
Ontario on a plate 
 

 
Scrumptious. If ever you could describe a city in one word, that’s what would capture the soul of Toronto. 
Fizzy, exciting, diverse, Ontario’s capital is a feast for the senses. 
 
Every corner reveals unexpected sounds and sights. A walk around town could take you from the quaint 
buildings of Unionville and Old Town to the futuristic skyscrapers and underground malls of the Financial 
District, from the drool-worthy designer boutiques and antique shops of Bloor-Yorkville to the eclectic 
design- and art-laden streets of West Queen West. The evening could see you soaking up stirring arias at the 
opera, beating to the rhythm of a contemporary dance show in one of the city’s many theatres, or just 
drinking in the buzz of the Entertainment District. 
 
With so much happening, Canada’s largest city has quickly become established as one of world’s trend 
capitals—after all, a place that devotes a whole museum to shoes undoubtedly tops the rankings of delectable 
destinations to visit—and many leading hotel groups have cottoned on to this. In the last few years, the glitzy 
Ritz Carlton, the sophisticated Four Seasons, the glamorous Trump and the plush Shangri-La have all opened 
doors here. 
 
Above all, though, Toronto is a triumph of aromas and flavours. The food scene is every bit as hip, vibrant and 
tempting as the local fashion, hotels and culture, and the city is very firmly on the global gourmet map.  
 
Toronto is a melting pot—people from more than 80 ethnic groups call it home—and this has nourished an 
astounding array of delicious cuisines. You can literally eat your way around the world here: in Corso Italia, 
you’ll find velvety gelatos and rich cappuccinos to rival the best Florence has to offer (and the many Italian-
style cafes are a perfect pit stop in the unmissable tour of the area’s fashion boutiques). 
 
Greektown is the place to go to for steaming souvlaki and luscious moussaka, while Little India has the largest 
South Asian bazaar in North America, brimming with silks, intricate jewellery and succulent food—whether 
red-hot chicken fresh from the tandoori, aromatic curries or creamy masalas.  



 
Hop over to Chinatown and you’ll find yummy dim sums or juicy Vietnamese beef pho in streets lined with 
exotic vegetables and edgy fashion shops. Many of Toronto’s designers have their base here, and an even 
larger selection of fabric and fashion shops awaits just down the road in the aptly named Fashion District.  
 
Once the Jewish quarter, Chinatown is also home to the colourful Kensington market, which sells an eclectic 
range of funky clothes, retro furniture and every grocery imaginable, from fiery chorizos to sweet-smelling 
spices.  
 
Walking along the market’s busy streets, you are bound to stumble upon the city’s leading foodies, such as 
celebrity chef Susur Lee. Lee is one of Toronto’s most celebrated chefs and his namesake restaurant at 601 
King Street West—one of the coolest eateries in town—serves heavenly fusion food in tapas portions, tickling 
your tastebuds with such surprising combinations as green curry chicken with sweet pea polenta, butter 
almondine, spiced tomato jam, dried pineapple and chilli mint.  
 
Another TV chef that is making waves in Toronto is Mark McEwan, whose Fabbrica (at 49 Karl Fraser Road) 
quickly earned a reputation as one of the city’s best new restaurants. It serves authentic Italian cuisine made 
from the finest ingredients—even their pasta flour is hand-milled in Naples. 
 
Toronto’s bar scene is just as zingy. You have great watering holes virtually everywhere but lately everyone is 
raving about Enoteca Sociale, a fab little wine bar at 1288 Dundas Street West, which has a brilliant selection 
of Italian wines and an even better collection of home-made pasta and artisanal cheeses—the cheese cave 
has more than 40 types to choose from. 
 
If wine really tickles your fancy, though, a trip out of town is de rigueur. The Niagara Falls region may have 
acquired worldwide fame for water—the thundering Horseshoe Falls span 2,700 feet and drop some 170 
feet, spraying up thick columns of mist—but its wine has much to commend it, too.  



 
The stretch of lush land between Lake Erie and Lake Ontario is perfect for growing grapes and the 
countryside on the Niagara Escarpment and around the charming Victorian city of Niagara-on-Lake is 
crisscrossed by hundreds of tidy vine rows.  
 
The area has more than seventy wineries scattered among historic towns, lakeside beaches and restful spas, 
and you can often take a walk around their vineyards before sampling their wines at the tasting bar.  

 



The jewel in Ontario’s vinous crown is icewine, a sweet, intensely flavoured dessert wine made from grapes 
that have been left to freeze on the vine.  
 
One of the first wineries to develop it was Inniskillin, at 1499 Line 3 Road in Niagara-on-Lake; their icewine 
was so good that it won the Prix d’Honneur at the prestigious Vinexpo in Bordeaux, France. Inniskillin runs 
some fantastic tours which start very sensibly with a glass of sparkling icewine, then take you around the 
winery, help you compare the flavours of different icewines, or even teach you how to pair wine and food—
all before you tuck into the gourmet dishes that the in-house chef whips up from seasonal local produce. 
 
Like Inniskillin, many other wineries have restaurants on site that are worth the journey in their own right. 
Among others, chef Jason Parsons is the powerhouse behind the celebrated Peller winery’s kitchen (at 290 
John Street East in Niagara-on-Lake), where he combines the estate’s wines and local ingredients into 
sumptuous, beguiling dishes—his icewine lobster and basil ravioli is especially intriguing.  
 
But great food is everywhere around here, with, among others, British chef Stephen Treadwell, who takes 
advantage of locally-produced salads, meats, cheeses and fruit to create delicious seasonal dishes at his Farm 
to Table Cuisine (at 61 Lakeport Road, in Port Dalhousie).  
 
Most Niagara Falls restaurants serve amazing global cuisine, but a local dish to try is the butter tart, a 
voluptuous pudding in which flaky pastry encases a fabulously rich, runny filling made with raisins, walnuts or 
pecans. 
 
You’ll have to head north along Lake Ontario and onto Ottawa to sample another quintessential Canadian 
delight—maple syrup. In Pakenham, a small community west of the Canadian capital, a 150-old sugar bush, 
Fulton’s Pancake House and Sugar Bush (at 291 Concession 6 Road), is the ultimate destination for syrup 
fans. Here, you can see how trees are tapped for sap, how the sap is collected and how the syrup is made and 
graded, before splashing it liberally on fluffy pancakes or nibbling lush maple candies. 
 
But Ottawa hides many other exquisite surprises, as befits a city that houses the Cordon Bleu school of 
cookery. The city’s culinary heart is the ByWard market, one of the oldest farmer’s markets in the country. 
Here, stalls groan under the weight of artisanal cheeses, rare meats, bottles of golden maple syrup and, in 
season, fat pumpkins and squashes, or juicy berries and melons.  

 



The market also houses Domus Cafe, a stylish restaurant where chef John Taylor dreams up delicious, 
imaginative dishes from regional produce, and bakery Le Moulin de Provence, which shot to international 
superstardom after Barak Obama chose their maple-leaf-shaped sugar cookies as a present for his daughters 
during a visit to Ottawa in 2009. 
 
A good way to enjoy the ByWard (and burn off some calories) is to take a gourmet walking tour around it. A 
clever company called C’Est Bon guides you from stall to stall, introducing you to chefs, producers and 
artisans, and treating you to samples of crusty bread, rich pastries and tangy cheeses. 
 
Restaurant hopping around town is just as fun, especially if you choose those that take part in the Savour 
Ottawa initiative, which are guaranteed to feature locally sourced produce in their menu.  
 
But no visit to the Canadian capital would be complete without stopping at the National Arts Centre, at 53 
Elgin Street, where Leicestershire-born chef Michael Blackie has redefined fusion cuisine, using fresh local 
ingredients to cook up inspired dishes such as the feather-light tartare of sushi-grade Canadian salmon with 
fresh chives, basil and extra virgin olive oil, Asiago cheese and cracked caraway tuile. And as the opulent 
flavours of Blackie’s chocolate, marshmallow and peanut dessert billow in your mouth, while you watch 
beautiful people clad in their theatre finery walk by and the haunting music of a violin rings in the distance, 
you can’t help but think that life doesn’t get much better than in Ontario.   
 
Win, win, win 
Like the sound of Ontario? Then win a trip there! The Ontario Tourist Board and Canadian Affair are offering 
one lucky Marieclaire.co.uk reader a luxury five-night culinary adventure around the Canadian state. For your 
chance to win this fabulous break, visit the Ontario Tourist Board website and enter the competition now.  
 

 
 


