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FOREWORD

Oh, how I love a road trip! And, better yet, a Canadian road trip. But Lindsay and Dana have taken this concept one step further: a few years ago, they set out on the ultimate edible road trip across all of Canada.

When I first heard about these two young, talented, and adventurous food writers who were about to explore the country, and celebrate food and all that is Canadian, I immediately knew that I had to meet them one day to hear all the stories of their many adventures.

But keeping in mind that Lindsay and Dana may not have the chance to meet the entire country and regale them with their tales, they have done the next best thing: they have written a book that is a road map of their journey—their dream come true. I have learned a great deal from their stories, and from the people they met along the way.

Our Canadian food culture is rich, diverse, and remarkable, and in Feast, you’ll find the history, tradition, and storytelling to match. As you turn the pages, you will be instantly transported to the ten provinces and three territories that Lindsay and Dana visited, each so unique and brilliant. They have captured the beauty of this magnificent country through their photographs and words. In this book, we get to celebrate Canadian food alongside Lindsay, Dana, and their friends—chefs, food producers, farmers, First Nations elders, grandmothers and many more wonderful Canadians who have shared their recipes with us. And these recipes are so good that I’ve decided I want to cook them all.

I have such respect for all of our Canadian farmers, fishermen, ranchers, and growers who work across this entire country and give us incredible products to cook with and enjoy. And I have such respect for these two women who have shared their sense of humour, knowledge, and passion for Canadian cuisine. This is one amazing road trip, and an amazing book! I love this beautiful country so much, but if I ever forget, Feast will be an excellent reminder.

—Chef Lynn Crawford



[image: ]
[image: ]






INTRODUCTION

We have been asked, time and time again, why we decided to do a road trip and write about Canadian food culture. Our answers are always a little vague, and that’s because we can’t remember exactly how it all started. We think the first conversation began during a camping trip in Squamish, British Columbia, while eating chips and lounging on a fallen log in the river—the kind of moment when dreams get tossed around. On that trip, we spoke of the ways in which our lives would soon be open-ended; contracts were finishing, leases were up, and it seemed that by the next summer, we’d be poised for adventure. Over the next few weeks, those initial musings of “Wouldn’t it be interesting if…?” transitioned to “Why not?” Why not plan a trip across the country and see what it is, exactly, that Canadians eat?

Of course, there were plenty of reasons not to, money being the biggest, but that didn’t stop us from researching. We simultaneously became obsessed with and terrified of our potential project, quickly realizing how enormous an undertaking it would be. How would we manage to get to all 10 provinces and 3 territories? How would we pay for it? And perhaps most importantly, would anybody even care enough to read about it? Crazy as it was, the idea stuck. Discussions continued, we found the courage to purchase our domain, www.​edibleroad​trip.​com, and that was it. We’d now invested a whopping $20 in this thing, and you can’t just throw that kind of money away!

With a name and a yet-to-be-constructed website, we were committed, thus initiating hundreds of hours of planning, all fuelled by endless cups of tea and bars of dark chocolate. We researched routes, funding options, cookstoves, campgrounds, restaurants, farmers, brewers, distillers, fishers, website templates, Twitter handles, gas prices, Indiegogo videos, and more. After months spent researching, writing proposals, emailing contacts, and fundraising, our departure date neared and we were left feeling nervous that we were two overly ambitious idiots.

Ultimately, we decided this: If we fundraised and still had only enough money to get from British Columbia to Saskatchewan, that would be fine. We’d just work for a while and live life on the prairies. If we got ourselves to Newfoundland and ran out of money again, that would be fine, too. We’d work in St. John’s and get to know George Street. That was the upside of being young and mortgage-free; we could figure it out as we went. Idiots have such freedom!

The miraculous thing is that it all worked out. In fact, we travelled one month longer than we initially planned, and while we didn’t always live glamorously, we didn’t run out of money, either. With funds from our Indiegogo campaign and sponsorship from various tourism boards, we eventually made it to all 10 provinces and 3 territories over 5 months, travelling a total of 36,767 kilometres (22,846 miles), mostly in Dana’s small white car. Most miraculous of all? After spending nearly 24 hours a day together for 150 days, our friendship didn’t suffer. In fact, it had grown much stronger.

Together, we found ourselves in places we never expected to be, like crossing a frozen lake in Nunavut to get to the hockey rink for a Beer Dance, one of us leading the other because her glasses had become too painfully cold to keep on her face. We stared at each other through the metal porthole of an old wrecked ship on a beach on Haida Gwaii, British Columbia, and woke up at 2 am in a Northern Ontario campground to find ourselves in a flooded tent. These moments either had us exclaiming “This is AMAZING!” or “What were we thinking? Why are we here? WHOSE IDEA WAS THIS ANYWAY!?”

Our road trip adventures took us to every part of the country over three seasons (though Nunavut in November definitely felt like winter). We trekked around under the midnight sun in the Yukon. We saw polar bears and ate muskox in Manitoba. We discovered pastries called “nun’s farts” and tomato wine in Quebec, and we ate spoonfuls of local sturgeon caviar off the backs of our hands in New Brunswick. Though some days were all fun and others pushed us to the brink of tears, they could rarely, if ever, be considered ordinary.

Here’s one of the beautiful things we discovered about travelling through Canada: though we stayed within one national border, moving from region to region was like travelling to many different countries. In fact, our idea of this nation became far less cohesive than it previously was, and we were totally okay with that; it was just one more reason to love it here. While landscapes and accents sometimes changed by the hour, what remained consistent was kindness. We were struck by how friendly and hospitable people were as we travelled, from coast to coast and up to the Great White North. If you take nothing else away from this book, please remember this: there are many wonderful things to eat in Canada, and Canadians are genuinely nice folks.

In addition to teaching us many new things, our journey affirmed something we’d already suspected: that this country needs to reassess its weird identity problem when it comes to cuisine. People still love to say “There is no such thing as Canadian food, just poutine and Nanaimo bars.” Of course, we are passionate supporters of both gravy-covered fries and anything sweet, but a statement like that doesn’t do this place justice. It’s true that no one dish represents every last part of Canada, but how could it, and why would we want it to? Canada is huge! There are simply too many cultures and kilometres to find one convenient answer, and that’s okay—it’s a complicated country. But there is such a thing as Canadian food, and it’s broad and diverse and so, so compelling. This is evidenced by the groundbreaking work of Kate Aitken, Julian Armstrong, Elizabeth Baird, Pierre Berton, Derek Dammann, Michele Genest, Andrew George, Chris Johns, Jamie Kennedy, Normand Laprise, Rose Murray, Martin Picard, Anita Stewart, and the many others who’ve written about our national cuisine.

It’s no surprise, then, that we came back with a great many stories to tell, just as we’d hoped. So many, in fact, that it took us nearly a year to finish documenting all the places we’d seen and people we’d met. During that time, we won Best Culinary Travel Blog in Saveur magazine’s 2014 Best Food Blog Awards, which was an honour we are incapable of describing. Though at first it was the ultimate pipe dream, we always thought our road trip stories would make a good foundation for a book, and we were thrilled when Robert McCullough and the team at Appetite by Random House agreed. This cookbook is a collection of over 110 recipes, 90 of which were contributed by an eclectic group of chefs, bakers, farmers, producers, bloggers, home cooks, and others we met during our trip or were able to connect with later because of it. Each of them not only donated a recipe to this project, but also shared their time, knowledge, and passion for Canadian cuisine. The remaining recipes, like the Caesar and Arctic Apple Fritters, were developed by us, both because we love cooking and we wanted an excuse to recipe-test cocktails and doughnuts multiple times.

This book is by no means meant to be the Comprehensive Encyclopedia of Canadian Food—we’d need at least six more volumes before we could even consider calling it that. It is, however, a celebration of the people, places, and history we encountered during our five-month trek, and of a country we think is unbelievably cool.

We hope these recipes and stories are a way for you to explore places in Canada you have not yet visited—or perhaps are too smart to try and reach in a two-wheel-drive hatchback. Either way, thanks so much for reading, and happy cooking!
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USING THIS BOOK

CHOOSING YOUR INGREDIENTS

In this book, several ingredients get used constantly, like flour, sugar, salt, and oil. You’ll find the details of which varieties to use in each recipe, but here are some basic recommendations. The easiest way to make good food is by starting with good ingredients, and generally speaking, the easiest way to find good ingredients is by shopping in season at farmers’ markets. While we recommend using local, organic, and/or sustainably raised food whenever you can, we also recognize that these things tend to cost a bit more money. Our way around that is by purchasing more of the inexpensive staples (kale! lentils! fruit!) and less of the more expensive ones, like meat and cheese. Here are some tips for purchasing ingredients:

Fruits and Vegetables Unless you have an amazingly effective greenhouse, we don’t recommend trying to make Panzaprese in the dead of winter. Instead, make it during the summer when market tables are nearly buckling under the weight of all those gorgeously ripe tomatoes and fresh herbs. Not only will your food taste infinitely better, but eating seasonally is often more convenient and in line with what your body is craving. Salads will cool you down in the middle of a July heat wave, while stews, rich with root vegetables, will warm you up mid-winter.

Spices When it comes to spices, buy fresh. Yes, they are dried, but no, that doesn’t mean they will last forever. If you can, buy spices like cloves and cumin whole, then grind them with a mortar and pestle or spice grinder (or a coffee grinder used exclusively for spices) as you need them. Otherwise, buy pre-ground spices in small packages you can use up within several months. Buying bulk is never a good idea, as the spices will lose flavour and become stale over time, meaning your future baking and cooking projects will lack the depth they otherwise could have had.

Salt Considering just how many types are available to consumers and how much they can vary in volume, salt is probably the most important example of an ingredient that people take for granted, but which can really make a difference depending on what you use. Unless otherwise indicated, for recipes in this book we used Diamond Crystal Kosher Salt, which weighs 3 grams per teaspoon, has medium-sized crystals, and is relatively easy to find. If you’re using another type of salt altogether, just be mindful that you may want to add a little more or a little less to your dish, depending on the size of the crystals. If you have the package, check the nutritional information label, where you will usually find how much the salt weighs per teaspoon. Try to measure a similar weight to what is listed in the recipe, which may not always be the same number of teaspoons shown in the ingredients list.

Eggs We recommend using free-range eggs for your cooking and baking. Not only were they laid by happier chickens, but they also will taste and look better. A barely yellow egg yolk is so much less satisfying than one that’s vibrantly orange! One thing to remember, however, is that unless paprika was added to the chickens’ feed, free-range egg yolks will usually be lighter in the winter when chickens don’t have as much access to pasture.

Free-Range Meat We once met a cattle rancher who said “I always encourage people to buy 20 percent less meat and spend 20 percent more on the meat they do purchase.” Yes, that’s a man who raises meat for a living telling people to buy less of it. It makes sense, though. As with any other ingredient, the quality of the meat you buy will affect the overall flavour of a dish, so meat that’s raised with consideration of the animal’s welfare is bound to make your food taste better. Besides the flavour aspect, there’s also the fact that you’ll be supporting producers who prioritize ethical and environmentally friendly practices.

For this book, we bought most of our meat from one of our favourite butcher shops—Windsor Meats on East Hastings Street in Vancouver. The folks there went out of their way to accommodate us, never once batting an eye when we’d stroll in and say “Today we need ground elk, a rabbit, oxtail, and some wild boar, please.”

Sustainable Seafood Shopping for seafood can be a confusing and intimidating process, as it’s not always clear where it came from or whether it was sourced in an environmentally friendly way. If you have a sustainable seafood shop in your city (like the Daily Catch in Vancouver or Hooked in Toronto, for example), you can buy from there without having to worry. If you don’t, here are a few tips to help you find good seafood:


[image: ][image: ] When visiting a seafood shop, ask the fishmonger where the fish/crab/lobster/etc. you’re buying came from and how it was sourced.

[image: ][image: ] Buy locally. If you can buy seafood fresh off a small, reputable boat, do! This way you can ask the fishers directly about what they’re selling, and you’ll know the seafood wasn’t harvested with a big industrial trawler.

[image: ][image: ] Take advantage of programs like Ocean Wise, SeaChoice, and the Marine Stewardship Council to help you decide which seafood to buy when in a grocery store.

[image: ][image: ] Finally, do some research. It can be complicated out there, but knowledge is power!



ALTERNATIVE INGREDIENTS

We want you to think of this book as a true Canadian cliché—friendly, diverse, and accommodating! Canada is an enormous place with vastly different landscapes, languages, and cultures. What does that mean when it comes to cooking? Well, we’re aware that ingredients available to someone in Smuts, Saskatchewan, may not be so readily available to a person in Heart’s Content, Newfoundland, and vice versa. (Smuts is now a prairie ghost town, but the people in Heart’s Content are still there and presumably still content to be close to their neighbouring communities of Heart’s Desire and Heart’s Delight.) Grocery stores tend to carry a much greater variety than they used to, but that doesn’t mean everyone will be able to easily find birch syrup, for example. Throughout the book, we’ve provided alternative ingredients that can be used in place of ones you may not be able to find. Here are some common examples, with their alternatives:


[image: ][image: ] Birch syrup: A 1:1 mix of maple syrup and molasses

[image: ][image: ] Labrador tea: One-third of the amount called for of dried sage and/or rosemary

[image: ][image: ] Black garlic: Equivalent amount of roasted garlic tossed with a balsamic reduction (1 tsp per head of garlic)

[image: ][image: ] Red Fife flour: Spelt or stone-ground whole wheat flour

[image: ][image: ] Goat yogurt: Sour cream

[image: ][image: ] Bison, elk, reindeer, muskox, moose: Lean beef

[image: ][image: ] Lingonberries/partridgeberries: Cranberries

[image: ][image: ] Spruce or fir tips: Equivalent amount of chopped flat-leaf parsley, unless otherwise stated



Before you use the alternatives, we encourage you to try to source the originals first—it may take you to a grocery store or butcher shop you’d never thought to visit, or even better, out into the woods! A number of recipes feature foraged ingredients, many of which require very little foraging experience. If you’re interested in doing more research on what wild foods are available to you, we highly recommend books like Beverley Gray’s The Boreal Herbal or David Arora’s classic Mushrooms Demystified.

WEIGHT VS VOLUME FOR FLOUR

You’ll see that we’ve indicated which type of flour to use in each recipe. For any recipes calling for all-purpose flour, we used unbleached, all-purpose white flour (sometimes organic and sometimes not). For whole grain flours (like spelt or Red Fife), we used flours that were stone-ground or stone-milled as opposed to industrially ground versions in which the germ has been removed and then added back in.

While most cooks in Canada use the cup/teaspoon measurement system, there are some (usually professionals) who go by weight instead. We’ve provided volume measurements for most ingredients, but one of the trickier ones to calculate is flour.

Many factors go into determining the exact weight of 1 cup of flour. Elevation, the hydration of the flour itself, whether someone has scooped it from the bag or carefully spooned it into the measuring cup…all of these things, and more, can greatly affect the overall weight. Because people tend to scoop their flour from the bag, this packs the flour into the cup slightly, making it a bit heavier. We’ve determined our weight for 1 cup of flour (150 g) based on that method. This measurement may be slightly higher than what other cookbooks or professional websites say, but this seemed like the most logical, consistent standard that would also account for the cooking habits of home cooks.

Note: Where measuring flour by weight is beneficial to the recipe, you’ll find it and the other ingredients in grams; otherwise, we measure flour by volume.

BASIC TECHNIQUES

Blind Baking When a pie or tart recipe calls for a blind-baked crust, it means the pastry needs to be partially or fully baked before the filling goes into it. To do so, first preheat the oven to the temperature the recipe indicates. Roll out the pastry and line the pie plate/tart shell with it, forming the edges as you’d like them to appear in the finished product (fluted, crimped with a fork, etc.). Next, line the entire pie plate with parchment or tinfoil, placing it in a shape that mimics the pastry itself. Be sure to cover the pastry crust with the parchment or tinfoil, otherwise it may brown too quickly or unevenly. Fill the bottom of the pie plate with either reusable ceramic baking weights or a solid layer of dried beans, which will keep the parchment or tinfoil in place. Bake in the preheated oven for the amount of time indicated in the recipe, or until the crust has turned golden brown. Remove from the oven and let cool.

Making Fresh Pasta Mix the dry ingredients together in a large bowl. Make a well in the centre and add the wet ingredients. Start mixing in the centre of the well and work your way outward, slowly creating a stiff dough—this will take quite a bit of work, so it’s preferable to use an electric stand mixer with a dough hook. When ready, the dough should be smooth but quite firm. If the dough is too dry, add 1 Tbsp (15 mL) of olive oil and/or an egg yolk. Let the dough rest for at least 1 hour under a damp tea towel. You can rest it overnight, wrapped in plastic wrap in the refrigerator, but remove it and let it come to room temperature before you roll it.

Use a pasta roller, or a rolling pin and some serious elbow grease, to roll out the rested dough. Working in small portions (about one-sixth of your dough at a time), press it into flat rectangular pieces and roll it through the machine multiple times, working from the widest setting (1) to the smallest setting (8 or 9). Cut the pieces in half crosswise if they’re getting too long to manage. As the pieces are ready, dust them generously with flour. Either keep them in sheet form (for lasagna or ravioli) or cut them into strands using the cutting roller on the machine or a knife, and toss with more flour before placing them on a floured baking sheet. Keep covered with a slightly damp tea towel.

Cooking Sachets A cooking sachet is a small, heatproof bag that allows you to infuse a stock or a sauce with a few ingredients that are used during the cooking process but that don’t appear in the final dish. You can purchase a reusable cooking sachet from a kitchen store or make your own small bag with cheesecloth and twine. Tie the sachet to one of the pot handles when you first place it in; this way, it’ll be easier to retrieve.

CANNING BASICS

We’ve collected a diverse assortment of food preservation recipes for this book—some of which require canning—and you can reference this general guide when making any of them. Even if you’re the type who generally cooks “by feel” and adapts recipes as you go, we recommend sticking as closely as possible to the instructions in canning recipes to ensure proper preservation—it’s a science, after all! Fresh, high-quality produce makes the best preserves, so buy the good stuff and process it as quickly as possible once you’re home.

EQUIPMENT Before you start canning, we recommend that you gather a few helpful tools. Avoid using equipment made from copper, aluminum, or iron, as these can cause discolouration in your final product. You should have:

A canning pot or large stockpot with a rack It’s important to use something that will keep the jars from hitting the bottom of the pot. You can buy canning racks that are designed to fit stockpots, or you can line the bottom of your pot with a few canning rings. Some cooling racks for baked goods will even fit.

Mason jars, lids, and rings Make sure the jars are free from cracks and chips, particularly around the rim, and make sure the lids are new; otherwise, they may not seal. The rings can be reused many times.

A wide-mouth funnel and a ladle These make transferring the preserves to the jar much easier, with much less spillage!

A lid wand This tool has a magnetized end that makes it easier to collect lids from their warm water bath. The other end doubles as a stir stick to remove any air bubbles from the preserves.

Tongs and a jar lifter Tongs are great for lifting empty jars out of the boiling water, and a rubberized jar lifter is essential for lifting full, processed jars out of the water.

A few clean tea towels You’ll want these for wiping spillage from the jars, to provide a place to store sanitized jars that need to be filled, and for hot jars to cool post-processing.

Don’t worry if you don’t have all of these pieces of equipment, though most are inexpensive and worth the investment if you plan on canning regularly. We’ve canned both with the full set-up and using more “primitive” tools. While the latter slows down the process, it’s still a great time, especially if you have a few buddies with which to share the experience.

METHOD Typically, you should fill your canner three-quarters full of water before starting any canning project. Start heating the water immediately, as it takes a while to come to a boil.

Prepare and sterilize the equipment Start by washing the jars, lids, rings, and equipment in hot, soapy water and rinsing thoroughly. Once the jars are cleaned, sterilize them by submerging them in a boiling hot water bath for 10 minutes. Once they are sterilized, turn off the heat and leave the jars in the hot water until just before you fill them. To sterilize the lids and rings, place them in a smaller pot of water and bring to a gentle simmer (not a boil). Simmer for 10 minutes, then lower the heat and keep the lids and rings submerged and warm until just before you need them.

When you’re ready to fill the jars, lift them out of the water using tongs, tip out the excess water from the jars, and line them up on a clean tea towel where they can be filled while still hot. Keep the full canner of hot water, as this is what you’ll use to process the filled jars.

Fill the jars Once the preserve is ready, transfer it to the still hot sterilized jars using a ladle and a wide-mouth funnel. Produce expands when it’s boiled, so it’s important not to fill your jars to the brim. Pay attention to the specific amount of headspace each recipe calls for, which is the amount of unfilled space between the top of the preserve and the rim of the jar. Usually, the required headspace is at least ½ inch (1 cm). Using a chopstick or a lid wand, gently stir the preserve to release any air bubbles, and wipe any spillage from the rim with a clean cloth. Using tongs or a lid wand, top the jar with a lid, then twist on a canning ring, stopping when you meet resistance so the ring isn’t too tight (known as “fingertip tight”).

Process in a water bath Submerging the jars in a boiling water bath is an essential step in food preservation. The hot water heats the food to a temperature that kills any yeasts, bacteria, and moulds that could grow in your food. It also forces oxygen out of the jars (which is why it’s important that the canning rings aren’t too tight), creating a strong vacuum seal.

Using a jar lifter, put the full jars back into the hot water bath and set the heat to boil. Make sure there are 1 to 2 inches (2.5 to 5 cm) of water covering the tops of the jars. Keep the jars submerged for the full amount of time specified in the recipe, starting the timer once the water is actively boiling.

Let cool Once processed, remove the jars from the water bath using a jar lifter and place on a clean towel on the countertop. Within a few minutes of removing the jars, you’ll likely start hearing the popping sound of the jars creating a vacuum seal. Don’t worry if this doesn’t happen right away, as it sometimes takes longer than you’d think. Let the jars cool for 12 to 24 hours before handling them. Once cool, check that all the jars have sealed by pressing down on the centre of each lid. The lid should be firmly concave and not bounce back when pressed. At this point, wipe the jars with a damp cloth, remove the rings and store them for another canning project, add labels, and store the jars in a cool, dark place. Place any jars that didn’t seal in the refrigerator and enjoy them within a few weeks.

Most canned goods are generally best consumed within a year but will often last even a few months longer.



[image: ]
[image: ]





[image: ]
[image: ]







[image: ]
[image: ]



[image: ]
[image: ]


RED FIFE CRÊPES

WITH SAUTÉED PLUMS

Did you know Lindsay wrote her master’s thesis on Red Fife flour? It’s true! You’re probably thinking, “That’s very nerdy.” You might also be wondering, “What is Red Fife?” It’s one of Canada’s original heritage grains, and its arrival in this country is steeped in foggy, Scottish folklore. Though it fell from favour as other grains arrived on the scene, it’s now experiencing a renaissance, particularly in the Prairies. We decided to give it a try in crêpes and discovered the flour’s nutty flavour goes well with buttermilk and honey. If you can’t find Red Fife, seek out another finely-milled whole grain instead, like spelt. If you can, it’s best to make this batter the night before.

SERVES 4 TO 6


CRÊPES

2 Tbsp (30 mL) honey

2 Tbsp (30 mL) unsalted butter, plus extra for frying

3 eggs

1 cup (250 mL) buttermilk

2 Tbsp (30 mL) cold water

¾ cup (185 mL) Red Fife flour, or stone-ground spelt or whole wheat flour

¼ tsp (1 mL) salt

PLUMS

1 Tbsp (15 mL) unsalted butter

¼ tsp (1 mL) ground cardamom

¼ tsp (1 mL) salt

2 Tbsp (30 mL) honey

½ tsp (2.5 mL) whisky or vanilla extract

4 to 6 medium red or purple plums (about 450 g), pitted and sliced

FOR SERVING

Maple syrup, plain yogurt, or whipped cream



For the crêpes, measure the honey into a large bowl. Over medium-low heat, melt the butter in a saucepan until it turns golden brown, about 4 to 5 minutes, then immediately pour over the honey. Whisk to combine. Whisk in the eggs, followed by the buttermilk and cold water. Add the flour and salt and whisk thoroughly to combine. Cover and let rest in the refrigerator for at least 1 hour, or overnight if possible. The next day, take the batter out of the refrigerator about 30 minutes before you’d like to use it.

When you’re ready to fry the crêpes, put about 1 tsp (5 mL) of butter into the pan (you’ll need about that much to fry each crêpe), and heat over medium-low heat. Ensure the butter has been spread out evenly and, once it’s bubbling, measure about ¼ cup (60 mL) of batter into the pan. Working quickly, pick up the pan and tip it in a circular motion so the batter spreads out thinly and evenly across the pan’s surface (don’t worry if it’s not perfect). Set the pan back down on the element and let the crêpe cook until you see its edges are dry and turning brown and the centre is rippling from the heat below. Carefully flip. The second side will need to cook for only about 45 seconds before you can slide it onto a plate, add more butter to your pan, and start on the next one. If they aren’t being eaten right away, keep the crêpes warm in a 170°F (77°C) oven until it’s time to serve. You should end up with about 10 to 12 large crêpes. FYI: Because they’re whole wheat, these crêpes are a little more delicate than ones made entirely with white flour. Be gentle, but also don’t worry if they tear a little while warm.

For the plums, heat the butter in a medium pan over medium heat. After 3 to 4 minutes, or once the butter is actively bubbling, stir in the cardamom, salt, and honey. Add the whisky or vanilla and stir quickly. Add the plums and toss to coat. Let them cook for 2 to 3 minutes. Give them a stir, then let them cook for 2 minutes more, or until they’re soft but not falling apart. Remove from the heat and let cool in the pan for 5 minutes. Serve warm over the crêpes with maple syrup and plain yogurt or whipped cream.
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EGGS GALIANO

Baked eggs in tomato sauce, generally known as “shakshuka,” originates in Tunisia, not the southern Gulf Island of Galiano. However, while it doesn’t have historical ties to British Columbia’s coast, it does have important emotional significance for us. It’s a dish we made while staying at a friend’s cabin—the cabin of our dreams—on Galiano Island as we celebrated a big new job Lindsay had just been hired for. Our pal Heather joined us, and for a weekend we hiked, sunned, drank wine, and ate; we were the three happiest fools you’ve ever met. This is our version of shakshuka: a hearty, colourful dish that’s become a favourite brunch staple. Be sure to serve it with plenty

























PRAIRIE CHERRY GALETTE











































BRITISH COLUMBIA










BARLEY PANCAKES



























BANNOCK TWO WAYS




































B33R WAFFLES



























SALTY ROSEMARY GRANOLA























FRIED EGG, CHARRED AVOCADO & LEMON TAHINI BREAKFAST SANDWICH












































MONTREAL-STYLE BAGELS
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