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Oysterbed & Grill last month, just
before the Zappa Plays Zappa show at
the Hummingbird Centre. | got to expe-
rience that joy of turning someone on
to a favourite restaurant, and observing
his mind as it became truly blown.

We had to work fast, as we only had
an hour. So we ordered a dozen mixed,
some smoked salmon, scallops with
duck prosciutto and crab salad. The
bartender proffered a bottle of QuincyN
OitOs not on the listONwhich is a rare (in
Ontario) sauvignon blanc appellation
in the Loire region of France, a region
that appreciates the dance of crisp wine
and fresh seafood.

IOve always talked up Starfish as my
favourite seafood restaurantNwhich is a
tall boast to make, and inevitably raises
eyebrows in skepticism. (And this is not
to denigrate some of my other favourite
seafood restaurants in the city.) | admire
proprietor Patrick McMurrayOs philosophy
and seafood stewardship and his dedica-
tion to quality. | tasted my first grilled
sardines here a few years ago, when my
friend Anita Stewart, perhaps OntarioOs
most knowledgeable epicure, insisted we
order them. Sardines do not age wellN
they must be fresh. And these were glo-
rious, a rare treat, grilled to a slight char
and drizzled with a lemon vinaigrette.

McMur ray has a new book out, called
Consider the Oyster Along with tips on
how to buy and eat oystersNand, of
course, how to shuck, since heOs a world
champion after allNthe book explores
the history of the oyster bar and recom-
mends some of the worldOs best. This is
especially valuable, coming from a guy
with his creds. IOve been to a few of his
reccosNsuch as the Blue Ribbon and the
Grand Central Station Oyster Bar in New
York. But 10d say my favourite oyster
experience was from a neighbourhood
wine bar in Paris that had a streetside
oyster shucking operation out front.

You filled your glass from barrels of
wine inside, then wandered out to get
a plate. You canOt do that at StarfishN
yet. HereOs hoping.

Dick Snyder, Editor
dick@citybites.ca
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AND MEET THE
MASTER BUTCHER

With 25 years of exparience in butchering,
Nunzio's is the place to find fresh,

high guakty cuts of maat at the right price,
While you're hera, check out our new line of prepared foods under our
own Kitchen kzbel, plus our wide range of popular gourmeat products.

Certified organic meats, fish, produce, and groceries ane also available,

MUNZIO'S FINE FOODS

1605 Bayview Ave. {just south of Manor Rd.)
tel: 416-480-2402 = fax: 416-480-2406
emall: nunziosfinefoods @belingt.ca
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STARTERS: HOT SPOT

Boosters of local fare: Brad Long, Deron Engbers and Dave Billington.

A Veritable Feast

THE LOCAL REVOLUTION HITS KING STREET EAST

By Dick Snyder

If the hundred mile diet is the hippest gastro trend this moment, then a new
restaurant called Veritas owns the next big thing: the 250-mile diet. (Or, more appropriately,
the 400-km diet.) “We try to keep it as local as possible,” says chef Deron Engbers (ex-Savoy
and EAU). But it can sometimes be hard to lay hands on the boutique ingredient of the season,
so the Veritas team is not above casting the net a little wider. (Besides, who the hell really
wants to give up lemons?)

Up until last month, the place was called Eggplant, which couldn’t have been good for
business. The new name comes with a completely revamped menu, in testing mode these last
few weeks. Regular items include Jim Giggie’s farmed trout—beautifully prepped in crispy-
skinned filets with a salad of David Cohlmeyer’s fingerling potatoes, for $24—and flatiron steak
from Kerr Farms, for $17 or $25. Daily soups ($5 or $8) range from heirloom tomato gazpacho
(in red, yellow and green) to heartier and warmer potions. The menu is descriptive but not
didactic: you can ignore the provenance hints if you want.

This isn’t a church, after all. You will receive no sermons. Or maybe a little. “The old lesson
used to be that you're never supposed to educate your guests,” says co-owner Brad Long, he
of Restaurant Makeover fame. “But I'll tell them where calamari comes from. Ninety-nine per
cent of them won't care, but I want to drag it out into the light a bit.” Long is that rare breed
of chef-educator who effects change through dogged determina-
tion: He’s raised the level of cuisine at the Air Canada Centre’s
Platinum Club, where he daylights as executive chef, far above the
level one would expect from a massive entertainment complex.

Long’s partner at Veritas, Dave Billington, also hails from the
ACC, where he spearheaded a respectable Canada-centric wine list.
Since January, he’s been gradually retooling the former Eggplant. Open for lunch and dinner,
the room remains a clean, contemporary space for gregarious hipsters. The back patio is a cozy
and sheltered space that will carry deep into fall—when summer’s fresh bounty will give way
to root veg and stews. OK, OK—and calamari. CB

Veritas
234 King St. E.
416-363-8447

DO EAT DRINK

SEPTEMBER 16 (SUNDAY)

PICNIC AT THE BRICK WORKS
Award-winning chefs by the dozen, local
producers, artisan winemakers and micro-
brewers—what more do you need to know?
Oh yeah, proceeds go to the good people
at Slow Food Toronto and Evergreen.

($95, 12 - 5 p.m., Evergreen Brick Works,
550 Bayview Ave., evergreen.ca)

SEPTEMBER 16 (SUNDAY)

FEAST OF FIELDS

The most delicious education you'll ever
have. This year they're going interactive,
with a new site at an organic farm and
"hands-on learning centre for sustainable
living.” The eco-consciousness infuses
everything right down to the serving style,
with zero waste and food created to be
eaten by hand, provided by a stellar array
of chefs, microbrewers and VQA wineries.
($100, 1 - 5 p.m., Everdale Organic Farm
and Environmental Learning Centre,
feastoffields.org)

SEPTEMBER 22 (SATURDAY)

KNIFE SKILLS ILLUSTRATED
WITH PETER HERTZMANN
Find out how to sharpen your carving,
dicing and mincing skills from this
California expert, who'll be doing demos
and taking questions. (Free. 2 - 3 p.m.,
The Cookbook Store, 850 Yonge St.,
cook-book.com)

SEPTEMBER 25 (TUESDAY)

FROM THE GROUND UP

Three of the heavyweights (Jamie Kennedy,
Michael Stadtlander and Sinclair Philip)

of the organic, Slow Food movement
speak about their work promoting
sustainable food practices. ($25, 6 - 7:30 p.m.,
Isabel Bader Theatre, 93 Charles St. W.,
gardinermuseum.com)

SEPTEMBER 25 (TUESDAY)

EAT TO THE BEAT

Sixty well-known local female chefs dish
up fare in support of Willow Breast Cancer
Support Canada. Lots of good tunes and
tasty raffle prizes too. ($150, 7 p.m., Roy
Thompson Hall, 60 Simcoe St.,
willow.org/eattothebeat)

OCTOBER 9, 16 AND 23 (TUESDAYS)
INTRODUCTION TO

WINE TASTING SERIES

This three-part course is taught by

City Bites columnist—and Canada'’s first
and only Master Sommelier—John Szabo.
Develop your palate while learning to talk
and taste like a card-carrying sommelier.
(6 - 7:30 p.m., Fine Wine Reserve, 439

King St. W., Lower Level, thecva.ca)
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STARTERS: NEWS BITES
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Join the Cool Food Club!

Becoming a City Bites VIP puts you on
the inside of the Toronto’s gastro-culture.
Get deals, come to City Bites tastings,
hang out at our exclusive parties (no
velvet rope for you, my friend!). Get the
full info at citybites.ca/VIP. It costs
just pennies a day! Literally! And then,
when you get your extra special VIP card
in the mail, you’ll know you’ve arrived.

We featured Toronto kaiseki master MASAKI
HASHIMOTO in our previous issue of City
Bites. Find out what French and Japanese
food have in common when he teams up with
YASSER QAHAWISH of the ARTISANAL CAFE
& BISTRO for an experiment in the harmony
of the two cuisines. The event, which we
guarantee will be a real eye-opener, takes
place Sept. 30 at the Canadian Film Centre.
Tickets are $250 each. For information, call
905-670-5559; www.kaiseki.ca suus
COLBORNE LANE chef CLAUDIO APRILE has
split with business partner HANIF HARJI
(Kultura, Doku 15 and Blowfish), with whom
he was about to open BAR CRUDO on Queen
West. Aprile retains ownership of Colborne,
but will not be involved in Crudo. «sss All
September, SPLENDIDO and the STEM WINE
GROUP are celebrating Italy with a special
menu paired with Italian wines—highlights
are chef DAVID LEE’s spectacular poached
Nova Scotia lobster in a citrus and pink
peppercorn vinaigrette, paired by sommelier
CARLO CATALLO with a 2006 “Grecante”
Grechetto dei Colli Martani from Arnaldo
Capra. $138 for food; add $98 to pair the
wines. (splendido.ca). === One of the best

ideas to come along in a long time is the
WINE TASTING CHALLENGE, which pits pros
and amateurs in a blind wine tasting compe-
tition with the admirable goal of recognizing
and encouraging the fine art of wine service
in Toronto. Best of all: it’s free to enter! The

brainchild of PHIL SABATINO at VIA ALLEGRO,

the Challenge is organized by BROCK
UNIVERISTY’s DAVID HULLEY. Last year,
TRUFFLES sommelier SARA D’AMATO swept
the competition. The prizes for this year’s
event—taking place in November—include
wine experiences around the world—as

well as mucho cash. This is a one-of-a-kind
event, unlike anything in any other city.
Check out winetastingchallenge.com

for entry information. «sss Check out p.7
for details on our new relationship with
winerytohome.com. We wouldn’t partner
up if we weren’t also fans: We ordered gifts
from them for delivery to loyal readers (that
is, relatives) last Christmas, and the process
was great. They feature an innovative wine
club, wherein you decide on one of several
monthly options based on price and type
of wine. Of course, it’s all great VQA wine
that is vetted by experts like ZOLTAN SZABO,
JOHN SZABO, TONY ASPLER and DAVID
LAWRASON. ...= Naked podcaster (ok, only
semi-naked) JAMIE DRUMMOND has landed
a rare interview with the godfather of all
wine writers, HUGH JOHNSON. Check out
jamiekennedy.ca and watch for it; should be
there any day. And (this is huge!), starting
this month, JAMIE KENNEDY WINE BAR is
actually taking reservations! Who'd a thunk
it? Call 416-362-1957. aass THE HAZELTON
HOTEL opened its doors on Aug. 28, just in
time to get charged up for the Toronto
International Film Festival. That means the
highly anticipated ONE, MARK MCKEWAN’s
new lItalian/French restaurant, is ready for
gastro-gawkers. A 70-seat streetside patio
will likely be the hottest celeb-spotting
perch of the festival. The 250-seat dining
room is a Yabu Pushelberg creation, replete
with rich woods, smoked glass, cowhide,
mirrors and striped tiger-eye onyx. Call

416-963-6300 to book. Or, even more fun,
go to the website and “request a call.”
(thehazeltonhotel.com). .... City Bites
has partnered with the FINE WINE RESERVE,
downtown’s hottest location for fine-wine
storage (though you’re welcome to store
plonk there too). All the cool people hang
out at FWR, and the rates are remarkably
affordable. TONY ASPLER uses their very
fine tasting room to judge the Ontario Wine
Awards each spring. City Bites columnist
JOHN SZABO conducts some of his wine
courses there too (check out thecva.ca).
City Bites VIPs will be invited to come to
special tastings onsite, as well as to partici-
pate in our Democratic Wine Club. For
more info on becoming a VIP, visit
citybites.ca/VIP. .... Our favourite new TV
show for fall is FINK, the tale of a high school
teacher and his ne’re-do-well students. The
twist: Fink runs a cooking class and uses the
seductive powers of food to keep the kids
on the straight and narrow. It’s feel-good
reality TV that also teaches the value of
hard work and good food. (But tell that to
the poor kid who, in the opening episode,
helped slaughter a pig. Yum!) Says teacher,
whose real name is PAUL FINKELSTEIN:
“We’d like to connect the students back to
food—that food is not just life and eating
and body, it’s your family. At the beginning
of time, food was everything, but what’s
happened to society now is that food is

a secondary thing... and we’ve lost the
connection to where it comes from, the

joy of cooking, the joy of eating.” FINK
debuts Oct. 2 on the FOOD NETWORK. =sss
We’ve heard raves about: BUDDHA DOG,
COWBELL, FOXLEY, KARUCHIE and the

new, very funky menu at the INDIAN RICE
FACTORY. Get to these spots before the
buzz attracts the riff-raff. Tell them you're
with us. They’ll treat you nice. Oh, and

7 NUMBERS just reopened on Eglinton;
check out ROSA MARINUZZI's mind-blowing
0sso bucco. (Sublime, truly. Yummy. And her
sardines...!) Rosa’s son Vito is a nice dude,
too. Tell them Zoltan sent you.
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Master BBQ Season with MORE
GRILLED TO PERFECTION

Expand your barbecws know-how with Rab Raintord, the host of
Food TV's Licence to Grill ond create delicious meals with aver
|00 sumplusus recipes for meat,
grifled vegetables, ond even dessert.
$79.90 AVAILARLE W NOOKSTORSS TVERTWHERT]
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The Wine Experience

LET A GREAT WINE FOLLOW YOU HOME! In our last two
issues, we’ve featured several wines from our friends at WineOnline.ca. The
idea is to give readers an advance opportunity to get their hands on some
super tasty treats before they’re released to the masses. (These wines move
quick, so don’t delay... really!) This issue, WineOnline.ca co-founder Josh
Arndt has assembled some impressive bottles, including a blockbuster for the
serious collector. Enjoy.

STONEY RIDGE 1999 LATE HARVEST VIDAL

Vineland, Ont. $19.95/btl

Ontario is world famous for its dessert wines—they’re what put us on the wine
map—and this beauty is a testament to that quality in every sip. For the uninitiated,
late harvest wines are much like ice wines in weight and concentration of flavour,
but with much less sweetness. This Vidal serves up opulent and seductive aromas
of peach, mango, apricot, and honey and it explodes on the palate with layers of
ripe fruit flavour and perfectly balanced sweetness. The finish lingers for days. After
seven years in the bottle, this wine is begging to be enjoyed. (Case of 2: | drank
them both and | don’t generally like dessert wines, but | loved this.)

CHAPOUTIER 2006 LIMESTONE COAST SYRAH

Mount Benson, Australia $24.95/btl

Michel Chapoutier is a wine phenomenon; he produces a huge range of wines from
exceptional bargains to ageworthy masterpieces. And he’s French. What’s unique
about this wine is that it’s from his newly launched vineyards in Australia. You
might say it’s a battle of “Shiraz vs. Syrah”—from a man who understands this
grape like few others. So what about the wine? It’s okay. Just kidding, it rocks! It’'s
elegant and focused, but no light-weight, serving up layers of dark fruit flavour,
palate-cleansing acidity, and a finely tuned structure. (Case of 6)

YVES CUILLERON 2006 VIOGNIER

Northern Rhéne, France $29.95/btl

When done well, Viognier is a beautiful wine. In this tasty selection from Cuilleron,
you’ll find a soft and elegant frame of peach and apricot aromas highlighted with
mineral accents. On the palate, it’s dry with brisk acidity, yet weighty with a
honeyed-texture and flavours of melon, star fruit and almond. Finishes dry with

a long lingering mineral edge. Best ice-cold, serve it with cream-based pasta
dishes or shellfish, or simply on its own. (Case of 12)

SOLDERA CASE BASSE 1999 BRUNELLO DI MONTALCINO RISERVA

Tuscany, Italy $350/btl

Forgive me, as | may have rushed the notes of the Viognier to get to this Brunello,
which may well be the most spectacular wine | have ever tasted. While it’s certainly
price-prohibitive for most—my wife would kill me—I still encourage you to read this,
and continue reading online as this wine and winemaker deserve far more praise
than | have space for. | will simply state that this wine is “epic” maybe even “life
changing” (maybe not), and now | defer to New York Times wine critic Eric Asimov:
"To taste a traditionally made Brunello like Biondi Santi or Soldera is to wonder
why anybody would ever want to make a different sort of wine." Recommendation:
If you have the dough, go for it... then invite me for a drink. (Case of 6)

[A 25% deposit will secure one of 18 cases due to arrive this month. Final price may vary +/- 10% pending landed cost.]

Order up, then drink up!

This stuff comes right to your door: Just go to WineOnline.ca/CityBites,

click some boxes, type in your info and credit card number, then wait a

day or three. The wine arrives, fully intact and ready for fun.

(Batteries not included. Taxes and

delivery extra—but not much!)

I'.h'lh'u'lh"'h"l‘--t—'.

STARTERS: CATERING

Green

ECO-FRIENDLY ENTERTAINING
IS GETTING EASIER

By Gene Shannon

Planning a good party is an art in
itself, but making it an eco-responsible one
can be done with a little science and some
forethought. According to Marilyn Simms
and Pedro Dos Santos of the “gourmet green”
Vert Catering, reducing the energy footprint
of your event simply means thinking ahead.

“It can be as easy as making a list,” says
Simms, so that you get all your shopping
done in one car trip. Simm also suggests
including public transit directions for your
guests with your paper-saving e-vite.

Once the party starts, there are some
simple ways to reduce waste. Using your own
washable dishware is ideal, but if the num-
ber of attendees makes that unrealistic you
can buy fully biodegradable tableware from
places like Grassroots (408 Bloor St. W.; 372
Danforth Ave., grassrootsstore.com) that
will decompose in landfill within 30 days.

These days, buying organic and locally is
a no-brainer—plus, it leaves a better taste in
your mouth. Take the time to explore exactly
what you’re buying. “Don’t be afraid to
ask your butcher a lot of questions about
where his meat comes from,” says dos Santos,
formerly the chef at Latitude and the
Beaconsfield. “Most are more than happy to
talk about it.”

Post-party, think of turning the leftovers
into food donations. Simm points out that
many shelters and charities will accept pre-
pared foods—she often brings plates of
unused fare to The Stop Community Food
Centre (thestop.org) in the Davenport West
neighbourhood. However, dumping food at
a shelter’s door unannounced and expecting
it to go to good use isn’t always helpful. “Let
them know you're coming and then make
up the plates so that they don’t have to do
anything,” says Simm.

Finally, new products are making clean-up
an environmentally friendly act. Cement
your new eco-friendly status by picking up
a cleaner certified by the government’s
Environmental Choice Program. ECOgent
(greencleaningsolutions.ca) is made from
all-renewable, food-based ingredients—
things like table salt and citric acid. Edward
Levesque’s Kitchen and Leslieville Cheese
Market are using similar products, as it’s safe
around foods and good for people with
allergies.
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STARTERS: CHOCOLATE

Vintage cacao delights

TIME TO STOCK YOUR CELLAR WITH A VARIETY OF CHOCOLATE
BLENDS AND CRUS By Tracey Edelist

Fresh and smooth on the palate with a woody aroma. Strong earthy notes with
hints of dried mushroom and a slightly acid finish. Which wine is this you ask? Neither wine,
whisky nor beer; this is my interpretation of the Pralus single-origin Indonésie chocolate bar.

Like wine, fine chocolate is described based on the type of cacao used to make the chocolate,
the region where the cacao beans were grown and the year of harvest. This provides much more
information about chocolate than does cacao percentage or the simple words “dark” and “milk.”

The quintessential chocolate is the blended chocolate bar—some makers insist the best chocolate
is a blend. The chocolate maker determines how the final chocolate will taste by choosing cacao
beans of a certain provenance and deciding the quantities. Weiss makes only blended bars, and
Amedei’s La Tavoletta bars are all blends.

There are also bars of single origin or cru. These are made from cacao beans grown in one
geographical area. Pralus has an entire line of single-origin bars, as does Bonnat. With single-origin
bars, terroir comes more into play and with practice you can identify where the cacao beans were
grown based on taste. Chocolate made from cacao grown in Madagascar, for example, tends to have
very strong fruity notes.

Then there are single-plantation bars. These bars tend to be very flavourful, no matter what the
cacao percentage, due to the homogeneity of the cacao beans and the terroir. They have a con-
centrated and complex flavour. The longer the chocolate is in your mouth, the more the flavours
shift. Michel Cluizel and Valrhona both make excellent single-plantation bars—Valrhona even
identifies the year of harvest.

As with any fine food, trial and experience will define your preferences. But be warned—once
you get hooked, the mass-produced stuff just doesn’t cut it.

Tracey Edelist is the founder of A Taste For Chocolate, a chocolate tasting company in Toronto.

GET YOUR
CHOCOLATE

SOMA Good selection of Amedei.
Look for the silver packaging for
Soma’s unique microbatch bean-to-bar
chocolate made on premises. Try the
Ghana/Madagascar 100 g 70% cacao
bar ($8.25) or the blended Arcana
100% cacao bar. Distillery District,

55 Mill St.

PUSATERI'S Good selection of
Amedei and Valrhona. Try the various
Amedei | Cru (single origin), $4.29 for
20 g. 57 Yorkville Ave.

DUFFLET Rotating selection of fine
chocolate at great prices, with
Valrhona well-represented. The elusive
Pralus bars and a couple Domori have
been spotted here! 787 Queen St. W.

A TASTE FOR CHOCOLATE

Online catalogue with a large selection
of fine chocolate including Amedei,
Bonnat, Michel Cluizel, Domori, Pralus
and Valrhona. Detailed descriptions of
each variety. atasteforchocolate.com

R R R S A R R s
The Bosc family invites you to come and experience a celebration of Niagara’s freshest bounty, produced locally and brought
directly from the farm to your table by pioneering chefs of the Niagara Farm to Table movement. Each day’s experience

will feature a vineyard walk with Michele Bosc and discussions with a local food purveyor, culminating in a delectable
tasting created by a featured chef and made from locally grown goods paired with a Chateau des Charmes wine.

Completing this entire seties, all of our featured chefs will unite to prepare a feast fit for any food lover.
Each course will be specifically paired with its own Chateau des Charmes wine, maybe even two!

Farm to Table Series - ONLY ONE DATE LEFT Harvest Feast

Sunday, July 8 — Chef Erik Peacock, Grower Dave Irish featuring
fava beans and Niagara beets
Sunday, August 12 — Chef Stephen Treadwell, Grower Dave Perkins,
featuring tomatoes
Sunday, September 9 — Chefs Michael & Anna Olson,
Grower Karen Whitty, featuring peaches
From 4:30 pm to 6:30 pm each day - $50 pp + taxes and gratuity
for each date

Visit www.chateaudescharmes.com for complete event details.

Space is limited. Please reserve your place by calling Allison Vandenbos,
Special Events Managet, at ext.27 or email allisonv@chateaudescharmes.com

6 CityBites

Sunday, October 14 — From 6:30 to 10:30 pm
« Featuring all Farm to Table Chefs
$150 pp + taxes and gratuity

Purchase the remaining seminar date plus the
Harvest Feast for $175 pp + taxes and gratuity.

1025 York Road,
Niagara-on-the-Lake
905.262.4219
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STARTERS: DWC

Good Not

In this experiment, we narrowly
avoided a riot. Much of the wine—all of it
tasted blind—was not good, and our amateur
taster (Randy Mauskopf, renowned drinker
of many things) and pro (John Szabo, cele-
brated City Bites columnist) were pretty much
in agreement. But not happy.

The Good

ELVIO COGNO 2004 LANGHE ROSSO
MONTEGRILLI DOC

Piedmont, Italy $30

Wow, a stunner. Youthful, big, earthy, orange
peel and black tea, rustic tannins (a bit much
for our amateur). Needs time. (TWC Imports,
thewinecoaches.com)

ELVIO COGNO 2004 BARBERA
D’ALBA BRICCO DEI MERLI DOC
Piedmont, Italy $29

Also wow. Complex, old-world style, high-
toned, floral, violet, fine tannins. Needs
time and food. (TWC Imports,
thewinecoaches.com)

PENFOLDS 2005 THOMAS
HYLAND SHIRAZ

South Australia $19.95

Big, simple, blackberry, cola, mint,
high alcohol, super-ripe. “Big taste =
drunk/happy.” (Vintages)

EFRAT CABERNET MERLOT

Israel $12.35

Real wine, quite nice cinammon cake, dusty
red fruit, dry and firm. Kosher. (LCBO)

JANSZ PREMIUM NV ROSE
Tasmania $24.95

Clean, toasted bread aromas, crisp, nice
and juicy. (B&W Wines, bwwines.com)

TWIN FIN PINOT GRIGIO
California $13.95
Honey, ripe stone fruit, crisp. (LCBO)

GOOSE BAY 2005 SAUVIGNON BLANC
Marlborough, N.Z. $20.95

Dry, high acid, medium+ intensity, stone
fruit. Kosher. (LCBO)

The Not Good (Enough)
PATRIARCHE BOURGOGNE PINOT
Burgundy $15.95

Vile, candy, rubber, very tart. Balls! (LCBO)

WOLF BLASS 2004 PREMIUM
SELECTION SHIRAZ

South Australia $24.95

Syrupy, melted cinnamon, flavoured butter,
jammy, off-dry/sweet. (Vintages)

COOK’S BRUT SPARKLING
California $9.15

An abomination: sickly sweet, chemical,
gross. Cheap wedding wine. (LCBO)

All official City Bites wine tastings take place
at the Fine Wine Reserve (finewinereserve.com,).
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Dining In

FALL IS DINNER PARTY
SEASON AT MY PLACE

By Trish Kaliciak

When Labour Day hits and most
people are in tears over the demise of sum-
mer [ am busy perusing cookbooks and
pondering table linens in anticipation of my
favourite time of year: dinner party season.

The autumn brings back friends lost to
cottagemania. And admit it, we are all tired
of dreary old summer: sunscreen, wheat beer,
underdressed strangers and Trooper on the
stereo. Finally the heat has subsided, allow-
ing us to use our ovens again.

Gather 'round my lovelies. Here is a glass
of Norman Hardie 2005 Riesling to reignite
the art of conversation one has lost to the
humidity of August. Help yourself to hors
d’oeuvres—say, a little field tomato salsa on
herb crostini with fresh Ontario goat cheese—
while I check the roast chicken. The cheese
plate waits on the sideboard, coming up to
room temperature slowly so it’ll be perfect
after dinner (and after dessert).

Having people over for dinner shouldn’t
be stressful. I want my guests to be relaxed
and have fun, but most of all I want to have
fun too. It’s easy to do: do most of the food
prep ahead of time, supplement your best
recipe with some prepared dishes (something
from Max’s Market, Magnolia or Meat on
the Beach) and encourage guests to spin their
own soundtrack. Most importantly, plan a
menu that doesn’t involve standing over a
stove stirring for an hour.

My go-to cookbook for low-stress dishes
is The Quick Recipe from the good folks at
Cook’s [llustrated. My copies of Donna Hay's
Flavours and New Food Fast are well stained
from overuse. Just out this year is Everyday
Food: Great Food Fast, which groups recipes
by season and has a photo of every dish—
something I love.

First menu of my favourite season?
Perhaps an apple, endive and grape salad,
wilted spinach with lemon, buttermilk
mashed potatoes, roasted parsnips and rose-
mary chicken. And for dessert have someone
else do the work and get my friend Jen to
make her sublime almond apricot tart.

Remember that when the days grow
shorter, the nights grow longer—and that
means lingering over port by candlelight
at my house.
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ILLUSTRATION: PATRICIA STORMS

STARTERS: MUSHROOMS

Breakfast of Champignons

By Signe Langford

I grew up in a small Quebec town, in a big ox-
blood-red house, its edges softened by wild grapevines and its
foundation surrounded by cedars, ferns and huge hydrangea
bushes. In April, masses of tiny Bluebells pushed through the
receding snow and ice. And in May, my father carefully har-
vested the fiddleheads that edged the lawns—never taking
too many—and always spacing out his take. Then, with me
watching, he sautéed them in shameless amounts of butter
and salt. I was too young to want to taste these weird things.
As far as I was concerned, food came from the IGA. It seemed
as crazy to me as eating grass clippings. My father ate weeds,
but I wasn’t going to. Silly me.

In summer, he foraged for mushrooms—Shaggy Manes,
Puffballs—and once again, would sauté them in butter and
salt. I understood mushrooms, but they came in a can, or on
a pizza. The ones he plunked down on the kitchen counter
were vaguely threatening. He had always told me that some
mushrooms could be deadly, and to never eat one unless an
expert had collected it. Father had a mushroom identification
book and a fearless way, so I guess that made him an expert.
I was afraid for our lives, but the aroma of the butter and heat
working its magic on the delicate white flesh was irresistible,
so he had to share. I see now that my culinary training was
well underway, and I've taken away a love of simple, straight-
up cooking. When I have to choose, it’s butter and salt.

%THE PARKDALE DRINK

Parkdale's Very First

Supper Club

®
=
BRUNCH FORAGING N\

BARRIO Nothing like fat and starch to keep you in that sleepy weekend
zone. Grilled King Pork Sausages ($9): With the chef’s baked spatzle,
roasted button, shitake and oyster mushrooms and pommery mustard.
896 Queen St. E., 416-572-0600

IL FORNELLO Who doesn’t like pizza for breakfast? Breakfast Pizza
($9.95): Tomato sauce, portobello, oyster and button mushrooms, two
baked eggs, mozzarella, red pepper and double-smoked bacon.

2022 Queen St. E. and other locations, 416-691-8377

BISTRO & BAKERY THUET In true French fashion, the fermented
grape has been incorporated into breakfast. Eggs Meurette ($14): Poached
in red wine, with good-old button mushrooms and double-smoked bacon.
609 King St. W., 416-603-2777

XACUTTI From these fusion-focused folks, expect a twist they don’t
mention on the menu. Wild Mushroom Omelette ($14): With goat cheese,
home fries and baguette. 503 College St., 416-323-3957

JAMIE KENNEDY WINE BAR Leave it to Kennedy to take us on a trek
in the forest, without leaving the city, and with no threat of mosquitoes.
Herbed Crepe with Paradiso and Northern Woods Mushrooms ($20):

Part of JK’s prix fixe brunch. 9 Church St., 416-362-1957
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