etween mixing chocolate malts

and stuffing foot-long hot dogs

into crusty buns, Marvin Gar-
riott picks up his guitar and belts out
an Elvis tune. Customers seated on
naugzhyde stools tap along to the beat
and small children giggle in the nearby
booths. Shoppers peak out from rows
of antiques and passersby on the street
pause for a moment.

And not just because it's a touch un-
usual to hear live, enthusiastic Elvis
music in downtown Black Diamond at
3 p-m. on a Monday. This guy is good.

Garriott owns and operates Marv's
Classic Soda Shop at 121 Centre Ave.
(933-7o01), and he’s having a ball doing
it. A former professional musician,
Garriott purchased the soda shop two
years ago with the intent of making it
as authentic as possible. He bought
equipment dating back to the 1920,
acquired cookbooks on soda fountain
cuisine, and searched for suppliers to
provide the proper products.

His hot dogs and
spemallrmadeh‘rh!ﬁm?m
in Turner Valley, his sodas are con-
cocted from syrups, and his malt is
shipped in from Wisconsin. Milk-
shakes and malts are served in heavy
glasses with metal containers on the
side, and when Garriott is too busy
scooping to pull out the guitar, a nick-
elodeon in the corner.

Aside the food and drinks and
rows of vintage candies, the loonie-op-
erated nickelodeon is worth a visit in
itself

Adapted from a former player piano,
it includes an accordion, drums, tam-
bourine and other musical instru-
ments all programmed to play classic
tunes. So there’s rarely a quiet mo-
ment at Marv’s. And no one leaves
without a smile on their face.

Marv's is not the only culinary de-
light in Black Diamond. Right next
door, the Black Diamond Bakery &
Cofffee Shop (n9 Centre Ave. 933-
4503) offers a stunning array of baking

“that is rivalled by few bakeries in Cal-
gary. Owner George Nielsen is an ac-
complished Danish baker who can
handle anything from an elaborate
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Marvin Garriott, owner of Marv's Classic Soda Shop in Biack Diamond, with his famous hot dog and soda.
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cake to a simple dinner roll.
And it's the only bakery I know of that
offers three varieties of cinnamon
buns in five sizes.

Nielsen bought the bakery in 1085
and has been churning out rye breads
and Eccles cakes ever since. His shop
also does daily lunches, including a

couple of house-made soups and an
award-wining chili.

The award was for the First Annual
Cowboy Trail Chili Cook-Off in 2001
This year’s event is coming up Sept. 13,
from o am. to 3 pm. A couple dozen
Black Diamond businesses will offer
free samples of their chili during the
event.

One of the other entrants will be
Michelle Portsmouth of Prod-Jus
Organic Market & Cafe (26 Cenire
Ave. 933-7676). She'll whip up her pop-
ular vegetarian chili using soy meat re-
placements.

The native of Dallas opened Prod-

Jus two years ago to supply the bur-
geoning interest in organic products in
the Black Diamond and Turner Valley
area, She does lunches of wraps, sand-
wiches, smoothies and salads and has
a small organic market in a back room.
And true to her Texas heritage, she
also makes one of the few real glasses
oficed tea in our area.

The sweet, smoky smell of barbecue
will fill the air around the Eau Claire
Market today as the nth Annual Barbe-
cue on the Bow stokcs up the coals.
From 1 a.m. to § pum., 15 teams will

compéte for the right to represent Al-
berta at the Kansas City Royal barbe-
cue championship and the Jack
Daniels Invitational competition.

Last Year's champs — Rockin® Ron-
nie’s Butt Shredders — will be back
to defend their title against teams from
Seattle, Sandpoint and Vancouver as
well as a number of local entrants,
Live entertainment will be provided
by Amos Garret and his Eh! Team.
Admission is free.

The results are in from the most re
cent food competition to be held on
the plaza outside Eau Claire Market.
More than 46,000 hungry Calgarians
attended the Ihsteof{‘;ulpqrmﬁiu
this month and devoured a mountain
of food.

The four-day event saw the con-
sumption of 5,000 squid, 420 dozen Ja-
maican patties, more than 500 pounds
of salmon and tons of beef ribs.

Tied for the most popular dish were
the butter chicken from the Bombay
House (last year's winner) and the
Jack Daniels barbecue ribs from Cae-
tus Club Cafe.

In second place were the beef ribs
from the Bow River Barley Mill and
in third was the marinated and broiled
salmon from Barclay’s in the Shera-
ton Eau Claire.

Continuing with awards, the Wine
Spectator seems to like what's happen-
ing in our restaurants. Last week, [
wrote about 2 pumber of new awards
from the big American wine magazine.

This week, there's more news to re-
port: Catch, after only a year in busi-
ness, has been given an Award of Ex-
cellence for its wine list. And two
Banff eateries — Eden at the Rimrock
Hotel and Buffalo Mountain Lodge
— have been elevated to the Best of
Award of Excellence. Congratulations
go out to all three,

JomN GILCHRIST REVIEWS RESTALRANTS AND
BROADCASTS A NATIONAL FOOD BUSIMNESS COLLRMM
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