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We asked some of canada’s top chefs to dish the inside scoop on What 
they Would serve the royal lovebirds to shoWcase their regional 
fare—some even shared their oWn recipes! province to province,  

from poutine to arctic char, it’s a royal feast—Canada style.   
by Sara Cation

food
loveof

For the

who we asked 
Caroline ishii, our capital’s 
celebrated chef who redefines 
vegan-chic eats.
 
where you can find her 
Zenkitchen, in the heart of 
ottawa’s chinatown, zenkitchen.ca

what she would serve 
truffled mushroom soup
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ontario’s best ingredients
We have so many wonderful foods  
in Ontario, from fresh fruits and 
vegetables to wine and beer to wild 

mushrooms and other local 
edibles. It’s the variety 

that sets us apart, as 
well as 
the way 

we can 

make traditional cuisines our own,  
be they French, Italian or Indian.

What she’d serve for a  
Casual lunCh An interpretation of 
a classic afternoon tea, done Ottawa-
style and highlighting Savour Ottawa 
farmers: Kiwan Farms 
Lebanese cucumbers 
and Art-Is-In bread, 

lemon scones with Upper Canada 
cranberries, strawberry shortcake with 
Barkley Farm strawberries and our 
ZenKitchen coconut whipped cream. 

Will and  
kate on  
arrival in  
ottawa 
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Makes 4 servings

ingredients
a few cups of mushrooms (such as 

cremini, shiitake and oyster), coarsely 

chopped 

2–3  onions, peeled and chopped  

into a medium dice

3 tbsp olive oil

1 tsp sea salt 

¼ cup dry sherry 

¼ cup flour

2  cups  porcini stock (see recipe right) 

and chopped porcini pieces 

remaining

2 cups vegetable stock or water

freshly ground black pepper

sea salt

truffle oil

Truffled Mushroom Soup
direCtions
clean and chop mushrooms. 

if using shiitake mushrooms, 

remove stems and use them 

in the stock. 

in a medium pot, heat the 

oil. add the onions and 

salt, and fry over medium-

low heat until the onions 

are tender and the skins 

become translucent. add 

the sherry, reducing until 

almost dry. add the flour 

and stir for a few minutes. 

add the mushroom and 

porcini pieces from the 

stock, combining well with 

the onion-flour mixture.

add the stock to the mixture, 

1 cup at a time, stirring to 

blend. bring to a boil and 

then lower the heat. simmer 

for 30 minutes. 

purée the soup with a 

handheld immersion 

blender. season to taste 

with pepper and salt.  

drizzle bowls with truffle  

oil before serving.

Porcini stock
½ cup dried porcini 

2 cups boiling water

place the dried porcini in a 

medium-sized bowl and add 

2 cups of hot water. soak 

until softened, about 20 

minutes. drain the stock 

through a fine-mesh sieve 

and set aside the mush-

rooms. add the stock to the 

soup as directed. coarsely 

chop the mushrooms and 

add to the soup as directed.

land-and-sea salad with  
kiwan farms cucumbers

 roots and shoots  
easter-egg radishes

 butterfly sky farm edible flowers  
and cress with sea vegetable caviar

truffled le coprin mushroom soup  
with crispy shiitake mushrooms  

and sour cream

 panko-crusted seitan cutlet,  
tomatillo salsa verde,  

grilled seasonal vegetables,  
and Zenkitchen pickles 

chocolate raspberry swirl  
cheesecake drizzled with  
niagara icewine syrup

the Menu
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alfresco  
dining is  

perfect for a  
farm-to-table

meal

table deCor and Presenta-
tion To showcase our love of  
alfresco dining, I’d have the event  
outdoors under a tent. And in the 
spirit of farm-to-table celebrations  
like the Feast of Fields, I’d have local 
farmers, producers and chefs sitting at 
the same communal table, and it would 
be adorned with arrangements made 
with fresh local fruit and vegetables. 

Culinary souvenir froM  
ottaWa I understand that Kate 
enjoys eating healthy, light meals 
at home—which she often makes 
herself—so I would give them a  
basket with the best home recipes  
from Savour Ottawa chefs and  
their favourite local products to  
use. Some of my current favourites  
include Hall’s apple butter, Garland 
maple sugar, Barkley’s Farm apple 
syrup and Upper Canada dried cran-
berries. They make great presents! 

and for a big, offiCial evening 
to-do The meal would be vibrant and 
colourful, incorporating the freshest 
ingredients from local farms ... Ottawa 
alone has 1,267 farms within the city’s 
border! See my menu below. 
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What QuebeC is best-knoWn for in terMs of 
Cuisine Showcasing the Latin side of our French roots. 

What he’d serve the CouPle for 
a Casual lunCheon A BLT with fresh 
local green tomatoes (I haven’t imported a 
tomato for 17 years!) and no bun. 

What kind of Poutine he Would serve Will 
and kate I would send them to my friend Martin Picard 
of Au Pied de Cochon (pieddecochon.com) for his famous 
poutine made with fois gras or lobster.

Presentation and deCor  
I’d embellish the surroundings with 
beautiful local daylilies (known in Quebec 
as belle du jour or lis sauvage.) I consider 
them more emblematic of this province 
than the fleur-de-lys. 

for a big, offiCial evening to-do A light three-course 
meal consisting of a salad with lobster from the spot where the 
St. Lawrence River meets the sea, scallop ceviche and, for des-
sert, a dry, fresh and frozen strawberry salad.

who we asked 
norMand laPrise, 
montreal’s best-known chef  
and co-owner of one of  
canada’s best restaurants.
 
where you can  
find him restaurant toqué!, 
restaurant-toque.com

what he would serve  
meli melo of vegetables, princess 
scallop creviche and dry, fresh 
and frozen strawberry salad

dry, fresh and 
froZen straW-
berry salad

meli melo of 
vegetables
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kate takes a cooking course at ithQ (an esteemed 
tourism and hotel school in montreal).
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northWest territories’ Most  
PoPular food Northwest Territories  
is probably best known for bannock and 
Arctic char (a saltwater fish that comes 
from further north than Blachford Lake). 
Its immediate family is salmon, but it’s 
brighter in colour and makes incredible sashimi. Bannock 
is a dense bread that’s pan-fried in a big, old cast-iron  
frying pan. The Aboriginal elders that I cook with are  
incredible because they can flip the bannock as they would 
a pancake in these large cast-iron frying pans. It’s impres-
sive because the bannock is about three-and-a-half inches 
thick and those cast-iron frying pans are huge! 

What she Planned for the royal visit  
We have a little island that’s about a nine-minute boat ride 
away from camp, so I made a small meal for the two of 
them out there. I wanted to give them a taster of the differ-
ent northern flavours, so I served fresh char (sashimi style) 
and local fish—whitefish and trout from Blachford Lake, 

Coney from Yellowknife cooked in saffron and 
red wine with fresh tomatoes over wild 

rice. I also gave them a taster of all the 
wild meats: muskox, caribou and moose. 

Presentation and deCor The 
island is very rustic and beautiful. I have a 

couple of really nice wooden tables over there 
that I set with white tablecloths and wild flowers. The 
campfire gave it a very relaxed feel. We were basically in the 
middle of tundra looking out over a gorgeous lake with 24-
hour daylight—so I let the landscape speak for itself.

a Culinary souvenir An ulu. It’s a 
very thin, rounded blade, with a bone or 
tusk as the handle. You use it in a very 
different motion than most chefs would 
use a knife. It’s a very different style of knife that you can 
do anything with, from scraping a hide to making yourself 
dinner. It’s the tool that everybody knows, all the traditional 
people use it, and it’s something that they’re trying to bring 
back into the culture. 

the duke and 
duchess check 
out their digs 
on a private 
island near 
blachford  
lake lodge. 
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who we asked 
frankie Parker, 
executive chef of blachford 
lake lodge who was 

delighted to be given the 
chance to offer the duke 
and duchess a taste of the 
canadian wild. 
 
where you can find 
her north, way north, at 
62° 09'  97" n, 112° 40' 
96" W in fact: a breath 
away from the aurora 
borealis at northwest 
territories’ blachford lake, 
(blachfordlakelodge.com) 

what she DID serve  
a sampler of local meats 
and fresh fish

a lesson in  
carving caribou 
 at blachford  
lake lodge



Prince Edward Island 
Seafood Chowder
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who we asked MiChael sMith, 
canadian icon and award-winning chef, 
author and television host on food 
network canada. 

where you can find him as p.e.i.’s 
official food ambassador, you’ll find him 
there—and on your favourite cooking 
shows, of course! chefmichaelsmith.com
 
what he would serve prince edward 
island seafood chowder

serves four to six, with seconds

ingredients
4 slices chopped bacon
1 chopped onion
2 stalks of chopped celery
a generous splash of any white wine 
1 cup heavy cream 
1 cup milk
2 5-oz cans of clams 
1 large unpeeled baking         
                potato 
2 bay leaves
chopped leaves from three or four 
sprigs of fresh thyme 
1  357-ml can of unsweetened 

evaporated milk or another  
1½ cups of regular milk

a sprinkle or two of salt and pepper 
12 oz  lobster, mussels, white fish 

or any combination of other 
local fish 

a handful of flat-leafed parsley

direCtions

toss the bacon into a thick- 
bottomed soup pot with a splash of 
water. stir over medium-high heat 
until it crisps nicely. pour off most of 
the fat. add another splash of water 
to loosen the flavourful bits on the 
bottom, then add the onions and 
celery. sauté them until they soften.

add the white wine, cream, milk, 
clams and clam juice. coarsely grate 
the potato with a standard box 
grater and add it, along with the bay 
leaves and thyme. bring the mixture 
to a slow simmer, stirring frequently. 
turn the heat down a notch or two 
and continue simmering until the 
grated potato softens, releasing its 
starches and thickening the 
chowder, about 20 minutes. baking 
potatoes are the best choice for 
thickening the chowder because their 
high-starch, low-moisture flesh 
dissolves so easily.

add the evaporated milk and 
continue stirring until it’s heated 
through. taste the chowder and 
season it well with salt and pepper.  
stir in the fish and continue stirring 
until it cooks through, about five 
minutes. stir in the parsley and serve 
immediately. 

Pei’s best ingredients Two 
basic things: our fishery and our agri-
cultural products. P.E.I. is a great, big, 

giant grain farm floating 
in the deep blue sea, 
surrounded by white, 
sandy beaches and  
full of the flavours  

and stories that make 
our cuisine great. On the 

obvious side, I would say potatoes, 
lobsters, oysters and mussels. On the 
not-so-obvious side, I would suggest 
things like our farm-raised halibut  
and the award-winning Avonlea 
Clothbound Cheddar (shown above). 

to serve at a Casual lunCheon 
Chowder filled with  
local potatoes and 
lots of local fish: 
halibut, lobster, 
mussels and oysters.

a P.e.i. souvenir A bottle of 
Prince Edward Distillery’s award-
winning potato vodka. This is the 

only potato vodka in Canada—true 
potato vodka. And 99.9 per cent of the 
world’s vodkas are made from neutral-
grain spirits, not from potato, so this is 
artisan-quality vodka. It’s made from 
our famous potatoes and it’s winning 
all the big awards. It’s whooping all 
those well-known brands, taste after 
taste after taste. Myriad View Artisan 
Distillery makes legal moonshine. It’s 
awesome moonshine, and I tell you, it’s 
a great souvenir. 

for the  
big, offiCial  
evening to-do 
Nothing fancy. I 
would say a lobster supper served with 
potato salad, corn chowder, biscuits 
and strawberry shortcake for dessert. 
It’s a classic way to dine on P.E.I. 

table deCor Lupins! Kate and 
William are going to be here right 
smack in the middle of lupin season. 
They grow wild all over, but we only 
get them for about 10 days every year.

fresh lobster  
at dalvay-by- 

the-sea resort 
in p.e.i.
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who we asked derek 
dale, executive chef of 
the calgary stampede (for 
22 years!). he wrangles 
the best of alberta’s 
regional fare and serves it 

Quintessential albertan  
ingredients Beef and the Stam-
pede go hand in hand. We work very 
closely with our beef suppliers, and 
produce some of the best beef in the 
country. Bison is huge as well. Corn 
from Taber, a small town just north 
of the city is really well-known, and 
Chinook honey is another favourite. 

other Must-eats Saskatoon 
berries—a tart, a pie, a jam. Saskatoon 
berries are very Albertan! 

table deCor and Presenta-
tion Wheat grass or miniature  
hay bales on the table—something 
really Western. 

Culinary souvenir 
We produce a Stampede 
horseradish that  
goes very well with  
our beef! 

Passed
fairwinds farms goat cheese 

with pickled yellow beets 

and fresh basil in black 

sesame cup

onion and chive bannock 

wrapped with cunningham’s 

smoked trout and  

mustard greens

Wild pheasant confit with 

maple cream

broek pork acres pork cheek  

with kayben farms black 

currant ragout

Stations
spring creek ranch strip 

loin of beef sliced onto 

rosemary brioche roll

stampede horseradish

roasted wild cedar  

salmon loin, glazed  

with chinook honey  

mead relish

leoni grani parmesan 

cheese risotto with wild 

morel mushrooms

selection of alberta 

cheeses with baguettes 

and crisps

roasted display of  

fresh vegetables and 

boccalino dips

locally cured valbella 

game meats and 
sausage 

Sweets
Warm chocolate and 

caramel pudding

miniature green tea 

and white chocolate 

cones with mckay’s 

saskatoon berry  

ice cream

vanilla beignets pan 

flashed with bourbon 

and cream

selection of chocolate 

truffles and bark

What chef  
derek dale  

served  
Will & kate 
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up to some 1.2 million 
visitors each year. this 
year, he cooked for Will 
and kate (and 600 of 
their closest friends) at an 
official stampede recep-
tion for the royal couple. 
 
where you can find 
him the calgary stam-
pede, a wild 10-day 
celebration of rootin’ 
tootin’ cowboy culture,  
calgarystampede.com

what he DID serve
from wild pheasant to 
saskatoon-berry ice cream, 
find the full menu below.

the calgary stampede Was a  
canada-must for the royal couple.


