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a rare tawny port for the king’s man 
It’s fun to try something new, especially when it is 
extremely old Port. A group from Western Canada 
tasted the Kingsman Very Old Tawny during a Zoom 
call with Adrian Bridge CEO, Taylor’s Port and David 
Guimaraens, head winemaker. 

Taylor’s was approached by Matthew Vaughn, the 
producer director of the Kingsman films (and husband 
of Claudia Schiffer, incidentally). The idea was to make 
a Port from wines that would have been harvested 
during the Edwardian era, when the prequel, The King’s 
Man, is set. Taylor’s had extensive stocks of old Tawnys 
in their cellars in Oporto. They went on to create 

something that reflected the history of Port, of 
Taylor’s and the concepts of heritage, tradition 
and quality. (In fact, thousands of cases of 
Taylor’s Port were supplied to the British 
canteens during the First World War). The 
vineyard most of the wines came from, Quinta 
de Vargellas, is a rare piece of viticultural 
history—many of the grape varieties planted 
there by Dick Yeatman are no longer used in 
modern Port. 

“What drove my quest as a head blender was 
to find the precise balance of concentration 

and elegance,” says Guimaraens. “It’s 
peerless Port, an achievement of magical 
complexity—the depth and pungency 
make it very appealing,” he says. “The 

richness explodes on the palate—nuttiness 
spiciness, cleanliness, finesse—nothing less 
than a perfect, extraordinary sensation.”

“The Ports in the blend range from close to 
100 years old, the youngest being youngest 70. 

With anything too young, the fruit would 
hide the subtlety,” says Bridge. 

“Every harvest we set aside Ports 
that we think could be used 

by the next generation. The 
future generation will 
always say we didn’t put 
away enough.” 

Canada will see about 
100 bottles of this 
historic port. The latest 
plans for the release 

of The King’s Man and 
the Kingsman Very Old 

Tawny is April. Find in 
select wine shops, $5,000.

Dish gastronomic happenings around town

From top: Italian Centre’s DIY cannoli; sunny tulips from 
Zocalo; Meuwly’s yummy ham, a very old, very special 
Tawny Port; and sweet treats for the taking.

come here  
my little cannoli

The Italian Centre Shop is offering adorable 
DYI Cannoli Kits. Each kit contains a 

piping bag to help you fill those cannoli like 
a pro, four cannoli shells, the creamy and 
rich ricotta and chocolate chip filling and 
chocolate shavings, $9.98/kit. Each kit is 

made to order, visit italiancentre.ca  
for all the deets.  

time for tulipmania  
at zocalo

“Tulipmania celebrates the craziness of 
the tulip’s history,” says Miranda Ringma, 
Zocalo. “Full of colour, crazy tulip decor, 

funky tulip arrangements and lots and lots 
of tulips.” Thousands of tulips arrive at 

Zocalo (10825 95 Street, 780-428-0754, 
zocalo.ca) for the celebration. 

Order for in-store or curbside  
pick-up, or set up a delivery.  

Tulipmania runs March 12-22. 

smoked ham for easter
Meuwly’s smoked hams are delicious and 

they are available for Easter again this year. 
A small ham feeds two-three people, $35+, 

and the large will suit up to 10 people, 
$85+. Pre-order at meuwlys.com. They 

sell out quickly, so don’t wait.

sweet treats and  
lattes festival

There are over a dozen Old Strathcona 
cafes and bakeries participating—such 

as La Boule (raspberry éclair); Yelo’d 
(hot ice cream); Ohana (chocolate 

strawberry donut). Looking forward 
to trying the fireball latte at Overflow. 
Visit oldstrathcona.ca/sweettreats/ for 
a listing of all participating businesses, 

to vote for your favourites and to win 
weekly prizes. The Old Strathcona 

Business Association partnered with 
Park Production and Curio Studios 
for the look and feel of the festival:  

ourparkonline.com/ 
sweet-treats-latte-festival.
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What a year! Memorable for all the wrong 
reasons and it’s not over yet. So, please, keep 
ordering (and dining in, when allowed) from your 
favourite restaurant. Last May someone asked us, ‘Who should 
we order from?” Our reply: Which restaurants contribute to our 
culture, our community, our pride, our local economy? The 
local independent; the owner-operated spot, the chef-driven. 
Order from the places which don’t normally do take-out—their 
pivot has been the most dramatic and their learning curve the 
steepest. Order from that place in your ’hood that you like. You 
want it to be there when things get back to normal, whatever 
normal may end up looking like. You might have to pick it up. 

We think that’s a small price to pay to keep 
our food scene alive.

The methodology: Everything on this list had multiple 
nominations (a record 2,356) and we picked the best quote 
about the dish when we could. Sometimes, we put several 
nominations together to save space, but when the numbers 
were numerous for a dish, we made a separate entry. We 
apologise in advance for any errors and don’t be too upset with 
us if your favourite dish didn’t make the list. (Make a note to get 
us those noms next year.) Don’t forget to check thetomato.ca 
for the full list.

Best things to eat
or drink in Edmonton.

TheTop
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1. Meal Kits 
Restaurants responded to the shutdown last year with 
vigour. Not right away perhaps, but most were offering 
some sort of take-out menu within six weeks. The biggest 
challenge was to discover what would resonate with their 
customers and taste best out of a box. Many changed 
their menus to incorporate more casual dishes and set 
up special food nights—Chinese night, burger night, 
Ukrainian night. The Corso Group took a different 
approach. Their challenge was to recreate the Uccellino 
or Corso 32 experience at home, not the easiest thing to 
do when your menu is about rigorous attention to pasta. 
They created meal kits containing pastas, sauces, all the 
accoutrements, accompanied by precise instructions. 
Soon we had barbecue kits from Pampa, sushi kits, 
brunch kits, Peking Duck kits from XIX, cocktail kits. 
The Marc’s kits included a Zoom invitation to cook 
along with their chef. These ingenious responses to 
keeping customers happy during the pandemic is a prime 
example of constant reinvention restaurateurs had to do 
to survive. That’s why it’s our number one. 

2. Parmigiana Soup, Bündok
“Parmigiana soup!” –Lisa D. This downtown bistro 
consistently puts out absolutely delicious food. There are 
nominations for this soup, the gnocchi Parisienne, the 
tasty kohlrabi salad and features.

3. Roast Cod, Uccellino 
So many nominations for so many delicious dishes. The 
cod, charred savoy cabbage, paccheri, various iterations of 
the seasonal salad, and the smashed pea crostini. 

4. Frites, The Marc 
The Marc’s pommes frites with a glass of Champagne is an 
affordable luxury. The beignets, those warm and pillowy 
bits of fried sweet nothings with caramel sauce are hard 
to resist. “The braised short rib from the takeout menu 
redefined takeout for me.” –Paul G.

5.  House-made Goats Cheese 
Ricotta, Corso 32 

“The ricotta crostini was my favourite appetizer at  
Corso 32. So happy we can get it weekly on Corso 
at Home, even if we have to make our own crostini.” 
–Shelley B. The cacio et pepe kit and the chili oil had 
several nominations as well. 

6. Chocolate Bar Dessert, RGE Rd
“Crunchy hazelnut base, creamy dark chocolate ganache, 
candied hazelnuts, crème fraîche, roasted chicory, red 
current, popping candy, and an iced cream. It was the 
smoothest ice cream we’ve tasted too. The popping 
candy added the perfect amount of whimsy and intrigue. 
The whole experience at Rge Rd was enjoyable—we 
unanimously agreed the desserts were the highlight of 
the evening. (Recalling this nearly a year later is definitely 
a testament of how memorable the desserts were).” –
Fred H. “Charcuterie boxes: we can’t wait to have them 
again!” –Laurie K.
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7. Egg Ravioli, Bar Bricco 
“The egg yolk raviolo at Bar Bricco is one of the absolute 
best things to eat in Edmonton, still. From the thin, 
perfectly cooked pasta, the runny egg yolk, the next level 
burnt butter and Grana Padano, to the crispy sage—the 
herbal accent of this luxurious dish. You can’t go wrong 
with Bricco’s menu. But you’d be absolutely remiss if you 
don’t have this.” –Ian B.

8. Tuna Twists, Nineteen 
XIX Nineteen’s ahi tuna appetizer served on a spoon with 
spicy Thai noodles and a garnish of Asian-inspired slaw 
is still a winner. “Cook at home Peking Duck was one of 
my favourite eats this past year.” –Nigel B. 

9. Piri Piri Prawns, Bodega
“It is so hard to pick one dish from all the amazing 
small plates, but the piri piri prawns and Serrano ham 
croquettes are stand outs. Nice wine list and for a more 
formal dinner, the lobster risotto upstairs at Sabor is to 
die for.” –Cindy H.

10. Nalysnyky, Glass Monkey 
“The cottage cheese-filled crepes are as good as my Baba’s. 
The Glass Monkey is a great place to pick up take out 
especially when they have Ukrainian night. They rotate 
their curbside menu—we love when the spicy wonton 
soup is on offer, and of course, always finish with Jack’s 
Bread Pudding.” –Cindy G. “My grandchildren will eat 
no other mac’n’cheese.” –Alison U.

11.  Pressed salmon roll,  
Japonais Bistro

There are legions of fans of Japonais Bistro sushi, 
especially the salmon roll. 

12. Smoked ham, Meuwly’s
“It is one of my favourite things to eat in Edmonton.”  
–Aditya R. Also, the fennel salami. “Love the balance 
of herbal notes with the lusciousness of the fat. So good 
with cheese and a glass of wine or on homemade pizza or 
pasta.” –Kelly A.

13. Tasting menus, Butternut Tree 
Also the Christmas treat box with pickled and smoked 
quail eggs and pine mushrooms.

14. Coconut Chicken, Filistix 
The South Pacific coconut chicken topped the large 
number of noms for Filistix’s delicious food. Also 
nominated were Filistix holiday feasts and Kamalayan, 
giving us a taste of Filipino culture. 

15.  Duck Confit, La Petite Iza  
(Eleanor et Laurent)

For the brief moment La Petite Iza was open last year 
we were able to enjoy the exquisite duck confit, mussels 
lightly scented with fresh tarragon and the frites, cooked 
in duck fat. Sublime. Here’s to summer and enjoying 
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these dishes on the spectacular third floor deck looking 
north to downtown. Fingers crossed.

16. Blood Sausage, the Butchery 
Nominators were quick to talk about the toothsome 
blood sausage and the beautiful cuts of Nonay beef. The 
Butchery is, essentially, a butcher shop run by a chef who 
has been fully committed to local product for decades.

17.  Horseradish Beef Stuffed 
Mushrooms, Popowich Meats

Delicious prepared foods hit the spot last year. Especially 
the house-made goodies at Popowich Meats. “The flavour 
is incredible, with just the right hint of horseradish. 
Amazing when prepared on a smoker.” –Neil K. “The 
chicken breast stuffed with flavoured cream cheese is 
delicious—really like the spicier varieties,” said K.

18. Rosso Pizza
It’s all about that wood-fired crust. Rosso Pizza continues 
to deliver a terrific pizza experience. Most nominated 
were the Rosso pizza with hot Italian sausage and Tallegio 
and the Funghi Misti (pizza bianca). 

19. Croque Mon’soubise, Partake
“Chef Cyrilles’ hot sandwich is the warm big hug that 
I cannot wait to eat again when things open up. It 
showcases two amazing Edmonton products—La Boule’s 
country loaf and Meuwly’s ham.” –Addie R. “Partake’s 
beef tartare and bouillabaisse with all the fixings to make 
it great for celebrating birthdays at home.” –Keith F.  
“My husband and I love dropping in at Happy Hour, 
when we can enjoy a glass of wine and small snacks. We 
love the Aligot, potatoes whipped with Gruyère and a 
bit of garlic. The service at the bar is always amazing and 
their French onion soup is the best we have had in the 
city.” –Cindy G.

20. Sunday Night Dinners, Canteen 
“Canteen started to offer a three-course Sunday dinner 
for pick-up. The rest of their Covid menu-to-go was 
delicious and easy to share. We hope they keep doing this 
even though they can be open now.” 

21.  Croissant aux Amandes,  
Eleanor et Laurent 

“I’ve had many almond croissants in Edmonton and 
this one is definitely the best.” –Holly O. Also, the 
quiche Lorraine, pitch perfect, flaky pastry, just the right 
amount of ham. “Actually, this pastry case is to die for.” 
–Molly Y.

22.  Wednesday Night Dinner,  
Kitchen by Brad 

Faced with not being able to hold classes or offer a 
bespoke space for meetings and dinners, Kitchen by Brad 
turned to offering Wednesday dinners which included a 
donation to the Mazankowski. Delicious homey meals 
such as roast chicken or braised beef, often with a tasty 
dessert. Now, Tuesday and Thursday night take out is 
available too.  

29

30

31

34

23. Apulo Pizza, Sepps 
Sepp’s thin crust New York-style pizza is wildly 
popular. The most noms were for the Apulo with spicy 
soppressata, but we go for the Canadian (yes, with 
pineapple). Edmonton restaurant veteran Joe Parrottino 
conceived Sepps as take-out only, from the back of 
Café Leva (now Ace Coffee), from the start—a happy 
coincidence considering. 

24. Kouign-amann, Lockstock 
“Didn’t go out much, but we kept our Saturday ritual of 
coffee at Lockstock as long as we could. Extra hot latte 
and the best pastry in the city, Lockstock’s kouign-amann. 
Oh, how I miss those Saturday mornings.” –Leanne S. 
“Their coffee (ACE Coffee Roasters) is delicious, the 
breakfast sandwiches, the malva pudding cake, their 
snegl, but the kouign-amann is simply beyond reproach. 
Each layer of pastry and butter is a delight to tear away 
and savour.” –DF.

25. Maple Bourbon Ice Cream, Kind
The maple bourbon pecan, real deal strawberry and the 
not too sweet vanilla were tops with nominators. Their 
special flavours always sell out. “Their ice cream, their 
ethics, their Covid protocol—love everything about 
Kind.” –Amanda L.

26.  Austin Brisket Sandwich,  
Curbside Food Truck

“Their beef brisket is outstanding. The perfect balance 
between comfort food and sophisticated classic.” –Todd 
B. “Flavour explosion and very filling!” –Kim W. 

27. Cumberland Sausage, Irving’s 
“My quick meals often mean pulling a package of 
these sausages out of the freezer and using them as the 
inspiration for dinner—toad in the hole, sausage and 
mash, in a bun with all the fixings dipped into a good 
strong mustard.” –Kaelin W.

28. Ube Ice Cream, Yelo’d 
The gorgeously coloured ube (purple yam), the matcha 
and the Milo flavours all garnered nominations. And the 
affogatos. This tiny Whyte Ave shop has legions of fans 
and a lineup out the door most days. 

29. Otto Dog and Garlic Fries, Otto
“When they finally opened, for making us feel safe in a 
plexiglass-enclosed booth.” –Shauna F. “Otto sausage, 
Otto fries, Otto mac and cheese.” –Ashley M.

30. Focaccia, Negroni, Bar Bricco 
“Light, fluffy, perfectly salty. My friends refer to this as 
my birthday cake after a birthday celebration at Bricco 
where I ate more than my fair share of two orders of this 
heavenly bread.” –Amanda L. It’s always a pleasure (even 
in these socially distanced times) to have a Negroni at 
Bar Bricco. 

Continued on next page
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31. Workshop Eatery (HenHouse) 
Southern Fried Chicken 
“Workshop had to pivot and change their business 
model during Covid. One of their feature items is now 
their Southern fried chicken. It has just the right amount 
of spice, not too heavily breaded and nice and crispy. The 
price point is awesome too, especially when adding extra 
pieces.” –Cecile W. 

32. Detroit-style pizza, High Dough 
“The small, cozy Three Boars was absolutely not going 
to be able to operate with the restrictions put in place. 
Pizza lovers thank their lucky stars that chef-owner 
Brayden Kozak put that old pizza oven in the kitchen 
to use. The pies are thick, rich, delicious, and have that 
signature crispy cheesy crust. Ranging from classics to 
my favourite, the Kim’s Convenience (with house-made 
kimchi and a sesame-ginger dressing) the High Dough is 
putting out quality pizza that is, some of the best in the 
ever-growing pizza landscape in Edmonton.” –Ian B.

33.  Southwestern BBQ Father’s Day 
Take & Bake, A Cappella Catering 

“It was excellent: five stars.” –Fanta C. “The take and 
bake meals are absolutely delicious and stress free. 
Special shout out to the Holiday Feast take and bake. 
The stuffing is truly amazing.” –Michelle S. “Christmas 
Dinner with all the fixins’. Excellent quality. Service. 
Price.” –Andy R. 

34. Lobster Mac & Cheese, Chartier 
Nominators mentioned the bread window, the ready-
when-you-are cocktail mixes that allow you to add the 
alcohol (or not) and, especially, Chartier’s different 
ways with lobster—in an East coast-style lobster roll, in 
poutine and in mac and cheese. 

35.  Vacherin Mont-d’Or AOP,  
Cavern Cheese  

A cow’s milk cheese made from summer milk high 
in the Alps, only available for a few short months 
around Christmas. This is what cheese lovers live for. 
Nominators also mentioned the excellent selection of 
cheeses from Ontario, PEI and Quebec, the raw milk 
cheeses and sheep’s cheeses. 

36. Pecan Pie Gelato, Little Bear
“Delicious, nothing quite like it.” –Thomas B. “Belgian 
chocolate!” –Barbara S.

37. Edgar Farms’ Asparagus
“Even Covid couldn’t stop the spring treat of fresh 
Alberta-grown asparagus.” The season was short in 2020 
due to the cold and rainy spring.

38. Chicken Karage, Dorinku
“The chicken karage is really good, the corn fritters and 
the skewers, so good. Love the whole menu.” –Curtis C.  

45
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39.  La Boule Chocolate Hazelnut Croissant 
“Because I could eat my body weight in these, the flaky pastry is perfection!” –Colleen H. 
The pastry at La Boule received many noms—éclairs, carrot cake, savoury croissants and 
the breads, especially the caraway rye. 

40. Coffee, Coffee Bureau 
“Best brew in the land.” –Ailynn W.

41. #213, Noodle Feast 
“There are not many local restaurants that specialize in authentic Northern Chinese 
cuisine and their hand-pulled noodles are unlike anything else offered in this city.  
I’d definitely recommend the #213: rolling noodles with egg, tomato sauce, minced 
pork, hot chili oil, scallions and dill. The chili oil is not overly spicy, perfect amount 
of protein and price is very reasonable given the portion size. You will not be 
disappointed.” –Charn J.

42. Wine in a Can
Wine in a can allowed us to have socially distant happy hours. “Thank you Color de 
Vino for bringing me tasty wine in a can for Wine Fridays in the alley—Benjamin 
Bridge Pet-Nat!” –Shauna F. 

43. Long Shadows IPA, Blindman Brewing 
“A beer that I’ve enjoyed (perhaps a bit too much) though the months of the long 
shadows this year.” –Kaelin W.

44. Salad Rolls, Pho Boy 
“Nicest salad rolls in town. So generous.” –Ailynn W.

45. Bibimbap, Buok Fresh Korean Kitchen 
“Their bibimbap is amazing, fresh and handmade with care. Amazing and authentic 
Korean food located in the heart of Edmonton.” –Trinity S. Both versions of their 
kimchi, seafood and vegetarian, have ardent fans.

46. Compost Cookie, Culina to Go
“Ticks all the boxes—sweet, salty, crispy edges, chewy centre—the best cookie you can 
imagine and it’s the size of your head!” –Colleen H.

47.  Sea Salt Goat Milk Caramel Ice Cream, Made by 
Marcus

“This is the best ice cream I have ever had. They use all local ingredients, everything is 
house-made, and it is phenomenal.” –Allessia B.

48. Fried Chicken, Northern Chicken 
“Moist and flavourful. Best mac and cheese—Doritos on top and in the cheese sauce. 
Yummy! Best cornbread, drizzled with a warm honey thyme glaze.” –Donna P.

49. Vegan Samosas, Buns & Roses Bakery
“The pastry is absolute perfection and the filling bursting with flavour. Whoever 
said vegan food is bland will be proved wrong here.” –Ella W. Also, the gluten free 
buckwheat bread, especially tasty when toasted. 

50. Grilled Octopus and Negroni, Cibo Bistro 
“I have been all over the world and have tasted many octopus dishes. What Rosario does 
is next level! Best I have ever had.” –Mike M. “Cibo’s Negroni is the best in the city, uses 
premium Italian vermouth and top shelf gin. The perfect amount of each compliment 
the Campari.” –Jackie T. 

51. Hawkins Cheezies 
“The most recognized Canadian snack, the pride of Belleville and the best thing to  
come out of Ontario other than Justin Bieber. Most would nominate one of Daniel 
Costa’s establishments for their incredible contributions to the Edmonton culinary  
scene but sometimes you just need a bag of Hawkins. All for the very reasonable price  
of $1.50.” –TJ T.

Find the rest of the Top100 at thetomato.ca

Live & Interactive Virtual Classes
A relaxed and entertaining cooking 
experience from the comfort of your 
home kitchen

Spring Online Classes
April to June, includes bundled themes  
and an exclusive Cookbook Club

Overseas Culinary Tours
With chef-owner Kathryn Joel  
are available in 2022

IT’S SPRING: TIME TO GET COOKING!

For more 
information 
and to book, visit:

getcooking.ca

Experience creative at 124STREET.CA

WHAT ARE YOU CRAVING?
With over 50 local establishments to choose from, it’s no wonder 
we’re known as a food destination. Local businesses are still open, 
serving you in safe and creative ways. Fulfill your cravings on  
124 Street and continue to support local businesses.

A Destination for FOOD
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Canadian as Mustard
French mustard. English mustard. Japanese mustard. American mustard. Is there a Canadian mustard?

Mary Bailey
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Continued on next page

We can thank the Romans for so many 
things, including mustard. They mixed 
must (unfermented grape juice) with 
ground mustard seeds to make mustum 
ardens—burning must. They used it 
as a condiment, preserved fruit in it 
(mostarda) and served it with sausage. 

People either love mustard or they don’t, 
due to its effect on the nasal passages. 
While you may shudder at a spoonful 
of mustard, who wouldn’t miss the tang 
it brings to potato salad, or the depth of 
flavour to a grilled cheese or creaminess 
to a vinaigrette. 

Mustard is a brassica, related to canola—
you may have some wild mustard 
amongst your weeds and particularly 
suited to our Prairie climate (sunny, dry, 
short growing season). So much so that 
the sunny yellow of mustard and canola 
against the bright blue sky are the colours 
of Alberta.

Over 90 per cent of the world’s mustard 
is grown in the Prairies. Especially 
Saskatchewan, which grows a whopping 
73 per cent of all mustard in Canada, 
according to the Canadian Grain 
Commission. Maille Dijon, for example, 
contains 60 per cent Canadian mustard 
seeds. It’s a relatively youthful crop 
for Alberta, though, with the first 40 
hectares planted near Lethbridge in 1936, 
according to Western Farm Express.  

England is known for hot mustards; 
Germany for both sweet (Bavaria) and 
hot (Düsseldorf ) styles; France for Dijon 
(a medium-strength mustard originally 
made with verjus, similar to the Romans, 
now made with white wine). Irish 
mustard generally has whisky or stout in 
it and karashi is a spicy Japanese mustard. 

The bright yellow French’s many grew  
up with is known as American, or 
ballpark mustard (except in Cleveland, 
where ballpark mustard is brown, 
according to Eater). It contains turmeric 
to bolster the bright yellow colour. Ball 
park mustard’s mild flavour and creamy 
consistency is especially good on, you 
guessed it, a hot dog.

French mustard. English mustard. 
Japanese mustard. American mustard.  

I ask you this. Why isn’t there a Canadian 
mustard? Is it because we are a country 
of immigrants, each bringing different 
cooking styles and traditions to the mix? 
Let’s hope so. 

There may not be a definitive Canadian 
mustard style but there are several 
smallish Canadian companies making 
mustard.

Brassica Mustard, the grandaddy of 
Alberta mustards, was started in Calgary 
in 1995 by Karen Davis and Desmond 
Johnston. Karen has talked about the 

early days, trying to buy mustard seed 
from the wholesaler and being told 
they had to buy a train car full. They 
persevered, creating a beloved grainy 
mustard. Eric Geisbrecht of Meta-4Foods 
bought Brassica in 2019. He specializes 
in sales to chefs and brings out several 
limited editions every year. 

“I like using mustard where you might 
not expect it,” says Eric; “like on pizza.  
I made one with smoked duck breast  
and mustard recently. Also in fondue,  
it’s delicious.” 

You wouldn’t expect a chef who works 
with Iberian flavours to have much use 
for mustard. You would be wrong. 

“We use Brassica mustard with our 
charcuterie, with Spanish sausage, in 
sauces,” says Lino Oliveira, chef and 
co-owner of Sabor and La Bodega. “We 
make a honey mustard mayo dip for the 
croquettes with Brassica. I often buy the 
limited editions in big buckets, like the 
puttanesca—it was fiery.  I like the small 
seeds, their whole grain is quite mild and 
the cranberry mustard with the sausage is 
subtle. And we sold Brassica mustards in 
the shop.  

“We make a maple mustard,” says chef 
Josh Wilhelm, Toast Culture. “We soak 
seeds overnight in apple cider vinegar. 
We add caramelized shallots, chilies, 
maple syrup and use it in the aioli for the 
Rueben sandwich.” 

Apple and Mustard Slaw
Chef Josh Wilhelm, Toast Culture

Grainy Mustard  
and Maple Dressing
¾ c apple cider vinegar 
2 T lemon juice
2 T salt
1 T pepper
1 T dry parsley
1 T dry oregano 
1 T smooth Dijon mustard
3 T  grainy mustard (we use our 

house made maple mustard)
3 T maple syrup
1 c olive oil
1½ c canola oil

Combine all ingredients except the oils 
in a mixing bowl or blender. Gradually 
mix in the oils allowing the mixture to 
emulsify. Cool and store in the fridge for 
up to 14 days.

Makes about 1L.

Corso at home.

corso32group.com
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Slaw
3 c sliced green cabbage
1 c sliced red cabbage
1 c shredded carrots 
2 Gala apples, sliced (skin on)
¼ c sliced green onions
¼ c  pickled onions  

(or raw red onions)
¾ c  grainy mustard and  

maple dressing

Toss the dressing with the sliced 
vegetables and apples. 

Meuwly’s Honey  
Mustard Vinaigrette
60 mL  Meuwly’s Honey Cider Mustard
30 mL liquid honey 
60 mL apple cider vinegar
60 mL olive oil
 zest of 1 orange
 salt to taste

Shake everything together in a mason jar. 
For a fresh citrus flavour, add the juice 
from the orange after zesting. 

Makes about 1 cup.

Old School Mustard 
Honey Glaze for Ham
1  (10-pound) smoked ham with 

rind, preferably shank end
1 c  unsweetened apple juice or 

apple cider
½ c grainy mustard
2/3 c  golden brown sugar (packed)
¼ c honey

Preheat oven to 325°F.

Place the ham in large roasting pan. Pour 
apple juice over and cover ham completely 
with parchment paper, then cover ham 
and roasting pan with heavy-duty foil, 
sealing tightly. Bake the ham until the 
center of the ham registers 145°F, about 
3 hours 45 minutes. Remove ham from 
oven. Increase oven temperature to 375°F.

Remove foil and parchment from ham. 
Drain and discard liquids from roasting 
pan. Cut off rind and all but ¼-inch-
thick layer of fat from ham and discard. 
Using a long sharp knife, score the fat 
in 1-inch-wide, ¼-inch-deep diamond 
pattern. Spread mustard evenly over 
the fat layer. Pat the brown sugar over 
the mustard pressing firmly to adhere. 
Drizzle honey over. Bake until ham until 
well glazed, spooning any glaze from the 

roasting pan back over ham, about 30 
minutes. Transfer ham to serving platter; 
let cool at least 45 minutes. Slice ham 
and serve warm or at room temperature. 

Serves 6-8 with leftovers.

Winter Vegetable 
Stacks with Lentils and 
Horseradish Maple 
Vinaigrette 
Adapted from a recipe found on kozliks.com.

Horseradish Maple Vinaigrette
¼ c apple cider vinegar
 splash water
1 t  Kozlik’s Horseradish mustard
1½ T maple syrup
 salt and pepper
1/3 c grapeseed or olive oil

Combine all of the vinaigrette ingredients 
in a blender and blend on medium-high 
until mixture is creamy and incorporated. 
Check for seasoning, adjust to your liking 
and set aside.

Vegetable Stacks
2 sprigs  rosemary, leaves removed, 

chopped
 juice of 1 lemon
3 T grapeseed oil

1 sm celery root, peeled
1 fat sweet potato, peeled
1 lg beet, peeled
1 head cauliflower, trimmed

Lentils
2 t grapeseed oil 
1 shallot, diced fine
½ c lentils (rinsed)
1 c water, extra if needed

 salt to taste

Preheat the oven to 400ºF. 

Line 2 medium-large baking sheets with 
parchment and 1 smaller baking sheet. 
Set aside. Combine the rosemary, lemon 
juice and oil in a small bowl. Set aside. 
Slice the celery root and sweet potato 
about an inch thick across. You want to 
cut them so that you get a large cross 
section for stacking. Lay the slices on 
one of the medium-large baking sheets. 
Brush both sides of all vegetables with 
the lemon oil, season and slide baking 
sheet into the oven. These should take 
about 35-40 minutes to brown and 
soften. Reserve.

Slice the beets about ¼-½-inch thick. 
Lay the slices on the smaller sheet. Brush 
with the lemon oil mixture and season. 
Cover baking sheet with foil and place 

in the oven. Slide baking sheet into the 
oven. Roast for 20 minutes covered. 
Remove the foil and roast for another 
10-15 minutes. Reserve.

Slice the cauliflower into 1-inch thick 
cross sections with the core intact. Lay 
the slices on the last baking sheet and 
brush with the lemon oil on both sides. 
Season and slide into the oven. The 
cauliflower should take about 20-25 
minutes. Reserve.

While the vegetables are roasting, 
start the lentils. Heat oil over medium 
heat and add the shallots. Stir until 
translucent and soft, about 3 minutes. 
Add the lentils to the pan and stir in 
the oil and shallots. Add the water to 
the pan. Bring lentils to a slow simmer. 
Cook until the lentils are soft but with 
some bite still, topping up with more 
water as necessary, about 25-30 minutes. 
Season lentils and stir in a glug of 
olive oil to keep the lentils individual. 
Reserve.

To serve, divide the warm lentils 
between 2 dinner plates, pressing down 
on them with the back of a spoon to 
make a flat surface. Stack the roasted 
vegetables on top of the flattened 
lentils. Drizzle all with the horseradish 
vinaigrette. Garnish with olives and 
chopped parsley. Serve warm. 

Serves 2.

Mustard and Cheese-
stuffed Chicken Breasts
Adapted from BBC Good Food

125 g  ball mozzarella,  
torn into small pieces

50 g aged cheddar, grated
1 T whole grain mustard
4  skinless boneless chicken 

breasts (or thighs) 
8 slices  bacon (we rec. Irving’s)

Preheat oven to 350ºF.

Mix the cheeses and mustard together.  
Cut a slit into the side of each chicken 
breast, then stuff with the mustard 
mixture. Wrap each stuffed chicken breast 
with 2 bacon rashers—not too tightly, 
but enough to hold the chicken together. 
Season, place on a baking sheet and roast 
for 20-25 mins.

Tomato editor Mary Bailey thinks  
mustard is essential on a burger.

Mustard
Continued from previous page
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Notable Canadian Mustards
Brassica Mustard is available at Sabor, Sunterra Lendrum, Mona Foods 
and Meta-4Foods, meta4foods.com. 

Caplansky’s “These Toronto mustards are classic deli style; a smoked 
meat sandwich is a great first choice. I would serve their Apple Dijon 
with a roasted pork chop and Brussels sprouts!” –Peter Keith, Meulwy’s.  

Chicks N Chaps Mustards developed from an agritourism workshop. 
Find the Kickin Honey, Grainy Beer and a hot mustard at Widynowski 
Sausage House, Edmonton, Roundabouts in South Cooking Lake and 
GoodGoodsCo online shop, goodgoodsco.ca. 

Cian’s Mustard is made in Strathmore and can be found at Real 
Deal Meats, Butcher Block & Smoke House, Sherwood Park and the 
Grapevine Deli in St Albert.

Gravelbourg Mustard from Saskatchewan is available at the Co-op on 
Lessard Road. 

Kozlicks Canadian Mustard, made in Toronto since 1948. Find at the 
Italian Centre Shops.

Meuwly’s House-made Mustards, Meuwly’s makes several mustards 
including a Honey Cider, Miso Maple and Cranberry.

Smak Dab Mustards, Manitoba. “Smak Dab’s mustards have a great 
texture and consistency for dipping. The Hot Honey Jalapeno with 
our smokies is delicious. The founder, Carly, is a graduate of NAIT's 
culinary program, and you can see that depth of culinary training in 
the creative flavours. This line of mustard is one of our best-selling 
products at Meuwly’s,” –Peter Keith, Meuwly’s.
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Beer Guy Peter Bailey

You can’t judge a book by its 
cover. You can’t judge a beer by 
its label. Or can you?

Librarian trade secret: we do judge 
books by their covers. That’s because 
we like pretty things as much as the 
next person (ignore our Birkenstocks). 
More importantly, librarians know our 
customers pick books by looks. That 
copy of Pride and Prejudice with the 
serious cover will languish on the shelf 
while the movie tie-in edition with 
Colin Firth or Keira Knightley on the 
cover will be checked out constantly. 

Same thing for beer. It doesn’t matter 
how wonderful the beer inside the 
bottle is if the outside is not 
so wonderful. On the flip 
side, a beautiful label 
isn’t going to sell an 
ugly beer. Before the 
Alberta craft beer boom, 
locals could focus on 
making great beer and 
as a marketing strategy 
simply point out they were 
different than the big brewers. 
In today’s crowded beer market 
with over a hundred Alberta breweries, 
plus hundreds of imports available, that 
won’t fly. Branding and marketing—
including striking, good-looking 
labels—are a key stop on the road to 
success. 

Successful breweries understand that 
you need a first-rate brewmaster but also 
a masterful marketer. At Edmonton’s 
Sea Change Brewing, that marketer 
is partner and brand director Pete 
Nguyen. Pete is an all-round creative 
person, a musician and an artist. The 
giant Crush Beers Not Dreams mural 
on the side of the Commercial Hotel on 
Whyte is his. Ten years as an art director 
for magazines such as Avenue and Vue 
and three years as the creative director 
at Berlin Communications helped Pete 
hit the ground running at Sea Change. 
Almost all the artwork connected to 
Sea Change–—the taproom murals, the 
labels, the merch—came from Pete or 
through him. Pete. Pete told me it was 

comic books that got him excited about 
being an artist. “The idea of building 
characters and stories and making 
them real was a huge motivator when 
I was growing up.” His Sea Change 
art is based on comic book style and 
traditional tattoo art. “Thick bold 
lines, lots of movement and character 
and some mystery in its meaning. It’s 
familiar but perplexing.”

The art is a strong visual representation 
of what Sea Change is all about, 
their story, their brand. Founded by 
musicians, Sea Change is punk rock, 
DIY, we’re in this together. Pete notes 
that “we built an authentic brand by 

being honest and true to ourselves.” 
The marketing on top of the 

brand was DIY too, almost 
guerilla marketing—
promoting the beer like 
they would promote 
a band. The beer is 
consistent with the 
brand—what Pete calls 

“super-accessible” and 
approachable, focussed 

on “crushability” rather than 
experimentation. In music terms, 

they want to be a mainstream band that 
makes really authentic music.

Like an indie band that starts to get 
radio play and some sold-out gigs, Sea 
Change is faced with the conundrum 
of success. How to grow without 
losing the authentic connection with 
community? Covid-19 forced them 
to answer this question sooner than 
later. The pandemic wiped out their 
business model focussed on draft beer, 
with 70-80 per cent of their pre-Covid 
business from kegs. Their DIY start-up 
spirit stood them in good stead as they 
pivoted to canned beer, delivery and 
retail sales. Pete notes that their success 
has been well-received: “Our biggest 
fans are very proud about our growth 
and are extremely supportive.” I bet 
someday Sea Change will be pouring 
for huge crowds, on tap at Rogers Place. 
And the guy next to you at the bar will 
say, “Yeah, I was into them early on. I 
got a tattoo. Let me show you.”

The art of beer
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City
Cellars

Enter To Win
Visit citycellarsedmonton.com  
or enter in-store for a chance 
to win gift certificates to our 
favourite local restaurants. 

Draw on March 31.

SAVE on wine, every day!
10% on 3+ bottles • 15% on 6+ bottles
SENIORS SAVE 10% Mondays on all products! (55+)

106 Ave NW

123 S
t N

W

105 Ave NW

122 S
t N

W

10505 123 Street NW • FREE PARKING in front of store
OPEN Sunday - Thursday: 9 - 10 • Friday & Saturday: 9 - 12

There are so many great beer labels out there. Here are some of my favourites. All 
beers available at better beer stores like Sherbrooke Liquor.

Sea Change Death Wave Mexican Lager, Edmonton
Death Wave is a very light, crisp, quaffable lager that pairs with the fabulous 
nachos, tacos and burritos from Huma Mexican Comfort restaurant. Gold 
Winner for Light Lager at the 2020 Canadian Brewing Awards. And, 
showing their willingness to try something new, Sea Change opened a second 
taproom south of Edmonton in Beaumont.

Collective Arts Jam Up Boysenberry Blackberry, 
Hamilton
Collective Arts makes the case for the can as canvas. Believing that 
creativity fosters creativity, Collective Arts supports emerging artists and 
musicians, featuring limited-edition art on their beer labels. Past artists 
include Edmontonians Jill Hollett and Jenny Keith. This juiced up 
version of their Jam Up Sour is sweet, tart and delicious. 

Cabin Super Saturation New England Pale Ale, 
Calgary
Co-founder Haydon Dewes calls Cabin’s aesthetic modern nostalgia —clean, 
simple, modern designs referencing the bold, colourful graphics of the ‘60s 
and ‘70s. Labels are designed by Daughter Creative (including Haydon's wife 
Jill Dewes). Super Saturation is a soft, silky, juicy dream, tasting of tropical 
hops including Simcoe, Citra and Mosaic.

Jasper Crisp Pils, Jasper
Jasper Brewing brought out this beer and its delightful, retro label in honour 
of Canada’s 150th birthday. It proved so popular they have kept it on as a 
core beer. The can design’s yellow and brown an homage to ’60s and ’70s era 
National Park signage. The beer is a crispy, tasty throwback to classic Czech 
and German pilsners, perfect at the end of a long Jasper hike.

Alley Kat Red Demon Red Rice Lager, Edmonton
Can an old Alley Kat learn new tricks? Absolutely. New owners Zane 
Christensen and Cameron French oversaw Alley Kat trading in bottles for cans, 
along with a brand refresh. As well, Alley Kat has been commissioning art for 
their special releases, including this unique red rice lager from their Back Alley 
series, with art by Edmonton artist Josh Harnack.

Broken Spoke Hopped Cider, Edmonton
Edmonton’s first cidery opened in summer 2020. Their brand is bikes: 
“Did we mention that we like bikes? It’s kind of our thing.” Their  
brand is consistent through name, social media and in the pretty  
cycling-centric cans. The Hopped Cider is balanced, dry and fragrant  
with floral aroma.

Peter Bailey doesn’t own a cardigan and rarely wears sensible shoes in the library stacks. 
He’s on Twitter and Instagram as @Libarbarian.

Beer Guy Peter Bailey

6853 170 Street • popowichmeatcompany.ca • 587.462.8926 
Wolf Willow Shopping Centre • Lots of parking available

READY-TO-COOK MEALS
We offer a wide selection of delicious options prepared in-house and  

ready to pop into your oven. Some favourites include Chicken Cordon Blue, 
Sausage Rolls, Herb and Garlic Rolled Pork Loin, Fresh Sausages,  

Pork and Chicken Schnitzel, Stuffed Portabellos, Creative Cream Cheese  
Stuffed Chicken Breasts and Pork Tenderloins.

LOOKING FOR DELICIOUS 
DINNER IDEAS? LET US HELP!

  CALL OR EMAIL US TO ORDER CURBSIDE PICKUP

LOCAL PANTRY
We are proud to partner with local 
producers to offer delicious pantry 

items to complete your meal—from 
fresh pasta and locally grown potatos 

to curries and sauces.

CUSTOM-CUT PROTEINS
We are also a traditional butcher 

shop and offer the highest quality, 
locally-sourced steaks, roasts, chops, 

and those unusual cuts you  
may be looking for.

COME IN AND  
SAY HELLO!
We love meeting new people, 
talking about food, and  
sharing favourite recipes.

Beer art six pack
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The Proust Culinary Questionnaire

Aditya Raghavan, Fleur Jaune Cheese
In the late nineteenth century, 
French novelist Marcel Proust 
participated in an exercise  
which could be thought of as  
the Facebook of its era—he 
answered a questionnaire  
about himself in a friend’s 
Confession Album.

Proust’s answers have been 
published, in one form or 
another, for more than a 
century. Many have used the 
questionnaire for their own 
devices, the most notable 
being Vanity Fair’s Proust 
Questionnaire featuring 
celebrities. The Tomato gives  
it a culinary twist.

Many people will know Addie from his 
dinners (in the before time) and classes 
at Get Cooking. He was an academic, a 
post-doctoral fellow at the University of 
Alberta in physics. 

“I was teaching and doing research, but 
I wasn’t seeing growth. I felt stagnated 
and lost inspiration for research. I was 
already dabbling with cheesemaking at 

home. I was getting more excited about 
food and cheesemaking and charcuterie. 
I worked at The Cheesiry for about six 
weeks, Rhonda keeps about eight sheep 
still. I will go again in lambing season to 
make a raw milk cheese. 

“I didn’t rip the band-aid off. I took 
a year to transition. I do miss the 
intellectual environment yes, but 

academia is not meant for me, I need 
deadlines. In the kitchen there are 
deadlines—hourly, daily, weekly. No 
procrastination.”

Fleur Jaune cheese is Edmonton-based 
fresh cheeses made with organic milk. 
“They are not aged, yet there is so 
much you can do with cheese up to 
two months—in ramp season can make 
something with ramps, for example.” 

Addie makes cheese on Sundays and 
Mondays at Meuwly’s in quantities 
well under the 300 litres per month 
allowed by his provincial licence. He 
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The Proust Culinary Questionnaire

Aditya Raghavan, Fleur Jaune Cheese
is also part of the regular production 
team at Meuwly’s making many of their 
provisions and offers a Get Cooking 
class once per week.

Hometown?
Mumbai.

Years around food/cheese?
Since 2012, eight years. 

Where would you like to live? 
If not Edmonton, then the Columbia 
Gorge in Oregon. There is so much 
really nice cheese and wine and gin 
there.

Your favourite food and  
drink match? 
24 month Comté and Vin Jaune,  
just had that on NYE.

What would you be doing if 
you weren’t making cheese?
Running an Indian resto in Mumbai.

What do you most appreciate  
in your friends? 
Honesty. Frankness. Not sugar-coating 
things.

Your favourite qualities  
in a cheese?
Similarly, to not be superficial, to express 
the flavours of the land. 

Your favourite qualities  
in a dish?
A really good story. Has to be really 
tasty. 

Your favourite qualities  
in a wine?
I like when wine represents the grape 
and the terroir so you can taste the 
quality of the farming and winemaking 
and the complexity of the terroir. 

Who would be at your dream 
dinner table (dead or alive)?
Chef Srijith (Srijith Gopinathan, San 
Franscisco), the only two Michelin Star 
Indian chef.

Who would cook? 
Chef Gaggan Anand, Bankok, also 
Indian.

Which words or phrases  
do you most overuse?
Terroir, oh and enzymatic.  
I use that a lot. 

Current culinary  
obsession/exploration?
Making cheese, also delving deeper  
into Indian cuisine. It’s my real passion. 
I miss India.

Meaningful/crazy food 
experience? 
One of the coolest things was a trip 
to Nagaland in India. The entire state 
is occupied by 16 or so tribes. We ate 
wood borer insects. The cook them 
with ginger in water. They are a little 
bitter, and crispy on the outside. And 
suprizingly aromatic, like sandalwood. 
They are on the Ark of Taste. I have done 
so many interesting food things, but this 
was cool.

Mentors?  
Hard to define because I am self-taught. 
Cyrille at Partake and Kelsey at Linnea, 
Phillipe, sous chef at Laurent and Roger 
Letourneau at Meuwly’s.

Current favourite casual, cheap 
and cheerful after-work food 
I don’t eat out that much. Steak tartare 
and a glass of wine. At Partake.

What’s next? 
Create really good product that 
Edmonton can’t find anywhere else. 
Restaurants are important, I understand 
what chefs need. My cheese is in the 
kitchens at Smokey Bear, Biera, Partake, 
the Marc. And we are doing a special 
project at the Marc involving onion ash. 

Philosophy? 
Live life to the fullest and do something 
that’s going to make you proud.

10706 124th st. Edmonton | 587.786.3560 | @meuwlys 

artisan food market
Shop Online for  Delivery or Curbside Pickup

Cured Meats & Sausages, Preserves, Dairy, Eggs, & More

  www.meuwlys.com

are you in on the secret?

Charcuterie, Sausages, Pickles, & Preserves
 

www.secretmeatclub.com

Use promo code "TOMATO20" to receive 25% off your first order.
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Feeding People Jan Hostyn
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A monthly wine subscription 
by Color de Vino

Join now at www.goodgrape.ca

I sat hunched over at the kitchen 
table, my eyes fixed glumly on 
the bowl in front of me.

I knew I had to eat the gloppy mess 
inside; I just really didn’t want to. 
Letting it sit there and get colder by the 
minute wasn’t exactly the best plan, but 
it’s not like eating it hot was a much 
better option. My reluctance to spoon it 
from the bowl to my mouth was simply 
prolonging my agony, though. My mom 
was there to make sure I downed every 
last drop.

My mom called it porridge. We won’t 
get into what I called it.

It definitely wasn’t my mom’s best effort 
when it came to feeding us. She would 
measure a grain into a pot (at least I 
think she measured), pour in some water 
and then boil it forever. Voilà: breakfast. 

The end result was a gummy, lumpy 
disaster. There was no thought 
whatsoever given to how it tasted – it 

just needed to be healthy. Not a speck of 
cinnamon or a dribble or milk made it 
anywhere near the pot, let alone any sort 
of fruit or nut, compote or nut butter.  
Nothing was added, not even a smidgen 
of salt. They were merely unnecessary 
distractions in my mom’s eye. 

I hated porridge. Small wonder. Once 
I was no longer forced to consume it, 
I refused to go near anything remotely 
porridge-like.

But then I had kids. And porridge 
seemed like a healthy breakfast option, 
especially on cold mornings. So I 
experimented. I used different grains, 
but I also added things. A lot of things. 
Fruits and spices and nut butters and a 
whole assortment of other interesting 
toppings. And my kids liked my 
porridge. So much that they would 
actually request it. As for me? I still 
didn’t touch the stuff. It had far too 
many unpleasant memories associated 
with it. 

The joys of savoury porridge
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Feeding People Jan Hostyn

Fast forward to a spring morning a few 
years back.  My daughters and I found 
ourselves in London, faced with a cold 
and damp day. My girls were convinced it 
was perfect porridge weather, so we found 
a cute little café in Neal’s Yard that did 
porridge, and off we went. 

Both of my daughters ordered sweet 
porridge but none of the options 
appealed to me – they were far too 
porridge-y. But something did catch my 
eye: oats cooked with onions and topped 
with crispy kale, a fried egg and a drizzle 
of sriracha.  A savoury porridge.

To say it was a resounding success is a bit 
of an understatement. The creaminess of 
the oats, the sweetness of the onions, the 
richness of the egg, the slight bitterness 
of the kale and the punch of the sriracha 
– now that was porridge. Even my girls, 
more than sceptical at first, thought 
it was by far the best porridge of the 
morning. 

It was such a hit that we made our way 
back to the café the next two mornings 
and all happily devoured a bowlful each.

Ever since, I’ve been slightly obsessed 
with the whole savoury porridge thing. 
I’ve gone from actively hating porridge 
to using “joy” and “porridge” in the same 
sentence. Because yes, porridge now 
makes me happy. 

I’ve gone through many, many iterations 
of savoury porridge over the past years, 
and they’ve all been resoundingly good. 
And comforting. And oh-so-satisfying. 

My base is always some form of 
homemade nut milk. It’s usually an 
assortment of nuts and seeds, and 
it’s never quite the same. Brazil nuts, 
almonds and hazelnuts all make regular 
appearances, as do sesame, sunflower, 
flax, hemp and pumpkin seeds. I’m 
constantly experimenting.

I soak all my nuts and seeds in water for 
a few hours, then I drain and rinse them. 
Everything gets dumped into my Vitamix 
with some water and after a quick blitz, 
my nut milk is done. I don’t even bother 
straining it. Since I just use it in my 
porridge, it doesn’t matter if it’s perfectly 

smooth or not. Milk or water would 
work too, but I love the rich creaminess 
nut milk adds, not to mention the added 
boost of nutrients it gives me. Another 
plus: it doesn’t leave a sticky residue on 
the pot like milk does.

The grains I use also vary. I always start 
with a base of steel-cut oats, but from 
there anything goes. Quinoa, freekeh, 
millet, sorghum, barley, wild rice…the 
options are endless. I cook up a big pot 
of my grain (or grains of the moment), 
dump them on a parchment-lined sheet 
pan in a single layer and freeze them. 
Once they’re frozen, I pour them into a 
freezer bag. That way I always have an 
assortment of cooked grains on hand at a 
moment’s notice.

I usually cook the grains in water, but any 
sort of stock would also be really good. 
I’ve even thought about using carrot 
juice. So far it’s just been a thought, 
though. 

The toppings – now that’s where things 
get fun. I’ve tried everything from fried 
eggs to seared mushrooms to charred 
broccoli to you name it, I’ve probably 
tried it. Roasted squash with fried sage 
leaves and seared Brussels sprouts with 
parmesan shards seem to make frequent 
appearances in my porridge bowl lately, 
as do crunchy lentils. 

You could even throw on some crispy 
bacon… .

Whatever else I add, though, my porridge 
always starts with a hefty dollop of 
sautéed onions cooked together with 
the grains, and it’s always topped with 
a hearty dose of charred kale. My other 
musts: a liberal sprinkling of flaky sea 
salt, a generous smattering of pepper and 
a final drizzle of sriracha. Kind of an ode 
to that life-changing bowl of porridge I 
had in London, I guess. Other than that, 
though, I would say anything goes. 

See, Mom, porridge can be good. Crazy 
good. Just ask my girls.

At the moment Jan Hostyn is also a wee bit 
obsessed with PIP’s Spicy Cauliflower with 
baba ganoush. Yes, for breakfast. 

 

 

 
 

 
 

 
 



22   March April 2021   |   The Tomato

Kitchen Sink what’s new and notable

This is our first Kitchen Sink column since  
last March. Now we are seeing more events 
and classes online, curbside pick-up has 
become part of our daily and a few new  
restos are opening. Time to bring it back.  

RGE RD (10643 123 Street, 780-447-4577, rgerd.
ca) will be open for dine-in sometime in March. If 
curbside pick-up is your jam, check out the dinner and 
brunch kits and our fave— isolation libations, ready to 
serve, pre-batched cocktail kits for two plus a bit extra. 
From $25, order at rgerd.com. More RGE RD news: 
The Butchery (12229 107 Avenue, 780-443-0000, 
thebutcheryyeg.ca) is now licensed.

Awn Kitchen Workshop + Cafe (104, 5124 122 
Street, awnkitchen.com, 780-906-0509) opens April 
21 in Landsdowne. It’s going to be a beautiful space 
to take a class, buy delicious baked goods, have coffee 
and a sandwich and, this fall (we hope) a place for wine 
dinners and events. Have a sneak peek of possible in-
person classes here: awnkitchen.com/cooking-classes.

Remember that great spot for lunch at the Muttart? 
Culina Muttart (9626 96a Street, culinafamily.
com) is back and better than ever, after the Muttart 
refurbishment. Enjoy locally roasted Kaffa coffee, a 
fresh menu, take-home dinners and Little Bear Gelato 
as well as local craft beer on tap and wines curated by 
Color de Vino. We’re not sure of the actual opening 
date, but it will be this spring. Yaaay! 

Buok Fresh Korean Kitchen (10707 100 Avenue,  
780-244-2865, buokfresh.ca) now offers everything you 
need to assemble your own bibimbap in a kit, $49.99+, 
feeds four generously. Order Mom’s Kimchi to take 
home (seafood fermented and vegan) in three sizes: 
small, $5; medium, $8 and large (32 ounces!), $14.  
Call ahead to order. 

Rayyan (10019 106 Avenue, 780-250-6801, 
rayyanrestaurant.com) a new East African resto, has 
opened in Chinatown. Glendon Tan of Meuwly’s tell us 
the beef samosas are delicious. Open daily, check it out!

Roasti Coffee from Sherwood Park is opening their 
second coffee bar location, this one on Whyte Avenue 
at 10546 82 Avenue. They hope to be open daily in 
time to be part of the Old Strathcona Sweet Treats 
Festival, offering a coffee blossom honey latte. More 
news: Roasti is the Th3rdwave Edmonton Coffee 
Roaster of the Year. Congrats!

Meuwly’s (10706 124 Street, 587-786-3560, meuwlys.
com) has a new retail manager, Bryan Sali and Adam 
Tundak (Clementine, Cafe Linnea) will be taking care 
of wholesale. Meuwly’s chefs Roger Letourneau and 
Aditya Raghavan will start a lunch pop-up sometime 
later this spring— sandwiches featuring house-made 
breads, meats, cheese, pickles, all the good things. 
Won’t it be great to have a Meuwly’s sandwich again?

Love cheese? Secret Meat Club now offers a monthly 
cheese subscription—three house-made, local or 
imported cheese, crackers and a condiment pairing, 
$50. Woo hoo! Visit www.secretmeatclub.com for all 
the deets.

Get Cooking (getcooking.ca) is offering some great 
deals for virtual cooking classes: sign up for any three-
month bundle of three themed classes and receive a 
fourth class of your choice at a 50 per cent off (in the 
same season.) In addition to head instructor Kathryn 
Joel, Get Cooking always has great guest instructors 
like Mai Nguyen, Elyse Chatterton, Cindy Lazarenko 
and Aditya Raghavan. Check out the lineup online at 
getcooking.ca. Join Kathryn Joel and Elyse Chatterton 
to cook from Maenam: A Fresh Approach to Thai 
Cooking by Angus An—three-hour virtual cooking 
classes, once per month and exclusive access to a 
dedicated Cookbook Club Facebook group. You’ll get 
to know our other club members, and follow along 
with each other’s progress, guided and facilitated by 
Kathryn and Elyse, $225.+ (doesn’t include cookbook). 
Register online. 

Check out the Italian Centre website (italiancentre.ca) 
for fun items, such as fresh DIY cannoli kits, packs of 
frozen croissants in plain, cheese or chocolate, family-
sized Massimo’s to Go meals and the weekly specials. 

Hopped on the bison train yet?  This healthy and 
delicious meat is ideal for those looking for lean 
protein. Find great recipes for bison, including 
chef Liana Robberecht’s delish recipes we have 
been featuring on the BITE newsletter here: 
noblepremiumbison.ca/recipes.

Congratulations to Western Living’s Foodies of the 
Year 2021, especially the YEG folks: Liane Faulder 
(formerly of the Edmonton Journal, we miss you on 
our food scene); the Meuwly’s boys (Peter Keith, Will 
Kotowicz and Glendon Tan); Greg Zeschuk (Ritchie 
Market, Biera and Blind Enthusiasm); Brian Welch 
(one of the partners in Farrow Sandwiches, along with 
Laine Cherkewick, Max Poulter and Bryden Kozak); 
as well as one of our favourite winemakers, Shane 
Munn of Martin’s Lane and the Hamill brothers of 
Red Shed Malting in Penhold. Kudos to all!

Thank you Lisa and Rosario Caputo for delicious 
memories and lots of laughs. It’s difficult to say goodbye 
to Cibo. The welcome was always warm, the pasta 
hand-made and delish, the lovely patio the best spot 
for summer apertivo. There will be something new in 
the works, you can’t keep Rosario out of the kitchen for 
long, but we probably won’t see anything until  
next year.

Send interesting food and drink news for  
the Kitchen Sink to hello@thetomato.ca.



GRAB SOME SPRING!

IN LIT TLE ITALY AT 10826 -  95 ST,  EDMONTON, AB.  CURBSIDE PICKUPS & DELIVERY AVAILABLE. 
CALL TO ORDER: 780-428-0754                 ORDER ONLINE: WWW.ZOCALO.CA   

tulips - plants - seeds - �ower baskets - herbs - patio treats - garden teasers

Your health and wellness comes first. 
A CAPPELLA Catering offers individually packaged, safe-serve meals.

After nearly 30 years serving Edmonton’s business community, 

we are at your service - with pleasure and have created 

a series of boxed breakfast and lunches, snacks 

and ready to eat hot meals to serve at the office. 

Call us for more information on how we 
bring celebrations to life at the workplace.

780.454.2642     acappellacatering.com      acappellacatering

THEGREENHOUSEYEG.COM

EDMONTON’S ONLY  
RIVER VALLEY RESTAURANT

OPEN YEAR ROUND



 
 
 

EDMONTON   Little Italy  |  Southside  |  West End      
CALGARY    Willow Park

Culinary treasures from our  
backyard and beyond - local and 

European favourites under one roof. 

Grocery. Bakery. Deli. Café.    

italiancentre.ca


