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Food trucks fuel Toronto's
craving for street food

BY NEWS STAI
POSTED MAY 4, 2012 932 AM EST

LIFE

Whan tickaets want on sale aarbar this month for the citys maugural Straat Food Block '-".:-|I:':.-'_ all 2500
ware gonea in a few hours, & second batch of 500 released 13 days later sold out in less than 10

minutes

snce then franbic posts have looded the event Facebook page ("Looking for bockets pleasefi’) as

well as an offer to [ hickethalder double the E:g'l: face value, which doesn't inclode food

I his Saturday’ s collabaration babwean o nascant orgamnZzers — Oitarie Food Trucks and Toronto
Underground Market — is the latest in a series of food events celebrating dversity in a city where

Thie Evergreen Brick Works affair will host amateur chefs, beer and wine vendors and food trucks

pedding evergthing from red velvel cupcakes to smoked meat

It turms out even Toronto's restrictive bylaws couldn’ stop food lovers from tackling the street-food

VACLILIT Do years ago, when the bulk of tood trucksan the ciby sald Trnes and ce cream

It weas inJuly 2010 that Aussie expat Adam Hynam-Smith and his wife Tamara opened the first
gouwrmet truck m the provinée. El Gastronomeo Vagabundeo first s&t up at Flat Hock Cellars, & wanéry imn

tha Miagara region. and was soon a .-t«':|.fwllf-"-.'-.'l'|r'- n Toronto
Hymam-5Smith had read about LA s Kogi BBQ a rowing Korsan taco fruck and came up with his
concept while “mucking around in thae Oitawa restaurant where he worked at the time

| went home to [Tamara) and | said. ‘Do WO KNOw what wa're gonna do? Were gonna open a kaco

truck,  he said

“Whea thought, ‘Let’s gat on this ‘causs this is gonna be awesome.” Sowe bit the bullet and did it. And

then the entire industry Dlaw up.



