IHTARIQ RESTA

RANT NEWS

ark Chitrara can'y come 1o the ptlnllr
"He's
" Appropriste! Cu

Hght now,.” sayn o mule vojce

butchering ducks!

trara, 37, chef of the Parkdale district bistro Cowbell
belleves hands-on makes the dish

A 12-year veleran of Toronio's fimer Kitchens, he

inclhudhing celebwrity

ONTORBNTO

. has worked with fop opcrutors
Story and photos by Dick Singer : it F L 4
chef lamde Kennedy, The experience taught Cotrara
{oscuin, dhetall and perseverande.

Inan era where many think big, Cutrara amd part

ner Karin Culliton sought o create small, intimate

Q

WATIOMAL ARTE CENTED
CHMTREE HATIONAL DEY ARTH

Exquisite food. Impeccable service. Intriguing Venue.
These are the hallmarks of the National Arts Centre’s popular restaurant and
Catering services. Executive Chef Kurt Waldele presides aver award-winning
cuising with the best in contemporary and internationally inspired dishes.

The National Arts Centre:
Le Café Restaurant

Le Cafét Restaurant Manager
A wasoned bilingual professional with a background in a fine dining setting, you
oversee the finest guest dining experience within the nation’s capital. Leading
and mentoring a highly motivated and guest focused team, you bring a thomough
knowledge of restaurant operations and service techniques. Your flare and creativ-
ity, your commitment to only the highest standards of customer service, your wine
knowledge and culinary experience permits you to carry on the fine tradition g
culinary delights and first class service our clients have come o exg
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* Removes bumt-on,
baked-an lood
and greasa
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= Full-strangth
claaning for tough
greasy soils
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Flaor Cleaner

= Formulated o
remoye tough
grease and dint
on professional
kitchen floors

Dawn

Manual Pot and
Pan Detergant
= Powerful formula
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toughest gresss

Fad mare infermation, eall 1-

SOr

kitchien

needs ane maostly organic. sourced fresh and

and abwve all, exceptional. Thesr
clove 1o home

ctail that has
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An umwavering] attention to d

quickly placed Cowbell In thi
Taronio’s new caterics. [n bess than a year of
operathing it hias st @ standand that is difficul
o cticr

Big prabse for & small 30-wat siorefrond
operation with an eght-place bar and tiny
front patio o Queen Street West, deep in the
heart of Markdale district, a formerly impoy
erabed] area now quickly becoming a boacation
for sought-out dining and drinking spota 11
& Far Trodn the burz of Tomonio's coee, In this
section, traffic mills '.w,. i fouch sbwer, Strect
parking can be foumnd easily

Parkdale is home o the restanrant-own
ing couple, There may be stress in the restau
rant game bat it can be nicely suppressed on
yisuir havme turf

Cutrara operied Globe oo in 2006 a4
Riis first Foodservice operation. It wwarhied, amd
contimees to do sy, bot he moved on, want
ing o specialize and do grand culsine while
:||..I-|'rl:l'|_., o b wales,

Ty realie this, he put away the pans and
joaned the wam an the Healihy Buncher shog.
The abm was 1o learn buichery, 1o know every
cut and alice of an animal. Not just the prime,
L dernand parts. The whole thing. Beast, fowl
or fish

He retains that connection and, with the
shop's blessing. sources his meat directly from

supplices il seck his cusiome He takes

e Eilire carcass "And we
i all of 6 e main
Raim

Early this sear Cine
bell camie inle existence,
Cutrara aned  conyprany
L;ll-.hﬂ ihe F‘rmmﬂ and

basement areas of the

place to eat and shop,

The chef puts extra effort into the meat here

| 4-vear-obd t|mI|I|r|| The result s 4 warm
and incredibly iviting atmaosphicne upstain
Beliow {5 4 fully |-;||r||'-|u'|.| preparation anil

butchering room

“We were working on a very thght bad
get he recalls of sourcing furndshings and
fittimgs fromm local vsed jioads shanpa, aniaguic
dealers and artints, I8 terraseo tiles for the
main dining rmoom leor came from a nelgh-
bawtar, Uhie chades Trom another and o on

The bar, located al the back of the dining
roon, i o inomph of recycling and ingenu
ity Tis top was butcher blocks, the fromt pan
el reclaimed wood and column facings from
historke sites. Local artists” paintings adom
thie wialls, Cowbell is showing it thind sel of
works, All sale proceeds go o the aris

The mood, colours and shades, woad
i and reminaders of yesloryear afe nike,
lemding a sende of comfort and eaze 1o pa
troins, O Teels warm and valisec!

Cowdrell i about foad dome exguisite
Iy. Grand bistro dishes aeated by a master
ansd focusad primarily on carniveres who
want things just so. Vegetaripns ane ot for
govtten and expually sty treats are offered o
thes daily,

The day’s fare i presented on a chalk
board angd there & no puaranites of sbeuk af
il Various tnhlliqum are used 10 prepane
items froam trackitional roasting Lo show cook
ing

Key stafl members include souws chef Guy
Rawlings and manager Neal Murphy who as
sists in chousing the wine list. Eclectic and
ever evalving, the fist s mostly Exropean bui
inchudes Calamus and other domestic Mi-
agara wines

“They have very good wines that go well
Cutrara explaine,

with our mena, sbitimgs

“red outsells white—uo match the fools”

Cowhaell is located in o part of the city that is quickly developing as a
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Cowbell has an impressive wine list with good value

Cesndiniesd from
pape 18

The list has a
selection of Pastis,
Fineau des Char
entes, white port,
sherries, spar
kling wines and a
rost, 2007 Rose of
Virginia, Charles
Melton Baross
Valley is 565 a bot
tle.

I'he range is im
pressive for the res-
tanrants size and
prices are valoe for
cost, A 750 ml biot-
1!|.' |.|f l.\|'||-1|.‘ starts al
%25 and goes up to
390, the price for
Goulburn Terrace
2003 Chardonnay
from Australia,

Reds begin
with a selection of
domestic  varietals
such as Kacaba
Vineyards. Im-
ports,  incloding

o Gamay Noir for

E - |

Recycling and ingenuity went into furnish-
ing and gacnrating the 30-seat restaurant.
Daily fare is shown on a chalkboard.

40 up to Chatean Branaire (Duluc-Duocra) 1982 56 Julien, Bor-

deaux for §500,

Prefer coffee or teaf The house organic fair trade coffee or a se
lection of loose-leaf teas is $5. “We do not offer drip colfee,” said
Cutrara, It is processed through their espresso machine. A far supe-

rior brew indeed,

Quick 1o admit he is 2 touch overwhelmed by the attention the

restaurant is garnering, Cutrara says all he is doing is "cooking the

wiay Europeans did 100 or more vears ago.”

To savour the fare, book early. Reservation should be made up

to a week ahead.

Conwlrell, 1564 Qucen Street West, Phoee 416-849- 1095, weww, cowbell-
restavrantoa, Cowbell is open Tuesday through Thursday 5 pon, until

10 prast., Frichay and Saturday 5 po, wntil 11 pom,




