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The Black 
Hoof & The 
Hoof Café
Café: 923 Dundas Street West, 416-792-7511, 
Hoof: 928 Dundas Street West, 416-551-8854
Theblackhoof.com, @TheBlackHoof & @The 
HoofCafe on Twitter
Café: 20 seats. Brunch: 10 a.m. to 4 p.m. Bar & 
snacks:  6 p.m. to 2 a.m. Hoof: 39 seats. 6 p.m. 
to 1 a.m. 
Average check price: Café: $25-$30, including 
drinks. Hoof: $50, including drinks
No reservations, no credit cards. Limited take-
out options at Café only.

When Gordon Ramsay tried The Black 
Hoof ’s charcuterie (along with the scallops, 
bone marrow, tongue and Ontario wine), he 
declared it better than NY chef Daniel Bou-
lud’s. Jamie Oliver tweeted that he “loved the 
waiting staff ... good times and great food”. 

Since it opened in October of 2008, Grant 
van Gameren and Jen Agg’s tiny carnivore 
paradise has been garnering high praise and 
packed houses.

In fact, on weekends, if you don’t arrive 
at least a quarter of an hour before opening 
or after 11 p.m., you may not get inside the 
dimly lit, shabby-chic former storefront at all.

Not all the product is local, but Berkshire 
suckling pigs from Perth Pork Products are 
served up as part of the Eggs Benedict at the Café, 
and the pork belly becomes incomparable bacon. 

“We’re also raising 
our own pigs, a Tam-
worth/Berkshire cross, 
which is quite exciting,” 
says Agg.

What makes The 
Black Hoof special is its 
sense of zeal; the passion 
for the food adventure is 
palpable. 

Van Gameren posts 
about his offal experi-
ments and other adven-
tures with meat curing 
on his blog Charcuterie 
Sundays.blogspot.com. 

(About an enormous 
slab of Berkshire pork 
from Perth Pork, he 
writes, “This guy hung 
for about four months 
and had a beautiful five-
spice added to the cure 
and the aroma makes 
me salivate every time I 
smell it. Using good pork 
makes a world of differ-
ence. The fat in this is 
incredible. Luckily I have 
about 40 more still hang-
ing.”)

He and the staff also forage in local for-
ests every week for wild edibles in season, like 
chanterelles and springtime ramps. 

“They get amazing things,” says Agg.
Foraging also extends to sourcing bever-

ages: The Hoof searches far and wide for the 
best quaffables for their customers. 

“We do exclusively Ontario wine and beer, 

and we change it seasonally,” Agg says. “I’m 
quite fond of Norman Hardie and Tawse for 
pinot noir and Charles Baker for riesling; also 
Ravines Vineyard has a really nice cabernet 

franc that we’re selling right now. We have 
a lot of local beer and cider on tap. I think 
Waupoos makes a great cider, and Beau’s Lug-
Tread Lagered Ale is a big hit with the kids.”

Böhmer
93 Ossington Avenue, 416-531-3800
Bohmer.ca or Boehmer.ca, @chefbohmer on 
Twitter
About 90 seats, Mon-Wed: 5 to 11 p.m. Thu-
Sat: 5 p.m. to midnight
Average check price: About $150 per couple 
with drinks
Limited takeout

Paul Boehmer (an alternate spelling of Böh-
mer, which he uses for the restaurant name), 
opened his west-end restaurant with a local-
food focus in March 2009. 

“We try to be as local and eco-friendly as 
possible,” he says. “I source a lot of my ingre-
dients from local farms to support Ontario 
farmers as much as possible.”

In a clean, contemporary room dominated 
by a long communal table and the wine and 
spirit bottles on display, chef Boehmer offers 
a menu plentiful in game meats, fish and sea-
food. Like many other restaurants specializing 
in local fare, Böhmer produces many of its 
menu items from scratch. 

“We basically make everything that comes 
into the restaurant,” he says. “We bake all the 
bread; we make all the ice creams; we do ter-
rines. Next year we will be doing a lot of jar-
ring and pickling of apricots, peaches and so 
on; we can use them all winter long for our 
desserts.”

Boehmer tries to use only Ontario meats 
for the protein component of his meals. “A key 

supplier is Ontario 
Harvest; “they bring 
in elk and game 
meats for us,” he 
says. “Some of our 
ducks for the duck 
fois gras come from 
Quebec. We use a 
lot of local elk, duck, 
rabbit and lamb.”

As for wine, 
he stocks Norman 
Hardie from Prince 
Edward County, 
along with “quite 
a selection” from 
Niagara, including 
Cave Springs. 

However, he 
does not rule out 
international wines. 

“We can’t limit 
ourselves to Ontario 
wines,” says Boehmer. “We have a really diverse wine list, with 
selections from Italy, Spain, Portugal and California: wines that 
will work with our foods.” 

But, he adds, “Ontario wines keep getting better and better 
every year: incredible whites and icewines. The wines that On-
tario is producing are great wines; it’s really come a long way.” 

He’s confident that the local focus will sustain customers’ in-
terest over the long term. 

“You can say it’s a local trend, but people are more and more 
aware of where they’re getting their food from, and more in-
clined to help support their local economies,” he says. 

“A lot of my colleagues are already on the right track; every-
body’s stepping up to the plate and trying to support our local 
farmers.”

ToronTo’s Top 10 locavore resTauranTs

Local food wisdom: “We try to stay within Canada’s borders; we use 
east and west coast, because we’ve got lot of  great salmon, pickerel 
and black cod.”

Local food wisdom: “We’re not just about local; it’s about 
quality. We use a lot of  local things because we can get 
really great product.”

Left: Chef Paul Boehmer. 
Right: Böhmer’s commu-
nal table.

Grant van Gameren and Jen Agg’s labour of love at Black Hoof promotes local sourcing and foraging.
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Beast
96 Tecumseth Street, 647-352-6000
Thebeastrestaurant.com, @BeastRestaurant 
on Twitter 
35 seats. Wed-Sat: 5 p.m. to close. Wed-Fri 
“Beast 120” (Happy Hour):  5 to 7 p.m. Sun-
day brunch: 10 a.m. to 3 p.m.
Average check price: $60-$75 pp with drinks

The Beast location was originally a house 
on a residential side street; it was 
converted into the groundbreak-
ing restaurant known as Lotus by 
Susur Lee, who lived upstairs with 
his family. 

When chef Scott Vivian and 
pastry chef Rachelle Vivian, who 
are married to one another, heard 
that the space was available, they 
snapped it up. They now live above 
their successful new restaurant 
dedicated to artisanal meats.

“We’re a small neighbourhood 
restaurant, so we want to be acces-
sible to everybody, and to promote 
what Ontario has to offer,” says 
Scott Vivian. He allows diners to 
order full or half portions from 
the menu or the wine list, which 
includes numerous Ontario VQA 
choices. 

Vivian’s two main suppliers 
are 100 km Foods, which sources 
ingredients from small suppliers 
all over southern Ontario, and 
Kawartha Ecological Growers, a 
collective of small farmers. 

“They send us the product list 
every week, do all the legwork for 

us and deliver it to our door,” he says. “For me, 
it’s the core things that are the most important 
– the onions, garlic, carrots – that’s where you 
make a difference supporting local growers. 
The Holland Marsh farmers ship 50 per cent of 
their produce to the States because there’s not 
enough demand for it.”

Vivian orders beef from Cumbrae Farms 
and Ontario Harvest, elk from Rising Star Elk, 
duck from Everspring Farms, pigs from Perth 
Pork Products and fish from Jim Giggie. 

“He has sustainable fish farms around On-
tario; I believe all of his fish is OceanWise certi-

fied, and he also gets lamb for us – a nice heri-
tage breed.” Seafood, including spot prawns, 
scallops and wild salmon, comes in from Or-
ganic Oceans in Vancouver, while Fisherfolk, 
a sustainable Atlantic company, brings in line-
caught Nova Scotia haddock and lobster.

Perhaps Beast’s most unusual offering is the 
whole animal dinner: a small group of diners 
can choose a type of meat (elk, venison, pork), 
and Vivian will serve the entire animal pre-
pared in various ways throughout the meal. 

So far, says Vivian, “The only request I 
haven’t been able to fill is reindeer.” 

By Sarah hood

Local food wisdom: “If  it has to be a food trend to get the interest there, that’s 
great, but for me it’s not a trend, it’s a way of  life, and I think it’s here to stay.”

Cowbell
1564 Queen Street West, 416-849-1095
Cowbellrestaurant.ca, @mcutrara on Twitter
30 seats. Mon-Thu: 5 to 10 p.m. Fri-Sat: 5 to 11 
p.m. Saturday & Sunday brunch 10 a.m. to 2 
p.m. Sunday Prix Fixe Roast Dinner: 5 to 9 p.m.
Average check price: $50 pp with drinks
Limited takeout

“We are nose to tail, farm to table,” declares 
Cowbell chef Mark Cutrara. With Karin Cul-
liton, Cutrara opened in 2007, just as the fas-
cination with carnivorous creativity was start-
ing to make itself felt.

“We treat everything with the highest in-
tegrity; because we are buying solely from 
Ontario, we are developing an idea of what 
Toronto cuisine can be,” he says. 

“We can transcend cultural cuisine-isms 
by solely working with the ingredients that 
are available to us. We look at things from a 
traditional standpoint because we work with a 
whole animal. We do a lot of preserving.”

Even though he has a strong background 
in butchery, Cutrara admits he still needed to 
educate himself when he opened. 

“I didn’t know how many tenderloins were 
in a side of beef; I would just call up a supplier 
and order as many as I wanted,” he says.

Cowbell’s suppliers are  listed on the com-
pany website: 100km Foods, Kawartha Eco-
logical Growers, Cookstown Greens, Black 
Bow Farms (wild boar and Berkshire pig), 
Dingo Farms (beef, pork, lamb and chicken), 
Everspring Farms (duck), Purdy’s Fish Mar-
ket and Jim Giggie (fish), Northern Woods 
(mushrooms), Second Wind (elk), Shalom 

Farm (red deer), Harmony (organic dairy) 
and Monforte Dairy (cheese).

The restaurant runs 
Farmer’s Nights in the 
summer, which Cutrara de-
scribes as “a really roman-
tic idea of how we work 
in one evening”: a five- or 
six-course local wine and 
food tasting menu served 
at a large harvest table, 
with as many components 
as possible sourced from 
suppliers who are also close 
neighbours. 

(“Initially it was an ex-
ploration of terroir. Farm-
ers think I’m crazy for do-
ing this because they eat 
like this all the time.”)

Even the daily menu 
items have a story behind 
them. “We always have a 
hamburger on the menu 
that I am proud of,” Cu-
trara says. 

“There’s a big story 
behind our burger plate: 
we do our own salad oil; 
the greens are grown from 
compost from our beef 
producer, and we use but-
termilk from our in-house 
butter churning process 
in the buns. It’s kind of a 

tongue-in-cheek poke at fast food, when we’re 
so much a slow food restaurant.”

Local food wisdom: “A good solution to buying local is to 
actually begin to cook again. You have to know how to cook 
secondary and tertiary cuts.”

Left: Beast’s location is on a residential side 
street, serving the neighbourhood. Right: Chef 
Scott Vivian and the house charcuterie plate. 

Chef Mark Cutrara
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1-800-461-5300    
www.endurainterceptor.com

  The best things come                                 
      in small packages!
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The latest additions to 
the Endura family provide 
improved performance 
in a smaller footprint.
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Booth 
#2207

Coming Soon!

Get the free mobile app at
http:/ /gettag.mobi

Scan to visit the
Endura Website!



www.can-restaurantnews.com3 2  | O N TA R I O  R E S TA U R A N T  N E W S

Gilead Café 
+ Bistro
4 Gilead Place, 647-288-0680, Jamiekennedy.ca 
@ChefJKennedy
40 seats. Café: 8 a.m. to 5 p.m. Bistro: 5:30 to 
close plus Sunday brunch
Average check price at Café: $15-$25 pp. At 
Bistro: $110 per couple with drinks
Reservations for the Bistro only.

Renowned Toronto chef Jamie Kennedy opened 
Gilead Café in 2008 as a modestly-priced day-
time restaurant featuring light fare like soups 
and sandwiches; in January of 2010, he added 
a fi ne-dining evening service under the name of 
“Gilead Bistro”. 

The small room is tucked away in an alley in 
the oldest part of the city, not far from the Dis-
tillery District. Like the food prepared there, the 

decor is built on the simple beauty of local pro-
duce; its clean, minimalist interior is dominated 
by a wall of shelves displaying jars of preserved 
beans, cherries, beets and other local produce.

“As someone who has been involved with 
developing a local food culture, local food has 
been an important part of my work over the last 
25 years,” says Kennedy. 

“We live in a multi-ethnic, multicultural 

place, and it’s easy to be distracted by all these 
different traditions. The common link is where 
we live, and we should respond to what Ontario 
gives us in terms of the seasons and the ingre-
dients.”

Food preserving is a big part of the Gilead 
philosophy. “Part of my thinking has been to 
restrict myself to what’s available seasonally 
and locally,” he says. “And then you combine 
this with food safety issues; as there’s less and 
less trust around the global food machine, more 
importance is given to local food.”

Kennedy is not so dogmatic as to try to do 
without staples like chocolate, coffee, tea or va-
nilla, but “if we can grow beans here in the sum-
mertime, why should I buy beans from Kenya?” 

Gilead uses 100km Foods and 100 Mile Mar-
ket to take some of the legwork out of sourcing 
local ingredients. Kennedy is excited about a 
new organic poultry producer called Yorkshire 
Valley Farms. “They’re based in Toronto, and 
they work with growers in southern Ontario; 
it’s almost like an appellation controlée for 
chicken,” he says.

The restaurant offers Ontario wines exclu-
sively. “It’s exciting that in southern Ontario we 
live in a wine producing region, so it’s natural 
for me to experiment with the gastronomic 
marriage between food and wines that are pro-
duced in the same place,” Kennedy says. 

“The experience of one heightens the expe-
rience of the other.”

TORONTO’S TOP 10 LOCAVORE RESTAURANTS

Local food wisdom: “This isn’t a trend; it’s a shift. In fi ve years it will be stronger; there 
will be better distribution; people will be more educated; there will be more demand for 
it, and hopefully the price differential will have narrowed.”

Left: Chef Jamie Kennedy in the kitchen at Gilead. Right: Gilead wears its preserving ethic 
on its walls.
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Gladstone 
Hotel
1214 Queen Street West, 416-531-4635
Gladstonehotel.com, @GladstoneHotel on 
Twitter
Gladstone Cafe: About 40 seats. Melody Bar: 
About 85 seats. Mon-Fri: 7 a.m. to 10 p.m. Sat-
Sun: 8 a.m. to 10 p.m. with snack menu to 1 a.m.  
Kitchen closed daily 4 to 4:30 p.m.
Average check price: About $15 pp (breakfast). 
$15-$25 (lunch). $35-$40 pp for full dinner with 
drinks
Takeout on request

The Gladstone has operated as 
a hotel since Victorian times; in 
the modern era it has evolved 
with its Queen West neigh-
bourhood, carefully renovated 
but still endowed with the 
shabby-chic charm that has 
made it a hub for downtown 
artists for several decades. The 
Melody Bar is very casual; the 
Cafe is a bright, window-lined 
corner room with sturdy dark 
wood furniture and fi ttings.

“Even though we have two 
venues that are rather differ-
ent in character, we offer one 
menu,” says executive chef Marc 
Breton, who admits that it can 
be hard to pin down the Glad-

stone’s culinary philosophy: “Sometimes it’s 
more fi ne dining and sometimes it’s more the 
poutine crowd.”

The Gladstone kitchen has become known 
for its summertime “Harvest Wednesdays” se-
ries of dinners and tastings, which saw its fourth 
year in 2010. “We’ve tried to use the Harvest 
Wednesdays as a tool to draw attention to what 
we’re doing and also to make contacts with ar-
tisanal farmers and growers,” says Breton. “Now 
I have the ability to purchase a certain amount 
of my fresh product locally, even in the winter.” 

Local food fi ts in with the general philoso-
phy of the hotel as part of a greater community. 
“Supporting local agriculture is a no-brainer for 
me,” says Breton, who buys shares for the res-
taurant in a CSA (Community-supported Agri-

culture) plan. “We got pretty good return from 
our investment, and the quality and the fl avour 
is unbelievable,” he says.

The hotel menu–which highlights local sup-
pliers–features internationally-inspired and 
trend-conscious comfort food dishes: piri piri 
chicken and quinoa salad, gaspé tourtière with 
cranberry chutney, and roasted root vegetable 
linguine alfredo. 

Local wine, beer and cider are on offer.
“We look for interesting local products that 

will sell,” Breton says. “For instance, when I 
found out you can get peanuts grown in Ontar-
io [by Ernie and Nancy Racz of Kernal Peanuts 
Limited of Vittoria], then I threw peanuts in. Or 
prosciutto [from Fernando and Mario Pingu in 
Niagara]. As soon as we fi nd the quality stuff, 
I’m prepared to switch over.”

TORONTO’S TOP 10 LOCAVORE RESTAURANTS

Local food wisdom: “Local food is always worth it, but it’s not necessar-
ily always affordable. In some products, surprisingly enough, it’s actu-
ally cheaper to go local [like winter potatoes, at $16 rather than $26 for a 
50-pound bag]. For other things, you pay a slight premium, but if  you 
do a blind taste test, practically anybody can taste the difference.”

Left: Executive chef Marc Breton serves crowds 
at the Gladstone. Right: The Gladstone’s casual 
charm has hosted diners since Victorian times.

Bring the
Taste of California
to your table...

Quality Canned California Cling Peaches:

• Convenient and economical, especially when fresh fruit
is not in season.

• We start with the freshest California Cling peaches 
canned at their peak, sealing in their valuable nutrients
and fresh taste.

• Have a minimum shelf life of 36 months.

• California canned fruits are packed in either juice or 
light syrup with absolutely no additives or preservatives
used in the canning process.

• The canning process is one of the safest forms of 
packing - the high heat and vacuum seal prevent 
micro-organisms that cause food-borne illness.

For more recipe ideas, visit the California Cling Peach Board at: 
www.calclingpeach.ca

1. California Cling peaches are 
consistently superior in size, 
texture, ripeness and flavour.

2. Only at the peak of readiness 
are California Cling Peaches 
harvested.

3. Once picked, the peaches
are hand sorted and quality 
inspected.

4. Inspectors check for size and 
colour.

Bring the
Taste of California
to your table...

A participant of
Heart and Stroke Foundation of 

Canada’s Health CheckTM Program

1 2

3 4

SHRIMP & PEACH SKEWER
Emphasizing vegetables and fruit is part of healthy eating.
California Cling Peaches financially supports the Health 
CheckTM Program. This is not an endorsement.
See www.healthcheck.org
130 g (1/2 cup) Cling Peaches in light syrup:
80 Calories, 0g Fat, 20g Carbohydrate,< 1g Protein.

with California cling peaches
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Local 
Kitchen & 
Wine Bar
1710 Queen Street West, 
416-534-6700
Localkitchen.ca, @Local-
Kitchen on Twitter
About 30 seats. Sun, Tue & 
Wed: 6 to 10 p.m. Thu-Fri: 6 
to 11 p.m.
Average check price: $100 
per couple with drinks
No reservations except 
for two-person Chef ’s Ta-
ble seatings 6:30 & 9 p.m. 
$50+drinks

Open since 2009, Local 
Kitchen and Wine Bar thrives 
on two different takes on the 
idea of “local”, both of which are reflected 
in the carefully chosen wine menu. 

There is Ontario wine from the likes of 
Norman Hardie, Flatrock Cellars, Malivoire, 
Henry of Pelham, John Howard and Field-
ing Estates, says managing owner Michael 
Sangregorio, who selects the list, and “al-
most local, which is British Columbia–Mis-

sion Hill and Osoyoos Larose. Then there’s 
our parents’ local, which is from southern 
Italy.”

Sangregorio believes Ontario wines 
stand on their own merit. 

“Ontario produces world-class Char-
donnays, Pinot Noirs and Rieslings, and 
more people should be buying them,” he 
says. 

“And they’re affordable. Eventually the 
price will catch up, and they’ll be more ex-

pensive.”
With chef and owner Fabio Bondi, San-

gregorio has created a popular Parkdale 
wine bar with a “locally grown, Italian in-
spired” menu. 

This focus “allows us to understand 
where our food comes from, to support local 
economies and to support really good people 
who are making our food,” says Sangregorio.

“We don’t overcomplicate dishes; we 
try to keep things as simple as possible,” he 

adds. With boar from Perth Pork Products, 
Local Kitchen makes salumi (cured meats) 
and some of the pasta dishes. 

Always on the menu are house-made 
prosciutto, cacciatore (hunter sausage), 
capicollo and pancetta. “The pancetta is 
cured in a maple syrup brine for ten days, 
cold-smoked for one hour and slow-cooked 
at 170 degrees for two days.”

Whitefish from Aki-
wenzie Fish and More 
in Georgian Bay is pan-
seared and served over 
a zuppetta, “which is 
basically a stew of to-
matoes, red peppers, 
capers and olives,” he 
explains. “Like most 
things in Italian cook-
ing, we tend to keep 
things very simple. We 
want the fish to speak 
for itself.”

In some cases, Local 
Kitchen literally pro-
duces its own ingredi-
ents. “We have a little 

garden in King City where we grow a lot of 
our own vegetables, and we pickle them,” 
says Sangregorio. “We need to educate our 
children; they shouldn’t think tomatoes 
grow in grocery stores. The bond you share 
when you’re growing things and eating 
them together, that’s very special.”

Marben 
488 Wellington Street West, 416-979-1990
Marbenrestaurant.com, @MarbenResto on 
Twitter 
Marben: 70 seats plus 45 for summer patio. 
Bavette: 45 seats. Kitchen closes at 11 p.m. 
nightly, but drinks are served later. Monday 
Brunch: 11 a.m. to 3 p.m. Mon: 6 p.m. to 2 
a.m. Tue-Wed: 11 a.m. to 11 p.m. Thu-Fri 11 
a.m. to 2 p.m. Sat-Sun: 10 a.m. to 3 p.m. and 
dinner from 5:30 to 11 p.m. 
Average check price: $45 pp with drinks
Limited takeout

A long narrow room in a former factory build-
ing with gleaming antique wooden floors is 
the home of Marben. The main dining room, 
which includes a small shop selling coffees, 
oils, vinegars and preserves, was joined in 2010 
by its downstairs sister space Bavette, which of-
fers the same menu but becomes a club-style 
space after 10.

Marben opened in 2007; chef Carl Heinrich 
came on board when it went through a major 

renovation in June 2010. In keeping with its 
theme of “farmhouse revival”, Marben uses its 
suppliers’ names on the menu; for instance, 
diners can choose from among “Giggie’s Arc-
tic Char” with aioli, antipasto and green beans, 
”Ryan’s Duck Terrine” with beet and carda-
mom chutney, and “Spencer’s Braised Lamb” 
with new potatoes, baby carrots and snap peas, 
all complemented by local wines.

“The reason for putting the names on the 
menu does not have anything to do with local 
awareness or 
being a trend 
in any way,” 
says Heinrich. 

“We be-
lieve that they 
deserve most 
of the credit. 
For the pig 
and the beef, 
we do butcher 
and cook it, 
but it would 
not be any-
where near the quality that it is if they did not 
raise it.”

Heinrich says there are two ways to cre-
ate a menu: “You can design your menu and 
go searching for the ingredients, or you can 
search for your ingredients and then design the 
menu around it. We spend a lot of time talk-
ing to suppliers around the province, and we 
get incredible quality food.” He buys fish from 
Jim Giggie’s Trout Farm, venison from Shalom 
Farm near Owen Sound, cheese from Fifth 
Town in Prince Edward County, meat and 
poultry from Dingo Farms in Bradford and or-

ganic vegetables 
from The New 
Farm near Cree-
more. 

“The excit-
ing thing about 
our menu is ev-
erything is very 
fresh,” he says. 
“Our kitchen 
team is incred-
ibly talented. If 
we want bacon, 
we buy a pig and 

we smoke the belly. In the end, our cost is in-
credible because we use the whole animal.” 

Pangaea
1221 Bay Street, 416-920-2323
Pangaearestaurant.com, @MartinKouprie on 
Twitter 
130 seats. Mon-Sat 11:30 a.m. to 11:30 p.m.
Average check price: $110 pp at dinner with 
drinks

Since 1996, chef Martin Kouprie and co-owner 
Peter Geary have been running the bright and 
bustling Pangaea on the edge of Yorkville. Cer-
tified as an Ocean Wise partner, Pangaea of-
fers a menu that always includes sustainable 
seafood, and equal care goes into the choice of 
every meal component.

“Every ingredient has to have a story, so we 
need to know who grows it, who raises it, who 
forages for it,” says Kouprie. “We want to be able 
to trace the source; for us it’s about cultivating a 
system of foragers, gatherers and ranchers, and 
being able to support them so they can improve 
what they’re doing, so we can be more world-
class.”

Kouprie’s network of suppliers is largely lo-
cal, like forager Jonathan Forbes, fish supplier 
Jim Giggie and farmer David Cohlmeyer at 
Cookstown Greens. “He’s one of the pioneers 
of local, sustainable, organic, everything that’s 
right with this industry.” But for foods that 
aren’t available, or ideal, in Canada, he widens 
his reach to a truffle hunter in Croatia, a ham 
supplier in Spain, and so on.

Continued on page 40
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Local food wisdom: “We live in an age where people are aware 
of  quality, and they’re aware of  what’s out there. Our customers 
are not ignorant. In the end, quality speaks for itself.”

Local food wisdom: “If  you spend 
all your time finding ways to alter in-
gredients to become another flavour 
that you feel is ideal for the dish, 
you’re actually going to spend a lot 
more money doing it. If  you find the 
right ingredient and just put it on the 
plate, you can actually save money.”

Local food wisdom: “Some-
times you can find a better 
product, but you have to put 
in the time and money to 
help the local entrepreneurs 
become more world class.”

Left to right: Local focuses on simple Italian cooking. Local Kitchen and Wine Bar interior. Chef and owner Fabio Bondi. Queen West warmth.

Left: Chef Carl Heinrich. Right: Marben’s cozy digs are in a former factory building.
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Starfish: 100 Adelaide Street East, 
416-366-7827
Ceili Cottage: 1301 Queen Street 
East, 416-406-1301
Ceilicottage.com, Starfish-
oysterbed.com, @shucker-
paddy on Twitter
Starfish Lunch M-Fri 12-3 
Supper: 7 days,  5 p.m. to 
close about 9/10 p.m.
Ceili Cottage: Sat-Sun 
noon-close. M-Fri 5 p.m. to 
close kitchen open to 11/12  
p.m., oysters to close
Average check price: $60 
pp with drinks
Average check price: Ceili 
Cottage $45-$60
No reservations at Ceili 
Cottage

The Guinness Record hold-
er as world’s fastest oyster 
shucker, Patrick McMur-
ray, owns both the business 
district oyster bar called 
Starfish and the tiny, idio-
syncratic east-end Irish pub 
known as the Ceili Cottage. 
In both locations, McMur-
ray and chef Kyle Dem-
ing “try to balance out the 
fact that we’re far from the 
ocean with a pretty heavy 
emphasis on everything else 
local, without bible-thump-
ing,” he says.

Although of course 
there are no Ontario oys-
ters, McMurray certainly 
features the best of Canada’s 
east coast suppliers. He 
also brings in Lake Huron 

whitefish from Purdy’s Fish Market; 
trout and arctic char from Jim Gig-
gie, and greens from Soiled Reputa-

tion in Niagara. Some sausages are 
made in-house, while the blood sau-
sage for the weekend Irish breakfast 
is made by the But’N’Ben, a Scottish 
butchery and bakery in Pickering.

“The pork and lamb all come 
from Kawartha Ecological Growers 
(KEG); they service a number of 
different restaurants, plus they do a 

CSA drop at the Ceili Cot-
tage,” McMurray says. Ceili 
Cottage also hosts weekly 
farmer’s markets for KEG 
so local residents can stock 
up on fresh produce in 
summer and preserves in 
winter. 

Guinness is naturally a 
favourite at Ceili Cottage; 
however, “we’re really fo-
cusing a bit more on the 
Ontario wines,” he says. 
“We love to show off Prince 
Edward County wines. 
Also, the Henry of Pelham 
unoaked chardonnay and 
riesling are crisp, and the 
13th Street Winery gamay 
noir actually goes with fish 
because it’s such a light 
body and it’s a bit peppery 
up front. At the Cottage 
we bolster our beers with 
southern Ontario’s finest 
microbrews and cask ale... 
no bottled beers.”

“My main philosophy is 
that local tends to be fresher 
and better, and you know 
the source of your food,” 
says McMurray. 

“The other interest-
ing thing stems from my 
oysters; I always tell people 
all about where they came 
from and what they taste 
like... If you can do that 
with oysters, why not with 
salad?”

Local food wisdom: “The value is you tie 
in with your community and you promote 
the idea that farmers feed cities. If  you 
can show some passion and you can buy 
local, everyone feels good, and it’s a good 
feeling when it happens.”

ToronTo’s Top 10 locavore resTauranTs

Pangaea
Continued from page 34

“We’re doing everything from 
deep scratch,” Kouprie says. “We 
buy these ingredients that cost more 
money, but because we’re doing it 
from scratch, we save money; you be-
come more of a teaching restaurant.” 
The Pangaea kitchen turns out hand-
made pasta, olives, prosciutto, fruit 
jellies and pickled vegetables.

“We like to pretend we’re back in 
the 1800s again; were sourcing things 
like our forefathers did,” Kouprie says. 
In this spirit, even though he brings 
in numerous Canadian cheeses, he 

also makes his own, “probably about 
10 different varieties, from cheddar to 
stilton to gorgonzola to goat cheese,” 
using Harmony organic milk. “That’s 
something I don’t think any other res-
taurant is doing right now.”

The Pangaea wine list includes 
international choices, but Kouprie 
has occasionally removed the corkage 
fee for customers who bring in On-
tario VQA wines.  “We’ve had a great 
response to that, which showed me 
the reach of Twitter and blogging,” he 
says. “You still have to serve your Bor-
deaux and your California wines, but 
there’s lots of wine from Ontario and 
B.C. that is world class, and as that be-
comes more available, we showcase it 
more and more.”

Starfish Oyster Bed 
& Grill/Ceili Cottage

Top: Pangaea attracts 
locavores to the edge of 
Yorkville. 
Bottom: The kitchen’s 
foraging and housemade 
ingredients make for 
unique dining.

The world’s fastest oyster shucker, 
Patrick McMurray.
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