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MAR 08 09 - 10:50 AM -- It was 

somewhere between chef Michael Blackie's and Clifford Lyness's savoury soufflé, and 

Langdon Hall chef Jonathan Gushue's raw tartare, smoked duck en croute, and 

homemade chorizo-style sausage, that I had an epiphany: Bathed by warm sunlight that 

cascaded through stained-glass windows high above the marble floor in the chapel at Hart 

House, at the Univeristy of Toronto, I felt an uncontrollable urge to give quiet thanks for 

my good fortune, if not genuflect to the kind gods of good eats. 

(Photo, above left: L-R from The Urban Element in Ottawa, Jenna Durling, Carley 

Schelck and Marysol Foucault prepare hors d'oeuvres in the basement kitchen at Hart 

House, Toronto) 

So much fantastic food, so little time ... 

http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/2009/03/08/tast-of-ottawa-in-toronto.aspx
http://communities.canada.com/ottawacitizen/members/roneade/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/2009/03/08/tast-of-ottawa-in-toronto.aspx#comments
http://communities.canada.com/ottawacitizen/blogs/omnivore/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Savour+Ottawa/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Beau_2700_s+All-Natural+Brewing/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Urban+Element/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Omnivore_2700_s+Ottawa/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Omnivore_2700_s+Ottawa/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Omnivore_2700_s+Ottawa/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Ron+Eade/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/terroir/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/RonEade.com/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Chef+Michael+Blackie/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/chef+Clifford+Lyness/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Castlegarth+Restaurant/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Anita+Stewart/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Hart+House/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Don+Ziraldo/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Inn+on+Twenty/default.aspx
http://communities.canada.com/ottawacitizen/blogs/omnivore/archive/tags/Langdon+Hall/default.aspx


(Photo right: Executive chef 

Michael Blackie, now at the National Arts Centre, and newly minted Brookstreet exec. 

chef Clifford Lyness, prepare savoury soufflé for the ravenous crowds at Hart House) 

Surrounded by 200+ food writers, chefs, hospitality and tourism professionals from 

across Ontario, I found myself last week set among an embarrassingly rich and generous 

display of some of the finest victuals the province has to offer. Even better, it included an 

impressive display from Ottawa that clearly distinguished the nation's capital as a 

culinary destination that has come of age, at the third annual hospitality syposium called 

Terroir. 

(Left, Michael and Clifford's savoury soufflé made 

with garlic béchamel, enriched with soft Madawaska ewe's cheese from Back Forty 

Artisan Cheese, Lanark, pulled duck confit, Portland arugula on the side dressed with 

vinaigrette made from Mrs. McGarrigle's port mustard. Yes, it was a hit) 

The idea was to send a contingent of representatives from Ottawa to shout (figuratively 

speaking, of course) from the tables that our chefs and food producers can hold their own 

beside the nation's best. (See this blog post, Feb. 27.) 

http://www.terroirhospitality.com/


(Left: Marysol Foucault of Urban Element serves 

at reception) 

When Toronto food writers and tourists think of culinary adventures beyond the frontiers 

of, say, Scarborough, it was Ottawa's mission to show that they needn't keep on driving 

until they hit Montreal. Instead, why not point their cars north on Highway 416 to see 

what's cooking in the capital? 

And after you've sampled what Ottawa has to share, then by all means motor on to 

Montreal or Halifax or wherever ... 

(Right: Bacon-wrapped quail drumstick with 

wilted greens from Inn on Twenty in Niagara) 

We've got some excellent restaurants, hotels, chefs and food producers at home on the 

Rideau. We also manage to produce some excellent beverages -- among those who joined 

the Ottawa mission in Toronto last week was Steve Beauchesne of Beau's All-Natural 

Brewing in Vankleek Hill, sommelier Rene Wallis representing Domaine Perrault winery 

from Navan (yes, they make wine in Navan), and Ottawa's own Tracey and Ian Clark (no 

relation) of the successful fair-trade coffee shops, Bridgehead. 



Ottawa's food delegation was well 

rounded with Michael Blackie, Clifford Lyness, the folks from Urban Element, and 

Matthew and Jennifer Brearley, owners of Castlegarth restaurant in White Lake. 

(Left: The chefs from Langdon Hall, Cambridge. Now, doesn't that look like a surreal 

culinary moment?) 

While chefs Michael and Clifford manned one of 11 food stations (plus 14 wineries) at 

lunch, the entire reception from 5 to 7 p.m. was put on by folks from Ottawa. The place 

was packed, and the food/drink was delicious. 

(Right: The spread from 

Langdon Hall. They really pulled out the stops for this event!) 

Urban Element served braised Mariposa Farm duck on biscuits with kimchi, Bryson 

Farm fingerling potato stuffed with celeriac and apple remoulade. They also served in-

house smoked trout from the Whalesbone with Bryson Farms microgreens, and dessert of 



Proulx Farm maple custard tartlette with maple meringue, or Hall's orchard apple cake 

with maple bourbon caramel. 

(Sorry  if I've missed an item or two ...) 

Castlegarth served grilled beef shortrib 

with red onion jam, Back Forty semi-firm Bonnechere cheese puff that enclosed a nub of 

tomato-braised pork belly, homemade headcheese (photo, left), white beans on sourdough 

crostini with lamb confit -- all ingredients from within 30 kilometres of the restaurant. 

Also tasted and enjoyed at lunch was trout gravlax by executive chef Michael Hoy of 

Claramount Inn and Spa in Picton, cured with vodka and Prince Edward County rielsing 

and served with local chèvre with beet horseradish from Claramount's own garden. 

(Photo right: Sommerlie Rene Wallis, representing 

Domaine Perrault winery in Navan) 

Inn on Twenty from Jordan, Niagara, presented a delicious bacon-wrapped quail 

drumstick with wilted greens and a reduction of concord grape juice and baco noir 

vinegar. 


