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East Van community mourns after blaze

Nine-year-old, his mother, grandfather
died as flames engulfed home on Sunday

SARAH GROCHOWSKI

Condolences are pouring in for
members of three generations of
afamilykilled ina house fire that
engulfed their east Vancouver
home Sunday morning.

A child almost 10 years old, his
mother and grandfather died in
the blaze, which broke out shortly

before 7:30 a.m. in the 2800 block
of East 41 Avenue.

Two members of the family
made it out alive: the father, iden-
tified by a friend as Gerald Chik,
remains in hospital with exten-
sive burns and smoke inhalation
injuries, and the grandmother,
according to Vancouver’s fire
chief.

“We spoke to the grandmother,
who was upstairs. There is one
(smoke detector) in the building,
and she didn’t hear it go off,” Kar-
en Frysaid duringa Monday news
briefing.

Susana Mora, who lives in a
neighbouring home, says she was
lying awake with her young son
when she heard screams.

Morasaysshe heardaloud noise,
like a pop, and the yelling intensi-
fied, but she couldn’t understand
because the voices weren’t in En-
glish.

Investigators believe the acci-
dental blaze ignited in the living
room of the home’s basement,
where Chiklived with his wife Ada
and son Ivan. A handwritten sign
placed near the front steps of the
charred bungalowreads, “We love
you, Ivan” and “Our prayers toyou,
mom (and) grandpa.”

“T've known Gerald for 30 years
now,” said longtime friend Tim
Chu, who met Chik while both
were studying chemical sciences
at B.C.s Institute of Technology.
SEE HOUSE FIRE ON A2
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Manica Ng, left, Yuyina Zhang and Helen Yu display dishes Zhang prepared during a Zoom cooking class on Saturday in Richmond. Zhang treated her
online audience to dishes that reminded her of cooking with her grandmother as a child in Yunnan, a southwestern province in China. JEFF vINNICK

Lunar New Year cooking class serves
dishes spiced with family memories

JOANNE LEE-YOUNG

Chef Yuyina Zhang is sharing a
cold poached-chicken dish that
isn’'t a traditional Lunar New
“Year meal. She chose it because it
reminds her of cooking with her
grandmother as a child and the
thrill of travelling.

“When I was little, I remember
‘my family would drivea few hours
and cross the border into Myan-
‘mar for fun,” said Zhang, who grew
up in China’s southwestern prov-
ince of Yunnan, which is also next
to Laos and Vietnam.

“To me, thisis actually asummer
dish, not a new year one. But, all
the unique flavours, it's a big part
inmy heart.”

As she chats to participants in
an online cooking class before the
holiday, which starts today, she’s
pounding garlic, ginger, chili, ci-
lantro, and squeezing green kum-
quats. She chops lemon grass and
recalls later being a young adult
living in Beijing, and how she
would spend many Lunar New
Year holidays hopping on a plane
to escape the bitter cold weather
with a sunny vacation.

“This smells like Thailand,” she
sayswitha biginhale.

It'sthe second year families and
friends in Metro Vancouver are
looking for differentways torelish
the joy of cooking, gathering and
feasting togetherthat’s associated
with celebrating a new year.

i -19, there are
es, but mostly
online events this week and over
the weekend, such as those at the
Dr.Sun Yat-Sen Classical Chinese
Garden in Chi: LunarFest

the city towelcome the Year of the
Tiger. Last year, this online class

eatured steamed turnip cakes
that many in the group had grown
up eating. The idea this year was
to find something that evokes the
importance of family tradition
and reunion, but also has a sense
of discovery.

“People miss travelling, and do-
ing more things,” said Helen Yu, a
marketing executive who started
EverythingGoesVirtual.com and
organized the charity event.

Zhang hasn’t been to her home-
town in Yunnan for three years.
She spent the first three months of
the pandemic in solo quarantine.

“I would cook for myself five
or eight times a day. T didn’t have

Other people had
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family here. It was really tough.”
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Firefighters congregate at the scene of a fatal Sunday morning house fire in the 2800 block of East 41 Avenue. Investigators belleve the accidental blaze,
which claimed three lives and sent two to the hospital, Ignited in the living room of the home’s basement. w1ck proca¥LO

Lunar New Year recipes
evolve over generations

LUNAR FROM AT

That'swhen she started reinter-
pretingher grandmother’s Yunnan
Ghost Chicken Salad dish, which
has wonlocal and national awards
with its pickled papaya and fresh

mango.

“It'snot the dishitself. It's really
the time you spend with your fam-
ily” said Zhang.

Oneofthebestparts ofthe online
session, she said, was that “through
the cooking, we got to talk about
‘What’s your family’s tradition?
and “What's your plan for the new
year? What will you serve? ”

There are many different an-
swers, said participant Susan
Chow, who recently led a discus-
sion about Lunar New Year “food
across generations” for alumni at
the University of B.C.

Her family left Asiain the 1940s
and 1950s, and while her mater-
nal side spent three generations
inMexico, herfather’ssidelivedin
Trinidad before landingin Canada
in the 1960s.

“My family uses a tortilla press
to flatten the dough for mak-
ing dumplings,” said Chow. “My
grandfather said, “‘Whynot squish
itin one go?”

The other side of the family in
Trinidad, meanwhile, puréed a
locally available sweet potato and
‘mixed it into the dumpling dough.
“They adapted. They were so far
away from home.”

This concept of being open to
modifyingthe way things are done

and accepting shifts in traditions
is something that Vancouver law-
yer Jim Wu thought about when
he was thinking of what dish he
wanted to feature.

This weekend, he’s hosting an
online Lunar New Year event for
the Federation of Asian Canadian
Lawyers where he’ll demonstrate
how to make Hainanese chicken
with three dipping sauces.

It’sadish that was created by mi-
grants from China to places such

as Singapore in Southeast Asiaand
it represents being open to new

‘methods of cooking, said Wu.
“When you're done the chick-
en, you actually put it in a bowl
of cold water, and if there’s any-
thing about (traditional) Chinese
cooking, it's that youdon'tuse ice
and cold water. So, there are these
important methods and a global
and it speaks to evoly-
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Fire chief
renews call
for safety
measures
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“He’s the type of person who
would help anyone and everyone.
He’sa family man”

Chik, originally from HongKong,
was living with his wife and sonin

ing culture.”
lee-young@postmedia.com

Manica Ng, left, and chef Yuyina Zhang prepare a dish from Zhang's
hometown In Yunnan province, China, during a Zoom cooking class on
Saturday In Richmond. “It’s not the dish itself.” Zhang told her online
audience. “It's really the time you spend with your famlly.” reFF viNNIC
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his parents’ in order to
help “look after them,” said Chu.

Aland title search shows Chik’s
parents, Kam Wing Chik and Mir-
iam Yuk Chun Bob, a nurse, pur-
chased the home in 1991.

Another handwritten sympathy
noteleft outside thehome was ad-
dressed to “Mrs. Chik” and three
other people.

The tragedy marks Vancouver’s
fourth fatal fire in the cityfor 2022,
which has set a“devastating” prec-
edentforthe coming year,accord-
ing to Fry. On Monday morning, a
fire that broke out in a West End
highrise building killed aman and
senta woman to hospital.

Officials have yet to confirm
what sparked the flames Sunday,
although the fire chiefis renewing
her call for fire safety at home.

“We don’t usually see this many,”
Fry said. “(All of last year), we had
five fire deaths, yesterday, we had
four. ... We need to wake up Van-
couver, and Vancouver needs to
dowhat we can to test your smoke
alarms and change your batteries
if they’re over 10 years old.”

— with Canadian Press files
sgrochowski@postmedia.com
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