
Friday, October 8, 2021 Advertising feature produced by The Globe Content Studio. The Globe’s editorial department was not involved.

SPONSOR CONTENT

How to
roadtrip
right this
season
With COVID-19 case
counts on the rise, it’s
important to stay diligent
when exploring Ontario’s
many unique and
delicious destinations.
Mask up in public and
crowded places, and
keep a couple extra
on hand just in case.
Keep your distance
from those not in your
travelling party and
wash your hands often.
Some places are asking
for proof of vaccination
upon entry, so keep your
vaccine receipt handy to
avoid delays.

If you’re looking for
guidance on where
to safely eat, stay and
play in Ontario right
now, look for the Safe
Travels Stamp. Created
by the World Travel &
Tourism Council, and
administered in Ontario
by the Tourism Industry
Association of Ontario,
the stamp helps travellers
recognize businesses
that have adopted global
standardized health and
hygiene protocols.

There are over 1900 Safe
Travels approved tourism
businesses in Ontario
to date and more are
getting verified every
day. Food and drink
businesses of all shapes
and sizes are committing
to the protocols,
including tour companies
like WindsorEats,
restaurants like Borealis
Grille in Kitchener and
wineries like 13th Street
Winery in St. Catharines.

Look for the logo mark
in windows and online
of businesses along your
road trip routes to stay
safe and keep COVID-19
at bay.

Pack snacks
(and lots of them!)

Stock up on veggies,
fruit, juice, crackers
and granola bars. Save
yourself the hassle of
doling out snacks mid-
drive by pre-packaging
a few snack bags ahead
of time (think carrot
sticks, popcorn or
dried fruit). And make
sure you have a small
cooler so your fruit and
yogurt stays fresh.

Prepare car
activities

Stave off boredom with
car activities including
colouring books, mini
puzzles, and even road
trip games like License
Plate Bingo. Pack more
than you think you’ll
need – and consider
hitting the dollar store
for a few brand-new
things to maximize the
distraction factor.

Schedule bathroom
breaks (and have
supplies just in case!)

Avoid accidents by
planning for regular
bathroom breaks.
While many Onroute
plazas have fully
stocked washrooms,
if you’re off the
highway and hitting
outdoor or quick-stop
bathrooms, remember
that supplies may be
limited. Pack a roll
of toilet paper, hand
sanitizer, wet wipes
and napkins to be safe.

Prevent
motion sickness

Some kids get sick in
the car for long periods
of time whereas others
get nauseous from
looking at screens.
Avoid motion sickness
by limiting greasy
foods on the road and
having bland snacks
like crackers on hand.
Some kids may benefit
from Gravol, too,
depending on their
age.

GREAT
TASTE OF

ne silver lining of the
pandemic is the way it has

inspired us to explore our own
backyard. And what better place to
go than Northern Ontario, home to
some of the most spectacular natu-
ral scenery in the province? Given its
vastness, the region is best explored
by car, so we put together three
road trip ideas for you to consider:

FOR NATURE LOVERS:
Toronto to Thunder Bay
This route is fantastic for families
with older kids or couples who like
to stop and enjoy nature. Clocking
in at 15 hours, this is the longest
road trip on the list if you’re starting
from Toronto. It provides all sorts
of opportunities to stop (and eat!)
along the way.

Sudbury: There are plenty of places
to stop and rest while driving, in-
cluding larger cities such as Sudbury.
Some great attractions include the
Sudbury Nickel – a must for pho-
to-opps – the interactive museum
Science North, which is ideal for
families, and the Lake Laurentian
Conservation Area. If you’re simply
looking to stretch your legs, consid-
er exploring the AY Jackson lookout
located about 30 minutes outside
of Sudbury, or the gorgeous Chutes
Provincial Park, which is just over an
hour drive from the city. Before you
leave town, stop for a meal at Verdic-
chio Ristorante, a modern Italian
restaurant that combines traditional
flavours with locally-sourced ingredi-
ents. Or, plan to grab dinner at The
Voyageur’s Lodge and Cookhouse
in Batchawana Bay, which is on the
way from Sudbury to Wawa. A fam-
ily-run resort known for its comfort
food, the bannock, poutine and
“munchers” – deep-fried potatoes
topped with cheddar and jalapeño –
are perfect road trip fuel.
Wawa:Wawa is about five hours
from Thunder Bay. It’s home to the
famous Wawa Goose Monument,
which is pure Instagram gold. In fact,
it’s one of the most photographed
landmarks in North America. Not far
from the Goose is Young’s General
Store, where you can score every-
thing from moccasins to fishing
gear to snacks, including candy,
homemade fudge and its famous
pickle on a stick. From there, plan to
stop at Old Women Bay to watch the
sunrise or to have a picnic, or the
Scenic High Falls of Magpie River,
which is a beautiful spot to relax
before getting back in the car.
Thunder Bay: Check out the Terry
Fox Memorial (which also offers
spectacular views of the city) and
the Fort William fur trade post. You’ll
also find plenty of natural wonders
near Thunder Bay, including Kak-
abeka Falls, which is home to the
second highest waterfall in Ontario,
and Sleeping Giant Provincial Park.
If you’re planning to picnic, stop
by The Fish Shop for locally-caught
trout, whitefish, Northern pike,
herring or walleye pickerel, which
are smoked using traditional Finn
methods, as well as to-go deli items
like Finnish meat pies, karjalan
piirakka (a savoury rice pudding pie),
delicious baked goods and pickles
and other preserves.

FOR CAMPING ENTHUSIASTS:
Vaughan to Pukaskwa
National Park
If you’re hoping to get in one more
outdoor adventure before winter,
consider traveling from Vaughan to
Pukaskwa National Park. The total
drive takes about 11 hours and this
itinerary includes stops at provin-
cial parks where you can spend a
night – or more, depending on how
much time you want to spend off
the road.

Killarney Provincial Park: Located
about four hours from Vaughan, the
park is open year-round and permits
camping in the winter. It’s known for
inspiring great Canadian artists like
The Group of Seven’s A.Y. Jackson,
Franklin Carmichael and A.J. Casson.
On your way there, plan a pitstop
at Herbert Fisheries, a Sudbury
restaurant that has been serving up
some of the best fish and chips in
Ontario since 1981. And on your way
out of Killarney, try to make it to
The Breakfast Pig in Sault Ste. Marie.
There’s something for everyone
at this breakfast-only spot, from
seven versions of Eggs Benedict
(including the hilariously named
Notorious P.I.G., which comes with
pulled pork), to crepes, French toast,
waffles and even truffle mac and
cheese.
Lake Superior Provincial Park: Leave
one breathtaking park for another.
Lake Superior Provincial Park offers
incredible views including cliffs and
waterfalls. Visitors can camp until
October at one of two sites: Rabbit
Blanket Lake and Agawa Bay camp-
grounds. The provincial park has
kilometres of hiking trails of varying
lengths as well as canoe routes. Just
because you’re camping doesn’t
mean you have to DIY every meal;
Kinniwabi Pines Restaurant is only
15 minutes away from the park, and
it’s well worth a visit. Try the bison
rib-eye, wiener schnitzel or cabbage
rolls and pierogies.
Pukaskwa National Park: On your
way out of Lake Superior Provincial
Park, check out Algoma Highlands
Wild Blueberry Farm and Winery.
Even though it’s well past blueberry
season, you can schedule a winery
tour to sample their fruit wines,

including blueberry, strawberry and
strawberry-rhubarb flavours. At Pu-
kaskwa, the provincial park’s Hattie
Cove campground is open until
October 15. The campground has 67
campsites that are vehicle-accessible
and fit up to six people in two tents.
One must-visit attraction: White
River Suspension Bridge Trail, which
features 18 kilometres of “pristine
ecoregion” and – you guessed it – a
swaying suspension bridge.

FOR LITTLE KIDS:
Hamilton to Manitoulin Island
Manitoulin is the world’s largest
freshwater lake island. It’s a fantastic
destination for people looking to
get out of the city, but who don’t
want to spend days driving. There
are two ways to get to Manitoulin:
take Highway 400 north, then
head west when you hit Sudbury,
or take Highway 6 north toward
Tobermory, then take the ferry over
to the Island. Both take about six
hours, but the Tobermory route is
far more scenic and includes several
natural stopping points, so that’s our
recommendation, especially if you
have younger kids.

Sauble Beach: Plan a pit stop or
overnight break if you want to enjoy
the town at Sauble Beach. It’s about
a three-hour drive from Hamilton,
making it a great half-way point.
Aside from the water itself, Sauble
Beach is home to Ascent Aerial Park,
which is a kids’ paradise thanks to
its rock climbing walls and free-fall
experiences. There’s also some
great restaurants and cute motels.
Make sure you grab tacos at Casero
Taco Bus – a literal double-decker
bus, it’s possibly the most unique

food ‘truck’ in Ontario, serving up
chips and guac, burritos and burrito
bowls and, of course, tacos. It’s also
worth making a detour to The Flying
Chestnut Kitchen in Flesherton, Ont.,
an Indigneous-owned spot offering
up satisfying comfort food, including
smoked meats, fried chicken, pot
pies and even a few sweet treats.
Tobermory: Spend the day explor-
ing this harbour village, or stop for
lunch at one of its great restaurants.
Tobermory Brewing Co. & Grill offers
small-batch craft beer, delicious eats
and beautiful views of the harbour,
and after room, squeeze in nature
walk on one of several nearby hikes,
including at the Bruce Peninsula Na-
tional Park. Until October, you can
park your car in Tobermory and take
the ferry over to Manitoulin Island.
Manitoulin Island: Once you get to
the island, you might want a car
to get around, as some of the sites
can be far away from each other.
Regardless, you’ll find a variety of
scenic wonders on the island (Bridal
Veil Falls, Providence Bay Beach),
historic lighthouses (Mississagi Strait
on the west side of the island offers
incredible views), local art galleries
and restaurants whipping up fresh
fish from the surrounding waters.
Don’t miss lunch at Maja’s in Min-
demoya, where soups, salads and
quiches often feature produce fresh
from the bistro’s garden. You can
also learn more about the history
of Manitoulin Island by visiting Wik-
wemikong, the only unceded First
Nations Reserve in Canada.

Make
the
journey
north
Three inspiring itineraries
to help you plan your next
Northern Ontario adventure

O

Four tips for road-tripping with kids

MAIA GRECCO
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The
best chip
trucks in
Ontario

Ontarians are blessed with awe-
some options across the province;
here are nine of our favourites:

The Riv Chip Stand,
Sturgeon Falls
Riv’s famous fries are so good, the
stand is Feast On-certified. Also on
offer: savoury snacks, including pou-
tine, pogos and burgers, and sweet
treats, like ice cream, milkshakes and
deep-fried Mars bars.

Shelby’s Chipwagon,
Gravenhurst
Shelby’s Chipwagon has been
providing fries to the people of Mus-
koka for two decades. If you go, try
their poutine-like loaded fries, with
toppings including chilli and cheese,
pickles or buffalo chicken.

Claude Chip Wagon,
Ottawa
Expect thick-cut fries with a crisp
exterior and pillowy interior at
this Ottawa chip seller. Claude’s
even earned Prime Minister Justin
Trudeau’s seal of approval on a 2017
visit!

Wes’s Chips,
Arnprior
Wes’s Chips is an Arnprior, Ont.
landmark. The stand started when
Wes and Monique Dodds began
selling fries out of an old Ford truck
in 1960, and while it’s now under
new ownership, the chips are still
made from the original (and secret!)
recipe.

The Chip Ship,
Port Rowan
The Chip Ship’s fresh-cut fries
are always crispy on the outside
and fluffy on the inside. Feeling
adventurous? Try the dill pickle fries,
which are topped with secret ingre-
dients including, you guessed it, a
mountain of shredded dill pickles.

Ye Olde Chip Truck,
Kenora
Ye Olde Chip Truck has been a
Kenora, Ont. institution for decades.
It all started in 1957, when bush
pilot John Hutchuk bought an old
delivery van – “probably from
Lakeland Dairies,” according to its
website – and converted it into
a chip truck so he could sell fries
during the summers. It’s changed
hands several times since then, but
one thing never changes: the hand-
cut, gluten-free chips, which come
dressed with salt and white vinegar.

Shaggy’s Chip Truck,
Baldwin
Owned by Shawn “Shaggy” Sund-
quist, this truck serves handmade
fresh-cut fries made from locally
grown potatoes. Your fry experi-
ence will vary based on the time
of year – Sundquist uses russets at
the beginning of the season and
new white potatoes at the end. But
don’t worry; both options are locally
grown and the chips are always
crunchy, salty and totally satisfying.

Skippy’s Chip Truck,
Bridgenorth
Go to Skippy’s for the crunchy, skin-
on fries, stay for the truck’s other
unique options, which includes
deep-fried mushrooms, mozzarella
sticks and deep-fried pickles. Or,
make it a meal with a burger, chick-
en wings or, on Fridays, the truck’s
special fish and chips.

The Brown Eyed Susan Chip Truck,
Bailieboro
Located in tiny Bailieboro, between
Peterborough and Port Hope, the
Brown Eyed Susan Chip Truck, is a
must for road-trippers. Known for its
friendly staff and generous serving
sizes, this chip truck also has can-
dy-coloured picnic benches if you
need a break from the car.

Three fall camping
options for every traveller
Camping can be a year-round activity so long as you have the right supplies

Fall camping brings some of the best
views: it’s not too hot nor too cold,
and the changing leaves are definitely
Instagram-worthy.
There are different ways to camp
depending on the type of experience
you’re looking for. Maybe you’re
seeking a true wilderness experience
in a tent or perhaps RV camping or
glamping is more your vibe.
Whatever your style, here are three
fall camping options to consider:

COMFORT ZONE
Like to camp but prefer to stay extra
cozy? A heated yurt is the ultimate
way to enjoy the outdoors in the fall
and an option for those who want
slightly more comfort than a tent.
Yurts are also ideal for couples look-
ing for a special getaway, or families
with kids who need more room than
a tent. Several campgrounds in Ontar-
io provincial parks offer cold-weather
proof yurts including Algonquin,
Killarney, MacGregor Point, and
Pinery, to name a few. Yurts vary in
size and often sleep up to six people
with bunk beds.
Some can get pretty glam. If
you’d prefer glamping over camping,
there are private yurt rentals across
the province that include kitchenettes
and even bathrooms. Glamping Hub
is a site that hosts yurt rentals in vari-
ous locations like private grounds or
secluded woods. Rental fees depend
on how fancy the structure is, its
amenities and its location.

TENTS UP
Traditional campers can make for
one of the province’s campgrounds
– Algonquin, Arrowhead, Killarney,
MacGregor Point and Pinery offer
year-round camping. Algonquin’s
Mew Lake campground has more
than 100 campsites, plenty of which
are located in the park’s White Pine
forest. (Mew Lake also has heated
yurts available to rent that come with
outdoor fire pits and BBQs, available
until Thanksgiving.)
In addition to its campsites, the
park’s hiking trails, which range from
a one-hour jaunt to a three-hour
climb, are a major draw. If you’re a
cyclist, plan to check out the scenic
16-kilometre route of the Old Railway
Bike Trail, which follows the former
Ottawa, Arnprior and Parry Sound
train track, and runs between Al-
gonquin’s Rock Lake and Mew Lake
campground. You can also bike the
westerly end of the bike trail, then
hike the park’s Track and Tower Trail.
The top of the trail has breathtaking
views of Algonquin and is worth the
climb alone.
Wherever you end up this season,
make sure you pack the right gear.
You’ll need plenty of layers, warm
sleeping bags, a tent with a rain fly,
a good quality thermos (or two) and
fire starter supplies, to name a few
basics. If you’ll be spending several
nights in nature, consider bringing
a burner camp stove. And, let’s not
forget about bug repellent; bugs love
campers – even in the fall.

DRIVE THROUGH
Camping doesn’t have to involve
pitching a tent or sleeping on the
ground. Campsites across Ontario
have spots for RV parking, includ-
ing select Ontario provincial parks,
including Charleston Lake Provincial
Park. The eastern Ontario park,
located about two hours from
Ottawa, has three campgrounds that
can accommodate overnight gear
ranging from tents to trailers.
If you’re looking for a different
experience, check out Terego, a
women-owned travel company
that has built a network of parking
spots for motorhomes and trailers
on select Ontario properties. Local
producers across Canada including
farms, breweries and even heritage
sites host RV travellers — and Terego
limits the number of parking spaces
on each site to five so you’ll never
deal with crowds.
And if you don’t own an RV, con-
sider renting one for a fall getaway.
They’re fantastic options for families,
groups of friends or even couples
who want to visit new places with-
out packing up shop each time they
move. Go RVing Canada is a great
resource for all things RVs, including
rental options.

Above: At the Brown Eyed
Susan Chip Truck, fries are

thick-cut, skin-on and, most
importantly, plentiful.

Right: Shelby’s Chipwagon
has been a Muskoka

institution for two decades.

There’s nothing better than
crispy, salty fries – except for
crispy, salty fries served from
a truck



Temperance and Temptation Tour
Embark on a historical & musical journey that explores our region’s

prohibition past. Fill up on lively libations and tasty food along

the way, served to you by modern bootleggers.

Visit temperanceandtemptation.ca

For more fall fun, road trip ideas, shop local information, the YDH Virtual Market and more,
visit yorkdurhamheadwaters.ca

Check with all businesses for updated hours of operation, COVID-19 policies and restrictions prior to visiting.

Start planning your edible adventure
today at yorkdurhamheadwaters.ca @visitydh

Start exploring and tasting Ontario!
Visit yorkdurhamheadwaters.ca for more information about the

Great Taste of Ontario, inspiring articles, recipes, cooking videos and more.

York

• Gallucci Winery

• King Cole Ducks
• Market Brewing Co.
• Market & Co.
• Pine Farms Orchard

Durham

• Bistro ‘67
• PORT Restaurant
• Slabtown Cider Co.
• The Second Wedge

Brewing Company

Headwaters

• Adamo Estate Winery
• GoodLot Farmstead Brewing Co.
• Heatherlea Farm Shoppe
• Heartwood Farm & Cidery
• Landman Gardens and Bakery
• Spirit Tree Estate Cidery

Featured Partners:

Shop Local in YDH!
Our virtual market shines a light on agri-tourism providers

closest to you who are committed to providing you with

the very best and tastiest foods, while artisans and specialty

shops are showcasing their unique products. #shoplocal

Ultimate Foodie Fanatic

his fall we’ve partneredwith the Culinary Tourism llian e n a special program

that showcases culinary superstars in our rural and urban communities These

support local food systems and sustainable while producing

delicious and unique products

nights and sunshine filled days the perfect conditions for
an epic foodie road trip in York Durham Headwaters Spend the day
connecting with family and friends as you explore open gate farms, local
markets, specialty shops and restaurants committed to locally sourced
meats, produce and baked goods

Meet the makers and learn about what makes our award winning wines,
re s, cid rs a d spirits so exc ptional. After a day spent under a canop
f v nt fall colours, gather around the table, and enjoy a feast that

celebrates the bounty and stories of our region

Chilly nnnniiiigggghhhhttttssss aaaannnndddd ssssuuuunnnnsssshhhhiiiinnnneeee----fifififilllllllleeeedddd ddddaaaayyyyssss make tttthhhheeee ppppeeeerrrrffffeeeecccctttt ccccoooonnnnddddiiiittttiiiioooonnnnssss ffffoooorrrr
aaaannnn eeeeppppiiiicccc ffffooooooooddddiiiieeee rrrrooooaaaadddd ttttrrrriiiipppp iiiinnnn YYYYoooorrrrkkkk DDDDuuuurrrrhhhhaaaammmm HHHHeeeeaaaaddddwwwwaaaatttteeeerrrrssss.... SSSSppppeeeennnndddd tttthhhheeee ddddaaaayyyy
ccccoooonnnnnnnneeeeccccttttiiiinnnngggg wwwwiiiitttthhhh ffffaaaammmmiiiillllyyyy aaaannnndddd ffffrrrriiiieeeennnnddddssss aaaassss yyyyoooouuuu eeeexxxxpppplllloooorrrreeee ooooppppeeeennnn----ggggaaaatttteeee ffffaaaarrrrmmmmssss,,,, llllooooccccaaaallll
mmmmaaaarrrrkkkkeeeettttssss,,,, ssssppppeeeecccciiiiaaaallllttttyyyy sssshhhhooooppppssss aaaannnndddd rrrreeeessssttttaaaauuuurrrraaaannnnttttssss ccccoooommmmmmmmiiiitttttttteeeedddd ttttoooo llllooooccccaaaallllllllyyyy ssssoooouuuurrrrcccceeeedddd
mmmmeeeeaaaattttssss,,,, pppprrrroooodddduuuucccceeee aaaannnndddd bbbbaaaakkkkeeeedddd ggggooooooooddddssss....

MMMMeeeeeeeetttt tttthhhheeee mmmmaaaakkkkeeeerrrrssss aaaannnndddd lllleeeeaaaarrrrnnnn aaaabbbboooouuuutttt wwwwhhhhaaaatttt mmmmaaaakkkkeeeessss oooouuuurrrr aaaawwwwaaaarrrrdddd----wwwwiiiinnnnnnnniiiinnnngggg wwwwiiiinnnneeeessss,,,,
brrrreeeewssss,,,, cccciiiidddderrrrssss aaaandddd ssssppppiiiirrrriiiittttssss ssssoooo eeeexxxxcccceppppttttiiiioooonnnnaaaallll.... AAAAfffftttteeeerrrr aaaa ddddaaaayyyy ssssppppeeeennnntttt uuuunnnnddddeeeerrrr aaaa ccccaaaannnnooooppppy
offff vvvvibrannnntttt ffffaaaallllllll ccccoooolllloooouuuurrrrssss,,,, ggggaaaatttthhhheeeerrrr aaaarrrroooouuuunnnndddd tttthhhheeee ttttaaaabbbblllleeee,,,, aaaannnndddd eeeennnnjjjjooooyyyy aaaa ffffeeeeaaaasssstttt tttthhhhaaaatttt
cccceeeelllleeeebbbbrrrraaaatttteeeessss tttthhhheeee bbbboooouuuunnnnttttyyyy aaaannnndddd ssssttttoooorrrriiiieeeessss ooooffff oooouuuurrrr rrrreeeeggggiiiioooonnnn....

Thhhhiiiissss ffffaaaallllllll wwwweeee’’’’vvvveeee ppppaaaarrrrttttnnnneeeerrrreeeeddddwwwwiiiitttthhhh tttthhhheeeeCCCCuuuulllliiiinnnnaaaarrrryyyy TTTToooouuuurrrriiiissssmmmmAlllllllliiiiaaaannnnceeee onnnn aaaa ssssppppeeeecccciiiiaaaallll pppprrrrooooggggrrrraaaammmm

tttthhhhaaaatttt sssshhhhoooowwwwccccaaaasssseeeessss ccccuuuulllliiiinnnnaaaarrrryyyy ssssuuuuppppeeeerrrrssssttttaaaarrrrssss iiiinnnn oooouuuurrrr rrrruuuurrrraaaallll aaaannnndddd uuuurrrrbbbbaaaannnn ccccoooommmmmmmmuuuunnnniiiittttiiiieeeessss.... TTTThhhheeeesssseeee

partners ssssuuuuppppppppoooorrrrtttt llllooooccccaaaallll ffffoooooooodddd ssssyyyysssstttteeeemmmmssss aaaannnndddd ssssuuuussssttttaaaaiiiinnnnaaaabbbblllleeee practices wwwwhhhhiiiilllleeee pppprrrroooodddduuuucccciiiinnnngggg

ddddeeeelllliiiicccciiiioooouuuussss aaaannnndddd uuuunnnniiiiqqqquuuueeee pppprrrroooodddduuuuccccttttssss....
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One of our favourite ways to spend a sunny fall afternoon is by taking a drive
along some of the province’s most scenic rural routes. If you’re looking to
let the bursts of fiery fall colour set the tone and dive – or rather, drive – into
a picturesque autumn getaway right in your own backyard, read on for our
ultimate fall colours driving guide. All you need to do is get your GPS ready,
load up your snack bag and cue up your favourite Great Taste of Ontario
playlist (we’ve curated six stacked with all-Ontario artists to cover off every
musical taste!)

The Rideau Canal, Ottawa
Stretching over 200 kilometres, the Rideau Canal is a gorgeous marvel any
time of the year, but it’s most stunning in the autumn. Get a bird’s eye view
of the spectacular Rideau waterway – and the prettiest fall colours – by
making your way over to the soaring Rock Dunder lookout. To get there, head
south on Highway 15, then take the Stanley Lash Lane exit.
Where to eat: The Opinicon in Elgin, Ont.

Snake Road, Burlington
These charming boroughs boast tranquil, foliage-dense roads that eventually
merge into the most aesthetically-pleasing countryside views. For the ultimate
treat, start in Burlington and drive north along Snake Road towards the town
of Waterdown. It’s an aptly-named route; this winding, tree-canopied road
uncoils itself through a golden leafy corridor, making it any driver’s delight.
Where to eat: Cascata Bistro in Carlisle, Ont.

The Niagara Parkway, Niagara Falls
The Niagara Parkway is a part of the Greater Niagara Circle Route and is the
awe-inspiring bit of road that Winston Churchill himself described as the
“the prettiest Sunday afternoon drive in the world.” Take in the luscious fall
hues – and views of the Niagara River – as you make your way from Niaga-
ra-on-the-Lake all the way up to Fort Erie, where you can take in views of the
mighty and thundering Niagara Falls itself. While you’re there, give yourself
the road trip cherry on top and stop for a glass of vino in Niagara’s striking
wine country.
Where to eat: Queenston Heights Restaurant in Niagara-on-the-Lake

Great Fall Drive, Northumberland
Northumberland’s rolling hills offer plenty of vantage points to indulge in fall
colours. Stretching along a 50-kilometre route going east from Port Hope, the
Great Fall Drive lives up to its name. Wildly sweeping views of Lake Ontario
are consistent from Camborne all the way along Telephone Road. Don’t forget
to plan a stop at the Big Apple, a can’t-miss roadside attraction that serves
fresh-baked apple pies and bread.
Where to eat: The Social Bar & Table in Port Hope

Highway 60, Algonquin Park
Algonquin Park – Canada’s oldest provincial park – is the best place to visit to
be immersed in fall hues. But you don’t need to go hiking to enjoy the views.
Highway 60 is the only highway that cuts through the iconic park, offering
drivers a 250-kilometre stretch of foliage-lined roadway. To ensure you can
really take in some fall colours at the peak of their beauty, time your trip using
The Friends of Algonquin Park Fall Colour Report. And if you’d like to stretch
your legs, you can stop and dive into several hikes, some leading to a lookout
for even more leafy views.
Where to eat: Abbey Gardens in West Guilford

Southwood Road, Muskoka
Southwood Road is an underrated treasure of Muskoka. With 33 kilometres
of uninterrupted twists and turns, you’ll want to slow right down so you
don’t miss any of the incredible scenery. The countless corners that come
with this winding road goes through beautiful birch tree forests and delicately
zig-zags its way around the thrusting rocks of the Canadian Shield. Starting
in a semi-residential area and ending up as a wild ride through cottage lake
country, you can access Southwood Road just north of Severn Bridge off
Highway 11.
Where to eat: Eclectic Cafe in Orillia

Nowhere does Ontario
show its true colours
better than along these
scenic routes

The best places
to see brilliant fall
colours in Ontario

From Mexican
to Malaysian,
plant-based diets
are becoming
easier and more
appealing to adopt

At La Bartola in Toronto’s Little Italy
neighbourhood, chef Ivan Castro
specializes in moles and salsas
inspired by the state of Oaxaca and
his hometown of Mexico City.

“My passion was born when I was
a kid, watching my mom making
tortillas from scratch or watching my
grandma make salsas in a volcanic
stone mortar. They taught me the
passion and the love for Mexican
cuisine,” he says.

It’s that cuisine that defines La
Bartola – not the fact that the menu
is 100 per cent plant-based.

Take, for example, a recent tasting
menu inspired by the Mexican
state of Yucatán. Castro’s take on
aguachile, a ceviche-style dish, fea-
tures recado negro, a smoky spice
mix, alongside charred avocado and
grilled maitake mushrooms. Other
dishes include banana blossoms,
nance, a fruit that looks like a
cherry and tastes like a combination
of banana, lychee and pear, and
hibiscus jelly.

“What I’m trying to do with my
food – in order to attract all kinds
of people, to make a very inclusive

restaurant – is not to try to replicate
or to imitate food that already
exists,” says Castro. “If you want
steak, I wouldn’t make a vegan or
plant-based steak because if I offer
you that and you love the flavour of
steak, you’re expecting that flavour
or texture. What I’m trying to do is
offer you different tastes that you
maybe haven’t tried before – to
surprise your palate.”

Defying the expectations of
omnivores and flexitarians is a
challenge that chefs like Castro and
his contemporaries are willing to
take on. Sometimes, it’s as simple
as offering an abundance of plant-
based options on a menu that also
includes meat. At Parallel, a Middle
Eastern spot located in the unlikely

foodie hub that’s sprung up on the
formerly industrial Geary Ave., the
Ozery brothers offer a small number
of meat dishes on a menu that is
80 per cent vegetarian. And SOOS,
Lauren Soo’s Ossington Avenue
restaurant-within-a-restaurant
concept, currently offers a separate
vegan menu under the moniker
Fat Choi, which serves up modern
Malaysian dishes, meat-free.

“I actually think there’s space [for
plant-based eating] in a lot of ethnic
food,” Soo says. “There are some
instances where people will be like,
‘Oh, I have to have meat’ but then
they’ll eat some of the things on our
menu that are completely plant-
based, like our daal and roti or our
Prosperity slaw and say, ‘This is my

favourite dish!’ and we’ll tell them,
yes, that dish is actually vegan.
It’s the perspective we’re trying to
change.”

Even the much-derided world of
vegan ‘cheese’ is changing. Lynda
Turner, a former scientist with Health
Canada, missed the social aspect of
wine and cheese gatherings after
going vegan. When she couldn’t
find a substitute that satisfied her
palate, she decided to make her
own. Now her Feast On-certified
vegan cheese shop, Fauxmagerie
Zengarry, makes plant-based French
brie, Boursin-style fromage frais,
Swiss-style products and more,
often integrating local produce.

“Vegan cheese has a really bad
reputation,” says Turner. “There’s an

attitude like, ‘I have to sacrifice if I’m
going to give up dairy and cheese.’
But I don’t think that’s the case.
Vegan cheese can be delicious and
enjoyable. I love the new flexitarian
attitude where people are not being
as strict on themselves and they
don’t necessarily buy into those
labels. They’re more inclusive and
open to plant-based options. It’s a
step in the right direction, because
our planet can’t sustain all this
animal agriculture.”

Labels are on the minds of a
lot of plant-based chefs, who see
them through a lens of inclusivity
rather than restrictions. “Mainly it’s
about not limiting yourself,” says
Urban Acorn’s Marie Fitrion who,
alongside her husband Dan Hollo-
way, fuse their own Scottish and
Haitian culinary traditions while also
adapting Indian or Peruvian or Italian
dishes for their clients. “I always
tell clients when you’re ordering
a vegetarian item, don’t think of it
as something for vegetarians, it’s
something everyone can enjoy. The
beauty of vegan or vegetarian food
is accessibility. When you’re creating
a gathering, you want to make sure
that all of your guests feel like they
belong. The easiest way to do that is
to make sure that they literally have
a seat at the table with the food that
speaks to their personal ethos.”

Ashley Sweetman of Earth and
City, a Feast On-Certified spot in
Mississauga, which makes burgers,
yogurt, breakfast cookies and other
vegan options using seasonal ingre-
dients, agrees. “Yes, our food is veg-
an and plant-based and gluten-free
but we try not to buzzword it. We’re
not judgemental in a ‘You must
be vegan for these reasons’ way.
Our ethos grew out of something
different. Our customers come from
all over the spectrum,” she explains.
“We just make delicious food.”

The Canadian chefs changing
the face of plant-based cooking

At Mississauga,
Ont.’s Earth and
City, the food
is “vegan and
plant-based
and gluten-free,
but we try not
to buzzword
it,” says
owner Ashley
Sweetman.

Top: Leaf-peeping is an Ontario fall must.
Leaves start to turn first in Northern Ontario,

but by mid-October, fall foliage should be at its
brilliant best in Southern Ontario, too.

Middle left: The iconic Memorial Clock Tower
in Niagara-on-the-lake overlooks Queen Street,

the town’s main thoroughfare.

Middle right: Even the Big Apple, the charming
tourist attraction on Orchard Road in Colborne,

Ont., is COVID-ready.



OCTOBER 15 - 17, 2021
www.BalaCranberryFestival.on.ca

One of the province’s most popular fall festivals,
The Bala Cranberry Festival is a 3-day celebration
of Muskoka’s beloved cranberry, and is one of
the biggest harvest festivals in the country.

With 3 full-days of exceptional shopping, exciting
entertainment, and culinary delights, it is one of
Muskoka’s can’t miss events. 2021advance ticket

purchases. Get your tickets online.

OCTOBER 20 - 23, 2021
www.MuskokaOktoberfest.ca

Get your lederhosen ready for Oktoberfest
Muskoka - a four day live music, culinary
and craft beer festival, at participating craft
breweries, restaurants and venues across

Muskoka in Bracebridge, Gravenhurst, Huntsville,
Lake of Bays, and Muskoka Lakes.

Muskoka Oktoberfest highlights the region’s
local music, culinary and craft beer sectors.

ECLIPSE “WALK
WITH LIGHT”

NOV 2021 – MAY 2022

HUNTSVILLE’S GIRL-
FRIENDS’ GETAWAY

WEEKEND
NOV 12-14, 2021

MUSKOKA
MARKETPLACE

HUNTSVILLE HOLIDAY EDITION

NOV 27-28, 2021

FIRE & ICE FESTIVAL
BRACEBRIDGE

JAN 30, 2022

HUNTSVILLE
SNOWFEST

FEB 25-27 2022

MUSKOKA
MAPLE FESTIVAL

APR 30, 2022,,

www.DiscoverMuskoka.ca
Start PlanningYourMuskokaAdventureToday!VisitUsAt:

FALL FOR MUSKOKA

BE SURE TO VISIT WWW.DISCOVERMUSKOKA.CA/EVENTS FOR TICKETING AND EVENT DETAILS.
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Don’t let the
weather forecast
stop you from
finding your Great
Taste of Ontario
this fall

As the mercury drops across Ontario,
we’re here to help you extend patio
season – no matter the weather.
After all, if the last year and a half has
taught us anything, it’s how to make
the most of outdoor spaces and
enjoy exceptional dining experi-
ences without compromising our
safety and the well-being of Ontario’s
restaurant industry. To make your fall
and winter dining plans that much
easier to coordinate, we’ve rounded
up a few ways you can keep eating
outdoors well into the colder months
– and make every meal that much
cozier!

Make a reservation at patios
built for the colder weather
As COVID-19 impacted the restau-
rant industry, many establishments
responded by weather-proofing their
patios. Restaurants have incorporated
awnings, heat lamps, covers, tents
and even magical domes to create
an “indoor” outdoor environment.
For example, visitors to Puddicombe
House in New Hamburg, Ont., can re-
lax in their own private greenhouses;
each one is kitted out with its own
mini heater and available to book for
two-hour time slots.

Dress seasonably
Although many restaurants are doing
their best to curate a comfortable
outdoor dining experience for their
patrons, high demand for heat
lamps and awnings are stressing
supply chains, which means many
establishments can’t guarantee that
their guests won’t experience at least
some inclement weather. What’s
a would-be diner to do? Rethink
your outfit, for starters. The right

Tucked away in a nondescript strip
mall in Brampton, Kejjis looks like
any other suburban restaurant from
the outside. But step inside and
you’ll be transported to Nigeria
thanks to its array of delicious West
African foods, from jollof rice served
with fish, chicken or other to chin
chin, a crunchy, deep-fried pastry
that you’ll want to
eat by the handful.
Under-the-radar

but serving up
delicious eats, it’s
exactly the type
of restaurant that
Eden Hagos, food
writer and founder
of Black Foodie – a
media platform and
creative agency
that spotlights Afri-
can, Caribbean and
Southern cuisine –
wants more people
to know about.
That’s why she’s
highlighting Kejjis,
and other Black-
owned restaurants,
through a new
partnership with
the Culinary Tourism Alliance (CTA).
After experiencing racism while

dining out with friends, Eden Hagos
started Black Foodie in 2015 to learn
more about Black food culture and
support Black-owned businesses.
Since then, she has transformed
the small online community into
a media company with a commu-
nity of over 250,000 partners and
supporters.
Teaming up with the CTA on its

Great Taste of Ontario campaign
made perfect sense. The campaign
publishes regional passports high-
lighting local businesses, some of
which are curated by local experts;
Eden and her team are curating one
such passport focused on Black-

owned food and drink businesses.
“It was awesome to be able to

learn from the Culinary Tourism
Alliance because they have such a
huge network and such a great focus
on supporting local,” Hagos says.
The passport showcases some

of Hagos’s favourite Black-owned
restaurants in Ontario, many of them
located in smaller towns and cities
throughout the province.
In addition to Kejjis, she’s included

spots like Bar Sazerac in Hamilton,
Four All Ice Cream Scoop Shop in
Waterloo and Angie’s Place Canadian

Caribbean Eatery in
Stayner.
The Black Foodie

passport doesn’t just
showcase appetizing
food options, it also
celebrates Black
restaurant owners,
who often face barri-
ers to their success.
Labour shortages

are a known prob-
lem in the hospitality
industry right now,
but Black business
owners face addi-
tional challenges.
Many struggle to
find qualified labour,
as their methods of
cooking are rarely
taught in Canadian
culinary schools

and immigration restrictions make
it difficult to bring in qualified cooks
from abroad.
That’s why Hagos is so passionate

about supporting Black-owned food
businesses. “They represent more
than just good food,” she explains.
“They are also an important source
of jobs for new immigrants that al-
low them to stay connected to their
culture in a new country.”
The passport is a stepping stone

to discovering the plethora of Black-
owned businesses in Ontario. “What
makes [Ontario] such an amazing
place to be is the fact that we have
this diversity. But in order to sustain
it, we need to have businesses
that thrive.”

layers made of the right fabrics (i.e.,
wool, heat tech, moisture-wicking,
temperature regulating etc.) will make
your outdoor dining experience as
comfortable as can be, no matter the
season. You might even consider
bringing along a hot water bottle or
reusable hand and foot warmers.

Enjoy insulated picnics at
the park
If you want to avoid the
hustle and bustle of a patio
but still want to indulge in
a delicious meal from your
favourite restaurant, take it
to go and pop it in an in-
sulated picnic basket. With
the right layers and the
right drink – we’re think-
ing mulled wine and other
toasty cocktails – you’re
sure to keep warm. To
take it a step further, plan
your picnic at a local park
with a fire pit. (We highly recommend
ending your dinner with s’mores.)

Choose the right food
Whether you’re dining at a restaurant,
picking up takeout or packing your
own picnic, opt for hearty dishes
and warming drinks. Basically, this
is the perfect opportunity to explore
the wonderful world of hot toddies!
When it comes to food, look for
menu items that have been carefully
calibrated to stay warm in frosty
weather, whether it’s because they’re
dense (soups, stews, cassoulets) or
because they’re being served in a
heat-saving vessel, like cast iron.

How to enjoy
outdoor dining as the
seasons change

In Peterborough
& The Kawarthas,
you can purchase
a curated ‘picnic
pack’ that includes
gift certificates to
local restaurants
and everything
you need for the
perfect fall picnic!

This is the easiest way for
food lovers to support
Black-owned businesses
Black Foodie partners with
the Culinary Tourism Alliance
to highlight Black-owned
Ontario restaurants

Farm-to-fabled.

A meal in Waterloo Region is like a great story, combining elements of
unforgettable tastes with the unique place that produces them. From
the incomparable farm-to-table freshness of locally grown and raised fare
to the culinary invention of our adventurous chefs, each morsel brims
with distinct artistry. To plan a food experience as mouth-watering as it
is memorymaking, visit dineinwr.ca.



FRIDAY, OCTOBER 8, 2021 SPONSOR CONTENT • TO7

THE GROWER:
Battle House Hops

Like many people over the past
18 months, Ian Murchison started
growing things. He just happened to
do it on a slightly larger scale than
your average veggie patch tender.
Early last year, Murchison and his
wife Emily bought a property in the
Ottawa Valley, where they planted
half an acre of hops, a plant whose
acorn-like seeds contain lupulin, a
substance that plays an important
role in flavoring, “bittering,” and
stabilizing beer.

Murchison, a UX designer by
day, wanted an outlet from staring
at a screen all day. “I grew up in
the country, I have a lot of farming
history in my background, and this
is my opportunity to work with my
hands, and produce real physical ob-
jects,” he explains of the decision to
launch a “micro hops farm,” though
with ambitions to be a “big player”
someday soon.

Why hops, a plant most of us
couldn’t pick out of a lineup? He and
Emily are “big craft beer fans,” he
says. “When we found this place, the
land just seemed to fit hops really

well, and we thought, ‘Let’s give it
a shot.’”

Murchison entered into this
venture with no formal training, just
plenty of research. “The unique thing
about hops is that you can learn as
much as you want, but we all do
things a little differently because ev-
eryone has unique challenges based
on their location,” he says.

The Murchisons are just weeks
away from tasting the first beers
made out of their very first harvest,
which they sold to local home brew-
ers. “It’s very rewarding to see that,”
he says, “because you’ve spent so
much time and effort, and all you
want is for that little hop to produce
the best flavour for someone’s
beer.”

THE MALTSER:
Harvest Hop and Malt

In 2012, when Michael Driscoll first
got into malting – the process of pre-
paring a grain for brewing alcoholic
drinks like beer or whisky – there
was no equipment he could just
order from a catalogue. Instead, he
built his own system from scratch.

“First, I needed a way to get the
grain wet so it would start to grow,”
he recalls. “I found some equip-
ment in the States that was used in
the health industry to make grain
sprouts like alfalfa.” That moisture
‘wakes up’ the grain, allowing an
enzyme called amylase to begin to
convert starch to sugar. Then, when
it’s “fully modified,” Driscoll needed
to dry it out. For that, he turned to
Kijiji, where he found a farmer selling
a field dryer, a big perforated metal
box with the ability to put a heat

source below, which he notes “was
built around the year [he] was born,
which is 1955.”

It took until February 2014, and a
lot of trial and error, before he finally
produced saleable malt. But Driscoll’s
tinkering was fuelled by a belief
that local ingredients were the next
logical evolution of craft brewing –
he’s been growing hops since 2007
on his farm outside Guelph – and
a desire to return to the old days,
when beer was locally made from
ingredients grown nearby, some-
thing the globalisation of brewing
obliterated. “It is about supporting
the local economy, which starts with
the farmers,” he explains. “I source
my grains from within two hours of
here, and I sell my malt within two
hours of my operation.”

While barley malt is his bread-and-
butter, Driscoll also does a rye malt
for a distillery in Niagara, a wheat
malt, and a spelt malt. If he has to
pick a favourite, however, it’s his
pale malt, which he calls “Beyond
the Pale” because it “was [his] first
instance of getting something right
the first time.”

THE BREWER:
Outlaw Brew Co.

Welcome to Southampton, Ontario.
“It’s a beautiful, California-esque
beach town on the shores of Lake
Huron,” says Andrew Woodley, who
founded Outlaw Brew Co. with his
business partner Deborah Leon in
2014. “It’s a hidden gem,” he adds,
albeit one that’s been discovered by
people priced out of Muskoka, and
young families drawn to the area by
employers like Bruce Power. “The

town has shifted, there are more
young entrepreneurs – like the bak-
ery down the street, where the son
has taken over – and it’s becoming a
premier destination.”

Woodley was born and raised
in Southampton, and when he
returned home after some time
away, he was determined to make
his brewery a truly local opera-
tion. For example: Their brewery
equipment was made 40 minutes
away in Walkerton – “I figured I’d
get maintenance for life,” he jokes
– and their logo was designed in
Kincardine. “We do everything on
site, from grain to can,” he says of
the brewing process, a multi-step al-
chemy of fermentation when hops,
malt and other ingredients combine
to make beer.

Outlaw’s Southampton pride is,
of course, best reflected in the beer
itself. One of their staple brews
is “21 Lagered Ale,” named after
the highway that runs through
town, the camo can a nod to the
area’s outdoorsy side. They do a
maple-infused amber beer in the fall,
made using maple syrup produced
by Woodley’s high school science
teacher. “He was beside himself
when I called him,” says Woodley.
“That was fun.”

“This town has done so much for
me and my family, and I take any
opportunity I can to give back, and
share the love,” reflects Woodley.
“I can’t reiterate enough what a
friendly place this is. You walk down
the street and you’re saying hi to
Tom, Dick and Harry. People are so
nice, and it’s got its own vibe. A
beach vibe.”

5 unique
Ontario brews
to try this fall
Beau’s Wag the Wolf
With its notes of banana
and papaya this tropical
white IPA is a great way
to extend the summer
feeling. It’s brewed in
Vankleek Hill, just this
side of the Quebec border
near Ottawa.

Willibald’s Odyssey
When the cold weather
really hits, reach for
this hearty stout (and
its vanilla and coconut
notes), brewed in Ayr,
near Waterloo. Get it
delivered, or stop by their
biergarten.

Sawdust City Brewing
Co’s Little Norway
Love this German-style
pilsner named after the
Norwegian air force
base that was set up in
Gravenhurst during World
War II? Then don your
lederhosen for cottage
country’s first annual
Oktoberfest Muskoka
happening October 20
to 23.

Four Fathers’ Spookyboi
With notes of brown
sugar, flat white coffee,
cinnamon and nutmeg,
this pumpkin spiced
lager is about to become
your new fall fave.
And, look out for Four
Fathers’ next Stand For
Something Good release;
each season they offer a
tasty brew with seasonal
flavours, and donate the
proceeds to a local charity.

Railway City Brewing
Co’s Iron Spike
For a beer that pairs
perfectly with warming
fall food, crack open a can
of this copper ale, with
flavours of caramel and
toffee and proudly brewed
in St. Thomas, Ont.

From hops to
malt to brewery,
here’s how local
brew gets to
that crisp, cold
can in your hand

The farm-to-table
journey of Ontario craft beer

Presented by Download your Passports onOntarioCulinary.com/great-taste

EXPLORE THE
INDIGENOUSAND
FRANCOPHONE
CULTURES
IN NORTHERN
ONTARIO
THROUGH FOOD
ANDCULINARY
HIDDENGEMS



this season, Take the time to explore,
to connect with friends and relish in the fall colours.

With the perfect passport for every palate
let the great taste of ontario guide your adventure.

from our growers, wineries and cheese makers,

to the fine folks who serve you along the way,

each and every road trip supports
ontario’s diverse communities in meaningful ways

and for that, we thank you ...

from the bottom of our pickle jars.

so go ahead, fall in love with ontario again.

ONTARIOCULINARY.COM/GREAT-TASTE

#GREATTASTEOFONTARIO

FEAST ON®

the farm

OCTOBER 24
AT LANGDON HALL
IN WATERLOO REGION

scan me
for tickets!A CURATED

OUTDOOR EVENT
FEATURING LOCAL FOOD,
DRINKS AND PLENTY
OF REVELRY
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