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INSIDE SCOOP

I recently hired Jason
for his meal planning
and preparation ser-
vice, and was thor-
oughly impressed. The
quality, taste, and
presentation of each
meal far exceeded my
expectations and eve-
ryone raved about the
variety and flavours. I
will definitely be call-
ing him again, and
would not hesitate to
recommend Jason to
my friends and col-
leagues.

Sandi Gerrard,

Brampton

Happy

Canada Dayl

ol "

Grilling Season is here!

Here are a few tips to make your
grilling easy, enjoyable, and tasty.

o Pre-heating the grill is necessary
so food doesn’t stick and you get
perfect grill marks. Pre-heat on
high for 15-20 minutes with grill
closed then drop to medium heat
for cooking.

o Brushing: Once the grill is pre-
heated you must brush away any
charred bits with a proper grill
brush. My favourite is available at
www.AshtonGreen.com

e Oiling the grill also ensures food
doesn’t stick and helps to get per-
fect grill marks. The easiest way to
oil the grill is with a dishtowel or
ball of paper towel, dip in vegetable
oil with tongs then rub up and
down the grill grate.

« Don’t move it! The biggest obsta-
cle to proper cooking times and ex-
cellent grill marks is constantly

moving the food. Once food is on
the grill, let the grill do it’s job and
cook the food. For cross-hatch grill
marks turn meat 9o degrees 1/4
way through cooking , flip half way,
and turn 9o degrees once more at
the 3/4 mark. Between flipping
keep grill closed to retain heat.

 Flare-ups are caused when fat
drips onto element and burns. A
spray bottle with water is best for
putting them out.

o Resting grilled meat is the best
way to ensure that your finished
product is moist, juicy, and doesn’t
leak juices all over the plate. Once
done, transfer cooked meat to a
tray and cover with tin foil for 10
minutes to allow meat to finish
cooking and to re-distribute juices .

Try grilling other things like pizza, or

dessert. Grilled pineapple rocks!

Smoky Chipotie BBQ Rub

Here is a great BBQ seasoning
with a kick for all your grilled meats.
Try adding a little to marinades and
dips too for a smoky bbq flavour.

1/4 cup Chipotle Chile powder
1/4 cup smoked Paprika

1/4 cup sweet paprika

3 Thsp sea salt or kosher salt
2 Thsp coriander seed

2 Thsp garlic powder

2 Thsp brown sugar

2 Tbsp mustard powder

2 Thsp curry powder

1 Tbsp black peppercorns

1 Tbsp dried Basil

1 Tbsp dried Thyme

1 Tbsp cumin seeds

1 Tbsp Cayenne pepper
Combine salt, peppercorns, cumin,
coriander in spice grinder and grind
until fine. Add to remaining ingredi-
ents and mix thoroughly. Store in air
tight container.

Note: Chipotle chile powder and

smoked paprika are available at Latin
supermarkets and gourmet stores like
wwuw.PasqualeBros.com in Etobicoke.




Local Produce Abounds

June marks the beginning of
Farmer’s Markets across southern
Ontario and the GTA. Those of us in

Peel region are familiar with the long

time markets at Square One and
Sherway Gardens shopping centres.
Those of us in Brampton are also
lucky to have our own market on

Saturday mornings on Main street at

Queen.

For the more adventurous out
there who want to see where the
food is grown or want to pick their
own fruits and vegetables there is a
new resource to help them. A new
website called Grown in Peel
(www.GrownlInPeel.ca) tells you all
about the benefits of buying locally
grown produce, what’s in season, a

listing of all farms in Peel region that

sell to the public and a map showing
where they are all located.

It is a wonderful way to teach
children how our food is grown and

that it all doesn’t magically appear at

the grocery store. Understanding
seasonality of food also gives us a
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Personal Chef Service

Taylor’d for Taste provides an in-
home meal replacement service for
anyone who needs more time in
their day and less stress in their
lives.

o Hard working professionals

o Busy families on the run

o New Parents

o Seniors

Our services include custom
menu planning based on a thorough
questionnaire about food prefer-
ences.

We shop for groceries, arrive at
your home with our own equipment,
cook, package the meals, and clean-
up. All meals are labeled and in-

better appreciation of that which is
available “in our own backyard”.
Picking strawberries in June and
July is a great activity for the family.
Hopefully there will be strawberry

jam to enjoy all year long as a re-

minder. Seeing the asparagus fields
covered in little spikes shooting up
out of the ground is amazing after we
are used to buying bunches of them
in the store. The vine covered
ground leading to watermelons and
squash of all shapes and sizes is
great to see too.

Of course the season wouldn’t be
complete without going to the or-
chards in August to get fresh peaches
and pears, then back in a month to
get the freshest, crunchiest, apples
you have ever tasted. Take a bushel
home and see how long they last.
Apple pies, cobbler, crisp, muffins,
pancakes, and home made apples
sauce are never better than when
you use fresh locally grown apples.

Happy picking!!

clude re-heating instructions along
with an inventory list for the freezer
door.
Home Entertaining

In addition to the freezer service
you can enjoy the same benefits
when entertaining. Dinner Parties
and Family events are not the time
for hosts to be stuck in the kitchen
one day then spend the next day
cleaning up. Let us take care of the
food and we’ll clean up before we go,
leaving you to have fun as a guest in
your own home!

We are your
“What’s for dinner?” experts!

416-465-9982
www.TaylorDforTaste.com

Grilled BRA Chicken

Pizza

2 large skinless bone-
less chicken breasts

1 pizza dough

2 large fresh mozza-
rella cheese balls (deli)

1/2 cup of tomato sauce

1/2 cup of Hickory BBQ
sauce

Grilled vegetables
(optional)

Smokey Chipotle BBQ
Rub (recipe on front)

. Sprinkle rub over

both sides of chicken
breasts and grill until
done

. Set aside to rest then

slice thinly.

. Divide pizza dough in

half and roll each into
oblong shape 1/4”
thick.

. Brush and oil grill

over medium heat

. Place pizza dough on

grill next to each
other.

. Once crusts start to

puff and underside is
brown turn over.

. Combine tomato and

BBQ sauces

. Top cooked side with

sauce, sliced chicken,
veggies and torn/
sliced mozzarella

. Close lid and cook 3-6

minutes until cheese
is melted and dough is
cooked through.

Serve with salad and
your favourite summer
drink!

Call for a free in-home consultation 416.465.9982 or Jason@TaylorDforTaste.com




