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Cheof Mark Cutrars has dediented himself — and his new nnt — i inable culsine, The restaurnnt has its own organke herb patch and Cutrnrs nuskes his own buiter.
Copwhicll swly o really hurts. 15 only food had the
Quisen A QP05 cloat of, say, cars, the government
e e Reai wouald denounce the Californans’

undercut local

By Gina MALLET ’ '}'::'Itfnddo i‘ ’Twm
he iz in Callfornla is sustain: can do ks persoaally boyeok
ahility. 1 wasnt sure what the Callfornia focd and Whode Fools,
term really meant so | Googled the thee fatin-green United States super-
market thad bins colonieed Hazelton

worts Sustainalie Tabile ared ney eyes
crossed. LOL, this is Utopla. “Sus-
tainable agriculture involves food
production methods that are healthy,
do mid harm the environment, re-
wpect workers, are humane to ani-
mals, provide alr wages to farmers
and sapport furmiing commminitie.”
A plg escaping from Anirea Furm
Just few by iy windew,
Fustakiability is a hard row w0
heoe. St, Alice Waters of Chez Pan-
\sse, in politically correct Berkeley,
decided to stop importing French
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mineral water hecause of the car
bon footprint/miles, But theres
evidence now that inefficient local
production squanders fossil fuels
more than te miles a food travels.
Anyway, an equally lgnorant but
sdloring restanrateir in Los Angeles
wanted to copy Walers but couldn’t
— hee can't afford to mot sell botiled
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hisslmess by the Californian growers

water, he needs the money.

The difermmma moves 1o Torooto
1 wunt to ext our Jwn delicious On:
tarko strawberrhes but my ool shap
has emly Californbs strawherries for
sabe. Whaa? | learti thal our own
strawherry growers ane not sustaln-
whlir hecause they're being prit out of

wheo produce assembly-tine straw-
berries with ihe snme relationship
to o frait as cheeseless Cheez Whiz
has 10 cheddar. Bt taste dossn't
matter, The Califormnians' vast lob
odomized strawberries are pvaliable
year-round and thiy're so cheap that
Omtario supermarkets can't resist
thoerm. This is where the bow stasus of

Lanex. [ doubt whether those con-
sumsers who depend on Californin
citrus all winter will want to join me.

Frastrated, [ look for a true be-
liever., 1 find ome a1 Cowbell in Park-
dale. Orwmer-ched Mark Cutrasa (o
meerly of the Globe Bistro) has dedd-
ented himseli to sstainable cuisine.
Cowbsel] [ & warm litile histro with
found furnitere, pews and tables
from nn obd church and local art
Ists" pletures o the walls, Cutraia
huns h|-'l o tl"ll'lh’! hﬂh palch, be

makes his own butter (the milk is
trom the organic Harmwonie dairy)
arwl hee nges and batchers meat from
such organic/free-ange sources as
Weber's anud the Healthy Buicher:

Temight I'm joined at Cowbell by
‘three eaters ancous to test the taste
of sustainable food. We are soon
brorvrsingg throagh the menu, chalked
om strategically placed boards. Gary,
a lawyer who moonlights &s family
eheed, is secking relief from the fash-
bumista tremd of “food that has so
magy things in it that maving your
ok anoumnd is akin to being inside
a pinball machine, leaving you un-
able Lo savoiir amy sensation before
another arrives.” He tocks happily
into the single-minded sensatbon
of the green tomato and vegetahle
slock garpacho; when | taste it, I'm
amared to disoover that | am finally
eating a version of the soup that |
like. A too modest but pinkly tender
veal sieak follows with more groen
Eemaines,

Sarzh, an editor whose discern-
Ing palate leads her to almost in-
variably order Interesting food, is
right again with n skeleton gtre-
wure of dewp-fried polesta brickettes
gambshed with house bresacla and
& plangent roasted pork shoulder
with moasted garlic, shallots, apple
chutney and haoon.

1 start with deep-fried sicchind
blossomii, then a blade steak. Here's
1he beeaiaty of chef™s custom buich-
ery: a blade steak b cot from the
ahoulider bade or chmck anea, a part
of the cow’s dnatomy that doesn't
tuarn up on uptown menus. I3 s
lean, pink, tender amd has an nsisg-
ent sbeely taste,

The accompanving frites need
refreshing, but 1 shouldn't be eating
potatoes. They contain faf-saluble,
peurotoxic, natural peiticides that
show up in the Blasd of all potats
eaters. (Bome pregnant raks fed po-
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tatods have had ratlets with blrrh
defects) The lack of green
suggest that Cowbell ks l'n'llrvl."lns
the pesticide debate: While organie-
heads demaonize synthetle chem-
kcals, they lgnone the et that we eat
far more crganic pesticides — ke
brpceoll] — than synthetic pesti-
chiles, Om the otler hand, the resto
maay be facing the reality that most
omnivores avold veggies when they
el ot Nutritkmists have destroyed
vegghes' taste-bud appeal by brand-
ing them super-healthy. VEG is now
a mnemonic for cancer preven-
than — *1'm eating these carrot tops
to prevent eolon cancer” is hardly
dinner o inn
Stephen, a winemaker with the
plckiest palate of all, striles out. The
apening salade composé contains
gond ham bat s otherwise without
Identity, The prass-fed chicken thigh
confit and ballotine stuffed with
leelks evoke a sigh: “virmously pro-
duoed perhaps but too bland.” We
all found absurd the tiny daubs of
eheese ik passed for a cleese plate.
Just Jet us pay for a couple of chesses.
Wi ate the Ontario strawberry
soup perfused with sparkling wine
and the strawberry crépe with
the mixed feelings of a wake. The
‘waiters are friemdly and unobtru-
sive — "Not so overwhelming that
we need to get a restraining onder
so wo can talk to esch other,” says
Giary. Wi all pitch in on the summa-
tion: Ched Cutrara is charming, and
once Cowbell finds its pigs® legs, 1ts
going to be hard to keep sway the
YAWMs, young and wealthy and
norminl, who wear workelothes,
hike to work, drive hybrid cars and
want t koeep the planet safe by cal-
ing ethicalky,
N Dinner for two plus tax: $102 To
commient on this review and read
others, visit blog.ginamallet oom.
Nrie rnm' Poxt




