780.484.0831
pfcustomcountertops.com

ALWAYS FRESH
AUTHENTIC HAWAIIAN
4001 Fresh Concrete Render

10142 104 ST NW EDMONTON
(780) 244-8885

THE ULTIMATE BBQ GUIDE

nehiyaw iskwew. Social worker. Comic book hero.
Helping people is in Amber’s blood. Though she never
imagined she would engage in social justice at an early
age, she has followed that path to a career in social work,
bringing out resiliency in others.

BARBECUE SEASON IS OFFICIALLY HERE! WE’VE GOT TIPS
FROM BUTCHERS AND CHEFS ON CREATING THE MOST
DELECTABLE DISHES, PRODUCTS THAT WILL ELEVATE YOUR
EXPERIENCE, A DEBATE ON WHETHER TO GO WITH CHARCOAL
OR GAS, AND EVEN A FEW RECIPES TO TRY OUT.
By ADRIANNA MACPHERSON

Photography CURTIS COMEAU

C u s t o m AV E N U E b r a n d i n g i r o n b y F R O N T S T E P F O R G E

Read about Amber’s story at MacEwan.ca/Amber.
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Did
You
Know

A CUT
ABOVE

CANADIANS
EAT
40.12 POUNDS
(18.2 KG)
OF BEEF
PER PERSON
ANNUALLY
– Canada Beef

For the butchers behind
the helms of local shops,
they’re family affairs

“If you have a steak or chop,
make sure it’s dry — pat IT
dry with a clean cloth or a
paper toweL, because if you
cook it from wet, it’ll almost
steam it.”
– Corey Meyer, ACME MEAT MARKET
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COREY MEYER,
owner of Acme
Meat Market, grew
up seeing his father
working at his own
shop, Meyer’s Meats.
His father knew the
Eldridge family, who
had owned Acme
since 1921, and Meyer
ended up working
there. “I was like part
of their family, I went
to their family functions,” says Meyer.
“When it came time
for me and my wife
to step up and buy
the business, they
were just happy they
knew me.”

Kyle Iseke had a
similar journey — his
father, D’Arcy Iseke,
is the man behind
D’Arcy’s Meat Market’s
name. “I remember
walking around town
with my dad, everyone saying ‘D’Arcy,
how’re you doing,
love the meat shop,’”
says Iseke. However,
he never thought it
would become his
career path — in fact,
he only got involved
in butchery after he
had a realization,
sitting in a mining
engineering class,
that he was making
the wrong career
choice. Iseke went to
the retail meat-cutting
program at NAIT,
and, when his father
expressed his desire to
change careers, Kyle
decided to take over
the shop.
It took a while to

WUSTHOF
IKON
CLASSIC

find out exactly what
customers are looking
for. In Meyer’s case,
he realized he had to
get a bit more savvy
in the kitchen. “When
I first started, I had
no idea how to cook,
my mom and dad
were the cooks, I just
ate,” Meyer says. “I
noticed that my boss
at the time, the former
owner, offered cooking tips and so forth,
and so I picked up on
it… it was a learning
process for me. Now, I
help people with that
information.”
In addition to helping you figure out how
to cook a particular
cut of meat, a butcher
can also assist you in
navigating the multitude of options available. “The number-one
reason [to go to a
butcher] would be to
get information about

anything related to
that meat — where
does it come from,
how is it raised, how
is it cut, can you get
me something special,
what are the different
breeds of beef,
et cetera,” says Iseke.
“A good butcher
should easily be able
to handle any of
those questions.”
And, with so many
restaurants offering a
variety of unique cuts
and items on their
menus, customers are
more adventurous
than ever. “People will
go and have an adventurous cut here at
Biera and they’ll come
in to us and say, ‘I had
this great dish, I want
to try it at home.’ It’s
kind of nice because
if you go to a big-box
store you often can’t
find stuff like that,”
says Meyer.

➽ KNIFE TIP

DON’T throw
them in the
dishwasher.
Washing them
by hand will
ensure your
knives remain
sharp.

➽ MARBLING
THE DISPERSION OF FAT WITHIN THE LEAN MEAT
CAN ENHANCE JUICINESS AND FLAVOUR

AvenueEdmonton.com
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THE
BUTCHER’S
BLOCK
Most butchers will have
frozen patties that are
prepared in-house. Just
make sure to cook them
from frozen if that’s the
direction you take. “A lot of
people want to thaw them
out and then put them on
the grill, but if you cook
them from frozen, it doesn’t
take long and it’s easier to
handle,” says Corey Meyer
of Acme Meat Market.

While you can easily get a
quality burger just using
plain old chuck, sometimes
creating your own custom
blend can be just the thing to
take your burger from average
to amazing. Real Deal Meats,
in South Edmonton, suggests
mixing 1/3 each of boneless
blade, boneless short rib and
brisket for a delectable burger.

Kyle Iseke of D’Arcy’s Meat Market says that,
while some people may not be able to tell
the difference, those who are serious about
their burgers might find that creating custom
mixes take their burgers to a whole new level.
“Especially through the summer months,
[customers] will order a custom blend,” says
Iseke. “They’ll say, I’d like 33 per cent brisket,
33 per cent ribeye, and 33 per cent shortrib.
We can pull it out of the showcase, grind it up,
and they go home and make the burger.”

The
Perfect
Patty
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Make sure you’re using indirect
heat — place your sausage on the
top rack, or only light one side of the
grill. “Too high of heat will cause the
fat inside the sausages to render,
leading to a blown up casing and
a wild barbecue flare-up,” Steve
Furgiuele of Fuge Fine Meat says.
Check the meat with a digital instantread thermometer and, as you would
with steak, allow the sausage to rest
briefly before you serve it up.

STICK TO
YA RIBS
Another tip? Ask the butcher
about the coarseness of the
grind. “It’s pretty common for
people in the know to get a
coarser ground meat,” Iseke
says. “It gives a little bit of a
different mouthfeel. Very few
people know you can choose
that, but it’s a good way to
enhance the quality of your
burger.”

“A lot of people, they have
this misconception that a
proper rib is fall-off-thebone,’’ says MEAT’s chef,
Nathan McLaughlin. “When
you have a fall-off-the-bone
rib, that’s actually quite
overcooked. They’re not
supposed to stick to the
bone, but they’re supposed to
have a little bit of chew.’’

The
BEST OF
THE
WURST

Forget the standard,
flavourless hot dogs.
If you’re looking to serve
up something in a bun,
go with sausage — there
are plenty of fantastic
options, whether you’re
looking for a simple
all-beef bratwurst or
something truly unusual.

HIGH
STEAKS
GAME

Looking to add a little extra
flavour? Furgiuele recommends adding wood chips
into the mix — “create a
little pan with tin foil and add
soaked wood chips, placing
a cover on top with holes in
it for smoke to escape. Place
this on the lit element of the
barbecue. This will slowly
burn the chips, adding the
desired smoke flavour.”

Planning a special dinner and
want something that will really
impress? Experts will steer you
towards prime rib or beef tenderloin, dry-aged Wagyu steak,
or a Frenched cut of lamb.

AvenueEdmonton.com
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A LITTLE Q&A

GET SAUCY WITH CHEF
NATHAN MCLAUGHLIN
Q: What are some things that people

CHEF
AT MEAT

absolutely need to be doing when
they BBQ?
A: Searching for the best product
is definitely your number-one thing —
the best quality that you can get.
People also need to season their meat
properly, whether they’re smoking
it or using a method of brining. And
make sure you know how to use the
equipment properly.

Q: What are some of the keys to
proper seasoning?

A: My main two are just salt and

pepper. Take fresh peppercorns and
grind them in the spice grinder, use
kosher salt.

Q: For the average home cook, what
are the basic tools needed?

A: A long pair of tongs — maybe even

two, so you can grab those big racks
of ribs — a sauce mop, if people want
to experiment with sauce, a meat
thermometer, and definitely the proper
types of woods. You have your soft and
hard woods, it’s all about experimentation. I ended up figuring out hickory
and cherry were the route I wanted to
go [at MEAT]. Cherry is really sweet,
hickory is really pronounced. Mesquite
is really intense, maple is really soft, it’s
all about figuring out the balance.

Q: You have a lot of Southern

barbecue staples on the menu at
MEAT — how does that style differ
from Canadian barbecue?
A: There’s Carolina, very vinegar
based. Louisiana is sauce based. We
decided to go with Texas style, which is
basically dry. Part of our mentality was,
serve the meat almost just properly
seasoned so you can actually taste the
meat, then [guests] can add their own
sauces, however they like.

Q: What would your advice be for a
barbecue rookie?

A: Practice makes perfect. Don’t get
disgruntled if it doesn’t work out.
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Did
You
Know

NATHAN’S TIP: BEWARE OF ADDING TOO MUCH
WOOD TO YOUR SMOKER; OVERSMOKING WILL
CAUSE YOUR FOOD TO TASTE BITTER.
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GRILL
GEAR

Meat
tenderizer

You’ve got the meat —
now, add the proper tools
to your arsenal

THE
BACKYARD
DEBATE

FROM RUSSELL HENDRIX

Steel brush
FROM BELLA CASA

Before you even decide what meat you’re going
to buy and grill up for dinner, there’s an important
decision every barbecue or grill master has to make
— GAS or CHARCOAL? There’s no right or wrong
answer, it just depends on what you’re looking for.

“Make sure, if you’re
using a new piece of
equipment, that it’s
seasoned.”

FLAVOUR

— MEAT’s Chef McLaughlin

SMOKE ’EM IF
YOU’VE GOT ’EM

Cuisipro tongs
FROM RUSSELL HENDRIX

looking to branch
IF you’re
out from the grill and try

Jack Daniel’s
whiskey
barrel
smoking chips

All-Clad
fork and
basting brush

(FROM A SET OF FOUR)
FROM BELLA CASA

FROM RUSSELL HENDRIX

Did
You
Know
Wood supplied by U R B A N T I M B E R
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your hand at something else,
smoking your meat is definitely
on the rise. Every Saturday, Alicia
and Darcy Boisvert at Real Deal
Meats prepare something in
their smoker that customers can
order and pick up ready to go.
“They’re healthy snacks to eat on
the run, free from preservatives…
and there’s a definite increase
in customers doing it at home
too, they enjoy the hobby,” says
Alicia Boisvert.

At D’Arcy’s, smoker sales —
though it only carries one brand
— have consistently grown over
the last five years. “The last year
was our best year ever for smoker
sales,” says Iseke. “Smoking takes
more time — it’s low and slow.
You have to be dedicated, or
have an automatic wood smoker.
The charcoal will give you a
really nice bark and great
flavour, but you need wood to
produce that smoky taste, and
that’s growing in popularity in
Edmonton immensely.”

SMOKE IT LOW AND
SLOW, 220-250
DEGREES FAHRENHEIT
IS IDEAL

For many charcoal
champions, the
flavour is key.
Every butcher
unanimously agreed
that charcoal just
gives the meat a
certain something,
a little extra natural
flavour. However,
if you’re looking for
a little extra flavour
on the gas grill, you
can slather on a
great marinade or
spice blend.

SPEED

If you’re looking to
get dinner on the
table quickly, or
serve up burgers
to a crowd, gas is
the winner when it
comes to speed.
You turn it on
with the press of
a button, and it
reaches the right
temperature very
quickly. Charcoal,
on the other hand,
requires a bit more
time to become
ready for cooking.

EASE

Charcoal is a bit of
an art form — there
are certain gadgets
like chimney starters
that can help the
process, but you
need a bit of know
how to tend the hot
briquettes. Gas, on
the other hand, is
nearly foolproof —
once you know how
to turn it on, you just
turn it to the correct
temperature and
you’re all set for
grilled perfection.

P RKAPALOOZA
When Acme Meat Market got Mangalitsa pork in the store, a fattier
breed than typical pork, owner Corey Meyer wanted to try cooking it
at home. It was a leisurely Sunday where he had plenty of time on his
hands, so he decided to fire up the charcoal barbecue. He tossed the
pork on, sat back with a brew, and quickly found himself doing damage control. “It had so much fat that it started dripping down onto the
coals and flaring up — I thought I was going to burn my garage down!
I had to rearrange the coals while they were insanely hot, flames
shooting up. The next time I did it on my propane [grill]. If it starts to
flare up, you just turn that burner off — it’s way easier to control the
flame, and the heat in general,” says Meyer.

AvenueEdmonton.com
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RECIPES

GREAT
BBQ EATS
STEAK FROM
D’ARCY’S MEAT
MARKET

GRILLED
PARMESANCRUSTED
PORK LOIN

SAUCES AND SPICE
AND EVERYTHING NICE

COURTESY OF JOÂO DACHERY, CHEF/OWNER,
PAMPA BRAZILIAN STEAKHOUSE

Now Design
bowls
FROM BELLA CASA

Drift Ketchup
INGREDIENTS
1 kg
Whole boneless pork loin
1
Head peeled fresh garlic
Fine salt
Ground black pepper
Ground white pepper
Canola oil
1 cup
1
Worcestershire sauce
1/2 cup
White wine vinegar
1 cup
Fresh lemon juice
1 cup
Water
Grated Parmesan cheese
Wooden skewers

FROM DRIFT FOOD TRUCK

P R E PA R I N G T H E M A R I N A D E

GRILLED RIB EYE STEAK

Pro
STEAK
RECIPE!

COURTESY OF KYLE ISEKE, OWNER, D’ARCY’S MEAT MARKET
INGREDIENTS
1.25 inch Dry aged rib eye steak
(or Canada Prime grade)
Coarse sea salt
Coarse ground black pepper
1/2 tsp
Butter

HOW DO YOU LIKE
YOUR STEAK?
BLUE
RARE
MEDIUM-RARE
MEDIUM
MEDIUM-WELL
WELL DONE

GRILLING

1. Preheat grill to maximum temperature, 500 to 600 degrees
Fahrenheit if possible.
2. Season both sides of the steak with the salt and pepper; sear
steak on each side for no more than 2 minutes per side
3. Finish the steak using indirect heat — for a gas grill, shut off
one burner and move the steak to the second shelf; if using
charcoal, move the hot coals to one side and place the steak
on the other until it reaches the desired level. Depending on
the grill, the cook may want to use indirect heat first and then
sear (swap steps two and three).
4. An instant-read meat thermometer will help you get the
perfect steak, every time — you’ll want 120 to 130 degrees
Fahrenheit for rare, 130 to 135 for medium rare, and 135 to
145 for medium.
5. Place the butter on the steak, and then rest the steak between
two plates for 10 to 15 minutes before serving.

Place the garlic, a pinch of salt, pinch of
black and white pepper, and half the canola
oil in a blender. Blend until the mixture is
smooth — add lemon juice, vinegar, water
and the rest of the oil and continue to blend
until thoroughly mixed.

MEMPHIS
PORK RUB AND
SHARPLES
RANCH SMOKY
BARBEQUE RUB

P R E PA R I N G T H E P O R K L O I N

1. Place pork loin on a cutting board and
cut in half lengthwise, then cut across into
one-inch thick medallions.
2. Place the pork medallions in a sealable
container and cover entirely with the
marinade; marinate overnight.
3. Immerse wooden skewers in water for at
least one hour; then, remove pork from the
marinade and skewer the pork medallions.
4. Using a gas or charcoal grill, place
skewers on medium heat for five minutes
per side, or until the internal temperature
has reached 120 degrees Fahrenheit.
5. Sprinkle all sides of the pork with
Parmesan cheese and place the skewer
on low heat until it’s light brown; remove
medallions from skewers and serve at
an internal temperature of 130 to 140
degrees Fahrenheit.

FROM SILK ROAD SPICE
MERCHANT

Wood supplied by U R B A N T I M B E R
36

avenueMAY.18

AvenueEdmonton.com

37

Eau Claire
Distillery’s
Equinox Mule
bottled
cocktail

GRAB
A COLD
ONE

AVAILABLE AT
SHERBROOK LIQUOR
AND WINE AND BEYOND

INTERIOR DESIGN
by Shantam Interiors

Your space. Your taste. Your life and well-being.

SPOTLIGHT

THE REGION
OF JURA

780-903-3552
S H A N TA M I N T E R I O R S . C O M

by MEL PRIESTLEY

IF

Main Squeeze
Grapefruit Ale,
Aprikat Apricot
Ale, and Full
Moon Pale Ale
FROM ALLEY KAT BREWERY

BREWS AND BBQS
by JASON VAN RASSEL

that darker
THE notion
beers are heavy is

a myth that needs blowing up.
Darker colour indicates the
grain in your beer has been
roasted longer — and while
that definitely affects flavour,
it doesn’t, on its own, make a
beer heavier.
The warmer months are
definitely a time for lighter
beers, but darker brews can
also be a great addition to your
summer grilling.
Some ambers can have
a sweeter, biscuit-like malt
profile, but the layers of
roastiness in Red Rage from
38
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Calgary’s Tool Shed Brewing
make it well-suited to grilled
fare. The darker malts deliver
coffee, dark chocolate and hints
of toasted bread crusts.
Bench Creek Brewing’s
Northern Grace Red Rye IPA
is a good choice for hopheads
open to something darker.
Although it has the tropical
and citrusy hop traits currently
popular in IPAs, the malt
bill counterpunches with big
caramel and toffee flavours and
a dash of spicy rye.
For richer meats like bison and
elk, Shakespeare Oatmeal Stout
from Rogue Ales in Oregon

is a robust pick that stands
up to the meat without
overpowering it. The dark
malts are leavened by a sweet,
milk-chocolate quality, while
the addition of oatmeal gives
the beer a silky (read: not
heavy) body.
If you’re still afraid of the
dark, try Smoked Hefeweizen
from B.C.’s Steel & Oak Brewing
Co. It has the brighter elements
that make hefeweizens
refreshing — banana and
lightly spicy cloves — but
with a wisp of smoke that
complements all kinds of food
cooked over open flame.

you’re looking to serve up
something unusual when you’re
entertaining this summer, look to
the region of Jura, one of France’s
hidden gems. It lies directly east of
the much more famous Burgundy
wine region, nestled against the
mountain range dividing France from
Switzerland. Despite their proximity,
these two regions have little in
common. Chardonnay and Pinot
Noir are prominent grapes in both,
but most Jura wines are made from
three indigenous varieties that are all
but unheard of outside that region:
Savagnin, Poulsard and Trousseau.
Jura wines are as funky as they are
diverse. You can find almost every
colour and style of wine here, from
dry red and white to rosé and Crémant
(sparkling). One of Jura’s most famous
wines could fool for a dry sherry: Vin
Jaune, or yellow wine, is an oxidative
wine with a bone dry palate, just like
a Fino or Manzanilla sherry. Yet, its
flavour profile is wholly unique, plus it’s
one of very few wines that isn’t bottled
in a standard Bordeaux or Burgundy
bottle, but rather in the squat, slightly
tapered clavelin bottle.
Locally, you’re most likely to find
Jura wine as a Crémant or a Vin de
Paille (straw) wine. The latter is a rich,
liqueur-like wine made from grapes
left to dry before being pressed. Both
production methods are great at
smoothing over and hiding the edges
of a tough growing year and/or finicky
grapes, both of which affect Jura
quite often.
These idiosyncrasies have made
Jura’s wines achieve something of a
cult status. There’s been an uptick of
interest in them in North America’s
dining hubs. While they’re still pretty
rare in Edmonton, don’t pass up
the chance to try a Jura wine if one
happens to cross your path. No
matter what style it happens to be –
but especially if it’s a Vin Jaune or
Vin de Paille — it will be one of the
more memorable bottles you’re likely
to have.

Comprehensive
dental care including

Invisalign,
Veneers & Botox

780-756-8484

www.coredentalgroup.ca

Authorized retailer of
designer Michal Negrin’s
stunningly beautiful
hand made jewellery.

PIZZA
CHALLENGE
Celebrate the best
slices in town,
as chosen by you.
Find out which 4 pizzerias made
the final cut in the July issue.

10423 79 Avenue NW, Edmonton | 780 757 6777 | ibonantiques.ca
In the Old Strathcona Shopping District
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