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Debbie Travis gives her tips for
enjoying—and staying sane—this holiday season
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Regardless of what you're celebrating, the Holidays are
the ultimate opportunity to connect with the ones you

love and enjoy some great food.

ike it or not, says LCBO
vice-president of mer-
chandizing Shari Mogk-

Edwards, the millennial

generation was raised on

taste-bud overload, so if

ou’re looking to follow

beverage trends over the holidays—
you should aim to satisfy with flavour.

“This whole flavour movement is
being driven by the new consumer,”
says Mogk-Edwards. “Their expecta-
tions are very different, they tend to
look for more flavour.”

Mogk-Edwards says the younger
generations go for the flavoured vod-
kas and mixed drinks more then any-
thing.

The black cherry-infused Red Stag
bourbon is also an interesting twist
on an old favourite.

Of course that’s not to say you can’t
stick to the classics such as sherry or
port.

“Port is great for after dinner to just
relax or to have something special,”
says the liquor-expert.

Regardless of your preference, the
holidays are a time to be merry and
what better way to do that then good
food and beverages.

“When it comes to entertaining
at this time of year, people tend to
spend more money on alcohol,” says

Mogk-Edwards.

A-fizz-cionado

One of the unknown tricks of the
trade during the holidays is serving
sparkling wine.

“If you entertain and have a big din-
ner, start with fizz because it is prob-
ably the most versatile type of wine
and tends to go well with most food,”
says Mogk-Edwards. “Whether you're
having dessert or a turkey, that prod-
uct will match with anything.”

Surprisingly, Rosé is also popular
around this time.The summertime
drink has seen a 60 to70 percent
year-on-year growth in sales and
part of it is due to it’s coupling with
turkey.

“Turkey’s a funny thing, it’s
very dry so what do you serve with
it?” says the LCBO merchandiser.
“Rosé’s a great turkey wine, as long
asit’s dry as well.”

Spice is nice

“People are really becoming inter-
ested in trying new things and
pairing them with foods,” says
Mogk-Edwards.

She notes that beer has garnered
unexpected interest as a buddy for
spicy food.

The Austrian white wine Griiner
Veltliner and its Rhine-river col-

Shari Mogk-Edwards
Vice-president of merchandising, LCBO

MY BEST TIPS

For a festive bar
Bailey’s Irish Cream is popular
1 this time of year. It can be used
in both mixes and to add an extra
zing to coffee.

The LCBO has a selection of
pre-made cocktails like Casers
and Mojitos - just add garnish, pour
in afancy glass and serve.

Try mixing Hennesy Black, a
cognac, with champagne for a
holiday drink.

league Gewiirztraminer also go
well with spicy food.

Go local

“You’re not going to get beer
fresher then a local craft beer,”
says Mogk-Edwards.

And it’s not just the local beers
that are great.

“I've been in the business for 30
years and I can honestly say in the
last 2-3 years Canada has become a
global leader in wines,” she says.
“Because the world of wine is so
competitive it put a challenge in
front of the local guys - and we’re
really proud of (them).”

Mogk-Edwards recommends
checking out the VQA (Vintners
Quality Alliance) section of the
LCBO for good local wines.

“Our local craft here is really
exploding,” notes Mogk-Edwards.

There’s also been a shift by vQA
towards social responsibility, with
bottles being made with light-
weight glass and screw tops.

“From an entertaining perspec-
tive you just leave it out there and
you don’t have to worry about the
product having to be corked.”

ANDREW SEALE
editorial@mediaplanet.com

(50 local

In Canada when people start
to think about eating local,
images of summer berries,
peaches and corn come to
mind.

But eating local is something that Cana-
dians can doyear-round.

Lori Stahlbrand, founder and presi-
dent of Local Food Plus, a non-profit
organization that certifies local sus-
tainable food products, is an advocate
for eating local foods all year, especially
during the holiday season. “You really
can have a full meal made up entirely
of certified local sustainable products,”
says Stahlbrand. “These were the prod-
ucts people used to celebrate whatever
was in season at the time.”

“The traditional foods that we eat
during these celebrations are ones that
were produced right in our own regions.
That’s what the first European settlers
ate when they would celebrate Christ-
mas; there was very little that they had
imported so they used foods that were
from Ontario that they had produced

this holiday season

themselves.”

With the abundance of food that is
produced across Canada,a local holiday
meal can really be robust and allows
Canadians to eat with the seasons and
support local economies. To start off
your holiday feast,a cheese plate featur-
ing a variety of cow,sheep or goat’s milk
cheeseswill have your guests forgetting
about cheeses imported from Europe.

Savorury sides

For the main meal, local turkeys or ham
are both great options. Traditional holi-
day side dishes allow local produce to
really shine. Consider serving sweet
potatoes, carrots, squash or a variety of
root vegetables. The use of greenhouses
across the country allow Canadians to
have locally-grown foods such as toma-
toes and peppers all year.

The holiday table wouldn’t be com-
plete without desserts. A wide variety
of desserts can be made with seasonal
fruits such as apple or pears or you can
enjoy ice creams made with local milk.
To round out the feast, try serving tradi-

tional apple cider or wines from Cana-
da’swineregions.

Lori Stahlbrand
Founder and President, Local Food Plus

“The traditional
foods that we eat
during these cele-

brations...were
produced right in
our own regions.”

Worth the expense

A common concern is that eating local
is more expensive than imported or
conventional foods. Stahlbrand encour-
ages consumers to look beyond the
dollar value of local foods and cautions
consumers about these assumptions.
“Some products are not necessarily
going to be any more expensive than
an imported product,” explains Stahl-
brand.

While price may be an issue on cer-
tain items,it’s hard to put a price on the
benefits of eating locally and ethically
produced foods. Plus, the variety of
foods available this time of year makes
it easy to enjoy a local meal. “Eating
locally is not as difficult as you might
originally think this time of year,” says
Stahlbrand.

This holiday season consider making
your feast alocal one.

TONYA FACEY
editorial@mediaplanet.com
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WE RECOMMEND

Be aresponsible
host

How to ensure the
safety for all your
guests—even after
they leave your party.
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“As a responsible
host, it’s on you

to make sure that
they don’t
consume enough
alcohol to create a
drinking and
driving situation.”

'Tis the season for suds p-4
How to dress up that can of beer for a party
Gourmet chocolate p-9

The ultimate sweet gift
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N HOLIDAY RECIPES

\Vussels
Sruschetta

Mussels with Roasted
Peppers and Salsa Verde

Serves: 2
Cooking time: 30 mins

Add a simple twist to

an old favourite. Fresh
bread, fresh tomatoes and
the special ingredient:
fresh Blue Mussels. Your
bruschetta will be the talk
of the party.

B 4 tbsp extra virgin olive oil

B 2 clove garlic, chopped

B 1/2 cup white wine

B 2 ripe tomatoes, peeled, seeded,
and diced

B 4 broad, thick slices of country
bread

B 16 fresh cultured blue mussels

B 1 pinch crushed hot red pepper

B 1 tbsp fresh parsley, chopped

1. Rinse the fresh blue mussels in
tap water.

2.In a wide, shallow pan over medi-
um heat, warm half the oil. Add half
the garlic and cook until the gar-

lic turns gold, about three minutes.
Add the fresh blue mussels, cover,
and cook over high heat until the
shells are open, about five minutes.

3. Add half the wine and cook un-

covered until the alcohol has evap-
orated, about two minutes. Re-
move from the heat. When cool
enough to handle, remove and dis-
card the shells.

4. In a clean wide, shallow pan over
medium heat, warm the remaining
oil. Add the remaining garlic and
the crushed red pepper, and cook
for about three minutes, until the
garlic turns gold.

5. Add the remaining wine, and
continue cooking until it evapo-
rates, about three minutes.

6. Add the tomatoes and fresh
blue mussel mixture, and cook
for 5 minutes more. Add the
parsley, stir, and remove from the
heat.

7. Grill or toast the bread and top
each slice with a portion of the
fresh blue mussel mixture.

Courtesy of DiscoverMussels.com

Serves: 8
Prep time: 30 mins

Cooking time: 15 mins

B 5 b blue mussels

B 3 peppers—red, green and yel-

low

H 2 tbsp olive oil

H 1 large onion, chopped

H 2 clove garlic, chopped

W 1/2 tsp dried red chili flakes

B 1 can diced plum tomatoes

B 1 cup white wine

M sea salt flakes and cracked
pepper, to taste

H 2 tbsp capers, rinsed

B 1 handful flat leaf parsley

B 1 handful fresh basil

H 1 clove garlic

B 1 tbsp red wine vinegar

W 1/3 cup olive oil, (or enough to

make a smooth paste)

B 1 loaf of crusty bread to sop up
juices

1. Rinse mussels in a colander and
set aside.

2. Preheat broiler to high. Put pep-
pers (whole) on a cookie sheet and
slide directly under the broiler. Broil
peppers, turning with tongs, as they
char. This can also be done on a

barbecue, directly over the flame.
Once peppers are charred, place in
bowl and cover with plastic wrap.
The steam will loosen the charred
skin. When cool enough to handle,
remove core, seeds and blackened
skin. Chop flesh into cubes and set
aside.

3. Heat olive oil over medium heat
in alarge, heavy-bottomed pan.
Add onion and cook for 5 minutes,
stirring, until slightly translucent.
Add garlic and chili flakes and sauté
2-3 minutes more. Turn up the heat
to medium high. Add tomatoes and
their juice, white wine and salt and
pepper to taste. Stir well, add mus-
sels and cover. Steam for 5 min-
utes, or until mussels are open. Dis-
card any mussels that do not open.

4. While mussels are steaming, blitz
salsa verde ingredients, except for
the oil, together in a food proces-
sor. Add oil until you have a liquid-y
paste.

5. Transfer mussels to a serving
dish. Top with generous drizzle of
salsa verde.

6. Toss everything together and
serve.

Shortcuts

B Make ahead: prepare tomato
sauce, except for the white wine
and mussels, up to two days in ad-
vance. Before serving, heat sauce
in a large pot, add white wine and
mussels.

H Salsa Verde can be made up to
four hours in advance. Cover sur-
face directly with plastic wrap and
refrigerate until needed. Or, substi-
tute purchased pesto, thinned with
a little olive oil, instead.

B Instead of roasting your own
peppers, substitute roasted pep-
pers from a jar. Drain liquid, roughly
chop peppers, and add to sauce as
above.

Courtesy of DiscoverMussels.com
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A delicious, low-fat holiday treat. (Hint hint, Santa.)

I'm Chef Lindsay Cameron Wilson. I've discovered
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Lindsay Cameron Wilson

Best-selling cookbook author and Home
Consumer Chef for the Mussel Industry Council

that with fresh blue cultured mussels, making holiday
magic is easy. As a star ingredient, fresh mussels are
ideal as an entrée or an appetizer. They take just 5-7
minutes to steam and you can combine them with
almost any ingredient.

visit discovermussels.com.

. enter the _
discoversanfrancisco
contest

You could WIN a trip
for 2 worth 55,000.’

While | find that most holiday foods tend to be
on the rich side, mussels are high in protein and
low in calories. Not only will your guests be
impressed, fresh mussels are so quick and easy
to prepare, you'll actually have time to spend
with them!

For more healthy and delicious recipes, like Lindsay’s Mussels with Shaved Fennel and Saffron,

(% discovermussels.com
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NEWS IN BRIEF

Save a bundle
with Secret
Santa

Purchasing holiday gifts for
everyone on your list often
leaves your wallet empty.

However, even though most people
will still make the effort, the idea of
participating in a gift exchanging
game amongst friends and family
hasbeen a popular tradition.

Most people are aware of the well-
liked game called Secret Santa but
in addition to this entertaining gift
exchanging game, new ones have
recently surfaced such as the White
Elephant game. In this friendly
competition, all guests are required
to sit in a large circle surrounding
the group of gifts which are placed
in the middle. The first guest will
choose a gift and unwrap it, the
second guest may either choose
another gift or steal from the first
person and this process is repeated
until all of the gifts have been taken.
Another amusing idea is a gift
hunt. The host is required to hide
all of the gifts in strategic locations
around the venue and then write
down a series of clues on pieces of
paper which will lead the guests
to the hidden treasures. This activ-
ity involves a bit of energy, but will
entertain all participants and give
them the chance to interact with
each other and have some fun.

Despite the fact that you may
receive fewer gifts than normal
this season, gift exchanging is great
because no one will be left out and
everyone will receive a gift of some
kind within the same price range.
According to Lisa Garofalo, event
planner with Bliss Events, “Gift
exchanging is definitely lighter on
the wallet and also a nice way to put
more focus on one person instead
of a large group of people. It will
allow you more time to put greater
thought into your gift as well.”

PAULEANNA REID
editorial@mediaplanet.com

Quick Recipe

Lychee martini

B 1 cup lychee juice (see note)
W 1/2 cup pink grapefruit juice,
preferably fresh-squeezed

Ml 1/2 cup chilled vodka

H Ice cubes

W 12 fresh lychees, peeled and
pitted, or 1 can (398 ml/14 oz) ly-
chees, drained

M 6 thin slices lime

1. Note: If you can’t find lychee
juice, use canned lychee syrup.

2. In a cocktail shaker, combine the
lychee juice, grapefruit juice, vodka
and ice cubes. Shake or stir well.
Strain into martini glasses. Gar-
nish each drink with 2 lychees and
1 lime slice.

3. Note: Freeze the lychees before
putting them in the martinis.

Courtesy of FoodNetwork.ca
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CHANGE

B Question: Looking for a
striking way to serve up beer this
holiday season?

B Answer: By making the
presentation unexpected,

beer can be as elegentas a
festive cocktail.

When it comes to beverages,
the holidays seem to always
be about wine, eggnog and ex-
pensive liquor, but beer can be
just as elegant when served
right, including as a key mari-
nade in preparing a meal.

Since beer tends to be consumed
directly from a bottle or pint glass,
it doesn’t have the same image
when compared to wine.And since
draft beer isn’t usually a feasible
option for a holiday gathering, it
might be best to change the way
it’s served by using a decanter
and pouring it into sherry or port
glasses instead.

“Guests don’t expect to be served
beer that way, so it’s very unique
and memorable,” says Steve Stra-
diotto, a brewing specialist at
Molson Coors Canada. “I find it
enhances the beer experience,
plus it also provides the perfect
complement to savoury dishes.”

This makes pairing dishes with
beer just as important as doing
so with wine or spirits. Stradiotto

. “Beer can be used

suggests that light beers pair
better with spicy or salty foods
because they aren’t as malty and
have less hoppiness, so the fla-
vour profile of the beer won’t be
as strong. A full-flavoured beer, on
the other hand, goes well with red
meat and heavier seafood dishes.

Creat|vely for
hollday meal

preparatlons

' Steve Stradiotto

Brewing specialist, Molson Coors Canada

A flavoured darker beer pairs well
with lamb or roasts, both as a
marinade and as a complementary
beverage. Beers with citrus com-
ponents are perfect for poultry and
fish, Stradiotto says.

“Beer can be used creatively for
holiday meal preparations, be it

RECIPE

Rickard’s White Mussels

Ingredients:

B 1/3 cup celery (finely diced)
H 1/3 cup shallots (finely diced)
H 2 cloves garlic (pureed)

H 1 tbsp ginger (finely diced)

H 1 tbsp sesame oil

H 1-341ml bottle of Rickard’s
White

H Couple drops of hot sauce or
B A pinch of crushed chili
peppers

H 2.2 Ibs. Mussels

B Approx. 10 diced coriander

leaves
H Salt & pepper to taste

Preparation:

Sweat celery, shallot, ginger and
garlic in sesame oil until soft
(don’t brown). Add beer, corian-
der leaves, a couple drops of hot
sauce and mussels. Add salt and
pepper to taste. Cover and steam
until shells open, about 3-5 min-
utes. Serve in bowl with reduced
cooking stock and fresh baked
bread. Makes 2 servings.

as a marinade, a baste while cook-
ing or incorporated into glazes,”
he says. “The type of beer used or
served is largely dependent on
the food being served because you
want the beer to compliment your
meal.”

One example he gives is of white
mussels that can be made with
beer that has citrus notes in it as
a key ingredient to give it a more
unique taste and aroma. In addi-
tion, lamb lollipops are an ideal
choice to include a darker beer,
while an appetizer like a red ched-
dar leek soup is perfect for a beer
that isn’t too light or dark. The
amount used as an ingredient can
vary based on the dish and the
number of servings, but regard-
less, it might prove to be a boon to
the dinner once guests comment
approvingly on the unique taste.

Experimenting with different
combinations can help in discov-
ering some tasty ideas that could
become holiday specialties mov-
ing forward as well. This can even
include existing recipes where
beer can complement the meal
preparation.

“It’s a great way to enjoy a deli-
cious meal, as one great flavour
deserves another,” he says.

TED KRITSONIS
editorial@mediaplanet.com

The holidays are a great time
to catch up with friends, fami-
ly and co-workers, but all that
socializing, and the accompa-
nying treats, can lead to extra
pounds that stay around long
after the decorations come
down.

With some careful planning however,
you can enjoy your favourite foods over
the holidays without sacrificing your
health orwaistline.

It’s easy to put food choices last
around this time of yearwhen everyone
is busy running around shopping for

presents or heading to holiday parties.
Toavoid grabbing something unhealthy
ontheroad,orsubsisting solely on chips
during December, pack a healthy snack
like a handful of nuts for a little boost
later.

The key to enjoying holiday engage-
ments is to avoid restricting indul-
gences too much. According to Amanda
Skrip,a nutrition and wellness coach, “If
there is something you love, and abso-
lutely must have,don’t restrict yourself.
“Enjoy a small amount and then move
on”. While everything in moderation
is a great way to attack the holiday sea-
sonit’sa good idea to stay clear from the

usual culprits like fried foods, processed
meats and cheese,and creamy sauces.
With the endless tables of treats
at parties you can still make some
smart choices. Skrip suggests choos-
ing shrimp cocktail or using veggies
with dips instead of the usual bread or
crackers. It’s also good idea to choose
champagne or white wine to save some
calorieswhen it comes to drinks.

If you do go overboard, all is not lost.

Try “resetting” your system by starting
your day with the juice of half a lemon
in a glass of room temperature water to
alkalinize your system.

While overindulging over the holi-

—Njoy Noliday treats without overdoing it

days isn’t ideal, Skrip recommends
keeping holiday indulgences in per-
spective by striving for what she calls
the 80/20 balance. “Eat well 80 percent
of the time,” says Skrip. “The remaining
20 percent you can enjoy yourself and
occasionally splurge.”

And remember, the holidays aren’t
just about food! At parties don’t park
yourself in front of the food table sug-
gests Skrip. “Enjoy mingling and social-
izing and only nosh when/if hungry.”

TONYA FACEY
editorial@mediaplanet.com
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Question: How does Debbie Travis turn a notoriously
stressful dinner into an event enjoyed by all, even the host?

Answer: She enacts a plan of action.

TACKLE YOUR
SHOPPING AND
PLANNING IN
STAGES

1 he easiest holiday dinner ever

LEADER TO LEADER

Hosting a Christmas or festive
holiday dinner can be a won-
derful privilege to have, except
it’s not as simple as putting
food on a table with a lit-up
Christmas tree as a backdrop.

TV personality and designer Debbie
Travis is renowned for entertaining
and enlightening Canadians through
shows like All for One with Debbie Tra-
vis and Debbie Travis’ Facelift. But she
also knows the challenges of hosting
and entertaining family and friends for
Christmasdinner everyyear.She admits
tradition is inherent in what she does,
but she also prefers to add something a
little unique each year.

“Ithink it’s really trendy today to mix
old and new, like your grandmother’s
vintage wine glasses with very modern
plates,” Travis says. “I also have a game
where I put different ornaments on the
plates, so that each guest has to tell a
story the ornament triggers,which can
be quite funny.”

Making the table the entertain-
ment centrepiece helps get every-
one involved and talking, especially
before dinner is served, Travis adds.
Sometimes she has all the children
orchestrate games to bring them
into the fray, or she has a few games
in mind that can take place between
courses. The idea is to have fun and
keep the conversation lively for
everyone.

Crowd pleaser
It’s not easy to make everyone happy
and keep them entertained, particularly
when you have guests spanning three
generations or more. Despite the pres-
sure associated with a dinner like this,
Travis says she doesn’t worry as much
about thingslike food preferences, table
setup and décor because she wants
guests to interact and make memories.
“A holiday gathering exaggerates
everybody’s personalities because
you’re all rubbing up against each
other,” she explains. “But this can be a
very good thing because it’s one day of
the year where people who have prob-
lems can make amends and start fresh

again,which I thinkisreally nice.”

In addition to that, Travis also points
out that she always invites at least one
person who may not otherwise have a
place to go that day as a warm gesture,
like a close friend or someone accompa-
nying one of your guests.

First-time hosts

For first-timers hosts, Travis suggests
they enact a plan of action to keep
things in order. This requires thinking
ahead and covering things like decora-
tions, gifts and foodstuffs separately
beforehand, and not in a rush or panic.
The first two can be taken care of earlier,
but the last two days before the dinner

TIPS

Make hosting easier

B Put a plan together, decide on
a budget and don’t be shy about
asking guests to bring bottles of
wine and champagne.

M If costis an issue, have a guest
or two bring desserts for the
meal.

B Make room in your fridge by
cleaning it out a week before the
dinner.

B Decorate your home a good
two-to-three weeks prior to the
dinner.

B Set up the table a day or two
in advance. Feel free to delegate
that to family members as well.
B Consider including parents

and grandparents by using their
glasses, cutlery, napkins or any
item that they liked to use for
Christmas dinner.

B Don’t try to accomplish shop-
ping for gifts, décor and food-
stuffs in one shot — you will al-
most certainly miss something.
Separate them by doing them on
different days, or even different
weeks.

B Think about extending invites
to friends of other faiths, as well
as those who may have nowhere
else to go that day.

M If there is someone who can
take the reins of entertaining
everyone before dinner, make
him or her the “jester”.

/:.
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ALL FOR ONE airs Sunday nights at 9 PM EST (9:30 NFLD)/10 PM PST on CBC.

PHOTO: TIMLEYES

should be entirely focused on food prep-
aration,she says.

She goes on to suggest that it’s also
best not to worry too much about the
little things you might consider disas-
trous because most people won’t even
notice anyway. Offer guests something
to drink after they come in, and don’t
be afraid to ask them for a helping hand
should youneed one.

“The kitchen is just bedlam on that
day, and though you don’t want to be
stuck in there as the host and chef, it’s
very hard to time everything to not be
in the kitchen,” she says. “The chaos of
Christmas and the holidays is exhila-
rating for women, but for men who
aren’t as involved, they are very good

at following instructions, so if you want
him to get potatoes, be sure to tell him
what kind youneed.”

But with younger men becoming
better cooks, their role in the kitchen
might be more like sous chefs rather
than gofers.But even in that scenario as
ahostandhead chef,provide some guid-
ance to everyone helping out before and
during the food prep,she says.

“A Christmas dinner is like any job
where you have deadlines and respon-
sibilities and it’s important to make it
work,” she says. “It has to work because
if it doesn’t,the day ends in tears.”

TED KRITSONIS
editorial@mediaplanet.com

Squeeze some fresh

made orange juice
into your holidays.

Simply Orange. Juice tastes as fresh as a juicy
orange. Never sweetened. Never concentrated.
100% pure and natural.

Simply Orange. Honestly Simple?
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David Adjey Is al
AnouUt the detalls

This year, all | want for Christ-
mas is an invitation to David
Adjey’s Christmas party.

For those of you unfamiliar with the TV
chef, his show The Opener on the Food
Network Canada takes him across the
country, showing tough love and help-
ing amateur restauranteers build well-
oiled establishments.

But reputation aside, this chef knows
howtoentertain.

“Impressing people is in the details,”
says Adjey, taking a break from filming.
“We have a tendency to just do things
in broad strokes but it’s all about the
details.”

Take, for example, his Mardi Gras-
themed Christmas party a few years
back.

“We had Dr.John playing in the back-
ground,” says Adjey. “You know those
crackers your mom gets at Christmas
with the tissue paper crowns? We had
the actual Mardi Gras crowns.”

The food was all New Orleans-
inspired—even the drinks fit the theme.

“We had a couple cases of Dixie
beer,” says the chef. “Look, I'm not
going to have you over and serve
you a Heineken if it'’s a New Orleans L\ renraiNING EXPERT

party." Up until January, The Opener airs Tuesday nights at 9pm ET/10pm PT on Food Network Canada,
but effective January 3rd, The Opener airs Wednesday nights at 11pm ET/8pm PT on Food Network Canada.
. PHOTO: FOOD NETWORK
Don't just stand there

You can outsource too, notes the chef.

“Everyone talk about howthey’re going and buysome pre-made food.” ferent with food that hasastorybehind the real gifts you can give,” he
to spend the holidays slaving in the For him, the key to entertaining it. says. “You want your friends to
kitchen—don’t! Just go to the market guests in to give them something dif- “Food, drink, good music; these are say, ‘Dave’s party was the best

' F | - 4 s - \:“'inh::iq-, . :
Shake
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It's like biting into a crisp,
 juicy, perfectly ripe apple.

Simply Apple. is 100% pure-pressed apple juice. Never
sweetened. Never concentrated. And never anything
less than crisp, cold and incredibly irresistible.
Simply Apple. Honestly Simple?

" PURE PRE
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man, and when they’re asked why,
they just say ‘I don’t know, it just
was’—you want that sensory over-
load.”

The golden rule

Adjey also worked as Dan Akroyd’s
personal chef. He spoke about one
year at Christmas when Akroyd lost
a chef.

“Dan called me in a panic and
said ‘can you stop everything and
come have Christmas with me?,”
remembers Adjey. “So I brought m
kids and my wife and I went up and
cooked my ass off.”

The biggest lesson learned fro
working with Akroyd is, to this day
his mantra.

“When it comes to entertaining
make sure you have an unlimited
supply of champagne at all times—
you never know when the party i
going to break out.”

Adjey’s advice for an unforget-
table party? just find a theme and
immerse yourself in the details.

“My friends are jaded just like
me—If I bring them over and a
like ‘here’s mashed potatoes’ it’s
not an experience.” “Put together a
meal that has a story behind it.”

ANDREW SEALE
editorial@mediaplanet.com
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Anna Olson makes the
most of this staple year-
round.

PHOTO: FOOD NETWORK
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N COOKING WITH APPLES

Curried Chicken

with Apples

M 1 1/2 cups roughly chopped
onion

M 3 cloves garlic, sliced

B 1/2 inch piece of fresh ginger,
peeled

B 1 hot chili pepper (optional)

M 2 tablespoons vegetable oil

M 1/2 teaspoon cumin seeds

M 1 cup crushed tomatoes
(canned)

M 1/4 cup full-fat plain yogurt

B 1 teaspoon ground coriander

M 1/2 teaspoon ground cumin

M 1/2 teaspoon ground turmeric

M 1/4 teaspoon ground cayenne
(optional)

M 1/4 teaspoon ground black pep-

per

M 1/4 teaspoon ground cinnamon

M 4 whole cloves

B 2 whole star anise

M 8 boneless, skinless chicken
thighs

M salt

M 1 1/2 cups peeled and diced
Mutsu (Crispin) apple

M 1/3 cup roasted unsalted
cashews

M 1 tablespoon lemon juice
or 1 tablespoon lime juice

B 2 tablespoons chopped fresh

coriander leaves

1. In afood processor, puree on-
ion, garlic, ginger and chili (if us-
ing) until a paste. Heat oil in alarge
skillet over medium-high heat for

1 minute. Add cumin seeds and
cook for 30 seconds, then add on-
ion paste and stir, cooking for just
over 5 minutes, until onions have
browned slightly.

2. Add tomatoes and simmer vigor-
ously for about 5 minutes, until re-
duced slightly, and oil appears at
the edges of the liquid.

3. Stir in the yogurt and spices, stir-
ring constantly until evenly
blended.

4.Add chicken and season lightly,
tossing to coat.

5.Stir in apple and cashews. Cov-
er pan and reduce heat to medium,
cooking until chicken has cooked,
about 30 minutes, adding Y2 cup
water if sauce evaporates (sauce
should coat chicken completely).
6.Immediately before serving, stir
in lemon or lime juice and fresh
coriander.

7.Adjust seasoning to taste and
serve with Fragrant Jasmine Rice.

Courtesy of Foodnetwork.ca
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Cooking apples
th Anna Olson

The Holidays mark apple-pie
baking season for many, but
chef Anna Olson says she uses
apples all year round—and

in ways you may never have
thought.

The host of Food Network Canada’s
show Fresh says all apples fall into
one of two categories: those best to
eat,and those with which to cook.

“Most apples are not both,” she
says.

Macintosh, Royal Gala and both
red and yellow Delicious all fall
into the eating category —they
have sweet flavours and tend not to
maintain their shape when cooked.

“Most other apples can be used
for cooking,” Olson says. “They
vary in acidity, sweetness and tex-
ture, and an apple that is good for
sauce may not be good for using in

a pie.”

Crispin, also known as the Mutu
apple, is one of few varieties well-suited
to both.They hold their shape and taste.
Olson,who uses Mutu apples in a curry
recipe as well as in pie, explains that
apples are immensely versatile.

Because of their subtle flavour, many
of Olson’s soup and salad recipes call for
apple. She suggests Cortland because
they don’t oxidize—though tossing the
sliced apples in lemon juice alsoworks.

A sweet switch
If Olson wants to avoid using alco-
hol but it is called for in the recipe,
the chef replaces it with apple
juice. Apple juice also makes its
way into barbecue sauce and glaze
recipes of Olson’s— “it adds a sub-
tle sweetness”.

Because apples can be kept

throughout the year, their composi
tion changes over time.

“with apple pie for example,I make
the same recipe all year round and |
can see the apples at different stages.”

For anyone entering an apple pie
contest, Olson suggests adding a laye:
of oats along the bottom of the crus
to absorb the excess liquid—that she
says can be up to one cup after baking

“When I make apple pie at this time
of year (in the fall), because the apple:s
are so juicy, I add an extra tablespoor
of flour to the apple mix and abou
three tablespoons of oats along the
bottom,” she says. “The real secret tc
winning the apple pie contest thougl
istouse amix of apple varieties.”

JESSICA HUME
editorial@mediaplanet.com

Curry, spice and
everyining nice

As you settle in for the season
of stove-top slavery, Bal Arne-
son—or the Spice Goddess, as
she is known on the Food Net-
work Canada—implores you to
take a shot at infusing your ho-
liday staples with the aromatic
flavours of ethnic cooking.

“This is the holidays and they’re not
complete without turkey, but you can
add to the traditions and take them
beyond,” says the TV Chef.

And Arneson knows a thing or two
about tradition, having mastered her
spice blending skills cooking with
eldersasachild,overcoalsinaclay pitin
asmallvillage in Punjab,India.

Her humble upbringing taught her
how to create aromatic meals with the
bare minimum—most ingredients hav-
ing been grown or purchased from a
nearby market.

“We made the most amazing, deli-
cious meals,” she says. “I really believe
food isabout thelaughsand thejourney
we have growing upwith our families.”

Now, 18 years, one bestseller (Every-
day Indian),a TV show, her own organic
spice line and a score of other accom-
plishments later,Arneson is still basing
her cooking around the delicate combi-
nation of spices.

“Even when I'm mixing things up
like turkey stuffing, I add star anise or

other spices,” she says. “I infuse it with
those flavours.”

A pinch of surprise

Putting a spin on your own cooking can
be as easy as a dash of toasted spices in
your go-to holiday meal or an unex-
pectedside.

“Steam the brussel sprouts, toss in
some thinly sliced garlic, some thinly
sliced ginger and some garam masala,”
says Arneson. “Or have a small side of
chickpeas mixed with brussel sprouts.”

Anotherway to infuse a hint of some-
thing different into a seasonal favourite
is toseason half a batch of mashed pota-
toes and keep the other half plain.

“Add some garlic, ginger, corian-
der, cumin and mustard seed,” says
Arneson. “Cook them on the side
and then mix them together so each
bite is intense with flavour but not
overpowering.”

Arneson says stepping outside your
comfort zone will give you a new out-
look on holiday cooking.

“Once you have the flavours of these
beautiful toasted spices you can’t go
back to the regular stuff,” she adds.

Of course, the spice expert cautions
not to go overboard.

“I don't believe in adding so many
spices in because the you just have that
taste of ‘something’ but not the indi-
vidual flavours.”

Spice Goddess airs
Wednesday nights at 7pm
ET/4pm PT on Food
Network Canada.

PHOTO: FOOD NETWORK

Arneson also points out how easy
her own dishes are from her cookbook
,Everyday Indian, if you're looking to go
the extra mile with your meal.

“My cooking is not intimidating
at all,” says Arneson.

And all the spices used in her
book can be found at your average
market. If not, Arneson has started
a line of organic spices with part of
the proceeds going to the village
where she grew up.

“We are who we are because we’re
blessed with our surroundings.”

ANDREW SEALE
editorial@mediaplanet.com
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Jully Black Knovvse

Now 1O throw a party

NEWS

B Question: How does Jully
Black make her “Juicy Jully Jams”
the most memorable?

B Answer: She puts a central
focus on music and the bonding
of her guests.

Perhaps it shouldn’t be a sur-
prise that, having been in

the entertainment industry
for more than a decade now,
Toronto’s own R&B star Jully
Black knows how to throw a
dinner party.

“I don’t even know if I'd call it a
dinner party; it’s an event,” she
affirms. “I call them Juicy Jully
Jams, and when people come, they
sleep over.”

Semantics aside, three themes
emerge as Black describes how
each Juicy Jully Jam is a success:
good food, good company, good
music.

It’s all planning, planning,
planning

“Planning is very important.I feel
-more like a dinner coordinator,”
she says. “My best friend and I do
them together at my place and it’s
not just sitting and eating. It’s a
kind of potluck.”
 The way her potluck works, Black
draws together a mix of people
she knows will get along and asks
them to participate by playing to
their individual strengths. When
introducing strangers, inviting
speople with common interests is
1a good place to start; being in the
presence of two especially vocal

3

people with diametrically oppos-
ing and equally strong views is
only entertaining for long, after all.
“They key is not to over-invite,”
she says, adding that one great
guest can make a night. “The other
thing is tell people to arrive an
hour earlier than you want them to
come, people are always late.”

Use at least four

signature dishes

Once amenu has been established,
Black decides what she—and occa-
sionally her mother—will cook. It
just so happens Black’s chicken
wing recipe is so good “you’ll never
have better ones in your life”.
Then, any guests who have “sig-
nature dishes” bring those as well.
That way Black knows exactly
what food is needed and who will
bring what.

Keep them busy

Once everyone has arrived, Black
keeps everyone busy with “differ-
ent stations” in her home.
Interactive video games Dance
Dance Revolution and the Wii
never fail to entertain, she says,
and her Juicy Jully Juice (she has
a bartender’s license) has a knack
for bringing out people’s competi-
tive sides.

Share your tunes

The music at a Juicy Jully Jam is
more than background. It is cen-
tral,and the singer admits to using
her parties to test out new songs—
tracks from her upcoming album,
8IGHT, were no exception. But she
also asks her guests to bring their
own iPods.

“Do you know iTunes Genius? I get

GUEST GURU

Musician Jully Black finds
the best ways for her
guests to bond.

PHOTO: IVAN OTIS

people whose taste in music I trust
to bring their iPods and we just put
them on Genius.”

When guests offer to help, she
says asking them to bring music
evokes their creative sides and gets
them involved. Her personal favou-
rites include Bob Marley, Lauryn
Hill and Donny Hatheway.

Black remembers one party

when she had 81 guests and she

and her mother did all the cooking.

The event was a success, everyone
was kept entertained, active and
hungry until dinner was served.

“You have to have fun,” she says.

“Don’t take it too seriously.”

JESSICA HUME
editorial@mediaplanet.com
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Give the

Gourmet chocolate is one of
life’s great indulgences and
the perfect choice for holiday
gifting.

It can be a luxurious gift for a choco-

late lover or a star ingredient in delec-
table pastries and desserts loved by
all. When gifting gourmet chocolate,
renowned pastry chef and chocolatier
Sarah Bell, co-owner of the newly
expanded Bobette & Belle retail store
(www.bebbetteandbelle.com), says
keep it simple. “First, know who you
are giving it to and tailor it to their
likes, be it dark, white or milk choco-
late. Second, go gourmet and don’t
cheap out.Go all out and get the most
rich,decadent item you can.”

Why go gourmet?

All the senses are stimulated by the
richness and sensuality of gourmet
quality chocolate. They are high end,
more costly, and hand crafted with
unique recipes and flavours. Some of
the most delicious are from Godiva,
Lindt Chocolate, and Canadian arte-
sian chocolatier David Castellan,
owner of Soma.

Gourmet quality chocolate is
undoubtedly a pleasure to eat, but it
also has documented health benefits.
Chocolate is made from cocoa beans of
the finest quality, expertly blended to
create a unique flavour, then roasted,
crushed and finely ground before
adding a small amount of sugar to
reveal the fuller flavors of the cocoa.
Besides tasting great, chocolate is
rich in flavonoids that raise good
cholesterol levels. The high quality
of the ingredients in gourmet choc-
olates ensure that the vitamins and
minerals essential for good health
are present.Gifting gourmet choco-
lates is both, luxurious, decadent
and very good for your heart and
health.

Top four ways to give
chocolate

gift of gourmet chocolate

Bl Salty and sweet flavor pairings:
Bacon and chocolate was a surprising
yet popular flavour pairing in 2010.
Also hot are artesian salts added to
dark chocolate and buttery caramels,
enriching the flavour and rounding
off the whole experience.

B French macarons: In Paris and
New York, macarons are all the rage.
Not macaroons, those familiar, flaked
coconut treats. These are French
macarons, a colorful little chocolate
sandwich of airy pastry shell that
holds a layer of creamy rich chocolate
ganache center. Bobbette and Belle
are known for their signature French

macarons, made fresh to order and
custom coloured.

B Fluffy marshmallows: European
pastry chefs and American artisans
are experimenting with chocolate
infused versions of the traditional

marshmallow.Bell infuses their choc-
olate truffle marshmallows with a
chocolate center, adds tiny bits of
very dark chocolate on the outside,
and then rolls the whole thing in
rich cocoa for a decadent, pillowy
treat.

M Hot Chocolate: It’s still hot,as are
chocolate fondues This is not your
childhood chocolate powder. Gour-
met hot chocolate uses deep, dark

chocolate that mixes into a thick,
rich brew. Another comforting clas-
sic, the fondue, is a great way to
enjoy chocolate. Bell suggests get-
ting a selection of gourmet choco-
lates and melting them with cream
to make a chocolate sauce. You and
your guests will love dipping straw-
berries, marshmallows, salty pret-
zels,and other treats into the warm
melted goodness.

CHARMAINE GOODEN
editorial@mediaplanet.com
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HOLIDAY DESTINATIONS

The top five
winter getaways

This year, get outdoors to
experience the seasonina
whole new way. Bundle up
in your parkas and toques to
enjoy some uniquely Canadi-
an snow time fun.

M British Columbia:

Skiing in Whistler
Whetheryou're an avid skier or

an occasional sloper,skiing ranks
among the topwinter activities for
Canadians.Some of the most amaz-
ing slopes and resorts are found in
Whistler,B.C.,home to the Winter
Olympic and Paralympic2010 ski
events.Among the most popular
resorts for both skiing and snow-
boarding is Blackcomb.Whistler
and Blackcomb ski mountains stand
side by side and together they offer
over 8000 acres of skiable terrain
and rise a mile above Whistler valley.
For the extreme sport adventurer
Heli-skiing will get your adrenaline
pumping!
wwwwhistlerblackcomb.com

H Ottawa: Winterlude and
skating on The Rideau Canal
Ottawa’s Winterlude is an annual
winter celebration in Canada’s capi-
tal city. For the first three weekends
every February, Ottawa hosts this
winter festival featuring ice-skating
on The Rideau Canal, the world’s lon-
gest rink. Enjoy ice sculpture compe-
titions,a snow playground and much
more. Locals and visitors make the
most of this frozen waterway in win-
ter, using it both as a means of trans-
portation and form of recreation.
While you are skating treat yourself
to a beaver tale—a deep-fried donut-
style pastry! Skateway opens in Janu-
ary/February. Skate rental, sharpen-
ing and boot check are available.
www.canadascapital.gc.ca

H Montreal: Ice Hotel,

Quebec City

For the truly adventurous, thisisan
ultimate winter experience! The H6-
tel de Glace,North America’s onlyice
hotel,isbreathtaking tobehold anda
truly unique experience that draws
visitors each year from around the
world.Each winter, the hotel isrede-
signed and rebuilt in its entirety.The
cathedral-like structure is carved en-
tirely of ice including the furniture
and candelabras,with snowarch-
ways towering over five meters tall
and crystal ice sculptures standing
by the warmth of the fire.Visitors
may choose tojust pass through fora
tour and adrink at the ice bar or stay
overnight.

The Hotel de Glace opens January 7 to
March 27,2011.
www.icehotel-canada.com

H Niagara-on-the-Lake:
Icewine Tasting

Combine your love of wine and mu-
sicwith a visit to the Niagara region.
Starting New Year’s Day,Niagara-on-
the-Lake will celebrate icewine and
the sounds of jazz with the launch of
amonth-long Icewine and Jazz Cel-
ebration.Local restaurants and re-
tailers will host various eventsin
the town’s Heritage District and the
Wineries of Niagara-on-the-Lake.
The January celebration is a natural
fitand ideal bridging for the soon-
to-be opened Canadian Jazz Hall of
Fame,a national centre of recogni-
tion for the great jazz musicians of
Canada.
www.wineriesofniagaraonthelake.
com.

H Toronto: Ice skating in
Nathan Philips Square.

Situated in front of City Hall, this
Torontolandmark and one of the most
popular skating rinks during the win-
ter months. The rink is open seven
days a week from 10 a.m.until 10 p.m.
Visitors can rent skates, use indoor
changerooms,and enjoyasnackatthe
concession stand. If you're in the city
on New Year’s Eve,ring it in at Nathan
Philips Square where there’ll be live
music, food and fun. Ice skating runs
mid-November to mid-March.

CHARMAINE GOODEN
editorial@mediaplanet.com
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Question: How can you ensure that your guests will travel

safely this holiday season?

Answer: Asaresponsible host, it’s up to you to keep intoxicated people off the road.
Offer lots of alchohol-free options and keep tabs on what guests are consuming.

eing a good host may
entail putting on a
good show and mak-
ing sure guests enjoy
themselves, but keep-
ing them safe from
drinking and driving
is one of the most important elements
to having a successful holiday party.

The perils of drinking and driving are
obvious, except they still do little to
mitigate the concern hosts have once
they let guests out their front doors.
The LCBO has pushed forth a cam-
paign that aims to not only educate,
but also inform hosts on what they
can do to keep guests safe,and cover
the little things that can help a party
run smoothly.

The LCBO launched the “Deflate
the Elephant” campaign a year ago,
adding a website filled with tips,
tools and questions to help hosts plan
ahead. The overlying message is that
drinking and driving shouldn’t be the
elephant in the room, meaning that
people should speak up if any guests
look like they might be even slightly
impaired.

“As a responsible host, it’s on you to
make sure that they don’t consume

enough alcohol to create a drinking
and driving situation, and that they
get home safely,” says Chris Layton
of the LCBO. “We’ve tried to make the
site interesting, useful and practical
to help hosts plan ahead, so they can
put on a safe and enjoyable gathering
for everyone.”

Treat the designated driver
This includes having ample amounts
of non-alcoholic beverages, which
the site espouses by offering “mock-
tail” recipes—elegant mixed drinks
based on juices, milk, coffee, fruit and
spices that don’t require alcohol as an
ingredient.Layton says they’re easy to
make and they give guests something
a bit more novel, particularly for des-
ignated drivers or teetotalers, instead
of just regular soft drinks or juice.

Though it is very common for
guests to bring wine, beer or other
alcoholic beverages, it might also be a
good idea to have guests bring ingre-
dients for cocktails and mocktails as
well. Consider having a trusted friend
or family member help manage the
party to take a bit of the load off the
host.

“It’s also a good idea to have a desig-
nated bartender because he or she can

Se aresponsiple I

Chris Layton
Media Relations Coordinator, Corporate
Communications, LCBO
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also keep track of how much every-
one has consumed,” says Stepha-
nie Petroff, also of the LCBO. “As a
host, you have to keep an eye on
things and make sure everything
is taken care of, all while moderat-
ing your own alcohol intake.”

Safety pays off

To provide some extra incentive,
the LCBO is also launching a free
iPhone app called Speak Up! that
aims to give hosts some good tips
and mocktail recipes,which can be
shared via Facebook and Twitter. A
Facebook group has also been cre-
ated to build a community around
the campaign as well.

“You can show guests some of
the drinks you intend on hav-
ing with visual images that they
can see before the party,” Petroff
explains. “This foray into social
media is a way for people to expand
the discussion and share thoughts
and ideas on how to be great and
responsible hosts.”

TED KRITSONIS
editorial@mediaplanet.com

Throwing a party”” Hire a
Oro planner

Trying to remember all of the
important details of planning
the perfect holiday party can
be very stressful and over-
whelming.

There are many advantages to hir-
ing an event planner to assist you
in conceptualizing your vision
while staying within your bud-
get. Lisa Garofalo, an event plan-
ner with Bliss Events says, “This
is such a stressful time of year
and hiring an event planner will

allow less stress and an easier
transition into the holiday season.
Event planners have unique ideas
that are outside of the box and
it’s always nice to try something
different.”Event planners are also
beneficial because they can help
you cut costs in every area.Not only
will they keep you within budget,
but they illustrate a detailed eye
and have the right connections to
get you exactly what you want.
However, if you're already a pro
in the game and don’t need a party
planner, look into just the neces-

sary tools to carry out your ideas.
A popular new trend that is grow-
ing in interest is renting every-
thing from chairs to table settings,
decor to serving accessories,linens
and even event equipment. One of
Canada’s largest rental party firms,
Chair-Man Mills Inc., leads in lux-
ury and experience. Tania Macdi-
armid, a senior account manager,
believes that this is the best route.
“Renting has become so popular
because people don’t see the need
to store event materials all year
around if they only use them a

few times a year.” With affordable
prices and a wide array of options
to choose from, you're guests will
be amazed by your embellish-
ments, while you will have the
best kept secret. Some may call it
cheating, while others say it’s the
smartest way to get a high quality
look for less.

PAULEANNA REID
editorial@mediaplanet.com

Special ways to reward
your holiday guests

Finding the perfect way to
thank your guests for co-
ming out to your holiday par-
ty can be a challenge for any
host planning an event.

It’s alot easier said than done; how-
ever, it is possible to get your mes-
sage across in an innovative way.
Not only does a thank you gift give
you the opportunity to add your
own personal touch to your holi-
day party, the kind gesture is also a
fantastic way to show your appre-
ciation to those in attendance.Karla
Abramovici, owner of Trade Sensa-
tion Events, says, “A thank you gift
is an expression of appreciation for
a thought or act. Don’t worry about
the wording being perfect. Send-
ing a gift is just as important as the
invitation or event itself.

Make it memorable

Anyone can give a thank you card,
but if you want to go a step further,
a personalized souvenir is always
well received. An important detail
to remember is to keep your con-
cept simple. A little goes a long
way and your goal is to get your
point across as quickly as pos-
sible. A great way to accomplish
this is by baking a tasty treat such
as a batch of cookies, homemade
fudge or a dessert of any kind and
although it sounds appetizing,
it most definitely isn’t your only
option. Other clever suggestions
incorporate engraved items such
as glassware, home accessories or
customized gift baskets.There are
endless ways to thank your guests
for attending and knowing that
you have placed a smile on their
face is priceless.

It adds an exceptional touch
which will leave your guests with
an admirable memory of that spe-
cial night so whether you choose
to bake a treat or create a gift of
your own, give it with love.

PAULEANNA REID
editorial@mediaplanet.com

Quick Recipe

Spanish
Coffee

Bl Sugar, for imming the mug

M Drizzle Galliano, for swirling in
the mug

B 1 ounce brandy (30 ml)

B 3/4 ounce Cointreau 22.5 ml)

B 4 to 5-ounces coffee (125 to 155
ml)

B Whipped cream, for garnish

B Splash of coffee liqueur
(optional)

1. Rim a tall heavy glass mug with
sugar. Drizzle in a little Galliano

and swirl around the inside of the
mug. Add 1-ounce of Brandy and
%-ounce Cointreau followed by 4 to
5-ounces rich roasted coffee. Top
with whipped cream and a splash
of coffee liqueur.

Courtesy of Foodnetwork.ca



What do you love the most
about the
Holidays?

What are some of the latest
trends in your
respective field?

What are some things to think
of when entertaining for a

group?

Steve Stradiotto

The parties! I have a “work” party with all
my MolsonCoors colleagues, several dinner
parties arranged with friends throughout
December, and being with my immediate
and extended family on Christmas eve and
Christmas day... that it what the holidays are
all about. At most parties,you can usually find
me in the kitchen, with a beer in one hand ,
and some sort of food in the other while con-
versing with old acquaintances, friends, or
family.

Lindsay Cameron Wilson r

What | love best about this time of year
is sharing good food with friends and fam-
ily and making new holiday memories with
my husband and children. We’ve held onto
some of our respective traditions- my grand-
mother’s tourtiére on Christmas eve, hand
written cards and warm cinnamon rolls on
Christmas morning- but are also welcoming
the new. Christmas day now includes fresh
steamed mussels at lunch, the McGarrigle’s
Christmas album and Lego everywhere!
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Anne Martin

A few of my favorite things about the fes-
tive season are: Getting together with family
and friends, Christmas carols (when played
close to Dec.25!), dreaming up the perfect
gifts for loved ones, decorating the tree, eat-
ing delicious food/drinking great wines and
the excited antics of my son on Christmas
morning.

One of the largest food and beverage
trends today is health and wellness, covering
products made with wholesome ingredients
or reduced calories for a an active, healthy
lifestyle. Cooking with beer and perfecting
how to pair flavorful brews with foods is also
agrowing trend.

Freshness, knowing where our food
comes from and its footprint are increasingly
important. SeaChoice lists farmed mussels as
a “green” seafood to eat and they are healthy
being a good source of Omega 3. Blue mussels
are naturally occurring in our Atlantic waters
and are grown and harvested in an extremely
sustainable manner, and the industry sup-
ports the continuance of coastal communi-
ties. You can feel good about serving farmed
mussels.

Wine is always evolving to suit the market
and consumer’s tastes. Some trends to watch
for are: Less is more (less alcohol, less wood
= more bright fruit flavours and wines that
pair better with food), buying local (the loca-
vore movement continues to influence) and
unusual indigenous grape varietals/emerg-
ing wine regions are becoming more widely
available and known (who knew Griiner Velt-
liner would become so popular?).Certain aus-
tere economic factors have driven the market
to become more value- conscious. Look out
for more easy-drinking, affordable and fun
wines in the year to come.

When I really WOW my guests,Ilike toservea
meal with several courses and then perfectly pair
a beer with each course. The beer actually helps
cleanse the palate between each course. I rec-
ommend an Irish Red for hearty dishes (grilled
meats, chicken wings), Dark beers for savory
dishes (lamb, pork, Sheppard’s pie), and Wheat
beerswork well with seafood and chicken dishes.
Since every one of your guests will have different
taste preferences,itis REALLY important to have
avariety of offerings. It’s also recommended you
drink from a clean beer glass for full effect. This
helps to unlock all the beautiful aromas of the
brew for the drinking experience.

I love to entertain, but when planning for
a group it is important to take into consider-
ation taste, budget, versatility, and wow fac-
tor.I often serve fresh blue cultured mussels
as an appetizer or entrée because they meet
all my criteria. My guests are impressed and
because they are so fast to prepare, I can join
in the festivities rather than spending the
evening alone in the kitchen.

Think about choosing a wine that suits
the event and the crowd. Try to get wines that
will pair well with a variety of finger foods for a
cocktail party—something dry and crisp in the
white department and lower in tannins in the
red. Starting off with a great sparkler is always
fun and doesn’t have to expensive with such an
international variety of places producing them.
Red wine is generally more popular than white
these dayssobe sure tobuy more of it. Thisis the
time of year to bring out the fortified/dessert
wines—Port,Sherry,Madeira and other stickies
are wonderful with dessert or cheese.Have fun,
your guests will too. A happy host(ess)is the key

toagreat party.

N COOKING WITH JUICE

Sauce: 1 1/4 cup

Bring to a boil.

shire sauce into a small saucepan.

2. Preheat oven to 400 degrees.

Roasted Rack of Lamb with
Orange Ginger Glaze and
Cranberry Sauce

2.1 oz per chop

T &

Serves: 4

Yeilds: 1 cup per serving

H 2 > cups Simply Apple®

W 4 cinnamon sticks

B 1 tablespoon lemon juice

H 2 teaspoons vanilla extract

B > teaspoon allspice

B 4 teaspoon ground cardamom

B 4 ounces apple schnapps
(optional)

B 4 small scoops (1 cup total) of
low-fat or fat-free frozen vanilla
yogurt

1. Place Simply Apple®, cinnamon
sticks, lemon juice, vanilla extract,
allspice, and ground cardamom in

. " ““
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a medium saucepan. Warm two to
three minutes over medium-high
heat, stirring occasionally until mix-
ture is hot and the spices are well
blended. Add schnapps if using.

2. Divide between 4 mugs and top
with the frozen yogurt. Serve
immediately.

*Note: the Hot Apple Pie Cocktail

can also be served cold.

Courtesy of Jennifer Iserloh, the Skinny Chef
Simplyorangejuice.com

H 2 2 cups Simply Orange®

B 2 cup orange marmalade

M 1 tablespoon freshly grated
ginger

B 1 teaspoon Worcestershire
sauce

H 1 teaspoon olive oll

B 1 rack of lamb (16 chops)

B 1 teaspoon salt

B Wax paper or aluminum foil

B > cup seasoned whole grain

breadcrumbs

B 1 10-ounce bag fresh or frozen

whole cranberries

H 2 tablespoons honey

B Y4 cup port wine or water

B 1 tablespoon orange zest

W s teaspoon ground cloves

M 2 cups cooked wild rice blend

1. Orange ginger glaze: Place one
cup of Simply Orange®, and the
marmalade, ginger and Worcester-

Heat a large, oven safe skillet over
high heat. Add the olive oil. Sprin-
kle the lamb with salt. Sear each
side of the rack

about 2 minutes, 8 minutes total
for the entire rack. Take the skillet
off the heat and drizzle the tops

of the rack with half of the orange
ginger glaze.

3. Reserve the remaining glaze to
serve table side. Place the bread-
crumbs on a piece of wax paper
or aluminum foil. Dip the racks in
the breadcrumbs

and return them, meaty side up, to
the skillet. Slide the skillet into the
oven and bake uncovered about
25 to 30 minutes until the meat is
medium rare,

slightly red towards the center.
Remove from oven and let cool for
5 minutes before slicing.

4. Cranberry sauce: In medium
saucepan, stir cranberries, re-

maining 1 ¥z cups Simply Orange,
honey, port or water, orange zest
and ground cloves.

5. Bring to a boil and reduce im-
mediately to a simmer. Cook, 20
to 25 minutes until the cranber-
ries pop and a thick sauce forms.
Serve the sauce immediately

with the lamb, wild rice blend, and
remaining orange ginger glaze for
dipping or drizzling over the lamb.

Courtesy of Jennifer Iserloh, the Skinny Chef
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Ve want your feediback!

Tell us what you think! Our ambition is to make our read-
ers succeed. We strive to provide you with the tools to execu-
teyour goals of personal happiness and professional success.

Let us know howwe’re doing!

Email us! Send an email at editorial@Mediaplanet.com

B Immigration
H Obesity

B Fertility and Pregnancy
B The Art of Retirement
B Propery Investment

B Shaping our Landscape
CHECK OUT

OUR UPCOMING
REPORTS!

Advertise with us!
For interests and inquiring call
(416) 977-7100 or email

gustav.aspegren@mediaplanet.com
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