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Party like it’s 2017
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EASY ENTERTAINING

Picnics to backyard cocktails

LOOKING GOOD
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Necklace,
Anne-Marie Chagnon,
$385.

Earrings,
Anne-Marie Chagnon,
$35.
Bracelet,
Anne-Marie Chagnon, $178.

Printed pants, Lisette-L,
starting at $105.

Scarf, Suzy Roher, $255.

SHOP IN-STORE & ONLINE!

One-of-a-kind jewellery,
Originals by Andrea.

Bracelets, My Wristy Business,
starting at $29.
Must-have basics by Sympli,
starting at $90.
Grace Kelly Scarf,
Suzi Roher, $295.
Polka dot mules,
BeautiFeel.

Tunic and pants, Jason,
starting at $148.

Necklace, TwoA,
starting at $88.
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Covi wrap, Parkhurst, $89.
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Ottawa
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458 Montreal Rd, Ottawa ON K1K 0V3
Phone: 613-749-5941
audiottawa.ca
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Technology-enablement, the
Smart Home and intelligent
building automation
Technology-enablement means
the innovations that are embedded
with software, sensors, and
network connectivity giving them
the ability to send and receive
data. Whether you call it the Smart
Home, the Connected Home,
building automation, or simply
IoT, the bottom line is more clients
want more options for gaining
greater control over their home or
work environment and automating
more things.

Healthy Home

Introducing the
High-Performance Home
Driven by innovations in energy-efficiency, technology, healthy living, and eco-friendly practices

A

fourth-generation
family run business that’s
best known for providing
quality renovation services,
OakWood sees four areas of
innovation that are fundamentally
changing the way any room,
home, or building is designed
and built; and ultimately how we
live and work. These four areas
are like planks in what OakWood
is calling a “High-Performance
solution”: energy-efficiency;
technology-enablement including
the Smart Home and intelligent
building automation; a healthy
living or work environment; and
environmental leadership.

“We want to be at the
forefront of innovation in
these areas,”
John Liptak, CEO & President,
OakWood
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Beautiful design is still important.
“No one wants something that
looks ugly,” says Liptak. However,
incorporating any of these
innovation planks into a project –
be it a renovation, custom home,
or a new building – raises the
bar in terms of the expertise and
materials that are required; and the
approach taken at the design and
construction phase. “Innovations
in these four areas define, if not
drive, what we mean by HighPerformance,” he says.
While technology is like a thread
that runs through each area of
innovation, it’s still only one part
of OakWood’s High-Performance
concept. “The whole idea of
building green, creating a healthier
living environment, and bringing
eco-friendly materials into a
project is also a big part of the
story and concept,” adds Patricia

Liptak-Satov, OakWood’s COO.
She notes that healthy, sustainable
living is becoming a more
important consideration for home
and building owners.

Energy-efficiency
Everyone wants to lower their
heating, cooling and energy costs.
Solutions range from improving
the building envelope – and
ensuring a high R-value – to solar
panels, geothermal, Energy
Star™ appliances, cool roofs with
reflective technology, and many
more.
These types of solutions need to
be considered during the planning
phase because they can affect
design, building structure, heating
and cooling systems, material
choices including appliance options
as well as overall project costs.

More homeowners are also
becoming aware of and concerned
about the materials used in
their renovation or new home
construction. Placing an emphasis
on a healthy living or work
environment means incorporating
healthy design elements, non-toxic
building materials, and embracing
proper construction and ventilation
methods says Liptak-Satov.
Solutions can include staying away
from carpets in favor of hardwood
floors, eliminating volatile organic
compounds (VOCs) that are
often found in paint products,
introducing whole house ventilation
systems that draw pollutants and
maintain air quality, and many
others.

“The whole idea of
building green, creating
a healthier living
environment, and
bringing eco-friendly
materials into a project
is also a big part of the
story and concept”
Patricia Liptak-Satov, COO,
OakWood

Building Green and the
Eco-Friendly Home
“This is another area of fast
change,” says Liptak. There are
many exciting innovations in the
‘green-home’ that include energy
efficiency, recycled glass and
natural products such as bamboo
and cork, reclaimed lumber, Energy
Star appliances, low-flow faucets,
tankless water heaters, rainwater
harvesting systems, geothermal,
solar panels, and many other
innovative options. Incorporating
any of these material options
affects the approach to designing
and building, confirms Liptak.
Collectively, major innovations in
these four areas are driving what
OakWood is calling the HighPerformance renovation, home
or building. In many respects
the “High-Performance” concept
singles out planks from the
existing LEED system – Leadership
in Energy and Environmental
Design. LEED provides a rating
system for building green and is
widely recognized as the mark of
excellence around the World.
“What we are trying to do with our
High-Performance concept is draw
attention to the energy efficiency,
healthy environment, and ecofriendly themes while incorporating
technology as a major driver for
innovation,” says Liptak. Ultimately,
the concept supports what today’s
informed clients are looking for in
their renovator or builder.

A healthy,
clean, toxic
free home.

Automate
and control.

Reduce
energy costs
with energyefficient
solutions.

To learn more about
OakWood’s High-Performance
concept, visit the OakWood
Design Centre or schedule a
consultation with an OakWood
Project Consultant.
OakWood.ca

613.236.8001

4 Locations in Ottawa
Design Centre: 865 Taylor Creek Drive
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Editor’s note

The future is so bright
‘Nothing behind me, everything ahead of me, as is ever so on the road.’
Jack Kerouac

W

hen I was 18, I sat my parents down and told them that instead of going to university, my plan was to backpack
with two friends for a year through Europe and the Middle East. I was met with silence and concern at first,
but eventually, they, too, got caught up in the excitement. When I set off again four years later on another epic
journey to New Zealand, Australia and Southeast Asia after securing a bachelor of arts, my folks barely raised an eyebrow.
Thirty-three years after that initial adventure, I’m hitting the road again – this time to walk a portion of the Camino in Spain
with four dear friends. Two of us have recently left longtime careers as newspaper journalists and look upon the voyage as
one of self-discovery, determination and camaraderie. It is both liberating and nerve-wracking to face an unknown future
and to stop staring wistfully in the rearview mirror.
Ottawa, too, is experiencing a rebirth of sorts as our country celebrates its 150th birthday. For months now, cranes and
scaffolding have dotted the landscape as the capital, and most of its precious landmarks, gets polished and beautified for
July 1. Signs of change are everywhere from the redevelopment of LeBreton Flats, Tunney’s Pasture and National Arts
Centre to Light Rail Transit.
In our first issue of Luxe Ottawa, we celebrate new beginnings and pay tribute to some of our city’s top visionaries, like
Guy Laflamme of Ottawa 2017, architect Barry Hobin, builder John Liptak and restaurateur Matthew Carmichael.
You’ll discover Mark Monahan’s favourite treasure, what drives interior decorator Henrietta Southam and the latest in
homes, design and fashion trends.
Acclaimed wine expert, Janet Dorozynski gives us the lowdown on expensive wine, while Derek McNaughton takes us on a
thrilling ride in the Mercedes-AMG GT C Roadster.
I hope you find our debut issue inspiring, entertaining and informative. But please don’t be shy: Let us know what you think.
We welcome your feedback. If there was ever a summer to stay at home and invite out-of-town guests to visit, this is it.

CAME IN
WITH NO
BLEEDS BUT
SCALES TO
SAFE AREA

Here’s to the sights, sounds and smells of summer 2017.

Twitter: @JanetDWilson
Instagram: luxeottawamagazine
luxemagazineottawa.com

www.franklyman.com
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JULIE BEUN

PATRICK LANGSTON

ASHLEY FRASER

A magazine and newspaper journalist, TV host and
publicist, for the inaugural issue of Luxe, Julie Beun
explores Korean cuisine, the retro Mod look of the
‘60s, interviews the well-suited Christo Bilukidi
and takes a peek at choker trends. Never leaves
home without: Lipstick and a positive attitude.
Fave fashion icon: Ruby Rose. She is divine. Item you
can’t live without: A good cuppa and, sadly, my Samsung.
Go-to restaurant: One where I get together with the girls.

Veteran writer and co-founder of the Ottawa housing website
allthingshome.ca. In this issue, Patrick scours the men’s
fashion scene for the latest on watches and shoes; checks
out Hurst Marina and life on the water; chats up architect
Barry Hobin and renovations pace-setter John Liptak of
OakWood; and uncovers the piano passions of Bluesfest/
CityFolk’s Mark Monahan. Best thing about summer: The
sweet smell of fresh-cut hay. Item used every day: My dad’s
old pocket radio for morning walks with my big, black dog.

Professional photographer Ashley Fraser is captivated by light,
loves meeting new people and is a fitness junkie. She shot a
number of photos for our first issue, including a spring fashion
shoot and a gorgeous picnic spread. Best thing about
summer: Being on the water on my standup paddle board
and enjoying warm nights with friends and family. Favourite
coffee shop: It’s hard to pick just one. I do a lot of my photo
edits at Morning Owl Coffeehouse in Common on Elgin Street.
Item you use every day: My phone — it’s never too far away.
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ON THE COVER
Take a trip aboard the Sea Ray Sundancer 400 and learn about the Hurst Marina on page 74.
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Family meals are enjoyed at the oversized island, which is topped with a single slab of
frosty Alaska White granite. Deslaurier Custom Cabinets with walnut Caesarstone
quartz counters and integrated appliances defer to the commanding range hood
and island in distressed birch with a shale stain. The overall look works well with the
home’s rustic elegant feel and won an award at last fall’s Housing Design Awards.

FOR THE LOVE
OF DESIGN
CREATIVE COUPLE COMPLETES WORK ON EIGHTH HOME,
A LUXURIOUS BUNGALOW IN THE WOODS
20 I Spring 2017

By Anita Murray
Photos by Dwayne Brown Studio

P

aul and Jane Blinn can’t stop. In the past 16
years, the couple has either remodelled or
built eight homes, hauling their two children
and Jane’s mother with them every time they
make a move. But while some might find living in a
perpetual construction zone a chore, for the Blinns,
it’s just what they do. “It’s our hobby; it’s our love,
really. We enjoy doing it,” Jane says simply.
All that experimenting with new designs, materials
and colour has got them to the point where they

really know what they like and don’t — and that
means house No. 8 is pretty much bang on, or at
least it will be when they finish puttering away at
the parts of the home they kept for themselves to
complete.
Paul, vice-president of construction for Cardel
Homes, has an eclectic background that includes a
decade in high-tech and several years running his
own renovation firm. He needs the distraction and
activity that their to-do list provides, especially in

the summer, when Jane can work 15-hour days
managing the Calabogie Motorsports Park.
To be fair, their home doesn’t look like a
construction zone; in fact, it’s quite stunning and
won three trophies at the 2016 Ottawa Housing
Design Awards. But when they point out closets
that don’t yet have built-ins, the mudroom that’s
just a shell or the blank wall in the great room that
will become a feature, it’s easy to see the “finishing,
finicky stuff,” as Jane puts it, still to be done.
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Although only a three-season room, a roaring wood fire keeps the space cosy, even on cool days. Located off the kitchen, the raised deck, below, is a sheltered spot for
looking out on the forest. With no stairs down to the yard, and a roof overhead, it’s protected from the elements and the critters, which makes it perfect for the family cat.

The award-winning ensuite is functional, luxurious and an invitation to pampering.
Double Moloko quartz vanities are separated by a makeup station. The matte-white
Maya, Quartz Series’ stone soaker tub fronts a double, walk-through shower. With
its stone wall accents, wood-look tile, softly curved fixtures and Z-Lite Acadia golden
bronze chandelier and wall sconces, the room is yet another example of the home’s
rustic elegance.
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Discover Crosswater London
“Choose distinctive style and explore
Crosswater London’s next generation of
bathroom design, from the simply elegant
to the truly extraordinary.”

The Blinn family - Jane, Paul, daughter Hannah and son Nicholas - enjoy spending time together in the kitchen, above. The one room in the home that is dramatically
different from the rest is Hannah’s, where she expressed her creative flair, opting for a black-and-white palette, below.

“I just kind of fill in the blanks here and there a little bit,” Paul says.
For them, living in the home for awhile before getting to that finicky stuff helps
them develop a better understanding of what they want in a space.
“Don’t be in a hurry, take the time, get it right,” is Paul’s philosophy.
Even designing and building the home took time.
They bought the two-acre estate lot in rural Stittsville a decade ago and
then waited. First, they waited to see what other types of homes would be
built in the subdivision, not wanting theirs to be either the smallest or the
largest. In the meantime, they kept building and renovating other homes.
Then, coming up with the design took several years as Paul first searched for
the perfect floor plan and, when he couldn’t find it, drew inspiration from the
one that came the closest. It was, ironically, a Cardel model that provided the
spark, although not one you’d find around here.
Cardel, a family-owned company started in 1973 and based in Calgary,
builds estate-sized homes in Florida. One of them, where the bedrooms
are pushed to the corners of the home for greater privacy and the main
living areas grouped in the middle, caught their eye. With the help
of Cardel’s former design manager, Jenny Black (she now oversees
production), and drafting technician, Elyse McCurdy, they modified the
plans to suit their family.
The result is an immensely livable, 4,000-square-foot bungalow nestled among
the trees that has the feel of a comfortable, if luxurious, retreat. All that’s
missing is the lake, which Paul admits he’d really like to have.
“It feels cottagey inside … warm, comfortable, relaxing,” says Jane, just what
they wanted. “We’re jeans people.”
And although large, the four-bedroom home, with a (still to be finished) walkout
basement that includes a private in-law suite for Jane’s mother, manages to feel
cosy, thanks in part to an insistence on earthtones and natural materials. It’s a
look they’ve always been drawn to and a traditional style that works for them.

24 I Spring 2017

“They like to combine texture and colour to create that more casual feel, but
with all of the luxurious elements, you would get in a high-end home,” says
Black, who has worked with the Blinns on a few of their homes. “On paper, this
is a huge, mammoth house, but it does not feel that way because the warmth
almost draws the walls in, and not in a negative way. It’s an inviting, cosy space
for that amount of square footage.”
Adds Jane: “Doing it that many times, we really learned what we like and what
we don’t. I don’t think anybody building a custom home gets it perfect on the
first go-around.”
But will it be their forever home, finally? Don’t count on it. While it’s the
biggest one they’ve built and they plan to stay until their children leave home,
“we’re going to go down (in size) from here,” says Jane.

Now ava i l a b l e e xc lu s i v e ly at A s t r o.
info.astrodesigncentre.com/crosswater
613.749.1902| 1818 Woodward Dr. Ottawa

kitchen • bath • lighting • accessories
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Anniversary celebration

Fashion
forward

It’s called Soots and it’s one of two 1960s-inspired collections created
to celebrate Mobilia’s 50 years in business. Its retro vibe is characterized
by geometric patterns with hints of rose gold, ocre and burnt orange.
Groovy, baby. For details, visit the store at 1872 Merivale Rd., mobilia.ca

inside and out

Spring into the new season with luxe finds to lighten, brighten
and revitalize your home and outdoor living spaces.
By Karen Turner

Floating on a cloud
Relax in luxurious comfort and style in the Cloud Sofa by Mooi.
Available in soft green velour (a fresh hue similar to
Pantone’s Colour of the Year: Greenery), the shapely sofa is
another quirky creation by Dutch designer Marcel Wanders,
dubbed the Lady Gaga of design by the New York Times.
$11,555 from The Modern Shop, 541 Sussex Dr., themodernshop.com
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All fired up
Cast a moody glow on your backyard patio with these
Serenade concrete fire bowls by Dekko. Measuring
80-centimetres in diameter, they come with a choice of ivory
or slate-coloured stones for propane or natural gas use.
$2,495 each at Hauser, 1677 Carling Ave., hauserstores.com
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Set in stone
Carved from a single block of
travertine, this hefty round tub
from Stone Forest epitomizes
functional art. $30,000
plus shipping at Astro Design
Centre, 1818 Woodward Dr.,
astrodesigncentre.com

Nature’s finest
Using the natural beauty of
exotic woods with all their knots,
cracks and blemishes as its guide,
Artemano crafts top quality,
contemporary furniture that is both
sleek and rustic. Ottawa showrooms
are located at 175 Trainyards Dr. and
1580 Merivale Rd., artemano.ca

Happy hour
Serve cocktails to guests from the elegant Criteria Bar Cabinet
from Bernhardt. Featuring an ivory finish with stainless-steel
inlays, the double-door cabinet is outfitted with stemware
racks, adjustable shelves and pullout wine racks. $3,025 at
Cadieux Interiors, 1280 Old Innes Rd., cadieuxinteriors.ca

On ice
Sunnyside up
Avoid the harmful rays while enjoying your
backyard oasis with the Eden Malibu pergola
from New England Arbors. The 10-by-10-foot
sunshade features a canvas top and strong
vinyl frame for easy maintenance.
$1,799 at The Fireplace Center and Patio Shop.
fireplacecenter.com
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Chill your favourite bottle of bubbly for a romantic dinner for two
in this outdoorsy wine bucket from Torre & Tagus. Perfect for the
deck or patio, it features a silver finish with a wood grain texture.
$95 at Simons Maison in the Rideau Centre, simons.ca

Take a timeout
Bad behaviour will spike around the house if
banishment to the Timeout Reclining Chair is the
punishment. Upholstered in fabric (from $2,685)
or leather (from $3,685), the modern hot seat
features an adjustable headrest, ergonomic
backrest and a choice of aluminum or wood legs.
Visit Cadieux Interiors, cadieuxinteriors.ca
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Tangle of light
Using wide ribbons of shiny metallics, Brazilian
designer Zanini de Zanine loops 60 petals into an
oversized bloom to create this stunning fixture from
Slamp. The Flora Gold, Silver and Copper Suspension
Lamp is available for $1,320 at Arevco Lighting
Ottawa, 915 Clyde Ave., arevcolighting.com

Pool party
Cooking al fresco
Whip up meals under the stars with the Deluxe
Sandalwood Sedona Island Package by Lynx.
It includes all the essentials of an outdoor kitchen,
including a gas grill, built-in fridge, double side
burners and storage drawers. $13,199.99
at Barbecue World in the Kanata Centrum,
barbecueworld.com

Striking a balance
Believing “perfection is a perception,” Ottawa artist Jennifer Kelley
(jenniferkelleypottery.com) creates pottery that is both raw and
refined. Rough on the outside, but smooth and colourful on the
inside, these bowls are among her signature pieces. Large bowl
(25 cm in diameter), $85; smalls bowls (12 cm in diameter), $30
each. Available at Hintonburg Pottery Shop, 1242 Wellington St. W

©2017 California Closet Company, Inc. All rights reserved. Each franchise independently owned and operated. 203209

Splash around in the pool with
the family on quirky inflatable
floating toys. Sunnylife’s
collection includes the Really
Big Gold Swan and Rosie
the Flamingo, $96.16 each,
Nordstrom.ca

Timeless classic
Lounge by the pool this summer in
the egg-shaped Acapulco Chair. An
iconic mid-century design, the woven
seat cradles the body for optimum
comfort. Available in a rainbow
of fun colours, including orange,
turquoise and cotton-candy
pink for $395 at Mikaza Home,
250 City Centre Ave.,
mikazahome.ca

Experience a California Closets system custom designed specifically for you and the way you live.
Visit us online today to arrange for a complimentary in-home design consultation.

613.725.1666
30 I Spring 2017

californiaclosets.com
Spring 2017 I 31

COOKING WITH
CONFIDENCE
Five sizzling trends to give
your kitchen staying power

By Anita Murray

Cue the colour
Sure, white kitchens are still king — how can you argue with their timelessness? — but grey is gaining
ground, as are deeper hues of black, navy and olive, says Kyle. Shifting colour palettes answer our
need to be different from the rest, he adds. “The entire design industry from furniture to clothing
seems to be warming up to the deeper hues and subconsciously changing our mindset that deeper
and darker is beautiful.” The entire design industry seems to be warming up to the idea of deeper
hues, including the Aster Cucine Contempora Collection, available through Astro Design Centre.
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Today’s kitchens are about maximizing the space, showing
off our design style and paying extra attention to the
room that is the heart of the home. Not only do we spend
much of our day preparing and eating in the kitchen, it’s
where guests often congregate and the place where we
feel most at home. “We are starting to love the process
and creation of food as much as its consumption,” says
designer Nathan Kyle of Astro Design Centre. “Creating a
space that makes the preparation of food and everything
that comes with it more enjoyable is the reason people
are obsessed with kitchens.”

Fellow designer Natasha Nash of Laurysen Kitchens
echoes that sentiment. “If you have a kitchen you’re not
happy with or that doesn’t function for your lifestyle,
then you’re reminded of its flaws every time you go to
make a snack.”
While Kyle advocates designing a space for your own
enjoyment, he recognizes a renovated kitchen, done
right, attracts many home buyers.
So, what’s hot in kitchens today? We’ve polled Kyle,
Nash and Deslaurier Custom Cabinets’ Bob Gould
for their top trends.
Spring 2017 I 33

Mix & match
Combining materials, design styles, cabinet colours, metals or countertop finishes are part of a larger
trend. “We’re seeing a major mix in media lately as more classic and industrial looks are coming
into vogue,” says Nash. As our lives become more hectic, we bring things back to basics as a
reminder of when we weren’t so rushed. “We’re incorporating more earthy items, barn
board, wrought iron, brass, raw wood, and raw stone mixed in with the modern
convenience of easy-to-clean cabinetry.” But the introduction of raw, earthy
materials must be balanced with clean lines, whites, greys and even bold
colours. “The right colour with the right metal and wood can make
a huge impact in an open space.”

Photos by Gordon King Photography

Clean and simple is key to today’s refined look,
as this award-winning kitchen from
Deslaurier Custom Cabinets shows.

KISS

Deslaurier Custom
Cabinets combines the
earthiness of barn board
with clean-lined metals
and is part of a larger mixand-match trend.
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You’ve heard of the saying, Keep It Simple, Stupid? Well, there’s
nothing stupid about it. Today’s homeowners crave clean and simple
lines combined with low maintenance, says Gould. That explains the
popularity of quartz, which is starting to outsell its glitzier cousin,
granite. And carrying that solid surface up the wall in place of tile and
grout continues the theme. “These days, people seem to be much more
practical in the sense of what they want and something that cleans
easily.” And speaking of backsplashes, Kyle adds: “The backsplash
concept is almost being stripped down to the basics and letting
cabinetry and the fixtures take the limelight.”
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Island living
The island began as a meeting spot, a place for
kids to do their homework or to put out snacks
at a gathering, says Nash. As with the kitchen
as a whole, the island has now become a focus
worthy of design as opposed to something
utilitarian. “I believe this focus became more
important as islands became an item everyone
wanted, but sometimes the space didn’t allow for
it. Furniture moulding and contrasting colours
can make a small island seem grandiose.”

Clean lines, contrasting colours and a
dedicated china cabinet are among the trends
Ottawa designers are seeing this year.
From Downsview Kitchens, available
through Astro Design Centre.

Furniture moulding and
contrasting colours and
materials make an island
stand out in this kitchen by
Laurysen’s Natasha Nash.
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An eye-popping island helped
Natasha Nash of Laurysen Kitchens
win the People’s Choice award
for kitchen at the NKBA Design
Excellence Awards in 2015.

Photos by Metropolis Studio
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A new focus
It’s not just the island that’s getting attention.
Materials such as barn board — a staple for
several years in other rooms that’s now migrating
to the kitchen — add texture and character.
Combined with other finishes, it creates a look
that’s urban chic, says Gould. And Kyle is finding
the idea of a dedicated china cabinet is taking
centre stage. “Very often, this piece has all of its
items on display and decorated in a door style
completely different from the rest of the kitchen,
as if to suggest, it’s on its own.”

Dedicated china cabinets in this
Downsview Kitchens by Astro Design
Centre are starting to take centre stage.
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US Pat Pending | 9,289,923

MOUTHS WILL WATER LONG
BEFORE DINNER IS SERVED

Nothing shows off your taste for the finer things in life better than Cambria® natural stone countertops. Find more
than 130 stunning designs, including Summerhill™ from our Coastal Collection,™ at CambriaCanada.com/Ottawa.
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LUXE LIVING
THE RESIDENCES AT ISLAND PARK DRIVE
SEEK INSPIRATION FROM OTTAWA’S ICONIC BUILDINGS

MODERN LUXURY

BY KAREN TURNER
Dress by Elton of Denmark

Unique Collections and Superb Service
Gerry Weber, Basler, Betty Barclay, Eileen Fisher, Nic + Zoe, Joseph Ribkoff & More!

2150 Roberston Road Ottawa
613-726-0170
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Take Queensway to Moodie Drive Exit; at traffic light
turn left, go 1 km to Robertson Road -Turn right, go
300 meters, on your left enter Robertson Plaza.

theoutskirts.ca
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n a housing market dominated by sleek, modern and contemporary condos,

But in March, a stunning $1.5-million “presentation gallery” opened at

Sam Mizrahi is making a bold move by recapturing the classic beauty of

1451 Wellington St., giving buyers a clear picture of what they get for their

Ottawa’s historic architecture in a new 12-storey building in Westboro.

money. Standard features include elegant marble floors, soaring coved

Inspired by the Château Laurier, Parliament Buildings and Supreme Court

ceilings, custom millwork and deep mouldings.

of Canada, The Residences at Island Park Drive were designed to rival the

“The presentation gallery is an exact replica of what the building’s finishes

iconic landmarks, complete with a copper mansard roof and spire-topped

and details are and allows one to feel the emotional soul of the building that

corner tower.

could not be articulated any other way,” says Mizrahi, a stickler for details

“Its timeless beauty,” says the Toronto developer and president of Mizrahi

whose main objective when breaking into the Ottawa market was to “raise

Developments of the boutique condo’s traditional design and Old-World

the bar of what luxury living is all about.”

charm. “I love Ottawa. The architecture and surrounding landscape are

“Most sales offices leave a lot to your imagination,” Cracower pointed out

beautiful and it’s a privilege and honour to be building in our nation’s capital.”

during a recent tour of the Ottawa showroom, which features a grand library

With five high-end projects in Toronto, including The One, a record-

with curved walls, a gourmet kitchen with integrated Miele appliances and a

breaking 80-storey condo on Yonge Street at Bloor, Mizrahi is no stranger

spa-like bathroom with heated marble floors. “We’re not in the business of

to the construction of luxury custom homes. But for his first build in

selling upgrades. Everything you see here is what you get.”

Ottawa, the award-winning developer wanted the style of the 93-unit

Like a five-star hotel, The Residences will offer valet parking, a fully-

midrise to match its landmark location at the corner of Wellington Street

equipped fitness centre, salt-water lap pool and a car-washing station in the

West and prestigious Island Park Drive.

underground parking garage. There will even be a 24-hour concierge at the

“This is one of Ottawa’s most iconic intersections,” says Jonny Cracower,

homeowners’ beck and call.

Mizrahi’s vice-president of developments in Ottawa, of the gateway to

“If you’re cooking dinner and you run out of pepper, you can call down and

Westboro. “It’s located in a true community of mature homes and trendy shops

the concierge will go get it for you,” says Cracower, who estimates it will take

and restaurants. You walk outside and feel like you are part of a community.”

four years to complete construction.

But it took five years for Mizrahi to get the go-ahead to build the posh

With panoramic views of the Gatineau Hills, Ottawa River and downtown

condo designed by Page + Steele IBI Architects of Toronto. Issues with the

core, the building will also include street-level retail space with Bella’s, an

original facade and height of the building – zoning only allowed for nine

Italian bistro, opening onto a corner parkette, which will feature a small

storeys – as well as the hefty costs of cleaning up the contaminated site

playground, shade trees and a water feature.

resulted in lengthy delays and ongoing meetings with the city planning

“I think without taking risks, you can’t achieve great heights,” says Mizrahi,

committee, neighbouring community associations and eventually, the

who never backed down on winning landmark status for his Ottawa condo,

Ontario Municipal Board.

which allowed him to build to 12 storeys. “The biggest risk is not taking one.”
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The Residences
at Island Park Drive
WHERE: 1451 Wellington St. West at Island Park Drive
WHAT: Luxury condominiums
PRICES: From $479,990 for one bedroom to $1.325
million and up for two bedrooms plus den. Parking:
$40,000; storage room: $10,000; monthly maintenance
fees: 85 cents a square foot
SALE OFFICE HOURS: Monday to Friday, 9 a.m. to 7 p.m.,
Saturday, 10 a.m. to 6 p.m. and Sunday, 11 a.m. to 5 p.m.
CONTACT: 613-798-4663; 1451wellington.ca

Rothwell Heights - $4,500,000

PHOTOS COURTESY OF MIZRAHI DEVELOPMENTS

Orchard Estates/Cedarhill - $2,500,000

Rockcliffe Park - $2,950,000
EXCEPTIONAL SPACES FOR EXCEPTIONAL PEOPLE
613-599-5564 I www.CPIKitchens.com
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The Finest Portfolio of Luxury
Homes and Condos in Ottawa

613 842 5000
DREAMPROPERTIES.COM
CHRISTIESREALESTATE.COM
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By Janet Wilson

Denise Hulaj and Jason Bellaire of StyleHaus Interiors, shown left, have gained a following for their savvy design skills, including this master ensuite featuring
custom vanities with waterfall quartz countertop and grey linear natural marble tile, above, and a spacious country home, below, which exudes a coastal vibe.

STYLEHAUS

Ottawa designers think outside the box with a
mix of glamorous, modern and traditional designs
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By Janet Wilson

D

enise Hulaj and Jason
Bellaire approach design
like a chef prepares a
gourmet meal: With a dash of
glamour, a pinch of rich texture and
custom millwork for good measure.
Watching the playful banter between the
owners of StyleHaus Interiors, it’s a wonder
that they don’t have their own reality television
design show … yet.
An upbeat, laid-back vibe pervades their
bright, spacious Centretown headquarters on
Lebreton Street North. Dozens of architectural
drawings and design, fabric and wallpaper
books sit on shelves surrounding the one-room
office, which boasts an original tin ceiling and
long table where they meet with clients.
While they both have a good sense of humour

and love to laugh, talk turns professional when
discussing their full-service design firm and
home and renovation work.
Something “just clicked” between the
colleagues after being introduced at a party
through a mutual friend in 2010. Bellaire, who
had graduated with an interior design degree
in 2008 from Algonquin College, was working
with a few clients at the time. Hulaj, who had

been a health-care consultant and a renovator
on the side, had taken residential decor courses
at Algonquin College. About a month later, they
agreed to collaborate on a decorating project
and have never looked back.
With a strong chemistry and complementary
skills, the pair opened shop seven years ago,
and have been building a client base by word of
mouth ever since.
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The custom kitchen in a ByWard Market condo features brass hardware, leaded glass panels and stunning millwork. A custom media unit designed by StyleHaus boasts
multiple compartments to showcase a client’s keepsakes.

“We have a lot of fun and share a good sense of humour. It makes clients feel
relaxed. I think they appreciate our light-hearted approach. Jason is definitely
one of my best friends,” says Hulaj, who admits if they ever get that reality show it
would be called Fun, Fabulous and Fortysomething.
Their website (stylehausinteriors.com) features an array of sumptuous projects
both big and small, including a dreamy Ottawa River cottage (a collaboration with
architect Malcolm Wildeboer), featuring lots of glass, stone and wood, a gleaming
white kitchen in Westboro, a colourful condo living room and a stunning marble
master bathroom. Adding texture, colour and luxe accessories and furniture to
clients’ living spaces is also an important part of their business.
They duo currently have 10 projects on the go, including a full custom home in
Manotick, and complete about 18 jobs a year, which encompasses everything from
custom drapery and fabric to plumbing, cabinetry and millwork. They will also
source things, like furniture, lighting and tile.
“One of my favourite parts of the job is building a relationship with our client.
Listening to the client and reflecting what they want and working alongside the
architect. I really enjoy the big projects and managing everything step-by-step.
It all makes sense,” Hulaj says.
The colleagues acknowledge that they share a love of impeccable craftsmanship,
clean lines and natural materials. They follow fashion trends, especially couture
runway shows to get a preview of what is to come.

“I enjoy watching designer collections by Valentino, Dior and Balmain, for example,
as fashion is a true art form. The design process is similar in terms of being aware
of colour, volume, scale and proportion. I’m also inspired by food — it’s colour and
texture,” say Bellaire, although he admits he’s no chef.
Where their style differs is at home. Hulaj, a married mother of two children aged
23 and 20, describes her Kanata Lakes home as more eclectic with a decidedly
global-style vibe based on her love of travel. Bellaire and his partner share a
downtown condo near the Canadian Museum of Nature that sizzles with polished
glamour and contemporary furnishings. He is a big fan of American designer/
retailer Jonathan Adler, who is known for a mid-century modern design esthetic
and quality craftsmanship.
Hulaj, who has travelled to Italy eight times and has visited Istanbul and London,
says she is inspired by people, architecture and varied landscapes.
In terms of trends this season, she says some of the things she noted from the
London Design Festival was lots of velvet and jewel-tone colour palettes, including
rose, gold, blush pink and seafoam green. Smoked glass, onyx and marble with
heavy grains are also trending in the design world, she says.
“Ottawa is a practical city and we tend to want classic, timeless, elegant designs.
I’m noticing a shift in terms of style as people travel more and become more
confident in their design choices. This city is really starting to bloom.”

Wrapped in Douglas Fir and glass, this modern cottage on Morrison Island is all about letting the outside in. Built in collaboration with architect
Malcolm Wildeboer, the open-concept space features Jonathan Adler pendants over the kitchen island and a Mooii light over dining table.
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Marching to
her own beat
Ottawa designer and style maven
Henrietta Southam finds inspiration
from fashion, art and decor
By Janet Wilson

T
Henrietta Southam
enjoys a cup of
coffee in the library
of her 1870s
New Edinburgh
home

aking a sip of a frothy café au lait at the Union Street Kitchen Café,
a haunt located near her New Edinburgh home, Henrietta Southam
waxes poetic about her budding interest in psychology and human
behaviour and how they relate to her design business.

“The first thing I do when meeting with clients is to assess who they are. With my background in art, history
and design, it’s important to find out how they want to feel in their home. Clients need to live in their spaces.”
Refreshingly honest and down to earth, the fun-loving philanthropist, who has a penchant for speaking her mind —
even sharing the most personal details on social media — is winding down three projects and gearing up for more.
With an enviable design portfolio and client list, Southam, who also offers fashion advice to politicians and
business leaders, is sought after for her attention to detail and unique decorating flair. She doesn’t advertise,
relying on word-of-mouth to land assignments. While the bulk of her work is residential, she enjoys the
challenge of commercial and restaurant design and is spearheading the second expansion of Social restaurant
on Sussex Drive.
“I’ve been working non-stop this year. I proved to myself in 2016 that a woman can do it all and still be a
good mother,” says Southam, who has two sons and a daughter. She credits her growing interest in human
behaviour for enriching her design practice and helping to interpret her clients’ vision.
The daughter of Hamilton Southam, founder of the National Arts Centre and driving force behind the Canadian
War Museum, and his second wife, Gro Mortensen, Southam grew up in Rockcliffe surrounded by artists and
politicians, including the likes of Margaret Trudeau and godmother, Geills Turner, wife of former prime minister
and leader of the Liberal party, John Turner. Her parents divorced when she was nine years old and Southam
moved to Paris with her mother and younger brother. She credits her mother, now 77, who has Alzheimer’s and
is living in Ottawa, with her deep knowledge of art and antiques.
“My mom really taught us to appreciate galleries, museums and the history of art. I know the difference between
a Louis XV and Louis XVI because of her.”

Photo by Marc Fowler,
Metropolis Studio
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TRENDSPOTTING:
DESIGN
Nova side table
by Lenny Kravitz,
cb2.com

Southam attended French Catholic high school in a suburb of Paris
before returning to Canada at age 18 to attend McGill University in
Montreal and later the University of Toronto. She studied art, history,
international relations, wrote poetry and penned a food column for the
university newspaper.
Keen for adventure, Southam moved to New York City in 1993 to study
at the American Academy of Dramatic Arts immersing herself in art,
fashion, acting and photography and hung out with Hollywood actors,
including Ethan Hawke, Jude Law and Leonardo DiCaprio. Working as a
casting and photography assistant, Southam moved to Miami where she
became part of a tight-knit circle of friends intent on bringing an eclectic
interior design esthetic to the city.
“I spent a decade there. It was an incredible time to be in Miami Beach.
Even as a young child, I was designing things in my head — decoding every
room that I walked into.”
Southam fell in love with an Italian model and had two sons by her late twenties.
When her relationship ended, she returned to Ottawa in 2006 and moved in to care
for her ailing father. The former diplomat and journalist died in 2008 at the age of 91.
“Home has always been a safe place for me, as it reflects who you are. My experience
abroad has helped shape who I am as a designer.”
With her feet firmly planted in her hometown, Southam launched Henrietta
Southam Design (henriettasoutham.com), offering clients conceptual design
services, as well as sourcing products and mixing antiques with contemporary decor.
“I’m a total geek and bookworm. I really love following fashion trends, as they are
influenced by art, movies and history. History keeps repeating itself, especially in
fashion. As an avid watcher, I’m ahead of the curve when it comes to colour,
style, texture, form and decor.”

Forma pillow
with featherdown insert,
cb2.com

Alexandria metal
gold chair, cb2.com

Henrietta’s
favourite
things .
WHOM DO YOU FOLLOW
IN THE INDUSTRY?
Trendsetters, like Kelly Wearstler in Los
Angeles, who has created a design empire. We
were in Miami together in the 1990s. I’ve enjoyed
watching her ascension. I also follow Christiane
Lemieux (founder of DwellStudio and author of Finer
Things, Timeless Furniture, Textiles, and Details) as she
has a wonderful eye.

WHERE DO YOU LIKE TO SHOP
FOR CLIENTS?
Jonathan Adler ultra
triangle accent table,
jonathanadler.com

West Elm is my No. 1 favourite because of the quality and
prices. Roar + Rabbit (at West Elm) and EQ3 are also go-to
places. I enjoy antique shopping on
Bank Street and in St- Jovite, Que.

Division rug,
cb2.com

3 design trends for 2017

Womb mid-century
modern chair &
ottoman

This season, Southam is noticing three distinct trends inspired by visual
motifs from the 1950s, 1960s and 1970s. The first trend celebrates
mid-century design and is showing up in the sexy, curvy silhouette of
retro-looking furniture — a look she calls “Rat Pack meets Jessica Rabbit”
— with winged-back chairs and loungers. The second trend is a
nod to Hungarian/French artist Victor Vasarely (1906-1997),
who is considered the creator of
optical art, a style of abstract art
that uses optical illusions.
“Three-dimensional tiles and surfaces are
something we’re going to see more of. It’s a
throwback to the ’60s era and it’s coming
back,” says Southam. The third trend — and
Southam’s favourite — is the return of playful
pops of colour from the ’70s. Think ultraviolet
blue, gemstone hues and neon shades in bright yellows,
pink and minty green. “London is awash in these colours right now.
Stella McCartney has unveiled a whole fashion line devoted to pop colours. Ottawa
may not embrace this wholeheartedly, but you can add accessories to your home to
achieve the look.”
Watch for Henrietta Southam’s trends column in the November issue of Luxe.

Geometric cushion
by Atsuyo et Akiko,
atelieratsuyoetakiko.com

FAVOURITE FASHION DESIGNER?
Tom Ford. He can do anything and has the best eye.

WHAT ABOUT YOUR OWN HOME?
I live in an 1870s Victorian home in New Edinburgh. I tend to
move house every four years as my style evolves. It is also a
great source of income for me. My mood dictates how I will
decorate my home. My current house has an Art Deco esthetic.
I’ve promised my children that the next home will be modern.

WHAT ELSE DO YOU DO?

Darbuka brass
coffee table,
cb2.com
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I’m an outdoor girl and love skiing, swimming, am a certified
yoga instructor and have a black belt in Shotokan karate.
I also like to give back and do what I can. I am following
in my dad’s footsteps and have an interest in military
philanthropy. I was at Vimy Ridge for the
100th anniversary commemorative ceremony.
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Everything For The Outdoor Kitchen

Lasting
impressions
Ottawa building leaders Barry Hobin
and John Liptak dish on their favourite things
By Patrick Langston
Is Ottawa the place that vision and boldness forgot? Not if you’re Barry Hobin or John Liptak.
Hobin, 67, founder of the award-winning architectural practice Hobin Architecture, has
etched the capital with his distinctive design stamp, from the gracious condos at Lansdowne
Park to the ambitious re-development plan slated for LeBreton Flats. Hobin opened his
32-member practice in 1979.
Liptak, 58, has built his home-improvement business OakWood into a multi-million-dollar
operation since launching it in 1982. The family-run business with 59 employees specializes
in renovations, offers handyman, custom home and other services, and is Ottawa’s only Mike
Holmes-approved contractor. Not surprisingly, the two teamed up when Hobin designed
OakWood’s $10-million design centre and corporate headquarters in Orléans. The result is
striking, a marriage of contemporary design elements and traditional materials, like wood
and stone, that gives the eco-friendly building a warm feeling of permanence.
We asked the two men about their careers and love for their city.

Available At
1650 ViCtoRia st e
Whitby, on L1n 9L4
905.571.6999

655 Kanata ave
Kanata, On K2t 1H6
613.599.7775
STORE HOURS: MON-FRI 10AM - 9PM
SAT 9AM - 6PM | SUN 10AM - 6PM

3310 Langstaff Road
ConCoRd, on L4K 4Z8
905.761.8511
800.387.7757 (toLL fRee)

Turn Outdoor Grilling Into Outdoor Living with Lynx Grills.
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H O B I N ’ S FAV O U R I T E D E S I G N S
Westboro Station took an underused city block and created a symbolic entrance to the village of
Westboro with street-level retail and a public courtyard and created a vibrant living environment
for residents.

The Merit at 108 Lisgar St., is a credit to Doug Casey of Charlesfort
Developments and his passion to create a landmark building across from
Ottawa City Hall. The slender form and accent detailing are in stark contrast
to the surrounding buildings.

Veteran Ottawa architect Barry Hobin of Hobin Architecture played a key role in revamping Lansdowne Park,
including working with Minto on its 20-storey condo building called The Rideau overlooking TD Place.

Hudson Park on Kent and Nepean streets is one of Charlesfort’s great city building projects.
The corner courtyard creates a public space that serves as an entrance to the towers and reflects
the historic St. Patrick’s Basilica across the street. The building is heavily articulated reflecting a
contemporary Art Deco feel.

Photograph by Ashley Fraser

Barry Hobin
Why have you stayed in Ottawa rather
than moving to a larger centre?

Why does Ottawa have so many
buildings of mediocre design?

My roots are here, and as my wife and I travel around the
world, we see that Ottawa continues to offer a unique living
experience, a very high quality of life. You can live in the
country and be downtown in a heartbeat. I can live downtown
and drive to a Sens game in 15 minutes if I time it right. The
other thing that I appreciate is the small-town nature of
things. You can’t hide in Ottawa. Screw up and everyone
knows: do a good job and people remember.

We’re largely driven by the footprint of the federal
government and that there are fewer entrepreneurial jobs
here. We’re less willing to step out of the comfort zone.

What are you proudest of in your career?
I’m deeply proud that I am allowed to create interesting
things. And I’m extremely proud of the design of our office and
that I can facilitate 32 lives who work together in an amiable
and sustainable fashion. You get into practice because you
think you’re all about design, then you find out it’s probably
more about people — the people who work for you, the
community that you serve — than it is about design.
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The Innovation Centre at Bayview Yards is a unique collaboration between
the city of Ottawa and the innovation community. It has repurposed a city
industrial warehouse into a unique state-of-the-art collaboration space.
It is the first public building close to LeBreton Flats.

What’s your favourite building
or space in Ottawa?
Lansdowne Park. The renewal of the Horticulture Building,
the repatriation of sport, the Farmers’ Market, the public
park venue, the open-street pattern and the introduction of
residential living on the site have contributed to its success.

What advice would you give
to a young architect?
Stop talking to other architects and start talking to people who
live in the city you work in. Work on your craft, but get yourself
grounded in the people and environments you’ll be shaping.

The home at 512 Island Park Dr., features a combination of stone and glass
carefully designed to create a bold form with crafted views of the southern
part of a nearby park.
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L I P TA K ’ S FAV O U R I T E D E S I G N S
The contrast between the cool stone and the warm-coloured door is very welcoming and defines the entrance on the front facade
of this new high-end traditional Rothwell Height home, which features a walkout basement.

Photos by Ashley Fraser

John Liptak
Why have you stayed in Ottawa instead
of setting up shop in a bigger city?
It’s one of the great places in the world, and I say that from
the perspective of having travelled throughout the world.
There’s green space, a highly-educated population, so
many opportunities from a business perspective. And the
infrastructure and planning have been done for a bigger city,
so we’re always a little ahead of the game.

What are you proudest of in your career?
That my children decided to come back into the family
business after university and striking out for a while on their
own. We now have five people from the family involved, and
now the grandkids are coming up through the ranks. At the
end of the day, everything’s about the family. That doesn’t
mean we don’t challenge each other; we do every day, but
it’s always under the assumption that we’re making the
company better.

Why do we have so many bland buildings
in this city?
One reason is they haven’t been thought out properly by
someone who really knows what they’re doing. The other is
that we don’t put the proper budget toward them; we’re not
looking long term, so we’re not putting the money into them.

OakWood’s John Liptak, CEO and president, and daughter,
Patricia Liptak-Satov, chief operating officer, stand in their
company headquarters in Orléans.

“I like the selection of hard
and soft materials used for
the floating vanity. The solid
surface of this integrated
sink and countertop bring
a modern approach to
a room that is usually
overlooked. We can’t forget
the added benefit of easy
maintenance.”

“I really like the geometric addition and the
stucco below the window of this typical
Campeau-style, middle-class home.
The white inset frame gives extra detail to
the addition and ties in the yellow stucco
with the rest of the white materials. I also
enjoy how the stairs follow the shape of
the addition and creates a seamless flow
through to the backyard.”

Do you have a favourite space or
building in Ottawa?
Every time I drive by the Parliament Buildings, I take a second,
third, fourth look. I can’t get enough of them – they remind me
of our heritage, the people who went before.

What’s your advice to a young person
wanting to set up a home-improvement
business?
Don’t do it! It’s extremely competitive and new people often
don’t last. They start by doing work for family, but then that
runs out. I suggest working for someone who has a great
reputation and learning everything you can: you’ll end up
either buying the company or taking it over.

We like how the original colours of this converted home — a former Grand Trunk railroad station — were incorporated into the
design. It is a great way to keep history alive. The design is pulled together with a furniture hood fan, which integrates the same
copper found in the La Cornue stove. Having nuances of the copper scattered throughout gives the kitchen an overall cohesive feel.
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Terry Koyman, general manager of Koyman Gallery, above, advises clients to buy art that brings them joy, be it a bold abstract (opposite top left),
quirky contemporary (bottom left) or lively landscape (bottom right).

Proudly Canadian
Koyman Gallery, celebrating its 50th anniversary,
is the largest art emporium in the country
By Paul Gessell
Photography by Bruno Schlumberger
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T

erry Koyman’s face lights up like a kid at
Christmas as he describes the “joy” in the
room when a customer falls in love with a
painting and buys it. “There’s nothing like
it,” says the general manager of Koyman
Galleries, the St. Laurent Boulevard art emporium
billed as Canada’s largest, with 13,000 square feet of
exhibition space.
Well, maybe there is something like it. Check out
Koyman’s website chronicling his other career
selling luxury properties with Keller Williams
Realty: “Representing a client in the purchase or
sale of their home is not very different than buying
or selling a work of art.” In an interview, Koyman
elaborates: “When you find them the right house —
because there are a lot of wrong houses — that’s a
good feeling.”
Terry Koyman has been selling “good feelings” to
Ottawa since he and his brother, Robert, were
teenagers more than 30 years ago, and opened a
few stores called Picture This that sold inexpensive
posters and prints, as opposed to the higher-end
limited edition prints (think Robert Bateman)
found at Koyman Galleries, their father’s shopping
mall boutiques.

This is the 50th anniversary of Koyman Galleries, which
Dutch immigrant Benjamin Koyman started in 1967 at
a market stall in Aberdeen Pavilion in Lansdowne Park.
Soon after, Benjamin’s first shop opened in Place de
Ville. Other mall outlets followed but about a decade
ago, consumer tastes shifted to original paintings from
prints. The mall outlets were closed and in 2008, the
St. Laurent mega-store opened. All paintings sold are
Canadian. Contemporary landscapes and abstracts
predominate. Among the 150-plus artists stocked,
the most popular are Ottawa’s Katerina Mertikas,
Maya Eventov of Toronto and Tim Packer of Whitby.
Since age 18, Terry says he never imagined a career
beyond the family business. And then about five
years ago, he decided to try something else. He had
always been interested in real estate. As a child,
when not playing hockey, he would scan the Saturday
newspapers for real estate ads and coax his father to
visit choice properties. Finally, just a month before
turning 50, Terry got his real-estate licence.
Robert and Terry had been partners most of their
lives in the family business. But a few years ago,
Robert moved to Toronto, where he is president
of the beauty products company, GreatBeauty/
RJ Brands Inc. That left Terry to manage the gallery’s

day-to-day operations, although long-term planning
is still done collectively by family members, including
84-year-old Benjamin, who regularly offers advice on
gallery operations.
In his spare time, Terry paints landscapes, but does not
sell the works at his gallery. He did recently participate
— as a student — in art classes at the gallery.
A married father of two, Terry generally advises
clients to buy art they like, rather than art they
hope will appreciate, because predicting future
values is risky. Clients seeking an investment
are steered toward established painters — the
gallery has one room just for paintings by the late
Norval Morrisseau.
Couples who want to start an art collection are told
to walk around the gallery, without a sales rep, and
see what they like, to narrow choices to a landscape,
abstract or some other type, then to narrow choices
further. “We always say: ‘One person has to love it
and one person has to like it.’ That’s enough.” Once
that new painting is in your home, the person who
“liked” it will start to “love” it. So, Terry says, buy
that first painting and then return every year to
buy another. That’s how to start a collection; that’s
how to restoke the “joy.”
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Deconstruction
O1. THE LAVA LAMP
By Sean Boxer

A

s part on an ongoing series, we will deconstruct iconic
objects, classic films, epic feats of bravery, bad ideas,
amazing people, dastardly deeds, inspirational moments —
and all sorts of things you’re better off for knowing — to explain how
and why they work, when they were created and other fun facts.
To start: the once mighty, but now largely overlooked Lava Lamp.
Designed in 1963 by Singaporean-born, British accountant,
ex-Second World War pilot and nudist camp entrepreneur,
Edward Craven-Walker. The idea came to him having observed
a homemade, liquid-filled egg timer made from a cocktail shaker
sitting on a stove top in a pub.
Determined to develop the idea, Craven-Walker decamped to his
garden-shed laboratory. There, he swapped the heat source from a
stove top to the infinitely more practical light bulb, referenced “oil and
water don’t mix” and married two insoluble liquids: one water-based;
the other a still-to-this-day secret wax recipe (but known to insiders
to contain the heavy solvent carbon tetrachloride). He transferred his
concoction into a variety of bottle sizes and shapes before hitting
the sweet spot with a Tree Top Orange Squash bottle, a popular
drink in the ’60s.
The heat from the light bulb liquefied the wax, density decreased,
science happened and the shape-shifting blobs slowly, smoothly,
some say mesmerizingly, rose to the top of the vessel. Cooling as they
went, the wax blobs contracted as the mixture of carbon tetrachloride
and gravity brought them downward on a bouncing, morphing return
journey home. Craven-Walker likened it to the cycle of life: “It grows,
breaks up, falls down and then starts all over again.”
The lamps gained prominence during the hippy, psychedelic ’70s,
becoming de rigueur in student dorms and discos. By the end of the
decade, Crestworth was producing millions of lamps.
Sadly, lava lamps slowly fell out of favour and Crestworth scaled back
production to only 1,000 lamps per year. In 1992, the company was approached
by a couple of young antique dealers, Cressida Granger and David Mulley, who
recognized the potential of these funky, nostalgic accessories. Fortune soon
smiled with an Austin Powers’ grin and lava lamps have regained their rightful
place as the grooviest light around. Production is back up around the one
million mark and the future of lava lamps looks ... bright!

01. THE LAVA LAMP
The Mad Minute
The Great Train Robbery
The Disco Ball
The Enfield Bullet
Young Frankenstein
The four-minute mile
I have a dream
The battle of Rourkes Drift
Steve McQueen’s Great Escape Jump
The Large Hadron Collider
The formation of the Rolling Stones
Rosa Parks
Evil Knevil’s Snake River Canyon jump
Hoverboards
The Wankel Rotary Engine
The Ferrari V12
Early Elvis
The Isle of Man TT
Ben Johnson
The Eames Chair
The Aqualung
Ninjas
Internal Combustion Engine
Blade Runner
Coney Island
Dogs catching frisbees
Wilderness Survival
Bettie Page
Silverback Gorillas
Getting your knee down
10 Fenchurch St and the
case of the melting Jaguar
Mad Jack Churchill
James Brown, Godfather of Soul
The Hindenburg
Sam Bats

YOW.CA/NY
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out of the shadows
The 2018 Mercedes-AMG GT C Roadster
takes open-top motoring to a higher plateau
By Derek McNaughton
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Warm air moves up through
the seats to exit at neck level in
Mercedes’ Airscarf system, a little
like heated seats for the upper
body, perfect for keeping warm
with the top down on cool days.

Aluminum paddle shifters control
an AMG SPEEDSHIFT 7-speed
dual clutch transmission, which
can be set to full manual mode
or used as an automatic or
combination of either.
Shifts are lightning fast.

SCOTTSDALE, Arizona

C

onvertibles always require compromises. When a car company
takes one of its coupes and shears off the structural support
of a roof, the engineering challenges mount. There’s also the
matter of how to fold and house the roof, how to keep the wind down so
conversations don’t elevate into shouting matches, all while trying not to
add more weight or ruin the car’s good looks.
Mercedes, however, has just introduced a roadster that makes zero
concessions in the pursuit of driving with the sun in your face. The 2018
Mercedes-AMG GT C Roadster, which arrives in dealerships this summer
with a price tag close to $180,000 CDN, takes all that was great about the
AMG GT S Coupe and somehow polishes it into a finer piece of mechanical
movement. Only 15 kilograms heavier than the S coupe, the roadster
is faster, more powerful and far better looking than its hardtop sibling.
That almost never happens.
Indeed, this may be one of the first cars that looks better topless than as
a coupe. And, oh, does it ever look good, with that long vented hood, a
low and menacing front Panamericana grille (to honour Mercedes racing
rally cars of the 1950s) flanked by large air intakes, LED headlamps, and
a seductive rear end as wide as the AMG GT R. Both modern and historic,
the roadster is as elegant as it is gorgeous. Thankfully, the rear deck isn’t
topped with a huge rear wing to spoil the view, only a small spoiler that
pops up automatically at speeds over 110 km/h. There’s even some trunk
space, about the size of the overhead bin in a small regional jet. It might
accept a medium golf bag.

Excellent sport seats come
standard in the GT C and
include an adjustable side
bolster to better hold the
body in the bends. Standard
trim is piano black, but
options include carbon fibre,
matte silver fibre glass or
matte carbon fibre.

An AMG performance exhaust is
standard equipment, activated by
a button on the dash. The roadster
can be quiet with the button off,
but, trust us, you’ll want it on most
of the time. Punch it, Chewie!

A 640-watt Burmester sound system,
one of the best in the business, comes
standard with the GT C roadster;
a higher output, 1,000-watt
3-D surround Burmester is
available as an option.
Handout photographs courtesy of Mercedes
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Few will want to swing clubs, however, once they settle into the
comfortable standard sport seats of the GT C Roadster, which also
get Mercedes’ “airscarf” system that blows warm air to the neck
and shoulders. After igniting the hand-built 4.0-litre twin turbo
V8, and pressing the button on the console that activates the sport
exhaust, most mere mortals will be texting friends to say they’ve
made “other plans.” Of course, not while behind the wheel.
Those will include summoning all 550 horsepower and 502 lb.-ft. of
torque to the rear wheels through a tight-shifting, seven-speed dual
clutch automatic — and experiencing zero to 100 km/h in 3.7 seconds.
Suddenly, all openings in the datebook will be scheduled for
“GT time,” since this is car that loves to be driven hard and fast,
rewarding the driver with a feel few other cars can replicate. Precise
steering, immense power, prodigious brakes and tremendous roadholding power all come together to make for one of the most exciting
sports cars of our age. Good luck not getting tickets.
But even in calmer moments, when the three-piece fabric top can
be opened or closed in 11 seconds at speeds of up to 50 km/h, the
GT C accommodates its occupants, with selectable drive modes that
range from comfort to race. In comfort, the roadster is extremely
compliant, quite capable of handling Ottawa’s pockmarked asphalt in
stride. With the top down and the side windows up, there’s so little
wind in the cabin that conversations are easy and natural, and better
to hear the deep, barking beast of the exhaust.
Equally clear is that the GT C Roadster is not just a topless version of
the coupe: it is a better all-round AMG GT, with superior looks and
performance, perhaps even better handling, braking and driveability,
not to mention the added dimension of open-top motoring. It really
is a convertible without compromises.
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Driving adventure
begins at Star Motors.
Exploring the open road. Sampling the urban night
life. Relaxed cruising or exhilarating corner carving.
Whatever your particular taste, we have the perfect
Mercedes-Benz to suit your wanderlust.
Experience the next-generation of safety,
comfort and performance technology firsthand.
Begin your adventure by scheduling your test drive
today at starmotors.ca.

Star Motors of Ottawa

400 West Hunt Club Road
613-737-STAR (7387) starmotors.ca
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THE GREAT
ESCAPE
Hurst Marina is a one-stop destination
for all your boating needs
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By Patrick Langston

D

o you know what “coving” means? If so,
you’re likely a veteran boater. If not, it’s the
trending practice of boats tying up closely
together in a cove so that everyone can swim,
socialize and carry on in the fraternal way that
boating enthusiasts so often do.
Onboard life brims with such simple pleasures, and those pleasures
are more important than ever, say those who cruise our waterways.
“We all live high-pressure lives. The river is the escape,” says Randy
MacDonald, who’s been piloting his ever-larger boats out of Hurst
Marina on the Rideau River in Manotick for the past decade. He says
that unlike your home, which requires endless work to maintain,
“there are only so many things you can do to a boat, and then you relax.
It’s a family time and brings you together; your focus is on them.”
MacDonald, a senior executive with a large building materials company,
has vaulted up the boat ownership ladder from his original 20-footer to
“The Bickersons,” which is what he’s named his current 44-foot Meridian
441 Flybridge sport yacht. It has all the luxuries of home, including air
conditioning and multiple televisions.
“It’s never about the size of the toy; it’s what you do with it. I’m all
about how many people I can put on the boat and entertain.” His three
children, teens when he bought his first boat, are now adults, but still
show up to share water time.
MacDonald and his wife, Lisa MacDonald, enjoy summer weekend
getaways on their boat, as well as annual, 18-day vacations on the water.
A favourite route takes them on the watery triangle connecting Ottawa,
Kingston, Cornwall and Montreal. The Rideau Canal is a treasured part
of their sojourns because they drive the boat more slowly and just relax,
“relax” being a word that bubbles up frequently among boating enthusiasts.
Adds MacDonald in heartfelt fashion, “We’re so fortunate to have such
a beautiful water system.”
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Savour the sweet life with friends and family aboard Sea Ray’s 400 Sundancer, available at Hurst Marina. The 40-foot sport boat ($999,999),
sleeps five and boasts rich materials, luxe finishes, staterooms, an outdoor grilling area and an extended platform that makes entertaining a breeze.
Peter Hurst, who owns Hurst Marina, including the
showroom that’s chock-a-block with gleaming boat
hulls and sleek touchscreen navigation systems,
takes regular advantage of those waterways himself.
He owns a 53-footer, but leaves it docked in The
Thousand Islands. “I don’t boat out of my own marina
because then I’d always be working,” says the affable
native of Bedford, England, who’s held onto his accent
despite immigrating here more than 40 years ago.
He, too, relishes life on the water. “It’s a togetherness
time with your family, especially with your wife.”
Hurst does think, though, that Canadians pack
in the boating season too early. “We want it to
be hot, hot, but there’s a lot of nice weather in
September and October.”
Hurst plunged into the marina world after making
his mark by opening, with brother Chris Hurst, the
successful, Ottawa-based Hurst Yamaha motorcycle
business (at 70, Peter continues to race motorcycles
and this year is being inducted into the Canadian
Motorcycle Hall of Fame). Hurst got into the boat
world by selling outboard motors in his motorcycle
shops. He then converted a couple of stores so he
could add boats. Of course, he then needed a spot to
launch and service what he was selling so, in 1986, he
snapped up and rebuilt an old riverside site, which is
now Hurst Marina.
In developing the marina, Hurst wanted something
that would be inclusive, offering not only docking
facilities and boat sales and service, the latter now
run by Chris, but extra amenities as well. Those
now include a swimming pool, hot tub, clubhouse,
barbecues, pro shop and more.
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“I wanted it to be a destination, so you didn’t have
to go far (for those amenities) because you’ve
already come so far,” he says.
The marina also runs wakeboarding and other
summer camps. Hurst’s son Mark Hurst takes
care of the camps and pro shop.
If you want a taste of just how elegant life on
the water can be, the commanding Sea Ray 400
Sundancer is on display in the marina showroom.
The 40-foot sport yacht ($999,999) sleeps five and
boasts everything from an open-concept floor plan
with kitchen, living area and an outdoor grilling area
to a master stateroom with handscraped, engineered
wood flooring, a skylight above the bed and a glass

vessel sink in the ensuite. Like a well-appointed
condo, not an inch of space is wasted, not an
opportunity for comfort missed.
Hurst Marina’s managing partner Chris Wert,
noting that something like the Sundancer is usually
for “the veteran boater,” says that life on a beauty
like this is so satisfying that many folks never even
bother powering up their cellphones.
And being aboard a boat invariably has a bit of
adventure about it, Hurst says. Looking down
a river, he’s often thought to himself, “God, I
could just go anywhere from here. It’s a bit like
motorbiking in a way — you’ve got this chance
of freedom.”

Hurst Marina, a family-run company located in Manotick along the Rideau River, offers an expansive
showroom with boat sales and service, docking facilities and wakeboarding and other summer camps.
It also has a swimming pool, hot tub, clubhouse, barbecues, pro shop and more.

The commanding Sea Ray 400 Sundancer features an expansive master bedroom, Cummins diesel V-Drive and joystick,
impeccable upholstery and flooring, power-actuated sunroof, leather-wrapped, stainless-steel steering wheel and a
hydraulic swim platform option with automated steps
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TODAY FIND INCREDIBLE HOME DESIGNS
IN ALL MATTAMY COMMUNITIES

LUX
U
R
Y
WITH

SOUL

Parkside Model Home
Half Moon Bay, Barrhaven

BARRHAVEN
SALES CENTRE
3454 Greenbank Road

Townhomes & Detached Homes

STITTSVILLE
SALES CENTRE
1879 Stittsville Main Street

Townhomes & Detached Homes

L590
Detached, Townomes & Village Homes

KANATA
T RU E LU X U RY I S M O R E T HA N A P R E T T Y FAC E .

SALES CENTRE
7 Summitview Dr

I T ’ S E F F O R T L E S S P E R F O R M A N C E . S U P E R I O R L I VA B I L I T Y.

Townhomes & Detached Homes

PERSONALIZED CUSTOMER SERVICE. AND FORM THAT

KANATA
SALES CENTRE
110 Westphalian Avenue

Townhomes & Detached Homes

MARRIES SEAMLESSLY WITH FUNCTION.

ORLÉANS
SALES CENTRE
2496 Tenth Line Rd

2726 River Rd Manotick, Ont, K4M 1B4
613-692-1234

B E G I N Y O U R J O U R N E Y W I T H A N L - C L A S S C O N C I E R G E T O D A Y.
S E A R A Y. C O M / L - C L A S S

Proud Partner of the Canadian
National Track Cycling Team

Townhomes & Detached Homes

SALES CENTRE HOURS

Monday - Thursday 1 pm-8 pm; Friday 1 pm-6 pm; Saturday, Sunday and Holidays 11 am-6 pm

MODEL HOME HOURS

Monday - Thursday 1 pm-7:30 pm; Friday 1 pm-5:30 pm; Saturday, Sunday and Holidays 11 am-5:30 pm

MATTAMYHOMES.COM

All illustrations are artist’s concept. All dimensions are approximate. Prices, specifications, terms and conditions subject to change without notice. E.&O.E.
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hey dazzle. They delight. And there are so many of them, they’re almost too
much to contemplate. Yet that’s what banchan — the intoxicating array
of small side dishes that accompany Korean meals — is all about.
Based on the five fundamental flavours of Korean cuisine, banchan
combine sweet, spicy, sour, salty and bitter flavours in such variety, the
types currently popular in Korean cuisine are estimated to number
more than 1,000.

Served with main meals and meant to be shared and replenished, banchan don’t
just play a supporting role: they are stars in their own right.
Front and centre is kimchi, a pungent, spicy, fermented staple condiment of
which there are more than 200 kinds, made of everything from cabbage to
sesame leaves.

Fresh and flavourful, Korean side dishes or banchan move into a starring role
BY JULIE BEUN

PHOTOGRAPHY BY JAMES PARK

Not into kimchi? There’s always jeon, a soft on the inside, crispy on
the outside seafood pancake. Or how about a slice of palate-cleansing
dotori-muk, made from acorns and drizzled with sesame oil and soy sauce?
Then there’s the onslaught of steamed, marinated or stir-fried vegetables
known collectively as namul, not to mention jorim (beef or tofu simmered in
broth), Jjim (eggs in a hot pot) and stir-fried dishes called bokkeum. Carnivores
can take heart, too: soft-shelled crab, whole grilled fish, octopus, clams, abalone,
eggs, grilled pork and the dizzying deliciousness of grilled rib meat called tteokgalbi
often make an appearance.
As epicureans eager to embrace the next hot food trend take on the whole concept of
multiple mini side dishes and Korean food, one thing is for certain: the presence of banchan
elevate a simple meal into something worth dawdling over.

Seven delicacies offer a range of vegetables and protein, including carrots, cucumber, egg yolk, burdock root,
egg white, mushrooms and rice wrappers.
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For the past 30 years, Eunyoung Park has lived the itinerant life of a
diplomat’s wife. With every posting of her husband, Daeshik Jo, she
adapted to new countries. She has made new friends. And she’s even
embraced the Canadian winter, taking up snowshoeing twice a week in
Gatineau Park with her walking group.
But one thing hasn’t changed: her love of Korean food.
For our story on the growing popularity of banchan, Park, who returned
to Korea on April 25 after their posting ended, opened her home and
embassy chef Eunsuk Kim’s kitchen to showcase just a small portion of
the varieties of banchan and the beauty of Korean cuisine.
Yet, according to her, re-creating the flavour profiles in Korean food
isn’t that easy.

Chef Eunsuk Kim, left, and Eunyoung Park, the wife of former Korean ambassador,
Daeshik Jo, is shown wearing a traditional hanbok. Park would often collaborate with
Kim to create Korean-Canadian fusion meals for embassy dinners.

All the right ingredients
Colourful, flavourful banchan side dishes. From top left: Korean radish and blanched spinach; “seven delicacies” including mushrooms, egg white, egg yolk, carrots, cucumber, burdock root
and rice wrappers; sea bass with vegetables; tteokgalbi (minced rib meat); jorim (soup); sinseollo (royal hot pot); kimchi; rice with peas; jeon with cucumber and mushroom; dotori-muk.

Former Korean ambassador’s wife, chef
savour the traditional tastes from home

“The soil and sun are different in Korea than in Canada, so it affects the
flavour of the vegetables. We also believe that if you eat locally grown food,
it’s healthier. We couldn’t always do that in Canada because of the winter.”
Park relied on regular shopping trips to Asian superstore, T & T Supermarket,
as well as excursions to Montreal and Toronto’s ethnic centres to find the
right ingredients for diplomatic dinner parties.
Even at that, she often set menus that incorporated local produce and
married Korean and Canadian flavours, like serving lobster salad followed
by sweet potato starch noodles, bulgogi (marinated meat) with seasonal
vegetables and fresh fruit with ginseng jelly.
Still, not even chef Kim can create the much-loved flavours and textures
of native mountain vegetables, such as fernbrake, bellflower roots,
mugwort and ramps.
“Spring is when Koreans eat fresh mountain vegetables,” Park said.
“So, that’s the time of year when I miss Korea the most.”

Steamed sea bass served with blanched vegetables and Asian pear.

TO
FILL

Westboro / 322 Richmond Road / 613-695-0517 / www.manhattanwest.ca
Originally not a dessert, despite being made with flour, honey and sesame oil,
yakgwa is now considered a confectionary.
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At the heart of every Korean meal is kimchi, a pungent, fermented vegetable condiment.
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Best bets

Is expensive
wine worth it?
While there’s no accounting for taste,
bottles that cost more than $20
are better, expert says

I

n my profession, I am
lucky to taste thousands
of Canadian and
international wines each
year. But after viewing
someone’s recent social
media post that read:
“I have the means to buy
expensive wines, but
Janet Dorozynski
prefer to drink cheaply,”
I’ve been left wondering
about the definition of expensive wine.
Whether a bottle is considered pricey at $20, $30
or more than $50, ultimately rests with the buyer’s
budget. But like luxury cars, smartphones and
designer handbags, the cost of a bottle of wine is
determined by several variables: the price of the
grapes (whether purchased or grown by the winery
can add up to one quarter of the total cost), the
use of oak barrels, labels, closures (cork, screw cap
or glass), the bottle itself, winery operation and
overhead costs, staff size for production, sales
and marketing, and transportation costs.

DOES PRICEY WINE TASTE BETTER?
While there is no accounting for taste and I’m
a firm believer that everyone should drink
what they like and spend what makes them
feel comfortable, there is consensus among
those who evaluate wine for a living (critics,
judges, sommeliers who purchase wines for
restaurants) that many more expensive wines,
say about the $20 price point, usually taste
better. In general, they tend to be more complex
and have a range of concentrated flavours as
opposed to one dominant fruit taste, like massmarket Australian Shiraz or the sea of watery
and tasteless Pinot Grigio lining store shelves
and restaurant wine lists.
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More expensive wines should also be more
integrated or harmonious, so that you don’t feel
or taste one single component or sensation, like the
tannins, acidity or oak, overwhelming your palate
and the overall flavour should linger on the palate
as opposed to disappearing quickly.

IT'S ALL RELATIVE
For many people, spending more than $20 on a
bottle to sip with friends on a summer day might
seem frivolous, yet shelling out $100 to toast the
closing of a big deal is easier to swallow. In the end,
I’ve had great wines that cost much more than
$100 and many that cost less than $20, but I would
be hard-pressed to say that the former brought
five times more pleasure.

WHAT MAKES A WINE EXPENSIVE?
Are expensive wines made with more expensive
grapes? Do they come from better wineries or is it
just clever marketing and what the market will
bear? All of the above combined with high winery
startup costs, taxes and the markup by the wine
seller, which in Canada, is usually a liquor board.
In general, inexpensive wines are produced by
larger wineries (100,000-plus cases a year). They
are machine-harvested with minimal or no aging,
use oak chips as opposed to barrels and are made
with average-quality grapes from a mix of different
vineyards within a region or appellation. Think a
California
red versus Napa Valley Cabernet Sauvignon or
VQA Ontario versus VQA Beamsville Bench.
Most of the world’s expensive wines are made by
smaller wineries, (between 1,000 to 25,000 cases a
year) who hand-harvest the grapes, use French oak
barrels (priced from $1,500 for a 225-litre barrel)
for extended aging, with reds in general using more

oak and, therefore, more barrels needed. (Many of
the most coveted wineries in the world age their
wines in oak.) More expensive wines use higherquality grapes from single vineyards and often come
from sub-appellations, which are highly sought after
or grown in limited quantities.
What it comes down to is production economies
of scale, along with a winery’s startup and ongoing
costs, some of which are among the highest for
small- and medium-sized businesses. In addition to
equipment, wineries that grow their own grapes
have a three-year lag before the vines produce
grapes and a bottle of wine even leaves the winery.
Land costs are significant and vary according to
location. In regions, like Burgundy, France and British
Columbia, land prices have skyrocketed making it
next to impossible for the younger generation of
winemakers to enter the business.
Over and above actual production costs, each
bottle of wine sold to a restaurant or retailer will
include the cut taken by the agent or distributor
representing the winery, taxes, bottle and
environmental levies and the retail markup.
In Ontario, although the ad valorem markup for wine
is among the lowest in the country, it nonetheless
ranges from 61 to 74 per cent, regardless if they
are bought at a liquor store, winery, or online and
shipped to your home. According to provincial law,
Ontario wines must be the same price wherever
they are sold. This means that the markup goes
to the winery, not the liquor board, which is one
of the reasons why many Ontario and Canadian
wineries — and throughout the world — consider
direct-to-consumer sales a more lucrative way to
sell their wines.
Janet Dorozynski, the wine columnist for Luxe and
contributor to WineAlign.com, has been tasting and
studying wine since the mid-1990s. She has been
reviewing wine and judging at competitions since 2001.
Follow her @WineTrackMind

Cherry Avenue Pinot Noir 2013
VQA Twenty Mile Bench,
Tawse Winery, Niagara, $49.15
Available: tawsewinery.ca

The year 2013 was a fantastic vintage for Pinot Noir in Niagara
and this is one of several exciting single vineyard Pinots
from Tawse. The Cherry Avenue Vineyard is their oldest
estate planting and is farmed organically, biodynamically and
producing low yields. A savoury, almost crunchy cranberry
and red cherry flavour, this medium-bodied wine with balanced
acidity and fine tannins is sure to improve with age.

Domaine du Coulet Brise Cailloux 2014
AOP Cornas, France, $79. Available:
Nicholas Pearce Wines Inc., npwines.com

A very refined expression of Syrah from the Northern Rhone.
An inviting nose of red and black fruit, smoke and
licorice that follows through to a generous, but dry
palate with finely grained tannins and long finish.
A smart and stylish wine.

OUT OF 5

Closson Chase Vineyard Chardonnay 2014
Closson Chase Vineyards, VQA Prince Edward County,
$28.95. Available: LCBO #148866, clossonchase.com
Closson Chase from Prince Edward County has been known for
opulent creamy Chardonnay, though the recent vintages are
seeing a newer, fresher style and refined elegance. Toned-down
oak, refined citrus and apple notes come to the fore with a touch
of creaminess and well-balanced acidity. Drinking well now,
although it will shine for several years to come.

Pierre Gimonnet Cuvée Fleuron 1er Cru Blanc
de Blancs Brut Champagne 2009
VINTAGES# 340133, $72.95. Available: Vintages,
Trialto Liquid Art, trialto.com

The Gimonnet family has been growing their own grapes in
Champagne since the mid-1700s and made the jump to producers
in the 1930s. The house is one of the region’s specialists of Blanc
de Blancs (100-per-cent Chardonnay) with the 2009 Brut being
no exception. A complex nose and palate of citrus, brioche and
roasted pineapple with intense depth and texture. Dry with a
dosage of 4.5 grams/litre and a very long finish. Gorgeous!

Our five-course gastronomique
menu by world-class executive
Chef Yannick Anton, along with our
perfectly paired wine selections will
captivate your senses.

613.236.2499

453 Laurier Avenue East, Ottawa
www.signaturesrestaurant.com
signaturesottawa
@signaturesrestaurant
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THE SCENE

Always calm, cool and collected,
Stephen Flood, below,
is Riviera’s master bartender.

FOUR RESTAURANTS WITH BUZZ
By Janet Wilson
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seven questions

matthew carmichael
What is the secret to your successful partnership with
fellow chef/restaurant co-owner, Jordan Holley?
Our partnership is based on our great friendship. Jordan is also extremely
strong in areas that I’m not and I’m better at areas that Jordan is weaker
at. This tag team makes us effective. The food program at the restaurants
is a strong reflection of what Jordan and I like to eat and how it should
be delivered in terms of atmosphere and presentation. All this combines
with the fact that he is probably my favourite person to cook with.
Why did you pursue a career in the restaurant business?
It kind of found me, I didn’t really seek it out. I liked the fast pace and
sense of daily accomplishments. And I picked it up and retained it
naturally. The people who work in this industry are by far my favourite
people. People who love good food and wine and cooking it, growing it
and harvesting it are the salt of the earth.

Jordan Holley

What’s been your greatest professional success?
My greatest sense of accomplishment is El Camino, my first restaurant. Its success
let me open Datsun and then Riviera. When we opened El Camino, I literally
thought no one would come and then it exploded. I bought a 1970 El Camino. I love
this car. It feels great when I drive it with my partner, Kelly, on a warm summer
night with her in the passenger seat.
What is the most essential item in your kitchen?
Hands-down, Three Crabs Brand Fish Sauce.
What is your favourite dish at Riviera and why?
Tuna crudo with argan oil, chili and crispy quinoa — it’s a great ocean-wise Albacore
tuna from British Columbia. I love the combination of the argan oil and chili, the
texture and acidity from the quinoa lemon juice and the great grassy extra virgin
olive oil finish.
What is your greatest extravagance?
Oyster raw clams, uni raw scallop crab lobster on our seafood towers at the Riviera.
Maybe Acadian surgeon caviar and a magnum of Chablis is my greatest extravagance.
How have the tastes of customers changed during your career?
People are more aware now of providence than ever before.

Photos by Chris Lalonde
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Riviera
Address: 62 Sparks St.
Opening date: Spring 2016
Chef/owners: Matthew Carmichael and
Jordan Holley, who have a thing for cars, are
behind Riviera, El Camino (two locations) and
Datsun. Formerly of Social and E18hteen.
Decor/vibe: You’d be forgiven for thinking you
were in New York City when stepping inside
this gorgeous art deco room. Built in 1869,
Riviera, once home to a bank and jewelry
store, oozes Old World charm with soaring
ceilings, marble flooring, a gleaming 70-foot
brass bar with stools, shallow banquettes,
a private glass-walled dining room and a
stainless-steel open kitchen. The duo teamed
up with pal Andrew Reeves of Ottawa’s
Linebox Studio Inc. for the interior design.
Photos by Ben Welland

La Maison Conroy
Address: 61 rue Principale, Aylmer, Que.
Opening date: Dec. 9, 2016
Owner: Rod Scribner
Chef: Kyle Mortimer-Proulx, formerly of Brookstreet Hotel,
ZenKitchen and Lowertown Brewery.
Decor/vibe: Housed in a mid-1800s stone mansion, the
upscale second-floor space, decorated by Shannon Gay,
exudes a welcoming atmosphere and features midnight
blue velvet drapes, plush banquette seating, twinkling
chandeliers, eye-catching original artwork by Meredith
Lyman and a stunning bar topped in marble.

Type of cuisine: “New Canadian” food,
featuring raw-bar appetizers and dressed-up
comfort foods. Start with a cocktail prepared
by the dapper bar manager, Stephen Flood.
Riviera was named 71 on the list of top
100 Canadian restaurants for 2017.
Price range: Starters, $9 to $22; pastas,
$18 to $55; mains, $28 to $44.
Sample dishes: Prawn cocktail, spot prawn
and scallop chowder with corn and bacon,
hanger steak with frites, braised beef short
ribs, lobster pappardelle, Cornish hen with
mushrooms and sunchoke purée. Better leave
room for dessert. (Hint: chocolate peanut
butter tart drizzled in salted caramel)

Fairouz
Address: 343 Somerset St. W.
Opening date: April 13, 2016
Owners: Dr. Hussain Rahal and Tony Garcia
Chef: Walid El-Tawel, formerly of Restaurant E18hteen and
Toronto’s Montecito Restaurant and the Aga Khan Museum
restaurant.
Decor/vibe: Modern, bright with several cosy dining spaces
complemented by Moorish design elements, carved black dividers,
an evocative mural by designer Kayla Pongrac, banquettes and a
soothing colour palette of turquoise, gold, white and grey.
Type of cuisine: Sophisticated Middle Eastern flavours and
creative, colourfully plated dishes. Fairouz was recently named
No. 46 of the top 100 restaurants in Canada in 2017.
Price range: Small plates, $6 to $18; larger plates, $26 to $35.
Sample dishes: Appetizers and sharing plates,
including Kushbashi beef kebab with
smoked gouda and eggplant sauce,
sumac onion and red pepper
marinade; salmon pastourma
with white anchovy kataifi,
pickled shallots and
olives; and housemade pita served with
mouth-watering
dips, including the
delicious Muhammara
made with roasted
peppers, cashews and
pomegranate molasses.
Mains include sous
vide lamb sirloin and
sumac-glazed chicken.

Type of cuisine: Mortimer-Proulx says his cooking
philosophy is to let nature help develop the menu by
incorporating a strong vegetable presence, while respecting
nose-to-tail cooking. “I’ve created an ever-changing smallto-medium plate menu, tied to the seasons and supported
by local farmers throughout Quebec. We feature a raw
Kyle Mortimer-Proulx, executive chef
bar serving sustainable Canadian oysters, house-made
charcuterie and fine Quebec cheeses paired with seasonal preserves and in-house bread.”

Zak’s Cantina
Address: 10 ByWard Market Square
Opening date: Late spring 2017

Owners: John Borsten, founding owner of Zak’s Diner ByWard
Market, and co-owner of The Grand Pizzeria, Metropolitain
Brasserie, Zak’s Kanata and formerly of Empire Restaurant.
Kate Rutledge, who has been with Zak’s for 18 years, is
also head chef and co-owner of Zak’s Diner Kanata. Nabil
Soueidan, the head chef of Zak’s ByWard Market, has
worked at Zak’s for 26 years. Lou Greco, a contractor,
has worked with the restaurant group for nine years.
Chef: Kate Rutledge
Decor/vibe: Located in the former Phillip Van
Leeuwen furniture store, the two-floor
space is decorated in an eclectic Mexican
vibe by Sofia Santiso Borsten, a graphic
designer by trade. The centrepiece is
a “chicken” bus with seating inside for
diners. The colourful, decorated bus is
a replica of one common throughout Latin
America, which transports goods and people.
Type of cuisine: Traditional Mexican
street food.
Price range: $5 tacos to
$13 for burrito platter.

Price range: Personal plates, $15 to $35; sharing platters, $9 to $70.
Sample dishes: Confused Bivalve features sustainable scallops poached lightly in beef fat, served with
celeriac purée, pickled and stewed mushrooms, grilled radicchio, marinated mussels, pickled shallots,
and crisp chicken skin. Colourful Carrots is a vegetarian dish of spiced and roasted
heirloom carrots served with dill yogurt, torched house-made ricotta, fennel
confit, toasted barley, a maple-carrot caramel, toasted seeds, pickled
carrot shavings and burnt scallion powder. Local lamb is purchased
from Gatineau’s Rock’s End Farm and was recently showcased as
a lamb crépinette wrapped in grilled savoy cabbage brushed with
spiced maple syrup and perched on a piece of grilled house-made
sourdough bread. It was then blanketed with warmed fermented
sauerkraut and surrounded by a mushroom and lamb jus. The dish is
garnished with shaved button mushrooms, sunflower seed gremolata,
pickled shallots, and a 64-degree egg on top.
Fairouz was named one of the best restaurants in Canada in 2017.

90 I Spring 2017

Check out the “chicken” bus inside Zak’s Cantina.

Sample dishes:
Margaritas, sangria,
micheladas, nachos,
tacos, burritos,
enchiladas,
chimichangas and
flautas. Diners will
also enjoy traditional
Mexican street corn:
fire-roasted corn
with chipotle mayo,
cotija cheese and fresh
lime. Street dog: jumbo hotdog
wrapped in bacon topped with fresh salsa, shredded lettuce, refried beans,
avocado ranch and tortilla straws. The banana split dessert taco features
bananas, strawberry sauce, pineapple chunks, chocolate sauce, vanilla ice
cream and whipped cream in a crunchy chocolate-dipped taco shell.
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THE

HOUSE-MADE
GARLIC, LEMON,
CUMIN AND
CAYENNE BAKED
PITA CHIPS,
$7/BAG

Ultimate
Picnic Platter
READY-MADE FARE MAKES DINING AL FRESCO A SNAP

RED PEPPER
AND GARLIC
HUMMUS,
$5

SPICY
PECANS
$9/BAG

By Julie Beun
Photography by
Ashley Fraser

GREEN
GODDESS DIP
MADE WITH AVOCADO,
CILANTRO AND
HERBS, $5
MINI
GINGER COOKIES,
$9/BAG

MUFFULETTA
SANDWICH,
$60/
6-8 PEOPLE
RAISIN
BUTTER TARTS AND
CRANBERRY PECAN
BUTTER TARTS,
$3 EACH

O

h, the joys of the perfect picnic. A sunny,
carefree day. A just-so spot upon which
to lie and stare at the sky. And the kind
of food that turns dining al fresco into a mouthwatering experience.

FAMILY-SIZED
QUINOA MIXED
GRAIN SALAD,
$18/6-8 PEOPLE

Whether you’re planning a patriotic picnic on Parliament Hill
for Canada’s 150th or a simple repast under a tree, food —
in the right quantities and with minimal fuss — is critical, says
executive chef Justin Faubert of Thyme & Again Creative
Catering in Wellington West.
“Keep it simple. Keep it cool. It doesn’t have to be complicated.

CHOCOLATE
SHORTBREAD
COOKIES,
$9/BAG

And make the food according to need: You don’t want to have

SMOKED
SALMON,
$12.50

MEDIUM
COLESLAW,
$14/4-6 PEOPLE

to carry it out again,” he says.
If putting together a feast fit for open-air eating in la campagna
intimidates, Thyme & Again (thymeandagain.ca) offers a readymade, customizable “Cottage Kit” that is perfect for picnics
along the Rideau Canal, Dow’s Lake or anywhere else.

MEDIUM MIXED
GREEN SALAD
$20/
4-6 PEOPLE

CHOCOLATE
QUINOA
BROWNIES,
$3 EACH

Last-minute guests dropping by? A picnic on the patio at home
on a warm summer’s evening is just the ticket. Filled with
everything from creamy dips and crunchy nuts to a
hearty, six-to-eight person muffuletta sandwich
packed with cheese, locally made Seed to
Sausage meat, marinated veggies and
pesto, this is picnic pleasure on a
grand scale.
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4 Maplelawn Garden
THE

Ultimate
Picnic Planner
A SELECTION OF
OTTAWA AREA
PARKS

1 Hog’s Back Park
Hog’s Back Road, Riverside Drive

Loaded with mixed grains, this quinoa salad, above, gets a zesty boost from fresh cranberries and cilantro. It’s the perfect accompaniment to house-made smoked salmon.

270 Pinhey’s Point Rd., Dunrobin
Established in 1820 by British aristocrat Hamnett Kirkes Pinhey, this
scenic site is a popular spot for boaters, cyclists and daytrippers and
features a 200-year-old manor house (now a museum with furnished
rooms), stone ruins, two barns, 36 hectares of parkland and riverfront
views of the Ottawa River. There are special events held on the grounds
throughout the summer.
Parking, picnic areas with barbecue pits, washrooms
Free, donation to visit the museum

6 Gatineau Park
Grab your picnic basket and soak in the peacefulness of Gatineau Park,
which offers 15 sublime picnic areas. The park features majestic lookouts,
lakes, walking trails and endless green space.
Park, washrooms, picnic areas (some with barbecues), concession stands

TALL SHIPS LANDING IS LOCATED IN BROCKVILLE,
CITY OF THE WORLD FAMOUS 1000 ISLANDS.
2 Rideau Falls Park and Green Island

OMIZATION S
UST
UI
“C

UP TO

S”
TE

NEW

50 Sussex Dr.

$100,000
CASH BACK

WH

IL E

Q U A N T ITI E S L

AS

Twin waterfalls mark the spot where the mighty Rideau River empties
into the Ottawa River. The 2.89-hectare island boasts numerous
statues and commemorations, a viewing platform and small park area.
In 2015, a larger-than-life statue of John McCrae, marking the 100th
anniversary of his poem, In Flanders Fields, was added to the National
Artillery Monument.
Parking

T

3 Nepean Point and the Astrolabe Theatre
BEST RECREATIONAL WATERFRONT
LIFESTYLE IN CANADA

Behind the National Gallery of Canada off Sussex Drive

To book a viewing contact TallShipsLanding@Fuller.ca
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5 Pinhey’s Point/Horaceville

Outaouais region of Quebec, 15 minutes from downtown Ottawa

SOUTH COAST OF CANADA

613-498-7245 (SAIL) | TALLSHIPSLANDING.COM |

Tucked just off Richmond Road in Westboro and adjacent to the Keg
Manor restaurant, this perfectly preserved example of a 19th-century
walled garden, is a national historic site. Enjoy a spot of tea and picnic on
the lush grounds set amidst flowering perennials, shrubs and trees. There
are two picnic tables and five benches.
Parking, washrooms. Free

Overlooking the mesmerizing Hog’s Back Falls on the Rideau River,
the 20-hectare park has walking paths, historical displays and a pretty
heritage pavilion. Mooney’s Bay Park, located across the street on
Riverside Drive, is worth a visit if you have little ones. Watch Rideau
Canoe Club kayakers and paddlers train on the river, check out a new
Canadian-themed park, dubbed the largest playground in the country, or
spread out your picnic blanket on the sandy beach and watch as boaters
end toward the Rideau Canal Locks.
Parking, washrooms, picnic areas, concession stand

Live and Play ON THE
TALL SHIPS COTTAGE-INIUMS™
COMBINE CAREFREE CONDO LIVING IN
AN EXTRAORDINARY COASTAL RESORT,
AFFORDING YOU MORE TIME FOR
MAKING MEMORIES WITH FAMILY
AND FRIENDS.

529 Richmond Rd.

7 Mill of Kintail Conservation Area
2854 Ramsay Concession 8, Almonte
A historic mill, built around 1832 and once favoured by A.Y. Jackson,
is an ideal backdrop for a summer picnic. The site offers walking
trails next to the shores of the Indian River. Robert Tait
McKenzie, a Lanark native who restored the mill
in 1930 to use as his summer home, was a
First World War surgeon, educator and
renowned artist. The R. Tait McKenzie
Memorial Museum is worth a visit after
you’ve enjoyed your picnic.
Parking, picnic areas
$6 parking, $5 entry to museum per person

Offers panoramic views of Parliament Hill, the Ottawa River, Canadian
Museum of History in Gatineau, Alexandra Bridge and Notre-Dame
Cathedral Basilica and features a statue of Samuel de Champlain at its peak.
Parking (free and paid) nearby

Co-operating Brokers Welcome
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COCKTAIL HOUR

Enjoy a cool cocktail on
a summer’s night with
recipes by the fun-loving
friends behind the popular
Ottawa blog, Five Men
Making Sh!t.

Shaken, not stirred

SWEET NERO

BLUE MOON

This refreshing blackberry cocktail
is reminiscent of Italian sodas.

A crisp, floral cocktail is a perfect
balance of sweet and sour.

Ingredients
1½-ounce Chambord
½-ounce gin
¾-ounce Cointreau
¾-ounce lemon juice
Club soda

Ingredients
2-ounce gin
½-ounce Gifford’s Crème de Violette
½-ounce lemon juice
Lavender sprig for garnish

Instructions
1. 	Add all ingredients except soda into
a shaker with ice and shake well.
2. 	Strain into an ice-filled Collins’ glass
and top with club soda.
3. Garnish with blackberries and mint sprig.

Instructions
1. 	Place all ingredients into a cocktail
shaker with ice and shake vigorously.
2. 	Strain into a chilled coupe and garnish
with a lavender sprig.

Photography by Anthony Di Virgilio. ADVphotography.ca
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Vintage blooms
Photography by John Finnigan Lin

With the first blossom of spring can come a new career, hobby,
romance. Embrace your inner Mother Nature this season with soft
feminine fabrics, fragrant flowers and earthy scents. This is the
time for new beginnings and to look at the world in a fresh way.
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Photography: Finnsquare.com
Stylist: Kay Doyle
Model: Megan Hulan, Angie’s AMTI
Hair design: Chelsea Lanthier
Makeup artist: Asumi Tammy
Location: Courtesy of Gerry Arial, The Silver Rose
Dress: BB Dakota, Roadtrip clothing store
Jewelry: Devine Fine Jewellery,
Wild Things Jewelry and Decor

Welcome spring with
white dendrobium orchids,
pink cymbidium orchids and
epurnes filled with white roses.

It’s time to pamper yourself!
WITH 4 LOCATIONS IN OTTAWA TO SERVE YOU.
OTTAWA CENTRE
90 George St
613.235.6666

MANOTICK
5700 Longshadow St
613.692.1800

CARLINGWOOD
2121 Carling Ave. #24c
613.761.6800

LANDSDOWNE
200 Marché Way, Unit 105
613.680.5522

We can’t wait to see you!
Call to make your appointment and experience
the best in Ottawa’s luxury salons.
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Down to earth
From her family’s prized English garden to her own farmland near Wakefield,
HATTIE KLOTZ’s lifelong passion for gardening soothes and nurtures her soul
in ways she never imagined

M

y name is Hattie and I am a gardener. Isn’t that
what they say in therapy? It’s been written in my
stars since the age of 10 when I had my first small
plot of land at boarding school and won the gardening
prize. But it’s only recently that I have come to embrace
this description of myself.

For the past 25 years, Hattie
Klotz’s parents have opened their
lush gardens at Pashley Manor
Gardens to the public. Hundreds
of visitors come to enjoy more
than 30,000 bulbs planted for the
annual spring tulip festival, and at
other times, to admire the lilies,
roses and dahlias at the height of
summer. There is also a café serving
food made from the garden.
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Built in 1550 and enlarged in 1720,
the Tudor/Georgian manor house
provides a lovely backdrop to
the colourful gardens, pathways,
sculpture, ponds and fountains
set in the rural countryside
of South East England.

In fact, it was last summer that I understood how serious the gardening addiction had
become after receiving news that I had cancer. Already grappling with a broken hand in
a cast, I put down the telephone from the specialist and called a gardening friend. “The
news was terrible,” I told her at the time, “but I’m far more worried about verbena. I must
find some. Do you know where I can get about 100 of them in Ottawa?” (My health is now
back on track)
I grew up in the beautiful countryside of South East England. When I was eight years
old, my parents bought a tumbledown house in a sorry state of repair, set in 150 acres
of countryside. As they restored the house, room by room, I explored the countryside on
horseback. I spent many hours daily, winding down country
lanes, crossing farmers’ fields, galloping through woodland
and splashing up muddy paths. I loved the folding landscape
of soft green fields dotted with sheep, dappled in sunlight
and different each day, the carpets of bluebells in the woods
in spring, the changing seasons, the bounty to be had in the
fall hedgerows such as blackberries and hazelnuts, even the
damp and windy days, which only made the others sweeter.
Once they had secured the roof and made most of the house
habitable, my parents turned their attention to the garden.
Occasionally, my brothers and I were drafted to help. One
weekend, we spent the entire time bent double, picking pieces of
broken glass from the ground — the remnants of several smashed
Victorian glass houses. Another, we spent the days taking apart
an old, round brick well, making wishes and re-locating hundreds
of slimy frogs to another part of the garden. After fall storms,
we’d often saw up fallen trees and light a big bonfire, baking
potatoes wrapped in tinfoil in the glowing embers.
Corner by corner, my parents revealed the hidden beauty of the landscape. They dug out
silted-up ponds and created a small lake with an island. They built a large stone terrace
with sweeping flowerbeds and lawns sloping to water’s edge. They restored a Victorian
greenhouse, and gradually ate up more and more of the surrounding farmland, turning it
from a sheep’s paradise to a people’s paradise.
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Sandy Sharkey Photography
Hattie Klotz’s daughter Saffie, 12, walks the family’s horses through a lush, open meadow on their Quebec property.

In 1992, they opened the garden — Pashley Manor Gardens — to the public. I spent
that first Saturday, sitting in the sun on the lawn at the front of the house. I sold the
first ticket to a family friend, and not many others that day. But
now, some 25 years later, hundreds of visitors flood through
the gates daily from April to September. They come by the
thousands to enjoy more than 30,000 bulbs planted for a spring
tulip festival, and at other times for lilies, roses, sculpture,
dahlias and a kitchen garden festival at the height of summer.
Pashley’s well-ordered and incredibly productive kitchen garden
gets me so excited every spring. During the season, the halfacre, Victorian, walled garden produces enough food to feed
hundreds of guests in the garden restaurant, and a cornucopia
of goodness for anyone staying in the house overnight.
The garden’s soft pink, brick walls radiate heat in the summer
months, ripening the berries, pears, figs and tomatoes that grow
alongside them. They contain neat, row upon row of vegetables,
and bristling heads of parsley, bushels of thyme, rosemary, chives
and other herbs. Occasionally, they shelter the odd rabbit that wreaks untold damage
overnight, but mostly they offer protection to good, delicious things to eat.
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Now, I find myself trying to reproduce this part of my parents’ garden on my
own farm near Wakefield, Que. As food security becomes ever more precarious,
I appreciate the chance to grow food for family and friends
during the short season that Canada’s climate allows. And more
and more, I’m finding that it’s a great way to get my three girls,
aged 12, 7 and 5, involved, too.
With the help of my husband, I have carved out a large vegetable
garden from the fields that surround our house. This year, I’ll be
adding a cutting garden so that I can fill the home with flowers all
season long. In the spring, I’m feverish with excitement as I prepare
the ground. The girls are happy to bury the seeds for carrots,
trickling them carefully into a shallow trench, hiding beans under a
taut line of string and nestling tomato seedlings into dark, rich earth.
But my excitement is nothing compared to theirs when the
first green shoots poke through. This is a moment of great
anticipation and hope for all the good things to come. But it’s
short-lived. Soon enough, some predator eats the shoots and we
must start again. Generally, we win the battle and by August, the girls are eagerly
snacking on vegetables from the garden.

Budding gardeners Holly, 5, with loyal companion Cricket, left, and sister Poppy, 7, right, proudly display last season’s harvest.

They share in my excitement at the taste of a perfect tomato, eaten warm
from the bush, beans that are squeaky, crunchy and sweet, carrots of
all shapes and sizes. We eat as many zucchinis as
we can stomach and give away twice as many, but
occasionally, one hides under a large leaf. That’s
how we won the prize for the largest zucchini at our
local fair last year. Through their engagement in the
garden, my girls are beginning to understand the
value of their food, too: it’s hard to grow vegetables
well. It takes great physical effort, on-going care and
tenacity. These are good lessons for children to learn
and the rewards are sweet.
Recently, I was lucky enough to use my lifelong love of
gardening and food, to write two books in partnership
with photographer Leigh Clapp. Vertical Gardens is a book
full of beautiful photographs, garden ideas and practical
advice to inspire gardeners to look up when gardening —
to show that there’s plenty of potential on the vertical plane.

From the Garden: fresh seasonal cooking is a collection of more than 100 recipes
inspired by the produce that is grown in the award-winning kitchen garden at my
parents’ home. Recipes come from my mother’s repertoire, the
restaurant at Pashley Manor Gardens and my own kitchen table.
What began as a hobby in that 10-by-10-foot plot of land at school,
has grown into one of the most important facets of my family life.
Like the baker’s son who cannot fail to understand how to bake
good bread, I absorbed my love of landscape and gardening by
osmosis. I might not know many Latin botanical names, and I
certainly couldn’t tell you the names of all 100 varieties of tulip
planted at Pashley Manor. However, between May and October,
I march to the rhythm of the plants in my garden, both edible and
not, and I sing for joy as each daffodil, crocus, peony, iris, sweet
pea, clematis, black-eyed Susan, tomato, bean, carrot, sweet corn,
sunflower and zucchini bursts into life.
Vertical Gardens and From the Garden are published by New Holland
and available in bookstores, Chapters.ca and Amazon.com
For more information on Pashley Manor, visit pashleymanorgardens.com
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Photography by Leigh Clapp
During summer months, Hattie Klotz and her family enjoy living off the fruits of labour from her large vegetable garden
and share in her excitement at the taste of each perfect raspberry, zucchini, sweet corn and radish.
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Sumptuous food photographs from Klotz’s cookbook, From the Garden, include from top left: blackberry and rosewater creme fraiche tartelettes,
roasted peppers and tomatos, autumn apple and raisin cake, leek, dill and smoked trout filo parcels and roasted cauliflower and blue cheese soup.
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MOD SQUAD
THE ’60S ARE BACK, BETTER THAN BEFORE
By Julie Beun

Photography by Ashley Fraser

Ultra-mod blue-and-grey striped blazer by Harris Wharf, $625,
slim-fit dress shirt, $98, Altea tie, $110, and denims by Adriano
Goldschmidt, $260. Available at Harry Rosen, Rideau Centre.
Magnanni Marco monk strap loafer, $415. Nordstrom.
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High-waisted white Icone flare pants, $79,
bold strip Icone crop blouse, $39,
headband, $9.
Simons, Rideau Centre.
BP Lula slingback sandals, $89.99. Nordstrom
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Icone pants, $49, Twik camisole, $29,
Contemporaine jacket, $99, and scarf, $15. Simons.
BP Lula block heel slingback sandals, $89.95.
Nordstrom.

Diane von Fürstenberg
Penelope dress, $588, cuff, $89,
semi-precious teal stone ring, $59.
Nordstrom.
Ted Baker Jefferson flat-front wool trousers, $225,
Ted Baker shirt, $110, Nordan blazer, $850,
pocket flair, $45, Saffron tie, $75.
Nordstrom.
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Z-Zegna blue pinstripe suit, $1,495,
Emanuel Berg butterfly print dress shirt, $238,
multi-striped pocket square, $55, floral bow tie, $98.
Simons. Magnanni Marco monk strap loafer, $415.
Nordstrom.
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St. John Collection Milano dress, $1,175,
Kate Spade Pick a Posy earrings, $88.
Nordstrom.

￼ Mondrian-inspired, double-knit dress
by Katherine Barclay, $169,
Manhattan West in Westboro.
Kate Spade Pick a Posy ring, $78.
Nordstrom.
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Le 31 seersucker jacket,
$275, and pants, $125,
Le 31 olive micro-pattern
shirt, $99, sunglasses, $15.
Simons.
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Akris Punto dress, $1,550, Armani Collezioni Ottoman Topper, $1,395, Valentino Rockstud pump, $1,185,
Kate Spade New York Love Bug cuff, $88, Nadri earrings, $38, Nadri Tattoo bangle, $90. Nordstrom.
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Z-Zegna blue pinstripe suit, $1,495, Emanuel Berg
butterfly print dress shirt, $238, multi-striped
pocket square, $55, floral bow tie, $98. Available
at Simons. Magnanni Marco monk strap loafer,
$415. Available from Nordstrom.

Boss Hugo/Genius grey check wool suit,
$1,095, Eton dress shirt, $250. Nordstrom.
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Felt hat, $94,
tricolour knit tie, $29,
twin-striped shirt, $99,
Marzotto Italian vest, $125.
Le 31 at Simons.
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About this shoot
Photographed by Ashley Fraser at Fairouz restaurant.
Styling and art direction: Julie Beun
Models: 2016 Olympic hurdler, Sekou Kaba,
comedian and firefighter, Mark Hatfield,
university student, Fawziyyah Isa
and model and mother, MJ Naim Brown.
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Y our s t o r y. Y our r i n g .

Place d’Orléans Shopping Centre • 613-837-1001 • lamaisondor.com
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Celebrating 14 years of service excellence
We will exceed your expectations

655 Kanata Ave, Kanata Centrum
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613-599-JASK

www.jask.ca
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FABULOUS
FRESH &

1

After the long, harsh winter, gear up for spring
with these must-have beauty products.

By Jane Daly

2

7

SKIN CARE

BEAUTY

FRAGRANCE

1. Kiehl’s Midnight Recovery
Botanical Cleansing Oil
This new cleanser washes
away dirt, oil, sunscreen, even
stubborn makeup, without
leaving an oily residue. $42
(175 mL), Kiehl’s store Rideau
Centre, Hudson’s Bay, kiehls.ca

6. St. Tropez Self Tan Luxe Dry Oil
Get a natural-looking, golden
glow without the usual self-tan
aroma or nasty streaks with this
Brazilian-inspired, non-greasy
oil. $60 (100 mL), Sephora,
Hudson’s Bay, Shoppers Drug
Mart, sttropeztan.com

2. SkinCeuticals Phyto
Corrective Masque
Full of soothing green
botanicals derived from
cucumber, thyme and olive
extracts, this mask is almost
good enough to eat. Formulated
to soothe reactive skin and
moisturize. $68 (60 mL), medispas and select dermatologist
offices, skinceuticals.com

7. Biotherm Aquasource
Plump & Glow
This silky balm not only soothes
and hydrates, but it also plumps
up lips for a sexier pout. $23
(13 mL), major department
stores, biotherm.ca

14. Annick Goutal Tenue
de Soirée
Inspired by the excitement from
a night in Paris, this perfume
(its name means evening wear
in French) is sweet, addictive
and modern. A blend of fruit,
iris, and patchouli, the sexy
bottle even comes with a fluffy
purple pompom. $190 (100 mL,
Hudson’s Bay, annickgoutal.com

17. Ralph Lauren
Polo Red Extreme
A vibrant blend of blood orange,
black coffee and ebony wood,
this rich and potent parfum
is sure to be a favourite for
fans of Ralph Lauren colognes.
$102 (75 mL), $132 (125 mL),
Nordstrom, Shoppers
Drug Mart, Hudson’s Bay,
ralphlauren.com

15. Aerin Rose Cologne
Collection
Spritz yourself in three
luxurious rose scents: white
Bulgarian Rose, delicate
Bamboo Rose with fresh citrus
and soft jasmine and Linen
Rose inspired by the wild
roses in Aerin’s East Hampton
garden. $198 (100 mL), $34
(6-mL rollerball), Nordstrom,
aerin.com

18. Jo Malone London Star
Magnolia
Tantalizing and flirtatious,
this limited-edition scent is
in full bloom with fresh notes
of star magnolia, magnolia
leaf and orange blossom and
a hint of lemon, ginger and
mint. $90 (30 mL), $170
(100 mL), Nordstrom only,
jomalonelondon.com

3. Guérlain Orchidée
Imperiale The Cream
Since 1828, Guérlain has
been a leader in luxury beauty
products and at the forefront
of cellular longevity. This
new cream harnesses the
power of rare orchids to help
combat aging. $510 (50 mL),
Nordstrom, Shoppers Drug
Mart, Hudson’s Bay,
guerlain.com

3
6

4. Estée Lauder Advanced Night
Recovery Eye Repair Patches
Erase fine lines and irritated
skin around your eyes by
applying thin moisturizing
pads saturated in the company’s
hydrating night recovery serum.
$49 (four-pack), Shoppers
Drug Mart, Nordstrom,
Hudson’s Bay, esteelauder.com

4
8

12
11

5. Biotherm Everplump Night
This new nighttime treatment
comes with a light-emitting
brush applicator to keep on
your nightstand to apply in
the dark. The glow-in-thedark brush enhances an even
application for a total 3-D
wrapping sensation on skin.
The deep-sea water boosts
moisture levels so you wake
up dewy. $64, Shoppers Drug
Mart, Sephora, Hudson’s Bay,
Sears, biotherm.ca

10
5

9

13

14

8. Giorgio Armani
Sunrise Eye Palette
Create the perfect smoky
eye with this three-in-one
eye shadow compact from
Armani’s Summer 2017
Cruise Collection. $95 (9 g),
Nordstrom

15

9. Guérlain La Petite Robe
Noire Lashdress Mascara
Dress up your lashes with this
all-in-one, long-hold mascara
lightly scented with Guérlain
La Petite Robe Noire perfume.
Volume, curl, and length lasts all
day with no raccoon eyes. $32
(10 mL), Nordstrom, Shoppers
Drug Mart, Hudson’s Bay,
guerlain.com

17
16

16. Viktor & Rolf
Spicebomb Fresh
Lighter, fresher and more
addictive than the classic eau,
Spicebomb Fresh cools like a
refreshing splash of water, but
with a blast of seductive spice.
$35 (20 mL), $95 (90 mL),
Sephora exclusive, viktor-rolf.com

10. Biotherm Homme
Aquapower Fresh Water-Gel
This transparent water gel
hydrates and refreshes with a
lightweight formula and texture
that will even work its magic on
a three-day-old beard. $35
(75 mL), biotherm.ca

13. Bobbi Brown Skin
Foundation Cushion Compact
SPF 35
This moisture-infused
foundation with pink silk tree
extract leaves skin looking
natural and nourished. Its
high-level SPF helps protect
skin from UV damage.
$60 (13 g), Nordstrom,
bobbibrowncosmetics.ca

SUN
PRoTECTION

20. AlumierMD Clear Shield
Broad Spectrum SPF 42
Sunscreen
Free of parabens, sulfates and
dyes, this lightweight, quickdrying sunscreen is ideal for
sensitive, oily and acne-prone
skin. $64 (120 mL). Available
at select dermatologists.
alumiermd.com

11. YSL Le Lacque Couture
Exotic Green No. 87
Add a jolt of colour to your
fingers and toes with this bright
green nail polish from the
YSL Africa Pop collection.
$32 (10 mL), Nordstrom,
Sephora, Shoppers Drug Mart,
yslbeauty.com
12. YSL Volupté Tint-In-Balm
This new hybrid lipstick,
with a lip-shaped core from
Yves Saint Laurent, not only
moisturizes lips, but tints them
in lasting sheer colour. Available
in several shades. $45,
Nordstrom, Sephora,
Hudson’s Bay, yslbeauty.ca

19. SL La Nuit de L’Homme
Eau Électrique
The freshness of lavender
and geranium combined with
sensual traces of vanilla, cedar,
cashmere and patchouli make
this perfect for an “electric”
night out. $115 (100 mL),
Nordstrom, Hudson’s Bay,
Sephora, Shoppers Drug Mart,
yslbeauty.ca

20
18

19

21

21. Clarins Sun Care Milk
For Children SPF 50
Specially formulated for
children’s skin, the 100per-cent
mineral sunscreen has
a slight white tone that makes
application easy. Full of skinfriendly ingredients, like aloe,
kiwi and olive, adults will want
to steal it for themselves.
$36 (150 mL), Nordstrom,
Shoppers Drug Mart, Sephora,
Hudson’s Bay, clarins.ca

COMMEMORATING
CANADA’S 150 YEARS

With almost three times as many facets as a traditional
round ideal cut diamond, the One-FiftyTM Cut takes a
highly skilled diamantaire three times longer to polish.

W W W . H A R D E N S J E W E L L E R S . C O M

300 EAGLESON RD. • KANATA, ON • K2M 1C9
(613) 592-1923 • INFO@HARDENSJEWELLERS.
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250 GREENBANK RD. • OTTAWA, ON • K2H 8X4
(613) 565-1923 • INFO@HARDENSJEWELLERS.COM

UNSURPASSED SERVICE, UNBELIEVABLE SELECTION, UNFORGET TABLE EXPERIENCE
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RALPH LAUREN: RL AUTOMOTIVE TOURBILLON
Part of the Ralph Lauren Automotive Collection
is inspired by the fashion maven’s love affair
with classic cars. The RL Automotive Tourbillon
timepiece was inspired by Lauren’s 1938 Bugatti
Type 57SC Atlantic Coupe. For example, its
lustrous bezel (that’s the round frame encasing
the watch face) is made of amboyna burl, a
hardwood used in luxury automotive interiors.
Around $83,000.

BREITLING NAVITIMER 01
A favourite with aeronautical enthusiasts and pilots, the classy
gem Navitimer 01 (46mm) by Swiss watchmaker, Breitling
is known for its style and functionality with a bidirectional
ratcheted rotating bezel. The dial is available in a variety of
colours, including red/gold with an 18-karat case.
About $29,130.

TAG HEUER CONNECTED SMARTWATCH
Connected to an Android or IOS device, The TAG
Heuer Connected watch does everything from
accessing the traffic situation to storing music.
Birks, which carries the watch, says the men of
all ages will enjoy the TAG Heuer smartwatch’s
fitness tracking and other functions.
Starts at $1,950.

TISSOT T-TOUCH EXPERT SOLAR NBA SPECIAL EDITION
This beaut will take you high, low and everywhere in-between with
features like an altimeter, a compass, a meteo indicating upcoming
changes in weather and water resistance to 100 metres. It also sports
a couple of alarms and a perpetual calendar. Rubber strap.
Around $1,350.

POLISHED
Sporty or serious? Classic or casual?

PERFECTION
Luxury watchmakers are creating timepieces
to match every personality and taste
By Patrick Langston

ROLEX CELLINI TIME
An elegant timepiece, the Rolex Cellini Time
gives a nod to contemporary expectations with
its subtly fashionable, 18-karat pink-gold hue.
The hour markers are stylized and the alligator
leather strap features large scales and an
18-karat gold buckle that matches the gold
of the watch case.
About $17,400.

AUDEMARS PIGUET: ROYAL OAK
EXTRA-THIN TOURBILLON
Audemars Piguet’s Royal Oak Extra-Thin
Tourbillon with stylish blue dial in a “Petite
Tapisserie” pattern. The hour markers are in
pink gold and the hands feature a luminescent
coating. The 18-karat pink gold bracelet has
a folding clasp to make the watch easy to
put on and take off.
Around $160,000.
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ou may not have time on your hands, but if you have it on your wrist then you’re a stylin’ gent
with a message to convey, says Mo Charania of Ottawa’s Jubilee Fine Jewellers.
In an age when smartphones are the go-to device for telling time, Charania says watches are
regarded as a fashion statement and convey the message: “I’ve achieved success. I’ve always
aspired to something of this quality — it helps define who I am.’”
Who you are changes, of course. So, you might want a minimalist Rolex Cellini Time watch for formal or
business wear. For outdoor adventuring, strap on the Tissot T-Touch Expert Solar NBA Special Edition.
Its functions include a compass, countdown timer and altimeter; heck, it even tells the time.
There are no hard and fast rules about which watch to wear in today’s climate of relaxed dress codes, says
Charania. “You can have a canvas or a leather strap and still be dressy.”
Stephanie Appotive of Howard Fine Jewellers on Sparks Street, which carries Rolex and other high-end watches,
says men’s luxury watchmakers often opt for more classic designs rather than trendy new shapes and hues. She
notes that rose or pink gold has taken off over the past few years and that Rolex offers watches in those colours.
Audemars Piguet also offers colour to its lineup of watches. Its Royal Oak Extra-Thin Tourbillon sports an
18-karat pink gold case and blue dial (blue dials are also popping up here and there). It’s an elegant piece of
craftsmanship that would quietly hold its own at a swanky event. Mind you, at around $160,000, it doesn’t
hold a candle to the company’s made-to-order Royal Oak Concept Supersonnerie. It sells for about $650,000.
Watch shapes — square, rectangular, round — remain constant, according to Appotive, who points out that
a high-quality watch will last generations and therefore, needs to be timeless, not trendy. Gucci has come up
with a variation on the theme with its GG2570 Collection, featuring a squared-off, slightly rounded case that
looks as handsome with a classic stainless-steel bracelet as it does with a tri-coloured nylon one.
And yes, there’s still a market for smartwatches. TAG Heuer’s sleek Connected line with touchscreen
technology means you can hook them up to your phone to get personalized sports results, handle emails
and texting and carry out other tasks essential to life-on-the-go.
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Topaz model

INVESTMENT MANAGEMENT
Helping business owners and professionals move from active income to retirement.

NESTLED NEAR ROCKCLIFFE

ON THE EDGE OF EVERYTHING
Wateridge Village by Tartan Homes is an all-new

River, Wateridge is located on the ancestral lands of

community of exclusive Semi-Detached Homes and

the Algonquin People – and Tartan is proud to have

unique Courtyard Townhomes built and finished to

been chosen by the Algonquins of Ontario as one of

the highest standards of quality and craftsmanship.

the builders given the privilege of developing this

Nestled at the edge of Rockcliffe near the Ottawa

premium property.

SPECIAL
BONUSES
AVAILABLE
NOW
Semi-Detached Homes

Courtyard Townhomes

1076 Hemlock Road Ottawa

TARTA NHOM ES. COM

613-286-1450
wateridge@tartanhomes.com

info@ex-ponent.com
www.exponent.com
613-747-2458
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•

LOOK BETTER

•

LIVE BETTER
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Wilfred Free Emesa hat,
Aritzia, $35.

Ivy Park mesh panel floral
mid-rise leggings, Hudson’s
Bay Company, $100.

Tournament duffle bag,
Ivivva, $78.

Strappy bra, $36.95,
shorts, $34.95. GapFit

Nixon Mission smartwatch,
Watch-It, $480.
Jordan men’s Retro 12,
Footlocker, $255.

S’Well white marble
water bottle, Coles, $58.
Nike men’s skull wrap,
Sportchek, $22.
Oakley Turbine Rotor
sunglasses, Sunglass Hut, $195.

Gaiam braided resistance band,
Hudson’s Bay Company, $34.99.

GAME ON

Men’s Momentum light
jacket, Eddie Bauer, $50.

Fitbook: 12-Week Fitness +
Nutrition Journal, Coles, $24.

Fitbit activity tracker,
Walmart, $199.99.

Get into the spring of things with sporty wardrobe
staples From Bayshore Shopping CentrE
Strappy front seamless sports
bra, Victoria’s Secret, $24.50.

Adidas linear small team
bag, Sportchek, $44.99.

Women’s Nike Air Zoom
Pegasus 33 running shoe,
Hudson’s Bay Company, $145.
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Sprigs Journey Out 2 pocket
wrist wallet, Aerie, $21.36

Everlast boxing gloves,
Walmart, $29.97
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Furniture with tons
of wow factor. As in,
“Wow, I can’t believe
it’s all La-Z-Boy.”

We are a hardworking, hard thinking,
modern creative and media agency.
blackiron is committed to forging marketing strategies with precision creative to deliver
memorable, measurable results for clients. We work with a wide array of brands on local and
international levels, in both official languages, and believe that lasting success comes down
to committing to do the right thing.

Collins Sofa and Stilleto Stationary Chairs

If you thought you knew La-Z-Boy, think again. There are so many great-looking options, from sofas
to chairs to sectionals and more — all with the La-Z-Boy comfort you’ve come to know and trust.
If you still can’t believe it, just wait until you sit down.
Ottawa-East • Ottawa-West • Kanata • Kingston
lzb.ca

©2016 La-ZZ Boy Incorporated
Z-

Let’s forge ahead : blackiron.agency | hello@blackiron.agency | 300 Richmond Rd. Suite 400, Ottawa | 613-236-5444
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HE’S GOT
GAME
Christo Bilukidi goes from football
to fashion with bespoke suits
By Julie Beun Photos by Vladimir Paul

I

t was a thing of beauty, that red velvet
suit. Strikingly crimson and tailored to
perfection, the kingly fabric seemed
to invite observers to stop, consider
its magnificence and walk away all the
better for the encounter.

“The retro look is huge right now,” says Christo Bilukidi of Idlewood Bespoke’s popular summer-weight cotton suits, such as his navy top-stitched jacket (opposite),
a bold red double-breasted lightweight suit, top, a light cotton three-piece outfit. above right, a sleek, minimalist suit, and a colourful parrot-patterned casual jacket.
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For Christo Bilukidi, 27, people’s gobsmacked reaction
to his first bespoke suit — hardly surprising since the
former NFL player is a six-foot-five tower of muscle —
was all it took to convince him to get into the rag trade.
That was in May 2016 and since then, Bilukidi has
become the face and sales associate of Idlewood
Bespoke (idlewoodbespoke.com), a Shanghai-based
men’s clothing outfit with plans to expand into Ottawa
this year, largely due to Bilukidi’s unshakable belief in
the beauty of the well-clad manly form.
Ottawa Redblacks’ players Connor Williams and
Jeremiah Kose are customers. So, too, are Chicago
Bears’ linebacker Lamarr Houston, CTV Morning’s
Stefan Keyes and a huge range of groomsmen, best
men, real estate agents and professionals, all keen to
have at least one suit made exactly for them.
And that’s important for guys who don’t fit the
mould, says Bilukidi.
“I could never find my size, but that one red velvet
suit changed my whole perspective on fashion.
Everywhere I went, people stared. That’s a confidence
builder and that’s what I want these suits to be: a
confidence builder.”

Once a strictly off-the-rack shopper, who “didn’t
really care” about the story his clothes told, all that
changed after he sat next to a dapper stranger on
a plane flying from Atlanta to Baltimore, where
Bilukidi was playing for the Baltimore Ravens
(2014 to 2015) before he moved to the Washington
Redskins (2016). (He also played for the Oakland
Raiders from 2012 to 2013 and the Cincinnati
Bengals in 2013.)
“He had a great pea coat on, and I had to ask him who
made it. He told me it was his son, Marcus Ling, who had
a men’s suit company. After I ordered the red velvet suit,
and then a few more, I called him and we partnered up.”
An online operation, Idlewood Bespoke seemingly
offers the bare bones of menswear: shirts, tuxedos and
three-piece suits. But the variations are endless.
Want a conservative, pin-stripe three-piece with an
equally lawyerish blue oxford button-down? Send
your measurements, lapel choices and it’s shipped
directly to you — for a grand total of $425. Not
wild enough? How about an Austin Powers-worthy
velvet tuxedo in something bright and bold, like
Blue Steel? Choose between peak, shawl or notched
lapels, pick out a fancy lining and it’s yours for $400.
And it doesn’t end there. Whether clients draw
inspiration from Pinterest, Instagram or the guy in
the cubicle next door, he says, “send it to me and we’ll
make you something similar. It’s limitless.”
Men’s tailoring may seem like an interesting departure
for a professional athlete, but when Bilukidi says, “I’m
a big believer in positive energy,” you suspect he’s
talking about more than fashion.

Born in Angola, but raised in France and Brazil
before his family settled in Ottawa, growing up, he
was just another kid roaming around the Ottawa
Community Housing (OCH) neighbourhood of
Russell Heights. It wasn’t until his last year at
St. Patrick’s High School, where he preferred
basketball, that he was introduced to football.
From there, he played for Eastern Arizona College
and Georgia State before hitting the big time.
These days, it is that experience of growing up
without resources that has made him a willing
ambassador to the OCH (along with former resident
Stefan Keyes) and a determined supporter of kids
with talent.
Through his startup, Next Level Training Academy,
Bilukidi hopes to train and match talented young
athletes with American college scholarships,
as a sort of payback for his own experience.
Recently, he also organized 50 children in OCH
neighbourhoods to meet with the Redblacks and
take photos with the Grey Cup.
“It’s not all work,” he says. “I’ve been in sports all my
life, and this feels really good. To see the smiles on the
faces of these kids. I never had that opportunity when
I was a kid. No one came back to the neighbourhood
after they made it to share their success,” he says.
“To be a pioneer of that is very fulfilling.”
Idlewood Bespoke will introduce a women’s collection
this summer, followed by a store opening in fall. For
information, contact christo@idlewoodbespoke.com.
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TRENDSPOTTING:
CHOKERS
Diamond and 18-karat gold
Chopard “Happy” necklace. $19,200.
Howard Fine Jewellers. Howard.ca

Gold, diamond and sapphire vintage estate
pendant by Tiffany & Co. on black velvet collar.
$3,600. Howard Fine Jewellers. Howard.ca

Photo by Valérie Lefebvre
Cassidy wears a sterling silver
raw lapis lazuli choker, $560, with
chalcedony gemstone accent. $126.
OriginalsbyAndrea.com

Collared

B Couture collection choker in 14-karat
rose gold set with cushion-shaped pink
amethyst and rose quartz stones. $2,495.
Davidson’s Jewellers.

Simple or ornate, this season’s statement
neck pieces will grab you by the collar.
By Julie Beun

Photo by Valérie Lefebvre
Ottawa jewelry designer Andrea Kolpaska’s raw
kyanite gemstones set in 18-karat, gold-plated brass
neck piece, $180, paired with an Italian leather
choker, $108. Shepherd’s Fashions at Trainyards,
Three Wild Women, OriginalsbyAndrea.com

Gold, platinum and diamond Tiffany Archival
statement necklace designed in 1909. Price
available upon request. Tiffany.ca

White 18-karat gold, vintage-inspired,
princess-cut ruby and round-cut diamond
brooch on velvet choker, $2,900. Howard.ca
Photo by Valérie Lefebvre
A large rare Astrophyllite gemstone, $420, set
in sterling silver, layered with a raw chalcedony
gemstone necklace, $146, and Italian leather
choker, $126. OriginalsbyAndrea.com
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TRENDSPOTTING:
SHOES

Walk this way
Step into style with desert boots,
tasselled loafers and refined sneakers
By Patrick Langston		

Photo by Ashley Fraser

H

ey, gents, they’re back! Tasselled loafers, de rigeur
in the early ’90s, are again adorning all the best
feet, according to Kevin Eisenberg, senior footwear
buyer at Harry Rosen.

“For a few years, they were the kiss of death. Now they’re cool
again,” says Eisenberg. Unlike the old days, however, men are now
slipping them onto mini-socked feet, another hot trend for your
nethermost regions.
Penny loafers, minus the now-defunct Canadian coin, are also
surging back into popularity. Ditto desert boots, which you’ll
remember if you grew up in the ’60s (or won’t remember if you
truly came of age then).
It all points to just how fluid men’s footwear fashion has become.
Gentlemen are sporting patent leather shoes for formal occasions,
but then hopping into velvet slip-ons for both dressy times and
funkier nights on the town, says Eisenberg. Christopher Bates’
handmade velvet kiss slip-ons ($450), one of more than 180 men’s
shoes on the Harry Rosen website, are at once serious and cheeky.
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Meanwhile, the Chelsea boot — the Monte Rosso Enrico version
is $495 at Nordstrom — has borrowed the desert boot look for its
suede upper.
And, in case you hadn’t noticed, sneakers have snuck up on us big
time. “The sneaker business has taken the world by storm, and it’s
still big going into fall 2017,” says Andre Schad of Schad fashion
boutique on Sussex Drive.
“People are wearing nice, clean running shoes with suits and with
cool, narrow jeans and nice jackets,” he says. He notes, however,
that Ottawa’s sartorially conservative ways mean dress shoes
outsell sneakers for more formal wear.
He adds that sneakers, priced up to about $500 at Schad, have
influenced dress shoes, with air soles pioneered in the former
now adding comfort to some of the latter.
Esquire magazine, meanwhile, spotlights minimalist sneakers by
fashion-forward shoemaker, Armando Cabral and clothing retailer,
Theory among its must-have shoes for 2017. The low-tops come in
five colours, including black and green, and Esquire assures its readers
that the sneakers — which are apparently modelled on Cabral’s
Broome line, but hint at a bowling shoe ancestry — are the ideal
accompaniment to any outfit and retail for about $580.

Spring 2017 I 143

TRENDSPOTTING:
SHOES

Custom Suits & Shirts
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Esquire has also posted an instructional video on achieving a
clean look by straight lacing your shoes, sneaker or otherwise,
so there’s no visible cross of the laces.
When it comes to dress shoes, Eisenberg, who earlier this
year was scouting out trends at the Pitti Uomo fashion fair in
Florence, Italy, says that the pointed or chiselled toe is giving
way to a more rounded silhouette.
He adds that one of the biggest stories for spring and summer
is a new softness to suede and leather as men go mini-sock —
even in dress shoes.
The question of how much to spend on footwear is, of course,
a battleground with no victor. At specialty fashion stores, you
can expect to pay anything from $100 for footwear to $3,290
for the calfskin leather Amalfi 2 Medallion Toe Oxfords by
Salvatore Ferragamo.
Eisenberg cautions against cheaper shoes that look good on
the shelf, but start to deteriorate when they meet real life.
Good shoes, he says, “actually look better with age because
they develop patina.”
Schad says to look for shoes with a good arch support and
a “Goodyear welt,” a strip of leather or other material that
connects the top and bottom of the shoe. It makes for better
resoling and hence, longer-lived shoes.
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Tankini top,
$55.95, and
Boyleg bikini
bottom, $29.95.
La Vie en Rose,
lavieenrose.com

Kate Spade New York Analog Stop
and Smell the Roses floral leather
strap watch, $290, thebay.com

Coach 1941 C118 Riveted runner, $340.
Coach.com

Sterling silver baroque
pearl strand, $675.
Hudson’s Bay

Diane von Fürstenberg
mixed faceted stone and
charm bracelet, $278.
Hudson’s Bay, thebay.com

Tommy John underwear,
tommyjohn.com,
Nordstrom, Rideau Centre.

STYLE SCOOP
MUST-HAVE SPRING FASHIONS AND ACCESSORIES

Lisette-L
Montreal’s
slimming pull-on
pants are available
in a variety of
patterns, colours
and lengths. New
styles, including
skirts, linen jersey
tops, for spring
and summer
can be found at
area boutiques,
including
Shepherd’s
Fashions at
Trainyards,
Escape Clothing
and lisettel.com

Marshall Madras jacket,
$246, and 484 stretch jean
in Marshall wash, $164.
J.Crew.

NARS Spring Colour
Collection Blush, $38,
thebay.com

M.A.C Year of the
Rooster Lipstick, $21.
Maccosmetics.ca

Mercer 24 multi floral
satchel, $405,
Coach.com

MICHAEL KORS 0MK1012 Mirror Lens 58mm
Aviators, $169. michaelkors.ca, thebay.com

Embellished Duchesse skirt, $738,
and Charlotte tie sandals, $314.
J.Crew, jcrew.com
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THE SCOOP
WE ALL SCREAM FOR ICE CREAM
Nothing says summer like an ice cream cone and thankfully Ottawa is blessed with many
wonderful places to enjoy these rich frozen treats. Here are a few top venues worth
checking out: Mantovani 1946 (87 Murray St.), a gorgeous gelato, coffee and pastry shop
in the ByWard Market. Moo Shu Ice Cream & Kitchen (477 Bank St.), which uses mostly
local ingredients and pure Ontario dairy, offers flavours, like Lime Leaf + Fresh Mint
and Hong Kong Milk Tea truffles — a blend of black and red teas with evaporated milk.
Master gelato maker Tammy Giuliani of Stella Luna Gelato Café (1103 Bank St.,
1130 Wellington St. W) will represent Canada in Italy in the Gelato World Tour
Finals in September. Her new location in Hintonburg includes a gelato cocktail
menu, nibbles and a wine and micro-brewery selection. Other local favourites
include the Merry Dairy (102 Fairmont Ave.) and ice cream truck, Beachconers
in Britannia, Holland’s Cake and Shake by the Parkdale Market and Boccato
Gelato & Crepes tucked inside the Horticulture Building at Lansdowne.

SIP AND SAVOUR AT THE
WINE AND WORDS TOUR
It’s hard to imagine a more idyllic way to spend a
summer’s day than sampling wines at vineyards in the
picturesque countryside around Ottawa. Yes, you read that
right. In fact, there are more than a dozen wineries within
an hour’s drive of the nation’s capital. Once considered too
frosty to grow grapes, wine production in the Ottawa area
is booming, thanks to hybrid blends that are more coldresistant. Three area wineries are taking part in the Wine
and Words Tour on July 15, as part of the Agri 150 Series by
Ottawa 2017. Sip local wines and sample local cheese and
canapes at Navan-based wineries Vignoble Clos du Vully and Domaine Perrault
(domaineperrault.ca) and Jabulani Vineyard & Winery (jabulani.ca) in Richmond. At each stop, a local
storyteller or author will entertain guests with a passage that speaks to the surrounding landscape.

SWING ALL SUMMER LONG
WITH THESE GREAT GOLF SPECIALS

TARTAN
LOOKS TO
THE FUTURE
Born and raised in Ottawa,
Ian Nicol of Tartan is proud of what his
family-run, home-building company has
accomplished in more than 50 years of
business. With 60 staff and a top-notch
reputation, Tartan is one of several builders
involved in Wateridge Village, the 310-acre
redevelopment of the former CFB Rockcliffe,
which will one day be home to 10,000
residents. Nicol says his company is
responsible for 50 lots in the first phase,
which will feature a mix of townhomes
and semi-detached homes. Nicol and his
brother, Bruce Nicol, took over Tartan
from their father, Wes Nicol, in 2012.
The former lawyer, philanthropist and
entrepreneur,
who died in November 2016, started
the firm in 1966. “When I look back on
conversations with my dad, he always
encouraged us to see the big picture.
He taught us the right way to treat people.
He grew up during the Depression and
his family didn’t have a lot of money. As my
father’s career prospered, his heart told him
to give back.”

Art Consulting
Custom Framing

You’re only a short drive away from the fabulous fairways & gorgeous greens of Stonebridge – where the service is always above par.

Photo Printing
on canvas
LADIES’
DAY
SPECIAL

9&
DINE

FAMILY
SPECIAL

$50 per person

$42 per person

$59 for 2 persons

Fridays & Saturday after 4:30 PM

Get 18 Holes of Golf,
plus 25% off a Meal
& 1 complimentary glass of wine
with your meal

Any Day after 4:30 PM

Get 9 Holes of Golf
with Cart & Dinner

Get 18 Holes of Golf for ONE adult
& ONE Junior (16-years or younger)
with 1 Cart

Canada’s largest gallery with over 13,000 square feet of gallery space.
Representing over 150 Canadian artists with over 5,000 works
of art from paintings, photographs to mixed-media art.

1771 St. Laurent Boulevard
613.526.1562

(Located in between Smyth Rd. & Innes Rd.)

koymangalleries.com

BOOK YOUR TEE TIME NOW AT STONEBRIDGEGC.COM
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June - July, 2017
505 Industrial Ave Unit 6, Ottawa, ON K1G 0Z1

THE PIANO MAN

Bluesfest’s Mark Monahan reveals his most treasured possession
By Patrick Langston

Photo by Bruno Schlumberger

A

.s executive director of Ottawa’s Bluesfest and
.CityFolk festival, you’d think Mark Monahan
.would get his fill of music on the job. This
year’s Bluesfest, for instance — it runs July 6 to16
at LeBreton Flats — features more tha 100 wildly
varied acts, from the legendary rock outfit Tom Petty
and the Heartbreakers to country boy Toby Keith
and edgy pop superstar Pink.
Turns out, though, that Monahan, 54, takes his job
home with him. He owns a 1926 Steinway medium
grand piano, and it holds a treasured place in his life.
Here, he explains why.
Where did the piano come from?
My grandmother got it in 1970 from a family in the
Glebe. It was either given to her or she paid just a
little bit for it. She gave it to my father, and then it
was given to me. It’s the piano I learned to play on
when I started taking lessons at six.
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What sort of music did you study?
I took classical piano for 10 years. When I started,
what I wanted was to learn to play interesting music.
Chopin was always a big interest of mine because it’s
emotional; I wasn’t very interested in Bach.
Do you still play?
I do, but not a lot of classical music anymore. I play
a lot of popular music. With the proliferation of
music on the Internet, it’s easy to get lyrics or
chords; it’s not like the old days, when you had to
send away for sheet music. I usually play several
times a month, but when I want to learn a song
I play almost every day.
Aside from the sentimental value, why do you like
the piano?
I had it completely refurbished a few years ago. It
doesn’t have a light touch, but it has a beautiful tone.

Does anyone else play the piano in your home?
Three of my daughters learned to play on the piano.
One of them is a ballet dancer, so classical music was
very important to her.
Who are you most pleased about booking this year?
Tom Petty. I’ve been trying to book him for many
years. He hasn’t played Ottawa in more than
30 years.
What’s the biggest way Bluesfest has changed
since 1994?
In the last few years, I’ve started to understand how
much support we have from our patrons. People
tell me, ‘I remember when so-and-so played on a
Saturday night in 2008.’ I just have a vague memory
of the show, but they remember it so clearly. When
you’re doing it day to day, you don’t realize the
impact the festival has on the community.

July - August, 2017
358 Richmond Rd , Ottawa, ON K2A 0E8
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Lights - Shades - Total Control
with HomeWorks QS from Lutron

Lucent Controls is a certified Lutron partner including Lutron HomeWorks
QS, RadioRa 2, Sivoia QS blinds & shades as well as Ivalo Light Fixtures.

Call us to discuss what we can do for your home….
sales@lucentcontrols.com
613-327-7478

AWAITING
APPROVAL
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Lucent Controls is an electronic systems design and installation firm
based in Ottawa, Ontario providing imaginative and uniquely tailored
solutions for our clients’ control and entertainment needs. With over
20 years experience in the consumer electronics industry, our team of
professionals and partners is here to ensure your project’s success.

5528 Manotick Main St, Manotick
(613) 692-3200
nincollection.tripod.com

The Vibrant Village
of Manotick
Unique shops, superb dining, rich history
and culture…aged to perfection!
Experience a walkable traditional Main Street and discover
one-of-a-kind shops, enjoy unique restaurants, and street cafes…
plenty of thriving small businesses throughout the Village.
Explore all that Manotick has to offer including a glimpse into
the past with Watson’s Mill – one of the few remaining operating
grist mills in Ontario.
KATHERINE BARCLAY

Manotick…a place where past and future are merged in the
present to create and celebrate a very special lifestyle.

manotickvillage.com

Our Spring
Collection is

Blooming
Lovely!
A unique array of the finest Fashion Accessories.
justimaginedecor.com
5532 Manotick Main Street, Manotick
613-692-5550
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1136 Mill Street, Manotick

1145 Mill St. Manotick

613.692.6708

613-692-5000

Manotick’s Premier
Pet Grooming Salon
www.pucciparlour.ca
1134 Mill St, Manotick
613-692-6469

FLOWERS ARE OUR PASSION!
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PARTY HEARTY
Ottawa Welcomes the World:
Through to December, 78 embassies,
high commissions and international
partners will mark their country’s
national celebration with a series of
free events at Lansdowne Park. Food
tasting, musical celebrations, artistic
performances and more. Free
Inspiration Village: May 20 to
Sept. 4 This public gathering space
built out of stackable, steel sea
containers on York Street in the
heart of the ByWard Market will be
a hub for performing artists, fashion
shows and musical guests, featuring
Canadian provinces and territories.
Hockey: Till Oct. 9. This interactive
exhibit at the Canadian Museum of
History in Gatineau features many
hockey artifacts and collectibles from
private collectors that have never
been on display before.
Vimy: Beyond the Battle:
Exhibit commemorates the 100th
anniversary of this defining battle
in Canadian history at the Canadian
War Museum.
JUNE

Enjoy a meal and drinks at the Sky Lounge, July 7 to July 22, just one of the many events happening around town this summer.

Canada Scene: June 15 to July 23.
The National Arts Centre will host
1,000 Canadian artists staging 100
works in the field of music, theatre,
literature, comedy and more.
nac-cna.ca/en/canadascene

FLYING HIGH
Ottawa 2017 chief aims to ignite pride
in the capital with big, bold events

o celebrate Canada’s 150th anniversary as a nation,
Guy Laflamme is throwing the ultimate party in
Ottawa with fire-breathing robots, cocktails in the sky and a
“mind-blowing” underground sound and light show.
The longtime event organizer and university professor
spent years planning the year-long bash, which he hopes
will change the face of the nation’s capital.
“I wrote the business plan over the summer 2014
after being invited by Mayor Jim Watson to take on
the role of executive director of Ottawa 2017. For the
first six months, I worked solo. We then created an
independent, not-for-profit structure, which has grown
to 17 staff and 100 private partners. Every idea from
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Red Bull Global Rallycross: June
17 to June 18. The two-day race,
featuring 16 drivers at the wheel of
600-horsepower super vehicles, will
take place on a track at the Canadian
Aviation and Space Museum.

La Machine

JULY
Canada Day bash: July 1. Expect an
impressive lineup of talent on the
main stage on Parliament Hill with
special displays and spectacular
fireworks. The redesigned National
Arts Centre opens July 1, as well
as the newly redesigned Canadian
Museum of History.
Interprovincial Picnic on the
Bridge: July 2. A giant picnic will take
place on the Alexandra Bridge, which
overlooks Parliament Hill and the
Ottawa River. Sold out.

Northern Lights: July 11 to
Sept. 16. Sound and light show
projected nightly on the front of
the Parliament Buildings.
La Machine: July 27 to July 30.
For four days, a giant fire-breathing
dragon and terrifying mechanical
spider will roam the streets of
downtown Ottawa and LeBreton
Flats. This marks the North
American debut of La Machine. Free
Sky Lounge: July 7 to July 22.
High-flying guests will be hoisted
more than 45 metres in the air by a
crane above City Hill. Sip cocktails
and enjoy dinner prepared by Andaz
Hotel’s Feast + Revel’s executive chef
Stephen La Salle.
SEPTEMBER – OCTOBER
The Magnificent Chaudière Falls:
A vivid light display will illuminate
one of Ottawa’s most important
landmarks and includes a tribute to
the Algonquin heritage of the region.
The First Nations cultural experience
includes the collaboration of Moment
Factory and local First Nations, Métis
and Inuit communities.

Kontinuum
Oyster Garden: The rooftop of the
Canadian War Museum will host an
oyster feast in a multimedia garden.

By Janet Wilson

T

Kontinuum, the Underground
Multimedia Experience: Runs
till mid-September. Take a “mindblowing” trip into the future in this
cutting-edge multimedia experience
of light, sound and special effects.
Created by Moment Factory,
visitors will head underground –
350 metres – at the future home of
the Lyon/Sparks streets light-rail
transit station. Free. Book a timeslot
in advance as 300,000 visitors are
forecasted to visit this signature event.

my original plan has been implemented.”
Laflamme wants to shake up people’s perspective
of Ottawa – especially amongst youth – and to spark
and ignite pride in the capital through a series of big,
bold and larger-than-life arts, cultural, sports and food
experiences throughout the year.
“My goal was to create a sense of urgency. We want
people to be a part of the magic and to want to be here.
We want to change the way people see Ottawa, to
stimulate all the senses and we hope that some of these
events become permanent.”
Many of his ideas tap into the unprecedented changes
taking place in the capital: light-rail transit and the

redevelopment of LeBreton Flats and Tunney’s Pasture,
to name a few.
Laflamme, who has worked for the National Capital
Commission and has organized many of Ottawa’s
key events, including Canada Day celebrations,
Winterlude and Mosaika (the sound and light show on
Parliament Hill), is a professor with the Telfer School of
Management Executive MBA program at the University
of Ottawa. He says helping to organize Ottawa 2017
has been the highlight of his career, but that he’s ready
for the next stage in his life.
“I plan to retire Jan. 1, 2018. I hope to quietly disappear
to my cottage.”

NOVEMBER
Canada Science and Technology
Museum: Nov. 17. After three years
and a $80.5-million renovation, the
museum will open its doors.
Grey Cup: Nov. 26. It’s game on at
Lansdowne Park for the 105th CFL
Grey Cup and festival. Will Ottawa
Redblacks defend their title as Grey
Cup champions on home turf at TD
Place? You know it.

BY THE
NUMBERS
11.25 million
Forecasted attendees at events
in 2017

$320 million
Projected consumer spending

3,000
New jobs created

1.75 million
Additional tourists to the national
capital region

100
Ottawa 2017 partners and sponsors

1 million
New trees planted in 2017, including
150 maple trees in each of Ottawa’s
23 wards

3,000
Volunteers
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Merrickville
realmerrickville.ca

Welcome to Merrickville
on the Rideau Canal, a
UNESCO World Heritage
Destination. Take in the
stunning architecture.
Enjoy original art,
G Thomas
friendly shopkeepers,
boating, eateries,
pubs & patios.
Spend the day or stay the night at one of our B&Bs.

The Baldachin Inn

One of a kind handmade
Canadian Bags

Joyce Bag

Family Dining-British

Style Pub -Courtyard Garden -Weddings
Overnight Accommodations
111 St. Lawrence St.

Turn back the hands of time
and put your best
face forward
Botox / Fillers / Facial
Rejuvenation/ face lifts / eyelid
surgery / breast augmentation /
abdominopl ast y / liposuction

343-925-0229
Baldachin.com

Desigual, Birkenstock Sandals

Knock Knock Shoppe.com
Ladies Fashions, Jewelry Classic , Casual –
Contemporary Styles Featuring Made In
Canada Designs -Over 100 Styles of Quilts –
Table Linens – Furniture Antiques –
Home Décor

117 St. Lawrence St.

613-269-4213

Artex
Fashions
Visit

Gray Art Glass
Studio and Gallery

Dr Lloyd Van Wyck

Plastic Surgeon F.R.C.S.(C)
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1545 Carling Ave, Suite 202
613-722-7912
cosmeticsurgeryottawa.com

“Red Stag” Mega Fauna Series

Rowland Leather.ca

Watch us work with molten
hot glass and see the works
of art in our gallery.
635 St. Lawrence St.
Merrickville
Grayartglass.com
613-269-7979
grayartglass@gmail.com

Men's & Women's Tilley Hats

Esthetic and Holistic
Spa Treatments
Registered Massage
Therapy
Eminence Organic
Makeup & Skincare
Gift Certificates & Monthly Specials

306 St. Lawrence St. Merrickville
spasansouci.com 613-269-3222
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MULTIFORT
SPECIAL EDITION

HARBOUR BRIDGE, SYDNEY
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monacobayshore@monacogroup.ca
(613) 416-1516

W W W . M I D O WAT C H E S . C O M
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This page does not print.
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Walk where
the world watches
Your remarkable condominium address is redefining modern luxury on Sparks Street,
with unobstructed views of Parliament Hill in one of the world’s most respected
countries. You deserve an elevated level of privilege. reResidences, where you belong.

SUITES FROM THE $400’S TO $4M • reRESIDENCES.com
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reGALLERY OPEN BY
APPOINTMENT ONLY
CALL 613 221 5928
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reGALLERY, OFF-SITE AT 318 MCLEOD STREET AT THE CORNER OF O’CONNOR & MCLEOD
Sizes and specifications subject to change without notice. Illustrations are artist’s impression. E. & O.E.
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BEST YEAR EVER
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Party like it’s 2017

EASY ENTERTAINING

Picnics to backyard cocktails

LOOKING GOOD

Spring fashion forecast

