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hex appeal
Sculptural serving dishes, witty glints of gold and a slice of fresh peach adorn a spring table like jewellery

Food network canada 3
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thirsty

giN craZe
Shining best with the zing of citrus 
and a muddle of herbs, gin is the 
ultimate spring spirit. Here are four 
diverse bottles to keep in your bar

by ERic vEllEND

Beefeater London Dry Gin 750 mL, $27 
If you only have room for one bottle of gin in 
your liquor cabinet, Beefeater’s your man. It’s 
a classic London dry gin, sharp and citrusy 
with a strong baseline of juniper. From 
a G&T to a martini, it will cover all your 
bases, and it’s a favourite among Negroni 
fanatics, as it can stand up to Campari ’s 
aggressive bitterness.
Dillon’s Gin 22 Unfiltered 750 mL, $40 
From a new micro-distillery in Niagara, this 
award-winning gin is for people who claim 
to not like gin. Made with 22 botanicals, 
the flavour profile is very floral and pretty 
with juniper playing a secondary role. It’s at 
its best in modern libations with muddled 
berries or fresh fruit purées. 
Plymouth English Gin 750 mL, $45 
Made by Coates & Co in Plymouth, England 
since 1793, this spirit has a unique piney 
aroma, not unlike a Christmas tree. It was 
listed as the gin of choice in the first recorded 
recipe of a dry martini, and plays especially 
well with lemon and lime in classic cocktails.
Bruichladdich The Botanist Islay Dry Gin 
750 mL, $50 
Complex, perfectly balanced and smooth 
with a ‘v’, this Scottish spirit is distilled on 
an island known more for its smoky single 
malts. Its subtleties are wasted on most cock-
tails. Enjoy it on the rocks, or in a bone-dry 
martini where the vermouth is applied with 
an eyedropper, or better yet, left in the fridge.
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sTeal This sTyle

SoUthSIDE
Sweet, sour and 
infused with fresh 
mint, toast the 
warm weather 
with this simple 
classic.

Preparation time: 
5 minutes

Ingredients
6 mint leaves
¾ oz. simple syrup 
(equal parts sugar 
and water)
2 oz. London dry 
or Plymouth gin
¾ oz. fresh-
squeezed  
lemon juice
Ice cubes

Directions
1. Chill a coupe 
or cocktail glass 
in the freezer for 
5 minutes.
2. Muddle 5 
mint leaves and 
simple syrup 
in a cocktail 
shaker. Add gin 
and lemon juice. 
Fill ¾ with ice. 
Shake vigorously 
until ice cold, 8 
to 10 seconds. 
Fine-strain into 
chilled glass. 
Garnish with 
remaining mint 
leaf and serve 
immediately.

1 2 3 4

1. RuNNER, $20, hOmEsENsE.cOm 
2. cOPPER cREamER, $30, cRaTEaNDbaRREl.cOm.  
FlaTWaRE iN muG, $70/20 PiEcEs, cb2.cOm 
3. laRGE bOWl, $16; small bOWl, $8,  
bOTh WEsTElm.cOm. GREy PlaTTER, $18, cb2.cOm 
4. cOasTERs, FROm $8, aNThROPOlOGiE.cOm

5. PRiNTED “iTO” salaD PlaTE, $20; WhiTE  
aPPETizER PlaTE, $4; bOTh cRaTEaNDbaRREl.cOm. PiNK  
salaD PlaTE, $7, cb2.cOm
6. EiGhT-siDED mElON PlaTE, $9; EiGhT-siDED  
maRblE TRivET, $28, bOTh cb2.cOm
7. GREy muG, $3, cb2.cOm

8. caNDlEhOlDERs, $12, cb2.cOm
9. small PiNK bOWl, $3, cb2.cOm
10. GRaPhic NaPKiNs, $25/sET OF FOuR, cb2.cOm. 
GREy liNEN NaPKiN, $9, cRaTEaNDbaRREl.cOm. 
sERviNG sPOON, $6, zaRahOmE.cOm
11. WiNE GlassEs, $22 Each,  aNThROPOlOGiE.cOm

gimme 

chickeN sOUp FOr The sOUl. 
liTerally
Simplicity is key for Matzo Ball Soup that warms your heart 

From bagels to brisket, kreplach to kishkes, Jewish 
cuisine has never experienced such mainstream 
popularity. For chef Eden Grinshpan, judge on Food 
Network Canada’s Chopped Canada, its day in the sun 
is a long time coming. “I don’t think it’s a surprise that 
it’s popular,” she says. “It’s a surprise it took this long.”

She has a point: Matzo ball soup has comforted 
food lovers for generations, regardless of their heri-
tage. In a culinary world in constant flux, part of what 
makes its appeal so lasting is that at its best, matzo 
ball soup is always as you remember it. Grinshpan 
recalls being fresh from culinary school and eager 
perfect her version of the classic. “I started getting 
super-complex with the stock,” she says, “then I went 
over to my friend’s house and had his mom’s chicken 
soup and I was like ‘What is it about this broth that 
I’m just not getting from mine?’ ”  

Turns out, all you needs is countless generations of 
refinement. “You can’t change what’s already perfect,” 
says Grinshpan. “If you start fussing around with it 
you’re just kind of ruining it.”

Best of all, the old-school way is the easiest. For 
the stock “take a whole bird—skin on, bone-in, not 
cut up—and throw it in,” says Grinshpan. “You want 
every piece of that bird in there to add to that flavour.”

The dumplings are even less fussy. Whether 
grandmas are willing to admit it or not, pre-pack-
aged matzo meal is fine. “Everyone uses it,” laughs 
Grinshpan. “I don’t think anyone talks about it, but 
it’s just an accepted thing.”

Even the veggies are the same that have been used 
for generations: parsnips, carrots and onions, as are 
the crucial flavours of dill and parsley. Season properly 
—“Don’t skimp on the pepper!”—and you’re there, 
in comfort-food heaven. 

chickeN sOUp wiTh Dill 
MaTZO Balls

Preparation time: 1 hour and 15 minutes

Ingredients
Chicken Soup
1 whole chicken, about 3 lb. (1.4 kg)
2 each onions and parsnips, peeled and cut into  
small chunks
4 celery sticks, cut into small chunks
4 medium carrots, peeled and cut into small chunks

½ cup (125 ml) each chopped parsley, chopped dill  
(plus more for serving)
Kosher salt and cracked black pepper

Dill Matzo Balls
1 cup (250 ml) matzo meal
1 tsp (5 ml) each baking soda (omit if making for 
Passover), freshly ground black pepper
2 tsp (10 ml) salt
4 large eggs
¼ cup (60 ml) chopped dill
¼ cup (60 ml) vegetable oil or melted chicken fat
½ cup (125 ml) soda water

Directions
Chicken Soup
1. In a large pot, bring 16 cups of water to a boil. 
Season generously with salt and pepper. Add 
chicken and vegetables. Return to boil then reduce 
heat to maintain a gentle simmer. Cook, skimming 
off foam and fat, for 1 hour. Add herbs and simmer 
another 30 minutes. Taste for seasoning.
2. Remove chicken. When cool enough to handle, 
remove and dice meat. Return meat to pot. If not 
using immediately, cool soup completely. Refrig-
erate up to 1 week, or freeze up to 3 months.

Matzo Balls
1. In a large bowl, mix matzo meal, baking soda 
(if using), salt and pepper. In another bowl, whisk 
eggs, dill and oil or chicken fat.
2. Pour the wet mixture into the dry and stir in 
soda water until well combined. Cover and refrig-
erate for 30 minutes. 
3. Bring a large pot of water to a boil. Take the 
mixture out of the fridge. With oiled hands, roll 
into 2-inch (5-cm) balls. Add to water, cover 
and turn down heat to low. Simmer until cooked 
through, 35 to 45 minutes.
4. While matzo balls are cooking, reheat soup. 
Ladle soup into warm bowls. Add one or two 
matzo balls. Sprinkle with chopped dill.
Recipe: Eden Grinshpan
EdEn Grinshpan is a judGE on 
ChoppEd Canada, airinG saturdays at 
9 p.m. Et/pt on food nEtwork Canada. 
follow on twittEr @EdEnEats
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Use the Get Enough Helper App
to untangle the ribbon every day, 
and we’ll donate* on your behalf.

Apple and the Apple logo are trademarks of Apple Inc., registered in 
the U.S. and other countries. App Store is a service mark of Apple Inc.

getenough.ca/app

*Donations up to a maximum of $50,000. 

  U

ntangle the COLORECTAL C
ANCE

R r
ib

bo
n 

to
 h

el
p

Colorectal Cancer
Association of Canada

Milk contains protein, calcium and many other nutrients 
that provide more health benefits than we realize.
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Michael 
sMiTh’s herB 
crUsTeD rack 
OF laMB

Ingredients
Big splash olive oil
2 racks lamb, frenched and 
capped (by butcher)
½ cup (125 ml) fresh  
bread crumbs
2 cloves garlic, finely minced
1 tbsp (15 ml) any fresh herb, 
minced
1 tbsp (15 ml) olive oil
¼ cup (60 ml) Dijon mustard

Directions
1. Preheat oven to 375F 
(190C) and turn on convec-
tion fan if you have one.

2. Add splash of olive oil to 
skillet over medium-high 
heat. Season lamb heavily 
with salt and pepper. Sear 
exposed lamb flesh until 
golden brown and crusty on 
all sides; remove from pan 
and let rest. In small bowl, 
mix together breadcrumbs, 
garlic, herb and olive oil 
until crumbly paste forms. 
Thoroughly brush presenta-
tion surface of each seared 
rack of lamb with mustard, 
then roll and pat with 
breadcrumb mixture.

3. Transfer lamb racks to 
roasting pan, presenta-
tion side up, and place in 
preheated oven. For medi-
um-rare, roast to an internal 
temperature of 130F (55C), 
about 20-30 minutes. Let rest 
10 minutes before carving 
into individual chops.

NaDia g’s 
spicy saUTéeD 
asparagUs 
wiTh TaMari & 
TOasTeD garlic

Ingredients
1 tbsp (15 ml) extra  
virgin olive oil
Hot chili flakes, to taste
1 clove garlic, thinly sliced
20 stalks asparagus,  
wooden ends removed
1 tbsp (15 ml) low- 
sodium tamari
Pinch cracked black pepper

Directions
1. Heat olive oil in large fry 
pan over medium heat. Add 
chili flakes and garlic; fry 
until garlic is lightly golden, 
about 1 minute.

2. Add asparagus,  
tamari and black pepper; 
sauté until asparagus is 
tender, about 10 minutes. 
Adjust heat so garlic 
doesn’t get too dark.

aNNa OlsON’s 
spriNg pea & 
rice salaD

Ingredients
1¼ cup (300 ml) basmati rice
¼ cup (60 ml) each  
mayonnaise, sour cream
1 tbsp (15 ml) Dijon mustard
2 tbsp (30 ml) white wine 
vinegar
¼ cup (60 ml) chopped green 
onion
2 tbsp (30 ml) chopped  
fresh mint
Fine sea salt and ground  

black pepper
2 cups (500 ml) blanched fresh 
peas or thawed frozen  
baby peas
1 cup (250 ml) sliced radishes

Directions
1. Bring 6 cups (1.5 L) water 
up to a boil and salt gener-
ously. Rinse basmati rice 
in fine strainer and add to 
boiling water. Cook, uncov-
ered, for exactly 10 minutes; 
strain and rinse under cold 
water until cooled.

2. Whisk together mayon-
naise, sour cream, mustard 
and white wine vinegar. 
Stir in chopped green 
onion and mint, and season 
with salt and pepper to 
taste. Toss cooled rice, peas 
and radish slices together, 
then drizzle with dressing 
to taste. Adjust seasoning 
if necessary and chill until 
ready to serve.

3. Dressing can be prepared 
a day in advance and salad 
can be tossed up to 4 hours 
ahead of serving.

4
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to be a better baker, 
do build a better toolbox: 
For next-level baking, expand 
your collection of baking 

pans, from muffin tins and 
baking sheets to springform 
pans. Get silicone spatulas. 
Piping bags and piping tips 
are important, too.

when it comes to nuts, do 
trust your nose: While you 
can see the pecans darken, 
you really want to use your 
sense of smell. you’ll smell 
light toastiness and richness 
and almost a sweetness when 
they’re properly toasted.

do prep ballons for choc-
olate cups: Wipe the little 
ba l loons to  remove any 

film, and make sure they’re 
completely dry. if there’s any 
moisture on the balloons, the 
chocolate won’t stick. 

don’t pop them! it ’s not 
your birthday. use a pin to 
just gently poke a little hole 
close to the balloon’s knot. 
That way it won’t burst, but 
it’ll slowly deflate and come 
away from the chocolate shell. 

do make extra cups: Getting 
the perfect shape, depth, 
consistency and texture takes 
a few tries so plan to make 
more than you need to serve. 

d o n ’ t  ove r - w h i p  yo u r 
cream: avoid whipping to 
the point where cream splits 
and separates. a soft peak 
means when you dip your 
whisk into the cream and 
pull it upwards, you get a 
curl that folds over almost 
in half. a great little tip is 
to whip on one speed lower 
than high. Whipping on high 
speed cuts the time spent 
whipping but shortens the 
window between soft peak 
and over-whipped. 

do watch the clock: When 
folding whipped cream into 

chocolate, time is the enemy. 
if you’re too slow, the cream 
may deflate. better to be 
vigorous if it speeds up your 
folding process. and fold from 
the top, right to the bottom of 
the bowl and lift over.

do work to maste r  the 
basics: baking, like any skill, 
takes practice. you’ve got the 
guidelines in the recipe, but 
with repetition comes confi-
dence. With baking, once you 
put your dish in the oven, it’s 
out of your hands. so that’s 
where respect for technique 
becomes really important.

amateur

FUDge 
BrOwNies
Ingredients
Salt-Roasted Pecans
1 tbsp (15 ml) unsalted butter
1 cup (250 ml) pecan halves
½ tsp (2 ml) sea salt

Brownies
4 oz (125 g) unsweetened  
chocolate, chopped
1¼ cups (300 ml) unsalted  
butter, cut into pieces
1 cup (250 ml) each granulated 
sugar, all-purpose flour
¾ cup (175 ml) packed light 
brown sugar
3 large eggs, at  
room temperature
2 tsp (10 ml) vanilla extract
¼ cup (60 ml) Dutch process  
cocoa powder

Directions
Salt-Roasted Pecans
1. Preheat the oven to 
350F (180C) and grease a 
12-square brownie pan or 
8-inch (20 cm) square pan.

2. Melt butter in a sauté 
pan over medium heat; add 
pecans and salt and stir. 
Toast pecans until they have 
a pleasant nutty aroma (the 
salt will not dissolve, but 
adds a nice crunch), about 8 
minutes. Remove from heat 
and let cool.

Brownies
1. Melt chocolate and 
butter in medium pot over 
medium-low heat, stirring 
until melted. Remove from 
heat and whisk in sugar 
and brown sugar. Whisk 
in eggs, one at a time, then 

whisk in vanilla. Stir in 
flour and cocoa powder 
until evenly combined.

2. Set 12 pecan halves aside; 
roughly chop remaining 
pecans and stir into brownie 
batter. Divide batter into the 
bar pan or spread into 8-inch 
square pan; arrange reserved 
pecan halves on top, spaced 
to have one for each brownie. 
Bake until tops of brownies 
lose their shine, about 20 
minutes. If using in 8-inch 
square pan, bake an addi-
tional 5 minutes. Let cool 
in pan for an hour before 
removing from the tin.

3. The brownies will keep 
in an airtight container for 
up to 5 days, and tend to 
improve after a day.
Recipe: Anna Olson

expert

chOcOlaTe 
MOUsse cUps
Ingredients
White Chocolate Mousse 
8 oz (250 g) white chocolate, 
chopped
2 tbsp (30 ml) unsalted butter
1¼ cups (300 ml) milk
3 large egg yolks
3 tbsp (45 ml) sugar
2 tbsp (30 ml) cornstarch
2 tsp (10 ml) gelatin powder, 
softened in 3 tbsp (45 ml)  
cold water
1 cup (250 ml) whipping cream

Chocolate Cups
8-10 mini balloons
4 oz (125 g) bittersweet  
chocolate, chopped
Raspberries or chocolate  
shavings, for garnish

Directions
White Chocolate Mousse 
1. Place white chocolate and 
butter in medium bowl, with 
a strainer placed over top. 

2. In saucepan, heat milk 
to just below a simmer. 
In a separate bowl, whisk 
together yolks, sugar and 
cornstarch; whisk hot milk 
into egg mixture gradually, 
continuing to whisk while 
adding. Return milk mixture 
to pot and whisk over 
medium heat until glossy and 
thickened, about 4 minutes.  

3. Stir in softened gelatin. 
Pour mixture through 
strainer over chocolate and 
butter; stir until chocolate 
and butter have melted. 
Cool chocolate mixture to 
room temperature.

4. Whip cream to  
soft peak and fold into  
chocolate mixture. Chill 
until slightly set but still 
soft, about 90 minutes.

Chocolate Cups
1. Inflate and tie mini 
balloons; wipe each with 
damp cloth and let dry. 
Prepare parchment  
paper–lined baking tray.

2. In metal bowl placed  
over pot of barely simmering 
water, melt chocolate, stir-
ring gently. When fully 
melted, remove from heat.

3. At an angle, dip balloons 
halfway into melted choco-
late; lift, rotate a quarter turn 
and dip again; repeat until 
chocolate forms tulip shape 
on balloon. Gently shake off 
excess chocolate and place 
balloons onto tray. Chill 
until the chocolate has set.

4. Using a pin, gently pop each 
balloon and deflate slowly. Lift 
each balloon out of chocolate 
cup and discard. Pipe mousse 
into cups and top with rasp-
berries or chocolate shavings. 
Chill until ready to serve.
Recipe: Anna Olson

baking 

8 sTeps TO NexT-level chOcOlaTe  DesserTs 

No, tempering is not kitchen slang 
for an ornery chef on a rampage. 
it comes from the calm serenity 
of the chocolate shop, and it’s an 
essential skill for any pastry chef 
or chocolatier. if you just melt and 
cool chocolate, it looses its glossy 
shine and vigorous snap. Techni-
cally speaking, it’s lost its temper. 
This also happens to chocolate 
that has been stored in improperly 
warm conditions: it’s why those 
Turtles that Nana bought at last 
year’s boxing Day sales have an 
unappetizing white bloom. (They 
are still perfectly fine to eat.)
    Tempering is hard to explain 
without dropping a bit of science. 
The fatty acids in chocolate 
de-crystalize when melted. They 
can reform in six different ways, 
but it’s the fifth, called beta-prime, 
where you get a glossy finish and 
a textural snap. in order achieve 
this, the chocolate must be heated 
to 115F (46c), cooled to 81F (27c), 
then raised again and held at 
90F (32c) long enough for the 
crystals to form the beta-prime. 
This tempered chocolate is now 
ready for coating and dipping 
bars and bonbons that will be 
stable at room temperature. since 
tempering is a bit involved for the 
average home cook, you can store 
homemade confections in the 
fridge to avoid the bloom. but if 
you want to roll like a chocolatier, 
it ’s worth adding tempering to 
your repertoire.—Eric Vellend 

kitchen dictionary

TeMperiNg

Whether you’re a beginner tackling brownies or a seasoned pro ready for a showy challenge, 
 Food Network Canada host Anna Olson’s tips will make you a better baker

FOR mORE 
sPRiNG REciPEs, 
Foodnetwork.ca

A fresh and unexpectedl, easy in-season menu
is the perfect way to welcome April 

dinner party

The Taste of spring 

Produce
3 cloves garlic
1 bunch fresh herbs (rosemary, 
thyme or parsley)
1 bunch fresh mint
2 green onions
1 bunch radishes
1 large bunch asparagus

Grocery
1¼ cups (300 ml) basmati rice
6 tbsp (90 ml) olive oil
¼ cup (60 ml) mayonaisse
5 tbsp (75 ml) Dijon mustard
2 tbsp (30 ml) white wine 
vinegar
1 tbsp (15 ml) tamari soy sauce
4 slices plain white bread
2 cups (500 ml) frozen peas

Dairy
¼ cup (60 ml) sour cream
Butcher
2 lamb racks, frenched & 
capped

Bulk & Spices
Hot chili flakes
Salt
Black pepper

grOcery lisT

5Food network canada 



Celebrating its 10th season, Income 
Property f inds Scott McGillivray 
on the road, helping homeowners 
renovate the vacation rentals of their 
dreams in a four-episode special 
edition called “Destination Payoff.”  

On one stop, contractor McGilli-
vray  guides Rebecca, a food-truck 
owner, and Stew, a painter, who have 
left the big city for life in the country. 

McGillivray gives the couple two 
options: convert their freestanding art 
gallery to a rental apartment or build 
a B&B within their home. Their 
decision, which will be revealed in 
the April 9 episode, led to a kitchen 
facelift. 
  Ahead of the show’s premiere, The 
Kit editor  Eric Vellend spoke with 
McGillivray about the challenges of 
designing a small kitchen.

You weren’t given much room to 
work with in the kitchen. What are 
some tricks to making the most of a 
small space?
It wasn’t a wide kitchen, so we tried to 
keep everything streamlined. A great 
tip for small kitchens is to maximize 
your vertical space. We did some 
open shelving to avoid overwhelming 
the room (and also help show off the 
original brick), but we also did tall, 
narrow shelving next to the fridge as 
well as a large cabinet above it. For 
any small kitchen, start with your 
fridge, stove and sink locations and 
build around those elements.

Is the dining table meant to double 
as a counter when necessary? 
Absolutely. We chose a great dining 

table that not only f it the look of 
the space, but that was extremely 
durable. We knew this table had to 
play double duty, so we went with 
something fairly large with regular 
chairs on one side and stools that 
could tuck away on the kitchen side. 
A long bar runs almost the length of 
the kitchen. What else can you hang 
on it besides dishtowels? 
You can also add hooks for utensils 
and mugs, small storage caddies for 
miscellaneous items like sponges, and 
even a hanging dish rack. This helps 
keep small items off the counter to 
keep that space as clear as possible 
for food prep. 
What kind of considerations do 
you have to make with a kitchen if 
the owners plan to run a B&B from 
their home?
Think functional, practical, sturdy for 
all elements of the kitchen, as well 
as things that are easy to clean. You 
need your kitchen to work for you, 
and not the other way around. 

for thE BiG rEVEal, tunE in 
to hGtV Canada, april 9 
9:30 p.m. Et/pt for iNcOmE 
PROPERTy: DEsTiNaTiON PayOFF 
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Four all-star chefs mentor ten home cooks.

NEW SERIES
ALL–STAR ACADEMY

SUNDAYS 9e | p

Walk in with a food idea, walk out with a fortune.

NEW SERIES
FOOD FORTUNES

THURSDAYS 10e | p

Food network canada 6

Get them involved
“When my kids are engaged in the kitchen 
they’re more inclined to eat whatever they 
cook. They help stir or pour and come 
mealtime they can say “look what I helped 
make.” They’re proud of it and certainly 
they will sit down and start eating”
 
Set expectations
“When it’s something new my rule is ‘If 
you don’t like it that’s fine, but you have to 
try it.’ They have a little piece, then there’s 
something else that they can have along-
side it. But if they try it, more often than 
not they’ll end up enjoying it.”

one family, one meal
“One thing that I think is very important 
is the family meal, and the whole family 
eats the same thing. There’s no ‘Little 
Johnny gets this, Little Jenny get’s that,’ 
no kids’ table at celebrations. It’s just the 
whole family together eating a meal.” 

Start them young
“Until my daughters turned three, we had 
steamed vegetables we’d puree and freeze in 
ice cube trays to be introduced in risottos. 
The kids got used to those flavours, which 
helped introduce them to vegetables. The 
more kids are exposed to food, the more 
they taste, the more their palates expand 
and they start appreciating.”

Give the veggies some help
“There’s ways of encouraging your kids 
through, not necessarily bribery, but by 
adding other elements that they like. If 
you sprinkle some Parmesan cheese, for 
example, over broccoli, it gives that nice 
saltiness and it’s still nutritious.”

Act like a grown up
“For going out, there’s a deal: if my kids 
want to eat at an adult restaurant, they’ve 
got to step it up, eat what adults eat and 
finish what’s on their plate. We’ve never 
given them kids’ menus.”

Stay strong
“I get it: with work and life, parents are 
exhausted, and kids are going to want to 
eat cereal for dinner every night. Some 
parents just buckle in, but I’m like ‘You don’t 
wanna eat it? No problem, you’re going to 
bed hungry.’ It’s too easy for kids to say ‘I 
don’t want to eat it’ and have mom make 
something else. It’s not my first choice to 
have my kids go to bed hungry, but there’s 
a power play: kids who are one or two years 
old, the only thing they really have control 
over is what goes into their mouths—they 
spit it out, they close their mouths. You have 
to be pretty strict.”

lEarn to makE daVid roCCo’s 
lEmon Granita at  
www.foodnEtwork.Ca/
in-sEason/

meal ticket 

Food fight
Food Network Canada celebrity chef and father 
of three David Rocco shares hard-won tips 
for getting kids to —gasp!—eat their veggies
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kitchen tour 

country 
strong 
An HGTV star helps 
a couple fund a new, rural 
lifestyle and make the most 
of a small kitchen

by ERic vEllEND 

Imported & Distributed by Gourmet Trading |  888-482-3278 |  m a d e  i n  m a i n e 

stonewallkitchen.com

Real maple, real bacon,
                      real good.



YOUR DREAM KITCHEN 
IS EVEN CLOSER TO 
BECOMING A REALITY.

With the purchase of select Thermador cooktops, wall ovens 
and ranges, receive a no-cost Thermador dishwasher. Add 
Thermador refrigeration and receive a no-cost Thermador hood 
or downdraft ventilation. That’s a potential value of $6,847!

ONE-TWO-FREE™

Promotion valid only on select Thermador models. To be eligible for the free appliances offered in this promotion, all other appliances must be purchased at their regular price, 
in one order, and at the same time. Products must be purchased during the promotion period of January 1 through December 31, 2015. No substitutions will be allowed. Please 
see sales associate for complete details. *While supplies last. Dealer may substitute model to equal or greater value with the free dishwasher. 15TCAN006-14-120371-6

PLEASE VISIT WWW.THERMADOR.CA

Appliance Canada
8701 Jane St., Vaughan

1380 Castlefield Rd., Toronto
1225 Wonderland Rd. N, 

Unit 40, London

Best Brand Appliances 
6221 Hwy. #7,  Unit 9, Vaughan

Canadian Appliance Source 
120 Cartwright Ave., Toronto

600 Matheson Blvd. W, Mississauga

Caplan’s Appliances
1111 Weston Rd., Toronto

Corbeil Appliances
255 Bass Pro Mills Dr., Vaughan
3050 Vega Blvd., Mississauga 
2202 Industrial St., Burlington 

1629 Victoria St. E, Whitby
45 Legend Crt., Ancaster

Goemans Appliances 
3050 Vega Blvd., Mississauga

166 Bunting Rd., St. Catharines
903 Queenston Rd., Stoney Creek

4585 King St. E, Kitchener
1040 Wharncliffe Rd. S, London

167 Chrislea Rd., Vaughn

TA Appliances 
932 Victoria St. N, Kitchener

42 Caplan Ave., Barrie
195 Henry St. Unit 103, Brantford
1655 Dundas St. E, Mississauga

Tasco Appliances
3041 Dufferin St., Toronto 

2111 Dunwin Dr., Unit 11, Mississauga
338 Queen St. E, Brampton

11160 Yonge St., Richmond Hill
1101 Kingston Rd. Unit 110, Pickering

Total Appliance Centre
1830 Dundas St. E, Mississauga

Toronto Star “The Kit”  - Toronto Star Zone

A P P L I A N C E  S T U D I O
Luxe

CALL 1-888-966-5893 
TO BOOK AN APPOINTMENT
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