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SOUTHWEST ONTARIO’S
CULINARY ALL-STARS

Visionary chefs and regional bounty make for the ultimate culinary road trips

W

hat do you get when you combine
the two pillars of Southwest Ontario’s economy? You get some of the
ﬁnest farm-to-table driving tours in North
America.
Agriculture was big business in the
region long before Ford set up shop in
Walkerville in 1904. The fertile farmland
continues to thrive, with a rapidly evolving
wine and craft beer scene adding to the
locally-sourced delicacies appearing on
menus from Windsor to Woodstock and
from Sarnia to Stratford.
Indeed, it’s easy to make every farm-totable meal memorable over the course of a
road trip. You can either watch Southwest
Ontario Tourism’s video series, “Next
Stop: Taste,” or read up on the following
eateries and plug them into your GPS.

BREAKFAST
A delicious, locally sourced start to the
day is built right into many of the B&Bs
spread across the region. At the luxurious
Iron Kettle Bed & Breakfast in the village
of Comber, for instance, Chef Ben Leblanc
serves locally baked pastries with farmfresh eggs that are poached or whisked
to perfection by the Chopped Canada
competitor.
Over at Dunnville’s similarly lavish
Lalor Estate Inn, fresh-fruit waffles are
paired with locally raised and smoked
back bacon, while house-made sausages
accompany a sublime breakfast soufﬂé.
BRUNCH
Think pre-theatre brunch only happens in
the big city? Think again: Before matinées
at the historic Victoria Playhouse in the
bucolic town of Petrolia, the aptly-named
Actor’s Casual Dining serves up “Breakfast
at Tiffany’s” – a two-egg brunch standard
with locally made sausage and homemade strawberry jam – and “New Flap
Jack City,” three ﬂuffy pancakes served
with locally churned butter, fresh maple
syrup and homemade preserves.
LUNCH
Chef Eric Boyar of SixThirtyNine in Woodstock doesn’t just turn to his ample restaurant garden and surrounding farms
for fresh produce. He also explores the
lush forests and ﬁelds of Oxford County
to source the sublime ﬂavors that burst

from his kitchen: Roasted Berkshire pork
loin with edamame, pearl barley risotto,
conﬁt garlic, hen of the woods mushroom
and smoked chili oil; and cornmeal-dusted
spring-fed trout with apple celery root purée, poached apples, pickled pearl onions,
brussel sprouts and brown butter.
COFFEE BREAK
For a unique afternoon pick-me-up, head
to Las Chicas Del Café in St. Thomas. Its
roastery is housed in the historic Canada
Southern Railway Station building, which
was built in the 1870s at around the
same time coffee was first taking root
in the Nicaraguan mountains where Las
Chicas’ beans are grown. Using a smallbatch roaster, these fourth-generation
connoisseurs produce everything from
single-origin espresso blends to butterpecan ﬂavoured coffee, all of which can be
savoured with locally baked pastries right
across Talbot Street at the Streamliners
Espresso Bar.
COCKTAIL HOUR
Craft distilling doesn’t get more immersive
than it does at the new Wolfhead Distillery
just outside of Windsor. Using local grains
and limestone-treated water drawn from
the nearby Amherstburg quarry, Wolfhead
produces bold double-barrel whiskeys
and smooth small-batch vodkas. Tastings are available daily, guided tours are
offered on weekends, and the in-house
restaurant blends the distillery’s wares

into a whiskey-infused portobello escargot
melt and “drunken” shrimps and scallops
ﬂambéed in vodka.
DINNER
Does it get any better than a sunset feast
overlooking the lake? It does when the
feast takes place at Smackwater Jacks Taphouse in Grand Bend. A spacious lakefront
patio provides a prime vantage point for
drinking in Lake Huron’s famous sunsets,
while Hayter’s Farm, The Whole Pig and
Alton Farms Estate Winery are among
the local producers that contribute to
open-faced southern-fried turkey wafﬂes;
back ribs braised for a full 16 hours; and
a 100-per-cent estate-grown Gamay Noir.
LATE-NIGHT
The Reﬁned Fool Brewing Co. has come
a long way since a group of friends began brewing out of their homes. Now a
2,200-square-foot craft brewery in downtown Sarnia, it pours eight standards with
whimsical names like a “My Cousin Knows
The Drummer” Hefeweizen and “Then
Bernice Flipped the Canasta Table,” an
East Coast-style double IPA. No wonder
the 70-seat taproom is so much fun.
This content was produced by
The Globe and Mail’s advertising
department. The Globe’s editorial
department was not involved in its creation.

In Ontario’s Southwest,
we’ve got a full crop of
foodie experiences.

Beer & Cider
Wine & Spirits
Crops & Cuisine

Visit ontariossouthwest.com
to watch our video series and get a taste
of the new ﬂavours around every turn.
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Taste for
adventure
From the Ottawa River
to Temagami and
Georgian Bay, natural
surroundings bring out
the gourmand in us all

F

ive years ago, James Innis and two
guys named Chris Thompson ﬁgured it was time to get serious. They
had been whitewater rafting and paddling and generally defying death on
various rivers for half a dozen years,
and were having a tough time coming
up with where to go from there. Then
it hit them, slowly.
“For us,” says the elder of the two
Thompsons, “we’re on the river,
we’re having adventures, we get off
the river, we’re amongst friends, having a good time, and beer was always
a big part of our day to be honest.”
So, could beer be all that serious?
“At the time, we were just river
bums,” Mr. Thompson says. “We
could certainly drink beer, but we
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didn’t know how to brew it. The other
Chris took a two-week course back
home in England, James did home
brewing, and I was travelling so I
volunteered at a number of breweries
in Australia.”
Within a year – exactly four years
ago this June 3 – they’d founded
Whitewater Brewing for all their fellow
river bums for whom drinking and
eating – they have a dining room,
too, now, serving among other things
pizza made with spent grains from the
brewing process – was nothing less
than a reafﬁrmation of life after all that
deﬁance of death.
Turns out, they weren’t the only
ones who thought that way.
In 1972, Hermann Kerkhoff repreOwl Rafting
greets each
of their rafts
as they exit
the rapids
with pontoon
boats, right,
taking guests
on a leisurely
four-kilometre
tour and
an upscale
Canadian
cottage meal
prepared on
board, as they
head back to
headquarters,
top.

sented Canada at the Munich Olympics in slalom canoes. He came in
last, but a decade later, he and his
wife found a way to stay on the river
by starting Owl Rafting, and from
the very beginning, food was a big
part of the experience. His daughter,
Claudia Van Wijk – herself a 10-time
Canadian national whitewater kayaking champion and a bronze medalist
in the world championships in 1982
– now runs the business with her
husband Dirk.
They continue the culinary tradition
by sending a pontoon boat with a
couple of barbeques to greet each of
their rafts as they exit the rapids, taking them on a leisurely four-kilometre
tour and a nosh back to headquarters
in Forester Falls, between Arnprior
and Pembroke, just along the Ottawa
River.
“Connecting to nature, connecting
to the river,” Ms. Van Wijk says, “getting back to the basics: Eating healthy
and supporting local food just makes
sense in our world.”
Hiring all her cooks from within her
staff of 80 means the food knows
what it is, and is the right food for
the job.
“A trained chef is trained for a restaurant or a hotel, where they spend
all this energy on visual appearance.
Our food is all home-cooked and
hearty. Yes, it’s delicious, extremely
enjoyable food, but it doesn’t have
that gourmet twist to it. It needs to

be plenty, it has to be very fresh, and
taste delicious,” she says.
And, of course, it needs to be
cooked and served on a pontoon.
TO TEMAGAMI AND BEYOND
The culinary needs of the adventure
traveler are being recognized province-wide. Lake Herridge Lodge and
Resort up in Temagami offers, according to their website, “a shore lunch
with your morning’s catch, a weekend
snowmobilers’ buffet, a packed lunch
for the trail, or a big Sunday brunch for
you and your friends,” for instance.
And the Killarney Mountain Lodge on
Georgian Bay, founded in the 1950s
and under new management since
2015, has just rebuilt their old kitchen
and tripled its size to cater to guests at
their dining room, lounge and Curds
and Whey coffee shop.
“In general, our chef likes to characterize our menu as Canadian cottage
cuisine,” says general manager Kelly
McArée. “He’s trying to use as much
locally sourced ingredients as possible, focusing on upscaling homestyle
cooked meals.” The newly expanded
wine cellar houses 5,000 bottles, with
the best sellers being Ontario’s own
Pelee Island pinot grigio and baco
noir wines.
A big part of that local sourcing is
the ﬁsh, including pickerel and rainbow trout brought in daily from the
same lake you’ve just spent the day
on, which sounds just about right.

BEER
AROUND
THE BAY
A GREAT WAY TO

SAMPLE
SIMCOE

EXPERIENCE.SIMCOE.CA
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Unforgettable feasts
These Ontario resorts will make your fall wedding
a destination that’s rich in colours and ﬂavours

W

ith crispness in the air and a
carpet of leaves at the feet, Ontario resorts offer scenic and delicious
homegrown destinations for exchanging vows. Within two-to-three hours of
Toronto, couples can ﬁnd wonderful
venues boasting sparkling waters and
beautiful sunsets to set the scene. As
Vicki Hall of Lumina Resort on Muskoka’s Lake of Bays says, “You don’t
even need to decorate much – the
outside comes in and takes care of it.”
Ms. Hall is the fourth generation
of the Hungerford family to operate
Lumina, which has been a family-run
resort for 96 years. No surprise then,
that she says their hallmark is a homey
feel. It’s helped by the fact that when
weddings are booked, they are the
only guests.
Guests love how they get to mingle,
she says. From big breakfasts to bonﬁre treats, guests spend a lot of time
together looking out at Fire Island
and feeling comfortable. “People just
feel at home,” says Ms. Hall. They
also rave about the baking. Think
fruit scones, sticky buns, pumpkin
cheesecake or spun-sugar Muskoka
butter tarts.
JW Marriott The Rosseau is a newer
Muskoka resort with the goal of striking a balance between nature and
luxury, says sales and marketing direc-

tor Leah Leslie. Their location on Lake
Rosseau offers a “quintessential Canadian experience,” she says, calling it
a real treat for international guests.
Wedding fare pulls from the specialties of the resort’s four restaurants.
Risotto balls with local cranberry
chutney and mini lobster ravioli are
favourite hors d’oeuvres adapted from
Teca Italian restaurant; the crab cakes,
from their Muskoka Chophouse. While
most resorts offer a version of s’mores
in front of a ﬁre, The Rosseau goes a
step further and scorches the jars of
chocolate mousse, graham crackers
and marshmallow. The jars capture
smoke that curls out when opened.
Leslie says that all the activities on
offer – golf, a guided nature walk,
perhaps an art workshop, yoga or

Cobble Beach Resort’s new wedding pavilion, top, overlooks Lake Huron and the 18th hole. JW Marriott
The Rosseau, right, strikes a balance between nature and luxury with special touches like chocolate mousse
s’mores in scorched jars, left.
time at the spa – work up the appetite.
In Eastern Ontario, the Glen House
Resort and its Smuggler’s Glen golf
course beckon from the St. Lawrence
River. The resort looks out at the 1000
Islands and main rooms are named
after island chains. The house specialty is prime rib and couples often
choose it for their wedding feast with
vegetarian and vegan options as well.
Situated near the town of Gananoque,
guests take advantage of the live
theatre in town, the boat tours and
the scenic walks along the Thousand
Island Parkway. Some dock their boats
and enjoy the river. Others just like to

sit on the deck and take in the foliage
and the beauty.
Couples marrying in autumn can
avoid the heat of summer – and take
advantage of lower rates. Another reason couples choose the quieter time at
Glen House Resort is simply because
it is quieter. There are no summer
holidays to work around, for example.
On Georgian Bay, Cobble Beach
Resort has just ﬁnished a new wedding pavilion overlooking Lake Huron
and the 18th hole of the golf course.
“With our lighthouse and abundant
shoreline, we have a very nautical
Nantucket feel,” says Cobble Beach

Resort’s wedding and events coordinator Lacey Gibbons.
Their Sweetwater restaurant has a
commitment to fresh and local food,
says Ms. Gibbons, explaining there is
usually a small changing menu of what
can be sourced locally. Freshness is
so valued, the chefs keep their own
house garden for garnishes and mint
for the mojitos. Couples can expect
that same quality for their weddings,
she says, with an emphasis on pairing
wine with the food. “We have a very
strong love for wine,” says Ms. Gibbons, noting the resort hosts several
wine dinners a year.

FLAVOUR
BEGINS
HERE
ONTARIO’S ONLY 56KM
OUTDOOR ADVENTURE MUSEUM
VISIT US AT NIAGARAPARKS.COM
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Eat.
Drink.
Ride.
This summer, local
cheese and craft beer
highlight the heritage
train ride through the
Oak Ridges Moraine

A

nyone who has been to Uxbridge
has likely skied, biked or hiked
some of its 220 km of trails. What
they might not know is that historic
Uxbridge and the surrounding area
is also home to a thriving craft beer
scene and plenty of interesting culinary diversions.
As of July, an intriguing new experience will bring all these things
together: Boxcars and Beers – The
Cheese Train, will take guests on a
culinary adventure with the YorkDurham Heritage Railway, serving
craft beers and local cheeses on a
1.5-hour ride through the glorious
Oak Ridges Moraine starting from
Stouffville and ending in Uxbridge.
THE PERFECT COMBO
Cheese and beer are a natural fit,
and this experience will help guests
learn more about both in a fun envi-
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ronment. Hosts on the train will be
Joanne Richter, founder of The Second
Wedge Brewing Company, and Cecilia
Smith, the fromagère (think sommelier but for cheese instead of wine)
who will bring a curated selection of
local cheeses from upscale Uxbridge
culinary studio The Passionate Cook’s
Essentials.
Boxcars and Beers guests will be
presented with a selection of five
cheeses paired with ﬁve beers from
The Second Wedge. Ms. Smith says
that beer and cheese are a more natural pairing than wine and cheese, and
she is looking forward to showcasing
how well they go together onboard
the train.
“I’ll teach people how to taste the
cheese, talk about the history of the
dairy and why they make the cheese
they do,” she explains. “My job is to
help people feel more comfortable in
their understanding of cheese, and
let them know that we have fantastic
cheese being made right here, such
as the sheep milk cheese from Carpe
Diem Farm,” she says. “When I teach
people about cheese, we have a lot
of fun, especially when I gross people
out by explaining that blue cheese
smells the same as stinky feet because
it contains the same kind of bacteria.”
There will be an educational component with the brews too. “I’m a beer
geek, wanting to share the knowledge
and science of beer with everyone
that comes to our brewery,” says Ms.
Richter, “and that’s what I’ll be doing
on the train.”
Coming together with Smith to create the Boxcars and Beers experience
is the type of thing that happens all
the time in Uxbridge, says Ms. Richter. “We’re all friends and neighbours

here, all the local businesses support
each other,” she says. This is also true
of the local breweries. “There’s quite
a scene in Durham, we all know each
other and do a lot of collaborations.
Each brewery has its own personality
and sense of place; we compliment
each other well.”
END OF THE LINE
Once the train reaches Uxbridge,
riders will disembark and have 90
minutes or so to explore. They could
then visit The Second Wedge Brewing
Company and enjoy more beer in the
gorgeous beer garden, or walk around
the quaint downtown exploring the
stores and eateries, stopping at the
Farmers’ Market that’s right next to
the brewery. “Our farmers’ market is
small but charming,” says Ms. Smith,
“and very authentic.” Then it’s back
onboard the train for a leisurely trip
back to Stouffville, relaxing in the
vintage 1950’s carriages and cars,
perhaps enjoying the goodies you
picked up in Uxbridge.
Getting to Stouffville from Toronto
is easy, and this whole experience is
a fun and perfectly laid-back way to
spend a summer Sunday. Boxcars and
Beers – The Cheese Train will welcome
its ﬁrst riders on Sunday July 16, with
conﬁrmed trips on July 30and August
27 and more dates to be announced.
Visit yorkdurhamheadwaters.ca or
discoveruxbridge.ca for more information.
Get acquainted with downtown
Uxbridge, top, on the Boxcars
and Beers cheese train while
experiencing the best in local craft
brews, bottom.

Terroir to table

Niagara’s ﬂavors shine, whether it’s the grape in your glass or the ingredients on your plate

W

hat if you asked Niagara’s most
accomplished chefs to describe
the region’s most unique ﬂavors on
a single plate? Soft organic butter
lettuce or juicy heirloom tomatoes
might highlight their salads. Freshcaught yellow perch and pickerel from
Lake Erie could feature as well. But,
no matter what else they thought of,
they would pair those tastes with the
perfect regional wines and craft beers.
That deliciously local approach is
exactly what Niagara Parks has taken
for its five full-service restaurants.
Spanning the 56 kilometres of the
Niagara Parkway, the restaurants take
inspiration from their surroundings.
They call it the taste of place.
“This is what visitors to the area told
us they wanted,” says executive chef
Elbert Wiersema of Elements on the
Falls restaurant, located on Table Rock
at the spectacular Horseshoe Falls in
Niagara Falls.
“They wanted a sense of place and

a taste of place,” he says, “Not just
a generic meal.” Seen as part of a
changing food culture, that wish led
Niagara Parks to transform its approach to its restaurants. While much
of the food and drink was already
local, now it’s deliberately so. In
fact, the names of the purveyors are
right on the menu. “We have a story
attached to the food,” says Mr. Wiersema. Staff are introduced to a new
source every week so they can tell
that story. Perhaps they’ll hear about
one of the 10 microbreweries they
use, or one of VQA wines they offer.
“Our challenge as a high volume
restaurant was to ﬁnd enough product locally to supply our needs,”
Mr. Wiersema explains. The rise of
companies dedicated to just that task,
like 100km Foods, has solved the challenge by taking care of the sourcing
and the delivery.
“You cannot expect a menu with 30
or 40 items on it anymore,” he states.

“It’s not sustainable.” Instead, you’ll
see fewer choices but carefully selected, such as the Canada 150 menus
running from June to September at
Elements and its sister restaurant
Queen Victoria Place. Every two
weeks a different region of Canada
will be highlighted on the menu with
two choices of entrees, two desserts
and a starter.” Flavors will shine. The
pasta will be maple-leaf shaped.

Mr. Wiersema sees passing on this
wisdom as part of his role as the “old
guard,” training new chefs. In fact,
Niagara Parks offers a large culinary
apprenticeship program with Niagara
College to do just that. Mr. Wiersema
likes teaching students about cooking
local so they learn what’s available in
their area. It also lets them travel and
recognize what is local elsewhere.
The Niagara Parks restaurants are

certified members of Feast ON, a
program of the Ontario Culinary Alliance that requires 25 per cent of
food and 25 per cent of beverages
sold be from Ontario. Wiersema says
that the Niagara Parks source 45 per
cent of food locally and 95 per cent of
beverages. Niagara Parks restaurants
use Niagara Vinegars, numerous local
cheeses, Ontario hulled hemp seeds,
rainbow trout from Manitoulin Island,
greenhouse-grown Slegers greens
and sprouts that keep them supplied
even in the winter, local Jordan sour
cherries, lamb and duck, to name just
a few of the items.
In addition to Elements and Queen
Victoria Place in Niagara Falls, there
are three other Parks restaurants
along the Niagara Parkway. Whirlpool
and Legends of the Falls are on golf
courses and the “hidden gem” of
Queenston Heights Restaurant, open
seasonally, is a bistro that has become
a Sunday brunch favourite.

Elements restaurant in Niagara Falls
features Canada 150 menus from
June to September. NIAGARA PARKS
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Carnivore Heaven

Certified Angus Beef
Succulent Crab Cakes
Wine Spectator Award of Excellence

1050 Paignton House Road, Minett, Ontario P0B 1G0
705-765-1900 I jwrosseau.ca
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Simcoe shows off
its sublime suds

The Beer Around
the Bay tour
showcases ﬁve
craft breweries
clustered near the
southern shores
of Georgian Bay,
ending at the
Collingwood
Brewery, below.

their attention, as does a guided tour of
a craft brewer that has gone on to much
bigger, but identically unpasteurized
and delicious, things.
A 30-minute drive north, Side Launch
Brewing Co. embraces its lakeside
location with a lake freighter logo and
a name that references ship-launching
in Collingwood’s shallow harbour. The
no-nonsense operation follows the
stringent Bavarian purity law of 1516
that limits beer to only four ingredients:
Water, hops, yeast and malted barley.
This straightforward approach is paying
dividends, with Side Launch earning
“Brewery of the Year” honours at the
2016 Canadian Brewing Awards. A few
sips of its surprisingly light and lively
Munich-style dark ale reveals that these
kudos are well-deserved.
Despite soaking up beer samples
with a lavish lunch at the Huron Club
in downtown Collingwood, three afternoon options seem viable: Nap, nap,
or seek a second wind. Thankfully, the
latter is easy to come by in outdoorsy
Simcoe County. While the Beer Bus
takes a break in Wasaga Beach — the
tours are highly customizable — Free
Spirit Tours hosts an hour-long kayak
excursion on the Nottawasaga River.
Waterfowl, kingfishers and turtles
abound as the boats cut through the
gently rippling current, which is ﬂanked
by towering parabolic sand dunes
formed by the glacial torrents of the
most recent Ice Age.
The pleasant paddle primes the
group for its next stop: The Wasaga
Beach Brewing Co. on the town’s
waterfront. Brewed off-site using
Mexican hops and served out of a

cuisine is as spirited as the suds and the
setting – think buffalo cauliﬂower tacos
with lime guacamole and cactus pico.
As at most of the Beer Around the Bay
breweries, Northwinds’ ﬁnest can also
be purchased at a retail counter.
After picking up guests at Collingwood accommodations, ranging from
chain hotels and condo resorts to the
lovely Bacchus House B&B, the Beer
Bus sets off for the six-hour tour’s ﬁrst
stop. The morning mist still clings to the
verdant ﬁelds as the shiny white shuttle
rolls into Creemore Springs’ namesake
town, where stylish boutiques and galleries lure the new arrivals away from
the century-old former hardware store
fronting the brewery. But the airy reception area and tasting bar soon regains

thatched cabana bar, the Beach 1 Cerveza is by far the lightest of the brews
sampled on the tour. When paired
with some sunshine and the stylishly
remodeled patio of the nearby South
Beach restaurant, “uno mas” just comes
naturally.
The Collingwood Brewery concludes
the tour as it heads back into town.
The modern, light-ﬁlled tasting room
is abuzz with Friday night revelers
sampling the all-natural Downhill Pale
Ale, Kingpost Extra Special Bitter and
Rockwell Old Style Pilsner, among
other brews. Pint glasses clink together,
dance music pulses, and laughter rings
out.
It’s as if the Beer Bus, and its festive
ﬁancées, have just arrived.

The area boasts a diverse beer scene, helmed by
trailblazers Creemore Springs

W

ho can blame Paul Izdebski, coowner of the Beer Bus for looking
ahead to his next guided tour of Simcoe
Country’s breweries?
After all, he explains, he’s about to
host a stag and a stagette party — at
the same time. “Both groups know the
other is on the tour, but they’ve never
actually met,” he says, adding dryly: “It
could be an interesting Friday night.”
It has already been an interesting
Friday morning and afternoon with the
three-month-old Beer Bus Co., a key
supporter of a new “Beer Around the
Bay” tour that showcases ﬁve breweries clustered near the southern shores
of Georgian Bay: Creemore Springs
– Simcoe’s most famous brewing
trailblazer – and pleasingly diverse craft
players, including Northwinds Brewhouse and Kitchen, The Collingwood
Brewery, Side Launch Brewing Co. and
Wasaga Beach Brewing Co.
Northwinds is an ideal mood-setter
and appetite-whetter for beer enthusiasts arriving in Collingwood after work
or after dark. The 15-barrel brewhouse
sells most of its wares in its lively brewpub and restaurant, where 16 taps pour
pints and ﬂights of everything from
the Old Baldy Farmhouse Ale and Lost
Cabin Vienna Lager to collaborations
with other like-minded breweries. The

The faces of Cornwall
Summer Beer Fest.

HOP TO IT

Your guide to some of Ontario’s best beer-fests
A sunny day with a burger in one
hand and a cold beer in the other
– is there anything better? Perhaps
there is.
If you’re tired of cheeseburgers
paired with that same old brew, a
trip to one of Ontario’s beer festivals may just shake up your summer routine. These events bring
together craft breweries, clever
chefs and local musicians to create something akin to a backyard
barbeque on steroids. Here are just
a few ideas to whet your whistle.
Ottawa Beer Fest (June 16 to 18),
a huge event at Lansdowne Park,
will feature a beer school, a home
brew competition, 32 breweries
from Canada and Europe, four cider
makers, and a packed entertainment schedule. Food vendors will
be going far beyond burgers and
fries, with dishes like mango salad
and honey-mustard chicken.
The following weekend, the
Cornwall Summer Beer Fest on
June 24 is “a big-time beer festival in a small town setting,” says
festival founder Sebastien Manigat.
He adds that, on top of a selection of craft beers and an evening
concert by Juno award-winning
hip-hop artist Classiﬁed, local chefs
will show off everything from
Jamaican jerk chicken to beer-battered onion rings with horseradish
grainy mustard aioli.
That same weekend (June
23 and 24), the second annual
Toronto Craft Beer Festival will
bring 23 brewers and other beverage makers to the city’s lakefront

at Ontario Place. Visitors can snack
on food truck fare such as chilli lime
crab cakes, butter chicken mac and
cheese, and blooming onions with
chipotle mayo dipping sauce, while
listening to live tunes from the
Community Soul Project, the Hot
Karls and others.
On the middle weekend of July,
beer lovers will be spoiled for
choice with two Southern Ontario
festivals. As well as slaking visitors’
thirsts with brews from roughly 20
Ontario craft breweries, along with
ciders and spirits, the Downtown
Kitchener Ribfest and Craft Beer
Show in Victoria Park (July 14 to 16)
will be serving up fresh-squeezed
lemonade, roasted corn, funnel
cakes, soft pretzels and, of course,
lots and lots of ribs.
Not far away in Hamilton, the
Because Beer Craft Beer Festival at
Pier 4 Park (July 14 and 15) will feature three dozen craft brewers and
cider makers from across Ontario
and beyond, including ﬁve Hamilton-based companies. Keen beer
makers can enter their creations
in the Because Beer Homebrew
Competition Awards and listen to
talks by brew masters and other
beer experts.
Finally, if you’re still thirsty at
the end of the summer, the Kingston Ribfest and Craft Beer Show
(September 8 to 10) will bring
more than a dozen craft breweries
and half a dozen “ribbers” and
other food vendors to Memorial Centre Park, along with live
entertainment.

RESORTS ONTARIO BANNER
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Lake Herridge Lodge & Resort offers a wonderful time for everyone:
ﬁshermen, hunters, families wanting a cottage vacation, outdoor sports
enthusiasts, and stressed people who want to relax and get closer to nature.
A family-owned and operated lodge, and we have a passion for hospitality.

Where Adventure meets Relaxation
Temagami, Ontario | (705) 569-3718 or 1-800-838-0891 | herridge@ontera.net

www.lakeherridgelodge.com

The Sweetwater Restaurant at Cobble Beach is the perfect
place to host your next family event, corporate retreat, or
simply enjoy an evening out. Cobble Beach is a four-season
waterfront resort community offering one of the finest dining
experiences on Georgian Bay. Enjoy a Stay & Dine package
with a one night stay in a luxurious inn suite with a delicious
dinner served at The Sweetwater Restaurant.

Call 1.888.278.8112
or visit cobblebeach.com

Featuring Smuggler’s Glen - our on-site championship 18 hole course

WWW.GLENHOUSERESORT.COM
GANANOQUE, ONTARIO - 1.800.268-4536

You’ll never forget the good times
It’s All About Family
36 Cottages, lodge rooms, pool, safe sandy beach,
kids program, includes 2 meals daily.
Special kids free weeks.
view website for all the activities

Rob Little Photography

Lake of Bays

1-800-461-4371 www.luminaresort.com

Ultimate

Savour the ﬂavours of York Durham and Headwaters!
We invite you to tempt your taste buds with delectable baked goods, sinful confections, silky
chocolate and incredible ﬁne dining in our historic towns and villages. Be sure to stop at a roadside
farm stand or market for the freshest fruits and veggies around, and have a chat with the farmer.
You’ll gain a whole new appreciation for what “Farm to Fork” is all about! Sip local craft beer, crisp
cider or a handcrafted cocktail made from local rum, gin or moonshine (yes – moonshine!) Spend
the afternoon with someone you love exploring gorgeous wineries in picturesque settings as you
sample fruity whites, crisp rosés and hearty reds overlooking rolling hills and lush valleys.
Located less than an hour from Toronto and the GTA, York Durham and Headwaters
is the Ultimate Culinary Destination for any Foodie Fanatic.

Fresh seasonal menus
Join us for a unique dining experience, featuring
local ingredients and produce from our gardens.

ARTS CENTRE
WINE + FOOD

FESTIVAL

JULY 22 2017

RESERVE NOW

CALEDON ONTARIO
WINEANDFOODFESTIVAL.CA

www.bistro67.ca I 905.721.3312
Located in Whitby, off highway 401.
1604 Champlain Avenue, Whitby, ON L1N 6A7

Please drink responsibly.

Plan Your Culinary Adventure today
at yorkdurhamheadwaters.ca.

