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The Apples that Grow in Ontario

Artisan Food Producers

All About Ontario Turkeys

Charcuterie or Salumi?

Appetites Travel to Perth

October Wines

October’s Local Food Events

      Your best bet in a grocery store: Your Local Market Coop

T H E  O N TA R I O  TA B L E

WELCOME

P l u s . . .

Welcome to The Ontario Table’s ezine, $10 Challenge: A Year of Eating Local. 

Created as a complement to the Canadian bestselling cookbook to walk foodies through a year of eating local, this 

ezine will introduce you to more sources of local food and also to the associations that look after the 

development and promotion of local food groups. 

October is a rich and savoury month as well as a sad month. Garden vegetables like tomatoes, eggplants, peppers, and 

onions all beg to be cooked into savoury dishes that warm our hearts while, sadly, we come to terms that it’s time 

to put the gardens to bed for another season. So let’s feed our sorrows with Apple Sticky Toffee Pudding, and Turkey 

Poutine and then get our savoury fix with Turkey Drumsticks with Bacon and Beans, and Mile-High Apple Pie. Enjoy 

them all! Use The Ontario Table $10 Challenge ezine to eat along with the season.

On-farm markets are 
bursting with fresh produce. 
Look for one close to you at

Farmers’ markets across the 
province are open. Find the 
market closest to you at

L Y N N  O G R Y Z L O

www.farmersmarketsontario.com

www.ontariofarmfresh.com



T H E  O N TA R I O  TA B L E

$10 CHALLENGE

BILLION $$ IMPACT

If every household in Ontario spent 
$10 a week on local food, we’d have 
an additional $2.4 billion in our local 

economy at the end of the year. Keeping 
our money circulating grows those 
dollars to $3.6 billion and creates 

10,000 new jobs.*

Join The Ontario Table’s $10 Challenge ezine on a 
delicious, seasonal journey through the very best local food 

produced in Ontario 12 months of the year.

O C T O B E R

www.ontar iotable .com

A healthy diet is one that 
includes local food.

Did you know...

*The numbers were compiled by Dr. Kevin Stolerick of 
The Martin Prosperity Institute, University of Toronto, and 
Doug Vallery of Experience Renewal Solutions, Toronto.

$$
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The Ontario Table $10 Challenge ezine is 
produced monthly by The Ontario Table.
 Managing Editor: Lynn Ogryzlo
 Executive Editor : Tracy Bordian 
 Agricultural and Food Photography: Jon Ogryzlo 
For editorial or publicity inquiries or for permission to 
quote or use copyright material, please contact 
Lynn Ogryzlo through 
www.ontariotable.com.

The Ontario Table $10 Challenge is 
copyright © 2012 by Lynn Ogryzlo. All rights reserved. 
Photographs copyright © 2012 Jon Ogryzlo. All rights 
reserved. All recommendations are made without 
guarantee on the part of  The Ontario Table. 
The Ontario Table disclaims any liability in 
connection with the use of this information. 
Ontario Farm Fresh Marketing Association, Farmers’ 
Markets Ontario, Foodland Ontario, Sustain Ontario, 
Ontario Apple Growers, and Ontario Turkey Farmers 
logos are registered trademarks of the respective 
companies listed. All logos reproduced by permission.
Photos on page 14 courtesy of Oegema Turkey Farm

You can buy The Ontario Table cookbook at the 
same places you find local food: at on-farm markets, 
farmers’ markets, and independent grocers. You can 

also find it at respected bookstores across Ontario as 
well as online at www.ontariotable.com.

$10
Spend

a week on local food
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LOCAL FOOD AVAILABLE IN OCTOBER

bar ley
beans , dr ied and canned

butter
charcuter ie

cheese
chi l ies , dr ied

cooking o i l s , canola and soy
cucumber s , greenhouse
eggplant , greenhouse

eggs
f lour, pastr y

f lour, s tone-ground, and whole gra ins
greens , greenhouse

herbs , greenhouse and dr ied
honey

lake f i sh
maple syr up

meat , farm-ra ised
mi lk and dai r y

mushrooms
pepper s , greenhouse

potatoes
poul t r y

sweet pepper s , greenhouse
sweet potatoes

tofu
tomatoes , canned and greenhouse

wi ld game
wine

october’s food fresh from the farm

It’s what I call Ontario’s savoury season. It’s when peppers, tomatoes, 
eggplant, garlic, and onions are fresh, available, and beg to be roasted into 

savoury dishes that warm our souls on chilly autumn evenings.

YEAR-ROUND LOCAL FOODSEASONAL FAVOURITES
apples

ar t ichokes
beans , green and wax
beets—a new har vest*

bok choy
brocco l i

br usse ls sprouts
cabbage—a new har vest*
car rots—a new har vest*

caul i f lower
ce ler y
cor n

crabapples
cranber r ies

cucumber s , f ie ld
eggplant , f ie ld

gar l ic
greens , f ie ld

herbs
leeks

onions , green
onions , cook ing—a new har vest*

par sn ips
pear s

pepper s , f ie ld
plums

potatoes—a new har vest*
radishes

rapin i
sp inach
squash

tomatoes , f ie ld
zucchin i

*Note: “A new harvest” refers to a fresh 
crop of vegetables that is also stored and 

made available at other times of year.

w w w . o n t a r i o t a b l e . c o m      1
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The Ontario Apple Growers 
represents 215 commercial apple 
growers across the province of 
Ontario who farm approximately 
12,000 acres of apples. They assist 
apple growers by providing growing 
information, market issues, and 
research and development in addition 
to informing consumers about the benefits of apples and 
their uses. Whether you’re craving a tar t apple or a sweet 
one, a baking apple or freshly squeezed apple cider, you’ll 
find all things apple on their website, including lots of great 
apple recipes, tips, and facts.  www.onapples.com

O N TA R I O  A P P L E  G R OW E R S

BEST FOR BAKING

A P P L E  FAC T S

D I D  YO U  K N OW ?

Crisp, sweet, juicy, flavourful apples seduced Eve in the garden of Eden, and Ontario apples continue to 
please everyone who sinks their teeth into a tree-ripened, just-picked apple. This is a banner year for apples. 
After a hot dry growing season, their flavour is super-sweet and texture is ultra-crisp. Ontario apples grow 
best near large bodies of water, benefitting from the moderate climate and extended growing season. The 
majority of our apple farms are along the shores of Lake Ontario, Lake Erie, Lake Huron, and Georgian Bay.

Did you know that it takes 4 apples to make 1 glass of 
pure, tasty apple juice? Or that 3 medium apples weigh 
approximately 1 pound? Or that 1 medium apple will give 
you about 3/4 cup of diced apples? Or that when baking you 
can substitute half the oil with applesauce to reduce calories 
without affecting the flavour? 

An Ontario apple a day keeps the doctor away. It’s 
true, apples contain vitamin C, flavonoids, complex 
carbohydrates, B-complex vitamins, and beta carotene.

The best apples for pie baking are Cortland, Crispin, Golden 
Delicious, Idared, Jonagold, McIntosh, Northern Spy, and 
Spar tan. Many people like to combine them because of their 
different flavours and textural contrasts, not to mention how 
they hold up differently during baking. A blend of Crispin, 
Empire, Idared, Jonagold, McIntosh, Northern Spy, and 
Spar tan makes the most delicious apple sauce.

M C I N TO S H  A P P L E

It was John McIntosh of Dundela, Ontario, who discovered 
an amazingly delicious apple over 200 years ago. It’s the same 
crisp, red-and-green apple with the bright-white flesh we 
enjoy today. Since then, other apples have been developed 
from it, including Cortland, Empire, Macoun, and Melba apples. 

There’s nothing better than spending time in an apple 
orchard, picking your own apples, and going home to 
bake the perfect Apple Crisp or Mile-High Apple Pie 
(page 3). Local food doesn’t get any better than this!
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october’s seasonal dishesDISHES

1 double-crust pie pastry (see page 297 of The Ontario Table cookbook), chilled
10 large apples, peeled, cored, and sliced thinly by hand or on a mandoline
1/4 cup (60 mL) white sugar
1/4 cup (60 mL) brown sugar
1 tablespoon (15 mL) ice syrup
1 teaspoon (5 mL) ground cinnamon
1/4 teaspoon (1.5 mL) Ontario salt
2 tablespoons (30 mL) farm-fresh butter
1 egg white, slightly beaten
2 tablespoons (30 mL) sugar
½ teaspoon (2.5 mL) cinnamon

Preheat oven to 425F (220C). In a large bowl, combine the sliced apples, sugars, ice syrup, 
ground cinnamon, and salt. Remove the pastry from the refrigerator and divide in half. 
On a floured surface, roll out one half to a 12-inch circle. Carefully line the pie pan with 
the pastry, allowing the excess to hang over the edge. Fill the pie with the apple slices. 
Roll out the remaining dough into another 12-inch circle. Brush the bottom lip of the pie 
pastry with a little beaten egg white to form a seal. Place the second pastry circle on top 
of the apples and trim off the overhanging excess. Crimp the edges of dough together 
with your fingers to make a tight seal. Cut slits in the top of the pie so steam can escape 
while baking. Set the pie on a baking sheet to catch any drips while baking and tent it with 
a piece of aluminum foil to prevent the crust from cooking faster than the apples. Bake for 
about 30 minutes. 
In a small bowl, combine the sugar and cinnamon. Remove the pie from the oven; brush 
the top with the remaining egg white and sprinkle with sugar-cinnamon mixture. Return 
to the oven and bake, untented for an additional 20 to 25 minutes or until the juices start 
to bubble through the slits and the apples feel tender (not mushy) when a toothpick is 
inserted through one of the slits. 
Remove the pie from the oven and place on a wire rack to cool for about 1 to 2 hours 
before cutting. Serve at room temperature. Serves 8.

Mile-High Apple P ie

w w w . o n t a r i o t a b l e . c o m      3
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C a r a m e l i z e d  A p p l e s 
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1 cup (250 mL) apple cider 
1/2 cup (125 mL) dried apples, chopped
2 teaspoons (10 mL) baking soda
3 tablespoons (45 mL) country-fresh butter, room temperature
1/2 cup (125 mL) sugar
2 farm-fresh eggs
1 1/4 cup (310 mL) all purpose flour
2 teaspoons (10 mL) baking powder
1 teaspoon (5 mL) ground cinnamon
1/2 teaspoon (5 mL) ground nutmeg
1 1/2 cups (375 mL) Spy apples, peeled and chopped
3/4 cup (180 mL) Ontario Northern pecans, chopped
Toffee Sauce
6 tablespoons (90 mL) country-fresh butter
1/2 cup (125 mL) brown sugar
1/3 cup (80 mL) whipping cream
1 teaspoon (5 mL) pure vanilla extract
In a large saucepan, bring cider and dried apples to a boil. Remove from heat; carefully stir in 
baking soda. Cool about 20 minutes.
Preheat oven to 350F (180C). Meanwhile, in a mixing bowl, beat the butter and sugar until 
light. Add eggs, one at a time, and beat well. In a small bowl, whisk together flour and spices. 
Alternately add flour mixture and cider with dried apples to the butter mixture until it is 
well combined. Add chopped apples and pecans. Pour into a greased 9-inch pan or 
6 individual ramekins. If using ramekins, place on a baking sheet. Bake for 35 to 40 minutes 
or until set in the middle. 
To make sauce: Melt butter in a small saucepan. Add brown sugar and cook until sugar is 
dissolved, about 4 minutes. Slowly add whipping cream and simmer until slightly thickened. 
Remove from heat and stir in vanilla. Serve warm pudding drizzled with toffee sauce. 
Serves 6 to 8.
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Apple St icky Tof fee Pudding
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B I RT C H  FA R M S

It may be pumpkin-picking time at Birtch Farms, but it’s also 
apple season, and their on-farm retail store is full of apples! Just 
north of Woodstock, the 90-acre Bir tch Farms sits in a beautiful 
country setting. In 1946, McKay Bir tch bought the farm and 10 
years later planted the first apple tree. Grandson Bob Bir tch says 
the apple trees at the front of the property were among the 
original trees planted by his grandfather. Bob and wife, Dyann, 
have since replanted new apple orchards, built new storage 
facilities, and added a winery where they make delicious apple 
wines as well as other fruit wines. In their bakery you’ll find 
pumpkin and apple pies. In fact, you’ll find almost as many apple 
pies as there are apple varieties, including apple crisp, apple 
caramel pie, apple custard pie, apple streusel pie, and traditional 
apple pie. There are lots of great reasons to visit Bir tch Farms 
this apple season.
655514 15th Line, Woodstock
www.birtchfarms.com 
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1 tablespoon (15 mL) Ontario canola oil
2 cups (500 mL) onions, chopped

1 clove garlic, minced
1 teaspoon (5 mL) dried thyme

4 cups (1 L) butternut squash, peeled and 
chopped

3 cups (750 mL) McIntosh apples, peeled and 
chopped

2 cups (500 mL) chicken broth
2 cups (500 mL) Ontario microbrewery lager

1/2 cup (125 mL) 15% table cream
Ontario salt

Croutons for garnish

Heat oil in a large soup pot over medium 
heat. Add onions and cook about 5 minutes 
or until softened, stirring occasionally. Stir in 

garlic and thyme, and cook 1 minute. Add 
squash, apples, broth, and lager. Turn heat 

to high and bring to a boil; reduce heat and 
simmer for about 15 minutes or until squash 

is tender. Remove from heat and allow to 
cool. Purée in small batches in blender or 

food processor. Return purée to soup pot, 
add cream, and reheat. Season with salt. 
Garnish with croutons and serve warm. 

Serves 8.

DISHES

Apple , Butternut Squash, and Beer Soup

w w w . o n t a r i o t a b l e . c o m      5

W I L M OT  FA R M

Charles Stevens is quick to point out that while he grows some of the 
most delicious blueberries that you can buy straight from the farm, his 

apples are strictly wholesale. Charles sells to Loblaws and  Walmart, 
and this year was the poster farmer for Longo’s apple program. Charles 

doesn’t grow dozens of different apple varieties; instead he focuses on the 
sweeter palate of today’s changing urban demographics. He’s the second-
largest producer of Ambrosia apples and one of the largest producers of 
Honeycrisp apples in Ontario. On his 160-acre farm, just over 100 acres 

are dedicated to ultra-sweet and crisp eating apples, which are processed 
next door at Algoma Orchards, another large apple grower. This year 

Charles has lots of apples thanks to his frost fans and the other creative 
techniques he uses to minimize the “wrath of Mother Nature.” 

3337 Concession Road #3, Newcastle
www.wilmotblueberries.com 



The best food is grown and raised all around you. I give many talks about the health, 
family, community, and economic benefits of buying local food, about knowing the 
people you buy from, and about paying attention to where you spend your money and 
why. I find what gets over looked in all this local food talk is the ar tisan food producer.
This issue is dedicated to all of the people , some farmers, others passionate foodies, 
who search out the best local foods then lovingly and painstakingly turn them into 
delicious products that make our l ives easier, healthier, and happier. 
In the industr y these products are called “value-added.” But by the time you and I are 
interested in them, no one really cares about industr y talk; we just care about what 
it is , who made it, and how it tastes. If you’re into local food, you already know how 
personal it is, and you probably know most of the people who grow or raise your 
food. Ar tisan food producers with their passion for good quality and often times 
traditional food are equally impor tant in what they br ing to our plates.
Here is a l isting of some of the culinar y ar tisans and entrepreneurs I ’ve come across. 
Please introduce me to some of yours on www.Facebook.com/theontariotable.

ARTISAN FOOD PRODUCERS

“Ar tisan” is a term used to descr ibe food produced by non-industr ial ized methods. 
Many ar t isanal methods are handed down through generations, and some are now in 

danger of being lost forever. 

6    w w w . o n t a r i o t a b l e . c o m    
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Every dollar we spend 
is a vote for the kind of 
community we want. 

How are you voting?

w w w . o n t a r i o t a b l e . c o m      7

Evelyn’s Crackers
Evelyn is only 6 years old and already has a l ine of amazing products to call her own. Her parents, Ed 
Rek and Dawn Woodward, source out the best Ontar io organic wheat and her itage grains to make 
a l ine of gourmet crackers. Spelt, Red Fife , oatmeal, and other flours come from small ar tisan miller s 
l ike CIPM and K2 Mill ing. For example , Evelyn’s sweet and nutty Slightly Seedy crackers are made from 
Red Fife wheat; savour y Cheddar Cr ispies are made are made from spelt; Sawbucks, with their fabulous 
texture , is made from a blend of buckwheat, cornmeal, and Red Fife; and hear ty r ye goes into making 
Currant in the Rye crackers—all ir resistibly delicious! In fact, Ed wil l be presenting their Red Fife wheat 
cracker, Slightly Seedy, at this fal l ’s Slow Food Salon del Gusto in Tur in, Italy. 
www.evelynscrackers.com
Find them at specialty food shops or direct from the website .

K2 Milling
Mark Hayhoe comes from generations of mil ler s. His dad and grandfather owned and operated Hayhoe 
Mills in Woodbr idge from 1935 to 2007, when it sadly closed its doors. Mil l ing in his blood, Mark 
Hayhoe opened his own small mil l in 2003 where he mills small batches of grains and flours from 
neighbour ing fields and his own 50-acre organic r ye field. In his ancient mil l , Mark has the capacity to 
mill about 44 bags an hour—small time compared to his ancestors’ generation, but for Mark it ’s al l 
about balancing work, play, health, and family to create a good-quality l i fe . Mark sells cotton bags of 
buckwheat, Red Fife , spelt, pastr y flour (soft wheat), r ye flours, and oatmeal. He sells r ye and spelt f lour 
to Evelyn’s Crackers, spelt f lour to Our Farm Baker y for their bread, and whole grain flour to Pasta 
Generations Choice for their spaghetti . 
k2milling.blogspot.ca
K2 Mill ing flours at specialty food shops or direct from their blog.
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$10
Spend

a week on local food

1 1/4 cups (310 mL) all purpose flour
1/2 cup (125 mL) cold unsalted butter, cut into ½-inch cubes

1/4 teaspoon (1.5 mL) Ontario salt
2 to 4 tablespoons (30 to 60 mL) ice water

6 Northern Spy apples, peeled, cored, halved, and sliced 1/8-inch thick
1/4 cup (60 mL) Ontario honey

1 cup (250 mL) water
3 tablespoons (45 mL) Ontario honey

2 tablespoons (30 mL) cold farm-fresh butter, sliced thin

In a food processor, pulse together the flour, butter, and salt until most of mixture resembles coarse meal or small peas. Add 
2 tablespoons (30 mL) of ice water and pulse 2 or 3 times, or until just incorporated. Add more water if necessary to bring 
the dough together. Turn dough onto a floured work surface and form into a ball, wrap in plastic wrap, and refrigerate for at 

least 20 minutes.
Meanwhile, wash the apples well, pat them dry, and peel them, reserving the apple peelings. Slice them into 1/8- inch thick 

slices. To make apple au jus, put apple peelings in a medium-sized pot, then add honey and water. Bring to a boil and cook for 
approximately 15 minutes. Strain and set liquid aside.

Preheat oven to 375F (190C). On a lightly floured surface, roll dough into a 13-inch round and carefully fit into a 10-inch 
tart tin with a removable bottom and fluted rim; trim the excess. Brush the bottom of the dough with apple water. Arrange 
the apple slices decoratively around the pastry shell, overlapping them. Drizzle honey on top of the apples, top with butter 
slices, and bake in the middle of the oven for 45 minutes or until the crust is cooked through and the apples are golden. To 

serve, puddle apple au jus on a serving dish and lay a slice of warm apple tart over top. Makes 1 tart.

Apple F lan wi th 
Honeyed Apple au Jus

8    w w w . o n t a r i o t a b l e . c o m    
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M A RT I N ’ S  A P P L E  FA R M

Steve Martin is very vocal when it comes to the price of food. In his apple store in St. Jacobs you’ll find fresh 
vegetables and jugs of apple cider as well as bushels and bushels of dozens of different apple varieties. Look a little 
closer at the prices and you’ll notice that Martin offers “seconds” as well as the beautiful, perfect apples we all 
love to sink our teeth into. 
When apples are graded they’re divided into what is called “firsts” or “number one.” These perfect apples find 
their way into retail stores. The apples that may have a blemish on them or perhaps are perfect but too small in 
size end up as “seconds.” Normally seconds go to processing, but Steve offers them to people who may want 
to bake with them or who simply can’t afford perfect apples. The price difference between firsts and seconds is 
dramatic.
Martin’s Apple Farm has a 100,000-square-foot processing plant that moves millions of apples a day from tree to 
truck using technology to treat them gently on their journey. Apples are more delicate than eggs, and they bruise 
easily. In processing they’re washed, dried, sprayed, sor ted, weighed, bagged, and boxed into 4- and 6-pound bags. 
Most of the apples’ journey is made while floating through water or gently carried upon sponge conveyor belts.
The apples are graded and inspected by hand. Then they’re put into bags and the bags gently put into boxes. To 
avoid any damage to the apples at the retail level, Martin’s boxes are put on retail shelves—it’s not the bags of 
apples retail clerks are handling. This means less bruising and a better apple for consumers. “It means better quality 
of local food being brought to consumers,” explains Steve. 
Each box of Mar tin’s Apples has a batch number that includes information on the orchard it was picked from, 
the date of packing, who packed it, the storage date, when it came out of storage, and the people who handled 
it. Apples love temperatures that loom just above zero; they stay firm and crisp longer. Martin recommends you 
spray your apples with water before you put them in the crisper ; they like water and humidity.
The retail store on the farm is next to the processing plant. You’ll find Steve’s wife, Rosemary, working there, 
making sure everyone who comes gets the best apples. 
1420 Lobsinger Line, St. Jacobs (Waterloo)
www.martinsapples.com
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It’s not a new way to run a grocery store, but it’s a great way. Drea Kerr, Heather Walker, Chris Walker, and Katelyn 
Vere all live in and near the downtown core of Stratford. Most of the grocery stores and farmers’ markets are on the 
outskir ts of Stratford, so naturally they felt a void of affordable food alternatives in downtown Stratford. The four of 
them got together, brainstormed the idea of a worker cooperative grocery store, and, within a few months, opened 
their doors. In essence, there’s not one owner, but four like-minded store owners. They all agree that the produce and 
meats must be grown or raised within 100 miles (160 km) of Stratford. Even the processed foods are bought with the 
same criteria. The store is unlike a traditional grocery store: in the produce section many of the mismatched boxes 
and bins hold food in the original containers the farmers dropped them off in; and in the dry goods section, tables and 
small shelves with foods stacked high substitute for impersonal walls of glaring shelving. It’s a comfor table store with 
stories of farmers everywhere, making sure their customers know how personal local food is.
They have a busy in-house bakery and kitchen. Chris, who has the most baking experience, is responsible for the 
loaves of sexy ar tisan bread (hard to resist, especially when they’re still warm); Katelyn works her magic with pastries 
and cookies; and Heather has the best taste buds, so she cooks their homemade salsas, dips, and other foods. Drea 
focuses on sourcing farmers and ar tisan food products. But they all chip in wherever they’re needed, from front of 
shop to bakery.
Drea, Heather, Chris, and Katelyn welcome everyone to come in, shop, and meet them. They run workshops in the 
kitchen on such topics as how to make healthy sourdough bread and traditional bone broth. They run a grocery 
delivery program that is delivered by bicycle. Old-fashioned, you say? Naw, it’s a more sustainable model; a kind of 
shared entrepreneurship that makes it easier for four people to run a business than just one. And it’s where, under 
one roof, you’ll find some of the best, healthiest, tastiest foods you’ll ever be offered anywhere.
Store hours Monday through Saturday 8 a.m. – 8 p.m., Sunday 9 a.m. – 5 p.m.
129 Downie Street, Stratford
www.yourlocalmarketcoop.com
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Orange is the colour 
of October!
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T U R K E Y  FA R M E R S  O F  O N TA R I O

Turkey was once a Canadian tradition tied to holiday celebrations, but today’s turkey 
burgers and turkey chili upgrade any occasion, and turkey is now recognized as an 

all-round nutritious and delicious alternative to other types of poultry. 

The Turkey Farmers of Ontario 
represents and supports 185 turkey 
farmers across Ontario producing about 
63 million kilograms of turkey a year. All 
of the turkey farmers are dedicated to 
ensuring the most humane treatment 
and care of the birds, so consumers who buy Ontario turkey 
can rest assured they’re getting the highest-quality food on 
the market today.
www.turkeyrecipes.ca

T U R K E Y  C U T SP OW E R H O U S E  O F  N U T R I T I O N

D I D  YO U  K N OW ?

Many consumers choose turkey because it’s lean, healthy, 
and naturally low in cholesterol. It’s called a superfood in 
SuperFoods Rx: 14 Foods That Will Change Your Life by Steven 
Pratt, M.D., and Kathy Matthews (2004). It’s elegant flavour 
is an excellent source of vitamin B12, niacin, selenium, 
phosphorous, and potassium. You can substitute turkey in 
almost all chicken and pork recipes, and the flavour will be 
more elegant. Be bold: substitute it in beef dishes for exciting 
flavour transformations that excite the palate! 

Turkey is probably more versatile than any other meat on 
the market because its combination of dark and light meats 
offers up exciting culinary options. Use turkey for everyday 
meals: Turkey scallopini takes just 10 quick minutes to make. 
Turkey chili with white kidney beans is simply luscious. 
Turkey burgers leave you feeling lighter and energized. 

To stuff or not to stuff the bird? Because turkey takes on 
the flavours surrounding it, stuffing gives it a deeper, more 
robust flavour compared with the clean, elegant flavour of an 
unstuffed bird. The most popular stuffing flavours are sage, 
mushroom, and bacon.

C O O K I N G  T U R K E Y
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Early explorers to North 
America introduced turkey to 

Italy, France and England.

Ground turkey: The leanest and most flavourful choice 
for chili, burgers, stuffed peppers, or cabbage rolls. Make a 
turkey meatloaf for a really delicious meal.
Turkey breasts: Breast meat picks up the flavour of the 
seasonings you cook with, so dust them liberally with ground 
sage or thyme and serve with roasted potatoes for a lovely 
fall dinner.
Turkey drumsticks: Drumsticks cook up fork-tender when 
braised slowly with pearl onions in a reduced wine sauce.
Turkey thighs: Thighs are super juicy and rich in savoury 
flavour, making them perfect for a turkey pot pie.
Turkey necks and bones: Don’t let these pieces go to waste! 
They’re brilliant for making stock for stews, soups, and 
luxurious sauces.

1 2    w w w . o n t a r i o t a b l e . c o m    



2 pounds (0.91 kg) potatoes, cleaned and cut into french fries
3 tablespoons (45 mL) canola oil
2 cups (500 mL) cooked turkey, shredded 
2 cups (500 mL) turkey gravy
8 ounces (200 g) white cheddar, sliced
2 tablespoons (30 mL) chopped fresh parsley
Ontario salt

Preheat oven to 400F (200C). Toss potatoes in large bowl with canola oil and plenty of salt. Spread in a single layer on a baking sheet. 
Roast for 30 to 35 minutes or until browned and tender. Meanwhile, in a saucepan, heat turkey in gravy until hot.
Divide baked fries among individual plates or shallow bowls. Top with shredded turkey and gravy. Season with salt. Lay slices of cheese 
over top. Sprinkle with parsley. Place in warm oven until cheese has melted, about 6 minutes. Serve immediately. Makes 6 servings.
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DISHES october’s seasonal dishes

Tur key 
Pout ine

White Cheddar
Say yey!! to all the amazing 

cheeses that are made in 
Ontario.

Potatoes
You’ll need a medium-dry 
potato like a white potato 
for this dish. Slice them as 

thick or thin as you like. 

Turkey
If there’s no leftover turkey, you 
can roast a leg, shred the meat 

,and make this delicious dish.

w w w . o n t a r i o t a b l e . c o m      13



1 turkey drumstick
1 teaspoon (5 mL) dried sage
4 rashers artisan bacon, diced

1 onion, peeled and diced
2 tablespoons (30 mL) Ontario canola oil

1 can (16 oz) navy beans, drained
1 teaspoon (5 mL) dried sage

Ontario salt
garnish with fresh sage

Preheat oven to 350ºF (180ºC).  Place turkey 
drumstick in an ovenproof skillet, sprinkle with 

dried sage, cover, and bake for 30 minutes. 
Meanwhile, in another skillet, sauté bacon and 
onions in oil over medium heat until bacon is 

crisp and onions are soft, about 6 minutes. Add 
navy beans, and sage and season with salt; stir 

to incorporate well. Cook for another 
5 minutes until beans are warmed through. 

After roasting the turkey for 30 minutes, 
remove turkey from the oven and spoon beans 

around the drumstick. Cover and return to 
oven for another 30 minutes. Check the beans 
after 15 minutes to make sure they’re moist. If 

they become dry, drizzle 1 tablespoon (15 mL) 
of canola oil over top and stir well. Cook for 

15 minutes more. Remove from oven, garnish 
with fresh sage, and serve warm. Serves 2.

Tur key  Dr ums t i c k  w i th  Bacon  and  Beans
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O E G E M A  T U R K E Y  FA R M

A great Ontario turkey farm in Talbotville, Oegema Turkey Farm is a family 
farm owned and operated by second-generation Heiko and third-generation 

Mike and Wayne Oegema. It was Heiko’s parents who star ted the farm in 
1958, and today the business has grown to 55,000 turkeys a year. You can 

taste the difference in turkeys raised with care and attention. On the farm 
are 5 large barns. The birds begin in the brooder barn and after 6 weeks 

are taken to the grow-out barns to grow. The Turkey Shoppe is an on-farm 
retail shop with fresh and frozen whole birds along with dozens and dozens 

of various turkey cuts and turkey products that are all made on the farm. 
They make and sell everything turkey, from smoked turkey pepperettes 

and kielbasa to turkey pies, schnitzel, meatloaf, and 9 different kinds of 
turkey sausages. You can buy marinated turkey breasts in many flavours, 

wings, drumsticks, and ground turkey. Oegema products are also sold at the 
Brantford and Horton Farmers’ Market in St. Thomas.  

10882 Sunset Road, Talbotville
Store hours are from Monday to Friday, 9 a.m. to 5:30 p.m., and Saturday, to 4 p.m.
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2 tablespoons (30 mL) canola oil
1/4 cup (60 mL) all purpose flour
2 skinless, boneless turkey breasts
1 tablespoon (15 mL) farm-fresh butter
1 onion, peeled and diced
1 cup (250 mL) fresh mushrooms, sliced
1/2 cup (125 mL) Sauvignon Blanc wine
1/2 cup (125 mL) 35% whipping cream
1 teaspoon (5 mL) fresh thyme leaves
Ontario salt

Add the oil to a large skillet and preheat on medium-high. Put the flour in a plastic bag and season with salt. Add a turkey breast and shake well to coat 
it with seasoned flour. Shake off excess flour and place in hot skillet. Repeat with second turkey breast. Sauté turkey until browned on one side, about 4 
minutes. Turn over and repeat. Remove to a plate and set aside.
Add butter to skillet with onions and mushrooms. Reduce heat to medium. Cook for 6 minutes, until onions are soft and mushrooms are browned. Spoon 
over turkey breasts. Set aside. Pour the wine into the hot skillet and reduce to half, about 2 minutes. Reduce heat to medium-low and slowly add cream, 
stirring to make a rich sauce. Return turkey breasts and mushrooms to the skillet, add thyme leaves, cover, and reduce heat to lowest setting; cook until 
turkey breasts are cooked through, about 20 minutes. Season with salt. Serves 2.

Tur key  B rea s t  w i th  Sauv i gnon  Mushrooms

S a g e  &  S a u s a g e  C o r n b r e a d 
S t u f f e d  Tu r k e y  r e c i p e  o n  p a g e 

1 4 2  o f  T h e  O n t a r i o  Ta b l e 
c o o k b o o k .
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H AY T E R ’ S  T U R K E Y

Third-generation turkey farmer Tom Hayter and his family run a farm in 
Huron County that produces over 350,000 turkeys. On this Ontario farm, 

the highest-quality product is maintained throughout all stages of production 
because the entire family is there to watch over it all. Not only do they 

raise the beautiful white birds, but they produce delicious turkey products 
including sausage, pepperettes, and burgers, so consumers can enjoy the lean 

goodness of turkey more often. Because everything is done on-site, from 
raising the birds to harvesting and processing, Hayter’s turkeys are fresher 

and more flavourful. Look for Hayter’s Farm products on your grocers’ 
shelves as well as at their on-farm retail shop. 

37467 Dashwood Road, Dashwood
Store hours Monday to Saturday, 9 a.m. to 6 p.m., and Sunday, 11 a.m. to 4 p.m.

www.haytersfarm.com

3 tablespoons (45 mL) farm-fresh butter
2 stalks celery, finely chopped
1 onion, chopped
1 Ontario apple, peeled, cored, and chopped
1 1/2 pounds ground turkey
1 egg
1/3 cup (90 mL) applesauce
2 tablespoons (30 mL) whole milk
1/2 cup (125 mL) dry bread crumbs
2 teaspoons (10 mL) poultry seasoning
1 teaspoon (5 mL) ground sage

Applesauce topping:
1/3 cup (90 mL) applesauce
1 tablespoon (15 mL) Dijon mustard
2 teaspoons (10 mL) honey

Preheat oven to 400F (200C). In a skillet over medium 
heat, melt the butter then add the celery and onion. 
Season with salt and sauté, stirring occasionally, until 
the onions are soft and browned, about 8 minutes. Stir 
in the apple and remove from the heat.
In a medium-size mixing bowl, lightly mix together the 
ground turkey, egg, applesauce, milk, bread crumbs, 
poultry seasoning, and sage. Season with salt. Mix in 
the cooked vegetable-apple mixture. Using your hands, 
form the mixture into a loaf and place it into the 
centre of a 9 x 12-inch baking pan lined with aluminum 
foil.
To make the topping, mix together the applesauce, 
Dijon mustard, and honey in a bowl; spread the glaze 
over the top and sides of the meat loaf. Bake in the 
preheated oven for 30 minutes, then reduce the 
temperature to 375F (190C) and bake for another 
30 minutes. Allow the loaf to rest for 5 minutes before 
serving. Serves 6.

App le  Tur key  Loa f
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B I L L’ S  T U R K E Y  FA R M

Bill van Kempen has been raising top-quality turkey for over 
50 years, and he believes it’s because he feeds his birds longer 
and better than industry norms, resulting in a lot of extra 
flavour in every mouthful. He also hangs the birds in the 
traditional fashion, which means the birds will be more tender 
and juicy. Bill runs a small specialty turkey operation where the 
birds are raised and processed on the farm and are available 
only during the Easter, Thanksgiving, and Christmas seasons, 
which is too bad because turkey is a lean superfood and 
something we should all eat year round. You can order online at 
905-478-4677, and you will be informed of a pick-up date.
2978 Hilborn Road, Queensville
www.billsturkeyfarm.com 
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1 egg white
1/4 cup (60 mL) minced fresh parsley

2 tablespoons (30 mL) dry bread crumbs
1 teaspoon (5 mL) Dijon mustard

1/4 teaspoon (1 mL) salt
1/4 teaspoon (1 mL) dried basil or thyme

1 clove garlic, minced
1 lb (454 g) ground turkey

1 tablespoon (15 mL) Ontario canola oil
6 slices Ontario artisan cheese

In a bowl, whisk egg white; whisk in 
parsley, bread crumbs, mustard, salt, basil, 
and garlic. Mix in turkey and, using your 

hands, shape into 6 patties about 
1/2 inch (1 cm) thick.

In a lightly greased nonstick skillet over 
medium heat, on a grill, or using your 

broiler, cook for about 5 minutes per side 
or until golden brown on both sides and 

no longer pink inside. Top with cheese 
slices; cook until cheese melts. Serves 6.

Tur key  Cheese  Bur ge r
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Throughout Toronto down the Golden Horseshoe and into 
Niagara, the mere mention of Pingue Prosciutto causes everyone’s 
mouths to water in anticipation of the best-tasting cured meats 
around. Curing meats, whether European-style or North American, 
is not new, but the trade of ar tisanal charcuterie-making in Ontario 
is. 
Niagara Food Specialties or Pingue Proscuitto is Ontario’s largest 
producer of cured meats, but it wasn’t always that way. Mario 
Pingue Sr. made prosciutto and various sausages in his cantina, 
a small room carved out of the escarpment in Queenston. This 
natural stone environment maintained the perfect temperature 
and humidity for hanging and aging Italian-style cured meats. 
Mario Jr. and brother Fernando Pingue run a slightly larger and 
more modern facility in Niagara Falls. Today at their production 
facilities you’ll find dozens of ham hind quar ters hanging, aging 
like wine. They buy heritage breeds of pigs, Tamworth, Berkshire, 
and a wild boar breed. Others come from drug-free Duroc or 
Landrace animals that have not been fed any animal by-products. 
The brothers still adhere to traditional, Italian ar tisanal methods 
to produce their prosciutto and the rest of their cured meat 
products. (See www.pingueprosciutto.com.) There is no retail 
store on the facilities, so look for them in specialty stores and fine 
restaurants.
Mike McKenzie star ted Seed to Sausage in 2010. He’d previously 
travelled a lot with the military through Europe, Asia, and the 
Middle East and became obsessed with charcuturie, par ticularly 
salami. Then when living in Portland and San Francisco, where the 
quality of cured meats was so outstanding, Mike was inspired to 
make his own salami and other cured meats in his garage. When 
he came to Kingston, Ontario, he couldn’t find any good salami, 
so he made his own. Soon chefs found out about his passion for 
charcuterie and began buying it. Mike’s charcuterie business, Seed 

C H A R C U T E R I E

It’s more than just meat!
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to Sausage, is just over a year old, and he now makes over 40,000 
pounds of cured meats, from sopressata, lonzino, and bresaola to 
Genoa salami. Mike explains his meats taste just a little different 
than those from the regions in which they originate, and he likes to 
honour this uniqueness by changing the names from Genoa salami 
to Frontenac salami. When you visit his shop you’ll know that Mike 
is honouring the region he’s in now with the best he’s made—yum! 
(See www.seedtosausage.ca.) The on-site store is open seasonally. 
Check their website for availability or find Seed to Sausage 
products at The Piggy Market in Ottawa, Foodsmiths in Per th, and 
at specialty stores and fine restaurants throughout Eastern Ontario.
“Charcuterie” is a French word yet most of the popular 
charcuterie available is made by Italians, in an Italian style that is 
not called charcuterie, but salumi. “Salumi” is the Italian word for a 
family of cured sausages. 
John Zagaria began making salumi in his father’s butcher shop and 
went on to open his own business, Dolce Lucano. Just outside of 
Toronto in the Italian community of Woodbridge, John, with his 
wife, Paula, are completely dedicated to the old tradition of salumi 
making. Their products include many salumi, including sopressata, 
capicollo, Veneto salame, rosetta, and culatello, to name a few. They 
star t with traditional recipes and keep them as true as possible, 
ensuring the production method is authentic. Paula explains, “Sure, 
we can take short cuts, but you won’t end up with the same 
product.” Even the aging time for each salumi is decided upon 
by how it feels and where it is in the aging process, not by some 
recipe. Dolce Lucano has grown, but the only people they let work 
in their salumi business are those who make salumi at home. They 
have a store at 133 Regina Road in Woodbridge (check website, 
www.dolcelucano.com for times), and you can find Dolce Lucano 
salumi at specialty stores and fine restaurants.



Lanark County is a small region just to the west of 
Ottawa, far enough nor th to tempt wild blueberry 
lovers and far enough south to make it an easy 
destination for food lovers. Per th is the main town of 
the region. 
Per th is beautiful. The small Tay Canal snakes its way 
through the heritage downtown core and, together 
with the Tay River, creates two main channels with 
an island in the middle. Much of downtown Per th, 
including the town hall, boutiques, specialty shops, 
and restaurants, operate out of century-old stone 
buildings on the island. It’s par t of the Rideau system, 
with enchanting stone canal walls constructed by the 
Scottish stonemasons. Along the canal are eateries 
of all kinds, providing waterside dining alongside 
manicured parks with flowers that cascade down the 
rocks. 
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P E RT H

Tay Basin is a lovely, still 
pond with three fountains in 
the centre. Surrounding the 
pond are enchanting grounds 
and the Crystal Palace, an 
impressive glass-and-iron 
structure constructed from 
the discarded remains of 
a glass street enclosure 
that used to be on Rideau 
Street in nearby Ottawa. This 
glamorous structure houses 
the Per th Farmers’ Market every Saturday in the 
summer. 
The Per th Farmers’ Market is full of market gardeners 
of all kinds, from organic to natural, with specialty 
heirloom tomato and eclectic vegetables growers 
like Coral Sproule of Queen Beet Farm, who grows 
heirloom vegetables, vibrant greens, and beets of all 
colours, shapes, and sizes, and who also sells farm-fresh 
eggs.
Sebastien Bacharach of Millham Gardens in 
Drummond/North Elmsley, in Lanark County, is a 
farmer and agricultural activist who sells vegetables at 

Cont inued  on  pag e  22 . 

Every town has 
a food story. 

Eat it up!

Two Ways to Extend Your Visit
CARLTON PLACE
Just a 15-minute drive along Hwy. 7, the little town of 
Carlton Place appears to be frozen in time. The historic 
district is quaint with stone buildings and boutique shops in 
restored downtown buildings. The beautiful Mississippi River 
winds its way through the town. www.carltonplace.ca

WESTPORT
10 minutes south-east of Perth through rural Lanark 
County is the beautiful little town of Westport. There’s lots 
to draw a foodie: Kudrinko’s Food Store, a grocery store 
loaded with local foods from around the region; Rosie 
Yumski’s, a great fine food and kitchen store; and The Cove 
Country Inn, a great eaterie where they tell stories of 
where they get their food. www.westportontario.ca
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the farmers’ market and organizes Vegetable Garden 
Tours for market shoppers. The day includes farm 
tours and gardening lessons on unique techniques and 
garden styles, from raised beds to roof-top gardens. 
See www.transitionper th.ca. 
The farmers’ market organizes summer potluck events. 
Throughout the summer in beautiful Stewar t Park, and 
in August, Per th runs an event called Barns, Farms, & 
Wicked Chefs, which showcases the best from Lanark 
County’s farmers and chefs. It’s a benefit for the Table 
Community Food Centre in Per th.
On the other side of the farmers’ market parking lot 
is an iron replica of Per th’s Mammoth Cheese. The 
Mammoth Cheese was created in 1893 for the Chicago 
World’s Fair and weighs 22,000 pounds. The cheese 
was talked about more than anything else at the fair, 
principally because it had crashed through the floor 
when they unloaded it. An amazing sight to see how 
giant a food item can get in a small town.
Per th is full of many different kinds of restaurants, 
from bakeries like the Sunflower Bake Shop with 
their delightful lunches and gluten-free menu, to 
casual outdoor dining at Fiddleheads Grill overlooking 
Stewar t Park, and, of course, elegant fine dining at 
the romantic Stone Cellar. Located on Gore Street in 
the main par t of the historic district, Chef Jamie Trout 
weaves the region’s food throughout his menu at The 
Stone Cellar. 
Lanark County produces maple syrup exceptionally 
well, and Jamie includes it creatively in both savoury 
and sweet dishes. Chef Jamie says, “Lanark maple syrup 
is the WD-40 of the kitchen.” It’s the secret behind his 
popular Lamb Meatloaf with St. Alber t’s Cheese Curd 
and Lanark Maple Syrup Gravy. Squash and Apple Soup 
made from his grandmother’s secret recipe is laced 
with Lanark maple syrup. My favourite is the Sweet 
Potato Frites with Maple Syrup Drizzle—it’s utterly 
addictive!

One of the larger maple syrup producers is Fulton’s, 
owned and operated by Shirley Fulton-Deugo. On 
the 370-acre maple syrup farm are 4000 taps. They 
produce many maple syrup products including an 
exciting line of luscious maple bath and body products 
that they sell in their Maple Shoppe on the farm or 
online. (See www.fultons.ca.)
A few blocks away on the banks of the Tay River is 
beautiful Stewar t Park. The stillness of the river and 
the sound of a distant waterfall is mesmerizing. Across 
from the park is Codes Mill, a renovated stone mill 
that now houses a restaurant and an eclectic boutique, 
Groundwaves. Everyone who visits Per th shops there.
Per th is home to the greatest garlic festival. Garlic 
grows well in this region because it loves the shallow, 
sandy loam soils and rocky landscape. Every August 
garlic farmers from near and far congregate at the 
Per th Fairgrounds to cook and sell garlic. You’ll find it 
fresh, smoked, fried, roasted, and candied. You can buy 
garlic sausage, garlic fudge, garlic ice cream, pickled 
garlic, braided garlic, and varietal garlic. You can even 
buy wheelbarrows full of fresh garlic that you can use 
all year long. 
Paul Pospisil is known far and wide as the garlic guru 
of Eastern Ontario. With his wife, Mary Lou, he farms 
his acre of garlic on a 17-acre farm called Beaver Pond 
Estates. Together they founded the Per th Garlic Festival 
and are publishers of The Garlic News, which provides 
garlic information as well as a networking forum for 
garlic growers.
Back in town, there is an amazing local food grocery 
store called Foodsmiths. Foods grown, raised, and 
produced from across Lanark County and Ontario 
can be found not just in their fresh produce, dairy, 
and meat sections, but in the dry goods aisles in cans, 

P E RT H
C o n t i n u e d . . .
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Spend $10 a week on 
local food and together 
we’ll create $2.4 billion in 
economic prosperity.
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bottles, jars, bags, and boxes. It’s an amazing inventory of local 
produce and a great place to source local foods.
Cheese is another great reason to visit Lanark County. 
Balderson cheese is named after the little village just outside 
the town. A little fur ther into the beautiful Lanark Highlands is 
Back For ty Ar tisan Cheese, operated by Jeff and Jenna Fenwick. 
Back For ty cheeses are handmade, raw, sheep’s milk cheeses of 
award-winning quality. Their signature cheese is Lanark Highland 
Blue.
Lanark County has plenty of sheep grazing, and it inspired Kyle 
White and Caitlin Hynes Dobson to make cheese using their 
herd of sheep. Milkhouse Farm & Dairy produces an amazing 
Italian-style Tomme that’s rich and firm. Their story is in the 
September issue of The Ontario Table $10 Challenge ezine.
Ask anyone about Lanark County and they’ll tell you it’s big on 
meat. Not only are there pig and cattle farms, but there’s also 
something surprising: a bison farm in Drummond, just outside 
Per th, where beautiful bison are raised free of steroids and 
growth hormones. Richard and Cheryl Allan named Battle River 
Bison after a river that runs through several of their family 
farms in Alber ta. You can buy from the farm, at many of the 
farmers’ markets, or at Foodsmiths grocery store in town. 
Almost half way between Per th and Smiths Falls is a unique 
farm called Cedar View Dorpers, owned by Jeff and Karen 
Wright. Dorpers are a special breed of lamb renowned for their 
hair. They have thickly muscled hindquar ters and long loins that 
are mild and tender when cooked. The animals are processed 
locally at Rideau Meats in Smith Falls and sold on the farm.
From garlic and maple syrup to meats and ar tisanal cheeses, 
Lanark County is a region rich in good taste and beauty. A food 
destination can’t get any better.

ESSENTIALS
Getting there from Toronto and Western Ontario: Just 
3 hours from downtown Toronto. Follow Hwy. 401 
east to Hwy. 37. Go north east on Hwy. 37 and turn 
right onto Hwy. 7 into Perth. 
Getting there from Ottawa and Eastern Ontario: Just 
1 hour from Ottawa, take Hwy. 417 west to Hwy. 7. 
Continue west into Perth.

WHERE TO STAY
Codes Mill Inn + Spa: www.choicehotels.com
Perth Manor Boutique Hotel: www.perthmanor.com
Drummond House Bed & Breakfast: 
www.drummondhouseperth.com

FURTHER INVESTIGATING
www.beautifulperth.com
www.lanarklocalflavour.ca
www.lanarkcountytourism.com
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S H E L D O N  C R E E K  DA I RY

Sheldon Creek Dairy is in the Sheldon Valley in Simcoe County. Hailing from a long line of dairy farmers, John and Bonnie Den Haan milk 
50 head of Holstein cows. They grow all of their own feed, and the rest of the 400-acre farm is pastureland for the 5 families of cows. That’s 
right, the Den Haan’s know their cows from the families the cows were born into—talk about knowing your food!
Bonnie is vocal about the quality and flavour of the mass-produced milk on the market today, and she wants to see it get better. “It tastes great 
on the farm,” says Bonnie, “but buy it at a grocery store and it’s not good.” John and Bonnie invested in an on-site pasteurizer and a production 
barn, and now the milk doesn’t leave the farm. The cows are milked in the barn, and then the milk is wheeled over to the processing barn and 
pasteurized at 73°C for just 16 seconds. Then it’s chilled, bottled, and ready for you to drink. 
What is unique about Sheldon Creek milk is that it is not homogenized or clarified. Bonnie explains the process of homogenization is to force 
milk through an ultra-fine sieve, therefore blasting the fat par ticles into tiny bits that change the structure. The fat par ticles in Sheldon Creek 
milk remain whole because it’s not pasteurized, and you can tell by the ultra-velvety texture. 
Sheldon Creek milk has a cream plug on the top. Just spoon it out, drink it, or save it for making whipped cream, then shake the bottle and 
enjoy! It’s exactly like the old-fashioned milk your grandparents would get where the cream rose to the top of the bottle. The colour of the 
milk also makes a difference. Holstein cows milk is as bright white as a snow bank in the sunshine. Bonnie says milk tastes best in glass bottles, 
so you can see the bright white colour as it stands out in the cooler.
Sheldon Creek also makes chocolate milk, and it’s the closest thing to good Parisian chocolate I’ve tasted in Ontario, which begs the argument 
that a good chocolate drink may be more about the milk than the actual cocoa. 
Currently Sheldon Creek is experimenting by making various flavours of ice cream. Now that’s something to look forward to! You can buy 
Sheldon Creek Dairy milk at their on-farm retail store and ar tisan food shops around the Simcoe County area.

4316 Concession, Loretto
www.sheldoncreekdairy.com 
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Rolling down Main Street of downtown Georgetown, the farmers’ market brings an ancient kind of trade. Farmers 
bring mounds of fresh produce and the community comes out to socialize around fresh food. The Main Street of 
Georgetown may be closed for the market venders but the businesses are open, blending an eclectic mix of home-
grown with downtown commerce. The Mill Street Cheese Market offers up a range of Ontario cheeses in the middle 
of the market; Whole Circle Farms sell non-traditional vegetables like Japanese salad turnips; Thames River Melons Farm 
offers traditional vegetables and a wide range of melons; Hillsview Farms sells juicy tomatoes; Andrews Scenic Acres has 
fresh strawberries; and in between you’ll find a honey producer, maple syrup, bakeries, and pastries.The Georgetown 
Farmers’ Market will be closing for the season later this month, so now is the time to get to the market.
Main Street from James Street to Church Street
Saturday mornings from 8 a.m. to 12:30 p.m., from June to October

G E O R G E TOW N  FA R M E R S ’  M A R K E T

FA R M E R S ’  M A R K E T 
W H I T E  P U M P K I N  M U F F I N S

1/2 cup (125 mL) white pumpkin purèe
1/2 cup (125 mL) milk
1/3 cup (80 mL) vegetable oil
1/2 cup (125 mL) sugar
1 egg, beaten
1 3/4 cups all purpose flour
2 teaspoons (10 L) baking powder
1/2 teaspoon (2.5 mL) salt
1 teaspoon (5 mL) cinnamon 
1/4 cup (60 mL) brown sugar
1/2 teaspoon (2.5 mL) cinnamon
1/2 tablespoons (30  mL) butter, melted
1/3 cup (80 mL) chopped walnuts

Pre-heat oven to 400F (200C). In a bowl of an electric 
mixer, combine pumpkin, milk, oil, sugar, and egg. Mix 
on medium until well blended. In another bowl, whisk 
together the flour, baking powder, salt, and cinnamon. 
Add to pumpkin mixture and blend until batter is just 
combined and still a little lumpy. 

Grease a 12-muffin tin. Pour batter into muffin cups to 
about 3/4 full. In a small bowl, combine brown sugar, 
cinnamon, butter, and walnuts to make a streusel topping. 
Sprinkle topping over muffins. Bake for 18 to 22 minutes, 
until golden brown. Serve warm with plenty of butter. 
Makes 1 dozen muffins.

2 6    w w w . o n t a r i o t a b l e . c o m    



The 13th Street Winery 2009 Pinot Noir Essence 
($44.95) offers terrific fruit purity, depth, and 
complexity with concentrated black cherry, anise, 
berry, smoke, vanilla, and cola woven into a supple 
texture with just enough tannin to know it will age 
superbly.

1776 Four th Avenue
St. Catharines
www.13thstreetwinery.com

The ripe, supple, and harmonious Rosehall Run 
2011 Defiant Pinot Noir ($18.95) has an attractive 
range of plum, dried cherry, anise, sage, and spice, 
holding its focus and bowing out with a long, rich 
after taste. Very impressive.

1243 Greer Road
Hillier
www.reimervineyards.com

O N TA R I O  W I N E

It’s the time of year when aromas around Ontario wineries turn from just-
picked grapes to the nuances of fermentation and the grapes’ simple juices 

are transformed into a complex and seductive beverage. In between are the 
expert hands of the winemakers every step of the way.

Remarkably smooth, supple, and polished, the 
Coyote’s Run 2009 Black Paw Vineyard Pinot 
Noir ($35.95) has a pretty array of ripe black 
cherry, plum, wild berry, and raspberry that finishes 
with a complex fruity after taste with fine tannins.

485 Concession 5 Road
Niagara-on-the-Lake
www.coyotesrunwinery.com

Pinot Noir becomes rich, polished, and 
concentrated in Colaneri Estate Winery’s 2009 
Virtuoso ($30.00). Brimming with juicy plum, black 
cherry, spice, mushroom, and mineral flavours, 
turning smooth and polished on the finish.

348 Concession 6 Road
Niagara-on-the-Lake
www.colaneriwines.com
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October represents the end of another fantastic book-signing tour.  The line up 
of local food events begins to wind down as the next project begins to take 

shape. Come out and attend one more Ontario Table event before the winter 
weather has us all in bunny slippers in front of a roaring fire.

FARM & COUNTRY 
CONVIVIALITY

OXFORD COUNTY 
October: You can pick your own pumpkins at Bir tch Farms 
or pick from their giant selection of pre-picked pumpkins, 
from small to large and from white to orange. They have a 
great crop of large pumpkins this year. 
www.bir tchfarms.com

BURLINGTON OT
October 13: Agriculture In The City at the Burlington 
Mall. The Ontario Table author Lynn Ogryzlo opens 
the exciting day of cooking demonstrations and culinary 
gardening seminars. Free to all, come out and discover 
how versatile, quick, and easy cooking with apples can be. 
Check out www.agr.gc.ca/events.

WATERLOO 
October 14: The last event in the Ontario Organic Dinner 
Par ty Series: Garden Par ty Farm is about organic farmer 
Theresa Schumilas, a leader in the organic farm community 
for over 20 years and, Chef Christopher Jess instructor 
of the Food School in Fergus. The two par tner up for a 
delicious evening. For information email 
elizabeth@organiccouncil.ca.

NIAGARA 
October 13 & 14: The Pinot Affair is just that: wine lovers 
having an affair with the hear tbreak grape. The two-day 
event includes nine wineries, nine wine tastings, event 
food-and-wine pairings, and seminars all about the Pinot 
Noir grape. $40 per person. For more information: 
www.thepinotaffair.com

NIAGARA OT
October 20: Toronto Chef Matthew Sullivan brings grower 
stories from The Ontario Table cookbook alive on your 
plate. Don’t miss this exciting local food vineyard dinner 
at Southbrook Vineyards. The Ontario Table-Cloth will be 
spread out for all to dine on! Southbrook wines will be 
paired with each dish. Event begins at 7 p.m. Tickets can be 
purchased from Southbrook Vineyards.
www.southbrook.com

OT refers to the stops along The Ontario Table 
province-wide book-signing tour.
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An Ontario Table dinner where we all sit around the table, eat 
food from the surrounding orchards and fields, read tributes to 
local farmers across Ontario and create friendships over good 
food. Local food has the abili,ty to create a strong food culture 

in Ontario. Remember to buy local.



Local food events are where 
an entire family can learn to 
appreciate where our food 

comes from. This is Carrotfest 
at Everdale Farm.
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The Ontario Table author and culinary activist Lynn Ogryzlo speaks at TEDx Bayfield 
on the health, personal, family, community, and economic benefits of buying local. 
Check for the presentation release on TED.com at www.ontariotable.com.



Connect with us,
every day

ontariotable.com
Are you looking for more sources 
of local food for yourself 
and your family? The Ontario 
Table is a one-stop local food 
resource. 
Go online to find the best places 
to buy seasonal as well as year-
round local foods, learn how 
to buy local food,and access 
quick and easy recipes to turn 
your local food into delicious 
dishes—and do it all knowing 
you’re joining a great food 
community for yourself and your 
family.

THE ONTARIO TABLE BOOK THE ONTARIO TABLE EZINE THE ONTARIO TABLE-CLOTH
The Ontario Table is Ontario’s one 
and only award-winning, Canadian 
best-selling, local food cookbook 
and agricultural guide that inspires 
everyone to buy local.  Each recipe 
is accompanied by a grower story 
to introduce you to the people who 
grow your food. You’ll also find 
20 culinary travel stories that describe 
where our food grows best and why. 
Included as well are wine pairings, 
culinary resource maps, and a chapter 
on The Ontario Pantry that sources 
local food in grocery stores. Last but 
not least, it includes the $10 Challenge 
which calls for everyone to work 
together for a better food culture.

Beginning in January 2012, The 
Ontario Table launched the $10 
CHALLENGE, an ezine that 
complements the best-selling, award-
winning cookbook and agricultural 
guide. The monthly magazine focuses 
on foods harvested in each month 
and includes more sources to buy 
local food and also lists events so you 
can get more involved in your local 
food world. It’s an important addition 
to the book by bringing timely 
information to your attention right 
when you need them the most.

The Ontario Table-Cloth is the 
largest tablecloth dedicated to local 
food in the world. At each Ontario 
Table event, dinner, and book signing, 
consumers who take up the 
$10 Challenge sign a tablecloth 
covered in amazing declarations 
to local food. To date, there are 27, 
8-foot tablecloths full of declarations. 
At dinner events we roll it out and 
celebrate local food by eating on 
it. Don’t miss being included in this 
tribute to local food.

N e w  V e g e t a b l e s 

G r o w i n g  i n 

O n t a r i o

O n t a r i o ’ s  Te n d e r 

F r u i t  B e l t
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A p p e t i t e s  Tr a v e l

t o  N i a g a r a

T H E  O N TA R I O  TA B L E

$10 CHALLENGE
a  y e a r  o f  e a t i n g  l o c a l

A u g u s t  2 0 1 2

Stay connected with The Ontario Table wherever you are!

Find us on
facebook.com/ontariotable

Find us on
@ontariotable

Find us on
pinterest.com/ontariotable
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Celebrate

October

November

December

• It’s the holiday season and the time 
to make sure you’re celebrating with 
Ontario’s local foods.

• Apples, our quintessential Ontario fruit. 
Follow The Apple Route. 

• It’s time to stuff that turkey. Make sure it’s 
Ontario turkey.

• Stuff them or sauté them, just 
don’t crowd Ontario mushrooms. 

• Take our class on Ontario grains.

• A traditional Ontario holiday duck. 
• Let’s see how fancy Ontario pork 

can dress for the holidays. 

Keep informed of the best local foods each month 
and eat local year round!

Sign up and get The Ontario Table $10 Challenge ezine 
automatically emailed to you at www.ontariotable.com


