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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

SOUQ brings a premium  
and authentic food,  

groceries and
 ingredients  from Eastern and   

Western Mediterranean  
countries.

Now 
OPEN

HOT TABLE  &  CATERING AVAILABLE

Fresh  
 

Halal Meat

Sheppard Ave
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2052 Sheppard Ave E , North York  
                                                                                (416) 551-4425 (Just East of 404)  

Grill · Market · Catering
SOUQ Market & Grill

Holiday season 
is coming!

     
  
 

Come join us for live Soft, Jazz, Blues, and Folk music every Saturday 

 www.laluceristorante.com

Time for celebrations  
full of emotions!  

Get ready to experience  
unforgettable moments. 

Book your reservation:  
(416) 661-8989

Italian Food Facts You May Not Know
Italian food conjures up im-

ages of family and friends crowding 
around a table sharing good food 
and wine, conversation, and laugh-
ter. Italian food and the way Italian 
cooks look at the culinary art can 
be summed in a few short words: 
Take the freshest in-season ingredi-
ents and make them uniquely yours. 
Some Italian food facts may sur-
prise people and some may simply 
make people eager to try Italian 
food today. 
1. There are Over 600 Varieties of 
Pasta. 
Italy is the birthplace of pasta, so 
it is no surprise that they have an 
abundance of varieties available 
from a number of different regions. 
The noodles are made in all sorts 
of shapes, lengths, and sizes, but 
they are all made simply from flour, 
water, and eggs. 
2. There are Over 450 Varieties of 
Cheese. 
Italy is known for its cheeses be-
cause so much of its cuisine uti-
lizes it in very diverse ways. The 
number of cheese available in Italy 
exceed that of even France. In fact, 
Italy produces at least a hundred 
more different kinds of cheese than 
France. 
3. Spaghetti and Meatballs: not a 
traditional italian dish 
Did you know that Spaghetti and 
Meatballs, thought of as a staple 
of Italian food culture, and ever 
present on ristorante menus, is not 
actually a traditional Italian dish? 
Despite what everyone thinks, you 
won’t find this dish on the menu in 
Italy, as this so-called classic origi-
nated in America. 
4. Peperoni Doesn’t Mean Pep-
peroni 
When it comes to pizza, it wouldn’t 
be a good idea to order a pepperoni 
from a traditional Italian pizzeria…? 
In Italian ‘peperoni’ means ‘bell 

peppers’. In fact, the pepperoni piz-
za as we understand it was invented 
in America, where pepperoni is just 
a variety of salami sausage, made 
with pork and beef. 
5. Caesar Salad was first Made in 
… Mexico 
Caesar salad was not a favourite of 
Julius Caesar. It doesn’t even come 
from Italy. The origin of Caesar 
salad is said to be traced to Tijuana, 
Mexico where Italian-American 
Cardini Caesar ran a restaurant. 
Rumour has it that, during a busy 
weekend, Caesar was forced to rus-
tle up a salad with the few ingredi-
ents he had left. Turns out the iconic 
Caesar salad was born by accident. 
6. Upside-Down Bread Brings Bad 
Luck 
It’s a common superstition in Italy 
that placing a loaf of bread face-
down on the table brings bad luck. 
Some say that this tradition dates to 
the Middle Ages when bread in-
tended for executioners was turned 
upside down to differentiate it from 
that destined for the rest of the com-
munity.  
7. Salad isn’t a Starter 
Traditionally, Italians don’t eat salad 
because it’s the lighter option but 
because it helps the digestion pro-
cess - so they have it after the main 
course. So, if you want to eat like an 
Italian, make sure you save the salad 
until last. 
8. Apple Strudel can be just as 
Italian as Tiramisu. 
Many of Italy’s northern regions 
are also heavily inf luenced by their 
shared border with Austria. Sau-
sages, sauerkraut, and spatzle, for 
example, are popular throughout 
various regions of the north, as is 
speck (a German ham). Even veal 
Milanese (a famous Italian dish 
from the region of Lombardy) bears 
a striking resemblance to wiener 
schnitzel.

Kale Penne Salad 
Sautée the onion, mushrooms and kale and com-
bine with the ready penne. Drizzle with olive oil, 
salt and pepper. 
A great dish suited for a glass of wine!
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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

15 %
OFFSeptember 

Special Offer

For the month of September   
Reesor’s offers 15% OFF of any fresh  
organic chicken (whole or parts).

Order  
Thanksgiving  

Organic Turkey!
Order now and  

Pick up the size of your turkey  
in the week of 

Thursday Oct 4, Friday Oct 5,  
Saturday Oct 6, Sunday Oct 7 

12-18  lb.

Organic and Free Run Turkey 
available!

ORGANIC
from handpicked  
local farms

Sudoku is easy to play 
and the rules are simple. 
Fill in the blanks so that 
each row, each column, 
and each of the nine 
3x3 grids contain one 
instance of each of the 
numbers 1 through 9.

Sudoku

Umm Ali    (Egyptian Bread Pudding) 
Umm Ali, also called Om Ali 
(translated to Ali's Mother) is a 
national dish of Egypt.  
It is a dessert that combines the 
creaminess of bread pudding and 
cinnamon nut stuffing of baklava. 
It is a wonderful treat warm out of 
the oven or cold out of the fridge. 
In Egypt, the pudding is actu-
ally more likely to be made with 
Buffalo milk instead of condensed 
milk but the two f lavor profiles 
are similar. The contrast between 
the creamy bread pudding and the 
crunchy nuts, the mild sweet milk 
and cream vs the spicy tone of the 
cinnamon and cardamom makes 
this Umm Ali dessert irresistible 
warm or cold.  
 
Ready 45mins Serves: 8 servings 
 
INGREDIENTS 
1 package of frozen puff pastry 
(approx. 17 ounces) 
1 15 oz. can of sweetened con-
densed milk 
3 cups of water 
1/2 cup of cream 
3/4 cup of pistachios (shelled and 
chopped) 
1/2 cup of pine nuts 
1/2 cup of almonds 
1/2 - 3/4 cups of coconut f lakes  
1/2 teaspoon (5 grams) of vanilla 
extract 
¼ teaspoon (1 gram) 
cardamom (optional) 

 

DIRECTIONS 
Preheat the oven to 400 F.  
Unroll the puff pastry sheets and 
place them on greased baking 
sheets or ones lined with parch-
ment paper. Bake for 15 minutes. 
You want the puff pastry to be 
golden and puffed. Remove from 
oven but do not turn the oven off 
because you will be using it in a 
few minutes at the same tempera-
ture.  
Break the puff pastry into small 
pieces (about 1 to 2 inches). 
Place the broken pieces into a 
large bowl along with the nuts and 
coconut f lakes. Be sure that they 
are mixed well and evenly dis-
tributed. Place the nuts and pastry 
mixture into a greased 9x12 
baking dish. In a saucepan, heat 
the sweetened condensed milk, 
vanilla, and water on medium 
heat. Allow to cook for about 3 to 
5 minutes. 
Remove from the heat and allow 
to cool.  
Pour the milk mixture over the 
puff pastry nut mixture. 
Pour the cream on top and bake, 
uncovered, for 15 minutes.
Serve warm or at room tempera-
ture.

Toronto International Dance Festival 
Celebrates Toronto’s Dance Culture & Diversity
TIDF 2018 will be held on Sunday September 30, 2018 

www.ddshows.com | www.tidfcanada.com
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NEW EUROPEAN RESTAURANT
in Richmond Hill

10 Headdon Gate, Unit 2-3, Richmond Hill
Major Mackenzie Dr/ Just East of Batthurst

Stroganoff Restaurant

Authentic  
European restaurant  
with great food and  

daily specials.

(905) 780-7575www.stroganoff.co

Serves lunch,  
dinner  

and drinks

Walk-In, Take -Out

Good For Groups, 
Kids, Parties 

350 Bering Ave., Etobicoke  
416-232-1539

www.thesweetgallery.com

Since 1974, the Sweet Gallery has 
been creating the finest European 
cakes and pastries in the Greater 

Toronto Area.

European Tortes and Pastries – 
Krempita, Dobos, Beigles,  
Reform, Opera, Caramel Crunch, 
Figaro and more
Holiday Desserts including Zito, 
Viennese Strudel, Tutti Fruitti cookies, 
& Baklava
Dessert Tables and 
European Wedding Cakes
Slab cakes, Small French Pastry, 
Petit Fours, European cookies
Café featuring Burek, Goulash Soup, 
Quiches, Sandwiches, 
Chicken Schnitzel and more

Owned and Operated by the Jelenic Family
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 @thesweetgallerycafe

 @thesweetgallerycafe

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!

Daily Hot Meals Specials 

Eating a lot of 
sugar chronically 

raises insulin  
levels in the 

blood!  
If  you consume 

too much of fruit, 
extra fructose 

from it  
will be basically 

stored as fat!

Just a little re-
minder that if 

your trying to lose 
weight be very 

mindful of some 
of these Healthy 
Foods as they are 
high in calories & 
very easy to over 

consume…

www.instagram.com/change_begins_with_ you
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1 ripe banana, 
1/4 - 1/2 tsp ground cinnamon, 
1 cup nut milk, 
1/4 cup coconut milk, 
1 medjool or 2 small soft dates, pitted, 2 tsp cashews 
(ideally soaked for at least an hour), 
pinch of sea salt to taste. 

Preheat oven to 350F/180C. 
Slice the banana in half lengthways, and lay on a lined 
baking tray. Sprinkle with cinnamon, along with a tiny 
drizzle of maple syrup 
and coconut oil if desired. 
Pop in the oven for 20-25 minutes, until the banana is just soft. 
Add all ingredients to a blender, and blend until smooth.

128 O’Connor Drive

Dine- In -  Take Out  
Catering - Delivery

416.461.5200

Grilled Lamb Chops

KOKORETSI

The best  
Greek Food you’ve ever had!

Different  
daily 
specials  
every day!

CATERING 
for your event. 
Our  
Mobile kitchen 
can serve all 
kinds of  
special 
events.

Download full menu from our wesite!

www.greekgrill.ca

* Licensed LLBO   
* Wheelchair Access 
* Free parking * Kids Menu  
* 2 section enclosed patio

   Lamb rotisserie

Кontosouvli

10 of the Healthiest Vegetables on Earth
Vegetables are well-known for 

being good for our health. Most 
vegetables are low in calories but 
high in vitamins, minerals and 
fiber. One of the f the healthiest 
vegetables you may include in your 
diet are: 
1. Spinach 
This leafy green tops the chart as 
one of the healthiest vegetables, 
thanks to its impressive nutrient 
profile. One cup (30 grams) of raw 
spinach provides 56% of your daily 
vitamin A needs plus your entire 
daily vitamin K requirement — all 
for just 7 calories. 
2. Carrots 
Carrots are packed with vitamin A, 
providing 428% of the daily recom-
mended value in just one cup (128 
grams). They contain beta-carotene, 
an antioxidant that gives carrots 
their vibrant orange color and could 
help in cancer prevention. Carrots 
are also high in vitamin C, vitamin 
K and potassium. 
3. Garlic 
The main active compound in garlic 
is allicin, a plant compound that 
is largely responsible for garlic's 
variety of health benefits. Several 
studies have shown that garlic can 
regulate blood sugar as well as pro-
mote heart health.  Results of one 
study showed that garlic was able 
to decrease total blood cholesterol, 
triglycerides and LDL cholesterol 
while increasing HDL cholesterol.  
4. Broccoli 
Broccoli is rich in a sulfur-contain-
ing plant compound known as glu-
cosinolate, as well as sulforaphane, 
a by-product of glucosinolate. A 
cup (91 grams) of raw broccoli pro-
vides 116% of your daily vitamin K 
needs, 135% of the daily vitamin C 
requirement and a good amount of 
folate, manganese and potassium.  
5. Avocado 
Avocados, as a matter of facts, are 
a fruit, not a veggie, but the only 
one that offers substantial amounts 
of heart-healthy unsaturated fat. 
You need this good fat for healthy 
skin and hair, as well as for nutrient 
absorption of vitamins A, D, E and 
K. The fruit itself offers more than 
20 vitamins and minerals, including 
potassium, folate, vitamin C and 
vitamin K. Avocados also provide 
ample fiber, which helps keep you 
regular. 
6. Kale 
Kale is well-known for its health-
promoting qualities, including its 
nutrient density and antioxidant 
content. A cup (67 grams) of raw 
kale contains plenty of B vitamins, 

potassium, calcium and copper. It 
also fulfills your entire daily re-
quirement for vitamins A, C and K. 
7. Watercress 
Watercress is a green leafy vegeta-
ble that provides nutrition, boosts 
immunity, and helps prevent cancer. 
In a study published in Preventing 
Chronic Disease in 2014, research-
ers from William Paterson Univer-
sity found watercress topped a list 
of 47 fruits and vegetables in terms 
of nutrient density. It's rife with 17 
specific nutrients considered to be 
important for lowering your risk 
of heart disease and cancer. Add 
watercress to sandwiches or toss 
it with other delicate lettuce into a 
salad. 
8. Sweet Potatoes 
Classified as a root vegetable, sweet 
potatoes stand out for their vibrant 
orange colour, sweet taste and im-
pressive health benefits.  One me-
dium sweet potato contains 4 grams 
of fiber, 2 grams of protein and a 
good amount of vitamin C, vitamin 
B6, potassium and manganese. It's 
also high in a form of vitamin A 
called beta-carotene. In fact, one 
sweet potato fulfills 438% of your 
daily vitamin A needs. 
9. Brussels Sprouts 
Brussels sprouts are more than just 
delicious, they're packed with vita-
mins, minerals, and heart-healthy 
fiber. The antioxidants in these 
green vegetables can help detoxify 
cancer-causing free radicals, and 
with 80 percent of your daily vi-
tamin C in just 1/2 cup, also help 
fight heart disease (unlike these 
foods that heart doctors never, ever 
eat) and ward off cataracts. Try sau-
téing your brussels sprouts with a 
little bacon or olive oil and mustard 
for a smoky kick. It can’t hurt to 
work some of these most nutritious 
foods in the world into your diet as 
well. 
9. Alfalfa Sprouts 
Alfalfa sprouts were named "al-fal-
fa" by the Arabs who recognized 
them as "the father of all foods." 
Alfalfa sprouts benefits include im-
proving digestion, boosting growth 
and repair, managing diabetes, and 
healing the skin. This tiny power-
house is rich in beta-carotene, an 
antioxidant that protects against 
lung cancer and helps maintain 
healthy skin, hair, nails, gums, 
glands, bones, and teeth. It’s also 
a good source of vitamin E, which 
may help prevent heart attacks and 
strokes, and lower the risk of death 
from bladder cancer. 

Salted Caramel Smoothie

Mains

Lunch-Dinner Menu (11am-7pm)

Breakfast Menu (7am-11am)
. Eggs Any Style
. Omlettes French style
. Benedict

. Pancakes . French Fruit Plate

. A complete meal

. Hot and Cold Beverages

533 Evans Ave., Etobicoke
tel: (647) 352-2400
www.bebosauthenticgrill.ca

Walk-In, Take Out, Delivery, Catering

Gardiner Expy
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Evans Ave.

Karadjordjeva Roll 
Veal $10,   Pork $9 
Moussaka (Per PC) 
Beef and Potato $10
Stuffed Pepper (Per PC) 
Beef and Rice $3.50 
Rice & Mushrooms $3 
Chevapi (5 PC Min) (mini 
beef sausages) (Per Pc) $1
Sudzuk (5 PC Min)  
(Per Pc) $1.50 
Souvlaki (2 PC Min)
Pork (Per stick) $3.50
Chicken (Per stick) $3.50
Seafood 
Fresh Whole Seabass $16
Bassa Fillet $14, Salmon $14 
Shnitzle
Pork $6,Chicken $7, Veal $8 
Cabbage Rolls (Per PC)
Beef and Rice $3.50
Mushroom/Palenta $3

Soup, Stew  
(Noodle or Dumpling)

Pierogies(6 PC Per Order) 
Sour Cabbage $6
Cheese $6 
Pljeskavica  
5o.z $6, 10o.z $8 
Burek
Beef $8, Cheese $8 
Spinach $8, Potato $7

Chicken $5, Beef $5,  
Goulash $10 
Tarhana  
(Sour Dough Tomato) $5 
Pasulj(Bean Soup )$5
Sandwich
Blt $5, Tuna $5,  
Shnitzle $9, Egg $6
Desserts
Baklava Pastry $4
Hurmasica Pastry $3
Custard Cake 
(Pineapple) $5 

Sides
Lepinja Bread $2
Rice $4
Potato(Mash,Fries, Baked) 
$4 
Potato Pancake $4
Pasta $4
Mixed Veggies $4
Ajvar(pepper spread) $2
Cheese Spread $2

Cupavci(Coconut Sponge 
Cake) $2.50 
Palacinka(Crepes) $3
Krofne (Donuts) $2.50

Salads
Sopska(w Feta Cheese)$5
Spinach $5
Kiseli Kupus $5
Tursija $5
Kupus $5
Russian salad $5
Egg Plant $5

Hot & Cold Hot Beverages

------------------- Catering Menu -------------------
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The best Baklava in Toronto

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

(East of Warden)

Crown Pastries

Moldavian, Russian, Romanian, 
Ukrainian, Caucasian and Bulgarian cuisines

HAVE A BIG EVENT? 
Let us help you celebrate! We do them all – small quiet family events 
or company parties, anniversaries and big celebrations. We’ll make 

your event unforgettable. Call Moldova Restaurant to reserve!

5000 Dufferin Street, Unit 1
(just south of Steeles)Toronto, On, M3H 5T5

We await you with our family-friendly atmosphere, 
great service, and delicious healthy food. All dishes are 

prepared with the freshest ingredients.

We are open 7 days a week, Monday to Friday 11 am - 11 pm
Saturday and Sunday 12 pm - 11 pm

Moldova  Restaurant

GIFT CARDS The Best Present  
You Can Give  To Your Loved Ones

(416) 665-4566
www.moldovarestaurant.com

Now Open !!!  
Your new spot for comfort food!  

A unique take on  
Armenian cuisine with  

an Eastern European twist. 
 Sit Down Bistro ~ Take out ~ Delivery

5487 Dundas St West Unit 1A 
(416) 947-8177

Armenian Cuisine
The glory of Armenian cui-

sine extends far beyond the coun-
try’s borders. The juicy smoking 
shashlick emitting magnificent aro-
ma, baked vegetables – khoravats 
saturated with the smell of coals; 
tender cooked without oil dolma 
melting in your mouth …delicious! 
Traditions of preparation of many 
Armenian dishes remain unchanged. 
When cooking dishes the pottery is 
used, as well as a special kind of 
fireplace - known as tonir. Tonir is a 
tapered cylinder, made of refractory 
clay and dug in the ground. Tonir 
is used not only for baking lavash 
(Armenian pita bread), for cook-
ing bread, mashes, fish and poultry, 
vegetables, soups and other dishes. 
Armenian cuisine has a variety of 
dishes on the composition, as well 
as a complex f lavour and aroma 
range. This is due to the fact that the 
products used in Armenian cuisine, 
grow steadily in the territory of the 
Armenian plateau and the Ararat 
Valley. Main dishes of Armenian 
cuisine are dishes of meat, in vari-
ous ways of preparation. The meat 
is also the most difficult to cook, 
as well as fish and some vegetable 
dishes which require stuffing, whip-
ping, puree and souff le making as it 
takes a lot of time and work. In Ar-
menian cuisine fish is widely used. 
Mainly - trout (ishkhan). “Ishkhan” 
translated from Armenian means 
“prince”. The number of dishes from 
trout surprises with its diversity and 
richness of taste. The fish is cooked, 
stewed in lavash, fried in a pan, on 

a spit over charcoal, baked in parch-
ment paper and stuffed. There are 
many recipes of soups in Armenian 
cuisine. Soups, or as they are also 
called, first courses are an integral 
part of every kitchen. Another fea-
ture of Armenian cuisine is a great 
number of greengrocery and spices 
in preparation of dishes. Armenian 
cooks use 300 kinds of wild-grow-
ing grasses and f lowers which are 
used as seasonings or even as ba-
sic dishes. Fragrant spices are very 
popular: pepper, coriander, fenu-
greek, black pepper, mint, tarragon, 
basil, thyme, garlic, onion; and for 
sweet dishes - cinnamon, carda-
mom, clove, saffron and vanilla. 
The surprising fact is that Armenian 
cuisine practically does not use fats. 
The majority of dishes are cooked 
in drawn butter. Vegetable oils are 
used less frequently, sesame oil is 
traditional. Vegetables are irreplace-
able on the Armenian table. Veg-
etables are used raw, dried, pickled 
and marinated. Popular vegetables 
are - potatoes, tomatoes, cabbages, 
eggplants, peppers, carrots, cucum-
bers, okra, squash, pumpkin, beans, 
etc. Cheese is a mandatory attribute 
of every Armenian table. Armenia 
is also famous for its dried fruits, 
which are added to baked goods, 
breakfast, sweets. The most known 
sweets are kyata and nazuk - origi-
nal multilayered pies with stuffing. 
Among the Armenian soft drinks 
the most popular are local Jermuk 
mineral waters as well as matsun, an 
analogue of kefir.

Iraqi Vegetarian    (Summag)    Salad
This recipe is very tasty, easy to 
make salad using the Middle East-
ern spice sumac (sumaq). In Iraq, it 
is known as summag. 
 
Ready in: 5 mins, Serves: 4-6 
 
INGREDIENTS 
 2 large cucumbers 
1 large tomatoes 
1⁄4 medium onion 
1 tablespoon sumac 
salt 
olive oil 
 

DIRECTIONS 
Peel the cucumbers in stripes. Slice 
the cucumbers in half, length-wise. 
Slice these halves into semi-circles, 
each no more than 1-2 mm thick. 
Put the cucumbers in the salad 
bowl. Chop the tomato into 'salad 
size' pieces- not too large and not 
too small. Add to the cucumber. 
Slice the onion into long, pieces and 
add to the tomato and cucumber.  
Drizzle about 1 tablespoon of 
olive oil over the salad and add the 
sumac and salt to taste. Mix well. 
Enjoy.
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Ready in: 1 hr. 30 mins 
Serves: 12-15 servings  
 
If you are craving something 
with the f lavour of bacon and 
cabbage without too much 
effort, this soup is for you. 
In Ireland, boiled bacon and 
cabbage is a domestic staple. 
The bacon is usually a "col-
lar" or shoulder, a moderately 
marbled cut with less fat than 
American bacon but a bit 
more than Canadian. The 
ingredients are boiled together and 
served with potatoes and a parsley 
cream sauce. Among contemporary 
Irish chefs, it's become popular to 
reinvent this hearty, homey recipe 
in the more rarefied form of bacon 
and cabbage terrine.  
 
INGREDIENTS 
4 pounds Irish or Canadian bacon 
boiling bacon 
1 Savoy cabbage, trimmed,  
quartered, and cored 
4 tablespoons unsalted butter 
Freshly ground black pepper 
Parsley Sauce 
Boiled Yukon gold potatoes

DIRECTIONS 
Place bacon in a large pot and add 
enough water to cover. Bring to 
a boil over medium-high heat. If 

bacon is very salty, a white froth 
will form on surface of water. In 
this case, discard water and start 
again. Repeat process until no froth 
forms on surface of water; drain. 
Cover bacon with hot water. Cover 
pot and simmer until almost cooked 
through, about 1 hour. 
Meanwhile, slice cabbage across the 
grain into thin shreds; rinse with 
cold water if necessary. 
Add the cabbage to pot with bacon 
and continue cooking 20 minutes 
more. 
Remove bacon from pot; strain cab-
bage and transfer to a large bowl or 
serving platter. 
Add butter and season with pep-
per; toss to combine. Serve bacon 
and cabbage with parsley sauce and 
potatoes. 

2 cups diced kiwi  
(about 5 large ones) 
2 cups diced English cucumber 
(about 1 large) 
1 jalapeno, seeded and diced 
4 green onions, minced 
zest and juice of 1 lime 
1/2 tsp. sea salt 
1/4 tsp. black pepper 
1/4 tsp. ground cumin 
2-3 Tbsp. minced fresh cilantro 
2-3 Tbsp. minced fresh mint 

Combine 
the kiwi, 
cucumber, 
jalapeno,  
green 
onions, 
lime zest and juice, salt, pepper, 
and cumin in a medium bowl 
and toss to combine. Stir in the 
cilantro and mint just before 
serving.

Dine In 
Take out, Skip the Dishes Deliv-

ery

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 pas-
tries, 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

Greek Pasta Salad 
A super colourful, and easy Greek pasta salad 
made with healthy ingredients:  
feta cheese, tomatoes, cucumber,  
green bell pepper, red onion, Kalamata olives.

INGREDIENTS: 
225 grams dry pasta  
1/2 tablespoon extra virgin olive oil 
150 grams grape or cherry tomatoes sliced into 
halves or quarters 
1 medium cucumber sliced into coins 
1 green bell pepper seeds and ribs removed, sliced 
1/2 medium red onion thinly sliced 
65 grams Kalamata olives 
110 grams feta cheese crumbled

FOR THE VINAIGRETTE:
3 1/2 tablespoons extra virgin olive 
oil 
1 tablespoon red wine vinegar 
1/2 clove garlic minced 
salt 
1 teaspoon dried oregano

DIRECTIONS:  
Cook the pasta in a pot of boiling 
salted water, drain and rinse under 
cold running water to stop the cook-
ing process. 
Toss it with half tablespoon of extra 
virgin olive oil and set aside to cool. 

Prepare the vinaigrette: In a small 
bowl, whisk together the extra 
virgin olive oil, red wine vinegar, 
garlic, and salt.  
In a large serving bowl, combine the 
pasta with the tomatoes, cucumber, 
green bell pepper, onion, olives, and 
feta cheese.  
Pour the vinaigrette over the salad 
and toss.  
Sprinkle the salad with oregano and 
serve immediately, 
or refrigerate in a sealed container 
for up to 3 days.

Irish Bacon and Cabbage Soup

Cucumber Kiwi Salsa
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What happens when the best of 
classical music from East and West 
meet? Bel canto in Chinese is just 
one answer.

Not since Marco Polo have the grand 
traditions of Europe and China ever 
met like this. But this fall, Toronto-
nians are invited to a unique musical 
experience—a journey back in time 
through centuries, dynasties, and 
lands. 

On October 3rd, an extraordinary 

orchestra that combines ancient Chi-
nese instruments and melodies with 
a grand Western symphony orchestra 
returns to Roy Thomson Hall. The 
90+ member orchestra hail musical 
talents from five continents, led by 
Maestro Milen Nachev. A graduate 
of the St. Petersburg Conservatory 
in Russia, Mr. Nachev was former 
chief conductor and artistic director 
of several major orchestras in East-
ern Europe and has an impressive 
repertoire of symphonic works, op-
eras, and ballets performed in Rus-

sia, Europe, and the Americas... He 
led Shen Yun Symphony Orchestra 
to a triumphant Carnegie Hall debut 
in 2012.

This year’s performances, part of a 
nineteen-city tour, promise to bring 
sounds both familiar and new to the 
ear. It’s masterful blending of the 
best of East and West in a decisive, 
yet delicate, fusion of sound has 
startling power. More than anything 
else, the performance is a timeless 
testament to music’s ability to speak 

to the heart. The program features 
spirited works by Wagner’s Kaiser-
marsch and Sarasate’s Carmen Fan-
tasy, alongside Shen Yun’s renowned 
original works. And, with orchestral 
accompaniment, solo singers will 
also perform bel canto—in Chinese. 

Shen Yun Symphony Orchestra will 
perform at Roy Thomson Hall Oc-
tober 5, at 8:00pm. For tickets and 
more information, visit: 
 
ShenYun.com/Symphony 

A Breakthrough in Classical Music
Shen Yun Symphony Orchestra at Roy Thomson Hall,  

led by Bulgarian conductor Milen Nachev
Roy Thomson Hall October 5, at 8:00pm
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