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A gastronomical tour of Canada reveals mouthwatering delights

Canada’s different regions offer a variety
of epicurean delights fit for every taste.

A gastronomical tour of Canada starts
in Newfoundland where one can sample
foods that were staples of the English and
Irish seamen who fished there four cen-
turies ago. Because of its isolation, New-
foundland retains not only its Irish-
flavoured dialect, but a seafarer’s cuisine
— “flipper pie made from Harp seal flip-
pers, fish and brewis (salt cod and hard
tack sprinkled with scrunchions, crispy
bits of rendered pork) and cod’s tongues
(they taste like scallops). Dessert menus
include Figgy Duff (molasses and raisin
pudding), Blueberry Buckle and Patridge-
berry Parfait (these berries grow wild,
look like cranberries and taste like blue-
berries).

Take home a bottle of Newfoundland
Screech, a dark tasty rum that today
comes from the Caribbean. Once a
popular working man’s drink, screech
used to be made by washing out Jamaica
rum barrels with boiling water. Its name,
coined by American servicemen station-
ed in Newfoundland during the Second
World War, refers to the reaction of those
who drink too much of it. For the more
inhibited there is a rum cocktail called

Chef Anthony Laf’hance displays food served at the Henry ouse in Hli 'fax, Nova Scotia.
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Muffled Screech.

In the Maritimes, lobster is reputed to
be some of the finest in the world be-
cause they roam the cold waters of the
Atlantic. On Prince Edward Island, home-
cooked lobster suppers served in com-
munity halls and church baseraents are
an institution.

Visitors to the Maritimes can dig for
soft shell clams on the tidal flats of
Nova Scotia and New Brunswick. Cer-
tainly one should not leave New Bruns-
wick without tasting fiddleheads, the un-
opened curled-up fronds of the ostrich
fern which are picked in the spring and
frozen for gourmets year round. Dishes
that are also part of the Maritimes’ heri-
tage are Acadian rappie pie of meat and
potatoes, the German-inspired pickled
herring called Solomon Gundy, and Cape
Breton oatcakes.

Good food revered

In Quebec one will discover a special
reverence towards food and wine. In
Quebec City, elegant French restaurants
and hearty Québécois meals in historic
surroundings abound. Aux Anciens Cana-
diens, for example, is a seventeenth cen-
tury stone cottage which serves habitant
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