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450 Scarborough Golf Club Rd,  
Scarborough, ON M1G 1H1

416.289.0283 
www.praguerestaurant.ca
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SECURITY AWARENESS
E-MAIL PHISHING AND SOCIAL ENGINEERING • SOCIAL NETWORKING • MALWARE AND RANSOMWARE 
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PRIVACY AND COMPLIANCE TRAINING 
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TRAINING & HR SUPPORT
COACHING • TRAINING IMPLEMENTATION • PHISHING SIMULATIONS • HR TRAINING HELP DESK

SECURITY CONSULTING 
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URGENT REMEDIATION AND INCIDENT RESPONSE • CODE REVIEW
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IT CONSULTING
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CONSULTING 

TRAINING 

Call Us: 1-833-898-3443
www.4br.ca

Five Edible Flowers
The culinary use of f lowers dates 
back thousands of years to the Chi-
nese, Romans and Greek. Many 
cultures use f lowers in their tradi-
tional cooking– rose petals and lo-
tus blooms are often used in Indian 
cuisine; the Chinese eat daylilies; 
ancient Romans ate violets; and the  
Italians use squash blossoms.  Be 
Careful! There are a lot of look-alike 
plants in nature, and often they are 
poisonous. Before eating wild plants 
or f lowers, consult a certified botanist 
or reference book. Never eat f lowers 
grown commercially or for f loral ar-
rangements, as they are often sprayed 
with pesticides and other toxic chem-
icals. Here are 5 edible f lowers. 
1.  Chamomile. Chamomile is a f lo-
ral herb used in cooking and tradi-
tional medicine for centuries. Me-
dicinally, chamomile is consumed 
to reduce anxiety and improve sleep 
quality. While most often utilized for 
chamomile tea, the blossoms can also 
make syrups or other infusions for 
baked goods, smoothies or desserts. 
2. Squash Blossom. The most popular 
of these blossoms come from zucchi-
ni. Zucchini f lowers are bright yellow 
with a long, rounded bell shape. These 
f lowers can be eaten raw as a garnish or 
chopped and added to salads. If you’re 
feeling indulgent, another delicious 
option is to stuff the blossoms with 

herbed cheeses and fry or bake them 
until the delicate petals become crispy.  
3. Roses. While roses have a strong 
f loral scent, their f lavour is quite 
subtle and fruity. There are over 150 
species of roses available in almost 
any imaginable size and colour. Roses 
lend themselves well to everything 
from soups and salads to teas, jams, 
and desserts like delicious strawber-
ry, pomegranate, and rose petal treat. 
4. Hibiscus. Hibiscus plants pro-
duce large, ornate blossoms that 
usually grow in tropical and sub-
tropical climates around the world. 
Hibiscus f lowers can grow as large 
as 6 inches (15 cm) in diameter and 
are found in a wide array of colours 
— including yellow, red, white, 
pink. Many cultures drink hibis-
cus tea for its medicinal properties. 
5. Lavender. Lavender which is prob-
ably best known for its distinctive 
fragrance, is a woody, f loral herb 
originally grown in parts of north-
ern Africa and the Mediterranean. 
The combination of colour and aroma 
make lavender a desirable addition to 
a variety of foods, including baked 
goods, syrups, liqueurs, herbal teas, 
dry spice rubs and herb mixtures. Its 
f lavor pairs well with both sweet and 
savory ingredients, including citrus, 
berries, rosemary, sage, thyme and 
chocolate.

Take your barbecue chicken to the next level
(NC) You have plenty of options 
when it comes to grilling chicken, but 
there’s nothing like the quick, easy 
and truly classy Beer Can Chicken; 
it’s a fan favourite. This one is cooked 
with Miller Lite, bringing to the fore 
the great pilsner taste in each bite 
without breaking the calorie or carb 
bank.

Beer Can Chicken
Prep time: 15 minutes
Cook time: 1 hour 25 minutes
Serves: 6

Ingredients:
• 1/3 cup unsalted butter, softened
• 1/3 cup hot sauce
• 1 tbsp apple cider vinegar
• 2 tsp Worcestershire (or soy) sauce
• 1 tsp salt
• 5-pound whole chicken
• 355ml can Miller Lite

Directions:
1.Preheat grill to medium heat for in-
direct cooking.

2.Combine butter, hot sauce, vinegar, 
Worcestershire sauce and salt. Care-
fully rub 1 tablespoon of mixture be-
tween the chicken breasts and skin.
3. Open the beer can and pour out 
half. Set the can on a f lat surface and 
slide the chicken over the top so the 
can rests inside of the cavity but sits 
level with the legs. Carefully balance 
the chicken so it sits upright on the 
grill. Grill covered over indirect heat 
for one hour.
4. Melt remaining butter sauce and 
brush half of it over the chicken. Re-
turn the lid and cook for another 10 
minutes. Remove lid, brush remain-
ing butter over the chicken and cook 
for another 5 minutes. The chicken is 
finished when the internal tempera-
ture taken in the thigh reaches 165°F 
(75°C).
5. Carefully remove chicken from the 
grill, making sure not to spill the hot 
beer. Allow the chicken to rest for 10 
minutes, then remove the can. Carve 
and serve.
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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.

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

ORGANIC
from handpicked  
local farms

LARGE VARIETY OF CHEESES

Seating area. Aromatic coffee.
Bar with liquor license.

MAY  
specials!

Organic extra lean  
ground beef $8.99/lb 
Organic Rib eye steak 

$19.99/lb 
Organic striploin steak 

$14.99/lb 

Tips to up your barbecue 
game this summer
(NC) Each year, we dust off our 
barbecues and start to think about 
what’s in store for the patio and 
grilling season – steaks with your 
friends, family backyard nights, 
new and tasty recipes.

Whether you’re looking for a brand-
new barbecue or simple tips to up 
your grilling game, kick off the sea-
son right with these tips from Rob 
Rainford, Canadian chef and author 
of Born to Grill.
1.Make the investment. Barbecues 
are important for those who incor-
porate grilling into meals through-
out the summer and the rest of the 
year. Did you know that having a 
built-in grill can even increase the 
value of your home?
2.What’s your type? Propane, 
natural gas, smokers, charcoal and 
pellet grills, the list goes on. There 
are several options when it comes 
to selecting the best grill for you. If 
you’re a ribs and brisket person, opt 
for a smoker grill, but if your go-
to is seafood and steaks, consider a 
gas grill with a high BTU (British 
Thermal Unit).
3.Location, location, location. The 
location of your barbecue is more 
important than you think. It should 
be in an area that is convenient for 
the griller – close enough so that 
you don’t have to transport your 
food too far from your main kitchen 
and also in a place where you can 

enjoy it with 
friends, fam-
ily and a cold 
beer.
4 . P r e p a -
ration is 
key. Before 
l a u n c h i n g 
into a grill-
ing session, 

prepare your 
cooking grates with vegetable oil. 
Simply dip a cloth into the oil and 
wipe down the grates to ensure 
none of your tasty meat recipes 
stick to the grill.
5.Cooking with beer. One of Rob’s 
favourite things to cook with is 
beer, from sauces to marinades or 
simply a refreshing beverage to 
enjoy while grilling up a feast. A 
light beer, such as Miller Lite, is 
a non-compromising addition or 
pairing for several dishes. And the 
best part? You can enjoy it guilt-
free, with 90 calories and 3 grams 
of carbs (per 355ml can) and a great 
pilsner taste. If you’re grilling a 
large cut of meat, consider adding 
Miller Lite to the drip pans and 
place them underneath the grate. 
Not only will it help avoid f lare-ups 
from the meat drips, but it’ll also 
add a hint of the beer’s great pilsner 
taste to your dish.
6.Keep it clean. One of the most 
important factors is to keep your 
grill as clean as possible. After 
each grilling session, crank it to 
high for 10 minutes and then use 
a good brush to pick up any debris 
left behind. Make sure to drain the 
drip tray after all grilling is done 
to avoid any unnecessary f lare-ups.
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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

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

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

prepared with the freshest ingredients.

Moldova restaurant is 
supplying with catering on  
Eastern European store to 

Avedis Deli in Barrie

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 available
5000 Dufferin Street, Unit 1

(just south of Steeles)Toronto, On, M3H 5T5

(416) 665-4566
www.moldovarestaurant.com

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!

Author:Cookie and 
Kate 
 
Prep Time: 1 hour    
Total Time: 1 hour   
Yield: about 3 cups  
 
Delicious vanilla bean 
ice cream is the per-
fect topping for warm 
desserts or on its own. 
This lightened up 
recipe is made with 2% 
milk and half and half! 
 
INGREDIENTS:  
2 cups 2% milk 
1 cup half-and-half 
1 vanilla bean 
3/4 cups turbinado 
(raw) sugar 
dash of salt 
2 large egg yolks 
1 1/2 teaspoons real 
vanilla extract 
 
INSTRUCTIONS: 
1. Combine milk and 
half-and-half in a medi-
um sized, heavy sauce 
pan or Dutch oven. 

2. Use a small paring 
knife to slice open the 
vanilla bean (length-
wise from top to bot-
tom). Use a spoon to 
scrape out the insides. 
Add the insides and the 
rest of the vanilla bean 
to the pan. 
3. Over medium-high 
heat, heat the mixture 
until tiny bubbles form 
around the edge (which 
should be about 180 
degrees). Do not let it 
boil! 
4. Remove from heat, 
cover and let stand for 
ten minutes. 
5. In a new bowl, 
combine sugar, salt and 
egg yolks. Whisk the 
mixture until it is pale. 
6. Temper the milk 
mixture by gradually 
adding half of the milk 
mixture to the egg 
mixture, while stir-
ring constantly with a 
whisk. 
7. Pour the egg/milk 
mixture back into the 
pan with the rest of the 
milk. 
8. Cook over medium-
low heat for about two 
minutes (or to 160 
degrees), stirring con-
stantly. 
9. Pour the mixture 
into a bowl. Stir in the 

vanilla extract. 
10. Let the mixture 
cool to room tempera-
ture, stirring occa-
sionally to speed the 
process. Place the bowl 
in the fridge overnight. 
That way the mixture 
will have time to cool 
completely, and more 
time to soak up the 
f lavor from the vanilla 
bean. If you don’t have 
time to let it sit over-
night, be sure that it is 
at least thoroughly and 
completely chilled be-
fore proceeding to the 
next step. The colder it 
is, the creamier it will 
be. 
11. Use a spoon to 
scoop out the solid va-
nilla bean, and discard 
it. 
12. Pour the mixture 
into your ice cream 
maker and follow the 
manufacturer’s instruc-
tions. In the meantime, 
chill your freezer-safe 
ice cream container in 
the freezer so the ice 
cream won’t melt when 
you transfer it. 
13. Transfer the ice 
cream to your container 
and freeze it for a few 
hours. Enjoy perfectly 
scoopable, delicious 
vanilla bean ice cream!

Light Vanilla Bean Ice Cream
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128 O’Connor Drive

Dine- In -  Take Out  
Catering - Delivery

416.461.5200

Grilled Lamb Chops

Different  
daily 
specials  
every day!

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

www.greekgrill.ca

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

   Lamb rotisserie

Кontosouvli

Chicken Souvlaki Stick 
Pork Souvlaki Stick

Chicken Souvlaki Dinner

Indian Food Facts
Rich with external in-
f luences and all sorts 
of interesting ingredi-
ents, Indian cuisine is 
as fascinating as it is 
delicious. Here are 7 
facts about Indian food 
that you may not know. 
1. Vegetarian or not? 
India has the world’s 
second -lowest rates of 
meat consumption per 
person. Yet the major-
ity of the country does 
not follow a vegetar-
ian diet, as commonly 
believed. As per a 
survey released by the 
government of India, 
only about 29% of the 
country’s population 
follows a vegetarian 
diet. 
2. The food system in 
India classifies food 
into three categories 
- Saatvic (fresh vegeta-
bles and juice), Raajsic 
(oily and spicy food) 
and Taamsic (meat and 
liquor). It is believed 
that Saatvic food leads 
the mind into a higher 
state of consciousness. 
Raajsic food is said 
to be the foundation 
of activity and mo-
tion and Taamsic food 
brings out negative 
feelings when eaten. 
3. Hottest chilli 

India is home to one 
of the world’s hot-
test chillies – bhut 
jolokia or ghost pepper 
– which is estimated 
to be about 400 times 
hotter than Tabasco 
sauce. Grown in the 
states of Arunachal 
Pradesh, Assam, Na-
galand and Manipur, 
the chilli was certified 
as the world’s hottest 
in 2007 by Guinness 
World Records, though 
it lost its spot in subse-
quent years. 
4. All Indian food 
is categorised into 
six different tastes: 
sweet, salty, spicy, 
sour, bitter and astrin-
gent.  
A proper Indian meal 
is a perfect balance of 
all six f lavours, with 
one or two f lavours 
stealing the show, but 
never all f lavours be-
ing used at the same 
time. So the next time 
you eat your meal, try 
and figure out what 
f lavour balances you're 
tasting! 
5. Naan bread is 
most often associ-
ated with Indian 
cuisine. However the 
first Naan bread was 
made in Persia around 

1300 AD. Typically, 
naans are served hot 
and brushed with ghee 
or butter. They can 
be used to scoop up 
other foods like an 
edible spoon, or served 
stuffed with a fill-
ing. Keema naans are 
stuffed with minced 
meat, usually lamb, 
mutton or goat, while 
peshwari naans are 
filled with a sweet 
mixture of nuts and 
raisins. 
6. Bhot Jolokia, one 
of the hottest chil-
lies in the World, is 
produced in North 
Eastern States of 
India. It is also known 
as “The Ghost Chilli”. 
It is 400 times spicier 
than Tabasco Sauce. 
7. Indians like the 
sweet stuff, too. 
Halwa fudge, which 
contains carrots, and 
pudding are enjoyed 
on a daily basis, as are 
gulab jamun, a dessert 
of fried milk balls and 
syrup, kulfis, which is 
frozen sweetened milk 
or cream that’s been 
f lavored, and sand-
esh, which is cheese 
kneaded with sugar or 
molasses.

The most authentic Chinese restaurant in the Danforth
630 Danforth Ave, (416) 551-5626

Dine In |  Take Out | Catering
Delivery by

LLBO

TUESDAY NIGHT
SPECIAL

AFTER 5 PM

1/2 PRICE
* CRISPY GINGER BEEF

STIR - FRIED

WEDNESDAY NIGHT
SPECIAL

AFTER 5 PM

1/2 PRICE
* SWEET ‘N SOUR POR 

 
CANNOT COMBINED WITH ANY SPECIAL OFFER

THURSDAY NIGHT
SPECIAL

AFTER 5 PM

1/2 PRICE
* VEGGIE MEDLEY & TOFU

GARLIC / BLACK BEAN SAUCE

DINE ONLY

European White Truffles
There are white and 
black truff les, and 
they're as different as 
night and day. A truff le 
is the fruiting body of 
Ascomycete fungus. 
Black truff les can be 
found in Britain, France 
and across Europe, but 
high quality white truf-
f le is only found in Ita-
ly. Here are some facts 
about the white truff les: 
- White truff les are 
usually found in North-
ern Italy, especially in 
the forest areas around 

Alba and Asti. Typical-
ly they can be found all 
year round, but they are 
most common between 
October and November. 
- There is no set price 
for white truff les, as 
the price is based on 
supply and demand. 
The average price, how-
ever, is between $1,000 
and $2,200 per pound. 
- White truff les can 
be stored in oil. By no 
means. White truff les 
will ferment in oil. Also, 
as their main gastro-

nomic properties lie in 
their aroma, white truf-
f les will soon lose their 
value if not stored cor-
rectly or not consumed 
within the proper time. 
- The best way to 
store white truff les is 
wrapped in a paper tow-
el inside a closed plastic 
or glass jar, preferably 
in the vegetable com-
partment of the fridge 
where the temperature 
is not too cold.

Su
do

ku
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Get creative with your menu this barbecue season

(NC) Summer is in the air and the 
time has arrived to begin planning 
your next backyard barbecue gather-
ing with friends and family. Select-
ing a tasty food and drink menu is 
vital to making your event a success.

Take it beyond the family-friendly 
burger with this tasty, beer-inspired 
recipe for ribs. They’re glazed with 
Miller Lite, bringing to the fore a 
great pilsner taste with 90 calories 
and 3 grams of carbs per 355ml can. 
Serve with potato salad, corn salad, 
fruit, grilled corn and grilled veg-
etables for a complete meal.

Baby Back Ribs with Beer 
& Brown Sugar Glaze

Prep time: 20 minutes plus marinat-
ing time
Cook time: 1 hour 40 minutes
Serves: 6

Ingredients:
• Rack of ribs
• Paprika, mustard powder, salt, pep-
per, garlic powder, chilli powder rub
• ½ cup light brown sugar
• ½ cup Miller Lite
• 2 garlic cloves, peeled and crushed
• 1 tsp Dijon mustard
• ½ teaspoon salt

• ½ tsp ground black pepper

Directions:
1.In a bowl, combine paprika, mus-
tard powder, salt, chilli powder and 
garlic powder. Rub ribs completely 
with mixture and place on a rimmed 
baking sheet. Cover and refrigerate 
for three hours or up to overnight.
2.Allow ribs to rest at room tempera-
ture for 30 minutes before cooking. 
Preheat oven to 375°F (190°C). Fill 
the bottom of the baking sheet with 
¼-inch boiling hot water and add 
the ribs. Cover with foil and place in 
oven. Braise ribs for one hour and 20 
minutes until tender.
3.While the ribs are cooking, com-
bine sugar, beer, garlic, mustard, 
salt and black pepper in a saucepan. 
Bring to a boil over high heat, then 
reduce heat to low and simmer for 10 
minutes until the mixture has thick-
ened.
4.Increase oven temperature to 425°F 
(220°C). Brush the glaze (reheat if 
the glaze has become too thick) on 
the ribs and bake, uncovered, for 10 
minutes.
5.Preheat a gas or charcoal grill to 
medium-high heat. Transfer ribs to 
the grill and cook for 3 minutes a 
side until lightly charred. Slice and 
serve.

3 Secrets of Japanese Diet 
Japanese Diet is con-
sidered as one of the 
healthiest of the world.  
For example, the el-
der generations. They 
are healthy and despite 
their age they still able 
to ride on bicycles, gar-
den and even go to work. 
1. Low Cholesterol 
Japanese do eat red 
meat, but they are more 
inclined to fish and 
seafood products com-
pared to red meat. It 
isn’t just because fish 
is easier to find but be-
cause of its health ben-
efits. Japanese adhere 
to the fact that fish is a 
great source of protein 
and they also believe 
that one of the factors 
that keep their glow-
ing skin is due to the 
amount of fish they con-
sume in everyday’s life. 
2. It Follows the 
Food Pyramid 

Notice how Japanese 
serve their meals? It is 
in an astonishing vari-
ety. There is rice, their 
staple carbohydrate 
source which we use 
for energy. There is 
the moderate amount 
of tofu, fishes and red 
meat which are the 
great source of protein 
hence helping our bones 
and muscles grow. And 
bountiful of colour-
ful side dishes which 
we all know makes us 
glow. Not to mention 
the soup and tea they 
serve which does not 
just hydrate us but we 
all know that tea, es-
pecially green tea, is 
a major antioxidant. 
3. Low Caloric Value 
Notice also that Japa-
nese foods have a low 
caloric value. This 
means that the calorie 
content of such food 

item is lower compared 
to other. Take for exam-
ple the Daikon radish, 
we all know it is one of 
their favourites. They 
make lots of side dishes 
with it. Eating a bowl 
of Daikon will give 
you a lower amount of 
calories equal to eat-
ing a bowl of western 
foods counterparts 
such as fried potatoes 
and chips. Take a look 
around the streets of 
Japan - you will sel-
dom find obese people 
around. In fact, their 
body structures are ei-
ther petite and slender. 
Even with the children, 
obesity is a rare case 
among them. That is 
proof enough that the 
Japanese diet consists 
of healthy cuisines and 
a healthy way of life. 
Source: Japan Info 
(jpninfo.com)

Dal Recipe
by TNN
TOTAL TIME:  
35 min     
PREP TIME: 5 min            
Yield:   4 Servings

This deliciously cooked 
Dal is made with onions, 
garlic-ginger, tomatoes 
and is seasoned per-
fectly with salt, red chilli 
powder and turmeric 
powder. It tastes best 
when served with rice, 
chapati and pulao.

INGREDIENTS:      
1 cup toor daal 
1/2 cup masoor dal 
1/2 cup chana dal 
2 medium sliced onion 
1 1/2 tablespoon crushed garlic 
1 tablespoon crushed ginger 
2 finely chopped green chilli 
1 teaspoon red chilli powder 
8 cup water 
salt as required 
2 crushed lightly dry red chili 
2 finely chopped tomato 
1/2 teaspoon powdered turmeric 
8 teaspoon ghee 
1 teaspoon cumin seeds 
2 pinches asafoetida 
 
DESCRIPTION: 
Step 1. Dal Recipe is a blend of 
delicious dal and spices. Here's how 
you can make it at home. Take a 
pressure cooker and fill it with 4 
cups of water. Now, add toor dal, 
chana dal and masoor dal in wa-
ter. Add salt in cooker, close the 
lid and cook it on a medium flame 
for 5 whistles and then turn off the 
f lame. Keep the cooker aside. 
Step 2. Now take a non-stick pan 

and heat 4 tsp. ghee on a medium 
flame. Then add 1 tbsp chopped 
garlic and ginger. When garlic 
becomes light brown, add sliced 
onions. Add chopped green chilli. 
Step 3. Saute until onions are 
translucent. Add chopped tomatoes 
and season it with turmeric and red 
chilli powder. Cook until tomatoes 
become tender. 
Step 4. Now open the lid of cooker 
and add cooked dal in pan. Also 
add 2 cups of water and stir to mix 
well. Sprinkle salt and cook on a 
medium flame for 5 minutes. 
Step 5. Stir occasionally to check 
the consistency of dal, then remove 
from flame and carefully transfer 
it to a large bowl and keep it aside. 
Meanwhile take a small pan, heat 
the remaining ghee on medium 
flame and add cumin seeds and 
crush two dry red chillies. Then 
add asafoetida and heat it for a few 
seconds. 
Step 6. Now pour the prepared tem-
pering over cooked dal in the bowl. 
Garnish dal with chopped coriander 
leaves and remaining garlic. Serve 
while it’s hot.

Bakery and Delicatessen

Scarborough

1961 Kennedy Road < Progress & Kennedy > (416) 754 7857

Bakery and Delicatessen

Scarborough

1961 Kennedy Road < Progress & Kennedy > (416) 754 7857

Over 25 years in business

Bakery and Delicatessen

Scarborough

1961 Kennedy Road < Progress & Kennedy > (416) 754 7857

Greek & Middle Eastern  
pastries and cakes. Grocery.
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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 

 Want to become part of the ABC Euro Delicatessen Team?  
We are currently hiring in both the Deli & Kitchen areas.  

Please drop off a resume in store or email it to:  
info@abceurodeli.com 
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Print & Online 

Tel:  416-821-9915 
E-mail: info@ethnicfood.ca 
www.ethnicfood.ca

For advertising call: 

Ethnic Food & Drink 

NEW EUROPEAN RESTAURANT
in Richmond Hill

10 Headdon Gate,  
Unit 2-3, Richmond Hill

Major Mackenzie Dr/ Just East of Batthurst

Stroganoff Restaurant

(905) 780-7575
www.stroganoff.co

Walk-In | Take Out | Catering

Authentic European restaurant  
with great food and daily specials

Good For  
Groups,  

Kids,  
Parties

Serves 
lunch, 

dinner and 
drinks

10 Interesting Facts About Japanese Food
Every culture has unique foods, eti-
quettes, and traditions that outsid-
ers might find a bit odd or strange. 
There are also some interesting 
lesser known facts about enjoy-
ing traditional Japanese staples. 
1. Japanese cuisine is one of only 
three national food traditions rec-
ognized by the UN for its cultural 
significance. UNESCO, the United 
Nation’s cultural organization, add-
ed traditional Japanese cuisine, or 
washoku, into its Intangible Cultural 
Heritage list meaning that the pres-
ervation of this way of eating is vi-
tal to the survival of the traditional 
culture. It was only the third national 
traditional cuisine honuored as such, 
after French and Mexican food.  
2. Infrequent use of gar-
lic, chile peppers, and oil 
Many Japanese foods are seared, 
boiled or eaten raw and minimally 
seasoned.  Umami (a rich f lavor 
profile characteristic of Japanese 
food) is enhanced by using just a 
few ingredients including miso, soy 
sauce, mushrooms, seaweed, bonito 
f lakes, and bonito broth. When foods 
are fried (like tempura) the batter 
is thin and absorbs very little oil. 
3. Drink Miso Soup 
Straight out of the Bowl 
Often served as the very first dish 
in a Japanese dinner, miso soup is 
a delicious drink made with dis-

solved fermented soybean paste 
and extra ingredients such as sea-
weed and tiny pieces of tofu. While 
it may be tempting to use a spoon 
to consume miso soup, it’s better 
to drink it straight out of the bowl. 
4. Tipping Is Not Recom-
mended. Traditional restaurants 
don’t have low-wage “wait staff” 
Apprentice chefs sometimes work in 
restaurants for ten or more years be-
fore they are allowed to handle the 
fish or meat. During that time, they 
bus tables, serve meals, and do manu-
al tasks like making rice.  Still, these 
apprentices earn decent wages and it 
is considered an insult to tip them. 
5. Japanese meals include a lot 
of vegetables but finding com-
pletely vegetarian food is hard 
It is hard to eat completely veg-
etarian Japanese food. This is be-
cause many traditional dishes 
are cooked in fish broth or are 
sprinkled with bonito f lakes.  
6. It’s Common to Eat 
Rice Multiple Times a Day 
It’s still very common to eat rice 
for breakfast, lunch and dinner in 
Japan. Historically, rice has always 
played an important role in Japa-
nese cuisine. Traditional Japanese 
rice, also known as uruchimai, has 
a delicious sticky texture which 
makes it easier to be eaten with 
chopsticks. Mochi, a popular rice 

cake often eaten to celebrate the new 
year, is made with a different short-
grain rice known as mochigome. 
7. Japanese People Love 
Gift-Wrapped Sweets 
Every region of Japan has different 
styles of typical traditional sweets, 
known as wagashi. These delicate 
creations are often sold in beauti-
fully wrapped boxes, in convenience 
stores and in train stations because 
they are customarily given as gifts 
to friends and family. Eating any-
thing, anywhere outside of restau-
rants and food-serving establish-
ments in japan is considered rude!  
8. Japan’s Many Food 
Rules & Food Etiquette 
There are lots of rules for proper 
etiquette that apply to every aspect 
of life in Japan, including food. It 
is polite to make a slurping sound 
when eating noodle soups, though, 
you should not slurp if you are eat-
ing soup made with rice. Stick-
ing your chopsticks straight up in a 
bowl of rice is very rude, as is lay-
ing your chopsticks across the bowl 
you are eating from. Always use the 
chopstick stand, and if not, fold the 
paper chopstick wrapper into a tent 
shape and rest the tips of the chop-
sticks on that. You’re not supposed 
to leave your plates covered with a 
pile of crumpled up napkins and gar-
bage. Also, collect all tissues used 

(ideally just one) and place them on 
your table in an appropriate way. 
This shows a lack of respect for the 
restaurant staff and the meal they 
served. It’s also important to not 
place your used chopsticks on your 
plate or bowl. Instead, leave them on 
a chopstick rest, otherwise known 
as hashioki. If there isn’t one avail-
able, put the chopsticks back into 
the paper wrap and fold the top bit 
to indicate that they have been used. 
9. Bugs Are Just As Delicious 
 Rice grasshoppers, bee larvae, gi-
ant water bugs, baby ants, and more 
are commonly cooked and con-
sumed as part of a balanced meal in 
Japan. Not only are the bugs com-
monly just cooked and then accom-
panied by soy sauce or other top-
pings, but they’re also sometimes 
added into omelets, soups, or other 
recipes that need a boost in protein 
10. Tea As Art 
The traditional tea practice (chado) is 
considered one of the Japan’s highest 
forms of art, alongside calligraphy, 
music, and theater. Aspiring prac-
titioners study for years to earn the 
honour of serving a traditional tea. 
It’s expected that corporate CEOs 
study and learn traditional forms of 
Japanese art, including the way of 
tea.

BUSINESS FOR SALE
Bakery-Burek place in East York area,  

Toronto. (bakery have 2 bakers)
Please call Milan:
 (647) 865-3040

Poached Eggs

Prep Time: 5 mins    
Total Time: 20 mins   
Yield: 2 Servings

INGREDIENTS 
2 teaspoons white 
vinegar 
4 eggs, at room tem-
perature 
Bread, toasted, but-
tered 
INSTRUCTIONS: 
1. Pour cold water 
into a large saucepan 

until 8cm deep. Add 
vinegar. Bring to the 
boil over medium heat. 
Reduce heat to low. 
2. Crack 1 egg into 
a shallow bowl. Us-
ing a wooden spoon, 
stir water to create a 
whirlpool. Tip egg into 
water. Cook for 2 to 3 

minutes for a soft yolk 
or 3 to 4 minutes for 
firm.  
Using a slotted spoon, 
remove egg from 
water. 
3. Skim foam from 
water.  
Poach remaining eggs. 
Serve eggs on toast.


