Parkdale takes to slow food

Cowhell

Address 1524 Gueen 5. W
Phone 416-849-1005
Hours Tuesday to Thursday,
510 p.m.; Friday & Saturday,
5-11 p.m.

Capacity 35 ——
Dinner for 2 w/ftax & tip 550

www.cowbelirestaurant.ca

By RICK McGINNIS

Metro Toronto
BTN 1UvED FOR
more than a decade in an
apartment overlooking the
storefront where chef Mark
Cutrara opened Cowbell at
the beginning of this sum-
mier. It was a vacant lot for
years, unfil a very utilitarian
threestorey building went
upin a couple of quick
months, meant as an office
building over a storefront
that attracted a revolving
door of restaurants over the
years. There was a bar, and a
Serbian restaurant with
barogque linen and place set-
tings but a dubious reputa-
tion. There was the Wiroxeter
and the Higher Grounds
Neighbourhood Grill, all of
whom had their hopeful mo-
ments before closing.

A longtime resident of
Parkdale, Cutram was more
than aware of the spot’s
mythic curse when he took
the lease on the place. after a

Cowbell owner Mark Cutrara,

splashy but brief tenure
opening Globe Bistro on the
Danforth, and an apprentice
ship of sorts learning the
meatcutting trade at the
Healthy Butcher down
Queen Street. Even then, no
One was more surprised
when it looked like he was
the ane who'd broken the
curse when Cowbell immedi-
ately garnered stellar reviews
and full services every night
Opening Parkdale’s first
high-end, slow food restau-
rant was a risk, but he's glad
e ook it now.,
“Idon’t think I could do

this menu in Yorkville or Col-
lege,” Cutrara says. “People
here have a little bit more for-
giveness to why | don't have a
prime b or New York strip
loin on oy menu every
night. People are a little more
curious or flexible — coming
to Parkdale to expericnoe
what we're doing ... [ was
worried about Parkdale —1
didn't think it would really
happen. We're still catching
up-—wedidn't prepare for
this kind of stcoess”

The genesis of Cowbell, Cu-
s says, was a trip he ook
with his family to B.C. the
summer before Globe's open-
ing. His guide on a fishing
Trip wais an organic farmer,
and he traded some of his
catch of sockeye salmon for
some of his produce and
lamb, and some shrimp he'd
caught neartry. *Tcookied a re
ally wicked dinner all with
food from one person. It oc-
curred (o me that that had
never happened to me before
in my life, and | don’t think I
could repeat it very casily.
With that in mind | wanted
to pursue that as the ult
mate, and that's where we
are at Cowbell, mying 1o du-
plicate meals like that, and o
explone a little bit of terroir”

Termoir is 2 concept with its
roots in winemaking — food

prism of geography. and it’s
inspired a rigoroushy local
philosophy of food that finds
its excpression in Cutrara's
kitchen with dishes like his
Berkshire pork chop, served
with a daub of mustard and a
bed of toothsome prosciutto
hash. The Berkshire, an heir-
loom variety of pig never seen
grown by Frod De Martines of
Sebringville's Black Bow
Farms, and it arrives on the
plate unadorned —a thick,
Juiicy, richly flavourful wedge
of pork, perfectly cooked,
with a thick rind of fat
crusted with tasty crackiing
anud a faintly spicy aftertaste
that comes from the pig's
diet of mustard greens.

“We stand behind the
product we get in,” Cutrara
says. "It would be a shame to
cover that with a sauce, even
if it was a reduction made
from that animal. First of all,
I 'want people to question it,
like “Why is it so simple? or
‘Can | have some maore mus-
tard ¥ | like people to intemct
that wary with their food, just
because | don't think people
question food — whene it's
coming from, who it's made
by, all the other problems
that are behind the wil of
food production. And when
you have a good produoct,
wihy cover it up?”



