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CRAVINGS 

TOSS LIKE A BOSS
From bone and silver to gleaming wood,  
these stunning serving pieces will have  
you tossing salad in style.
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1. El Jimador Tequila Blanco, from $30.95 The workhorse of cocktail 
bars, blanco (aka, silver) tequila is usually bottled immediately after 
distillation. This uncommonly affordable version has a subtle grassy 
aroma, citrusy flavours and a gently peppery finish. Use it in classic 
drinks like the Margarita or Paloma, or shoot it, if you must, but 
skip the salt.

2. Espolòn Tequila Reposado, from $44.95 Reposado means 
“rested,” and this tequila took a snooze for six months in American 
oak barrels. Light gold in colour, it’s slightly sweet with notes of brown 
sugar, orange peel and spice. It’s remarkably good in a highball with 
tonic, or in the beloved Tequila Sunrise. 

3. Cazadores Añejo Tequila, from $42.95 The difference between 
añejo and reposado is that the former is aged longer in smaller casks, 
which imparts more flavour and colour. This one is a terrific value 
with layers of dried fruit, caramel, spice and earth. Savour straight, 
or use it to great effect in a Tequila Old Fashioned.

4. Leyenda Tlacuache Organic Mezcal, from $71.95 While good 
tequila is made from blue agave, mezcal—the boldest white spirit on 
the planet—uses mostly espadin agave, which is first roasted in open 
pits. This hombre from Oaxaca is briny, vegetal and unctuous with a 
long, smoky finish. If you like peaty scotch, sip it neat, or swap it for 
gin in a mighty Mezcal Negroni.
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STEAL THIS STYLE

TOMMY’S 
MARGARITA
Arguably the best 
cocktail to come 
out of the ’80s, 
this salt- and 
Cointreau-free 
margarita varia-
tion was invented 
by Julio Bermejo 
at his family’s 
restaurant in San 
Francisco.

Ingredients
2 oz (60 ml) 100% 
agave blanco 
tequila
1 oz (30 ml) 
strained fresh  
lime juice
½ oz (15 ml) blue 
agave syrup 

Directions
1. Chill a rocks 
(lowball) glass in 
the freezer for at 
least 5 minutes.
2. Place tequila, 
lime juice and 
agave in a cocktail 
shaker. Fill ¾ full 
with ice; shake 
vigorously until ice 
cold, 10 seconds. 
Strain into chilled 
rocks glass filled 
with ice. Serve 
immediately.1 2 3 4

1. AERO SALAD SERVERS, $80,  
CRATEANDBARREL.COM 
2. BROWN BONE WITH SILVER HANDLES 
$40, WILLIAMS-SONOMA.COM 
3. WOODEN BRANCH SERVERS,  
$30, THEBAY.COM 
4. WHITE BONE AND BLACK HORN 
SERVERS $40, WILLIAMS-SONOMA.COM 
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Four preset recipe programs let you 
make your favourite treats at the 
push of  a button. 

A Magnetic Drive system keeps the 
pitcher connected to the base—no 
fussy attachments needed. 

A removable top cap makes 
measuring and adding ingredients 
while blending super easy. 

The stainless steel, machine-
washable blades blend quickly 
and effi ciently. 

Spicy Thai Curry Sweet Potato Soup         
Makes 6 servings

CURRY PASTE
1 shallot, roughly chopped
1 stalk lemon grass (about 1/4 ounce), roughly 
chopped
1 habanero pepper, stem removed and seeded
4 cloves garlic, crushed
8 de arbol dried peppers, stems removed and soaked 
in water for 20 minutes
1 scallion, white and light green parts roughly chopped
1/4 cup diced red sweet bell pepper

SOUP
2 tablespoons extra virgin olive oil
1 yellow onion, diced
3 cloves garlic, crushed
2 tablespoons Thai-Style Red Curry Paste
1 14-ounce can coconut milk
2 pounds sweet potatoes, peeled and cubed
2 cups vegetable stock or broth
1 heaping cup diced chicken (from a rotisserie chicken)
1/2 cup fi nely chopped fresh cilantro
1 teaspoon kosher salt, or to taste

PREPARATION FOR PASTE
Combine all ingredients in the KitchenAid® Torrent™ blender. Process on low, scraping down the sides as 
needed, until everything is uniformly chopped and forms a paste-like substance.

PREPARATION FOR SOUP
1. Heat the olive oil in a cast iron casserole pan set over medium heat. Add the onions and cook for 5-7 
minutes, until softened and beginning to look translucent. Stir in the garlic and cook for an additional 4-6 
minutes, until the onions begin turning golden brown. Stir in the Thai-style red curry paste.
2. Pour the coconut milk into the casserole and stir well to combine. Bring to a boil and then stir in the sweet 
potatoes and vegetable stock. Cover and cook for 20-25 minutes, until the sweet potatoes are fork tender.
3. Remove from the heat and use a hand blender to puree the soup. Stir in the diced chicken, cilantro and 
salt. Cover and place back on the burner (reduce heat to low). 
4. Cook for an additional 5 minutes. Enjoy immediately.

Add oodles of  rich fl avour to your soup with homemade red 
curry paste that you can also use to spice up other dishes.

ADVERTORIAL

Become a culinary expert with the new Torrent™ blender from KitchenAid®

For more delicious recipes and product information, visit:
KitchenAid.ca

The Modern Mix
Brought to you by

Start with all your liquids, then add halved, antioxidant-rich 
cranberries and sliced bananas for a smooth superfood smoothie. 

Cranberry Pomegranate Smoothie         
Makes 2 servings

Greens and Goat Cheese Bisque
Makes 8 servings

1 tablespoon olive oil
2 yellow onions, chopped
1/2 teaspoon salt, divided, plus more to taste
2 cups plus 2 tablespoons water, divided
1 tablespoon chopped fresh thyme leaves
1 large Russet potato, peeled and diced
2 tablespoons Marsala cooking wine
4 cups vegetable or chicken broth

3/4 pound baby spinach leaves
1/2 pound baby kale and/or Swiss chard 
leaves, tough stems removed
1/4 teaspoon cayenne pepper
1/4 teaspoon nutmeg
1/2 cup crumbled goat cheese
2 tablespoons unsalted butter
1 tablespoon fresh lemon juice

PREPARATION
1. Heat oil in a skillet over medium-high heat. Add onions and 1/4 teaspoon salt; 
cook, stirring often, 5 minutes until onions begin to brown. Reduce heat to low; add 2 
tablespoons water and fresh thyme leaves. Cover and cook, stirring occasionally, 25 
minutes until onions are a deep caramelized brown.
2. Meanwhile, in a stockpot over high heat, bring remaining 2 cups water, diced potato 
and 1/4 teaspoon salt to a boil. Reduce heat to medium and simmer 10 to 15 minutes 
until potatoes are soft.
3. Once onions are caramelized, stir in Marsala wine, then add mixture to stockpot 
along with broth. Bring to a simmer. Stir in spinach, kale, cayenne pepper and nutmeg 
until greens are just wilted.
4. Remove from heat. Add goat cheese, butter and lemon juice and stir until cheese 
and butter are melted. Pour soup in batches into a KitchenAid® Torrent™ blender and 
puree until smooth. Add more salt or lemon juice to taste, if  desired.

INGREDIENTS

1/2 cup pomegranate juice
1 cup frozen cranberries
1/3 cup plain yogurt
1 banana

1 tablespoon fl axseed meal (optional)
1 tablespoon honey or agave nectar
Fresh mint, for garnishing

PREPARATION
1. Combine all ingredients in the KitchenAid® Torrent™ blender.
2. Blend the ingredients until well combined.
3. Taste and sweeten with additional honey as desired.
4. Pour into glasses, garnish with mint and serve.

INGREDIENTS

Before the temperatures drop this fall, enjoy a fresh, greens-fi lled 
soup packed with tons of  vitamins A and C.

DID YOU KNOW?

Sweet potatoes are 
high in vitamin A, 
B6 and dietary fi bre

DID YOU KNOW?

Cranberries are 
are great sources of  

potassium, vitamin C 
and B-6

As summer winds down, it’s the best time of  year to sample fresh, local fruits and vegetables. Exploring 
all of  the top fl avours and textures of  the season is easy with a new KitchenAid® Torrent™ blender.

THIRSTY

THE SPIRIT OF AGAVE
Ranging from clean blanco to smoky mezcal, Mexico’s 
agave-based spirits perfectly bridge summer and fall. 
Here is your required drinking list for Tequila 101.

BY ERIC VELLEND

ASK A CHEF

SELF PRESERVATION
Before summer’s bounty is gone, do yourself a favour  
and put some up for the long winter ahead. Chef In Your Ear  
star Craig Harding offers his tips on preserving at home.

IT ALL BOILS DOWN TO
“Hygiene, hygiene, hygiene,” says Harding, of the most important thing for beginner 
canners. “All along the way.” Since the idea of preserving is preventing bacteria 
from spoiling the food, extra care is worth it. This means submerging all canning 
equipment in boiling water, ensuring your hands are scrubbed and that the rims 
of the jars are clear and clean when you seal them. 

GET EQUIPPED
“Invest in a few little pieces,” he says. “Get a metal rack so your jars don’t touch 
the bottom of the pot when you’re boiling them. Get a pair of the tongs made so 
you can grab the jars out of the boiling water, and a funnel made for jars with a 
very wide opening, which protects the rim from getting anything on it.” 

JARS THAT POP
“If I do 24 jars, there’ll be four jars or so that don’t pop, that don’t get that vacuum 
seal. I just put them in the fridge and eat them within four weeks. Everything else 
can stay over the winter.” 

TRYING DRYING
“Drying opens up preservation to a whole new style. You can do just as many 
creative and interesting flavours with drying as you can with canning,” says 
Harding, dispelling the assumption that dried fruit always tastes like, well, just 
dried fruit. “You can sprinkle spices on it rather than just dry fruit in its natural 
state. I like to dip them in a light syrup. The possibilities are endless.” 

FREEZE FAME
Blast freezing may be all the rage in high-end kitchens, but bringing that technique 
home requires some adapting. “Blast freezers are incredibly expensive machines. 
A home freezer accomplishes nearly the same result—blueberries in your own 
freezer will soften just a little bit before hitting that deep freeze. Freezing naturally 
without additives preserves food closest to its natural state. You need to can with 
heat, so that changes the food. Freezing, you can thaw the food and treat more 
closely to if it was fresh.”

COLD AND ALONE
Harding offers a great tip for storing fruits and veggies in your freezer. “Lay them 
out flat on a tray with a enough space between them to freeze solid separately so 
they don’t clump together; then store them together in a Ziplock bag. But there 
is a shelf life to a frozen product: After about six months because of the moisture 
in the product it’s inevitable that you’ll get that freezer burn.”

CHEF IN YOUR EAR AIRS MONDAYS AT 10PM ON FOOD NETWORK CANADA

5. MODERN WOOD SERVERS,  
$30, THEBAY.COM 
6. AQUARELLE SABRE SERVING  
SET, $80, HOPSONGRACE.COM
7. ANTUCO SERVING SET, $47,  
CRATEANDBARREL.COM
8. GREY MANGO SALAD SERVERS  
$40, WILLIAMS-SONOMA.COM 

9. BONE AND SILVER SERVING  
PIECES, $24, PIER1.COM
10. NATURE HORN SALAD SET  
SABRE, $71, HOPSONGRACE.COM
11. BLACK HORN WITH SILVER  
HANDLE, $39, ABSOLUTLEYINC.COM
12. GREY RUNNER, $49,  
WESTELM.COM
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Note: If you don’t eat pork, 
the pepperoni can be left out 
of the meatloaf and the bacon 
omitted from the pasta with 
equally delicious results.

 
PEPPERONI 
CHEDDAR  
MEATLOAF
Courtesy of Michael Smith
Serves 6

Ingredients
Meatloaf
½ cup (125 ml) milk
1 cup (250 ml) large flake oats
2 lbs (1 kg) ground beef
1 onion, grated
2 cloves garlic, minced
2 large eggs
2 tsp (10 ml) dried oregano
1⁄2 tsp (2 ml) salt
1⁄2 tsp (2 ml) pepper
1 cup (250 ml) aged cheddar, 
cut into 1⁄2-inch cubes1 250 g 
(8 oz) pepperoni stick

Glaze
½ cup (125 ml) ketchup
¼ cup (60 ml) brown sugar
2 tbsp (30 ml) soy sauce
2 tsp (10 ml) your favourite hot 
sauce (optional)

Directions
1. Preheat oven to 375ºF 
(190ºC). Turn on convection 
fan, if you have one.
2. In small bowl, pour milk 
over oatmeal; let stand 10 
minutes. In a large bowl mix 
beef, onion, garlic, eggs, 
oregano, salt and pepper. 
Work in cheese and oatmeal 
mixture.
3. Line a baking tray with 
parchment paper or a 
non-stick baking mat. Form 
meatloaf into rough mound; 
work pepperoni stick into 
center, surrounding it evenly 
with meatloaf. 
4. Whisk together glaze 
ingredients and brush over 

entire surface of meatloaf. 
Bake until cooked through, 45 
to 50 minutes. Slice and serve.

Alternate Twists & Serving 
Ideas: Shape the mixture 
into large meatballs and 
place them on a parchment 
lined baking tray. Brush each 
meatball with glaze and bake 
until cooked through, 25 to 
30 minutes.

 
SPEEDY TOMATO 
PASTA BAKE
Courtesy of Michael Smith
Serves 6

Ingredients
1 lb. (454 g) dried penne or 
other pasta shape
8 slices thick-cut bacon, chopped
1 large onion, chopped
3 cloves garlic, sliced
1 28-oz (796-mL) can whole 
tomatoes

1 5.5-oz (156-mL) can tomato 
paste
1 cup (250 ml) dry red wine
1 tbsp (15 ml) dried oregano
1 bay leaf
¼ tsp (1 ml) salt
1 large sweet potato, peeled, 
coarsely grated
1-lb. (454-g) container baby 
spinach
1 cup (250 ml) ricotta 
1 cup (250 ml) grated 
Parmesan
1 large egg
¼ tsp (1 ml) pepper
1 1-lb. (454-g) bag Tex Mex 
cheese blend 

Directions 
1. Preheat oven to 375ºF 
(190ºC). Turn on convection 
fan, if you have one.
2. In a large pot, cook bacon 
over medium heat until 
crispy and brown, about 15 
minutes. Remove bacon and 
drain on paper towel. Add 

onion and garlic to bacon 
drippings and cook until 
soft, about 5 minutes. Add 
tomatoes, tomato paste, red 
wine, oregano, bay leaf and 
salt. Bring to a simmer. Stir 
in sweet potato and cook 
until soft, about 12 minutes. 
Add spinach, stirring until 
wilted. Remove from heat. 
3. Cook pasta salted boiling 
water. Drain and transfer to 
a large bowl.
4. In medium bowl,  
mix ricotta, Parmesan,  
egg, pepper and half of Tex 
Mex cheese.
5. To assemble, stir sauce 
into pasta; fold in ricotta 
mixture. Pour into deep  
9- by 13-inch (23- by 
33-cm) baking pan. Top 
with remaining half of Tex 
Mex cheese and reserved 
bacon. Bake until light 
brown and bubbly, about 20 
to 25 minutes.

EVERYBODY'S COOKING ON THE WEEKEND
Summer is over, the bambini are back in school, and putting out dinner is a chore. Time roll up your sleeves on the 
weekend and stock up the fridge and freezer for the week. These comforting kid-friendly recipes have got you covered.

 
3. To make vinaigrette, whisk miso 
and water in a small bowl. Add rice 
vinegar and lemon juice and whisk 
until smooth.
4. Arrange spinach on a platter. 
Sprinkle with freekeh and walnuts. 
Spoon warm carrots over the salad 
and drizzle with miso vinaigrette.
 
BULGUR, CRANBERRY 
AND ZUCCHINI SALAD 
WITH CITRUS-SUMAC 
DRESSING
Courtesy of Dan Clapson
Serves 4 to 6

Ingredients
Salad
1½ (375 ml) cups water
½ tsp (2 ml) salt
¾ cup (175 ml) medium bulgur 
¾ cup (175 ml) dried cranberries
1 tbsp (15 ml) olive oil
½ small red onion, thinly sliced
2 cups (500 ml) cooked chicken meat, 
loosely chopped
2 cups (500 ml) parsley, finely chopped
1 cup (250 ml) green beans, trimmed, 
sliced ½-inch thick
1 medium zucchini, halved lengthwise, 

thinly sliced
½ cup (125 ml) feta, crumbled

Dressing
Zest and juice of 1 orange
Zest and juice of 1 lemon
2 tbsp (30 ml) olive oil
2 tsp (10 ml) sumac
1 tsp (5 ml) white wine vinegar
½ tsp (2 ml) ground black pepper
¼ tsp (1 ml) salt
¼ tsp (1 ml) cayenne pepper

Directions
1. Bring water and salt to boil in 
a medium pot on high heat. Add 
bulgur, reduce to heat to medium and 
cook until wheat has absorbed liquid 
and is al dente, about 10 minutes.
3. Transfer to a large bowl. Add 
cranberries and olive oil. Mix  
well with a spoon. Let cool for  
15 minutes.
4. Add remaining salad ingredients 
to bowl. Toss well to combine.
5. To make dressing, whisk all ingre-
dients in small bowl. Pour over salad. 
Toss until everything is well coated.
6. Refrigerate at least 30 minutes. 
Toss again before serving.

REAL PLAN
Restaurateur, mother, Food Network Canada star:  
Devin Connell knows all about being pressed for time.  
Here are her meal-planning tips to live by.

BLOODY CAESAR 
TOMATO SALAD
Courtesy of Anna Olson
Serves 6

Ingredients
6 cups (1.5 L) tomato chunks and wedges 
(use a variety of colours and sizes)
3 tbsp (45 mL) fresh lime juice
1 clove garlic, minced
¼ cup (60 ml) minced red onion
1 cup (250 ml) finely diced celery
½ cup (125 ml) diced cucumber
1 tbsp (15 ml) drained prepared  
horseradish
3 dashes Worcestershire sauce
1 dash Tabasco sauce
Celery salt and freshly ground  
black pepper

Directions
1. In a large mixing bowl, toss  
tomato, lime juice and garlic.  
Cover and let stand 30 minutes.
2. Strain liquid from tomatoes into a 
small pot. Reduce over medium heat 
to 2 tbsp (30 ml). Cool. Add reduction 
back to tomatoes and toss with the 
onion, celery, cucumber, horseradish, 
Worcestershire sauce and Tabasco. 
3. Season to taste with celery salt and 
pepper. Chill until ready to serve.

KALE SALAD WITH 
HAZELNUTS AND 
GRAPES
Courtesy of Renee Reardon
Serves 4 to 6

Ingredients
8 cups (2 L) chopped dinosaur kale  
(stems removed)
¼ cup (60 ml) extra-virgin olive oil
2 tbsp (30 ml) fresh lemon juice
¼ cup (60 ml) sliced scallions
¼ cup (60 ml) hazelnuts, toasted,  
skinned, chopped
½ cup (125 ml) grapes, halved
Coarse sea salt and freshly ground  
black pepper

Directions 
1. In a large bowl, whisk olive oil  
and lemon juice. Add kale. Toss  
vigorously with your hands to coat.  
Let stand 5 to 10 minutes. 
2. Add scallions, hazelnuts and 
grapes. Season with salt and pepper 
and toss again.

ROASTED BEET, 
ARUGULA AND GOAT 
CHEESE SALAD  
Courtesy of Lynn Crawford
Serves 4

Ingredients
2 large red beets
2 large golden beets
2 tsp (10 ml) thyme leaves
¼ cup (60 ml) white wine vinegar

½ cup (125 ml) extra-virgin  
olive oil, divided
2 shallots, finely diced
2 tbsp (30 ml) lemon juice
4 oz (125 g) soft mild goat cheese
4 cups (1 L) arugula
Salt and freshly ground black pepper

Directions
1. Preheat oven to 425°F (220°C).
2. In a large mixing bowl, combine 
beets, thyme, vinegar and 3 tbsp (45 
ml) olive oil. Season generously with 
salt and pepper. Mix.
3. Place beets on double squares of foil. 
Drizzle with any dressing remaining 
in bowl. Wrap tightly and place on 
roasting pan. Bake on middle rack 
until tender, about 1 to 1½ hours. 
Unwrap beets and cool.
4. To make vinaigrette, whisk shallots 
and lemon juice in a small bowl. 
Whisk in remaining olive oil in a 
steady stream. Season to taste with 
salt and pepper.
5. When beets are cool enough to 
handle, slip off and discard skins. Cut 
red and golden beets into half moons 
or wedges and put in separate bowls. 
Drizzle with vinaigrette and season to 
taste with salt and pepper.
6. Divide beets onto four salad plates. 
Toss the arugula with vinaigrette to 
coat and gently mound on top of beets; 
crumble goat cheese on top. Serve.

CARROT, SPINACH AND 
FREEKEH SALAD WITH 
MISO VINAIGRETTE
Courtesy of Kristen Eppich
Serves 4 to 6

Ingredients
Salad
½ cup (125 ml) cracked freekeh, rinsed
1 cup (250 ml) water
¼ tsp (1 ml) salt
1 lb. (500 g) carrots
2 tbsp (30 ml) butter
8 cups (2 L) baby spinach
½ cup (125 ml) walnut halves,  
toasted, chopped 

Miso Vinaigrette
2 tbsp (30 ml) white miso paste
2 tbsp (30 ml) hot water
2 tbsp (30 ml) rice vinegar
2 tbsp (30 ml) lemon juice

Directions
1. Bring freekeh, water and salt to a 
boil in a medium pot; cover and reduce 
heat to low. Simmer for 20 min, or 
until freekeh is tender but toothsome. 
Fluff with a fork and set aside.
2. Peel carrots and cut into ½-inch 
(1-cm) coins. Melt butter in a skillet 
over medium-high heat. Add carrots 
and cook until well coated with butter, 
about 2 minutes. Cover and reduce heat 
to medium-low. Cook until carrots are 
tender, 5 to 8 minutes. Remove from heat.

Raising the 
Salad Bar
As summer runs its course, farmers’ markets are at their 
absolute peak with both warm weather favourites and the 
first robust vegetables of fall. Whether it’s simply dressed kale 
or a hearty bowl of spinach, carrots and freekeh, celebrate 
the season with these superb salads.

SALAD 5 WAYS

We all know the rush: You get home exhausted 
from work and realize you’ve forgotten about 
dinner. That means another scrapped-to-
gether meal or expensive take-out. It doesn’t 
have to be this way. Follow this advice from 
Devin Connell, Toronto-based chef and star 
of Food Network Canada’s Chef in Your Ear, 
and you’ll be eating well all week. 

NO REST ON SUNDAY
Spend a little bit of time on the weekend to 
save a whole lot of time during the week. “It’s 
just really about committing to spending two or 
three hours on Sunday to fill your fridge up with 
the basics, and combine them in interesting and 
different ways throughout the week.”

PREPARE ELEMENTS, NOT MEALS
Here’s how meal planning often goes—
and dies: Make a big pot of chili on the 
weekend, portion it out, and eat it all week. 
The problem? By Wednesday you’re sick of 
chili. “You don’t have to go the whole way 
with one thing,” says Connell. “Break your 
Sunday cook down: roast your proteins; do 
your veggies; and cook your starches sepa-
rately, and then you can doctor them each 
up in different ways as the week goes by. 
It’s more about assembly during the week 
as opposed to cooking.” 

VERSATILE VEGGIES
“A great way to use up veggies is soups. My 
family eats a lot of roasted root vegetables, 

so on a Sunday night I’ll roast sweet potatoes, 
parsnips and butternut squash and serve it 
with a roast chicken. Then the next day I’ll 
puree whatever’s left over with a little chicken 
stock to make a soup that’ll be good for the 
entire week. 

PLAN FOR EVERYONE
While having kids makes set meal times 
more important, it also makes them more 
tricky, as what young kids can (and, really, 
will) eat doesn’t always excite their food-
loving parents. “It’s hard when families try 
to cook multiple meals,” she says. “But it’s 
also unrealistic to think your two-year-old 
is going to eat marinated octopus.” Connell 
has a solution: prepare a basic, kid-friendly 
version of something that can be tweaked 
for adult taste buds.  

EARLY PLANNING FOR MORNINGS
While everyone frets over the evening meal, 
mornings rush by even more frantically. But 
quality breakfasts are just a few simple steps 
away. “I make a dry pancake mix—whole-
wheat flour, ground almonds, the baking 
powder and all that—and keep it in a big jar I 
can leave at room temperature and it’s good 
for a month. In the mornings all I have to do 
is add eggs and milk, and it’s ready in pretty 
much as long as it takes to make toast.” 

CHEF IN YOUR EAR AIRS MONDAYS AT 10PM 
ON FOOD NETWORK CANADA



KITCHEN TOUR

ALAN AND 
TANYA 
THICKE
In Unusually Thicke: 
Under Construction, the 
HGTV Canada stars  
and Hollywood couple 
tackle a major renovation 
with sense of purpose  
and humour. 

In season two of HGTV Cana-
da’s Unusually Thicke, everyone’s 
favourite TV dad, Alan Thicke, 
his wife Tanya and son Carter 
juggle busy lives with exten-
sive home renovations. Despite 
a few hiccups, the kitchen is 
transformed and brightened 
with a look that’s both modern 
and comfortable. Kit editor 
Eric Vel lend recent ly spoke 
with the couple about how to 
create a classic-yet-fresh space 
to cook and eat.

I heard the kitchen renovation 
originally went horribly wrong. 
What happened?
Alan: I saw the estimate.
 
I don’t see a dishwasher. It must 
be hiding there somewhere.
A: Because we have no dishes. 
All finger food.
Tanya: Both the dishwasher and 
refrigerator are f lushed so you 
can focus on the beauty of the 
marble countertops.

 
W hy did you go for a large 
double sink at the expense of 
counter space?  
T: We reused our old kitchen 
sink, which saved us money.
 
The breakfast nook is such a 
lovely space. Would you use it 
for entertaining, if there were 
just four of you?
A: I like when it’s just the one 
of me.
T: We use it all the time for our 
own family of three, for break-
fast, lunch and dinner. Love that 
nook! It’s very cozy.
 
White kitchens and teenage boys 
are a bad mix. Do you have any 
rules for Carter in the kitchen?
A: Actually, I’m the messy one. 
He and Tanya are the chefs.
T: Carter loves the kitchen and 
keeps it spotless. Well, that 
might be an exaggeration. But 
for a teenager he does a good job 
keeping it tidy.
 
Is there anything else that you 
want to mention about the 
kitchen?
A:  Just curious: Where is it, 
exactly?
T: What I love about our new 
kitchen is that it has a timeless 
look. I highly recommend a 
white kitchen: it looks modern 
and fresh.

UNUSUALLY THICKE: UNDER 
CONSTRUCTION AIRS THURSDAYS 
AT 10PM ON HGTV CANADA.
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Chefs do the talking.  
Clueless cooks do the cooking.

Chef In Your Ear
MONDAY 10 e | p

FOOD NETWORK is a trademark of Television Food Network G.P.; used with permission.

chefinyourear.ca

BOOK SHELF
Whether it ’s weekday Mexican 
from a celebrity chef or veg-cen-
tric dishes by an Iron Chef champ, 
these new cookbooks will take 
your kitchen game back to school.

BY ERIC VELLEND

VEG HEAD
A Girl and Her Greens by April 
Bloomfield with JJ Goode (Ecco, 
$43.50) 
New York City–based Iron Chef 
America champion April Bloom-
field rose to fame on her carniv-
orous cooking and nose-to-tail 
ethos. She does, however, get 
equally excited about vegeta-
bles, and shares her passion in 
this terrific new tome. Gorgeously 
shot and illustrated, the book 
showcases Bloomfield’s talent for 
robust flavours and unique combi-
nations like Roasted and Raw 
Fennel Salad with Blood Orange 
and Bottarga. There are also some 
excellent root-to-leaf recipes like a 
revelatory Carrot Top Pesto.

EASY FIESTA
More Mexican Everyday by Rick 
Bayless with Deann Groen Bayless
(WW Norton, $42) 
While Mexican cuisine can intimi-
date with its complex mole sauces 
and labour-intensive tamales, 
Chicago chef and Mexican food 
authority Rick Bayless makes a 
good case for cooking it every 
day. Recipes are stripped down, 
convenience foods are used, and 
make-ahead condiments like the 
smoky-sweet salsa negra keep the 
flames burning. No tortilla is left 
unturned, there’s even a chapter 
for slow cookers with dishes like a 
classic Red Chile Pozole with Pork.

HELLO HAVE YOU MET…

POMEGRANATE MOLASSES
The first time I tried pomegranate molasses, I looked lovingly at the bottle 
and said, “Where have you been all my life?” Made from pomegranate juice 
concentrate and sugar, and reduced to thick, mahogany syrup, it delivers a 
one-two punch of sweet and tart reminiscent of top-shelf balsamic vinegar. 

   Pomegranate molasses is a versatile staple in Persian cuisine, where it’s 
used with abandon in many dishes including the beloved fesenjan, a rich stew 
of chicken and walnuts. The syrup shines bright in vinaigrettes, whether it’s to 
boost less-than-perfect tomatoes or to drizzle on grilled eggplant. It’s excellent 
paired with meat, especially lamb, either on its own as a glaze or to pump up 
barbecue sauce. Bartenders also adore the stuff, occasionally swapping it in for 
grenadine in cocktails like the Ward 8.

     Look for pomegranate molasses in Middle Eastern food shops, gourmet 
stores and select supermarkets. Not only does it remain shelf stable once you 
open it, it’s best to keep it out of the fridge as it becomes extremely thick when 
cold. Anyway you pour it this sweet elixir deserves a prime place in your pantry.
— Eric Vellend

KITCHEN DICTIONARY

SOFFRITTO
Soffritto is an Italian flavour base used to add depth and 
complexity to savoury dishes. While the basic ratio is a 
2:1:1 by volume of finely chopped onion, celery and carrot 
slowly simmered in olive oil, other aromatics including 
garlic, tomato paste and/or herbs are sometimes added. 
How this versatile base is cooked depends on the dish. 
Lighter (“blonde”) soffritto is used in vegetable dishes 
such as slow-cooked green beans with tomato or mine-
strone; for braised meats and the famous ragus of Tuscany, 
the soffritto is cooked longer, to a rich nutty brown. 
       The technique goes beyond Italian cuisine. A Spanish 
version—sofrito—has a base of onion, garlic, peppers, 
tomato and paprika, and forms vital part of paella; then 
there’s the “holy trinity” of onions, celery and peppers, an 
essential building block in Cajun cuisine. 
     While soffritto takes time, it can be made in large 
batches and used throughout the week. Use it enough 
and you’ll start to get a true appreciation for Italy’s famed 
cucina povera, where a few humble ingredients are trans-
formed into something profoundly delicious.
— Eric Vellend

LIFE SAVER
Make Ahead Meals by Michael 
Smith (Penguin Canada, $32) 
As a father of three, Food Network 
Canada star Michael Smith is no 
stranger to the pressures of 
putting out wholesome, deli-
cious meals for your family day 
after day. With over 100 drool-
worthy recipes, the celebrity chef 
focuses on strategic planning and 
cooking ahead so dinner is just a 
quick, stress-free assembly. Dive 
into this family-friendly book and 
watch your kids go wild for homey 
dishes like El Paso’s Shepherd’s Pie 
and Chipotle Chicken Enchiladas.

Thermador is a a registered trade mark of BSH Home Appliances Ltd. 
© 2015 BSH Home Appliances. © 2015 BSH Canada.
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APPLIANCE CANADA 
8701 Jane St., Vaughan
1380 Castlefield Rd, Toronto
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Unit 40, London

BEST BRAND APPLIANCES 
6221 Hwy #7,  Unit 9, Vaughan

CANADIAN APPLIANCE SOURCE
120 Cartwright Ave, Toronto
600 Matheson Blvd West, Mississauga

CAPLAN’S APPLIANCES 
1111 Weston Rd, Toronto 
 
COAST WHOLESALE APPLIANCES 
1748 Creditstone Rd Unit, # 1. Vaughan

CORBEIL APPLIANCES  
255 Bass Pro Mills Dr, Vaughan
3050 Vega Blvd, Mississauga 
2202 Industrial St, Burlington 
1629 Victoria St East, Whitby
45 Legend Crt, Ancaster 

GOEMANS APPLIANCES 
3050 Vega Blvd, Mississauga
166 Bunting Rd, St. Catharines
903 Queenston Rd, Stoney Creek
4585 King St East, Kitchener
1040 Wharncliffe Rd South, London
167 Chrislea Road, Vaughan

TA APPLIANCES 
932 Victoria St North, Kitchener
42 Caplan Ave, Barrie
195 Henry St, Unit 103, Brantford
1655 Dundas St East, Mississauga

TASCO APPLIANCES  
3041 Dufferin St, Toronto 
2111 Dunwin Dr, Unit 11, Mississauga
338 Queen St East, Brampton
11160 Yonge St, Richmond Hill
1101 Kingston Rd, Unit 110, Pickering

TOTAL APPLIANCE CENTRE  
1830 Dundas St East, Mississauga

Now is the perfect time to combine your passion for cooking with 
your love of a great offer. Browse Thermador’s luxury appliances and 
eligible ranges, cooktops, wall ovens, refrigerators and dishwashers 
and you could qualify for an offer worth up to $7,747!

AN OFFER YOU’LL SIMPLY LOVE

To book a live demonstration 
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 PIZZA LOVERS’ 
GOURMET GRILLED 
CHEESE SANDWICH 
Great for an after-school snack!
WHAT YOU NEED:
Bread
Pizza sauce
Pepperoni
Yellow bell pepper
Grated mozzarella

Full recipe at walmart.ca/snackreport

VEGGIE JARS WITH 
SPICED HUMMUS
A portable, healthy snack!
WHAT YOU NEED:
Spiced hummus
Sliced vegetables, such as bell peppers, 
celery, carrots, cooked asparagus or 
green beans
250 mL Mason jars

Full recipe at walmart.ca/snackreport

CHICKEN AND 
CHEESE KEBABS
Party food on a stick!
WHAT YOU NEED:
Thinly sliced cooked chicken 
Bocconcini balls 
Mini dill pickles
Cherry tomatoes
Mustard (or ranch dressing)
Bamboo skewers (or co� ee stir sticks)

Full recipe at walmart.ca/snackreport

Get set for success with prices you’ll love

See more recipes and tips at  
walmart.ca/snackreport 

PREP FOR CLASS
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