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WE PROMOTE WINNIPEG’S 
 BEST PLACES 

Fanfare’s unique media properties, 
which include magazines and 

websites, are  highly sought after
by those who want the best.

For three decades we have been 
helping consumers find the 

most notable shops, restaurants
and leisure activites our 

city has to offer.

The Fanfare Philosophy

CREDIBLE EDITORIAL OPINION
Readers want recommendations on how to spend their 
time and money and are seeking out informed third-
party endorsement they can trust. Unlike many other 
local magazines, Fanfare’s editorial is not influenced 
by advertisers. All editorial is based on research and 
experience. It delivers precisely what readers need.

KNOWLEDGEABLE RESTAURANT REVIEWS
Ciao! reviewers have significant restaurant knowledge, 
visiting over 150 local restaurants each year assessing 
the local food scene. Restaurants are measured on:

  FOOD TASTE	   FOOD PRESENTATION
  MENU	   TABLE SETTING
  SERVICE	   WELCOME
  ATMOSPHERE	   EXTRAS

A review is only written after a minimum of three 
experiences. Those that don’t meet quality standards 
are removed from the published database. Reviews 
that run in Ciao! are repurposed in WHERE and 
Taste for the benefit of visitors to Winnipeg.

DIRECTORIES OF THE BEST PLACES
Each year, our editorial team and contributors 
personally visit over 300 stores, restaurants and 
attractions and locally owned businesses are 
always given priority consideration for editorial 
inclusion in our editorial recommendations.

ESTABLISHED REPUTATION
Since 1984, Fanfare Magazine Group has been 
committed to publishing magazines with the 
best local content in the market. Today, President 
and Publisher Laurie Hughes continues to draw 
inspiration from her late husband (and founder) 
Brad Hughes to celebrate local flavour in the new 
media landscape.

Fusion Grill

Informed editorial opinions about the best of the city

WINNIPEG 
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NATIONAL READERSHIP 
STUDY 2020
Nationally, compared to all magazines,
WHERE delivers the 2nd largest audience:

AVERAGE ISSUE READERSHIP 

3,682,000
vs. Reader’s Digest  = 3.7 million
 

Locally, compared to other publications, WHERE Winnipeg 
delivers the 3rd largest audience:

AVERAGE ISSUE READERSHIP 

196,000
vs. WPG Free Press (Saturday) = 258,000
CAA Manitoba  = 209,000

WHERE delivers an affluent audience,
concentrated to those with a household income of $100,000+:

AVERAGE HOUSEHOLD INCOME

$112,437
62% more likely to have a household 
income of $200,000+

Male...................... 50% 
Female.................. 50%
Average Age........ 55

SOURCE: WHERE 2020 Readership Study, 1,252 Respondents, Random Representative Sample,

Stayed Overnight at a Canadian Hotel Within Past 12 Months, +/- 2.8% 19 times out of 20

The overnight travel 
market represents 
over 1.3M visitors/

year, compared to the
local population

of 800,000.

WHERE reaches 
travellers when they 

need information, 
resulting in actionable 

results for your 
business.

34%
Higher than 
the Average

B Y  J e s s i e  s c h m i d t k e

scene in downtown
this bustling district is alive with diverse retailers. head to 
Cityplace, downtown's skywalk-connected mall, for a unique 
local-centric food court featuring 'street eats' fave Bodegoes 
(pg 15). For fashion-forward bespoke suiting that doesn't 
break the bank, EPH Apparel is the perfect fit (pg 16). Not 
only is Magic Room Spa a relaxing respite in the middle of 
downtown, it's a beauty lover's paradise filled with skincare 
tools, makeup and haircare (pg 34). June Home Supply's 
(pictured) clean aesthetic and perfectly curated wares add 
form, function, and a touch of whimsy to homes (pg 18). 
the smell of freshly roasted coffee wafting from adjacent 
Thom Bargen Coffee is an added bonus! Find everything 
needed for your next adventure at Mountain Equipment 
Co-op, including performance wear, hiking gear and travel 
accessories (pg 21).
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spring sTYLE
spring is in the air and that means it's time to give 

wardrobes a refresh with of-the-moment styles. 
shop for the whole family at emk Clothing Studio 

Boutique. local designer erin kembel (pictured) threads 
print and colour into her versatile designs that have 
branched out to include adorable kidswear and comfy 
hoodies and tees for men. (pg 16)

discover an eclectic mix of vintage inspired clothing 
and whimsical accessories and giftware at Out of The 
Blue, an osborne village favourite of nearly thirty years. 
Blouses with cute and quirky prints are considered 
essentials here. (pg 16)

Uomo's italian-minded menswear is coveted by 
winnipeg's sartorial savants. versace Jeans, coppley 
made-to-measure suits and lacoste casualwear are a 
few reasons 'Peg men seek it out. (pg 16) 

Bold, minimalist designs are beautifully displayed 
in a bright gallery-esque space at Boutique Anya. Pair 
architectural jewellery with knitwear by line, an iconic 
canadian brand, to make a statement. (pg 16)

shop colourful dresses and neon blouses by Frank 
lyman montreal alongside playful vacation-ready 
sun hats at Sofia's Boutique, st. vital's womenswear 
destination. (pg 16)

maniToba mEmEnTo
when charlotte ehlers' frustration with single-use plastic hit a breaking point, she 

decided to take matters into her own hands. enter Leabee Wraps, the reusable food 

wraps making the world a better place one sandwich at a time. these eye-catching 

multi-taskers are crafted with 100% cotton and manitoba-made beeswax sourced 

from Border hills honey, a partnership that bloomed from a chance meeting at a local 

farmers market. Beeswax wraps are an earth-friendly alternative to plastic wrap and 

can be molded around anything needing protection, such as snacks, produce and even 

toothbrushes. several retailers carry these throughout the city, including Made Here 

(pg 10) and Humboldt's Legacy (pg 18).

 EdiTOR'S PiCkS

    HOT Find

 SCEnE in THE CiTy

14    where.ca    march/apriL 2020

675,000
Annual

Readership

WINNIPEG 

22    where.ca    NOVEMBER/DECEMBER 2019

fEstiVE & faNCy     Eat, drink and be merry throughout the holiday 
season in these swanky settings.      Under the glow of gilded golden umbrella 

lights, a luxe bohemian utopia awaits at Nonsuch 
Brewing Co (pictured). House-cured meats are 
perfect for sharing and beautifully presented on a 
wooden slab. (pg 29)      Step through Bailey's heavy wooden doors into 

an opulent British-style restaurant and lounge. The 
prime rib here is decadently buttery and topped 
with a puffy Yorkshire pudding. (pg 27) 
     At The Gates on Roblin, a maze of rooms 
are always dressed for special occasions. Deftly 
executed pork tenderloin bursts with chopped 
apples, mushrooms, walnuts and brie. (pg 29)
     Crisp calamari with tangy house-made tzatziki 
is a no-brainer for a festive night at Confusion 
Corner Drinks + Food, with a newly-renovated 
sultry interior akin to the lounges found in larger 
cities' trendy districts. (pg 27)   Garam masala delivers lively hits of spice 

in Punjabi-style chicken biryani at East India 
Co, a downtown eatery featuring impressive 
wood carvings and colourful paintings. This 
satisfying mixture of rice, vegetables and 
spices is a centerpiece at Indian gatherings and 
celebrations. (pg 27)

 EDIToR's pICks

 NEW

 spoTlIGhT

tiny kitchenAs the city’s smallest restaurant, Close Company offers a 

distinct experience, like walking into an already-hopping 

dinner party. Chef Dustin Pajak is a multi-talented chef, 

seamlessly transitioning from DJ to mixologist, server to 

dishwasher all in one night. While navigating a kitchen 

with just a single burner and one-pan oven presents a daily 

challenge, Pajak uses practiced resourcefulness and the 

highest quality of ingredients to execute a masterful tasting 

menu. An inspired creation and ode to San Sebastian's 

pintxo bars, mushroom pintxo deluxo exudes rich flavours of 

black truffle, elevated by an aioli made from house-ground 

and dehydrated mushroom stems (pg 27).

VEGGiE VENtUREsPacked with energy boosting vitamins and minerals, Verde Juice 

Bar’s cold-pressed elixirs are the ultimate on-the-run thirst 

quencher. Juices with fun-lovin' names like “Lake Life”  and “Happy 

Land” are now available by the bottle at several retailers across the 

city, including Thermëa, De Luca's and newly-opened Roughage 

Eatery (pictured). This vegan sandwich shop is the latest addition 

to Winnipeg's fast-growing plant-based food scene, serving 

a knock-out selection of plant-based sandwiches at its West 

Broadway locale. All "meats" and "cheeses" are made in-house. 

Try the UnTurkey Pesto, packed with UnTurkey seitan (made of 

wheat gluten) and smothered in nutty cream cheese (pg 24).
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INSIDE
EACH ISSUE

  COVER FEATURE 
Highlights a site, attraction,  
festival or event that enriches 
the Winnipeg experience.

  HERE & NOW 

The best events and festivals 
each month.

  HOT ART/SHOPPING/DINING 
Spotlights new openings,  
editor’s picks and profiles.

  ART+ANTIQUES 

Art exhibitions from the city’s top art 
galleries and special art-related events.

  ENTERTAINMENT

Tours and concerts, plus  
details on festivals, theatre,  
music and sporting events.

  SHOPPING

Worthy shopping destinations 
with highlights of products and 
services offered.

  DINING 

Editors recommended restaurants 
by cuisine and neighbourhood.

  MAPS

Two maps guide to the city’s central 
neighbourhoods and Winnipeg hotels.
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WHERE REACHES HOTEL
GUESTS & STAYCATIONERS

AIRPORT
Best Western Plus Airport
	 Hotel.................... 213 ROOMS
Canad Inns Polo Park..............  114
Comfort Inn Airport.................. 81
Country Inn & Suites................  77
Courtyard Winnipeg 
	 Marriott  Airport ..............  132
Days Inn & Suites 
	 Winnipeg Airport............... 90
Fairfield Inn & Suites...............  115
Four Points Winnipeg 
	 Airport.................................  132
Hampton Inn By Hilton..........  135
Hilton Suites Winnipeg 
	 Airport................................. 160
Holiday Inn Winnipeg 
Airport Polo Park .....................  151
Homewood Suites 
	 by Hilton ..............................  113
MainStay Suites ..................... 100
Sandman Hotel .......................  210
The Grand by Lakeview 
	 Hotel and Resorts ............. 101
Victoria Inn..............................  300

DOWNTOWN
Alt Hotel .................................... 160
Best Western Plus Charter 
	 House Hotel..........................  91
Canad Inns Health Sciences 
	 Centre ...................................  191
Colony Square............................  32
Delta Winnipeg....................... 393
The Fort Garry Hotel............  244
Fort Garry Place........................  69
The Fairmont...........................  350
Humphry Inn & Suites ..........  128

Holiday Inn Downtown......... 160
Inn at the Forks.........................  116
Mere Hotel .................................  67
Marlborough............................  148
Radisson Hotel Winnipeg 
	 Downtown.......................... 272

NORTH
Canad Inns Garden City.........  55
Four Crowns Inn Hotel............  24

SOUTH
Best Western Plus 
	 Pembina............................... 104
Canad Inns Fort Garry ..........  107
Capri Motel.................................  69
Comfort Inn South....................  79
Econo Lodge Winnipeg 
	 South ......................................  25
Four Points Winnipeg 
	 South ......................................  76
Hilton Garden Inn ..................  126
Holiday Inn South...................  169
Quality Inn...................................  69

WEST
Boulevard Motel........................  22
Clarion Hotel............................  139
Holiday Inn 
	 Airport West.....................  228
Howard Johnson Express.....  155
Kirkfield Motor Hotel .............  28
Super 8 Motel West ................  65
Viscount Gort .........................  139
Winnipeg Thriftlodge.............  79

EAST
Best Western Premier............  141

Canad Inns Club Regent.......  146
Canad Inns Transcona............  53
Canad Inns Windsor Park......  54
New Cavalier Inn.......................  27
Norwood Hotel..........................  52
Super 8 Motel East................... 60
Travelodge Winnipeg 
	 East..........................................  75

ADDITIONAL CIRCULATION* 
DOWNTOWN
Tourism Winnipeg
Manitoba Museum
Portage Place .Customer Service
Red River College
Travel Manitoba at The Forks
RBC Convention Centre Winnipeg
The Legislative Building

AIRPORT 
Winnipeg Airport Authority
	 Guest Services/Tourism Info
Polo Park Customer Care Centre 

NORTH
McPhillips Street Station Casino

SOUTH
Outlet Collection Mall
	 Customer Info
St. Vital Centre Info

EAST
Club Regent Casino

WEST
Assiniboine Park Pavillion

FAST FACTS

162,000
Total circulation

6 issues a year

27,000
Average bi-monthly 

circulation

745,000
Annual readership

4.6
Readers per copy

Digitally available
via Calaméo on

where.ca & 
peguru.ca

DID YOU KNOW
Winnipeg has 

 6800+ 
hotel rooms 

of which 
 4488 

are occupied on any 
given night 

 

WINNIPEG 
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NATIONAL READERSHIP 
STUDY 2020

CONTENT IS KING: THE PREFERRED CHOICE
WHERE Magazine vs. Favourite Online Source For Travel Information

 	 Trusted information .......................................................................................... 39%	 vs.	 12%

 	 “Insider” Local Info ............................................................................................................  56%	 vs.	 14%

 	 In-Depth Research on Destinations ..............................................................  33%	 vs.	 27%

 	 Dining Recommendations .............................................................................................  66%	 vs.	 9%

 	 Shopping Guides   .................................................................................................................  59%	 vs.	 9%

 	 Info on Different  Neighbourhoods  ........................................................................... 57%	 vs.	 16%

 	 Info Not Found from Other Sources ........................................................................ 46%	 vs.	 16%

 	 Engaging Stories  ..................................................................................................................  39%	 vs. 	 16%

 	 Photography    	 ........................................................................................................................ 50%	 vs.	 14%

 	 Event Listings   ........................................................................................................................  62%	 vs.	 5%

WINNIPEG 

	 READERS AGREE…
	 WHERE is a valuable  

	 resource  provided 
	 by hotels ...................96% 

	 Have dined at a restaurant  
	 that I saw advertised 
	 in WHERE .............  77% 

	 I have visited an attraction  
	 that I saw advertised  
	 in WHERE................71% 

	 Advertisements in WHERE  
	 provide useful and relevant  
	 information ............ 92% 

	 I have shopped at a  
	 store that I saw advertised  
	 in WHERE ...............58%

	 I carried a copy of WHERE  
	 with me while travelling/ 
	 touring and believe it is a  
	 valuable resource provided  
	 by hotels ..................  36%

SOURCE: WHERE 2020 Readership Study, 1,252 Respondents, Random Representative Sample,

Stayed Overnight at a Canadian Hotel Within Past 12 Months, +/- 2.8% 19 times out of 20
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ACTIVITIES WHILE ON VACATION 44%
more likely than the average Canadian adult to share vacation experiences online

Compared to the average Canadian traveller, WHERE Magazine readers 
are more likely to pack more activities in their vacations.

MARKET INDEX WHERE magazine readers 	  BASE Travellers in Canada

MAGAZINE

NATIONAL READERSHIP 
STUDY 2020

100

182
166

183 173 176
197 191

 	 82	% 	 more likely  to go on specific shopping excursions

 	 73	% 	 more likely  to visit theme parks / zoos

 	 66	%	 more likely  to sightseeing

 	 91	%	 more likely  to visit museums / art galleries

 	 97	%	 more likely  to attend sporting events

 	 76	% 	 more likely  to take hiking adventure tours

 	 83	%	 more likely  to attend cultural events

Shopping Sightseeing Sporting 
Events

Cultural 
Events

Theme Park / 
Zoo

Museum/ 
Art Gallery

Hiking /
Adventure

Tours

Average
Canadian
Traveller

SOURCE: WHERE 2020 Readership Study, 1,252 Respondents, Random Representative Sample,

Stayed Overnight at a Canadian Hotel Within Past 12 Months, +/- 2.8% 19 times out of 20
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100
116 123 127

DINING ENGAGEMENT
Compared to the Average Canadian Adult, WHERE Magazine Readers are:

MAGAZINE

NATIONAL READERSHIP 
STUDY 2020

 	 16%	 more likely  to dine out at 
	 restaurants 3+ times per month

 	 37%	 more likely  to visit fine dining 
	 restaurants 3+ times per month

137

Any restaurant
3+ times/month

Average
Canadian

Adult

Fine Dining
3+ times/month

Family/Casual
3+ times/month

Pubs
3+ times/month

 	 23%	 more likely  to visit family / casual  
	 restaurants 3+ times per month

 	 27%	 more likely  to visit pubs 
	 3+ times per month

MARKET INDEX WHERE magazine readers 	  BASE Total Canada, Adults 18+

SOURCE: WHERE 2020 Readership Study, 1,252 Respondents, Random Representative Sample,

Stayed Overnight at a Canadian Hotel Within Past 12 Months, +/- 2.8% 19 times out of 20
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92% more likely  than the average
Canadian traveller to spend $3,000+ on most recent trip.

TIME WELL SPENT…

78% of readers are repeat visitors 
to the cities in which they read the magazine.

10%
both

18%
business 72%

are visitors
on vacation

AVERAGE LENGTH OF STAY PER TRIP

4 nights
2+ nights = 84%
3+ nights = 57%

4+ nights = 35%
5+ nights = 13%

MAGAZINE

NATIONAL READERSHIP 
STUDY 2020

22%

78%

5 + nights

5 nights

4 nights

3 nights

2 nights

7.8% 

5.2% 

22.1% 

22.1% 

27.3% 

Repeat
Visitors

First Time 
Visitors

SOURCE: WHERE 2020 Readership Study, 1,252 Respondents, Random Representative Sample,

Stayed Overnight at a Canadian Hotel Within Past 12 Months, +/- 2.8% 19 times out of 20
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CIAO! READERS ARE
PASSIONATE AND ENGAGED!

 They dine out frequently using the magazine to seek 
recommendations on different restaurant options 
and fashion trends.

 They entertain at home often using the magazine to seek 
recommendations on recipe and decor ideas.

 They are “early adopters” being the first to try a new 
restaurant, buy a new product, or experience a new service.

 They are primarily females representing a very 
influential demographic group that is looking for good 
restaurant and entertainment advice.

 They try new restaurants using the magazine to keep 
up-to-date when seeking new dining ideas.

 They try new recipes referencing current and past issues 
when entertaining at home.

 They try new trends seeking local sources for current 
design, decor and fashion ideas.

 They try new advertisers visiting businesses that 
advertise in Ciao!, trusting the recommendations in each 
issue because they focus on places that excel at their craft.

Ciao! is delivered 
directly to high market 
areas and is available 

free of charge at 
specialty food and 

wine stores.

Since its inception 
in 1997, Ciao! has 

established a loyal and 
growing readership in 

print and online.

PM
 #

40
01

05
31

two thousand nineteen

FOOD • FASHION • HOME

de
c/

ja
n

merry morning
• the it list: dozens of gift ideas

• holiday calendar • best new restaurants 2019

chia pudding:  

chef chris gama

special holiday issue

FAST FACTS
 

4 Regular Issues

40,000
Circulation - bi-monthly

2 Specialty issues 
Holiday Issue & 

Culinary Travel Issue

160,000
Circulation (÷2)

 
Delivered to high-income 

homes in Winnipeg, copies 
available free at specialty 

food & wine stores

Digitally available 
via Joomag on 

ciaowinnipeg.com
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INSIDE
EACH ISSUE

  IN THE KITCHEN

A special multi-page editorial 
feature showcases the 
story of a reputable 
local chef with 
restaurant beauty 
pics. Highlights 
signature dishes with 
accompanying recipes.

  CIAO! COOKS

A special multi-page 
feature highlighting 
two local chefs with 
two signature dishes and recipes.

  CIAO! NEWS  

Current restaurant related 
news, openings and culinary 
events. Includes an editor’s 
pick/topic of note.

  CIAO! REVIEWS

Also known as Top Tables, this 
multi-page editorial features 
four to five outstanding local 
restaurants. Reviews the best 
restaurants Winnipeg has to 
offer and detail the full dining 
experience, from a variety of 
appetizers, entrees, and desserts 
to decor and customer service. 

  BEST LIST

Notable restaurants and retail 
establishments within Winnipeg.

  SPECIALTY FOOD LIST

A list of exceptional specialty 
food and wine stores 
in the city for 
discerning tastes.

  LAST BITE

This backpage Q&A 
features Winnipeg 
locals who make the 
city better. They share 
their passion for food 
and the community.

SPECIAL ISSUES

  CULINARY TRAVEL ISSUE

Distributed in June to kick-off 
summer vacation season. This 
issue is filled with ideas for 
summer fun.

  SPECIAL HOLIDAY ISSUE

Distributed in December for 
the holiday shopping season, 
this issue incorporates a holiday 
calendar of events and a multi-
page gift guide representing 
locally owned stores.

Be Vocal, Buy Local!

PM
 #

40
01

05
31

two thousand nineteen

FOOD • FASHION • HOME

ju
n

/j
ul

world flavour
• premium pints • summer calendar 

• lake life

khao soi:  
chef randy

special travel issue
inthekitchen

It’s mid-afternoon at La Belle Baguette, and the door settles into a 
gentle rhythm as customers hurry in hoping to snag the last almond 
croissant before it’s too late (it’s too late). As I munch on the much-
coveted pastry, chef owner Alix Loiselle buzzes out of the kitchen, 
bringing with him the heavenly waft of warm cocoa and buttery 
baked delicacies. 

Loiselle’s charming bakery delivers all the dexterity and grandeur 
of French baking—sans the pretentiousness. Pastries and breads are a 
mix of traditional Franco-Manitoban recipes from his grandmother 
and classical French technique. Brand identity is key, and La Belle 
Baguette’s is strong, drawing on elements from Loiselle’s life, like the 
cute uniforms inspired by his time at a Montreal bakery and signature 
pink boxes to bring home perfectly round ganache tartes. The bustling  
St. Boniface neighbourhood is a breeding ground for regulars, with 
constant foot traffic from nearby hospital and schools. Serendipitously, 
it is  situated on the same street Loiselle grew up on, and he always keeps 
the needs of the community in mind, quickly evolving his business to 
include lunch items after a customer asked for a sandwich. There was 
mustard and brie cheese in the fridge, pears leftover from a batch of 
danishes, and plenty of bread of course, so why not? 

“If I was a bakery, this is who I am,” Loiselle claims. As he gracefully 
pipes lush cream atop choux and ponders personalities of  pretzels 
like clouds in the sky, it’s clear: he really loves what he does.

The bakery opened in July 2015, a soft opening that was not very 
soft. “It’s been a roller coaster ever since,” he chirps, admitting that he 
didn’t expect to sell out of everything so fast. He had to come up with 

la vie est 
belle
Business is booming for Chef Alix Loiselle 
of La Belle Baguette

by Jessie Schmidtke
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ciao! / apr/may / two thousand twenty12

12-17 in the kitchen.indd   12 20-03-17   1:49 PM

Chef Alix Loiselle’s menu:

•	Chocolate	Ganache	Tart
•	Caramel	Chocolate	Cream	Puff
•	Salted	Chocolate	Pretzel

inthekitchen

ciao!	/	apr/may	/	two	thousand	twenty 13

12-17 in the kitchen.indd   13 20-03-16   2:27 PM

ciao! / apr/may / two thousand nineteen24

Dark Chocolate 
Bounty Cake
Coconut added to chocolate cake is 
a brilliant game changer.

INGREDIENTS
Cake
2 3/4 cups all-purpose fl our
3 cups granulated sugar
1 cup cocoa powder
2 1/2 tsp baking soda
1 1/2 tsp baking powder
1 1/2 tsp fi ne sea salt
1 1/2 cup buttermilk
3/4 cup vegetable oil
3 large eggs
1 1/2 tsp pure vanilla extract
1 1/2 cup freshly brewed coffee

Coconut Filling
1 cup evaporated milk
1 Tbsp cornstarch
1 cup granulated sugar
3 egg yolks
1/2 cup butter
1 tsp pure vanilla extract
2 cups shredded coconut

Coconut Buttercream
1 cup salted butter, softened
3 cups icing sugar
1/4 cup heavy cream
1 tsp pure coconut extract

Chocolate Ganache
1/2 cup semi-sweet chocolate 
(chips or chopped)
1/2 cup heavy cream

Finishing
12 mini Bounty chocolate bars

METHOD
Cake
1. Butter, line and fl our three 8-inch 
round cake pans. Set aside.
2. Sift dry ingredients in bowl 
of electric mixer with paddle 
attachment. Mix on low until well 
combined.
3. In another bowl, combine 
buttermilk, oil, eggs and vanilla. 
Slowly add wet ingredients on low 
until combined.
4. Add coffee and stir until just 
combined. Scrape down bowl with a 
spatula.
5. Pour batter into pans and bake 
for 35-40 mins at 350°F. Let cool.

Coconut Filling
1. In a saucepan, whisk together 
evaporated milk, cornstarch, sugar, 
eggs, butter and vanilla.
2. Place over medium-low heat and 
stir with spatula until it reaches a 
slow boil. Continue stirring for 15 
mins or until it thickens.
3. Remove from heat and stir in 
coconut. Let cool. 

Coconut Buttercream
1. In bowl of electric mixer with 
paddle attachment, beat butter and 
coconut extract for 3 mins until 
light and fl uffy. Scrape sides and 
bottom of bowl.
2. On lowest speed, gradually 
add 1/2 cup of icing sugar until 
combined. Scrape bowl and repeat 
until all icing sugar has been 
added.
3. Increase speed to medium-low 
and add the heavy cream. 
4.  Increase speed to medium-high. 
Whip for 5 mins until light and 
fl uffy.

Chocolate Ganache:
1. Place chocolate in a heat 
resistant bowl. Set aside.
2. In saucepan, heat cream until 
bubbles form around the edge and a 
soft boil starts. 
3. Pour over chocolate. Let sit 
for 30 seconds, then whisk until 
chocolate is melted. 

Assembly
1. Slice tops off cakes to create 
three level layers.
2. In small bowl, set aside 1/2 cup 
of coconut fi lling.
3. Place one cake layer on a stand. 
Spread on half of remaining fi lling. 
Place another layer of cake, then 
add rest of the fi lling. Add last 
layer.
4. Using an offset spatula, cover 
the top and sides of the cake 
with a thin layer of buttercream. 
Refrigerate for 15 mins to set.
5. Once set, add another layer of 
buttercream. Smooth with offset 
spatula. Refrigerate for another 15 
mins to set.
6. Make sure ganache is fl uid. If it 
has cooled down, heat in microwave 
in 10 second increments.
7. Pour the ganache over the centre of 
the cake to make a 6-7” round. Spread 
outwards until it drips down the side. 
Refrigerate for 15 mins to set.
8. Top with remaining coconut fi lling 
and spread to a 6” diameter round.
9. Fill a piping bag fi tted with a 
large star tip with buttercream. 
Pipe 12 dollops on the top edge of 
the cake. Top each dollop with a 
mini Bounty bar. 

Yield 8" round cake

ciao!cooks ciao!cooks

second intervals or in a double 
boiler.
8. Dip half of a cookie dough bite 
into the melted chocolate. Place on 
cookie sheet lined with wax paper. 
Repeat until all the cookie dough 
bites are dipped. 

Yield 24 cookie dough bites

Chef Eileen Manalo
Caked With Love Co.

Eileen Manalo has been baking chocolate-bar inspired treats 
out of her Corydon shop for the last four years. Sweet coconut 
custard mingles with bitter dark chocolate cake in her 
reconstructed version of a Bounty Bar. Egg-free cookie dough 
bites satisfy candy cravings with salty Skor pieces and sweet 
M&Ms added to the mix. 

Monster Cookie 
Dough Bites
Swap out M&Ms for your favourite 
chocolate pieces. For a variation using 
Skor bar, visit ciaowinnipeg.com.

INGREDIENTS
1/2 cup salted butter, softened
3/4 cup brown sugar
1/4 cup granulated sugar
1/2 tsp pure vanilla extract
1 cup all-purpose fl our
1 cup quick-cooking oats
1/4 cup milk (2% or whole)
1/2 cup mini chocolate chips
2/3 cup plain M&Ms, slightly 
crushed
1 1/2 cups chocolate moulding 
wafers

METHOD 
1. On a cookie sheet lined with 
parchment paper, spread the all-
purpose fl our in a thin layer. Bake  
at 300°F for 15 minutes. Let cool 
completely.
2. In the bowl of an electric mixer, 
cream together butter, both sugars 
and vanilla until light and fl uffy.
3. Add in baked fl our and oats and 
mix until well-combined. 
4. On low speed, slowly add milk. 
Mix until dough forms.
5. Add mini chocolate chips and 
M&Ms to the dough. Mix until well-
incorporated.
6. Using a small cookie scoop, 
spoon dough onto cookie sheet 
lined with wax paper. Refrigerate 
for 30 mins or until set. 
7. In small bowl, melt chocolate 
wafers in the microwave in 10 
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Monster Cookie 
Dough Bites
Swap out M&Ms for your favourite 
chocolate pieces. For a variation using 
Skor bar, visit ciaowinnipeg.com.

INGREDIENTS
1/2 cup salted butter, softened
3/4 cup brown sugar
1/4 cup granulated sugar
1/2 tsp pure vanilla extract
1 cup all-purpose fl our
1 cup quick-cooking oats
1/4 cup milk (2% or whole)
1/2 cup mini chocolate chips

This issue we review:
	•	Underdogs
	•	King's	Head	Pub
	•	Tavern	United
	•	Yellow	Dog	Tavern
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ciao! reviews

Byfuglien burger 
and yam fries 
at Underdogs

top tables

Ciao! reviewers visit each restaurant several times unannounced and always pay for their own meals

24 ciao! / apr/may / two thousand twenty

24-28 top tables.indd   24 20-03-17   9:57 AM

Local shops are 

brimming with 

gifts and spirit. 

Check out a few 

things we just love.

the it list

theforks.com

The Forks Market retail shops  

OPEN 7 DAYS A WEEK

Skating rinks + trails

Warm + festive drinks  

WHILE YOU SHOP

Third + Bird vendor pop-up  

EACH WEEKEND IN DECEMBER

Arctic Glacier Winter Park  

ACTIVITIES ON SUNDAYS

Photography by Ian McCausland
An intricately made Christmas ornament decorates the spruce and says 

something about the family tree, $31, Oseredok Boutique (p 23)

ciao! / dec/jan / two thousand nineteen 11

lake life 
Seagulls echoing in the wind and waves lapping on the 
shores are the tune of these Icelandic beach getaways.

By Jessie Schmidtke and Sarah Ritchie

WHAT TO DO 
Spy the Seawall
Fishermen fl ock to the seawall, 
tossing their lines over the colourful 
edge for hours on end. Murals 
by local artists decorate the wall, 
depicting stories from the Interlake 
area. A walk along the adjacent 
boardwalk arouses childhood 
nostalgia for bubble gum ice cream 
and sand castles, giving stellar 
views of Lake Winnipeg.

Beach Bum
The expanse of sparkling water 
off Gimli’s long beach is so vast 
that it can easily be mistaken for 

an ocean. Rent a jet ski for hours 
of fun on the lake, sweat it out 
playing beach volleyball, take 
sailing lessons at Gimli Yacht Club 
or set up camp on the soft sand 
and tan until the sun goes down. 

A Lesson in History
Learn about the town’s Icelandic 
roots at the New Iceland 
Heritage Museum. Discover 
why books were the most 
treasured items and see what a 
typical Icelandic home looked 
like more than a century ago. 
Pick up a slice of Ama Stina’s 
traditional vinarterta at The 
Viking’s Purse Gift Shop on the 
way out!

Retail Therapy
Take a beach-break and sit 
back with a cup of cold brew 
on Flatland Coffee Roasters’ 
sprawling new patio. Make 
sure to grab a bag of their 
locally roasted beans to bring 
home. Then, hop across 
the street to The Hartmont 
Candle Company for a look 
at behind the scenes action as 
adorable Viking bath melts 
are masterfully molded. Head 
to 1st Avenue for hard to fi nd 
candy, kitchen gadgets and 
chic giftware. Find an eclectic 
mix of books and clothing at 
Manitoba’s oldest running  
store, H.P Tergesen and Sons.

GIMLI

ciao! / jun/jul / two thousand nineteen 21

ciao!travels

Travel Manitoba |  Full Page Ad, Full Colour  |  Ciao! Magazine   |  6” x 9”  1/8” bleed  |  2019

Road Tri p   
Eats  & Treats

This summer, hit the road for a made-in-Manitoba  
culinary adventure. From small town drive-ins to  
farm-to-table fare, there is no shortage of delicious  
reasons to explore Manitoba.

Check out our blog for yummy reasons to explore Manitoba:  
travelmanitoba.com

Manitoba, Canada

 Foxtail Cafe,  
 Riding Mountain National Park 
 Photo:  Clear Lake Country
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CLOCKWISE FROM TOP LEFT: A chic and smart insulated lunch bag is just what every paper bag princess 
needs, $26, Small Mercies (p 24); Ingenious chili pepper herb diffuser infuses flavour and keeps parsley 
out of pearly whites, $16.98, Paper Gallery (p 24); Colourful glass straws handcrafted by artist Brook 
Drabot dress up any drink—sans plastic and include a handy cleaning pipe, $28, Forth (p 48); Heartbeat 
hot sauces made in Thunder Bay are colourful, fruity, and add delightful bold flavour to bland bites, $12 
each, Black Market Provisions (p 24).

for gourmands

ciao! / dec/jan / two thousand nineteen12

for gourmands

CLOCKWISE FROM TOP LEFT: A shapely rolling pin should find itself in the hands of someone who will 
appreciate its beauty, and be likely to make you a pie of course, $18 each, Pineridge Hollow (p 24); An 
alcohol free spirit by Seedlip allows DDs at the party to sip on something festive, $45, The Cheesemongers 
(p 24); Grind salt, pepper or any spice in these thoughtfully designed salt and pepper mills that smartly 
prevent scattering, $114, Hut K (p 26); If cooking until golden brown is in the recipe, surely starting with 
golden measuring cups and spoons is implied, $38 & $65, June Home Supply (p 26); Handcrafted bottles 
for oils and vinegars are high on style and make pouring easy and touching irresistible, $40, Lot.15 (p 23).

ciao! / dec/jan / two thousand nineteen 13
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Regular Issues (Bi-monthly) 
40,000 copies

Special Holiday Issues  
80,000 copies

Home delivery in high income 
areas by Canstar & Canada Post 
(to Winnipeg Free Press 
subscribers & non-subscribers)

CITY CENTRE
*BEST OF FRIENDS
GIFT SHOP	
251 Donald St 
MORDEN’S OF WINNIPEG 
674 Sargent Ave
*PORTAGE PLACE	
393 Portage Ave
THE CANISTER 	
121 Osborne St 
TALL GRASS PRAIRIE	
202-1 Forks Market Rd
VITA HEALTH OSBORNE 
1 - 166 Osborne Ave

POLO PARK/WEST
CORNELIA BEAN	
417 Academy Rd
D.A NIELS	
485 Berry St 
DECADENCE CHOCOLATES
70 Sherbrook St  
DE LUCA FINE WINES	
942 Portage Ave
DE LUCA SPECIALTY FOOD	
950 Portage Ave 
FRESCOLIO	
2-929 Corydon Ave 
FUSION GRILL
550 Academy Rd
HIGH TEA BAKERY 
2103 Portage Ave
KENASTON WINE MARKET 
1855-A Grant Ave 
LA BELLE BAGUETTE
1850 Ness Ave 
MILLER’S MEAT
1867 Grant Ave
ROBLIN QUALITY MEATS
5606 Roblin Blvd 

PRIVATE WINE & SPECIALTY FOOD STORE
DISTRIBUTION LOCATIONS  

Ciao! promotes Winnipeg’s best places with distribution at 
these local specialty food and wine stores across the city to 

encourage readers to be vocal and buy local.

TALL GRASS PRAIRIE
859 Westminister Ave  
VITA HEALTH WESTWOOD
3500 Portage Ave 
VITA HEALTH TUXEDO
180 - 2025 Corydon Ave

NORTH KILDONAN
MILLER’S MEAT
7-925 Headmaster Row
 
NORTH MAIN
GIMLI FISH MARKET
596 Dufferin Ave
GUNN’S BAKERY
247 Selkirk Ave 
SUGAR BLOOMS & CAKES
1020 McPhillips St
TENDERLOIN MEATS
1515 Main St 
VITA HEALTH 
GARDEN CITY
20 - 2188 McPhillips St
YOUNG’S MARKET
1000 McPhillips 

SOUTH 
JONES & COMPANY 
WINE MERCHANTS
1616 St. Mary’s Rd
BERNSTEIN’S 
MEATS & DELI
1-1700 Corydon Ave
CALABRIA  
MARKET & WINE
139 Scurfield Blvd 
DE LUCA’S TRATTORIA
66 South Landing Dr 
FRESCOLIO
1604 St Mary’s Rd 

GIMLI FISH MARKET
625 Pembina Hwy;
1083 St. Mary’s Rd
MARCELLO’S MEAT
9-200 Meadowood Dr
MILLER’S MEAT 
590 St. Mary’s Rd;
2-2425 Pembina Hwy
PIAZZA DE NARDI 
1360 Taylor Ave
GREEK MARKET 
1440 Corydon Ave 
THE WINE HOUSE
110-1600 Kenaston Blvd
VITA HEALTH ST. VITAL 
19 - 845 Dakota St

EAST 
BOULEVARD MEATS
1A-49 Vermillion Road
THE CARVER’S KNIFE
29-1530 Regent Ave W
FRESCOLIO
1-1530 Regent Ave W 
CONSTANCE POPP
180 Provencher Blvd
FROMAGERIE BOTHWELL
136 Provencher Blvd
LA BELLE BAGUETTE
248 Cathedrale Ave
LE CROISSANT
258 Tache Ave
VITA HEALTH 
KILDONAN CROSSINGS
710-1615 Regent Ave W

*temporarily closed

CIAO! REACHES WINNIPEGGERS 
AT HOME & WHERE THEY BUY LOCAL
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Best All-Day Breakfast
Lingering over coffee and eggs in a sunlit café is a 
certain, simple pleasure, and Winnipeg is blessed 
when it comes to delightful all-daybreakers. Cilantro 
sauce, guac and house-made salsa add a zesty olé 
to Stella’s Café's Mexican breakfast. Two sunny 
side eggs on soft corn tortillas, accompanied with 
hash browns, refried beans and shredded cheddar, add a 
full plate of hearty fuel for the day. feast your eyes and palate 
on tempting southern treats at The Tallest Poppy, like crispy buttermilk 
fried chicken on Belgian waffles, both savoury and sweet with a drizzle of maple syrup on crackling, well-
seasoned crust. Several eggs Benny varieties at The Oakwood make choosing difficult, but we recommend 
the roasted turkey, bacon and cheddar version. Turkey turns out to be just as perfect for soaking up creamy 
hollandaise and egg yolk. Though falafels have always been the signature dish at Falafel Place, other 
specialties keep the menu fresh. Middle Eastern shakshuka is spicy, stewed with a mix of tomatoes, onions 
and banana peppers, and topped with runny-yolk eggs. Toasted triangles of pita are perfect for sopping up 
the mix. Clementine Café reimagines breakfast with inventive flavour combinations, melding thoughtfulness 
and creativity with accessibility, in a trendy atmosphere. Buttery sourdough and Turkish-style poached eggs 
are delivered on a bed of hummus, topped with warm chilli butter and zhoug, a pesto-like Middle Eastern 
spice paste singing with cilantro and long-burning spice. no breakfast list would be complete without 
Winnipeg institution The Original Pancake House. The German-style giant apple pancake is legendary, 
laden with a bubbling mixture of cinnamon sugar-coated apples, but one can never go wrong with a plateful 
of fluffy buttermilk hot cakes topped with whipped notre Dame Creamery butter. 

when it comes to delightful all-daybreakers. Cilantro 

hash browns, refried beans and shredded cheddar, add a 
full plate of hearty fuel for the day. feast your eyes and palate 

, like crispy buttermilk 
fried chicken on Belgian waffles, both savoury and sweet with a drizzle of maple syrup on crackling, well-

TAPROOMS
Barn Hammer Brewing Co
595 Wall St, barnhammerbrewing.ca. A 
stylish industrial space in the West End 
houses this welcoming taproom. 
LP, A, IA, M, V
Half Pints Brewing Co
550 Roseberry St, 204-832-PINT (7468). 
Four fl agship beers and seasonal 
specialties are on tap for sipping by 
taster or draught, or fi ll a growler to go. 
Free brewery tours on Saturdays. 
WA, LP, A, IA, M, V
Little Brown Jug
336 William Ave, 204-500-0441. Sleek 
taproom inside a renovated Exchange 
District heritage space with an open 
concept design that gives visitors a view 
of the brewery. WA, LP, SP, A, IA, M, V

 Sookram’s Brewing Co
479-B Warsaw Ave, sookrams.com.
Warehouse-turned-taproom offers 
fl agship beers like its Pilsner Cult 
Classic on tap and available to take 
home. WA, LP, A, IA, M, V
Stone Angel Brewing Co
9-1875 Pembina Hwy, 204-226-1361. Try 
four core beers and a rotating selection 
of seasonal beer and cider. Devil May 
Care Brewing Company and Kilter  
Brewing Co also on-site. WA, LP, IA, M, V
Torque Brewing Co
330-830 King Edward St, 204-941-1723. 
Sample tried-and-true brews as well as 
a changing selection of varieties like 
Russian Imperial Stout, available only 
at the brewery. WA, LP, SP, A, IA, M, V

Trans Canada Brewing Co
1-1290 Kenaston Blvd, 204-666-2337. 
Spacious brewpub offers large 
selection of in-house beers along with 
fresh pizza and appetizers from on-
site pizzeria. WA, LP, A, IA, M, V

TASTING ROOM
 Patent 5 Distillery  

108 Alexander Ave, 204-995-4999. Craft 
distillery serves artful cocktails using 
house spirits and Manitoba-made 
bitters alongside charcuterie plates. 
Reclaimed wood and stained glass give a 
Prohibition-era vibe. WA, LP, SP, IA, M, V 

TEA HOUSE
Panda Tea
2999 Pembina Hwy, 204-504-8299; 
1041 McPhillips St, 204-505-6989. Tea 
room serving milk tea, slush drinks and 
bubble tea in fl avours like passionfruit, 
red bean and taro. IA, M, V 
Tea Story
224 Osborne St, 204-477-1102. Bright and 
playful Japan-infl uenced space boasts an 
extensive list of fl owering, aged, organic, 
and bubble teas. WA, A, IA, M, V

THAI 
Bangkok Thai
100 Osborne St, 2nd fl oor, 204-474-0908. 
Located within the beautiful courtyard 
at the corner of Osborne and River, 
this sunlit room creates the perfect 
setting for exotic Thai dishes served on 
decorated silver tableware. LP, IA, M, V

Magic Thailand
842 Logan Ave, 204-774-0839. Well-
travelled locals in the know consider 
this simply styled spot a go-to for 
authentic Thai curries and stir fry 
dishes. WA, IA, M, V
Sabai Thai Eatery 
1113 Corydon Ave, 204-888-6508. The 
succinct menu at this neighbourhood 
hot spot has popular standbys as well as 
a few contemporary house specials like 
pickerel cheeks in rich peanut-sesame 
sauce. WA, LP, SP, IA, M, V
Siam Thai
587 St. Anne’s Rd, 204-254-7765. This 
small, suburban ethnic eatery focuses 
its cuisine on central Thailand and uses 
the freshest produce. Chef’s specials 
include stir-fried chicken in chile jam. 
WA, LP, IA, M, V
Sukhothai
191 Osborne St, 204-633-6907. The 
comfortable modern interior is a good 
counterpoint to classic Thai cuisine. 
Perfect hot and sour soup keeps fans 
returning. WA, LP, IA, M, V

VEGETARIAN
Affi nity Vegetarian 
Garden[Chinese]
100-208 Edmonton St, 204-943-0251.
With 88 dishes, this small eatery has 
the most diverse vegetarian menu in 
town. For those who can’t decide, try 
a combination plate or go for the daily 
changing lunch buffet. IA, M, V

TASTE Winnipeg’s Culinary Guide 2019-202032

bestlist

For intimate dining, business meetings or group events in one of
our signature rooms, count on our culinary expertise to create

a � ne dining experience in an atmosphere rich with history.

185 Lombard Avenue 204-944-1180 baileysprimedining.com
Bailey’s is committed to the personal touch. Call us to book a reservation.

winnipeg’s best list
The defi nitive taste restaurant 
list outlines our selection of the 
top dining establishments in 
the city. Virtually all of these 
recommendations are locally 
owned and operated. Keep this 
list available for easy reference, 
whether you are seeking a 
formal multi-course gourmet 
extravaganza or simply want the 
best soup in town. Restaurant 
details are subject to change 
without notice. The symbols are 
as follows:
WA — Wheelchair accessible
LP — Licensed premises
SP — Summer patio
A — American Express
IA — Interac
M — MasterCard
V — Visa
ATM — Bank machine on-site

 — New restaurant

ARABIC
 Yafa Café

1785 Portage Ave, 204-221-1636. This 
artistic space celebrates Arabic culture, 
serving street food like manakeesh, 
a fl atbread with sweet or savoury 
toppings. WA, A, IA, M, V

BAKERY
A l’Epi de Blé 
1757 Main St, 204-334-2526. Bakes up 
pastries of Provence, French cakes and 
hearty loaves of bread. IA, M, V
La Belle Baguette
248 Ave de la Cathedrale, 204-219-
2123; 1850 Ness Ave, 204-219-9688. 
Pastry Chef Alix Loiselle makes 
everything from rustic loaves to 
delicate patisserie. WA, SP, IA, M, V
Bronuts 
C-100 King St, bronuts.ca. Trendy spot 
serving fl uffy handmade donuts and 
specialty coffee drinks. WA, SP, IA, M, V
High Tea Bakery 
2103 Portage Ave, 204-775-0264. Custom-
designed cakes, dainties and cookies for 
all occasions. WA, SP, IA, M, V
Oh Doughnuts 
326 Broadway, 204-615-0802; 1194 
Taylor Ave, 204-477-1276 (WA). 
Flavours change daily at this gourmet 
donut shop. Vegan and gluten-
friendly varieties. A, IA, M, V
Pennyloaf Bakery 
858 Corydon Ave, 204-452-2957. Cozy 
bakery offers artisan bread baked in a 
wood-fi red oven, along with cookies 
and more. WA, SP, IA, M, V
Pinky’s Bakeshop 
439 Stradbrook Ave, 204-453-CAKE. 
Boutique bakery offers a rainbow of 
fl avoured cupcakes, ice cream and 
Thai-fusion desserts. WA, A, IA, M, V

S Squared Pâtisserie 
3416 Roblin Blvd, 204-914-5112. 
Decadent layered mousse-based 
cakes, cakes, choux and tarts alongside 
croissants and other French specialties. 
WA, A, IA, M, V
Sleepy Owl Bread 
751 Wall St, 204-417-6444. Daily breads, 
buttery fruit danishes and pastries 
made with local ingredients. 
WA, A, IA, M, V
Tall Grass Prairie Bread Company 
859 Westminster Ave, 204-783-5097; 
The Forks Market, main fl oor. Organic 
sourdough, rye and cracked wheat. 
Dairy- and egg-free baking. WA, IA, M, V

BAKERY CAFÉ
Cocoabeans Bakeshop
774 Corydon Ave, 204-918-5313. Gluten-
free café serves light, fresh meals that 
cater to all dietary restrictions, like the 
vegan Caesar bowl. WA, SP, A, IA, M, V
The Frenchway
238 Lilac St, 204-421-9002. This Lilac 
Street bakery and café specializes 
in breakfast and lunch fare using 
housemade pastries, breads and 
sweets. WA, SP, IA, M, V
Hildegard's Bakery
100-686 Portage Ave, 204-615-0889. A 
full menu of baked goods along with 
delicious wood-fi red pizza and fresh-
out-of-the-oven breads are served 
alongside roasted drip coffees from the 
on-site café. WA, LP, IA, M, V
Stella’s Café & Bakery
Seven locations, stellas.ca. Famous 
breakfast items like baked eggs and 
the Mexican breakfast alongside a vast 
selection of entrées. Housemade breads 
and jam available for purchase by the 
loaf and jar. WA, LP, SP, IA, M, V

BARBEQUE
Famous Dave’s
11 Reenders Dr, 204-504-7200.  
This roadhouse style joint is famous 
for its low and slow smoked ribs. The 
scratch kitchen serves BBQ favourites 
alongside classic American sides like 
cornbread muffi ns. WA, LP, A, IA, M, V
Lovey’s BBQ
2-208 Marion St, 204-233-RIBS (7427). 
Casual eatery boasting a barbeque 
pit and scratch-made sauces. Slabs of 
pork shoulder and brisket are smoked 
low and slow overnight. 
WA, LP, IA, M, V

BISTRO
Baked Expectations
161 Osborne St, 204-452-5176. The 
menu lists comfort food like burgers 
and pasta, but save room for the sweet 
stuff. This place is duly noted for its 
decadent desserts, from tortes to 
cheesecakes. WA, LP, IA

Bonfi re Bistro
1433 Corydon Ave, 204-487-4440. 
Famous for wood-fi red artisan pizzas, 
this cozy hangout is the perfect place 
to unwind. Try the spicy Bonfi re 
Hawaiian. WA, LP, IA, M, V
Café 22
823 Corydon Ave, 204-989-5119. 
Popular local chain does double duty as 
family-friendly restaurant and trendy 
lounge. Pizzas are drawn from a wood 
burning oven that clinches the fl avour 
and ambience. LP, SP, IA, M, V
deer + almond 
85 Princess St, 204-504-8562. This hip, 
rustic Exchange District restaurant 
boasts an inspired globally influenced 
menu of creative, shareable plates. 
WA, LP, IA, M, V
Era Bistro
85 Israel Asper Way, 204-289-2190. 
Located in the Canadian Museum 
for Human Rights, this open concept 
room serves local fare with an 
emphasis on sustainability. 
WA, LP, SP, A, IA, M, V
Kevin's Bistro
141 Bannatyne Ave, 204-221-5028. 
This bright bistro's menu brings 
back the 1970's casserole and ups 
the mac & cheese ante with a saucy 
béchamel. WA, LP, A, IA, M, V 
Prairie Ink
Grant Park Shopping Centre, 
204-975-2659. Cozy retreat inside 
McNally Robinson Booksellers serves 
healthy fare for all tastes. Extensive 
fresh juice selection and wonderful 
desserts. On-site pâtisserie counter. 
WA, LP, SP, A, IA, M, V
Prairie’s Edge
2015 Main St, 204-284-7275. New 
eatery nestled in the greenery of 
Kildonan Park offers creative dishes 
packed with regional ingredients. 
Pickerel cheeks are a fl avour-packed 
treat. WA, LP, SP, A, IA, M, V
Resto at Thermëa
775 Crescent Dr, 204-284-9595. 
Located inside Thermëa by Nordik-
Spa Nature, this peaceful bistro 
serves a health-focused menu with 
touches of regional ingredients.
WA, LP, SP, IA, M, V
Saucers Cafe
570 Academy Rd, 204-489-9204. 
Generous sandwiches, salads, wraps, 
pizzas, specialty coffees and teas. 
Try the roasted vegetable bruschetta 
with goat cheese and tart balsamic 
reduction. WA, LP, SP, A, IA, M, V
Steve’s Bistro 
3123 Portage Ave, 204-831-5531. Tuck 
into hearty portions of Mediterranean-
infl uenced cuisine, like tangy house-
made olive tapenade and fall-off-the-
bone rack of lamb with lemon and 
oregano. WA, LP, SP, A, IA, M, V

TASTE Winnipeg’s Culinary Guide 2019-202012

• Winnipeg - 349 York Ave. 204-947-3097
• Ottawa - 210 Somerset St. West 613-567-4634
• Ottawa - 1993 Robertson Rd. 613-721-3777

Extensive lunch and dinner bu� et includes delicious 
vegan, vegetarian and gluten free options

More than 40 years

& three generations

More than 40 years ago, Mrs. 
Usha Mehra brought her passion for Indian 
cuisine to Canada. She founded the first North 
Indian restaurant in Winnipeg, featuring all of 
her own original recipes. Over the years, Kamal 
and Sudha Mehra enamoured thousands of 
diners with those dishes. Today, Sudha Mehra 
and her children carry forward this legacy of 
cuisine. Classical Indian flavours are presented 
with a contemporary flair amidst centuries old 
Indian wood carvings, paintings and intricate 
tapestries; The Mehras would like to invite you 
to experience the dynamic essence that India 
is known for.

 @eastindiacompanyrestaurants      @east_india_co      /eastindiacompanyrestaurants 

eastindiaco.comeastindiaco.com

1301 St Matthews Ave.
(204) 488-0000

www.uptownalley.ca

• 30 LANES OF FIVE-PIN BOWLING 

• MASSIVE ARCADE

• PING-PONG ROOM

• SPACE-THEMED LASER TAG ARENA 

• LOUNGE WITH 12 BEERS ON TAP 

• DELICIOUS MEALS AND SNACKS

• PARTIES FROM SMALL GROUPS TO 200+

Endless Ways

Winnipeg’s most
dynamic entertainment 

destination

To PLAY
what’s
hot

HERE

LAKES: There are over 100,000 lakes in Manitoba, many 

connected through a giant web of rivers that leads north to 

Hudson’s Bay. fishing is a productive pastime, with more 

than 30 species biting the lines of local anglers. Produces: 

Northern pike, lake trout, bass, muskie, pickerel, whitefish  

caviar, goldeye (pictured)

PRAIRIE: Manitoba is known for its 

flat, sweeping prairie overhung by an 

awe-inspiring sky. Acres of rich soil 

proved to be ideal for growing a wide 

range of edible crops. Produces: 

Wheat, oats, canola, hemp hearts, 

pulses (pictured)

FOREST: The bountiful boreal forests 

of our province are a forager’s dream, 

producing many different kinds of 

berries and edible fungi. Early settlers 

were drawn by the rumour of wild 

strawberries so plentiful, “you left red 

footprints everywhere you walked”.  

Produces: Raspberries, cranberries, 

blueberries, saskatoons, strawberries, 

rhubarb, lobster mushrooms, morels 

(pictured), chanterelles

WETLANDS: The province’s marshy wetlands teem with life, 

including beavers, birds and waterfowl. The signature ingredient 

from this area, wild rice, is a nutty, dark grain harvested by first 

nations people for centuries.  Produces: Wild rice, bullrushes
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connected through a giant web of rivers that leads north to 
connected through a giant web of rivers that leads north to 
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FOREST:
of our province are a forager’s dream, 

producing many different kinds of 

berries and edible fungi. Early settlers 

were drawn by the rumour of wild 

strawberries so plentiful, “you left red 

footprints everywhere you walked”.  

WETLANDS: The province’s marshy wetlands teem with life, 

FOREST:

REGIONAL INGREDIENTS
Winnipeggers have a killer spread of tastes at their fingertips due to the environmental diversity of our province. 

Manitoba is a land of contrasts—the vast prairie grasslands of the central plains support one of the most 

productive agricultural regions in the world, the boreal forest reaches toward the Arctic tundra, Hudson’s Bay 

drains a vast basin of inland lakes and a migratory bird flyway connects hundreds of acres of vibrant wetlands. 

Within the city, you’ll find plates incorporating ingredients and inspiration from the province’s wild natural habitats.
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REGIONAL INGREDIENTS
Winnipeggers have a killer spread of tastes at their fingertips due to the environmental diversity of our province. 

Winnipeg is a restaurant city. 

From buzzed about dining 

rooms to quiet neighbourhood 

nooks, a stellar dining scene has 

its roots in the land and its people. 
Beet Fritters,
Prairie’s Edge
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destination dining
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KING + 
BANNATYNE

ACROSS
THE BOARD

SADDLERY
ON MARKET

BANNATYNE AVE

KEVIN'S 
BISTRO

MCDERMOT AVE

CARNAVAL

CAPITAL 
GRILL AND BAR

IZAKAYA
EDOKKO

YORK AVE

LA ROCA

FOOLS 
& HORSES

EAST 
INDIA CO

exchange district This 22-block historic neighbourhood is home to some of Winnipeg’s oldest buildings and some of its most stylish, creative kitchens. Sandwiches get the royal treatment at hip corner joint King + Bannatyne. Try a playful weekly special or chow down on juicy, 
tender brisket, accented simply with a swipe of mustard. Mac and cheese are the main event at Kevin’s Bistro, served up in 12 different styles. The “Hops and Blue” is speckled with blue cheese 

and caramelized onion, swimming in creamy sauce spiked with 
a Belgian witbier from Torque Brewery. Gauchos work the room at Carnaval, brandishing spears of sirloin cap and spicy pork sausage with knives poised and ready to slice juicy meat morsels at a diner’s whim, making one feel like medieval royalty. Highly addictive fl avoured popcorn and salted edamame are offered as snacks for hungry gamers to munch on between turns, but excellent entrées make Across the Board Game Café worth a visit whether you’re itching to roll dice or not. An umami-rich soup loaded with vermicelli and tender shreds of pork is topped with cabbage and pickled veggies, offering a crisp counterpoint to the rich broth below. Saddlery on Market’s expansive menu is much like its ample interior, gracious in size and full of options. Bison nachos slathered with citrus crème and pico de gallo combine Winnipeg pride with international intentions. 

downtown As the electrically charged centre of the city, Winnipeg’s business district teems with dining options ranging from fast casual cafés to swanky rooms with elegance. With a sleek interior and smart menu, Capital Grill and Bar is the epitome of classy comfort food. Generously-sized Dungeness crab cakes are crispy and golden, perfect for dunking into roasted garlic aioli. Everything from the menu to the lounge-like interior at La Roca exudes authentic contemporary Mexican cuisine. Eight varieties of tacos on offer range from traditional carnitas to grilled fi sh tucked into tortillas or lettuce wraps. East India Co delivers a rich sensory experience rivalled only by a trip to India. Submerged in a creamy sauce, slices of house-made cheese sandwich thin layers of nuts, raisins and cardamom in the paneer pasanda. Gleaming glass and chic marble make up the hip Fools & Horses coffee shops. The Modbar brewing system sees baristas 

pulling espresso shots from sleek chrome ‘taps’. Izakaya Edokko’s sleek curved booths and gleaming sushi bar set the stage 

for Chef Masa Sugita’s elevated street eats. Okonomiyaki and a huge selection of delicate sushi rolls are superb. 

dining

King + . Try a playful weekly special or chow down on juicy, 
tender brisket, accented simply with a swipe of mustard. Mac 

, served up in 12 different styles. The “Hops and Blue” is speckled with blue cheese 
and caramelized onion, swimming in creamy sauce spiked with 

Bison Nachos,
Saddlery on Market
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www.infernosbistro.com 
312 Des Meurons

204-262-7400

Chefs Fern Kirouac and Sean McGillivrayinfuse fresh regional ingredients withFrench � air and the results are inspired.A fresh round up of features presenteddaily keeps the experience exciting.
A Must Visit French Bistro

in St. Boniface

destination dining
exchange district This 22-block historic neighbourhood is home to some of Winnipeg’s oldest 

dining
This 22-block historic neighbourhood is home to some of Winnipeg’s oldest 

Eat your way through these unique and diverseneighbourhoods for a tasty tour of Winnipeg
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… is the favourite question asked by more than 2 million 
Winnipeg visitors every year, and an increasing number of them are 
arriving with an intent to dine in the city’s best restaurants.

FAST FACTS

55,000
Total circulation - Annually

Delivered through 
Tourism Winnipeg, 

Travel Manitoba, 
WAA - Airport Info and 

Tourism Information Centres 
citywide.

Digitally available 
via Joomag on 

ciaowinnipeg.com & 
peguru.ca

taste
winnipeg’s culinary guide 2019-2020

what’s hot now • destination dining 
• restaurant directory

‘WHERE SHOULD WE EAT?’…

These ‘culinary tourists’ look for a reliable list 
of the city’s best places and recommendations 
from local editors of food media. 

This resource is Taste Magazine.

Designed to direct convention delegates, tour 
groups, business people and vacationers to 
the best neighbourhoods and the best places, 
Taste Magazine is the best place to find 
Winnipeg’s favourite restaurants 
in one handy guide.

FEATURES

  BEST RESTAURANTS

A list of Winnipeg’s best restaurants created 
by editors of Ciao! and WHERE Winnipeg.

  EDITOR’S PICKS SIDEBARS

  CULINARY NEIGHBOURHOOD DISTRICTS  

  VIBRANT RESTAURANT ADS
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Where
28,000 
per issue

Insertions full pg 2/3 pg 1/2 isle 1/2 pg 1/3 pg 1/6 pg 1/12 pg (b&w)

1 time $2,900 $2,380 $2,130 $2,075 $1,400 $895 $440

3 times 2,460 2,030 1,800 1,750 1,220 765 370

6 times 2,155 1,800 1,590 1,525 1,050 675 330

Ciao! 
40,000 
per regular issue 
- March-April 
- May-June 
- Sept-Oct 
- Nov-Dec

full pg 2/3 pg n/a 1/2 pg 1/3 pg 1/6 pg n/a

1 time $2,460 $1,970 $1,595 $1,155 $735

2 times 2,300 1,825 1,475 1,065 680

3 times 2,140 1,685 1,355 980 615

4 times 1,970 1,530 1,230 890 560

Ciao! 
Special Editions 
80,000 
per issue 
- Summer 
- Christmas

full pg 2/3 pg n/a 1/2 pg 1/3 pg 1/6 pg n/a

1 time $3,690 $2,955 $2,395 $1,735 $1,105

2 times 3,325 2,660 2,155 1,560 995

Taste 
40,000 
annually

full pg 2/3 pg n/a 1/3 pg 1/6 pg

1 time $2,540 $2,025 $1,140 $780

DISCOUNTS FOR WHERE ADVERTISERS
•	 With a 3 time or greater contract take 5% off Ciao! rates
•	 With a 3 time or greater contract take 5% off Taste rates

DISCOUNTS FOR CIAO! ADVERTISERS
•	 With a 4 time contract take 5% off Taste rates (can be combined with WHERE discount)
•	 With a 2 time or greater contract in Ciao! add 50% to Ciao! rate for Ciao! Special Edition rates

DISCOUNT PAYMENT PLANS
•	 With a 6 time contract in WHERE or a 4 time or greater contract in Ciao! take 5% off for advance 

autodebit payment or take 5% for advance credit card payment
•	 All other publications and frequencies take 5% off for advance credit card payment or take 5% 

off for advance autodebit payment

ADVERTISING RATES
effective January 1, 2021

DISCOUNT POLICY
This is a net non-commissionable rate card. Agency commission discounts not applicable

PREMIUMS
•	 COVER POSITIONS: inside covers add 10%, outside back cover add 25%
•	 SPECIAL POSITIONS: guaranteed position add 10% 
•	 TAXES: add 5% GST
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Publication 2021 Booking Deadline Camera Ready Art 
Deadline Prepay Date Distribution Date

Ciao! Mar/Apr 22-Feb 24-Feb 1-Mar 17-Mar

WHERE Mar/Apr Suspended Suspended Suspended Suspended

Ciao! May/Jun 12-Apr 6-Apr 3-May 5-May

WHERE May/Jun Suspended Suspended Suspended Suspended

TASTE 2021-22 3-May 14-May 14-May 3-Jun

Ciao! Summer 7-Jun 9-Jun 2-July 27-July

WHERE Jul/Aug 7-Jun 9-Jun 30-Jun 29-Jun

Ciao! Sep/Oct 3-Aug 6-Aug 31-Aug 30-Aug

WHERE Sep/Oct 4-Aug 9-Aug 1-Sep 31-Aug

Ciao! Nov/Dec 4-Oct 6-Oct 1-Nov 25-Oct

WHERE Nov/Dec 5-Oct 13-Oct 1-Nov 29-Oct

Ciao! Christmas 2-Nov 8-Nov 1-Dec 25-Nov

WHERE Jan/Feb 2022 2-Dec 13-Dec 31-Dec 30-Dec

AD SIZE & PRODUCTION SPECIFICATIONS
Please make document size exactly the same as ad size (add .125" bleed and crop marks ONLY on full page ads)

PREFERRED MATERIAL SPECIFICATIONS
•	Please submit press-ready PDFs
•	Email if smaller than 9MB, if larger than 

9MB files can be placed on our FTP site or 
sent via dropbox.

FTP ACCESS Call 943-4439

ACCEPTABLE FORMATS FOR CAMERA READY 
ADS

•	Adobe Acrobat PDF press-ready
•	No Word, Corel or other Microsoft files 

accepted
•	Photos must have minimum resolution of  

300 dpi and must be CMYK. No RGB files
•	All document colours must be CMYK.  

No RGB or spot colour

PUBLICATION SCHEDULE
January 2021 - January 2022

WHERE CIAO!, TASTE

Width" Height" Width" Height"

Full Page 
[with .125" bleed] 8.375 11.125 6.25 9.25

Full Page [trim size] 8.125 10.875 6. 9.

2/3 Page 4.6875 10. 3.625 8.125

1/2 Page [horizontal] 7.125 4.875 5.5 4.

1/2 Page [island] 4.6875 7.375 N/A N/A

1/3 Page [square] 4.6875 4.875 3.625 4.

1/3 Page [vertical] 2.25 10. 1.75 8.125

1/6 Page 2.25 4.875 1.75 4.

1/12 Page 2.25 2.3125 N/A N/A

Full Page 2/3 Page

1/2 Page 
horizontal

1/2 Page
island

1/3 Page 
Square

1/6 Page 1/12 Page


