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Williams Park in Bracebridge. Organized by the Griffin Gastropub, the 3rd annual event Attention SAVOUR Members:

hosted some of the best craft breweries with a huge variety of tastes in the beer samplings.

Muskoka's Beer Festival had its first year in 2009 and took in roughly 700 people. Last year The 2011 SAVOUR Muskoka Regional Culinary Guide is
was a great success with almost double the number of guests. This year was the biggest yet 33 vailable for pickup at the SAVOUR Muskoka office on
the number of guests increased by over 50% from last year! Though the event took place 3 . .

solely on Saturday, residents and visitors had a blast the night before at the Griffin Gastropub 111 Manitoba Street in Bracebridge.

as they prepared for the day to follow. On Saturday night after the beer festival ended, an
"after party” was held at the Griffin in the parking lot to celebrate another successful year at  These maps are a fantastic resource for residents, visitors,
the beer festival. and anyone interested in buying local products.

Next year is bound to be another promising beer festival that the Griffin Gastropub looks ; .
forward to. Whether you missed this year's festival or you attended and had a blast, make COme by the .Omce today and pick up a stack of these
sure to attend next year's festival for another great way to end the summer! Visit You- handy, promotional maps to offer to your customers.

Tube.com/TheBeerReporter to check out a video to hear from the breweries at the festival! Novar

What else is happening with the Griffin? Ontario's Craft Brewing Awards (Golden Tap )
Awards) took place on Saturday in Toronto at Beerbistro. The Griffin Gastropub has received
an editor's circle award for contribution to the industry. Unable to attend in person because
of the beer festival on Saturday, the Griffin sent in a video. Check out the Griffin Gastropub
Facebook page to watch it! (Please note, the page may take several minutes to load).
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Muskoka's Local Breweries at the Festival: Dwight &

Lake of Bays Brewing Co.
Muskoka Brewery
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Featured Farms

Very much a family owned and
operated business, the farm is
comprised of 120 acres nestled
in the pristine forest of Mus-

koka; and is home to grasfed
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and poultry (seasonal).
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completely free of any hor-
mone, steroid or antibiotic.

Other Products Available:
-Maple Syrup .
-Farl FrésioBggs D1 OE

Located in Huntsville, call

] ] ] The newest addition to the 705-789-0837 for more
Both Huntsville natives, Ivan and Anita Maw saw the need for 6 A AUA D EO I 1 hdyd 6 with Ank AUEDOS 3 |
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1996, this business has grown beyond all of their expecta-
tions and has now become a household name throughout our a  |vanita, they pride them-
region, Ivanita Farm & Meats. selves in raising their animals
Iroquois Cranberry Growers
time, and frozen cranberries avail- The store is open yearound
able yearround. with seasonal hours. They wel-
come visitors to the farm as
Cranberry Products: well, with farm tours during
- 100% Pure Cranberry Juice (NOT harvest. They service both re-
from concentrate, NO water or tail and wholesale clients.
other juice added)
- Chutney For more information call 705
7 p e Bhings s <l ‘ - Sauce 762-5725 or visit their web site
Iroquois Cranberry Growers is owned and operated by the Wahta _ %?Ine]: Cranberries www.iroguoiscranberries.com.
Mohawks, a small native community on the West side of Muskoka. _ CranMaple Syrup Iroquois Cranberry Growers is
They grow cranberries and produce value added products. These _ Cranberry Bog Honey located at 2664 Muskoka Road
produgts are available at the fa.rm stolre, located just off Hwy 400 at _ Gift Baskets (clothing and other 38. in Bala.
Iroquois Cranberry Growers Drive (exit 182). gift items available)
. . . . - Candles
They have fresh cranberries available in October, their harvest - Paper Products
Big Ass Garlic
s = i Products Include: roasts and steaks. Chefs, this is
= E" EC ! O®BickledPiebevds also great for garnishes and
& Jellies accenting red wine jus.
Pickled Garlic available in 7 sizes. E' AOIl EA
Regular and hot.
Relish horseradish, dill pickles, Ontario Fresh Garlic available
mustard, BBQ sauce, garlic butter, Mid July
: spicy herb garlic butters. Will keep for 10 months at
| Pickled beets, aparagus, beans, room temperature
3ETAA pwwph "EGC 100 ' A0l EA pol RARYE RERSIAALT ZAACOOAA A0 EAOTAC
markets and over 30 shows across Ontario. Striving for top qual- bar IC jelly, cranberry Jelly, blue- NEDUSINESS IS ocated in Bays-
erry jelly ville and they can be reached at

ity, good value, health and fun, the business has now grown to
include a commercial kitchen that processes over 8,000 Ibs of farm
fresh garlic and pickled products.

E' AOI EA 3AAPAO
Available Mid June for two weeks.
Great for grinding up in food proc-
essor to marinate for coating

705-766-2748 if you have any
questions or would like more
information.



Volume 4, Issue 8
Featured Restaurants and Chefs

Cedar Grove Lodge offers 3 The lodge has its own herb gar-
meals daily to its guests, den and also uses many differ-
many of whom have been ent edible flowers that are
coming to the lodge for gen- grown on the property.
erations. Cedar Grove is proud to use the
Ontario Natural Food Ceop as
Following the resorts ece well as local suppliers such as
friendly theme, they make Windmill Bakery (see page 4).
extensive use of organic and triguing sample menus, a photo gallery, rates, and all the

eco-friendly ingredients  If you would like to learn more ygtails you need to know to plan your holiday!
while they continue to push about the food at the lodge, as

the suppliers to offer more well as the lodge itself, visit Alternatively they can be reached at 70589-4036 or by e
ecofriendly products and www.cedargrove.on.ca. ONn mail at info@cedargrove.on.ca.

packaging. their website you will find in-  please note: The lodge dining room is open to guests only.

Norseman Restaurant

The Norsemen is a most excep- tion from over more than 30 years

tional restaurant, noted for its of truly exceptional dining.

fine European and traditional

Canadian cuisine and recog- Les manages both the restaurant

nized as one of the Country's and the secluded and peaceful

best in "Where to eat in Can- cottage resort situated on Walker

ada." Enjoy an extraordinary Lake. He enjoys his wines and per-

dining experience with a su- sonally chooses an impressive

perb view of Walker Lake from array of premium quality exam-

a screened porch or inside in a ples from all over the world, to mer, to add to the ambience and set the warm mood for the eve-

rare  Muskoka ambience of complement the superb cuisine. ning.

wood beamed ceilings and "We love to show off and | want

stone fireplaces. Located 10 people to have such an enjoyable The Restaurant is open for dinner only, Tuesday to Sunday in the

minutes from Huntsville, on evening that they will want to re- summer, spring and fall. In winter the Norsemen Restaurant is

Limberlost Road at Walker turn with their friends,” says Les. open for dinner Friday and Saturday and lunch Saturday and Sun-

Lake, the Norsemen Restaurant 7 A AOAT AOAAOAA das E&IIﬁO}Z\@?-}ﬂ?@}Eb‘MEorE'tﬁgt@ils or visit www.norsemen
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has earned its superior reputa- OEA |, AEASd AOAOU &dAkErlAkA.tbmE
Delta Rocky Crest

Located at Delta Rocky Crest Road at the top of Lake Joseph.
Resort, the Lake Joseph Dining
Room Executive Chef Patrick This stunning Delta resort is lo- >
Louch features inspiring cot- cated in Parry Sound and they can ,
tage country cuisine in a wel- be reached at 705375-2240. R
coming atmosphere.

Visit www.deltarockycrest.ca for
Join Rocky Crest for breakfast, more details.
lunch, or dinner daily from May
through October. Indulge with Interested in more than just dining - $50 resort credit if you stay two nights
an extensive wine list. Attire is at the Delta Rocky Crest? Why not - save up to 15% off our Delta Rate of the Day
smart, casual. take advantage of this Advanced

Purchase Rate? When booking by phone, please quote rate code "S14"
Guests coming by boat will be Offer valid between June 22, 2011 and December 31, 2011.
pleased to know there is dock- Package includes:
ing available at Hamer Bay -accommodation in a suite
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Featured Culinary Artisans

jeerd Wouda comes from a long line of olflashioned bakers.

their grainy breads and ryes.
Tjeerd also makes his own al-
iTTA DPAOOA A& O
specialty: the Apple Beignet and
also for almond rolls and Christ-
mas breads. Windmill Bakery
incorporates Ivanita Farm &
Meats for their chunky beef
meatpies, chicken potpies and
sausagerolls. When available,

He had a bakery in the Netherlands before moving to Canada infresh fruit, rhubarb and cranber-
1981 and puchasing the Windmill Bakery in Huntsville. Serving ries are used for specialty
not only the public but also several resorts, lodges and restau- breads, pies and desserts.

OAT OO OEA 7ETAIEII
milling with their own stone mill wheat - and ryekernels for

Windmill Bakery is located at

Muskoka Meats & the 100 Mile Store

A full-service solution, Muskoka Meats
aims to supply and produce the best
meats possible, using the finest ingre-
dients available. Also joining Muskoka
Meats is Chef Becky Lennerton from
Black River Food Company and Ron
and Bonnie Karson of All Fired Up in
Muskoka.

The 100 Mile Store offers meat, pro-
duce, preserves, fruit, honey, maple

969 Muskokaroad 3N, Hunts-
ville (3 min. past the hospital)
TRIZ@-788-4£3R4A 1 E1 1 8 O

Retail hours are:

Sundays and Mondays Closed
Tuesday thru Friday 9 to 5
Saturday 9 to 12

For wholesale customers they
deliver in the Huntsville area:
specialty or regular bread
orders can be taken the day

regularly. Visit
www.muskokameats.com to find
out more about the products being
offered.

Intrigued by what Muskoka Meats
and the 100 Mile Store have to
offer? This is where the workshop
series comes in! Visit
www.savourmuskoka.com and
check out our events page to view

"AEAOU EO ETI x1 £ O OOAOAhdhleBdverhAEET ¢ AT A

You are invited to Muskoka Meats and the 100 Mile Store for their work-

shop series that is currently running until the beginning of October 2011. syrup, gourmet soups, salads, pulled A AO] | OAEAAOCI A T &

pork and campfire baked beans, arts, workshops. Their last two work-

Located on Hwy 11 North, Muskoka Meats is excited to offer Muskoka its crafts and perennial p'a”t% woodfire shops are cooking chi(_:ken and all
first 100 mile store. Muskoka Meats is now home to a significantly larger gage(ljs, fl;\?breafl;é aqd pléga aél pr(()j— aboll(Jthpork.I To reglfrt]er for a”
facility, and has expanded to include a whole series of natural, local prod- uceh within a n.]' i'lr'a |us.d ellse | W07r035 857 gggge give them a ca
ucts. To combine the efforts of the farmers, chefs, and processors justOn t € season, availa ”tY’ and local - at el ’
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Yummies in a Jar

Non Liquor Jams, unigue combi-
nations of fruit - minus the li-
queurs but not the flavour.
Condiments / Pepper & Herb

Jellies, delicious with meat, poul-
try and a variety of appetizers.
*Qil Free* Vinaigrette Dress-

ings, Marinades and Dipping
Sauce, which are perfect drizzled

Lynn and John Murden of Yummies in a Jar are pleased to offeDVt_Er greens, spinach, pastg and
over 60 varieties of gourmet fine foods as well as many other fruit salad or use as a marinade

locally made SAVOUR Muskoka products.
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for chicken, pork, fish, beef or
whatever is on the grill.
Flavored Maple Syrups, en-

Liquor Jams & Dessert Toppings , made with real liqueurs and hanced with pureed fruit or spir-
spirits to enhance the flavour and create a truly unique product. its!

Gift Boxes and Baskets, cus-

tom made using your choice
of Yummies in a Jar and/or
other SAVOUR Muskoka food
products.

And MUCH, MUCH MORE!

Visit the Yummies in a Jar
Gallery on Hwy 117 at 1002
Earth Park Road in Baysville
to pick up your yummies in a
jar today! Or call 705767-

2578 for more information!



