
5th	
  Anniversary	
  	
  	
  
Toronto	
  Garlic	
  Festival	
  

	
  

Sunday	
  September	
  20,	
  2015	
  
Artscape	
  Wychwood	
  Barns	
  

9:00am	
  –	
  5:00pm	
  

Admission:	
  $5.00	
  
http://www.torontogarlicfestival.ca/	
  

•	
  Facebook:	
  Toronto	
  Garlic	
  Festival	
  	
  	
  •	
  Twitter:	
  @TorontoGarlic	
  
	
  

Carman’s	
  Restaurant	
  Wood	
  Fired	
  Garlic	
  Bread	
  	
  
Featured	
  at	
  5th	
  Annual	
  Toronto	
  Garlic	
  Festival	
  

	
  
(Toronto	
  –	
  Sept	
  16,	
  2015)	
  	
  Beers	
  are	
  cooling,	
  and	
  local	
  chefs	
  are	
  busily	
  chopping,	
  mincing	
  and	
  marinating	
  and	
  
roasting,	
  all	
  in	
  anticipation	
  of	
  Sunday’s	
  garlic	
  extravaganza.	
  The	
  Toronto	
  Garlic	
  Festival	
  is	
  back	
  with	
  a	
  
vengeance,	
  featuring	
  unique	
  foods,	
  craft	
  beers	
  and	
  exciting	
  events	
  presented	
  in	
  a	
  down-­‐home	
  atmosphere.	
  
“This	
  will	
  be	
  our	
  best	
  festival	
  so	
  far”	
  says	
  founder	
  Peter	
  McClusky	
  
	
  
Many	
  dishes	
  were	
  created	
  especially	
  for	
  the	
  festival,	
  including	
  the	
  Gin-­‐Gar	
  Lamb	
  Sausage	
  made	
  with	
  a	
  unique	
  
combination	
  of	
  flavours.	
  This	
  grilled	
  sausage	
  from	
  Grey	
  County	
  is	
  made	
  from	
  100%	
  Grey	
  County	
  Lamb,	
  Roasted	
  
Ontario	
  Garlic	
  and	
  a	
  Ginger	
  Pomace,	
  served	
  with	
  a	
  Garlic-­‐Infused	
  Dipping	
  Mayo.	
  And	
  for	
  vegetarians,	
  there’s	
  
Corn	
  Tortillas	
  with	
  Garlic	
  Mole	
  and	
  your	
  selection	
  of	
  fresh,	
  locally-­‐sourced	
  toppings,	
  and	
  Smoked	
  Salmon	
  Lox	
  
with	
  Lemon	
  Roasted	
  Garlic	
  Hummus	
  and	
  Dill.	
  	
  Specially	
  featured	
  this	
  year	
  is	
  Arthur	
  Carman’s	
  original	
  Wood	
  
Oven	
  Toasted	
  Garlic	
  Bread	
  with	
  garlic	
  chopped	
  on-­‐the-­‐spot.	
  For	
  a	
  morning	
  pick-­‐me-­‐up	
  try	
  The	
  South	
  Indian	
  
Coffee	
  Infused	
  With	
  Fresh	
  Ontario	
  Garlic	
  Butter,	
  topped	
  with	
  Maple	
  Cream	
  and	
  Pumpkin	
  Vanilla	
  Dust.	
  Don’t	
  forget	
  
to	
  try	
  a	
  Fresh-­‐Made	
  Donut	
  with	
  Black	
  Garlic	
  Caramel	
  Sauce.	
  
	
  
60	
  vendors	
  offer	
  myriad	
  local	
  garlic	
  -­‐	
  including	
  rare	
  and	
  heirloom	
  varieties.	
  Garlic	
  jellies	
  and	
  jams,	
  relish	
  and	
  
dips,	
  fresh	
  herbs	
  and	
  specialty	
  items,	
  and	
  garlic	
  paraphernalia	
  are	
  also	
  available	
  for	
  purchase.	
  	
  Visitors	
  can	
  
quaff	
  exceptional	
  brews,	
  fine	
  wines	
  and	
  homemade	
  beverages	
  like	
  Meredith’s	
  Ginger	
  Syrup.	
  
	
  
Presenting	
  sponsor	
  Organics	
  Live	
  and	
  The	
  Toronto	
  Garlic	
  Festival	
  bring	
  together	
  garlic	
  lovers,	
  farmers,	
  chefs,	
  
craft	
  brewers,	
  artisans	
  and	
  scientists	
  to	
  celebrate	
  the	
  fifth	
  anniversary	
  at	
  a	
  new	
  location,	
  Artscape	
  Wychwood	
  
Barns,	
  on	
  Sunday	
  September	
  20.	
  	
  	
  
	
  
Artscape	
  Wychwood	
  Barns	
  is	
  located	
  at	
  601	
  Christie	
  St.,	
  just	
  south	
  of	
  St	
  Clair	
  Ave.,	
  less	
  than	
  10-­‐minute	
  walk	
  
west	
  from	
  the	
  St.	
  Clair	
  West	
  subway	
  station.	
  
	
  
Sunday,	
  September	
  20,	
  2015	
  from	
  9	
  a.m.	
  to	
  5	
  p.m.	
  Less	
  than	
  10-­‐minutes	
  from	
  St	
  Clair	
  West	
  subway.	
  	
  
Street	
  and	
  metered	
  parking	
  nearby.	
  Wheelchair	
  accessible.	
  
Admission	
  is	
  $5	
  per	
  adult.	
  Children	
  under	
  12	
  are	
  FREE.	
  http://www.torontogarlicfestival.ca/	
  	
  
	
  
http://www.TorontoGarlicFestival.ca	
  
Facebook:	
  Toronto	
  Garlic	
  Festival	
  
Twitter:	
  @TorontoGarlic	
  
	
  
-­‐30-­‐	
  
	
  
For	
  more	
  info,	
  set	
  up	
  interviews,	
  enquire	
  about	
  media	
  accreditation,	
  get	
  GAT:	
  
Ingrid	
  Hamilton	
  |	
  ingrid@gat.ca	
  |	
  416-­‐731-­‐3034	
  
Daniela	
  Ponce	
  |	
  daniela@gat.ca	
  |	
  647-­‐239-­‐3034	
  



Janine	
  Fawcett	
  |	
  j9@ontheboards.com	
  |	
  519-­‐376-­‐5457	
  
	
  


