Second Helpings
SWEET ADVICE FOR RURAL KITCHENS

FALL SAVINGS
WATER SOFTNERS

ECO PURE. 30,000 GRAIN.
IDEAL FOR HOUSEHOLD OF
1-5 PEOPLE.
REG. $629.99

SALE
$399.99

Garlic gaining acceptance

LADDERS

6 FT. FIBRE GLASS FRAME.
ME.
225LBS.-250LBS WEIGHT
GHT
CAPACITY.
REG. $99.99

SALE
$49.99

BY HELEN LAMMERS-HELPS

The writer is a freelance journalist
based in New Dundee
hlh@megawire.ca

AIR COMPRESSOR

PORTER CABLE. PANCAKE
STYLE. 150 PSI, 6 GALLON.
REG. $219.99

SALE
$169.99

EXTENSION CORD

25FT. HEAVY DUTY WELDING
CORD (40A-250V)
REG. $94.99

SALE
$49.99

HEATERS

LASKO 33” CERAMIC TOWER
HEATER. OSCILLATING.
REG. $89.99

SALE
$29.99

INTERIOR PAINT

18.9L PAILS, ONLY
AVAILABLE IN SEA SALT
(BEIGE)
REG. $77.99

SALE
$29.99

Limited quantities available. Prices in effect while supplies last
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Yield: 4 servings

The combined flavours of garlic, leeks and aged cheddar
give this potato soup some extra zest.
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ith nine festivals celebrating
garlic in Ontario, it’s hard to
imagine that less than a century ago
those who ate garlic were considered inferior.
In the early 20th century, British
culture dominated in Englishspeaking Canada and those who
cooked with garlic, “garlic eaters,”
were viewed as “foreigners,” “poor”
and “backward.”
This is just part of the story of garlic’s journey, from its discovery in
central Asia 10,000 years ago to its
prevalence in modern-day cuisine,
recounted by Peter McClusky in his
book, Ontario Garlic: The Story
from Farm to Festival, published in
2015.
McClusky has been on his own
garlic journey. After leaving an
unfulfilling career marketing digital
photography in New York City,
McClusky returned to his native
Toronto in 2009 and, at a loss for
what to do, tried his hand at
farming.
After a dismal attempt at growing
vegetables, McClusky says he was
determined to try again by planting
a fall crop. With tulips and garlic
being the only fall-planted options
in his small plot, he chose garlic,
planting about 1,000 cloves of different varieties.
An amateur chef, he was
impressed with the flavour and vari-
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ety of that Ontario hardneck garlic.
While farming didn’t really pan
out (although he does use his marketing skills in agriculture), he continues to plant one to two thousand
cloves each year. His passion for
Ontario garlic, and an appreciation
for hard-working farmers, led him
to found the Toronto Garlic Festival
in 2011 and to write his book.
Ontario Garlic, which has been
short listed for a Taste Canada
award in the Culinary Narrative
category, covers the bases when it
comes to garlic – growing it,
cooking with it, storing it – but
goes further, looking at social history through garlic.
“Garlic is a window to talk
about more than garlic,” says
McClusky who also delves into
the validity of claims made about
garlic’s medicinal value.
McClusky also shares 40 favourite recipes with garlic. The garlic
and aged cheddar in this recipe
make for a very flavourful potato
soup, perfect for a cold winter’s day.

Loaded Potato Soup with
Garlic, Leeks and Aged
White Cheddar

(Recipe by Lesley Stoyan,
Co-founder, Dailey Apple and
Apple Tree Markets Group
Reprinted with permission from
Ontario Garlic: The Story from
Farm to Festival)

Ingredients:
1 tsp. (5 mL) garlic, minced
1 small onion, chopped
2 leeks, cleaned well and finely
chopped
1 tsp. (5 mL) olive oil
3 ½ cups (775 mL) peeled
diced potato
3 cups (700 mL) vegetable
stock
1 cup (240 mL) aged white
cheddar cheese, shredded
1 cup (240 mL) milk (rice, cow
or goat)
No-salt seasoning (NSS), fresh
dill, salt, black pepper
Sour cream (optional for
topping)
2 Tbsp. (30 mL) shredded
cheese, for topping (optional)
Green onions, chopped, for
topping (optional)
Crisp smoked bacon, chopped,
for topping (optional)
Using a stockpot, sauté garlic,
onions and leeks in oil at
low-medium heat. When onions
become translucent, add
potatoes. Mix and sauté for
several minutes.
Add vegetable stock. Bring to a
boil and then reduce heat to
simmer. Cover for 20 or more
minutes or until potatoes are
soft. Purée with stick blender or
conventional mixer.
Add cheese, milk, NSS, herbs,
salt and pepper. Simmer until
cheese melts.
Serve in bowls or fancy mugs.
Top with small sprig of fresh
parsley or dill and shredded
cheese. Add desired toppings
and dig in!

