Savour Canadian Cheeses

Cheese Notes
14 Arpents
Fromagerie Médard,
Saint-Gédéon, Québec

fromageriemedard.com

*

Five Brothers

Gunn’s Hill Artisan Cheese
Woodstock, Ontario

gunnshillcheese.ca

Located along the shore of Lac-St-Jean, the farm has been in the family for five generations.
The milk for this farmhouse cheese comes from the family’s herd of Brown Swiss cows.
This square shaped, soft cheese is handwashed to create the orange coloured rind with its hint
of hazelnut that becomes more pronounced with age. The name comes from the road that
borders the dairy, Le Chemin 14 Arpents (14 Acres).
Five Brothers is a cow’s milk cheese that combines traits from Gouda and a Swiss variety called
Appenzeller. At eight months old it has a firm yet creamy texture and rich diverse flavours with sweeter
overtones. Distinctive eyes are scattered throughout the body of the cheese. All of the milk to produce
this unique cheese comes from the family’s dairy farm. It is named after the five Ysselstein brothers,
one of whom is the owner and cheese maker at Gunn’s Hill.
Winner, Firm Category, 2013 Canadian Cheese Grand Prix

COWS CREAMERY
Appletree Smoked Cheddar*
COWS Inc.
Prince Edward Island

cows.ca

COWS CREAMERY has been making award-winning cheddars since 2006, based on a recipe from the
remote Orkney Islands in the far north of Scotland. Appletree Smoked Cheddar, aged for two years, is
naturally smoked for eight hours to create a rich cheese with a smooth creamy texture and smoky aroma.
The distinctive PEI flavour of this thermalized milk cheese is derived from the proximity to salt water along
with the iron-rich red soil of the island.
Winner, Flavoured cheese with added non-particulate flavouring, 2013 Canadian Cheese Grand Prix

Ask for these fine cheeses in Toronto at: Alex Farms, All the Best, Cheese Boutique, Cheese Emporium, Chris’ Cheese Mongers and Scheffler’s Deli &
Cheese (St. Lawrence Market), La Fromagerie, Leslieville Cheese Market, McEwan Fine Foods, Nancy’s Cheese, Pusateri’s, Thin Blue Line, Whole Foods
In Hamilton and Niagara specialty cheese stores like: 13th Street Winery, Cheese Secrets, Cheese Shoppe On Locke,
Chez Fromage Etc., Vineland Estates Winery, Cheesy Guys (St. Catharines farmers market)
In Ottawa area: Farm Boy, House of Cheese, La Bottega, La Trappe à Fromage, Serious Cheese, Jacobson’s
*
Available in supermarket deli cheese sections

Presented by
Dairy Farmers of Canada

100% Canadian Milk
#CDNcheese

For recipes, visit allyouneedischeese.ca
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Editor’s Note
L

oyal readers will recognize their
favourites in our regular Decanted column (Michael Pinkus imparts
some well-learned lessons regarding wine
tasting tours), The World of Wine (Tony Aspler takes us all the way to China this issue),
Anna’s Kitchen (a beautiful Earl Grey chiffon
cake with maple meringue—yumm) and, of
course, Tasting Notes (Norman Hardie’s 2011
unfiltered County Chardonnay rates a 95 from
Konrad Ejbich).

Contributors

You’ll undoubtedly also notice some
additions, such as our new Ryan’s Eye column
from renowned designer Will Ryan, who tackles outdoor planters for our Spring issue, and
ecological gardener Kathryn McHolm, who
shows us how we can all have a kitchen garden of our own in her Gardening With Nature
column. And, just in case that’s not enough to
read, there’s also Anne Preston’s Great Reads.
Oh, and you might also want to visit our newly redesigned website! Till next time,

Departments
Great Reads

World of Wine

Favourite Things

Wine Map

25
Birth of a Winery

Finding Your Whey with
Local Artisan Cheese

Ryan’s Eye

4
7

Tasting Notes

Portrait of an Artist

Bridge to Success

20
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Tony Aspler has been writing about
wine for over 30 years. He was the
wine columnist for the Toronto Star
for 21 years and has authored 14
books on wine and food, including
The Wine Atlas of Canada, Vintage
Canada, The Wine Lover Cooks and
Travels With My Corkscrew. One of
Tony’s latest books is The Definitive
Canadian Wine & Cheese Cookbook
(with chef Gurth Pretty).

Will Ryan is a graduate of the Ontario
College of Art & Design with 45 years
of experience in interior design in both
residential and commercial. He was
part owner of the iconic Toronto store
Anything Goes on Avenue Road. He
has lived in Canton, ON, since 1998
and his current project is the renovation
of the Walton Hotel in Port Hope.

The former literacy co-ordinator for
the Toronto District School Board,
Anne Preston is now retired and living contently in The County. She
is currently the chair of the Written Word Committee of the Prince
Edward County Arts Council and
employed at Books & Company in
Picton, ON. You can find her at the
bookstore most Sundays happily
shelving books.

Cindy

Contents

Features

Celebrity chef Anna Olson is host of
Bake with Anna Olson, which airs on
Food Network in Canada and follows
on the heels of her successful series
Sugar and Fresh with Anna Olson,
which has aired in 40 countries worldwide. She has authored seven bestselling cookbooks, including her most
recent book, Back to Baking.
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26
28
32
36
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Amuse Bouche

43
46

Calendar of Events

48

Where to Stay & Eat
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Fine Homes & Real Estate
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The Last Bite
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When Deborah Melman-Clement isn’t
eating food and drinking wine, she’s
usually writing about them. An
award-winning journalist, editor,
copywriter, and broadcaster based in
Kingston, ON, Deborah writes for the
Globe and Mail, the Toronto Star and
for clients across Canada and the U.S.

Shelley Wildgen is a freelance writer and
announcer. She teaches in the School
of Media Studies at Loyalist College
in Belleville, ON, and lives alongside
the Trent River.

Kathryn McHolm is an ecological
gardener, artist and writer of alternative ideas and sustainable ways.
She wrote for Century Home and
Harrowsmith Country Life for several
years. Her garden, a Monarch Waystation, can be found in the village of
Welcome, ON. Twice a year, on that
same property, she hosts a show featuring local artists and artisans.

Vanessa Simmons is the cheese sommelier at Savvy Company in Ottawa,
ON. She has her Cheese Education
Guild (Level 2) and her Basic Cuisine
Certificate from Le Cordon Bleu Culinary Arts Institute. You can follow
Vanessa @ savvy vanessa or read her
popular “Curd On the Street” blog
posts.
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by Cindy Mark

Photography by Michael Wallace

I

Next, Sacha and John both finished their
jobs in Toronto and started the process of
re-inventing themselves in The County.
John started his own vineyard management
company looking after three to four different

vineyards and making wine for a couple of
them. Having been an amateur winemaker
since the early ‘90s, John had also completed
courses through UC Davis and now started
making wine on a larger scale. Sacha initially
tried her hand at an antique store, then

“

OUR AIM IS
is to be a winery that
has approachable
wines that everyone
can enjoy.

“

The Birth of a Winery

f you can dream it, you
can do it. Sacha and John
Squaires are living proof.
As the owners of ThreeDog Winery, Sacha and John
made their initial jump into
the winery business back in
1998 when they purchased
a 100-acre property with a
south-sloping hill and plenty
of room for vines. With no
house on the property, the Squaires’ spent
their weekends camping out while they
worked the land and planted vines. They
quickly discovered, however, that trying to
manage a vineyard on the weekends was just
too much, so began the search for a home in
The County. Their search ended with a circa
1874 church, that they have since renovated
into their loving home. “We just fell in love
with it,” says Sacha.

eventually went to work in Kingston in social
services and then, later, studied yoga, which
has since blossomed into her passion. She
now runs Indigo Yoga Studio in Rosehall
and feels that she has the best of both worlds.
“Yoga and wine: does it get any better?” says
Sacha.

In June of 2013, the Squaires’ hosted a
“Planting Party” with over 100 volunteers that
came from Orangeville, Gatineau, Ottawa,
Kingston and all points in between. With
support from four other wineries, a beer and a
cider company, as well as local bakeries and
restaurants, their Planting Party was a smash
hit. There was food and drink for everyone,
T-shirts and even a film crew that made a
short video of the entire day. This launched
their Indiegogo campaign where they raised
over $10,000 towards the winery building.
(Indiegogo is a crowdfunding platform on the
Web).
Up until that point, John and Sacha had been
able to plant 2½ acres of vines, but 5 acres is
the minimum requirement to open a winery.
With those volunteers, the final 2½ acres
of 2,500 vines were planted in 2 hours—
literally faster than the equipment can plant.
Those volunteers are now considered the
founding (a.k.a. family) members of ThreeDog Winery. “We couldn’t have done it
without them,” says John. “If you want to
move something forward, get the community
involved.”

COMPLETE LEXUS PRICING STARTING
AT $46,150.00 FOR A NEW 2015 RX 350

LEXUS OF KINGSTON
1917 Bath Rd | 613.634.5555 | 1.888.313.9138 | lexusofkingston.ca
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“

The Squaires’ would like their guests to feel
free to walk the beautiful paths or sit and
have a glass of wine on the deck overlooking
the vineyard. With over 5 kms of trails, this
is definitely dog-friendly territory, and both
John and Sacha are adamant that their wine—
and their property—be enjoyed by all.
Their first real day of business in the tasting
room was during Maple in the County where
they had over 600 visitors come out and enjoy
a walk to the sugar bush and a glass of wine
by the open outdoor fire, that also included
marshmallow roasting.
“We want people to come, bring a picnic
lunch, sit on the deck and enjoy a glass of
wine, walk with their dog on one of the trails
and just enjoy the sun, like we used to do
when we first came,” says Sacha.

With vines planted and buildings up, the
Squaires’ were able to process their first
harvest on site this past September. Selfconfessed “Pinot nuts,” the first 2½ acres
of vines are a mix of Pinot Noir, Pinot Gris,
Baco Noir and Vidal, with the last 2½ planted
as more Baco and Vidal as well as some
Geisenheim, a German hybrid.

They currently have a delicious patio sipper
called Dog House White at a very accessible
$12.95 and a great Dog House Red that
pairs beautifully with anything from pizza to
BBQs, and a soon-to-be-released Gamay and
Pinot Grigio. The Dog House Rosé coming in
June will make it just in time for their Grand
Opening on June 14, and everyone is invited!
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John echoes that sentiment. “We have over
100 acres and we want it to be used,” he
says. “Our aim is to be a winery that has
approachable wines that everyone can enjoy.
Rather than buying one expensive bottle for
that one special occasion, I want people to
come and buy two bottles of our wine, drink
them, and then come back tomorrow to buy
two more.”
To view the short video made of the Squaires’
Planting Party, visit our website at www.
grapevinemagazine.ca.

Whey

Finding your
with local artisan cheese
by Vanessa Simmons

N

avigating
the world of
artisan cheese
is something
like dating.
You
never
truly know
what you’re
getting into
until
you
spend the time, experiment and have several
encounters, noticing the person’s character
traits, appearance and mannerisms in a variety
of situations. Only then do you discover the
true personality of an individual or, in this
case, a piece of cheese.
Here are 10 ways to really get to know your
cheese better.

1

Spend time at your local farmers’
market. Chances are you’ll find
a cheesemaker there. Visit often,
ask a lot of questions and taste
something new each time. Seek out jams,
jellies, chutneys, honey, charcuterie, patés,
artisan breads and crackers as well as ripe,
in-season produce to complement your
cheese. Inquire as to whether there might be
a wheel especially aged or a new cheese in
development to test. Experiment.

2

Visit a local cheesemaker at their
production facility. Call first to
introduce yourself and confirm
availability. If it’s your lucky day,
you’ll be able to actually see cheese being
made and perhaps participate. One of my
earliest and most memorable “WOW” cheese
moments was scooping warm, fresh, soft,
moist, silky cheese curds right out of the
vat with my bare hands and slurping them
up. Pure heaven. To this day, I remember

the
cheesemaking
experience at Fifth
Town
Cheese
in
Prince Edward County
that gave me a true
appreciation for the
work that goes into
producing
artisan
cheese.

3

Try a variety
of milk types
and categories
of
cheese.
Fresh cheeses taste
most like the real
flavour of cow, sheep,
goat or even water
buffalo milk. Cheeses
that are aged longer
are more complex with
developed
flavours
that give it character.
In Canada alone, there
are over 2,000 types
of cheeses ranging
from fresh, soft and
unripened, soft and
ripened to semi-soft,
firm, washed rind,
cheddar, hard and blue
cheeses. Be sure to
nibble on them all—even the blues. If you
don’t like the cheese’s appearance, close your
eyes and taste.

4

Compare grocery store generic
brand cheese with artisan cheese of
the same type or category. Note the
flavours, texture and characteristics
of the store-bought brand or, more commonly,
lack thereof. Read labels to confirm that the
cheese is made with 100% natural Canadian

Image by iStock

“

WE WANT
people to come, bring
a picnic lunch, sit on
the deck and enjoy
a glass of wine, walk
with their dog on one
of the trails and just
enjoy the sun, like we
used to do when we
first came.

milk and doesn’t contain modified milk
ingredients.

5

Buy the same cheese from
various sources. By trying a
cheese from the local farmers’
market, a variety of different
cheesemongers and also direct, you’ll get a
sense of what is normal for that particular
cheese. Not all cheeses are handled properly
through the supply chain, and even cheese has
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a bad or off day every once in a while that will
affect flavour, aroma, texture and appearance.
My experience judging The Canadian Cheese
Awards was a good example of this—some
submissions weren’t truly at their best.
Buying direct from the cheesemaker will give
you a good benchmark to measure against
over time.

6

Track your tastings and do some
research. Keep a cheese journal.
Note date purchased, date made/age
(ask), where you bought it, price,
amount and your thoughts. Record

what you see, smell, feel and savour over
time (size, colours, texture, distinguishing
features, ripeness). List words you use as
descriptors such as mushroomy, velvety,
creamy, buttery, grassy, vegetal, barny, oozy,
gritty, pasty, chalky, smooth, sweet and fruity.
Not sure how to describe it? Close your
eyes and picture yourself in a farmer’s field
with the sun shining and see what comes to
mind. Check Web sites and reviews (but be
cautious, much of what is published can be
re-postings of the content of others). In some
cases, reviewers are writing about cheeses

and pairings they’ve never tasted themselves.

7

Pair with wine (don’t forget
bubbly and rosé), local beer
and even cider. Gather friends,
fabulous fromage and your
favourite local wine, craft beers and ciders.
Conduct a tasting of the cheeses first, then
mix and match with your bevvies and let
the games begin! Note popular pairings and
throw standard pairing rules out the window.

8

Sample the same cheese over
time. Taste it at the beginning of
summer, the middle and end of
summer and over the winter months.
Do you notice a difference in its flavour, the
complexity or terroir (reflection of the milk
by region)? Record your findings.

9

Hang out with cheesy people.
If you’re really passionate about
Canadian cheese get your curdloving self to The Great Canadian
Cheese Festival June 7 and 8 in Prince
Edward County. Canada’s largest gathering
of artisan cheese producers offers the best
chance to do some serious experimentation

with 4000+ cheesy friends. I’ll be there
with the Savvy Company team. Track down
Canadian Cheese Award winners. While in
town, visit Black River Cheese, Ontario’s
oldest dairy co-op. Sample their new-on-themarket honey- and wine-soaked cheddars
and popular maple cheddar. Also make it a
point to drop by Fifth Town Cheese, who are
now under new management and warrant a
stop for local products.

Brown’s Manor
Bed & Breakfast

10

Taste, taste, taste! Of all ten
tips, this is the most important
in truly getting to know your
artisan cheese. Pick a handful
of your favourite cheeses and make it a
priority to really be mindful and fully aware
of your experience with that cheese over a
period of one year, minimum.
How do you know when you’ve found “the
one?” Keep trying until a cheese gives you
an “O.M.G.” reaction where your eyes pop
out of your head, your heart sings and you
experience that oh-so-orgasmic feeling on
your palate right down to the tips of your
toes. Then repeat and share with friends.
At the end of all that hard work, you’ll
have discovered the cheese love of your
life and can continue your journey to
explore new artisan cheeses.
Vanessa Simmons is the cheese sommelier
at Savvy Company in Ottawa, spending
countless hours with regional cheesemongers. Savvy specializes in “creative social experiences,” events where consumers can discover the world of wine, craft
beer and artisan cheese with its wine
and cheese sommeliers. Vanessa has her
Cheese Education Guild (Level 2)and her
Basic Cuisine Certificate from Le Cordon Bleu Culinary Arts Institute. She has
worked as a chef and is a popular speaker
at tasting seminars and events throughout
Ontario. She’s been seen and heard on
Rogers TV Daytime, CTV Morning Live,
CBC Radio & Radio Canada and been
a keynote presenter at The Great Canadian Cheese Festival year after year. It’s
been noted by the Toronto Star that she is
“openly fanatical about artisan cheese.”
Follow Vanessa @savvyvanessa or read
her popular “Curd On the Street” blog
posts.

An elegant C1900 Colonial
Revival Heritage home
Photo by Vanessa Simmons

Celtic Blue Reserve, by Glengarry
Fine Cheese: a rustic, earthy,
buttery, creamy, beautiful Ontario
blue cheese.

Within walking distance of Picton’s fine
dining, theatre, shops and steps from the
yacht club and the historic Crystal Palace.
2 Johnson street, Picton, Ontario
613.476.0248 | ross.lindsay@sympatico.ca

www.brownsmanor.com

JamEs REid
Celebrating 160 years Anniversary Sale

Lee Furniture on Sale during our 160 Anniversary Celebration!
Each piece of Lee Furniture is handcrafted using top quality materials and sustainable practices.
Special Prices on Floor Stock Inventory.

252-256 Princess St. Downtown Kingston 613.548.3022
1880 John Counter Blvd. Kingston 613.544.4415
Weekly scheduled deliveries to Prince Edward County and Quinte Region
Date Modified:Apr 3/2014 9:20 AM

8 Grapevine Magazine | Spring 2014

Grapevine Magazine | Spring 2014 9

G

Non- Fiction

Great Reads

Reference

Great Garden Companions: A companion-planting
system for a beautiful, chemical-free vegetable garden
by Sally Jean Cunningham
For the master gardener or novice, this book provides a practical,
how-to guide to grow vegetables, herbs and flowers without using
chemicals. The first four chapters
of the book provide an overview
regarding companion planting,
natural pest-

by Anne Preston

The War That Ended Peace:
The road to 1914
by Margaret MacMillan
Following the success of PARIS 1919,
Margaret MacMillan has written an equally
extensive narrative detailing the events
leading up to the outbreak of war in 1914: the
Great War, a war in which nine million died
and the course of history was forever altered.
The book explores the changing political
alliances, social culture, colonialism,
the breakdown of diplomacy and the
personalities of those in power—all factors
that contributed to the escalation and eventual
outbreak of war.

control techniques, soil building and planting intensively.
The remaining chapters contain detailed information about these
topics with sections on beneficial insects and the plants that attract
them, combining perennials and herbs in your vegetable garden and
the fundamentals of companion gardening. The book is replete with
photos, diagrams and charts. It was originally published in 1998 by
Rodale Press and continues to be a best seller and a valuable resource.
Available in paperback.

MacMillan concludes that the war could have
been averted, but for “a failure of imagination
in not seeing how destructive such a conflict
would be and... their lack of courage to stand
up to those who said there was no choice left
but to go to war. There are always choices.”
Available in hard cover.

delightful widow Dulcie and Fred FiscalSmith, another lawyer. All are perplexed by
old age, its disappointments and recompense
and their impending deaths.
“This,” she said not crossly, “will be the
death of me. We have no warm clothing and
between us we are two hundred years old.
My mother stayed in bed all the time after
eighty. There was nothing wrong with her but
everyone cherished her.”
The books can be read as stand-alones, but
I would recommend reading them in order.
Available in paperback.
These books can be purchased at Books &
Company at 289 Main Street in Picton, online at www.pictonbookstore.com or at any
independent bookstore.
We would love to hear from you. Did you
enjoy our recommendations and do you
have any of your own? Please send your
comments and recommendations to cindy@
grapevinemagazine.ca.

Fiction
Last Friends
by Jane Gardam
This is the concluding novel in a trilogy by
Jane Gardam. The trilogy focuses on the lives
of three characters: Old Filth regards the life
of Edward Feathers, a QC specializing in
construction law; The Man with the Wooden
Hat centres around Betty, Feather’s wife; and
Last Friends spotlights Veneering, Feather’s
rival and one-time lover of Betty.
Each of the books retells their story from the
perspective of old age. In Last Friends, we
meet Veneering and learn of his interesting
origins and life. Veneering has retired in rural
Dorset and is the neighbour of Feathers. The
two men eventually forge a compromise and
become each other’s last friend. Two minor
characters enter and enliven the plot: the
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The world’s next wine superpower?

by Tony Aspler

At the wine festival, our group toured the
table-top booths tasting Zixuan Merlot
2010, Mogao Pinot Noir, Qilian Icewine

Then we were all invited to go up on stage
to critique the following wines: Mo Gao
Pinot Noir 2010, Zixuan Organic Merlot
2010, Huangtai Vineyard Meite
Collection Cabernet Sauvignon,
Cabernet Franc, Merlot (NV),
Grand Dragon Organic Reserve
Cabernet
Sauvignon
2010,
Goufeng
Organic
Cabernet
Sauvignon 2010, Mo Gau Late
Harvest Berry Selection 2009
(85% Cabernet Sauvignon, 10%
Merlot, 5% Pinot Noir), Fortified
Wine (Tawny Port style) and Qilian
Legendary Icewine 2011.

“

The average Chinese person
consumes one litre of wine a year—
that’s basically one 4-oz glass every
two weeks. Imagine what would
happen if they could be persuaded
to drink a glass of wine every week.
By comparison, Canada’s annual
wine consumption per capita is
15 litres. Projections suggest that
consumption of wine in China is likely to rise
54% by next year.

Image by iStock

10% Merlot, 5% Pinot Noir), and Guofeng
Cabernet Sauvignon 2006.

THE HUGE CHINESE
audience, perched on stools
around cabaret tables, were
mostly young people who hung
on our translated comments,
obviously eager to learn
everything they could about
wine.

My first taste of Chinese wine was in Toronto
in 1978 during a Chinese New Year banquet at
a restaurant called Sai Woo. The bottles were
extremely ornate with garish red and gold
labels festooned with red ribbons. The wines
tasted like alcoholic prune juice. My next
encounter with Chinese wine was ten years
later when I visited the first Sino-French Joint
Venture Winery, a co-production between the
Chinese government and the French cognac
company, Rémy Martin. The wines were
marketed under the Dynasty label and they
have appeared from time to time on liquor
board shelves in Canada. The Dynasty wines
were an improvement, but not something for
which I would actually shell out money.
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Silk Road in Hexi Corridor, was awarded the
title of “China Wine City.”)

Last August, I was invited to consult on the
construction of a new winery to be built in the
city of Linze in the Hexi Corridor between
the Gobi Desert and Quilian Mountains.
The entrepreneur behind the venture was
Jason Tang, a Chinese businessman who
imports and bottles wines from California’s
Central Valley. Mr. Tang was also the power
behind Gansu 2013, The Third Organic Wine
Festival of China Hexi Corridor and The
First Wine Festival in China Wine City. (In
October last year the city of Wuwei, on the

“

CHINA I

t was, of course, inevitable.
China,
thanks
to
its
population of 1.4 billion, is
on its way to becoming the
world’s wine superpower.
Last year, China drank 1,865
billion
bottles,
surpassing France
and Italy as the
world’s
largest
consumer of red
wine. What is more significant is
that 80% of this wine was homegrown.

2011 (made from Riesling Italico), Huangtai
Fazenda Merlot (NV), Mogaoku Late
Harvest 2009 (85% Cabernet Sauvignon,

The huge Chinese audience, perched
on stools around cabaret tables, were
mostly young people who hung on
our translated comments, obviously
eager to learn everything they could
about wine. It is these young Chinese who are
driving the consumption statistics upwards.

Is your portfolio ready for
dividend growth?
“Since 1926, dividends have accounted for about 42 per cent of investor returns,
while being less volatile than the market.”** TheGlobeandMail.com
“Dividend growth is probably the cleanest and strongest signal about
the fundamental health of a company.”* TheGlobeandMail.com
Dividends can:
• Enhance investment growth
• Increase investment income
• Reduce portfolio volatility
• Provide special tax savings
Call today for a no-obligation
Second Opinion review of your portfolio
at 613-968-2467 or 1-800-810-9378
46 Front Street S., Belleville, ON K8N 2Y3

Julie Lange
Wealth Advisor

www.julielange.ca

®

Registered trademark of The Bank of Nova Scotia, used by ScotiaMcLeod under license.
ScotiaMcLeod is a division of Scotia Capital Inc. Scotia Capital Inc. is a Member–Canadian
Investor Protection Fund. * TheGlobeandMail.com Dividend fans have more reason to rejoice
JOHN HEINZL Last updated Thursday, Apr. 21, 2011 6:08PM EDT ** TheGlobeandMail.com
Rising Dividends point to opportunity JOHN HEINZL Last Updated Thursday, Aug. 18, 2011
8:32AM EDT. Excerpts from The Globe and Mail are not on the report.
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Favourite Things
S

ignature Silks has been operating out of the former Rednersville Village church in
Prince Edward County for the last
few years. Since discovering silk
painting while on holiday in Greece,
the owner Jeff Keary, has been absorbed by the challenge of creating
wearable art of the highest and most
original quality.

PhotograPhs by tony asPler

Jeff loves to create individual and
totally unique, hand-painted silk
scarves, ties, wall hangings and
cards. A colour co-ordinated wed-

Fifteen per cent of China’s grapes—for wine and for the table—
come from the Hexi Corridor, which also supports the cultivation of
melons, apricots, peaches, pears, cherries, wheat, potatoes, onions
and, of course, corn, endless fields of corn. There are also vast fields
of marigolds that are used in the preparation of face creams and eye
health products.
The wine-growing region of the Hexi Corridor is located between
36° and 40° latitudes that embrace Napa and Bordeaux. The soil here
is very sandy and, with minimal rainfall, the farmers can grow their
grapes organically. This arid region receives a meagre 6 ½ inches of
rain a year, which means the grape farmers don’t need to use fungicides
and pesticides in their vineyards, making it the world’s largest organic
vineyard surface.
Everything about the Chinese wine industry is monumentally big. The
six enterprises based along the Hexi Corridor crushed 86,000 tons of
grapes in 2012. The Gansu Grand Dragon Organic Wine Company,
the largest in the region and China’s first all-organic enterprise with a
staff of 4,000, is in the process of planting 66,667 hectares of vines.
By comparison, all of Bordeaux measures just over 120,000 hectares;
Napa has 17,637 hectares of vines. The company’s massive chateau
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ding is an option with themed table
runners, invitations, thank you cards
and even silk painted elements in the
wedding dress! Silk scarves and ties
also make perfect gifts for Mothers’
and Fathers’ Day.
For a hand-painted tie, prices start
at $150; $70 for scarves, or choose
a tie and scarf set starting at $200.
To find out more, please call Jeff
at 613.779.8933 to arrange a studio
visit or visit them on-line at www.
signaturesilks.biz.

that looks like an Egyptian necropolis has a storage capacity of
100,000 tons.
Our group also toured local vineyards to see how the farmers grew
their grapes. At a city named Bangiao, we walked through a 134-acre
vineyard farmed by 30 different farmers. Eighty per cent of the vineyard
was planted to Cabernet Sauvignon and Merlot augmented by some
table grape varieties. The varying levels of expertise and commitment
by the collective were evident row by row. The agronomist who
showed us around explained that along the Hexi Corridor they have
to bury their vines for winter and uncover them in April—just as the
growers in Quebec and Prince Edward County have to do.
During my two-week stay, I tasted as many locally made wines as I
could and was impressed by their authenticity; they actually tasted of
the variety that appeared on the label. They’re not there yet, but with
more care taken in the vineyard and a willingness to learn from the
experience of established wine regions, I am convinced that Chinese
wines will be on the tables of the best restaurants around the world in
the not-too-distant future... and at prices that we can all afford.

T

his English art deco
chrome figural whisky
dispenser with glasses is
the real thing. Circa 1935 from
the United Kingdom, the dispenser is in excellent condition
and is priced at $1,250. This item
and many more original art deco
pieces, furniture, artwork and
more can be found at Gallerie
Decollect, 235 Ridout Street,
Port Hope, ON.
You can visit Gallerie Decollect
on-line at www.decollect.com or
call the store at 905.885.5317.
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T

hese beautiful bowls that bring thoughts of
spring are made of fine porcelain and designed by Pip. Pip is a European designer
whose motto is “Happy products for happy people.” However, you don’t need to fly to Europe to
find her. You can find her beautiful bowls locally
at French Country at 237 Main Street, Picton,
ON. $18 for small bowls, $24 for the larger ones.
You can call the store at 613.476.7775 or visit
them on-line at www.frenchcountry.ca

W

hat a nifty idea: these ceramic
place card holders make the perfect hostess gift or use them at
your own next dinner party. They are priced
at only $16 for a set of 4. Available at French
Country at 237 Main Street, Picton, ON. You can
call the store at 613.476.7775 or visit them online at www.frenchcountry.ca.
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• Meet Canada’s best cheesemakers
• Taste & purchase artisan cheese
• Sample fine wine, craft beer & cider
• Taste & buy artisan foods
with chef Jamie Kennedy
at Gastronomy on the Farm
• Learn from experts in seminars
Take
a
cheese
dairy
tour
•
Buy tickets online in advance & save!

Plus: Wine & Dine
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With the popularity of mint today, it would appear that Persephone’s
revenge hasn’t paid off very well. There are now hundreds of varieties

of mint, it can quickly take over a garden if not contained, and it is one
of the most widely used herbs for soothing a great deal of ailments,
from heartburn and indigestion to the common cold and bad breath.
Originating in Asia and the Mediterranean, the Greeks used to clean
their banquet tables with mint, while the Romans used it in their food
sauces and as an aid to digestion. In Rome, Pliny recommended that
students wear a wreath of mint as it was thought to exhilarate the
mind. While Pliny, Hippocrates and Aristotle all considered mint to
be a discouragement to procreation, the Greeks thought that mint
encouraged sexual behaviour and forbade its consumption by their
soldiers.
(continued on Page 18)

www.cheesefestival.ca
1.866.865.2628
Brought to you by

Dairy Farmers of Canada

Image by iStock

June 7-8, 2014

Cindy Mark

int derives its name from the ancient Greek mythical
character “Minthe.” According to Greek myth,
Minthe was a river nymph. Hades, the God of the
Underworld, fell in love with Minthe. Unfortunately
for Minthe, Hades’ wife, Persephone, found out
and turned Minthe into a lowly plant, to be crushed by everyone who
walked upon her. Hades, powerless to undo the spell, was at least able
to bestow a magnificent aroma on Minthe so that whenever he trod on
her the air was filled with her scent.

ll
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Crystal Palace
Picton

The Myth
of Mint

Add Mint
to Your Meal
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Image by iStock

Growing and
Harvesting Mint

Add several sprigs of mint to peas, green beans or new
potatoes while they boil bringing a mild mint flavour to them.
To perk up plain rice, add lightly chopped and bruised mint
leaves to the rice as it finishes cooking.
Mint is rich in Vitamins A and C and also contains Vitamin
B2, calcium, zinc, copper, magnesium and potassium.

(continued from page 17)

During the Middle Ages, powdered mint
leaves were used to whiten teeth. And,
when European settlers came to the New
World they found that the Native Americans
were already aware of the importance of
mint, though they were growing a different
species indigenous to North America. In
some African and Arab countries, mint still
symbolizes hospitality and when guests
arrive is offered as a sign of welcome
and friendship in the form of Touareg or
Moroccan mint tea. And, in Spain, Central
and South America, mint was—and still is—

I

f you are planning on planting mint, do so in a container to restrict
its root growth. It is known as an invasive species for a reason. A
perennial herb, mint will grow in most conditions, but it thrives in
damp, moist soil with partial shade.
Mint will grow anywhere from 10 to 120 cm tall and its leaves can be
harvested at any time. Fresh mint leaves should be used immediately or
stored up to a couple of days in a plastic bag in the refrigerator.
If you buy a bunch of fresh mint, it should be placed in a container of
water, stems down, with a plastic bag loosely covering the top. Ideally
change the water every two days and the mint should stay fresh for up
to a week.
Dried mint leaves should be stored in an airtight container and placed
in a cool, dark, dry area.

known as hierba buena, literally “good herb.”
Mint continues to be used in today’s
medicines, manufactured products and as a
food additive. It can be found in everything
from toothpastes and shower gels to teas,
jellies, syrups, candies and ice creams.
Mint’s essential oil (menthol, present in its
leaves) is often used in flavourings, breath
fresheners, chewing gum, cosmetics and
perfumes and is popular in aromatherapy.
Due to its anti-inflammatory properties, mint
can also be used to treat insect bites and
minor burns and can also be called upon as an
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environmentally friendly insecticide because
of its ability to kill some common pests like
wasps, hornets and ants. The most common
types of mint that are grown for culinary
and medicinal purposes are spearmint,
peppermint, chocolate mint, pineapple mint,
apple mint, orange mint and Swiss mint.
With such a colourful history, its hundreds of
varieties and hybrids, a seemingly unending
assortment of uses and exploited in cultures
around the world, mint will likely outlive us
all. Hats off to Minthe—may she forever fill
the air with her pleasant scent!

Mint-Infused
Chocolate
Truffles
See recipe on page 23

Image by iStock

A

dd mint leaves to your hot pot of tea for a soothing
change of pace. Or, for a refreshing twist on regular
iced tea or lemonade, crush several mint leaves and
add them to an ice cube tray with water. Freeze and then
add the cubes to the tea or juice. As the cubes melt, the mint
flavour will be infused in the drink.
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Bridge to Success
M

ichael
Hoy
might just be
happiest when
he’s on the
move. When
Grapevine
caught
up
with
the
celebrated chef three years ago, he was busy
transforming one of Prince Edward County’s
leading wineries into one of the region’s
most sought-after culinary destinations.
Today, he’s moved on from that venture and
is spending his time transforming an iconic

“

NAMED AFTER
its address, 106 Bridge
is distinctly different from
its predeccesor.

Photography by Steven Elphick

County culinary destination into one of the
region’s leading event venues.
Back in 2011, Hoy was keeping a frenetic
pace, joyously living his dream while bringing
a complex business plan to life. From his
home base in The County, he operated a
cooking school and each year led several
culinary tours to exotic locations including
Thailand, Italy and Turkey.
In the midst of all that, he still found time
to team up with old friend Lanny Huff and
turn the Huff Estates winery’s unheralded

Designed for Living. Built for Life.

on-site restaurant into one of the region’s
most acclaimed dining attractions. “It was
an amazing experience,” Hoy says of the
partnership. “I loved working with Lanny. He
was very generous in every way.”

“

by Deborah Melman-Clement

After three years, though, he was ready to turn
his attention back to another partnership. Hoy
and his wife, Susan, had long been nurturing
a desire to get into the catering business.
“That was always our plan,” says Hoy.
They revisited that plan in 2013, when they
decided to buy a vacant commercial property
in downtown Picton. Of course, it wasn’t just
any vacant piece of property. From 2006 to
2010, 106 Bridge Street was the home of
Harvest, Michael and Karin Potters’ tribute
to local cuisine and one of most powerful
magnets in The County’s quest to attract
culinary tourists.
While the address enjoyed a storied heyday
as a restaurant, Hoy had another vision for it.
First, though, he had work to do. “The building
had been lying fallow for three years,” he
says. “We needed to roll up our sleeves for a
while before we could do anything with it.”

“You can have everything you want
in life , if you just help enough
people get what they want in life.”
Zig Ziglar.
Providing all your renovation solutions since 1976. Kingston’s only complete Kitchen renovation
service. WE DO IT ALL, JUST GIVE US A CALL. Visit our beautiful showroom.
621 Justus Drive, Kingston | 613.384.2633 | hawthornekitchenskingston.com
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The Hoys spent six months renovating their
new property, starting with the most important
room. “We tackled the kitchen first,” Hoy says,
“because we knew that once that was ready, we
could start taking on catering jobs.” Four-anda-half months later, they had the operation up
and running while the renovating crew worked
on the dining room.
Named after its address, 106 Bridge is
distinctly different from its predecessor.
For one thing, it’s not a restaurant. “On any
given day, people ask when we’re going to

open the restaurant,” Hoy says. But he isn’t
in a hurry. The couple is content to use the
spacious premises strictly as a catering venue.
The 70-seat dining room can comfortably
accommodate meetings, parties and even
small weddings.
Weddings, both large and small, make up a
big part of Hoy’s life these days. He estimates
that they account for about 75% of his
business. That’s hardly surprising, since The
County has become something of a wedding
mecca. “People love wine-country weddings

because of the scenery,” he says. “It’s virtually
impossible to take a bad picture here.” Most
of the weddings Hoy caters take place at the
wineries. “Name a winery,” he says. “I’ve
probably done something there.”
Between the weddings, the occasional
community dinner, and other soirées, the
company has catered about 40 events in its
first year, an accomplishment, even by Hoy’s
standards.
You might think that a busy schedule like that

would keep Hoy tethered to The County, but
those who know him well, know better. Even
in the midst of that hectic inaugural year,
Hoy still managed to get away in October
long enough to lead a week-long culinary
excursion to the Languedoc region in the
south of France. And he’s planning a return
trip this fall.
“It’s one of my favourite places,” he says.
“The truffles, the foie, the cassoulet, the
incredible Mediterranean shellfish... I get so
inspired there, and I come back home and
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bring that inspiration to work with me.”
If there’s one word to describe Hoy’s business
model, it might just be “inspired.” It’s the
product of a lifetime’s worth of work, careful
contemplation and discipline.

and it’s all in this enterprise,” he says.
And while he loves the work and relishes his
current success, he is, after all, a guy who’s
happiest when he’s on the move.

“We did a lot of saving for our retirement,

“A lot of people work hard and dream about

“

being able to travel when they retire, but
we’re looking at retirement differently. It’s
not about saving for the future. The future
is now.” he says. “We’re working hard and
traveling at the same time. We’re investing in
our happiness every day.”

I GET SO INSPIRED
there, and I come back home
and bring that inspiration to
work with me.

Mint-Infused

Your life

Chocolate Truffles
Prep time: 35 min
Cooking Time: 10 min
Cooling Time: 4 hours
Difficulty: Medium
Makes 48 pieces.

Place the chopped chocolate in the bowl
of a food processor. Bring the cream to a
full boil. Once it reaches the boiling point,
carefully pour the cream over the chopped
chocolate in the food processor. Cover
and let sit for 1 to 2 minutes. Pulse until
chocolate is smooth and blended.

“

Ingredients:
1 ¼ cups (10 fl. oz) heavy cream, plus extra
if needed
6 sprigs fresh mint, 3 to 4 inches long
450 g (16 oz.) good quality bittersweet
chocolate
½ cup good quality cocoa powder

Using a rubber spatula, scrape the chocolate
ganache into a glass bowl or casserole dish.
Cool to room temperature then refrigerate
for about 2 hours to harden.
Use a melon baller to scoop the ganache into
1-inch balls. Roll quickly between the palms
of your hands to form into a ball.

In a small saucepan, set over mediumhigh heat, bring the cream to a boil. Add
the sprigs of mint and using the back of a
wooden spoon submerge them in the cream.
Remove the pan from the heat source; cover
and let the mint steep for 30 minutes.

Place the cocoa powder in a shallow bowl
and gently toss the truffles 2 or 3 at a time
until completely coated with cocoa. Allow
truffles to harden in the refrigerator for at
least 2 hours.

Meanwhile, chop chocolate into small
pieces.

Tips:

Strain the cream through a fine mesh sieve
into a 2-cup measuring cup. Add additional
cream if necessary, until the cream reaches
the 1 ¼ cup mark. Return the cream to the
saucepan.
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Insurance

To manage your risk

Investments

To grow your wealth

Advice

To help you prosper

Certified Financial Planner

Truffles may be stored in an air tight
container in the refrigerator for up to 2
weeks. Yield may vary depending on truffle
size.

Personalized Financial Planning
GTA, Hamilton & Niagara Regions
905.570.1200 ext. 279
Jane.Capell@dfsin.ca
www.dfsin.ca/janecapell

Advertising Booking Deadline
for our Summer Issue is

*
120 King Street West, Suite 210
Hamilton, ON L8P 4V2 | Fax: 905.570.1270

May 23
call: 613.399.2477

... create a
Premium Vintage

Jane Capell, CFP, CLU

M A G A Z I N E

Chef Michael Hoy`s pistachio encrusted lamb loin
chop with a pomegranate thyme reduction.

is your unique blend

email: john@grapevinemagazine.ca

* Mutual funds distributed through Desjardins Financial Security
Investments Inc.
® Registered trademark owned by Desjardins Financial Security
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Pea, Asparagus &
Mint Soup
Prep time: 15 min
Cooking Time: 20 min
Difficulty: Easy
Makes 4 servings.

Add peas and stock and bring to a boil.
Reduce heat and simmer until the peas and
asparagus are tender, about 8 to 10 minutes.
Add mint leaves to the soup. Using an
immersion blender or hand blender, puree
the soup until smooth and creamy.

Ingredients:
2 tablespoons good quality olive oil
1 yellow onion, peeled, trimmed and diced
3 cloves garlic, peeled and chopped
10 spears of asparagus, rough ends trimmed
and coarsely chopped
1 ½ cups frozen peas
4 cups (32 fl. oz.) chicken broth
½ cup fresh mint leaves, rinsed and finely
chopped
Salt, to taste
Freshly ground black pepper, to taste
¼ cup (2 fl. oz.) low-fat sour cream, to
garnish
Heat the olive oil in a large saucepan, sauté
the onions and garlic, stirring occasionally
until soft and translucent, about 5 minutes.
Add asparagus to the onion and garlic
mixture. Cook for 3 minutes until asparagus
begins to soften.

Season to taste with salt and pepper. To
serve, divide among serving bowls and top
with a dollop of sour cream. Can be served
warm or cold.

Nutritional information:
Calories: 312
Calories from fat: 181
Total Fat 19 g
Saturated Fat 10 g
Cholesterol 51 mg
Sodium 450 mg
Total Carbohydrate 15 g
Dietary Fiber 4 g
Sugars 7 g
Protein 18 g

the hubb
EATERY LOUNGE
AT ANGELINE'S
- BLOOMFIELD -

ELLIOT REYNOLDS | CHEF DE CUISINE
LAURA BORUTSKI | FOH OPERATIONS

Image by iStock
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Collingwood • 705.445.5454
Muskoka • 705.765.6878
Port Hope/Cobourg • 905.800.0321

private events

drinks

LARGE PLATES

COFFEE ROASTING

LOCAL
CATERING

oysters
WINES

PATIO

433 MAIN STREET

Toronto Head Office • 416.925.9191

PEC

THE HUBB
SEASONAL
the parlor

Prince Edward County/Picton
43 Main Street East
613.471.1708

small plates

Chestnut Park Real Estate Limited, Brokerage

eatery
CIDERS
BLOOMFIELD
lounge

COCKTAILS
chalkboard bites
HAND CRAFTED
cheese ANGELINE'S
charcuterie

BOOK YOUR PRIVATE FUNCTION OR
HOLIDAY PARTY WITH US!!
433 MAIN STREET | BLOOMFIELD | ONTARIO
TEL: 613-393-3301
EMAIL: angelines@angelines.ca
www.angelines.ca
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Regional Wineries
of Prince Edward County
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plastic (and wire, as mentioned later) but,
unfortunately, the bottoms eventually rot out
of the wooden ones. If you make your own
window boxes assemble them with screws,
as this way it is easy to unscrew them and
replace just the rotted area.
Wire baskets are also available and are often
suspended but they also come as planters and
window boxes. They are moss or fibre lined
and the wire is meant only to contain the
plant material and not important as a design
statement.

Illustration by
Gray Abraham

by Will Ryan

I will begin by discussing the materials that
planters can be made of, as well as some
thoughts on placement. Then, I will mention,
only briefly, the types of plants as there are
no hard and fast rules and it is, on the whole,
very subjective. I will follow up with a short
discussion of planting material and plant
supports.
My all-time favourite for planters is the good,
old terra cotta pots. They come in all shapes
and sizes and often have matching saucers.
If you want them really huge you do have to
go on-line to find them but, happily, they are
available in the larger city centres. The natural
terra cotta clay colour never seems wrong and,
although they soon acquire a white chalky
appearance, it is part of their patina and charm.
A really strong plus is the evaporation through
the clay pot as it reduces the soil temperature

“

We are all familiar with the cast
iron urns. Cast iron was first
used in the Regency period, but
became more fashionable in
the Victorian era. These can be
left outside in the winter and,
if they are large enough, hardy
perennials and evergreens can
winter over in them.

MY ALL-TIME
favourite for planters
is the good, old terra
cotta pots. They come
in all shapes and
sizes and often have
matching saucers.

“

A

s I write
this
in
mid-March
with my
garden
shrouded
in
deep
snow it is with hope in my heart
that spring will eventually arrive. Thinking
ahead to pleasant thoughts of spring brings me
to gardening issues and the one I will cover is
planters.

and aids in the growth of the plants.
Happily, we see many glazed pots in the
marketplace these days. They come in all
colours, shapes and sizes. The blue and
white hand painted ones can look quite
formal, although it depends on placement
and plantings. These do suffer in the winter,
so they must be emptied of soil and put
somewhere out of the elements.
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There are numerous sizes and shapes of
concrete planters that tend to have a more
traditional shape as they hark back to when
they were carved from stone. These also last
up outside and weathering improves their
appearance. The downside of concrete, of
course, is the weight.
The wooden half barrel used to be relatively
cheap and cheerful but, now, I find that they
are just as costly as the planters made of other
materials. The downside of wooden half
barrels is that they don’t last up as long as we
would like. However, I see more and more
of the barrel style being produced in longer
lasting materials.
Another wooden planter is the Versailles box
that was originally used to contain oranges
and lemon trees that were brought inside
during the winter.
Window boxes are made of wood or

baskets or wicker baskets. These can only be
used to cheer up a space for one season. The
wicker needs to be lined with fibre, and both
need a lot of peat moss added to the soil, but
the up-side is that there is no need to make
drainage holes as they leak copiously when
watered.
Think “salvage” if the mood or the location
suits. For example, large olive oil tins with
their cheerful, coloured labels look utterly
charming with geraniums spilling out of

them. Keep an eye out for old enameled
pots or tubs and, for a very primitive look,
hollowed out logs either on end or like a
trough. Once again, you must remember the
drainage holes.
I will mention placement only from my design
perspective as, again, it is subjective. First of
all, pots and planters are ideal for areas where
garden beds or soil is non-existent or in areas
that are sheltered or don’t catch moisture
from the rain. These areas can include decks,

Most of the above mentioned items are
available in fiberglass or plastic and can look
very convincing. The enemy of this material
is sun. The sun can cause the containers to
become brittle and change colour. If the
pots are large and filled with soil or plant
material, they are tricky to move as they can
crack or split easily. However, they are frost
resistant, so they can be left outside.
Not everyone is able to get to garden centres
to buy planters and pots, but there are other
items that can be used and, although they
may be eclectic, it does not diminish their
charm. For example, galvanized pails or
laundry tubs, or even horse troughs, can
give you the look without clearing out your
bank account. These types of items can be
found in farm supply and hardware stores.
It is important to note that, with these, you
must make drainage holes.
A very short-term solution is to use bushel

Refined.Redesigned.

www.terravistalandscape.com | Picton Ofﬁce: 613 476.8872

Grapevine Magazine | Spring 2014 29

The cast iron planters or urns suit a more
formal landscape rather than casual areas.
If they are set on a lawn, they should be
on a base or within a border of plants.
They look unresolved just emerging from
a lawn. However, a grand enough urn can
have the right presence in a garden without
any plantings in it. And, today some of the
traditional urns are being cast in aluminum
that reduces their weight.
Concrete is heavy and can often look too
heavy when set upon a wooden surface.
They need to have a look of solidarity and,
therefore, suit being on the ground. To age a
concrete container quickly, pop some moss
into a blender with some buttermilk and whiz
it around. Then, paint the concrete with the
mixture and, in a relatively short time, your
concrete will become mossy looking.
My final word on placement is that low
bungalows suit wide planters with low
spreading plants.
As promised, I will briefly touch on plantings.
There are no rigid rules with regard to plant
material. Although we are used to seeing urns
planted with rather formal plants like box or
yew, they are just as appealing filled with
daisies.

containers, it is advisable to place rigid
Styrofoam insulation on the sunny side of the
planter so that the plants are not subject to
any freeze-thaw action.
There are no rigid rules about planter
locations, types of planter or choice of plant
material. Having said that, it is often more
interesting to have pots and containers of
different heights, shapes and sizes, planted
with material that is of a different scale
height and type. If you need height, don’t
forget about climbing plants. They are just
fine in containers or pots as long as they have
some bamboo poles for support or purposebuilt trellis.
Most important, is the scale of planter. It
may look enormous to you when you buy it,
but anything taken outside appears to shrink
immediately. Allow for this and buy them
although they strike you as too large.
I reiterate that there are no hard and fast rules.
Some things look better placed in a specific
location and planted in a specific manner, but
if your efforts give you pleasure, then it is
never wrong.

Image by iStock

docks, patios, porches, low garden walls,
balconies and paved areas like driveways.

Above: The downside of wooden
barrel planters is that they don’t last
up as long as we would like.
Facing Page: Petunia’s offer a less
formal look to a traditional concrete
planter.

Image by iStock

Tropicals that look out of place in our gardens
can look appropriate in a container. Cacti and
succulents look better in shallow pots with
the soil covered in gravel. Hostas, when
planted in containers above the ground, don’t
attract slugs, and they keep coming back each
year. Invasive herbs, such as mint and some
others look great and are easy to access if
they are contained in different height pots and
grouped together.
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Contemporary containers and pots look better
when they are planted with only one type of
plant, whereas other types look well when
they are mixed in with ivy or permanent
greens that winter over. The Versailles box I
spoke about earlier seems to suit standards of
just about anything.
A very important note is that if you are
wintering over your plants outside in

Grapevine Magazine | Spring 2014 31

Tasting Notes

Wines of Ontario

GRAPEVINE MAGAZINE RATINGS: Our rating system is based on the 100-point scale as defined below:
95 - 100 points
Outstanding characteristics
and exhilarating to drink.
Excellent quality,
complexity and depth.

90 - 94 points
Excellent characteristics
and very enjoyable to drink.
Refined balance,
complexity and depth.

85 - 89 points
Very good characteristics
and a pleasure to drink.
Expresses good quality,
balance, complexity
and depth.

80 - 84 points
Good characteristics and
drinkable. Simple and
displays some balance.

Below 80 points
Lacking in quality,
character and
balance

JOHN SZABO. “When I taste, my starting point is to look
for wines that reflect both where they’re grown and from
which grape(s) they’re made. I look for a distinct, recognizable and identifiable profile. A wine with a wide and appealing array of aromas and flavours, and which lingers on,
endlessly revealing more and more layers of complexity,
will always have a place in my column and on my table.”
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Hubbs Creek 2010 Pinot Noir “Unfiltered” VQA,
Prince Edward County ($28.95)
I always think a Burgundian winemaker rolls over in his
grave every time somebody puts Pinot Noir into American
oak. Granted, this wine also saw French and Hungarian,
but American? Sacre bleu. But here it works. Nose is
delightfully red berry, think strawberry and cherry, which
follows onto the palate with cran-cherry, good minerality
and the right amount of spice, tannins and acidity on the
long finish. Drink now through 2017. Rating: 89 Points
(Michael Pinkus)

BBQs
PATIO FURNITURE
OUTDOOR CARPETS
HATTERAS HAMMOCKS
The County’s largest showroom

KONRAD EJBICH. “When I judge wine, I look for
many things: peak ripeness, natural grape expression,
competent winemaking. I want a sense that the wine I’m
judging was loved into existence, not simply manufactured into a cookie-cutter flavour profile for some target
market. As price continues to rise, I develop a greater appetite for revelation of the wine’s origin and I expect it to
be delivered with charm and elegance.”

MICHAEL PINKUS. “I know that when I judge, I differ from when I taste for personal notes. Judging becomes
more clinical. Is it the right flavour? But, for personal
notes, it’s about what’s in the glass. I am looking for what
Miller Lite calls ‘drinkability’ and ‘enjoyability.’”

89

Dare to Design...
the Fireplace of Your Dreams

124 MAIN ST. PICTON 613.476.9259

91
95
2011 Norman Hardie Winery County Chardonnay
“Unfiltered,” Prince Edward County ($35)
Pure liquid gold, like fresh-poured bullion. The nose
is full, rich, smoky and perfumed with minted pear,
apple, lemon-lime, fresh creamery butter, vanilla
and fire-roasted hazelnuts. Powerful palate, dry
and balanced, with delicate flavours and solid oak
and mineral texture. It’s long and satisfying and
impossible to stop sipping. In a word, thrilling!
Drink now and through 2018. Rating: 95 points
(Konrad Ejbich)

2012 Norman Hardie County Cabernet
Franc, Prince Edward County ($25)
Hardie’s 2012 County Cabernet Franc is a
true post-modern marvel of full, fleshy ripe
flavours and lifted, perfumed aromatics.
There’s no mistaking the varietal character.
Even its herbaceous side is nicely toned
down, and attractive strawberry and
strawberry-leaf flavours mingle with rose
petal, cinnamon, marzipan, and a subtle
dried leaf, umami note that makes you
salivate. Acids are ripe, but lively, and the
palate offers surprising flesh even if on a
light frame. Yet, what’s most unbelievable
is the alcohol: just 9.9% (even if 10.8%
is declared on the label). I can’t think of
anywhere on the planet where you can
make wine with this ripeness at such low
alcohol. But in any case, don’t expect a big,
full-bodied wine; this is cabernet franc at its
most ethereal, perfumed and elegant, to be
enjoyed with a light chill—a perfect spring/
summer wine. Rating: 91 Points. (John
Szabo)

www.countyfireplace.ca

89
2012 Huff Estate Rosé, Prince Edward
County ($17.95)
Salmon-flesh tint with a pale, watery
rim. Inviting nose with aromas of
canned black cherries, tart red apples
and cranberry juice along with a nuance
of fresh-baked pastry dough. Barely offdry palate showing rich, mineral textures
and a long, solid finish. Ideal for drinking
this summer and into the fall. Leaves me
yearning for a Niçoise salad. Rating: 89
points (Konrad Ejbich)
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91

2014 Malivoire Moira Vineyard Pinot Noir Rosé, Twenty Mile Bench,
Niagara Peninsula ($21.95)
Martin Malivoire is the original believer in serious rosé. From his start in
the mid-90s, Lady Bug Rosé was one of the core wines in the portfolio,
born of his love for the dry rosés of Provence. But although Lady Bug is
now made in a more commercial off-dry style, a recent trip to southern
France re-ignited his passion for dry, pale pinks, and he directed his
winemaker Shiraz Mottiar to make a purpose-grown rosé from premium
Moira vineyard pinot noir in 2013. Mottiar experimented with six
techniques to achieve the desired results, and the wine, set to be released
in the Spring of 2014, is excellent: very pale, delicate, bone dry, with
a subtle streak of cherry-strawberry-pomegranate fruit and a whisper of
fresh herbs, crunchy acids and perfumed finish. A serious rosé-lover’s
rosé, destined for the table. Rating: 91 Points. (John Szabo)

87

88

93
91
2012 Hidden Bench Felseck Vineyard
Riesling, Beamsville Bench, Niagara
Peninsula ($27.95)
The Felseck vineyard generally yields the
more approachable and early maturing wine
in the Hidden Bench range, and coupled
with the warm, benevolent conditions of
2012, this wine is drinking beautifully
right now. I always appreciate the palpable
chalky texture and marked minerality that
seems to have become a typical feature of
Felseck over the past several vintages. And
the palate comes across as essentially dry,
with wonderfully crisp acids balancing a
barely noticeable 8 grams/litre of residual
sugar. Good to very good length. Rating: 91
Points. (John Szabo)
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2012 Leaning Post Chardonnay VQA, Niagara
Peninsula ($35)
This wine spent 13 months in barrel and on lees with
no stirring—this has given the wine a certain “je-nesais-quoi” aspect. The nose is buttery with cinnamon,
vanilla and pineapple purée notes; palate is buttery with
vanilla creaminess, which is delicate and delicious.
Touches of spice keep it honest along with an element
of apple sauce. Then, of course, there’s the finish that
is a beautiful long linger. Drink now thru 2020. Rating:
93 Points (Michael Pinkus)

86

2009 36-30 Wines Bubble VQA, Prince Edward County
($35)
A very pretty pink bubbly made from 100% Pinot Noir. It is
salmon in colour with a lovely apple skin mixed with lemon
rind and pith with good acidity on the finish. This is another in
an ever-lengthening line of sparkling wines from Prince Edward
County, proving that they make delicious bubbly in that part of
the province. Rating: 86 Points (Michael Pinkus)

2011 Sugarbush Vineyards Cabernet Franc, Prince Edward County ($18)
Light, bright, translucent ruby colour with a pale pink rim. Sweet fruit and red berry aromas,
with cherry, cranberry and pomegranate notes and a hint of green cedar undertones. Mineralladen and dry, medium-bodied, cleansing juicy acidity, and a light, lingering finish. Simple,
but pleasant. Drink now through 2016. Rating: 87 points (Konrad Ejbich)

2009 Grange of Prince Edward Estate “Select” Gamay Noir, Prince
Edward County ($15.95)
From 100% estate grapes grown in the section of the vineyard called
the Northfield Block. Pale ruby hue with a rim that’s beginning to show
orange-garnet reflections. Rich and sweet compote aromas with flavours of
candied cherry and stewed plum and some spicy wood notes reminiscent
of dried tarragon and thyme. Solid mouth feel, fairly dry palate with a
thick, sweetish, luscious finish. Enjoy now through the coming fall.
Rating: 88 points (Konrad Ejbich)

92
2011 Rosehall Run JCR Chardonnay
VQA, Prince Edward County ($29.95)
It’s been a while since I’ve fallen for
a Rosehall Chardonnay, but with each
subsequent sip of this one, I fell a little
harder. There’s a lot going for this wine,
it’s like sensory over-load: honey aromas
followed by floral, dried apple and
apricot, fig, vanilla oak and butterscotch.
I thought there was no way all this could
translate to the mouth, but I was wrong.
Silky smooth on the palate, the floral,
apricot and honey follow onto the tongue
and so does the butterscotch and dried
apple. And, there’s also some mineral
notes that show up. One of the best
Rosehall Run Chardonnays I have had
in quite some time. Drink now for the
flavours or hold 5+ years for the intensity
and intricacies to come. Rating: 92 Points
(Michael Pinkus)

GALLERIE DECOLLECT
253 RIDOUT STREET
PORT HOPE•ONTARIO
L 1 A 1 P 4 • C A N A D A
W W W. D E C O L L E C T. C O M
D E C O L L E C T. 1 S T D I B S . C O M
TELEPHONE 905.885.5317
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Portrait of an Artist

Su Sheedy
Photography by Chris Miner

S

u Sheedy, based in
Kingston, ON, has
been a full-time
encaustic
artist
since 2001. As a
material-based artist,
she enjoys mixing
encaustic with other
mediums: pressed
tin, carded wool,

corrugated
steel
and birch bark, to
name just a few.
Texture
is
her
subject matter, and
narrative markings
result from pouring,
routering
or
persistent scraping
gestures.
Often
relying upon the
grid as her structure,
a profusion of
repeated
forms,
strokes and textures
result in what could
be described as “tactile expressionism.”
Grapevine caught up with Su and asked her
the following:

“

studio every day first thing in the morning
and begin to hack away at my paintings,
whether I feel creative or not. Because I
paint in a very reactionary way, it is the
pounding, scraping, pouring and brushing
that eventually brings me into a playful and
courageous state of mind.
Q: Where does your inspiration come
from?

I THINK WE
all feel compelled to
create, whether it is
composing a symphony,
designing a building or
making a peach pie.

A: I tend to gravitate toward work that is
textural, has loose gestural freedom and
that brings the “process of art making”
into the mind’s eye. Cy Twombly’s work is
expressive, physical, urgent, repetitive and
self conscious. The material he works on
combined with his movements “become” his
subject matter.
Paterson Ewen aggressively gouges into the
plywood with his router, but there is a loose
and playful, almost improvisational, feel to
his work.
I am also drawn to other material-based
artists such as Alberto Burri, Anselm Keifer,
and Amish Kapoor who use texture as a way
of getting to the essence of the work.
Q: When is the ideal time for you to create?
A: This question makes me chuckle, as I feel
creativity cannot be predicted. I go to my
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“

Q: You cite Paterson Ewen and Cy
Twombly as artistic influences. Why?

A:
My
inspiration
comes from the
natural textures
of the world. The
Canadian Shield,
adjoining lakes
and
northern
pines as well
as the smaller
worlds of lichen,
sphagnum,
glacial
scars,
fossils
and
mosses wedged

into rock crevasses.
I retreat to the woods every year for about
two weeks. Thanks to my husband who
looks after our three kids, I have been able
to keep this tradition for 15 years now.
This solitary time has become a very
important and necessary component to my
practice—to be able to paint and sit for
lengths of time, unplug, be present, observe
and feel.

St. Lawrence
Flowers

Q: Why do you feel compelled to create?
A: I think we all feel compelled to create,
whether it is composing a symphony,
designing a building or making a peach pie.
I am compelled to dig, scrape and gouge
layers with my hands.
Before I became a full-time artist in 2001,
I had a career in massage therapy for 20
years. This may seem like an unlikely
connection, but perhaps palpating soft tissue
and manipulating joints can be thought of as
somewhat the same as sculpting beeswax or
excavating down into layers?
I once heard someone say, “Artists who like

Wendy Meadows &
Heather McElroy
905-885-8176
35 John Street, Port Hope, ON
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to dig are trying to get at the truth.” This idea
appeals to me because I do feel compelled to
reveal, strip down or get to the bottom, so to
speak. It seems to be in my nature.
Q: What’s up next for you as an artist
and as a person? Do you have any
personal aspirations, artwork challenges,
exhibitions or projects?
A: I will continue to toil away in my studio.
Beeswax is such a gorgeous and multifaceted
medium that, no doubt, it will continue to
fascinate me.
Muse Gallery in Toronto sells my work and I
have just recently joined Gallery 3 in Ottawa.
They have offered me a solo exhibition this
fall, so I plan to work towards that.
Outside my painting practice, I am curating
a photography exhibit at Kingston’s Pump
House Steam Museum this April/May called
Shoreline Shuffle Revisited. The exhibit will
showcase all the photos and videos that were

taken during a public protest in Kingston last
June 2013.
I will also be hosting a forum that will discuss
Kingston’s newly projected Public Arts
Master Plan and another forum to discuss
Kingston’s Long Term Integrated Waterfront
Plan.
As well, I will be travelling to Turkey to an
artists’ retreat for three weeks. The location
sounds fabulous and steeped in history. Our
accommodations are an ancient stone house
overlooking the Aegean Sea. We plan to
explore Istanbul and nearby islands as well. I
am very excited about all the new experiences
I will be exposed to and I’m sure this will
influence my practice in some way.
Q: And, finally, to borrow from James
Lipton’s Inside the Actor’s Studio television
program: If heaven exists, what would you
like God to say when you arrive at the
pearly gates?

A: I think I would ask the first question,
which would be, “Hello God, why are you
wearing horns and a spike-tipped tail? Is
there a masquerade party going on?” And to
this s/he may reply, “Come on in, the party
carries on!”

SideStreet Gallery
Local & Regional Artists • Custom Framing
and more...

264 Main St. Wellington, Ontario
613.399.5550
www.sidestreetgallery.com
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Decanted

different kinds, in so many different ways,
in so many different countries. When people
say to me, “I don’t like red wine,” I tell them
it’s because they haven’t found their red
wine yet. That day, and that wine, will come.
This leads us right into Rule Number 3.

Wine Tasting:

3

Lessons I’ve Learned

“

by Michael Pinkus

I

have talked in the
past about a couple
of rules I live my life
by when it comes
to wine tasting
abroad and at my
local winery: 1)
wine always tastes
better in the country that
made it (if you are in Italy,
Italian wines taste better), and 2) wine
always tastes better in the presence of
the winemaker. Now, these aren’t proven
facts, but they are good rules to keep in mind
when tasting.

When you are winery hopping you are in a
great mood and you are with people you
want to be with because, 1) you’d rarely go
alone and, 2) you’d rarely take people along
that you can’t stand to be with. “Jovial”
just seems to best describe the mood of a

wine tasting outing with friends. As the day
progresses, more wine disappears down your
gullet and your critical judgment begins to
evaporate. Everything tastes “good,” “great”
or “awesome,” so let’s stop and talk about
a few things to keep in mind when visiting
wineries and purchasing wines, besides the
obvious like having a designated driver and
not making an absolute fool of yourself by
getting totally blitzed.

1

Buy early. The best time to purchase
the wines you like are at the first few
wineries you visit. I have no idea how
many wineries are on your agenda.
For myself, if I don’t hit at least six, I
feel like I’ve wasted my day. However, your
judgment is best at those first few and you’ll
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“

I always tell friends that go wine touring with
me that, “You had better really like that wine,
because it will never taste better than it does
today—right here, right now.” You see, wine
is not only about the taste, but also about
the mood, your surroundings, who you’re
with and what you’re doing at the time. For
example, I have had the same wine with the
same pizza two weeks apart and have found
that, in the first instance, it was a match made
in heaven. The second time—not so heavenly.
The wine was the same, the pizza an exact
match, but my mood was different and, thus,
so was the experience. The same can be said
about with whom you are sharing your wine;
good friends make any bottle of wine taste
better and a bad environment can spoil even
the greatest bottle.

WHEN PEOPLE
say to me, ‘I don’t like
red wine,’ I tell them it’s
because they haven’t
found their red wine yet.
That day, and that wine,
will come.
most likely enjoy those wines more when you
open them up back home.
I have a story about this that dates to quite a
few years, and a few brain cells, back when I
was in university. A buddy and I drove from
London, ON, to wine country for the day, hit
a good 8 to 10 wineries and, at the last one,
spent more money than we should have on
wines we thought were the best of the day.
Weeks later, we got together to open a bottle
or two and were not only disappointed in the
wines, but also in ourselves. We had bought
some real swill! So, Rule Number 1 is: always
buy ‘em early.

2

Don’t feel that you have to buy.
I have a friend who, to this day,
buys at least one bottle from every
winery he visits. When, one day, I
asked him why, his response was, “I
feel that I have to.” If you’re like my friend,
stop that way of thinking. If you don’t like a
wine, nobody is forcing you to take it home
and have it languish on a shelf or serve when
the in-laws come over (to encourage them not
to come over again). Not all people like the
same wine. That’s why they make so many

Buy for yourself, not for others.
Don’t assume that your tastes
match up with someone else’s. I
have got into more trouble than I
can say buying wines that I thought
someone else would like. Sometimes I’m
right, and that’s one for the wine column,
and sometimes I’m wrong, and that means
I’m stuck with something I’m not totally
thrilled with. So, buy to please your own
palate.

Elizabeth Crombie, Sales Rep | elizabeth.crombie@sympatico.ca
1-877-476-0096 | www.pictonhomes.com

“Now Showing”
$559,000 MLS®2141405
Century old home with original tin ceilings and large tin crown mouldings in 2 rooms, original back & front stair
cases and hardwood floors throughout. A vintage home with numerous custom touches and upgrades.
Discover the beauty in the surrounding picturesque rolling farmland, lakes and beaches.

4

Don’t begrudge tasting fees. This
is one of those controversial issues
that I always hear about and that
people seem to put a lot of hateful
thoughts into. You may not like
them, but tasting fees are a necessary evil of
the industry. If you live by Rule Number 2
(Don’t feel that you have to buy), then you
can’t begrudge tasting fees. They are usually
less than what you’d pay for a bottle and it
helps the winery recoup some of the cost
of the bottle(s) they opened and poured for
your benefit. That being said, tasting fees are
not an absolute. Your server can waive them,
so be pleasant and show interest; surly and
angry pays, whereas pleasant, happy and
interested have an outside shot of walking
away with their money still in their pocket.

Sales & Service on pre-owned Audi, VW, Porsche, BMW, Mercedes Benz, Volvo

This brings me back to one of my first rules
on wine tasting—the one about the country
and the winemaker. That outlook of mine
worries me because of some of the wines that
I’ve purchased during my own trips abroad
and elsewhere. Just holding one of those
bottles can bring back memories, be it dining
on a rainy evening in Tuscany at Palazzo
Vecchio while “mama” cooked dinner in the
adjacent kitchen, or on a rather rowdy night
in Oporto with cigars and port overlooking
the Douro. I’ll try to relive those memories
when I pop the corks, but it’s impossible.
So, my advice? Forget what you did, forget
what you know, open the bottle for its own
occasion, not to invoke the memory of days
gone by but, instead, for the exciting events
that are happening right now.
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by Anna Olson

T

his light and airy cake is a personal
springtime favourite. Infused Earl
Grey tea lends a subtly fragrant
citrus note to the chiffon cake, and a
meringue frosting sweetened with maple syrup
really adds something special.
Makes 1 10-inch tube cake
Serves 16 to 20
Cake
2 Earl Grey tea bags
¾ cup boiling water
8 egg whites at room temperature
½ teaspoon cream of tartar
2 ¼ cups pastry flour
1 ½ cups sugar
2 ½ teaspoons baking powder
¼ teaspoon salt
½ cup vegetable oil
5 egg yolks
1 teaspoon vanilla extract
1 teaspoon finely grated lemon zest
3 oz. milk chocolate, chopped and melted

the water cools to room temperature. Remove
the bags, without squeezing out excess liquid,
then top up the water to its original ¾ cup
measure. Whip the whites with the cream of
tartar until foamy, then add ¼ cup of the sugar
and continue whipping until the whites hold a
medium peak. Set aside.
Sift the flour, the remaining 1 ¼ cups of the
sugar, the baking powder, and salt into a large
bowl or into the bowl of a stand mixer fitted
with the whip attachment. Add the cooled tea,
the vegetable oil, egg yolks, vanilla and lemon
zest. Whip this mixture on high until it is thick,
about 4 minutes. Add the melted milk chocolate
and whip in on low speed. Fold in half of the
whipped egg whites by hand until they are
incorporated, then fold in the remaining whites
(the batter will be quite fluid).
Bake the cake for 50 to 55 minutes, until the
top of the cake springs back
when gently pressed.
Invert the cake
pan onto a

Maple Meringue
2 egg whites at room temperature
½ teaspoon cream of tartar
2 Tablespoons sugar
¾ cup pure maple syrup

Photography by Ryan Szulc

cooling rack and cool the cake upside down
in its pan. To extract the cake, run a spatula or
knife around the outside edge of the cake, then
tap the cake out onto a plate.
To prepare the maple meringue, whip the egg
whites with the cream of tartar until foamy, then
add the sugar and whip the whites just to a soft
peak. Bring the maple syrup to a boil and cook
uncovered and without stirring until it reaches
a temperature of 242 °F (softball stage) on a
candy thermometer. While beating on medium
speed, carefully pour the maple syrup into the
meringue by pouring it down the side of the
bowl (this will help prevent splashing of hot
syrup) and continue whipping until the mixture
has cooled but is not quite room temperature,
about 3 minutes. Stir in vanilla.
Use a spatula to spread the meringue over
the entire surface of the cake. Store at room
temperature until ready to serve
and only cover the
interior cake with
plastic wrap,
once cut.

Gardening with Nature

A Kitchen Garden For All
by Kathryn McHolm

T

gardens (or at least a portion of them).

he most popular topic of
conversation lately has,
no doubt, been about the
long, drawn out winter
but, believe it or not,
spring will be here by
the time you read this
article and you may
be thinking about planning your garden!
If you’re a tomato lover, you would have
planted your seeds by now. If you’ve
procrastinated, it may be a little late for
ordering seed from a catalogue, but store
displays abound with a good selection.
It’s not too late, however, to think about
a completely different approach to your
flower beds and choose seeds (or starter
plants) accordingly. Depending on exposure
to the sun, soil type and accessibility, you
can convert your flower beds to kitchen

What is often referred to as a kitchen garden
or “potager” is full of herbs, edible flowers
and vegetables, all planted so it’s decorative
as well as practical. It could be small, raised
beds with one or more varieties planted

“

KEEP IN MIND
that not all vegetables
require full sun. Lettuce,
Swiss chard, beets
and several others will
tolerate part shade.

“

Anna’s Kitchen
Earl Grey Chiffon Cake with Maple Meringue

to each with symmetry and colours taken
into consideration, but an already existing
bed along the side of your house in close
proximity to your kitchen door, could also
work. In my yard, I have several garden
areas. I plant tomatoes and pole beans within
teepee-like supports and often close by are
butterfly plants. Seldom do I plant in rows—
favouring groupings instead. So, try to think
outside the usual.
Keep in mind that not all vegetables require
full sun. Lettuce, Swiss chard, beets and
several others will tolerate part shade.
Oftentimes, many vegetables will do better
out of the noonday sun and can still thrive
on four to six hours of sunlight daily. Some
plants favour acid soils, others more alkaline,
and some vegetables and herbs are not fans
of juglone from walnut trees. Every garden is
different, so changes may take some thought.

Image by iStock

Preheat the oven to 325°F. Keep a
large tube pan (angel food cake
pan) ungreased.
Steep the tea bags in the
boiling water, until
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so you can eat the flowers and
pods). Carrots come next. They
could frame a planting of chives
and kale in the very centre. The
plantings will have little space
between for weeds to grow, but
you could mulch once the seeds
germinate.

Here are some examples of simple
kitchen gardens.

It’s good for your children or grandchildren to
experience self-sufficiency. They can learn by
helping to plant and harvest homegrown food.
So, think about where you might incorporate
a kitchen garden on your property and have
young children help with the planting—it is
then that they will know that vegetables don’t
always come from a store.

In an area approximately three metres by two
metres (or even smaller), you can create a
rectangle of plantings of a variety of colours
and textures. Start on the outside edges of
the garden by sowing contrasting colours of
lettuce in groups or wavy rows along with
curly parsley and English or French thyme
(that could take over when the lettuce bolts in
the heat).Then, the next layer of taller plants
could be basil (dark opal and genovese).
Next, on the inside forming a rectangle, could
be beets, then radishes (that you let bloom

Michael Pollan’s In Defense of Food, states,
“The food you grow yourself is fresher than
any you can buy and it costs nothing but an
hour or two of work each week, plus the price
of a few packets of seeds.”
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Yamaha Grands
& Upright Pianos
Clavinova Digital Pianos

www.pinnaclemusicstudios.com

Branch Out
How to make use of all those fallen tree limbs

W

ith all the tree damage that has occurred this past winter,
there is no shortage of material for creating plant supports
this year. You can make teepees for pole beans or cages
for tomatoes.

Or, in your perennial border
where you might already have
daylilies and lavender, add
annual calendula, perennial
winter savoury, mesclun mix
and some bergamot among the
existing plants. And, perhaps,
behind on a trellis, plant pole
beans (eg. scarlet runner
flowers are edible as well as
the large beans, and they attract
hummingbirds)
alongside
other suitable vines. You may
have to add stepping stones to
access all the plants and mulch
between (mown dried leaves are
my favourite), but you could
use straw (that will disappear
as everything grows) or some
other material (woodchips are best left for
pathways and around shrubs).
If you don’t have a big enough yard, too
much shade or any other complicating factor,
a “garden” can also be added to a planter.
Try Egyptian onions (walking onion) or
lemon grass in the centre—maybe some
garlic chives, and surround with pansies or
viola, then seed trailing nasturtiums among
them to take over when the pansies fade.
A window box—the wider and deeper the
better (or repurpose metal drums, even large
wooden boxes)—could also be planted to
be decorative as well as edible with various
kinds of basil or salad greens. Let your
imagination go wild!
Also consider planting garlic (or other
members of the allium family) alongside rose
bushes. The garlic helps prevent black spot
on the leaves and supposedly deters aphids.
I’ve never had either, so I guess it works!

Choose branches or small trees about 3 cm or 1 inch in diameter and 2
metres tall (more or less). Remove any foliage (such as on cedar), but
leave the small side twigs, if you prefer a more rustic look.
Use 3 to 5 pieces, and dig the bottom ends into the ground about 30
cm (1 inch) apart.
Use wire to bind the tops and 2 or 3 wire hoops (plied flexible twigs
or vines, etc. of different sizes) to stabilize the support and keep the
plant material contained (see illustration to left).

SERVING BOOK LOVERS
SINCE 1989!

MONDAY to SATURDAY 10:00 – 5:30
SUNDAY 12:00 – 4:00

Special Orders
Puzzles and Gifts
Heritage Resources
Knowledgeable Staff
65 Walton St. Port Hope Ontario L1A 1N2
905.885.7296
furbyhousebooks.com

Worth every minute!
You can visit our website:
www.downtowncobourg.ca
But... we’d rather see you in person!

PROUD
F O R SUPPLIER
A L L Y O U ROFMPIANOS
U S I C A TO
L NTHE
E E DPRINCE
S . . . . EDWARD COUNTY JAZZ FESTIVAL
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Amuse Bouche

Sundays With Lori

by Shelley Wildgen

y friend
Lori
loves
food. She loves
to make food
and she especially
loves to attend
dinner parties. Lori
lives in Winnipeg,
where people meeting
for food replaced
lamenting about winter many snowstorms
ago. There, winter begins and ends with
movies, theatre, dining out and dinner parties
with oodles of imaginative dishes and plenty
of chatter. Winnipeggers do not acknowledge
winter, they just carry on with their social
lives... off-line and outdoors.
Lori and I talk every weekend and recently
she told me of a restaurant in The Forks, a
trendy entertainment area in her frigid little
corner of Canada. The restaurant is built on
the fork of the Red and Assiniboine Rivers.
It’s a “pop-up” restaurant sitting atop the ice,
complete with dancing lights and a projection
wall. And, it all gets torn down when the
ice thins in the spring. Crazy talk! Not by
Winnipeg standards.
I always love hearing about Lori’s latest bite
of pleasure. No matter the season, she and
her foodie friends have successful living all
figured out.
“It was like a sip of summertime,” she bubbled
after her latest dinner party discovery. It
seems the host had prepared some sort of
re-worked shrimp starter in a martini glass.
“Tell me again,” I asked groggily from my
blankets. “Tell me how you drank the shrimp
and why did it taste like summer?”

Illustration by Frances Clancy

It seems it had fresh shrimp and tomatoes and
cucumber and coriander and hot something
or other and about ten other ingredients. The
shrimp were all speared and sitting in the
concoction in the glass, marinating. Then
Lori ate the shrimp and drank the juice. She
wasn’t sure if you were supposed to drink the
juice, but she couldn’t resist. Hence the sip of
summertime and her wriggling delight.
There’s something to be said for letting the
elements inspire. Pleasure can be found in
the most unlikely places and sometimes the
harsher the surroundings the better everything
feels and tastes.
As I mentioned, I talk to Lori every week,
without fail, and have done so for over
20 years. We first met in Winnipeg and
she’s taught me a lot about food and
work and family and life. OK,
food and life mostly. Truly,
everything else just melts
in their midst.
My landmarks in
life have always
been restaurants.
I can’t imagine
anything being
worth going to
if there isn’t a
good restaurant
nearby.
Lori
gets it. In the
‘90s, during one
of our rare offthe-phone
visits,
she
introduced
me to Thai
food,
on
the corner
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of Church and something or other in Toronto.
The fireworks of flavours were puzzling and
seductive. Plates and pots of fruits and herbs
and hot and sweet and savoury and, is there
garlic or is that something even better?
I’ve learned that food sampling one’s way
through harsh prairie winters is merely a
warm-up for spring and summer celebrating.
No moment is wasted as legs stretch away
from the table.
As soon as the frost is finished with the roof of
Lori’s car, on goes her kayak. It is strapped to
her Toyota from May till October and travels
everywhere. Even dressed for a job interview,
she never knows when or where a
nice opportunity to pour herself
into the Red or Assiniboine
Rivers may present itself.
One hour of any day
may be set aside
to enjoy a quiet
kayak cuddle
with riverbank
nature.
It’s a

OPEN
7 DAYS
A WEEK!

good way to see life—by
looking at it all the time.
This time of year, our
Sunday phone calls become
a bit shorter. All sunshine
hours are consumed as summer
grows closer. I still look forward
to our talks with relish. Not just
the kumquat chutney plopped atop
fusion barbecued turkey burgers,
but the kind of relish that whirrs inside
all of us. We all want to live large, but a lot
of self-satisfaction can be achieved just by
posting inspiring “memes” on Facebook.
You know, the ones that tell all of our friends
how important it is to seize the day and live
wholly, blah, blah, blah. There’s nothing
wrong with sharing someone else’s wisdom
in a meme, but sometimes it feels just a little,
well... “meh.”
Lori isn’t on Facebook—no reason, just no
need. She phones, she works, she cooks and
lives up to nothing. One New Year’s Eve,
she mentioned going home to her apartment,
opening a good bottle of red, rustling up
something interesting to eat, piling her two
cats on her lap and getting set to watch the
ball drop.

Someone in
our office said
she should join them
at their party, since she didn’t have any plans.
®

“But I do have plans; that is my plan,”
quipped Lori, with a cool smile, not unlike
one of her somewhat-demanding, housebound cats.
Prior to our weekend phone calls, I
ritualistically put on some coffee and make
a comfy nest on my bed. Once I’ve nestled
in and charged my phone, we start. We’ve
gnawed our way through the Gulf War,
Sex and the City, a couple of marriages, to
gay marriage and Kardashian kvetching.
No weather reports and always a vicarious
serving of Lori’s latest dinner description.
There’s something there, something that
keeps us talking through hundreds of weeks
and thousands of miles. Something about
living simply and just making the most of
available climate, fun and ingredients. I like
to think I bring a brash peppering of wit to
Sundays with Lori. She would say so, I think.
Some wit, some wisdom... and a really loud
laugh.

PRECAST CONCRETE PRODUCTS
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*
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Calendar of Events
PRINCE
EDWARD
COUNTY
May 2 to 10
Prince Edward Community Theatre presents
Deathtrap, written by Ira Levin, at the Mount
Tabor Playhouse in Milford. Performance
8 pm. Tickets $14 in advance, $16 at the
door. Call 613.476.5925 or visit www.
pecommtheatre.ca

May 3
The Prince Edward County Winegrowers
Association presents Terroir - a County Wine
Celebration, an annual showcase for County
wines at the Picton Crystal Palace. County
wineries will introduce their new spring
releases and serve their own unique wines
paired with delicious cheeses and other
gourmet food tasting. Admission includes
all wine samples, seminars, demonstrations,
complimentary cheese and one food item per
guest. Additional food items at a nominal
cost. Tickets $35 in advance, $40 at the door.
Visit www.countyterroir.com.

May 9
Rednersville Active Arts Studio Concert:
Morgan Davis with the History of the Blues
Show at 8 pm. Details on Active Arts Studio
Facebook, email: activeartsstudio@gmail.
com or call 613.779.8933.

May 17
Rednersville Active Arts Studio Concert:
Lindsay Barr Band with Lindsay’s Dynamite
blues vocals at 8 pm. Details on Active Arts
Studio Facebook, email: activeartsstudio@
gmail.com or call 613.779.8933.

May 31
Rednersville Active Arts Studio Concert:
Kim Pollard Band - Blues & Soul at 8 pm.
Details on Active Arts Studio Facebook,
email: activeartsstudio@gmail.com or call
613.779.8933.

June 7 & 8

May 22 - 31

The Great Canadian Cheese Festival at the
Picton Fairgrounds. Admission $40 ($45
at the door) includes access to more than
250 products to sample, 10 tasting tickets
for cheese, artisan foods, wine and beer, a
glass for sampling wine and beer (19+) and
admittance on a first-come, first-served basis
to seminars. Visit www.cheesefestival.ca.

Dramatic Impact present Quartet, a theatre
production of four retired opera singers,
written by Ronald Harwood at The Grand
Theatre. Starring Heather Bonham, Sandie
Cond, Dennis Curtis and David Hurley.
Performance 7:30 pm in the Regina Rosen
Auditorium. Visit www.dramaticimpact.ca.

May 24
June 28
Rednersville Active Arts Studio Concert:
The amazing Ila Vann and the Fade Kings
Blues & Soul at 8 pm. Details on Active Arts
Studio Facebook, email: activeartsstudio@
gmail.com or call 613.779.8933.

KINGSTON
May 1-26
Now in its 13th year, the Kingston Arts
Council presents the annual Juried Art Salon
at the Kingston Public Library. Visit www.
artskingston.ca

May 10
The Grand Theatre presents Big Bad
Voodoo Daddy is a swing revival band.
Performance 7:30 pm. Tickets start at $44.
Call the box office at 613.530.2050 or email:
grandtheatre2@cityofkingston.ca.

May 10
The Homegrown Live Music Festival in
downtown Kingston. A one-day festival with
multiple venues where audiences can enjoy
everything from alternative to blues, rock to
jazz and everything in between. Visit www.
homegrownlive.ca

The Kingston Scottish Festival at Rideau
Acres. Highland dancing, piping and
drumming competitions, a kids zone, food
and beer tents and much more. Visit www.
kingstonscotfest.com

QUINTE
May 2
The Empire Theatre in Belleville presents
Lighthouse, celebrating 45 years of
unparalleled rock and jazz fusion success!
Sunny Days and Pretty Lady are just some
of the classics that you will experience.
Performance 8 pm. Tickets $37.75.
Call 613.969.0099 or visit www.theempire
theatre.com.

May 9
The Empire Theatre in Belleville presents
Royal Wood with special guest Peter Katz.
In 2008, Royal was crowned Songwriter
of the Year by iTunes and in 2011 his
album The Waiting earned a Juno Award
nomination for Songwriter of the Year.
Performance 8 pm. Tickets $29.75.
Call 613.969.0099 or visit www.theempire
theatre.com.

May 17
May 11
Bottle Tree Productions presents A
Mother’s Day Special: We Walk the Line
- A tribute to Johnny Cash at The Regina
Rosen Auditorium in The Grand Theatre.
Tickets $33.50. Call 613.530.2050 or email
grandtheater2@cityofkingston.ca.
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Frankford Riverfest at Frankford Tourist
Park. A day of family fun including a
car show, midway fair, petting zoo, live
entertainment, vendors and spectacular
fireworks display.

June 4
The Empire Theatre in Belleville presents

Jimmy Rankin. Rankin’s career boasts
multi-platinum sales and numerous industry
awards for his work as front man for CelticPop heroes, The Rankin Family and as an
iconic Canadian solo singer/songwriter.
Performance 8 pm. Tickets $36.75. Call
613.969.0099 or visit www.theempire
theatre.com.

HASTINGS
May 9
Stirling Festival Theatre presents Great
Balls of Fire! with Joe Passion recreating the
image and all the stage acrobatics that made
Jerry Lee Lewis a one-of-a-kind performer,
in the Burrell Hall. Performances 2 pm and 8
pm. Tickets start at $34. Call 1.877.312.1162
or visit www.stirlingfestivaltheatre.com

May 10
Stirling Festival Theatre presents the
Campbellford District High School
Jazz Band (winners of 20 national gold
awards) with The 24th Street Wailers, a
Toronto band whose energy and classic
R&B sound will restore faith in what the
blues and rock and roll were meant to be.
Fundraiser for the Campbellford Memorial
Hospital. Performance 7 pm. Tickets start
at $20. Call 1.877.312.1162 or visit www.
stirlingfestivaltheatre.com

May 20
Hastings County Historical Society presents
historian Cathie Jones speaking on “A
History of the Marmora Mines” at 7:30 pm
in the Quinte Living Centre, 370 Front St.,
Belleville. Visit www.hastingshistory.ca.

May 23

charm to comedy clubs and corporate
functions. As a Christian comedian, although
the venues and events are always changing,
his convictions stay the same. Performance 8
pm. Tickets $20. Call 1.877.312.1162 or visit
www.stirlingfestivaltheatre.com

The LaJeunesse Youth Orchestra presents
“Sonic Bloom” from 3 pm to 10 pm at the
Port Hope United Church. Visit www.ljyo.ca
for tickets.

May 7
May 24 & June 7
The Hastings County Historical Society
presents Ghost Towns & Pioneer Villages
in Our Backyard Bus Tour. Enjoy a full-day
trip examining early settlements. Departure
Bayview Mall at 8.30 am. Cost $65 includes
lunch. To reserve a ticket, call 613.961.7091
or visit www.hastingshistory.ca
May 30
Stirling Festival Theatre presents
Abbamania. This show recreates ABBA,
one of the most successful bands in pop
history with authentic costumes, concert
lighting, sound and an amazing live band .
Performances 2 pm and 8 pm. Tickets start
at $34. Call 1.877.312.1162 or visit www.
stirlingfestivaltheatre.com

June 24
Tribute to Gerry Boyce at the Sans-Souce
Banquet Facility from 6:30 to 9:30 pm.
A cocktail reception to honour the 55+
years that Gerry Boyce “Mr. History” has
contributed to keeping history alive in the
Belleville and Hastings County region.
Tickets $20. Call 613.961.7091 or visit
www.hastingshistory.ca

NORTHUMBERLAND

Stirling Festival Theatre presents Hotel
California. This tribute to The Eagles, draws
crowds of all ages with different musical
styles and features hits such as Life In The
Fast Lane, Take It Easy, and many more.
Performances 2 pm and 8 pm. Tickets start
at $34. Call 1.877.312.1162 or visit www.
stirlingfestivaltheatre.com

May 2

May 24

Cobourg’s Annual Book Sale from 9 am to
4 pm at St. Peter’s Anglican Church. Visit
www.stpeterscobourg.org.

Stirling Festival Theatre presents Upstanding
Comedy! a fundraiser for the StirlingRawdon Public Library. Timmy Boyle has
taken his impeccable wit and laid back

May 4

Multi award-winning Elvis tribute artist, Pete
Paquette, with Toronto’s Rudy and the Angels
Band play Elvis: The Moments concert at the
Capitol Theatre in Port Hope. Performance 8
pm. Tickets $39. Call 905.885.1071 or visit
www.capitoltheatre.com.

May 3

Brighton Horticultural Society presents their
Plant Auction at the Brighton Community
Centre at 7:30 pm.

May 10
Jersey Boys & Roy Orbison: A Tribute by
Jersey Nights and Bernie Jessome at the
Capitol Theatre in Port Hope. A Rotary Club
of Port Hope fundraiser. Performance 7:30
pm. Tickets $40. Call 905.885.1071 or visit
www.capitoltheatre.com.

May 16
Comedy Night in The Sculthorpe Studio
at the Capitol Theatre in Port Hope. Enjoy
comedians and performers that include
alumni from Second City, Yuk Yuks,
and more. Performance 7:30 pm. Tickets
available at the Capitol box office only and
will have general cabaret seating with tables.
Adults 19 and over only.

May 17 -18
The Fourth Annual Warkworth Art In The
Park Juried Art Show and Sale at Mill Creek
Park. Visit www.warkworthartinthepark.ca

May 24
The Capitol Country Series present Canadian
country music star John Landry at the
Capitol Theatre in Port Hope. Performance
8 pm. Tickets $30. NOTE: Ticket holders
for John Landry’s December 21 concert
(postponed due to the ice storm) can use their
tickets for this concert. Call 905.885.1071 or
visit www.capitoltheatre.com.

May 24 & 25
Warkworth Lilac Festival. Over 300
lilacs on display, a luncheon with stylist
Sandra Pittana (a regular commentator on
CityLine’s “Fashion Friday,” tickets $130),
a juried photography show, an evening
of jazz in The Lilac Room and much
more. Call 705.924.3317 or visit www.
warkworthlilacfestival.ca
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Fine Homes & Real Estate
Prince Edward County

Where to Stay & Eat
B&Bs

Hotels/Inns

Vacation Rentals

Brown’s Manor B&B
2 Johnson Street
Picton, Ontario
Prince Edward County
613.476.0248
ross.lindsay@sympatico.ca
www.brownsmanor.com

Inn at Huff Estates
2274 County Road 1
Bloomfield, Ontario
Prince Edward County
613.393.1414
www.huffestates.com

County Holiday Homes
*Various Cottage Rentals in
Prince Edward County
info@countyholidayhomes.com
1.866.576.5993
www.countyholidayhomes.com

•

Northumberland

•

Quinte

•

Are you thinking of making
a lifestyle change?

Direct: 416.500.3138
jgreene@trebnet.com
www.eastoftorontorealestate.com

REAL ESTATE
HOMEWARD BROKERAGE
1858 Queen St.. East
Toronto, M4L 1H1
1.877.644.4168

OPEN VICTORIA DAY WEEKEND
7 DAYS A WEEK, 10 AM TO 4 PM
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Hastings

Panoramic Penthouse Views...
The counties east of Toronto offer an
abundance of home selections from
historic, farm, waterfront to upscale
living with a quality of life that cannot
be matched. Let me help you find the
perfect place of your dreams.

Sales Representative

FIREMUSEUMCANADA.COM

•

Featured Properties For Sale

Randy Greene

PORT HOPE, ONTARIO

Kingston

Stunning!

One bedroom penthouse condo in the heart of downtown Belleville with
panoramic views of the river and the Bay of Quinte. Close to all amenities
including shopping, restaurants, waterfront parks, golf, and marinas. Cross
the bridge and you are only a short drive to Prince Edward County wine
country where you can experience outstanding beaches, wineries, fine
accommodation and dining. Affordable living at its best!

MLS #140622

$434,900

Sophisticated executive bungalow on 3 acres in the scenic Northumberland Hills.
Fabulous attention to detail throughout this beautifully renovated designer home.

Start your adventure!

Sales Representative Erin Brown
Office: 905-885-7627
erinbrown@royalservice.ca
erinbrown.ca
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The Last Bite
by Deborah Melman-Clement

T

hese days it
has become
trendy
for
chefs to put a
savoury spin
on the last
bite. Instead
of
capping
off a meal with a sinfully sweet
confection, innovative foodsmiths
are experimenting with the
unexpected. Bacon ice cream,
fennel cheesecake and fois gras
macaroons all seem like daringly
winky variations on tried-and-true
themes. But the concept of savoury
desserts isn’t as cutting edge as you
might think. In fact, compared to
their savoury counterparts, good,
old-fashioned sweet desserts are
downright avant-garde.

Until the 19th century, sweet and
savoury were served side by side—and often in the same dish. Eel
baked in marzipan may sound like a distinctly latter-day concoction
but, according to food historian Michael Krondl, it was served up at
an Italian dinner party in 1529, alongside everything from sugary
cream pies to salty salads.
Sweet treats, as we know them, date back much further. The earliestknown cakes were baked in the 13th century. We cooled off with
the first ice creams in the 4th century BC. And pies were cooling on
window sills way back in the Neolithic Age, as early as 9500 BC. So,
while sweet desserts are hardly new, they were usually served—much
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like the marzipan-encrusted eel—
right along with the rest of the meal.
When, then, did dessert become the
standard coda to a meal? The most
helpful clue in solving this mystery
comes from The Oxford English
Dictionary, which explains that the
word dessert comes from the French
desservir, meaning “to clear the
table.” Dessert, in other words, was
a course you served after clearing the
table of all other courses. And, though
the term was coined in the late 14th
century, it would take a few more
centuries for the concept to catch on.
While Renaissance men and women
didn’t feel the need to separate their
sweets from their savouries, by
the mid-17th century, tastemakers
had done an about-face and began
insisting on keeping the two separate.
Still, that separation was confined to individual dishes only. So, while
you would be hard-pressed to find eel and marzipan in the same dish
by the 1650s, you could still put them both on your plate at the same
time.
That would change once and for all in the 19th century, when French
service (the custom of serving several courses at the same time) was
replaced by Russian service (where courses are served in sequence).
At that point, someone wisely decided to save the best for last, and the
sweet dessert finally caught on.

The vines and oak barrels are from France.
The limestone soil and ideal climate are in the County.
The taste and nose are from me.
Enjoy.
“Norman Hardie’s Chardonnays and Pinot Noirs are some
of the most Burgundian you will find outside of Burgundy.”
– Stephen Tanzer’s, International Wine Cellar
“Hardie’s Chardonnays are laser-etched with acidity, minerality and
the sort of originality that only Burgundy can deliver.”
– Matt Kramer, Wine Spectator
“Really very Burgundian. Real density.
Norman Hardie is definitively a name to watch.”
– Jancis Robinson

Winery open for tastings daily from 10am to 6pm.
Artisanal wood fired Pizza served on our patio. Oven hours:
May, June, September: Weekends 11-6,
July & August: Friday through Monday 11-6

1152 Greer Road, Hillier, Ontario
613.399.5297 www.normanhardie.com

