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ethnic food DRINK

The best Baklava in Toronto

Fabian’s Cafe  
876 Markham Rd, Scarborough  

(416) 438-1561

1650 Dundas St E 
Mississauga

(905) 848-2590

HOMEMADE, FRESH
HEALTHY § TASTY

Pick up your FREE copy 
from  the local  

stores or read it online!

Subscribe to receive
the latest issue online. 

Visit: 
 www.ethnicfood.ca

B A K E R I E S  -  D E L I  -  R E S T A U R A N T S  -  F E S T I V A L S  -  E V E N T S                                                          

Tel: (647) 351-2015
2086 Lawrence Аve. Еast, Scarborough

(East of Warden)

Crown Pastries

Kostas  
Greek Bakery Tel: (647) 748-9229 

265 Ellesmere Rd 

  Tel: 416-821-9915, ethnicfood.ca@gmail.com, www.ethnicfood.ca

7509 Yonge St, Thornhill (North of Steeles), 905.731.2270

Page 2 

Organic Meat from 
local farms
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ORGANIC MEAT
All our meats are certified  
organic and fresh. All meet is 
from handpicked local farms. 
Our organic meats taste better 
and are very delicious
- Non-GMO 
- No antibiotics 
- No hormons 
- No artificial fertilizers.
Beef, pork, chicken, turkey, lamb.
Souvlaki, saussages, marinated 
meat 
 
Ask us where you can  
ROAST MEAT.

LARGE VARIETY   
OF CHEESES 
Perfect for your daily needs, 
parties, business events  
(catering) or a romantic dinner.

Tell us about your occasion and 
we will guide you what cheese 
to choose, how to pair it with 
wine and much more.

OTHER PRODUCTS 
We also sell other products like 
eggs, olives, olive oil, crackers 
spices, sauces, many condiments 
and other.

7509 Yonge St, Thornhill (North of Steeles), 905.731.2270
York Farmer’s Market

LA LUCE
Ristorante

Italian Fine Dining Restaurant

4377 Steeles Ave West, Toronto
(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.

Dine In - Take Out - Catering

Steeles Ave
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Euro SeaBass

Pannacotta

Pan Seared Halibut Fillet 

Fried Calamari

350 Bering Ave., Etobicoke,  
416-232-1539, www.thesweetgallery.com K
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Did You Know That?

1. Swiss people are the biggest 
chocolate lovers in the world. On 
average, every person in Swit-
zerland consumes 11kg (24lb) of 
chocolate per year. Nestle and 
Lindt both have their headquar-
ters in Switzerland. 
2. Bananas are low in fat and 
have no calories. Bananas are 
grown mainly in India, China 
and South America. As a banana 
consists to over 75% of water, 
bananas f loat if you put them in a 
bowl of water. 
3. The heaviest tomato weighs 
3.906 kg (8.61 lb) and it was 
grown by the American Dan 
Sutherland. It was weighed in 
Walla Walla, Washington, USA, 
on August 30, 2016. Tomatoes are 
thought to originate from Peru in 
South America. In Spain, the an-
nual tomato festival ‘Tomatina’ is 
celebrated every year in August. 
There people throw tomatoes at 
each other for fun. 
4. The largest food item on a 
menu in the world is roast camel. 
The camel is often stuffed with a 

lamb which has been stuffed with 
chickens which has been stuffed 
with fish or eggs; the whole lot 
also tends to have rice and other 
fixings mixed in at each stuff-
ing stage. It takes about 20 to 24 
hours to cook the stuffed camel 
and it can feed as many as 80 
people. This feast is sometimes 
featured in Bedouin weddings.  
5. Beer was not considered an 
alcohol in Russia until 2011. Be-
fore 2011, beer and any alcoholic 
beverage under 10% was classi-
fied as a soft drink. After looking 
at the severe health issues among 
young people Russian President 
Dmitry Medvedev has signed up 
a bill that authoritatively catego-
rizes beer as intoxicating. 
6. Mushrooms can’t be over-
cooked. There’s a special polymer 
in the cell walls of mushrooms 
that ensure a tender taste. If you 
manage to overcook mushrooms, 
we regret to inform you that 
you’re just an exceptionally bad 
cook!
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Delicious food of an old city arouses  
in Toronto at Antioch Kitchen.  

We aim at presenting our food which has 
been shaped throughout history to  

the inhabitants of a unique city with 
 its diversity and harmony.  

We pull strength from our disparate  
kitchen along with our  

15 years of experience in the food business.  
We are excited to welcome those who want to 

delight themselves with distinctive palates.

COME TASTE OUR DELICIOUSLY RICH FOOD  
WITH ROOTS IN ANCIENT HISTORY!

Store Hours 
Sun. 12pm - 9pm 
Mon. 11:30am - 9pm 
Tue. 11:30am -9pm 
Wed. 11:30am - 9:00pm 
Thur. 11:30am - 9:00pm 
Fri. 11:30am - 11:00pm
Sat. 12:00pm - 11:00pm

Come for a delicious, healthy and  
home cooked Turkish meal!

1150 Sheppard Ave W,  
Toronto ON M3K 2B5 (West of Allen Rd.)

416-635-6200

Antioch Kitchen
Turkish Restaurant

CATERING
DELIVERY with
Skip the Dishes  
and DoorDash 
LIVE MUSIC

Seven Delicious  
Traditional Turkish Foods

Turkish cuisine is often considered as 
one of the most appetizing and rich in 
the world. Its culinary traditions have 
successfully survived over 1,300 
years for several reasons, including 
its favorable location and Mediter-
ranean climate. You can’t really go 
wrong when it comes to Turkish food 
— there’s something for every taste. 
1. Simit - this humble snack traces 
its roots to the 16th century. The ses-
ame-encrusted simit is both a break-
fast staple and a popular street food.  
If you prefer a real breakfast than you 
can trya Kahvalti  (meaning Before 
Coffee – a Turkish word for breakfast).  
2. Kahvalti is incredibly rich! 
Oven-fresh bread with hon-
ey and Turkish clotted cream 
 (Kaymak), preserves like rose and fig 
marmalade,  milk cheeses, and toma-
toes and cucumbers drizzled in olive 
oil are standard fare. If there is some 
room left then comes the Menemen: 
runny scrambled eggs cooked with 
onions, green peppers, and tomatoes. 
3.Pide – the “Turkish pizza” - is a 
f latbread baked in a wood-fired 
oven. It comes with a variety of 
meaty toppings: Sucuk (Turkish sau-
sage), pastrami, and minced (Kıyma) 
or chopped (Kuşbaşı) Lamb meat, 

cheese and veggies are also utilized.  
4. Pickles (Turşu). Eggplants, to-
matoes, cabbage, plums even pine 
cones — they all get immersed in 
tart vinegar. These treats are then 
jarred and stocked on the shelves 
shops where the colourful displays 
are almost too pretty to eat. Almost. 
The Turkish ice cream is 
like no other you’ve had.  
5. Maraş Dondurma (Chewy ice-
cream) has the distinctly smoky 
taste of natural mastic. The thick-
ness comes from salep, made 
from the root of the Orchis mas-
cula, and the cool treat is now so 
popular scientists have warned 
it may endanger this rare orchid.  
6. Kestane şekeri (Candied Chest-
nuts) are just one of a plethora of 
candied fruits, vegetables — even 
nuts with their shells still on. Kes-
tane şekeri have especially long roots 
that stretch back to the 1300s and the 
former Ottoman capital of Bursa.  
7.  Tavuk göğsü (Chicken breast des-
sert) is a Turkish milk pudding made 
with chicken meat. This strange-
seeming blend of boiled chicken, 
milk, and sugar that’s been dusted 
with cinnamon is extraordinary deli-
cious.
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(Just East of 404)  

SOUQ brings a premium and  
authentic food, groceries  

and  ingredients   
from Eastern and   

Western Mediterranean countries.

HOT TABLE  &  CATERING AVAILABLE

Beans
Rice

Olive oil

Pasta

Himalayan salt

Come to try our delicious food 
or order catering for your events!

SOUQ Market & Grill
Halal Grill · Grocery Store · Butcher Shop
2052 Sheppard Ave E , North York  
                                                                                (416) 551-4425 



5Subscribe online: www.ethnicfood.ca For advertising call: (416) 821-9915

SOUQ brings a premium and  
authentic food, groceries  

and  ingredients   
from Eastern and   

Western Mediterranean countries.

Now 
OPEN

HOT TABLE  &  CATERING AVAILABLE

Tea

Spices

Juices

Beans

Olive oil

Jams

OlivesPickled

Come to try our delicious food 
or order catering for your events!

Fresh Halal Meat

SOUQ Market & Grill
Sheppard Ave
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Halal Grill · Grocery Store · Butcher Shop
2052 Sheppard Ave E , North York  
                                                                                (416) 551-4425 
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Casa Barcelona
2980 Bloor St West, Etobicoke

(416) 234-5858
www.casabarcelona.ca

SPANISH TAPAS RESTAURANT

Three Strange Fruits and Vegetables
New York City can boast a plethora 
of ethnic markets, where the number 
of unfamiliar fruits and vegetables 
can be bewildering. Robert Siet-

sema hunts NYC’s ethnic markets 
and farm stands for some unusual 
produce. Have you tried some of the 
most unusual?

1. Karela The bumpy green squash is 
somewhat alarming-look-
ing, and the f lesh is laced 
with quinine, giving it an 
its alternate name of bit-
ter melon or bitter squash. 
Accordingly, it’s usually 
cooked with brown sugar 
to allay the extreme f la-
vour. The vegetable is often 
paired with lamb or goat in 
Pakistani cooking, and also 
used extensively in Chinese 
cuisine.

2. Radicchio Variegato di Castelfranco Yes, this leaf vegetable that 
looks like a blood-spattered 
f lower opening is a form 
of radicchio—and has the 
slightly bitter taste associ-
ated with that popular salad 
green. This type of radicchio 
hails from the region around 
Venice (Italy), and is occa-
sionally available at fancier 
groceries that stock Italian 
products. Don’t look for it in 
the Safeway or Loblaws.

3. Jicama
Looking like a giant smooth 
potato, jicama is a tuberous 
root vegetable that originat-
ed in Mexico but was trans-
mitted by the Spanish all 
over Asia during the colo-
nial era. The beauty of this 
vegetable lies in its crunchy 
plainness, which makes it 
a nice addition to a salad. 
Text and photos by Robert 
Sietsema (@robertsietsema)

Middle Eastern food is not prepared  
in fat rich butter or lard

Culturally rich Middle East has 
a wide range of unique offering of 
foods and customs as part of its tra-
ditional cuisine. Pork is not used as 
part of their diet. Lamb is the main 
source of meat in this region and 
poultry birds are also consumed 
regularly. Lebanon is the only coun-
try in this region that produces wine 
and people in this country are not 
prohibited from consuming alco-
hol. What is the most amazing fact 

about Middle Eastern cuisine is that 
it is not prepared in fat rich butter 
or lard. Rather they use olive oil in 
small quantities and many of their 
foods are grilled or simply baked 
making it heart friendly. Middle 
Eastern cuisine is both simple and 
complex; the fact that it incorporates 
cereals and pulses along with fresh 
vegetables, herbs and spice makes 
this cuisine a real healthy one.

The Unique Taste of Russian Food
Russian food, famous for its 

colourful appearance, holds ages 
of legacy, transformed by the old 
history of the country! It was sub-
jected by nature and geographical 
conditions. The scarcity of the riv-
ers, lakes and forests has produced 
a marvelous fish, mushrooms and 
berries which are used in a variety 
of delicious dishes. Russian food 
has used vegetables in creating won-
derful dishes and Russians are very 
fond of potatoes. Normally Russian 
food has three dishes in a meal. One 

of them is the meat mixed with veg-
etables and some grains. Another 
dish is the seafood with a garnishing 
of vegetables and rice or pasta. Last 
dish in the Russian meal is the juices 
or beverages which are important in 
enjoying the meal. Before a proper 
meal, starters are giving in Russian 
meal which can include herring, 
pickles, salads and vegetables with 
cream. One of the most important 
things in Russian meal is the bread.
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ABC EURO Delicatessen 
6 Lebovic Ave., Scarborough,  

(416) 495-0368
Eglinton Ave./West of  Warden Ave.

Baked Sweet Potato Fries - Recipe

Sweet potatoes are often regarded as a healthier 
alternative to the white potato. 

Sweet potatoes are an excellent 
source of vitamin A (in the form 
of beta-carotene). They are also 
a very good source of vitamin C, 
manganese, copper, pantothenic 

acid and vitamin B6. Additionally, 
they are a good source of potas-
sium, dietary fiber, niacin, vitamin 
B1, vitamin B2 and phosphorus.

Sweet Potatoes

2 lb Sweet Potatoes
2 tbsp Virgin Olive Oil
1/8 tsp Salt
1/8 tsp Pepper
1/8 tsp Garlic Powder
1/8 tsp Paprika 
1/8 tsp Cumin/or
dried Rosemary
1 tsb Cornstarch

• Preheat oven to 450.
• Line a baking sheet with parchment paper.
• In a shallow dish, combine oil & spices.
• Cut sweet potatoes into ¼” fries.
• Toss fries in olive oil to coat.
• Put them in a bowl and sprinkle the fries    
with cornstarch
• Bake for 30 minutes, turning occasionally 
or until fries are browned and crispy.

5  
Surprising 

Facts  
About  

Mexican 
Food

There are a few Mexican 
dishes that are famous, like 
tacos, guacamole, tama-
les, and enchiladas. In fact, 
authentic Mexican cuisine is 
very different from all the 
Mexican-inspired food that 
you normally get in any place 
that is not Mexico. Some of 
the surprising facts are: 
1. Mexican cuisine has a lot 
of vegetables in it  
The main ingredients of Mex-
ican cuisine are not cheese 
and meat, but vegetables. 

Ancient Mexican dishes were 
mostly veggie-based, and that 
has not changed too much.  
2. Mexican cuisine has given 
many delicious gifts to the 
world 
Mexico has contributed 
greatly to all the world’s 
cuisines with ingredients such 
as corn, tomatoes, avocados, 
cacao, beans, chili peppers, 
and vanilla.  
3. Mexican cuisine has some 
strange ingredients. 
For example, f lores de calaba-

za (squash blossoms) are great 
in soups and quesadillas. Flor 
de izote (yucca f lowers) and 
gasparitos (coral tree f lowers) 
are cooked in soups, stews, 
and even tamales. Other 
strange ingredients are native 
mushrooms, like huitlacoche 
(corn smut), which is used as 
a filling for quesadillas.  
4. Mexican cuisine is a 
world treasure.
In 2010, Mexican Cuisine 
became a part of UNESCO’s 
Intangible Cultural Heritage 

list. The only cuisines on that 
list are French and Mexican. 
That’s how amazing Mexican 
food is.  
5. Mexican cuisine repre-
sents an entire culture 
Food is extremely important 
in Mexico. People and fami-
lies define themselves by the 
dishes they make and eat, and 
everybody has a traditional 
food they love. Food is pres-
ent in movies, books, and 
songs.

B B Q  S e a s o n  i s  H e r e !
The beautiful weather 
has arrived and that 
means BBQ season 
is upon us! It is a fa-
vourite time of year 
for many as we gather 
in our backyards with 
friends and family to 
celebrate and feast. 
For us, BBQ is simply 
all about good times, 
good company and 
amazing food! 
ABC Euro Delica-
tessen is very proud 
to be able to offer 
all your BBQ fa-
vourites and needs.  
We offer multiple 
f lavours of Mici and 
chevaps, hamburg-
ers, veggie burgers 
and a whole section 
dedicated to sau-
sages. In addition, 
we have you covered 
from start to finish! 
Our hot table and deli 
offer a variety of ap-
petizers and snacks 
and the bakery is full 
of mouth-watering 
desserts such as pas-
ties, cakes and cook-
ies.

ABC Euro Delicates-
sen will be hosting two 
customer appreciation 
BBQs on Saturday 
July 7th and 21st from 
11am to 3pm.  Every 
customer will receive 

2 free mici samples 
and will have the op-
portunity to purchase 
some delicious BBQ 
items off the menu. 
We hope to see you 
there!
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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

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 

Mel Lastman Square, 5100 Yonge Str.
3 Days of Family Festival with amazing activities for all   (children to seniors).


