a traditional way to preserve it. 
Photo credit: Emma Geiger

WORDS
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MARY GREENSHIELDS-SMITH

SO WE’RE ALL DESCENDED FROM SEAWEED ... 

No. Technically, seaweeds are macroalgae and are descendants of 

the original algae. There are three main types, the browns, the reds 

and the greens. The reds and greens are in the plant kingdom but 

are much more ancient than land plants. The brown seaweeds are 

in the kingdom Chromista — so evolutionarily speaking they are 

totally unrelated to plants.

DOES THEIR ANCIENT ORIGIN MAKE THEM GOOD FOR US, SINCE WE’RE 
ALL ONE BIG FAMILY?

They’ve just evolved over time to survive so many different events. 

This has given them compounds that are unique in nature, just not 

found anywhere else. Scientists are finding some pretty amazing 

health benefits. For example, some seaweeds are very good at 

preventing protein misfolding because they are subjected to 

freezing and thawing in a single tidal cycle. Protein misfolding is 

indicated in diseases like Alzheimer’s and Parkinson’s — so the way 

seaweeds protect themselves is being translated into being able to 

protect humans from some of the chronic disease associated with 

aging and from environmental toxins.

WHERE IS SEAWEED STARTING TO APPEAR THAT’S SURPRISING YOU?

When I started 20 years ago, seaweed was a fringe health food. 

Now I’m selling my premium-quality, hand-harvested, gently dried 

seaweed to a lot of the top restaurants in Victoria, Vancouver and 

the wineries in the Okanagan. Sheringham Distillery are flavouring 

their gin and aquavit with my winged kelp, and Gose-style beers 

from breweries like Whistle Buoy have my kelp in them.

ASIDE FROM FINE DINING AND BREWPUBS, WHY WOULD YOU 
RECOMMEND SEAWEED?

There’s a much wider awareness of the health benefits. It really came 

into the limelight after Fukushima — its ability to cleanse toxins 

and radioactive isotopes from tissues. It’s the most concentrated 

source of minerals on the planet, all the vitamins ...

WHAT’S YOUR FAVOURITE SEAWEED AND YOUR GO-TO RECIPE?

For me, having access to a variety of different seaweeds is key. In my 

pantry I’ll have bull kelp, winged kelp, nori, dulse and sea lettuce. 

My seaweed is always sold dried. That’s the best way to preserve it 

because seaweeds are used to being dried out.

To get the health benefits you can’t go wrong with seaweed flakes and 

sprinkle them over your food as a seasoning. A really good way to 

start is to put it into soups — winged kelp or wakame — cut it up in 

small pieces because it will expand by 5 times in your soup! It’s an 

intense umami flavour and adds a salty briney-ness into the broth.

HOW SUSTAINABLE IS SEAWEED? IF WE EAT TOO MUCH OF IT,  
WILL WE RUN OUT?

The BC regulations around wild harvest make it incredibly 

sustainable. It has to be done by hand and it has to be done in a 

place where it will grow back. It essentially is like going out and 

cutting your grass. Bull kelp can grow 30 metres long in 6 months, 

up to a foot or more per day in summer!

HOW DO YOU FEEL ABOUT THE KELP FOREST WHEN YOU ARE 
HARVESTING THE FRONDS?

100% as soon as I am in the ocean I just feel like I’m among the 

Great Spirit. In the kelp forest realm you feel that sacredness 

around you.
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To keep seaweed sustainable, BC has strict controls over harvesting. Photo credit: Chris Adair

You can read more about the wonder of 

seaweed in Amanda Swinimer’s new book 

The Science and Spirit of Seaweed.
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SUSTAINABLE WORLDS

Some naysayers believe that we can’t enjoy 

a high-quality lifestyle that’s sustainable. 

Nothing could be further from the truth. 

Maybe we just need to use a bit more brain-

power to use less carbon! In my opinion, thinking 

about the environment and society forces us to 

develop new technologies, new materials and new 

processes that actually lead to better experiences. 

They call it the positive economy — and here are 

just a few of my positive economy purchases.

GIVE BACK IN BLACK

I’m loving the look and feel of the Black Algae T-shirt, from 

Vollebak. But it’s also the first piece of clothing I’ve ever worn 

that actually helps the environment. It’s the first entirely black, 

carbon-storing T-shirt made from renewable, sustainable algae 

ink. For every 500 made, 59kg of carbon dioxide is removed from 

the atmosphere, and in using algae as a replacement to a pigment 

called carbon black, 10.2kg of petroleum stays in the ground.

vollebak.com

@vollebak

STORE

Black Algae T-shirt

  bjects  
of Desire

Ryan's

  @lightninglaurin

Vollebak
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THE OLD MAN AND THE SEA(T)

It’s not often that you can help the planet simply by sitting 

comfortably at your office desk. But in the case of the Humanscale 

Liberty Ocean chair that’s exactly what I plan to do. Each Ocean 

chair contains 2lbs of reclaimed fishing nets — and it’s net positive, 

meaning it produced more fresh water and energy than was used to 

make it. I’m looking forward to using it for 15 years — or more — 

the minimum length of the warranty.

Humanscale

humanscale.com

@humanscalehq

The Liberty Ocean chair has undergone rigorous sustainability testing and was certified by 
International Living Future Institute to the full Living Product Challenge.
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RIDING NAKED … 

Those who know me will be aware that I am somewhat addicted 

to moving fast — through water and on the road. Aside from 

my Harley-Davidson, I also have road bike to try to even out my 

climate impact. What I really want in terms of two wheels is this 

experimental, handbuilt off-road adventure bike a collab between 

ENVE and Naked Bicycles. I figure it maybe costs more than is 

reasonable but it will literally last a lifetime and probably more. 

Where do you procure one of these titanium, gravel-eating beasts, 

you ask? Where else but on Quadra Island in BC.

enve.com

@envecomposites

nakedbicycles.com

@nakedbicycles

Enve
x

  Naked BIcycle

Handmade, one-of-a-kind titanium gravel bike, designed and crafted in Quadra Island, BC
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ENLIGHTENED CONSUMPTION

Resuables co-founders Anastasia Kiku and Jason Hawkins
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Living in a fast-paced city, more often than not we can’t resist 

the temptation of instant convenience, even though we 

understand the importance of sustainability in the long run. 

Sustainable initiatives and thoughtful businesses of the past, while 

impactful, still required a lot of effort on the consumer’s part: bring 

your own mug, bring your own containers, drink quickly before 

the cardboard straw melts. What if we could have it both ways — 

convenient and sustainable? 

This is where Reusables come in. Co-founders Jason Hawkins 

and Anastasia Kiku started the business during the depths of 

the pandemic in 2020. Over 200kg of packaging waste has been 

diverted from landfill by reusing over 4,000 containers in one year. 

Hawkins shares that their goal is “to make reuse as convenient as a 

single-use and accessible to everyone.”

The business model is simple. Users sign up on the Reusables app, 

order food from participating restaurants, receive their takeout in 

reusable containers, and return the containers to collection points 

in their community after each use. In comparison to existing plastic 

disposable packaging Reusables containers can be reused about 

1,000 times before being recycled. 

The co-founders set out to test whether there was demand in the 

community for resuable containers during the pandemic when 

disposable plastic use tracked the sharp increase in food delivery. 

1000

What if 
convenience were   
         times better?

The initial goal was to sign up five restaurants and 100 members. 

Within two weeks, the business had garnered so much interest 

from the community that they had to temporarily halt additional 

registrations. With sufficient data to confirm the demand for the 

service, Hawkins and Kiku proceeded to develop apps and systems 

to manage inventory. 

Kiku explains that the team works closely with all stakeholders as 

they continually refine the logistics to build a circular economy: 

“ It’s always a really close consultation with food businesses and 

the end consumers and all different parties involved in this. 

We firmly believe this kind of design approach and systems 

thinking is the only way to design a system that will work for 

everyone and really scale,” says Kiku.

So far, Reusables has signed up over forty restaurants in the 

Vancouver area and hundreds of members, with that number 

growing day by day as the team looks to add more Reusables 

container collection points and expand to new markets. Earlier in 

October 2021, the business expanded to North Vancouver, offering 

more pickup and drop-off points with each new business added to 

the roster. 

So, how much does it cost to be sustainable and have your delivery 

order arrive in stylish stainless-steel containers? Just five dollars per 

month. Members have 14 days to return their Reusables containers 

to a collection point, giving users flexibility in when and where they 

return the items. 

When asked what their next milestone is, the team shares that 

they aim to reuse 500,000 containers in 2022. If the business can 

achieve full integration with food delivery apps like Uber Eats, Skip 

the Dishes and DoorDash, this goal is easily within reach.
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AN EXTRA 
DIMENSION IN 
REAL ESTATE.
ENLIGHTENED 
LIVING.

The three dimensions of real estate are never 
going to go away. Width by height by depth 
will always be important. But at ASPAC, we’re 
thinking outside the cuboid, beyond square 
footage. 

We know from listening to our homeowners that 
what’s really important about a home is what it 
allows you to become — and how it can help you 
make more of your most precious resource, the 
fourth dimension of time.

We call our approach Enlightened Living. It’s a 
commitment to bring new ideas to homeowners 
that will help them to spend more time doing  
what they love.

aspac.ca
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Singer Sarah 
McLachlan helps 
bring harmony 
to childhood.

It is not always the case that someone with the voice of an 

angel has an angelic perspective on life. But with Canada’s 

favourite chanteuse Sarah McLachlan, the symmetry is 

complete. Today, she is helping others to find their voice by 

providing free music education.

MUSIC FOR 
LIFE FROM A 
LIFE IN MUSIC

McLachlan is a frequent visitor to the schools 
— and, yes, she joins in the jamming sessions
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The essence of SOM’s approach is supportive group music-making

“ Our program is based on group music-making which makes us 

very unique. Other programs haven’t really cracked the code on 

how to have kids at a bunch of different levels, interests and 

ages in the same group class. And we have. We have some really 

beautiful big group classes Grade 4 to Grade 12: samba-afro 

drum troupe, musical theatre, music production for songwriters, 

and hip-hop.”
GROWING A MUSICAL COMMUNITY

The effect on kids is remarkable. Right now, for example, there’s a 

student who has been homeless for over a year. She comes twice 

a week to SOM even though she won’t go to conventional school. 

SOM is the only place that she’s connected to — it’s nothing short 

of a lifeline. So how do kids and parents find out about SOM?

“ We started in East Van back in 2002 in a warehouse on 7th 

and Main. Those local schools were our demographic — so 

we just invited everybody from those schools because of the 

neighbourhood they lived in. Over ten years that changed. In 

2011, the Wolverton Foundation gifted us 16,000 square feet: a 

brand-new space that was retrofitted for all of our needs,”  

recalls Rose.

“ We quickly started to see that if we were going to grow into 

that space, we needed to put more thought into how we were 

going to meet our mission. Because Sarah was adamant it 

wasn’t just music lessons for free; it was music for kids who 

needed it most.”

ECHOES OF CHILDHOOD

Through her storied career, McLachlan carried the memory of how 

music writing and performance was her safe place in childhood. 

Coming up for air after her groundbreaking Lilith Fair concert 

tours, McLachlan was aware of music programs being slashed by 

school boards. She was looking for a way to bring more children 

into her safe space.

In a warehouse in East Van, she created the no-cost Sarah 

McLachlan School of Music (SOM) — which has gone on to bring 

hope to so many vulnerable young people in Vancouver, Surrey and 

Edmonton. This year, 1,000 kids will experience the transformative 

impact of music lessons.

MUSIC FOR YOUTH

Around the world, doctors are beginning to prescribe music-making 

as a socially therapeutic treatment; SOM has been ahead of that 

curve for almost 20 years. Haute spoke to Jen Rose, Executive 

Director, and began by asking her what makes SOM so effective.

The first thing to get straight is that SOM is very far removed from 

an elite music school or conservatory.

“ While we do have students who end up studying at the Grade 

10 RCM-level and are extraordinary musicians, we really focus 

on community and allowing the students to choose their own 

goals,” says Rose.
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COMMUNITY HEROISM

“ We recognized that we needed to make a shift and to form 

partnerships with social and youth workers, psychologists — 

anybody who was already working with those vulnerable kids. 

The support we’ve received from those people is amazing — 

they are basically community heroes. They’ll volunteer their 

time to ensure a child will be successful in another program. 

So we set up partnerships with over 35 other community 

organizations. We don’t advertise. It’s all through networks.”
So why does music have such a powerful effect on children going 

through tough times?

“ When you’re playing music with others, you’re activating all 

of the skill sets that are positive for mental wellbeing, active 

listening, participating, breathing — all the things that naturally 

connect us with ourselves and others,” explains Rose.

“ Our staff are so incredible; they take groups of kids and arrange 

parts on the fly for each student to be just challenging enough 

to unlock access to creative flow.”

THE MUSICAL MIND

“ We are currently embarking on a partnership with the University 

of Ottawa Music & Health Research Institute who will assist 

with researching our outcomes. What we see is that there’s a real 

healing connection point for kids who are struggling. Aside from 

sports, music is most young people’s favourite pastime but we’re 

trying to evaluate exactly why that is — it’s an innovative field. 

We’re constantly searching for that data.”
There’s the potential to build a national network of music schools 

so that the success of SOM can be shared all across Canada. Here’s 

hoping that every community that needs a SOM gets one in the 

years to come. As Vancouverites, we can help by supporting SOM’s 

fundraising efforts — and maybe putting Sarah McLachlan’s 

greatest hits on a Spotify loop wouldn’t do us any harm either.
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IAIN FERGUSON

DJ Sarah and her crew spin a few discs

Photo credits: Hyphen Communications
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How the Passivhaus 
movement found a 
home in Vancouver

It all started modestly enough with a collection of terraced 

homes in Darmstadt, Germany. In 1990, a building physicist 

called Dr Wolfgang Feist started to build a unique dwelling 

based on the principle that it should require no active internal 

heating — in German, passivhaus. 

CYBERCITY

THE BEST RENEWABLE
ENERGY? effIcIency.

Buildings in Vancouver will need to wear more 
‘overcoats’ to prevent heat loss and heat gain.
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‘The best energy is the energy you don’t use.’
It was a radical idea inspired by Dr Feist’s Swedish colleague Bo 

Adamson who had been working on unheated homes in China 

which he called ‘passive houses’. In simple terms, a building that was 

properly insulated and airtight would be warmed by the outside air 

and by people and appliances inside. There would be no need for 

furnaces or radiators. As Dr Feist said at the time, the best energy 

is the energy you don’t use. Today, there are passive house offices, 

hospitals and homes all over the world (and design professionals in 

British Columbia are pushing the envelope and creating firsts, like 

recreation centres such as Clayton Heights Community Centre.)

More than thirty years later, the principles of passivhaus are shaping 

the thinking of developers like ASPAC, and consultants like Harold 

Louwerse of Morrison Hershfield, as we prepare for the next great 

shift in sustainable building. The first step is called Step Code, 

logically enough!

NET ZERO BY 2032

“ The goal is net zero energy by 2032, so we have a 15-year plan 

essentially to slowly implement Step Code 2,3 and 4. The goal is 

that we’ll all be doing a net-zero build (Step 5). 

“ STEP Code was implemented in 2017. It focuses on total energy 

use and total energy demand. It’s how the building envelope 

impacts all of that. That corresponds to airtightness. We don’t 

want to heat or cool the air and have it literally go out the 

window. That’s a big focus for my group in Vancouver, meeting 

those targets for Step Code. That’s the biggest challenge for 

us,” says Louwerse.

Companies like Morrison Hershfield are part of a much bigger team 

on projects like ASPAC’s River Green. Architects, for example, have a 

big role to play.

“ You can’t design an exposed concrete high-rise any more. We 

need to move to exterior insulation, cladding systems, efficient 

glazing systems with extra insulation. That’s going to be a big 

push now and in the future.”

The original passivhaus in Darmstadt-Kranichstein, Germany 

Photo credit: Peter Cook
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BUILDINGS IN OVERCOATS

Essentially new buildings will all be wearing overcoats. The 

insulation prevents heat loss from inside the building in the 

winter or heat buildup from outside impacting occupant comfort 

in the summer. Morrison Hershfield are leaders in modelling 

the performance of different types of exterior systems to help 

manufacturers to create more efficient cladding. 

In a Step Code building in Vancouver, what will homeowners notice 

in the next 10 or 15 years?

“ Heating bills will be lower. And it’ll be more comfortable 

indoors — sitting by a window won’t be draughty. Indoor 

air quality will be much better because we’ll stop exterior 

pollutants from getting in.

“ You’ll probably see less external glass. And you’ll see higher 

performing glass. There’s a big push right now for heat pumps, 

and HRVs (heat-recovery ventilators.) There are a lot of changes 

happening there with mechanical equipment efficiency.

LONGER LIFE BUILDINGS

“ I think the embodied carbon in materials is going to be key. 

We’ll be taking a cradle to grave approach to materials — as 

we move up the steps to passivhaus. That is the future. What 

we’re being asked to do is a life cycle analysis: where is it being 

sourced and produced, is there serious environmental impact 

during its life, can it be easily disposed of and is it recyclable?

“ The environmental impact of the entire building will be 

assessed. I think the challenge is using a product like wood 

(mass timber) in a 50-year building instead of steel and 

concrete. Most wood buildings have a 25-35 year lifespan. If a 

building can last longer with the same or lower carbon input, 

then we’re golden.”
ASPAC has already contributed to sustainability in Vancouver by 

replacing a handful of single-family homes with hundreds of more 

efficient multi-family homes. The next phase of our sustainability 

story will be to embrace new technologies and building methods 

to make step-code compliant towers and move towards the goal of 

net-zero builds.

‘ THE BEST ENERGY IS THE 
ENERGY YOU DON’T USE.’

The highest building to be built to Passive House Standard is the 
Bolueta in Bilbao, Spain

Photo credit: Varquitectos

Principles of the Passivhaus reduce the need for heat supply from natural gas or electricity

Image credit: Creative Commons, passivehouseaccelerator.com

PASSIVE HOUSE
DESIGN PRINCIPLES

CONTINUOUS
INSULATION

EFFICIENT DHW
+ DISTRIBUTION

MOISTURE
MANAGEMENT

DAYLIGHTING
+ SOLAR GAIN

ORIENTATION
+ FORM

FRESH AIR WITH
HEAT RECOVERY

AIRTIGHT NO THERMAL
BRIDGES

SHADING

HIGH PERFORMANCE
WINDOWS + DORRS
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BACK TO THE 
FUTURE

FASHION

Plant and Pomegranate Hoodie

Photo credit: VOLLEBAK/Sun Lee
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Vollebak channels the  
prehistoric catwalk

OF FASHION
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Founded by twins Nick and Steve Tidball, Vollebak is a UK 

design company with a twin love for science and nature. 

They’ve made T-shirts with ceramics from the International 

Space Station, and a sweater made from old bulletproof vests. Steve 

explains the philosophy behind one of the world’s leading-edge 

sustainable clothing manufacturers.

“ There are three ways to tackle sustainable clothing. You can use 

advances in material technology to make clothes with a longer 

life expectancy than the people wearing them. You can start 

digging into waste and trash streams to use the stuff people have 

already generated and discarded. Or you can go back to using 

nature to make clothes that require as little energy as possible 

and leave no trace of their existence at the end of their lives.

“ With our 100 Year range, our Garbage Watch, and Plant and 

Pomegranate Hoodie, we’re tackling all three routes at the  

same time.

“ Interestingly we don’t view sustainability as an advancement. 

5,000 years ago humanity already had sustainable clothing. 

Otzi Man [a mummified corpse found in the Alps] was dug up 

wearing deer skin, grass and tree bark. His clothes were made 

entirely out of nature and would simply return to nature  

when he died.

“ So in terms of making sustainable clothing, we have some way to 

go just to catch up with where we’ve already been as a species.”

“ WITH OUR 100 YEAR 
RANGE, OUR GARBAGE 
WATCH, AND PLANT AND 
POMEGRANATE HOODIE, 
WE’RE TACKLING ALL 
THREE ROUTES AT THE 
SAME TIME.”
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TARSIE JACKS

Garbage Watch by Vollebak, part of the Wallpaper Re-Made project

Photo credits: VOLLEBAK/Sun Lee
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Garbage dumps, Lagos. Photo Credit: VOLLEBAK

Vollebak Garbage Sweater. Photo credit: VOLLEBAK

35



ASPAC’s VP of Sales & Marketing Ryan Laurin believes in barefoot buildings

CULTURE
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SUSTAINABILITY BEGINS AND ENDS WITH PEOPLE
Seeking enlightenment 
around ESG: the Haute 
Café interview

The Haute Café is a place where we raise big issues around 

the future of real estate in Vancouver from ASPAC’s point of 

view. As VP of Sales & Marketing, Environmental, Social & 

Governance issues land squarely on Ryan Laurin’s desk. We caught up 

with RVL over a delicious fair-trade blend in the Haute Café to find 

out more about how ASPAC is facing up to the challenges ahead.

HAUTE: ESG HAS BECOME QUITE THE BUZZWORD IN SOME CIRCLES IN 
THE PAST COUPLE OF YEARS, WHAT DOES IT MEAN TO YOU?

RVL: ESG is still a bit esoteric outside of publicly quoted company 

boardrooms today — everyone has heard of it but everyone also 

has a very different idea of what it is and why it's important. ESG 

is a set of metrics that defines the non-financial elements of a 

company’s operations which might, or should, have a positive 

impact on the business, its stakeholders and the environment it 

operates in. 

These metrics will become more important from the perspective 

of meeting statutory requirements in certain jurisdictions and in 

terms of a public company’s compliance requirements. But, more 

and more, ESG metrics are becoming the deciding factors in areas 

like vendor selection, decisions around business strategy, where 

people place their investments; and even the larger decisions about 

where capital flows.

HAUTE: WHAT ABOUT FOR A PRIVATE COMPANY LIKE ASPAC? 

RVL: This is an important question. Companies like ASPAC 

that are privately held, and entrepreneurial in spirit, have few 

statutory drivers to follow ESG direction. I mean there are no legal 

requirements, but the reality is that it’s the right approach and I 

predict soon many if not most private companies will begin to make 

this information public. 

When Company X sees that the competition is transparent they will 

start to implement this thinking themselves. There may not be a 

legal requirement to disclose, for example, board remuneration or 

staff diversity but companies in the near-future will. At the end of 

the day, it’s not about the metrics, it’s about the approach and the 

thinking. As I said, it’s just the right thing to do.

HAUTE: IS IT THE SAME AS CSR OR “SUSTAINABILITY”?

RVL: They are related, but not the same.

Our team is continuously looking at ways to make our projects 

better. Things like incorporating sustainable elements, looking 

for suppliers to discover these types of initiatives internally 

— and we offer and communicate them externally. Our brand 

promise at ASPAC is Enlightened Living which is about helping 

our homeowners live the best version of their lives possible in 

the homes we build. These kinds of actions deliver on our brand 

promise and also are CSR [corporate social responsibility] in nature. 

ASPAC is committed to being more sustainable and responsible. 

ESG would be the layering on of measurable goals such as 

percentage increases in use of recycled materials within a certain 

number of years. Maybe a simpler way to put it would be: CSR is the 

ideal and gives direction to corporate responsibility culture. ESG is 

the measurable outcome. 
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HAUTE: SO IS SUSTAINABILITY ABOUT BEING ‘GREENER’?

RVL: That’s part of it. I mean, the writing is on the wall when it 

comes to how we all deal with the planet and the environment. 

We’ve done extensive surveying of the few thousand or so 

homeowners that live in ASPAC homes. Mainly in the context of 

‘What is New Luxury?’ One thing that is clear is that environmental 

consideration is now table stakes in our industry. Part of luxury 

today is about how you treat the environment as an organization. 

Vancouver is one of the most pristine and beautiful places on the 

face of the earth. We all need to continuously be thinking of how we 

keep it this way. I believe that ASPAC can be a part of that — and 

has been over the years because we are creating many more homes 

per acre of land than single-family homes, for example.

I’ve asked my leadership team to think even broader. I look at 

sustainability as having a number of other tenets in addition  

to Environmental:

Take Health and Safety. We work with companies that put the 

health and safety of their teams, and in turn our team, paramount. 

Ledcor, our constructor, is in a never-ending pattern of aiming to 

have zero health and safety issues on their sites. As we have gone 

through the past two years of Covid, our Hollybridge site had 

extremely low numbers of infections, and we didn’t have to shut 

down our construction site at all due to very high safety protocols 

on a huge footprint. This is paramount to us and something we are 

very proud of.

Or take Culture. The culture at ASPAC is always top of mind for me. 

We aim to have a highly engaged, diverse, and inclusive workforce. I 

don’t mean quotas for certain types of people or anything like that. 

But I do mean that we hire the best people wherever they come from, 

irrespective of their background. I’d be happy to let everyone know 

how many women we have in senior positions in our company, for 

example. But to me, that’s just the beginning. We need to reach out 

into different communities so that the best candidates think of us.

Let’s look at Social Impacts. Vancouver has been very good to us and 

I like to think that we’ve been good to Vancouver. We built one of the 

most sought-after communities in the city at Coal Harbour. And it 

contributed massively to the notion of Vancouverism, which is known 

the world over as the benchmark for responsible city development. 

Furthermore, we give back and we give back often. It is extremely 

important to me that we are contributing to the community. 

We support community organizations like BackPack Buddies, 

Vancouver and Richmond Hospital Foundations, Ronald McDonald 

House, SUCCESS, Canuck Place, and soon we will be supporting 

Sarah McLachlan School of Music. These organizations are 

responsible for ensuring that everyone has access to health, food, 

music, art, sport, and care. 

HAUTE: TELL ME ABOUT HOW YOU ENCOURAGE EMPLOYEE WELLBEING.

RVL: Our approach has been a continuous process of creating an 

amazing place to work. At the end of the day, the office is the place 

where we spend most of our waking hours, so it’s important to  

get it right. 

Our leadership team has always had carte blanche when it comes 

to putting the team in a good spot. The best health and wellness 

benefits, both physical and mental. But that’s the starting point. 

We are always reviewing things like work spaces, flexible scheduling, 

team feedback and collaboration, leadership and strategic skills 

training, equity and diversity direction. On top of that we have a 

really empowered and enabled team who can participate in the 

purpose and direction of the company. 

HAUTE: WHAT IS YOUR APPROACH TO HOMEOWNER IMPACTS?

RVL: Two words: Enlightened Living. Modern luxury is less about 

adornment and exclusivity and more about mental and physical 

well-being. It’s fundamental to how ASPAC plans its projects. 

Looking at air quality, water quality, biophilia connections, light 

and sound mitigation, creating supportive communities through 

our buildings, the movement in our buildings, the technology we 

integrate, the amenities we install, the materials we use, and how 

accessible our buildings are. These are huge commitments. 

Our aim is to help create moments in our homes and common 

areas that have a net positive outcome for the people that trust us 

with their largest investment. If we can help in the creation of places 

and spaces that connect people and create healthy communities, 

everyone wins.

HAUTE: LAST QUESTION: WHAT HAS PRIORITY —THE PHYSICAL 
BUILDING OR WHAT GOES ON IN THE BUILDING? 

RVL: You saved the easiest for last!

Of course we aim to use technology and innovation through every 

stage of a project’s life cycle in order to reduce energy and waste. 

Aiming to use renewables, recyclables, to reduce waste and conserve 

resources, and to follow sustainable practices wherever possible 

builds value. 

But buildings don’t exist in isolation, it’s about the people that live, 

work and play in our buildings. We plan projects and communities 

where people can live healthy lives. Think gardens, waterfront dike 

walks, filtration. Somewhere people can work, so we try to build 

areas superior to WeWork. And, where they can play, with the best 

wellness amenities available for fitness, swimming, stress-reducing 

steam and saunas.

Our goal isn’t about building healthy buildings for people. It’s about 

building healthy people in our buildings.
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It's about buIlding healthy people in our buIldings.
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TALKING PLANTS
We interview three 
new housemates 
with superpowers

They call it horticultural therapy. In other words, 
the extraordinary ability that plants possess to 
calm the spirit and energize the body. Plants 

should be an integral part of every interior design palette. 
After all, is there anything they can’t do?

Houseplants can make the transition from indoors to outdoors 

seamless, especially if you have a balcony, helping us to feel that we 

are not so hemmed in. Or they can define a space if they are large 

enough — a lot easier than building a wall! Plants reduce noise 

levels: the large-leaved fiddle-leaf fig acts like a sound sponge, while 

the delicate fronds of the palm diffract noise.

Many people don’t know that the right plant can actually 

scrub the air, absorbing toxins and even reducing dust and 

pollen. And, of course, if you choose your plants with care,  

you can enjoy a range of fragrances which can be calming  

or invigorating.

Yet perhaps the most gratifying aspect of houseplant care — and 

the least scientific — is the companionship we feel for an old friend. 

This is a housemate who asks for almost nothing but a little water 

and fertilizer every now and then. There’s a soothing quality about 

a home that is full of nature; we evolved to be a part of it. Nurturing 

— and even talking to — your potted pal can actually be good for 

your mental health, reducing stress, lowering blood pressure and 

heart rate.

But … are you ready to become a plant parent? Do you have 

what it takes? In preparation, we interview three potential plant 

housemates to see which one would be the best fit for you.

WELLBEING
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Hola, I’m called Monstera but don’t be scared! I’m really easy-going, 

originally from Mexico and Panama. 

All you need to do is give me some fertilizer once a month in spring, 

summer and fall — nothing in winter. I like humidity so keep me 

somewhere snug. But I don’t like to be watered too often. Just let my 

potting mix dry out betweentimes. 

My big leaves mean I gather a lot of light so I can tolerate moderate 

to bright conditions. You will need to give me some space though, as I 

can grow to 8 feet and like to sit on the floor. (You should know that I 

am slightly toxic to pets and a little poisonous so … no nibbling.)

-  the monster from mexico 
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-  read my palms

Here’s my claim to fame. Back in 1989 NASA funded research 

to find the top plants for air filtration. And guess who one of the 

winners was? Yup, yours truly — Sansevieria trifasciata, or Snake 

Plant to my nearest and dearest. In China, I’m known for bringing 

good luck through my mythical connection with the eight virtues.

You’ll recognize me by my architecturally impressive sword-like 

silhouette but, like I say, I’ve got a trick or two up my leaves. Unlike 

some lesser houseplants, which give off carbon dioxide at night, I 

actually keep making oxygen. Pretty cool, right? And I eat toxins too, 

just as a side hustle. Feng shui masters love me because I absorb 

negative vibes. For this reason, lots of folks like to keep me in a 

bedroom on a cabinet or on the floor. Makes sense to me.

I’m low-maintenance. I mean … they were thinking of taking me 

into space! I can tolerate direct or low light. Just pop me in some 

potting soil, keep it moist and give me a shot of fertilizer once a 

month except in winter. I’ll do the rest.

- the snake from space . . . 

My ancestors were around with the dinosaurs so you’ll find it hard 

to kill me. People think of me as a tree but actually I am proud to 

be a flowering plant. I come in a variety of shapes and sizes (this is 

me in my Kentia palm look, aka palm court palm) but essentially 

my care plan is the same.

Keep my potting soil damp but don’t overwater. Humid zones (like 

the kitchen) are good, as I like it to be warm. Give me some tasty 

fertilizer once a month but only in spring and summer. I like it to 

be quite bright but not too bright, if you know what I mean. Moving 

me around can be stressful.

Depending on my species, I can grow to about 3 feet, so I am 

happiest on a tabletop or the floor. I like to think of myself as a 

living sculpture, da-rling!
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WHERE TO PICK 
UP SUSTAINABLE 
PLANTS?
Speak to your Frondly local 
supplier (and get 10% off!)

You may have heard through the grapevine that some garden 

centres aren’t the most sustainable places ever — all that peat 

mulch and unrecyclable plastic pots. Thankfully, help is on the way 

in the leafy form of Frondly Plants, the brainchild of founder Chad 

Camacho who grew up in sunny Trinidad. This is someone with a 

green thumb on the pulse of plantlife.

What does Chad have to say about houseplant homies and their 

impact on Mother Earth?

“ My aim is to be 100% carbon neutral in the coming years.  

We source our plants from primarily local growers so we’re not 

transporting plants from around the world.

“ We reduce waste by using 100% recycled packaging and we use 

as little as possible, and we offset the carbon we produce in 

manufacturing and transport.”

“ A good way to offset emissions is by planting trees. At Frondly, 

we work with One Tree Planted so that every plant purchased 

leads to a tree being planted in the coastal forests of Canada or 

in the Amazon, Asia and beyond. They planted 50 million trees 

in 2020 alone!”

one plant sold = one tree planted.

Haute suggests that if you are going to become a plant parent 

you choose an eco-conscious supplier. So we’ve set up a deal 

with Chad at Frondly. Just say Haute magazine sent you and 

quote HAUTE10 at checkout to get 10% off your next plant 

purchase. Let’s talk plants!WORDS

@yvr_paragraphica

MAXINE MORRIS

Chad Camacho of Frondly snuggles up to a Snake plant, a Bird of Paradise plant and a Monstera
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