IMnaner at Smasthwater 5 onlike

appetizers in the main living rosm of
the loadze, and evervone sis o1 the same
lomg tablz for dimnner in the dining |-
room. Diress is casmal. Guests staying at
the ledge may have just come in from
cance  trip  or hiking the trails
surroursding James Lake, so they will
bt very relaved.

the guests were staving =1 the lodge,
for were 1he speaker for the evening
and his guesis, and three wenz from
Mew Liskeard, who had come to hear
the speaker. With Talker Managing
Editor Marion Russell and myself, we mode ap a fall bouse for
dinner. The chafier was lively, Caryn brought in a beautiful
tray of sppetizers, which she snmounced to everyons, bath to
caich their attention and io explain the ingredienis! Readers of
her cookbook, Celebraning Temiskamimg Terrotr, will
ize the ora gt. day lilies shuffed with soft goat's cheese
{chtvre). The day lilkes ane
S caien whole with the cheese.
p The flavours ane softly
sprosy and  earthy:
b miouth-wateringly
8 delpciows. With  the

o - stufled lilies were frtbers
of :Iumh'.'lml carrol with cumin. The fritts are light, and
again a bovely blend of subtly earthy and spicey flavours, =
We enjoyed the appetizers with Smoothwater's own pine beer,
It's wery fasty buot ot strong. | found my first sips of it 1o have
a little of an adge, a bit like Greek Retsina, but 5 guickly
settled down to be 3 deliciows beer that complimented the food,

When we were called to dinner, we each picked up the plate
that was at the place of our choice at the table, and lined wp at
the serving counder between the kitchen and dining room,
Caryn was assisted in serving from the beautifially arranged
platers by Josh Akinson, a studemt of Fanshawe College’s
Culmary Arts program, who ks ber sous-chef for the sumaser,
We were served Lake Teomiskaming whitefish, dusted with
backwheat flour and lightly s in canola ofl with wild
herbs (sweet fern and balsam needles) and bergamot. Bocause the
herhs darken in the cooking, the fish had a light enst of dark
brown amd green specks, in contrast to the white flakey flesh
ingide. The fith pan had been de-glared with maple syrup and
pine beer 10 make a light sawce that was drizebed over the ish.
With it was served o mixture of wild and brown rice, gamished
with garlic scapes. Grlled zuwcchini spears, a beastiful salad of
wild bettuce, nnagula and French mmel all from the garden, and
whiole grain bread made from Ej‘ams growmn in the Temiskaming
region mixed with summer flowers such as mallow and S,
John's wort, completed the main course, As with any delicious
meal given to & diverse group of people in a chaming and

 Trailblazing Cuisine
amywhere else. First of all, it's a Tt Smoothwater
communal affair. Evervone gathers for ﬁ : —

comfortable environment, evervone was thosoughly
happy and the animated conversation continued.
Caryn’s family and staff took off the dinser dishes,
and dessert was announcad: a strawberry tan wilh
‘B custard, and a chofoe of colfee, tea or mint bea,
5SS Omoe again we lined up at the coumter where Canyn
and Jozh served cach of us m tum. The tard was o
vartalion an the Wild Blueherry Kuchen in {‘a:r;.-n's
book. The thick crust was excellent, very short and

crunchy, but not hard, Mint tea. for those readers
o whe may nof know, is am excellent axd o
digestion a5 well as a very pleasani-tasting finizh
A {with no caffeine) for a meal.

| should also say that the interiors of the lodge, the
furmishings, serving dishes and wtensils, the ahls
seftings, decorstions and linen, combine the

and the rustic. Caryn’s aitention o Cobmar
and texture, along with imaginalion and a sense of humeour,
resulis in o wam fecling of well-being, spiced with Linle
surprises like an unusual cerambe napkm mng, o ane of the
ecceniric carved (ish thai decorate the dining room table. Outside
are bowely views of the deck overhuang by big pines, amd fames
Lake and its islands.

Chnmer i nol available every night, as the dining mom G
only mmw.hl: filbeen, and the number of gouests staying 2
¢ vares, Reservations are requested o1 least
- hw."nr}' our howrs shead, preferably forty-cight, =
& Caryn makes up her menu o accommodate the
7 destary needs of her guests. When we were there, two
of the guests were Vegans, They were semed u:s.piu;-u:::.-
Y Th cost of dinner is 350 pe person, p

cosl inmer is per person, plus taxes

and gratuilies. Yoo may bring your own wine, 0 ask for the

menu zhead of time and buy something to match. We jost took a

chance on & French Merlod, which Marion o have.

With fish, you ask? With fish this way, it wa

m‘gm’ The flavours of the various herbs were brought out by
wing, creating unwsual, delicious combinations.,

Yoia may wish tx make an evening of it by following dinner
with one of the house concens that ane held in' the Gathering Hall
next io the bodge. There i3 plenty of parking, but bring your
flazhlight and bug dope, becasse the parking ot is just a elearmg
in the bush! The bodge ds &l the end of Smoolthwater Road, on
e west side of Highway
11, just south of the obd
Scandia Inn. For the
program ol gpeakers and
house concerts, amd for
Canm's classes in
“Looking & Cooking”
wild edibles, go 1o
www smisothwater com,
For dinngr reservations, §
call $69-3339,
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