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Tatiana Banquet Hall & Restaurant  
is a perfect choice for all kinds of celebration events such as birthdays, baby showers, 

weddings and more.  Its elegant interior design, exquisite menu and professional catering 
will make your holidays bright and unforgettable! Amazing live shows.

Make reservations for any event  for an amazing experience! Call (905) 761-1028
2180 Steeles Ave. W., Suite 7 & 8 (Steeles & Keele)

www.tatianabanquethall.com
Follow us

LA LUCE
Ristorante

Italian Fine Dining Restaurant

4377 Steeles Ave West, Toronto

(416) 661-8989

(416) 661-8989

- Elegant Italian  
  restaurant with  
  excellent food,  
  friendly staff and
  great service.  
- Serving its customers 
  for more then 40 years.  
- Large variety of  
  Italian, French, Spanish  
  and other wines. 
- A fantastic place  
  for all kinds of  
  events: Weddings,  
  Corporate,  
  Product Launches,  
  Fundraisers,  
  Fashion shows,  
  Holiday Parties,  
  VIP Reception. 
- Saturday night  
  live music: Jazz,
  Blues,Folks.

Feta Cheese 
Bread 
Ingredients:
Flour
Plain yogurt
Feta cheese
Sunflower Oil
Eggs
Baking soda
Baking powder 
Directions: Mix. Bake until golden. 
Enjoy with a side of salad 
or as an on-the-go snack. 
Pairs great with a glass of wine 
as well!

The Ultimate  
Green Platter
Ingredients:
Include everything green from your 
fridge.
Broccoli, peas, avocado, cucumbers, 
lime. Add onion & lemon. Sprinkle 
with avocado oil & pink Himalayan 
salt. A refreshing Platter that can be 
enjoyed with any dip or as is!

Kale 
Smoothie
Ingredients:
Lots of kale
Water
Pinch of salt
Lemon juice
Directions: Blend 

until smooth. Add ice 
& enjoy. This extra 
refreshing, super-
food drink is packed 
with Vitamin A, C, 
K & B6. Also, kale 
contains Calcium, 
Potassium, Copper, 
Manganese just to 
name a few.

by  
 Zlatina Tileva 

Mom of three amazing girls. 
Positive and energetic with a passion for  

all things beautiful.  
Lover of travel, good food, fashion & music.

Actress by education. Model by career. 
Mommy writer & influencer.

Beet Hummus

Add beets to the  
classic hummus recipe end voilà!  
The colour is a gorgeous magenta. 
The taste is light, fresh and delicious. 
Serve with celery sticks! 

Classic hummus recipe  
1 15 oz chickpeas 
2 garlic cloves 
3 tbsp tahini 
1 tbsp lemon juice 
2 tbsp extra virgin olive oil 
salt and pepper to taste 
In a blender pulse all ingredients together
Pour into a bowl
Drizzle extra virgin olive oil on top

Fast, Simple & Delicious  
Recipes for the  

Busy Mom

More recipes  
by Zlatina  

on page 9 >>
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From wood-charcoal-grilled 
meat and fish courses, to 
hand-crafted pides and spe-
cialty desserts, PASHA offers 
an extensive selection of dish-
es, served in an ambiance of 
warmth and authenticity. 

Being at the cross-roads of 
the Far-East, Blacksea and the 
Mediterranean, Turkiye has an 
extra privileged cuisine that is 
well-known for an abundance 
of delicious dishes. Although 
it is impossible to fit this glo-

rious cuisine into one menu,  
PASHA’s feast-like meals 
are sure to impress your taste 
buds. 

It is our mission to not only 
meet, but exceed your expec-
tations with gourmet Turkish 
Cuisine selections, combined 
with PASHA’s unique interior 
design, comfortable dining 
settings and reliable customer 
service. 

We look forward to your visit.

Ghormeh Sabzi -  Persian Herb Stew

Ask your friends who tried Iranian 
food and just look at the their face 
expression.  
Wow, amazing, delicious.. Have you 
ever had 
Ghormeh Sabzi? You must try it! 
And they would start telling you how 
fantastic this food is. There is no way 
you could resist going to the  
closest place and discover the beauty 
of the Persian Herb Stew. This is 
what brought me to Ava Food Market 
on 193 Sheppard Ave. and yes I have 
to confess it is very delicious!

Ghormeh Sabzi - Persian Herb 
Stew is one of the most delicious 
stews in Persian cuisine. 
Ghormeh is the Persian word for 

“stew”, while sabzi is the Persian 
word for herbs.
A mixture of sauteed herbs and spices 
makes this stew very deliciousl!

The herbs are mainly parsley, leeks 
or green onions, coriander, seasoned 
with the key spice of dried fenugreek 
leaves.  

This mixture is usually cooked with 
kidney beans or yellow split-peas, 
yellow or red onions, black lime 
(pierced dried limu-Omani Persian 
lime), and turmeric - seasoned lamb 
or beef. The dish is then served 
with chelow (Persian parboiled and 
steamed rice) or over tahdig.

By Food lover Margy

Pasha Authentic Turkish Cuisine
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Pastel de choclo - corn pie 

Valparaiso, Chile

Pastel de choclo or corn pie is a 
traditional dish of Chilean cuisine 
and it’s typically eaten during the 
summer time.
It basically consists meat covered 
with a baked sweet corn paste. In 
addition, onions, hard eggs, olives, 
raisins and a piece of chicken are 
usually added. This dish is tradi-
tionally prepared in a clay pot. It is 
very common for this dish is to put 
sugar or on the surface before bak-
ing to caramelize.

Ingredients:
2 lbs corn kernels
1/2 oven-roasted chicken, deboned
3 t butter
1 t canola oil
2 t granulated sugar
1 cap of milk
2 hard-boiled eggs, quartered
1/4 C golden raisins 
1/4 C black olives
handful of basil leaves, minced - 
basil is very important!
salt to taste

For the beef filling:
1 lb ground beef
1 large onion, diced
2 t butter
1/2 tsp cumin
1 1/2 tsp paprika
Salt and pepper to taste

Directions:
Preheat the oven to 400ºF.

Take the corn kernels and pulse in 
a processor until finely chopped.  
Heat the processed corn, chopped 
basil, salt and butter in a large pot.  
Add the milk little by little, stir-
ring constantly until the mixture 
thickens.  Cook over low heat for 5 
minutes.  Leave to one side while 
you prepare the meat filling.
In a large skillet, sauté the onions 
in canola oil until transparent and 
fragrant.  Add the ground meat and 
sauté until brown.  Season with salt, 
pepper and ground cumin.

To prepare the pie, use an oven-
proof dish that you can take to the 
table.  Butter the bottom of the dish 
and then spread the beef filling in 
an even layer at the bottom.  Scatter 
the hard boiled egg pieces, chicken, 
olives and raisins evenly on top of 
the beef mixture.  Cover everything 
with the corn mixture.  Sprinkle 
the top with sugar over the top to 
caramelize.

Bake the pie for 30-35 minutes until 
the surface has brown to a deep 
gold.  Serve immediately.  In Chile, 
extra sugar is served to sprinkle 
over the “pastel” as it is eaten.  And 
like everything else in Chilean 
cuisine, enjoy eating this with some 
Chilean salsa!

It’s important to use fresh or frozen 
corn, not corn f lour so the corn 
paste become more soft and juicy.

This is a recipe that my friend Mir-
ta from Chile told me and I tried 
out without a cookbook. Just tak-
ing notes when she was telling me 
stories about her beautiful colorful 
city Valparaiso* and their tradi-

tional cuisine. Mirta loves art. She 
loves traveling. But most of all she 
loves cooking and I promissed her 
to watch her cooking at least once a 
month to show  me the most popular 
Chilean dishes you must try so I can 
share with you. 

Here is Recipe # 1

Dine In 
Take out, Skip the Dishes Delivery

Since 1963 at the same location, the same perfect quality of the food  
and great service! You will find a large fresh selection of European-style 
cakes and pastries, handmade chocolate confections, truff les and butter 

cookies. They can be packed in gift boxes.
It is a cozy European sit-down café where you can enjoy  
a wide variety of homemade lunch specialties such as  

Quiche Lorraine, Crepes, Goulash soup, Wiener Schnitzel, etc. And of 
course to top it off, our spectacular desserts and freshly ground coffee.

876 Markham Road, Scarborough
Tel: 416.438.1561, Fax: 416.438.1819

fabian.cafe@gmail.com, www.fabianscafe.com

Fabian's Cafe

Store Hours:
Tue-Sat 9am-6pm, Sun 10am-5pm

Casa Barcelona
2980 Bloor St West, Etobicoke

(416) 234-5858
www.casabarcelona.ca

SPANISH TAPAS RESTAURANT
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Palacinke  
 
Central European pancakes are 
thin pancakes similar to the French 
crêpe. The main difference  
between the French and Slavic  
version of the dish is that the mix-
ture for palatschinken can be used 
straight away unlike that of crepes 
which is suggested to be left at rest 
for several hours.

Tavče gravče (Macedonian:  
Тавче гравче) or fasoulotavas 
(Greek: Φασουλοταβάς), "beans in 
a skillet") is a traditional Macedo-
nian dish. It is prepared with fresh 
beans. It is served in traditional 
earthenware.

Beans  
in a skillet

Coffee Glaze
  
Ingredients:
2/3 cup(s) confectioners' sugar
1 teaspoon(s) espresso powder
1/4 teaspoon(s) unsweetened cocoa powder
1 tablespoon(s) milk, plus more if needed
Directions:
In a small bowl, whisk together sugar, espresso powder, and cocoa 
powder. Add milk and stir until just thin enough to drizzle, adding a 
drop or two more of milk if needed.

Vienna Fine Foods 
1050 Birchmount Rd.,Scarborough
(north of Eglinton), 416-759-4481
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High quality European  
products, chocolates and 
cookies from Germany and 
Austria, smoked and fresh 
meats, cheese, homemade 
salads and fresh bread. 
While you’re here, stop by 
their Hot Food Counter to 
have a hot meal  
or simply just take it with 
you.
The HOT MEALS includes: 
Schnitzels, Soups, Ham-
burgers, Goulash, Sausages, 
Fish, Ribs, Chicken,  
Potato Pancakes.
You are always welcomed! Very tasty Stuffed Roast Pork 

Daily Hot Meals Specials 

European Sausage House
145 Norfinch Dr, North York, Unit 6-8

(416) 663-8323

Own production of meat products 
- fresh and smoked meat, salami, 
sudjuk and other. Cheese and other 
Imported products from Europe. 
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Kostas Meat Market   & Deli

259 Ellesmere Rd,  
Scarborough, (416) 444-3036

Open 7 days a week
Mon, Tue, Wed, Sun- 10am - 10pm

  Thur, Fr, Sat - 10am - 11pm

1650 Dundas Street East
Mississauga 

(905) 848-2590
      Home delivery with Uber Eats >>

We are looking for a waitress. Full or part 
time.

Please call: 647-606-5844 or apply in person.

HOMEMADE, FRESH
HEALTHY § TASTY

265 Ellesmere Rd 
(647)748-9229

Kostas Greek Bakery
Every day new homemade and desserts.
Fresh Bread, bureks, cakes and pastries.

baklava, kadaif. Prosphora Bread.
Custom made Cakes for all Occasions - 

Birthday Cakes, Wedding Cakes, Baptism 
Cakes, and Bridal Shower Cakes and other.
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Live music 
every second 

Friday 
 of the month  

from 8 pm  
to 11 pm30 varieties of  

gourmet coffee,  
cappuccino,  
latte & more

Mon-Thu 7.00 am - 11.00 pm
Friday 7.00 am - 11.00 pm

Sat-Sun 8.00 am - 11.00 pm

www.yellowcupcafe.com

Polish food is famous for being 
simple and hearty and Polish cuisine 
is definitely one of the rising stars 
of the European scene. Its great 
advantage over long-time favourites 
like Italian is its range of unexpected 
tastes: the sharp pungency of mus-
tard plants, the sparkle of fermen-
tation, and umami galore. The 
oldest published Polish cookbook, 
Stanisław Czerniecki’s Compendium 
Ferculorum from 1682 shows that 
much has changed over the last four 
centuries. While it is difficult to 
encapsulate everything that’s great 
about the Polish food, few people 
would question the fact that Polish 
cuisine has experienced a tremen-
dous soar of energy and sophistica-
tion over the last decade. 
 
1. Pierogi  (Polish Dumpling) 
Doughy dumplings traditionally 
filled with potato, sweet cheese, 
meat, mushrooms and cabbage, 
strawberries or plums, and also a 
plenty of maverick fillings like broc-
coli, chocolate or liver as the pos-
sibilities are truly limitless. The wet 
version is more like filled pasta not 
much different to giant ravioli. And 
the dry version is a fried pastry-like 
pie also packed with your choice of 
filling. 
 
2. Placki (Potato Pancakes) 
Potato pancakes, known as placki 
kartoflane, or placki ziemniaczane 
in Polish, is a typical meal served on 
Fridays when Catholics were re-
quired to abstain from eating meat. 
These are fairly simple to make and 
highly caloric. 
 
3. Gołąbki (Stuffed Cabbage Rolls) 
Translating to ‘little pigeons,’ this 
favourite dish consists of boiled 
cabbage leaves stuffed with beef, 
onion and rice before being baked 
and served in a tomato or mushroom 
sauce. Polish legend claims King 
Kazimierz fed his army gołąbki 

before a battle outside Malbork 
against the Teutonic Order, and their 
unlikely subsequent victory has been 
attributed to the hearty meal ever 
since. 
 
4. Kotlet Schabowy (Pork Chop)  
A true staple of Polish dinners, argu-
ably the most popular lunch/supper 
in Poland. Kotlet Schabowy is a pork 
cutlet in a delicious coating of bread-
crumbs, served with boiled potatoes 
or sometimes chips and vegetables 
or on a bed of boiled shredded white 
cabbage. 
 
5. Żurek (Polish Sour Rye Soup) 
Żurek is a white soup with small 
pieces of sausage, bacon and even 
a hard boiled egg, but the f lavor is 
undeniable unique. It usually has 
an underlying distinct sour distaste 
that makes you recoil after the first 
mouthful, but at the same time a 
sweet addiction that begs you to try 
it again and again and again. Żurek 
is traditional and unique sour rye 
soup with sausage, potatoes and oc-
casionally egg chucked in, and often 
served in a bread bowl. 
 
6. Kiełbasa  (Seasoned Sausage) 
Sausages, and in Polish delis you’ll 
find an enormous variety, made 
from everything from turkey to 
bison. There are a few varieties to 
watch for including Krakowska, a 
Kraków specialty seasoned with 
pepper and garlic; Kabanosy, a thin, 
dry sausage f lavoured with cara-
way seed; and Kaszanka, a blood 
sausage filled with groats and pig’s 
blood. One of the most used recipes 
is Kiełbasa and cabbage - a simple, 
hearty dish that pleases a crowd 
without breaking the budget. True 
to tradition, a lot of Poles make this 
pleasing meal when the weather is 
cold and the onions and cabbage are 
going into storage for the winter.

A glimpse into everyday 
Polish cuisine 
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The classic hummus recipe with  
roasted red peppers

Ingredients:  
Chick peas, Tahini,  
Extra virgin olive oil,
Lemon juice - freshly squeezed , 
Salt, Garlic,
Roasted red peppers
Directions:
Blend until you’ve reached desired 
smoothness. Top off with olives 
& green onion. Enjoy with crack-
ers, on toast or any way you like! 
A healthy dip for a go-to power 
snack!

Bean Soup
Ingredients:
Beans, 
Tomatos,
Carrots,
Red & yellow  
peppers,
Kale, Paprika,
Sunflower Oil, Salt
Cook until beans are 
almost ready. Add 
vegetables at the end to 
preserve their freshness 
& nutritional value.  
A soup that's loaded  
with protein and fibre!  

Egg muffins - the perfect 
snack!
Ingredients: Eggs, Kale. Feta cheese, Ham,  
Red pepper, Pickles
Directions: Mix in a bowl and bake until golden in a 
muffin tray. Perfect for breakfast, kids’ lunches, snack, 
or anytime. I bet you can’t eat just one!

ORDER NOW

Super healthy  
roasted salmon 
bowl
Roast salmon until desired. In a 
pot boil spelt linguine. Thinly slice 
fresh red peppers and an avocado. 
Drizzle avocado oil, pink Himalayan 
salt, pepper & lemon juice. Add ol-
ives and enjoy with your favourite 
glass of wine. 
Fresh and delicious, packed with 
omegas, protein and fibre.

Butternut  
Squash Soup
Ingredients:
Butternut squash, Onion, Garlic
Potatos, Carrots , Ginger,
Olive oil, Sea salt, Curry powder  
Directions:
Combine all ingredients in water and  
boil until soft. Blend and top off with  
pine nuts and pepper. Enjoy!

Chilli  
Ingredients: Kidney beans, Ground 
beef, Onion, Carrots,  
Tomatoes, Tomato sauce,  
Chilli powder, Salt,  
Pepper, Garlic, Celery 
Directions:  
Cook for approximately  
1 hr & 30 min. This protein-loaded 
dish is delicious and nutritious.  
           Enjoy with tortilla chips!

 
 1 1/2 pounds fresh broccoli
 3 cloves garlic, mashed into a paste
 2 tablespoons lemon juice
 2 tablespoons rice vinegar
 1/2 teaspoon Dijon mustard
 1 pinch red pepper f lakes, or to taste
 1 pinch salt and ground black pepper, or to taste
 Directions
 Trim bottoms of broccoli stems and cut off broccoli heads; cut the 
broccoli heads into quarters. Peel broccoli stems and cut into quarters 
crosswise.
 Bring a large pot of lightly salted water to a boil; reduce heat to medium 
and cook broccoli until tender when cut with a paring knife but still 
slightly firm, 5 to 6 minutes.
 Transfer broccoli to a large bowl filled with cold water and chill to stop 
the cooking process. Drain well. Arrange broccoli in a colander with the 
f lorets facing down towards the holes of the colander and allow broccoli 
to drip for at least 30 minutes.
 Whisk together garlic, lemon juice, rice vinegar, Dijon mustard, red 
pepper f lakes, salt, and black pepper together in a large serving bowl. 
Slowly drizzle in olive oil while whisking rapidly until the dressing is 
thick and creamy. Adjust salt, black pepper, and crushed red pepper 
f lakes to taste.
 Toss broccoli with the dressing; let stand 5 to 10 minutes to marinate, 
then toss again. Can be refrigerated up to an hour if you want to serve 
the salad cold.

recipe
Broccoli Salad
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2101 Dundas St E, Mississauga, ON L4X1M3

THE OPEN CORK 
 

Restaurant & Lounge

(905) 624-9777 

www.theopencork.com

(Dundas & Hwy 427)

We take pride in every dish that leaves our kitchen.
 
Our restaurant is divided into four sections,  
our main dining room, private dining room,  
cozy lounge or casual bar. 

Call today to reserve for a private celebration,  
catering and we will try to accommodate. 

We look forward to taking care of you.
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The prestigious event was held at the Rembrandt Banquet Hall  
on April 28 organized by PhilCan Mosaic in cooperation with 

 International Professional Entertainment Network (IPEN)  
recognizing of The Most Beautiful People for their support of  

the Filipino community and other communities in Canada. 

For more info: 416-889-1746, email: ipencanada@gmail.com, FB: Edgar Ipen Canada Sulit

An evening of Beauty, Glamour and Prestige 


