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Shrina P. and Alliyah L. from World Management celebrate at 
Continental Treat Fine Bistro (pg 22) with Beef Tatar, Beet Salad, 
and the iconic Dill Pickle Soup. Photo by Curtis Comeau
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Editor's Note
Arguably our most tempting and delicious issue, this March/April 

is all about Edmonton’s culinary scene. Consider this your fair warning 
that no reader shall walk away without hunger pangs. Proofreading 
these pages multiple times has tested my willpower to its limit. 

Along with the mouth-watering images are inspiring stories of 
local families building culinary legacies, including the Borowka 
family’s multiple-decade success with Continental Treat (pg 22), 
the ties between two restaurants in Jasper and Spruce Grove (pg 50), 
and how a local entrepreneur’s passion led to a new venture during a 
pandemic (pg 26).

Sip, explore, and discover with creative cocktails and the city’s 
first dedicated shop (pg 34), and hear from the executive chef at 
the AGA’s new restaurant (pg 28). Want to hone your own skills? 
Find out where you can learn to bake artisanal breads or cook 
contemporary Indigenous cuisine (pg 16), or head to the library—
yes, the library—to practice more kitchen skills (pg 48). We even 
dive into the history of some of Edmonton’s signature dishes  
(pg 18), and offer pages of recommendations of local spots to try and 
community projects to support.

Ready to jumpstart those cravings? Be safe, be kind, be 
adventurous, and—as always—support local.

Tamara Aschenbrenner      editor@tanneryoung.com

WELCOME TO THE 

CULINARY ISSUE!

Editor’s Note

Comfort food: Uncle Ed’s
Special occasion: La Petite Iza
Drinks: Bubble tea at The Alley
Steak: Coliseum Steak & Pizza
Seafood: Sushi at Japonais Bistro
Burgers: YEG Burger
Pizza: Sepp’s Pizza 
Dessert: Kind Ice Cream

Food blogger Stephanie Truong  
(  @mshangryfoodie) also shares 
how to “Travel the World with 
Local Cuisine” in the annual Info 
Edmonton City Guide 2021/22, 
featuring the first installment of our 
2021 Diverse Dining Series.

Comfort food: French onion soup 
at Partake
Special occasion: The Marc
Drinks: Bar Clementine
Steak: Rge Rd
Seafood: SABOR
Burgers: Woodshed
Pizza: Panini’s (85 Street/Jasper Ave)
Dessert: Cheesecake at Otto

Food columnist and author Twyla 
Campbell (  @wanderwoman10) 
also recommends “A World’s Worth 
of Flavours” in our Fall 2021/Winter 
2022 issue’s third installment of our 
2021 Diverse Dining Series.
 

Comfort food: Soft Tofu Stew at 
Dookbaeki 
Special occasion: Bianco or Kobachi 
Drinks: Entire cocktail menu at Guru 
Ice District
Steak: Medium Rare Carnivore Club
Seafood: Melanie Roll at Izakaya Tomo
Burgers: Woodshed Burgers
Pizza: Sepp's Pizza
Dessert: Made by Marcus 

Local foodie and blogger Sharon 
Thach (  @eatwithshar0n) takes 
a culinary adventure through 
Edmonton in our Summer  
2021 issue.

WE ASKED our Diverse Dining Series experts for more  
local restaurant and dish recommendations.

Find location details online at InfoEdmonton.com

Stephanie Twyla Sharon

BE SOCIAL: 
Favourite dish or  
restaurant more people should 
know about in Edmonton? Share 
your thoughts with me!
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WHAT’S  on
PETER PAN GOES WRONG 
A Cornley University Drama Society production of 
J.M. Barrie’s Peter Pan faces an onslaught of hilarious 
hurdles in the North American premiere of Mischief 
Theatre’s Olivier-nominated production, part of Citadel 
Theatre’s 2021/2022 Mainstage series. 9828–101A Ave. 
citadeltheatre.com

SPRINGBOARDS NEW  
PLAY FESTIVAL  
Get a behind-the-scenes look at the creation of 
brand-new plays in this small-scale, seven-day 
festival. workshopwest.org

26 <

20MAR
FEB

DOWNTOWN DINING WEEK
Dozens of downtown restaurants release specially crafted 
menus for prix-fixe, multi-course meals during this annual 
event. Enjoy a variety of dishes and cuisines—and discover new 
favourites!—while supporting the downtown’s vibrant dining 
scene. edmontondowntown.com/diningweek
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SKIRTSAFIRE 
FESTIVAL 
This incredible local arts festival 
promotes and celebrates the 
artistic achievements of female 
and non-binary performers with 
diverse, daring programming 
and events all across 
Edmonton. skirtsafire.com

ALBERTA BALLET'S PHI
Virtual reality meets ballet meets David Bowie in this 
new production from the Alberta Ballet and co-artistic 

director Jean Grand-Maître. 
While you question 
humanity's losses to 
technology, enjoy 
elaborate lighting 
and high-tech video 
projections. Northern 
Alberta Jubilee 
Auditorium, 11455–87 
Ave. albertaballet.com 
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HAWKSLEY 
WORKMAN
Hawksley Workman’s 
career spans over 20 

years and 11 studio albums. Enjoy 
his unique blend of cabaret pop 
and glam rock live at the Arden 
Theatre! 5 St. Anne St., St. Albert. 
stalbert.ca/exp/arden

SOUND OFF 
Canada’s premier Deaf performing 
arts festival brings together dozens of 
artists to share their stories and talents 
through a variety of performances 
and workshops. This year’s festival 
will include both in-person and online 
events. soundofffestival.com

MOLLY JOHNSON
It’s Johnson’s signature smoky 
sound that has distinguished her for 
so long as one of Canada’s greatest 
voices. Join the JUNO Award-winning 
vocalist for soul, funk, jazz, and 
groove. Arden Theatre, 5 St. Anne 
Street, St. Albert. stalbert.ca/events

JANE EYRE 
Charlotte Brontë’s classic story of a 
young governess’s journey to discover 
her own inner strength is brought to 
life on stage by Citadel Theatre. Don’t 
miss the world premiere of this brand-
new production! 9828–101A Ave. 
citadeltheatre.com

MAMMA MIA! 
The beloved musical comes to 
Mayfield Dinner Theatre, jam-
packed with all your favourite 
ABBA hits! Prepare to be whisked 
away to the Grecian islands 
with this dazzling musical 
comedy. 16615–109 Ave. 
mayfieldtheatre.ca

THE HERD
When a twin pair of white buffalo are 
born on a ranch in Saskatchewan, 
an Indigenous scientist is caught 
up in a clash of cultures, politics, 
and ethics in this Citadel Theatre 
production, written by Cree 
playwright Kenneth T. Williams. 
9828–101A Ave. citadeltheatre.com

TWO-HEADED / HALF-HEARTED 
The tragic tale of conjoined twins Juno and Venus Hollis 
is told in a haunting song cycle in this new production 
by Trevor Schmidt and Kaeley Jade Wiebe, premiering 
as part of Northern Light Theatre’s 2021/2022 season. 
northernlighttheatre.com

21
< 7MAY
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The TELUS World of Science’s 
new permanent exhibit highlights 
the different elements that can 
affect one’s health, including 
biology, environment, healthcare, 
and personal choices. Explore 
the exhibits and learn through 
hands-on experiments—the best 
way to learn science, of course. 
11211–142 St., 780-451-3344. 
telusworldofscienceedmonton.ca
     

The newly opened Tawatinâ bridge 
is connecting the communities of 
Cloverdale and Riverdale for the 
first time since the demolition of the 
Cloverdale Footbridge in 2016. The 
260-metre bridge crossing the North 
Saskatchewan River features over 
500 art panels by Métis artist David 
Garneau. Near Louise McKinney 
Riverfront Park & Henrietta Muir 
Edwards Park.  

Visitors to the West Edmonton 
Mall can now explore the Deep Sea 
Adventure Lake on paddleboats! 
Birds of Paradise offers 10-minute 
boat rides on the backs of 
flamingos and swans. It’s the 
first chance guests have had to 
head out onto the lake since the 
closure of the Deep Sea Adventure 
submarines in 2005. wem.ca

     

Several downtown and 
south-central favourites have 
expanded into the Windermere 
neighbourhood of South Edmonton 
to meet growing demand. Shades 
of Grey Boutique, Blowers & 
Grafton, and many more now 
call the area home, along with 
new ventures like Spartans Greek 
Taverna. shopcurrents.ca
     

UNITE, a new collaborative 
market and event space, 
has opened at 
Kingsway Mall. Learn 
more on page 36!

The 7-Eleven gas station in Pembina 
(14110–127 St.) now offers liquor sales 
on top of their usual convenience 
items. Visitors can purchase cans or 
packs to go, or enjoy their drinks in an 
in-store seating area.
       

The Canadian Brewhouse at Lewis 
Estates is now home to a rooftop 
skating rink! Customers can grab 
a bite and take in amazing views 
on the synthetic rink from Friday–
Sunday as long as the cold weather 
holds out. 1320 Webber Greens Dr. 
thecanadianbrewhouse.com
     

Local tech entrepreneur Omer 
Choudhary earned an award for 
Digital Innovator of the Year at the 
MSP 501 Channel Futures Summit for 
his online-ordering and restaurant 
management software system, Truffle 
(trufflepos.com). The software is 
now used by over 400 restaurants in 
Edmonton and across Canada.
     

Citadel Theatre now offers 
professionally-filmed versions of 
plays from their 2021/2022 season, 
including A Christmas Carol, The 
Garneau Block, and more, for 
viewing at home. Screening passes 
can be purchased for on-demand 
viewing at  citadeltheatre.com.

What’sNew
New & notable tidbits from around the city
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You may have heard of Grindstone Theatre and its famous winter 
show, Jason Kenney’s Hot Boy Summer, a satirical musical that expanded 
its run several times due to overwhelming attention, support, and 
sold-out performances. Everyone wanted to check out  this local 
independent theatre's ultimate parody of Alberta’s 2021 “open for 
summer” plan. Was it because it was local theatre? Because people were 
tired of being cooped up for so long during a pandemic and thrilled that 
there were events again? Or was the precise political angle reflecting 
the reasons people were cooped up to begin with and drawing even 
non-regular theatre-goers into seats?   

GRINDERSKeepers! By Tamara Aschenbrenner

FROM 
HOT BOY 
SUMMER 

TO HOTTER 
YEG THEATRE
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shares Grindstone founder and artistic director Byron 
Martin. “So the fact that we have half the politicians in 
the city and province coming to see the show, and the 
kind of political impact it’s had, is surprising.” 

Until now, Grindstone’s claim to fame was their 
award-winning musical comedy, The 11 O’Clock 
Number. “I always think of it as the backbone of the 
company,” says Martin. “The show itself has been 
amazing to see all the artists who have come through.” 
It launched the company’s first season in January 
2012 and has appeared in venues across the city, 
including the Old Strathcona Theatre and Arts Barns, 
before getting its permanent home at Grindstone 
Theatre four years ago. The show happens weekly 
and is structured much like a classic musical—but 
improvised based on audience suggestions. If you 
go enough times, your odds of getting your own life 
turned into a musical are greater!

“Everything we do comes from the desire to make 
people laugh and create community and to promote 
arts and culture in the city,” says Martin. “It’s really 
great when people are catching on and supporting 
it.” Along with musicals, the theatre company also 
produces and hosts sketch comedy, karaoke, dance 
parties, outdoor events, and open mic nights. And 

if you’re looking to hone 
your own comedic chops, 
Grindstone even offers 
workshops throughout the year 
for improv, sketch writing, 
and burlesque. Martin says 
they often look to The Citadel 
as a framework for expanding 
a theatre company to include 
multiple venues and its own 
theatre school.

Edmonton’s theatre 
and arts community only 
continues to grow. “All the 
theatre companies are busy 
because it’s the first time 
we’ve had a long enough 
run with sustainable COVID 
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The pandemic certainly altered the evolution of 
live theatre, with shifts in focus to digital platforms 
and desperation (some may say) for creative outlets. 
The characterization of Premier Jason Kenney by 
Grindstone actor Donovan Workun started as part of a 
COVID-friendly digital Christmas special in 2020 that 
then evolved on TikTok in quick silly sketches meant 
for comedic relief about Alberta’s current events. 
The musical drew attendance from the likes of NDP 
leader Rachel Notley and MLA Sarah Hoffman, both 
of whom were also portrayed as characters on stage. “I 
don’t even think of myself as a very political person,” 
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More on Stage
Support Edmonton and the Greater Edmonton Area’s bustling arts scene with local productions.

Peter Pan Goes Wrong  
(Citadel Theatre) 
Till March 20

Murder at the Off-
Whyte Lotus Hotel 
(Varscona Theatre) 
Till March 21

Nashville Outlaws 
(Mayfield Dinner 
Theatre) 
Till April 3

Summer of ‘69 
(Jubilations Dinner 
Theatre) 
Till April 3 

Copenhagen 
(Walterdale Theatre) 
March 9–19

Cottagers and Indians 
(Shadow Theatre) 
March 9–27

Bianca Del Rio 
(Northern Alberta 
Jubilee Auditorium) 
March 12

An Evening with Bruce 
Dickinson (Winspear 
Centre) 
March 18

Edmonton Opera’s 
Così fan tutte 
(Northern Alberta 

Jubilee Auditorium) 
March 19–25

Jane Eyre  
(Citadel Theatre)  
March 19–April 10

Rochdale  
(Studio Theatre) 
March 25–April 2

Alberta Ballet’s PHI 
(Northern Alberta 
Jubilee Auditorium) 
March 31–April 3

The Herd  
(Citadel Theatre) 
April 2–24

Shumka On Tour 
(Northern Alberta 

Jubilee Auditorium) 
April 7–8

Schipp’s Creek 
(Jubilations Dinner 
Theatre) 
April 8–June 12

Mamma Mia! 
(Mayfield Dinner 
Theatre) 
April 12–June 12

Masters of Illusion 
(Winspear Centre) 
April 14

Carolyn Taylor & Elvira 
Kurt (Citadel Theatre) 
April 21–23

Two-Headed/Half-
Hearted (Northern 
Light Theatre) 
April 22–May 7

Shen Yun  
(Northern Alberta 
Jubilee Auditorium) 
April 23–24

Bloomsday  
(Shadow Theatre) 
April 27–May 15

9 to 5: The Musical 
(Citadel Theatre) 
April 30–May 29

guidelines to be able to produce 
theatre,” says Martin about the shows 
scheduled across Edmonton. “Many 
people realize how important social 
interaction is and how we need the 
arts in our life to make it worth living 
in a big way.”

Visit Grindstone Theatre just 
south of Whyte Avenue, and be sure 
to visit the bistro for hearty favourites 
like perogies, mac n’ cheese, and 
draft beer—or take a roll of the dice 
with the randomized D20 Shot.     10019-81 Ave., 780-244-9076. grindstonetheatre.ca

13INFO EDMONTON MAGAZINE    MARCH/APRIL 2022

| arts & entertainment |

www.grindstonetheatre.ca


How would you describe the success 
of the 2021 events?

Our goals are to amplify and celebrate 
Chinatown through the Arts, by creating 

sustainable and healthy relationships between artists 
and the community. We help support this process by 
building relationships with Chinatown businesses, 
organizations, and social services. From the 2021 
project, we were able to distribute 100 banners 
to storefronts, social services, and community 
associations—that was our introduction. We've also 
been able to refer local artists for projects centering 
Chinatown (such as local Lunar New Year red envelopes 
by Serena Tang). The work of our 2021 artist partner 
Ray Dak Lam is also in talks of being installed as a 
window mural in Chinatown. And we are continuing our 
partnership with the CTC, supporting and connecting 
artists for their current pop-up shop (Lola's) at the 
Downtown Farmers’ Market. We hope that these projects 
will continue and grow, and center the community in a 

hopeful light. We will continue to help connect artists 
with community members.

 What is so significant about artist-
initiated community projects?
Artists do important work, and their 
impact is powerful. Artists are able to do 

fieldwork and research from a personal perspective, 
and that can inspire viewers to question, engage, and 
get involved. We want to support artists by creating 
platforms to share their unique insights, and help 
them find ways to make these projects happen. 
Chinatown businesses can encounter challenges in 
language and translation—Art is a language that is 
universal. Houseless folks are often silenced and Art 
can help amplify someone's story. It has the ability 
to share intimate perspectives/memories and find 
commonalities. As an artist myself, I have used my 
creative skills in my commercial illustration career to 
help businesses grow. So I understand the powerful 

Community
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When Edmonton artist Emily Chu obtained a grant from the Edmonton Arts Council in early 
2021, she began art research in Chinatown that would launch into a larger, on-going project. 
Chinatown Greetings is part community art project and part fundraiser, organized to support 
the various businesses throughout Chinatown affected especially by the pandemic and reduced 
foot traffic. To follow their progress and get updates on upcoming events throughout Chinatown, 
check out their Instagram (@ChinatownGreetings). You can show your support by visiting the 
community, supporting businesses, and learning about the history and community organizations 
found in this neighbourhood. A limited quantity of Chinatown Greetings products were made 
available at TIX on the Square and Lola’s Gift Shop from their first project with artist Ray Dak 
Lam. We chatted with Emily Chu about the developing art-community project.

14 infoedmonton.com

| arts & culture |

https://www.instagram.com/chinatowngreetings/?hl=en
http://infoedmonton.com


impact it can have, especially supporting the work 
and needs of the community. We want to support and 
connect with more artists, because there are so many 
stories that need to be shared around Chinatown and 
misconceptions to shine a light on.

 What’s next?
We are still in the conceptual phase of 
the project, but I can confirm that we 
will be partnering with the talented and 

thoughtful photographer Jordon Hon. We are working 
with Jordon to create a photobook about Chinatown, 
through portraiture, interviews, and community 
engagement. The end product will be a publication or 
zine, and potentially be launched through an exhibition 
in Chinatown. Some of the details may change during 
the process, but we are really excited to have Jordon 
capture stories, sites, and people in the community 
to share these incredible stories[...] We are always 
looking for artists to connect with. We are also open 
to considering micro-projects to support, as well as 
partnerships with organizations and businesses, to 
keep the energy going between our big projects!

Qa
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Expand your culinary horizons, learn a new skill, impress friends and family, and gain a deeper 
appreciation of various cultures all in one place: a cooking class! Cooking schools and restaurants 
all across Edmonton offer classes on everything from making the perfect pie crust to mastering 
Italian cuisine. Guidance from trained chefs and teachers, plus being accompanied by other eager 
students, can make it a far more enjoyable experience than trying to master a complicated dish or 
technique by yourself. Plus, cooking classes are about more than just the food. It paves the way for 
deeper appreciation of the cultures and histories around you, connecting to your community in 
brand new ways. And who knows—maybe you’ll find you have an inner chef after all!

 LEARNING NEVER TASTED SO GOOD

Be
 theChef

FRENCH-INSPIRED BAKED GOODS

Can’t get enough of the delicious creations coming 
out of Duchess Bake Shop? Learn to make them 
yourself! Master Duchess’s most popular treats with 
the Bake Shop Favourites class, or take their Macaron 
Basics course to learn tips and tricks for making these 
mouthwatering creations at home. These classes are 
small and sell out quickly, so be sure to check back 
often for the latest class announcements and to join 
the waitlist. Both one-person and two-person tickets 
are available. 10936–119 St. duchessatelier.com

ARTISANAL BREADS

Crispy on the outside, soft on the inside—is there 
anything better than a warm loaf of fresh bread? With 
Breadlove Artisan Bakehouse & Bread School’s many 
classes, you can learn to make your own artisan bread, 
from focaccia to sourdough. Complete beginner to 
baking? Take their Artisan Breadmaking 101 class to 
pick up fundamental techniques. Kids aged 10 and up 
are welcome if attending with an adult, perfect for a 
unique family outing! You can also book private classes 
for the whole gang to learn and bake together. Plus, 
Breadlove offers gift cards for their classes—the perfect 
gift for the aspiring baker in your life. 46C St Michael 
St, St Albert. breadlove.ca
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COMFORT FOOD & FUNDAMENTALS

At the heart of Awn Kitchen’s food philosophy is 
high-quality, seasonal ingredients from local farmers, 
coming together to make delicious and nourishing meals. 
Available courses include lots of hearty comfort food 
and staples like croissants, pierogies, and pasta. You can 
also learn fundamental techniques for a wider range of 
recipes, like classes on fermenting or making one-pot 
meals. For each class, participants receive a recipe pack 
with bonus recipes so you can keep cooking, learning, 
and exploring after the class is over. 5124–122 St, #104. 
awnkitchen.com

CONTEMPORARY  
INDIGENOUS DISHES

Pei Pei Chei Ow, an Edmonton-based catering 
company, creates contemporary Indigenous cuisine 
with wild meats and both traditional and post-
colonial ingredients. You can even learn how to make 
bannock or Indigenous tacos from chef Scott Iserhoff, 
or purchase his bannock mix with instructions from 
Whiskeyjack Art House (pg 39). peipeicheiow.com

HOME-COOKED MEALS WITH FLAIR

Feel like staying in? Get Cooking offers live and 
pre-recorded classes taught by trained chefs, covering 
everything from Argentinian Empanadas to Shrimp & 
Moringa Curry. getcooking.ca  

ITALIAN FAVOURITES

Looking for a fun date night with your partner? Enjoy 
an Italian cooking class for two from one of Edmonton’s 
most famous Italian restaurants. Sorrentino’s Date Night 
cooking classes encompass a wide range of dishes, from 
charcuterie boards to a complete Italian steak dinner. 
Each class concludes with a sit-down meal to enjoy, 
including a wine tasting. Solo cooks can enjoy 
classes with sessions on pasta, pizza, focaccia, and 
more! For big crowds, private classes can be booked 
for groups of 12 or more. Caffè Sorrentino Head Office, 
10665–109 St. sorrentinos.com/cooking-classes
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Over the years, a few foods have emerged as tried-and-true 
favourites around the city—dishes that can be considered 
Edmonton signatures. But how did they get that way? We’re 
diving into the history of some of Edmonton’s signature 
foods, and giving you the best places to try them for yourself.

THE ROOT OF 
THEPlatter

By Margarita Wilson

WHERE EDMONTON’S FAVE FOODS CAME  
FROM—AND WHERE TO TRY THEM
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GREEN ONION CAKES 

You can’t talk about Edmontonian delicacies 
without mentioning green onion cakes. These phyllo-
pastry and onion treats are so much a staple of our city 
that there was even a push in 2015 to make them our 
official food. While it’s still not official yet, they’re 
pretty much everywhere in our city especially come 
festival time, where the lineups prove just how tasty 
and popular these treats really are. 

Though savoury cakes made with green onions or 
scallions are popular throughout China and Korea in 
different iterations, Edmontonian green onion cakes 
are unique in that they use a leavening agent, such 
as baking powder. They come in both pancake- and 
doughnut-shaped varieties, depending on which 
seller you’re getting them from. Their origins lie in 
1978, when Siu To, aka the “Green Onion Man”, began 
selling the pastries out of his two restaurants, Happy 
Garden and Mongolian Food Experience. Having 
immigrated from Northern China, he brought along 
his recipe for pancake-shaped, savoury green onion 

cakes. The original is also notable for the time and 
effort that goes into making it. According to Siu To, it 
takes seven times as long to make a green onion cake 
as it would a typical dish, but it’s worth it if it means 
sharing his heritage and making customers happy. To’s 
first customers were immigrants from Taiwan, who 
eventually began bringing their friends and spreading 
word of the delicious confections. To then began 
selling his green onion cakes at some of Edmonton’s 
biggest festivals, including Heritage Festival and Taste 
of Edmonton, which drove up his reputation and his 
sales. Other local restaurants began offering their own 
spin on the dish, and the rest is tasty, tasty history. 

You can still find the original at the Green Onion 
Cake Man (9132–118 Ave.), where you can also 
purchase the cakes to cook for yourself at home. Lots 
of local places offer their own version of the treat, 
including Double Greeting Wonton House (10212–96 
St.), which offers deep-fried onion cakes, and Chili 
Hot Pot (7219–104 St.), where you can get it as a side 
dish for your soup.   
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EDMONTON DONAIRS 

When it comes to a hearty lunch or dinner (or 
breakfast—we won’t judge), it’s hard to beat a donair. 
These tasty wraps are full of shaved beef or chicken, 
a sweet sauce, lettuce, tomatoes, and onions. Like 
the donair itself, its origins are a blend, influenced 
by Turkish doner, as well as Lebanese and Greek 
proprietors. They’re such an Edmonton staple—with 
over 150 donair shops in the Edmonton region, more 
than any other city in Canada—that YEG can easily be 
called Canada’s Donair Capital, even though Halifax 
made the donair their official food in 2015.

Edmonton donairs are just as tasty to some as they 
are controversial to others. Edmonton donairs are 
distinct from the wraps you might find in Halifax, 
widely considered the place where donairs first made 
landfall in Canada. Unlike Haligonians, Edmontonians 
like their donairs with lettuce. Another difference 
is the option to get tzatziki or garlic sauce in place 
of the traditional sweet donair sauce. Overall, it 
seems Edmontonians are more loose with their 
considerations of what constitutes a donair; it’s taboo 
to call a wrap with chicken a "donair" in Halifax, but we 
don’t bat an eye up here. Shape-wise, the Edmonton 
donair has much in common with a pita wrap, perfect 
for picking up and enjoying on the go. Their delicious 
cousins include gyros, typically made with pork, and 
shawarma, which uses cuts of marinated meat rather 
than shaved slices.

The Edmonton-style donair has its beginnings 
with Chawki El-Homeira, otherwise known as Charlie 
Smart, a Lebanese immigrant who came from Halifax 
to Edmonton in 1978. In 1982, he opened Charles 
Smart Donair, regarded as Edmonton’s first donair 
shop, on Whyte Avenue. His target demographic was 
Atlantic Canadians moving west to work in the oil 
fields, who he correctly supposed would want a taste of 
home. El-Homeira’s claim to the title of Edmonton’s 
donair king was bolstered by “The World’s Largest 
Donair,” a five-foot-seven, 660-pound creation that 
he kept inside his cold storage fridge. That same year, 
fellow Lebanese immigrant Sam Tawachi opened his 
own Edmonton donair shop, which would later grow 
into Athena Donair; Athena still supplies donair meat 
to many of Edmonton’s donair shops today, as well as 
donair shops around the province and beyond. 

El-Homeira sold his business in 2008 and Charles 
Smart Donair has since closed, but his and Tawachi’s 
legacies live on in the dozens of donair shops that now 
call Edmonton home. Try High Voltage (10387–63 
Ave.) for unique recipes like Caribbean Jerk Donair, 
or Swiss Donair (8308–144 Ave.) for their “mixed” 
donairs, which include both traditional donair meat 
and marinated chicken. Those with gluten sensitivity 
can still get their donair fix with Wheet Nothings 
(5411–51 St., Stony Plain), which offers a completely 
gluten-free menu. For a real Edmontonian meal, 
pair your donair with warm french fries—or combine 
the two with a mouthwatering donair poutine from 
Shan’s Kitchen (Premium Outlet Collections, 1 Outlet 
Collection Way, Leduc).
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PEROGIES 

In Western Ukraine, they’re pyrohy, in Eastern 
Ukraine, they’re varenyky, and in Poland, they’re 
pierogi. But here in Edmonton, you know them best 
as good old perogies. These tasty dumplings are 
traditionally filled with potatoes and cheese, but the 
great thing about them is that you can fill them with 
pretty much anything you want, from blueberries to 
sauerkraut. Whether you enjoy them boiled or fried 
is up to you. Their close ‘relatives’ include Russian 
pelmeni, which are smaller and filled with ground pork, 
as well as piroshki, which are made of a yeast dough 
bun filled with a variety of fillings. They’re also said to 
potentially have their origins centuries ago in Chinese-
style dumplings.

Perogies first came to Edmonton in the early 20th 
century, brought over by settlers from Ukraine and 
Poland coming to Canada as farmers. Their simple 
ingredients and abundant energy (they’re a carb-lover’s 
dream) made them perfect food for farmers working 
long, hard days on the prairie. However, it was with a 
second wave of immigrants following World War II that 
perogies really caught on in Canada. New immigrants 
from Poland and Ukraine opened restaurants across the 
country that served the dish, and churches began selling 
perogies in their fundraisers. By the latter half of the 
20th century, perogies had become as much a staple of 
Canada as they were of Eastern Europe. 

Today, Edmonton could reasonably be considered 
the perogy capital of Canada as home to Heritage Frozen 
Foods, makers of the Cheemo perogy brand eaten across 
Canada and the U.S., which opened in 1972. Our city 
is also home to a significant Ukrainian population, 
the fourth highest in Canada by percentage (behind 
Saskatoon, Winnipeg, and Regina), who continue to 
share and enjoy this delicious staple.

If you want to stock up on perogies at home, check out 
the selection at Uncle Ed’s (4824–118 Ave.) or Saskitoba 
Diner (1501–8 St, #1, Nisku). For a more elevated 
experience, try the perogies at Rge Rd (10643–123 St.), 
which are topped with crème fraîche, onion cream, and 
gouda cheese. Get your perogies loaded with ridiculous 
amounts of any toppings you could dream of at Loaded 
Pierogi (various locations).  

A WORLD OF FAVOURITES

Edmonton is a richly multicultural city, and 
wherever you go there’s a delicious new dish to 
discover. Our diversity and vibrant immigrant 
community are always providing new foodways and 
introducing new delights to our city. So go out and 
explore our food scene for yourself! Try something 
new. Maybe you’ll find a new favourite and help 
make a new dish one of Edmonton’s signature treats. 
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HOLY

Clockwise 
from top 
left: Chicken 
Schnitzel, Black 
Forest Cake, 
Dill Pickle 
Soup, Landbrot 
Multigrain Loaf, 
Tiramisu

22 infoedmonton.com

| eat & drink |

http://infoedmonton.com


The Borowka family 
emigrated from Poland in the 
1970s, starting their journey in 
the Edmonton culinary scene 
with the opening of a pizza 
parlour. They had a passion for 
food and wanted to share their 
expertise and love with their 
new city. In January 1982, the 
doors first opened for what 
would become a multi-decade, 
multi-generational business. 
Continental Treat Fine Bistro 
celebrated their 40-year 
anniversary in January 2022.  

 

A 40-year milestone is a big deal even 
without expanding to another location during 
a pandemic—and yet, Continental Treat is 
able to boast about both. 
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FOUR 
DECADES, 

THREE GENERATIONS, 
TWO LOCATIONS

Garlic Shrimp

Tiramisu Cake
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Now a staple on Whyte Avenue, 
Continental Treat started with couple Ryszard 
and Helena. You may be familiar with their 
famous dill pickle soup, a specialty of mother 
Helena. “She was the one originally cooking, 
with all her recipes from Poland,” shares 
the Continental Treat marketing director, 
Christine Champagne. “We have a lot of Polish families 
that love our flaczki because they make it traditional. So 
it’s kind of like a taste of Europe, a taste of home.”

While his parents ran the restaurant, young son 
Sylvester began serving and learning the ropes. 
He later set out on his own to learn more about the 
industry through various management roles, including 
at the Fairmont Hotel Macdonald, before returning to 
his current role as part-owner and general manager. 

It was Sylvester’s idea about five years ago to 
transition Continental Treat to its current status as a 
certified gluten-free establishment. They experimented 
and adjusted their tried-and-true recipes. “We would 
make it so nobody could tell the difference anyway. 
Our gluten-free crowd could eat there and not worry, 
but other people would come in and they wouldn’t 
even know the difference,” says Champagne. As 
more guests and family members presented with 
gluten intolerances, Sylvester thought it would be an 
interesting way to set themselves and their Eastern 
European cuisine apart in the local food scene. 

For over a year now, all their products have been 
created in-house, from the pasta and pierogies to the 
cakes and breads. During the global pandemic, it was 
something they could actually control amidst all the 
inconsistencies with stock, shipping, and operating 
hours. While the Whyte Avenue location worked well 
for the short-term, the tiny kitchen and large demand 
presented new obstacles. 

And so they opened their second location. The 
much-larger downtown space was once home to the 
iconic Hardware Grill, which closed in autumn 2021. 
The Continental Treat team wanted to offer patrons of 
the nearby Arts District another fine dining option to 
complete their nights out. “When we first came in, it 
was a bit sad because it seemed like people just up and 
left. There were still little receipts in the printers,” 
says Champagne. “But it’s exciting to fill the space, and 
we’ve kind of made it our own.” Fresh paint, carpets, 
and personalized touches brought out more of that old 

Clockwise from top left: Dill Pickle 
Soup, Beet Salad, Roast Chicken, 
Veal Schnitzel.

   Visit and indulge at one of their two 
locations. Old Strathcona: 10560–82 Ave., 
780-433-7432. Downtown: 9698 Jasper 
Ave., 780-758-0442. ctfinebistro.com
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European feel that Continental 
Treat is known for. 

It’s all hands on deck for the 
Borowka family. “It’s been a small 
business for such a long time that 
anyone that comes in basically 
is adopted by the Borowkas, 
including me,” shares Champagne. 
Helena was instrumental 
in ensuring the long-loved 
consistency, charm, and flavours 
were carried over to the new 
location, and working alongside 
Sylvester now are his son Michael 
and nephew Matthew.

Three generations are united, 
growing, and excited for what’s to 
come—40 years and going strong.  

MORE TASTES 
OF EUROPE
• Bauernschmaus: 6796–99 

St., 780-433-8272 
bit.ly/Bauernschmaus

•  Bistro Praha: 10117-
101 St., 780-424-4218 
bistropraha.com

• The Creperie: 10220-
103 St., 780-420-6656 
thecreperie.com

•  Rosso Pizzeria: 8738–109 
St., 780-433-5382 
pizzeriarosso109.com

•  Something Else Restaurant  
(pg 50)

Beef Tatar
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When she first moved to Edmonton with her 
husband, Goldie Hazrah worked in the retail service 
industry until the birth of the couple’s twin sons 
and her decision to stay home with them. She loved 
cooking so much as a stay-at-home mom that, when 
her children were ready for school, a friend suggested 
Goldie might enjoy the food industry. They decided to 
jump in with both feet and started planning to open a 
restaurant together.

Taking over as co-owners of Haweli, a downtown 
Indian restaurant, they established an extensive 
wine list, increased sales by 200 percent in their first 
year, and then opened a second location in St. Albert. 
“When you have a passion, you want to do everything 
best,” says Goldie. “There was never wine we could 
really pair with Indian food, but that changed.” 

After eight successful years, Goldie sold Haweli 
and purchased the Ricky's franchise in downtown 
Edmonton in 2011. “I had two young boys at the time, 
and a brunch restaurant meant I could make life 
balanced,” says Goldie. During her first year learning 
to operate a franchise, she won an award for significant 
sales increase in Alberta, and in 2016 won the 
franchisor’s award for leadership. 

Describing herself as a “crazy entrepreneur 
person,” Goldie was ready to move back into Indian 
cuisine. “I’m always digging for more,” she says. And 
so Monsoon Bistro opened in August 2021—during a 
global pandemic.

While she admits the first month was difficult, 
her reputation and connections in the city meant 
an already-loyal clientele base was ready to follow 
her anywhere. Looking forward into 2022, Goldie is 
excited to continue growing her network from the past 

StormBy Tamara Aschenbrenner

TAKING 
THE 
CITY BY

Monsoon Bistro opened in August 2021 with owner Goldie Hazrah at the 
helm—a local entrepreneur who is no stranger to Edmonton’s culinary scene.

A CULINARY 
ENTREPRENEUR’S 
NEXT ADVENTURE

Lackhanawi Lamb Tikka
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18 years. “I want to have more friends in Monsoon,” 
she shares. “We all hope that things get better, where 
we connect with more and more people and have 
more events like wine tastings.” 

As with Haweli, an extensive wine list was an 
important detail for Goldie at Monsoon. “Our wine 
list got done by a wine sommelier from Calgary. We 
wanted more local Canadian wine,” says Goldie. 
She hopes that Monsoon Bistro can host several 
wine-tasting dinners a year, so keep an eye out for 
upcoming dates in April and July! 

More Indian Cuisine
•  Guru: 17021–100 Ave.; #108, 10111–104 

Ave. gururestaurant.com

• Haweli: 2104–99 St. haweli.ca

•  Khazana: 10177–107 St.; 5592 
Windermere Blvd. khazanarestaurant.ca

•  Narayanni’s: 10131–81 Ave. 
narayannis.com

•  Nosh Café: 10235–124 St.; 15945–97 St. 
noshcafeedmonton.com

For even more restaurant options, check out 
InfoEdmonton.com.

Monsoon Bistro & Bar: 4485 Gateway Blvd., 
587-882-6130. monsoonbistro.ca

Monsoon’s dishes are based primarily on Mughlai 
cuisine—an Indo-Persian style associated with 
distinctive aromas and spices that developed with 
combined influences from the Indian subcontinent 
and Central Asia—and Goldie explains that the 
chef, who is from northern India, specializes in 
tandoor. When I asked for recommendations, she 
could hardly pair it down. The Murg Malai Tikka is 
done in tandoor, marinated in cream cheese, and 
well balanced with a bit of spice, while her favourite 
dish is the paneer with onion, ginger, and garlic 
paste. And, of course, try the dill naan—a Monsoon 
exclusive and Goldie's own creation.  

Tandoori Flight

Papadum
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Where does the name stem from?
When you think about our growing season, 

most farmers are already thinking 
about how they’re going to seed their 

land right now, and then in [the month of] May, after 
the long weekend, it’s when they always say it’s safe 
to plant. That’s when we basically make our choices 
of how we’re going to feed our families throughout 
the year.

How does the restaurant’s connection 
to the art gallery play in?

I studied art history in university 
before, so I have always had a big draw 

to art. I try to create a creative space here too, where 
we brainstorm ideas and think about the exhibits, 
like what kind of exhibitions are coming and how 
can we reflect that artist in our menu. For example, 
there’s an exhibit opening in the middle of February 
with an artist from Nova Scotia, so we’re doing a very 

The Art Gallery of Alberta welcomed 
the opening of their new neighbouring 
restaurant, May, in the autumn of 2021, 
approximately a year after the closure 
of Zinc. While under new management 
with Prairie Catering, executive chef 
Doreen Prei is continuing her tenure in 
the space and maintaining a locally 
driven menu. With approximately 80% 
of each dish being locally sourced, the 
restaurant is an avid supporter of the 
Edmonton area’s local farmers, farmers’ 
markets, and communities.

May
SPOTLIGHT:

Qa Qa

Vegetarian tart with white 
northern bean purée

Martini
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seafood-driven menu… So that’s an education 
aspect as well. People get a close connection 
between where they are and what they eat. 

Although the menu fluctuates 
with the seasons, what else can 

people expect?
We have 14 different shareable 

dishes on the menu because that’s what I want 
people to feel. When they come here, they’re 
inviting themselves into our house. They’re 
here to share and to have fun sharing. They 
can have fun reconnecting with food… I have 
a few dishes on the menu that have a nice story 
of why I put them on. For example, for the 
mushroom dish—when I was a child, I went 
with my grandfather to forage mushrooms. 
When you think about going through the forest, 
you hear crushing, you see little plants—so that 
mushroom dish takes you on a little forage hunt.

Reserve, visit, and experience for yourself! 
Reservations are available online or by phone.  

2 Sir Winston Churchill Sq., 780-392-2501. 
restaurantmay.ca

Qa
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 for  in Person Dining

Bauernshmaus 
A family-owned restaurant 
featuring a fun, family-friendly 
atmosphere and traditional 
Austrian cuisine. Try the classic 
shnitzel and Viennese pasta. 

6796-99 St., 780-433-8272  

Blue Willow
One of Edmonton's longest-
standing family-run restaurants of 
over 60 years. Known for the many 
menu items that represent the 
best of traditional Cantonese and 
Szechuan cuisine. 

11107-103 Ave., 780-428-0584 
bluewillowrestaurant.com

Bubba Gump
The first Canadian location of this 
famous seafood spot continues 
to capture the magic of Forrest 
Gump. Enjoy your shrimp—or other 
seafood favourites—barbecued, 
baked, sautéed, and more. 

West Edmonton Mall, #2393, 
8882-170 St., 780-244-4867 
bubbagump.com

Bündok
A quaint restaurant offering 
contemporary Canadian cuisine in 
a relaxed and stylish atmosphere. 
Seasonal small plates and dishes to 
share can be paired with wine, craft 
cocktails, beer, or cider. 

10228-104 St., 780-420-0192 
bundokyeg.com

Cafe Blackbird
A laid-back, stylish café featuring 
specialty coffees and teas, 
sandwiches and wraps, and fresh 
soups and salads. Everything is 
made in-house using fresh, locally 
sourced ingredients with gluten- 
free, vegetarian, vegan, and nut- 
free options. 

9640-142 St., 780-451-8890  
cafeblackbird.ca

Cafe Mosaics
A vegan and vegetarian gem 
that sources fresh ingredients 
from responsible farms with the 
conscious effort to respect animal 
friends and Mother Earth. Enjoy 
all-day breakfast, burgers and 
bowls, and the must-try chai latte.

10844 82 Ave NW., 780-433-9702 
cafemosaics.com

The Captain's Boil
Build your own combinations at this 
restaurant inspired by Cajun seafood 
boils. Feasts are prepared with fresh, 
high-quality seafood and mixed with 
delicious savoury sauces, aromatic 
seasonings, and Asian spices. 

South Edmonton, 2051-98 St., 
780-485-8756. North Edmonton, 
12320-137 Ave., 780-456-6447  
thecaptainsboil.com

Chocorrant
A sleek and quaint bakery that 
serves organic teas, specialty coffee, 
French pastries, and a selection of 
sandwiches. Try unique items like 
the Earl Grey Opera cake or Matcha 
Croissant. 

10328-124 St. 780-908-2253 
chocorrant.com

Copper Branch
A plant-based restaurant chain 
that offers tasty options for every 
diet and believes in clean food for 
a clean planet. Try something new 
from its many selections of burgers, 
all-day breakfast, bowls, organic 
coffees, and more. 

South Edmonton, 2205-101 
St., 780-465-3883. Downtown, 
10316 Jasper Ave., 587-524-5606 
eatcopperbranch.com

Try these great restaurants
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 for  in Person Dining

Cora 
A delightful breakfast and lunch 
eatery that serves favourites like 
french toast, crepes, and omelettes, 
all served with mounds of fresh fruit. 
The perfect way to start your day. 
Multiple locations, including: 

South Edmonton, 6267 Currents 
Dr., 780-244-2672. West Edmonton, 
9977-178 St., 780-487-8898 
chezcora.com

De Dutch
A cozy and warm Dutch-inspired 
breakfast and lunch spot. Enjoy a 
traditional Pannekoeken: a large 
Dutch pancake served in many 
varieties, from the savoury Canadian 
to a sweet Peach Melba. 

10030 Jasper Ave., 587-520-8841 
dedutch.com

Famoso
A lively, contemporary restaurant 
that offers pizzas, artisan pasta, and 
a selection of gelato, beer, wine, 
and cocktails. Enjoy Neapolitan 
and new-world pizzas made with 
authentic ingredients and cooked 
in a bell oven from Italy. Multiple 
locations, including: 

South Edmonton, 1437-99 St., 
780-468-0000. West Central, 
11750 Jasper Ave., 780-732-0700 
famoso.ca

Fatburger
A popular burger spot that uses 
premium, fresh ingredients and 
award-winning AAA Angus Beef. 
Enjoy the home-style onion rings, 
made fresh daily, paired with a 
hand-scooped, real ice cream shake. 
Multiple locations, including: 

South Edmonton, 1755-102 St., 
780-469-8180. North Edmonton, 
15987-97 St., 780-478-6011 
fatburgercanada.com

Guru
A modern and sophisticated 
restaurant serving innovative Indian 
dishes. The extensive, well-priced 
wine list encourages all guests to 
explore and discover their tastes in a 
casual and unpretentious manner. 

West Edmonton, 17021-100 Ave., 
780-484-4300. Downtown,  
10111-104 Ave, Unit 108.,  
780-399-8210  
gururestaurant.ca

Haweli
Authentic Indian cuisine served in 
a unique and cozy environment. 
Dishes are picked from culturally 
diverse sources, from village staples 
to aristocratic favourites, and 
include the Methi Matar Malai and 
Shashlik Paneer Tikka. 

2104–99 St., 780-469-7007 
hawelicanada.com

Homefire
Every dish offers bold flavours of the 
prairie, mixed with an Indigenous 
influence from its ownership. Enjoy 
the Bison Burger and Bannock with 
whipped maple butter along with 
their notable wine list. 

18210–100 Ave., 780-489-8086 
homefiregrill.ca

 

Japanese Village
Chefs artfully prepare a traditional 
Japanese feast right before your 
eyes, performing tricks that leave 
guests wide-eyed. Extensive food 
and drink menus will make the 
Teppanyaki experience yours. 
Multiple locations, including: 

South Edmonton, 2940 Calgary 
Tr., 780-422-6083. Downtown, 
10238-104 St., 780-422-6083 
jvedmonton.ca

 

La Ronde
Enjoy dazzling panoramic views 
of the city on the top floor of 
the Chateau Lacombe Hotel at 
Edmonton’s only revolving rooftop 
restaurant. Choose from a great 
selection of upscale dishes such as 
the Alberta AAA Prime Rib and Pan 
Seared Crab Cakes. 

10111 Bellamy Hill Rd NW.,  
780-420-8366 
chateaulacombe.com

Try these great restaurants
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www.chezcora.com
www.fatburgercanada.com
www.homefiregrill.ca
www.dedutch.com
www.gururestaurant.ca
www.jvedmonton.ca
https://famoso.ca/
www.hawelicanada.com
www.chateaulacombe.com


More great restaurants to check out

 

Mikado 
Dishes are prepared by certified 
Japanese Sushi Chefs on genuine 
Robata grills, using fresh fish from 
Japan, California, Nova Scotia, and 
the B.C. Coast. Enjoy the extensive 
selection of sushi and sashimi 
or grilled beef, chicken, and fish. 
Multiple locations, including: 

Downtown, 10350-109 St.,  
780-425-8096. South Edmonton, 
1903-98 St., 780-432-4500 
mikadorestaurant.com

Monsoon
A contemporary and stylish Indian 
bistro that serves innovative and 
classic selections using fresh local 
ingredients. The dishes inspired 
by traditional Mughlai cuisine and 
authentic Tandoori style include 
tikkas, kebabs, and vegetarian 
goodness. 

4485 Gateway Blvd., 587-882-6130 
monsoonbistro.ca

 

Moth Cafe
A POC-, family-, and women-owned 
café that seeks to nurture the body 
and fuel the soul with 100% plant-
based dishes. Enjoy the Chickpea 
Red Curry, among other selections 
and try one of the specialty drinks. 

9449 Jasper Ave., 780-244-9702 
mosaicsandmotharchive.com/ 
themothcafe

 

Rge Rd/Butchery 
A lively, high-end eatery that is 
committed to sourcing all produce 
and meat directly from the farm 
and small-scale producers. The 
seasonally changing menu is 
inspired by the flavours of the 
Canadian prairies. 

10643-123 St., 780-447-4577 
rgerd.ca

Ricky's
A family-friendly restaurant with 
over 80 locations in Canada. Choose 
from many options such as all-day 
breakfast, burgers, sandwiches, 
wings, and pasta. Multiple locations, 
including: 

West Edmonton, 9917-170 St., 
780-486-7109. South Edmonton, 
10004-21 Ave., 780-461-3011 
rickysrestaurants.ca

 

River City Revival House
This cozy spot is located beneath 
the Starlite Room and serves 
locally sourced comfort food for 
brunch, lunch, and dinner. Enjoy 
the extensive drinks list, including 
cocktails, wine, beer, and whiskey. 

10030-102 St., 780-425-1852 
revival-edmonton.com

Stanhope
A restaurant inspired by 
sophistication and informal 
European dining styles. It offers 
diverse options, including the Thai 
Green Curry and the Wild Mushroom 
Risotto. 

4208 Calgary Trail NW., 780-760-4448 
stanhopeeatery.com

 

Vaticano
Enjoy authentic antipasti, 
handmade pasta, grilled meats, 
and more made with fresh, carefully 
selected ingredients. Try the 
Neapolitan wood-fired pizzas or the 
Lasagna Carne Brasato. 

10310-45 Ave., 780-250-1110 
vaticanoyeg.com

For more  
restaurants, go to 

infoedmonton.com

Or scan here!

Proud to support those who have supported us
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What’s a culinary issue without Western Canada’s 
largest food and entertainment festival? Yes, it’s 
technically a summer festival, and yes, we’ve still got 
some time to kill before we get to indulge—but the 
work they do and the effect they have is year-round. 

“We are non-profit, and we work with amazing 
charities that need the support, and they benefit from 
Taste of Edmonton running,” said general manager 
Donovan Vienneau. In 2019, Events Edmonton 
and the Taste of Edmonton Community Fund gave 
back over $100,000 to local charities, including 
KidSport, Hope Mission, and the Christmas Bureau. 
Unfortunately, no funds were available in 2020, and 
it was difficult for Vienneau and his team: “It crushed 
me a little bit in 2020.”

The pandemic forced the cancellation of many 
beloved festivals in 2020, but many, including Taste 
of Edmonton, also made a comeback in some capacity 
in 2021. It was doubly exciting for Taste of Edmonton 

supporters, as it was also their first year back in 
downtown’s Churchill Square after being relocated for 
two years due to construction. “It [felt] like we’re going 
home,” said Vienneau.

In 2021, over 500 volunteers from 16 charitable 
non-profit partners volunteered 6,300 hours at the 
festival. It’s all about giving back and supporting the 
community—75% of Taste of Edmonton’s revenue is 
paid back to local restaurants and a portion is shared 
with local charities. Their efforts upon returning in 
2021 meant Events Edmonton could pay out $81,000 in 
honorariums to various local organizations.

We cannot wait for another year of sampling dishes 
under the warm summer sun while enjoying music, 
dancing, and other performances. Mark your calendars 
and get involved, helping Edmonton communities one 
taste at a time.   

WE’RE ALREADY ON SUMMER 

FESTIVAL WATCH!
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Watch for Taste of Edmonton updates: tasteofedm.ca
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“Cocktails in general are becoming so much more aligned 
with the culinary world. There’s been so much crossover in the 
creativity,” says Craig Nienaber. In 2021, Edmonton bartender 
James Grant of Baijiu won the title of World’s Best Bartender. 
Craig thinks it’s helped advance the cocktail scene and its 
reputation here in Edmonton. “We’ve got so many cocktail bars 
now, and they’re working to meet that standard that James has 
set for the city.”

When the pandemic first began, Craig was among one of the 
house-bound souls searching for a new hobby or distraction to 
while away the hours. He soon discovered that crafting cocktails 
offered interesting challenges and creative outlets—one such 
challenge being finding the merchandise locally. 

COCKTAILS 
AND SPIRITS 

ON THE RISE IN 
EDMONTON

The famed spirit has 
gotten new legs in 

Edmonton recently. 
As craft cocktails in 

restaurants and bars 
become more popular, 

a niche store like 
Cocktail Culture, Craig 

Nienaber’s new shop 
on Whyte Avenue, fulfills 

a need locals may not 
have realized they had.

Absinthe
MAKES THE HEART GROW FONDER

By Tamara Aschenbrenner
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While it was technically possible to find products While it was technically possible to find products 
to order online, the quality wasn’t guaranteed. This to order online, the quality wasn’t guaranteed. This 
struggle seems to be one Craig shares with many of struggle seems to be one Craig shares with many of 
his customers. “The bartenders are just fascinating his customers. “The bartenders are just fascinating 
to watch when they come in the store. They’re like to watch when they come in the store. They’re like 
kids in the candy store. They come in and their kids in the candy store. They come in and their 
eyes get big and wide and they’re like ‘Oh it’s all eyes get big and wide and they’re like ‘Oh it’s all 
here—everything I need,’” says Craig. He recalls a here—everything I need,’” says Craig. He recalls a 
visit from the bartender at the newly opened May visit from the bartender at the newly opened May 
restaurant (pg 28): “He was so excited to have really restaurant (pg 28): “He was so excited to have really 
good-looking bar tools to work with that was going to good-looking bar tools to work with that was going to 
elevate his presentation.”elevate his presentation.”

And with the pandemic and fluctuating social And with the pandemic and fluctuating social 
restrictions, more and more people are looking restrictions, more and more people are looking 
to entertain smaller gatherings at home—which is to entertain smaller gatherings at home—which is 
where the fancy cocktail equipment comes in handy. where the fancy cocktail equipment comes in handy. 
As does learning about the mysticism and rituals of As does learning about the mysticism and rituals of 
various spirits. various spirits. 

A particular Cocktail Culture focus is absinthe, A particular Cocktail Culture focus is absinthe, 
often considered a taboo spirit because it has been often considered a taboo spirit because it has been 
famously illegal in places like the United States and famously illegal in places like the United States and 
thus relishly enjoyed when tourists visited Europe. thus relishly enjoyed when tourists visited Europe. 
While Canada does not hold a similar colourful While Canada does not hold a similar colourful 
history—and the spirit has been proven to be no history—and the spirit has been proven to be no 
more harmful or hallucinogenic than vodka, tequila, more harmful or hallucinogenic than vodka, tequila, 
or whiskey—absinthe and its ritual still hold a or whiskey—absinthe and its ritual still hold a 
romantic reputation. romantic reputation. 

“I find that a lot of English professors at the “I find that a lot of English professors at the 
university level, because it was so dominant with the university level, because it was so dominant with the 
artistic community and the literary community in the artistic community and the literary community in the 
18th century, that it’s something that they find kind 18th century, that it’s something that they find kind 
of connects them to their work,” says Craig. Famous of connects them to their work,” says Craig. Famous 
absinthe drinkers from history include Vincent Van absinthe drinkers from history include Vincent Van 

Gogh, Oscar Wilde, and Ernest Hemingway. The Gogh, Oscar Wilde, and Ernest Hemingway. The 
classic ritual involves slowly dripping water over a classic ritual involves slowly dripping water over a 
sugar cube held on a special perforated spoon and into sugar cube held on a special perforated spoon and into 
a stemmed glass of absinthe, which turns the spirit a stemmed glass of absinthe, which turns the spirit 
cloudy and opaque.cloudy and opaque.

Authentic, high-quality absinthe is made with Authentic, high-quality absinthe is made with 
Artemisia absinthiumArtemisia absinthium, aka grand wormwood, the herb , aka grand wormwood, the herb 
that gives the liquor its name and its flavor. You can that gives the liquor its name and its flavor. You can 
even find wormwood growing in Edmonton’s very even find wormwood growing in Edmonton’s very 
own river valley—which is where local distillery own river valley—which is where local distillery 
Strathcona Spirits (strathconaspirits.ca) harvested Strathcona Spirits (strathconaspirits.ca) harvested 
to create their award-winning Absinthe Blanche to create their award-winning Absinthe Blanche 
in 2021. Though if you’d rather not forage for your in 2021. Though if you’d rather not forage for your 
own, you can pick up wormwood bitters—as well as own, you can pick up wormwood bitters—as well as 
stock your pantry with a range of bitters, syrups, and stock your pantry with a range of bitters, syrups, and 
shrubs—from Cocktail Culture. They also sell the shrubs—from Cocktail Culture. They also sell the 
ritualistic fountains, sugar trays, and spoons, along ritualistic fountains, sugar trays, and spoons, along 
with everything else you may need for your home with everything else you may need for your home 
bar, including tiki mugs, mixing glasses, shakers, bar, including tiki mugs, mixing glasses, shakers, 
muddlers, and even specialized books. muddlers, and even specialized books. 

“Just in general, brick-and-mortar retail is “Just in general, brick-and-mortar retail is 
difficult to do unless you have something that’s really difficult to do unless you have something that’s really 
unique, and I think that’s one of the advantages to this unique, and I think that’s one of the advantages to this 
type of store,” he explains. type of store,” he explains.  

OUT ON  THE TOWN
Sip, taste, explore, and discover with creative cocktails across the city 
at these Craig-recommended spots.

   Ampersand 27: 10612–82 
Ave., 780-757-2727. 
ampersand27.com

    Baijiu: 10359–104 St.,  
780-421-7060. baijiuyeg.com

    Clementine: 11957 Jasper 
Ave., 780-756-4570. 
barclementine.ca

    May: 2 Sir Winston Churchill 
Sq., 780-392-2501. 
restaurantmay.ca

    Woodwork: 10132–100 St.,  
780-757-4100. 
woodworkyeg.com

Cocktail Culture:  
10642–82 Ave., 
587-404-5785.  
cocktail-culture.ca
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THE COMMUNITY
Uniting

By Margarita Wilson

AN ALL-NEW SPACE FOR LOCAL ENTREPRENEURS TO FLOURISH
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Edmontonians have an all-new hub to support their 
favourite local brands—and discover amazing new ones. 
UNITE at Kingsway Mall is a brand-new, 6700-square-
foot space upstairs from its sister location, The Makers 
Keep. UNITE’s open, modern mini-market concept, 
featuring vendor stalls, a tasting bar, and space for 
community events, feels like a mall within the mall. It’s 
a fun, inviting place to find some of Edmonton’s most 
exciting entrepreneurs and makers; current vendors 
include clothing retailer House of Curves Canada, 
sustainability brand Siempre Eco, and local grocery 
service Uproot Food Collective. There’s also a corner 
for goods sold by Black entrepreneurs through Black-
Owned Market (BOM) Edmonton. Other goods you’ll 
find here range from jewellery to mocktail kits to cheeky 
greeting cards, perfect for gifting or for bringing a little 
bit of joy to your day.

This space isn’t just a convenient and fun way for 
the community to shop local: it’s also a launchpad for 
up-and-coming businesses in a challenging time. For 
some vendors, this is their first access to a brick-
and-mortar space, allowing them to connect with 
Edmontonians and grow their brand. Having space 
within UNITE gives them a head start without the costs 
of a long-term storefront. With lots of exciting events 
planned for the upcoming year, it’s also an opportunity 
to connect with the public in innovative ways. UNITE’s 
secret to success is collaboration, proving the power of 
community through even the biggest obstacles.  

UNITE is located on the second floor 
of Kingsway Mall. 109 St. & Kingsway 
NW, 780-752-0699. unitebytmk.com
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 Indigenous arts in an Indigenous space 
was an important consideration for Dr. Lana 
Whiskeyjack, a multidisciplinary artist and 
scholar in the city now known as Edmonton. 
Before it was Whiskeyjack Art House, the 
space operated as Câhcacêp Art and Tea 
House, run by Jo-Ann Saddleback, the Elder-
in-Residence at the Edmonton Public Library. 
While the change in ownership meant a new 
name, new paint, and new collaborations, the 
support for Indigenous artisans, knowledge, 
and teachings remained the same. The Art 
Deco-inspired venue features a gallery, 
boutique of Indigenous goods, events space 
to host various workshops and collaborations 
with Indigenous fusion cuisine, a partnership 
with Pei Pei Chei Ow catering, and more. 

How have you made the space your 
own after taking over?

Definitely changing the aesthetics. Auntie 
Jo-Ann created this very grandmotherly 

space, and then we came in and changed the colours 

to black and white, put up some birch. My son, my 
granddaughter, and I worked on creating this little birch 
accent wall with some whiskeyjacks flying into the store. 
So just taking the colours of the whiskeyjack, which is also 
the Canada jay, the national bird—a very smart bird!

Elder Jo-Ann Saddleback talked with 
us about the importance of WAH to 
the Indigenous arts community. How 
do you see your role?

Just wanting to support Indigenous art! 
We still have a lot of big plans. It’s named 

after my last name in honour of the many Whiskeyjacks 
who were very talented and artistic people[…] Even 
though we’re Indigenous grounded, we definitely want 
to support business in communities who want to work 
with and experience building relations with Indigenous 
knowledge and ways of knowing and being. 

You’ve described art as your 
ceremony. Could you elaborate? 

Art is my ceremony in that sense where 
I am connecting to my ancestors, and 

I’m kind of rewiring my brain to problem-solve and 
connect to traditional teachings, like with our show 

as Intergenerational 
   Ceremony

By Tamara Aschenbrenner

Art
INDIGENOUS ARTS IN DOWNTOWN 
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[about the teachings of the] Thirteen Sacred Moons. You’ll be able to see 
the pieces, they’ll be coming to Whiskeyjack Art House. So people who 
didn’t get to go to St. Albert [gallery exhibition] can still come see the We 
Are The Medicine paintings.

Which shop items have been the most popular?
We’ve been selling lots of lotions and candles, and we sell 
many teas through Mother Earth Essentials[...] We also 

had Pei Pei Chei bannock mixtures, and we had different gift boxes we 
created that sold really well, which came with lotions, jams, the bannock 
mixture, candles, and of course they had different little themes. And all 
of them are Indigenous or local-made products. 

Anything new you’re seeking to stock in  
the future?

Definitely exploring more Indigenous, unique jewellery 
and clothing items. There’s a few conversations I’m having 

with one of our first artists that we exhibited, who was a former student 
of mine from Saddle Lake Cree Nation[…] We’ve been talking with him 
about getting his art to some clothing. Some decolonizing fashion, some 
Indigenous fashion—that seems to be so vogue now.

Can you share something people might  
not know?

My Auntie Jo-Ann actually had my great-grandfather’s 
kerosene oil lamp, so when we took over the store, she 

actually gave the lamp to me—and it’s in the store[…] When my great-
grandfather was alive, it was illegal to own businesses. It was illegal to 
practice our ceremonies. It was a criminal activity to be Indigenous 
in a lot of ways, where our children were still being legally kidnapped 
and sent into residential schools. So that oil lamp really is kind of 
symbolic of the incredible resilience and power we have because of our 
ceremonies, knowledge, and skills and the beautiful ways of knowing 
and being that was able to be passed down—and now being shared 
through Whiskeyjack Art House. Through the art, the moccasins, the 
beaded jewels, the food, the medicines in our products, and how that 
intergenerational connections through our kinship systems but also 

to the land, even though we’re surrounded by concrete and asphalt, 
there’s still a way to connect to the spirit of the land which we call our 
home in amiskwacîwâskahikan.

Q: What do you hope people take away from 
their visit?

The intention that we wanted was to host these kind 
of conversations and interactions and visiting and 

learning and minds being blown open with amazing, profound 
teaching. And hopefully the products they buy too will nourish 
some curiosity in them to learn more about Indigenous Peoples and 
the diversity within our Indigenous communities.   
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Find More Indigenous 
Products & Artisans
• Bearclaw Gallery: 10403–124 St.,  

780-482-1204. bearclawgallery.com

•  I.A.M (Indigenous Artist Market) 
Collective: Edmonton Downtown 
Farmers’ Market, 10305–97 St. 
facebook.com/I.A.M.MarketCollective

• Samson Native Gallery: West Edmonton Mall, 
#2542 - 8882–170 St., 780-444-1241.  
samsonnativegallery.com

Qa
Qa
Qa

Qa
Whiskeyjack Art House: #102, 11051–97 St., 
780-760-5225. whiskeyjackarthouse.com
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On the streets and on your feed, it’s clear to see that 
roller skating has officially made a comeback. But there 
was no place in Edmonton to really enjoy the sport—not 
until now. 

After the closure of Sportsworld Roller Disco in 
2014, Edmonton was left without a permanent roller 
rink for nearly 10 years. “We’ve been without for a 
long time,” says Claudia Garcia, owner and manager 
of Rollers Roller Rink. But the timing was right for a 
comeback: “There’s such an upsurge in rollerskating 
recently that it was just a natural progression of things.” 

This resurgence can be partially attributed to 
popular social media platform TikTok, which has 
introduced roller skating to a whole new generation. 
But Garcia thinks that our current pandemic reality 
was also responsible. “When the pandemic started, 
people were trapped at home, nothing to do—why not 

On In
 ROLLER SKATING RETURNS TO YEG

Rolling
By Margarita Wilson
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take up a new hobby?” She also notes that for some 
it wasn’t so much about picking up a new hobby as 
it was revisiting an old one: “I think lots of people, 
especially if you’re thirty plus or forty plus, you have 
memories of going to a roller rink, and usually then 
the nostalgic memories are good ones, you know—
having fun with friends, before everything crazy in 
adult life and the pandemic happened. Going back to 
good memories, the golden years.” 

Unfortunately, outdoor conditions in Edmonton 
aren’t always ideal for the sport. “Even though we 

do get summer, we have lots of rain, so to be roller 
skating outside [can be] very difficult,” says Garcia. 
“We were doing lessons outside this last summer, 
and we lucked out that we only had one day that we 
had to switch out.” And while it is possible to roller 
skate on select paths in the city, including bicycle 
lanes, that’s not necessarily the safest option for 
someone just picking up roller skating. “[It’s about] 
having a space with a level floor, where we don’t have 
to worry about rocks, about cars, about all kinds of 
weather, so that people can get the most out of it, and 
somewhere that they can go and have fun.”

Finding such a space would prove to be Garcia’s 
biggest challenge on the road to making Rollers 
a reality. As the owner of Toe Stop Derby Shop, 
Edmonton’s only roller derby equipment store, for 
the past five years, Claudia knows the ins and outs 
of roller skating perhaps better than anyone else in 
Edmonton, including what would make for a viable 
rink. Her search for the perfect location took three 
years. “We were going to see a few a week over the 
course of two years—sometimes a few a day.” The 
space had to be the right size, with the right floor—
and Garcia also made it a priority for the rink to be 
easily accessible: “It was about finding something 
that people could actually take the bus to.”

At long last, Garcia settled on a spot on St. 
Albert Trail, and Rollers Roller Rink held its grand 
opening December 17, 2021. Formerly a gym, the 
20,000-square-foot space offers plenty of room for 
roller skating, with three skating surfaces (including 
a separate space for classes), as well as concessions, 
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seating areas, and a roller skate shop. Rollers also 
offers rentals for first-time skaters or those not yet 
ready to get a pair of their own.

Since its opening, Rollers Roller Rink has been 
embraced by the community: lessons have been 
consistently selling out, almost as quickly as they’ve 
been offered. Garcia notes that nostalgia has 
indeed been a powerful force in drawing people in. 
“We offer birthday parties; we’ve only had a couple 
kids’ parties—the majority have been adults.” 
One of the biggest draws has been the Friday and 
Saturday night skates, which feature live DJs. “Kids 
love it because younger people, they’re like, ‘What? 
You get to pick what songs are gonna play?’ They’ve 
never had that experience.”

Rollers has now expanded to offering lessons just 
for kids on top of their wildly popular adult basics 
and roller dance classes. This summer, Claudia 
hopes to make further renovations to the space, 
including expanding the main floor. There’s also talk 
of Oil City Roller Derby making Rollers their home 
base for practice in the future. But no matter how big 
it grows, for Garcia it’s all about the good times and 
the memories made:  “People have fond memories 
of, ‘Oh, I had so much fun when I was in junior high, 
going roller skating with my class… I want to share 
that again for myself or for my family.’”  

Rollers Roller Rink, 13543  
St Albert Trail, 587-988-7207. 
rollersrollerrink.ca
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It’s aDate!

By Margarita Wilson

DINNER THEATRE

Dinner and a show is a tried-and-true 
classic, but why not enjoy both under one roof? 
Edmonton’s dinner theatres offer a wide variety 
of entertainment throughout the year, from 
classic musicals to revues celebrating your 
favourite musicians. Plus, multi-course meals 
and buffet dinners mean your taste buds will be 
treated, too. Edmonton’s dinner theatres include 
Jubilations Dinner Theatre Edmonton (West 
Edmonton Mall, 8882–170 St. jubilations.ca) 
and Mayfield Dinner Theatre (16615–109 Ave. 
mayfieldtheatre.ca)

UNIQUE & ROMANTIC 

 EDMONTON OUTINGS

EXIT

ESCAPE ROOMS

Good relationships require communication, 
problem-solving, and laughter—and so do escape 
rooms! These timed challenges are a great way 
to bond with your partner and enjoy fast-paced 
action for an exhilarating night out. Because of 
the timed nature of the rooms and their shorter 
duration, escape rooms can be a great add-on 
to dinner or other date night activities. Rooms 
range from lighthearted—like searching for 
pirate treasure at Escape Emporium (1103–95 
St.)—to intense, like saving the planet from a 
fiery Armageddon at Escape Hour (Edmonton 
City Centre, 10025–102A Ave). You can even take 
a 3D trip to Wonderland at Confined Escape 
Rooms (10143–82 Ave)! 

Looking to spice up date night? Whether you’re 
celebrating a special occasion or shaking up 
your weekday routine, you and your partner 
can enjoy an unforgettable experience with 

these unique date night ideas.

44 infoedmonton.com

| attractions |

mayfieldtheatre.ca
http://infoedmonton.com


STARGAZING

Is there anything more romantic than looking up at the stars together? 
Get up close and personal with the cosmos at the University of Alberta’s 
Hesje Observatory (Township Rd 493A, Kingman, AB). You can book your 
visit to the dark sky preserve observatory (meaning no interference from 
pesky, unromantic light pollution), which includes a tour and use of the 
observatory’s two high-powered telescopes, on Tuesdays, Thursdays, and 
weekends by special request. Depending on the sky conditions, you can see 
everything from our fellow planets in the solar system to other galaxies, light-
years away! When conditions are cloudy, there’s still an opportunity to enjoy the 
majesty of the night sky—catch a show at the Zeidler Dome at the TELUS World of Science—
Edmonton (11211–142 St.) to travel through the far reaches of space without leaving your seat.  

More great date night ideas can be found throughout this book! 
Check out one of the cooking classes around the city (pg 16) or 
the new roller skating rink (pg 42).

A Taste OF ROMANCE

SURF CLUB

How’s this for a unique date idea? Take to the waves at the 
World Waterpark at the West Edmonton Mall! Newbies 
will have to take introductory surf lessons prior to joining 
the surf club, which can in itself be a fun date! After your 
lessons are complete,you can surf at the park year-round, 
rain or shine. It’s a great way to stay fit and have fun 
with your partner without all the planning of a beachside 
getaway. World Waterpark, West Edmonton Mall, 8882–170 St. 
wem.ca/surf

BOWLING

Bowling isn’t just a fun date—it’s also great exercise! 
Face off to see who’ll be the bowling champion, or team up 
against another couple or two on a double or triple date. 
For a classic bowling experience and vintage vibes, head 
to Plaza Bowling Co. (10418–118 Ave). Be sure to book 
your lanes in advance! For all sorts of fun in one spot, the 
Gateway Entertainment Centre (3414 Gateway Blvd) 
features bowling, billiards, an arcade, and laser tag.
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There’s always 
time to start 

making steps 
towards your 

health and 
fitness goals—
and Edmonton’s 

newest world-
class fitness centre 

is here to help.

A SITE 
FORSore Thighs
WORLD-CLASS WELLNESS IN SOUTH EDMONTON 

MOVATI Athletic Windermere (17020 Hiller Rd.) is 
MOVATI’s first location outside of Ontario. The 70,000 
square-foot space offers everything from cardio and 
weights to yoga and swimming, all to help Edmontonians 
improve their wellness.

On the ground floor, you'll find the co-ed pool, 
which uses UV filtration to reduce chlorine usage while 
ensuring a safe and enjoyable swim. This is also where 
you'll find one of MOVATI Windermere's biggest features, 
its women's-only gym space. This "gym within a gym" 
contains a separate change room, pool, fitness centre, 
and studio spaces, accessible right from the main 
entrance. Security doors with a buzzer to the front desk 
ensure safety and comfort at all times.
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Ever dream of being able to fly? In MOVATI’s 
Bungee Workout and Anti-Gravity Fitness classes, 
you’ll get the chance to do just that: doing jumps, 
flips, and tricks in midair while enjoying a full-body 
workout at the same time. These are just two of up 
to 150 classes running weekly, which also include 
yoga, barre, kickboxing, and plenty of other fun and 
unique offerings. It's always a party in the cycling 
room, complete with multicoloured LED lighting, 
a disco ball, and plenty of feel-good workout jams. 
MOVATI’s cardio room features top-of-the-line 
treadmills (including rubber-tread treadmills that 
reduce pressure on the joints), ellipticals, stationary 
bikes, and more! 

Day rates are available for drop-ins if you want to 
test out the neat offerings! If you’re willing to commit to 
longer, every MOVATI membership includes a "game 
plan" session where a personal trainer will work with 
you to establish your fitness goals. Continued personal 
training, either one-on-one or in a small group, is also 
available for an extra fee. MOVATI also offers child care 
while you work out; the Children's Playroom contains 
everything from crafts to an indoor playground, all with 
supervision from trained staff. 

And to complete any workout, grab a protein shake or 
energizing smoothie from the café, made with an in-house 
protein blend. The café is open to the public, so anyone can 
enjoy a nutritious snack on the go—no sweat required. 

With its extensive amenities, luxe atmosphere, and 
friendly community, Movati promises to make getting fit 
more fun than ever.  

MOVATI Athletic Windermere: 17020 Hiller Rd., 
780-652-1034. movatiathletic.com/windermere

47INFO EDMONTON MAGAZINE    MARCH/APRIL 2022

| attractions |

www.movatiathletic.com/windermere


Simply known as The Kitchen, the new training 
space at the Stanley A. Milner public library was 
designed to advance knowledge in food literacy 
and nutrition, helping to develop skills meant to be 
transferable to a home kitchen environment. This 
space is a mix between a commercial kitchen and a 
home kitchen, allowing course attendees the chance to 
use state-of-the-art commercial ovens and induction 
cooktops, stand mixers, a deep fryer, and commercial-
grade ovens.

 

The Kitchen will be the place for people to learn 
everything from knife skills and cake decorating 
to quick meal prep and spice appreciation—taught 
by various instructors ranging from EPL staff to 
community experts and local chefs. As it’s also open 
for rentals, other organizations can run their own 
classes, meaning that the curriculum possibilities may 
be endless. 

Due to the nature of the different activities offered 
in The Kitchen, classes will be a combination of free, 
low-cost, and registered events with a fee. Courses will 
also range in difficulty to provide options for beginner 
and intermediate levels. 

Check out the library’s new addition on the 
southeast corner of the second floor, overlooking 
Centennial Plaza and the Citadel Theatre.   
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Stanley A. Milner Library: 7 Sir Winston Churchill Sq., 780-496-7070. epl.ca

LEARN FROM EDMONTON CHEFS
EPL’s roster of instructors includes notable local chefs 
like Doreen Prei (from AGA’s May, pg 28) and Sean 
O’Connor (Fox Burger). 

Cooking
Up More Than Books
DOWNTOWN LIBRARY LAUNCHES NEW PROJECT
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Located 45 minutes west of downtown Edmonton 
in Stony Plain, the Multicultural Heritage Centre 
is a one-stop shop for art, culture, and history 
lovers of all ages. Their biggest draw is their living 
history museum, consisting of a 1925 schoolhouse 
and the 1910 Oppertshauser House. The latter is 
now an antiques store, artisanal gift shop, and 
old-fashioned candy shop. Within the museum’s 
collection, visitors will not only find artefacts from 
early days of European settlers, but also an extensive 
library of archival and genealogical material. A 
variety of workshops and programs are available 
at the museum throughout the year, including 
horse-and-buggy mural tours. The museum is 
also famous—or perhaps infamous—as a hotbed of 
paranormal activity: private ghost tours are available 
for those looking to experience a haunting for 
themselves!

Aside from the museum, the Heritage Centre 
also serves Stony Plain as a community hub for 
artists, entrepreneurs, and creatives of all kinds. The 

Multicultural Heritage Centre Public Art Gallery 
displays work by local artists throughout the year, 
including one-of-a-kind pieces that have never been 
exhibited anywhere else. The Centre’s Red Brick Arts 
Connections program offers classes and workshops 
for all ages, including theatre camps, art classes, a 
youth jazz orchestra, and more. Aspiring and avid 
gardeners alike flock to the community garden, as well 
as to the onsite Organic Master Gardener course. 
Newly-opened in February 2022, Red Brick Vintage 
houses a delightful selection of vintage clothing and 
home goods. Also available at the Centre is Wheet 
Nothings, where you can find hearty, gluten-friendly 
diner fare (including gluten-free donairs), along 
with Three Moons Charcuterie, offering a delicious 
selection of locally-made snacks and charcuterie 
boards. Three Moons also plans on hosting plenty of 
workshops and classes throughout the year. 

The Stony Plain Multicultural Heritage Centre 
is open weekdays year-round; some programs run 
outside of normal operating hours.  

ART, HISTORY, AND SO MUCH 

MORE IN STONY PLAIN

ClubCulture

5411–51 St, Stony Plain, 780-963-2777. multicentre.org
Feature Sandwich & Soup Combo
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What could be more special than sharing family 
recipes with your loved ones? From souvlaki and gyros 
to homemade tzatziki, Something Else Restaurant 
shares not only its food but also its heart. This Greek 
restaurant in Spruce Grove, Alberta, brings people 
together as a family.

Chef and owner Louie Balomenos has spent every 
day in the kitchen for over 20 years making each 
sauce and marinade from scratch. Perfection, he 
believes, is possible. 

Louie arrived in Canada from Greece when he 
was 17 years old. He made connections with Greek 
restaurant owners who soon put him to work, teaching 
him authentic recipes and how to speak English 
simultaneously. With dedication and 12-hour days, 
he climbed the ranks and was given an opportunity to 
take over a restaurant near Miette Hot Springs in 1989, 
which he named L&M, after his daughters.

In 1996, Louie’s brother and sister-in-law, Alex 
and Helen Balomenos, established Something Else 
Steakhouse in Jasper, Alberta. Around this time, 
Louie had been running other restaurants in Jasper 
and Grande Cache. In 2001, Louie decided to expand 
the family business and took the name east to Spruce 
Grove—opening the Something Else Restaurant known 
and loved locally today. While the two restaurants 
share a name and are similar in cuisine, their menu 
options do vary. 

The Spruce Grove menu has something for 
everyone, from Greek staples to other Mediterranean-
influenced dishes. Among popular menu items, the 
souvlaki is a must-try. The melt-in-your-mouth 
choice of chicken, beef, lamb, or prawn is marinated 
for days and served on Greek-style rice with potatoes, 
pita bread, and homemade tzatziki.

 Something Else
When Greek Food Really Is

CELEBRATE FOOD, FAMILY, AND 

FRIENDSHIP ALL IN ONE PLACE
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By Mariah Hess

Calamari
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WHAT’S IN A NAME?
After a lawyer heard Alex and Helen 
Balomenos pitch several names for their new 
restaurant, he asked them, “Can you think of 
something else?”

215 McLeod Ave, Spruce 
Grove., 780-960-6694. 
somethingelserestaurant.com

All their sauces, dressings, and marinades are 
homemade, creating unforgettable dishes.

Don’t miss out on the Avgolemono soup, which is 
offered randomly twice a week. This traditional lemon, 
chicken, and rice soup has customers “polishing off 
the bowl.”  Another recommendation is the lasagna, 
crafted carefully with homemade Bolognese sauce. 

For over 20 years, the Balomenos family has 
celebrated milestones while helping others celebrate 
theirs. The restaurant mixes the perfect ambience of 
warm and cozy with family-friendly. Staff have witnessed 
circles of life through their customers who bring 
new generations to the tables to celebrate birthdays, 
anniversaries, and other momentous occasions. 

“It makes us feel purposeful,” says the restaurant 
manager, Louisa, who is also Louie’s daughter.

When indoor dining resumed under the 
Restrictions Exemption Program, the staff were 
thrilled to see familiar faces returning. Something 
Else continues to use measures to make everyone feel 
safe, including social distancing and sanitizing. Their 
priority is to protect everyone like family.

The staff are tremendously grateful to everyone 
who has supported the restaurant and spread 
the word, especially during a pandemic that 
causes many financial hardships. “It’s been 
everything for us,” says Louisa. “It’s the 
whole reason we’ve survived the pandemic 
thus far.”

Celebrate your own stories with 
the Balomenos family at Something 
Else Restaurant. Reservations are 
welcome.   

Saganaki Flambé

Souvlaki
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Saluti
AN EDMONTON INSTITUTION 

PUSHES FARTHER EAST

The Italian Centre’s fifth—and now largest—location 
officially opened in Sherwood Park in July 2021. Founded 
in 1959 by Frank Spinelli in a small shop in Edmonton’s 
Little Italy, the Italian Centre has since grown into Alberta’s 
largest family-owned specialty food retailer and grocer 
under the leadership of Frank’s daughter, Teresa.

“I know my late father Frank would be so 
proud of everyone who played a part in creating 
this new place for the community to gather. We 
continue to be so grateful and blessed,” shared 
Teresa Spinelli.

The 22,500 square-foot space features a 
licensed 50-seat café and 30-seat patio, perfect 
for families and friends alike to eat, drink, and 
gather together. Come enjoy Italian comfort foods 
at the hot table, or Tavola Calda as the Italians say, 
as well as the extensive pizza bar, pastry shop and 
bakery, along with the actual grocery store. Exclusive offerings at this location include 

the 70-foot deli counter, which stocks the 
largest assortment of deli items in Western 
Canada, and an in-house gelateria, the first 
of its kind for the Italian Centre. Visitors will 
also be able to see the Cathedral of Cheese, an 
impressive eighty-wheel display of cheese two 
storeys high.

To this and more we say, Saluti!  PH
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Italian Centre Sherwood Park: #700, 
8005 Emerald Dr., 780-416-4869. 
italiancentre.ca

EDMONTON LOCATIONS
Little Italy: 10878–95 St., 780-424-4869.
Southside: 5028–104A St., 780-989-4869.
West End: 17010–90 Ave., 780-454-4869.
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BLACK GOLD 
ANNIVERSARY
To celebrate 
the 75-year 
anniversary of 
the discovery 
of oil in Leduc 

County, the Canadian Energy Museum is 
planning an epic day in June. The national 
historic site will host family activities, food 
trucks, a classic car show, and the premiere 
of a documentary about how the discovery 
impacted local geographical communities.

canadianenergymuseum.ca

CELEBRITY 
SIGHTINGS
World-class arena 
Rogers Place has been 
a little vacant during 
the pandemic, but they 
are gearing up for their 
next eventful season. 
Upcoming shows on 
the calendar for May 
and June include Trevor 
Noah, Avril Lavigne, and 
James Taylor. 

rogersplace.com/events

Looking Forward
LOOKING FORWARD

HAWKS BACK IN THE COOP
The Summer Collegiate League's inaugural year was postponed due to the pandemic—but the 2022 
summer schedule for the Edmonton Riverhawks is officially set! The new addition to the West Coast 
League takes to the field for the first time at the end of May, with the first home game at the renovated 
RE/MAX field scheduled in early June. 

riverhawksbaseball.com

75th Anniversary of Leduc No. 1

2022 marks the 75th anniversary of the discovery of oil in Leduc

County. Come celebrate Alberta’s heritage and a national historic site

with breakfast, food trucks, a classic car show, and family activities!

June 18, 2022

7:30am: Lions Club Breakfast

10:00am: Morning Ceremony �speeches,

Treaty +ix and Metis flag-raising ceremony)

12:00pm: Premiere of Leduc 'o. 1

Documentary

12:00-5:00pm: Activities, Food Trucks,

MOPAR Classic Car +how

50339 $ighway 60 +outh, Leduc County AB

T9G 0B2

info@canadianenergymuseum.ca

780-987-4323

https://www.canadianenergymuseum.ca/ 

This event will follow all government mandates and

Covid-19 protocols. For more information, visit

https://www.albertahealthservices.ca/topics/Page

17250.aspx.
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