





* J.P Challet, the Lyon-bred chef of the new
restaurant Bouchon in Toronto, sells his foie
gras and cold-smoked salmon at the Great
Cooks shop in The Bay downtown on
Queen Street. His fans place orders

weeks ahead. Foie gras, $22/100 g;
smoked salmon, $20/lb.
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* Mitchell Lipperman, formerly a chef de cuisine
at the Liberty Grand events venue in Toronto,
created a delicious creamy Caesar dressing

" for his sister, who can't eat dairy. Jars of the

lactose-, gluten- and preservative-free My
Caesar are now available at supermarkets.
~ $4/330 mL. At Sobeys, or through
Gold Medal Kitchens.
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