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8 servings
Vinaigrette Ingredients:
 7 tablespoons red wine vinegar  1 tablespoon Balsamic vinegar
 1 shallot, finely chopped 1 clove garlic, minced
 1 tbsp chopped flat-leaf parsley 1 tbsp chopped fresh chives
 1 tbsp chopped fresh basil 1 tbsp chopped fresh sage
 1 tbsp Dijon mustard 1 tbsp lemon juice
 3/4 cup extra virgin olive oil

Combine first 10 ingredients.  Gradually whisk in olive oil.  Season with sea salt and freshly-ground black pepper.
Vegetables 
20 asparagus spears, each trimmed to 5 inches    
8 green onions, green tops trimmed
4 green zucchini each cut length-wise into 1/4 inch x 4 inch pieces 4 yellow zucchini, cut as above
2 ears corn        
6 firm plum tomatoes, cut in half length-wise

Brush all vegetables with oil, season.  Cook on grill until lightly charred, 3 mins for tomatoes, 5 mins for green onion, 
8 for asparagus and zucchini, 10 for corn. Cut asparagus, green onion, zucchini into 1 inch pieces.  Chop tomatoes into 
3 or 4 pieces. Cut corn kernels from cobs. Mix all ingredients together, add vinaigrette. Season with salt and pepper.

Three ways to spice up the same-old ear of corn-on-the-cob. 
Cook the corn - Boil: Bring a large pot of salted water to a boil; add husked corn and cook until tender, about 4 
minutes. 
Grill: Brush husked corn with oil; grill over high heat, turning, until lightly charred, 8 to 10 minutes. 
Maple-Chipotle Corn - Puree 
 1 stick softened butter, 
 2 tbsp maple syrup and 
 1 tbsp sauce from a can of chipotles in adobo. 
Spread on cooked ears of corn.

Sweet Curry Corn - Puree 1 stick softened butter with 3 tbsp mango chutney and 2 tsp roasted curry powder. 
Spread on cooked ears of corn.
Bacon-Wrapped Corn - Wrap raw ears of corn with 2 pieces bacon each; wrap individually in foil. Grill over 
medium-high heat, 15 minutes per side.

Recipe #1 Allen’s - Grilled Vegetable Salad with Lemon-Mustard-Herb Vinaigrette

Recipe #2 Corn - Food Network Canada
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Recipe makes 6 cups
Ingredients:
 1/2 cup brandy 1/4 cup lemon juice   
 1/3 cup frozen lemonade concentrate 1/3 cup orange juice 
 1/2 cup triple sec 1 lemon, sliced into rounds 
 1 orange, sliced into rounds 1 lime, sliced into rounds 
 1/4 cup white sugar (optional) 8 maraschino cherries 
 2 cups club soda or ginger ale (optional) 1 (750 ml) bottle of Gnarly Head Zinfindel or Merlot or  
 Cabernet Sauvignon

Directions - In a large pitcher or bowl, mix together the brandy, lemon juice, lemonade concentrate, orange juice, red 
wine, triple sec, and sugar. Float slices of lemon, orange and lime, and maraschino cherries in the mixture. Refriger-
ate overnight for best f lavor. For a fizzy sangria, add club soda/ginger ale just before serving.

Recipe #3 Gnarly Head Wines - Sangria

8 Servings
Ingredients:
 4 cups (1L) water 4 oranges zest
 2 cups (500 ml) sugar 2 cups (500 ml) orange juice
 2 cups (500 ml) whipping cream

Directions - Put all ingredients except cream in a saucepan. Bring to a boil over medium heat and keep at a rolling 
boil for 2 minutes. Remove from heat. Strain resulting syrup and cool at room temperature. Mix cream into cold 
syrup. Pour the mixture into a glass bowl and freeze until semi-set. Whisk the mixture and return to freezer. Whisk 
every 2 hours until fully frozen.

Recipe #4 Metro - Orange Gelato
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Recipe makes 6 cups
Ingredients:
 1 1/2 tsp freshly ground black pepper  1/2 tsp paprika 
 1/4 tsp cayenne 1 tsp minced garlic 
 1 tbsp minced onion 1/4 tsp chopped thyme 
 1/4 tsp salt  1 tbsp olive oil 
 2 salmon steaks (1 pound) each about 1 inch thick

Directions - In a bowl stir together the black pepper, the paprika, the cayenne, the garlic, the onion, the thyme, the 
salt, and the oil until the mixture forms a stiff paste. Pat the paste onto top side of each salmon steak. Heat an oiled 
BBQ grill pan over moderately high heat and in it sauté the salmon for 3 to 4 minutes on each side, or until it is 
cooked through. 

Recipe #5 Beretta Family Farms - Spicy Grilled Salmon

8 Servings
This recipe is by culinary student James Kirkland from Liaison College in Barrie, Ontario.
Ingredients:
 3 giant sea scallops  0.5 cup (125 ml) Steam Whistle Pilsner
 1 portabello mushroom, cut into 4 slices  2 slices Canadian bacon, cut into matchstick slivers
 1 tbsp (15 ml) olive oil  4 fresh basil leaves
 2 tsp (10 ml) butter  1 tsp (5 ml) lemon juice
 Cracked pepper and sea salt, to taste

Directions -  brown. Turn mushrooms often, as the slices will be thick.
Saute the scallops in the bacon-oil mixture remaining in the skillet, until the edges of the scallops turn gold and look 
a bit frayed around the edges (less than a minute). Place sautéed scallops on top of mushrooms on plates, and return 
skillet to heat.
Deglaze the skillet with Steam Whistle Pilsner, and butter whisking well to emulsify and get all the bits of bacon 
stirred into the sauce add lemon juice. Spoon on top of scallops, top with a grind of pepper and a bit of salt, and serve 
while warm

Recipe #6 Steam Whistle Brewery - Steam Whistle Scallops


