
A good holiday dinner should tug at your nostalgia 
stings, which often means sticking to decades-old 
rituals—for better (the turkey must come from 
Vince Gasparro’s because that’s where Mom got it) 
or for worse (that carrot-and-cabbage Jell-O mould 
jiggling at the edge of the table). To update this 
year’s spread, while still pleasing your tradition-
loving inner child (and your relatives), we asked a 
group of top Toronto chefs for modern twists on 
classic dishes. And, because every holiday gather-
ing goes down better with booze, we asked Toronto 
Life’s wine critic for the best bottles to pair with 
everything. Their efforts, collected here, deliver a 
homey holiday feast fit for 2012. 
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h o l i d ay  s p e c i a l

The Art of the Feast 
Eight Toronto chefs. Eight festive recipes.  

One great big not-so-traditional holiday dinner 
Interviews by Simone Olivero. Recipe testing by  

Victoria Walsh. Wine pairings by David Lawrason.  
Photography by Rob Fiocca
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pair with fish
Preiss-Zimmer Vieilles 
Vignes Riesling 
$19 | Alsace | 90 points
When smoked salmon, 
trout or even herring 
shows up as a first course , 
bold, refreshing riesling  
is just the thing. This one 
is lean, with honeyed 
peach, spice and petrol. 
Vintages. LCBO 292193

Moses McIntee’s
Brandy-Spiked Apple Cider 

Moses McIntee, who holds 
court at Museum Tavern, 
the posh bar across from 
the ROM, is the kind of 
highbrow bar hand who 
speed-chills his martini 
glasses with liquid nitro-
gen. His punch bowl is a 
departure into the humble: 
cider, cinnamon, oranges 
and not a nitro-smoke 
cloud in sight. He adds 
cranberry juice as a nod to 
the berry-picking trips he 
took with his uncle as a 
kid. For recipe, see page 110.

Geoff Kitt’s
Latkes 

At The Westerly, the 
friendly Roncesvalles 
bistro that opened last year, 
Geoff Kitt makes sweet, 
crispy miniature Polish 
latkes. He serves them 
with chunks of tender 
smoked trout and rich 
horseradish crème fraîche 
you’ll end up licking off 
the plate. They’re the per-
fect two-bite snack when 
guests are milling about 
before the meal. For recipe, 
see page 110. 
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a white for turkey
Ravine Vineyard 2010 
Chardonnay
$24 | Niagara | 92 points
Powerful, barrel-aged 
chardonnay will carry 
turkey and all the trim-
mings. Apple, butter-
scotch and peat smoke 
coalesce in this version. 
Vintages. LCBO 173377

a red for turkey
Coyote’s Run 2010 Red 
Paw Pinot Noir  
$25 | Niagara | 89 points
Ontario pinot evokes 
cranberries, making it a 
slam dunk with turkey. 
This one has a whisper of 
wood smoke and enough 
edgy acidity to cut 
through the richest fare. 
Vintages. LCBO 79228

h o l i d ay
s p e c i a l

Carl Heinrich’s
Deconstructed Turkey  

With Stuffing 

After winning season two 
of Top Chef Canada, Carl 
Heinrich became a house-
hold name. His new Finan-
cial District restaurant, 
Richmond Station, focuses 
on the farm-to-table cook-
ing that made him a 
champ. As a kid, Heinrich 
helped out with the Christ-
mas turkey and often 
heard his mom lament  
that it’s almost impossible 
to cook both the breast and 
the leg meat perfectly at 
the same time. He played 
with his own recipe until 
he came up with a simple 
solution: deconstruct the 
bird and stuff the legs.  
For recipe, see page 110.
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Jonathan Poon’s 
Chinese Rice Stuffing 

Jonathan Poon trained at 
some of the world’s best 
restaurants, including 
Noma in Denmark, but his 
real skills come from years 
of teenage gastro-nerdery—
he spent his after-school 
hours testing recipes from 
food blogs. Now he makes 
his own creations at 
Chantecler, his tiny Asian-
Canadian place on west 
Queen West. This rice 
stuffing is a great option 
for the bread-averse. For 
recipe, see page 111.

pre-meal tipple
Lillet Blanc 
$15.25 | France | 90 points 
A vintage European treat, Lillet Blanc 
has a cult following among Toronto 
booze geeks. The barrel-aged 
sémillon-sauvignon blend gets its 
alcohol strength (17 per cent) from 
brandy, which imbues it with orange, 
licorice, cedar and nutmeg flavours. 
Serve as an aperitif with gin and an 
ice cube. Vintages. LCBO 322297

a sturdy red for rich fixings
Rocca Delle MacÌe Tenuta 
Sant’Alfonso 2009 Chianti 
Classico $22 | Tuscany | 91 points
Mid-weight, savoury sangiovese 
stands up to all the heavy sides,  
but it’s often overlooked because  
it’s Italian (and turkey dinner is not). 
Made from the sangiovese grosso 
clone, this sturdy red exudes cur-
rant, raspberry, cedar and herb  
aromas. Vintages. LCBO 942094

welcoming bubbly 
Bailly Lapierre Réserve Brut 
Crémant de Bourgogne 
$18 | Burgundy | 90 points 
Bracing Crémant de Bourgogne  
can easily pass for more expensive 
champagne. Serve this one while 
guests are arriving and settling in. 
With its nose of baked apple, tea  
biscuits and clover honey, nobody 
will know the difference. Vintages. 
LCBO 991562

Ben Heaton’s 
Scalloped Sweet Potatoes 

England-born chef Ben 
Heaton opened The Grove 
on Dundas West last 
spring, instantly elevating 
the standard of British 
food in Toronto. He zings 
his casserole with Keen’s 
mustard and sharp Lanca-
shire cheese. Don’t even 
think about putting 
marshmallows on top.  
For recipe, see page 111.
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to go with everything
Château de Cruzeau Blanc  
$28 | Pessac-Léognan, France |  
89 points 
This luscious barrel-aged white from 
Bordeaux glows gold. The intense 
cedar, balsam, persimmon and spice 
aromas beckon for turkey and 
stuffing—or any poultry, vegetable 
or pork dishes. It’s medium-weight 
and soft with a pleasantly sappy 
bitter ness. Vintages. LCBO 966010

one last indulgence
Osborne Pedro Ximenez  
1827 Premium Sweet Sherry   
$18 | Jerez, Spain | 93 points 
Put a log on the fire, open the choco-
lates and indulge in PX. This well-
aged beauty pours black and is as 
thick as molasses. It has extraordi-
narily rich flavours of raisins, walnuts 
and warm Arabic spices. It’s silky, 
with length that will stretch until 
dawn. Vintages. LCBO 47944

pair with apple pie
Puklus Cellar Szamorodni  
Sweet Tokaji   
$19 | Tokay, Hungary | 91 points 
For an exotic dessert sipper, look 
beyond Ontario’s ice wines to this 
Hungarian gem. Its honey, ginger 
root, beeswax and dried apricot fla-
vours complement apple pie and 
shortbread. It’s slim, rich and bolted 
together with great acidity. Plus, it’s 
a bargain. Vintages. LCBO 179374

Basilio Pesce’s
Citrus Salad 

The chef who made Biff’s  
a power destination has 
opened Porzia, a more 
relaxed Parkdale room 
where he cooks the Italian 
food of his family matri-
archs. Pesce’s mother, for 
whom the restaurant is 
named, used to serve this 
tart citrus salad between 
heavy courses at family 
dinners, including the 
Catholic Christmas Eve 
feast of seven fishes. He 
added hot chilies to com-
plete the trifecta of sweet, 
sour and spicy. For recipe, 
see page 112.

David Chow’s  
Apple-Prune Galette  

David Chow is a master  
of sweets. He studied at  
Le Cordon Bleu and cur-
rently runs the pastry 
kitchen at Stock, on the 
31st floor of the Trump 
Hotel. He infuses the old-
school apple pie with Chi-
nese flavours—five-spice 
and black tea—and folds in 
brandy-soaked prunes for 
smoky depth and sweet-
ness. For recipe, see page 112.

Ashley Wittig’s  
Vegan Rum Cookies 

Allergy sufferers regularly 
face crosstown traffic to 
stock up on sweets at 
Bunner’s, Ashley Wittig’s 
vegan, gluten-free bake 
shop in the Junction. 
Her banana–spiced rum 
cookies are a virtuous take 
on the rum ball. For recipe, 
see page 116.
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RECIPES 

Moses McIntee’s Brandy-Spiked  
Apple Cider
Makes 26 cups

shopping tip 
For the fullest f lavour, 
splurge on fresh-pressed 
organic apple cider, like Fils-
inger’s, which comes from a 
small orchard in Ayton, Ontario. It’s avail-
able at The Big Carrot. 348 Danforth Ave., 
416-466-2129. 

• 16 cups apple cider
• 4 cups pure, unsweetened  

 cranberry juice 
• 4 cloves
• 1 cinnamon stick
• 2 oranges
• 3 cups frozen cranberries
• 1 bunch mint
• 3 cups brandy, such as St-Rémy XO

1. Pour juice and cider into a large pot and 
set over high heat. Add cloves and cinnamon. 
Bring to a boil. Remove from heat. Cover 
and let cool in fridge. This will take at least 
4 hours. 

2. When cooled, transfer to a punch bowl. 
Remove cloves and cinnamon. Cut oranges 
into wheels and add to punch, along with 
frozen cranberries. 

3. Tear mint leaves from stems. Add to punch 
along with ice and brandy. Stir to release 
oils in mint. Serve immediately.

Geoff Kitt’s Latkes  
Serves 8

shopping tip 
Kolapore Springs smoked 
trout is virtuously fished and 
lusciously tender. You can find 
it at several gourmet grocers in 
the city, including Fiesta Farms. 
200 Christie St., 416-537-1235. 

Horseradish crème fraîche
• ½ cup crème fraîche
• ½ cup sour cream
• ¼ cup fresh chives, chopped
• 1 tbsp prepared horseradish
• 1 tbsp fine lemon zest
• Salt and pepper to taste

Latkes with smoked trout
• 3 tbsp all-purpose flour
• ¼ tsp baking powder
• ¼ tsp each salt and pepper
• 1 yellow onion
• 1 large russet potato, peeled
• 1 large egg
• 1 cup canola or vegetable oil
• ¼ lb smoked trout

 1. Prepare horseradish crème fraîche by stir-
ring all ingredients together in a small bowl. 
Cover and refrigerate until latkes are ready.

2. For latkes, combine flour, baking powder, 
salt and pepper in a small bowl. Place a 
strainer over another bowl. Grate onion into 
strainer. Peel potato, then grate over the 
onion. With a fork, mix together. Using your 
hands, squeeze out any excess liquid and 
discard. Beat egg in a medium bowl. Stir in 
onion-potato mixture and then flour until 
well combined.

3. Set a heavy frying pan over medium-high 
heat and add oil. When very hot but not 
smoking, divide latke mixture into 8 walnut-
sized balls. Cook them in batches, flattening 
each with a spatula into a 2-inch pancake as 
you go. Cook for 2 to 4 minutes per side until 
deep golden. Adjust heat as needed. Remove 
to a paper towel–lined tray. Best served 
immediately but can be reheated in a 350° F 
oven for about 15 minutes.

4. When ready to serve, place latkes on a 
platter and add a dollop of horseradish crème 
fraîche. Top with slices of smoked trout. 

Carl Heinrich’s 
Deconstructed 
Turkey With Stuffing
Serves 12

shopping tip

The Healthy Butcher sells 
grain-fed turkeys from Country-
side Poultry in Listowel. The pros 
there will break down and debone the bird 
for you upon request. 565 Queen St. W., 
416-703-2164; 298 Eglinton Ave., 416-489-3430.

Brine
• 16 cups water
• ½ cup salt
• ⅓ cup plus 2 tbsp granulated sugar
• 1 sprig sage
• 1 garlic clove, smashed

Turkey and stuffing
• 12 lb fresh or defrosted turkey,  

  broken down into 2 breast pieces  
 on the bone and 2 deboned leg- 
 thigh pieces. Save wings for stock. 

• 4 slices sourdough bread,  
 crusts removed

• 2 tbsp butter
• 1 small onion, diced
• 1 celery stalk, diced
• 1 garlic clove, minced
• 1 tbsp fresh sage, chopped
• Pinch each nutmeg, salt and pepper
• 2 to 3 tbsp vegetable oil
• Butcher’s string 

 
1. Place brine ingredients in a large pot. Bring 
to a boil. Pour into a large container and 
refrigerate brine until it’s cool, about 3 hours.
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2. Submerge turkey pieces in chilled brine 
and refrigerate for at least 5 hours.

3. Prepare stuffing. Preheat oven to 275° F. 
Remove crusts from bread and cut into 
½-inch cubes. Spread out on a baking sheet 
and bake for 15 to 20 minutes until golden.

4. Set a large frying pan over medium heat 
and add butter. When hot, add onion, celery 
and garlic. Cook, stirring often, for 3 to 5 
minutes until the onions are translucent. 
Stir in sage, nutmeg, salt and pepper. Stir 
in bread cubes. Refrigerate until cool, about 
15 minutes.

5. Remove turkey from brine. Rinse under 
cold running water for 5 minutes. Pat dry.

6. When ready to roast turkey, preheat oven 
to 300° F. Place deboned legs skin side down 
on a cutting board. Mound stuffing into a 
log shape over centre of each leg. (Don’t 
worry if you don’t use all of the stuffing. 
Simply place what’s left in a small baking 
dish, moisten with a little chicken broth, 
cover and bake alongside turkey until hot.) 
Wrap skin around each leg and roll as you 
would a jelly roll. Using butcher’s string, tie 
each leg in 4 places. The result should be 
roughly cylindrical and tightly sealed. 

7. Heat oil in a large frying pan. Brown each 
leg all over, then brown skin side of each 
breast. This will take 2 to 4 minutes per side. 
Add more oil as needed. Place turkey breasts 
skin side up and turkey leg rolls seam side 
down on a rack in a large roasting pan. Bake 
in centre of preheated oven. Remove breasts 
when an instant-read thermometre placed 
into the thickest part reaches a temperature 
of 150° and legs when they reach 180°. This 
will take 2½ to 3 hours. 

8. Remove to a carving board. Loosely cover 
and let rest for at least 15 minutes before 
carving. To carve, cut the breast off the bone 
and slice thinly crosswise. Remove string 
from leg rolls. Slice thinly. Serve warm with 
more stuffing, if you like.

Jonathan Poon’s 
Chinese Rice Stuffing
Serves 12 to 18

shopping tip 
For a celiac-friendly stuff-
ing, sub in wheat-free soy 
sauce, available at The Big 
Carrot. 348 Danforth Ave., 
 416-466-2129. Asian ingredients like sticky 
rice, dried shiitakes and lap cheong can be 
found at Oriental Harvest in Chinatown. 
310 Spadina Ave., 416-581-8666.

• 5⅓ cups sticky rice
• 3 tbsp dried shiitake mushrooms
• 2 lbs fresh chestnuts, about 3 cups

• 4 dried Chinese sausages (lap  
 cheong)

• 1 cup scallion, coarsely chopped,  
 about 1 bunch

• 2 cups chicken broth, preferably  
 homemade

• ½ cup unsalted butter
• ¼ cup soy sauce 
• 1 tbsp granulated sugar

 
1. Place rice in a bowl. Cover with cold water. 
Let stand overnight.

2. Drain rice in a fine metal strainer. Set 
strainer over, but not in, a pot of simmering 
water, ensuring water is not touching rice. 
Cover and let steam 45 to 55 minutes until 
rice is tender. Immediately spread rice out 
over a tray and let cool. This will take about 
30 minutes.

3. Meanwhile, place mushrooms in a bowl. 
Pour just enough hot water overtop to cover. 
Let stand for 5 to 10 minutes until soft. Drain 
and reserve mushroom liquid. Finely dice 
mushrooms and set aside. 

4. Using a small serrated knife, carefully 
score each chestnut with an X. Place in a 
pot. Cover with water. Season water with a 
pinch of salt, a pinch of sugar and a dash of 
soy sauce. Boil for 20 to 30 minutes until the 
skin comes off easily and the flesh of the 
chestnut is soft. When still warm but cool 
enough to handle, peel chestnuts. Break into 
small pieces and set aside.

5. Finely dice sausage. Set a frying pan over 
medium-high heat. When hot, add sausages. 
Cook, stirring occasionally, for 5 to 7 minutes, 
until they begin to crisp. Remove to a paper 
towel–lined plate.

6. Pour broth and reserved mushroom 
liquid in a large saucepan. Bring to a boil. 
Simmer for 20 to 30 minutes until reduced 
by half. Add butter and soy sauce. Turn the 
rice into a large bowl. Pour just enough broth 
over the rice to moisten. Gently stir in sau-
sages, chestnuts, shiitake mushrooms, 
scallions and sugar. Taste and season with 
salt, if you like. Serve alongside turkey.

Ben Heaton’s  
Scalloped  
Sweet Potatoes 
Serves 12

shopping tip 
Per fectly good Lan-
cashire cheese is avail-
able at chain grocery stores, but for an 
exceptionally nutty, artisanal version, hit 
the Cheese Boutique in Swansea. 45 Ripley 
Ave., 416-762-6292.

• 2 tbsp olive oil
• 3 red onions, thinly sliced



• 1 tsp mustard powder, preferably  
 Keen’s

• 4 sweet potatoes, peeled and sliced
• 1 tsp salt
• ¼ tsp each ground mace, ground  

 nutmeg and freshly ground black  
 pepper

• 2 cups Lancashire cheese, finely  
 grated

• 1½ cups chicken broth
• 1 cup whipping cream

1. Set a large sauté pan over medium-low 
heat and add olive oil. Add sliced onions 
and mustard. Cook, stirring often, for 50 to 
60 minutes until caramelized. 

2. When onions are almost done, preheat 
oven to 350° F. Peel potatoes. Using a man-
doline or food processor with a slicing blade, 
slice into thin rounds. Grease a 9-by-13-inch 
baking dish with butter. Arrange a layer of 
sweet potatoes in the bottom. Sprinkle some 
spices overtop. Top with  of caramelized 
onions and ¾ cup of Lancashire cheese. 
Continue layering twice more but reserving 
½ cup of remaining cheese for crust. Pour 
broth and cream over layered ingredients. 
Using your hands, press down to evenly 
distribute liquid. Cover with foil. Bake for 
1 hour until potatoes are very tender and 
most of the liquid is absorbed.
 
3. Remove foil. Raise oven to 450° F. Sprin-
kle reserved ½ cup cheese evenly over 
potatoes. Bake for 5 to 10 minutes until cheese 
is melted. Cover with foil and let rest for 20 
to 30 minutes before serving.

Basilio Pesce’s Citrus Salad 
Serves 12

shopping tip 
Masellis, an Italian 
deli on the Danforth, 
c a r r i e s  f i e r y,  f l o r a l 
Donato Macina preserved 
chili peppers, which are per-
fect for this dish. 906 Danforth 
Ave., 416-465-7901.

• ¼ red onion, finely diced
• 6 tbsp red wine vinegar
• 2 tbsp granulated sugar
• 4 tsp kosher salt
• 24 green olives, smashed and pitted
• 2 tsp to 2 tbsp chili peppers in oil,  

 drained and roughly chopped
• 2 blood oranges
• 2 navel oranges
• 4 clementines
• 2 ruby red grapefruits
• 1 lemon
• 1 tbsp olive oil (optional)
• Cracked black pepper
• ½ cup lightly packed flat-leaf  

 parsley
• ½ cup lightly packed mint

1. Place red onion in a bowl, stir in vinegar, 
sugar and salt, and cover. Allow flavours 
to infuse at room temperature for 3 hours. 
Drain. Stir in olives and chopped chilies. 
Adjust amount of chilies to your liking. Set 
aside and let infuse for 1 hour more.

2. Just before serving, segment the clemen-
tines. Slice a thin piece from top and bottom 
of grapefruits, oranges and lemon. Cut off 
remaining peel. Cut segments from mem-
brane. Arrange fruit over a platter. Spoon 
olive mixture overtop and drizzle with olive 
oil. Crack pepper overtop. Garnish with 
parsley and torn mint. Serve immediately.

David Chow’s Apple-
Prune Galette 
Serves 12

shopping tip 
You can find five-spice 
powder at any grocery 
store, but it’s best when 
ground fresh with a mortar 
and pestle. Throw in equal parts star anise, 
cloves, cinnamon, fennel and Szechuan 
peppercorns, all available at The Spice 
Trader. 877 Queen St. W., 647-430-7085. 

Calvados-soaked prunes
• ⅓ cup granulated sugar
• ½ lemon
• ½ vanilla bean
• 1½ tsp Lapsang Souchong or  

 English Breakfast tea leaves 
• 250 g dried prunes, preferably  

 prunes d’Agen 
• ½ to ¾ cup Calvados

Cream cheese dough
• 250 g block cream cheese,  

 at room temperature
• 1 cup unsalted butter,  

 at room temperature
• 1¾ cup all-purpose flour
• Pinch salt

Walnut frangipane
• ¼ cup whole almonds
• ¼ cup walnuts
• ¼ cup unsalted butter,  

 at room temperature
• 3 tbsp granulated sugar
• 1 egg
• ¾ tsp vanilla extract
• 2 pinches salt

Apple filling
• 5 Granny Smith apples, peeled,  

 cored and cut into ¼-inch slices
• ½ lemon
• ⅓ cup granulated sugar
• 1 tbsp cornstarch
• ½ tsp five-spice powder
• 1 egg, beaten
• 1 tsp granulated sugar
• 1 tbsp unsalted butter



1. Place sugar and 1 cup water in a small 
pot. Add the zest and juice of ½ lemon. 
Using a small knife, make a slit along one 
side of the vanilla bean. Run blunt side of 
knife over the bean, releasing seeds. Add to 
water mixture. Bring to a boil. Remove 
from heat. Add tea. Cover and infuse for 5 
minutes. Meanwhile, place prunes in a 
stainless steel bowl. Strain mixture over 
prunes. Cover and allow prunes to plump 
for 12 hours. 

2. When prunes are plump, strain, reserving 
the liquid. Place them in a large jar. Pour 
Calvados over prunes. Top with soaking 
liquid. Seal and gently shake. Let stand in a 
cool, dark place overnight. If making ahead, 
soaked prunes will improve over time. 
Covered and refrigerated, they’ll keep for at 
least a month.

3. To prepare dough, place cream cheese and 
butter in the bowl of a stand mixer. Using 
paddle attachment, beat until evenly com-
bined. Beat in flour and salt on low speed 
until the dough comes together. Don’t worry 
if it’s a little streaky. Shape into a disc and 
wrap it in plastic wrap. Refrigerate for at 
least 1 hour until chilled. If making ahead, 
dough will keep well refrigerated for  
2 days.
 
4. To prepare frangipane, whirl almonds 
and walnuts in a food processor until finely 
ground. Place butter and sugar in bowl of 
stand mixer. Using paddle attachment, beat 
until light and f luffy. Beat in egg. Add 
ground nuts, vanilla and salt. Beat until 
evenly mixed. Refrigerate for at least 1 hour 
until f irm. If making ahead, frangipane 
will keep well, covered and refrigerated, 
for 2 days. Bring to room temperature 
before using.

5. When ready to bake, preheat oven to 400° F. 
Strain prunes and chop roughly. Place sliced 
apples in medium bowl. Add zest and juice 
of ½ lemon. Toss juice with apples. In 
another bowl, combine sugar, cornstarch 
and five-spice. Toss with apples.

6. Roll chilled cream cheese dough into a 
circle about 14 inches in diameter. Place on 
a large parchment-lined baking sheet. Refrig-
erate until slightly firm. Spread frangipane 
over dough circle, leaving 1½ inches of edge 
uncovered. Scatter chopped prunes over the 
frangipane and press lightly. Mound apples 
overtop. Fold edges of dough toward the 
centre, overlapping them to form a galette. 
Brush dough with beaten egg. Sprinkle with 
sugar. Dot apple filling with cubed cold 
butter. Bake in centre of preheated oven for 
20 minutes, then reduce temperature to 
375° F. Continue baking another 20 to 25 
minutes until crust is golden and apples are 
tender. Remove from oven and let cool. Cut 
into wedges. Serve with  Calvados-spiked 
whipped cream. 
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Ashley Wittig’s 
Vegan Rum Cookies 
Makes 30 cookies

shopping tip 
Sai lor Jerr y Spiced 
N av y  R u m ,  w h i c h 
exudes vanilla and 
nutmeg, will add an 
extra-warming kick to 
the cookies. LCBO 80127. 

Cookie batter
• 1¾ cup gluten-free  

 all-purpose baking flour,  
 such as Bob’s Red Mill

• 1½ tsp baking powder
• ½ tsp sea salt
• ½ tsp xanthan gum
• ½ tsp grated nutmeg
• ½ tsp ground cinnamon
• ¼ tsp baking soda
• ½ cup mashed banana,  

 about 1¼ bananas
• ¾ cup granulated sugar
• ¼ cup canola oil
• 2 tbsp dark rum
• 1 tbsp molasses
• 1½ tsp vanilla extract

Icing
• 1 tbsp organic buttery spread,  

 such as Earth Balance, softened
• 1¼ cups sifted icing sugar
• 1 tbsp non-dairy milk, such as soy,  

 almond or rice milk
• 1 tbsp dark rum

1. Preheat oven to 350° F. Line 2 large baking 
sheets with parchment paper.

2. Sift flour, baking powder, salt, xanthan 
gum, nutmeg, cinnamon and baking soda 
into a medium bowl. Whisk until evenly 
combined. 

3. Place bananas in a large bowl and mash 
with a hand mixer or potato masher until 
smooth. Whisk in sugar, oil, rum, molasses 
and vanilla. Using a rubber spatula, gently 
fold wet ingredients into dry. 

4. Drop about 1 tbsp batter onto a lined 
baking sheet, spacing cookies at least 1½ 
inches apart. 

5. Bake in preheated oven for 10 minutes 
until golden-brown and puffed. Cool com-
pletely. Repeat with remaining baking sheet 
of cookies.

6. For frosting, place non-dairy butter in a 
medium bowl and beat slowly with sugar 
until evenly mixed. Add non-dairy milk 
and rum. 

7. When cookies are completely cool, use a 
spatula to remove to a platter and drizzle 
each with icing. 
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“Pinball  
Clemons always 
compliments me 

on my suits”
—Mark Cohon, p. 98

If there’s such a thing as an “it” 
dog, this year’s is the Ganaraskan. 
They’re bred in Port Hope—a mix 
of schnauzer, poodle, cocker span-
iel and bichon frisé—to be the best 
of each breed, but infinitely less 
precious (check out Floyd, at right). 
And the secret is out—Toronto’s 
dog parks, once the domain of lab-
radoodles and wheatons, are teem-
ing with them. They’re smart, they 
don’t shed, and they’re preposter-
ously cuddly.
1. Ganaraskan Puppy  
From $1,200. Contact Bernard Gil 
for information. 905-885-0082. 

h o l i day  g i f t  g u i d e

The Wish List
One hundred of the things 
we want most this year— 
starting with a puppy
By Meaghan Binstock,  
Simone Olivero and Mark Teo

Photography by Liam Mogan  
and Carlo Mendoza
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2. Eames elephant kid’s chair, 
$320. EQ3, 222 King St. E., 416-
815-2002.
3. Porsche Design shisha pipe, 
$2,050. Porsche Design, 77 Bloor 
St. W., 416-929-1800.
4. Go-cart console table, $200. 
CB2, 651 Queen St. W., 416-366-2828.
5. Magic Cube iPad keyboard, 
$200. Holt Renfrew, 50 Bloor St. 
W., 416-922-2333.
6. Cowhide Louis XV Chair, 
$1,190. Love the Design, 
1362 Queen St. E., 416-408-1727.
7. Vlieger and Vandam Guardian 
Angel purse, $299. A2Zane, 
753 Queen St. W., 416-803-7754.
8. Bellwoods and Christie Pits 
handmade bats, from $200. 
Garrison Creek Bat Co., 
garrisoncreekbats.com.
9. Oliver Spencer country boot, 
$545. Uncle Otis, 26 Bellair St., 
416-920-2281. 
10. Cricket loom, $225. Lettuce 
Knit, 86 Nassau St., 416-203-9970.
11. Pro-Ject Expression III 
turntable, $700. Bay Bloor Radio, 
55 Bloor St. W., 416-967-1122.

6
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12. BeoPlay A8 iPhone dock, 
$1,150. Bang and Olufsen, 
175 Avenue Rd., 416-935-1919.
13. Pocket knife, $220. Tosho Knife 
Arts, 607 Markham St., 647-722-6329.
14. Rag and Bone Harrow boot, 
$525. Jonathan and Olivia, 
49 Ossington Ave., 416-849-5956.
15. Vintage type signage, $225 
each. Love the Design, 1362 Queen 
St. E., 416-408-1727.
16. Outsider Denim, $220. Model 
Citizen, 279 Augusta Ave., 416-
703-7625. 
17. Mjölk and Hoi Bo toiletry 
case, $160–$240. Mjölk, 
2959 Dundas St. W., 416-551-9853.
18. Lizzie Fortunato cuff, $425. 
6 by Gee Beauty, 6 Rox  borough St. 
W., 416-960-8080. 
19. Pal Zileri leather gloves, 
$295. Via Cavour, 87 Avenue Rd., 
416-925-1866.
20. Locally handmade brass 
necklace, $240. Michelle Ross 
Jewelry, mnross.com.
21. Skyway bicycle, $925. 
Mountain Equipment Co-op, 
400 King St. W., 416- 340-2667.
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22. Herschel backpacks, 
$40–$85. Te Koop, 421 Queen 
St. W., 416-348-9485.
23. Ilesteva Leonard sun-
glasses, $175. 6 by Gee 
Beauty, 6 Roxborough St. W., 
416-960-8080.
24. Leather-bound 
grooming kit, $195. Brooks 
Brothers, 200 Bay St., 
416-368-0162.
25. Fable-fox throw pillow, 
$180. Bluebird, 758 Queen St. 
W., 416-535-3232.
26. Kate Spade watch, $175. 
Holt Renfrew, multiple 
locations.
27. Hario Nouveau vacuum 
coffee brewer, $118. Green 
Beanery, 565 Bloor St. W., 
416-588-7700.

28. Marimekko teapot, $87. 
EQ3, 3–51 Hanna Ave., 
416-533-9090.
29. Acne Kids MiniStrind-
berg sweater, $169. Jonathan 
and Olivia, 49 Ossington Ave., 
416-849-5956.
30. Kiev 4 Camera, $185. 
Lomography, 536 Queen St. 
W., 647-352-6702.
31. North Pole dog parka, 
$40–$67. Canada Pooch, 
canadapooch.com. 
32. Faviken by Magnus 
Nilsson, $50. Type Books, 
427 Spadina Rd., 416-487-8973. 
33. Lambswool Fair Isle 
sweater, $136. J.Crew, 
220 Yonge St., 416-977-0941.
34. Armstrong and Wilson 
pocket squares, $55–$85. 
GotStyle, 62 Bathurst St., 
416-260-9696.
35. Tanner Goods belt, $98. 
Uncle Otis, 26 Bellair St., 
416-920-2281.
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36. Harrow Vapor squash  
racquet, $180. Brown’s Sports, 
2447 Bloor St. W., 416-763-4176.
37. Master pogo stick, $60. Mas-
termind Toys, multiple locations.
38. Falconwright clutches, 
$56 each. Robber, 863 Queen St. 
W., 647-351-0724.
39. Daniel Wellington watch, 
$198. A2Zane, 753 Queen St. W., 
416-803-7754.

40. Billykirk stitched card case, 
$90. Sydney’s, 682 Queen St. W., 
416-603-3369.
41. Marseille knot door stopper, 
$64. Sweatpea’s, 163 Roncesvalles 
Ave., 416-537-3700.
42. Verso vintage Hungarian 
medical boxes, $85–$125. 
INabstracto, 1160 Queen St. W., 
416-533-6362.
43. Imperia pasta machine,  
$100. Williams-Sonoma, 
multiple locations.
44. Patouche Red Riding Hood 
wool cape, $88. Planet Kid, 

87 Roncesvalles Ave., 416-537-9233.
45. Kobo Mini, $80. Indigo, 
multiple locations.
46. Über pro bar roll, $195. BYOB, 
972 Queen St. W., 416-858-2932.
47. Bruno task lamp, $119. CB2, 
651 Queen St. W., 416-366-2828.
48. Skull candle, $98. Love 
of Mine, 781 Queen St. W., 
416-368-4999. 
49. Bradley Wiggins for Fred 
Perry cycling shirt, $105. 
Fred Perry, 964 Queen St. W., 
416-538-3733. 
50. Jonathan Adler salt and  

pepper shakers, $60. Magic Pony, 
680 Queen St. W., 416-861-1684.
51. Mugaritz: A Natural Science 
of Cooking, $50. The Cookbook 
Store, 850 Yonge St., 416-920-2665.
52. Deep Into the Forest 
diorama, $63. Swipe Design, 
401 Richmond St. W., 416-363-1332. 
53. Modernist Cuisine at Home 
by Nathan Myhrvvold, $147. 
Indigo, multiple locations.
54. Terrarium, $100. Take to the 
Sea, 165 Augusta Ave., 416-200-
8808.
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55. Famous Canadians scarf, 
$40. Drake General Store, 
1144 Queen St. W., 416-966-0553.
56. Uncle Goose Japanese 
alphabet blocks, $45. Good Egg, 
267 Augusta Ave., 416-593-4663.
57. Izola flask, $30. The Future of 
Frances Watson, 1390 Queen St. 
W., 416-531-8892.
58. Vintage shirt wallets, $45 
each. Indigo, multiple locations.
59. Marvis Italian toothpaste, $12, 
and Botot mouthwash concen-
trate, $22. Jacob and Sebastian, 
622 Queen St. W., 647-345-0478.
60. Stolen Riches shoelaces, $18. 
A2Zane, 753 Queen St. W., 
416-803 7754. 
61. Fidoodle DIY car kit, $14. 
Kid Icarus, 205 Augusta Ave., 
416-977-7236.
62. Corkers build-your-own ani-
mal kits, $8 each. AGO Shop, 317 
Dundas St. W., 416-979-6610.
63. Cuppow Mason jar lid, $10. 
Kid Icarus, 205 Augusta Ave., 
416-977-7236.
64. Kikkerland Electro-Man 
multi outlet, $30. Neat, 
628 Queen St. W., 416-368-6328.
65. Straight Outta Parkdale 
onesie, $32. Mini Mioche, 
795 Queen St. W., 647-348-5883.
66. Bittermens bitters, $24. BYOB, 
972 Queen St. W., 416-858-2932.
67. Bento lunchbox, $20. Neat, 
628 Queen St. W., 416-368-6328.
68. Vinyl coasters, $23. BYOB, 
972 Queen St. W., 416-858-2932.
69. Sewn by Blythe closet mon-
ster, $44. Kid Culture, 2986 Dun-
das St. W., 416-859-9006.
70. Preserves, $8–$12. Stasis, 
476 Roncesvalles Ave., 647-
766-5267.
71. Shannon Gerard Plant You 
Can’t Kill, $15–$30. Kid Icarus, 
205 Augusta Ave., 416-977-7236.
72. Art of the Restaurateur by 
Nicholas Lander, $40. Good Egg, 
267 Augusta Ave., 416-593-4663.
73. Izola Three Soaps, $24. Scout, 
405 Roncesvalles Ave., 416-546-6922.
74. Mr. Bumble bath soaps, $16. 
Lush, multiple locations.
75. Kikkerland bike horn, $10. 
The Future of Frances Watson, 
1390 Queen St. W., 416-531-8892.
76. Ontario trillium poster, $40. 
Russet and Empire, 390 Keele St., 
416-649-0042.
77. Bike chain bottle opener, 
$10. Ecotique, 191 Roncesvalles 
Ave., 416-516-2234.
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78. Fidoodle flip doll, $46. 
Planet Kid, 87 Roncesvalles Ave., 
416-537-9233.
79. Wind-up music boxes, $10. 
Red Pegasus, 628 College St., 
416-536-3872.
80. Raymond Biesinger Toronto 
print, $40. Kid Icarus, 205 Augusta 
Ave., 416-977-7236. 
81. New Leaf teapot, $30. 
DavidsTea, multiple locations.
82. Gold clutch, $35. eLuxe.ca.
83. Izola candles, $37. Scout, 
405 Roncesvalles Ave., 416-
546-6922.
84. Contacts case, $8. Drake 
General Store, 1144 Queen St. W., 
416-966-0553.
85. iPhone alarm clock,
$49. Drake General Store, 
1144 Queen St. W., 416-966-0553.
86. Wooden tops, $8–$16. Moss, 
544 Danforth Ave., 416-462-9898.
87. Zassenhaus retro magnetic 
steel timer, $25. Degrees, 
2588 Yonge St., 416-484-8222.
88. Snowman kit, $40. The Bay,  
multiple locations.
89. Wildwood by Colin Meloy 
and Carson Ellis, $10. Ella 
Minnow, 1915 Queen St. E., 
416-698-2665.
90. Daneson Toothpicks, $7–$9. 
Model Citizen, 279 Augusta Ave., 
416-703-7625.
91. Bespoke Uprising tea towels, 
$35. Scout, 405 Roncesvalles Ave., 
416-546-6922.
92. Kusmi teas, $24–$30. 
Good Egg, 267 Augusta Ave., 
416-593-4663.
93. Sea to Sky salts from BC, $6. 
The Mercantile, 297 Roncesvalles 
Ave., 416-531-7563.
94. Sesame Street cookie 
cutters, $25. Williams-Sonoma, 
multiple locations.
95. Royall bay rhum lotion, $46. 
Brooks Brothers, 200 Bay St. W., 
416-368-0162.
96. Nanoblock animals, $13. 
Game Trek, 2599 Yonge St., 
416-489-4263. 
97. Barrel wine rack, $22. Ziggy’s at 
Home, 794 College St., 416-535-8728.
98. Skip Hop zoo luggage, $46. 
Kol Kid, 674 Queen St. W., 
416-681-0368.
99. Memo Mountain bulletin 
board, $12. AGO Shop, 317 Dundas 
St. W., 416-979-6610.
100. Kate Beaton calendars, $15 
each. The Beguiling, 601 Markham 
St., 416-533-9168.
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