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Get
ready to
rediscover
Ontario
There are plenty of ways to take
advantage of the dog days of
the summer in Ontario–while
staying safe, of course.
Businesses along the Great
Taste of Ontario are working
hard to keep you safe while still
ensuring you have a great time.
They’re getting Safe Travels
Certified, following protocols
and keeping their staff masked
up. When visiting, make sure
you too have a mask handy
and wash your hands often.

Once you’re road trip ready,
download a Great Taste of
Ontario passport or two to
guide your adventures. Every
check-in counts towards
Ontario-made prizes while
supporting communities and
organizations in meaningful
ways.

Then, this fall, join food
lovers from across Ontario for
Feast On The Farm, a series
of intimate farm-to-table
experiences exploring the
food, culture and communities
that make Ontario’s amazing
food and drink experiences so
special. Indulge in delicious
dishes, meet Feast On chefs
and taste your way across
Ontario’s most delicious
destinations.

Feast On The New Farm
in Simcoe County
September 26

Feast On Langdon Hall
in Waterloo Region
October 24

To get tickets, download
a passport and explore
Ontario’s foodways,
visit ontarioculinary.com.

GREAT
TASTE OF

If you’ve never
checked out
these under-
the-radar
destinations, it’s
time to plan the
most epic food
crawl ever

f there’s one thing Toronto-
nians are passionate about,

it’s our diverse food scene. Hungry
food lovers living in or visiting
Toronto can travel the world by
making their way through the city’s
many restaurants and bars. But
don’t stop at Little India, Chinatown
or Little Italy. Here are five culinary
neighbourhoods that deserve a little
more love.

Breakfast in Brazil
Start your day with tantalizing baked
goods and coffee at Brazil Bakery
and Pastry Limited, located at 1566
Dundas Street West, in the heart of
Little Brazil. Brazilian cuisine draws
from various cultures mirroring the
diversity of the nation’s population,
but the most prominent influence is
Portuguese. Though the bakery has
a few savoury treats, the sweet bites
are really where it’s at. The pastel de
nata, a Portuguese custard tart, at
Brazil Bakery and Pastry have just the
right level of sweetness with a beau-
tifully flaky and crunchy crust. And if
you can catch a fresh batch of their
malasadas dois, large, spongy and
lemony sugar-covered Portuguese
doughnuts, you’re in for a treat.

Momos in Tibet
A magical strip in Toronto’s Parkdale
community, Little Tibet is home to
one of the largest Tibetan commu-
nities in North America and a high
concentration of restaurants serving
up classics like momo dumplings,
amongst other fan favourites. The
cuisine is deeply inspired by the
Tibetan landscape and influenced by
its neighbours, Nepal and India.

With one of its three locations
right in Little Tibet, a community
favourite for the classic momo and
its varieties is The Momo House.
Generally filled with some type of
meat, vegetables, or both, momos
are traditionally steamed but can

also be deep-fried or pan-fried and
served up either in or alongside a
dip, sauce or broth. Make sure to try
the butter chicken momo if you can.
If you’re curious to explore other
types of Tibetan dishes, head to
Tibet Kitchen, where friendly staff are
more than happy to share the stories
and history behind dishes. Note: the
chili fries are a must-try.

Injeras in Ethiopia
Despite the city’s reluctance to desig-
nate a strip of Danforth East as Little
Ethiopia, there’s a thriving Ethiopian
community around the Danforth
and Monarch Park—and now it’s
expanding to make its mark on a bit
of Bloor West. Amongst the handful
of popular bars and restaurants serv-
ing up Ethiopian classics is Lalibela,
a community favourite for injera
sharing platters. The beloved injera
is a flatbread made of fermented teff,
a nutty grain that also happens to be
gluten-free. This generous spongy
crepe-style bread is served up with
your choice of vegetarian-only or
meat and vegetable stews - like the
very popular Goden Tib - and is
meant to be both utensil and side.

Rice bowls in Korea
Located along Bloor Street West
between Christie and Bathurst, Kore-
atown is known for all of its Korean
businesses and restaurants. The

one constant at
every Korean
restaurant on
the block is
the numerous
tasty banchan
(side dishes)
that come with
any visit or
order. Korean
cuisine itself
is packed with
mouth watering
flavours and
spices, including
but not limited
to fermented bean pastes and
pepper pastes (all hail gochujang).
The unsung hero of K-town truly is
Doo Roo Ae, a small family-owned
establishment that serves up hit after
hit. Aside from the popularly known
Korean dishes, everyone needs to
try their deopbap, rice bowls that
are topped with a spicy stir fry.
The chicken and squid versions are
standouts. Or, if you’re feeling like
a stew and want to try something
new, try their haemul jeongol, a
spicy seafood hotpot.

Pierogies and schnitzels in Poland
Roncesvalles is home to a large and
incredibly welcoming Polish commu-
nity. Rich in meat, a wide range of
vegetables and spices, mushrooms
and herbs, Polish cuisine is hearty

and feels like Christmas in July.
Located right in the heart of Ronces-
valles Village, sometimes called Little
Polska, Café Polonez is a family-run
establishment serving the Polish
community and lovers of Polish
food, for about 40 years. Any local
will tell you, a Café Polonez newbie’s
best bet is one of their combination
platters featuring cabbage rolls,
pierogies, schnitzels the size of
your face, chilled soups and many
different salads.

I

Above: A Portuguese egg tart, or pastel
de nata, at Brazil Bakery and Pastry.
Below: Tibetan momos can be filled

with meat, veggies or a combo of both.

Fivemust-visit
culinary neighbourhoods
in Toronto



Call 1-800-363-7227 for your
FREE Great Escapes Guide

facebook.com/resortsofontario

@resortsofontario

twitter.com/resortsontario

Experience a
Taste of Resorting

Across the province you can immerse yourself in refreshing
atmospheres, each a little different. Whether you’re after

a rustic adventure or a refined relaxation, our Resorts
have the perfect recipe.

For spectacular settings, endless activities, and delectable
cuisine, search through the Hot Deals and Perfect Packages

in our collection of Ontario Resorts, Lodges, Cottages and Inns.

resortsofontario.com

Did You Know? Our Gift Certificates can be used at
any of our properties for services and dining as well
as accommodation?
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Top Ontario food
towns made for
midweek getaways
You don’t have to travel far or spend extravagantly to
have an awesome escape

Need an excuse to leave your
desk on a Wednesday afternoon?
Luckily, Ontario is home to many
small towns perfect for a quick and
delicious escape. Whether you’re
looking for a staycation or some-
thing more adventurous, there are
plenty of options—and you won’t
even have to leave the province.

GET OUT ON THE WATER
IN THUNDER BAY

What to do: NatriBros Surf and
Sup is the perfect place to get your
paddleboard on. They offer lessons,
rentals and tours, and their friendly
and knowledgeable instructors will
help you scope out the best spots to
explore the beautiful coastline.

What to eat: For elevated comfort
food, stop by Tomlin, where they
use seasonal, local ingredients to
create an ever-changing menu of
delicious tasting plates.

Where to stay: Located in the heart
of downtown, The Courthouse
Hotel offers a great base to explore
the city, plus breathtaking views of
the iconic Sleeping Giant and Lake
Superior.

ENJOY THE OUTDOORS
IN WATERLOO

What to do: For a quick escape from
your daily routine, Conestogo River
Horseback Adventures offers guided
horseback rides, as well as day trips
and overnight adventures sure to
please any outdoor enthusiast. You’ll
be able to explore trails, take in the
scenery and enjoy time with friends
and family while basking in all that
nature has to offer.

What to eat: Located just a few
minutes from Conestogo River
Horseback Adventures, a hearty
and delicious meal at Crowsfoot
Smokehaus is the perfect way to
cap off your day. The pulled pork,
ribs and sausages are the stars, of
course, but don’t sleep on the sides,
including sauerkraut, spaetzle and

braised red cabbage, all nods to the
area’s rich German heritage.

Where to stay: If you’re looking for
a memorable hotel experience, end
your day at the mod Walper Hotel
in nearby Kitchener, where they’ve
decked their suites out with record
players and a hand-picked selection
of vinyl.

TRY SOME OF THE COUNTRY’S
BEST WINE IN ST. CATHARINES

What to do: You deserve some
time away from your busy life, so
why not bask in beautiful vineyard
views while sipping on some of
the best wine in Canada at the
award-winning 13th Street Winery.
Enjoy delicious wine samplings and
artisanal pizza, and make time to
take in the gorgeous sculptures and
artwork scattered about the expan-
sive property.

What to eat: To get your fill of
torched sushi, sashimi and Japanese
yakitori, head on over to East
Izakaya and unwind with a glass (or
two) of sake.

Where to stay: Extend your time
at 13th Street Winery by booking
a night in their charming cottage
or farmhouse for an elevated
staycation.

TAKE A TASTING TOUR OF
COLLINGWOOD

What to do: Side Launch Brewing
Company specializes in handcrafted,
unfiltered beers with an emphasis
on quality ingredients. Their beer
ranges from light to dark, hoppy to
malty, and everything in between.
So, head out of the office early this
summer and enjoy some flights at
their outdoor beer garden.

What to eat: For dinner, Bent Taco
is a must-visit for flavourful tacos,
boozy cocktails and seriously deli-
cious spiced tater tots topped with
queso fundido and crema fresca.

Where to stay: If you want to stay
in a historic hotel full of charm,
check into VanderMarck Boutique
Hotel. Originally built in 1912 as the
private home of doctor and onetime
Collingwood mayor Joseph Arthur,
it’s now the perfect place for a chic,
luxurious getaway.

TAKE IN THE SIGHTS
AND SOUNDS OF OTTAWA

What to do: If you’re looking for
the ultimate summer experience,
there’s no sound sweeter than Otta-
wa’s annual Jazz Festival. This year,
the festival includes both virtual
and pop-up concerts in unexpected
venues across the city from August
19 to 22 (COVID-depending).

What to eat: Stop by The Grand
Pizzeria for Neopolitan-style, wood-
fired pizzas—including carbonara,
Margherita and a spicy diavola op-
tion—not to mention other classic
Italian favourites, including fresh
pasta and indulgent desserts.

Where to stay: Complete your trip
by booking a stay at the luxe Andaz
ByWard Market. Be sure to check out
the 16th floor bar, Copper Spirits &
Sights. It’s the tallest rooftop bar in
the city, so you can expect stunning
views of the skyline.

THUNDER BAY

WATERLOO

ST. CATHARINES

COLLINGWOOD

OTTAWA

How to have a perfect summer day
From restaurant hidden gems to pro ordering advice, Ontario chefs, cookbook authors and
other food experts are spilling their summer secrets

Eden Hagos
founder of the online food
platform Black Foodie Co.,
Toronto

“On summer days in Toronto, I like
to hang out in the Danforth. There
are a few Caribbean and barbecue
restaurants that I really love. First,
I’ll go to the back patio at Simone’s
(596 Danforth Ave.) for a Jamaican
homestyle meal. I’ll order some jerk
chicken, oxtail and sorrel, a type of
Jamaican drink. I’d walk around the
Danforth, get gelato at Dolce (414
Danforth Ave.), and then later in the
day, go to Beach Hill Smokehouse
(429 Danforth Ave.) for brisket and
either some of their banana pudding
or peach cobbler. I like getting it to
go and eating it in a nearby park—
just be sure to ask for the bread to be
packaged separately from the brisket,
or else it’ll get soggy.”

Jennifer Wall
co-owner of
Supply & Demand restaurant,
Ottawa

“Me and my husband Steve, who
is the chef and co-owner of Supply
(1335 Wellington St. W), love small,
family-run restaurants. One of our
favourites in Ottawa is Casa México
(1491 Merivale Rd.), which is a bit
off the beaten path. The pro order
is quesabirria tacos and the mezcal
margarita. We also love biking, so
we’ll ride there with our two kids
through the Experimental Farm (960
Carling Ave.) It’s on crown land and
is known for being one of the only
farmlands in the middle of the city
that’s still active. It’s a really beautiful
area; a long bike ride that ends at
Casa México is the perfect combi-
nation.”

Tawnya Brant
co-owner and chef of Haudenosaunee
fusion restaurant Yawékon,
Six Nations of the Grand River

“My favourite thing to do in the
summer is barbecue for my family
and friends. People will hear ‘Oh,
Tawnya’s cooking? Let’s go!’ and
pop over. Because I’m an Indigenous
chef, I like to try to Indigenize my
dishes. For rubs, I’ll use wild onions
and ramps to replace onion and gar-
lic powders, and I make a blueberry
sweetgrass barbecue sauce and wild
cherry sauce. I do some foraging for
ingredients when I can, but I also like
shopping at Forbes Wild Foods in
Toronto (2 Matilda St.). Forbes sells a
little bit of everything and purchases
a lot of its products from Indige-
nous people. At Forbes, I get wild
mushrooms, wild rice, ramps and
pawpaws—a type of tropical fruit
that’s native to Ontario and tastes
like a mix of mango, pineapple and
banana—to use at my restaurant
Yawékon (1721 Chiefswood Rd.) and
in my home cooking.”

Tara O’Brady
food writer and author of the
cookbook Seven Spoons,
Niagara Region

“Living in Niagara, my favourite thing
about summertime is that you’re
never far from something delicious.
My ideal day would be stocking up at
farm stands—a favourite is the Coun-
try Market from the Restaurant Pearl
Morissette (3953 Jordan Rd.)—then
pausing to recharge on the patio at
Dispatch Restaurant (386 St Paul St.)
in St. Catharines. The cocktails are
inventive and invigorating, and the
food creative and craveable. From
there, I’d have to end on a sweet
note, and that means a trip to the
Avondale Dairy Bar (461 Stewart Rd.),
an old-school ice cream shop set in
fields and farmland. The ice cream
is churned on premises daily, the
banana splits are exactly as you’d
dream them to be and it is the best
place to watch the sun go down.”

Lori Nikkel
CEO of food rescue
charity Second Harvest,
Toronto

“I’m incredibly social and I love
entertaining in my backyard in
Etobicoke. I’m not the greatest cook,
but I can prep plates like nobody’s
business. There’s always a cheese,
veggie and nut plate out every time
someone comes over. I love the
Cheese Boutique (45 Ripley Ave.)—I
always get smoked cheese, really
aged cheese and hard crumbly types
—and getting bread and prepared
foods at McEwan Fine Foods (38 Karl
Fraser Rd.) Etobicoke has an amazing
farmer’s market (399 The West Mall)
at the Etobicoke Civic Centre, where
I’d pick up some meats and produce,
like strawberries and grapes. When I
have people over, the food is always
great, but the company’s even bet-
ter. Even while social distancing, it’s
so good to hang out with people.”

Did You Know?
You can redeem your Great
Taste of Ontario check-ins
to support Second Harvest.

Redeem 15 check-ins to donate
$25 toward its mission of
ending hunger in Toronto.
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Before COVID-19 hit last year, Ontario
loosened its rules for dogs on patios,
following in the steps of other
provinces, who have historically been
more lax on where our furry friends
can hang out. It was perfect timing—
thanks to social isolation, we’re all
spending more time on restaurant
patios and this way, dog owners
don’t have to miss out on those
all-important real-life hangouts.
Fortunately, the province boasts

tons of pet-friendly options including
wineries, breweries, food experienc-
es and sweet treats!

Posh and pet-friendly
Get away for a weekend (and bring
your pup!) at Langdon Hall Country
House Hotel and Spa. Indulge in
massages, facials and fine dining eats,
imagined by culinary expert Chef
Jason Bangerter at one of Ontario’s
most luxurious hotels, built in 1898.
Enjoy lavish delicacies like truffle
soup, chantecler chicken and pump-
kin mousse before tucking into bed.
Langdon Hall even offers pet sitting,
so you can enjoy the old Ontario es-
tate while knowing your furry friend
is well looked after.
Langdon Hall, Cambridge, Ont.,
langdonhall.ca.

Sweet treat
If you’re lucky enough to live in Wel-
lington, you already know ice cream
shop is the hottest spot for cool
treats. Located on the city’s historic
Main Street, The Old Greenhouse
Ice Cream Shop dishes out soft ice
cream, floats, shakes and specialty
ice cream bowls for humans. There’s
even a special treat for your pup: the
Abby Cup is a small dish of soft ice
cream topped with a doggie bone.
The Old Greenhouse
Ice Cream Shop, Wellington, Ont.,
ogicecreamshop.com.

State of the art
Art meets beer at this Hamilton brew-
ery where your dog can join in on the
fun in the beer garden. Collective Arts
is a live music venue, art gallery and
craft brewery combined—making
it the perfect place for burgeoning
artists and their pups to express
themselves. Aside from the location
that started it all, they have a spot in
Toronto and another opening soon in
Brooklyn, N.Y.
Collective Arts Brewing,
Hamilton, Ont.,
collectiveartsbrewing.com.

A pet-friendly guide to
getting out and about with your dog
Dog lovers, take note: there’s a pet-friendly option for just about any travel experience in Ontario,
from luxe weekend getaways to wine tours to charming B&Bs

Good cheers
Touted as Niagara’s most dog-friendly
winery, the Featherstone Estate Win-
ery and Vineyard is the perfect place
to kick back, relax and taste-test some
of the region’s finest wines with
your pooch by your side. Although
it was cancelled last year due to the
pandemic, Featherstone throws a
pawesome dog festival every year
called The Muddy Paws Wine Festi-
val. But dog-owners are welcome to
bring their well-behaved furry friends
year-round, festival or not.
Featherstone Estate Winery
& Vineyard, Vineland, Ont.,
featherstonewinery.ca.

Wine and dine
With one of the most unique views of
the capital’s best sites, this restaurant
serves up gourmet hot dogs, tacos,
salads and an extensive list of cock-
tails, beers, wines and non-alcoholic
options for everyone. And, thanks to
a few patio tables reserved specifically
for dogs and their human counter-
parts, your pooch won’t miss any of
the fun.
Tavern on the Hill, Ottawa, Ont.,
tavernonthehillottawa.com.

Shop talk
The next time you head up north,
stop by one of Thunder Bay’s most
popular breweries, Sleeping Giant
Brewing Co. Set on the largest fresh-
water lake in the world, it’s the per-
fect spot to grab a flight of handcraft-
ed fresh, authentic ales and lagers.
And your pup will love hanging out
on its dog-friendly patio while you
head inside to check out their merch,
including dog collars (complete with
bottle-opening buckle), collapsible
dog bowls and frisbees.
Sleeping Giant Brewing Co.,
Thunder Bay, Ont.,
sleepinggiantbrewing.ca.

Meal plan
Looking for a sweet and savoury
escape? Head north to Twin Peaks
Bed and Breakfast, a quaint, Victo-
rian-style—and dog-friendly—inn
set on 12 lush acres near the town of
Mindemoya in central Manitoulin. Vis-
itors can dig into stacks of pancakes
smothered in house-made maple
syrup, enjoy a plate of locally sourced
eggs and sausages, or power up with
smoothies and hot oatmeal before
setting out on their island adventures.
Twin Peaks Bed & Breakfast,
Mindemoya, Ont.,
twinpeaksbedandbreakfast.com.

Two of the best things in the world are finally back:
Seeing our friends, and exploring everything Ontario has
to offer. Curate that road trip playlist, pack way too many
snacks, and gather the crew for a group getaway.
Whether you’re looking for an action-packed weekend,

a few days of pampering or a gourmand tasting tour,
we’ve got the perfect spot for you to spend much
needed quality time with your dearly-missed pals—and,
since our province is blessed with a wide variety of local
getaways, there’s a good chance you’ll find one just a
few hours’ drive from home.

FOR THE OUTDOORSY FRIENDS:
Minaki Yurt Adventures, Minaki

If a day spent hiking, canoeing and biking sounds like
your idea of a good time, you and the gang will fall for
this self-described “boreal playground” near Kenora, just
over the border from Manitoba. With 20 kilometres of
trails on the property, you’ll find no shortage of fresh air
and fun—made all the sweeter by falling asleep in the
property’s teepee or one of their fully-kitted out yurts,
which is furnished with real beds (no air mattresses here!)
and kitchen facilities. Got sore muscles after all that out-
doorsing? There’s a wood-fired sauna on site for that.

FOR THE FRIENDS WITH KIDS:
Elmhirst’s Resort, Keene

Here’s how to get that quality grown-up time with your
friends while still making sure the whole family is having
fun: Book a stay at the Feast On-certified Elmhirst’s Resort
in the Kawarthas, where there are so many activities
available, they’ve literally created an A-to-Z guide. (C is
for campfires-and-smores, P is for powerboat rentals and
I is their inflatable playground, a floating series of slides
and tubes that will keep the kiddos busy while the adults
catch up.) With two on-site restaurants serving local-
ly-sourced fare, a farm store and a spa, you’ll never need
to leave the property, while the cottage-style accommo-
dation means everyone gets their own space at the end
of the day.

FOR THE FRIENDS WHO LOVE THEIR WINE:
Inn at Huff Estates, Bloomfield

“Uncork and unwind” is this Prince Edward County win-
ery’s unofficial slogan—and probably the motto of your
closest collective of wine connoisseurs as well. You can’t
get much closer to the vines than the Winemaker’s Suite,
where you can reconnect while sipping rose and gazing
out at the grapes on your private patio. Fun fact: This
elegant hotel offers service in French, and is located on
the Route Champlain, a 1500-kilometre tourism route that
crisscrosses Ontario, celebrating Francophone communi-
ties and heritage across the province.

FOR THE FRIENDS WHO FISH TOGETHER:
Moose Horn Lodge, Chapleau

Head north for this ultimate angler’s escape, two hours
west of Timmins and five hours north of Sudbury. (If
you’re road tripping through the latter, by the way,
treat yourself to northern Ontario produce at its finest
at the Feast On-certified Verdicchio before you leave the
comforts of civilization behind.) While there’s walleye,
northern pike and whitefish fishing to be had in the prop-
erty’s crystal-clear, spring-fed lake (and smallmouth bass
nearby), you don’t have to be a fisherperson to enjoy
your stay: Between the limited wi-fi and spectacular scen-
ery, Moose Horn Lodge is the perfect chance to unplug
from it all and just be together, no distractions allowed.

What better way
to reunite with your
besties than with an
epic local escape?

Four of the best spots
for a friend-group
vacation

Nestled on the north
shore of Rice Lake,
Elmhirst’s Resort
restaurants serve

locally sourced, farm
raised food and drink.

Visit IndigenousExperienceOntario.ca

Discover Indigenous
Experiences in Ontario

From outdoor adventure, to culinary
extravaganza, to cultural experiences,
Ontario's Indigenous tourism industry
has something for every traveler.
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THE PRODUCER:
Cavaleiro Farm

It is late June on a plot of land in
the greenbelt village of Schomberg,
Ont., just outside King City. Planted
in neat rows, a field of corn is
growing, the green stalks about knee
high. By August, the plants will have
been pollinated and grown cobs,
and if it were sweet corn, it would
be ready to eat. But this starchy
vegetable has another destiny: it will
stay on the stalk until October (or
even longer), letting the sun and the
elements suck as much moisture out
of the cobs as possible before it is
harvested, at which point the kernels
will be dried even further.

That’s because this field of corn is
being grown to become the organic,
non-GMO masa that makes Maizal
Tortilleria’s cult-favourite all-Ontar-
io-corn tortillas and totopos, their
version of corn chips. “I never get
tired of this,” says Iván Wadgymar,
who not only tends this crop on
a piece of land that’s part of the
Cavaleiro community farm, but also
co-owns the tortilleria where the
corn is used and which sends their
food waste back to the farm for
compost.

The clue to this circular business
model is actually in the name: “In
Mexico, a maizal is a place where
you grow corn,” explains Wadgymar,
who credits all his knowledge of
corn growing and tortilla making to
generous friends in the country’s
Michoacán state. “Here, we picture
a corn farm looking like somewhere
in the Midwest corn belt, where
you get thousands of acres of
corn stretching to the horizon,” he
continues. “But in Mexico, it was
very common for everyone to grow

a little plot of corn,
enough to be self-suf-
ficient, and make their
own tortillas at home. It
was the essence of life
to go through that cycle
from corn to tortilla,
and that’s what we’re
recreating here.”

It is small-scale farm-
ing the campesino way,
right down to the beans
planted in between the
corn to pull nitrogen
into the soil, a natural
alternative to fertilizer.
“That’s another old
science rooted deep in
Mesoamerica,” he says,
adding that in Canada,
this same wisdom can
be seen in the First
Nations tradition of
planting the “three
sisters,” corn, squash and beans,
together.

Not all of Maizal’s tortillas are
made from this corn—their
volume means their corn has to be
supplemented by other like-minded
Ontario growers, including J.P. Gural
of Samsara Fields in Waterford,
Ont.—and not all of this corn will
become a tortilla. In fact, a portion of
this year’s crop will be set aside for
seed stock, specifically to combat an
ongoing shortage of Ontario-grown
blue corn. “This year, I decided to
grow a hell of a lot of blue corn to
make enough seed for JP to throw it
into his tractor in Waterford and grow
a good ten to fifteen acres of it next
year,” explains Wadgymar, who’s
passionate about seed diversity, and
has spent the last ten years doing
corn “R&D,” experimenting with
various varieties to find the ones best
suited to the climate—and tortilla
making. Next year, he’s got his eye
on a white corn seed from Zimba-
bwe his neighbour is growing, and
another variety grown by a friend
from the nearby Six Nations of the
Grand River.

“This grain is the epicentre of so
many things, so many gastronomies
and different civilizations,” he says.

THE MAKER:
Maizal Tortilleria

The next step in this corn’s journey
takes it to a kitchen squeezed into
the back of a bar on Queen Street

between Dundas and Ossington.
Starting early in the morning, this
is where you’ll find Wadgymar, his
co-owner, Saqib Siddiqi, and their
colleague, Alejandra Hernandez,
producing an average of four thou-
sand tortillas each day, soundtracked
by Whitney Houston, the Beatles or
salsa merengue, depending on who
got to the Bluetooth speaker first.
“We’re pretty lucky that we all like
each other’s taste in music,” says
Siddiqi (Maizal started as a restau-
rant until their tortillas became so
popular, they switched to being a
tortilleria full-time).

The tortilla process begins with
nixtamalization, which is the ancient
practice of soaking corn overnight in
alkaline water so the hard outer shell
can be peeled off. It’s then ground
into masa dough, using a stone mill
grinder. Corn is the only ingredient,
which Siddiqi says is unique to them.
“All of Iván’s R&D means we’ve been
able to create a product through nix-
tamalization that doesn’t require any
other stabilizers and preservatives,”
he explains, noting they do also
sell just the dried corn to anyone
who wants to grind their own masa.
Next, this corn dough is fed into a
machine, recently upgraded from
the one they imported from Mexico
in 2017. Because it both presses and
cooks the tortillas, they no longer
have to cook each one on the flat-top
grill by hand, which is essential for a
business growing as quickly as this

one. Maizal has gone from produc-
ing dozens to hundreds to thousands
of tortillas in less than five years.

But while the trio is happy their
business is a success, none of this
is actually about building a tortilla
empire. “This whole thing was born
out of values, and we’ve worked
backwards to profit,” explains Siddiqi.
Those values include caring about
people and the planet, encouraging
biodiversity and combating food
insecurity, eliminating waste and
promoting sustainable farming
practices. That’s why, if you’ve ever
found yourself overwhelmed by the
enormity of these things, Siddiqi has
a simple solution: Eat one of their
tortillas. “The food system is a reflec-
tion of our values as consumers,” he
says. “We’re helping people eat the
change they want to see.”

THE RESTAURANT:
La Condesa

And change, it turns out, can be
pretty delicious. Just ask Saman-
tha Valdivia, a Mexico City-born
chef who serves Maizal tortillas at
La Condesa, a Feast On-certified
restaurant in Wellington, ON. “I’m
touching their tortillas as we speak,”
she laughs. “It’s amazing that not
only are they making tortillas the
way they were made a thousand
years ago, but they’re doing it using
corn from all over Ontario, giving us
the best product out there.”

The signature dish at La Condesa is
tuna tostada, which is raw, sashimi-
style tuna served on an open face
tortilla with guacamole. The tortilla
is the foundation of the dish, which
means it has to be good. “Even if
you’re not a connoisseur, you’ll be
able to taste the difference between
a Maizal tortilla and a mass-produced
one,” says Valdivia. “There’s that
big of a difference.” Those rubbery,
cardboard-esque ones that ruin Taco
Tuesday by splitting? These are not
those. “These taste like what corn
cooking on the grill smells like,”
rhapsodizes Valdivia. “To me, it just
tastes like home.”

Initially, Valdivia explored making
her own tortillas in-house, but as
soon as she discovered Maizal, she
knew there was no point. “These
guys are just doing it right,” she says,
adding it didn’t make sense to go
buy her own machinery when such
a good product was on her doorstep.
“They don’t cut corners, and that’s
really hard to find.” The fact that
they source corn from a farmer two
blocks away from her restaurant was
a nice bonus. “It doesn’t get fresher
than that,” she laughs.

If you’ve got some tortillas of
your own at home (Maizal or not),
Valdivia has one important tip: “You
have to steam the tortilla,” she says.
“As soon as it comes off the grill, put
it in a towel for a minute, and the
steaming will make it flexible and it
will hold better.”

How a
Toronto-
based
tortilleria
keeps it
authentically
local

The farm-
to-table
journey of
Ontario
maize

The tortillas at Maizal Tortilleria
are made from organic, non-GMO
corn grown at Cavaleiro Farm in
Shomberg, Ont.

BE THE EXPLORER!
Create your own expedition

while you discover the
flavors of rural and urban

franco-ontarian
communities.

Member of
Presented by

Plan your itinerary on
RouteChamplain.ca

And Download
your Passports on

OntarioCulinary.com/
great-taste



FRIDAY, AUGUST 20, 2021 SPONSOR CONTENT • TO7

FAT BIKE GROUP GUIDED
ADVENTURE, BRACEBRIDGE

livoutside.ca/fat-biking/

LIV Outside offers adventures for
every season, but our favourite
might just be fat biking. Named for
the bikes’ extra-wide tires, which are
between four and five inches wide
and have a lower tire pressure than
traditional bikes, this style of cycling
allows riders to traverse surfaces
traditional bicycles can’t handle, like
sand and snow. Guests can opt for
group or private guided tours that
can be geared toward fat biking new-
bies. In the colder months, guides
lead visitors through the province’s
first groomed winter bike park, which
features single-track trails through
winter pine and hardwood forests.
But come spring, cyclists can access
a six-kilometre loop which starts off
simple then provides heart-pumping
two-wheeled challenges. Tours usu-
ally run about two hours, but fat bike
enthusiasts can book longer tours,
which gives them time to access the
nearby Trans Canada Trail.

The details: Guests must be 12+.
Groups are limited to 12 people; pri-
vate tours require a minimum of four
participants. Helmets are mandatory.
Organizers also recommend bringing
a small backpack stocked with
goggles or sunglasses, a water bottle
and snacks. Note: There are no toilet
facilities available on site.

The cost: From $50 per person.

SIP & CYCLE TOUR,
PRINCE EDWARD COUNTY

thecountywinetours.com

County Wine Tour, the company be-
hind this six-hour guided experience,
is a family affair. Co-founders Erin
Bury and Genevive Savundranayag-
am work with Bury’s parents, Henry
and Sharon, to share stories about
their town and this evolving wine
region with visitors. The tour starts
in the small town of Wellington and
plots a circular route northwest along
the Millennium Trail to the village
of Hillier and nearby vineyards. It’s
paved, which makes for a smooth
ride as participants pass by farmers’
fields and through tree groves with
stops at four wineries for tastings.
Guests experience 12 wines at four
of five county vineyards: Trail Estate
Winery, Grange of Prince Edward
Winery, Broken Stone Winery, Clos-
son Chase Winery and Karlo Estates
Winery. But it’s not just scenic views
and handcrafted libations; guests
also get plenty of Instagram fodder
with stops at Chetwyn Farms, an
alpaca farm just outside Wellington,
and North America’s largest drystone
bridge.

The details: Choose from one of two
daily time slots. Guests must be 19+.
Groups are limited to six people and
guests can expect to cycle approx-
imately 20 kilometres; each bike
includes a basket that can hold four
bottles of wine.

The cost: From $150 per person,
including helmet and bicycle rental,
water, snacks and wine tastings.

BIKES & BITES TOUR,
OTTAWA

escapebicycletours.ca/spe-
cial-tours-packages/

When Maria Rasouli founded Escape
Bicycle Tours in Ottawa, her goal was
to encourage people to spend time
on two wheels and learn more about
Ottawa. But the company has since
expanded from solely sightseeing
through clever partnerships with oth-
er small businesses. Its roster now in-
cludes tours focused on gardens—a
must-try during the annual Tulip
Festival—boats, wellness and, of
course, food. The latter is a 3.5-hour
hybrid tour that’s co-produced by
C’est Bon Gourmet, an Ottawa cook-
ing school and food tour company. It
begins on a hybrid comfort or e-bike
near Parliament Hill. From there, the
group takes a leisurely 14-kilometre
journey along dedicated bike paths
beside the Rideau Canal. At Lans-
downe Park, guests park their bikes
and walk to the Aberdeen Pavilion,
home of the Ottawa Farmers Market.
Expect to learn more than you can
imagine about Canada’s favourite
tree product—maple syrup—and
taste the city’s best grilled cheese
sandwich, among other notable
sweet and savoury snacks.

The details: Guests must be 6+.
Bike and helmet rental, water bottle
and food samples are included in
the cost.

The cost: $99.00 per person (ages
13+); $89.00 per person (children
ages six to 12).

MOTORCYCLE THE NIAGARA PARK-
WAY, NIAGARA

visitniagaracanada.com/scenic-drives/

Two Great Lakes—Ontario and
Erie—bookend this ride, which
takes motorcyclists through the
Niagara region on what British Prime
Minister Winston Churchill called the
“prettiest Sunday afternoon drive in
the world.” This 55-kilometre stretch
of two-lane highway showcases the
region’s history, museums and attrac-
tions—of which there are many.
Niagara Parks has even erected over
100 plaques and markers along the
Niagara Parkway to commemorate
historical events and interesting
people, turning what’s typically an
hour-long drive into an unhurried
afternoon of exploration. Beginning
in Niagara-on-the-Lake, you’ll see
historic sites such as the former
headquarters of the British military,
the site of the Battle of Chippawa and
the Laura Secord homestead. When
your wheels bring you to the Niagara
Escarpment, take a moment to park
at the lookout just north of Queen-
ston Heights for Insta-worthy shots of
the region, then wander through the
40-hectare Niagara Parks Botanical
Gardens, where it’s possible to stop
and smell the garden’s 2,400 roses.
Horseshoe Falls is another idyllic
stop. It’s best enjoyed from Queen
Victoria Park, where there’s plenty of
parking and picnic areas. Continue to
the end point of the parkway in Fort
Erie, where Old Fort Erie provides
more War of 1812 facts and artefacts.

The details: This doesn’t have to be
a motorcycle journey. If you prefer
non-motorized wheels, the Niagara
River Recreation Trail adjacent to the
parkway offers walkers and cyclists a
dedicated 56-kilometre path.

The cost: Free!

These cycling tours make it easy
to explore Ontario on two wheels

Three fun Ontario
cities you need to
visit this summer
This ultimate road trip spans almost 600 km
across Ontario and offers up unforgettable
food, sights and experiences

One of the best parts of summer
is hitting the road to explore and
discover hidden gems. If you live in
Ontario, you don’t have to look too
far to find incredible travel destina-
tions.
Whether you’re in the east or the

west of the province, there’s always
something new to discover just a
short drive away. These three cities
offer some of the best attractions the
season offers—from stand-up pad-
dling at sunset and a historic baseball
tour to mouth-watering BBQ, authen-
tic Venezuelan eats and juicy burgers.
Here are some can’t-miss spots to
stop at on your journey through
Windsor, London and Kingston.

Windsor
On the border of Detroit lies Windsor,
the automotive capital of Canada.
Start your visit by checking in at A
Hidden Gem Bed and Breakfast in
historic Walkerville, right by the De-
troit River. Hosts Susan and Troy will
make sure you’re set up for a cozy
night in one of two queen suites and
offer a delicious breakfast—go for
the traditional bacon and eggs or the
casserole made with local sausage.
Next, take a five-minute stroll over to
Anchor Coffee House (a stop on the
Windsor Coffee Culture Trail!) and get
your caffeine fix with an Americano
and a freshly baked cookie. You can
even grab a bag of beans to go—

km loop that offers
stunning views of
the Thames River.
Bring binoculars
for bird watching
or running shoes
for an energizing
hike. Then, head
to Covent Garden
Market for lunch. It’s
home to 50 shops
and 18 restaurants,
so whether you’re
in the mood for jerk
chicken or French
pastries, you’re
set. You’ll also find
flowers, jewellery
and more local gifts.
Beer enthusiasts will
definitely want to
visit London Brewing
for a tour. Located
in Old East Village,
the co-op brewery
serves unexpected
organic craft beers
like Downtown
Coconut Brown Ale
and even a couple
of non-alcoholic
options, such as
Forest City Botani-
cals Organic Nettle
Raspberry Tonic.
And when it comes
to dinner, visitors are
spoiled for options.
The Feast On-certi-
fied Craft Farmacy,
which stands for
from the farm and from the sea,
offers delicious, inventive farm-
to-table dishes like porchetta with
duck fat potatoes or duck poutine
or Vietnamese fried chicken wings.
And pro-tip: do not skip the cocktail
menu. Or, buy a ticket to a supper
club at Yaya’s Kitchen, where multi-
course tasting menus offer a modern
spin on traditional African cuisine.
While you’re in London, don’t forget
to make time for a London Majors
Game at Labatt Memorial Park, es-

they feature coffee roasters from
across Canada. If you’re looking for a
picturesque spot to relax, don’t miss
the lush greenery at Jackson Park,
home to over 10,000 plants. The
beautiful Queen Elizabeth II Sunken
Garden, filled with fountains and
stunning flowers, will make you feel
like you’ve stumbled into some kind
of wonderland. For dinner, load up
on flavour with birria tacos—made
with a tasty traditional Mexican beef
stew—and churros at Rico Taco Mex-
ican Street Eats. Or, if you’re craving
some serious BBQ, head to Smoke &
Spice Southern Barbecue for brisket
and ribs, smoked in-house, and
some sweet tea. Later, sign up for an
unforgettable sunset stand-up paddle
through the canals of Pike Creek and
Lake St. Clair with Urban Surf Co.
This local staple offers paddleboard,
canoe and kayak rentals along with
paddleboard yoga classes and more.
Before you leave, stroll through Via
Italia, Windsor’s Little Italy, on Erie
Street. Plan your visit with Nonna’s
Shopping List, a mobile passport
that offers recommended discounts
at restaurants like Gennaro’s Cafe for
homemade gelato.

London
London is known as the Forest City
for a reason—it offers endless green
spaces and trails to explore. Start with
the Thames Valley Trail Loop, a 7.7

pecially if you’re a sports enthusiast
and history buff. Opened in 1877, the
park is the world’s oldest continually
operating baseball grounds. Sign
up for a guided tour through the
grandstand, dugout and outfield.
Finally, sweet tooths will want to
grab a dozen Boxcar Donuts. One of
the best donut shops in the city, it
sells classic options like old-fashioned
chocolate cake and apple fritter, plus
flavourful weekly specials like honey
lavender lemonade.

Kingston
Located where Lake Ontario meets
the St. Lawrence River and the
Rideau Canal, Kingston is the place
to go for beachfront fun. Take a walk
and explore the 2,500 metres of
shoreline at Lemoine Point, or hop
on a bike and explore the 11 km of
trails that cover woodland, fields and
marshland. Once you’ve worked up
an appetite, grab lunch at Harper’s
Burger Bar—one of YGK’s OG Feast
On-Certified restaurants. This is the
spot to go for juicy cheeseburgers
made with sustainably raised,
family-farmed Enright Cattle Co.
beef, mouth-watering poutine and
hand-spun milkshakes. Anyone who
loves learning about local history
will want to check out Kingston
Trolley Tours: The hour-long city tour
goes through Kingston’s historic
downtown and waterfront, stopping
at destinations including Fort
Henry. Or sign up for the Ghost and
Mystery Trolley, a 90-minute evening
tour that brings you to some spooky
sites and neighbourhoods with scary
stories from Kingston’s past. Hungry
again? Wharf & Feather is the place
to go downtown for harbour views
and delicious eats, including shrimp
tikka masala, crispy fish tacos and
a truly excellent Atlantic chowder.
In the morning, take the free Wolfe
Islander III ferry to Wolfe Island, the
largest of the Thousand Islands.
The main street in Marysville is a
short walk from the dock and is a
lovely spot to explore local shops
and restaurants, including a general
store, a craft shop and a charming
bakery that serves yummy butter
tarts. Visit the museum and the art
gallery too, or go for a bike ride
along the scenic waterfront. When
you get back to Kingston proper, cap
off your day with a cone from White
Mountain Ice Cream. Go for a tradi-
tionally Canadian flavour like maple
cream or try something different,
like delicious Rajbhog—vanilla ice
cream with cardamom, pistachios
and almonds.

Whether
you’re into
adventure
tourism,
city riding
or taking a
self-guided
spin around
town,
Ontario
offers a tour
for every
type of rider



this season, Take the time to explore,
to connect with friends and relish the unexpected.

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

from our growers, brewers and wine 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

SHARE YOUR GREAT TASTE OF ONTARIO

#FEASTON #GREATTASTEOFONTARIO

FEAST ON®

the farm
SEPTEMBER 26
AT THE NEW FARM IN SIMCOE COUNTY

OCTOBER 24
AT LANGDON HALL IN WATERLOO REGION

scan me
for tickets!CURATED

OUTDOOR EVENTS
FEATURING LOCAL FOOD, DRINKS
AND PLENTY OF REVELRY
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