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Maritimer Laura Calder,
cookbook author and
host ofthe Food Network's
French Food at Home, shares insider
tips on where to eat in Halifax.
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I t 's the reconnection with my roots and

a change from French fare [her specialty].
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I love everything at Elephant's Eye Ddcor

& Caf6. l t 's genuine food, and the service

is perfect. For dinner, I  go to Fiasco,

which has the best atmosphere in town,
for calamari and a salad.
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Bafflingly, it's diffrcult to flnd really good

seafood in Halifax. My favourite chowder

is at Jane's on the Common.
ilvft,.i1.i;7lr.ri 1lii-l i'r:;' Lt L;t:ll:i
Johnny's Snack Bar is my top breakfast
joint.  l t 's a family-run Place with honest

food and a decor that no set designer

could ever get so right.
i . i{: f r : i .J f f i :r i i  r ; ir i l  l ' ; t ) } i* t '1l. '  i  i :; l i  f l*1.i i

l 'm looklng forward to the opening of the

new farmers' market in Hali fax. And I love

the secret organic shop in a backyard
shed cal led Home Grown Organic Foods.

I buy vegetables and meat there. l 've also

swltched to organic milk and cream.
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In Hali fax, we often order chicken dinners

from Euro Pizza.They make fresh

homemade pita, herbed chicken with

tzatziki  and a great Greek salad.
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Souietimes call*d "squeakv checse;' curds
arc thc largc Picccs o[ clrcctc soliils thiit
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If Roger Mooking looks familiar,

either you're a foodie who frequents

his Toronto restaurants, Kultura and

nyood, or you were an R&B fan in the
'90s and saw him in the band Bass

Is Base. We like both incarnations, so

we'll be watching his new sh ow, Every -

day Exotic, on the Food Network. He

picks a daunting ingredient, such as

lychee or papaya, explains its history

and uses, then adds it to dishes - with

the hope that viewers will be enticed

to include it in their rePertoire.
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