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with his wife, Lida Kalisz, for
the last 10 years.

But I’m here checking out his
latest venture, Eureka Continu-
um, a restaurant featuring ab-
original cuisine that Redbird

"opened in January with part-
ners Diane Robinson and Ron
LeBlanc. The restaurant, at 205
Richmond St. W., is adjacent to
the popular billiard café and
bar The Coloured Stone that he
-and LeBlanc opened in 1993.

. Ensconced in a plush beige
velvet sofa in a candlelit dining
room bedecked with tasteful
antiques, soapstone carvings
‘and native art, Redbird tells me
what inspired his latest project.

*The whole idea throughout
the native community is to
share, and the climate in Cana-
da today is one in which people
want to know about and partic-
ipate in our culture.”

Redbird grew up with tradi-
tional native foods: wild meat
such as moose, deer and fish;

-squash, fiddleheads, mush-
rooms and leeks; and plenty of
"nuts and berries.

“Our food was simply

cooked, mostly roasted, boiled

' or steamed. We’d season it with
wild herbs and usually pep-
per.”

Dishes at Eureka Continuum
are based on various aboriginal
recipes.

:“Traditionally, there was no
‘native’ cuisine as such,” says
Redbird. “Our menu is an evo-
lution, an updating of old reci-
pes. We've done them in a con-
temporary way and infused
them with new ideas.”

. The result is some pretty
imaginative fare, as prepared
by chef Nawang Tharchen of

FG THE TORONTO STAR Wednesday, June 28, 2000

A taste of First Nations

.Tibet. It includes Bison and

Frites, Crispy Wild Rice Risotto
Cakes, Seared Marinated Veni-
son Chop with Red Wine Pan
Gravy, and Smoked Caribou
Sausage Grilled with Spicy
Black Beans.

I can vouch for the eatery’s
delicious, spicy, deep-fried ren-
dition of bannock — an aborigi-
nal bread made with flour and
water, then cooked on an open
fire.

Here’s a super recipe from
Eureka Continuum that I'm
sure you'll enjoy.

Caramelized Salmon

Black Sauce:

V2 cUp Soy sauce

2 thsp each: honey, cider vinegar
1 tbsp packed brown sugar
Pineapple Chutney:

v cup finely chopped pineapple

Vajalapenio pdpper seeded,
finely choppe

14 cup finely chopped red onion
4 tsp liquid honey

Pinch each: salt, freshly ground
black pepper

Caramelized Salmon:

V4 cup each: honey, packed brown
sugar

about ¥4 cup.

For pineapple chutney, in
bowl, combine pineapple, jal-
apefno, onion, honey, salt and
pepper. Makes about % cup.

Preheat oven to 350 F.

For caramelized salmon, in
small bowl, stir together honey,
brown sugar, salt and pepper.
Spread mixture over fleshy
side of salmon.

Heat large non-stick {rying
pan over medium-high heat.
Place salmon, fleshy side
down, in pan. Cook 3 minutes.
Transfer fillets to baking sheet,
skin side down. Wipe pan; re-
peat with remaining fillets.
Bake 8 minutes or until salmon
flakes easily.

Using metal spatula, lift
salmon from skin and place on
dinner plates. Top each fillet
with 2 tablespoons of pineap-
ple chutney. Drizzle sauce dec-
oratively around salmon using
squeeze bottle, spoon or small
measuring cup with spout.

Makes 6 servings.

MOUSSE SEASON: Continuing our
Canada Day theme, here’s a
recipe from executive chef Ken
Gore of the Holiday Inn on
King St. W. for a wonderful
chocolate mousse created for
Moose in the City.

Pinch each: salt, freshly ground
black pepper

6 salmon fillets with skin on, each
about 7 0z (210 g)

For black sauce, in small
saucepan, combine soy sauce,
honey, vinegar and brown sug-
ar. Bring to boil. Reduce heat to
medium. Cook about 8 min-
utes, skimming off foam, until
thickened' and reduced to

Swiss Chocolate Mousse

14 cups whipping cream

2 0z (60 g) each: bittersweet, milk
chocolate, chopped

4 egg yolks
Y2 cup granulated sugar

1 tbsp unsalted butter
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NATIVE TASTES: Crnmelized salmonis drizzled with a pungent black
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In bowl, whip cream until
soft peaks form.

Place bittersweet and milk
chocolates in large heatproof
bowl.

Bring saucepan of water to
boil. Remove from heat. Set

chocolate over saucepan. Let
stand about 5 minutes, stirring
occasionally, or until chocolate
is melted and smooth, Remove
bowl from saucepan.

Return saucepan to stove.
Bring water to a simmer. In
heatproof bowl set over sim-
mering water, whisk egg yolks
with sugar about 5 minutes or
until pale yellow and thick-
ened. Remove bowl.

In small saucepan, melt but-
ter over medium heat. Add
marshmallows; cook 2 min-
utes, stirring frequently, or un-
til melted. Remove from heat.

sand garnished with pincapple chutney at Eureka Continuum,.

Spoon half of whipped
cream into melted chocolate;
fold in. Fold in melted marsh-
mallows. Add egg-sugar mix-
ture and remaining whipped
cream; fold in. Spoon into one
large bowl or 8 dessert dishes.

Refrigerate at least 1 hour
before serving,

Makes 8 servings.
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Still room at some of
the Resorts for the
" Canada Day Weekend S

* Waterfrant cottages featuring

fireplaces, Jacuzais, A/C & sundecks!

* Many with 2-person Jacuzzi tubs

* Whirlpool. Sauna & Universal gym

« Lakeview restaurant, founge & games room!
* Free use of paddlieboats & canoes.
*» 8 cottages with full kitchens
* Comphmentary breakfast buffet!

OK NOW!
A FEW COTTAGES STILL AVAILABLE
FOR THE CANADA DAY WEEKEND

www.lakesidelodiie.on.ca

216akrva

Ask for
. your free copy!
0 page
colourful guide
featuring over
200 resorts!

ONTMRIO

2 nghts

Relax. 2 Breakfasts & 2 Dinners
sarivs § 4 3 §.00
Take a 1 800-461 9592 e
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£ percouple includes 3 nights, accommodation with dinner & breaklast.
‘Tennis, outdoor spas, saunas, beach, canoes included.
Just 1172 hours from "Toronto in Port Severn. Golf Packages.

Al prices subject to applicable taxes, availability limited. SMOKE FREE

Canada Sclect Grading 3%* Inn - Just minutes off Fiwy. 400 at Port Severn

1-800-465-9966 or 705-538-2354 Fax: 705-538-1836

E-mail the inn@csolve.net www.christicsmill.on.ca

THE GLEN HOUSE RESORT

Spectacular view of the 1000 Islands, only 2 hrs.
east of Toronlo on the Sl. Lawrence River

3 Dinners, 3 Brids., Meny
Choice, use of Indoar
Pool, Whirlpools, Games
and Exercise ms.,
Tennis Court, Bike Path.
Rentals: Canoes, Molor
Boats and Paddleboals
available.

Close by: 1000 Jstand

1|3 NITE PACKAGE
Riverview 2677
Riverfront 2827
Riverfront Fireplace *291-%
Jacuzzi Suite *393%

{Until Sept 5/2000)

Boat Cruise, Live
Playhouse Thealre,
several Golf Courses.

Call 1-800-268-4536 or 613-659-2204

Price p/p dble, accup.
* Call for 1 and 2 night rates

On beautliut Balsam Lake In the hoart of tho Kawarthas. Enjoy tho besl summer has to olfer with packages thot include a
deliclous broakfast and dinnar dally, use of all racreational facititles including canoes, kayaks, mountain bikes and
paddieboats, We have a children’s program, hiking tralls, norby golf, fishing and SO MUCH MOREI Accommodaliona
range. from comlortable to luxurlous with your own private two person whirlpool, private sauns and woodburning

JRoyal Jeesorf

Two nlght packages wom >4 95 p.p.idbl
1-800

Weekly pacakges  tam *549%% 0 jan
= 461- 1420
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Kids Free Weeks
July 8-15
August 26-September 2

iR

4 Great Memovries Start Herell! g

Rates start ot $548 pprable Call for details

m(.m o Lake WL, royalreson com /o

Canada Day
Weekend

Package from

e L ODGE "
“ m
" utsg o yuue w $130

‘Includes: Breakfast, Dinner & accommodation
daily in a Studio style suite at the base of Blue
Mountain in Coflingwood, just steps away from
Georgian Bay.

1. iplus PT.GST
& 1% sene)

fdi l)’

On site enjoy: dining, outdoor heaed pool and
hot tub, hiking, hiking, tennis, recreation lounge
with pool table, ping pong, satellite TV and more!
Play a round of nearby golf, 8 prestigious clubs to
choose from, all within a short drive...!

Meal Packages Available

June 30" - September 4™
Breakfast $9.95,
MAP Breakfust & Dinner $36.00,

Al incl. Breakfast, Lunch & Dinner $49.00
«* All of the above are per person per day and subject 10
-~ 15% service chasge. PST & GST

1 800 704 8633

wwnomountainspringslodge.com
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CANADA DAY <4y
EEKEND SPECIALS

» FROM 300 i

Includes food,
accommodation &
unlimited GOLF

3 Children 20% off

" “You can not afford NOT to go!”

21633184

: o i
GREAT FAMILY GETAWAYS

Al rates include food, accomodallan and unlimited free goll.

2 days from $200.00 3 days from $300.00
4 days from $400.00 5 days from $500.08
7 days from $700.00

Children to age 12 $65.00 daily. Young adulls §80.00 daily.
*2 Children 12 & under stay & eat free wilh 5 & 7 night packages.* ﬁF

*Free Children's Program!lf* A rates based ppipdida &
 CALL!I WE' HAVE 1T ALL

SRR 1001489
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Weekend Packages

From 95 pp/dbl

includes: l)qluxc Resort Room
Breakfast & Dinner
Indoor & Outdoor Pools

Sauna, Whirlpool Iliking & Biking Trails

'GOLF PACKAGE

Haliburton Wildlife Reserve

& Wi

olf Centre nearby
PineStone

Golf & Conference Resort
Huliburton, Canada

includes Shared . Power Cart

800-461-0357

WWW.pinestonc.on.ca

21615534

From $130

per person per night Sun.-"Thurs.
your rate Includes

First Class Accommodation
& Gourmet Dining.

Refreshingly Different packages sure to wet your appetite,
There are no set menus here, enjoy the best right off the

menu with our meal plan. Gourmet dinner at Enricos and
breakfast at Pub 169. You can't beat itt No extra costs for
facilities and every raam is top notch in comfort.

“Taxes & Gratuitics arc extra.

1-877-762-5501

www.cranberrycove.net

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

Summer on Simcoe and $ave

Just an hour from Toronto
JUNE 28 - JULY 6: Take the early summer vacation you've always wanted and save!
Book a room at the [nn or try one of our lakeside cottages. Golf, play tennis, swim indoors
or aut. Relax and be pampered in our spa. Dine in our Historic Manor House.
THE BRIARS: “Ontario’s most intimate and charming golf resort.” Pricing includes most
recreation, children's programming, and daily meals.

Call for details!

1-800-465-2376 or www.briars.ca

21605837

;*BRIARS

Another World on Lake Simcoe

o *+4 THE KAWARTHA'S #1 VACATION SPOT ***
The Award Winning CANADA DAY WEEKEND
A June 30 - July 3
Aroei® 3 nights from *305.00 pp/dbl
o Kk & CONFEREREE 2 nights from $205.00 pp/dbl

Also Avallable

+ Boat Rentals.
+ Jet Skis

SUMMER SIZZLER SPECIALS
June to July 16 or
August 20 - September 04

. All Vacation Packages. Include; -
* 2 Delicious Meals Daily

« Tennis, Kayaks, Canoes K Hldlng Slablés 5 nights i $425.00 pp/dbl
« Hot Tub, Saunas * Mountain Bikes | | 9 rom .00 pp,
« Sandy Beach * Heated Poo! Dinner Thealres Weekends __ from $200.00 pp/dbl

« Children's Programs (July & Aug.)
« 9.Haole Golfing (July & Aug.)
« 2-Hour Scenic Cruise (July & Aug.)

2 hours from Toronto, north of Peterborough on Stoney Lake
All rates subject to applicable taxes
1-800-461-1946 « www.viamede.com

New for 2000 «ids Learn to Sail,

Kids Learn to Golf, Spa Packages and the
New Supervised Kids Program.

2 KIDS STAY FREE'
June 25-July 16 & Aug. 20-Sept 3

2 nights fom $279° 3 nights rom $409°

4 nights rom $499° 5 nights rom $589° Vacation
Some restrictions apply. Prices are per person double accupancy, Rlck"lg"rs
2000
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Call for your Free Brochure

1883 DELAWAN:

orvisit onr new web site WWW.delawana.com

21649604

(-838335-2926)
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