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OPEN HOUSE - SATURDAY, JUNE 11th 

Our open house is quickly approaching.  Please join 
us on Saturday,  June 11th from 11am-3pm for 
sampling some of our imported specialties.  Chef 
Fernando Garcia, from LaVinia Restaurant, will be 
here making tapas and providing wine for tasting 
and purchase. 
 

COOLING DOWN WITH SPICY FOOD 

As it seems to happen every year in Canada, we’ve 
moved from winter to summer overnight.  With 
the arrival of this beautiful weather, everyone can’t 
wait to eat outdoors.  I avoid turning on my oven 
once it starts to heat up outside, and find myself 
craving spicy foods.  Ever wonder why countries 
with the warmest climates have the spiciest 
cuisines?  Apparently eating spicy foods increases 
our blood circulation, which makes us sweat and 
then cools us down.  We have been testing out 
some recipes using Mexican cheeses (Queso 
Fresco, Oaxaca and Puro Mexicano) made by one 

of our local cheese 
producers.  These cheeses 
are available upon request.  
We are not the only one 
trying out Mexican recipes – 
here’s a picture of Sopapilla 
Cheesecake that my brother-

in-law made for Cinco de Mayo.    
 

GILDA PINCHO 

In keeping with my spicy food cravings, I have been 
having a lot of fun in the kitchen with our Spanish 
guindillas.  Guindillas are often served as part of a  
 

 
small skewered snack in Spain, alongside a drink.  
I've been reading about one of the most famous  
snacks made with guindillas in San Sebastian, 
Spain   - the “Gilda Pincho".  This snack is a 

combination of  a 
guindilla, anchovy and 
olive served on a 
toothpick.  The snack 
was named after Rita 
Hayworth’s title 

character  in the 1964 movie, Gilda. Just like this 
pincho, the Gilda character is ‘verde, salado y 
picante’ (green, salty and spicy).   It is a strange but 
amazing little snack that is easy to prepare and 
looks stunning.   
 

CUISINE & CUVÉE 2016 

We will be hosting a gourmet 
food station at this year’s 
Cuisine & Cuvee on Thursday, 
June 23rd, at the Evergreen 
Brickworks.  This charity event 
is in support of Providence 
Centre.  Come by and say hello 
and sample our cheese and olives.   
 

THE WONDER OF MASCARPONE 

As the weather warms, our spectacular Ontario 
fruits are coming into season.  I have discovered a 
fantastic tip for using whipped cream in desserts.  
Using a dollop of Italian mascarpone helps to 
stabilize the whipped cream so it better holds its 
shape.  Mascarpone is also amazing used in place 
of cream cheese in icing - so rich but without the 
tang. 
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