WHEN A CHEF IS ON THE PA

By Gixa MALLET

f there's a minty smell in the

wir, blame the newest, hottest,
mist passionale restanrant trend:
cheds thelr own lerbs and
veggies. Its the ultimate organic
high. A chef simply nesds o roaf o
a nearhy patch, raised beds or big
pats with perfect soll, a watering
system amd an enthuaslastie and/for
toderant landlond. You don't even
have 1o be patient Decause a garden
blossoms so fast. Customers are
maknlining fresh o' local, anguish-
g over carbaon miles and they love
the idea of biting down on a parsbey
wand or ucchind flower phcked mo-
AT &0 & mere 100 feel away,

‘Thee locavore phenomenocn is Hike
o lsumaml. For years, organic was a
cloud on the horizon. Eighteen vears
agn, Jamie Kennedy founded the
Fexst of Fields organic celebration
(this year, it's on Sept. 16 a1 Everdale
Organic Farm). There was foodie bazz
bt it was sl in the mangine. Geonge
MiNeil, the food and beverage man-
ager of the Royal York Hotel, was
another ploncer when be began gar-
denlng an the hotel’s ool in 1998, But
Inwasn't until the public was turned
om by theee recetit books, Oranfvornek
Dilenmma, Animal Vegrtmble Afirmele
amd The Mad-Mile Dief, that the idea
b e thee malnstresm.

Bat where do I find my gardener-
chef? Here ks the pick of the erop.
Perfect parsley at 360 Whos
that picking the basil at the base of
the CN Tower? A big guy with a trug
in chef’s whites and a black skullcap
— Peter George bs executive chef of
360, the tallest revelving resto in
the world and the biggest restan.
ramt complex in Toronto. 5o, what's
be doing down here, strolling and
enidifing the herbs in two long raised
bels? Indulging a passion,

Genrge started planting bwo B5x7-
foot beds three years ago and s now

all the berbs he necds for
the CN Tower’s three restanranis
— 360, Harizon, a brasseriz, and the
fast-food Market Place — which to-
gether serve in the neighbourhood
of LE00D meals a day. George says
proudly, “We'rne a scratch kitchen”
which means everything ks freshly
made, even the sandwiches, which
inclisde saffings like herb-favoaned
hame-gimoked

George bites enthusiastically into
a pour, sorrel leaf that looks
like & big green rabibit ear, *1 use it

as achiffonade with my spinach and
artichoke avioli dusted with fen-
nel pollens | tmste French tarragon
which is like eating Heorice. Giant
basil leaves for pesto. He frowns
i the invasive chocolate mint,
“Taste it,” he commands. It tastes
like Cadbury’s. He waves a branch
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of flat-leaved parsley, *1 only use
Italian; you pat it in any dish and
it makes that dish better, Thyme
and rosemary, they it on the pal-
ate and you have to be very careful
when you use them — bat parsley
berings out the nataralness of food.”
He inhales French lavender blos-

soans amd niotes, °1 make chicken
glazed with lavender honey”™
Suoress bhreeds empire building.
George has taken over a patch of
hiflside for a fine shaw of Sweet 100
cherry tomatoes and a potato plot.
He digs aut & big wiyite patato, Next
year, he's going to plant Klomdike
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Peter George, executive chef at 360, harvesting fresh herbs in his ganden at the base of the CN Tower, “We're a scratch kitehen,” he says,

Rose, o red-skinned vellow potato,
and

An apprentice s now hovering
over the seoteh bonnet poppers.
Gearge smiles. Bome young cooks
radsed before the organic buzz don't
kniow ehervil Erom oregano., “1ts im-
partant fo know how food is grown

and where it comes from,” says
George, Now his mission is to pass
o i passion.
Paola’s peach tomatoes al
George “lt's a pride thing.” says
Larenso Loseto, executive chief of
George, the restaurant in Verity,
the professional women's club on
Quieen Street East. "You're so proid
1o he growing your fomd.”

Three years ago, Loseto started
a small pot garden on the sun-
drenched terruce above the res
taurant and since then he's been
picking tomatoes, rucchind fewers,
WVietnamese corinnder, chili peppers,
lettuces for the kitchen all sammer
lomg. Arugula grown without pesti-
cldez. “Sure, the aragula had little
healies, Tt who cared™

The pot garden fluctuates. Last
week, the tomato crop was so heavy
that “We didn't have to buy cherry
boamatoes” Other times he Lurms (o
his secret weapon — Mama Faola

Loseto grew up learning the
difference between fresh-picked
and supermarket Hstless from his
mather's Brampton garden: =1 got

an understanding of when to eat
what and an appreciation for what
quankity is”

Today, his mother sends him
organic lettuce, cucumbers, toma-
toes of all kinds — heirkoom, Ikalian
Roma and peach tomatoes. A peach
tomato!l [ bite into this small trans-
Iaeently yellow fruit and — hingo
= ft tastes peachy. Then Loseto of-
fers one of his mother's amazing
skinny green beans which he can't
o without. *] use them with cherry
tomatoes for o sashimi dish”

for Cabarnet Franc on
the Royal York Roof? [David
Garcelon, the executive chef of
Falrmont Royal York, is stepping
with élan into George MeNeils gar-
dening clogs, Catching the zeitgeist,
he's 1aking 1ours of guests around
the roof garden. It's all parnt of the
Centennial Tea package celebrating
the hotels 100th anniversary,

The beils burst with kale, Black
hasil, eggplant, Japanese parsley,
lemon verbena Ganoelon gives me n
wweet little orange cape gooseherry
and urges me to munch stevia,
which tastes like saccharine — he
wses 1 for desserts for diabetics,

Great bughes of alice-blue har-
age Nowers, essentinl garnish for
Pimm’s Mo, 1, are matched by the
plnkly spectral cosmos that the

sushil chefs asked for,

And there's so much more. Hops
trudled on lattice amd Vidal and Cab-
ernet Frane vines covering a wall,
Garcelan has even more ambitbous |
plans. As he strofls through his
garden, he's begun notleing his fel-
low creatures, the ladyvbugs, batter-
e and bees. “Starting next month,”
he says, “we are golng to pot in
beehives - imagine how the homey
will taste!™
Cowhall's roof — for the lovage
Mark Cutrara started planting
long before he opened the all fresh
' bocal Cowbell In Parkdale. The
first challenge was getting to the
restaurant roof *1 had to climb a
ladder and go through a haeh.”
Quite undeterred, Cutrara lugged
ap 50 16-lre pails (recycled cook-
ng- ol containers), sacks of parest
top soil, & hose for watering and
put in “mostly herbs 1 ean't find ot
the market” That means chervil, o
rejavenating herb that hus a fnintly
antiseptic Navour, Borage |s an-
ather herb rarely found in markets,
and then are the chilis and edible
Marwrers such a3 marigobds.

And what on earth is lovage for?
It reminds me of celery withaut ol
ery's outrageous assertion. Cutrarm
combines lovage with parsley and
his own home-cured ham to create
e dish.

The tomatoes didn't make [t
through the heat this year. but
Cutrara says, “'ve definitely plans
to expand it next spring’s plantings
are wide open.”

Black Dog's gone crazy for
herbs Kelly Childs and Ken Rocter
used to have o greatl pub in West
Ranzge. Nerw, they've gone green with
i hierlr garden and upscale organic
dining. This year they bouglt 20 g

oregann
Sell pets that fresh-cut intensity into
dishes like rooftop herb-marinated
wilid salmon.

Rueter reports that his custome s

"are just gobbling this up, The plain
fact s that people are looking at a
sustainable eovironment, The 2o
Mile [Het inspired me — everything
we buy is chosen to lessen carbon
emizshons, Gaka s our botthed water;
it comes from Caledon and the baot-
tles are recyeled, much better than
erying plastic from Fiji”
Boba's lemon verbena ice
eream The best moment of the day
far chiel Barbara Gordoa b8 watering
the flower and herh boxes on the
terrace, Among the flourishing
planis are lemon verbena, black fen-
nel, kale, nasturtium, parsley, sage
and & cardoon, & type of Victorian
artichoke.
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