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The month of May certainly brings forward some wonderful things to look forward 
to. The birds have started to sing, the days are getting longer, the bulbs are starting to 
appear.  We are so fortunate in Ontario to have so many items in the early spring to 
look forward to in the garden and for the more adventuresome-in the forest.  

A few of them include fiddleheads, sorrel, rhubarb and of course asparagus.  Did 
you know that for centuries, asparagus was considered a luxury and praised for its 
distinctive flavour by such famous figures as Julius Caesar and Lois XIV. 

No one is quite sure of its origin, although some believe it derived from a wild plant 
that grew thousands of years ago in sandy soil across northern Europe and Britain.  

Today, I share with you two of my favourite recipes – a tasty seasonal asparagus dish 
and a salmon recipe which brings back fond memories for Jim and I.

We discovered it during a family holiday in Ireland when our boys were younger. 
It originates in a tiny picturesque fishing village on the west coast of Ireland named 
Kilkee. Maple syrup was added to reflect our Irish-Canadian roots.  

I hope you enjoy!!!

Asparagus with Lemon Vinaigrette
This refreshing vinaigrette works equally well with green beans, baby carrots and 

wilted spinach after asparagus season is over.  You can make the vinaigrette in advance, 
refrigerate and bring to room temperature before using.

Ingredients:

16-20 asparagus spears

Lemon Vinaigrette
2 tablespoons fresh lemon juice (juice from 1 lemon)
½-1 teaspoon Dijon mustard
1 small clove garlic, finely minced
1-2 tablespoons extra-virgin olive oil
Salt and freshly ground pepper

Preparation
Cut or break tough ends from asparagus. Discard end pieces.  Rinse asparagus well under running 

water to remove any grit or sand.
Tie asparagus bundles together with kitchen twine.  Remove basket from steamer and place asparagus 

bundle upright in basket.  Add ½-to 1 – inch water to steamer pot; bring to a boil and add basket contain-
ing asparagus.  Cover and cook about 5 minutes until just tender.  (do not overcook).  Remove basket from  
pan and immediately cool asparagus under cold water; drain and pat dry.

To serve, pour vinaigrette over cooked asparagus; turn to coat.  Sprinkle with salt and pepper if desired.  
Makes 4 servings. Note: If you do not have a steamer, quick cook asparagus in large shallow pan in ½ 
-inch water, covered, for 5 minutes.

 Irish  Roasted  Maple  Glazed  Salmon
Salmon fillets marinated in Irish Whisky and Maple Syrup have a glazed look as well 

as a superb taste and texture. The Irish Whisky helps to add a slight peppery taste. Serve 
with asparagus and baby new potatoes.

Ingredients:

4 salmon fillets (5-6 oz. or 150-175 g each)	 2 tablespoons vegetable oil
¼ cup maple syrup	 ground pepper and salt to taste
¼ cup apple cider vinegar
¼ cup good Irish Whisky
2 teaspoons chopped fresh thyme
1 ½ teaspoon grated lemon zest

Preparation
Mix together in a bowl - vinegar, whisky, maple syrup, oil, thyme, lemon zest, salt and pepper. Add 

salmon fillets to bowl and marinate for 1 hour at room temperature, or 4-8 hours in refrigerator. Preheat 
oven to 450 degrees F (230 degrees C). Remove salmon from marinade and place on rack over a roasting 
pan. Bake in preheated oven for 10-12 minutes, basting once every 3-6 minutes with the marinade or until 
golden and white juices are just beginning to appear. Serves 4

HOME COOKING
with Cathy

Fresh Ontario Asparagus is an amazing spring treat!

Here’s a question for 
wine enthusiasts?  How old 
is the Ontario Wine Indus-
try?  25… 50 years?  Try 200 
years!  Urban legend has it 
that in 1811 Johann Schil-
ler, planted a small vine-
yard – not in Niagara – but 
in Toronto Township, part 
of Mississauga!  Ontario 
Wine Review, Newsletter 138 
writes:  “From this humble 
beginning, the Ontario wine 
industry took root. The sub-
sequent story is convoluted, 
with periods of excitement, 
prosperity, political pres-
sures, and virtual abandon-
ment.”  There were a few 
attempts in the Niagara area 
– Barnes Winery in 1873 & 
Brights in 1874.  Well after 
prohibition in 1927, we saw 
a wine revival with Andres 
in 1961 (remember Baby 
Duck, the best-selling On-
tario wine in the 60’s) & later 
Inniskillin in 1975.  The suc-
cess of Inniskillin and other 
20th-century wine pioneers 
has fostered a lively indus-
try in Ontario with over 160 
licensed wineries ranging 
from traditional grape to 
fruit & mead.

Fred Archibald joins fel-
low Ontario Winemakers 
in celebrating this Bicen-

tennial, as well as marking 
Archibald’s 15th year with 
their winery.  Making wine 
was a hobby for Fred that he 
came by honestly.  His Dad, 
John Archibald, was Direc-
tor of the Research Station 
in Vineland, Ontario where 
labs worked with new vari-
eties of grapes to stimulate 
growth in the Ontario wine 
industry.  Fruit wines were 
even a part of that research!  
Before that, John was a sci-
entist at Brights Winery.  The 
seed was planted.   In 1997, 
Archibald’s Winery opened 
with 8 different kinds of fruit 
wine.  They now offer com-
plimentary sampling from a 
wine list of 17 – something 
for every palate.  Their walls 
boast of over 100 medals for 

their wines also bearing the 
QC insignia – “Quality Cer-
tification”.  It’s your assur-
ance of quality & integrity.  
Just like VQA wines, Fruit 
Wines go through the same 
tasting panel & lab analy-
sis before being offered for 
sale.  Archibald’s is one of 
approximately 25 Fruit Win-
eries in Ontario with an ad-
ditional 25 scattered across 
Canada.  Fred & Sandy invite 
you to celebrate Ontario’s 
Bicentennial of Winemak-
ing excellence.  Have a party 
devoted solely to Ontario 
wines!  For more informa-
tion about Ontario’s Wine 
Industry Milestones, check 
out: www.ontariowinereview.
com

Ontario’s Wine History
by Sandy Archibald 

ARCHIBALD orchards 
AND estate winery
www.archibaldswinery.com

Fred Archibald is the grower & the wine maker at Archibald Orchards & Estate 
Winery. After 10 years of wine making “for the fun of it”, his hobby became an 
important aspect of the family business.

So began the idea 16 years 
ago when people all across 
Canada opened their gar-
dens to the public on the 1st 
Wednesday in June.

Brookside Cottage Bed & 
Breakfast took part that first 
year when 40 people came 
to see this beautiful rural 
setting.  Now people attend-
ed by the hundreds.

Ever since, our gardens 
along with others in the area 
have always been open on 
the first Wednesday in June 
for self-guided tours and 
luncheons.

Over the years, Artists, 
music, old cars, interesting 
hobbies and a luncheon 
have been included to make 
for a fascinating outing that 

appeals to men, women, 
and children of all age

I have been puttering in 
my gardens for 21 years and 
just love it. 

We have planted over 
2000 trees (60 varieties), 
thousands of bulbs, and 
maintain some unique fea-
tures such as: a private Bed 
& Breakfast Cabin, covered 
bridge over an ever flowing 
stream with spawning salm-
on and trout swimming past 
a traditional water wheel.

So make a point of mark-
ing your calendar now for 
Wednesday June 1st from 
10AM until 4PM. 

Call 905-263-4285 or 
visit www.bbcanada.com/
brookside

On that same day is the 
lovely Tyrone Community 
Gardens located just around 
the corner at 2702 Conces-
sion Road 7 in the Village of 
Tyrone.  Call 905-263-4285

Then travel a few minutes 

up the road to the Haydon 
Community Hall for a Plant 
& Artisan Sale. Join in on the 
luncheon anytime between 
11:30 - 2 PM.  

Be sure to check out the 
rural setting of the Hayden 
Community Hall and con-
sider their very reasonable 
hall rental rates @ $125 per 
event; ample parking and a 
fabulous furnished kitchen. 

Call 905-263-2394 or visit 
www.haydencommunity-
hall.com

Contact your Horticultur-
al Societies for Garden Tour 
information:

Orono Horticultural Society:  
ohadistrict17.50webs.com

Newcastle Horticultural 
Society: newcastlegarden.
com

Bowmanville Horticultural 
Society: gardenontario.org/
site.php/bowman

by Corinne Van de Grootevheen 

BROOKSIDE COTTAGE 
BED & BREAKFAST
www.bbcanada.com/brookside

B&B Garden & Artisan 
Tour Still Going Strong


