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We hope this book provides much joy and a road map to your next great adventure (whether it’s across the country or down the street). However, before heading out to a restaurant or attraction, always make sure to check if they are open and have what you want. Restaurants sometimes change locations or even close. Sometimes chefs leave and new ones arrive, bringing fresh, new menus with them. Dishes that are featured in this book may no longer be available (although they sure were delicious when we were there visiting). Have fun!
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This Tundra Buggy stands well above the 11 feet a polar bear can reach on its hind legs.

courtesy of John Catucci
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They may look slow and lumbering, but polar bears can hit top speeds of almost 20 mph! Remember to always have someone slower than you in the group.

[image: images]

Ahh, Ireland. I love your rolling hills and hidden lakes, but what I really crave is your mashed potato–hash brown hybrid, boxty.

[image: images]

Ciao! See what happens to my face when we get a few days off?




Introduction


Travel. For many of us, it’s the end zone, the goal line, the checkered flag. It’s where we want to end up someday, the reward for years of hard work, a respite from busy lives.

“When I retire, I’m going to travel.”

“I’m going to take a year off from school to travel.”

“Hey, how was your holiday?” “Amazing! We visited [whatever exotic destination your buddy actually went to].”

Not surprisingly, the travel industry is big business. Back in 2013, Forbes magazine noted that more than a trillion dollars was spent on travel worldwide—in the previous year alone! And travel has only gained in popularity since then. Think of all the websites, businesses, TV shows, and books (including this one!) dedicated to travel. It’s huge.

For good reason, too. Simply put, travel is freakin’ amazing. I mean, few things can compare with the sheer joy and exhilaration of packing your suitcase or backpack and heading off into the great unknown. Travel affords us the opportunity to see exotic places, meet new people with different ways of looking at the world, and (best of all!) try different kinds of food. It’s not just for single people, either. Travelling as a family is easier and more affordable than ever.

That wasn’t the case when I was a kid, especially for working-class families like mine. Money was tight in the Catucci household. In fact, the first overseas vacation we ever had was cut short by tragedy. When I was four years old, my parents decided to take me to Italy for a month. My nonna (grandmother) and aunt came to the airport to see us off. My aunt later recounted the chilling tale: As we boarded the plane, my nonna turned to her and said, “That’s the last time I’ll ever see them.” Nonna died the next day.

I remember being in Italy, sitting on someone’s kitchen counter, when the news of my nonna’s death arrived. It was the first time I ever saw my father cry. Needless to say, we cut our trip short and went home. Luckily, we travelled back to Italy eight years later. That was the last family trip we ever took.

Man, how things have changed. Now I make my living by travelling to far-flung destinations both here in Canada and abroad. In five years of shooting You Gotta Eat Here!, I’ve not only covered every province and all but one territory, but also spent time in the United States, England, Ireland, and Italy. And every step of the way has been incredible. As I always say, I have the best job in the world. And I do.

Yet there’s some irony in all my travelling: I don’t get to share it with my family. Not in person, that is. You see, even though I would love to have my wife and our two daughters accompany me on my trips, most of my travels are with the You Gotta Eat Here! crew: our director, Jim Morrison; director of photography, Steve Lindsay; sound man, Scott Chappel; camera assistant, Josh Henderson; and field producer, Sarah Cutts. So, for now, I share my adventures with my kids through stories and conversation. I did buy them an atlas, so now when I check in with them at night they flip through it to see where Dad is at the moment. It’s not the same as holding their hands as we walk through London, but it helps ease the pain of being away from home so often.

If spending three-quarters of the year on the road has been a bit difficult, it’s a challenge tempered by the education I’ve gotten and experiences I’ve had. There’ve been some very valuable lessons along the way, some obvious, some not so much.

LESSON #1: Canada Is Massive

Did you really need me to tell you that? Okay, so we all know what the textbooks tell us: Canada has the second-largest land mass of any country on earth. But it’s not until you start travelling this amazingly diverse country that you realize exactly what that means. Take my home province of Ontario, for example. Yes, you can fit Italy inside it. It’s that big. But let’s put it in a practical context: To drive from my hometown of Toronto to Vermilion Bay (where we visited Buster’s BBQ in Season 1) takes twenty hours . . . and you’re still in the same province!

LESSON #2: Food Is the International Language

Whether it’s Canada, the United States, Italy, England, or Ireland, we all speak the common language of food. We love talking about it, thinking about it, shopping for it, preparing it, smelling it, and eating it. Sure, we all put different things in our food, but that’s what makes the world interesting, isn’t it? (And thank goodness we all like pizza . . .)

LESSON #3: Canada Humbles You with Size, Europe Humbles You with Age

Canada turns 150 years old in 2017! Woohoo!

As exciting as that is to, oh, about 35 million humans, there are people in Europe older than Canada. Actually, that statement is not backed up by fact. Come to think of it, 150 is really old for a person. But in terms of Europe, it’s just a drop in the bucket.

I think that’s what I love most about Europe. Almost everywhere you go, you feel the history under your feet. Oh, this café is in a 3000-year-old building? Well that certainly gives a sense of history—and reminds us just how small we are in the grand scheme of things.

LESSON #4: The Key to Any Great Recipe Is Love

This might sound strange coming from a guy who samples food for a living, but anybody can make a burger. Just mush some ground beef into a patty, throw it in the frying pan, and a few minutes later . . . voila! Burger.

What separates that kind of meal from the kind that resonates in both your stomach and your memory is love. I can’t tell what it tastes like, but you sure know it when you bite into it. Whether it’s Frank’s Pizza House in Toronto or Neighbour’s Restaurant in Vancouver, love is the difference between someone’s job and someone’s life.

Come take a journey with me and the crew across Canada, with a few stops for good measure in the US and across the Atlantic. I hope you find your travels much like I find mine: They taste good, they smell sweet, and they feel wonderful.





CANADA
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Oh, Canada. I owe you an apology.

You see, until I started hosting You Gotta Eat Here!, I forgot just how awe-inspiring you can be. I fell into the same trap that affects so many of our fellow Canucks: I believed that going away was somehow better than staying and seeing what delights you have to offer. I thought that since an airplane ticket to get me overseas costs as much as one to Vancouver, I should go overseas . . . because it was somehow better.

I was wrong. Having hosted the show for five years now, I have traversed every one of Canada’s provinces and one of the territories (I’ll visit soon, Nunavut and Northwest Territories!), a gift for which I am always grateful. After all, how many other guys are able to earn their living while travelling from coast to coast to coast?

And yes, the physical beauty of the country is simply mind-boggling. From the beaches of Atlantic Canada to the majestic sweep of the Prairies, from the Rockies to the bustling pulse of Vancouver, there’s a lifetime of sights to see. I’ve started checking some off my bucket list, but there are plenty more to go.

Then there’s the food! Yes, we are a young country, but with youth comes innovation. Over the past half-decade, I have feasted on enough dishes to keep any human smiling for a lifetime. Asian fusion, Rocky Mountain regional, spicy, cheesy, large, small—I’ve done it all. And the burgers! Massive or petite, meaty or seafoody (pretty sure I made that word up!), there’s a burger for every culinary whim you could ever imagine. And when it comes to poutine, well, nobody on earth holds a candle to us.

For all the physical beauty and culinary delights that Canada has to offer, the one thing that has resonated with me the most has been the people. No, I don’t think we’re all cut from angelic cloth, but I can tell you from first-hand experience that we are a nation of giving, thoughtful, generous, and well-intentioned folks. Can we do better? Of course we can. But recognizing that is what makes us uniquely Maple Leaf.

Please accept my humble apology, dear Canada. You might only be home, but you’re a pretty freakin’ amazing one, indeed.
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BURNABY, BC, AND SURROUNDING AREA







 



Fraser Park Restaurant

Est. 1996

4663 Byrne Rd., #103

Burnaby, BC V5J 3H6

(604) 433-7605

www.fraserparkrestaurant.com

[image: images]

It’s worth the drive to the Middle of Nowhere, say devotees of this irrepressibly down-to-earth restaurant. Chef and owner Anton Heggen is a master sausage maker, a skill he learned from his mother. After honing his meat-carving skills in Berlin, Germany, Anton and his wife, Sylvia, opened Fraser Park in 1996. Featuring meats made daily on-site, popular items include the German Breakfast, the German Deluxe, and the Beef Dip Plate—all belly-warming experiences. Try to fight the urge to yodel.

Hilltop Diner

Est. 1942

23904 Fraser Highway

Langley, BC V2Z 2K8

(604) 514-9424

[image: images]

Old-school diners usually elicit images of homemade desserts, hefty portions, and a fun-loving family behind it all. That’s what you get at the Hilltop. Whether it’s the gravy-drenched open meatloaf sandwich, the creamy flapper pie, or the loving banter between owners (sisters Sandie Parley and Andrea Zaiser) and their children (head chef Kris and second cook Jami), the Hilltop is a classic in every sense of the word. It’s even been a movie set!


 




LOCAL GEM
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Tour Simon Fraser University, Burnaby Campus

Whether you’re preparing for university or not, there’s nothing quite like touring a university campus. Nestled on the top of Burnaby Mountain, Simon Fraser University is one of BC’s best and brightest. Visit the campus and see what it’s like for more than 30,000 students who walk the same paths every year. Sign up for a student-led tour or walk the sprawling grounds on your own to check out the unique architecture and beautiful scenery that the university has to offer. 8888 University Dr., Burnaby, BC, V5A 1S6. www.sfu.ca/students/tour/book-a-burnaby-tour.html.
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The Hilltop Diner’s original sign
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Flapper Pie (Hilltop Diner)

[image: images]

Simon Fraser University

iStock.com/zennie
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Beef Dip Plate (Fraser Park Restaurant)
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Beer Revolution

Est. 2011

1080 8th St. SW

Calgary, AB T2R 0J3

(403) 264-2739

www.beerrevolution.ca

[image: images]

Pizza and beer are like John Catucci and plaid: great on their own and even better together. And with pizza this inventive—we’re talking spring rolls stuffed with pepperoni or an entire Alberta steak on a pizza—Calgary’s Beer Revolution is all about delicious surprises. In this laid-back dining room, Calgarians take a break from the daily grind. Every day’s a pizza party around here, and chef Mark Jekschtat’s Blazing Saddle Pizza is king of the rodeo.

Big Fish

Est. 2004

1112 Edmonton Trail NE

Calgary, AB T2E 3K4

(403) 277-3403

www.big-fish.ca

[image: images]

Owned by Dwayne Ennest and his wife, Alberta, Big Fish is converting beef-loving Cowtown residents into seafood aficionados. Try the Lamb and Lobster Burger, Dwayne’s addition to the annals of surf-and-turfdom, or order Big Fish’s Bucket of Peel and Eat Shrimp, a communal, get-yer-hands-dirty dish. Other favourites include the Lobster Poutine and the Steelhead Trout Burger with homemade blueberry barbecue sauce. If you’re at the Stampede craving the taste of the sea, Big Fish is your place.

Big T’s BBQ & Smokehouse

Est. 2004

2138 Crowchild Trail NW

Calgary, AB T2M 3Y7

(403) 284-5959

www.bigtsbbq.com

[image: images]

If you’re opening a Calgary meatery, you better know what you’re doing. Luckily, chef Nikki Bond at Big T’s is a tried-and-true student of authentic Southern barbecue. This place serves it up large. Take the signature Elvis Platter, a dish so huge you need a chuckwagon to haul it. From the Gutbuster sandwich to the meatloaf, meat—and meat smoking—defines Big T’s. Signs you’ve been here? The size of your gut and the grin on your face.

Boogie’s Burgers

Est. 1969

908A Edmonton Trail NE

Calgary, AB T2E 3K1

(403) 230-7070

www.boogiesburgers.com

[image: images]

At Boogie’s Burgers, Fat Elvis is king . . . and also a milkshake big enough to be a meal (nothing says thirst-quenching quite like bacon, its not-so-secret ingredient). Founded in 1969 by Gus Pieters, owner of Calgary’s famous Peters’ Drive-In, along with his brother and their friend, Boogie, the restaurant was later sold and turned into a family stop. In 2008, Noel Sweetland and Kipp Teghtmeyer returned Boogie’s to its roots. Classic ’80s decor and sloppy creations, like the pizza-flavoured Keith’s Burger, make Boogie’s a You Gotta Eat Here! Fan Favourite.

Bookers BBQ Grill and Crab Shack

Est. 1998

316 3rd St. SE, #10

Calgary, AB T2G 2S4

(403) 264-6419

www.bookersbbq.com

[image: images]

Bookers BBQ Grill and Crab Shack brings Southern flavours to the Great White North. From Memphis barbecue spice rubs to Kansas City–style barbecue sauce, chef Myles Learning has scoured the South for its best recipes. Every Sunday and Monday, Calgarians head to Bookers for their all-you-can-eat ribs and crab—they sell around 600 pounds of crab and 65 to 85 racks of ribs a night! Full-bellied customers leave Bookers licking their fingers and loosening their belts.

[image: images]

The Bro’kin Yolk

Est. 2015

12580 Symons Valley Rd. NW, #130

Calgary, AB T3P 0A3

(587) 317-5743

www.brokinyolk.ca

[image: images]

It’s golden yolks and hearts at the Bro’kin Yolk, a Calgary breakfast hot spot. Brothers Jeff and Gil Carlos run this family-friendly joint serving up crispy Belgian waffles, bennies, and breakfast bowls in a sixty-seat gingham-clad space. Jeff uses almost 4000 eggs, 750 pounds of potatoes, and over 130 pounds of bacon every week! Jeff and Gil also support the local community, donating the proceeds from their water sales to KidSport Calgary.
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Chef Myles Learning (Bookers BBQ Grill and Crab Shack)
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Old-Fashioned Montreal Smoked Meat Sandwich (Grumans Delicatessen)
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Chef Joshua Hobin (The Fine Diner Bistro)
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Grumans Delicatessen

Diner Deluxe

Est. 2001

804 Edmonton Trail NE

Calgary, AB T2E 3J6

(403) 276-5499

www.dinerdeluxe.com
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At Diner Deluxe, the lines start early and last all day, especially during its famous brunch—but don’t let that stop you. Add the Deluxe’s Maple Fried Oatmeal, Meatloaf Hash, and French Toast to the list of Good Things That Come to Those Who Wait. Always looking for new twists on old standbys, chef James Waters creates culinary masterpieces. So put on your parka. Foodie nirvana is waiting . . . if you’re willing to wait, too.

The Fine Diner Bistro

Est. 2012

1420 9th Ave. SE, #4

Calgary, AB T2G 0T5

(403) 234-8885

www.finedinerbistro.ca

[image: images]

In Inglewood, Calgary’s oldest neighbourhood, the Fine Diner is classic diner food for the 21st century. Chef Joshua Hobin and his team are serving up surf and turf mac ’n’ cheese, “lambtastic” lamb shank, and pomegranate chicken. With bright, crisp colours, the restaurant provides an atmosphere that’s as fresh and fun as the food. When it comes to diner style, the Fine Diner is throwing away the old-school philosophy.

Grumans Delicatessen

Est. 2012

230 11th Ave. SE

Calgary, AB T2G 0X8

(403) 261-9003

www.grumans.ca

[image: images]

Think you need to go to Montreal to find great Jewish deli food? Think again! Grumans Delicatessen brings smoked meat and plenty of hearty noshing to the good, lucky people of Calgary. It’s the only place of its kind in town.

Owner Peter’s secret weapon is his mom, Bubby, whose recipes are sprinkled throughout the menu. She says, “People are always looking for the perfect recipe for happiness. I always look in two places, my heart and my oven.” Deli-cious!

Holy Grill

Est. 2003

827 10th Ave. SW

Calgary, AB T2R 0A9

(403) 261-9759

www.holygrill.ca
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Early patrons were confused by Holy Grill’s unique name (is it a restaurant or house of worship?), but word soon spread about its heavenly dishes. Run by Nick, John, and Andrew Yee and known for its breakfasts and lunches, Holy Grill is a favourite. John loves the South Beach Benny with Bacon and truly mind-blowing Smash Browns, and the Yee brothers’ famous panini. Don’t forget the homemade beetroot chips.

Jelly Modern Doughnuts

Est. 2011

1414 8th St. SW, #100

Calgary, AB T2R 1J6

(403) 453-2053

www.jellymoderndoughnuts.com

[image: images]

We Canucks are tried-and-true doughnut eaters. Inspired by mom-and-pop shops, sisters Rita and Roseanne Tripathy created Jelly Modern, recruiting pastry chef Grayson Sherman to transform this everyday food into edible art. With more than twenty-five varieties of cake and raised doughnuts, from a hand-fried apple fritter to whoopie pie, Jelly Modern is reinventing the wheel. But if there’s only one doughnut that demonstrates love of this country, it’s the maple bacon. It’s like Canada in your mouth . . . only without the rocks and wood.

Naina’s Kitchen

Est. 2010

121 17th Ave. SE

Calgary, AB T2G 1H3

(403) 263-6355

www.nainaskitchen.com

[image: images]

Whether you call her Naina, Nonna, or Nana, nothing’s better than eating in grandma’s kitchen. She never lets you go hungry. At Naina’s Kitchen you can eat whatever you want, as much as you want. So go ahead! Order chef Erin Mueller’s Breakfast Poutine or Naina’s favourite stuffed burger, there’s no judgment here—just pure happiness. This home away from home has busy business folk loosening their ties, kicking off their heels, and pulling up a chair.

Oak Tree Tavern

Est. 2011

124B 10th St. NW

Calgary, AB T2N 1V3

(403) 270-3347

www.oaktreetavern.ca

[image: images]

Oak Tree Tavern is a buzzing Kensington neighbourhood hot spot where chef Nicole Dekuysscher serves up pub hits with twists that keep Calgarians coming back. From spicy coconut curry fries to carrot-and-yam hummus, beef and Guinness stew, and super Sloppy Joes, there’s something for everyone at Oak Tree Tavern. Try the delicious dill pickle soup!

The Palomino Smokehouse

Est. 2005

109 7th Ave. SW

Calgary, AB T2P 0W5

(403) 532-1911

www.thepalomino.ca

[image: images]

The Palomino Smokehouse serves up authentic smoked barbecue with a side-order of honky-tonk ambience. You’ll find hearty helpings of Alberta beef brisket, Kansas City pork ribs, and bacon-wrapped corn cobs. The Palomino brings a road trip’s worth of barbecue to your table! With a dining room and patio that can seat 250 total, the Palomino needs a smoker that can keep up. Theirs can hold up to 700 pounds of meat. It runs at full capacity during the Stampede. Yeehaw!

Pfanntastic Pannenkoek Haus

Est. 1997

2439 54th Ave. SW

Calgary, AB T3E 1M4

(403) 243-7757

www.dutchpancakes.ca

[image: images]

In a city that prides itself on pancakes, there’s an unassuming restaurant bucking the trend. Fluffy flapjacks are strictly verboten at the Pfanntastic Pannenkoek Haus, home to the giant crêpes the Dutch have been eating for centuries. In the Netherlands, a pannenkoek is eaten for lunch or dinner. Owner Denice Greenwald and pannenkoek handyman Joe Payne serve them all day, adding flair to the traditional undertaking and offering eighty kinds, including the Kaneel Rol (cinnamon roll) and Steak Met Smeerkaas (Philly cheesesteak). Take that, Stampede breakfast!

[image: images]

Pig & Duke

Est. 2012

503 4th Ave. SW

Calgary, AB T2P 0J7

(403) 452-0539

www.pigandduke.ca

[image: images]

When you’re looking to dine on swine in the heart of Cowtown, come on down to Pig & Duke! Chef Evan Robertson left the fine dining scene to try his hand at comfort food. Try the kielbasa, the meatloaf, or the Canuck Burger. BC natives Evan and owner Stephen Lowden admit it’s a little gutsy naming a burger after their hometown hockey team in Flames territory. They pretend the Canuck Burger is named because of the Canadian back bacon, especially if there’s a game on.

Tubby Dog

Est. 2005

1022 17th Ave. SW

Calgary, AB T2T 0A5

(403) 244-0694

www.tubbydog.com

[image: images]

Art student and bartender Jon Truch wasn’t sure how to kick-start business on slow weeknights. Then someone gave him a hot dog rotisserie. Light bulb! Soon wieners drew in more people than drinks did, and Jon knew that his future was in the art of the dog. Tubby Dog was born. Now the restaurant is a Calgary phenomenon. Jon sculpts meat-and-bread creations that Michelangelo himself would be proud of. Try the Sumo, the A-bomb, or Sherm’s Ultimate Gripper, dogs challenging both to describe and to eat.

UNA Pizza & Wine

Est. 2010

618 17th Ave. SW

Calgary, AB T2S 0B4

(403) 453-1183

www.unapizzeria.com/calgary

[image: images]

The moment you arrive at UNA, you’re immediately part of the family. Here the kitchen is the focal point, the servers and cooks are friends, and you’ll have a great chat with other customers about the tender veal and pork meatballs. Another UNA specialty, pizzas here are constantly on the move, rotating between the top and bottom of the oven and to different temperature spots on each level. It’s fast, it’s hot, and just like comedy, it’s all about timing.
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Oak Tree Tavern
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Canuck Burger (Pig & Duke)
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Sloppy Joes (Oak Tree Tavern)
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Sliced Alberta Beef Brisket (The Palomino Smokehouse)
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UNA Pizza & Wine
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Extreme Air Park

Visit Canada’s largest trampoline park for a fun adventure for the whole family. With over 42,000 square feet of interlocking trampolines that features two jump courts, three 3D dodgeball courts, trampoline basketball, an eight-lane foam dive pit, and much more, you’re sure to have a fun family adventure. Make a reservation online, or simply drop in and you’ll be given full access to all that Extreme Air Park has to offer. 1411 33rd St. NE, Calgary, AB, T2A 5P1. www.calgary.extremeairpark.com.

Vin Gogh

If you’re feeling a little artistic, check out this unique “paint and sip” clubhouse that lets you reimagine classic works of art with your own paintbrush, all while sipping on a nice glass of wine. All you have to do to sign up is choose a night or your favourite painting, then enjoy the experience. You’ll be guided by an artist who can help you perfect your re-creation, but you’re welcome to craft your own spin on the classics as well. #118–7004 MacLeod Trail SE, Calgary, AB, T2H 0L3. www.vingogh.ca.

Year-Round Horseback Riding

If you’re looking for adventure and want to get back to nature, take in one of Alberta’s most famous activities: horseback riding. Offered year-round (weather permitting) from a variety of different ranches and tour operators, it lets you see Alberta the way it’s meant to be seen: from on top of a horse. There are six major locations in operation within close proximity to Calgary, so you can choose how you want to experience horseback riding. Whether it’s a day trip, classes, or a week-long adventure, there are always plenty of options at your fingertips. www.visitcalgary.com/things-to-do/sports-recreation/horseback-riding.
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Day Trip to Drumheller

Take a day trip to Drumheller, the dinosaur capital of the world. Located an hour and a half northeast of Calgary, Drumheller has a little something for everyone. With a mix of dinosaur-themed museums and gift shops and hikes through the historic Badlands, it’s definitely worth the drive. Take a hike in Horseshoe Canyon or visit the Hoodoo Trails to get your fill of the beautiful Alberta landscape. Or visit the Royal Tyrell Museum and the world’s largest dinosaur attraction to unleash your inner paleontologist. www.traveldrumheller.com.
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What’s with The Fork?

A You Gotta Go Here! Choose Your Own Adventure







 



As much as I hate to admit it, The Fork is likely a more important part of You Gotta Eat Here! than I am. I mean, everyone asks me about The Fork. In fact, I wouldn’t be surprised if The Fork ends up hosting the show and I get the can. But before I walk off into the sunset, you should know the story of The Fork and how it came to play such an important role in my life. But be warned, it may not be quite as romantic as you’ve imagined. Aww, what the heck. I’ll give you a couple options, depending on which tale you like telling yourself (ain’t I sweet?):


           •   If you want the real story of The Fork, go to paragraph 3.

           •   If you want to continue living in Fairyland, go to paragraph 2.



When I was but a boy, my dear nonna took me aside during one of our Christmas Eve family gatherings. The air was thick with the smell of her delicious cooking. I had never seen her look so angelic in her apron. “My little bambino,” she cooed as she propped me on her spacious lap, “I see food in your future. I’m not sure how or why, but I know you will need this.” With that, she reached inside her apron and pulled out The Fork. It gleamed in the light of the Christmas
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