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March 20, 2008 







For Immediate Release

Niagara College students “build a Canadian bonfire” in Portugal
Culinary students cook for Canadian Ambassador 

Two Culinary Management students from Niagara College, along with Chef Professor Mark Picone, have returned from the Canadian Embassy in Portugal where they were invited to showcase Canadian Cuisine in celebration of the Embassy’s Canada Week.  Anthony Greco, 25, of Welland and Bradley Lukas, 19 from Port Elgin, were selected among a number of applicants for the honour.  

Their theme “Build a Canadian Bonfire” menu captured the essence of northern outdoor camping with dishes that included Labrador Tea Salmon and Popped Wild Rice Cake paired with Canadian wine and highlighted with the quintessential Canadian practice of roasting marshmallows.  “The fire component of the plate was ignited `aguardente' (spirit) where the guests were able to toast their own marshmallows,” explains Greco.  
The trio worked alongside students and faculty of the Escola Superior de Hotelaria e Turismo do Estoril (ESHTE) at the initiative of the Canadian Embassy in Portugal.   Students of ESHTE were eager to learn the intricacies of Canadian cuisine and were exceptionally interested in Canadian maple syrup, cranberries and the taste of Niagara ice-wine.  The luncheon, which featured both Canadian food and wine, was hosted by Canada's Ambassador to Portugal, Ms. Anne-Marie Bourcier and included many of Lisbon’s dignitaries. Their trip also included a wine tasting tour of Portugal’s famous Porto region.  

Picone also hosted a food and wine tasting seminar for the students of ESHTE explaining what is food and wine tasting and why is it becoming more important in the professional industry.  The trip wrapped with a wine tasting tour of Portugal’s famous Porto region.  “I hope that this exchange between the talented students of Canada and Portugal will result in increased knowledge and demand for Canadian products in Portugal,” says Bourcier.  
Returning to Niagara College this week, Greco and Lukas are eager to talk about their experience of a lifetime to fellow culinary students, and industry professionals, which has rekindled their passion for what is obviously Canadian cuisine.  

“The enthusiasm and desire of these students is a great testament to the college’s culinary program and their commitment and excellence for the culinary arts,” says Picone.
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With 6,350 full-time students, Niagara College offers more than 90 certificate, diploma, post-graduate and degree programs at campuses in Welland, Niagara-on-the-Lake, Niagara Falls and St. Catharines. Areas of specialization include hospitality and tourism, viticulture, technology, community safety, and media studies. The College is home to the globally recognized Niagara Culinary Institute and to Canada's first commercial teaching winery.
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For more information, photos or interviews please contact
David Veres,






Mark J. Picone, 

Dean, Hospitality & Tourism




Chef Professor Culinary Programs

905-641-2252, ext. 4600




905 641 2252 x 4645

*Background information is attached
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A Canadian Culinary Bonfire Menu

Amuse

Labrador Tea Salmon, Fresh Goat Cheese, Popped Wild Rice Cake

Wine: Riesling 2004 Jackson Triggs

Scallops x 3

Pine Smoked, Honey Nut Pesto

Olive Oil Poached, Asparagus Slaw 

Seared, Confetti of Winter Vegetables

Wine: Meritage, 2006, Sumac Ridge

3º of Lobster 

Early Spring Salad

Ravioli, Cod Essence

Bisque, Aguardente Velha

Wine: Chardonnay, 2006, Barrel Fermented, Niagara College Teaching Winery

Bison Trio

Braised Short Ribs, Celeriac Chestnut Mash

Native Tortiere: Bison and Root Vegetable Flan

Sumac Crusted Tenderloin, Pata Negra Sleeve, Feijao Manteiga

Wine: Meritage, Grand Reserve 2004, Jackson-Triggs

Entrements

Toasted Marshmallow and Spirit

Dessert Truis

Apple Tart, Camarinha Anglaise

Olive Oil Cake, Cranberry Chiffon

Maple Black Walnut Gelato

Wine: Vidal Ice Wine, 2006, Chateau des Charmes 
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