
ANNA

“Our greatest gift to
each other, is to be real

about who we are, learn
to know each other and

tell each other the truth.”

EVERYTHINGANNA.COM

MAKE EVERYDAY SPECIAL

   UNFORGETTABLE  l  ISSUE 8

Special holiday affair with sugar dusted whole wheat pancakes, baked perfectly puffy and crispy

http://www.everything-anna.com/
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Let there be peace on earth
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Of course, no pleasure trip such as this could be 
complete without a lunch reservation at my favourite 
spot; the place where I first fell in love with crispy duck 
confit poutine; where the entrees are fashioned into 
portions small enough to try more than just one. We 
looked over the menu, it was hard to decide. We’ll have 
one of everything and your best bottle of red. 
It's research, we said.

With great anticipation, we waited for the dishes to 
appear. Our hostess was exceptional and explained the 
ingredients of each fare. Soup made with parsnip and 
pear, poutine with lamb stew over crispy fries, salad 
sprinkled with halloumi croutons and another with fried 
olives and crispy goat cheese drizzled with honey. And, 
the duck confit was as extraordinary as I remembered it 
to be. Kim, the latest member of our team, was perfect 
company, we chatted and laughed our entire way 
through. I can’t believe we’re eating all this food, she 
said, as we savoured every blissful bite. 

With a small bag of ribbon and some lasting memories, 
we made our way home. On a few sheets of paper, we 
sketched our ideas. Simple, delicious recipes, tried 
and true; some borrowed and some new; recipes that 
would encourage breakfasts, lunches and special get-
togethers. From puffy, crispy pancakes and my mother’s 
famous waffles to lovely lamb chops and fabulous 
drumettes and an entire section devoted to chocolate. 
Lastly, we planned invitations for friends to enjoy a 
glorious standing rib roast with all the trimmings and a 
very special crème caramel. 

Our day of research had turned into a grand affair, and 
in the end, inspired not only the design but the entire 
editorial of this issue. We decided to name it brilliance, 
to represent the light that shines inside each of us, if we 
allow it to. 

May this issue inspire you to live boldly and confidently; 
to shine your light and live each moment brilliantly.

Throughout the holiday season, let us remember that 
not everyone wakes up to organza tied presents and 
sparkly Christmas trees. With little effort, we can make a 
big difference in the life of someone less fortunate than 
ourselves.

Enjoy!

A day trip to Toronto brought us to Mokuba on Queen Street, one of my very favorite stores. One, entirely devoted 
to ribbon, with aisle after aisle and spool after spool of luxuriously woven textures in the loveliest shades. We came 
looking for a very special collection; one that would not only adorn the holiday issue, but inspire its entire design. 
We found just the right one.

P.S. Our Give the gift of ANNA promotion allows you 
to buy a subscription for yourself and your friends. 
A perfect gift, just in time for the holidays. Visit our 
website annamagazine.ca or call 866 274 5439.

   

join us ~

breakfast television manitoba
Every second Tuesday of the month

cooking demo
d.a. Niels Gourmet Kitchenware
December 6, 11-3pm
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A holiday main course should be 
classic and beautiful. 
With an extraordinary recipe, long remembered.

pickpork.com

Sage roasted 
Canadian pork belly

Cloves of 2 heads garlic
5 pounds Canadian pork belly
1⁄ 4   cup olive oil
1⁄ 3   cup coarse salt
8 sprigs sage

Preheat oven to 325°. Rub 
pork with olive oil and salt; 
place fat side down in a 
large baking pan, lined with 
garlic cloves. Bake for 3 hours. 
Increase oven temperature to 
350°; turn pork fat side up, 
cover with sage sprigs and 
bake for another 30 minutes 
or until skin is golden and 
crunchy. Serves 4-6. 
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Trying any of these luscious beauties is a sure way to win hearts 
wherever you go throughout the holiday season.
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Holiday potluck ideas served simply in a baking dish,                      
wrapped in linen, and a lovely ribbon to tie it all together.

  Rosemary roasted lamb chops 
  Buffalo style chicken drumettes
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what i have learned
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I will be grateful       I will sing in the shower            I will do my best every day
I will forgive myself when I make a mistake      I will make those around me feel loved

       I will respect myself at all times     I will read something new every day            
I will forever pursue happiness regardless of what occurs

I will take responsibility for my actions
I will surround myself with people who inspire me      I will laugh at myself    I will help those in need

I will promote peace      I will love my family    I will live without regret
I will use kind words in difficult situations    I will respect another point of view

I will pick myself up when I fail                       I will get to the gym
I will do yoga            I will trust in a power greater than myself            I will drink water (and wine) 

I will not be driven by fear            I will trust that what I get is what I need            
I will listen to my inner voice

I will give others the attention they deserve       I will say sorry when I make a mistake
I will take a break when I need to            I will live each day as if it’s my first and my last

I will find extraordinary in every day       I will enjoy my food     I will be patient
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When I was a little girl, I remember a poster that 
hung over my bed. I bought it for a few dollars at the 
local school fair. It was a beautiful picture of a single 
candle, burning brightly. It read, There are two ways 
of spreading light, to be the candle or the mirror that 
reflects it.
 
I believe it unknowingly became a part of me.
 
In re-discovering the famous Nelson Mandela quote, 
printed on the inside back cover of this issue, its true 
meaning became clear to me. He said, when we let our 
own light shine, we unconsciously give other people 
permission to do the same.
 
I have over the years, realized the true meaning of 
shining your light and how significantly it influences 
others. Someone is always watching us, ready to follow 
our lead. Our children, our co-workers, strangers and 
friends. How we live, how we react, how we carry on.
 
Living brilliantly means knowing each day is an occasion 
to create magic; to live in wonder; to go first; to make 
mistakes; to try more, laugh more and live more. 
To forgive ourselves and others and to never forget to 
help those in need.
 
Shining your light doesn’t always come easily and life 
presents many occasions to diminish its flame. When we 
understand the impact of our light, we must constantly 
seek ways to living brilliantly. 
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make everyday special

2003 & 2006 International Winemaker of the Year
International Wine and Spirit Competition

www.peterlehmannwines.com
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With four out of the last twelve vintages included in

the Wine Spectator Top 100 Wines, Clancy’s has

established itself as one of the world’s great red

wine drinking experiences.  Clancy’s gives consistent 

enjoyment with its rich fl avours and smooth fi nish

from the Barossa - Australia’s most internationally

recognised wine region. The stuff of legends. 

T h e  P E O P L E ,  S T O R I E S  &  W I N E S

T H A T  M A K E  t h e  B A R O S S A  F A M O U S

4009_ANNA_C_11x8_25in_FA.indd   1 25/8/08   10:42:29 AM
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Luscious and decadent, these chic desserts taste as 
glamorous as they look.

A flourless batter that rises and then falls leisurely into 
a creamy, velvety mass; bittersweet chocolate united 
and spun with Champagne; simple egg bread lavishly 
transformed and showered with ganache; chocolate 
crêpes towered with walnut cream, and dark chocolate 
whipped and fashioned into a delicate mousse.

Any one of these delicacies would pair well with a chilly 
winter night or a special holiday feast.
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Bittersweet chocolate cake 
with Champagne
 
1 3⁄ 4  cups bittersweet chocolate, chopped
2 1⁄ 2 tablespoons Champagne
6 eggs, separated
2⁄ 3  cup sugar
1 1⁄ 3   cups whipping cream

Powdered sugar to serve

Preheat oven to 325°. In a double boiler over 
medium high heat, melt chocolate; set aside 
to cool slightly. In a large bowl, whip egg yolks 
and 3⁄ 4  of the sugar until pale and creamy; 
add Champagne and continue to whip until 
well combined. Pour into chocolate; stir until 
completely incorporated, then stir in 1⁄ 2  the 
cream; set aside. In another bowl, whisk egg 
whites until soft peaks form, add remaining 
sugar and whip until firm; set aside. In another 
bowl, whip remaining cream until soft peaks 
form and fold into chocolate mixture; then fold 
in egg whites. 

Butter a 9-inch spring form pan and place 
parchment paper to fit bottom. Pour batter 
into pan and bake for 45 minutes. Reduce 
oven temperature to 275° and bake another 45 
minutes. Turn off oven and leave cake in oven 
for 20 minutes. Remove and set aside to cool. 
Dust with powdered sugar. Serves 10.



Chocolate cream tart with 
bittersweet crust
 
2⁄ 3   cup sugar
1⁄ 2   cup all-purpose flour
1⁄ 2   teaspoon salt
2 cups milk
3 egg yolks, beaten slightly
2 tablespoons butter
2 teaspoons vanilla
6 tablespoons cocoa mixed with 
   2 tablespoons melted butter to form 
   chocolate paste

Crust
1 1⁄ 4   cups all-purpose flour
1⁄ 2   cup bittersweet chocolate, finely chopped
2 tablespoons cocoa
2 tablespoons sugar
1⁄ 4   teaspoon salt
1⁄ 2   cup butter, softened
1 tablespoon ice water
1⁄ 2   teaspoon vanilla

For crust, preheat oven to 375°. Combine 
first 5 ingredients in food processor until 
finely ground. Add butter and pulse to 
coarse meal. Mix ice water with vanilla and 
sprinkle on top; gather together to form 
dough. Wrap tightly and chill at least 2 
hours.

Spray 9-inch spring form pan with cooking 
spray. Roll dough between 2 sheets 
parchment or wax paper to 1⁄ 4  -inch thickness 
and fit into shell, trim. Bake for 25-30 
minutes. Remove and cool completely. 
 
For filling, in double boiler, place sugar, 
flour and salt; gradually whisk in milk until 
incorporated and smooth. Cook about 10 
minutes, until thickened; remove from heat. 
Place egg yolks in large bowl and pour half 
hot mixture into eggs; stir to combine. Pour 
back into remaining hot mixture and stir to 
incorporate. Place back onto boiler and cook 
until thickened, about 10 minutes. Remove 
from heat; add butter, vanilla and chocolate 
paste; whisk until well incorporated and 
smooth. Cool slightly before pouring into 
baked crust. Serves 6.
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Lingerie & Swimwear
485 Academy Road 

Winnipeg Manitoba Canada
204 488 0403   eyeletdove@mts.net

 

exclusive lines

      cozy PAJAMAS
              velvety ROBES 
    luxurious LINGERIE

Sleepwear to take 
you through the day

bras and panties 
(expertly fitted)



ANNA   BRILLIANCE   PAG E   30

M
A

N
N

E
R

S
 A

N
D

 E
T

IQ
U

E
T

T
E Chocolate crêpe cake with walnut cream

 
1⁄ 4   cup water
3⁄ 4   cup butter
1 cup semisweet chocolate, finely chopped
1 1⁄ 2   cups all-purpose flour
1⁄ 3   cup sugar
1⁄ 2    teaspoon salt
2 1⁄ 2   cups whole milk, room temperature
6 eggs
1 tablespoon vanilla

Butter for crêpe pan

Walnut cream
2 cups whipping cream
1⁄ 2   cup icing sugar
1⁄ 2   cup walnuts, ground
1 teaspoon vanilla

For walnut cream, whip ingredients with electric 
mixer until soft peaks form; refrigerate until 
ready to use.

In a small saucepan over medium-high heat, 
place water and butter; whisk until melted. 
Remove from heat; stir in chocolate until 
completely melted; set aside. In mixing bowl, 
whisk together flour, sugar, and salt. In another 
bowl, whisk together milk, eggs, and vanilla. 
Gradually add milk mixture to flour mixture, 
whisking until smooth; add chocolate and 
butter mixture, whisking until smooth and free 
of lumps. Chill for 2 hours.

Melt a teaspoon butter in 8-inch crêpe pan or 
nonstick skillet over medium high heat. Remove 
pan from heat; pour about 1⁄ 4 cup batter into 
pan, swirling to cover bottom; return pan to 
heat. Cook, flipping once, until edges are 
golden and center is cooked, about 30 seconds 
per side. Repeat with remaining batter, coating 
pan with butter as needed. Crêpes can be 
refrigerated, covered, up to 1 day.

To assemble cake, spread about 3 tablespoons 
walnut cream between each crêpe until all 
crêpes are used. Refrigerate until firm, about 15 
minutes. Cake can be refrigerated up to 3 days. 
Serves 10-12.

Fall in love with
        Sub-Zero

The PRO 48 blends performance 
and design in a bold new way.

  stalwartappliances.com   I    winnipeg   manitoba   canada   I   204 786 4879

When you step into our beautifully 
designed showroom at 1781 Wellington 
Avenue, you will understand what we 
mean when we say treat yourself and 
your kitchen.
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bittersweet crust
 
1 1⁄ 3 cups bittersweet chocolate, chopped
1 cup dark chocolate, chopped
1⁄ 4 cup butter
1 tablespoon powdered gelatin
2 tablespoons water
4 eggs, separated
1⁄ 4 cup sugar
1 2⁄ 3 cups whipping cream

In saucepan, over medium heat, melt 
bittersweet chocolate and stir until smooth; 
pour into bowl and set aside to cool. 

In small bowl, place gelatin and water; stir until 
set about 1 minute. In saucepan, over medium 
heat, melt dark chocolate and butter and stir 
until smooth; add gelatin and stir until smooth. 
Pour mixture into a bowl and gradually add 
yolks, mixing well to combine; set aside. Whisk 
egg whites until soft peaks form; gradually add 
sugar and whisk until thick and glossy. Fold egg 
white mixture through chocolate mixture. In 
another bowl, whip cream until soft peaks form; 
fold into mixture. Butter a 9-inch spring form 
pan and place parchment paper to fit bottom. 
Pour batter into pan; spread reserved chocolate 
mixture on top. Chill for 2 hours until set. Turn 
upside-down for serving. Serves 12.
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Bittersweet chocolate bread pudding 
with walnuts
 
4 cups egg bread, cubed
1 1⁄ 4   cups bittersweet chocolate, chopped
1⁄ 2   cup walnuts, chopped
1 cup whipping cream
1 cup light cream
5 tablespoons cocoa powder
4 eggs
1 egg yolk
1⁄ 2   cup sugar

In a large bowl, toss bread, walnuts and 1⁄ 2   of 
the chocolate. In heavy saucepan, over medium 
heat, whisk 1⁄ 2   of the cream with cocoa and 
remaining chocolate until melted and smooth. 
Gradually whisk in remaining cream. In another 
bowl, whisk eggs, extra yolk and sugar until 
combined; whisk in prepared chocolate cream; 
stir into bread mixture. Allow to rest 
1 hour at room temperature for bread to absorb 
custard. Preheat oven to 325°. Place pudding 
into 9-inch buttered glass casserole and bake 
until set, about 40 minutes. Serve with lightly 
sweetened whipping cream. Serves 6.
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485 Berry Street  Winnipeg, Manitoba  204.953.2345  1.800.338.7573

d.a.Niels
Gourmet Kitchenware

2 cups all-purpose flour
2 tablespoons sugar
2 teaspoons salt
3 cups milk
5 eggs
1 teaspoon vanilla

Place dry ingredients into bowl. In another bowl, 
combine milk, eggs and vanilla and gradually 
whisk into flour mixture until well incorporated. 
Refrigerate for 1 ⁄ 2   hour before cooking.

Butter the de Buyer induction crêpe pan and heat 
to medium-high. Pour 1 ⁄ 8 cup of batter into pan 
and tip to spread evenly; cook 1 minute each side 
or until golden. Serve immediately.

shown here 7 7⁄ 8  " pan   $19.95

The perfect pan for the perfect crêpe  
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traditions 
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These delicious breakfast recipes will turn Christmas morning into a traditional affair.
A few simple ingredients are all you need, and this fabulous menu is easy to make and
yummy enough to create memories that will last a lifetime.

Bacon and egg tartlet with aged cheddar
Golden potato cakes
Whole wheat pancakes
Waffles with white sauce
Pancetta, Parmesan and egg sandwich  
with lemon hollandaise
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Whole wheat pancakes

3 ⁄ 4  cup whole wheat flour
3 ⁄ 4  cup all-purpose flour
3 tablespoons sugar
1 1 ⁄ 2  teaspoons baking powder
1⁄ 2  teaspoon salt
1 1 ⁄ 2  cups whole milk
3 tablespoons butter, melted
2 eggs
1 ⁄ 2  teaspoon vanilla

Powdered sugar for serving
Vegetable oil for frying

In a large bowl, combine dry ingredients; set 
aside. In another bowl, whisk milk, butter, eggs 
and vanilla. Add milk mixture to flour mixture, 
and stir until just combined; batter will be lumpy. 
Heat 1-inch oil in large skillet to medium high 
heat and drop 1 ⁄ 4  cup portions of batter into oil. 
Fry each pancake for about 1-2 minutes each side 
or until puffed and golden. Keep warm in 200° 
oven. Sprinkle with powdered sugar. Serves 4.

These delicious breakfast recipes will turn Christmas morning into a traditional affair.
A few simple ingredients are all you need, and this fabulous menu is easy to make and
yummy enough to create memories that will last a lifetime.



ANNA   BRILLIANCE   PAG E   42

T
R

A
D

IT
IO

N
S



ANNA   BRILLIANCE   PAG E   43

T
R

A
D

IT
IO

N
S

Waffles with white sauce

1 1 ⁄ 4  cups all-purpose flour
1 ⁄ 2  teaspoon salt
3 teaspoons baking powder
1 cup whole milk
1 ⁄ 4  cup light cream
1 ⁄ 2  cup butter, melted
2 egg yolks
2 egg whites, beaten until stiff

White sauce
1 1 ⁄ 2  cups milk
1 ⁄ 4  cup waffle batter
3 teaspoons sugar
1 teaspoon vanilla
1 tablespoon cornstarch

For sauce, in a small pot over medium heat, 
combine milk, batter, sugar and vanilla. Place 
cornstarch in separate bowl and add  1 ⁄ 4  cup 
of the milk mixture. Whisk until smooth; add 
back into milk mixture. Bring to a boil, whisking 
constantly until thickened. Set aside.

For waffles, in a large bowl, combine dry 
ingredients; set aside. In another bowl, whisk 
milk, cream, butter and egg yolks. Add milk 
mixture to flour mixture and whisk until smooth 
and light. Gently fold in egg whites. Bake in 
waffle iron according to directions. Serve with 
warmed white sauce. Serves 4.
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Bacon and egg tartlet with aged cheddar
 
1 package puff pastry
8 eggs
8 strips bacon
1 ⁄ 2  cup aged cheddar cheese, grated
Coarse salt and cracked black pepper.

Preheat oven to 400°. Place bacon on 
parchment lined baking sheet and bake until 
crisp, about 6 minutes; drain. On a lightly 
floured surface, roll out pastry to 1 ⁄ 8 -inch 
thickness and fit into 9-inch pie plate; trim. 
Sprinkle cheese onto pastry; arrange bacon 
slices and crack eggs into pie. Bake for 15 
minutes or until eggs set and pastry is golden. 
Sprinkle with salt and pepper. Serves 4.

E
V

E
R

Y
D

A
Y

 E
A

S
Y

Fall in love 
   with Dacor
The dual-fuel Dacor convection system 
can cook Cajun catfish and homemade 
cherry cobbler in perfect harmony.

  stalwartappliances.com   I    winnipeg   manitoba   canada   I   204 786 4879

When you step into our beautifully 
designed showroom at 1781 Wellington 
Avenue, you will understand what we 
mean when we say treat yourself and 
your kitchen.
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Golden potato cakes 

8 medium new potatoes
6 tablespoons butter
Coarse salt  

Boil potatoes for about 10 minutes or until 
tender; drain, cool, peel and shred. In a large 
skillet or griddle, over medium high heat, melt 
3 tablespoons butter and form potatoes into 
cakes using approximately half cup of potato 
per cake. Flatten each cake with spatula. Cook 
uncovered for about 6 minutes until a good 
bottom crust forms. Keep pressing cakes with 
spatula. Add another 3 tablespoons butter 
and flip cakes; season with salt and cook for 
another 6 minutes or until crust forms. Remove 
from skillet and serve immediately. Serves 4.
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Pancetta, Parmesan and egg sandwich

8 eggs
16 slices pancetta
Parmesan cheese, grated
Loaf of multigrain bread

Lemon hollandaise
3 egg yolks
4 1 ⁄ 2  teaspoons water
4 1 ⁄ 2  teaspoons fresh lemon juice
1 ⁄ 2  cup butter, melted
Coarse salt and cracked black pepper

For hollandaise, whisk eggs and water in glass 
bowl; set in pan of water over medium high 
heat. Whisk until pale and thickened, about 
2 minutes. Remove from heat; add butter 
and lemon juice; whisk until incorporated 
and thickened. Season with salt and pepper; 
serve immediately. (If sauce cools before 
serving, place back over pan of water and 
warm gradually, while whisking, to prevent 
separating).

For sandwich, preheat oven to 450°. In a skillet 
over medium high heat, fry pancetta until crisp, 
about 3 minutes each side; drain and set aside. 

On a parchment lined baking sheet, place 
1 ⁄ 4 cup mounds of Parmesan cheese and bake 
for about 5 minutes or until golden. Remove 
and cool. Set aside.

In a skillet over medium high heat, poach eggs 
in water, covered for about 3 minutes. Remove 
with slotted spoon and set aside. Meanwhile, 
slice bread to 1-inch thickness; cut middles 
into rounds with cookie cutter; toast. Assemble 
sandwich by layering Parmesan crisps, pancetta 
and eggs with toasts on 4 plates. Pour warm 
hollandaise over sandwich and serve. Serves 4.
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COOK WITH CAMPBELL’S®

THIS HOLIDAY SEASON.

© 2007 Campbell Company of Canada

1 box   (900 mL) CAMPBELL’S® Ready to Use

 Organic Chicken Broth 

3 cups  1’’ (2.5 cm) pieces of peeled Yukon

 Gold potatoes 

2 cups  1” (2.5 cm) pieces of peeled sweet potatoes

2 cups  1” (2.5 cm) pieces of unpeeled red-skinned

 potatoes

1/2 cup light sour cream 

2 tbsp butter or margarine 

 Generous dash of ground black pepper   

1. Heat broth and potatoes to a boil 
over medium-high heat in 3 qt (3 L) 
saucepan.

2. Reduce heat to medium. Cover and 
cook for 10 minutes or until potatoes are 
tender. Drain, reserving broth.

3. Mash potatoes with 1/4 cup (60 mL)
broth, sour cream, butter and black 
pepper. Add additional broth, if 

needed, until desired consistency.
  
For more great tasting recipe ideas like this one, 
visit us online at cookwithcampbells.ca

M’m! M’m! Good!®
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1 box   (900 mL) CAMPBELL’S® Ready to Use

 Organic Chicken Broth 

3 cups  1’’ (2.5 cm) pieces of peeled Yukon

 Gold potatoes 

2 cups  1” (2.5 cm) pieces of peeled sweet potatoes

2 cups  1” (2.5 cm) pieces of unpeeled red-skinned

 potatoes

1/2 cup light sour cream 

2 tbsp butter or margarine 

 Generous dash of ground black pepper   

1. Heat broth and potatoes to a boil 
over medium-high heat in 3 qt (3 L) 
saucepan.

2. Reduce heat to medium. Cover and 
cook for 10 minutes or until potatoes are 
tender. Drain, reserving broth.

3. Mash potatoes with 1/4 cup (60 mL)
broth, sour cream, butter and black 
pepper. Add additional broth, if 

needed, until desired consistency.
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When invited to a fancy holiday potluck, bringing comfort and 
joy is as easy as a recipe that is simple and spectacular, served 
simply in a baking dish, wrapped in linen and a lovely ribbon to 
tie it all together.

Rosemary roasted lamb chops 

Buffalo style chicken drumettes

Puff pastry sausage rolls

Roasted tomato and spinach quiche with herb crust

Scalloped parsnip and sweet potato

Caesar salad with prosciutto and halloumi croutons

Wild rice with mushrooms and herbs
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Rosemary roasted lamb chops

10 individual lamb chops
4 tablespoons extra-virgin olive oil
4 tablespoons rosemary, chopped
Coarse salt and cracked black pepper

Preheat oven to broil. Rub lamb with olive oil; 
sprinkle with rosemary, salt and pepper. Place 
on large parchment lined baking sheet. Place 
lamb under broiler approximately 8-10 minutes 
turning once.  Allow to rest approximately 10 
minutes before serving. Serves 6-8.
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Buffalo style chicken drumettes

2 pounds chicken wings and drumettes
1 ⁄ 2  cup Frank’s hot sauce
Coarse salt

Vegetable oil for frying

Rinse chicken and pat dry with paper towel. In 
a large pot, heat oil to medium high heat and 
fry chicken in batches, about 10 minutes each 
batch. Test chicken to ensure meat is cooked. 
Drain and toss with hot sauce and salt. Serve 
immediately. Serves 6-8.

950 Portage Avenue
Winnipeg, Manitoba
204 774 7617
www.deluca.ca

A pairing of
         unforgettable

For a great starter, slice peaches 

and wrap with Italian proscuitto; 

drizzle with reduction of equal 

parts balsamic vinegar and 

brown sugar, heated until slightly 

thickened. 
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Sausage rolls

1 package puff pastry
2 pounds lean ground pork
2 teaspoons poultry seasoning
2 cups bread crumbs, finely grated
1 teaspoon coarse salt
Dash cracked black pepper
1 egg white, beaten

For filling, in a large bowl, place sausage meat, 
seasoning, bread crumbs, salt and pepper; mix 
by hand until well incorporated. 

Preheat oven to 350°. On lightly floured 
surface, roll puff pastry into oblong pieces. 
Shape sausage into long roll and place 
lengthwise onto pastry. Roll pastry around 
sausage with open end tucked under. Cut roll 
into 2-inch pieces and place on parchment 
lined baking sheet. Brush with egg white and 
bake for 30 minutes or until meat is cooked and 
pastry is golden. Reheat before serving. 
Serves 6-8.
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Roasted tomato and spinach quiche 
with herb crust

Crust
1 3 ⁄ 4  cups all-purpose flour
1 teaspoon salt
1 ⁄ 3  cup thyme, finely chopped
1 ⁄ 2  cup butter, chilled, cubed
1 whole egg plus 1 yolk
2 tablespoons ice water

Filling
1 cup cherry tomatoes, halved
2 tablespoons olive oil
3 eggs
1 cup whipping cream
1 cup light cream
2 cups fresh baby spinach
Zest of a lemon
1 cup soft goat cheese, crumbled
Coarse salt and cracked black pepper

For crust, place flour, salt and thyme in processor 
and pulse to combine. Add butter and process 
until mixture resembles coarse meal. Whisk 
together eggs and water; with processor running, 
pour into mixture, pulsing until dough just comes 
together. Remove from processor; shape dough 
into disc, wrap in plastic and chill 30 minutes. 
Then, on lightly floured surface, roll dough to 
1 ⁄ 4-inch thickness and fit into glass baking dish; 
trim. Set aside.

Preheat oven to 400°. Toss tomatoes with olive 
oil, salt and pepper; place on parchment lined 
baking dish and bake for up to one hour. Set 
aside to cool.

Reduce oven temperature to 325°. In large bowl, 
whisk together eggs, cream, salt and pepper; add 
spinach, lemon zest and half of tomatoes; stir 
to combine. Spread half of the goat cheese on 
bottom of pastry shell. Pour in filling and top with 
remaining tomatoes and goat cheese. Bake for 
30-40 minutes or until set and golden. Serves 6-8.
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Scalloped parsnip and sweet potato

2 large sweet potatoes, peeled and thinly sliced
6 parsnips, peeled and thinly sliced 
2 shallots, peeled and chopped
1 teaspoon nutmeg, grated
2 cups whipping cream
2 teaspoons thyme, finely chopped
2 cups Gruyère cheese, grated
Coarse salt and cracked black pepper

Preheat oven to 350°. In a large bowl, toss all 
ingredients, reserving 1 ⁄ 2    the cheese for top.
Arrange potato mixture in buttered glass baking 
dish; sprinkle remaining cheese on top.  Bake 
for 40-45 minutes until golden and vegetables 
are tender when pierced. Serve immediately. 
Serves 6-8.

ANNA   WONDERFUL   PAG E   64

950 Portage Avenue
Winnipeg, Manitoba
204 774 7617
www.deluca.ca

A drizzle of
          extravagance

Heat equal parts balsamic vinegar 

and brown sugar over medium 

heat until slightly thickened. 

Drizzle on a bed of arugula and 

serve with seared pancetta, fresh 

pears and well-aged blue cheese.
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Caesar salad with prosciutto 
and halloumi croutons

2 heads romaine lettuce, washed, 
   dried,  chopped
4 slices prosciutto
6 canned anchovies
Chunk halloumi cheese, cubed

Vegetable oil for frying

Dressing
2 cloves garlic
2 canned anchovies
1 teaspoon coarse salt
Dash cracked black pepper
2 tablespoons lemon juice
1 teaspoon Worcestershire sauce
1 ⁄ 2  teaspoon Dijon mustard
1 tablespoon mayonnaise
1 ⁄ 3  cup olive oil
1 cup Parmesan cheese, grated

For dressing, crush and mash garlic and 
anchovies with a chef’s knife on a cutting 
board; place in mixing bowl. Add all remaining 
ingredients except oil and cheese, and whisk 
together. Gradually add olive oil and whisk until 
emulsified. Stir in half of cheese; set aside.

In a skillet over medium high heat, fry 
prosciutto until crisp; drain, crumble and 
set aside. 

For cheese croutons, heat oil in skillet and drop 
halloumi cheese cubes into oil, approximately 
10 seconds for each piece or until golden. 
Remove; drain on paper towel; set aside. 

In large bowl, toss lettuce, proscuitto and 
croutons with dressing. Top with remaining 
Parmesan cheese and arrange anchovies on 
top. Serve immediately. Serves 6-8.
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Wild rice with mushrooms and herbs

3 1 ⁄ 2  cups chicken broth
2 1 ⁄ 2  cups water
2 cups wild rice
1 ⁄ 2  teaspoon course salt
1 ⁄ 2  teaspoon thyme, chopped
1 ⁄ 2  teaspoon cracked black pepper
1 ⁄ 4  teaspoon rosemary, chopped
2 cups mushrooms, sliced
3 stalks celery, chopped
2 green onions, chopped
2 cloves garlic, finely chopped
4 teaspoons extra-virgin olive oil

In a large saucepan, over high heat, bring 
broth and water to a boil. Add rice, salt, thyme, 
pepper and rosemary. Reduce heat; cover and 
simmer for about 60 minutes or until rice is 
tender; drain. Set aside.

Meanwhile, in a large skillet, heat olive oil over 
medium heat, and sauté mushrooms, celery, 
onions and garlic for about 10 minutes or until 
mushrooms release their liquid. Stir in rice 
mixture and heat through. Serve immediately. 
Serves 6-8.

Toast thick slices of your favourite bread, top with turkey and 
Bothwell Aged Cheddar, broil until cheese melts. Layer with 
tomato, lettuce, bacon and mayo.

Look for our brand 
in the deli section of 
your favourite food 
markets across Canada.

visit our website at
www.bothwellcheese.com

A perfect pairing of leftover turkey
and Bothwell Aged Cheddar
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friends over
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On a chilly night before Christmas, friends gathered for 
dinner. Some were old friends and some were new. After 
some brief introductions and getting acquainted, the 
evening began. There was  velvety butternut squash and 
pear soup and a bed of arugula with crispy goat cheese 
and fried green olives, with drizzles of warmed honey, 
such an exquisite touch.

After the laughter and chatter that went on and on, 
they feasted on a glorious rib roast with garlic potatoes 
and caramelized leeks. Finally, the night ended with
a fabulous dessert, crème caramel, with threads of vanilla 
bean running throughout.

The menu was delightful and new friends had been made. 
It was a night to be treasured, such a beautiful thing.

People come into our lives for a reason. Sometimes they stay for only a short time. Other times, 
they quietly flutter in, and find a place to land, to stay for a lifetime and become your friend.
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Roasted butternut squash and pear soup 
with crème fraiche

1 large butternut squash, quartered, seeded
3 tablespoons olive oil or butter 
2 leeks, white and light green parts, finely sliced
2 cloves garlic, finely chopped
1 tablespoon olive oil
3 ripe pears, peeled, seeded, roughly chopped
4 cups chicken stock
2 teaspoons thyme, chopped
1 ⁄ 3  cup whipping cream
Coarse salt and cracked black pepper
1 cup crème fraiche 

Preheat oven to 425°. Place squash on large 
baking sheet, flesh side up; rub with olive 
oil and salt and pepper. Roast in oven for 40 
minutes until golden and soft. Let cool; remove 
skins and roughly chop; set aside.
 
In large heavy stockpot, heat olive oil over 
medium high heat; add leeks and garlic and 
sauté until softened, about 5-7 minutes. Add 
pears, squash, and thyme and stir to combine; 
add chicken stock and bring to a boil. Cover, 
reduce heat and simmer for approximately 20 
minutes. Transfer soup to a food processor and 
purée. Return to pot and heat; stir in cream and 
season to taste. Top with a tablespoon crème 
fraiche and serve. Serves 8-10.

Salad of baby arugula with panko crusted 
goat cheese, fried olives and honey

1 egg
1 cup panko breadcrumbs
1 goat cheese log, cut into 6 1 ⁄ 2-inch disk
4 tablespoons olive oil
5 cups baby arugula
Warmed honey to drizzle

Fried olives
18 green pitted olives
1 ⁄ 2  cup flour
1 egg white
1 cup panko bread crumbs

Vegetable oil for frying
 
For olives, pat olives dry with paper towel; roll 
in flour, then dip in egg wash and roll in bread 
crumbs to coat. Heat oil in small pot to medium 
high heat, then working in batches and using 
a slotted spoon, carefully place olives in oil 
until golden, about 20 seconds. Remove and 
drain on paper towel; set aside.
 
For goat cheese, in a shallow dish, beat egg; 
in another dish place breadcrumbs; dip goat 
cheese pieces into egg, then press each side 
into breadcrumbs. Heat oil in a large skillet 
to medium high heat; working in batches, fry 
goat cheese disks until golden, about 1 minute. 
Drain on paper towel.

To serve, place mound of arugula on each 
serving plate, top with 1 piece warm goat 
cheese and 3 olives; drizzle with warmed 
honey. Serve immediately. Serves 6.



ANNA   BRILLIANCE   PAG E   77



ANNA   BRILLIANCE   PAG E   78

F
R

IE
N

D
S

 O
V

E
R

Dijon and herb crusted standing rib roast 
with Zinfandel reduction

1  7 lb standing rib roast, trimmed of fat
1 ⁄ 2  cup Dijon mustard
1 ⁄ 2  cup mixed fresh herbs (thyme, rosemary, 
      parsley, mint), chopped
Coarse salt and cracked black pepper

Zinfandel reduction
3 cups Zinfandel wine
3 tablespoons Dijon mustard
1 ⁄ 2  cup whipping cream
Coarse salt and cracked black pepper
 
Place roast in large roasting pan and allow to 
rest for 2 hours at room temperature. Season 
generously with salt and pepper; rub Dijon 
mustard over roast; scatter herbs, pressing 
lightly into meat.
 
Preheat oven to 450°. Bake roast for 20 
minutes, then reduce temperature to 350° and 
roast for another 1 1 ⁄ 2  hours. Meat thermometer 
should read 125° for medium rare. Remove 
roast from pan; cover with foil and allow to rest 
for 15 minutes.
 
For reduction, over medium high heat, place 
roasting pan, with remaining juices and bits, 
over 2 stovetop burners; add Dijon mustard 
and stir to incorporate; add wine and bring to a 
boil. Reduce to a simmer and allow it to reduce 
by half. Add cream and allow sauce to reduce 
again until thickened. Season with salt and 
pepper and serve on the side with roast. 
Serves 10.
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Twice baked potatoes with roasted garlic 
and caramelized leeks

5 medium baking potatoes
4 tablespoons sour cream
1 head garlic
1 tablespoon extra-virgin olive oil
3 leeks, white and light green parts, 
   thinly sliced
2 tablespoons butter
Zest of 1 lemon
Coarse salt and cracked black pepper
 
Preheat oven to 350°. Pierce each potato 
several times with fork; place on large baking 
sheet. Cut top off garlic head, drizzle with 
olive oil and wrap in foil; place on same baking 
sheet. Bake for 45 minutes; set aside to cool 
slightly.
 
In a large heavy skillet, melt butter over 
medium high heat; add leeks and sauté for 
5-7 minutes or until softened and slightly 
caramelized. Season with salt and pepper; 
set aside.
 
Slice each potato in half lengthwise. Scoop 
filling from the skin and place in a large bowl; 
reserve skins. Mash potatoes; add sour cream, 
roasted garlic cloves (squeezed from shell), 
leeks and lemon zest and season with salt and 
pepper; mash well. Scoop mixture back into 
each skin. Bake for 25-30 minutes until hot and 
bubbly. Serves 10.

Apple, fennel and pecan stuffing

1 ⁄ 2  cup butter
1 medium white onion
3 shallots, finely chopped
2 cloves garlic, finely chopped
4 cups granny smith apples, chopped
1 ⁄ 2  cup fennel, finely sliced
1 cup pecans, toasted, chopped
2 tablespoons sage, chopped 
2 tablespoons savoury, chopped
2 tablespoons thyme, chopped
4 cups sourdough bread, cubed
2 cups chicken stock 
Coarse salt and cracked black pepper

Melt butter in a large saucepan, add onion, 
shallots and garlic; sauté for 2 minutes. Add 
apple, fennel, pecans and herbs and sauté for 
another 8-10 minutes or until softened. Add 
bread and stir to combine well; season with 
salt and pepper. Add chicken stock gradually, 
stirring to combine, until bread is moist. 
Transfer to buttered casserole dish; bake 
uncovered until golden, about 30 minutes. 
Serves 10.
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Crème caramel

4 cups milk
1 ⁄ 2  cup sugar
1 vanilla bean, seeds scraped
6 eggs
6 egg yolks

Caramel
1 cup sugar
1 ⁄ 2  cup warm water
 
In a saucepan over medium high heat, combine 
milk, sugar and vanilla bean seeds; bring to 
boil. Remove from heat and set aside for 1 hour 
to infuse and cool. Meanwhile, for caramel, in a small pot, over 

very high heat, combine sugar and water, 
stirring just to dissolve. Watch closely; allow 
to boil until mixture turns to a deep caramel 
colour; about 2 minutes. Quickly remove from 
heat and pour equal parts into 6 small buttered 
ramekins. Swirl caramel up sides of each 
ramekin; caramel will harden quickly; set aside.

Preheat oven to 350°. In a bowl, lightly 
whisk eggs and yolks; strain vanilla infused 
milk mixture into eggs, whisking until well 
incorporated; then strain again into ramekins. 
Place ramekins into a large baking dish; fill 
baking dish with water until water reaches 
halfway up sides of the ramekins. Bake for 
30-40 minutes or until set. Remove from oven 
and set aside to cool. Once completely cooled, 
chill in refrigerator overnight. 

To serve, pour some boiling water into a bowl; 
place ramekin into water, about 15 seconds, 
then run knife around inside. Place serving 
plate on top of ramekin, turn upside down and 
remove ramekin, allowing caramel to spill over 
edges of crème. Serve immediately. Serves 6.
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Caesar salad with prosciutto and halloumi croutons.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .67
Rosemary roasted lamb chops.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .57
Buffalo style chicken drumettes.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .59
Wild rice with mushrooms and herbs.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .68
Sausage rolls. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .60
Roasted butternut squash and pear soup with crème fraiche.. . . . . . . . . . . . . . . . . . . . . . . . . . . . .76
Apple, fennel and pecan stuffing.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .83
Salad of baby arugula with panko crusted goat cheese, fried olives and honey.. . .76

breakfast, lunch, dinner
Roasted tomato and spinach quiche with herb crust. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .62
Scalloped parsnip and sweet potato.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .64
Bacon and egg tartlet with aged cheddar.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .44
Golden potato cakes.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .47
Whole wheat pancakes.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .41
Waffles with white sauce.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 43
Pancetta, Parmesan and egg sandwich with lemon hollandaise.. . . . . . . . . . . . . . . . . . . . . . . . . 49
Dijon and herb crusted standing rib roast with Zinfandel reduction.. . . . . . . . . . . . . . . . . . . .78
Twice baked potatoes with roasted garlic and caramelized leeks.. . . . . . . . . . . . . . . . . . . . . . . 83

dessert
Bittersweet chocolate cake with Champagne.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .27
Bittersweet chocolate bread pudding with walnuts.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34
Dark chocolate mousse with bittersweet crust. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .33
Chocolate cream tart with bittersweet crust. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28
Chocolate crepe cake with walnut cream... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .30
Crème caramel. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .84

In Winnipeg, you’ll discover the perfect 

balance between your life and your 

goals mixed with strong economic 

opportunities, a welcoming community 

and a city fi lled with arts, festivals and 

entertainment.

 

For all things Winnipeg – from information 

on business and the economy, to life in the 

city, to the latest news on things to see and 

do – Destination Winnipeg is your source: 

work, live or play.

For more information, call 
204.943.1970, toll-free at 

1.800.665.0204 or online at 
www.destinationwinnipeg.ca



Natural bamboo, steel, frosted glass and quartz combine for 
a seamless union of style and function. Visit our showroom 
at 435 Century street for a viewing.

Our deepest fear is not that we are inadequate. Our deepest fear is that 
we are powerful beyond measure. It is our light, not our darkness, that 
frightens us most. We ask ourselves, ‘Who am I to be brilliant, gorgeous, 
talented, and famous?’ 

Actually, who are you not to be? You are a child of God. Your playing small 
does not serve the world. There is nothing enlightened about shrinking so 
that people won’t feel insecure around you. We were born to make manifest 
the glory of God that is within us. It’s not just in some of us; it’s in all of us. 
And when we let our own light shine, we unconsciously give other people 
permission to do the same. As we are liberated from our own fear, our 
presence automatically liberates others. 
        Nelson Mandela



After more than 25 years in this business,  

I know that for most, the complexities of  

investing can be intimidating. The thing  

I tell people is that it is just not that hard.  

Really.

At the Cunningham Group of RBC Dominion  

Securites, we bring investment clarity to its  

simplest form. When a client walks into our office, 

we sit them down and teach them, we empower 

them with confidence, we help them understand 

how their money can work for them.

Whether we are working with foundations, 

corporations or managing personal wealth with 

retirement, estate and insurance planning solutions, 

our strength with clients is keeping things simple. 

At the end of it all, those who sit around our 

table feel like family.

Call us.

RBC Dominion Securities Inc.* and Royal Bank of Canada are separate corporate entities which are affiliated. *Member CIPF. Insurance products are offered through RBC DS Financial Services Inc., a subsidiary of RBC Dominion Securities Inc. When providing life 
insurance products, Investment Advisors are acting as Insurance Representatives of RBC DS Financial Services Inc. ®Registered trademark of Royal Bank of Canada. Used under licence. RBC Dominion Securities is a registered trademark of Royal Bank of Canada. 
Used under licence. ©Copyright 2007. All rights reserved.

Leigh Cunningham
Vice President, Investment Advisor
RBC Dominion Securities
204.982.2647

Manitoba Award of Distinction – 
Investment Dealers Association of Canada

RBC DOMINION SECURITIES

Professional Wealth Management Since 1901


