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It’s a sweet weekend

... tovisit Prince Edward County, a three-hour drive from Ottawa



BY ANITA STEWART

inter has pummelled us
all. We’ve had every
sort of precipitation,
even a good old thun-
derstorm. By early
March I wasn’t alone in needing of a
break — or, better still, some heart-
and stomach-warming great food. So I
headed, in another storm, to The
County ... Prince Edward County.

This gloriously pristine part of On-
tario, south of Belleville, is exploding
with great food and wine experiences.
And this weekend is a wonderful time
to visit since Maple in the County
— an award-winning celebration of
all things sappy and syrupy — is on.

Before I go any further, I have two
admissions to make. First, maple is
my favourite flavour, bar none. Sec-
ond, it’s been years since I visited The
County. When I last visited, there was
just one winery — Waupoos
Estates (which has now added a
great summertime restaurant)
— and one cider-making opera-
tion: The County Cider Com-
pany, with its delicious spark-
ing hard cider.

Now, more than 32 properties
are listed on the county wines’
website  (www.thecounty-
wines.com). The area received
official VQA designation last
year.

I started my tour by picking
up a copy of the Maple in the
County map and saw, to my ut-
ter delight and consternation,
that more than three dozen
businesses and farms partici-
pate in this celebration. It cov-
ers the whole County region.
Where to begin?

It was pretty clear to me that
to do a decent tour, I was going
to need some inside help.

A couple of friends, chefs Lili
and Michael Sullivan, had
moved a few years ago from
Toronto to the County. Now
they are absolutely devoted to
local food.

First, Lili directed me to Pic-

cise in tenacity and commitment.
When its own new facility opens —
the target date is late April — it will
be the first LEED (Leadership in En-
ergy and Environmental Design) plat-
inum cheese dairy, making it the most
advanced green building of its kind in
North America.

If you want to see where the Dia-
ment’s and McEndree’s syrup and sug-
ar come from, head to Fosterholm
Farm, No. 13 on the Maple in the Coun-
ty map. Fosterholm started tapping in
1924 and this year has 7,000 taps in
trees around their island property.

Another sweet option is to take a
wagon ride from Sweetwater Cabin
into Hubb’s Sugarbush for a pancake
breakfast.

By Chadsey’s Cairns, one of the
County VQA wineries, is mulling
their Riesling with rosemary, their
Chardonnay with some cardamom,
then sweetening both with amber

ton’s Pastry House for what she
calls “the best hot cross buns.” Owner
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maple syrup. The winery uses dark
syrup with their cinnamon Gamay
Noir. It’s all served up with apple
bread pudding that’s been created by
pastry chef Marianne Sanders.

Or you can head down Closson
Road to simply taste some of the finest
wines of the island at The Grange of
Prince Edward — one of the prettiest
wineries I've ever been to.

The Picton business improvement
association is holding a maple bake-
off and then a bake sale on Sunday,
while the now almost-legendary Bud-
dha Dog has had their butcher, Ted
Amon, make mini maple dogs for
their café on Main Street in Picton.

The mini maple dogs are wrapped
in Pastry House buns, topped with
Black River maple cheddar and any of
a huge variety of sauces — one of
them being Lili Sullivan’s Victorian
maple-rhubarb barbecue sauce (she
grew the rhubarb) or her County
cherry ketchup, made from the
cherries grown at Windott
Cherries, “just down the road.”

The dogs are best washed
down with Barley Days Brew-
ery’s Sugar Shack Ale that you
can pick up at the micro-brew-
ery itself. Located on the Pic-
ton town limits, it's named in
honour of the heydays of is-
land agricultural production,
when tons of barley was ex-
ported across the water to the
U.S., which is why locals call
times of prosperity “barley
days.”

All across the region, there’s
a shot of maple on the menus.

At Harvest, Michael and
Karin Potters’ spectacular
restaurant, there’s his signa-
ture maple mascarpone
cheesecake. At The County
Cider Company, you can get
maple apple crépes with maple
coffee and a taste of the com-
pany’s new ice cider. At the
Bean Counter — owned and
operated by an accountant
who saw the light — you can
get maple gelato, made onsite,
and a whole variety of maple
desserts to go with organic cof-
fees and maple hot chocolate. '



Peter Grendele bastes them with a
maple syrup glaze ... of course, the
maple is from the County.

From there, I was instructed to visit
Black River Cheese, a dairy co-opera-
tive that was formed in 1901 and
makes — hallelujah — maple ched-
dar. Cheesemaker Bill McEndree,
who gets most of his milk from The
County, shreds mild and medium
cheddars, mixes in some maple syrup
and maple sugar from nearby Foster-
holm Farm, and lets the whole maple-
y mixture mellow overnight. Then it's
repacked for sale.

This year they made 8o forty-
pound blocks so it will likely be avail-
able into April, but when it’s done, it’s
done.

Black River, a co-operative in the
true sense of the word, is the tempo-
rary home of Fifth Town Artisan
Cheese Dairy.

Stephanie Diament, one of the pio-
neers in artisanal cheese-making in
Ontario, is whipping up a batch of

maple chevre. Fifth Town is an exer-

if you go ...

What: Maple in the County, today
and tomorrow

Where: Prince Edward County,
about a three-hour drive from
Ottawa : ;
Getting there: From Ottawa, take
Highways 416 and 401 west, to exit
566 at Deseronto. Turn south on
County Road 49 to Picton. For the
scenic route, take Highway 33, also
known as the Loyalist Parkway, west
from Kingston along the shore of
Lake Ontario to the free Glenora
ferry.

More on this weekend:
www.mapleinthecounty.ca

or 1-866-845-6644

What's next: Countylicious, with
economical tasting menus, begins
this weekend and goes to April 12.
See www.pec.on.ca/countylicious

Michael Sullivan, Lili’s husband,
will be working his magic at The Mer-
rill Inn — a tiny, excellent dining
room in a lovely inn on Picton’s main
street. At the Claremont Inn and Spa,
which is also in Picton and has anoth-
er fantastic restaurant, you can have a
maple anti-oxidant body wrap. After
all the touring and sampling, most
travellers will need one.

At The Waring House Restaurant
and Cookery School, the main spon-
sor for Maple in the County, Lili Sulli-
van is doing a cooking class Sunday
that will include maple cider vinai-
grette, some maple-salmon skewers
and an unusual dessert sauce made
with Barley Days Brewery’'s Sugar
Shack ale blended with cream and
sugar.

The end of winter never tasted so
good.

Anita Stewart (www.anitastewart.ca)
is the author of Flavours of Canada
and 13 other books. She lives in

Elora, Ont.






