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I t’s late saturday afternoon.

A group of friends are going about their days 
across the city. Everything seems perfectly normal. 
Until suddenly, things take a turn for the worsE...

Someone from their crew is in trouble And  
it’s up to them to get to him before things get  
really out of hand. This is what moves them. 
What moves you?

Born in the rural town of Baie d’urfe, 
Quebec, Jean-Guy brings his small 
town charm to everything he does.  
If there’s a rifT within the crew, JG is 

the mediator. 

JEAN-GUY

Big city living has taken its toll on 
Norm as of late. Though his heart 

is in the right place, he’s lost. And 
it’s up to his friends to help him find 
his way.

NORM

Born on the wrong side of the tracks, 
trent has turned his life around and 
is now proud to be part of the Scion 
team. Though clearly on the straight 
and narrow, much about TRENT still 
remains a mystery…wrapped in a 
riddle..sealed in an enigma.

TRENT
Shy. Reclusive. Soft-spoken. SARA isn’t 
much for small talk, Or any kind of  
talk for that matter. But she’s a loyal 
friend, A hard worker, And an amazing 
fast-dancer. 

SARA

Of all the Scion team members, Lance 
is the one that lives by his own rules. 
But don’t be fooled by his fly-by-night 
persona. Beneath it all, Lance is a 
softie who often hangs out with  
85-year olds so he can learn from 
their wisdom while eating rye from 
their hands. 

LANCE

Go to page 6
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SCAN WITH LAYAR

he automotive landscape has always been in flux. From bigger and faster, to fuel-

efficient and budget friendly, the needs of a generation are always changing. So 

when Gen Y entered the scene with high demands and expectations with little room 

for compromise, it left a lot of automakers in the dark. 

In a not so long time ago, Toyota set out to break the rules and stand apart from the 

large mainstream car brands. Under the code name “Project 42-10,” a small but 

passionate group sought to offer affordable vehicles to Canadians that featured both style and substance – 

the perfect platform to allow one to express their individuality.  

While we might be a small crew working out of Toyota Canada Headquarters, we’re invested in a huge way 

to continue providing today’s new car buyer with a more unique and better alternative line of vehicles. Our 

family of five – FR-S, iQ, tC, xB and xD – all deliver the same quality, dependability and reliability one 

would expect from a Toyota, along with a wide range of customization options to fit your lifestyle.

Since then, we’ve been connecting with our owners and friends through our shared passion for car culture, 

music, sport, fashion, art, and food. From tracking laps at Mission Raceway in Vancouver to gigs at Wrong 

Bar in Toronto, Scion has been leaving its mark across Canada. We take pride in being able to appreciate 

lifestyles by actively supporting and collaborating with emerging talents and consider it an honour to be 

included as part of our customers’ stories. 

We know that we are not the biggest car brand; in fact, we don’t want to be. What we do want is to build 

great quality cars with unique styles to let our owners share their own experience of driving with passion. 

MAKING GREAT CARS MOVES US. WHAT MOVES YOU?

THE SCION STORY

LETTER FROM THE EDITOR

LOOK INSIDE >

I always find myself thinking about motivation. It seems like we’re constantly 
being told that our economy sucks, that there’s no such thing as job security, 
and that things may even get worse up ahead. It’s hard to find the motivation 
to do anything when you’re told it’s hopeless. But it’s not hopeless. When I 
look around, I see and hear so many stories of achievement, creativity, and 
success. The pessimistic outlook isn’t the only one.

Within our covers are photographs of and interviews with individuals who 
celebrate what’s on the inside – the beating heart that forges through any 
obstacle. From a young car designer on a mission to make every vehicle on 
the road unique, to a group of snowboarders always looking to find the next 
NBD rail, to a photographer who wanted to capture his Scion tC in the most 
intimate way possible, and to a handful of chefs that abandoned the typical 
brick and mortar shop for pop-up venues or mobile kitchens.

While each of these stories is driven by something different, there’s one 
common thread – they all do what they love. As cliché as that sounds, 
the way these individuals get out there each and every day to do their 
thing and better their craft is truly inspiring. They do what they love, and 
because they love it so much, they get to do it all the time. It’s a virtuous 
circle of motivation and it’s contagious. Their personal inspiration becomes 
an inspiration to others, and that, I have to say, has made me even more 
motivated to find stories to share with you in every issue of Scion Magazine. 

Like those featured in this issue, I’m fueled by what I like to do for fun and 
what I would probably do for free. Somehow, I’ve managed to make a living 
doing just that, and I’ve been fortunate to live my life being just as excited 
about tomorrow, as I was the day before. That kind of motivation is not found 
in titles or rewards – you can only find it within yourself. 

It’s what some might call intrinsic motivation: focusing on being the person 
you are and channeling all of your energy and drive into being the best 
possible version of yourself. Whether I’m traveling to car shows a thousand 
miles away, stressing out the night before a big shoot, or even challenging 
Shingo to a friendly race around the office, I maintain that inner desire to 
have fun, create something new and share it with you first and foremost. It’s 
the stuff of life, and I figure it’s time it had an exclusive issue of its own.

So read on, explore, learn and discover what you are most passionate about. 
I’m sure it will drive you to reach your potential, if it hasn’t already. And if it 
happens to include a Scion, be sure to let me know.  

LISA MARIE CHEN, Editor-in-Chief 
editor@scion.ca
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 On this day, One Friend Needed help 
and four friends answered.

Dude, Norm’s  
not answering 
his phone...

Uhhh.... I think i Know  
where he is. Meet me at  
the shop in 20 minUTES.

Go to page 16
M EANWHILE. . .

continued from page 3

FR-S

2.0 LITRE, 4-CYLINDER, 
BOXER

200 HP @ 7,000 RPM

REAR-WHEEL DRIVE

6-SPEED MANUAL

6-SPEED AUTOMATIC 
WITH PADDLE 
SHIFTERS

2+2 SEATING

6.1” TOUCH SCREEN 
DISPLAY AUDIO

ENGINE

DRIVETRAIN

INTERIOR

VISIT SCION.CA  
TO LEARN MORE ABOUT  

THE FR-S
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Way before XZIBIT 
pimped out rides, cars 
and music have long 
gone together.  With 

the right combination 
of glass windows, 

upholstered seats, well-
positioned speakers and 

a killer sound system, 
every car owner basically 
owns their own personal 

listening room. 

While we certainly love 
the purr of a finely tuned 
engine, we can’t imagine 

going out for a spin 
without turning up  

some big tunes. 

MUSIC

YOU MIGHT BE STUCK IN DEADLY BUMPER-TO-BUMPER RUSH HOUR TRAFFIC, 
OR CRUISING WILD AND FREE ON AN EMPTY HIGHWAY, BUT REGARDLESS OF 
HOW EITHER MAKE YOU FEEL, YOU CAN ALWAYS RELY ON A FRESH BEAT TO 
TAKE YOU OUT OF YOUR HEAD TO ANOTHER LEVEL. BUT WHAT IS IT ABOUT 
LISTENING INSIDE THE CAR THAT MAKES IT SOUND SO GOOD?

ILLUSTRATION SHINGO SHIMIZU 

DID YOU KNOW?

Mobile turntables were 
first introduced inside 
cars in 1955, but they 

were yanked a year later 
for obvious reasons like 
frequent needle skipping 
caused by unpredictable 
road conditions. Drivers 
were left at the mercy 

of the AM/FM radio until 
8-tracks came along, 

replaced by cassettes, CDs, 
and now the ineffable mp3 

and satellite radio. 

WORDS JESSE SHIP
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t’s an insider fact that any producer or 

musician worth their salt will crank their 

tunes in a car stereo as a litmus test before 

going to press. Kid Koala, Canadian icon and 

legendary turntablist told us that the last 

thing he does before he finishes mastering 

a track is play it in the car because “that’s 

where it sounds best! There’s even a recording 

studio in Montreal that has turned a car into 

a listening room. You burn your CD and they 

have it wired out to a car in the parking lot to give you an 

idea of what your record will feel and sound like inside.  

They went that far because they know that’s where a lot  

of people listen to music!” 

In fact, record companies like RCA, Capital and Columbia 

knew this so well that back in the ‘70s, they held an 

opinion poll that determined that most record buyers  

were driving beat up cars with at least one blown  

speaker. The findings greatly altered the way music was 

engineered. Here on after, music was made specifically  

to cater to that audience so that no critical aspects would  

be lost in the playback. 

Even DJ Premier, career maker for rappers like Jay Z, 

Mos Def and Jeru The Damaja, has been known to test 

out his tunes in a pimped out Mack truck cab, and techno 

godfather Carl Craig wrote one of his seminal electro-tech 

album “Landcruising” as an ode to his many long trips 

cruising down the I-96 west of Detroit heading home from 

warehouse parties.  

Tony Bongiovi is a sound engineering guru, founder of 

Power Station Studios where he produced legends like 

Gloria Gaynor and The Ramones early albums. “There’s 

no reason why you can’t have the same sound environment 

in your car [as in the studio]. As a producer, I’m only 

interested in the little subtleties that I put in, and I want it 

as good as it can so everyone can enjoy what was originally 

intended – a high quality version of the song that the artist 

wanted for the audience” he explained.

His current business is producing a Scion stereo upgrade 

option, the Bongiovi Acoustics Digital Power StationTM, 

a small box that bumps up your car stereo to give you 

exactly that studio sound. “Our job is to get the entry-level 

systems to sound as good as they can.  It’s a combination 

of mixing the car acoustics with the playback system 

be it over the air broadcast, satellite, FM or a handheld 

playback device. I wanted to bring a really cool sound 

for that car that not only represented what the car was 

capable of, but also that sporty youthful environment.”

John Alexiou creator of the SubPac, a device that actually 

emits bass frequencies through a sort of massage pad has 

been talking to auto builders about packaging it along 

with specialty cars to fit into standard sedan and bucket 

seats. Perhaps he has the most technical answer:

“When you go to the club and the sound is hollow and 

muddled, it’s because of a lack of fabric treatment; 

sound bounces everywhere. But in the car, you have a 

combination of a tight area with the right ‘treatment’ that 

absorbs sound and prevents sound waves from bouncing 

around. Further, you are in this enclosed area with a 

proper surround sound experience. In many ways, the car 

is the ideal ‘room’ for listening to music, and thus allows 

for a much richer sound experience.”

Whether you want to really think about the specifics, or 

just embrace the simple pleasures in life, you can rest 

assured, your car stereo will always be by your side.



ART

We’re not sure if it’s 
his enthusiastic fast-

talking or his incredible 
drawing skills that make 

us believe that Matt is 
destined for great things. 

But we can’t help but 
take a little credit for 

introducing him to  
TROY SUMITOMO of  
FIVE AXIS DESIGNS. 

11SCION.CA  SCION.CA  10

EVERY TIME SCION LAUNCHES A NEW VEHICLE, THE MARKET QUICKLY RESPONDS WITH 
ACCESSORIES AND ADD-ONS THAT GO FROM MILD TO WILD. SOME DESIGN NEW WHEELS, 
OTHERS ENGINEER EXHAUSTS, BUT A FEW WILL LOOK AT ANY NEW CAR AS A BLANK CANVAS 
TO BUILD THEIR OWN MASTERPIECE ON. MATTHEW LAW IS ONE OF THOSE PEOPLE. 

WORDS  LISA MARIE CHEN          PHOTOS  ROB BUTTERWICK
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ML24 FR-S kit  
drawn by Matt Law
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LISA CHEN: Matt is this the first time 
you’re meeting Troy?

MATT LAW: In person yes, but I 
actually learned all about Troy in the 
first issue of Scion Magazine. I read 
his interview and learned about Five 
Axis Design and their really cool 
project cars and kits. I knew Troy was 
doing a lot of high tech stuff with his 
manufacturing process so I sent him 
an email while I was still in school 
introducing myself. Troy asked me if I 
wanted to focus on the aftermarket or 
OEM design and in April 2012, I decided 
that I wouldn’t go to Europe or pursue 
working for an automaker. Instead, 

I would stay in Toronto and work on 
my own aftermarket stuff. I wanted 
to express my own designs and after 
learning more from Troy, I knew that 
the aftermarket design would be the 
best way to do it. Prior to that, I was 
only drawing things for other people 
and unfortunately it doesn’t always 
turn out the way you want it to. 

TROY SUMITOMO: No… really? Ha!

ML: I know! So now I do all of the 
sketching, research, renderings, I even 
do my own 3-D scanning, so I see my 
own design through to the very end. 
I’ve been very fortunate to work with 

We ran into Matt at the 2013 SEMA show in 
Las Vegas and introduced him to our friend 
Troy Sumitomo, owner of Five Axis Design.  
So we grabbed a pizza, a breakout room and 
joined in on their conversation. 

MATT LAW&
TROY SUMITOMO

HE’S DR AWN WELL OVER 500 RENDERINGS

OF VEHICLES…BUT IT WASN’T UNTIL THE

RELEASE OF THE SCION FR-S WHEN HIS

DESIGNS REALLY BEGAN TO TAKE SHAPE.
WHEN YOU FIRST MEET MATT 
YOU MIGHT MAKE A FEW 
ASSUMPTIONS. YOU MAY 
THINK HE GREW UP PLAYING 
THE PIANO, AND YOU’D BE 
ABSOLUTELY RIGHT. 

What you probably didn’t know was that he went 
to school for design and just after graduation, 
established himself as a force to be reckoned 
with –  all in the comfort of his parent’s house in 
Mississauga, Ontario. 

“I’ve had tremendous support from my parents and 
fellow co-workers to achieve this,” he says. When he 
was in grade 10, he took a career course that helped 
him decide to pursue product design. “I didn’t want 
to design slippers and toilets, but cars have always 
been really cool to me – and when Fast and the 
Furious came out, I knew exactly what I wanted to 
do,”  he explained. 

But it isn’t the speed or the sound of the exhaust that 
excites Matt, “I care mostly about the aesthetic form, 
the beauty of the design, and the feeling that people 
get from looking at it.” That feeling is probably best 
visualized in his renderings and on-paper sketches, 
which were his “bread and butter” when he moved 
from class assignments to one-off customer projects. 
“I design in my mind and constantly think about 
car designs,” says Matt, “but after thinking about it 
intrinsically, I draw it out on a piece of paper, which 
allows me to tweak, deviate, and share my design 
with others.” He’s drawn well over 500 renderings 
of vehicles inside and out ranging from show cars to 
private label manufacturers. But it wasn’t until the 
release of the Scion FR-S when his designs really 
began to take shape.

“A lot of companies began making parts for it and 
it will probably be the hottest and most popular 
platform to customize in the next 10 years so why 
not give it a try?” And like the A-student we know 
he is, his efforts were successful. Under the name 
“ML24” his brand was jump started to national glory 
when Scion Racing pro drifter Pat Cyr commissioned 
Matt to design the wide body fender flares on his 
drift-ready FR-S in the start of 2012. Since then, 
ML24 aero kits have been sold and spotted globally; 
most recently on the GT One Motorsport GT86 
(FR-S) that will be competing in the Belgium Racing 
Championship this year.  

“It’s very rare to be able to do what you love on a daily 
basis and make a living off it, but I’ve been fortunate 
to be able to do my hobby as a full-time job,” Matt 
confesses. But his passion for customization is driven 
by a purpose. “I believe every car on the road should 
be different. There is no reason why all cars have 
to look the same, like off-the-shelf cookie cutter 
products. Cars should reflect a certain idea or the 
owner’s personality, that’s why I like Scion. It’s the 
one automotive brand that wants you to customize 
their cars, and their vehicles are designed and 
engineered to be that way.” 

PHOTO JUSTIN PAGTALUNAN

SCAN WITH LAYAR
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Project 77 Scion tC sketch by Matt Law
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SCION MAGAZINE IS CONSTANTLY 
GROWING OUR NETWORK OF 

RETAIL STORES. IF YOUR SHOP 
ISN’T LISTED AND YOU’D LIKE TO 
BE ON OUR DISTRIBUTION LIST, 

SEND A NOTE TO:

magazine@scion.ca

a really great team that has the facilities 
to bring my designs to life. It’s a great 
deal of time for one person, but it’s also a 
fantastic learning experience.

TS: That’s the best way to start. In fact, 
that’s how we started. It’s important to 
find companies that want to come in and 
support. The key thing is to get some 
really good exposure with some really 
strong sponsors, find a few people who 
can help you with the resources as well. 
You’re going to have to front load and 
ultimately give away stuff at the start. But 
if you find people who believe in the cause, 
then hopefully the payoff will be up ahead 
for everyone. 

ML: That’s the plan! 

LC: So what is it that motivates you and 
inspires your designs?

TS: For us, since we approach the dealers 
for sales, we have to think about what 
will create interest with their customers. 
Probably the biggest compliment we get 
paid is that it looks very OE – because 
it looks like something that was meant 
to be on the vehicle, something that the 
manufacturer would design. We keep our 
kits on the conservative side, by enhancing 
the bodylines of the original car. For 
example what we did with the Scion FR-S 
aero kit. We simply honour what was 
already there and just enhance it. Anything 
that we do, it has some kind of derivative 
from the original design.  

ML: I have a slightly different approach. 
Since I don’t work closely with the OE’s, 
I have the flexibility of doing what I think 
follows the car design. I guess it allows 
me to be wilder with my interpretations, 
since it’s not for a mass consumer, my 
customers are looking for something 
exclusive and unique. I really want to shine 

on behalf of Canadians, I think there’s 
a lot of great talent here but nobody 
really knows about it. I want to continue 
reminding people around the world that 
Canada exists!

TS: That’s great Matt. I think the way 
you’re doing it by carving out a niche  
creates a demand from people who enjoy 
having that one-off exclusivity. The key 
thing in any of this stuff is branding, create 
a brand that people will respect. Use your 
alliances as much as possible, do projects 
for companies that are well respected that 
people will keep eyes on. That’s how we 
got to where we are. We’re very fortunate 
that Scion continues to collaborate with us 
and for getting us to where we are in the 
public eye. Always remember that your 
work is what speaks for you. 

LC: So if you guys were to give advice to 
others interested in pursuing a career in 
automotive design what would it be?

ML: Well, I know it’s been said before but 
you have to do what you love. It’s definitely 
worth it.

TS: Definitely, it’s just dedication. It’s 
beyond you just want to do it, you’ve got to 
put a lot of time and effort and hopefully 
you align yourself with the right people. 
You can’t do it yourself. Knowledge is 
everything and finding the right answers. 
So if you ever have any questions, feel free 
to call me. 

ML: Absolutely. 

At this point, we decided to stop recording 
the interview. Long after the pizzas were 
gone, these two kept chatting about cars, 
manufacturing processes and a bunch of 
other stuff we didn’t understand. I guess 
some conversations need to be taken 
outside. – LC

CARS SHOULD

REFLECT A

CERTAIN IDEA

OR THE

OWNER’S

PERSONALIT Y,

THAT’S WHY I

LIKE SCION. 



After a quick goodbye, Lance wasted no  
time and reached out for more support...

I’ll be  
right back,  
keep the  
bread warm.

Go to page 26
M oments later. . .M oments later. . .

continued from page 7 iQ

1.3 LITRE, 4-CYLINDER

CONTINOUSLY 
VARIABLE 
TRANSMISSION

94 HP @ 6,000 RPM

3+1 SEATING

11 AIRBAGS  WITH  
THE WORLD’S FIRST 
REAR-WINDOW  
CURTAIN AIRBAG

6.1� TOUCH SCREEN 
DISPLAY AUDIO

16� ALLOY WHEELS

ENGINE

INTERIOR

ACCESSORIES SHOWN

VISIT SCION.CA  
TO LEARN MORE ABOUT 

THE iQ
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When it comes to 
racing, style is just as 

important as technique. 
We stopped by CYRIOUS 

GARAGEWORKS in 
Mississauga, Ontario 

to visit SCION RACING 
pro driver PAT CYR 
and traded style for 

technique tips. 

FASHION

WORDS & STYLING SHERAZ AMIN   PHOTO ANDY LEE 

Do not attempt on public roads! Only try it on the track and 
make sure it’s done with a manual transmission. Once you 
learn, be sure to sign up for the SCION RACING CONTINGENCY 
PROGRAM and get rewarded for your new skills.
SCION.CA/RACING

WARNING! 

NEW BALANCE 576 “Camo” Pack

SOMEONE ONCE SAID 
THAT KNOWLEDGE IS 
POWER. But for Scion Racing 
pro drifter Pat Cyr, knowing 
how to use that knowledge as 
power on the track has helped 
him earn top honours at the 
Canadian drift series DMCC 
since 2007. One powerful tactic 
in his arsenal is what many 
racers refer to as the “heel toe 
downshift;” it’s when you match 
your engine’s revs to the car’s 
speed during a downshift. When 
executed properly, you can drive 
fast through corners, without 
upsetting the car’s balance, 
especially as it heads into a 
turn. According to Pat, heel toe 
downshifting is the only way 
to achieve faster lap times. He 
even uses the technique in his 
daily commute, “I feel it’s the 
smoothest way to downshift, and 
the more you do it, the more it 
becomes second nature.”

Mastering the art of the heel toe 
downshift requires technique, 
(lots of) practice/patience, and a 
racetrack – but it also requires 
style. With the help of our friends 
at LIVESTOCK in Vancouver, we 
got Pat to show us his steps while 
he stepped inside some of the 
coolest sneakers available  
on the market.  

SCION.CA  1918 SCION.CA  



HEEL    TOEHEEL    TOE

ASICS Gel Lyte III

DE-CLUTCH

CONVERSE First String 2013

GAS

ADIDAS x BEDWIN Winter Chukka

TAKEN INSIDE PAT CYR’S SCION FR-S

1
BLIP THE GAS

NIKE Free Inneva Woven SP4

BRAKE

NIKE Flyknit Lunar1+ 2 5

CLUTCH

HEAD PORTER PLUS x REEBOK  
Classic Leather 

3 6
DE-BRAKE

BIG THANKS to the 
LIVESTOCK crew!

 DEADSTOCK.CA
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CHECK OUT: SEOULSAUSAGE.COM

MVDESIGNZ.NET

WHEELS
ON

From Korean tacos to 
organic salads, there’s a 
food truck for everyone 
and it looks like they’re 
popping up everywhere. 

Our editor Ray gets us 
salivating with a look 
inside these mobile 
kitchens dishing out 

some of the best grub  
in the country. 

FOOD

WITH THE ADVENT OF SHOWS LIKE EAT ST. AND  
THE AMAZING FOOD TRUCK RACE, FOOD TRUCKS  
HAVE SEEN AN UPTICK OF POPULARITY AMONG  
BOTH ENTREPRENEURS AND PATRONS EAGER  
TO REAP THE REWARDS. 

SEOUL SAUSAGE  
LOS ANGELES, CALIFORNIA

Winners of the The Great Amazing Food Truck 
Race, our friends south of the border have parlayed 
that success to bring their unique take on Korean 
BBQ all over the state with the help of a Scion xB. 
Last year, SS, Scion and Mike Vu of MV Designz 
came together to create a mobile kitchen with an 
audio/video set up as hot as the flames charring 
the meat on the grill.

 

While some spend their 9 to 5 working on spreadsheets and word 
documents, Mike Vu heads to his garage in Orange, California to 
play. MV Designz is responsible for some of the most notable and 
awesome builds including Seoul Sausage’s grill-ready Scion xB.  
But that wasn’t his first time in the kitchen, he served up a BBQ xD 
for fellow food truckers Kogi.   

WORDS  RAY LONTOC   PHOTOS  STEPHEN HO

 MICHAEL VU 
 MV DESIGNZ 
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MEALS ON WHEELS MEALS ON WHEELS

THE TRUCKS AT THE TOP OF THE FOOD CHAIN
 – from Vancouver’s Roaming Dragon to Toronto’s El 
Gastronomo Vagabundo to California’s Seoul Sausage (rocking 
our own Scion xB) – sell to huge, starstruck crowds hungry for 
the (fried) fruits of their labour. But for those trucks still on the 
come up, the daily grind is more like Hell’s Kitchen rather than a 
Thanksgiving Horn of Plenty. 

Make no mistake: customers love the food being served at 
the windows and the accompanying smiles from the chefs we 
would never get to see at a five-star resto. But if you truly looked 
into what food trucks need to do on a daily basis to keep our 
appetites satiated, you’d be impressed that they even get out of 
the driveway.

It’s not enough for owners to wear the traditional head chef’s 
toque, they have to be prepared to wear many hats at all times. 
Chopping ingredients and sautéing sauces to give secret recipes 
the right amount of zip is just the beginning – you also have to 
find crowds, update social media, keep team members from 
bickering, and drive and maintain a five-tonne truck loaded 
down with kitchen equipment. You can see why owners argue 
that running a food truck is much harder than a brick and 
mortar establishment – and despite it all, trucks still have to 
keep prices lower than a restaurant! We haven’t even mentioned 
how they go to the bathroom during a four-hour lunchtime rush 
(don’t ask).

Though “street food” conjures up images of ballpark hotdogs and 
soft serve ice cream, the current reality is far better. Through 
all the hurdles, food trucks are offering dishes as tasty and 
creative as you’d find in the kitchen of a celebrity chef – but 
with tight quarters forcing chefs to level the traditional kitchen 
hierarchy, there’s no room for a tyrant like Chef Ramsay to wield 
total control. Everyone needs to chip in at the till, throw out 
the garbage and make sure there’s enough propane to sustain 
operations. If you don’t work as a team, or you can’t get through 
spats like a family, you may just have to toss away the keys. 

Several major cities across Canada – Toronto, Vancouver, 
Ottawa, Calgary, Halifax, Montreal are opening up pilot 
projects, albeit reluctantly. Montreal in fact, has only recently 
lifted a 66-year ban on street food on their corners. “Today’s 
street food literally has no borders,” says Aman Adatia, owner of 
The Naaco Truck in Calgary. “It’s about simplifying fine cuisine 
and making it accessible to people from all walks of life.” And 
though city councils still put restrictions on where, when and 
how trucks can do their thing, the results are impressive.  

With that in mind, we’ve scoured the country for the most unique 
(and, perhaps, least known) food trucks in a city near you.

THESE ARE THE GUYS AND GALS WHO ARE MAKING IT HAPPEN ON 
BOTH THEIR OWN TERMS AND THE CITY’S. BUT HEY, A LITTLE GRAIN 
OF SAND NEVER HURT AN OYSTER... 

LE TIGRE

OWNERS:  
CLEMENT CHAN, STEVE KUAN, 
CHRIS FROMIN, ARNIE GUIEB,  
ZACK WONG

SPECIALTY:  
INNOVATIVE ASIAN CUISINE

 LETIGRECUISINE.CA

Another resident of Eat St. with  
their chef also competing in Top 
Chef Canada, Le Tigre is serving up 
new experiences in Asian cuisine. 
And in their words, serve some 
“Kick Ass” rice.

CULVER CITY SALADS

OWNERS:  
CHRISTINA CULVER, SARAH CULVER, 
JESSE SAVATH

SPECIALTY:  
HEALTHY ALTERNATIVES  
AND VEGAN CUISINE 

 CULVERCITYSALADS.COM

Don’t let the vegan tag fool you, 
the soups and salads offered 
up by Culver City should only be 
categorized as delicious. A unique 
alternative in an industry that is 
meat and oil heavy. 

AUSSIE PIE GUY

OWNERS:  
KAYLEIGH LUM, LINDA LOWERY, 
MATT FITZHARDING

SPECIALTY:  
AUTHENTIC AUSTRALIAN PIES

 AUSSIEPIEGUY.COM

The couple, one an ex-pat from 
Australia and another who 
frequently travels there, have 
brought what they loved about 
the down under to the coast of 
Vancouver. These meat pies with a 
pastry top offer more comfort than 
shrimp on the ‘barby. 

VANCOUVER

CALGARY

THE NAACO TRUCK

OWNERS:  
AMAN ADATIA, STEPHANIE SHIELDS

SPECIALTY:  
NEO-RETRO INDIAN-MEXICAN

 THENAACOTRUCK.COM

What exactly is a Naaco? It’s a taco 
with naan bread used to replace 
the traditional tortilla. With a mix of 
flavours from our friends in Mexico 
and the spices of India, the Naaco 
truck is serving up something wholly 
unexpected in the great white north. 
They also have their own herb garden 
growing on the roof of their truck.

MIGHTY SKILLET

OWNERS:  
BILLY MCDONALD, JOHN SCOTT

SPECIALTY: 
CREATIVE BRUNCH DISHES

 MIGHTYSKILLET.CA

This superhero-themed food truck, 
complete with a painting of Thor on its 
side, is serving up delectable brunch 
items on the go. Eat St. also gave 
them some love on a previous season.

FIASCO GELATO

OWNER:  
JAMES BOETTCHER

SPECIALTY: 
GELATO MADE FRESH DAILY

 FIASCOGELATO.CA

A dessert food-truck serving ice 
cream in Calgary? You bet. Fiasco 
Gelato even has their own gelato 
case built-in to the side of their truck. 

TORONTO

BUSTER’S SEA COVE 

OWNER:  
TOM ANTANORAKIS 

SPECIALTY:  
ONTARIO’S FIRST ALL-SEAFOOD 
CENTRIC TRUCK

 BUSTERS-SEACOVE.COM

Having their own small resto in  
St. Lawrence Market ensures that 
the seafood is always fresh and 
properly prepped before this truck 
hits the streets. 

OTTAWA HALIFAX MONTREAL

LANDRY & FILLES

OWNERS:  
MARC LANDRY, JOSEE-ANN LANDRY, 
LISA-MARIE VEILETTE 

SPECIALTY:  
QUEBEC FARE WITH A TWIST

 LANDRYETFILLES.COM

Serving up Canadiana and Quebecois 
comfort, Landry & Filles sports 
several traditional Canadian dishes 
such as the ploye, made famous in 
New Brunswick due to the special 
type of flour needed to create it.

FRANKIE FETTUCINI

OWNERS:  
FRANK MAZZONETTO,  
ANTHONY MANICCIA 

SPECIALTY:  
FINE DINING ITALIAN CUISINE 
ADAPTED FOR THE STREET

 FRANKIEFETT.COM

They’re located in the suburb of 
Mississauga outside of Toronto, but 
it’s close enough. Will appear on 
Eat St. in 2014 and won the Ontario’s 
award for Best New Food Truck. 
Take a gander at the pictures on their 
website to make your mouth water.

STREAT GOURMET

OWNERS:  
BEN AND ELYSE BAIRD

SPECIALTY:  
CANADIAN CUISINE, MEANING, 
DIVERSITY FROM EVERYWHERE

 STREATOTTAWA.CA

This truck takes great pride in 
locally sourcing their ingredients 
from the surrounding area. And 
what can be more appropriate than 
Canadian cuisine served up in our 
nation’s capital?

THE FOOD WOLF

OWNERS:  
NATALIE CHAVARIE, VIRGIL MUIR, 
ERIC GUNNELLS, BROCK UNGER

SPECIALTY:  
COMFORT FOOD WITH A MODERN 
FLARE

 THEFOODWOLF.COM

Though the food truck scene is 
relatively new in Halifax, The Food 
Wolf has been serving up goods since 
2012. Another diverse truck that 
serves up a rotating menu depending 
on what the season has to offer.

PAS D’COCHON DANS MON SALON

OWNERS:  
JULIEN HÉBERT, SAMUEL FORTIER, 
SAMUEL PINARD, JEAN-SÉBASTIEN 
THOMAS

SPECIALTY:  
BBQ AND PULLED PORK SANDWICHES

 PASDCOCHONDANSMONSALON.
COM

Of course BBQ had to make it on here. 
Another Eat St. candidate, these 
guys aren’t running their kitchen in a 
small food truck, they’ve hooked up 
an actual trailer to take their exploits 
across the province.SPOTLIGHT ON MONTREAL

WITH A COUNCIL HELL BENT ON AFFIRMING THE CITY’S PRIDE  
of gourmet food, Montreal finally lifted a 66-year ban of all street vendors,  
but coupled that “freedom” with an alarming restriction on what food 
trucks can and can’t do, including a weekly schedule of where and when 
they can park. Of the approximately 40 trucks that applied, the city only 
granted permits to trucks with an actual chef on the roster, a full conception 
of a menu to ensure its unique cuisine, and get this, has an ownership of 
a certified industrial kitchen to prep the food. Technically in Montreal, no 

food is allowed to be cooked on the trucks. But you can be sure with the 
assortment of ovens and deep fryers, food truck chefs are finding ways to 
ninja past the restrictions. 

As our friends at Landry & Filles tell us, “It might have taken a long time for 
[these cities] to see it our way, but we’re just happy they’ve finally answered 
the door, even if the floodgates aren’t fully open.”
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2.5 LITRE, 4-CYLINDER 

179 HP @ 6,000 RPM

SEATING FOR 5

6.1” TOUCH SCREEN 
DISPLAY AUDIO

8 SPEAKERS

FRONT AND REAR  
LED LIGHTS

TRD LOWERING 
SPRINGS

19” TRD ALLOY 
WHEELS

TRD SPOILER

ENGINE
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EXTERIOR
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VISIT SCION.CA  
TO LEARN MORE ABOUT 

THE tC

This better  
be important!

Norm’s in  
trouble.  
meet us at  
the shop.

NO ONE’S 
HEARD FROM 
NORM. WE 
THINK HE’S AT 
THE SHOP...

I SAW THIS 
COMING.

Go to page 36
E LSEWHERE. . .
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knowing time was not on their side, sara ran toward 
her car with reckless abandon only stopping briefly 
to call for more backup.

SCAN WITH LAYAR
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WORDS  SHAUNA ROE   PHOTOS  STEPHEN HO

 FOCUS
AUTO

ART

Some say a picture is 
worth a thousand words. 

Well if that’s true,  
then a photographer 

must carry a limitless  
line of credit. 

Toronto-based 
photographer Stephen 
Ho brings us into the 

media pits trackside at 
FORMULA D to tell us 

a little bit about how he 
turned his passion into 

a career. 

IT’S ALMOST 11PM AND THE SUN HAS LONG SINCE 
SET OVER CALIFORNIA’S IRWINDALE SPEEDWAY. 
You’ve been on your feet for twenty hours straight, in 
and out of a jam-packed media pit. The smell of burnt 
rubber has become all too familiar, and a (hopefully 
not permanent) layer of tire smoke coats your clothes. 
You run from pit to pit, afraid to miss what could prove 
to be the best shot of the day at the legendary “House 
of Drift.” It’s loud, it’s hot, and it’s probably not what 
you’d consider to be a perfect workday, but for Stephen 
Ho, it simply doesn’t get better than this. To Stephen, 
the thicker the smoke and the stronger the smell of 
burnt rubber just mean he’s that much closer to the 
cars than the thousands in the stands taking generic, 
blurry photos. It’s access you can’t buy. And with barely 

any room to breathe, it gives Stephen that much more 

freedom to do what he loves. 

Stephen goes by ‘Ste,’ “because there are so many 

Stephen Hos out there already.” He discovered his 

passion for photography in 2008 while attending a 

Canadian Sports Compact Series (CSCS) event in 

Toronto. “I had a couple of photographer friends taking 

pictures of my car and, it turns out, I just wanted to 

take the pictures myself,” Ho told us. In fact, it’s how 

he became a part of the Scion community. “I met Lisa, 

the editor of Scion magazine, at the track and asked her 

if I could shoot her pink-wheeled xB for my portfolio.” 

With a homemade rig and some patience, they spent 

an afternoon shooting and talking about cars, food 

and photography. Impressed with his raw style and 

enthusiasm, Lisa offered Ste his first gig assisting a 

photo shoot for Scion’s launch issue. 

Making the transition from a guy with a camera to 

a professional car photographer required a lot of 

effort. In the beginning, Ste followed well-known car 

photographers to learn more about different styles of 

shooting and to inspire him to develop his own. Soon 

after, he discovered a small community of like-minded 

professionals all over the world who shared work 

and provided feedback to one another. “We’re really 

critical of each other. It helps us push ourselves and our 

profession forward,” says Ho. 

Outside of his circle of photographers, Ste has built up 

a considerable fan base through a website, blog and 

Facebook page where he updates his followers on his 

personal and professional projects. “It lets my followers 

experience my work from the inside, what it’s like on the 

other side of the lens.”

But that means a lot more than showing the end results 

of hours of shooting and editing. The job allows Ste to 

drive every car before he shoots them. Media passes to 

shows, events and races, early entry, and the opportunity 

to meet and mingle with the who’s who of the automotive 

industry is just a typical day at the office. His passion 

has taken him across the continent, from Halifax to 

Vancouver, from Montreal to, most recently, the Formula 

Drift Finale where he hung out in the pits with the Scion 

Racing team between rounds of drifting. “I try to capture 

a lot of behind-the-scenes footage,” Ste told us. 

Ste didn’t stumble into the media pits by accident. As 

a photographer, dedicating your time to capturing 

every available moment can be the difference between 

shooting from the stands, or on Irwindale Speedway’s 

inner track, metres from some of the world’s most 

famous drifters. Ste’s passion for car photography has 

resulted in unlimited access and unbeatable perks 

that are only rewarded to a deserving few. A pretty fair 

compromise for that burnt rubber smell.

CHECK OUT SHUTTERLIT.COM



LISA MARIE CHEN JUSTIN PAGTALUNAN

TUNER

WHAT HAPPENS 
IN VEGAS…

Can actually be found on 
the next couple of pages. 
Come along our journey 

to the SEMA Show in 
Las Vegas where we 

checked out the latest 
trends in tuning, ran into 
a few familiar faces and 
brought home the award 
for the HOTTEST SPORT 
COMPACT for the second 

year in a row! 

ON THE SURFACE THE ANNUAL SPECIALTY EQUIPMENT 
MARKET ASSOCIATION TRADE SHOW consists of almost 
2,500 exhibitors covering more than 1 million square feet of 
floor space. It’s a visual feast for the eyes as new and familiar 
companies showcase the hottest products, newest trends and 
the project cars that will grace the pages of car magazines 
around the world. Spanning approximately 18 football fields, 
it is the Mecca for automotive enthusiasts except this annual 
pilgrimage is only open to industry and members of the media. 

Why so secretive? Well like most trade shows, the power 
lies in the mix and mingle of exhibitors and attendees. It 
begins a process of creating a curiosity and conversation 
between seller and buyer, those responsible for the 
distribution of new products available for the rest of the 
world to purchase.

But for us, it was a crazy week of photographing, power-
napping, party hopping and above all, thanking our 
friends, acquaintances, co-conspirators and everyone  
we met along the way that remind us of why we love 
working at Scion. 

We hopped on a plane to Los Angeles, picked up a Scion 
10 iQ and a brand new 2014 Scion tC from our US office 

and hit the road to Las Vegas. En route, we lost ourselves 
in the countless variety of hot sauces at Alien Fresh Jerky 
and cooled off by the world’s largest thermometer. We 
checked into SEMA and went behind-the-scenes at the 
Scion booth before they announced Young Tea as the 
winner of the US Scion Tuner Challenge. We experienced 
a new form of dining at the private Scion reception sitting 
between Super Street’s Garage FR-S and Scion Racing 
pro drivers Pat Cyr, Ken Gushi, Tony Angelo, and Fredric 
Aasbo. We even gave our art director Shingo Shimizu  
a camera and told him to go for a walk.  

We can honestly say it was the best SEMA yet for us,  
but don’t take our word for it, f lip the page and see  
for yourself. 

Look out! This Scion FR-S Prototype has a GReddy built Supra 2JZ-GTE 3.0 liter in-line 6-cylinder 
twin turbo engine and was built with Scion Racing pro driver Ken Gushi in mind. It rocks a full 
Rocket Bunny Version 2 kit and won the Gran Turismo Award for “Best Asian Import.” 

SCION.CA  30 31SCION.CA  
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C A R  S H O W
E TIQ U E T TE

Young Tea’s project “Simpli-tC” wanted to prove that a garage  
built car could be daily driven and track ready at the same time.

Mike Vu of MV Designz Aoki-fied 
this party-ready Scion FR-S. 

Notice something different about this Scion xB? Hint: chopped top.

Rutledge Wood’s Scion xB is a  
beast of a box, inside the bay houses 
a Toyota Supra 2JZ-GTE engine. 

Cartel’s “Strictly Business” Scion xB might be all work in the 
front but there’s plenty of room to party in the back. 

Bonjour fellow Canadian!

Scion Racing pro drivers Pat Cyr and Fredric Aasbo pose next 
to the Hottest Sport Compact Award won by the Scion FR-S. 

Josh Croll’s “WSD tC” stands for “wrong side drive” 
and is the only right-hand-drive Scion tC in the world. 

Walter Franco’s “L-DZ Concept tC” was built for the “ladies” but earned 
himself the Fan Favourite award and a feature in Super Street Magazine.

Our Scion 10 iQ has out of this world style.

IT’S ALWAYS CAR SHOW SEASON 
SOMEWHERE IN THE COUNTRY.  
So we’ve compiled a list of things to do 
and don’t whether you’re an attendee, 
contestant, exhibitor or a judge at an auto 
show from a few folks who are in the know. 

STAND BY YOUR RIDE

Don’t leave the show. Stay near your car or come 
back to check on it occasionally. If I can’t find 

the owner, I’m not going to spend too much time 
hunting you down for a feature. 

CHARLES TRIEU 
Import Tuner

FRIENDLY COMPETITION

Engage the drivers!  Don’t be shy to ask questions.  
Competitors are a great resource of knowledge for 
anyone interested in modifications and the latest 

industry trends.

BASIT MIRZA 
Importfest

LOOK, BUT DON’T TOUCH!

Never open a person’s car to get a closer look. Ever!

JONATHAN WONG 
Super Street

HEY, KEEP IT DOWN…

Whatever you do, don’t rev your engine or crank 
your stereo while the show is on. It’s not only 

annoying to the spectators but also disrespectful 
to the show organizers.

PETER TARACH 
Modified

A REMINDER TO EXHIBITORS

Keep your booth tidy and well-organized. Event 
attendees pay admission to enter and experience 
a “show / event.” Presentation, along with booth 

representation, goes a long way.

RANDI BENTIA 
Performance Auto & Sound 

ILLUSTRATIONS  SHINGO SHIMIZU
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The underground 
restaurant movement 
is clearly marked by 
ambition. Popping up  
at a moment’s notice 

they are swiftly becoming 
the hardest reservation 

in town. 

For those lucky enough 
to secure a seat,  

an exciting culinary 
journey awaits. 

FOOD

A GOLDEN TICKET. THAT’S WHAT WE 

ALL WANT – A FREE PASS TO ENTER 

A WORLD OF DELIGHTS THAT FEW 

WILL EVER EXPERIENCE. 

AS KIDS, WE ALL DREAMT OF GETTING TO TOUR 
that magical chocolate factory (and not getting turned 
into blueberries like chumps). As adults, our tastes have 
changed, but the dream remains – to get whisked off to a 
gustatory pleasure-dome we can struggle to later describe 
to wide-eyed listeners. In the absence of actual magical 
chocolate factories, underground restaurants – also 
known as secret supper clubs – have stepped up to deliver 
mystifying, unforgettable dining experiences. 

The concept, in short: you sign up for a mailing list, and 
some time later, you get an email telling you to show up 
at location X at time Y with amount Z in cash. Assuming 
you didn’t sign up for an elaborate scam, you will not be 
mugged – rather, you will arrive at a private residence or 
closed restaurant, where you 
and several other lucky folks 
will be treated to an intimate 
evening of daring dishes 
prepared by one or more chefs 
eager to show off their chops 
to a captive, appreciative 
audience. 

The idea isn’t that new – 
Cuban paladares (aka privately 
owned restaurants) have 
done the same for decades 
as a means of dodging fees 
and regulations they can’t 
afford to meet. But creativity, 
not legality, is the driving 
force behind underground 
restaurants’ lightning spread 
through Canada. Many feature 
menus too outlandish to 
regularly appear in restaurants 
– though delicious, strange 
dishes like jellied pig’s trotters 
simply won’t pack in crowds 
like cheeseburgers will. 

“I was a headhunter for high-
end chefs for almost five years,” says Franco Stalteri, the 
man behind Toronto’s  Charlie’s Burgers, “and one thing 
I heard over and over was ‘I wish I could execute my own 
menu.’ One day, I asked one of the chefs, ‘if I could fill a 
table for you, would you cook for it?’ He said yes, and the 
rest is history.”

Charlie’s wasn’t the first secret supper club, but something 
about this elusive, roving, world-class dining experience 
you had to apply to be invited to spread fast. It came 
to be seen as the mythical grown-up chocolate factory. 
With such outrageous events as an all-arctic meal (seal, 

whale, muskox and walrus, oh my) and a 100-course 
dinner, eating at Charlie’s became a badge of honour for 
adventurous foodies worldwide. 

Amazingly, the secrecy was for practical, not persuasive, 
reasons: “We wanted a website, but without all the 
backend, so we did it with just an email address. When 
the dinners started getting a lot more popular, we were 
careful not to divulge where they were, because we didn’t 
want anyone without a reservation showing up to a private 
home, trying to get a seat.” Similarly, a brief culinary 
questionnaire is to make the event more, not less, inviting: 
“I try to mix the room up with different types of people so 
it’s not a roomful of, say, doctors or lawyers or artists. If it’s 
a fun environment, it’s a better dinner experience.”

That social aspect of the 
underground restaurant may 
be as important as the food. As 
Robin Kort, chef-sommelier-
founder of Vancouver’s Swallow 
Tail, puts it, “Vancouver is 
known as a cold city – it’s hard 
to get to know people – but 
supper clubs are long table-style, 
where you’re meeting a bunch 
of strangers that are all in love 
with food. It’s a good thing for 
the community.” To this end, 
the food and setting serve as the 
perfect conversation fodder – 
especially at Swallow Tail’s “fine 
dining in unlikely locations” 
events, which range from the 
simple (five-course meal in 
the middle of the forest) to the 
elaborate (Alice in Wonderland-
themed meal, where guests 
follow a white rabbit to a house 
with food – including locally-
foraged mushrooms – hanging 
from the ceiling).

At their core, secret suppers are about enjoyment and 
togetherness, not snobbery and exclusion – for both 
chefs and patrons. Franco started Charlie’s Burgers to 
help creative chefs express themselves for people who 
will ask for more, not ask for chicken fingers instead. 
Robin started Swallow Tail out of love: “I love cooking 
for small groups of people. Anything under forty is 
awesome, because you get to actually put some love into 
each course.” In a time when more and more meals are 
bought frozen and heated up in a microwave, a spot at a 
meaningful meal may be the golden ticket we’ve all been 
dreaming about. 

WORDS 

Edward Petrenko

illustration 

paul chin
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“…ONE THING I HEARD OVER 

AND OVER WAS ‘I WISH I 

COULD EXECUTE MY OWN 

MENU.’ ONE DAY, I ASKED 

ONE OF THE CHEFS, ‘IF I 

COULD FILL A TABLE FOR 

YOU, WOULD YOU COOK FOR 

IT?’ HE SAID YES, AND THE 

REST IS HISTORY.”
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I think we all did.

Ok, I’m on my way.

VROOM

VROOM!
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SCAN WITH LAYAR



>>

There’s a special kind  
of freedom that comes 

with testing the limits of 
what we can do. 

For some snowboarders, 
that inner exploration 
manifests itself in the 
search for the perfect 
rail, the raddest line, 
and the best pow on a 

cool winter’s day. 

SPORTS

IF YOU GRIND ON A RAIL AND NO ONE IS THERE TO FILM IT, 

DID IT HAPPEN? IT’S THE PROVERBIAL RIDDLE HAUNTING 

ALL RIDERS AND THEIR CREWS, REPLACING THE SOUNDS 

OF TREES FALLING WITH POW AND STOKENESS. PERFECT 

RAILS ARE LIKE A MIRAGE IN THE SNOWBOARDING WORLD, 

ONLY APPEARING IN A DAZE AFTER FATIGUE SETS IN FROM 

SCOURING SPOTS FOR A CLEAN IN-RUN AND OUT-RUN.

ILLUSTRATIONS CHRISTIAN BUER

WORDS RAY LONTOC

So when you do find it, you better be prepped and ready to go 
with your team, because that window of opportunity shuts just 
as quickly. There are many obstacles in the quest for the holy rail. 
Sometimes, the perfect rail appears momentarily after the right 
amount of snowfall, a safety net that makes riding it possible, and 
also helps your back avoid a stair massage when the grind goes 
awry. Other times, it’s a spot you’ve been hitting frequently only 
to realize the city tore it down a week ago because you and your 
ten friends haven’t been cleaning up the mess you left behind. And 
in other instances, it’s the moment you think you’ve pulled off a 
genuine NBD (never been done), only to discover that someone 
else has already pulled off the trick before you, and that it’s all over 
YouTube. No one’s going to believe that was original. 

Snowboarding was born out of individualism. It’s you versus the 
elements of nature, and no rules beyond that. It draws in people 
looking for creative freedom, people who refuse to be told what 
they can or can’t do – kids at heart. It’s still about hanging with 
your friends, the thrill of the run, finding that rush wherever the 
best pow takes you, and always having fun doing it. But once you 
start hitting tricks and identifying which riders say “oh yeah” over 
“hell no”, the riders that truly come out to play separate themselves 
from the rest of the pack. Everybody forms their own little cliques 
that eventually develop into their own filming crews, each hoping 
to catch their own NBD on a new spot, or maybe film a better ABD 
(always been done) on an old one. And though the crews give props 
to others that pull something off, there’s always a competitive push 
to be the first ones to do it.
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A listing of the perfect rails out there would be betraying the 
mystique of finding one. Some of the most popular spots, such as 
the famed Perfect Rail at a baseball diamond in Quebec City, or 
the unnamed school in Toronto’s west end with three perfect green 
hand rails f lanking a massive staircase, are now non-existent. 
When you talk to those in the know, their secrets are as guarded 
as the Illuminati. You may get a nod to finding a local spot by 
watching someone else’s video simply because you’ve done a hefty 
amount of research, and been around enough to recognize the 
location without it being mentioned by name. But if you’re filming 
your own spot and it gets found, just know that it’s open season on 
that rail. So make sure you come wit’ it. 

But don’t take our word for it. We talked to a few by any means 
necessary riders from across the spectrum to find out the need-to-
knows about searching for the perfect rail. The first, a father and 
son team: 8-year old Cam Spalding, a hopeful future professional 
whose dad Todd built him his own park called Pine Valley 
Projects in their backyard in Bridgenorth, Ontario. The second, 
professional rider Alex Cantin: a born and raised Quebecer whose 
group of friends call themselves Déjà Vu and record his exploits 
in the rail paradise that is Quebec City. The third, Tosh Hero: 
manager of the RIDE snowboard team who’s seen the industry 
grow from a seed into what it is today. Next to Will Johnson, 
creator of #Brosesh out in Glen Eadon, Ontario, where the up-
and-comers who are about to take over the game, come out to play. 
And finally, Maxence Parrot who’s been killing it at slope style 
competitions all around the world.

“There are a few things you need if you want to make a DIY jib or work with a 
rail, so be ready. You obviously need a natural slope, but a portable drop-in wood 
or steel ramp, and a banshee bungee are all necessary to get you the speed and air 
to do just about anything you want.”

TODD SPALDING

“When we’re in the car, I’m always looking out for new spots to hit. I get 
inspiration from pics in magazines and videos that the pro riders put out. But 
you don’t get as much credit for something that’s already been done, it’s all about 
progressing the sport. I think the hardest part is being patient. It’s the most fun 
to find a good spot and take the time to perfect the set up.” 

CAM SPALDING

“A true snowboarder can take the settings he’s given and find something fun 
to do with those settings. Just look at Mark McMorris. He’s ranked number 
one in the world right now and he comes from Saskatchewan, a place with no 
mountains and flat lands throughout the whole province.”

TOSH HERO

“It’s more about finding creative spots and working on them to make them 
work for you. Working with my friends helps a lot. The most popular spots in 
Québec city are the Red Ledge located at the top of the Montmorency waterfalls, 
the cement down flat ledge located at Place D’youville and the steep down rail 
located on the battlefield.  But I like finding new spots so usually I just go to a 
new town or a new area that I’ve never been and I drive around for hours.”

ALEX CANTIN

“There are a few unwritten rules that all riders should know about if they’re out 
there riding rails. The first is leave the place how you found it or better. If you 
don’t leave it as you first saw it, it increases the bust factor and you may not be able 
to come back. The second is if someone shows you a spot, you’re not allowed to 
tell other people about it without their permission, especially if you’re on private 
property. The third: no repeat tricks that you saw someone else do at the same 
feature. And in my case, no leaking footage. We’re talking about NBD’s here.”

WILL JOHNSON

“Adaptation is the name of the game. Since no two rails are ever alike, you have to 
know your trick and trust in the practice you put in off-camera to nail it when the 
lens is fixed on your board.”

MAXENCE PARROT
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PHOTOS  YANN ROY (taken at Empire SFM) & CRISPIN CANNON (courtesy of RIDE Snowboards)
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WHO MAKES THE
CLOTHES THAT MAKE

ED WARD PETRENKO NICK W ONG

FASHION

Just how some see 
their car as a tool of 

expression, many guys 
are turning to custom 

clothiers to help 
actualize their character.

Enter the brotherhood 
of bespoke as we step 
inside a Toronto-based 
shop that’s dressed the 

likes of DRAKE to  
DAVID FOSTER.

BESPOKE TAILORING IS AN ART FORM.  
In an age where factory-produced, ready-to-wear  
clothing has grown so widespread, having something 
made specifically for you by hand feels as personal and 
creative as having your own portrait painted, like some 
baron of a bygone era. 
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GARRISONBESPOKE.COM

BLOOD.BLOOD.BLOOD.

i’m a third generation

IT’S KIND OF IN
TAILOR

mY

But clothing isn’t objective – there is no piece 
of clothing that is perfect for everyone. One 
size does not fit all, especially in the world 
of bespoke. And that’s where the real art of 
tailoring is found: in choosing clothing that fits 
not just the body, but the personality. “We’ll 
see a person’s mannerisms when they’re in the 
store, we’ll talk to them, ask them straight up 
whose style they like in pop culture – Jay Z or 
Ryan Gosling or James Bond (new or old) – all 
to help decipher what we’d be best positioned 
to suggest to him.” This sort of meta-tailoring 
makes something of a fashion psychologist’s 
office out of Garrison.

Naturally, some personalities – and the clothes 
that suit them – are intense. To this end, Garrison 
offers selections for those looking to stand 
out – take, for example, the suit with crushed 
sapphires woven into the fabric. Looking for 
something more secure? Try the recently-
released bulletproof suit, ideal for business 
trips to risky areas – providing protection and, 
more importantly, peace of mind.

These unreal suits aren’t just for f lash – they 
serve a valid purpose. As Michael explains, “it’s 
not just about the suit – it’s the wearer’s creative 
expression, an extension of their personality. A lot 
of guys come to us because we can do something 
truly unique.” When your own personal 
expression is on the line, money doesn’t matter.

Fashion is more than just clothing – when it’s 
done right, anyways. It’s about making you 
feel good about yourself – about your exterior 
extending and complementing your interior. 
“Most men don’t care what’s on the runway,” says 
Michael. “They want something that’s relevant to 
them, personally.” To find inspiration, Michael 
travels to fashion weeks – but spends as much 
time wandering the streets as he does attending 
the shows, to load up on new ideas for dressing 
people here like he’s seen elsewhere.

Garrison doesn’t advertise – word-of-mouth 
is all they have. But good fashion, like any art, 
advertises itself: a perfectly-tailored suit turns 
heads. “If you come in to Garrison, we make sure 
you’re going to be the well-dressed one in your 
group by the time you leave. And once people 
start complimenting you… it’s addictive.”

THE FINISHED WORK DOESN’T 
COLLECT DUST ON A WALL, BUT 
CAN BE SEEN COVERING ITS 
OWNERS – STEREOTYPICALLY 
CEOS, THE BARONS OF THE 
PRESENT ERA. 

But being a CEO isn’t the point – being 
the best-dressed person in the room 
is. And for Michael Nguyen, owner of 
Toronto’s Garrison Bespoke (and easily 
arguably Canada’s best tailor), that 
point is a passion.

“I’m a third generation tailor – it’s 
kind of in my blood. When I was a 
kid, I wouldn’t go to school if I didn’t 
have the right shoes,” says Michael, 
radiating enthusiasm. But that alone 
isn’t enough: having that enthusiasm 
– and spreading it – is key. “Anyone 
can make a suit. What we aim for 
is to make clothing that reflects the 
guy’s personality. Even guys that don’t 
historically feel comfortable in suits 
should feel comfortable in our suits.”

Bespoke tailoring is a process – not just 
for the tailor, but for the customer – and 

the first step is making sure the client 
is relaxed. “We like to figure out your 
style, get to know you, and create the 
right environment first. Right now, 
we even have bespoke vodka made 
exclusively for us to have on hand for 
clients.” Of course, he’s not alone. “It’d 
be impossible for just me to do what 
Garrison does. We’ve got five full-
time stylists, all from diverse, eclectic 
backgrounds,” meaning that no client is 
ever left waiting – especially important 
when serving Bay Street power players.

But it’s not about lulling a person into 
being led along – rather, it’s about 
bringing them on board. After all, 
what good is clothing if you don’t 
understand what you’re buying, or if 
you can’t explain what you’re wearing 
to others? “If you were selling a car to 
someone, and you ran down a list of 
all the parts in a nice car to someone 
who didn’t know about cars, they’d 
get confused, as opposed to excited,” 
explains Nguyen. “If it’s someone’s first 
time going to a tailor, we try not to 
make it too daunting.”

It’s in the details
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continued from page 37 xB

2.4 LITRE, 4-CYLINDER

158 HP @ 6,000 RPM

SEATING FOR 5

6.1” TOUCH SCREEN 
DISPLAY AUDIO

11.6 CUBIC FEET OF 
CARGO SPACE

TRD WHEELS

TRD LOWERING 
SPRINGS

TRD SPOILER

TRD EXHAUST

ENGINE

INTERIOR

ACCESSORIES SHOWN

VISIT SCION.CA  
TO LEARN MORE ABOUT 

THE xB

We’re not here to judge, 
we’re here to help...

Friendship is stronger than
LEDS. Never forget that. 

TURNS OUT THE REMEDY FOR GETTING CAUGHT IN HEADLIGHTS 
IS A CREW OF LOYAL FRIENDS. THIS IS WHAT MOVED THEM. 

WHAT MOVES YOU? 

Fight it Norm...

46 SCION.CA  SCION.CA  47

SCAN WITH LAYAR

Just walk away!!!
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W ORDS  JEN TSE PHOTOGRAPHY  ROB BUTTERWICK

IT'S IN THE BAG READY TO TAKE A SPIN?  DROP BY ANY OF OUR SCION DEALERS FOR A TEST DRIVE TODAY.

WHAT’S IN A BAG? FOR MOST OF US, OUR BAGS SIGNIFY WHO WE ARE, OUR STYLISTIC LEANINGS, 
AND OUR PRACTICAL NEEDS FOR WHAT WE NEED ON THE GO. BUT INSIDE EVERY BAG WE CARRY, 
LIES A STORY OF HOW IT CAME TO BE. THREE CANADIAN DESIGNERS OPEN UP ABOUT THE 
INSPIRATION FOR THEIR FAVOURITE TRAVEL-READY BAGS.

KRANE

> KRANEDESIGN.COM

KEN CHOW

“ When Krane broke into the market, there 
was a conscious decision to build in a 
military DNA to the brand. The starting 
point for the bags has always been vintage 
uniforms and accessories from WWII. 
The bags take on names of fighter ships, 
and appropriating lines and shapes from 
industrial design blueprints.”

AMI RICHTER

LUG

> LUGLIFE.COM > SULLYWONG.COM

“ The inspiration for the SW Black Pack Series 
came while Henry and I were overseas 
sourcing fabrics. It’s easy to be inspired 
while surrounded by a million and one 
textiles. We wanted to combine utility with 
style, durability with fashion, something as 
functional as a pro hiking grade bag mixed 
with urban crossover appeal.”

SULLY WONG
GEORGE SULLY

“ We wanted to a create a distinct look for 
our brand so we chose quilting as our 
signature detailing and paired it with 
rich hues to make any Lug bag easily 
identifiable. We are meticulous about 
attention to detail and design unique 
features so that our customers grow to 
love and depend on using our bags to help 
them navigate through their daily travels.” 

B R I T I S H  C O L U M B I A

VALLEY SCION
8750 Young Road

Chilliwack, BC, V2P 4P4 

SUN COUNTRY SCION
1355 Cariboo Place

Kamloops, BC, V2C 5Z3

LANGLEY SCION
20622 Langley Bypass
Langley, BC, V3A 6K8

NANAIMO SCION
2555 Bowen Road

Nanaimo, BC, V9T 3L2

JIM PATTISON SCION 
NORTHSHORE

849 Automall Drive
North Vancouver, BC, V7P 3R8

OPENROAD SCION 
PORT MOODY

3166 St. John Street
Port Moody, BC, V3H 2C7

OPENROAD SCION 
RICHMOND

13251 Smallwood Place
Richmond, BC, V6V 1W8

JIM PATTISON SCION 
SURREY

15389 Guildford Drive
Surrey, BC, V3R 0H9

JIM PATTISON SCION 
DOWNTOWN

1290 Burrard Street
Vancouver, BC, V6Z 1Z4

REGENCY SCION
401 Kingsway

Vancouver, BC, V5T 3K1

A L B E R TA

CHARLESGLEN SCION
7687 - 110 Avenue NW
Calgary, AB, T3R 1R8

COUNTRY HILLS SCION
20 Freeport Landing NE

Calgary, AB, T3J 5H6

HENINGER SCION
3640 Macleod Trail S
Calgary, AB, T2G 2P9

SOUTH POINTE SCION
11500 - 35 Street SE

Calgary, AB, T2Z 3W4

STAMPEDE SCION
2508 - 24 Avenue NE
Calgary, AB, T1Y 6R8

GATEWAY TOYOTA SCION
2020 - 103A Street SW

Edmonton, AB, T6W 1A1

MAYFIELD SCION
10220 - 170th Street

Edmonton, AB, T5S 1N9

LETHBRIDGE SCION
3524 - 2nd Avenue S

Lethbridge, AB, T1J 4T9 

RED DEER SCION
413 Lantern Street

Red Deer County, AB, T4E 0A5

SHERWOOD PARK SCION
31 Automall Road

Sherwood Park, AB, T8H 0C7

S A S K AT C H E WA N

TAYLOR SCION
655 Broad Street

Regina, SK, S4R 1X5

ENS TOYOTA SCION
285 Venture Crescent

Saskatoon, SK, S7K 6N8

M A N I T O B A

CROWN TOYOTA SCION
680 - 1717 Waverley Street
Winnipeg, MB, R3T 6A9

O N TA R I O

ANCASTER SCION
30 Mason Drive

Ancaster, ON, L9G 3K9

AURORA SCION
669 Wellington Street E
Aurora, ON, L4G 0C9

JACKSON’S SCION
181 Mapleview Drive W

Barrie, ON, L4N 9E8

ATTRELL SCION
110 Canam Crescent

Brampton, ON, L7A 1A9

NORTHWEST SCION
2 Maritime Ontario Boulevard

Brampton, ON, L6S 0C2

BURLINGTON SCION
1249 Guelph Line

Burlington, ON, L7P 2T1

CAMBRIDGE SCION
2400 Eagle Street N

Cambridge, ON, N3H 4R7

WOODBINE SCION
80 Queens Plate Drive

Etobicoke, ON, M9W 7K2

GUELPH SCION
635 Woodlawn Road
Guelph, ON, N1K 1E9

RED HILL SCION
2333 Barton Street E

Hamilton, ON, L8E 2W8

KINGSTON SCION
1911 Bath Road

Kingston, ON, K7M 4Y3

HEFFNER SCION
3121 King Street E

Kitchener, ON, N2A 1B1 

SCIONTOWN
1065 Wharncliffe Road S

London, ON, N6L 1J9

MAPLE SCION
88 Auto Vaughan Road

Maple, ON, L6A 4A1

DON VALLEY NORTH SCION
3300 Steeles Avenue E

Markham, ON, L3R 1G9 

MARKVILLE SCION
5362 Highway 7

Markham, ON, L3P 1B9

MILTON SCION
1245 Steeles Avenue E
Milton, ON, L9T 0K2

ERIN PARK SCION
2411 Motorway Boulevard
Mississauga, ON, L5L 3R2

MEADOWVALE SCION
2950 Argentia Road

Mississauga, ON, L5N 8C5

MISSISSAUGA SCION
2215 Dundas Street E

Mississauga, ON, L4X 2X2

NEWMARKET SCION
1171 Davis Drive

Newmarket, ON, L3Y 7V1

OAKVILLE SCION
2375 Wyecroft Road

Oakville, ON, L6L 6L4

BEL-AIR SCION
440 McArthur Avenue
Ottawa, ON, K1K 1G6

MENDES SCION
1811 Bank Street

Ottawa, ON, K1V 7Z6

TONY GRAHAM SCION
1855 Merivale Road

Ottawa, ON, K2G 1E3

BRIMELL SCION
5060 Sheppard Ave E

Scarborough, ON, M1S 4N3

SCARBOROUGH SCION
1897 Eglinton Avenue E

Scarborough, ON, M1L 2L6

PERFORMANCE SCION
262 Lake Street

St. Catharines, ON, L2N 4H1

KEN SHAW SCION
2336 St. Clair Avenue W
Toronto, ON, M6N 1K8

SCION ON FRONT
524 Front Street W

Toronto, ON, M5V 1B8

YORKDALE SCION
3080 Dufferin Street

Toronto, ON, M6A 2S6

WIETZES SCION
7080 Dufferin Street

Vaughan, ON, L4K 0A1

WHITBY SCION
1025 Dundas Street W
Whitby, ON, L1P 1Z1

WOODBRIDGE SCION
7685 Martin Grove Road 

Woodbridge, ON, L4L 1B5z

Q U E B E C

DUVAL SCION
1175 rue Ampère

Boucherville, QC, J4B 7M6

PARK AVENUE SCION
8855 boul Taschereau
Brossard, QC, J4Y 1A4

CANDIAC SCION
185 boul de l’Industrie
Candiac, QC, J5R 1J4

CARREFOUR 40-640 SCION
100 chemin des Quarante arpents

Charlemagne, QC, J5Z 0B5

CHÂTEAUGUAY SCION
195 boul St-Jean Baptiste

Châteauguay, QC, J6K 3B9

SCION DRUMMONDVILLE
10 rue Cormier

Drummondville, QC, J2C 0L4

VILLA SCION
1235 boul St-Joseph

Gatineau, QC, J8Z 3J6

ESTRIE SCION
6 rue Irwin

Granby, QC, J2G 8E9

JOLIETTE SCION
357 boul Antonio Barrette

Joliette, QC, J6E 3Z3

LÉVEILLÉ SCION
1369 Montée Masson

Lachenaie, QC, J6W 6A6

CHOMEDEY SCION LAVAL
3665 boul Saint-Martin Ouest

Laval, QC, H7T 1A7

VIMONT SCION LAVAL
255 boul Saint-Martin Est

Laval, QC, H7M 1Z1

LONGUEUIL SCION
900 rue St-Laurent Ouest
Longueuil, QC, J4K 1C5

SCION ST-JÉRÔME
16500 monté Guénette
Mirabel, QC, J7J 2E2

CHASSÉ SCION
819 rue Rachel Est

Montréal, QC, H2J 2H7

HOULE SCION
12305 rue Sherbrooke Est

Montréal, QC, H1B 1C8

SCION PRÉSIDENT
1920 rue Ste-Catherine Ouest

Montréal, QC, H3H 1M4

SCION MONTREAL NORD
6767 Henri Bourassa Est

Montréal Nord, QC, H1G 2V6 
 
 

SPINELLI SCION 
POINTE-CLAIRE

10 Auto Plaza
Pointe-Claire, QC, H9R 4W6 

BOULEVARD SCION
120 rue du Marais

Québec, QC, G1M 3G2

SCION CHARLESBOURG
16070 boul Henri Bourassa

Québec, QC, G1G 3Z8

STE-FOY SCION
2777 boul Versant Nord
Québec, QC, G1V 1A4

SHERBROOKE SCION
2059 rue King Ouest

Sherbrooke, QC, J1J 2E9

SCION ST-EUSTACHE
520 rue Dubois

St-Eustache, QC, J7P 4W9

CHAMBLY SCION
7875 Chemin de Chambly
St-Hubert, QC, J3Y 5K2

DÉRY SCION
250 rue Moreau

St-Jean-sur-Richelieu 
QC, J2W 0E9

SCION GABRIEL
3333 Côte-de-Liesse

St-Laurent, QC, H4N 3C2

STE-THÉRÈSE SCION
120 boul Desjardins Est

Ste-Therese, QC, J7E 1C8

TROIS-RIVIÈRES SCION
5110 boul Jean XXIII

Trois-Rivières, QC, G8Z 4A7

WOODLAND SCION
1009 rue Woodland

Verdun, QC, H4H 1V7

N E W  B RU N S W I C K

ACADIA SCION
22 Baig Boulevard

Moncton, NB, E1E 1C8

SAINT JOHN SCION
410 Rothesay Avenue

Saint John, NB, E2L 3V6

N O VA  S C O T I A

O’REGAN’S SCION DARTMOUTH
60 Baker Drive, Unit A

Dartmouth, NS, B2W 6L4

N E W F O U N D L A N D

SCION PLAZA
73 Kenmount Road,

St. John’s, NL, A1B 3N7
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JEREMY ALAN GLOVER 

ZACH SLOOTSKY 

JOHN PAPAMARKO 

STEPHEN HO

FOR MORE INFO ABOUT SCION VISIT FACEBOOK.COM/SCIONCANADA AND FOLLOW US ON TWITTER AND INSTAGRAM! 
LEARN ABOUT UPCOMING EVENTS IN YOUR AREA AND COVERAGE FROM PAST EVENTS BY VISITING FACEBOOK.COM/SCIONSESSIONS 
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