
It’s rare for any Vancouver musician to be a musician 

only. Like many of this city’s myriad of creative 

types, they work at least one other job (or three) to 

fund their craft. And when a band spends their hard-

earned dollars to record an album, every second 

counts. Family, friends, those other jobs, sleep, 

and even regular sustenance all take a back seat.  

Musicians are more likely to survive on exhilaration 

and adrenaline—or the three Cs: cocaine, coffee, and 

cigarettes—whatever it takes to get the project done. 

But upon meeting the members of Fish & Bird, 

a poised and even-keeled quintet, it’s clear their 

serene aura is the result of authentic home-cooked 

dumpling feasts between takes instead of cigarettes. 

They’re the portrait of calm and cool, influenced by 

their values, many of which revolve around food. 

I meet the members for a meal to chat about how food 

influenced the recording process for their upcoming 

album (due out this year), and the value of being 

part of a musical community. Their grassroots ideals 

aren’t just a part of their folk music mentality; they’re 

also part of their minds, bodies, and stomachs.

laurel borrowman: How did you five come 

to be Fish & Bird?

taylor ashton: The band was originally myself 

and Adam, the fiddle player over here, and we just got 

together and started playing. We recorded our first 

couple albums just using multi-tracking and a few 

guests. Between recording the second album [Left 

Brain Blues, 2009] and the third [Every Whisper is 

a Shout Across the Void, 2011] we kept accumulating 

members. By the time we recorded Every Whisper, 

which is a couple years old now, we kind of decided 

we were a five-piece band, and that was that.

lb: Let’s hear about your most recent recording 

experience. I hear it wasn’t exactly a typical studio stint 

as far as recording goes. 

adam iredale-gray: It was kind of cool. We 

had a couple of different people cook for us, and we 

went shopping for the whole time we were going to 

be there. We just decided it was super key that we not 

have to spend a lot of time thinking about that kind 

of stuff while recording. We did the whole record at 

my place [Fiddlehead Studios] on Mayne Island, 

and had this really great bunch of folks all involved.

zoe guigueno: They were gourmet meals. 

aig: It was totally amazing. It would have been 

totally different if we had to cook for ourselves.

zg: It made a big difference to the vibe. It was 

always so exciting to have dinner and hang out,  

and play.

lb: That’s not exactly the norm when it comes to 

musicians and eating come recording time.

ta: I mean, even if there had just been someone to 

hang out and cook a big pot of pasta every day so 

that we didn’t have to, that would have been useful. 

But this was really special food. Elise, who is Ryan’s 

sister, was cooking for us for the first stretch, and she 

was getting into amazing stuff. She just happened 

to be interested in cooking insanely delicious Asian 

food and Asian fusion cuisine. We’d be doing takes 

downstairs, and then we’d come upstairs and there 

would just be all of these dumplings being made.

zg: And amazing Korean soup and beef.
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ta: It was nice to have that creative space, and also 

to feel really healthy and really pampered.

aig: And it was something to look forward to.

lb: I hung out recently with a band in the studio and it 

sounds pretty different from your experience. They only 

had so much time to take away from their work schedules, 

if any, and had to make the majority of an album in five 

days. It was intense. Being present and focused to play 

trumped everything. It’s not the norm to have a cook in 

there with you who has food ready when you realize you 

haven’t eaten in eight hours or more. And I can see how it 

would be great for your momentum to just go in there and 

binge-play, and not worry about stopping to try making 

yourself something to eat in that state.  

aig: We went pretty hard and spent, like, $1,000 on 

groceries for the whole time [about 16 days total]. 

But we calculated it per person and all that food 

made 270 meals. That’s pretty cheap food.

ta: I hear stories about people recording albums, 

and they’re like, “When we go into the studio we 

live off coffee and cigarettes for like eight days,” and 

we could do that. Just coffee to keep you awake and 

cigarettes to suppress your appetite. Or someone 

could just be there with us and cook dumplings. 

Like, “Don’t forget your dumplings!”

I had a couple days when I was there by myself 

editing vocal tracking alone and those were the 

days when I didn’t eat that well. I was walking and 

I got pulled over by the cops that day, actually. I did 

look a little bit… Well I was walking to the market 

and I had a beer and apparently that’s not okay on  

Mayne Island.

lb: I thought you were supposed to get away with 

anything on Mayne Island.

ta: Well, it was a weird conversation. I said, “I 

realize I’m walking on a main road and it’s public, 

and what the rule is but…” And he says, “So, you 

think that’s okay because you’re on Mayne Island?” 

I said, “Well, what do you want me to say? Because, yes.” 

He didn’t give me a ticket.

lb: As Mayne Island residents do you feel you try to feed 

off the land more? And keep your diet closer to home 

because you can see the effect of your food consumption 

more directly? 

aig: Definitely. I mean one of the cool things about 

being on Mayne Island is that I buy most of my food 

from my neighbours. They have beef, vegetables, 

they make awesome relishes and chutneys and stuff. 

There’s another farm right down the road, and we 

have sheep on our farm.

zg: A few years ago when we were doing the album 

before this, we were eating lamb from the field right 

beside the house we were recording in.

ryan boeur: That was a bit of a trip.

ta: Standing on the cliff and looking at them like, 

“I’m eating you. I love you. Thank you. Nice to eat you.”

lb: What is that like for you guys who come from the city 

and aren’t quite as connected to that?

ta: I’m more of a city person, but it’s good to 

be aware of where your food comes from. I think 

wherever we have ended up, we are all drawn to 

smaller places. Once you get there, you tend to meet 

more people.

aig: Who do what you like to do.

zg: And we have a better chance of getting to know 

people who are hunters or fishers. 

aig: Think about that tour we did in the Yukon. 

About three years ago, Taylor and I did a home roots 

tour which is like a house concert.

ta: Just as a duo.

aig: But pretty awesome. Every night people said 

stuff like, “I hope you guys don’t mind, but this is 

some moose we got a while ago. Somebody told us 

you might not like it because you’re from the city.”

zg: [laughs]

ta: Somebody bought us frozen lasagna because 

they said, “Somebody told us you might be sick of wild 

game by now, on this part of your two-week tour.” We 

just went, “Two weeks of wild game is no problem.”

aig: More like, could we please take some home with us?

ta: This one guy had shot the moose a year ago. 

Awesome. And we met a girl on the plane who had 

some, what was the meat she had?

aig: Some caribou?

ta: Dried caribou?

aig: Yeah.

ta: Remember that girl? She was like 15 or 16 and 

she says, “Do you guys want some dried caribou? I 

made it.” I don’t think either of us could really eat it. 

It was totally outside of my experience. 

ag:  It tasted like it had eaten lichen off rocks for its 

whole life. It had a really, really interesting taste to it.

lb: Considering you play a lot of house shows, do you 

think that the way you eat—whether you’re recording, or 

on the road—connects you to your audience more?

ta: At house concerts, yes. That’s the most extreme 

example of what an intimate show can be.

zg: Especially if it’s a potluck where everyone shows 

up early to eat together.

ta: It’s a neat feeling. Somebody there made the 

food on such a basic level. Then later we’re like, now 

we’re going to play this song we wrote and sing it, 

right into you. You know, it makes that exchange 

feel more direct. Playing music for people is such a 

beautiful thing. People usually just buy a ticket and 

you don’t know who they are. I mean, we played the 

Commodore before to a sold-out crowd and I won’t 

say that that didn’t feel awesome, but it’s a different 

kind of thing. That exchange is a bit more direct. It 

makes my heart feel nice and fuzzy. 

lb: Do any of you have any dietary restrictions or strict 

choices you’ve made about what to eat or not?

zg: I don’t like liver.

ben kelly: I’m lactose intolerant.

ta: As I get older, I think I become more lactose 

intolerant.

zg: I was vegetarian up until recently. 

aig: I didn’t eat wheat for a year.

ta: I was never a strict vegetarian, but there have 

definitely been periods when I felt somewhat strongly 

about it. But being on tour at that time, I have to 

admit that it just wore me down. There are so many 

different reasons, but one of them is the hospitality. 

That’s such a common way for people to reach out.

lb: I use the term “opportunivore” frequently.

zg: Exactly.

lb: If you could cook a meal of your choice for a musician 

or band of your choice, who would it be and what would 

you make?

bk: I’ve been listening to a lot of Toto lately, so I’ll 

say Toto. And I’d make them fish, because I have 

access to a lot of fish.

zg: The first thing that comes to mind is Fiona 

Apple and the quartet she has right now. And I’d 

make them a lot of savoury pies. 

lb: What kind of pies? 

zg: Moose, rabbit, chicken, beef, elk, salmon.

aig: I’d make lamb and potatoes and salad from our 

property. For Radiohead.

ta: Thom Yorke would leave. 

rb: I’m not sure who the band would be, but the 

experience would be coming over to Mayne, going 

out in the canoe, and paddling for about 25 minutes 

to the beach where we can get all these oysters. We’d 

just bring some lemons and a knife, and we’d go 

oyster shucking.

 Fish & Bird will release their fourth full-length 

album this year. Visit fishandbird.ca for the latest on 

shows, recordings, and news from the band.  
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