


Reveal skin that looks like new.
Andie MacDowell



OUR 1ST ANTI-AGING SKINCARE 
DARING TO CHALLENGE A LASER SESSION
BECAUSE YOU’RE WORTH IT.
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Q�SCIENTIFIC BREAKTHROUGH 

OUR ONLY ANTI-AGING SKINCARE WITH

THE HIGHEST CONCENTRATION OF PRO-XYLANETM  (3%)

+ FRAGMENTED HYALURONIC ACID.

 

Q�PROVEN EFFECTIVENESS

IN 4 WEEKS, WRINKLES AND CROW’S FEET LOOK REDUCED.

SKIN FEELS FIRMER AND DENSER.

IN 8 WEEKS, SKIN LOOKS YOUNGER:

75% OF WOMEN AGREE.** 

EXPERIENCE THE TRIPLE POWER LZR™ REVOLUTION 

REVITALIFT
™

TRIPLE POWER LZR
™

REPAIRS/REDENSIFIES/REFIRMS



BECAUSE YOU’RE WORTH IT.

TRIPLE PROTECTION, BLONDE PERFECTION
RICH, RADIANT COLOUR 

INSPIRED BY GRACE KELLY

EXCELLENCE
BLONDE LEGEND

®

C3

Q  TRIPLE PROTECTION SYSTEM HELPS 

PROTECT, REPLENISH AND CONDITION

Q 6 TIMELESS BLONDES, LEGENDARY EXCELLENCE®

Q UP TO 100% GREY COVERAGE



Natasha Poly

reate your own Legend...C

lorealparis.ca
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On The 
Cover

Photography, Jeff Coulson
Food styling, Annabelle Waugh
Prop styling, Madeleine Johari

5 STEPS TO A
STRESS-FREE 
CHRISTMAS

Host a Fabulous Holiday Party
COCKTAIL TREATS • DAZZLING DECOR • GLAM PARTY DRESSES

I N S P I R I N G  I D E A S  F O R  E V E R Y  D A Y

Let's Celebrate

60 Gifts
to WIN! 

48
FESTIVE 
RECIPES
FROM EASY  
APPETIZERS  
TO SHOW- 
STOPPING 
DESSERTS

Cranberry 
Apple Tart 

With Brandied 
Cream

F l ip to Page 155

GREAT 
GIFT
 IDEAS

90+

Gift Guide
17   PRESENT COMPANY 

The perfect prezzies for 
every style sensibility 

Style
31   TOTAL PACKAGE 

Luxe limited-edition 
beauty gift sets

33   GLAM TO GO 
Hair and makeup tricks 
to get you party-ready

40   BLACK MAGIC 
The festive and 
fashionable LBD, 
reimagined

46   STYLE NEWS 
Celebrity nail artist 
Kimmie Kyees on of-the-
moment manicures

Health
49   BARRE OUT 

Plié your way to  
a fit physique

57   THE GIFT OF FIT 
Fitness gear and 
gadgets for your gift list

61  STAY ON TOP OF  
YOUR HEALTH 
The latest ways to get  
in tip-top shape

64   IN THE MOMENT 
Achieve well-being by 
calming your inner critic

Living 
69   THE GREATEST GIFT  

How adoption changed 
actor Nia Vardalos’s life

73   KEEPING IT REAL 
The magic of harvesting 
your own Christmas tree

79   TOP TOYS 
The 12 most coveted 
gifts for tots and tweens

Home
83   A NEW OLD- 

FASHIONED WAY 
Karen Bertelsen’s 
kitschy-classic take  
on Christmas decor

96   HEARTH WARMING 
Four merry mantel 
makeovers

98   HOME NEWS 
Designer Vern Yip’s  
tips for a timeless  
winter interior

Celebrate
103   PARTY GUIDE 

Channel your inner wild 
side this holiday season

Food
119   THE ULTIMATE  

SHORTBREAD COOKIES 
A holiday favourite, 
perfected

123   QUICK & EASY 
Take a shortcut in 
the kitchen without 
sacrificing flavour

133  JOYEUX NOËL 
A rustic holiday feast 
that feeds 10

145   HOLIDAY 
SHOWSTOPPERS 
Decadent desserts to 
close any festive affair

152    PANETTONE 
PERFECTION 
Italian sweet bread  
like no other

155   SWEET TART 
A festive liquor-infused 
indulgence

159   1 DOUGH, 4 COOKIES 
Show your holiday cheer 
with chocolate dough

164  THE NEW FONDUE 
Rich, cheesy dip—need 
we say more?

170   AMUSE BÛCHE 
No-bake French treats
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Naturally Beautiful Results™

AVEENO
®

 Daily Moisturizing Lotion provides 24-hour hydration  

for soft, beautiful skin that lasts. AVEENO
®

 ACTIVE NATURALS
®

  

oat formula has 5 vital nutrients for healthier-looking skin – proteins, 

antioxidants, enzymes, vitamins and lipids. Because beautiful skin 

goes with everything.

What goes with everything?  
Beautiful skin.

© Johnson & Johnson Inc. 2014 
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“Lunch and a visit 
to the Christmas 
windows downtown.”

“Boxing Day movie 
marathon, preferably 
in pajamas.”

“We decorate 
our farmhouse.” 

“Playing Christmas 
carols on the piano 
that I first learned 
to play on.”
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M E M B E R  O F

PRINTING PAPER IS 
A RENEWABLE

RESOURCE.

THINK
RECYCLING!

“The Feats of 
Strength—a Festivus 
for the rest of us.”

“Christmas crackers 
and paper crowns 
during dinner!”

“My son and I trim the 
tree while listening  
to Ella Fitzgerald.  
My husband films  
the whole thing!”

“Lobster and frites 
on Christmas Eve!”

“Ordering Chinese food 
on Christmas Eve!”

“My family is a bit 
crazy. We always 
have a murder-
mystery party on 
Christmas Eve.”



One. 
With the power  
of Two.

Official online store: www.clarins.com

Double Serum 

Complete Age Control 
Concentrate 
Double anti-aging performance: 
Powered by 20 pure plant 
extracts and potent high-tech 
molecules - Clarins’ worlwide 
best seller  combines two 
age-defying formulas into one 
groundbreaking serum that 
targets all aspects of skin aging.

Proven for all skin types, 
all ages, all ethnicities. 

In just 4 weeks

87% Firmer skin 

79% Reduced wrinkles

88% More even skin tone

88% Less visible pores

 CLARINS products.
Clarins worldwide internal data – retailers
sales in value and volume, YTD Jan-Sept 2013.

 test, 197 women reported, 4 weeks. 
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ANNABELLE
Tray Unique
We topped our holiday  

table with an assortment  

of seasonal fruit and  

artisanal Canadian cheese  

for a wildly festive tray— 

with a local twist.

DIRECTORS’ NOTES

y MOST  
WANTED 
We’d love to take 
home any of the 
treasures from our 
annual gift guide 
(page 17), but  
these particular 
prezzies top our 
wish lists.

ou know that old 
saying about too 

many cooks in the 
kitchen? Bah hum-

bug! Every December 
issue, we directors step 

outside the confines of our edi-
torial domains to collaborate 
on Canadian Living’s holiday 
party guide. It’s a rare oppor-
tunity for us to showcase Style, 
Home and Food in a single 
feature, blending the best of 
each department in a celebra-
tion of the most wonderful  
time of the year. 

Despite the inherent risk 
posed when three self-professed 
control freaks share the reins, this 
year’s production was one of those beauti-
ful instances when everything simply falls 
into place. The trends shaping holiday fash-
ion and beauty immediately converged with 
our decorating direction, and our underly-
ing concept—a cool, contemporary take on 
kitschy Canadiana—inspired the creation 
of a menu that can only be described as 
mouthwatering. Mix all of these ingredients 
together and you have a Tested-Till-Perfect 
recipe for a truly unforgettable festive bash.

Though you’ll see only a handful of mod-
els in the finished feature starting on page 
103, they’re just a fraction of the talent that 
was involved in making our vision a real-
ity. In fact, at times there were up to two 
dozen people buzzing around photographer 
Michael Alberstat’s studio, mixing cocktails 

(purely for the camera, of course), cutting 
swathes of sequinned fabric and locking 
luxe-looking hairstyles in place. 

Producing the shoot was a process not 
unlike hosting a private holiday party. Sure, 
it takes a bit of planning, primping, propping 
and chopping, but at the end of the night, 
sharing the festive spirit with your nearest 
and dearest makes it worth every effort.

Wishing you the happiest of holidays,

Behind the Scenes

BRETT
“I’d gladly  
accept Kate  
Spade’s gold- 
dipped bow— 
normally a gift-wrapping 
accessory—as is.” Kate 
Spade New York gold bow 
ornament, $30, thebay.com.

JULIA
“Art meets fashion in  
this tiny high-shine clutch. 
The unique shape is 
actually based on a bag 
of chips—so cool!” Anya 
Hindmarch Crisp Packet, 
$1,695, holtrenfrew.com.

ANNABELLE
“This is the most  
flavourful—yet  
mellow—balsamic 
vinegar I’ve ever  
tasted. And it’s  
Canadian!”
Ancient-method  
balsamic vinegar, $65, 
venturischulze.com.
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Annabelle Waugh, Food director  
Brett Walther, Home & Garden director  
Julia McEwen, Fashion & Beauty director

BRETT
Shades of Grey
You won’t find this ombré 

fish-scale ornament in the aisles 

of Rona, but you will find plenty 

of paint chips. That’s what the 

hardware store’s PR team used 

to make this chic DIY decoration.

JULIA 
Paper Dolls
While shooting “Black Magic” 

(page 40), deputy art director 

June Anderson cut out each 

LBD that we photographed to 

ensure that the layout would  

be a perfect fit.

Cheers!



TORONTO | Liberty Village | 109 Atlantic Avenue | 855.245.1758 |      @westelmtoronto |      @westelmtoronto

VANCOUVER | South Granville | 2947 Granville Street | 855.245.4972 |      @westelmvancouver |      @westelmgranville

westelm.com

GRAB A 

GIFT  +  GO
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pinterest.com/canadianlivingfacebook.com/canadianlivingm.canadianliving.com @canadianliving

Trusted info from Canada’s largest magazine site for women

DECEMBERI N S P I R I N G  I D E A S  F O R  E V E R Y  D A Y

STAY CONNECTED  
with Canadian Living 
wherever you are!

10 Appetizers With 
Fewer Than 55  
Calories Each

Lots of flavour without packing on the pounds: Browse 
our recipes at canadianliving.com/lowcalbites.

6 Delicious 
Hanukkah Dishes

Find our bite-size kosher menu  
plus work-ahead schedule at  

canadianliving.com/tasteofhanukkah.

12 Easy, Pretty Ways 
to Wrap Your Gifts

A dozen custom ways to decorate presents!  
Get full instructions at canadianliving.com/giftwrap.



Visit one of these authorized retailers to see the new collection:
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PANDORA Store
Fairview Mall
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MAKE-AHEAD MEALS   |   NEW CHICKEN CLASSICS   |   EASY ENTERTAINING   |   PLUM POPS

THE ULTIMATE  Layered  
Carrot CakeMeet the one and only carrot cake recipe you’ll ever need. The batter comes together in a matter of minutes and makes a flavourful, moist cake with just the right ratio of crushed pineapple to grated carrot. Topped with smooth, sweet cream cheese icing, it’s perfection on a plate. BY THE TEST KITCHEN 

2 cups all-purpose flour
2 tsp baking powder
2 tsp cinnamon
1 tsp baking soda
¾ tsp salt
½ tsp nutmeg
3 eggs 
¾ cup granulated sugar
¾ cup packed brown sugar
¾ cup vegetable oil

1 tsp vanilla
2 cups grated carrots (about 2 large)1  can (398 mL) crushed   pineapple,  drained

½ cup chopped pecans
Cream Cheese Icing:
2 pkg (each 250 g) cream   cheese, softened
½ cup butter, softened
1 tsp vanilla
6 cups icing sugar 

Hands-on time: 1 hour   |   Total time: 4 hours   |   Makes: 16 servings 

LEARN HOW TO ICE  A FOUR-LAYER CAKE AT canadianliving.com/
cakeicing.

0099_CL_Sep14   99

2014-07-08   3:48 PM
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INBOX

THE ULTIMATE COMPLIMENT
I always look forward to trying out “The 
Ultimate” recipes in Canadian Living. I’ve 
even replaced my go-to recipes with them. 
My favourites have been The Ultimate 
Chocolate Layer Cake (February 2014) 
and The Ultimate Banana Bread (March 
2014), but The Ultimate Layered Carrot 
Cake (September 2014) is the best cake 
I’ve ever tasted. I made it for my parents’ 
birthdays, and it was a huge hit. I had a 
piece at breakfast, lunch and after dinner 
one night—it was that good! I can’t wait 
to try your next Ultimate. They just keep 
getting better and better! — Jill Medeiros

RECIPE FOR SUCCESS
I’m not sure if you’ve made changes to 
your magazine in the past few years, but 
I wanted to say how impressed I’ve been 
by it lately. I had a subscription in the 
past but didn’t care for the magazine and 
didn’t like any of the recipes. We receive 
Canadian Living in the office where I 
work and, every month, I’ve found myself 
taking it home and making more and 
more recipes out of it, so much so that I’ve 
just resubscribed. — Roxanne Latimer

BAKE SALE
I just bought your 
Holiday Baking mag-
azine, and it looks 
really good, as usual.  
I missed last year’s 
and was pretty ticked 
off! — Gillian Higson

ICE, ICE, BABY
For 40 years, I’ve struggled to ice a cake. 
I guess I was sick the day they taught that 
in home economics. My chocolate cake 
won many firsts in the Lillooet Fall Fair 
years ago, but only for taste, not good 
looks. That cake is still my eldest son’s 
favourite birthday cake, and this year, it’ll 
look good, thanks to your online cake-
icing video. — Jeanetta Zorn

Here’s What 
You Said…

We want to hear from you on Facebook, Twitter and our blogs. You can also 

email us at letters@canadianliving.com. (Be sure to include your contact 

info.) You could win a Canadian Living cookbook just for sharing. And we still love snail mail, so send 

your letters to 25 Sheppard Ave. W., Suite 100, Toronto, ON M2N 6S7.

 Talk to Us

SWEET TWEETS
This delicious @canadianliving 
Lemon & Thyme Turkey recipe 
had the entire family wanting 
more! — @ellivenstudio

Looking for great recipes?  
Check your newsstand  
@canadianliving Quick & Easy 
Fresh Weeknight Dinners is 
fantastic! #food #cooking #yummy 
— @CWebNorthof60

75
SWEETS 
& TREATS 

Plus simple & festive wrapping  
    ideas to turn your treats into gifts

Special 
Issue

+
New

Holiday Baking
COOKIES    •    CANDIES  BARS & SQUARES    •    FUDGE 

KITCHEN NIGHTMARE
I’m an avid reader of your magazine 
and look forward to receiving it in the 
mail each month. “The Sweetest Thing” 
(October 2014) was very well-written 
and addressed an issue I consider to 
be a major problem in our society. So I 
was shocked to see that, within the same 
issue, you had Nightmare Nibbles as a 
Halloween snack for children, a recipe 
with 25 grams of sugar per half cup! 
I think you could have done a better 
and more creative job offering healthy 
Halloween snacks. It seems quite ironic to 
run an article about the dangers of sugar 
and have this snack in the same issue. 
I’d love to see more healthful children’s 
snacks in future issues. — Kyla Lamarche

OOPS!
The photography in “Takes the Cake!” 
(October 2014) should be credited to 
Jesse Brioux. We apologize for the error.

REGENERIST 
LUMINOUS

TONE�PERFECTING�
TREATMENT

Never let a dark spot dim 
your glow. Tone Perfecting 
Treatment visibly fades the 
appearance of dark spots 

with a powerful Brightening 
Complex. See brighter, 
more even skin tone in 

just two weeks.
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“I�WILL
NEVER�LET

A�DARK�SPOT�
STEAL�MY�

SPOTLIGHT�”

Your best beautiful begins at Olay.ca

©
20

14
 P

&
G

Olay Regenerist Luminous 
Collection with Skin 
Energizing Complex.* 

Renews surface cells to even 
skin tone and reduces the 
appearance of dark spots. 
See bright, pearlescent, 

healthy-looking skin
 in just 2 weeks.

Olay Rege
Collect
Energizi

Renews surf
skin tone a
appearanc
See brigh

healthy
 in jus

*Tone Perfecting Cream
and Tone Perfecting
Treatment Dropper.

NEW
treatment



*MSRP for 2015 Chrysler 200 LX excludes freight ($1,695), insurance, registration, taxes, dealer and other fees. MSRP for 2015 Chrysler 200C model shown starting at: $27,995.
1Based on Ward’s Lower Middle sedan segmentation. 2Applies only to optional front crash prevention models.

THE ALL- NE W 2015 CHRYSL ER 200

PROUDLY INTRODUCING 

PRECISION PERFORMANCE AT EVERY TURN

chrysler.ca

(With optional forward collision warning.)

Featuring the available award-winning 3.6L PentastarTM VVT V6 engine, the all-new 2015 
Chrysler 200 delivers Best-in-Class1 power without compromising fuel efficiency. Its class-
exclusive1 standard 9-speed automatic transmission provides smooth, efficient gear transfers 
at any speed. And the available all-wheel drive system goes to work automatically, engaging 
for maximum traction based on changing driving conditions. It also fully disconnects the rear 
axle when it’s not needed — making it the most advanced system in its class.1 This is just one 
reason why it has been awarded the industry’s top safety accolade, the IIHS2 Top Safety Pick+.
The all-new Chrysler 200. Canada’s most affordable mid-size sedan, starting at just $22,495.*
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GIFT GUIDE
FOR HIM AND HER   |   WORTHY SPLURGES   |   STOCKING STUFFERS   |   WIN EVERYTHING!

BY BRETT WALTHER, JULIA MCEWEN AND ANDREA KARR 
PHOTOGRAPHY BY KEVIN WONG

The holiday countdown is on, but there’s 
no need to sweat the mall stuff. Our savvy 

shoppers have that special something for even 
the fussiest character on your gift-giving list. 

What’s more, you can win every single 
one of these gorgeous goodies—just visit 

canadianliving.com/holidays  
for details.
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The Hostess
Elegant. Efficient. Hospitable.

Elevate her basic 
white dishware 
with a few punchy-
patterned accents. 
Driftig dinnerware, 
from $3 each, ikea.ca. 

These blends 
would make a 
quirky addition 
to any tea 
aficionado’s 
arsenal. Drake 
General Store 
Bright Eyes, Self 
Help, Confetti 
and Hangover 
teas, $18 each, 
thebay.com.

Fierce place card holders will 
secure your invitation to her 
next dinner party. Nate Berkus 
Lion place card holders,  
$10 per pair, target.ca.

Wow a kitchen wizard 
with a personalized 
stamp for labelling 
recipe cards. Recipe 
card gift set, $75, 
prettyininkstamps.com.

Deliveries don’t get more 
special than a bottle of 
bubbly in its very own 
mailbox. Mailbox (with 
bottle), from $67,  
veuve-clicquot.com. 

These silky-smooth 
hand creams are 
light and luxuriously 
fragrant. Travel-size 
Body Milk, $15 each, 
farmhousefresh 
goods.com.

Skip the brand’s 
candy-coloured 
fridges—you can 
now snag a Smeg 
appliance that’s 
more practical for 
gifting. Smeg kettle, 
$130, thebay.com.

A thoroughly enchanting 
take on a home bar 
essential. Unicorn 
wooden corkscrew,  
$10, kikkerland.com.

A cut above conventional 
kitchen knives, these 
blades feature fun fonts 
and flashy hues. Jamie 
Oliver Happy Days three-
piece knife set, $20, 
amazon.ca. 

This handy 
measuring cup 
and grater hybrid 
will revolutionize 
her kitchen prep. 
Cube grater, $20, 
microplane.com. 



SWEET DREAMS  
ARE MADE OF THIS
START CREATING A LIFETIME OF MEMORIES  

WITH LE CREUSET THIS HOLIDAY SEASON

Cookware | Bakeware | Tableware | Accessories LeCreuset.ca
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The Perfectionist
Simple. Structured. Organized. 

Even hard-core 
minimalists will make 
room in their kitchens 
for this handsome 
wood-and-marble 
cheese board.  
Drake General  
Store Diamond  
cheese board,  
$62, the 
bay.com. 

A rad take on 
the traditional 
cuckoo clock!

These mod pillar candle 
stands are striking 

sculptures in their own 
right. Threshold candle-
holders, $15 (small) and 

$18 (large), target.ca.

Luxe leather gloves 
are made sweeter with 
a ladylike bow detail. 
Carora leather gloves, 
$39, danier.com. 

Because the loved 
one who’s always 
scribbling down to-do 
lists can never have 
enough notebooks. 
Kate Spade New York 
Ampersand notebook, 
$14, indigo.ca.

Warning: Dyson’s latest 
hand-held vacuum will 
reduce a neat freak to fits 
of frenetic cleaning. DC61 
Animal hand-held vacuum, 
$300, dysoncanada.ca.

No noisy 
cuckoo for  
this clock! 
Instead, 
a silently 
tapping 
woodpecker 
marks the 
passing of 
each second. 
Woodpecker 
motion  
clock, $140,  
ago.net/shop.

With this hand-held 
laser, the high-
maintenance gal can 
rid her entire body of 
unwanted hair. Hair 
Removal Laser 4X, 
$515, triabeauty.ca.

This super-structured 
black leather bag 
is ideal for hauling 
around his holiday 
loot. Leather bag, 
$250, drmartens.com.

This eye cream is 
laced with platinum 
peptides that firm, 
hydrate and reduce 
wrinkles. La Prairie 
Cellular Eye Essence 
Platinum Rare, $426, 
holtrenfrew.com.



©Procter & Gamble, Inc., ����

*vs. a regular manual toothbrush

YOUR�TOOTHBRUSH�WOULD�
LIKE�TO�HAVE�A�WORD�WITH�YOU�

Presenting the new Oral-B electric toothbrush 
with Bluetooth connectivity.

Oral-B’s latest electric toothbrush connects to the Oral-B app on your smartphone. The result? 

You’ll get real-time feedback on your brushing. You’ll know if you’re brushing too hard, if you’ve 

brushed long enough and even if your brushing habits have improved over time. The Oral-B 

SmartSeries delivers clinically proven superior results, so you won’t wonder if you’re ge� ing 

a superior clean*, you’ll know. Experience the innovation at OralB.com/en-CA.

Oral-B: the �� brand used by dentists worldwide. 
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The Magpie
Glam. Effervescent. Attention-getting.

This daring jewel-tone palette 
has it all: blush, eyeliner, eye 
shadow, highlighter and lip 
colour. Shiseido Makeup 
Sparkling Party Palette, $58, 
thebay.com. 

She doesn’t need 
to know that you 
snagged $140 
worth of merch for 
half that amount 
thanks to this 
well-priced set. 
Smashbox On the 
Rocks Brush Set, 
$73, sephora.ca. 

Give her the gift 
of a ritzy at-home 
manicure with this 
24-karat gold leaf 
polish. Rococo 
Nail Apparel Gold 
Leaf Lacquer, 
$50, murale.ca. 

Polished to a 
mirrorlike shine, 
this pan will earn 
a permanent spot 
on the esthete’s 
cooktop. 3.3 L 
stainless-steel 
chef’s pan, $220, 
lecreuset.ca.  

Every hand’s a winner 
when you’re dealing 

these silver stunners. 
Kikkerland playing 

cards, $24, bergo.ca. 

The season’s 
trendiest cocktail, 
the Moscow mule, 
simply must be 
served in this 
signature mug. 
Copper Moscow 
mule mug, $20 per 
pair, homesense.ca. 

It’s perfectly 
acceptable to take 
a wee dram on a 
cold winter’s day 
walk, provided it’s 
from this hip flask. 
Good Tidings flask, 
$25, indigo.ca.

Treat a shimmer-loving soul to a 
pair of Dr. Martens in this flashy 
fish-scale finish. Re-Invented 
Material Updates Pascal boots in 
Violet, $175, drmartens.com. 

Give the busy bee 
on your list a stylish 

porcelain mug to 
keep her cup of 
joe warm on the 

go. Dot Collection 
traveller mug, $22, 
starbucksstore.ca.

She’ll always 
arrive fashionably 
on time with  
this rhinestone-
encrusted watch. 
Michael Kors watch, 
$270, watchit.ca. 



WE’RE ALSO LOVING THE 

DAZZLING CLUTCHES AT 

canadianliving.com/inthebag.

For the girl who sparkles inside 
and out. Mawi embellished glitter 
clutch, $450, gilt.com.
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Bejewel her hands 
with rings she can 
mix, match and stack. 
Midnight Blue Cosmic 
Stars band, $140; 
Shimmering Leaves 
band, $65; Cosmic 
Stars ring, $150; 
pandora.net.
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Bubbly will come 
and go, but a 
champagne bucket 
remains a lasting 
souvenir of life’s 
celebrations. 
Engraved 
cast-aluminum 
champagne bucket, 
$40, homesense.ca.

These bangles lay 
the groundwork for a 
super-sophisticated 
arm party. Rose gold 
layering bangles, 
$39 per pair, www.
projectdahlia.ca.

Between the gorgeous 
rose gold finish and 
the dainty details, this 
bracelet is the best kind 
of arm candy. Bracelet, 
$160, swarovski.com.

Any teen will swoon 
over this set of tinted 
balms that soothe 
lips and impart a 
wash of colour. Fresh 
Sugar Legends Set, 
$65, sephora.ca.

The petite hatbox-style 
packaging of these 
stocking stuffers is too 
pretty not to reuse. 
Champagne truffles, $13 
(small) and $20 (large)
per box, homesense.ca.

She’s not the only one 
who will appreciate this 
beautiful berry-coloured 
lingerie. Triumph bra, 
$52; Amourette Spotlight 
bikini, $26; thebay.com.

Legendary French 
parfumeur Diptyque 
sets the gold standard 
in fragranced candles.  
Diptyque Épice 
Limited Edition 
Holiday Collection 
Candle, $82, 
holtrenfrew.com. 

Although it exudes 
over-the-top opulence, 
this plush pink hide has 
an ultra-affordable price 
tag. Dyed sheepskin 
rug, $70, homesense.ca.

Escada’s 
latest floral 
fragrance is 
sure to delight 
the perfume 
connoisseur. 
Escada 
Joyful Eau 
de Parfum, 
75 mL, $104, 
sephora.ca.

Add a layer of luxury to 
her daily ablutions with 
this fringed Turkish-style 
towel. Paisley hammam 
towel, $20, homesense.ca.

The Romantic
Pretty. Frothy. Femme.



Product assortment and availability varies on blacks.ca and in-store. BLACKS reserves the right to modify offer details and pricing at any time without advance notice. BLACKS name and logo are registered trademarks of TELUS Corporation. 

Apple and the Apple logo are trademarks of Apple Inc. App store is a service mark of Apple Inc. Google, the Google logo and Google Play are trademarks of Google, Inc. All other trademarks are the property of their respective owners.

blacks.ca[ [

Discover our new site: Download our new BLACKS App: Get inspired:

Greeting Cards
Starting at

$1.99

Canvases
Starting at

$29.99

Phone Cases
Starting at

$14.99 

Photobooks
Starting at

$14.99

’Tis the season for creating. 
Create personalized gifts that everyone on your list will love. 

Get inspired by photobooks, canvases, phone cases, cards, 

and other one-of-a-kind gift ideas, too. Play around in-store, 

at blacks.ca, or with our new BLACKS Smartphone App.



Whether he’s 
auditioning for Idol 
or simply moved to 
make music, this 
pro-quality mike is 
a worthy splurge. 
Yeti professional 
USB microphone, 
$150, indigo.ca. 
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Appeal to her inner geek 
with this cheeky glass 
paperweight. Fringe 
paperweight, $13, thebay.com.

This shock- and water-
resistant portable speaker 
is a music lover’s dream. 
Nixon The Blaster wireless 
speaker, $150, watchit.ca. 

You can bet the 
teacup collector on 
your list doesn’t have a 
duplicate of this daring 
design. Kate Spade 
New York Castle Peak 
mug and saucer in 
Chili, $32, thebay.com.

Cool cocktail mixes 
would make a truly 
memorable addition 
to a home bar. Tea 
cocktail mixes, $13 
each, homesense.ca.

This season’s 
must-have metallic 
makes a handsome 
set of headphones. 
Superior Club Sound 
headphones in 
Bright Copper, $330, 
pioneerelectronics.ca.

No tastemaker’s table 
setting is complete 
without this au courant 
cutlery. Oslo matte 
black flatware, $75 
per five-piece place 
setting, indigo.ca.

This bare-bones 
lantern makes a 
statement without 
breaking the bank. 
Stråla battery-
operated LED 
lantern, $5, ikea.ca.

The Trendsetter
Innovative. Edgy. Ahead-of-the-curve.

Help make her New 
Year’s fitness resolution 
a reality with this 
elegant activity-tracking 
tool. Misfit Shine activity 
tracker, $100, mec.ca.



Mark Messier  

Rogers NHL  

Ambassador

Live stream over 1,000 NHL® games so you can follow 

your team and catch the games that matter to you.

rogers.com/NHL

*Includes subscription only. Standard data overage/roaming charges apply. My Rogers account registration required. Some blackouts and other restrictions apply based on your location at time of viewing. Other conditions apply. 

Visit rogers.com/terms for full terms and conditions. Data consumption is approx. 1GB/game when streamed to a smartphone and approx. 2-5GB/game when streamed to a tablet, computer, gaming console or TV (varies based on length of 

game, stream quality, device and other factors). Data usage exceeding your plan allotment (overage) is charged in increments rounded up to the next MB or GB (as applicable based on your plan). Standard roaming charges apply when not 

on the Rogers wireless network. NHL, the NHL Shield, Stanley Cup and the word mark NHL Winter Classic are registered trademarks and NHL GameCenter LIVE, GameCenter LIVE, the NHL All-Star Game logo and NHL Winter Classic logo 

are trademarks of the National Hockey League. © NHL 2014.  All Rights Reserved. © 2014 Rogers Communications. 



If aviators are his sunnies 
of choice, these crimson 
McQueens will be the 
perfect fit. Alexander 
McQueen aviators, $249, 
clearlycontacts.ca. 
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This interactive map 
encourages wee ones to 
keep track of their cross-
country travels. Cabin  
+ Cub Canada map and 
pin set, $23, etsy.ca.

This cozy cardi 
is the epitome 
of lumberjack 
chic. Women's 
Cabin cardigan, 
$98, roots.ca.

Channel the glamour of 
a luxe lodge with this 
handsome hand-painted 
paddle. Heritage Series 
Collection Merit artisan 
painted canoe paddle, 
$380, norquayco.com. 

An ultrarich 
moisturizing cream 
and natural lip balm 
duo will keep parched 
skin at bay. Essentials 
kit, $22, weleda.ca.

Wool boots with 
removable galoshes 
will keep her tootsies 
warm during the 
long, wet winter. 
Valenki boots, $250, 
lovewinter.com.

The Adventurer
Active. Intrepid. On-the-move.

Just when you 
thought the family’s 

annual sledding party 
couldn’t get more 
Canadian…. HBC 

Collection toboggan, 
$250, thebay.com. 

The proud 
flag-waver on 
your list will 
flip over this 
patriotic plaid. 
Canada tartan 
tote, $225, 
ilovelf.com.

Foster a teen’s interest 
in our national parks with 
this cool camo tuque. 
Parks Canada Original 
tuque, $30, thebay.com.

This Mountie-
festooned 
vacuum flask 
is great for 
hiking through 
a winter 
wonderland. 
Drake General 
Store Marching 
Thermos, $34, 
thebay.com. 



 FOR A CHANCE TO WIN EACH 

OF THESE GREAT GIFT IDEAS, 

ENTER OUR HOLIDAY COUNTDOWN AT 

canadianliving.com/holidays.

Whether she’s snowshoeing or supervising 
snowball fights, she’ll stay toasty in 
temperatures as low as -25°C thanks to 
this Canadian-made coat. Quartz Nature 
Eliane coat, $699, quartznature.com.
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The snow won’t be  
all that’s glistening 

this holiday season
Give the gift of a whiter, healthier smile

Philips Sonicare DiamondClean is clinically proven  

to whiten teeth in as little as one week and removes  

up to 7x more plaque than a manual toothbrush. 

DiamondClean features five brushing modes, an 

innovative glass charger and a travel case with USB  

charger that goes wherever you do. For results you’ll  

notice. Guaranteed — or your money back.

For more information,
visit philips.ca/sonicare
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STYLE
HOLIDAY BEAUTY TRICKS   |   LITTLE BLACK DRESS GUIDE   |   NAIL ART NOTES
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Total Package
Come holiday season, beauty brands are in their element, releasing limited-edition 
beauty-ful goodies. These coveted—and totally affordable—gift sets will delight a 
picky teenager, a persnickety mother-in-law and even your beauty-devotee bestie 
who has everything. We’ve rounded up 10 gift sets that are perfect to give, crave 

or hoard all for yourself. BY JULIA MCEWEN   
1. Marc Jacobs The Sky-Liner Seven-Piece Highliner Collection, $56, sephora.ca. 2. Benefit 
Cosmetics Sweet Tintations, $30, benefitcosmetics.com. 3. Bobbi Brown Warm Eye Shadow 
Palette, $56, bobbibrown.ca. 4. Philosophy Amazing Grace Set, $45, sephora.ca. 5. Clé de Peau 
Beauté Makeup Coffret, $200, holtrenfrew.com. 6. Jo Malone London Christmas Cracker, $50, 
holtrenfrew.com. 7. The Body Shop Tropical Polar Bear, $12, thebodyshop.ca. 8. Sephora 24 Karat 
Gold Mine Brush Set, $106, sephora.ca. 9. Smashbox On the Rocks Be Legendary Lip Gloss Set, 
$33, sephora.ca. 10. Quo by Orly 18-Piece Mini Nail Lacquer Set, $43, shoppersdrugmart.ca.  

1

2

3

10

9

4

6

5

7

8



decorative
objects
starting at

3
99

cushions
starting at

22
99

bouclair.com

Christmas
stockings

9
99
each

decorative
objects
starting at

12
99

Ɠ����
�Ƌ������Ɔ<	
reindeer

16
99
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’Tis the season to go for gorgeous! Take your daytime look  
to party-ready with these quick-change hair and makeup tricks. 

BY JULIA MCEWEN   PHOTOGRAPHY BY ALEX EVANS

GLAM
TO GO
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Glitter Eyeliner
Working glitter into your holiday makeup look can 
be tricky. Too much can be garish, but when applied 
sparingly, glitter is unexpected and contemporary. 
Sparkle all night by adding a thin gold or silver  
glitter trail on top of a black feline flick.
Dress, canada.frenchconnection.com. Earrings, express.com. 
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Wine-
Stained 
Lips
(Page 33) Running low  
on time? Upgrade your beauty 
look in a flash by painting on 
an oxblood-hued lip. The best 
pairing for a Pinot Noir pout is 
clean, dewy skin, groomed eye-
brows and defined eyelashes. 
Top, jcrew.com. Earrings, winners.ca. 

Twisted 
Topknot
A tidy wrapped topknot is 
seriously high fashion and  
a total cinch to try. The secret  
to success all comes down to 
placement. Be sure to secure 
your ponytail on the very top  
of your head, then pull all  
your hair upward, twist into  
a bun and lock into place  
with a few bobby pins—voilà!
Top, earrings, hm.com/ca. Ring, 
charmedaroma.com.



Hair 
Ornament 
The fast track to holiday 
hair begins with a brilliant 
detail: a hair accessory. 
Turn up the glam by 
sweeping your mane into 
a loose bun or a glossy 
ponytail, then finish 
it off with a sparkling 
headpiece. A headband  
or a bejewelled barrette  
gives instant wow factor. 
Fur stole, thebay.com. Dress,  
anntaylor.com. Headband,  
earrings, bananarepublic.ca. 
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Visibly reduce wrinkles in just ONE WEEK. 
NEUTROGENA® Rapid Wrinkle Repair.

With over 25 years of retinol research,  
we’ve developed our fastest retinol yet.  

This breakthrough formula has Accelerated  
Retinol SA, and starts working the moment  

it touches your skin.

For undeniable, clinically proven results in  
just one week. From the #1 dermatologist  

recommended brand*.

Leave your old anti-wrinkle creams behind.

© Johnson & Johnson Inc. 2011 

*Adult skincare brand in North America, excl. Mexico
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Get the Look

Hair Ornament There’s nothing bridal, prom or 
Toddlers and Tiaras about a loose updo adorned with a bit  
of bling. If you don’t have a hair accessory handy, try using  
a bejewelled necklace and secure it with a few bobby pins.

1. Bumble and Bumble Hairdresser’s Invisible 
Oil, $50, sephora.ca. 2. CoverGirl Ready, Set 
Gorgeous Concealer, $9, covergirl.ca. 3. L’Oréal 
Professionnel Wild Stylers Crêpage de Chignon, 
$24, lorealprofessionnel.ca. 4. Embellished 
headbands, $45 each, bananarepublic.ca.  
5. Clinique Long Last Soft Matte Lipstick in  
Petal, $19, clinique.ca. 

Twisted Topknot Steer the updo out of precious 
territory by adding an edgy makeup element. Either vamp it up 
with a moody pout or add a sultry smoky eye.

1. Osis+ Dust It Mattifying Powder, $24, 
schwarzkopf-professional.ca. 2. Garnier  
Fructis Style De-Constructed Texture  
Tease Dry Touch Finish Spray, $6,  
garnier.ca. 3. Nars Eyeshadow in Gabon, 
$28, narscosmetics.com. 4. Kiss Looks  
So Natural Lashes in Flirty, $5, walmart.ca. 

These holiday looks may seem intimidating, but with a few super-quick  
tweaks, they can take you from desk to dance floor in a flash. 

1. M.A.C Cosmetics Heirloom Mix Glitter in Reflects Antique Gold,  
$25, maccosmetics.com. 2. Aerin Rose Lip Balm, $34, esteelauder.ca.  
3. The Body Shop Glitter Eyeliner, $15, thebodyshop.ca. 
4. Maybelline New York EyeStudio Lasting Drama Gel Eyeliner, $12, 
maybelline.ca. 5. Shu Uemura Brave Beauty Satin Radiant Highlight 
Stick in Light Pink, $55, shuuemura.ca. 6. Stila Magnificent Metals  
Eye Liner in Gunmetal, $33, sephora.ca. 

Wine-Stained Lips Lips ranging from glossy 
cherry to deep burgundy rocked the fall runways. Bright reds 
may pack a festive punch, but the darker iteration demands 
attention and has the power to define your whole look.

Glitter Eyeliner This whimsical touch of glitter is 
just barely noticeable, which coaxes the tiny sparkles out of 
teen territory. If glitter still terrifies you, opt for a rich metallic 
eye shadow or eye pencil for a similar effect.

1. Shu Uemura Brave Beauty Rouge Unlimited 
in Maroon, $36, shuuemura.ca. 2. Marc Jacobs 
Beauty Kiss Pop Lip Color Stick in Smack, 
$35, sephora.ca. 3. Lise Watier Blush Fondant 
Suprême in Pêche, $30, lisewatier.com.  
4. Chanel Vitalumière Loose Powder Foundation 
with Mini Kabuki Brush, $79, chanel.com.  
5. M.A.C Cosmetics Pro Longwear Lip Pencil  
in More to Love, $24, maccosmetics.com. 

CANADIANLIVING.COM  |  DECEMBER 201438

P
R

O
D

U
C

T
 P

H
O

T
O

G
R

A
P

H
Y

, K
E

V
IN

 W
O

N
G



NEW MIRACLE GEL
The ONLY TRUE 2-STEP GEL MANICURE with no light 
needed. Over 45 shades that wow! And it’s only from 

Sally Hansen. Leading the revolution in gel technology.

 2 STEPS • UP TO 14 DAYS OF COLOR & SHINE • EASY REMOVAL

OMGel!
At last! Gel without the light!

Find your color at sallyhansen.ca

Nail the look with Pink Tank

STEP 1
COLOR

STEP 2
TOP COAT

no
light
needed

Sally Hansen Canada



It’s desirable, enduring and 
endlessly adaptable, so it’s no 
wonder the little black dress 
is the backbone of a curated 
wardrobe. Let the holiday party 
invites pour in—here’s our take 
on the festive fashion favourite 
and its modern companion:  
the little black jumpsuit.

BIG FLIRT
Elle by RW&Co. dress, $170, 
rw-co.com. Opal drop earrings, 
rebekahprice.com. Clutch, 
bananarepublic.ca.

BY JULIA MCEWEN
PHOTOGRAPHY BY GENEVIÈVE CARON 
HAIR AND MAKEUP BY VANESSA JARMAN 
FOR TRESEMMÉ HAIR CARE/ 
RIMMEL LONDON/P1M.CA

Blackg

FASHION



JUMP TO IT
Minimal and feminine, this fluttery-sleeved 
jumpsuit speaks to the romantic in all of us. 
Jumpsuit, $148, canada.frenchconnection.com. 
Ear cuff, hm.com/ca. Bracelet, swarovski.com. 
Clutch, lechateau.com. Alexander Wang shoes, 
holtrenfrew.com.

SHEEN QUEEN
Part LBD and part sequin-covered cocktail 
dress, this versatile frock shines bright like  
a diamond—no additional jewellery  
necessary. Dress, $228, anntaylor.com.  
Earrings, bananarepublic.ca. Leather shooties,  
canada.frenchconnection.com.

PLEATS PLEASE
Comfort reigns supreme with this accordion-
pleated asymmetrical LBD. Spruce the look up 
with embellished accents, such as a sparkling 
art deco clutch and bejewelled pumps. Dress, 
$99, hm.com/ca. Clutch, winners.ca. Shoes, 
lechateau.com.
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BASIC INSTINCT 
This simple, slinky ruched sleeveless LBD  
is anything but boring. Play off the sexiness 
and ground the look with strappy heels.  
Dress, $169, lineknitwear.com. Earrings,  
cuff, bananarepublic.ca. Shoes, ronwhite 
shoes.com.

TUX REDUX
Dresses not your thing? Get inspired by Yves 
Saint Laurent’s Le Smoking suit with this  
updated, but just as chic, halter-top jumpsuit.  
Jumpsuit, $198, anntaylor.com. Earrings, 
hm.com/ca. Bracelet, swarovski.com. Clutch, 
suede shoes, bananarepublic.ca.

TINSEL TOWN 
Daring yet darling, this flirty cocktail dress  
is made even more dazzling when paired  
with these OTT extras. Tulle dress, $275,  
lechateau.com. Earrings, swarovski.com.  
Bracelet, lechateau.com. Shoes,  
canada.frenchconnection.com.
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POPPED COLLAR
Rhinestones, a fitted silhouette and red suede 
pumps come together in perfect harmony, 
particularly when punctuated with a vibrant 
red lip. Dress, $360, tedbaker.com. Earrings, 
bananarepublic.ca. Bracelet, swarovski.com. 
Suede shoes, ronwhiteshoes.com.

AMAZING LACE
Elegant and ultrasophisticated, this lace  
panel dress is versatile enough to take you 
from desk to dusk. Lace panel dress, $271,  
josephribkoff.com. Earrings, hm.com/ca. 
Beaded clutch, marshallscanada.ca. Shoes, 
bananarepublic.ca.

LIKE A BOSS
Showcase your girl-meets-boy style without 
looking like you shopped the men’s department 
with this fitted tuxedo one-piece. Jumpsuit, 
$385, tedbaker.com. Earrings, bracelet and 
shoes, lechateau.com. Ela calf-hair clutch, 
holtrenfrew.com. 
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SUIT UP  
The classic sweetheart neckline gets a power-
ful update when teamed with this swoon- 
worthy jumpsuit. Balance the neckline with 
a set of shoulder dusters. Jumpsuit, $50, 
hm.com/ca. Earrings, swarovski.com. Wrap  
cuff, bananarepublic.ca. Shoes, lechateau.com.

BACK TO BASICS
Add some refined sex appeal to your LBD with 
a deep boat neckline. Offset the look with  
long sleeves, a flirty hemline and shimmering  
accents. Dress, $160, bananarepublic.ca. 
Earrings, winners.ca. Clutch, lechateau.com. 
Shoes, ronwhiteshoes.com.

NO FRILLS
Call this the LBD for cool girls. Keep with  
the minimalist vibe and pair it with sleek  
ornamentation. Leather dress, $430, lamarque 
collection.com. Bracelet, bananarepublic.ca. 
Rings, hm.com/ca. Clutch, lechateau.com.  
Booties, canada.frenchconnection.com.
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STYLE NEWS

LOS ANGELES–BASED KIMMIE KYEES has been doing nails for 22 years, ever 
since she saved up for a professional pedicure chair and set up shop in her parents’ 
basement. Known for her jam-packed kits of nail art supplies and 3D appliqués, 
she now travels to red carpets, music video sets and celebrity homes to work with 
pop icons such as Katy Perry, Rihanna and Kesha. We sat down with Kyees at 

a recent Quo holiday event to sip lemonade cocktails 
and talk about her passion for nails. — Andrea Karr

What’s the craziest nail art request you’ve ever had? 
“For Kesha’s ‘We R Who We R’ video, I walked in and 
she said, ‘I hear you’re good—show me what you’ve 
got.’ We pierced two nails and put hoops through them. 
I had a handcuff charm that I bought at a bead store, so 
we handcuffed two fingers together. There was a skull 
and crossbones and random stuff all over her nails.”

Have you ever flown anywhere on short notice just 
because a celeb needed her nails done right away? 
“Christmastime last year, I got a call on Dec. 22 ask-
ing if I could fly out to Barbados, and I left that night. 
Rihanna said, ‘Bring everything Christmassy.’ Nor-
mally, we don’t do a lot of crazy stuff on her anymore, 
but this time we did a red nail, three green nails, 
candy canes and snowmen. It was stuff glued on top 
of stuff—it was wild.” 

Where do you find all of these supplies? “I go to bead 
stores: Michaels, Jo-Ann Fabric and Craft Stores. I buy 
stuff online. I have a lady in Japan who sends me stuff. 
My kit is ridiculous. I have three cases of nail polish 
with a few hundred bottles in each one. I have an SUV, 
and there’s nowhere to put anything in that trunk.”

Do you have a favourite nail trend right now? “I like 
designs that are two-toned, like the crescent-moon 
manicure where you leave the rim of the nail—follow-
ing the shape of the cuticle—a different colour. I like 
gold with matte over it so the rim is super-shiny and 
the rest is dull. It gives you two textures.”

Five Minutes With
CELEBRITY NAIL ARTIST KIMMIE KYEES

1Crabtree & Evelyn 
Big Top Twelve Hand 

Therapy Musical Tin, $60, 
crabtree-evelyn.ca. 2 The Body 

Shop The 
Winter Wonderful 
Music Box, $40, 
thebodyshop.ca.

Mirror-effect 
sequined  
dress, $150.

Shift dress  
with faux-leather 
details, $150.

COOL COLLAB:  
ELLE BY RW&CO.
Elle and RW&Co. just made your holiday 
wardrobe shopping a lot easier, thanks to 
a tightly edited eight-piece cocktail-dress 
collection. This collaboration marks a first 
for the Canadian retailer’s women’s 
offerings (last year, they partnered with 
actor Hayden Christensen for a capsule 
men’s collection).  

Elle Canada’s fashion director, Denis 
Desro, brought his sartorial eye and 
exquisite styling to the table while still 
keeping the RW&Co. woman firmly in 
mind. The dazzling assortment of festive 
frocks features romantic lace, voluminous 
crinolines, liquid metal–like sequins and 
embellished floral accents. The party-
worthy dresses hit stores and rw-co.com 
in November. — Julia McEwen

Deconstructed 
lace dress, 
$170.

FESTIVE FIND
MUSIC BOX GIFT SETS
Not one but two brands have come up with the same 
ingenious gift idea this season: musical tins. Not only 
do the tins come filled with scent-sational goodies  
(12 fragranced hand creams such as Nantucket Briar 
and Tarocco Orange from Crabtree & Evelyn; body 
butters, lip butters and a fragrance from The Body 
Shop) but they also wind up to play cheerful tunes.  
If a musical body-care kit doesn’t put a little pep in  
her step, we don’t know what will. — AK

Rihanna’s 2013 
holiday nail art

Quo by Orly Nail Polish 
in Blue My Cover and 
Prismatic, $10 each, 
shoppersdrugmart.ca.
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facebook.com/ScottiesTissue

Canada’s #1 tissue

10 years of Scotties®’. 10 years of support.
For 10 years, Scotties has been a proud supporter of the Canadian Breast 
Cancer Foundation and their vision of creating a future without breast 
cancer. So when you choose Scotties, you’re not just giving your home a 
touch of softness. You’re giving hope to those who need it most.
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Barre Out
Ballet might seem like it’s all tutus and 
pink leotards, but don’t underestimate 
this serious dance—ballerinas are actually 
some of the fittest athletes out there. 
Now you can try their workout, too, with 
the latest ballet-inspired exercises. Step 
into the studio with professional dancer 
Jennifer Nichols, founder of The Extension 
Method, and get ready to plié your way to  
a better body.  BY KATE DALEY  
PHOTOGRAPHY BY GENEVIÈVE CARON



CANADIANLIVING.COM  |  DECEMBER 201450

A
L

E
X

A
N

D
R

A
 T

A
N

K
, $

5
8

, K
A

R
M

A
W

E
A

R
.C

O
M

. N
O

T
R

A
D

A
M

E
 L

E
G

G
IN

G
S

, $
8

8
, T

IT
IK

A
.C

A

Chassé Lunge Series
Facing a chair with your right foot on a towel, stand in first position (heels together, hips,  
knees and toes rotated out). Bend your left knee and extend your right leg into a lunge 
while you slide the towel back, ensuring that your torso is upright. Straighten your left knee  
and press your right heel into the floor to return to standing. Try eight reps with each leg.

Attitude Raises in Parallel and Turnout
Facing and holding the back of a chair, stand with your feet in 
sixth position (parallel and together). Rise onto the balls of your 
feet and bend your knees, keeping your heels off the floor. With 
both knees bent, extend one leg backward into attitude position 
(back leg lifted). Return to sixth position. Try 16 lifts with each 
leg. Return to attitude position and pulse the lifted leg upward 
in small movements. Try 32 pulses with each leg. Return to sixth 
position. Lift the leg again, this time in a turned-out position (hip 
rotated outward, knee facing the side). Return to sixth position. 
Try 16 lifts with each leg. Lift the leg in a turned-out position 
again and pulse the lifted leg upward in small movements, 
maintaining your alignment. Try 32 pulses with each leg.

B

TARGETS
Inner thighs, 
hamstrings 
and lower 

abdominals

C

TARGETS
Glutes, 
external  
rotators 

and lateral 
hamstrings

A

A B

CHECK OUT OUR  

HOW-TO VIDEO 

WITH EXTRAS AT 

canadianliving.com/
barreworkout.

1

2
Do 32 pulses  
with each leg.



Hemorrhoid treatment goes oral.

Thankfully, you can stop hiding to treat your hemorrhoids. 

Hemovel is convenient and discreet and provides much-needed 

relief from the pain and discomfort of hemorrhoids.

Hemovel helps to reduce the duration and severity of hemorrhoids and helps to relieve the 
symptoms associated with hemorrhoids such as pain, edema (swelling) and bleeding.

A healthcare professional should be consulted prior to use if you are pregnant, breastfeeding 
or taking any prescription medications. A healthcare professional should be consulted 
if condition worsens.

New in Canada

HemovelTM is a trademark of Pharmascience Inc.

Division of Pharmascience Inc., Montreal, QC, Canada  H4P 2T4
 1-888-550-6060  medinfo@pendopharm.com

www.hemovel.com
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Chassé to Second Plié + Pulses in Relevé
With your left hand on the back of a chair for stability, stand in 
first position (heels together). Bend both of your knees, sliding 
your right foot into a deep second plié, feet shoulder-width 
apart. Straighten your legs and return to standing, sliding your 
right foot toward your left heel and using your inner thighs to 
bring your legs back to first position. Try 16 reps on each side. 
Return to second plié. With knees bent and aligned with the 
centre of your feet, raise both heels, ensuring that your knees 
don’t extend past your toes. Pulse in this deep plié position 16 
times each with your right arm in front of your waist, to the side 
and overhead. Repeat on the left side. 

TARGETS
Pelvic 

stabilizers, 
quads, core  
and triceps

four times. Continue the triceps extension and simultaneously 
lower your left arm, then draw it up into a biceps curl. Repeat 
four times. Finally, add in a leg extension. Pointing your toes, 
extend your right leg out to the side while continuing the 
arm extensions. Repeat four times. Start the series from the 
beginning on the opposite side. 

Passé Standing Weight Series
In each hand, hold a three-pound weight parallel to the front 
of your torso and stand in first position. Transfer your weight 
onto your left leg and draw your right toes up to your left knee 
to form the passé position. Raise your right arm overhead, then 
bend at the elbow, lowering the weight behind your head to 
target your triceps. Straighten into a triceps extension. Repeat 

B

TARGETS
Inner thighs, 
quadriceps, 
hamstrings 
and calves

A

A3

4
Point your  
toes to utilize  
all your leg 
muscles.

Start in 
first posit ion, 
then slide 
to second 
posit ion plie.



Help care for your 

family’s eczema-prone skin.

Gently cleanse and moisturize eczema-prone skin 
with Spectro® Dry Skin Therapy products. When 
eczema fl are-ups occur, help manage them and 

break the itch/scratch cycle with Spectro 
EczemaCare® Medicated Cream*.

facebook.com/Spectro | www.spectroskincare.com

*This product might not be right for you or your family. Always read and follow the label.

® or licensee ©2014 GSK
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Arabesque With Arm Raises
Holding a set of three-pound weights perpendicular to your 
pelvis, bend both of your knees, extend your left leg backward 
and turn out your front leg. Open your arms wide to either side 
and lift your back leg into arabesque position. Return to starting 
position. Repeat this four times. Extend your left arm overhead 
and your right arm behind you (palms facing down) as you lift 
your right leg backward. Repeat this four times. Start the series 
from the beginning on the opposite side. 

Just Dance
One British study showed that, based on strength, endurance, flexibility, balance and psychological 
state, the overall fitness level of ballet dancers is greater than that of Olympian swimmers. Research also 
suggests that, through years of training, ballet dancers’ brains can learn to suppress dizziness signals 
from the inner ear, meaning that endless pirouettes pose no problem. Furthermore, studies show that 
the social, intellectual, artistic and physical benefits of ballet may improve the quality of life for those with 
Parkinson’s disease. Dancing also improved balance and stability in participants.

SHOT ON LOCATION AT TORONTO’S EXTENSION ROOM, EXTENSIONMETHOD.COM. 

TARGETS
Inner thighs, 

quads, 
hamstrings 
and calves

B

TARGETS
Mid and 

upper back, 
glutes, 

hamstrings 
and deltoids

A

A B C5
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Lie on your back with your feet flat on the floor, hip-width apart, 
and your knees parallel. Push your feet into the floor and raise 
your hips into a pelvic bridge, then lower back to the ground. 

Pelvic Bridges, Flat and Relevé 
Repeat this four times. Raise your hips and pulse eight times 
in the bridge position. Repeat the entire series with both heels 
raised. Repeat once more, raising one leg at a time. 

Focus on drawing in  
your belly button 
while lifting your hips.



Showing
symptoms?
Show them no 
mercy.

It tastes awful. And it works®.

M-2014-7-14 Buckley’s

® TM/MC Novartis AG – used under license/utilisée sous licence. 
© 2014 Novartis Consumer Health Canada Inc., Mississauga, ON, L5N 0C2.



life opens up with a healthy mouth

THE ONLY SENSITIVITY TOOTHPASTE WITH THE GREAT TASTE OF SCOPE.

There’s actually a sensitivity toothpaste that tastes as good as it works. 

Crest Sensi-Relief provides clinically proven sensitivity relief with the minty, 

fresh taste of Scope. So don’t be afraid to sink your teeth into the game. 

NHL and the NHL Shield are registered trademarks of the National Hockey League. © NHL 2014.  All Rights Reserved.

www.crest.com/en-ca/

Offi  cial Partner of the NHL®

© Procter & Gamble, Inc. 2014  ORAL-17132

®

®
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HOLIDAY PRESENTS

1. HOT HEADPHONES  
The skier or snowboarder on 
your list will love these wireless 
audio drop-ins that deliver sound 
through a helmet. Rock out while 
racing down the slopes, and 
just tap the helmet to turn up 
the tunes. Outdoor Tech Chips 
Universal Bluetooth Wireless 
Helmet Audio, $130, sportchek.ca.

2. TEATIME This glass bottle 
keeps tea hot—or water cool—
while your loved one is on the go. 
With a bottom that twists off for 
easy cleaning, this vessel also 

features a removable sleeve for 
protection against wear and tear, 
plus a stainless-steel tea infuser. 
Glass water bottle tea infuser, 
$24, titika.ca.

3. TRENDY TOTE Ideal for  
the active multitasker, this bag 
really has it all. A stylish tote  
that converts into a backpack  
for running, biking or skiing, it  
has designated compartments 
for a laptop, a yoga mat and 
cosmetics so they’ll never be 
without. Lily tote bag, $120, 
lolewomen.com.

4. WOOL FOR THE WIN
Update the outdoor athlete’s 
winterwear with a Fair Isle–
inspired layering piece made 
of 100 percent New Zealand 
merino wool. With no itch factor, 
this natural-fibre garment is 
breathable, odour-resistant and 
perfect for après-ski. Vertex half 
zip, $160, ca.icebreaker.com. 

5. LIGHT IT UP For the winter 
runner, this flashlight (with 
adjustable hand strap) has a 
24-degree downward projection 
for viewing the road ahead and 

a rear-facing red LED light for 
visibility from behind. It also has  
a panic button if you need to 
scare off wildlife (or strangers). 
Zephyr Fire 100 Hand Torch,  
$65, nathansports.com.

6. GET A GRIP Good for 
weather up to -40°C, these 
made-in-Canada boots do more 
than keep toes warm. For added 
traction on those brisk, icy days, 
simply flip over the patented 
swivel-hinged ice grippers on the 
sole. Ice Gripper Kelly boots,  
$410, pajar.com. 

Slip your yoga 
mat into this 
perfect pocket.

Take tea on the 
road with this 
stainless-steel 
infuser. 

Don’t sweat it! From gadgets to gizmos to the latest gear, we’ve found the most  
innovative gifts for your resident fitness buff. BY KATE DALEY AND JILL BUCHNER

The Gift of Fit

1
3

4

5

6

2
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7. WALK ON Get active as  
a family this season with a pair 
of made-in-Quebec snowshoes. 
These all-around shoes are great 
for flatlands, deep powdered 
snow and hiking. Women’s Active 
Mountain snowshoes, $209, 
gvsnowshoes.com. 

8. FASHION-SAVVY 
FITNESS Wearable devices 
might be functional, but they’re 
not often chic, too. Activity-
tracker manufacturer Fitbit 
and designer Tory Burch are 
aiming to change that with a 
new accessories collection 
that includes a brass bracelet, 

a pendant and printed silicone 
wristbands in two colours—all 
made for the stylish fitness fiend. 
From $38, fitbit.com.

9. GET INSPIRED Yogis will 
absolutely love this patterned  
mat that’s designed to enhance 
both performance and the  
view from downward dog. The 
stunning microfibre top layer 
absorbs sweat during steamy  
hot-yoga sessions, while the 
rubber base provides a solid 
foundation. Best of all? It’s 
machine-washable for an easy 
cleanup post-workout. Hot  
(Towel) Mat, $58, lululemon.com.

10. TREK YOURSELF The 
outdoor enthusiast will high-five 
you after receiving these poles for 
trekking, hiking and snowshoeing. 
Compact (they collapse into 
thirds for easy travel), adjustable 
and made with durable lightweight 
aluminum, these all-season poles 
are a breeze to use, no matter 
the activity. Black Diamond Ultra 
Mountain FL Poles, $114, mec.ca.

11. A LEG UP High-performance 
compression socks are a 
superb way to help the runner 
or triathlete in your life achieve 
a personal best. While improving 
circulation, these socks also 

minimize blisters and counter 
fatigue and swelling in your  
legs. Zoot Ultra 2.0 CRx Socks, 
$65, mec.ca.

12. TOASTY TOES For those 
who love to be on the slopes but 
hate Jack Frost nipping at their 
toes, give the gift of cozy feet.  
You can warm up any insoles  
with this set, which includes a 
high-powered lithium battery  
pack that connects to an insole 
heating element and clips onto 
the side of a ski boot. Sidas Foot 
Warming System Pro, $300; Lange 
Women’s RX80 Low Volume Ski 
Boots, $400; sportinglife.ca. 

Heated 
insoles mean 
no more 
frozen toes.

7

8

9

10

11

12



Night #14 with shingles

It is estimated that nearly 1 in 3 people will get shingles in their lifetime and the risk increases with age. Shingles is a painful, blistering 
rash that can last for several weeks. And in some people, shingles can lead to excruciating nerve pain that can last for months, or even years. 

Don’t wait for you or someone you love to develop shingles. 
If you’re over 50, ask your doctor or pharmacist for the shingles vaccine. 

TheShinglesVaccine.ca

ZOSTAVAX® II does not protect everyone, so some people who get the vaccine may still get shingles. However, if you develop shingles despite being vaccinated, ZOSTAVAX® II can help reduce the intensity and duration of pain. ZOSTAVAX® II is 
indicated for the prevention of herpes zoster (shingles) and for immunization of individuals 50 years of age or older. ZOSTAVAX® II cannot be used to treat existing shingles or the pain associated with existing shingles. Side effects such as 
redness, pain, hard lump, itching, warmth and bruising at the injection site can occur as well as headache and arm or leg pain. Allergic reactions can also occur. ZOSTAVAX® II should not be used if you have a blood disorder or any type of 
cancer that weakens your immune system, a weakened immune system as a result of a disease, medication, or other treatment, active untreated tuberculosis or if you are pregnant. Ask your healthcare provider if ZOSTAVAX® II is right for you.
® Registered trademark of Merck Sharp & Dohme Corp., a subsidiary of Merck & Co., Inc. Used under license. © 2014 Merck Canada Inc., a subsidiary of Merck & Co., Inc. All rights reserved. VACC-1127752-0000-E-CDN

(zoster vaccine live, attenuated [Oka/Merck], 
refrigerator-stable) 



ONLINE STORE
newnordic.ca

Advertisement

New Nordic’s Zuccarin is 
the best selling mulberry 
supplement in the world, 
and the only Scandinavian 
made version.

Available at health food 
stores, participating 
pharmacies and online. For 
more information, please 
visit our website or call toll 
free number:1 877-696-6734 

HEALTHY BLOOD SUGAR

* ® / ™ Trademarks of Loblaws Inc. Used with permission. All rights reserved. Loblaws Inc., its parent company or any of its franchisees and/or affiliates are not a sponsor of, nor affiliated with New Nordic. 
To make sure this product is right for you, always read the label and follow the instructions. 

DID YOU 
 ?   

Body fat accumulates 
as a result of too much 

insulin in the blood.

HOW DO WE MAKE  
BODY FAT?
To produce body fat, you need to eat large 

amounts of carbohydrates and especially 

the simple type (sugar, white bread, cakes). 

These foods make your blood sugar rise 

strongly and you start producing insulin, 

the fat storing hormone. Insulin removes 

sugar from the blood by creating body fat.

WHAT TO DO ABOUT IT
To avoid fat production you need to avoid 

the spike in blood sugar. So be careful when 

eating processed carbohydrates. If you can’t 

avoid these, there is still a trick to keep your 

blood sugar low - using ZuccarinTM. 

TRICKING THE SUGAR
Zuccarin is a natural health product that con-

tains a compound called 1-DNJ, extracted 

from mulberry leaves. DNJ tricks the diges-

tion of carbohydrates, so your body cannot 

use all the sugar you have eaten! 

With less carbohydrates being digested and 

stable blood sugar levels, your body now 

stores less fat and even lets you use body fat 

for energy. You might also notice sugar crav-

ings start to disappear. 

Zuccarin is easy and safe to use. Simply take 

one tablet before your meals containing car-

bohydrates, and let the DNJ work for you. 

Time
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= Fat  
storing zone

Blood sugar levels and fat storing

After a meal, the amount of fat you store is linked 
to how much your  blood sugar levels rise. Using 
Mulberry Zuccarin you can lower the blood sugar 
spike after meals.

THE REAL  
REASON YOU  
GAIN  
BODY FAT

For illustration purposes only
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WHAT’S THE  
DEAL WITH 
SHINGLES?
Also known as herpes zoster, 
shingles is a painful rash 
caused by a reactivation of  
the chickenpox virus. Some 
people recover in a matter  
of weeks, but others suffer 
chronic pain and debilitating 
symptoms for much longer.

ONE IN FIVE Canadians will 
get shingles at some point in 
life, says Dr. Shelly McNeil, 
professor of medicine and 
infectious diseases consultant 
at the Queen Elizabeth II 
Health Sciences Centre in 
Halifax. “Some estimate that 
the rate can be as high as one  
in three, most often in people 
over the age of 60, but not 
always,” says Dr. McNeil.

THE VIRUS cannot be 
transmitted from one person to 
another. However, if someone 
who has never had chickenpox 
comes in close contact with 

someone who has shingles,  
he or she could develop 
chickenpox, says Dr. McNeil. 

THE SHINGLES RASH starts 
as a localized patch of blisters 
that typically appears on one 
side of the chest or back and  
is often accompanied by a 
burning sensation. “Seek 
medical attention right away,” 
says Dr. McNeil. “If you’re able 
to take the antiviral medication 
within the first 72 hours, it can 
prevent the severity of the 
shingles rash and reduce the 
chances of long-term pain.”

THE SHINGLES VACCINE, 
Zostavax, is recommended for 
people aged 60 and older, and 
they should get it, urges 
Dr. McNeil. “Though it only 
reduces the chance of getting 
shingles by about 50 percent,” 
she says, “vaccinated people 
tend to have less severe 
shingles, and about 67 percent 
are less likely to suffer from 
chronic pain following a 
shingles episode.” 

TALK TO your doctor, public 
health nurse or pharmacist 
about whether the vaccine is 
right for you. It’s not covered 
by provincial or territorial 
health plans and, depending 
on where you live in Canada,  
it costs between $185 and 
$200. “It’s approved for  
people over 50, recommended 
for people over 60,” says 
Dr. McNeil, “but not publicly 
funded.” She also notes that the 
vaccine shouldn’t be given to 
people with a compromised 
immune system, such as 
cancer patients or those on 
immunosuppressants.

Virus-Free 
Workouts
According to a study  
in the Clinical Journal  
of Sports Medicine,  
the virus that feeds the 
common cold can be 
found on 63 percent  
of gym equipment. 
Michele Scarlet of 
Toronto’s Core Strength 
and Conditioning 
Studios shares these 
tips for staying  
healthy at the gym.

1. Bring your own 
supplies, such  
as boxing gloves  
and yoga mats. 

2. Be sure to wipe 
machines before and 
after your workout.

3. Bring your own 
water to avoid potential 
bacteria on fountains.

4. Always wear shoes.

5. Wash your  
hands before and  
after working out.  

6. Wear clean clothes 
each time you go to  
the gym to keep your 
gym bag bacteria-free.   

7. If you’re sick,  
don’t go to the gym. 
Exercise outdoors or  
in your own home.  

8. Don’t share  
hygiene products.

9. Cover any cuts or 
abrasions to avoid 
potential infection.  

10. Place a clean  
towel over workout 
benches and exercise 
equipment to create  
a barrier between  
you and germs.

PREVENTION

Stay  
On Top  
Of Your  
Health
Stay in tip-top shape  
this season with the latest 
apps, vaccines and health 
innovations. BY DOUG O’NEILL

 

Afraid of the needle? 
If a fear (or outright phobia) of needles  

prevents you or your little one from getting  

vaccinated, consider FluMist, a needle-free  

flu vaccine that emits a spray of mist into  

your nose. Visit flumistcanada.ca.
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Bump, Don’t Shake
A recent study in the American Journal of 
Infection Control recommends fist-bumping 
as a preferred method of greeting over hand-
shaking or high-fiving—and it’s not about the 
hip factor. The study, produced by the Institute 
of Biological, Environmental, and Rural 
Sciences at Aberystwyth University in Wales, 
found that this alternative form of greeting 
transmitted fewer germs. Nearly twice as 
many bacteria were transferred during a 
handshake compared to the 
high five, and significantly 
fewer bacteria were 
transferred during a fist 
bump than a high-five. 

EASY VACCINATION TRACKING
Keeping track of the different vaccine requirements for yourself and each 
member of your family can be a challenge. Immunize Canada, the Ottawa 
Hospital Research Institute and the Canadian Public Health Association 
have developed ImmunizeCA, a free app for mobile devices. The app keeps 
track of who has had what vaccine, sends reminders to make vaccination 
appointments and notifies you if there’s a disease outbreak in your area. 
“The app customizes information based on your provincial vaccination 
guidelines,” says Dr. Shelly McNeil, professor of medicine and infectious 
diseases consultant at the Queen Elizabeth II Health Sciences Centre in 
Halifax. “If you’re in New Brunswick, you’re getting alerts based on the 
approved vaccination plan for New Brunswick, not another province. I’ve 
got my entire family’s vaccination history stored on mine. It can make life 
so much easier.” And being an adult doesn’t mean your immunizations are 
over—even grown-ups can require boosters, so chat with your doctor. 
Download the ImmunizeCA app via iTunes, GooglePlay or BlackBerry 
World, or visit immunize.ca/en/app.

5 HEALTH TIPS 
FOR THE  

WHOLE FAMILY
Dr. Batya Grundland, 
physician in the Family 
Practice Health Centre at 
Women’s College Hospital  
in Toronto, shares tips for 
staying healthy this season.

1. STAY ACTIVE  
DESPITE THE COLD. 
“It’s easier to exercise in 
warmer weather,” says 
Dr. Grundland. “But a 

sedentary lifestyle during the 
winter can result in weight 
gain, decreased mood and 
the worsening of chronic 
illnesses like diabetes and 
high blood pressure.”  

2. GET YOUR VITAMIN D. 
Canadians get little to no 
natural vitamin D in winter, 
when there’s extremely limited 
sunlight. “And chances are 
that most people use sun 
protection during the summer 
and, therefore, aren’t getting 
any natural vitamin D,”  

says Dr. Grundland.  
“I recommend adults get  
a minimum of 1,000 IU of 
vitamin D daily year-round.”

3. GET IMMUNIZED. 
“Absolutely get the flu 
vaccine,” says Dr. Grundland. 
“This is especially important 
for vulnerable people, those 
over 65 and under the age  
of six, and women who are 
pregnant. Getting the vaccine 
not only keeps you healthy 
but it also helps protect those  
who are vulnerable by 
stopping the spread.” 

4. WASH YOUR  
HANDS FREQUENTLY. 
Hand hygiene is paramount 
during cold and flu season. 
Make sure to lather up for  
at least 40 to 60 seconds. 

This content is vetted 
by medical experts at

Number of Canadians who suffer from a food allergy 
If you’re among this group, download the Recalls and Safety Alerts app from 
the Government of Canada. The app notifies users of recalls and potential  
allergens. Visit healthycanadians.gc.ca/connect-connectez/mobile-eng.php.1 in 13}

One for  
the Boys 
When it comes to  
staying healthy, women  
are sometimes better 
at it than the guys. The 
Canadian Men’s Health 
Foundation (CMHF) 
recently polled 1,000 
Canadian men between 
the ages of 30 and 54 
and found that 69 percent 
of the men surveyed 
consumed something high 
in sugar and/or sodium 
in the past day. This is 
significant because males 
are 57 percent more likely 
to die from diabetes than 
women and 79 percent 
more likely to die from 
heart disease. On the 
activity front, 59 percent 
of men did less than the 
recommended 30 minutes 
of moderate to vigorous 
activity each day (a possible 
clue as to why 67 percent 
of Canadian men are 
overweight or obese). 
Dr. David Greenberg, 
board member at CMHF, 
says that 70 percent 
of the diseases and 
conditions facing Canadian 
men are preventable. 
That’s the message on 
dontchangemuch.ca, a new 
site aimed at engaging men 
to live healthier lifestyles.

5. EAT NUTRITIOUSLY. 
“People often tend to let 
their nutritional habits slide 
in the colder months,” says 
Dr. Grundland. “Eating 
things like salads is easier 
in the summer. Make a 
point of hitting the fruit 
and vegetable section when 
you’re shopping, and limit 
packaged and processed 
foods whenever possible.”



Indicated for relief of occasional sleeplessnnessess. To ensure this product is right 
for you always read and follow the label. KeeKeep all medicines out of the reach 
of children. © Procter & Gamble, Inc., 20144

Sleep soundly. 

And wake refreshed. 

Introducing ZzzQuil™ 

liquid from the makers of 

NyQuil.™

Sleep like a baby.Sleep like a baby.
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e all have what I like 
to call “the voices.” I 

tend to picture mine 
at a town hall meeting, 

with everyone taking 
turns at the mike. Some-

times the kind voice gets 
up front and offers a compliment, and 
sometimes the boring voice drones on 
for hours, imploring me to create a bet-
ter bill-filing system and to tackle laun-
dry piles. There’s the village hysteric, who 
shrilly warns of impending doom. There’s 
the mean girl who says, “You look gross 
in that and you’re probably going to get 
fired. PS, everyone thinks you’re an idiot.” 
And then on some days, all hell breaks 
loose and it’s a cacophony of urgent nat-
tering. What would it take to shut them 
all up, even just for a minute? 

Some people find peace from exer-
cise, others from a glass of wine. But the 

surefire way to ensure that the voices 
quiet down? Experts, research and anec-
dotal evidence all point to one life strat-
egy: meditation. As hundreds of studies 
continue to show the benefits of medi-
tation every year, it’s becoming obvious 
that, while it isn’t a miracle cure for all 
that ails us, it’s an important weapon in 
our mental health arsenal. 

There are many different types of medi-
tation: transcendental (mantra-based), 
Zen (centred around counting breaths) 
and guided (whereby visualization places 
the mind in relaxing settings), to name 
just a few. In recent years, mindfulness 
meditation (also known as vipassana) has 
pulled ahead of the pack. Even the most 
conservative doctors have endorsed  
it as beneficial to patients suffering from a  
variety of maladies, including skin condi-
tions and anxiety disorders. 

A 2013 study from Harvard Medical 

IN THE    
  moment
W

It’s simple,  
it’s cheap (if not 
free), and it can 

radically increase 
your physical 

and emotional 
health. Have you 

tried mindfulness 
meditation?  

We talked to the 
experts to find 

out how you can 
start practising 

your way to more 
peace today.

BY KATE RAE

This content is vetted 
by medical experts at



School found that those who meditate 
can more easily ignore distractions. 
Published in The Journal of the American 
Medical Association Internal Medicine, a 
2014 Johns Hopkins study found that 
meditation appears to relieve anxiety 
and depression symptoms to the same 
extent as antidepressants. 

“It’s striking a chord with people who 
want to be participants—not recipi-
ents—when it comes to their health,” 
says Saki Santorelli, director of the Stress 
Reduction Clinic and executive direc-
tor of the Center for Mindfulness in 
Medicine, Health Care and Society at 
the University of Massachusetts Medical 
School, the birthplace of mindfulness-
based stress reduction, a structured 
eight-week program that’s taught in 740 
settings around the world.

Many proponents of the practice, who 
believe that mindfulness works to heal 
the past and safeguard the future, have 
been touting its benefits for decades. But 
the conversation has become a lot more 
serious in recent years, thanks to inves-
tigative imaging technology and clinical 
research. “It was very lonely for me as a 
physician when I started practising,” says 
Dr. Lucinda Sykes, director of Meditation 
for Health, a private clinic in Toronto. 

T
he images of flowing robes and 
chanting hippies that once had 
people scoffing have since been 

replaced by hard science. “We’re in an 
evolutionary conversation between sci-
ence and contemplative practice tradi-
tions,” says Santorelli. “It’s certainly not 
a new conversation, but the science can 
now investigate the claims with much 
more precision.” 

Through magnetic resonance imag-
ing, we can see how regular meditation 
changes the brain. The amygdala, the 
part of the brain where anxiety is located, 
thins. The hippocampus, responsible 
for the formation and consolidation of 
memory, thickens. More research is 
being done to investigate why this hap-
pens, but the facts are irrefutable. Mind-
fulness is a mighty tool for fighting an 
array of diseases and disorders, such as 
insomnia, psoriasis, anxiety and chronic 
pain. It strengthens our immune systems, 
alleviates asthma, soothes depression and 
lessens the effects of hot flashes. The sim-
plicity of the act—taking a few minutes 
every day to focus—is mind-blowing. 

Mindfulness has gained more accep-
tance than some other forms of medi-
tation because, while it has roots in 

Buddhist meditative practices, it isn’t 
dogmatic. “You don’t need a belief sys-
tem in place to try it on,” says Santorelli. 
“We are seeing people use it in the mili-
tary, police and fire departments, public 
schools, corporations and prisons.”

S
o how does one meditate mind-
fully? In general terms, while in a 
quiet space, observe your body 

(what feels good, what doesn’t), your 
breathing and your thoughts—all without 
judgment. Take note of what the voices 
are saying, but don’t engage with them. 

“We end up living our daily lives so 
trapped in our thoughts that we fool 
ourselves into thinking we are our 
thoughts—and we’re not,” says Dr. 
Jesse Hanson, clinical director of Helix 
Healthcare in Toronto. “Meditation is 
about tracking thoughts and listening 
for the gaps between.”

The idea of these gaps has me pictur-
ing my town hall meeting during a cof-
fee break, a hoarder’s home that’s been 
cleared out on a reality TV show, then 
the feeling of breaking free from a traffic 
jam and driving along a clear highway. 

To attempt mindfulness meditation, 
I download an app called Headspace 
and settle in with the soothing voice 
of Andy, a U.K.-born Buddhist monk. 
Even if I don’t quite “get it” yet, I am 
carving out the time that eventually 
will allow me to fully experience the 
practice. The key is to take time to 
check in with myself daily. 

Learning how to pause lets us see 
things more clearly, says Santorelli. “We 
feel more awake, more aware. And even if 
we do find ourselves falling back into old 
stress-inducing patterns, we can recover 
more quickly. We learn how to be in  
relationship to everything—to ourselves, 
to our bodies, to our family and friends. 
We learn how to be in relationship with 
the voices. We learn to not feed them 
and not make them so important. We 
realize how much possibility there is. We 
learn just how big we can be.” 

We also learn how to be healthier,  
happier and more compassionate—not 
only to others but also to ourselves. 
There’s my revelation, my reason to stop 
saying, “I should meditate sometime,” 
and to actually do it. I don’t have to launch 
a grenade into my town hall meeting to  
silence the voices. I can decide who gets 
the floor. I can give the kind one more 
time for compliments and I can tell 
the anxious one that everything will be  
all right. 
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Getting started
There is no shortage of mindfulness 
courses and teachers. Google 
“mindfulness meditation” and your town 
to find a formal course. (Mindfulness-
based stress reduction courses and 
sessions in medical settings can require 
an intense time commitment but can be 
effective for treating serious anxiety, 
stress and depression. Some hospital 
courses require a doctor’s referral.) 

You can also undertake what  
Dr. Lucinda Sykes, director of 
Toronto’s Meditation for Health, calls 
an “informal” practice of at least 15 
minutes a day on your own. Here’s what 
you need to do to get started.

1 Neutralize your spine position. “When 
we sit with all the vertebrae stacked 

on top of each other, it opens the 
pathway for cerebral spinal fluid and for 
nervous system activity to happen more 
cleanly,” says Dr. Jesse Hanson, clinical 
director of Helix Healthcare in Toronto. 
“If we’re slumped over, we’re going to 
feel more sad, more tired. A mindful, 
present posture facilitates going deeper 
into what’s going on underneath.”

2  Get a little help. Try apps like 
Headspace and Simply Being. There 

are also many websites, MP3s, books 
and videos that can guide you through 
meditation. Our experts recommend the 
work of Jon Kabat-Zinn, Rick Hanson 
and Dan Siegel. 

3 Take breaks and don’t set goals. 
“We get so focused on the story 

of ourselves versus the reality,” says 
Dr. Sykes. “A goal-oriented mind shows 
high levels of stress.”

4  Just observe. Simply notice the 
thoughts that materialize. “People 

think mindfulness meditation is about 
clearing the brain, but it’s really about 
tracking your breathing and thoughts 
without comment or judgment,” says  
Dr. Hanson. 

5  Try it throughout the day. You can 
start understanding the benefits 

of mindfulness during your day-to-day 
activities. Meditate while knitting, walking 
the dog or stirring your coffee. “Even just 
brushing your teeth, you can be mindful,” 
says Dr. Sykes. “Start by noticing how 
your feet are planted on the floor. 
Feel the toothbrush in your mouth.” 
Dr. Sykes believes that mindfulness isn’t 
something we need to learn how to do—
it’s something we need to remember. 
“We all have the power to be still with 
our thoughts, to not judge or critique, to 
not have to create and meet goals,” she 
says. “We were able to do it as children. 
We can remember to do it again.” 
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STAY WELL
HEALTH 

SERIES

The holidays can be both a happy time 
and a stressful one. Use this toolbox of 

tips to help keep calm, cool and collected.

Stay
level - headed

Pepto Bismol™ Chewables 
To-Go* relieves fi ve symptoms: 
heartburn, indigestion, 
nausea, upset stomach and 
diarrhea. Available at your 
local Shoppers Drug Mart.

BREATHE EASIER
It’s amazing how this essential function when 

done right, can help create calm in a season of 

chaos. When holiday stress hits, research1 shows 

that slow, deep breathing can dampen the 

production of stress hormones. Stop and focus 

on breathing in and out 20 times and recapture 

that feeling of serenity. 

If a seasonal cold is making it hard to breathe, 

products like Vicks VapoRub®* can help clear nasal 

congestion and soothe coughs so you can 

breathe easier.

* To ensure this product is right for you, always read and follow the label. ** vs. laser

BE A SMART 
MULTI-TASKER
Time is today’s luxury, especially 

around the holidays. Avoid the 

temptation of striking me-time off  

your to-do list and instead maximize 

that time. Apply an overnight 

hydrating mask before you go to 

bed and make the most of those 

regenerative sleeping hours – now 

that’s a great way to get real beauty 

sleep. And fi tting a teeth-whitening 

treatment into your schedule is 

easy: Apply Crest 3D White™

Whitestrips Luxe Supreme Flexfi t* 

while you’re powering through a 

gift-wrapping, online gift shopping 

or holiday-prep marathon. In 

addition, be rewarded with a 

brighter, party-ready smile. 

BE PAIN FREE 
The holiday season is 

fun but can be stressful 

especially when you’re 

trying to get through that 

Who has the time, budget or inclination to spend hundreds of dollars on 
in-clinic teeth whitening when you can do it at home for a fraction of the 
cost? Crest 3D White™ Whitestrips Luxe Supreme Flexfi t* performs like a 
$500 professional-whitening treatment** to leave you with a radiant smile.

EAT MINDFULLY 

With so many social events 

on your holiday calendar, 

it’s almost impossible not 

to overindulge on hors 

d’oeuvres and desserts. 

An upset stomach can 

steal the joy from the 

season, so rely on a quality 

probiotic to keep your 

digestive system in balance. 

If heartburn, indigestion and 

nausea strike, “Pepto Bismol™

Chewables To-Go”* can bring 

relief to those symptoms. 

GET MORE ONLINE
Visit pgeveryday.ca/
health-wellbeing

Keep up with a hectic holiday schedule, even if a 
cold threatens with Vicks VapoRub®*. It works to 
clear nasal congestion, calm coughs and soothe sore 
muscles. To ensure this product is right for you, 
always read and follow the label.

to-do list. Stress can manifest itself in many ways but the 

most common way is a headache. Don’t let one stop you 

this year. If you feel one coming, slow down, take Life Brand™

Extra Strength Acetaminophen* Easy to Swallow tablets 

which relieves fever and pain, and rest in a cool, dark room 

until that pesky headache disappears.

1 NPR, www.npr.org/2010/12/06/131734718/just-breathe-body-has-a-built-in-stress-reliever



DON’T LET IBS THROW YOU OFF.

ALIGN  CAN HELP.

GAS, BLOATIN
G, OR ABDOMINAL DISCOMFORT?

GAS, BLOATIN
G, OR ABDOMINAL DISCOMFORT? ALIGN® CAN HELP.

Backed by 10 years of research, Align’s patented probiotic strain 
relieves and manages Irritable Bowel Syndrome symptoms.

Try Align today.

www.AlignGI.ca
**Money Back Guarantee. Procter & Gamble, the makers of Align, stand behind our product. 

If you are not satisfi ed with Align, simply return the UPC code from this package and your 
original sales receipt within 60 days of purchase for a full refund in the form of a prepaid card.  

Valid for Canadian residents only, no groups or organizations.  Visit AlignGI.ca/Refund for details.

To ensure this product is right for you, always read and follow the label. 

© 2014 P&G



® The TD logo and other trade-marks are the property of The Toronto-Dominion nk.

Get started at 
td.com/crossborder

Our U.S. bank has over 
1300 locations in the U.S.
Whether it’s transferring mone our U.S. account, 

getting cash easil , or pa ing U.S. bills, TD is available 

to handle al our cross-border banking needs. 

Open a U.S. based TD account toda ith TD Bank, 

America’s Most Convenient Bank.

Whe ou’re in the U.S., wh  
not sta our comfort zone?
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the 
greatest 

gift
For Canadian actor  
Nia Vardalos, becoming 
a mother was something 
of a miracle. This is  
her story of how fate 
took a hand in  
making her family.  
BY JILL BUCHNER
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HEN NIA VARDALOS 
was growing up in Winnipeg, 
family was defined by a gag-
gle of blood relatives, devo-
tion to Greek heritage and 
strong ties to tradition. In My 
Big Fat Greek Wedding, the 

acclaimed movie Nia wrote and starred in, she lov-
ingly parodied her close-knit immigrant family, 
joking that Greek women have three jobs: “Marry 
Greek boys. Make Greek babies. Feed everybody 
until the day we die.” In reality, Nia married a non-
Greek (actor Ian Gomez, who was baptized in the 
Greek Orthodox church—just like in the movie) 
and struggled with infertility.

Desperate to become parents, Nia and Ian spent 
a decade working with doctors, eastern-medicine 
practitioners and surrogates. After 13 failed attempts 
at in vitro fertilization, they turned to adoption.

Having spent so much time trying to become 
parents, Nia and her husband told the social work-
ers involved in the adoption process that they were 
open to a child of any gender, age or ethnicity. But 
for some reason, Nia kept envisioning a girl with 
blond streaks in her hair. She had seen her in her 
dreams. When she met her daughter for the first 
time, all she could think was “I found you.” Then 
she noticed the blond highlights running through her hair.  

Nia became a mother to an almost-three-year-old girl with 
only 14 hours’ notice, and though they aren’t tied by blood or 
background, her family seems destined to be together. It’s not 
just that her now-nine-year-old daughter, Ilaria, has a sense of 
humour that fits right in with Nia and Ian’s comedic instincts, 
or that passersby have told her they look alike; it’s what Nia felt 
the moment she met her. She had, quite literally, found the child 
of her dreams. Nia wrote about that moment—and the entire 
adoption process—in her book, Instant Mom (HarperCollins, 
2013). “Being a mother,” she writes, “actually being my daugh-
ter’s mother has changed me. My daughter filled a raggedy hole 
in my heart. She is the love of my life.” 

Long before the adoption, Nia knew her child was out there. 
She remembers the feeling starting the day after a visit from her 
best friend. “We had an argument like you can only have with 
your best friend,” says Nia, her usually boisterous voice quieting 
as she begins the story. Sitting outside under the stars that night, 
her friend asked if she had given up on adoption. “I said, ‘I can’t 
be disappointed anymore. I can’t go through so many failures.’ 
And she said to me, ‘So you’re not going to be a mom?’ ” Years 
later, when looking at her daughter’s birth certificate, Nia dis-
covered that the argument happened the night she was born. 

It seems fitting, then, that her daughter’s name is Ilaria Isadora, 
which is Greek for “a funny gift from God.” 

Nia’s eyes light up when she talks about Ilaria. She tells stories 
about her mischievous exploits and does a wide-eyed impres-
sion of her seeing her first dirty word written on a school bus. 
Despite their very special beginning, Nia is now a regular mom: 

Ilaria Isadora, the 
name the couple  
and their daughter  
chose together, 
seemed a perfect fit 
for the little girl—it 
means “a funny gift 
from God.”

She’s a playdate chaperone, a carpool driver and a Scooby-Doo 
lunch-bag packer. Her daughter tells her daily that she’s not cool, 
and she takes parenting advice from her own mom, like how to 
keep quiet in the car in order to learn about what’s going on in 
Ilaria’s life (a challenge for the admittedly loud Nia). 

Nia adores the family she came from but loves the way her 
own family evolved. “Because I was raised so traditionally, I’m 
able to step away from it, and yes, make fun of it for fun and for 
profit,” she jokes, “but I truly believe in the traditional family 
unit—and the way we spin off from it only enhances it.” 

Nia also loves that her daughter is part of a generation that will 
see all kinds of family constructions as the norm. She recalls a 
time she was sitting at a café with Ilaria when she noticed two 
men kissing at the table next to them. Ilaria’s only question was: 
“Do you think he asked him on a date, or did he ask him?”

“That’s the way kids are,” says Nia. “They come out fresh and 
new, and we instil judgment in them. Everything comes from us. 
I saw in a moment how she has been surrounded by acceptance 
and by love without boundaries.” That’s a love that Nia wants to 
extend to others. In addition to adopting Ilaria, the family has res-
cued two dogs (Ilaria delightfully squealed “You’re adopted, too!” 
when she found out), and Nia volunteers for National Adoption 
Day, raising awareness about adoption from foster care.

Nia knows her family was a gift. As she writes in her book: 
“Anyone who ever wondered how much they could love a child 
who did not spring from their own loins, know this: it is the 
same. The feeling of 
love is so incredible, 
it’s surprising.” 

In Canada, there are about 30,000  
children and youth available for  

adoption from foster care. For more  
information, visit adoption.ca.

 WATCH NIA TEACH US A RECIPE AT  

canadianliving.com/nia.



life opens up when you do

WHEN 3A MET 5C,
THEY STARTED AN 

APARTMENT FIRE.

The ultimate combination of

Crest Clean & Scope Fresh creates chemistry.

Crest Complete® toothpaste fi ghts cavities. 
© Procter & Gamble Inc., 2014   ORAL-14646



Know what to say, and when,  
to prevent underage drinking. 
In the wide-eyed years of childhood, our kids look to us to be their teacher. When they grow into 

teenagers trading limits for freedoms, they need us to be their guide through the big transitions. 

Then they mature into young adults, eager to find their own way, but we can still be the coach in 

their corner. Learn practical strategies for parenting at any stage at LabattFamilyTalk.ca.  

Check out videos and tips from the experts, and download our free Parenting Guide.

© 2014 Labatt Brewing Company

Nadia, Labatt employee

Let’s start  
the conversation

Parents do 
have influence

5/3/02 
Told Benjamin  

that only grown-ups  

12/22/07 
Explained to Benjamin that  

 

9/15/12

mean “Ben” – what his plan is 
if there’s alcohol at the party
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FAMILY TIME

Keeping  
    It Real
WRITTEN AND PRODUCED BY HEATHER CAMERON WITH FILES FROM ROBIN STEVENSON 

PHOTOGRAPHY BY JANIS NICOLAY

Cutting down your own Christmas tree is about more than  
just finding the right fit for your home; it’s about  

the family memories made on a crisp December day.
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Bundled up tight, with 
cocoa, snacks and 
blankets waiting back 
at the farm, we begin 

our search. Tiny icicles hang from 
the branches and mist floats in the 
air. Kids race from tree to tree,  
circling once, then moving on. 
Some trees soar too high, some 
trees will be stronger next year.

In our family, Christmas begins 
the day we pick our tree. Never 
found in the aisles of a super-
store or a box in our basement, 
our Christmas tree is always 
sourced far beyond the noise of 
the city. Every year, our family and 
friends meet at Red Door Farm 
in Langley, B.C., to find the cen-
trepiece of our holiday celebra-
tions. Everyone has an opinion, 
and for a while, no one agrees. Then, it 
happens. Around the corner, in an area 
we all missed, is a tree, usually a noble or 
grand fir. It’s not perfect, but perfection 
has never been our style. My daughter 
leans in to closely inspect it.... We all wait. 
“Yes, this is it,” she finally declares.

This is the day I feel Christmas in my 
heart, a day I will always remember.  
I hope that, years from now, I’ll find 
myself in that same forest, searching, 
holding the hands of my grandchildren.

Finding a Tree Farm
First-timers should research in person and 
online to find out what tree farms offer, 
says Gary Thomas, owner of Thomas Tree 
Farm near Ottawa. “Do you want to get 
in and out quickly or do you want to have 

an old-fashioned country experience?” 
he asks. At his family farm, customers 
enjoy complimentary hot chocolate and 
homemade cookies (he and his wife bake 
10,000 cookies each season!), as well as 
hay rides and horse-drawn sleigh rides 
on the weekends. 

To find a “U-cut” farm near you, visit 
canadianchristmastrees.ca for a list of 
provincial Christmas-tree grower asso-
ciations, or visit pickyourownchristmas 
tree.org (click on Canada).

Preparing for the Search
Know what size of tree you’re looking for 
before arriving at the farm, says Cheryl 
Jamieson, who co-owns Red Door Farm 
with her husband, Bob. A seven- to eight-
foot-tall tree will fit most ceilings, but 

GRAND FIR 
Found in British 
Columbia, this 
flat-needle, bushy-
branch tree has 
a pleasing shape 
and a strong 
scent.

NOBLE FIR 
Common to the 
West Coast, this 
tree’s brush-like, 
firm needles 
and well-spaced 
branches make it 
ideal for hanging 
ornaments. 

BALSAM FIR 
Well-spaced, 
upturned 
branches have 
good needle 
retention, and the 
flat, dark-green 
needles are soft  
to the touch. 

SCOTS PINE     
Still somewhat 
popular in Ontario, 
Scots pines vary 
from green to 
blue-green with 
medium-length 
needles.

WHITE SPRUCE 
This aromatic 
tree is native 
to Ontario. Stiff 
branches make 
it perfect for 
decorating but 
they don’t retain 
needles well.

FRASER FIR 
With a U-shaped 
appearance, the 
strong branches 
hold ornaments 
nicely. It is dark 
green in colour 
and has a pleasant 
scent.

CHRISTMAS TREE  GLOSSARY

After a morning of circling tree after tree, the kids take 
a load off and warm up with steaming mugs of cocoa.

beware—looks can be deceiving on the 
farm. “Trees appear smaller in the land-
scape, so we have long measuring sticks to 
help select the right size,” says Jamieson. 
Trees that are too tall can always be 
shortened, she adds. Or use this tip from 
Thomas: Gauge the height of the tree with 
the help of someone who is six feet tall;  
he or she will be able to reach up about 
eight feet high.

Unless you have a favourite type of tree, 
look at the variety of species the farm 
offers—you might like something new. 
Thomas also recommends dressing for 
the weather and the work. “You’ll be on 
your hands and knees with a handsaw 
under a tree,” he says. Good boots are a 
must. “Not high heels. Don’t laugh—it 
has happened.”  



CONTAINS: Clean 
water kits for 2 
families: collapsible 
water containers, soap 
and water purifi cation 
tablets

You can help unbox possibilities with a Survival Gift from UNICEF Canada. Survival Gifts provide the essentials 
of life for the world’s most vulnerable children. They’re the ultimate gift for everyone on your list, a gift that 
will truly change the life of a child. Because no child is too far.

1. Clean Water Kits

Supply two 
families with a 
kit that contains 
everything they 
need for safe 
water collection 
and hygiene 
practices. Poor 
hygiene invites 
illness and even 
death.  $38

2. School-in-a-Box

When crisis strips 
a community of 
its educational 
resources, this 
inspiring gift 
transforms a tent 
or the shade of a 
tree into a school.  
$231

3. Plumpy’Nut ®

Boost a 
malnourished 
child’s chance of 
survival with this 
peanut-based food. 
Three packets a 
day will help a 
malnourished 
child gain up to 
two pounds in 
one week.   $50

4. Therapeutic Milk  

Provide fi fty 
glasses (250mL 
each) of milk for 
malnourished 
children – a 
necessity at 
emergency 
feeding centres, 
refugee camps 
and hospitals.  $20

5. Baby Blankets 

Keep vulnerable 
babies snug and 
warm with a set 
of three blankets. 
This gift will wrap 
babies in comfort 
and security, 
protecting them 
from cold and 
illness.  $22

3
1

5

CONTAINS: 
Educational toolkit 
for 40 kids

CONTAINS: 
A set of 3 blankets

GIVGIVE E 
ETHEULTIMA

LL
TETEAA

GIFIFTT

4

Bimla’s wishlist this holiday season!
Life in Rajasthan, India is not easy for Bimla and her two daughters. Even the most basic 
item is a luxury. She’s wishing for these essentials of life this season – and you can help 
provide them.

unBOX possibilities for Bimla’s 
daughters and other children.

2

1 844 260 7087
unicefgifts.ca







*Next leading alkaline based on Nielsen sales data. AA size. Results vary by device and usage patterns.

PLAYSKOOL, ELEFUN, BUSY BALL POPPER, TRIVIAL PURSUIT, FURREAL FRIENDS, POMPOM MY BABY PANDA and TWISTER are trademarks of Hasbro. © 2014 Hasbro. All Rights Reserved.

ADVERTISEMENT
TOY POWER 

A toy is a joy as a holiday gi�  

– but only when it works. Be sure 

to purchase batteries for any 

toys you buy – and have 

backups on hand for surprise 

gi� s from others,

 just in case!

There’s nothing quite as joyful as 

watching little faces light up during 

the festive season. Check out 

these battery basics for the holidays, 

and don’t miss a minute of fun 

and excitement!

BE PREPARED! 
Before presents get 

unwrapped, be ready with

 a kit of essentials you’ll need: 

scissors to help remove 

plastic packaging, and 

screwdrivers and batteries 

to get toys going fast! 

Find out more at duracell.ca

AFTER PLAY 
When kids are finished 

with their toys, consider 

removing the batteries and 

keeping them out of kids’ reach 

until they’re ready to play. 

If toys aren’t going to be used 

for a while, remove 

batteries to preserve 

battery life. 

holidays
 Power up the

for babies & toddlers
9 months +
PLAYSKOOL POPPIN’ PARK 
ELEFUN BUSY BALL POPPER

by                     (4 x D batteries )

+

for big kids
8 years +
TWISTER DANCE GAME

by                     (4 x C batteries )

+

for teens
12 years +
TRIVIAL PURSUITS
HINTS GAME

by                     (3 x AAA batteries )

+

for preschoolers
4 years +
FURREAL FRIENDS POM-POM 
MY BABY PANDA PET

by                     (4 x AA batteries )

+

EXTRA!  EXTRA! 
There will be toys that get 

lots of extra play this time 

of year. Have extra batteries 

available for when you

hear the inevitable 

“my toy has stopped

working!” 

SAFE
INSTALLATION 

When it’s time to replace 

batteries, replace all at once

– don’t mix new and used 

batteries in toys or electronic

devices. Keep batteries in 

original packaging so you 

can track “best before”

dates.

YOUR BATTERY GUIDE FOR TOYS

JOY LASTS UP TO

35% 
LONGER
VS. THE NEXT
LEADING
COMPETITIVE
BRAND
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Not sure what to give the kids in your life this holiday season?  
These 12 picks for tots to tweens are sure to land on their wish lists.  

BY ROBIN STEVENSON

Top Toy

1. AIM HIGH This archery set 
hits the mark with a light-up bow 
that launches LED arrows up to 
125 feet. Ages 8+. Zing Air Storm 
Firetek Bow, $30, walmart.ca.

2. FOLLOW ALONG 
Encourage a new walker with  
this cheerful wooden critter  
who makes a satisfying “clunk” 
sound as he rolls along. Ages 1+. 
Hape Walk Along Hedgehog,  
$30, mastermindtoys.com.

3. GET GIGGLY Lights, music, 
action! Babies can tilt this toy for 
a tune or shake it for fun sounds. 
Ages 6 months+. Playskool Giggle 
’n Glow Giraffalaff, $13, hasbro.ca, 
available at major toy retailers. 

4. NORTHERN EXPOSURE 
A Lego set with Canadian appeal 
sends the crew to the Arctic with 
a chopper and a husky sled team. 
Ages 6 to 12. Lego City Arctic 
Helicrane, $50, walmart.ca.

5. TEA PARTY Olaf has always 
dreamed of sipping iced tea 
during the heat of summer. This 
17-piece service for four includes 
a teapot and stackable cups that 
form the happy snowman’s head 
and body. Ages 3+. Jakks Pacific 
Disney Frozen Olaf’s Summer  
Tea Set, $16, walmart.ca. 

6. LIGHT SHOW This iconic 
recall game gets a touch-screen 
twist for a new generation. Tap 
the colours at the prompt, but 
don’t forget to swipe, too. For 
more kid-friendly play, switch 
to classic mode (no swiping 
required). Ages 8+. Simon Swipe, 
$25, hasbro.ca, available at major 
toy retailers.  

What mysterious 
secrets wil l be found 
in the block of ice?

Blaze through 
16 levels to 
defeat Simon.

1

2

6

3

5

4
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7. INFINITE POSSIBILITIES
Go deep into the epic story lines 
of the Marvel universe with this 
updated version of Disney Infinity. 
The starter pack includes the 
base and the video game, plus 
Iron Man, Thor and Black Widow 
figures. Ages 10+. Disney Infinity: 
Marvel Super Heroes (2.0 Edition) 
Starter Pack (most platforms), 
$75, infinity.disney.com.

8. RUFF RIFF This first guitar 
with bone-shaped whammy bar 
has a lyric booklet and plays sing-
along faves in three play modes: 
acoustic, electric and hound dog. 
Ages 2+. B. Woofer Hound Dog 
Guitar, $25, available at Target. 

9. TWEETIE PIE No pet?  
No problem. This bird chirps and 
sings and will repeat what you 
say. Ages 5+. Little Live Pets 
Bird Cage, $30, littlelivepets.ca, 
available at major toy retailers.

10. TECH ARACHNID Kids 
can choose from 64 programming 
options on this jumbo, no-tools-
needed Hexbug. Four-in-one kit 
also available. Ages 8+. Hexbug 
VEX Robotics Spider, $80, 
mastermindtoys.com. 

11. KEEP TRACK Kids power 
this customizable pet pal with 
more than 50 fun physical 
challenges aimed at keeping 
them moving. Ages 4 to 7. 
LeapBand, $50, leapfrog.com.

12. UNDER THE BIG TOP
The circus train has arrived, 
complete with ringmaster,  
trapeze artist, clowns, animals 
and a 26-piece track that’s 
compatible with other wooden 
railway sets. Ages 3+. Janod 
Story Express Circus Train,  
$100, indigo.ca. 

Fosters problem-
based learning

8

7

9

10

11

12



VS. THE NEXT LEADING COMPETITIVE BRAND.*

For every pack of Duracell 

Coppertop or Quantum battery 

purchased at Walmart during 

the month of December, 

Duracell will donate 20 cents 

to Children’s Miracle Network®.

* Next leading alkaline 
based on Nielsen 
sales data. AA size.  
Results vary by device 
and usage patterns.

© 2014 P&G

FURREAL FRIENDS, 
POM POM MY BABY 
PANDA ©2014 Hasbro. 
All Rights Reserved.

Duracell® is a proud sponsor of 
Children’s Miracle Network®



For Willa and Dennis, a comfortable retirement wasn’  nancial advisor e able 

to create a budget, develop a plan, and make smart investments that have helped them overcome their fi nancial hurdles and 

retir oad.

Read their story at manulife.ca/retirement.

Manulife, the Block Design, the Four Cubes Design and strong reliable trustworthy forward-thinking are trademarks of The Manufacturers Life Insurance Company and are used by it, and by its affi liates under license.

Willa and Dennis
Kelowna, BC
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HOME
TURN OLD INTO GOLD   |   MANTEL MAKEOVERS   |   THE NEW BLACK

A New Old-Fashioned Way
Want the secret to keeping traditional style fresh? We’ve  
got 20, and they’re all under one 170-year-old roof. Here’s  
how Karen Bertelsen, with her fashion-forward spin on  
time-honoured favourites, rocks a classic Christmas.

BY BRETT WALTHER   DESIGN BY KAREN BERTELSEN
PHOTOGRAPHY BY DONNA GRIFFITH
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2 Curate your 
collection.

Even if you’re not inclined to 
hoarding, holiday decorations 
have a curious tendency 
to multiply. Fight the urge 
to put every last ornament 
on display and, instead, pull 
an edited selection from 
the ever-growing stockpile. 
“If you don’t set it all out, 
you can actually focus on 
individual ornaments,” says 
Bertelsen, who tapped just 
three-quarters of her stash 
for this year’s decorating 
scheme. “Just because you 
don’t use a decoration one 
year doesn’t mean it wasn’t  
worth buying.”

1 Barter for bargains. A connoisseur  
of secondhand chic, Bertelsen knows where 

to find fabulous vintage treasures and—just  
as importantly—how to haggle. That gilt 
baroque mirror behind the sofa, for instance, 
was a yard sale gem she talked down to just 
$3. And those outrageously expensive antique 
ornaments sprinkled throughout the space? 
They were snagged for a song when Bertelsen 
bought a bulk container of baubles at the 
Christie Antiques Show.

She may have a penchant for knotty pine and antique ornaments, but that 
doesn’t mean Karen Bertelsen is stuck in the past. In fact, change is the 
only constant at the DIY blogger’s historic brick cottage, located west of 
Toronto. “Every year when I decorate my home for the holidays, I think, 
That’s it. It’s perfect, and I’ll never have to change it again. And every year, I 
change it,” she says. Perhaps that’s one of the reasons the makeover maven’s 
approach feels so incredibly fresh. With accessories that are constantly in 
motion, and ordinary household materials repurposed in extraordinarily 
beautiful ways, there’s a playfulness in Bertelsen’s festive flourishes that 
blows the cobwebs off of traditional style notions. “Although I like natural 
elements and the sort of decorations they would’ve had in the olden days, 
I love the kitsch of the season, too,” she says. “Christmas is my thing!”
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4 Don’t overthink it. If Bertelsen’s 
mix of vintage finds and budget-

friendly buys looks effortless, there’s 
good reason. “The moment I stopped 
caring about whether everything went 
together is when everything started 
to go together,” she says. “Maybe it’s 
because I’m at a place in my life where 
I’ve got a handle on my own sense of 
style. You just get to know what you like, 
and everything works.” Sofa, eq3.ca.  
Table lamp, crateandbarrel.com. Drapes,  
fabricland.ca. Rug, costco.ca. Cloud White  
CC-40 paint (on walls), benjaminmoore.ca. 
Design, theartofdoingstuff.com.

Glass Act
Turn a glass-top coffee table 
into a museum-style display 
case for vintage ornaments!

3 Reupholster a chair— 
in 30 seconds! The plush-

looking perch in the corner of the living 
room looks significantly less shaggy 
after the holidays. “It’s actually a little 
mustard-coloured chair that I found on 
the curb. I just toss a Mongolian throw 
over it in the winter,” says Bertelsen. “It 
changes the whole look of the room in 
an instant.” Mongolian throw, homesense.ca.

Merry 
Miniatures
For Christmas 
trees that 
are perfectly 
scaled to fit 
the mantel, 
transplant 
supermarket 
junipers into 
elegant cast-
iron urns. 

5 Do more with less. Rein in your 
decorating materials and you’ll be 

amazed at what you can achieve—not 
to mention how seamlessly everything 
comes together. “Give me burlap, pine 
garland and sparkle, and I’ll give you a 
holiday,” says Bertelsen. Of the three 
basic components, it’s burlap that 
fuelled her festive refresh, weaving its 
way through each room in a number 
of inspired applications. “Burlap is the 
pauper’s linen,” she says. “It’s natural,  
it drapes beautifully and it’s cheap.  
I love burlap!”
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7 Make it meaningful. Bottlebrush trees are 
a seasonal decorating staple, but when have 

you seen them serve as protective cover? Vintage 
toy soldiers not only bring a quirky one-of-a-kind 
flourish to Bertelsen’s fireplace vignette, but they 
also have sentimental value—they were childhood 
favourites of her late father.

8 Highlight show-stopping ornaments. Instead  
of hanging these stunning antique ornaments on the tree 

where they’d be lost in the mix, Bertelsen came up with a crafty 
way to put them on display. “I drilled holes into a piece of barn 
board and attached Ikea cupboard handles as legs,” she says. 
“Although I use it to show off favourite ornaments at Christmas, 
it’s an egg holder the rest of the year!”

6 Go faux near 
the fireplace.

Although most of 
the festive greenery 
is freshly cut and 
delightfully fragrant, 
Bertelsen makes 
an exception on 
the mantel, where 
faux spruce garland 
frames her signature 
swag of burlap. 
“Nothing dries out 
evergreens like the 
heat from a roaring 
fire,” she says.

9 Put a cloche on it. 
The Victorians may 

have been fussy, but they 
knew how to accessorize. 
In fact, the Victorian 
practice of displaying 
accessories under glass is 
still a great way to elevate 
everyday decorations like 
these bottlebrush trees. 

CREATE A SNOW 

GLOBE CENTREPIECE 

FOR YOUR HOLIDAY 

DINING TABLE WITH OUR 

STEP-BY-STEP VIDEO AT 
canadianliving.com/
diysnowglobe.
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12 Go heavy on the 
hides. With its pared-

down palette of whites and 
warm woods, Bertelsen’s home 
has a somewhat Scandinavian 
vibe. In keeping with that style, 
plush sheepskins are scattered 
throughout each room—not 
only underfoot but also on 
the dining table bench in the 
form of cozy seat cushions. 
“I have a cowhide rug that 
stays out year-round, but the 
sheepskins all get put away for 
the summer,” says Bertelsen. 
“They feel more special when 
you bring them out for only 
a few months of the year.”

10 Let history guide your hand. Bertelsen’s home dates 
back to the 19th century, so it was only natural for her to take 

a few decorating cues from Christmases past—particularly when it 
came to dressing her dining table. “I wanted to do Downton Abbey—
what they would’ve had in the kitchen, not the upstairs,” she says. 
That translated into period-appropriate decorations such as the zinc 
candelabra, pinecones and oranges (“Though they never would’ve had 
that many oranges—or sparkly pears—back then,” she laughs). Dining 
table, bench, gregorybrand.ca. Regolit pendant light, Rens sheepskins, ikea.ca.

11 Give prominence 
to new purchases. 

Some decorations have been 
in Bertelsen’s arsenal for years, 
but her most recent finds 
earn prime real estate. The 
latest addition to the lineup, a 
matte black candelabra gets 
maximum exposure as a striking 
centrepiece for the dining table. 
Candelabra, hollandpark.com.

13 Mix old and now. Despite its  
ornately framed antique oil portrait, the 

dining room is far from stuffy—and that’s not 
just because Bertelsen has taken to cheekily 
calling the portrait “Margaret.” Rather, 
contrasting contemporary furnishings, such 
as sleek Panton-style chairs, have given the 
room’s traditional trappings a shot in the arm. 
Art, whitehallsauction.com. Chairs, homesense.ca.



What you smell

Have you gone noseblind?

Breathe Happy

Febreze truly eliminates odours and leaves a light, fresh scent.

What your 
guests smell
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16  Put presents to work. More than just a gift, a 
gorgeously wrapped package can become part of your 

holiday decor. Bertelsen traded in store-bought gift wrap for a 
roll of kraft paper, a few yards of rhinestone ribbon and some 
dollar store tags for a DIY approach that strikes the perfect 
balance between rustic and refined. “That bit of sparkle from 
the ribbon is just what was needed under the tree,” she says.

15 Toss the tree topper. 
It’s increasingly en vogue 

to dispense with a tree topper, 
but Bertelsen has a very practical 
reason for following the fashion. 
“The ceiling in the foyer is only 
seven feet high, and I always want 
to mash the biggest tree possible 
into the space,” she explains. “If 
I allowed room for a star, I’d have 
to settle for a tiny tree.” Koldby rug, 
Billy bookcases, Inreda shelf lights, 
ikea.ca. Table, homesense.ca.

14 Don’t buy it, DIY it. Bertelsen fashioned her own tree 
skirt by winding a few yards of burlap around the base 

of the tree—and not just because of her affinity for the fabric: 
she was frustrated with the meagre proportions of ready-made 
options on the market. “Unless you wrap only four presents, 
store-bought tree skirts just aren’t big enough,” says Bertelsen, 
noting that virtually anything can be repurposed for this oft-
overlooked slice of seasonal decor. “In my Carrie Bradshaw 
years, I even used a vintage fur coat!”



*Industry’s largest capacity as of Jan. 2014. **Based on 8 lbs. of laundry. ***Normal one-hour wash can now be completed in as little as up to 30 minutes as compared to WF511 washer without SuperSpeed. Based  

on DE standard’s average of 7 loads per week. © 2014 Samsung Electronics Canada Inc. All rights reserved. Samsung is a registered trademark and PowerFoam is a trademark of Samsung Electronics Co., Ltd.,  

used with permission.

SUPERSPEED  Wash a full load in just 30 minutes.***POWERFOAM™ Creates a powerful yet gentle foam 
that penetrates fabrics to remove dirt and stains. 

CAPACITY Wash up to 4 laundry baskets in  
a single load.**

Introducing the Samsung 9100 series washer and dryer. 

The laundry solution that’s larger than life. Washes up 

to two king-size duvets in a single load.**

The World’s LARGEST 

Laundry Pair.*
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20 Tap into 
nostalgia.

While the snow blanketing 
Bertelsen’s woodpile is 
the real deal, the frosted 
windows on the shed came 
straight from a can. “At first 
I thought, This is going to 
look like spray snow on 
the window. And you know 
what? It does,” she says. “I 
just love a bit of kitsch at 
Christmas!”

18 Skirt the issue. Guests receive a warm welcome from this 
stylish sentinel—a made-over mannequin that Bertelsen lifted 

from decidedly unglamorous surroundings. “I found it in the garbage,” 
she laughs. “There are two of them, actually, and I normally put them 
on either side of my living room entrance on Oscar night as big gold 
statuettes.” This year, however, she dressed one in swathes of burlap, 
cinching the waist with tightly knotted rope. To finish the festive 
ensemble, she tucked cedar boughs under the rope, which she then 
covered with a length of burlap ribbon.

17  Break the rules. 
Forget everything you’ve 

heard about picking a specific colour 
scheme for your Christmas tree. 
Bertelsen has found that vintage 
ornaments defy conventional 
decorating wisdom. “No matter 
their colour, antique ornaments 
always seem to go well together,” 
she says. “They share the same 
patina, and that’s enough.”

19 Be a wrap artist. In lieu 
of a ready-made bow, try 

your hand at the rustic rosette that 
Bertelsen used to dress this pretty 
present. Fold a two-foot by three-
inch strip of kraft paper lengthwise, 
creating three accordion-style 
one-inch folds. Roll the folded strip 
to create a coil, then attach the 
loose end to the outside of the coil 
with clear tape. Affix the rosette to 
a wrapped gift, and give it pride of 
place under the tree!

ELEVATE A HONEYSUCKLE 

WREATH FROM HUMBLE 

TO HIGH IMPACT WITH OUR 

STEP-BY-STEP INSTRUCTIONS 

AT canadianliving.com/
diywreath.



Our best-performing 

all-in-one music system.

Presenting the Acoustic Wave® 

music system II. 

©2014 Bose Corporation. The distinctive design of the Acoustic Wave® music system II is a registered trademark of Bose Corporation in the U.S. and other countries. Free 5-CD Changer 
and free courier shipping offers not to be combined with other offers or applied to previous purchases, and subject to change without notice. If the Acoustic Wave® music system II is 
returned, the 5-CD Changer must be returned for a full refund. Offers are limited to purchases made from Bose and participating authorized dealers. Offer valid 11/1/14-12/31/14. Risk-free 
refers to 30-day trial only, requires product purchase and does not include return shipping. Delivery is subject to product availability. iPad and iPod are trademarks of Apple Inc., regis-
tered in the U.S. and other countries. CC015210

When we introduced the original Acoustic Wave® music 

system, it changed the way many people listened to music. 

Today, the improved Acoustic Wave® music system II builds 

on our more than 40 years of industry-leading innovation to 

deliver even better sound.

This is the best-performing all-in-one music system we’ve 

ever made, with sound that rivals large and complicated 

stereos. There’s no stack of equipment. No tangle of wires. 

Just all-in-one convenience and lifelike sound. It’s no 

exaggeration to say this system is something you need to 

experience to believe. There simply is nothing else like it. 

Even better sound than its award-winning predecessor. 

With proprietary Bose® technologies, our engineers were 

able to make the acclaimed sound even more natural. We 

believe you’ll appreciate the quality even at volume levels 

approaching that of a live performance.

Use it where you like. This small system fits almost 

anywhere. You can move it from room to room, or take it 

outside. It has what you need to enjoy your music, including 

a built-in CD player and digital AM/FM tuner. You also can 

easily connect additional sources like your iPad, iPod or TV.

Hear it yourself risk-free for 30 days. Use our 30-day, risk-

free trial to try it in your home. You’ll receive free courier 

shipping. And if you order now, you’ll receive the optional 

5-CD Changer free – a $299 value. The changer lets you 

enjoy your music for hours without stopping to change CDs. 

And a slim, credit card-style remote lets you conveniently 

control both the Acoustic Wave® music system II and 

the changer. Compare the performance with large, multi-

component stereos costing much 

more. And discover why Bose is the 

most respected name in sound.

FREE 5-CD Changer 

when you order by 

December 31, 2014.

To order or learn more:

1-800-353-2073
Bose.ca/AWMS

Shown in Titanium 

Silver with optional 

5-CD Changer.
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PRETTY & LAYERED 

Graphic prints and unexpected textures create an artful mix. “This vignette was  
inspired by some of my fashion-forward friends who make entertaining look effortless,”  
says Marie-Eve. “I could see them turning a bar cart into a theatrical dessert table.”

Art from $19.99 (compare at $35 and up). Wreaths from $19.99 (compare at $35 and up).  
Teacups and saucers from $5.99/set (compare at $12 and up). All from HomeSense. See online for more. 

VOTE TO WIN, VIEW THE PHOTO GALLERY, WATCH VIDEOS AND MORE!

AN ELEGANT BAR CART FROM HOMESENSE IS AN ENTERTAINING 

ESSENTIAL. DESIGN BLOGGER MARIE-EVE BEST SHOWCASES ITS 

VERSATILITY TWO WAYS. WHICH IS YOUR FAVOURITE?

What’s Your Style?
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BOLD & CULTURED

Rich jewel tones, plush 
surfaces and dapper details 
evoke a lounge-like vibe.  
“I picture a cool couple 
living here,” says Marie-Eve.  
“They’d serve guests  
classic cocktails from  
their bar cart, which 
doubles as a side table.”

Lamp, $69.99 (compare at $120 
and up). Decanters from $12.99 
(compare at $22 and up). Ice 
bucket, $39.99 (compare at $70 
and up). All from HomeSense. 
See online for more.

ENTER FOR A CHANCE TO WIN A

$2,500 HOMESENSE SHOPPING SPREE!

WHATSYOURSTYLE.CA
Contest closes December 31, 2014

WHATSYOURSTYLE.CA 

Bar carts  
from $149.99 

(compare at $220 and up).



Branch wreath, $30; felt 
garland, $15; homesense.ca. 
Peace LED light set, $100; 
Knit Fair Isle stocking, $35; 
indigo.ca. Wooden Advent 
calendar, $35, target.ca.
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GlucksteinHome birch pillar candles, 
from $10 each, thebay.com. Preserved 
celosia (cockscomb) wreath, $125, 
elte.com. Wooden nutcracker, $20, 
homesense.ca. Taffeta-backed 
velvet ribbon in Moss, $4 per metre, 
masterstrokecanada.com. Jute  
stocking, $30, indabatrading.com. 

“In lieu of pretty packaged gifts, wrap 
a stack of vintage books with a length of 
ribbon.”  — BRETT WALTHER, HOME & GARDEN DIRECTOR

ACCESSORIZE THIS

Hearth Warming

THE JUMPING-
OFF POINT

Historic Mantels Pisa 
cast-stone mantel, 

$1,800, homedepot.ca.

Oh Joy for Target garland, $4, target.ca. Vintage 
ornament wreath, $100, abbottcollection.com. 
Footed glass bowl, $25; poured-glass candles,  
$7 each; homesense.ca. Tabletop penguin,  
$15 per pair, homedepot.ca.

Low-Key Luxe
Rich textures—like the fuzzy, 
undulating folds of cockscomb 
and coarsely woven jute— 
elevate humble materials  
to new heights. 

Sweet 
Nostalgia

Pastels with a 
vintage patina set 
the palette for this 
happy homage to 
Christmases past.

Although the Tudor arch sets a decidedly traditional tone, this fireplace provides a 
handsome foundation for any festive decorating style. Here’s how to give a classic mantel  
a very merry makeover with just a handful of high-impact accessories. BY BRETT WALTHER

Homespun Holiday
The humble handmade quality of these 
charming decorations will have guests 
asking, “Did you buy it or DIY it?” 

Gilded Nature
Sticking to a well-defined 

theme—in this case, wintry 
woodland motifs—gives you 
carte blanche to mix metals.

Copper leaf and fruit 
garland, $37, indaba 
trading.com. Moose snow 
globe, $40, indigo.ca. Life 
at Home wreath, $29; 
sequinned-cuff stocking, 
$12; metallic taper candles, 
$6 per pack of six; real 
canadiansuperstore.ca. 
Blomster candlesticks, $20 
per set of three, ikea.ca.

http://www.canadianliving.com
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#TRENDSPOTTING

MATTE BLACK
Whether it’s zinc, chalkboard or powder-
coated iron, flat-finish black provides a 
striking contrast to holiday sparkle.

 not somebody who thinks,
The slicker the space, the
better,” says Yip of his New York
apartment. “A well-designed
space feels like it has a soul.”
Wicanders President Chocolatet  and
Reed Barleyd corky  flooringk  planks,
realcorkfloors.com.

Though most of the no-money make-
overs seen on TLC’s Trading Spaces 
weren’t exactly what you’d call time-
less, one of the show’s original design-
ers has proven to have serious staying 
power. With an approach to interiors 
that favours clean lines over kitsch, 
Vern Yip’s luxe, livable designs are as in-
demand as they were during the show’s 
heyday. Now splitting his time between 
Atlanta and New York, Yip recently 
popped by the Canadian Living office to 
talk TV, tree trimming and his favourite 
ways to turn up the heat without touch-
ing the thermostat. — Brett Walther

How do you “winterize” your home 
from a decor perspective?
“Texture is your friend when it comes 
to warming up a space. Texture can be 
tactile—chunky knit throws and pillows 
layered on your sofa—but it can also be 
visual. People don’t often think of how 
lighting showcases the visual texture of 
a space, but dimmer switches and vari-
ous levels of lighting are very important. 
I also recently refloored my New York 
apartment in cork, which warms up a 
space in wonderful ways. It’s soft, shock-
absorbent and comfortable underfoot, 
and it's a fantastic insulator. So, even if 
your taste is really contemporary and 
you like things pared down, you can still 

make your home a space in which you’d 
feel comfortable hibernating.”

What holiday decorating trends are 
worth trying?
“The ‘natural’ trend—feathers, bark and 
antlers—is making a huge comeback, 
but you don’t want it to look like little 
forest animals are dwelling underneath 
your tree. It’s important to incorporate 
natural elements in a restrained way, 
and to pair them with things that are a 
bit cleaner. When you juxtapose organic 
with slick, the two are better for it. It’s all 
about creating balance.”

What does your own Christmas tree 
look like?
“I’ve been to 47 countries in the past 
seven years, and everywhere I go, I pick 
up a unique thing to put on the tree. 
What ties all of these souvenirs together 
is a colour theme: As long as it’s red, 
white or clear, it can go on the tree. 
Once you’ve established a thread of 
continuity, you can incorporate a wide 
variety of ornaments that makes your 
tree feel genuine. In that way, the tree 
is just a microcosm of what your entire 
house should be: ornaments and acces-
sories that tell your story and the story 
of your family.”

HGTV Home Collection Tricorn 
Black SW6258 paint in matte, 

sherwin-williams.com.

Casa Nova by Laurence 
Llewelyn-Bowen 

Collection Harem Tulips 
wallpaper, $85 per roll, 

grahambrown.ca.

“ This dramatic pattern would  
be perfect for a powder room!” 
— Brett Walther, Home & Garden director

Chalkboard ball 
ornaments, $6 per 

set of four, rona.ca.

HOME NEWS

Five  
Minutes 

With
VERN YIP, DESIGNER

Globe ice bucket, $79,  
potterybarn.com.

Seven-foot 
feather  

tree, $200,  
bouclair.com.

Pressed black 
trays, from $65 
each, elte.com.

Noah armchair, 
$499, 

structube.com. 

 CORK FLOORING IN THE 

KITCHEN? WHY NOT? WE’RE 

BUSTING COMMON CORK MYTHS AT 

canadianliving.com/corkfloors.

Draper desk 
lamp, $179, 
moeshome.ca.



Forget you’re indoors.
Shake new Bounce BurstsTM in the washer for 

MORE of the outdoor freshness you love.

Bouncefresh.ca

© P&G 2014



PLUMPY’NUT® 

Nearly half of all deaths

in children under fi ve are 

attributable to malnutrition. 

This calorie-rich food helps 

to quickly bring malnourished 

children out of the danger 

zone.  $50 provides 100 

packs of Plumpy'Nut® to 

children in need.  

Unicefgifts.ca

OLAY GIFT SETS 

start to the day. Gift Olay, Canada’s 

#1 Brand*. Under $50.  

Facebook.com/OlayCanada

*Based on mass market facial  moisturizer and 

cleanser dollar sales for past 12 months ending 

April 2014.

JOHNNIE WALKER®GOLD LABEL 
RESERVE® THE CELEBRATION BLEND 

A bold, confi dent Blended Scotch Whisky that is  as luxurious 

and indulgent as its name suggests– perfect for sharing at life’s 

celebratory moments.  Johnniewalker.com

BUCKLEY’S COMPLETE® 
+ EXTRA STRENGTH 
MUCUS RELIEF  Picked up 

a nasty cold this holiday season? 

Treat multiple symptoms with 

Buckley’s Complete® + Extra 

Strength Mucus Relief.  Buckleys.ca

PANDORA
ESSENCE 
COLLECTION 

Express your inner beauty with 

new charms from the PANDORA 

ESSENCE COLLECTION. 

These hand-fi nished .925 sterling 

silver charms represent values 

that express the essence of you 

such as Optimism, Dedication 

and Belief. Build your personal 

bracelet today. PANDORA.net

THE HOLIDAYS ARE HERE! 

Don’t stress over gi� s for your family 

and friends. Whether you’re shopping 

for your child’s teacher, your mother 

or your brother-in-law, we have gi�  

ideas to satisfy everyone on your list.

YOUR

2015 
HOLIDAY

GIFT
GUIDE

 



Advertisement

KENWOOD 
BLEND-X PRO 
BLENDER 

Got a budding master chef 

on your gift list? Consider 

the Kenwood Blend-X 

Pro Blender. Kenwood’s 

patented MultiZone™ blade 

technology, powered  by 

a high torque Quattro-

Pole™ motor,  has 30 per 

cent more cutting action  

for perfectly smooth, 

consistent results. $399.99  

Kenwoodworld.com

SILK CREAMY 
CASHEW 

Don’t fret over what to 

bring to those holiday 

potlucks: Silk Creamy 

Cashew makes a quick 

and delicious dairy-free 

nog (or, just enjoy on its 

own for a yummy 60 

calorie treat!).

$4.29  Drinksilk.ca

PHILIPS SONICARE 
DIAMONDCLEAN 

Pledge to upgrade your family's 

oral  care routine for the new 

year. Philips  Sonicare Diamond-

Clean removes  7x more plaque 

than a manual tooth-brush for 

whiter, healthier teeth for life. 

$229.99  Philips.ca/sonicare

PC® BLACK LABEL 
COLLECTION 

The PC Black Label Collection off ers 

exquisitely rich treats, such as their 

Assorted Chocolate & Greek Yogurt 

Bing Cherries, Maple Brown Sugar 

Caramels, and Chocolate Arabica 

Espresso Beans that are a delicious 

addition to the holidays. Try gifting 

them to friends, or enjoying them as 

part of your own holiday celebration.  

pc.ca/blacklabel

BOSE® ACOUSTIC WAVE® 
MUSIC SYSTEM 

Hear your favourite holiday tracks like you 

never have before. The Bose® Acoustic 

Wave® music system II boasts waveguide 

speaker technologyto deliver powerful sound 

from small speakers. Order by December 31, 

and receive a 5-CD Changer free.  Bose.ca

HOMESENSE GIFT CARDS 
Not sure what to get that special someone this holiday 

season?The perfect gift idea starts with a HomeSense gift 

card! With such great savings every day, they can get all the 

gifts they’ve been wishing for this season.  Homesense.ca

SAMSUNG 
WASHER/DRYER PAIR 

Who wants to spend the holidays 

doing laundry? The SAMSUNG 

Washer/Dryer is the world’s 

largest residential laundry pair*, 

washing up to 3.5 laundry baskets 

in a single load. Spend more time 

with family, less with dirty clothes. 

Samsung.com

*Industry’s largest capacity as of Jan. 2014.

ORAL-B ELECTRIC TOOTHBRUSH 
WITH BLUETOOTH CONNECTIVITY
This year, give the gift of a superior clean* with 

the new Oral-B electric toothbrush. Connect the 

brush to the Oral-B app on your smartphone to get 

real-time feedback on your brushing. Price ranges 

from $169.99 - $199.99** 

oralb.com/en-ca/bluetooth-toothbrush

*vs. a regular manual brush

**Price is at the sole discretion of the retailer.



Please enjoy responsibly.   ®2014 Diageo Canada Inc.

A GIFT 
THE HOST 
WON’T SOON 
FORGET
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DECKED OUT   |   EASY APPETIZERS   |   DRESSED UP   |   ELEGANT COCKTAILS
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CELEBRATE

Our how-to guide has everything 
you need—including dazzling 
festive fashions and a contemporary 
Canadiana menu—to host  
a really wild party.  
PHOTOGRAPHY BY MICHAEL ALBERSTAT

http://www.canadianliving.com


Lateral Thinking
Instead of buying super-long linens for 
your fully extended dining table, lay two 
runners widthwise across the tabletop! 
Château extension dining table and bench, Abbey 

stools, urbanbarn.com. Rens sheepskins, ikea.ca.

From the Rafters
Part chandelier, part 
Christmas tree, this 
salvaged branch strikes 
just the right festive note.

MENU
Canadian Kiss

Hickory Honey Pepper Nuts

Wild Mushroom Pâté

Artisanal Cheese Board

Wild Charcuterie Board

Bison Meatballs With Cider 
Mustard Sauce

Smoked Trout Cakes  
With Lemon Mayo and  

Swiss Chard Kimchi

http://www.ikea.ca
http://www.urbanbarn.com
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Fashionably Late
Sequins, textures and embellishments are holiday party staples, 
so why not have your winter toppers follow suit? Add some 
excitement with a vividly coloured faux-fur vest layered over 
your coat or try draping your shoulders with a sophisticated 
embroidered cape. From left: Coat, $248, anntaylor.com. Top, $120, 

winners.ca. Fringe skirt, $110, bananarepublic.ca. Necklace, aldoshoes.com. 

Dannijo clutch, holtrenfrew.com. Guy Laroche fur vest, $1,999, thebay.com. 

3.1 Phillip Lim dress, $705, holtrenfrew.com. Earrings, rebekahprice.com. 

Cape, $895, michaelkors.com. Silver dress, $149, rw-co.com. Earrings, cuff, 

bananarepublic.ca. Midi rings, stelladot.com. Clutch, aldoshoes.com.

Bison Meatballs With 
Cider Mustard Sauce, 
P. 106

Smoked Trout Cakes 
With Lemon Mayo and 
Swiss Chard Kimchi, 
P. 106

Dynamic Tension 
Contrasting elements ramp up the drama on the dining table. 
For every delicate piece of gold-accented glass, there’s a hefty 
matte black plate. Likewise, the shimmering cascades of black 
sequinned fabric prove to be the perfect balance to the raw, 
rustic finish of the wooden tabletop. Artisanal plates in Matte Black, 

Madrid cutlery in Matte Black, gilded-rim vintage coupe glasses in Gold, 

woodland-animal lowball glasses, metallic napkins, indigo.ca.

http://www.bananarepublic.ca
http://www.bananarepublic.ca
http://www.holtrenfrew.com
http://www.holtrenfrew.com
http://www.michaelkors.com
http://www.aldoshoes.com
http://www.aldoshoes.com
http://www.winners.ca
http://www.rw-co.com
http://www.canadianliving.com
http://www.thebay.com
http://www.indigo.ca
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SMOKED TROUT CAKES 
WITH LEMON MAYO AND 
SWISS CHARD KIMCHI
Hands-on time: 1 hour 

Total time: 1½ hours 

Makes: 12 servings

This quick version of kimchi packs the 
spicy-and-salty umami punch of the real 
thing—and is delightful served on these 
two-bite fish cakes with a tart mayo. 

2 tbsp vegetable oil

2 ribs celery, finely diced

1 onion, finely diced 

450 g hot-smoked trout or hot-smoked  
 salmon, flaked

½ cup panko bread crumbs 

2  eggs, whisked

3 tbsp light mayonnaise

¼ tsp pepper

Swiss Chard Kimchi:
¼ cup salt 

225 g Swiss chard (about 1 bunch)

5  radishes, diced

3 cloves garlic, finely grated or   
 pressed

1 tbsp grated fresh ginger

1 tbsp sesame seeds, toasted

1 tsp granulated sugar

1 tsp cider vinegar

¾ tsp Asian chili paste (such as sambal  
 oelek)

½ tsp fish sauce

Lemon Mayo:
⅓ cup light mayonnaise

2 tsp grated lemon zest

1 tsp lemon juice

Swiss Chard Kimchi: In saucepan, bring 
salt and 5 cups water to boil; cook for 
2 minutes. Let cool for 5 minutes. 

Meanwhile, separate leaves from stems 
of Swiss chard; chop leaves and stems 
diagonally into about ¼-inch (5 mm) 
wide slices. In large heatproof bowl, 
toss Swiss chard with radishes. Pour salt 
water over top; let stand for 10 minutes, 
stirring once. Drain and rinse under 
cold water. Let stand in colander for 
10 minutes. Gently squeeze out excess 
liquid; transfer mixture to bowl. 

In small bowl, stir together garlic,  
ginger, sesame seeds, sugar, vinegar, 
Asian chili paste and fish sauce; add to 
Swiss chard mixture, tossing to coat. 
Cover and refrigerate for 1 hour.  
(Make-ahead: Refrigerate in airtight 
container for up to 1 week.)

Lemon Mayo: Meanwhile, in small bowl, 
whisk together mayonnaise, lemon zest 
and lemon juice; set aside. (Make-ahead: 
Refrigerate in airtight container for up  
to 24 hours.)

In large skillet, heat half of the oil over 
medium heat; cook celery and onion, 
stirring occasionally, until softened,  
6 to 8 minutes. Transfer to bowl; let  
cool completely. 

Add trout, panko, eggs, mayonnaise 
and pepper to celery mixture; stir until 
combined. Shape by rounded 1 tbsp into 
balls; gently press into ½-inch (1 cm) 
thick patties. (Make-ahead: Cover and 
refrigerate on parchment paper–lined 
baking sheets for up to 24 hours.)

In same skillet, heat half of the 
remaining oil over medium heat; cook 
half of the patties, turning once, until 
golden and heated through, about  
8 minutes. Repeat with remaining oil 
and patties. Top patties with mayo  
and kimchi.

PER SERVING: about 166 cal, 11 g pro, 10 g total  

fat (2 g sat. fat), 6 g carb (1 g dietary fibre, 4 g sugar),  

44 mg chol, 921 mg sodium, 161 mg potassium. % RDI: 

2% calcium, 7% iron, 15% vit A, 8% vit C, 5% folate. 

BISON MEATBALLS WITH 
CIDER MUSTARD SAUCE 
Hands-on time: 1 hour 

Total time: 1½ hours 

Makes: about 60 pieces

Bits of savoury bacon make lean bison 
meatballs extra indulgent. We use boxed 
beef stock instead of broth for a more 
concentrated, meaty flavour. If you like, 
substitute lean ground beef for the bison. 

To keep the meatballs warm throughout 
the party, place them in a small slow 
cooker set on low heat.

1 onion, grated 

2  eggs, whisked

¼ cup dried bread crumbs

1 tsp garlic powder

¼ tsp each salt and pepper

900 g  ground bison

6  slices bacon, finely chopped

2 tbsp vegetable oil

Cider Mustard Sauce: 
2 tbsp vegetable oil

1 onion, sliced

1  McIntosh apple, peeled, cored  
and chopped

2 cups dry hard cider

2 cups beef stock

3 tbsp fancy molasses

1 tbsp  each Dijon mustard and grainy 
Dijon mustard

¼ tsp each salt and pepper

3 tbsp cornstarch

Cider Mustard Sauce: In saucepan, heat 
oil over medium-high heat; sauté onion 
and apple until tender and light golden, 
10 to 12 minutes. Stir in cider, stock, 
molasses and Dijon mustard (not grainy 
Dijon mustard); bring to boil. Reduce 
heat; simmer, stirring occasionally, until 
mixture is reduced to 4 cups, about 
35 minutes. Let cool slightly. 

Transfer sauce to blender; purée until 
completely smooth, about 1 minute. 
Return to saucepan; bring to boil. Whisk 
in grainy Dijon mustard, salt and pepper. 
Whisk cornstarch with 3 tbsp water; 
whisk into sauce. Bring to boil; cook 
until thickened, 1 to 2 minutes. (Make-
ahead: Let cool for 30 minutes; refrigerate 
in airtight container for up to 24 hours.)

Meanwhile, in large bowl, stir  
together onion, eggs, bread crumbs, 
garlic powder, salt and pepper until 
combined; stir in bison and bacon.  
Roll by 1 tbsp into balls. 

In large nonstick skillet, heat half of the 
oil over medium heat; cook half of the 
meatballs, turning occasionally, until 
browned, no longer pink inside and 
instant-read thermometer inserted in 
centre of several reads 160°F (71°C), 
8 to 10 minutes. Repeat with remaining 
oil and meatballs. (Make-ahead: Let 
cool on paper towel–lined baking sheet 
for 30 minutes; refrigerate in airtight  

http://www.canadianliving.com


   107

WILD CHARCUTERIE BOARD
• Set the mood of your holiday party with a stunning  
locally sourced wild charcuterie board. Consider 
bison, wild boar, duck and elk as alternatives to 
traditional pork and beef. 

• Select a variety of cured meats with differing 
textures: delicate wild boar prosciutto, hearty bison 
salami and smooth duck pâté. 

• Serve with homemade pickled vegetables and  
a dish of your favourite condiment to give the board 
a personal touch.

Wild Mushroom Pâté, 
P. 108
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From left: Jason Wu dress, $1,295, thecatsmeowcouture.com. Earrings, express.com.  
Kurt Geiger shoes, holtrenfrew.com. Green sequinned dress, $128, express.com. Skirt,  
$895, pinktartan.com. Earrings, lechateau.com. Bracelet, thecatsmeowcouture.com. Shoes, 
bananarepublic.ca. Cosmopolitan sofa in Mahogany, Mongolian toss cushion, Chinchilla 
faux-fur toss cushion, urbanbarn.com. Resin moose and reindeer heads, abbottcollection.com.

On a Roll
Conjure up cabin walls 
in a flash with textured 
wood-plank wallpaper. 
Wallpaper, designbycolor.net.

container for up to 24 hours.) Return all 
meatballs to skillet; add sauce and cook 
until coated and heated through. 

PER PIECE: about 66 cal, 3 g pro, 5 g total fat  

(2 g sat. fat), 3 g carb (trace dietary fibre, 1 g sugar),  

18 mg chol, 100 mg sodium, 79 mg potassium.  

% RDI: 1% calcium, 4% iron, 2% folate. 

WILD MUSHROOM PÂTÉ 
Hands-on time: 30 minutes 

Total time: 45 minutes 

Makes: 2½ cups

Make this rich, creamy spread ahead  
of time to allow the mushroom flavours 
to develop. Use any combination of 
wild mushrooms you can find—or, in 
a pinch, opt for cremini mushrooms. 
Serve at room temperature with 
crackers or toast points.

2 tbsp unsalted butter

675 g  mixed wild mushrooms  
 (such as shiitake, oyster  
 or chanterelle), chopped

4  green onions, thinly sliced (light   
 and dark green parts separated)

5 sprigs fresh thyme

3 tbsp brandy

2 tsp lemon juice 

¼ tsp each salt and pepper

1 pkg (250 g) cream cheese,   
 softened

2 tbsp chopped fresh parsley

In large nonstick skillet, melt butter over 
medium heat; cook mushrooms, light 
parts of green onions and the thyme, 
stirring occasionally, until mushrooms 
are tender and just beginning to brown 
and no liquid remains, 12 to 15 minutes. 
Add brandy; cook, stirring, until no 
liquid remains, about 2 minutes. Stir 
in lemon juice, salt and pepper; let 
cool completely. Discard thyme.

In food processor, pulse cream cheese 
until smooth. Add mushroom mixture; 
pulse, scraping down side of bowl often, 
until combined. Scrape into bowl; stir 
in dark green parts of green onions and 
the parsley. Serve at room temperature. 
(Make-ahead: Cover and refrigerate for 
up to 2 days. Bring to room temperature 
before serving.) 

PER TBSP: about 32 cal, 1 g pro, 3 g total fat  

(2 g sat. fat), 1 g carb (trace dietary fibre, 1 g sugar),  

8 mg chol, 36 mg sodium, 90 mg potassium. % RDI:  

1% calcium, 1% iron, 3% vit A, 2% vit C, 2% folate. 

FROM THE TEST KITCHEN 
Look for a 500 mL can of 
dry hard cider, which yields 

just enough for this recipe. 

TIP

http://www.canadianliving.com


Red  
My Lips 
Take note from  
classic beauties like 
Rita Hayworth and 
Lana Turner with an 
ultra-glossy, opaque 
rouge lip. If you’re 
going for a high-
shine pout, skip the 
lip liner, says Grace 
Lee, lead makeup 
artist for Maybelline 
New York, Canada. 
“The gloss is going 
to fix your mistakes.”



Feeling crafty? 
For an elegant 
hint of sparkle, we 
glued a glittering 
string of bridal 
beading onto 
this basic black 
head band.



Eye Spy
A glossy metallic eyelid is this 
year’s signature party look and, 
if the runways are anything 
to go by, very au courant. 
“A metallic eye looks great 
on everyone. You just have to 
anchor it with a bit of black or 
charcoal grey, and adapt how 
much silver you put on the 
eye—some people prefer only 
in the inner corner, some prefer 
all over the lid,” says Lee.

Hair Note: This party-
perfect updo embodies 
undone glamour at its finest. 
“Wearing your hair distressed 
and windblown creates a nice 
juxtaposition when paired with 
a polished holiday outfit,” says 
Nina Farrauto, lead style expert 
for Garnier. 

Nail Note: Get into the 
holiday spirit with a wild 
metallic mani. “The good thing 
about camo is that you can’t 
mess it up,” says Rita Remark, 
lead nail artist for Essie, 
Canada. “I envisioned that I 
was polishing little horizontal 
clouds across the length of 
the nail with my striping brush, 
and I made sure some of them 
were hugging one another.” 
Cape, $895, michaelkors.com. 
Silver dress, $149, rw-co.com. 
Earrings, bananarepublic.ca.  
Midi rings, stelladot.com.

CANADIAN KISS
Hands-on time: 5 minutes 
Total time: 5 minutes 
Makes: 1 cocktail

Canadian maple whisky, fresh ginger 
and a touch of raspberry liqueur make 
for a well-balanced libation that’s sure 
to be a hit among fans of both sweet and 
savoury drinks. If you have any whisky 
left over, it’s delicious on its own over ice.

 Ice cubes

2 thin slices fresh ginger

1 tsp lemon juice

1 ½ oz maple whisky (such as   
 Sortilège Liqueur)

¼ oz raspberry liqueur (such as   
 Chambord Black Raspberry   
 Liqueur)

2 tbsp soda water (approx)

1 strip lemon zest

Add ice to cocktail glass; set aside. In 
cocktail shaker, use muddler or back 
of wooden spoon to mash ginger with 
lemon juice until ginger is broken into 
pieces. Add enough ice to fill shaker 
halfway. Add whisky and raspberry 
liqueur; close lid and shake about 
6 times. Strain into glass. Top with soda; 
stir. Garnish with lemon zest. 

PER COCKTAIL: about 114 cal, trace pro, trace total fat 

(0 g sat. fat), 3 g carb (0 g dietary fibre, 3 g sugar), 0 mg 

chol, 7 mg sodium, 7 mg potassium. % RDI: 2% vit C. 
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HBC fur stole, thebay.com. 
Clutch, winners.ca.

http://www.rw-co.com
http://www.canadianliving.com
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Artisanal Cheese Board
From coast to coast, Canadians are making some seriously 
world-class cheese. Hit up your local cheese shop and get to 
know our country’s offerings, then showcase your favourites 
on an artisanal cheese board that reflects your style and 
taste. The ideal cheese board should include three or four 
types of cheese: hard, semi-firm, soft and blue. To please 
many tastes, consider including both cow’s and goat’s milk 
cheeses. Add dried fruit, such as cranberries and apricots, 
as well as fresh figs, sliced pears and a selection of good-
quality crackers and crusty bread.

Roquefort

Brie

Gouda

Morbier

http://www.canadianliving.com


IT SHOULD BE 

DELIVERED IN  

ARMOURED ICE 

CREAM TRUCKS
Made with 100% Canadian cream, this artisanal ice cream offers a velvety 
texture, buttery caramel fl avours and tiny pieces of salted caramel that, 
ever so slowly, melt away. Just one of the exceptional array of fi ne foods 
and fl avours found in the PC® black label Collection. See all our inspired 
tastes at pc.ca/blacklabel.

http://www.pC.Ca/BlaCklaBel
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HICKORY HONEY 
PEPPER NUTS 
Hands-on time: 15 minutes 

Total time: 45 minutes 

Makes: about 4 cups

Just a touch of liquid smoke, found in 
the condiment section of your grocery 
store, adds irresistibly rich and smoky 
flavour to these sweetened nuts. Any 
combination of nuts, such as almonds, 
cashews, walnuts, pecans or hazelnuts, 
can be used.

⅓ cup packed brown sugar

3 tbsp vegetable oil 

2 tbsp liquid honey

1 tsp coarsely ground pepper

4 cups unsalted mixed nuts

½ tsp salt

½ tsp hickory liquid smoke

In saucepan, bring brown sugar, oil, 
honey, pepper and 3 tbsp water to boil; 
cook for 2 minutes. 

In large bowl, mix nuts with brown 
sugar mixture until coated; stir in salt 
and liquid smoke. Spread on parchment 
paper–lined baking sheet.

Bake in 375°F (190°C) oven, stirring  
3 times, until deep golden, 20 to 
25 minutes. Let cool completely on pan, 
stirring and breaking up nuts often to 
prevent clumps. (Make-ahead: Store in 
airtight container for up to 2 days.) 

PER TBSP: about 58 cal, 1 g pro, 5 g total fat  

(1 g sat. fat), 3 g carb (1 g dietary fibre, 2 g sugar),  

0 mg chol, 19 mg sodium, 45 mg potassium.  

% RDI: 1% calcium, 2% iron, 1% folate.

Pop It Like It’s Hot
Let loose and dress to impress in 
a vibrant cocktail dress with flirty 
details. If sparkles are your jam, 
team up bejewelled separates for 
a brilliant, fun and festive look. 
From left: Silver tank, $50,  
express.com. Embellished pants, $149, 
hm.com/ca. Necklace, aldoshoes.com. 
Jason Wu dress, $1,295, thecats 
meowcouture.com. Earrings,  
express.com. Bracelet, swarovski.com. 
Shirt, $95, bananarepublic.ca. Paul 
Smith pants, $425, holtrenfrew.com. 
Glasses, josephson.ca. Lanvin bow tie, 
harryrosen.com. Calvin Klein watch, 
thebay.com. 

Nail Note:  
“This is refined  
rock,” says Remark. 
“The nails are black, 
pointed. But then 
they have gold studs 
that bloom from 
different quadrants  
of the nail. They 
almost look like  
floral studs or a fan.”

Instant Antiques
Even without flickering tealights inside, gilded 
canning jars bring a warm glow to the tabletop. 
Find out how to make these vintage-looking 
vessels at canadianliving.com/goldjars.  
Canning jars, bernardin.ca. Reindeer artwork,  
homesense.ca.

http://www.canadianliving.com
http://www.canadianliving.com


WORRIED

WHITENING
MAY DAMAGE YOUR TEETH?

THAT

WORRY

MORE
NO

Introducing LISTERINE® HEALTHY WHITE
TM

.

It not only safely whitens teeth*, but also 
restores enamel.

*Enamel safe whitening ingredient. Always read and follow the label. ©Johnson & Johnson Inc. 2014.



CANADIANLIVING.COM  |  DECEMBER 2014116

Twinkle in Time
They don’t do sparkle and 
embellishment like they used to.  
Dazzle at any holiday fête—or  
New Year’s Eve bash—in a youthful  
yet regal vintage cocktail frock.
Dress, $649, thecatsmeowcouture.com.  
Earrings, lechateau.com. Bracelet,  
rebekahprice.com. Shoes, banana 
republic.ca. Balloons, ribbons, party 
stock.ca. Koldby cowhide rug, ikea.ca.  
Happy Holidays banner, target.ca.

MAKE-AHEAD PLAN: Ease into party prep by starting your menu ahead of time.

2 DAYS AHEAD: 
• Make Hickory Honey  
 Pepper Nuts
• Make Wild Mushroom Pâté

1 DAY AHEAD: 
• Prepare Cider Mustard   
 Sauce for Bison Meatballs  
 with Cider Mustard Sauce
 

• Prepare Bison Meatballs up   
  to make-ahead tip
•    Prepare Swiss Chard  

Kimchi for Smoked Trout  
     Cakes with Lemon Mayo   
  and Swiss Card Kimchi
• Prepare Lemon Mayo  
  for Smoked Trout Cakes  
• Prepare Smoked Trout   
  Cakes up to make-ahead tip

2 HOURS AHEAD:
• Set up bar station for   
  Canadian Kiss

1 HOUR AHEAD:
• Remove Wild Mushroom   
  Pâté from refrigerator;  
  plate with crackers
• Remove Swiss Chard  
  Kimchi from refrigerator

• Assemble Artisanal Cheese  
  Board and Wild Charcuterie  
  Board

30 MINUTES AHEAD: 
• Reheat Bison Meatballs   
  With Cider Mustard Sauce
• Finish Smoked Trout Cakes;  
  top with Lemon Mayo and   
  Swiss Chard Kimchi

http://www.canadianliving.com
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VISIT MYCLEANBOOK.COM FOR MORE TIPS.

THE NEW 
SPRAY.
ERASES BATHTUB SOAP SCUM 4X FASTER 
 THAN THE LEADING BATH SPRAY.

Swipe is 

http://MYCLEANBOOK.COM


Start your 
day with 
a stack of 
goodness.

Every bowl of Kellogg’s* Mini-Wheats* cereal and milk† 

provides nutrients like fibre, protein, calcium and 100% 

whole grain wheat with just the right amount of sweetness. ™

&
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FOOD
QUICK-FIX DINNERS   |   FESTIVE MENU   |   DAZZLING DESSERTS   |   BEST CHEESE DIP
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THE ULTIMATE 

Shortbread 
Cookies
The holidays wouldn’t be 
complete without sweet, buttery 
shortbread, so we’ve perfected 
a classic. This one has a crispy 
snap but still melts delicately in 
your mouth. BY IRENE FONG  
& THE TEST KITCHEN

http://www.canadianliving.com
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THE ULTIMATE

“Shortbread 
should be buttery 
and crisp. Our 
secret is to bake 
them just long 
enough so they 
have a nice 
crispy texture 
while keeping 
their buttery 
pale colour.” 
— IRENE FONG,  
FOOD SPECIALIST

Hands-on time: 20 minutes   |   Total time: 1 ¾ hours   |   Makes: 24 cookies 

with granulated sugar. Using  
knife, score surface of dough into  
24 rectangles; prick each cookie 
several times with fork. Refrigerate 
until firm, about 30 minutes.

Bake in 300°F (150°C) oven  
until firm and pale golden, about  
55 minutes. Let cool for 5 minutes; 
cut through score lines. Let cool 
completely in pan. (Make-ahead: 
Store in airtight container for  
up to 1 week or freeze for up to  
1 month.)

PER COOKIE: about 122 cal, 1 g pro, 8 g total 

fat (5 g sat. fat), 12 g carb (trace dietary fibre, 

4 g sugar), 20 mg chol, 25 mg sodium, 13 mg 

potassium. % RDI: 4% iron, 7% vit A, 7% folate.

 CHANGE IT UP 

SHORTBREAD ROUNDS
On lightly floured work surface, roll 
out dough to ⅓-inch (8 mm) thickness. 
Using 2-inch (5 cm) round cookie 
cutter, cut out shapes. Arrange, 1 inch 
(2.5 cm) apart, on parchment paper–
lined baking sheets. Sprinkle with 
granulated sugar. Refrigerate until firm, 
about 30 minutes. Bake, 1 sheet at a 
time, in 300°F (150°C) oven until firm 
and pale golden, about 20 minutes. 

SHORTBREAD WEDGES
Press dough into parchment paper–
lined 8-inch (1.2 L) round cake pan; 
using palm of hand, flatten to make 
smooth, even surface. Sprinkle with 
granulated sugar. Using knife, score 
surface of dough into 16 wedges. 
Continue with original recipe. 

1 cup unsalted butter, softened

¾ cup  icing sugar

½ tsp  vanilla

¼ tsp  salt

2 cups all-purpose flour

2 tsp  granulated sugar 

In stand mixer with paddle 
attachment, or in bowl using 
wooden spoon, beat together butter, 
icing sugar, vanilla and salt until 
light and fluffy; stir in flour just 
until combined. 

Press dough into parchment paper–
lined 9-inch (2.5 L) square cake pan. 
Using palm of hand, flatten to make  
smooth, even surface. Sprinkle  

http://www.canadianliving.com


A little sweet, a little salty, a lot delicious.
PHILADELPHIA’s 2014 Cheesecake of the Year

Caramel Pretzel Cheesecake

• 2 cups fi nely crushed pretzels
• 2 cups sugar, divided
• 3/4 cup butter, melted
• 4 pkg. (250 g each) PHILADELPHIA Brick Cream Cheese, softened
• 3 Tbsp. butterscotch-fl avoured liqueur

• 5 eggs
• 1/4 cup caramel sauce
• 1-1/4 cups whipping cream, divided
• 1-1/4 cups BAKER’S Semi-Sweet Chocolate Chips

HEAT oven to 350ºF.

COMBINE pretzel crumbs, 1/2 cup sugar and butter; press onto bottom and 2 inches up side of 9-inch springform pan. 

RESERVE 2 Tbsp. of the remaining sugar. Beat remaining sugar with cream cheese in large bowl with mixer until blended. 
Add liqueur, mix well. Add eggs, one at a time, mixing on low speed after each just until blended; pour into crust. 

BAKE 1 hour to 1 hour 5 min. or until centre is almost set. Run knife around rim of pan to loosen cake; cool before 
removing rim. Refrigerate cheesecake 4 hours. 

SPOON caramel sauce over cheesecake, spreading to within 2 inches of edge. Bring 1/4 cup whipping cream to boil 
in small saucepan. Remove from heat. Add chocolate chips; stir until melted. Let stand 10 min. or until slightly thickened. 
Pour over cheesecake, spreading to completely cover top. 

BEAT remaining cream in medium bowl with mixer on high speed until soft peaks form. Add remaining sugar; beat until stiff 
peaks form. Spoon into pastry bag fi tted with star tip; use to pipe whipped cream onto cheesecake just before serving.

Find this & more delicious recipes at
phillycanada.com/cheesecakeoftheyear

http://www.phillycanada.com


Gail Vaz-Oxlade

Before you know it, another festive (and possibly 
expensive) season will be upon us. November 4
is Common Cents Day, the perfect time to 
focus on budgeting, saving and shopping 
smart for the holidays. Get started with some 
helpful advice and seasonal tips from Canada’s 
popular fi nancial authority Gail Vaz-Oxlade.

SWEEP AWAY HOLIDAY DEBT
Make some choices this year about how you’re going 
to spend your money. Remember that the holiday 
season is really about being with family and friends, 
celebrating and catching up. Help your kids set 
appropriate expectations and limit your spending on 
those gifts. For the adults, get creative and keep in 
mind that the best gift is your time, such as babysitting 
for your sister, or some cleaning for your mom. A great 
gift for adults is to put together a basket of some 

practical must-have cleaning 
supplies for the home, like 
Dawn, Bounty and Cascade 
for the kitchen. Set a goal 
to look for value and quality 
when you’re pulling out your 
wallet, now and throughout 
the year.

Sign up for coupons, great deals and tips to maximize your household budget, at pgeveryday.ca/home-garden

Advertisement

MORE FOR YOUR
MONEY CHALLENGE:
BE FOCUSED: Plan in advance and set money 
aside for holiday spending – then stick to your 
budget and don’t overspend.

TAKE CARE: To avoid impulse purchasing, take 
a list with you when you shop, and look for 
items that offer value and quality, like Dawn and 
Cascade – it’s a great way to save! 

TIP
Look for good 

value – clean 2x 
more holiday dishes 

with Dawn Ultra® 
(vs. leading non-

concentrated
dish soap).

COMMON
¢ENTS
PART 2: FOR
THE HOLIDAYS

http://www.pgeveryday.ca/home-garden
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TOMATO AND GARLIC 
STEAMED MUSSELS
Hands-on time: 20 minutes

Total time: 25 minutes

Makes: 4 servings

Homemade tomato sauce takes time 
to develop flavour, so it’s smart to use 
prepared sauce on weeknights. To check 
your mussels for freshness, tap the shells 
to make sure they close, and discard 
any that don’t. Once cooked, the shells 
should open; discard any that remain 
closed. Serve with a crusty baguette  
for soaking up the fragrant broth.

900 g fresh mussels

1 tbsp olive oil

1 shallot, sliced

4  cloves garlic, sliced

¾ cup dry white wine 

1½ cups prepared tomato sauce

2 tbsp chopped fresh parsley

1 tsp chopped fresh tarragon

Scrub mussels; remove any beards. 
Discard any mussels that do not close 
when tapped. Set aside.

In Dutch oven or large heavy- 
bottomed saucepan, heat oil over 

medium heat; cook shallot and garlic, 
stirring occasionally, until softened and 
golden, about 5 minutes.

Stir in wine and tomato sauce; bring to 
simmer. Add mussels; cover with tight-
fitting lid. Cook until mussels open, 
about 5 minutes. Discard any mussels 
that remain closed. Remove from heat; 
stir in parsley and tarragon. 

PER SERVING: about 221 cal, 13 g pro, 8 g total fat  

(2 g sat. fat), 18 g carb (3 g dietary fibre, 9 g sugar),  

28 mg chol, 562 mg sodium, 489 mg potassium. % RDI: 

4% calcium, 30% iron, 13% vit A, 18% vit C, 21% folate. 

Jarred tomato 
sauce kick-starts 
your meal.
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WEEKNIGHTS

Quick & Easy
Don’t hesitate to call on a few packaged 

ingredients to get dinner on the table in a flash. 
BY LEAH KUHNE & THE TEST KITCHEN

http://www.crateandbarrel.com
http://www.canadianliving.com


CIDER PORK CHOPS WITH 
QUICK-BRAISED CABBAGE
Hands-on time: 30 minutes

Total time: 30 minutes

Makes: 4 servings

Bagged coleslaw, a mix of preshredded 
cabbage and carrots, brings this sweet-
and-sour braised dish together with 
minimal chopping. Using jarred pickled 
beets rather than fresh ones cuts down  
on cook time while adding nice acidity.

2 tbsp butter

Half small red onion, sliced

1  bag (397 g) coleslaw mix

1  Granny Smith apple, peeled,  
cored and cut in matchsticks

2 tsp finely chopped fresh thyme

1 cup dry hard cider or apple cider

2 tbsp pickled beet brining liquid  

1 tsp grainy Dijon mustard

¾ tsp each salt and pepper

1 cup drained matchstick-cut  
 pickled beets

4  bone-in pork chops (about  
800 g total), trimmed

2 tsp vegetable oil

In Dutch oven, melt butter over 
medium-high heat; sauté onion until 
beginning to soften, about 2 minutes. 
Add coleslaw mix, apple and three-
quarters of the thyme; sauté until 
coleslaw is slightly wilted, about  
5 minutes. Stir in half of the cider, the 
pickled beet liquid, half of the mustard 
and ¼ tsp each of the salt and pepper. 
Reduce heat to medium; cover and cook 
until coleslaw mix and apple are tender 
and almost no liquid remains, 13 to  
15 minutes. Stir in pickled beets.

Meanwhile, sprinkle pork with remaining 
salt and pepper. In large skillet, heat 
oil over medium-high heat; cook pork, 
turning once, until browned, about 
4 minutes. Transfer to plate; set aside. 

In same skillet, bring remaining cider, 
thyme, mustard and ¼ cup water to 
boil, scraping up browned bits; return 
pork and any juices to pan. Reduce heat; 
simmer just until a hint of pink remains 
in centre of pork, 5 to 7 minutes. 
Transfer pork to clean plate; cover 
loosely with foil. Cook pan juices over 
medium heat until reduced to 2 tbsp. 
Divide coleslaw mixture among serving 
plates; top with pork and pan juices. 

PER SERVING: about 417 cal, 33 g pro, 22 g total fat  

(8 g sat. fat), 21 g carb (5 g dietary fibre, 13 g sugar),  

118 mg chol, 710 mg sodium, 656 mg potassium. % RDI: 

9% calcium, 13% iron, 21% vit A, 43% vit C, 8% folate. 

P ickled beets make 
cabbage extra vibrant.
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BUTTERNUT SQUASH 
AND SMOKED CHEDDAR 
FLATBREAD PIZZA
Hands-on time: 15 minutes

Total time: 30 minutes

Makes: 4 servings

Store-bought pizza dough is a weeknight 
suppertime saviour. Once rolled out,  
it becomes a blank canvas for piling on 
any veggies or meats that you have in the 
fridge. Here, we top it with spinach and 
delicate shavings of butternut squash, 
but feel free to experiment with whatever 
is on hand. Use a vegetable peeler to 
make perfectly thin slices of squash. 

4 tsp  olive oil

1  clove garlic, minced

4 cups  lightly packed baby spinach

¼ tsp  each salt and pepper

2 cups   shaved peeled butternut squash 
(about ⅛ of a squash) 

½ tsp  chopped fresh thyme

2 tsp  cornmeal

350 g  prepared pizza dough

1 cup   shredded smoked  
Cheddar cheese

In large skillet, heat 1 tsp of the oil over 
medium heat; cook garlic, stirring, until 
fragrant, about 1 minute. Add spinach; 
cook, stirring, just until wilted, about  
2 minutes. Sprinkle with half each of  
the salt and pepper. Remove from heat; 
let cool slightly.

Toss together squash, thyme, 1 tsp of the 
oil and the remaining salt and pepper; 
set aside.

Lightly grease 17- x 11-inch (43 x 28 
cm) rimmed baking sheet; sprinkle 
with cornmeal. On lightly floured work 
surface, roll out or press dough into  
17- x 11-inch (43 x 28 cm) rectangle. 
Transfer to baking sheet; prick all over 
with fork. Brush remaining oil over 
dough; top with spinach mixture, 
squash mixture and Cheddar cheese.

Bake in bottom third of 500°F (260°C) 
oven until crust is golden and crisp and 
cheese is bubbly, 12 to 14 minutes. Let 
cool on pan for 3 minutes before slicing.  

PER SERVING: about 415 cal, 15 g pro, 20 g total  

fat (8 g sat. fat), 46 g carb (4 g dietary fibre, 5 g sugar),  

30 mg chol, 746 mg sodium, 367 mg potassium.  

% RDI: 32% calcium, 29% iron, 75% vit A, 13% vit C,  

59% folate. 

Save hours by using 
store-bought dough.

http://www.canadianliving.com
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THAI CHICKEN NOODLE BOWL
Hands-on time: 30 minutes

Total time: 30 minutes

Makes: 4 servings

Rotisserie chicken jump-starts this saucy 
noodle dish. Bruising the lemongrass 
and ginger releases their flavours 
without breaking them into pieces that 
are difficult to remove before serving. 

1   stalk lemongrass, outer  
layers removed

2  slices (each 2 inches/5 cm)  
fresh ginger

2 cups  sodium-reduced chicken broth

1 ½ cups   thinly sliced stemmed shiitake 
mushrooms

1   red finger chili pepper, seeded  
and sliced

1 tbsp  packed brown sugar 

1 ½ tsp  fish sauce

1 tsp  Thai red curry paste

1  can (400 mL) coconut milk

2 tbsp  cornstarch

Half  sweet red pepper, sliced

125 g   rice stick noodles  
(¼-inch/5 mm wide)

2 cups   shredded skinless rotisserie 
chicken (white meat only)

⅓ cup  chopped fresh cilantro

1  green onion, sliced

2 tsp  lime juice

Using back of large knife, bruise 
lemongrass and ginger. In large 
saucepan, bring lemongrass, ginger and 
broth to boil over medium-high heat. 
Stir in mushrooms and chili pepper; 
reduce heat to medium-low. Cook until 
mushrooms are tender, about 4 minutes. 

Whisk together brown sugar, fish sauce 
and curry paste; stir into saucepan along 
with coconut milk. Whisk cornstarch 
with 2 tbsp water; whisk into saucepan. 
Bring to simmer; cook until mixture 
is hot, fragrant and slightly thickened, 
about 3 minutes. Stir in sweet pepper; 
cook just until tender, about 1 minute. 
Discard lemongrass and ginger.

Meanwhile, cook noodles according to 
package instructions; drain and stir into 
saucepan. Add chicken, cilantro, green 
onion and lime juice; heat through.

PER SERVING: about 443 cal, 22 g pro, 23 g total fat  

(19 g sat. fat), 40 g carb (3 g dietary fibre, 7 g sugar),  

50 mg chol, 701 mg sodium, 529 mg potassium. % RDI: 

4% calcium, 28% iron, 6% vit A, 48 % vit C, 14% folate. 

A great way to  
use leftover chicken!

Silk Unsweetened 

Coconut sends your 

taste buds packing 

for a tropical fl avour 

getaway. Plus, it’s 50 

calories per serving.  

Also try it in Original 

fl avour.*  

GO ON 

A TASTE 

VACATION

© 2014 WhiteWave Foods

*Silk Original Coconut beverage contains 80 calories per serving.
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Silk Almond Unsweetened has less than half 

the calories of skim milk,* with a smooth 

and delicious almond taste. You can also 

enjoy it in Unsweetened Vanilla.

BIG ON FLAVOUR.

SMALL ON CALORIES.

© 2014 WhiteWave Foods. Character is a trademark of WhiteWave Foods.

*Typical skim milk has 88 calories per serving vs. 35 calories in Silk Unsweetened Original and 

Silk Unsweetened Vanilla Almond beverages per serving. Dairy data from Canada Nutrient File, 2012.
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MUSHROOM RAVIOLI 
IN RICH HERB SAUCE
Hands-on time: 25 minutes

Total time: 30 minutes

Makes: 4 servings

Packaged ravioli, found in the deli 
section of most supermarkets, is ideal 
for soaking up this creamy herbed 
mushroom sauce. If you like, top with 
crumbled goat cheese or grated  
Romano or Parmesan cheese. 

1 tbsp olive oil

2 shallots, sliced

3  cloves garlic, minced

8 cups     sliced mixed fresh mushrooms  
(such as cremini, shiitake and  
portobello)

1 tbsp     chopped fresh thyme

¼ tsp      each salt and pepper

2 tbsp  butter

3 tbsp  all-purpose flour

2 cups    sodium-reduced beef broth

1 tbsp     10% cream

½ tsp  Worcestershire sauce

½ tsp  drained prepared horseradish

500 g       fresh mushroom ravioli

1 tbsp     chopped fresh parsley (optional)

In large skillet, heat oil over medium-
high heat; sauté shallots and garlic 
until fragrant, about 1 minute. Add 
mushrooms and thyme; cook, stirring 
occasionally, until mushrooms are 
beginning to brown and no liquid 
remains, 7 to 9 minutes. Sprinkle with 
half each of the salt and pepper; scrape 
into bowl and set aside.

In same skillet, melt butter over medium 
heat; whisk in flour. Cook, whisking 
constantly, for 1 minute. Slowly pour  
in broth, whisking constantly to prevent 
lumps from forming. Whisk in cream, 
Worcestershire sauce, horseradish and 
remaining salt and pepper. Bring to boil; 
reduce heat and simmer until sauce is 
thickened, about 5 minutes.

Meanwhile, cook ravioli according  
to package instructions. Drain; add to 
skillet along with mushroom mixture 
and parsley (if using). Stir to coat;  
serve immediately. 

PER SERVING: about 436 cal, 15 g pro, 19 g total fat  

(6 g sat. fat), 54 g carb (6 g dietary fibre, 5 g sugar),  

48 mg chol, 909 mg sodium, 638 mg potassium. % RDI: 

8% calcium, 28% iron, 7% vit A, 5% vit C, 13% folate. 

A speedy mushroom 
sauce turns deli 
ravioli into a meal.

J UICE R

FETTUCCINE CUTTER

You’d be surprised by what you 
can do with 12 attachments.

®/TM ©2014 KitchenAid. Used under license in Canada. 
All rights reserved. The design of the stand mixer is a 
trademark in the US and elsewhere.
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HOLIDAY MENU

Inspired by the rustic flavours of 
France, our make-ahead menu 

for 10 is the perfect mix  
of trend and tradition.
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MENU
Roast Turkey With Herbed Aioli

Yellow Bean and Rapini Salad

Roasted Squash and  
Brussels Sprouts With Bacon

Mixed Rice Stuffing With 
Caramelized and Crispy Shallots

Cranberry Cream Profiteroles
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ROAST TURKEY 
WITH HERBED AIOLI
Hands-on time: 40 minutes

Total time: 3¾ hours

Makes: 10 to 12 servings

This elegant turkey is served with a 
creamy French-style aioli. If you’d rather 
not use uncooked egg yolks in the sauce, 
see our recipe for Herbed Mayonnaise 
(opposite page). Save any leftover aioli 
 to spread on turkey sandwiches.

2 tbsp butter, melted

2 tbsp herbes de Provence

½ tsp pepper

1 turkey (about 5.5 kg)

1  onion, quartered

2 ribs celery, cut in chunks

Herbed Aioli:
6  egg yolks

4 tsp Dijon mustard

2 cloves garlic, pressed  
 or finely grated

¼ tsp each salt and pepper

1 cup  vegetable oil

¾ cup  extra-virgin olive oil

2 tsp red wine vinegar or  
 tarragon vinegar

¼ cup  each chopped fresh  
parsley and chopped  
fresh chives

In small bowl, mix together butter, 
half of the herbes de Provence and the 
pepper; set aside.

Remove giblets and neck from turkey; 
discard or reserve for another use. Twist 

wings and tuck behind back. Fill 
turkey cavity with onion, celery and 
remaining herbes de Provence. Tuck 
legs under band of skin or tie together 
with butcher’s twine. Fold skin over 
neck cavity; using skewer, adhere to  
back of turkey. Place turkey, breast side 
up, on greased rack in roasting pan; 
brush with butter mixture. (Make-
ahead: Cover loosely with plastic wrap; 
refrigerate for up to 24 hours.) 

Roast in 325°F (160°C) oven, basting 
every 30 minutes, until instant-read 
thermometer inserted in thickest  
part of breast reads 170°F (77°C), 
about 3 hours. Tent turkey loosely  
with foil; let rest for 30 to 45 minutes 
before carving.
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Herbed Aioli: Meanwhile, in large bowl, 
whisk together egg yolks, mustard, 
garlic, salt and pepper. Gradually whisk 
in vegetable oil until pale yellow and 
thickened. Gradually whisk in olive 
oil. Stir in vinegar, parsley and chives. 
(Make-ahead: Cover and refrigerate for 
up to 5 days.) Serve with turkey.

PER EACH OF 12 SERVINGS: about 647 cal,  

62 g pro, 51 g total fat (10 g sat. fat), 1 g carb (trace dietary 

fibre, trace sugar), 312 mg chol, 213 mg sodium, 659 mg 

potassium. % RDI: 4% calcium, 16% iron, 9% vit A, 5%  

vit C, 15% folate. 

 CHANGE IT UP 

HERBED MAYONNAISE
Omit egg yolks, salt, vegetable oil, olive 
oil and vinegar from aioli; substitute 
with 2 cups prepared mayonnaise. 

2 DAYS AHEAD: 
•  Prepare Herbed Aioli for Roast   

Turkey With Herbed Aioli

•  Prepare Honey Lemon  

Dressing for Yellow Bean and  

Rapini Salad 

•  Prepare Cranberry Cream for  

Cranberry Cream Profiteroles  

up to make-ahead tip 

1 DAY AHEAD: 

•  Prepare yellow beans and rapini  

for Yellow Bean and Rapini  

Salad up to make-ahead tips

•  Prepare Roasted Squash and  

Brussels Sprouts With Bacon  

up to make-ahead tip

•  Prepare Shallots for Mixed  

Rice Stuffing With Caramelized  

and Crispy Shallots up to first  

make-ahead tip

•  Prepare Roast Turkey  

With  Herbed Aioli up to  

make-ahead tip 

•  Finish Cranberry Cream  

Profiteroles

3½ HOURS AHEAD: 

•  Finish Roast Turkey With  

Herbed Aioli

2 HOURS AHEAD: 
•  Finish Mixed Rice Stuffing With 

Caramelized and Crispy Shallots

1 HOUR AHEAD: 

•  Finish Roasted Squash and  

Brussels Sprouts With Bacon 

JUST BEFORE SERVING: 
•  Finish Yellow Bean and  

Rapini Salad

MAKE-AHEAD PLAN



combined. (Make-ahead: Refrigerate  
in airtight container for up to 2 days.)

In large saucepan of boiling lightly  
salted water, cook beans until tender-
crisp, about 2 minutes. Using slotted 
spoon or tongs, transfer to large bowl 
of ice water to chill; drain and pat dry. 
(Make-ahead: Refrigerate in airtight 
container for up to 24 hours.)

In same saucepan of boiling water, cook 
rapini just until tender, about 2 minutes. 
Transfer to large bowl of ice water to 
chill; drain and pat dry. (Make-ahead: 
Refrigerate in airtight container for up  
to 24 hours.)

In large bowl, toss together beans, rapini 
and dressing. Transfer to serving platter; 
sprinkle with almonds.

PER SERVING: about 116 cal, 3 g pro, 9 g total fat  

(1 g sat. fat), 8 g carb (3 g dietary fibre, 3 g sugar),  

0 mg chol, 364 mg sodium, 245 mg potassium. % RDI: 

8% calcium, 13% iron, 12% vit A, 22% vit C, 21% folate.  

Honey Lemon Dressing:
1 tsp grated lemon zest (optional)

3 tbsp lemon juice

4 tsp liquid honey

1 tbsp Dijon mustard

1 small clove garlic, pressed  
 or finely grated

½ tsp chopped fresh thyme

½ tsp salt

¼ tsp pepper

⅓ cup extra-virgin olive oil

Honey Lemon Dressing: In bowl, whisk 
together lemon zest (if using), lemon 
juice, honey, mustard, garlic, thyme, salt 
and pepper. Gradually whisk in oil until 

YELLOW BEAN 
AND RAPINI SALAD
Hands-on time: 20 minutes 

Total time: 20 minutes 

Makes: 10 servings

Bursting with bright veggies and 
coated in a lemony dressing, this easy 
make-ahead salad is a lighter twist on 
green bean casserole. For a more subtle 
dressing, omit the lemon zest.

450 g yellow beans, trimmed and cut   
 in 1½-inch (4 cm) lengths

1  bunch rapini, trimmed and cut  
 in 1½-inch (4 cm) pieces

¼ cup sliced almonds, toasted
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ROASTED SQUASH 
AND BRUSSELS SPROUTS 
WITH BACON
Hands-on time: 20 minutes

Total time: 1 hour

Makes: 10 servings

The trick to making perfectly tender-
crisp roasted vegetables is to chop 
them to a uniform size—that way, you 
won’t end up with some undercooked 
and some overcooked pieces. Brussels 
sprouts vary in size, so keep smaller ones 
whole to prevent them from burning.

1 kg  brussels sprouts, trimmed and   
 halved lengthwise

1  large acorn squash (about  
 950 g), peeled, seeded and cut  
 in 1-inch (2.5 cm) chunks  

6 slices bacon, sliced

1 tbsp olive oil

1 tbsp  chopped fresh thyme

2 tsp each garlic powder and  
 onion powder

¾ tsp salt

½ tsp pepper

1 tbsp lemon juice

In bowl, combine brussels sprouts 
with squash. (Make-ahead: Cover and 
refrigerate for up to 24 hours.) Add 
bacon, oil, thyme, garlic powder, onion 
powder, salt and pepper; toss to coat. 

Spread in single layer on lightly greased 
foil-lined rimmed baking sheet. Bake 
in 450°F (230°C) oven, stirring halfway 
through, until golden, about 35 minutes. 
Toss with lemon juice.

PER SERVING: about 147 cal, 5 g pro, 9 g total fat  

(4 g sat. fat), 16 g carb (4 g dietary fibre, 4 g sugar),  

10 mg chol, 286 mg sodium, 571 mg potassium. % RDI: 

6% calcium, 13% iron, 10% vit A, 103% vit C, 30% folate. 
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DINNER IS 
READY

Buy it anywhere books are sold or online at 
canadianliving.com/slowcookerbook

135 DELICIOUS RECIPES 
New Slow Cooker Favourites is a fresh helping of 
inspiration for cooks who love the feeling of coming 
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have time to stand over the stove. 
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MIXED RICE STUFFING 
WITH CARAMELIZED 
AND CRISPY SHALLOTS
 GLUTEN-FREE 
Hands-on time: 1 hour

Total time: 2 hours

Makes: 10 servings

Rice replaces bread in this hearty 
gluten-free stuffing. Slowly caramelized 
shallots add layers of flavour, while a 
sprinkling of crispy fried shallots delivers 
a satisfying crunch. The rice mixture is 
best made the day of, but if you’d like to 
do some prep work ahead of time, chop 
the veggies and caramelize the shallots 
the day before.

1 tbsp olive oil

2  ribs celery, finely diced

1  large carrot, finely diced

4 cloves garlic, minced

1 tbsp chopped fresh sage

2 tsp chopped fresh thyme

¼ tsp pepper

Pinch salt

⅓ cup dry white wine

2¼ cups  brown and wild rice blend (such  
as Lundberg Wild Blend Rice)

3½ cups sodium-reduced chicken broth   
 (approx)

1 egg

2 tbsp butter, cubed

Shallots:
2 bags (each 250 g) shallots

4 tsp butter

Pinch  each salt and pepper

2 tbsp cornstarch

 Vegetable oil, for frying

In large saucepan, heat oil over medium 
heat; cook celery, carrot, garlic, sage, 
thyme, pepper and salt, stirring, until 

softened, about 10 minutes. Increase 
heat to high; add wine. Cook, stirring, 
until no liquid remains, about 3 minutes. 
Stir in rice and broth. (Adjust amount of 
broth according to directions on package 
of rice.) Bring to boil; reduce heat, cover 
and simmer until no liquid remains, 
about 55 minutes. Fluff with fork.

Shallots: Meanwhile, set aside 3 of 
the shallots; halve remaining shallots 
lengthwise. In cast-iron or heavy-
bottomed skillet, melt butter over 
medium heat; cook halved shallots,  
salt and pepper, stirring and adding  
1 to 2 tbsp water every 5 to 10 minutes, 
until softened, golden brown and 
caramelized, about 40 minutes. (Make-
ahead: Let cool completely; cover and 
refrigerate for up to 24 hours.) 

Meanwhile, slice reserved shallots into 
thin rings; toss with cornstarch, shaking 
off excess. In heavy-bottomed saucepan, 
heat ¼-inch (5 mm) oil; working in 
batches, cook shallot rings until golden 
brown, about 1 minute. Using slotted 
spoon, transfer to paper towel–lined 
plate to drain. (Make-ahead: Store at 
room temperature for up to 2 hours.)

Stir caramelized shallots into rice 
mixture; scrape into 8-cup (2 L) 
casserole dish. Whisk egg with 2 tsp 
water; brush over mixture. Top  
with butter; cover with foil. Bake in 
450°F (230°C) oven for 20 minutes; 
remove foil and cook until top is 
browned and crispy, about 15 minutes. 
Sprinkle with shallot rings. 

PER SERVING: about 275 cal, 7 g pro, 8 g total fat  

(3 g sat. fat), 45 g carb (4 g dietary fibre, 2 g sugar),  

28 mg chol, 261 mg sodium, 327 mg potassium. % RDI: 

3% calcium, 10% iron, 20% vit A, 2% vit C, 8% folate. 
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CRANBERRY CREAM 
PROFITEROLES
Hands-on time: 1 hour

Total time: 2¼ hours

Makes: about 34 pieces

Profiteroles, or cream puffs, are light, 
egg-rich French pastries that puff up 
beautifully in the oven. Use large piping 
bags to pipe the pastry and the cream.

½ cup butter

Pinch salt

1¼ cups all-purpose flour

4 eggs

1 egg yolk

85 g good-quality white chocolate   
 (about 3 oz), melted

Cranberry Cream:
¾ cup  fresh or frozen cranberries

3 tbsp granulated sugar

1 pkg unflavoured gelatin

2 tbsp boiling water

Quarter  pkg (250 g pkg) cream cheese,   
 softened

1¼ cups icing sugar

2 cups whipping cream (35%)

Cranberry Cream: In small saucepan, 
bring cranberries, granulated sugar  

and 2 tbsp water to boil. Reduce heat; 
simmer, stirring, until cranberries burst 
and almost no liquid remains, about  
6 minutes. Let cool to room temperature. 
Using immersion blender, purée until 
smooth. (Make-ahead: Cover and 
refrigerate for up to 2 days.)

Mix gelatin with boiling water until 
dissolved; let cool. Meanwhile, in large 
bowl, beat cream cheese until smooth. 
Beat in icing sugar, ¼ cup at a time. Beat 
in cranberry mixture; beat in gelatin 
mixture. In separate bowl, beat cream 
until stiff peaks form; fold into cranberry 
mixture. Cover; refrigerate for 1 hour. 

Meanwhile, in small heavy-bottomed 
saucepan, bring butter, salt and 1 cup 
water to boil; remove from heat. Using 
wooden spoon, stir in flour until mixture 
comes away from side of pan and 
forms smooth ball. Return saucepan to 
medium-low heat; cook, stirring, until 
coating begins to form on inside bottom 
edge of pan, about 2 minutes. Transfer to 
large bowl; stir until slightly cool, about 
30 seconds. Beat in whole eggs, 1 at a 
time, until mixture is smooth, shiny and 

holds its shape. Using large piping bag 
fitted with ¾-inch (2 cm) plain tip,  
pipe dough into 1½-inch (4 cm) wide 
mounds onto 2 parchment paper–lined 
baking sheets. Using wet finger, gently 
flatten any peaks in dough. Whisk egg 
yolk with 2 tsp water; brush over tops.

Bake in top and bottom thirds of 425°F 
(220°C) oven for 15 minutes. Reduce 
heat to 375°F (190°C); switch and rotate 
pans. Bake until golden and crisp, about 
10 minutes. Turn off oven; open door 
and let stand in oven for 10 minutes. 
Remove from oven; let cool on pans. 

Cut pastries in half horizontally. Using 
piping bag fitted with ¾-inch (2 cm) star 
tip, pipe 1 tbsp of the cranberry mixture 
onto cut side of each pastry bottom; 
refrigerate until set, about 30 minutes. 
Meanwhile, drizzle chocolate over  
pastry tops; refrigerate until firm, about  
15 minutes. Sandwich pastry tops with 
bottoms. (Make-ahead: Cover and 
refrigerate for up to 24 hours.)

PER PIECE: about 139 cal, 2 g pro, 10 g total fat  

(6 g sat. fat), 11 g carb (trace dietary fibre, 7 g sugar),  

51 mg chol, 41 mg sodium, 35 mg potassium. % RDI:  

2% calcium, 2% iron, 9% vit A, 5% folate.  

P ipe the cream  
with a star tip for 

festive f lair.
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FESTIVE DESSERTS

Take your holiday meals to new heights  
with these dreamy desserts.

BY JENNIFER BARTOLI & THE TEST KITCHEN   PHOTOGRAPHY BY RYAN BROOK 

Silky Mocha  
Layer Cake, P. 146

 TESTED 
 TILL 

 PERFECT 

http://www.canadianliving.com


CANADIANLIVING.COM  |  DECEMBER 2014146

SILKY MOCHA LAYER CAKE
Hands-on time: 1 ½ hours

Total time: 3 hours

Makes: 16 to 18 servings

A smooth ganache topping is an easy yet 
impressive finish to this moist chocolate 
cake, which is layered with a buttery 
espresso-flavoured icing. Top the cake 
with the chilled chocolate shards just 
before serving so they keep their shape. 

1 cup butter, softened

1½ cups granulated sugar 

2 eggs

2 tsp vanilla

2 cups all-purpose flour

1 tbsp baking powder

¾ tsp salt

½ cup cocoa powder 

1½ cups milk

125 g  semisweet chocolate  
(about 4½ oz), melted

Mocha Butter Icing: 
⅔ cup butter, softened

3½ cups icing sugar

¼ cup prepared espresso, cooled

1 tsp  vanilla

Ganache: 
170 g  semisweet chocolate  

(about 6 oz), chopped

½ cup whipping cream (35%)

2 tbsp butter, cubed

Lightly grease two 8-inch (1.2 L) round 
cake pans; line bottoms with parchment 
paper. Set aside.

In large bowl, beat butter with sugar  
until fluffy. Beat in eggs, 1 at a time.  

Beat in vanilla. In separate bowl,  
sift together flour, baking powder  
and salt; sift in cocoa powder. Using  
wooden spoon or spatula, stir into  
butter mixture, alternating with milk, 
making 3 additions of flour mixture  
and 2 of milk. Divide among cake  
pans, smoothing tops.

Bake in centre of 350°F (180°C) oven 
until cake tester inserted in centre of 
each comes out clean, 30 to 35 minutes. 
Let cool in pans for 20 minutes. Invert 
onto racks; peel off parchment paper.  
Let cool completely. (Make-ahead:  
Wrap layers separately in plastic wrap; 
refrigerate for up to 24 hours.) 

Mocha Butter Icing: Meanwhile, in  
large bowl, beat butter until smooth. 
Alternately beat in icing sugar and 
espresso; beat in vanilla. Set aside.

Cut each cake in half horizontally to 
make 4 layers. Place 1 bottom layer,  
cut side up, on cake plate; slide strips  
of waxed paper between edge of cake 
and plate (to keep plate clean). Spread 
about ¾ cup of the icing over cut side; 
top with second cake layer, cut side 
down. Spread about ¾ cup of the 
remaining icing over top of stack.  
Repeat with remaining cake layers  
and icing, leaving top of stack bare. 

Ganache: In heatproof bowl set over 
saucepan of hot (not boiling) water, heat 
chocolate, cream and butter, stirring, 
until melted and smooth. Remove from 
heat; let stand for 5 minutes to thicken 

slightly. Pour over cake, using palette 
knife to smooth top and sides. 
Refrigerate until ganache is slightly  
set but still shiny, about 20 minutes. 
Remove waxed paper from under cake. 
(Make-ahead: Cover loosely with plastic 
wrap; refrigerate for up to 24 hours.) 

Meanwhile, on parchment paper–lined 
baking sheet, spread melted chocolate to 
1/16-inch (1.5 mm) thickness. Refrigerate 
until firm, about 10 minutes. Let stand at 
room temperature until slightly softened, 
about 30 seconds; using sharp knife, cut 
chocolate into long shards. Refrigerate 
until firm, about 10 minutes. Separate 
shards; arrange over top of cake. 

PER EACH OF 18 SERVINGS: about 503 cal,  

5 g pro, 28 g total fat (17 g sat. fat), 62 g carb (2 g dietary  

fibre, 49 g sugar), 79 mg chol, 297 mg sodium, 185 mg 

potassium. % RDI: 6% calcium, 12% iron, 20% vit A,  

13% folate. 

WHITE CHOCOLATE 
COCONUT CREAM TART
Hands-on time: 45 minutes

Total time: 6 ½ hours

Makes: 8 to 10 servings 

Creamy coconut milk and rich  
white chocolate, which come together  
in this velvety-smooth and perfectly 
sweet custard, are a match made in 
heaven. For easy slicing, let the tart  
chill once you’ve added the custard.  
Use a vegetable peeler to easily shave  
the chocolate garnish.

1 cup all-purpose flour

2 tbsp granulated sugar

½ cup cold butter, cubed

1  egg yolk

50 g  white chocolate (about 2 oz),  
shaved in curls

White Chocolate Coconut Custard:
1  can (400 mL) coconut milk

⅓ cup milk (approx) 

4 egg yolks

⅓ cup granulated sugar

¼ cup cornstarch

60 g  white chocolate (about 2¼ oz), 
finely chopped

2 tsp vanilla

Coconut Whipped Cream:
⅔ cup whipping cream (35%)

2 tsp granulated sugar

¼ tsp coconut extract

White Chocolate Coconut Custard: In 
glass measure, combine coconut milk 
and enough milk to yield 2 cups liquid. 
In heatproof bowl, whisk together half of 
the coconut milk mixture, the egg yolks, 
sugar and cornstarch. 

http://www.canadianliving.com
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In heavy-bottomed saucepan, heat 
remaining coconut milk mixture over 
medium heat just until bubbles form 
around edge; gradually whisk into  
egg yolk mixture. Return to saucepan;  
cook, whisking, until thick enough to 
mound on spoon, about 7 minutes. 
Strain through fine-mesh sieve into 
clean bowl; stir in chocolate and  
vanilla until melted and smooth,  
about 1 minute. Place plastic wrap 
directly on surface of custard. 
Refrigerate until chilled, about  
4 hours. (Make-ahead: Refrigerate  
for up to 24 hours.)

Meanwhile, in bowl, whisk flour with 
sugar. Using pastry blender or 2 knives, 
cut in butter until mixture resembles fine 
crumbs with a few larger pieces. Whisk 
egg yolk with 2 tbsp water; drizzle over 
flour mixture, tossing with fork until 
dough clumps. 

Turn out dough onto lightly floured 
work surface. Press into smooth disc. 
Roll out to 11-inch (28 cm) circle; 
arrange in lightly greased 9-inch (23 cm) 
tart pan with removable bottom. Trim 
edge, leaving 1-inch (2.5 cm) overhang; 
fold overhang inside pan, pressing pastry 
up sides. Refrigerate for 30 minutes. 
(Make-ahead: Cover and refrigerate for 
up to 24 hours.)

Prick bottom of pastry with fork at 
½-inch (1 cm) intervals. Arrange sheet 
of foil over pastry; fill with pie weights  
or dried beans. Bake on rimmed baking 
sheet in bottom third of 400°F (200°C) 

oven for 20 minutes. Remove pie weights 
and foil; bake until crust is golden, 8 to 
10 minutes. Let cool completely in pan.

Fill crust with custard, smoothing top. 
Cover surface of custard directly with 
plastic wrap; refrigerate until set, about  
2 hours. Remove plastic wrap.

Coconut Whipped Cream: Beat together 
cream, sugar and coconut extract until 
stiff peaks form; spoon onto custard. 
Sprinkle with chocolate curls. 

PER EACH OF 10 SERVINGS: about 399 cal, 5 g pro, 

30 g total fat (20 g sat. fat), 30 g carb (1 g dietary fibre, 11 g 

sugar), 142 mg chol, 95 mg sodium, 170 mg potassium.  

% RDI: 6% calcium, 16% iron, 19% vit A, 18% folate. 

White Chocolate 
Coconut Cream Tart

http://www.canadianliving.com
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ground ginger, cinnamon, baking soda, 
salt and cloves; stir into butter mixture  
until no white streaks remain. Stir in 
boiling water until smooth; fold in 
crystallized ginger. Divide among loaf 
pans. Bake in 350°F (180°C) oven until 
cake tester inserted in centre of each 
comes out clean, about 40 minutes.  
Let cool completely in pans. (Make-
ahead: Cover with plastic wrap; store  
for up to 24 hours.) Remove from  
pans; cut into ¾-inch (2 cm) cubes. 

Meanwhile, in large saucepan, bring 
apples, brown sugar, cornstarch, lemon 
juice, cinnamon and 1 cup water to  
boil over medium heat. Reduce heat  
to simmer; cook, stirring, until apples  
are tender but still retain their shape,  

about 15 minutes. Let cool to room 
temperature, about 30 minutes.

Add one-third of the gingerbread  
to bottom of 16-cup (4 L) trifle bowl. 
Drizzle with one-third of the rum;  
top with one-third of the apple mixture. 
Spoon one-third of the custard over  
top. Repeat layers twice more. Cover  
and refrigerate for 12 hours. (Make-
ahead: Refrigerate for up to 24 hours.)

Beat cream with granulated sugar until 
stiff peaks form; spread or pipe onto 
trifle. Top with crystallized ginger. 

PER EACH OF 14 SERVINGS: about 533 cal,  

8 g pro, 18 g total fat (9 g sat. fat), 84 g carb (2 g dietary 

fibre, 57 g sugar), 168 mg chol, 267 mg sodium, 854 mg 

potassium. % RDI: 19% calcium, 39% iron, 22% vit A,  

10% vit C, 25% folate. 

GINGERBREAD APPLE TRIFLE
Hands-on time: 1 hour

Total time: 16½ hours

Makes: 12 to 14 servings

Soaked in rum and layered with juicy 
cinnamon apples and vanilla custard, 
spiced gingerbread steals the spotlight  
in this holiday favourite. 

6 cups chopped cored peeled firm   
 baking apples, such as Braeburn,  
 Northern Spy or Golden Delicious  
 (about 3 large)

½ cup packed brown sugar

2 tsp cornstarch 

2 tsp lemon juice

1 tsp cinnamon

½ cup amber rum or apple juice

1 cup whipping cream (35%)

1 tbsp granulated sugar

¼ cup  chopped crystallized  
ginger

Vanilla Custard:
8 egg yolks

4 cups milk

¾ cup granulated sugar

½ cup cornstarch

2 tsp vanilla 

Gingerbread:
½ cup  butter, softened

½ cup granulated sugar

1 cup fancy molasses 

1 egg

1 tsp vanilla

2½ cups all-purpose flour

1 tbsp ground ginger

2 tsp cinnamon

1¼ tsp baking soda

¼ tsp each salt and ground cloves

⅔ cup boiling water

½ cup chopped crystallized ginger

Vanilla Custard: In large bowl, whisk 
together egg yolks, ½ cup of the milk, 
the sugar and cornstarch. In heavy-
bottomed saucepan, heat remaining  
milk over medium heat just until bubbles 
form around edge; gradually whisk into 
egg yolk mixture. Return to saucepan; 
cook, whisking, until thick enough to 
mound on spoon, about 7 minutes. 
Strain through fine-mesh sieve into clean  
bowl; stir in vanilla. Place plastic wrap 
directly on surface of custard. Refrigerate 
until chilled, about 4 hours. (Make-
ahead: Refrigerate for up to 24 hours.)

Gingerbread: Meanwhile, line two  
8- x 4-inch (1.5 L) loaf pans with 
parchment paper; set aside. In large 
bowl, beat butter with sugar until fluffy; 
beat in molasses, egg and vanilla. In 
separate bowl, whisk together flour, 

FIND 15 MORE SHOW-STOPPING HOLIDAY 

DESSERTS AT canadianliving.com/
showstoppingdesserts.

http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
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COOKING SCHOOL

Panettone Perfection
The tempting combination of chocolate and hazelnuts transforms this 

iconic Italian sweet bread. We show you how to make the must-try 
dessert of the season. BY LEAH KUHNE & THE TEST KITCHEN

 TESTED 
 TILL 

 PERFECT 

THIS RECIPE SERIES IS BROUGHT TO YOU IN PARTNERSHIP WITH

Visit canadianliving.com/ 
panettone.

HOW-TO
VIDEO

CHOCOLATE-HAZELNUT 
PANETTONE
Hands-on time: 45 minutes

Total time: 9 hours

Makes: 16 servings

Panettone, a tall and cylindrical sweet 
bread made from a buttery, egg-rich 
dough, is an Italian Christmas classic. 
While it’s traditionally made with dried 
fruit, we’ve added indulgent chocolate 
and roasted hazelnuts for the most 

decadent dessert possible. Serve with 
espresso, and use any leftovers for French 
toast or bread pudding.

⅔ cup warm milk 

1 pkg (8 g) active dry yeast (2¼ tsp)

5 cups all-purpose flour (approx)

4 egg yolks

2 eggs

⅔ cup granulated sugar

2 tbsp  hazelnut liqueur, such as   
Frangelico

1 tbsp vanilla

1 tsp salt

¾ cup butter, softened

225 g  semisweet chocolate (8 oz),   
chopped

¾ cup  roasted skinned hazelnuts,   
chopped

Topping:
2 tsp butter, melted

2 tsp icing sugar

http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
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The Kenwood Chef This versatile kitchen machine offers optimized 
performance, controlled power and maximum versatility. The European-
designed motor accommodates the heaviest dough load, the electronic 
speed control keeps your ingredients in the bowl and four hubs offer a 
variety of attachments for maximum versatility. Every Kenwood Chef comes 
with three stainless-steel bowl tools to get you started on your culinary 
adventures. Explore the entire collection at kenwoodworld.ca.

BEAT

Canadian Maple- 
Glazed Doughnuts

Cinnamon Sugar 
Monkey Bread Brioche Fruit Loaf 

PUT YOUR APPLIANCE TO WORK WITH EVEN MORE DESSERTS. GET THE RECIPES AT canadianliving.com/panettone.

TIP
The dough hook is also 
perfect for folding in the 
chocolate and hazelnuts. 
Simply sprinkle them into the 

bowl over top of the kneaded dough and 
mix on Speed 1 until combined, about  
30 seconds. If the ingredients don’t 
combine completely, separate the 
dough from the dough hook and 
continue mixing until all ingredients  
are incorporated.

How to Make It
Add milk to large bowl; sprinkle yeast 
over top. Cover with plastic wrap and 
let stand until yeast begins to rise to 
surface, about 10 minutes. Stir in 1 cup 
of the flour to make sticky dough. Cover 
bowl with greased plastic wrap; let rise 
in warm draft-free area until bubbly and 
doubled in size, about 1½ hours.

In separate large bowl, beat together egg 
yolks, eggs, granulated sugar, hazelnut 
liqueur, vanilla and salt until pale yellow, 
foamy and doubled in volume, about  
5 minutes. Beat in butter, 1 tbsp at a 
time. Stir in yeast dough and 3 cups of 
the flour to make sticky dough. Transfer 
to well-floured work surface; knead 
for 8 minutes to make smooth dough, 
adding as much of the remaining flour 
as needed. Let rest for 5 minutes.

Press down on dough. Sprinkle with 
chocolate and hazelnuts; fold over and 
knead until evenly distributed, about 
1 minute. Place in large greased bowl; 
cover with greased plastic wrap and 
let rise in warm, draft-free area until 
doubled in size, about 2 hours.

Press down on dough. Turn out onto 
floured work surface; shape into ball, 
pinching bottom to smooth top.

Grease large panettone mould or deep 
6¼-inch (16 cm) wide saucepan. Line 

bottom and side with parchment paper, 
leaving 1-inch (2.5 cm) overhang.  
Place dough, seam side down, in mould. 
(Make-ahead: Cover and refrigerate 
for up to 14 hours. Let stand at room 
temperature for 1 hour; skip 2-hour rise 
and prepare panettone for baking as 
directed.) Cover with greased plastic 
wrap and let rise in warm draft-free area 
until doubled in size, about 2 hours. 

Cut ¼-inch (5 mm) deep X in top of  
loaf; brush top with butter. Bake in 
bottom third of 350°F (180°C) oven  
until cake tester inserted in centre 
comes out clean, 65 to 75 minutes; 

Add Volume Use the 
Kenwood whisk on medium 
speed to beat the egg mixture 
until pale yellow, foamy and 
doubled in volume. You’ll save 
time by freeing your hands to 
measure flour and chop the 
chocolate and hazelnuts.

Hands-Off Use the 
Kenwood dough hook on 
minimum speed to mix 
together the yeast dough, 
egg batter and flour. Once 
mixed, increase to Speed 1 
and let the machine do the 
kneading for you for about 
6 minutes. 

cover with foil once top becomes darker 
than colour of milk chocolate. Let cool 
for 1 hour. Pull on parchment paper 
to remove cake from mould; let cool 
completely on rack. Sprinkle top with 
icing sugar. Cut into wedges.

PER SERVING: about 393 cal, 8 g pro, 20 g total fat  

(9 g sat. fat), 48 g carb (3 g dietary fibre, 18 g sugar),  

96 mg chol, 225 mg sodium, 164 mg potassium.  

% RDI: 4% calcium, 21% iron, 12% vit A,  39% folate. 

MIX

http://www.canadianliving.com
http://www.canadianliving.com
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This modern take on the classic British dish packs  
juicy beef tenderloin inside individual packets of flaky pastry  

so everyone at your table can have their own.
BY RHEANNA KISH & THE TEST KITCHEN

Beef Wellingtons
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HOW-TO

 TESTED 
 TILL 

 PERFECT 

F laky pastry and 
juicy beef is the best 
of both worlds!

http://www.canadianliving.com


75
SWEETS 

& TREATS 

Plus simple & festive wrapping  
    ideas to turn your treats into gifts

Special 
Issue

+
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HOLIDAY BAKING 

Find more than 75 all new Tested-Till-Perfect 
festive desserts from Canadian Living in 

this stunning special issue. 

on newsstands now or at

canadianliving.com/holidaybaking

http://www.canadianliving.com


DECEMBER 2014  |  CANADIANLIVING.COM ON3

P
H

O
T

O
G

R
A

P
H

Y
, J

O
E

 K
IM

. F
O

O
D

 S
T

Y
L

IN
G

, M
E

L
A

N
IE

 S
T

U
P

A
R

Y
K

. P
R

O
P

 S
T

Y
L

IN
G

, K
A

R
E

N
 K

IR
K

BEEF WELLINGTONS
Hands-on time: 40 minutes

Total time: 2 hours

Makes: 8 servings

Wow your guests with this variation on a  
classic. Instead of one large Wellington, 
make individual packages for an elegant 
presentation and no carving at the table. 
Cut the steaks to an equal thickness to 
ensure that they’re all perfectly cooked 
through at the same time.

340 g  cremini mushrooms

8 beef tenderloin grilling steaks   
 (each 85 g)

½ tsp  each salt and pepper

1 tbsp unsalted butter

3 shallots, minced

2 tsp chopped fresh thyme

¼ cup dry white wine

¼ cup chopped fresh parsley

1  pkg (450 g) frozen butter puff   
 pastry, thawed

115 g  duck liver pâté or chicken liver pâté 

1  egg

In food processor, pulse mushrooms 
until finely chopped; set aside.

Tie butcher’s twine around edge of each 
steak to form tight rounds. Season steaks 
with half each of the salt and pepper. 

In large skillet, melt butter over medium-
high heat; working in 2 batches, cook 
steaks, turning once, until browned, 
about 1 minute per side. Transfer to 
plate; let cool. Remove butcher’s twine.

Meanwhile, in same skillet, cook 
shallots over medium heat, stirring 

often, until softened, about 3 minutes. 
Add mushrooms, thyme and remaining 
salt and pepper; cook, stirring, until 
mushrooms are tender and no liquid 
remains, about 5 minutes. 

Add wine; cook, stirring, until no liquid 
remains, about 2 minutes. Stir in parsley; 
remove from heat and let cool.

On lightly floured work surface, unroll 
1 pastry sheet; cut into quarters. On 
each quarter, spread one-eighth of 
the liver pâté to same width as steak. 
Spread rounded 1 tbsp of the mushroom 
mixture over pâté. Top with steak 
and another rounded 1 tbsp of the 
mushroom mixture, spreading evenly.

Whisk egg with 2 tsp water; brush lightly 
over edges of pastry. Gently pulling 
and stretching, fold pastry over filling, 
overlapping edges to seal. Repeat with 
remaining pastry and filling. Arrange, 
seam side down, on 2 parchment paper–
lined baking sheets; brush tops with 
remaining egg mixture. Refrigerate for  
1 hour. (Make-ahead: Refrigerate for up 
to 4 hours.) 

Bake in top and bottom thirds of 425°F 
(220°C) oven, switching and rotating 
pans halfway through, until instant-
read thermometer inserted in centre of 
several reads 145°F (63°C) for medium-
rare, about 20 minutes. 

PER SERVING: about 401 cal, 25 g pro, 23 g total fat 

(10 g sat. fat), 23 g carb (3 g dietary fibre, 2 g sugar),  

149 mg chol, 420 mg sodium, 518 mg potassium.  

% RDI: 2% calcium, 40% iron, 12% vit A, 3% vit C,  

27% folate. 

Spread pâté and mushroom 

filling over pastry.

Spread another layer of 

mushroom filling over steak.

Fold pastry over filling, 

overlapping edges to seal.

Top with steak.

 

http://www.canadianliving.com
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Learn how to turn an inexpensive cut of meat into a  
stunning company-worthy meal with our step-by-step tutorial.

BY IRENE FONG & THE TEST KITCHEN
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Sausage-Stuffed  
Pork Tenderloin

 TESTED 
 TILL 

 PERFECT 

HOW-TO

http://www.canadianliving.com


DECEMBER 2014  |  CANADIANLIVING.COM ON5

P
H

O
T

O
G

R
A

P
H

Y
, R

Y
A

N
 B

R
O

O
K

. F
O

O
D

 S
T

Y
L

IN
G

, M
E

L
A

N
IE

 S
T

U
P

A
R

Y
K

. P
R

O
P

 S
T

Y
L

IN
G

, L
A

U
R

A
 B

R
A

N
S

O
N

SAUSAGE-STUFFED PORK 
TENDERLOIN WITH CREAMY 
MUSTARD SAUCE
Hands-on time: 30 minutes

Total time: 1 hour

Makes: 6 servings

Italian sausage and bread make a 
flavourful, moist stuffing. After rolling  
the pork, your hands will be dirty, so  
have the twine precut and ready to go. 

1 cup  cubed (½ inch/1 cm)  
 day-old white bread 

¼ cup  milk

225 g hot or sweet Italian    
 sausage, casings removed

1 pork tenderloin (450 g), trimmed

1 tbsp  Dijon mustard

Pinch each salt and pepper

2 tsp  olive oil

Creamy Mustard Sauce:
1 tbsp olive oil

1  small onion, finely chopped 

2  cloves garlic, minced

¼ cup  dry white wine

⅓ cup  apple cider

¼ cup  whipping cream (35%)

1 tbsp  Dijon mustard

Pinch  each salt and pepper

In large bowl, soak bread in milk until 
absorbed, about 5 minutes. Mix in 
sausage until well combined.

Meanwhile, arrange pork on cutting 
board with narrow end closest to you. 
Holding knife parallel to cutting board 
and starting at right side, cut in half 
horizontally almost but not all the way 
through; open like a book. 

Starting at centre, slice left side in half 
horizontally almost but not all the way 
through; open like a book. Turn and 
repeat on other side. Place between  
waxed paper or plastic wrap; pound to 
even ½-inch (1 cm) thickness. Spread 
mustard over top. 

Arrange sausage mixture in 2-inch  
(5 cm) wide strip lengthwise along centre 
of pork. Starting at long side, roll up; tie 
at 2-inch (5 cm) intervals with butcher’s 
twine. Sprinkle with salt and pepper. 

In large skillet, heat oil over medium- 
high heat; cook pork, turning, until 
browned all over, about 5 minutes. Place, 
seam side down, on rimmed baking 
sheet. Bake in 375°F (190°C) oven until 
juices run clear when pork is pierced 
and instant-read thermometer inserted 
in centre reads 160°F (71°C), about 25 
minutes. Transfer to cutting board; tent 
with foil. Let rest for about 5 minutes 
before slicing. 

Creamy Mustard Sauce: Meanwhile, in 
same skillet, heat oil over medium heat; 
cook onion and garlic, stirring often, until 
softened and golden, about 4 minutes. 
Add wine; cook until reduced by half, 
about 3 minutes. Stir in apple cider, 
cream, mustard, salt and pepper; bring to 
boil. Reduce heat and simmer until thick 
enough to coat back of spoon, about 5 
minutes. Serve with pork. 

PER SERVING: about 295 cal, 24 g pro, 18 g total fat  

(6 g sat. fat), 8 g carb (1 g dietary fibre, 3 g sugar), 74 mg 

chol, 392 mg sodium, 413 mg potassium. % RDI:  

4% calcium, 11% iron, 4% vit A, 2% vit C, 5% folate. 

Cut in half, almost through.

Slice left side in half horizontally. Turn and repeat on other side.

Open like a book.

 

http://www.canadianliving.com
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Start with a visit to your local Metro where you’ll fi nd everything you need to bake up a little magic. Because some 

things are just meant for each other. Like sugar & spice. Like chocolate & mint. Like 

Holidays start in the home. Celebrate the season 
with the perfect pairing of good friends and 

great homemade cookies.

me ant  r ea ch  ot her  Some things 
are just



Advertisement

¾ cup (180 mL) Selection unsalted butter

¾ cup (180 mL) Irresistibles Bio Organics sugar

1 large egg

¹/³ cup (80 mL) 2% milk

1 tsp. (5 mL) pure vanilla extract

1½ tsp. (7.5 mL) peppermint extract

2½ cups (591 mL) Selection all-purpose fl our

½ tsp. (2.5 mL) red food colouring

1 egg white, whisked

C A N D Y  C A N E  T W I S T S

For more inspiration and cookie recipes for the holiday season, visit metro.ca

When you imagine holiday entertaining, 
you probably picture cozy rooms fi lled 
with close friends and family, laughter 
and excitement, hot cocoa and homemade 
cookies.

The holidays are fi lled with tradition and 
one that you must add to your list is the 
annual cookie exchange. The idea is simple 
– you and a group of friends each bake a 
few dozen of your favourite holiday cookies 
and share your great baking talents. 
The result is a delicious memory.  

It’s a great way to connect with friends 
before the hustle of the holidays and 
everyone leaves with a beautiful 
assortment of baked goods. Plus, you’ll love 
hearing the stories that come along with 

the cookies. A cookie exchange will relieve 
some of the holiday prep pressure because 
you can store the cookies in the freezer 
and just pull them out when you need 
them. Whether it’s a small dinner party or 
a relaxed open house, homemade cookies 
are always a welcome treat.

When you’re hosting or attending a 
cookie exchange this holiday season, 
look for recipes that are festive and 
easy to make, like the Candy Cane 
Twists below. Then head to your local 
Metro to pick up all the ingredients 
you’ll need. 

This holiday season, 

Metro and Sweet Potato 

Chronicles will help you 

get ready to surprise 

your friends with a 

delicious idea.

Preheat the oven to 350°F (180°C). 

With an electric mixer, beat the butter and sugar 
until light and fl uff y, about 3 minutes. Add the 
egg and beat to combine. Beat in the milk and 
both extracts. Add the fl our in 2 batches, mixing 
to combine. Form dough into two balls. Add the 
red food colouring to one of the balls, mixing 
to combine completely. Feel free to add more 
colouring if you want a darker red, just be sure 
to mix it in evenly. 

Wrap each ball in plastic wrap and refrigerate 
overnight (or at least one hour) to fi rm.

Roll out each dough ball to a rectangle about 
12"x 10" (30 cm x 25 cm) and about 1/8" (3 mm) 
thick. Brush the top of the white dough lightly 

with egg white and place the red dough on top 
of it, pressing with your fi ngers to stick them 
together. Trim the sides with a knife for an even 
and clean edge. Brush the top of the red dough 
lightly with egg white and, starting at one of 
the shorter ends, roll it up tightly and neatly. 
Refrigerate the rolled dough for at least an hour 
or until fi rm. Make sure the roll is nice and 
round to ensure an even spiral.

With a very sharp knife, slice the chilled roll 
into rounds about ¼" (6 mm) thick.

Place rounds about 1" (2.5 cm) apart on a baking 
sheet lined with parchment paper, then bake for 
12 to 15 minutes until fi rm. Let them cool on 
the baking sheets. 

Ceri Marsh and Laura Keogh, Sweet Potato Chronicles

http://www.metro.ca


There’s no telling what our students will achieve 

when we equip our teachers to excel. We regulate 

teaching in Ontario by licensing our teachers, 

setting high professional and ethical standards, and 

approving teacher education programs. It’s our job

eveve e 

aatete

erers,s, 

aandnd

jobob

to ensure that the teachers of Ontario receive 

the right tools to help our students achieve great 

things, like becoming a meteorologist who 

specializes in clouds. Discover how we set the 

standard for great teaching at OCT.ca

Nephologist
is for

http://www.oct.ca
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CRANBERRY APPLE TARTS 
WITH BRANDIED CREAM
Hands-on time: 35 minutes

Total time: 1¼ hours

Makes: 8 servings

7 cups  thinly sliced cored peeled sweet   
 baking apples, such as Gala  
 (about 5 large)

1  bag (340 g) fresh cranberries

1⅓ cups  granulated sugar

½ cup  apple cider or apple juice

⅓ cup  all-purpose flour

1 tbsp  vanilla

1  pkg (450 g) frozen butter  
 puff pastry, thawed

Brandied Cream:
Half  vanilla bean

1 cup  whipping cream (35%)

2 tbsp  icing sugar

1 tbsp  Calvados (apple brandy) or  
 other brandy

In large bowl, toss together apples, 
cranberries, sugar, apple cider, flour  
and vanilla. Scrape into 13- x 9-inch  
(3 L) baking dish; cover with foil. Bake 
in 375°F (190°C) oven for 20 minutes. 
Remove foil, stir and bake, uncovered, 
until fruit is tender and juices are bubbly 
and thickened, about 20 minutes. Let 
cool slightly. (Make-ahead: Let cool 

completely. Cover and refrigerate for up 
to 24 hours. Reheat mixture in skillet over 
medium heat, stirring occasionally, before 
continuing with recipe.) 

Meanwhile, on lightly floured work 
surface, unroll 1 pastry sheet. Using 
4-inch (10 cm) round cookie cutter, cut 
out 4 rounds; arrange, 1 inch (2.5 cm) 
apart, on parchment paper–lined baking 
sheet. Prick pastry rounds all over with 
fork. Repeat with remaining pastry 
sheet. Top pastry rounds with a sheet 
of parchment paper and a baking sheet. 
Refrigerate until firm, about 20 minutes. 

Bake between stacked baking sheets 
in 375°F (190°C) oven for 5 minutes. 
Remove top baking sheet and top  
layer of parchment paper; bake until 

slightly puffed and golden brown, 12 to 
15 minutes. (Make-ahead: Let cool; store 
in airtight container for up to 6 hours.) 

Brandied Cream: Meanwhile, using 
paring knife, halve vanilla bean 
lengthwise. Scrape seeds into bowl; 
discard pod or reserve for another use. 
Add cream, icing sugar and brandy; 
beat until stiff peaks form. (Make-ahead: 
Cover and refrigerate for up to 1 hour.)

Divide half of the apple mixture among 
8 small bowls; top each with 1 pastry 
round. Spoon remaining apple mixture 
and the Brandied Cream over top. 

PER SERVING: about 426 cal, 4 g pro, 17 g total fat  

(10 g sat. fat), 67 g carb (4 g dietary fibre, 48 g sugar),  

48 mg chol, 87 mg sodium, 161 mg potassium. % RDI:  

3% calcium, 7% iron, 14% vit A, 12% vit C, 4% folate. 

Get in the holiday spirit 
with this festive (and easy!) 
dessert that you can make  
ahead and assemble 
before serving. 
BY ANNABELLE WAUGH  
& THE TEST KITCHEN

Sweet 
Tart

 TESTED 
 TILL 

 PERFECT 

http://www.canadianliving.com


Bite-sized, hors d’oeuvre or appetizer, 
add flavour to your holiday parties  
with Canadian Blue Cheese.

Canadian Blue Cheese. Canadian Blue Cheese. 

some holiday pleasure.some holiday pleasure.

Pass aroundPass around



Blue Cheese 
and Poppy Seed Bites

Beef and Blue Cheese Brochettes

Discover these recipes and more at allyouneedischeese.ca/recipes

Tasteful Tip

Blue Cheese Pecan Surprise:

• Preheat oven to 450°F (230°C). 

• Place 36 2-inch unbaked mini tart shells on a rimmed  

baking sheet and sprinkle with 1/3 cup of crumbled  

Canadian Blue Cheese and ½ cup of toasted, chopped pecans. 

• Whisk 2 eggs, 1 cup of 35% cream, ¼ tsp of salt and a pinch of 

pepper in a bowl, and pour evenly into the tart shells, almost  

to the top. 

• Bake for about 15 minutes or until filling is puffed and pastry   

is browned.

• Top each tart with a tiny dollop of red pepper jelly and enjoy. 

Did you  
know?

http://www.allyouneedischeese.ca
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EASY BAKING
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1  Dough, 4 Cookies 

Chocolate 

Peppermint Candy 

Cane Cookies

Chocolate 

Thumbprint 

Cookies

Chocolate Hanukkah Cookies 

With Orange Cream Cheese Icing

Mini Chocolate Almond 

Sandwich Cookies

Turn an easy-peasy 
chocolate dough into 
four festive cookies 

with a few simple twists.
BY JENNIFER BARTOLI  
& THE TEST KITCHEN

 TESTED 
 TILL 

 PERFECT 

http://www.canadianliving.com
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CREAMY CHOCOLATE 
COOKIE DOUGH
Hands-on time: 10 minutes

Total time: 10 minutes

Makes: 1 batch dough

This irresistibly soft dough is a tasty 
base for our four festive cookies. Sour 
cream is the secret to its creamy texture, 
which makes it easy to work with.

½ cup butter, softened

½ cup granulated sugar

1 egg yolk

2 tbsp sour cream

1 tsp vanilla

1 cup all-purpose flour

½ cup cocoa powder

½ tsp baking soda

Pinch  salt

In large bowl, beat butter with sugar 
until fluffy; beat in egg yolk until 
smooth. Beat in sour cream and vanilla. 

In separate bowl, whisk together flour, 
cocoa powder, baking soda and salt;  
stir into butter mixture in 2 additions  
to form smooth dough.

CHOCOLATE PEPPERMINT 
CANDY CANE COOKIES
Hands-on time: 35 minutes

Total time: 2 hours

Makes: about 30 cookies

A festive box filled with these soft, 
chocolaty candy cane cookies makes a 
great gift for the host during the holiday 

season. For a polished look, be sure to let 
the icing outlines dry completely before 
filling in the stripes.

1  batch Creamy Chocolate Cookie  
 Dough (see recipe, left)

2 tbsp meringue powder

2⅓ cups icing sugar

¼ tsp peppermint extract

 Red paste food colouring

Roll dough by 1 tbsp into balls. Using 
fingers, roll each to form 6-inch (15 cm) 
long ropes; curve 1 end of each rope to 
form crook of candy cane.

Arrange, 2 inches (5 cm) apart, on 
parchment paper–lined baking sheets. 
Bake, 1 sheet at a time, in 350°F  
(180°C) oven until no longer shiny, 
about 6 minutes. Let cool on pans for  
5 minutes; transfer directly to racks  
to cool completely.

Meanwhile, in large bowl, beat meringue 
powder with ¼ cup water until foamy, 
about 2 minutes. Beat in icing sugar  
until stiff and glossy, about 9 minutes; 
beat in peppermint extract. Spoon half  
of the icing into piping bag fitted with 
small plain tip; cover remaining icing 
with damp towel and set aside. Pipe 
thick outline of icing along edges of 
cookies; pipe thick outlines of stripes 
on surface of each. Let stand until dry, 
about 20 minutes.

To remaining icing, gradually add 
water, ½ tsp at a time, until mixture is 
consistency of molasses. Divide icing 
among 2 bowls; using food colouring, 
tint icing in 1 bowl red. 

Alternating between white and red 
icing, pipe or spoon icing into borders of 
stripes; using toothpick or skewer, spread 
to piped edges, popping any air bubbles. 
Let stand until dry, about 30 minutes.  

(Make-ahead: Layer between waxed 
paper in airtight container; store for  
up to 3 days.)

PER COOKIE: about 86 cal, 1 g pro, 4 g total fat  

(2 g sat. fat), 13 g carb (1 g dietary fibre, 8 g sugar),  

16 mg chol, 48 mg sodium, 47 mg potassium.  

% RDI: 1% calcium, 4% iron, 3% vit A, 4% folate. 

CHOCOLATE 
THUMBPRINT COOKIES
Hands-on time: 20 minutes

Total time: 45 minutes

Makes: about 30 cookies

Easy to make and undeniably popular, 
thumbprint cookies are the perfect 
no-fuss holiday sweet. A simple 
chocolate candy centre makes these 
cookies extra appealing. For a flawless 
finish, patch up any cracks that form in 
the dough when you make the wells.

1 batch Creamy Chocolate Cookie  
 Dough (see recipe, left)

2 tbsp icing sugar

30  striped chocolate candy teardrops 
(such as Hershey’s Hugs)

Roll dough by 1 tbsp into balls. Arrange, 
2 inches (5 cm) apart, on parchment 
paper–lined baking sheets. Supporting 
opposing sides of 1 ball with 2 fingers, 
press opposite index finger into centre 
to create deep well. Pinch together 
any cracks around edge. Repeat with 
remaining balls.

Bake, 1 sheet at a time, in 350°F  
(180°C) oven until no longer shiny, 
about 8 minutes. Let cool on pans for  
3 minutes; transfer directly to racks. 
Sprinkle with icing sugar; gently press  
1 candy teardrop into well of each 
cookie. Let cool completely. (Make-
ahead: Layer between waxed paper in 
airtight container; store for up to 3 days.)

PER COOKIE: about 91 cal, 1 g pro, 5 g total fat  

(3 g sat. fat), 11 g carb (1 g dietary fibre, 7 g sugar),  

17 mg chol, 51 mg sodium, 64 mg potassium.  

% RDI: 1% calcium, 4% iron, 4% vit A, 4% folate. 

Dress up this cookie 
with your favourite 
chocolate candy!

 EVEN MORE COOKIES: FIND 80-

PLUS RECIPES, WRAPPING IDEAS 

AND MORE AT canadianliving.com/
cookieexchange.

http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
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CHOCOLATE HANUKKAH 
COOKIES WITH ORANGE 
CREAM CHEESE ICING
Hands-on time: 45 minutes

Total time: 1½ hours

Makes: about 30 cookies

Blue icing menorahs or Hebrew letters 
turn these citrus-kissed cookies into 
Hanukkah-inspired creations. Yellow 
sprinkles make for pretty flames when 
arranged on top of the menorah candles. 

1  batch Creamy Chocolate Cookie 
Dough (see recipe, page 160)

¼ cup butter, softened 

¼ cup cream cheese, softened

½ tsp vanilla

1¾ cups icing sugar

½ tsp grated orange zest

 Blue paste food colouring

  Decorating candies (such as  
sprinkles or decorating pearls)

Roll dough by 1 tbsp into balls. Arrange, 
2 inches (5 cm) apart, on parchment 
paper–lined baking sheets. Using fingers, 
flatten each to form 1¾-inch (4.5 cm) 
wide discs. Bake, 1 sheet at a time, in 
350°F (180°C) oven until no longer 
shiny, about 8 minutes. Let cool on  
pans for 2 minutes; transfer directly  
to racks to cool completely. 

Meanwhile, in bowl, beat butter with 
cream cheese until smooth; beat in 
vanilla. Beat in icing sugar in 2 additions 
until smooth. Beat in orange zest. Spoon 
about 1 tsp icing onto each cookie; using 
small offset spatula, smooth tops. Let 
stand for 10 minutes. 

Using food colouring, tint remaining 
icing blue. Spoon icing into piping bag 
fitted with small plain tip; decorate as 
desired. Let stand until dry. (Make-ahead: 
Refrigerate in airtight container for up to  

3 days or freeze for up to 2 weeks. Bring  
to room temperature before serving.)

PER COOKIE: about 117 cal, 1 g pro, 6 g total fat  

(4 g sat. fat), 15 g carb (1 g dietary fibre, 11 g sugar),  

23 mg chol, 66 mg sodium, 50 mg potassium.  

% RDI: 1% calcium, 4% iron, 6% vit A, 4% folate. 

MINI CHOCOLATE ALMOND 
SANDWICH COOKIES
Hands-on time: 45 minutes

Total time: 2½ hours

Makes: about 50 sandwich cookies 

Buttery icing, speckled with vanilla bean 
and flavoured with a hint of almond 
extract, is sandwiched between cakey 
chocolate cookies for the ultimate  
one-bite treat. 

1   batch Creamy Chocolate Cookie 
Dough (see recipe, page 160)

Half vanilla bean 

3 tbsp  butter, softened

1½ cups icing sugar

4 tsp whipping cream (35%)

¼ tsp almond extract

75 g semisweet chocolate  
 (about 2½ oz), melted

50 slices natural (skin-on) almonds

Divide dough in half; press into discs. 
Wrap each in plastic wrap; refrigerate 
until firm, about 30 minutes. 

Working with 1 disc at a time, roll out 
dough between sheets of waxed or 
parchment paper to scant ¼-inch 
(5 mm) thickness. Using 
1-inch (2.5 cm) round 
cookie cutter, cut  
out shapes, 
rerolling 

scraps as necessary. Arrange, 1 inch  
(2.5 cm) apart, on parchment paper–
lined baking sheets. Refrigerate until 
firm, about 15 minutes.

Bake, 1 sheet at a time, in 350°F 
(180°C) oven until no longer shiny, 
about 6 minutes. Let cool on pans for 
2 minutes; transfer directly to racks  
to cool completely.

Meanwhile, using paring knife, halve 
vanilla bean lengthwise. Scrape out seeds 
and set aside; discard pod or reserve for 
another use. In large bowl, beat butter 
until fluffy; beat in icing sugar and cream 
until smooth. Beat in vanilla seeds and 
almond extract. Spoon into piping bag 
fitted with small star tip. Pipe icing over 
flat sides of half of the cookies; sandwich 
with remaining cookies, flat sides down. 
(Make-ahead: Refrigerate in airtight 
container for up to 3 days or freeze for 
up to 2 weeks.) Spoon chocolate over 
tops, gently spreading to edges. Top each 
with 1 almond slice. Refrigerate until 
chocolate is set, about 10 minutes.

PER COOKIE: about 62 cal, 1 g pro, 3 g total fat  

(2 g sat. fat), 8 g carb (trace dietary fibre, 6 g sugar),  

11 mg chol, 31 mg sodium, 32 mg potassium. % RDI:  

2% iron, 3% vit A, 2% folate. 

http://www.canadianliving.com


ENJOY EXCITING NEW RELEASES AT
THE TOUCH OF A BUTTON.

Enjoy hot new release movies and the latest

episodes of your favourite TV shows with

Rogers On Demand Channel 100.* Get all this

and more as part of your Digital TV subscription.

NOW PLAYING
TAMMY

*Basic Cable and Digital Box/HD Box required to receive On Demand/HD On Demand programming respectively. Charges apply to some On Demand programming content. On Demand not 
available in all areas. © 2014 New Line Productions, Inc. All Rights Reserved. TMRogers & Mobius Design and Live Like Never Before are trademarks of or used under license from Rogers 
Communications Inc. or an affiliate. All other brand names and logos are trademarks of their respective owners. © 2014 Rogers Communications.
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A PPETIZ E RS, DIPS & SPR E A DS
Bison Meatballs With Cider  

 Mustard Sauce [D] [N] 106

Bubbling Emmental Cheese  

 Dip [V] [N] 165

Herbed Aioli [V] [D] [G] [N] 134 

Herbed Mayonnaise [V] [D] [G] [N]    135

Hickory Honey Pepper  

 Nuts [V] [D] [G]  114

Lemon Mayo [V] [D] [G] [N] 106

Smoked Trout Cakes With Lemon  

 Mayo and Swiss Chard Kimchi [D] 106

Wild Mushroom Pâté [V] [G] [N] 108

BEV E R AGE S
Canadian Kiss [V] [D] [N] 111

BISON & POR K
Bison Meatballs With Cider  

 Mustard Sauce [D] [N] 106

Cider Pork Chops With Quick-Braised   

 Cabbage [G] [N] 124

Roasted Squash and Brussels  

 Sprouts With Bacon [D] [G] [N] 138

COOKIE S
Chocolate Hanukkah Cookies  

 With Orange Cream  

 Cheese Icing [V] [N] 162

Chocolate Peppermint  

 Candy Cane Cookies [V] [N] 160

Chocolate Thumbprint  

 Cookies [V] [N] 160

Creamy Chocolate Cookie  

 Dough [V] [N] 160

Mini Chocolate Almond  

 Sandwich Cookies [V]  162

Shortbread Rounds [V] [N] 120

Shortbread Wedges [V] [N] 120

The Ultimate Shortbread  

 Cookies [V] [N] 120

CR E A M S, CUSTA R DS & ICING S
Brandied Cream [V] [G] [N] 155

Coconut Whipped Cream [V] [G] 146

Cranberry Cream [G] [N] 142

Ganache [V] [G] [N] 146

Mocha Butter Icing [V] [G] [N] 146

Vanilla Custard [V] [G] [N] 150

White Chocolate Coconut  

 Custard [V] [G]  146

DE S SE RTS
Chocolate-Hazelnut Panettone [V] 152

Cranberry Apple Tarts  

 With Brandied Cream [V] [N] 155

Cranberry Cream Profiteroles [N] 142

Gingerbread [V] [N] 150

Gingerbread Apple Trifle [V] [N] 150

Mini Bûches de Noël [V] [N]  170

Silky Mocha Layer Cake [V] [N] 146

White Chocolate Coconut  

 Cream Tart [V]  146

DRE S SING S & SAUCE S
Cider Mustard Sauce [D] [G] [N] 106

Herbed Aioli [V] [D] [G] [N] 134 

Herbed Mayonnaise [V] [D] [G] [N] 135

Honey Lemon  

 Dressing [V] [D] [G] [N] 136

Lemon Mayo [V] [D] [G] [N] 106

FISH & SE A FOOD
Smoked Trout Cakes With Lemon  

 Mayo and Swiss Chard Kimchi [D] 106

Tomato and Garlic Steamed  

 Mussels [D] [G] [N] 123

GR A INS & PASTA
Butternut Squash and Smoked  

 Cheddar Flatbread Pizza [V] [N] 126

Mixed Rice Stuffing With Caramelized  

 and Crispy Shallots [G] [N] 140

Mushroom Ravioli in Rich  

 Herb Sauce [N] 131

Thai Chicken Noodle Bowl [D] [G] 128

POU LTRY
Roast Turkey With Herbed  

 Aioli [G] [N] 134

Thai Chicken Noodle Bowl [D] [G] 128

VEGETA BLE S
Roasted Squash and Brussels  

 Sprouts With Bacon [D] [G] [N] 138

Swiss Chard Kimchi [D] [G] 106

Yellow Bean and Rapini  

 Salad [V] [D] [G] 136

Certain packaged ingredients may contain 

allergens. Please read food labels carefully 

for hidden sources of gluten, dairy and nuts.

RECIPE INDEX

[V] = Vegetarian

[D] = Dairy-Free

[G] = Gluten-Free

[N] = Nut-Free

@ GO ONLINE: To find out more about  
our recipes’ nutritional information, go  
to canadianliving.com/nutritioninfo.
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products or services might interest you. If you 

prefer that we not share your name and address 

(postal and/or email), you can easily remove your 

name from our mailing lists by reaching us at any of 

the listed contact points. You can review our 

complete Privacy Policy at canadianliving.com.

SUBSCRIPTION EXPIRY
You can determine when your subscription expires 

by checking the mailing label. Our mailing labels 

are often printed several weeks before the issue 

is mailed, so please allow six to eight weeks for 

renewals and changes of address to avoid missing 

an issue.

BILLING & RENEWAL NOTICES
Invoices and renewal notices are generated one 

week before they’re mailed to subscribers. With 

delivery time, it’s possible that your payment or 

renewal order will cross in the mail with our notice.  

If you receive yet another notice, please let us  

know immediately.

CONTACT US
If there is any way we can be of service,  

please let us know.

WE’RE AT YOUR SERVICE ON THE WEB:

RENEWALS:
renew.canadianliving.com

NEW SUBSCRIPTIONS:
canadianliving.com/subscribe

SERVICE R EQUESTS:
service.canadianliving.com

BY PHONE OR MAIL.

(Please include your account number or mailing 

address to help us locate your file quickly.)

BY P HONE: 905-946-0275

BY M AIL: Canadian Living

P.O. Box 816, Markham Station, Markham,  

ON, L3P 7Z8

YOUR WAY

canadianliving.com

http://service.canadianliving.com
http://renew.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
http://www.canadianliving.com
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Clean, Shine & Protect

Life happens. Trust Bona® to clean, shine & protect your 
hardwood fl oors. With over 90 years of professional 
experience, we’re all you need to keep them looking beautiful.

When life happens in your home, trust Bona®. 
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http://www.mybonahome.ca


FOR DETAILS ON HOW TO WIN, GO TO CANADIANLIVING.COM/CONTESTS

CANADIAN LIVING PROMOTION

PRIZES MAY NOT BE EXACTLY AS SHOWN

Win it ALL!
ENTER AND YOU COULD WIN 
ALL OF THESE GREAT GIFTS.

CLARINS FESTIVE MUST-HAVES
Upgrade your beauty look this season with Clarins 

holiday must-haves. Red lips, perfect liner and long 

lashes are all that you’ll need to transform your look 

from day to night. Enjoy the evening! Clarins.ca

$82

PANDORA RINGS
Ring in the holidays with a pair of stackable rings from 

PANDORA. Their hand-fi nished rings in .925 sterling 

silver with clear stones and delicate bow details will add 

sparkle and style to any outfi t this season. Pandora.net

$200

ALMAY SMART SHADE 
BUTTER KISS LIPSTICK
Almay Smart Shade Butter Kiss 

Lipstick off ers the perfect lip 

colour without the guesswork. 

With red, nude, pink and berry 

shades expertly chosen to match 

your skintone, you’ll be confi dent 

in your colour choice from the 

moment you apply! Almay.com

$91

PREVAGE® ANTI-AGING NECK AND 
DÉCOLLETÉ FIRM & REPAIR CREAM
PREVAGE® Anti-aging Neck and Décolleté Firm & 

Repair Cream helps to tighten, tone, and intensely 

hydrate the neck and chest for a lifted, youthful, 

luminous appearance.

$138

http://www.canadianliving.com/contests


®SAN DANIELE is a registered trademark of Santa Maria Foods ULC.

ShareSanDaniele.com

http://www.sharesandaniele.com
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Trade-mark owned or used under license by Unilever Canada, Toronto, Ontario M4W 3R2.  Get more recipes at Becel.ca

Becel® Maple Mustard Salmon

4 ¼ lb Salmon fi llets

¼ cup  Becel® Buttery Taste 

margarine, melted

¼ cup Pure maple syrup

4 tsp Dijon mustard

1 tsp Low sodium soy sauce

Place salmon in an 8" x 8" baking dish. 

Mix sauce ingredients together, 

pour over salmon, then bake at 425°F 

for about 12 minutes or until salmon 

fl akes with a fork. Serve hot with 

extra sauce spooned on top.

“Buttery-delicious, 

yet lower in saturated fat. 

We can bearly believe it.” 
– The Salmon Experts

Becel® Buttery Taste provides 

the delicious richness of butter but 

with 80% less saturated fat, to make 

a sauce that makes the salmon.

i t B l

http://www.becel.ca
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