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ORIGIN

Motion of the October 20, 2015 meeting of Halifax Regional Council, item 11.5.5, as follows:
That Halifax Regional Council request a staff report to consider approving the donair as the
Official Food of Halifax Regional Municipality.

LEGISLATIVE AUTHORITY

Halifax Regional Municipality Charter (‘HRM Charter”), subsections 58(1) (2) (3)(4):

58 (1) The Council shall make decisions in the exercise of its powers and duties by resolution, by policy
or by by-law.

(2) The Council may exercise any of its powers and duties by resolution unless a policy or a by-law is
required by an enactment.

(3) The Council may exercise by by-law any of the duties and powers that it may exercise by resolution or
policy.

(4) The Council may exercise by policy any of the duties and powers that it may exercise by resolution.

RECOMMENDATION

Staff has no recommendation.

If Council wishes to proceed, a member of Council may move that Halifax Regional Council authorize and
direct that the Mayor make a proclamation declaring the donair the official food of Halifax.
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BACKGROUND

On October 20 2015 Regional Council requested a staff report to consider approving the donair as the
official food of Halifax Regional Municipality.

Council discussion on October 20, 2015 described the donair as an iconic and unique food in this region
which may warrant special status. As highlighted in the material accompanying the original motion, many
sources cite the donair as Halifax’s official food however there has been no formal designation by the
municipality to this effect. Staff has attached this material to this report for Council’s reference. The
motion and the donair generally has garnered significant media interest. Attached is a select list of media
articles on the donair.

Some orders of government have defined procedures in place to identify official status. For example, in
the Province of Nova Scotia, official statuses of various kinds are proclaimed as an Act of the Legislature
and confirmed in provincial legislation; such as:
o the Official Tree Act declaring the red spruce (Picea rubens) to be the arboreal emblem
of the Province;
e the Provincial Fossil Act declaring the reptile fossil Hylonomus lyelli to be the Provincial
Fossil of the Province,
e the Provincial Horse Act declaring the Sable Island Horse as the Provincial Horse of the
Province; and
e the Provincial Dog Act declaring the Nova Scotia Duck Tolling Retriever as the Provincial
Dog of the Province.

By convention, the Mayor may make proclamations. A proclamation is effectively a notice made by the
Mayor. It serves the purpose of highlighting a cause/ topic or identifying a special occasion. A
proclamation has no effect in law.

DISCUSSION

In the absence of detailed staff analysis, including consideration of supporting processes to identify and
evaluate other official foods or other official features, staff would not put forward a recommendation for a
proclamation. It is at Council’s discretion to direct a proclamation by the Mayor.

There is nothing to prevent Regional Council from recognizing the donair and drawing attention to it by

directing the Mayor to make a proclamation declaring the donair the official food of Halifax.

EINANCIAL IMPLICATIONS

There are no financial implications resulting from this report.

COMMUNITY ENGAGEMENT

None

ENVIRONMENTAL IMPLICATIONS

None

ALTERNATIVES

1. Maintain status quo
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ATTACHMENTS

1. Reference Material previously provided to Council on October 20, 2015.
2. List of media interest in the donair provide to staff by Councillor Mosher.

A copy of this report can be obtained online at http://www.halifax.ca/council/agendasc/cagenda.php then choose the
appropriate meeting date, or by contacting the Office of the Municipal Clerk at 902.490.4210, or Fax 902.490.4208.

Report Prepared by: Maggie MacDonald, Managing Director, Government Relations and External Affairs
902.490.1742
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Item No. 11.5.5
REVISED

Request for Council’'s Consideration

X Included on Agenda O Added Iltem O Request from the Floor
(Submitted to Municipal (Submitted to Municipal
Clerk’s Office by Noon Clerk’s Office by Noon
Thursday) Monday)

Date of Council Meeting: Tuesday, October 20, 2015

Subject: Donair: Official food of Halifax Regional Municipality

Motion for Council to Consider:

Halifax Regional Council request a staff report to consider approving the Donair as the Official
Food of Halifax Regional Municipality

Reason:

The Donair is Halifax’s most unique and famous delicacy. The recipe for the Donair was founded
by Peter Gamalakos. He opened Halifax’s first Donair shop, The King of Donair on Quinpool Road
in 1973. The Donair was a staple food item for families and students in the area. It has since
become an iconic food and symbol of Halifax Regional Municipality and Nova Scotia. The
Province of Nova Scotia has advertised the Donair across Canada to attract tourism and the
Downtown Halifax Business Commission has used it to promote downtown Halifax. Visitors come
to Halifax to experience their first Donair. The Donair has brought recognition to Halifax unlike any
other food. Examples of where it has been noted:

- National Geographic’s World Best Cities

- Numerous versions of Air Canada’s EnRoute Magazines

- Halifax Magazine

- Halifax Herald

- CNN'’s Anthony Bourdain sought out a Donair and ate one while attending the opening
ceremonies at the 2013 Devour Foodfest

- President’s Choice Insider’s Report

- The Food Network’s Great Canadian Cookbook

- Roger’'s TV shows and promotion for the 2015 Blue Jays team.

- The former Daily News named it Number two in its listing of Seven Wonders of Halifax,
behind Citadel Hill

- Described in the Globe & Mail

- Classified’s music video

- Culturetrip.com — Donair is one of Canada’s Eight National Dishes
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Discussion:

The Donair is made of heavily spiced ground beef that is shaped into a large loaf and roasted on a
vertical rotisserie, then shaved and seared on aflat top range. The meat is placed on a thin,
Lebanese-style pita and topped with tomatoes, raw onions and a sauce. The Donair Sauce is an
addictively sweet blend of evaporated milk, vinegar, garlic powder and sugar. The sandwich is
wrapped in tinfoil and eaten out of hand.

The Donair’s unique blend of spicy meat and sweet sauce has brought recognition for Halifax
unlike any other food. Many magazines, websites and articles cite the Donair as Halifax’s official
food; however, we do not have this specific designation. In the summer of 2015 Edmonton
Council was looking into designating their food and articles mentioned that some Edmontonians
wanted the Donair as their official food, but noted that Halifax already has the Donair as our
official food. The Donair was invented in Halifax Regional Municipality and we need to make this
official.

Outcome Sought:

It has been 42 years since the Donair was invented and it has become an important part of Halifax
Regional Municipality’s culture and identity.

“The donair is to Halifax what the banh mi is to Saigon, the jambon-beurre to Paris. It is a
guintessential Haligonian gastronomic experience, as East Coast as Jiggs dinner.” The Globe &
Mail*

In addition to these Cities, others are known for their foods such as Philapelphia for the
cheesesteak, and Chicago for its deep dish pizza, The Donair should be proclaimed as Halifax's
official food.

*Halifax’s donair; The tastiest treat you have probably never heard of - SIMON THIBAULT, Special to The
Globe and Mail, Published Wednesday, Jun. 13, 2012 6:06PM EDT

Councillor Linda Mosher District 9
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HOW TO EAT
A DONAIR

There’s a sign at King of
Donairs Quinpool Road
location that explains how

to eat a donair. It advises
people to simply peel back
the foil and eat it like an ice
cream cone. Seasoned donair
consumers know that can be
& messy proposition. In the
interests of keeping one's
face and hands clean {as
well as their shirt stain-free),
there's no shame in using 2
fork and knife.

inuotpocsted meny spices, including salt,
pepper. cavenne pepper and oregane.
*Theres 3 Jot of them.” savs Leo. With the
sauce 2 meat in place, the dooair was
bore, but it attracted Hittle attention ae first.
Leo atteibates this to the facs tha: Becford
would have seemed considerably mare
distant from Halifax back then,

In 1973, Gamounlzkos opened King of
Dumair un Quingaol Read, There, things
changed for the donair, “When they went
te Quinpool Road, you had all the Late-
night kusizess, you had all the movie
theatres, the Oxford Theatre was there, 50
there was Jots of uaffic there,” says Lea, "lt

it started 1o take off)"

Forty years lazer, the donair has become
an kenportant part of Halifas's sulturs and
identity. In 2007, The Daily News named it
aumber two 1 its listing of the Seven
Wernders of Halifax. The province even
used the domair as past of its Come Lo Life
campagn iz 2007, citing it as something
that resonizes with Nova Scottans, ust like
the ocean,

One of Canada’s hest kmown chele
Mizhael Smith. onee wrote i The Daily
News thar the donair was “3 modern link
sitls of our ancestors. The
primal essence of celebrating a suocessful
hune with frech men: dares back thousands
of years, and guvs all over the world are
st drawn ra fize co relieve that geaeric
longing™ That seens a little deep.

Nalhas offers & simpler explanation.
saying that pare of the donair’s appeal is
watching It be cooked, cut and wrapped.
{There is something almost hypnotic abaut
watchirg the meat slowly rotate on its
vertical apit.) The taste obviously has
someshing to do with it too. “[t's a fusion
of favours 2] 20 one time, batween the
spiciness of the meat and the sweetiess of

e the ancieat

the siuer,” says Nahae "It's quite the
contrast. [t just makes the perfeet mcdody
hen it's All put togethes”

Donait afrionade Jasom Tindsay loves
the food for a simple reason. “Whenever |
eat donairs, memoties come back 10 me”
he SIVE. I s case, i's the memoaries of the
“innoceat, carefree days” of his youth.
Mentton a donsir to samenne and it will
likely trigrer a metoey. “Theree aze people
an every street o this country that |
guarantes either have a story 2bout 2 time

where they were eating a donair in thelr
yorah, o know somebady who has divectly
tolc there o story about esting a donalr I
Halifax” suys Lindsry

Fer Leo Camonlakes, the donair serves
as an hppontant link between genenations.
His father died in 1992 and never got to see
tust how embedded the donair wouls
become in Hallfax's culture. “Prior to his
death, he was extremidy excited thas it
went as far as it did,” says Leo

Ledsonly child, s daughrer, novergotto
meet her grandfacher. Bur thanks o the
dunair, there's a connection rhar will Hve
on forever, "She's never met Rim, 2ut she

ho's
omes

knows of him and ske knows
created,” savs Lec. 14

DONAIR, DONER
AND GYRO?

Chances are iFyou describe a
donair to somebody who's never
heard of one, they't! think you
mean a doner or gyro.

All three invelve meat coaking on
a vertical rotating spit, which is
then carved and served on some
Form oFbread with 3 sauce and
ater toppings. While a donair is
easy to describe, as it's just
donzir meat, sauce, onions and
tormzines served on a pita, thene
really isn't such a thing 2s &
typical doner or gyro. There are
many regicnal variations, both
within the country of origin and
around the world,

Whilz the doner is Turkish in origin,
worldwice meat aptians includs
amb, chicken, veal and beef. The
gyro is Greek and its meat options
ncdude sark, chicken, lamb and
wedl. For this reason, trying o
drfing 3 quintessential doner or
grro is a bit fike trying to define
the quirtessential pizze—therse is
no such thing,
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Devour! The Food Film Fest: Donairs in Anthony Bourdain’s
future

THE CHROMICLE HERALD
Pubdished Novembar 13, 2014 - 7 57am

Famous chef puts delicacy on list of must-try foods

Chef and lelevision hest Anthony Bourdain addresses the medin during a Cevour! The Food Film Fast avent sl Acadla University In
Wollvise on Wednesday evaning (CHRON:CLE HERALD)

Yes, Anthony Bourdain has heard of donaiss.
And the man who makes his living travelfing the globe and eating strange foods can't wait to try one.

“I don't think I'm going to get a chance to have one this time, but actually it's No. 1 on my list. And I'm not joking at ali,” said the ho
of Parts Unknown on CNN and The Taste on ABC.

“| look for unique foods, unique to the region. It is your most famous, it's the signature dish ... like the New York dirty water hotdog
We love it, we don't apolagize for it. When we do a show in this area, (a donair) will probably be the first thing we go for."”

Bourdain was in Wolfville on Wednesday to help kick off Devour! The Food Film Fest. Dressed in black except for low-cut canvas
sneakers with no laces, he mingled at the festival's opening gala and sampled the wares from a dozen local chefs.

“Eating a lot of food, a lot of food,” he said in between nibbling and posing when his lecture manager asked how he was doing

Many of the chefs asked him ta sign books or pose for photos, but Marc Gabrieau of Gabrieau's Bistro in Antigonish was less faze
greeting him with *"How ya doin’, buddy?" and handing him a plate of lamb sweetbreads and chorizo gumbo, which Bourdain ate
and then said “Whoa!"

He also singled out for praise chef Mark Gray of Halifax's Brooklyn Warehouse, who served rabbit in a pig blanket, a dish Bourdail
described as “bat-crap crazy.”

His TV shows have produced several episodes in Canada, but this was his first visit to the Maritimes, though he imported lots of
food from Nova Scotia when he was a New York chef.

“I'm familiar with some of the history, with the Acadian diaspora. I'm very familiar with a lot of the products, a lot of seafood, a lot o
shellfish over the years, mussels, oysters, a lot of fish.”

http://thechronicleherald.ca/novascotia/1250784-devour-the-food-film-fest-donairs-in-anthony-bourdain-s... 15/10/2015
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making scene hera,

Bourdain has a huge Twitter following but downplayed the relevance of social media.

“I'm often drunk when | tweet,” he said, drawing a big laugh at the festival opening news canference. “If a restaurant is having a bad
day, I'm not gaing to tweet-shame them. | don't like to tweet negative things, because people get hurt, so in that respect | try to be
responsible.”

Asked what has made him most proud during his varied career, he mentioned a recent show he did in Iran, and his fathering skills
“And | was on The Simpsons.”

Aboutthe Author=

THE CHRONICLE HERALD

To comment or view comments on this article, please LOGIN or SUBSCRIBE
COMMENTING POLICY
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Halifax’s donair: The tastiest treat you have probably
never heard of

SIMON THIBAULT

Speacial to The Globe and Mail

Published Wednesday. Jun. 13, 2012 6 06PM EDT
Last updated Thursday, Jun. 14, 2012 3:12PM EDT

There is a ritual that happens every weekend in downtown Halifax. It starts around 2 in the
morning, when bars start to close and throngs of people congregate at the downtown
intersection of Blowers and Grafton Streets, better known as Pizza Corner, They seck slices of
pizza, subs and, above all else, donairs.

The donair is to Halifax what the banh mi is to Saigon, the jambon-beurre to Paris. It is a
quintessential Haligonian gastronomic experience, as East Coast as Jiggs dinner. Best eaten late
at night and on the street, it is a sweet and savoury, tasty and messy snack for meat lovers. For a
long time, it was something you rarely found outside of the East Coast, save for poor imitations
and pretenders.

Ta the uninitiated, the donair is intimidating. First, there is donair meat, heavily spiced ground
beef that's shaped intc a large loaf and roasted on a spit, then shdved and seared on a flat top
range. The meat is placed on a thin, Lebanese-style pita and topped with tomatoes and raw
onions. The donair sauce is an addictively sweet blend of evaporated milk, vinegar, garlic
powder and sugar. The sandwich is wrapped in tinfoil and caten out of hand. Kind of. As the pita
has a tendency to sop up the juices and sauces, making the bread fall apart, donairs are best
caten over a cardboard plate and as far away from vour body as possible.

The history of the donair is a little murky. Its predecessor, the doner kebab, was made in the
1950s by the owner of a Turkish kebab house in Berlin. The Greek adaptation, the gyro, soon
followed, and it was this version that Peter and John Kamoulakos tried to introduce to
Bluenosers during the late 1960s at their small restaruant in Bedford, N.S. The brothers soon
found, however, that Nova Scatians weren't so fond of lamb served with a yogurt-based sauce.
They ditched the lamb for beef and crafted the distinctive sweet sauce, creating something quite
removed from shawarma and kebab.

Today, there's a restaurant chain named after donairs and almost every pizza place sells them.

Chinese takeout joints serve donair egg rolls. Ontario-based chain Pizza Pizza had a donair
recipe created for them when they hranched out to Atlantic Canada.

http://www.thcglobeandmait.convlife/food-and-wine food-trends halifaxs-donair-the-tasti... 15/10 2015
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Outside of the Maritimes, nostalgic diners have to be resourceful to get their fix. Food-based
message boards are filled with questions about where to find “authentic” donairs. And some
have taken matters into their own hands, fine-tuning recipes until they get the right mix. For
instance, Glen Petitpas, a Hawaii-based Haligonian astronomer and computer engineer, gained
a global following for posting detailed recipes on his website, using insider knowledge from a
friend a\ a well-known Halifax donair joint.

The search for donairs outside of the Maritimes is getting easier. In Milton and Burlington,
On,, there's a small chain called Halifax Donair and Pizza. In Calgary, Jimmy's ARA offers a
version. And in Toronto you can find it on the Danforth in a little place called The Fuzz Box.
Owner and chef Neil Dominey, who hails from Berwick, N.S., was tired of his cravings going
unfulfilled. “I tried 10 different donair recipes,” he says. “Some didn’t have enough paprika or
oregano, but 1 combined a few recipes to get what I wanted.” His dedication to the creation of
the perfect donair docs not mean that he is a purist. He serves his donairs with Greek, rather
than Lebanese pitas. “Customers love it,” he says. “They prefer it, as the thing holds together,
but I do keep the Lebanese on hand, just in case someone asks.”

On the other side of town, Hopgood's Foodliner is also serving them, albeit a slightly upscale
version, adding a bit of pork in the mixture and folding them like tacos. Chef Geoff Hopgood, a
Bluenoser himself, sells about 400 of donairs a week. “They're tasty, grimy, fun and nostalgic for
me,” he says. “They can be the perfect snack food with a can of Labatt 50.”

Many argue, however, that they are best experienced back East, preferably late at night, witha
hankering for something greasy, sweet and meaty. Oh, and as for eating them? There is an
unspoken code among donair diners. No one ever looks good eating them, so no one judges you,
even if you do have sauce drizzling down your chin, Just give'er.

Follow us on Twitter: « Globel oodW

More Related to this Story

« In Nova Scotia wine countn . tipple alittle Tidal Bas

e The best Canadian chef vou'se never heard of

« Wi cahe and beer look so tempting at nieht

Topics:

o PPizza Pizva Lid

hitp://www.lheglobeandmail.comv/life/food-and-wine/food-trends/halifaxs-donair-the-tasti... 15/10/2015
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East Coast wrap stars: Toronto gets
collectively obsessed with the Halifax-
style donair

JON SUFRIN

THE FUZZ BOX'S SIGNATURE HALIFAX-STYLE DONAIR: A SOFT PITA TOPPED WITH BEEF, ONIONS AND TOMATOES — BEFORE {L)
AND AFTER {R) THE REQUISITE SWEET AND GARLICKY SAUCE

Canadian lood is disgusiing. As a nation, we are sloically proud of this fact. Few couniries are as talented at taking gross
food and making it even more gross than it was previously. We ihink tomata juice should have clam juice mixed into it
Our French fries come drenched in gravy, with cheese curds that squeak And when a pita wrap is put inlo the hands of
a Nova Scolian, it ends up drowned in a sauce Ihal's 5o sweet it simply defies common sense,

Untit recenlly, many Toronlonians were unaware that Nova Scotia had a distinctive take on the gyro (or, if you're Turkish,
the doner kebab or, if you're Arab, the shawarma}, known variously as an East Coasl donair, a Halifax donair or 8 Nova
Scolia donair. This food is as Canadian as poutine and equally as obnoxious

The East Coast donair is what happens when you take some pila bread. put meat on it (usually beef) and apply too
much of a sauce made from evaporated or condensed milk Add some chopped onions and tomalces Do not add
tabbouleh, pickled beets or tzatziki

Hislarical accounts of the donair are fuzzy. One version conlends that they were invented in the ‘70s by brathers Peter
and John Kamoulakos They had been Irying to sell standard lamb-based gyros, but pitas stuffed with meat and
yogourt wera somehow nol as easy 1o sell as pilas stuffed wilh meat and yucky-yummy white sauce. The new sweet-

htip://www.posicity com/core/pagetools.php?pageid=16176&url="2FEat-Shop-Do%s2F...  15/10/2015
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Originally fram Albania. Musa doesn'l cenire his business around these donairs, but they are here for 36 99 a pop He's
secrative about how they're made (this much is certain the beef is cooked on a spit), bul the sauce is sweet enough to
be considered sufficiently obscene. which is really all that matters Toppings are oplional tomaltoes, red onions,
tabbouleh or lelluce. and, yes. it's all packed inside a regular thin pita, which Musa says absorbs the sauce better

Musa’s donair is noticeably different than Dominey's or Hopgood's, bul it hils the same notes, so any debale about
“authenticity” is mastly frrelevant. Musa also makes a taslier, if fess substantia!, donair than Dominey

Now ihal the secret’s aut — thal pita wraps can indeed be made to suit the irreverent Canadian palate — East Cost
donairs are bound to start popping up all over the place And although thal may be bad news for healthy digeslive Iracts
it's cerainly good news for ihe hangover afflicled

Hopgood's Foodliner, 325 Roncesvalles Ave., 416,533.2723
The Fuzz Box, 1246 Danforth Ave., 416-769-1432
College Falafel, 450 Ossington Ave., 416-532-8698

http://wwawv.postcity.com/core/pagetools.php?pageid=16176&url=%2FEat-Shop-Do%2F...  15/10/2015
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Connda is a cauntry of snmigranis Wth the excéplion of the

Abongingi Pecy e Ay S Shars ynut hnowledge
hom peoplas of others londs Cansequently Canadian cusine is Edil this page

an eclecte mik of mony cutures Canada was homa to the fust

cubnary society in tha New Workd the (e of Good Cheer islory
founded by Chamelaln i gatty 17th century Nava Scoba nis 2

Popular ethnic euisines include the omngresent liakan gnd

Chingsa restaurants In lager communities you'l Iikely find fapanesa \iatnamesa Thal Indian
Gennan middle enstermn. and Greek cuising In tha cosmopalitan hubs of Toronto, Mantres! and
Voncouver youd ind anything and everyihing under the sun One nietesing diference batween
Canada and s American neighber 's Maxican restaurants. Though plenutfe) south of the border thay
am L d mora of a speciolized culsine here jwith the esceptian of Toco Bed;

Hamburgers: Atthough Canad are ust ns lond of hamburgers a1 Amencans are Americons are
somaimes ditmayed that Ihey are not sbie to order Namburgers cooked fare of medivm-rare
Canadian health r+g s abons reqie hanburgers 1o be rooked o wetl o dua to the nsk of
contasmenaben by € coli D157 HT So don'l blame the restaurant {or deny:ng your request. their
hands are lied

Canwndlan besr Ameri may find Canadian beers sirong in Raw=wr Europenns might

preler Canadian beers  The mast popular Canadran beers ore Motson Canadian and Labatt's Blue
Notsan is the oidesl brewery in North Amenca, established in 1786 in Montrend If nterested in
popular regignal beers try M head |New Br ick) Al rKeth (Novn Seetea) Gahan
House (Chadattetown PE{) Umibfoue [Guebect, Big Rock (Alberta) or Kokanee |Baush Codumbiay
Thera i3 also B burgramng crafl-brewing scene in Canada partcytardy in Bribsh Columbia Gueber
aad Oniasie T c ke shows 8 kst ol raft brewenes in Canada

http:/Awvww. tripadvisor.ca/Travel-g 1 33339-c1 1 593/Canada:Canadian.Cuisine.html
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Canadisn wines Canada s tamous far s o wanes but there Dia many wina growing fepenin the
counlry Inthe wes), the Ohanagan vafley of BC has many winaries wha m easlermn Conada it is the
Niagera pennsula of Ontarig thal 18 best known lor 43 wines Better quality Canadion wines have
Vintnets Ouakly Aliance (VOA) logo en the bottle

Popular food culture in Canada is worthy ol nale Families will penerally graviats towards countess
“rood hauses” that seqm (o serve Iho same burgers chichen wings ond 33343 Large Amercan
family restowanl chains such a3 Inlemataral House of Pancakes of Bob Evana hove not had much
luck In Conada Typicaly, American chans w Canada charge (he ssme prices as in thair U S
resiaurants adpfed to G ran totlars fch-g 12 the exch e

Canadians seem 10 piafer leis pubtazed indegerdents or iegional chans An excephon i3 roast
chechen Verging on nabennl iood tlalus Canadians have a love oHa vath ihe robasarie roasled
ehchen The mega chalns of 5o =1 1 ak ¢+ (won & name} and 5 *£on between the two of
them be found fom coost io toasl They olfter lesh lood and n very good opaortuniy 10 go mingle
wath loca’s Thae «= 3 5'erinouse ofters goed quatly lnesh feod i 8 sasual aimosphese butosz o
tzakhause he Keg does nal cator 1o famdies {olthough Lhere is a chidran's menw) [co, 5 (lormey
Joey's Onlyj specalites in seafcod. most locations also offes rolissens chicken and rts [HOP fans
wnll find Smitty's a good soutce of pancakes and oiher camiart food, while Cora's olfers fnat laden
bruhches

Within tha fast food scene, in addibcn 10 Me usudl global chains ~..2, 4 o 8 "mada in Canada”
altemptive Thes Canadian style 123t food buiger 15 typeenity ghied ond you get 1a choose your
feppngs 01 your hashbunges |s prepased for you at the counler Ouwebas has a umgue fast food cutiucs
ufits own and offers lost food ilems IRat are not avadable elewhere

I %< is aCanadian chain of submarine sandwch shops tomewhal analogous (o Subway which
alsa iy wbiquitous in Conado

[ eliel oL is @ nabonal instiulion with collee baved goods frash sandwiches ond saups Many
olfer 74 how walll in ond deive-thry service  With over 2 500 cutfats “Timntues® s the largest tast
food chain mn Canada, surpassng e McDonal's homburger ampue bioth in eomings and numbes of
slores

Restaurant hiats & tips: Like the southern Uniied Siates Canadians opparently preler thew cad
tea prepared sweelened. Before you order, make swir i¥3 the way you want i Also maosi places
charge (o 1efls of tea and oty

For intermauon on Lpping in Canadian reslournnds see

Haute cuising Like afl Wesiern nations Conadian cities have many fine restaurants More recently
the major centars have begun p. o W | rep for their cuisine Rob Feenein
Vancouver and Susur Lee m Toronto are two exsmples of Canaduan chels goining mnlemational
atienton and celebrty Feenie ond Lao have appeared on the poputar TV senes ion Che! Amerca

twice  Troo P 171 in Nova Scoha has pamed i | tor 13 3eaicod cookery and
culinary eloses

Uniguely Canadian foods

I yau ask @ Canacion “WWhat food 18 uniquely Canaman?” chances Bre most wil mention ° peat no
“, & 20th century exmeaction from Quebec thal combines french fries with cheese curds ond gravy
Mast visilors find Me tancen) teahurbing bt quickly piow 1o love . Pouting is now reathly Bvailable
acmas the counley th many fasl food ond casual restauranis

Tountlera Is 3 meo! pee made with ground pork, ground veat and-ef ground bee! and spicas 1tis pan
of French Canadion food cullure atross the country and thioughoul the year bul is especially popular
8t Chstrmas and New Year's Ideally, it is home made bul it can lao be bought premade in grocery
Mores across the country

L5 a0 ace a Lanadanuzed vers on f the middle eastern daer kabab found mast nitan n Atant -
Eanada ond Alherta [browght by Mantmers wha bavel there to werk) A donay is made of dona
treat (spicy moationd cooked on o vervend Spit. sliced oft the spd far serwng) placed on o pits bread
and piled up with thopped oneons leftuce and‘or tomatoes Danair soues |a sweet creamy sauce) ls
dnbttied on lop belore the pita is folded 1o make the whale thing inla 2 wisp Caratul it is very messy
1a eall Note that, for faod salety reasans. Ihe donair menl must be heated up {Ined microwaved)
olier skcing. Fans of gyros may recognize the meal. bul it is the garkchy twael sauce thal makes tha
eitesance. 1113 wadibonaly served in o Steamed pra. which makes it potentally quite messy ta eat
Ataniic Canadian puzza chains ofien make “donmr pzza”, hat way to expadence this unguely
Canadian meal

Thick paa soup, mada from yeilow o green spid paas is olso an impontant French-Canadian
cannbution 1o lood culute and I3 a popular "comfort load™ nereas the country

Plekerat fish (whal Amernicans calt “walleys'} smokad Winnepey galdeye, whitefish and of course
wnld sakmon of have o special piace in the heans of many Canackans

http://www.tripadvisor.ca/Travel-g153339-c | 593/Canada:Canadian.Cuisine.huml 15/10/2015












1000 &

TASTES OF
CANADA

Lip-smacking
Smokin’ Stampede ’
back ribs! P

P2 18

@ In 1973, future restaurant

i chain King of Donair opened
in Halifax, Nova Scotia and
claimed to be the firstin
Canada to serve a unique
version of the Mediterranean
sliced meat sandwich. Their
first location on Quinpoo!
Road is still there today.
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News / Edmonton

Green onion cakes proposed as City of Edmonton’s official dish

STEPHANIE DUBOISMETRO ;
Kien Ngo, stafi member at Pagalac Restaurant on 97 Streel, says green onion cakes are ordered daily by
customers

By: Stephanie Dubois Melro, Published on Thu Dec 05 2013

They're circular, they're edible and green onion cakes are Edmonton’s unofficial dish of choice,
according to one Edmontonian.

Salma Kaida has been working hard at convincing locals the deep-fried food has become a staple
at lacal festivals and restaurants much like Quebec's poutine dish a|_1d Halifax's donair claim.

With a blog and a Make Something Edmonton web post dedicated solely ta the dish, Kaida wanls
to make it official.

“There's something about green onion cakes and this city that reaily get along,” she said.

Green onion cakes aren't native 1o Edmonton and as explained by Royal Alberta Museum (RAM)
officials, the popular dish is a traditional northern Chinese food. It was first brought to Edmonton in
the 1980s after the city saw an influx of Chinese immigrants, many of which came from northermn
parts of the country.

One of those immigrants decided to open up a restaurant and after needing a supplemental
income, he started making green onion cakes al festivals, said museum officials. Since then, it
has become a popular food staple at many local festivals such as Taste of Edmonten and
Edmonton International Fringe Festival.

hittp://www.metronews.¢a/news/edmonton/2013/12/04/green-onion-cakes-proposed-as-cit... 15/10/2015
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Canada

Canada’'s 8 National Dishes and
Where to Find Them

Wwith oiverse culinary influencas ronging frorm European settiers ta Amerncon neighbours
1o centuries af Imm gration. Canodion cuisine often proves d Ilicult (o denlng whie (he
overcrching siyla of the country's eclectic cuisine Is omest impossih'e to descnbe Lhere
ora many locol dishes thot Canodlans toke greol pride In Wer o same of Conous
must-Ury meols

sieyg

Related Artlcles

A papuler dlsh servea at the Montrdo smaoked maatl Bahdwich consists of
shees Of Splead 00eT Sarved on tNick 1ye Dread. olong with plenty of y¢low mustond
Although smoked meat 13 not unique to Montréol its praporalion is gist'nct from other
\ypes ond typicaty Invoives g genergus sprinking of crocked pappercoms The resuitng
mect is usunily Sweeter ond RS SpCy compared 1o other kinds of srmoked Mot though
each dell has thair own unique take on Lhis natano dsh

hes i ; T | 2}

is eosly the mosi fomous 3pot In Monttéa' to
try o smaoked maol soncwath The dek has been using tha 3ame recipe of maornated
spICes ond herbs for tnelr smaked beef brisket since it opened In W2E. The ing-upis |
typicolly filga with poth tourists ond locols ghke byt it's warth the wailt for whot many
consiggr to be tho best smoked Megt sangdwich i the aly

http://theculturetrip.com/north-america/canada/articles/canada-s-8-national-dishes-and-w...

Page | of 8
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Hovg Scotig Donglr

Sometimas coted a Mantime donglr or .31 =« donau . the Nova Scotta donair is popular late-neghi
strest-snack consisting of spicy ground beef insrde o inoist pia, lopped with tomoloes. raw onions and &
swezl $auce made wilh evaperated milk, parlie powdar, sugar, and vinepar The sweet sauce and use of beef,
rather than lamb, distengushes ihe Nava Scolia donair from similar dishes like shawanna dower kehabs, and
pyros The dish s sitll mawnly available en the East Coast, but it's gradually paming popularity acruss the
whole couniry

where 1o trv I KIng of Oonalr

Almast avery kite-n'ght aalary on Lhe Eost Coast serves dona'rs, but ing af Donor
? continues fe be one of the best places 1o iry them The chan’s onpinal Quinpool Road location 15 sud to have
invenied the vova Scotia donair in the 19705

Aing of Dono 1, 8420 Cuinpod! Be Halay & Canado, +1 902 421 0000

Nava Scota Dongir | Courtesy Notrmoan Nancs/HKing of Donc:

Saskgtoon Derry Pl

Named for the oity of Saskatoon, Saskatchewan,
these berres ate sweet and bluish, and look similar
to blucbemies Despite the resemblance. Saskaioon
bernes ociuatlly belong 1o the same family of frun as
apples and pears but have a drier. eandyer flavour
They're eveellent nghi ofF the bush of in preserves
but ase especially populer i golden pies topped with
1ge creamn of whipped cream

where 10 try it The Berey Bomn

Saskatoon berries sre native 1o Batsh Columbna, the
Canadian Prunies Northemn Canada, ang parts of the
Nonhem United States, but they ‘re parnculasly well-loved in the ciny tbey 't nam ed for 700 Serry
Sarn offers @ chance to pick your own beras and finish the expereance with g stice of
nomemade Sosketoon berry pie

Saskatocr Berry Fre f & Aty ThSodesurFackr

Tha Bors Bam BI0 Voley Rzod Sgokatosn Sk Conoco +1308 078 9797

http://theculturetrip.com/north-america/canada/articles/canada-s-8-national-dishes-and-w... 15/10/2015
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Canadian cuisine

From Wikipedin, the free ency clopedia

Canadian cuisine varics widely depending on the regions of the nation. The three carliest
cuisines of Canadu have First Nations, Cnplish. Scoitish and French roots, with the traditional
cuisinc of English Canada closely related to British and Scotlish cuisines. while the traditional
cuisine of French Canada has cvolved from French cuisine and the winter provisions of fur
traders. With subscquent waves of immigration in the 19th and 20th century from Central.
Southem, and Easiern Europe, South Asia. Cast Asia. and the Caribbean, the regional cuisines
were subsequently augmented.

Contents

= | Dclinitions

» 2 Cultural contributions
= 2] Aboriginal pcoples
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» 3.3 East Asian i
= 3 National food of Canada A small samphing of Canadian foods
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» 5.3 Commerciolly prepared food and beverages
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» 5.5 Street food
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* § Secalso
a7 References
a  § Further reading
s 9 Extemal links

Definitions

Although certain dishes may be idemtified as "Canadian” duc to the ingredients used or the origin ef its inception. an overarching style
of Canadian cuisine is more difficult to define. Some Canadians such as the former Canadian prime minister Joe Clark believe that
Canadian cuisine j5 o collage of dishes from the cuisines of other cultures. Clark himsell has been paraphrased to have noted: *Canada

has a cuisinc of cuisincs. Not astew pot, but a smorgasbord.” !"!

Some have sought to define Canadian cuisine along the line of how Claus Meyer defined Nordic cuisine in his Manifesio for the New
Nordic Kitchen; namely that dishes in Canadian cuisine should reflect Canadion seasons, thot they should use locally sourced

ingredients thot thrive in the Canadian climate, and that they are combined with good wste and health in mind.”! Others believe that
Canadian cuisine s still in the process of being defined from the cuisines of the numerous cultures that have influcnced it and that

being o culture of many culwres, Canada and its cuisine is less about a particular dish but rather how the ingredients arc combined.™!

Cultural contributions

Canadian (ood has been shaped and impacted by continual waves of immigration. with the types of foods and from difTerent regions
and periods of Canada reflecting this immigration,”!

Abariginal peoples

https://en.wikipedia.org/wiki/Canadian_cuisine 15/10/2015
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Much of what are considered “Chinese dishes” in Canada are more likely o be Canadian or North American inventions, with the

Chinese restaurants of cach region tailoring their truditional cuisine to local tastes.*) This "Canadian Chinese cuisine® is widespread
across the country, with great variation from place to place. The Chinese bufet. although found in the United Siates and other parts of
Canada, had its origins in carly Gastown, Vancouver, ¢.1870. This scrving sctup came out of the practice of the many Scandinavians
working in the woods and mills around the shantylown petting the Chinese cook 10 put out a steam table on a sideboard,

National food of Canada

Common contenders as the Canadian national food include:

= Poutinel®tieliimz)
» Butter taris! M
o Krufl Dinped'™

According to on informal survey by the Globe and Mail conducted through Facebook Trom collected comment. users considered the
following to be the Canadian National dish, with maple syrup likely sbove all the other foods if it were considered:'

1. Pouline {5]1%3)

. Montreal-style bagels { 14%4)

. Salmon jerky (dried smoked sulman) {11%)
. Perogy (10%)

. Ketchup chips (7%a)

. Nutva Scotian Donair (4%s)

. Calilornia colt ( 1%a)

-l W o WS

In another survey from the Canadian Broadcasting Corporation in the summer of 2012:11
1. Maple syrup

2. Pouline
3. Nanaimo bars, smoked salimon, and bulicr tarts

Regional

While many ingredicnts are commonly found throughout Canada. each region with its own history and locu) population has unique
ingredients, which are used to define unique dishes,

Ingredients and Defining dishes by Region

Ingredient Decfining Dish Pacific  Mountain P;:l:ies Ontaric  Quebec  Atlantic  'Northern
Caribou Curibou stew X X X X
Saskatoon berries ;":"‘"““’“ bermy X X X
Fiddlehead fems  Boiled fiddlcheads X X X
Cloudberry Bokeapple Pic X X
Maple syrup Pancake topping X X X
Dulse Dulse erisps ' X
IHarp scal Flipper pic X X
Sockeye Sulmon  Smoked Salmon X
West Const Cedar-Plonk
Salman Salmon
Atlantic Cod Fish and brewis X X
Winnipeg goldeve  Smoked goldeye X
Summer Savary  Dressing X

https://en.wikipedia.org/wiki/Canadian_cuisine 15/10/2015
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Dish

Calgary-style
Ginger beefl

Roast beel with

yorkshire
pudding

Roast Turkey

Baked Beans

Jiggs dinner

Back or
peameal bacon

Tourticre

Montreal-sty le
smoked meat

Bannock

Bouilli

Cod 1ongues

and scrunchions

Yellow pea
soup

Poutine

Montreal-style
bagels

Pemmican

Oka cheese

Flipper pic

Hot Chicken
sandwich

Toutons

Fish and brewis

Ruppic ple

Cretons

https://fen.wikipedia.org/wiki/Canadian_cuisine

Description Pacific

Candied and deep fricd

beef, with sweet ginger X
sauce.

Common Sunday dinner

in English Canada.
especially amongst X
Canadians of British
ancestry.

Morth American roast
turhey

Bceans cooked with maple
syrup

A Sundny meal similar to

the New England boiled
dinner

Called Conadian bacon in
the US

A meat pic made of pork
and lard

Deli style cured beel

A Iried bread and dough
food

Québicois ham and
vegetable potroast

Baked Cod tonpuc and
deep fried pork fat
Split pea soup caten by
settlers such as the
Habitant

A dish of fries topped
with cheese curds and X
gravy

A sweet, firm, wood-fired
bagel

Ground dried meat, fat.
and berrics

Cheese originally
manufactured by Trappist
monks

Pie made with harp scal
Mlipper

Chicken {or trkey)
sandwich doused in gravy
and peas

Fried bread from

New foundland

Sall cod and hardinck.
with pork cracklings
Grated potate and meat
casserole

Page 6 of 10

Atlantic  Northern

15/10/2015
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O- ndicates acen ocwij’ﬂ

Dish Description Pacific  Mountain The Ontaric Quebee  Atlantic  Northern
p
Prairies

Pork spread containing

onions and spices
Poutine rinde Grated Acadinn stufled o

P potato dumpling
NoTESEohia Ground beel doner kebab
D served with a sweet milk X X o
x sauce .

Dough with cheese,

Garlic Fingers garlic, and somelimes X X o

meat on tep. Similar to
pizza.
Lobster meal mixed with

Lobster Rol} | mayonnaise and served in X X 0
u toasted hot dog bun

Fish and meat layered in
a pie.

Cipaille/Sca-Pic

Inuit banoock fried bread  Calpary-siyle Ginger Oka cheese Montreal smoked meat
Beel sandwich

Fish and brewis' salied Montreal-style bagels Canadian pcameal bacon  Poutine is mode with
cod and hard tack french fries, curds and
gravy.

Oreilles de crisse: Deep Arclic berrics ahutag
fried pork skin and fu

https://en.wikipedia.org/wiki/Canadian_cuisine 15/10/2015
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Canadian Food: The Most 'Canadian' Foods Include
Bacon, Poutine And Maple Syrup

Tha Huflington Paal Canada | By Arti Pats| and Clalre
Sibommey

Paiied OVIB2013 4 47 pm EDT | Updated 07092015 1 50 pm EDT
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Saskutoon Berrices:

Very similar lo blucberries (but a fascinating altemative), Saskaloon berrus are pative 1o the Canadian Prairics, British Columbia and
Northern Conady. They're also rich In antioxidants and considered one of the world's “superfruits

Tim Hortons "Double-Double™:
A "Double-Double” has become somew hat of a popular slang term for Canadians It refers (o o coffee with two teaspoons of sugar and two

teaspoons of cream. How popular is it? In 201, Tim Horlans even gplepsed o "Doulie-Double” flavoured ice crean,

Fiddlcheads:
Fiddlcheads arc curly, cdible shoots of ferm, often consumed in many provinces seasonally ncross the eountry. And Jike your mother shways

told you, eat your greens: Eiddtchends ore hich in potassivm and vitamin C,

Swiss Chalel Sauce;

Canadian chain restaurant Swiss Chalet's rotisserie chicken and grilled ribs get a fair nmonnt of attention, but there's always been something
special about that sceret sauce that people love to pour all over their food. What's in this sauce, you wonder? People have debated this point
for a while and we're not exactly sure cither. But we can gssure you there are no milk, cee or fish oroducts in it, (cue the vegetarian sigh of
relicf). But if you'e still not convineed, try making youtt own knock-off version,

Montreal Smoked Ment:

Besides bagels, Montreal is also known for its kosher-style smoked meat, Schwartz’s in particutar has been using the same recipe of
marinated spices and herbs in their smoked beef brisket for over Bo years. If you've never been, go cardy — the deli shop is usually packed
with long line-ups.

Halifax Donairs:

This classic East Coast late night food “is to Halifax what the barth mi is 10 Saigon, the jambon-beurre 10 Faris,” says the Glohe and Mail.
Evolved from the Turkish doner kebab, it s typleally made of spiced ground beef that has been shaped and pressed into a lnarge Joaf and then
roasted on o spit, like shawarma and gyTos. It's then usually served on flathread with fresh tornatoes, raw anion and o sweet, garlicky sauce.

Cod Tongue:
If you live in Newfoundinnd, you probably alrendy know why cod tongue is o local trezsure. Cod tongue Is usually made by sautéine cod

tongue with milk and flour, aceording to The Globe And Mail

Pcmmican:

Kind of like jerky, pemmican is 8 tvpe of dricd meot ofien made from bison or moose, The meat is usually pounded inte a powder and mixed

with melted fat, betries and other edible bits.

Red Rose Tea:

Canadians drink more than ine billian cups of tea every year, according to the The Ermpire Of Teg. Hf you've ever visited n Canadian hatel or
uven spent enough lime ot your gmndparents’ house you've probably seep Red Rose tep hags, How Canadian is Red Rosc? They even have a
Canadian-blended version.

Fole Gras:
As controversial as it is, Canadian foie gras, panticularly from Queber, is o hot commudity. Foic geas, French for il liver, is made of liver of 2

duck thot has been through o process alled gavage (foree-feeding.) But some foic gras is pode more cthically,

Oka Cheese:
Okn cheese, a Quebec classic (named afier the gmall village of Oka), is o semi-soft pressed cheese made with cow's milk. Oka's rind is often

dark orange and has both o nutty and frpity Bavour,

Sugar Pic:

Sugar pie or tarte au sucre, is o common dish found in Quechee. These desserts are mode with a four pie crust and are often flled with
butter, flour, cecam and maple syrup. They can also be topped with fresh fruits and English cream, Check out this reripe from Canadian
Living to make your own,

B.C. Spot Prawns:
Wikl B.C. spot pravens are actually the largest of seven species of shrimp found on the West Coast. These prawns are known for their sweet
fiavour and firm texture. Another fun fact: these prawns are often a reddish-brown colaur but turn bright pink when cooked,

Colice Crisp: :

When it comcs ta food, Canndinns concede there's far mare selection in the U.S. but we're Gereely proud of the candy bars that can only be
found bere. Coffer Crisp is a great example. Consisting of » crunchy wafer, milk checolate coating and slightest hint of coffee Mavouring, the
chaculate bar is true 1v its marketing slogan of making 'a nice light snock’ and is adured by all moms and scniors Rumour has it they've been
spotied in z few U.S, border town convenience stores. We want proof?

Coesar:

It's the idesl summer drink and hair of the dog when you'n: hungover. The Cacsar, Canada's favourite breakfast, lunch and evening cockiail
is casentiolly 3 Bloody Mary with Clomatg instend of tomste juice. Think of Clamato 2« o spicy tomato-clam juice, It's typically served with
celery and lime in a celery sali-rimmed glass, and it's preity amazing. {Pleaes don't call it a Bloady Caesar, because that's just wrong.)

http://www.huffingtonpost.ca/2013/06/28/canadian-food_n_2869764.himl 15/10/2015






== 2001 KING OF DONAIR

- MEN’S SOCCER CLUB

by Chris Knllun

rainhow came out
A‘:" our entire Jast

ractice at the old
Halifax West schanl ~ the
potof gold ching just stuck
in my head,” said eam
caprain Mike Hasiuk. “lc
fele like maybe chis was
fevally wur desting.”

Larer hat week, un
Thanksgiving Monday, a
team some felt bad peehaps
missed its chance at national
glory batdad poor weather,
carly starts, shorrened
games and injuries to nab
Nova Scotia’s first Canadian
snecer champiomhip ar any
level with # resounding 4-1
victory over B.C.-based
Victoria Gorge FC in the
final, Several former King
of Donair (KOD) staes thar
helped build dhe club imo a
provingaldynasey - including
Gearge Kyreakakus, Tany
Pigniello, Geoff Axell, Juff
Farquhar and Louie Kinyo
~ waiched the historic game
from the sidelines. A pair
of goals by Teevor Reddick
put the Nova Scotia champs
up 20 ar halftime. Hasivk,
F' who wriginally joined KOD

in 19900 and Idris Mert added second hall goals against a
powerful B.C, clab that was undefvated with nn poalcillowsd
in it four provious games,

Reddick paid eribute 10 his teammates, hut abo offered
kudos to those wha contributed support in varinus capacitics
over the years

“Tu see su many former players and supportets erying after
I hail

we wont really made ichit hoase how hard a lotof pe

wocked for this one special morment.” said Reddick. “That
team will go down as the most srceealul KOD socver tweam
in history. I feel very proud about that.”

Added Haviuk: “So much of how we preparcd and whiat we
learned came from all she players before us. It was a surreal
vxpetienee,”

Reaching the pinnace of the Canadian scnior men’s soccer
chubs mountain, of coese, had iis challonges

soccer championship traphy

Torm captain, Mike Havink, veceives the nazional senior mens

Reddick seored.a 90 minute poal agains TEL to maintain
gold medal aspirations and KOD
of victory against Saskarchewan and responded with 3 fonr-

necded 2 duce-goal margin

goal win. A freak stiowstortar in an earlice round robin gime
prompred o mave 1o an indoor field and hal many playurs
serambling for proper footwear,

“We were ready on every lewel, from the water botiles 1o
management, but the weather really threw a wrench into the
mix,” said Hasiuk, “Te was a bic of a sweamble,”

Provincially, Tony Eghan and George Larou coached the
chubs 1o an 1103 record and fiese-place tie (exrending KOD's
regular season endefeatl sering o 62 games) to carm a bye
int the tworgane, otalgoal inal againse archrival Dinbsack,
Aftera 2-2 draw in the opener, KOD ywon the sccond match
2:0 for a 4.2 aggiegate vicrory, Mesut Mert was co-wirner
of the Golden Boot award and a league all-star, Reddick, Jay
Robinson, Tin Mullen and Idris Ment
also eracked the all-scar roster.

Grorge Athunaiou, Nick Garonis JIBEIE L 0
and Takis Mitroponbos founded KOD
socerr cluly in 1983, By the time de
club folded in 2002, KOD had reached
20 straight prowinedal finals Gincluding
11 titles), won four medals ar nationals
(gold, 2001; silver, 1995; brone, 1994
and 2002) and ranked third in a 2008
Canadian Succer Association report |

Py 1

listing the most successfiul club reams
of all tirme.

W figured we could win a national
title within the first five years, but it
was harder than we thought,” said
Athanasiou, CLQ of Saccer Nova

y
DONAIR DATA
Career Highlights

*+ Toronto, Canadian Senior Men’s Club champions,
2001

» NS Senioe Soccer Premier Division, firse-place tie
{11-40-3), 2001

» Five players on league all-star ceam, 2001

History over 19 years:

* 19 consecutive years it provincial men's finals

* 10 times provincial champions

* National sityer medal, 1995

* National bronze medal, 1994

* Three times fourth at nationals, 1983, 1992, 1995
\

“A fow teams had knocked on the
dvor, bur thar 2061 championship was
hiscoric and a source of grac grarinde, [
was special.”

Chrss Kiellan corvered the Novw Scotia Sewior
w | Soccer Laugue for the Halifitx Darly News
"X o 1998 10 2008. et curvently a freelince
writer in Qs

Asissans codch, Angelo Cianfaglione, colebnizes
wirh the championship trophy

| Sapido

| MEN’S SOCCER TEAM

e, e . b —

is pleased to bonour the

2001 KING OF DONAIR |

an their induction into the

Nova Scotig Sport Hall of Fame.

Confragulations

on your Induction into ifie

5 [lova Scotia Sport Hall of Fame

Soocer Nova Scofa i proud fo congrafulafe

2001 KING OF DONAIR

s on i inducton nl the
Nova Scotia Sport Hall of Fame




Attachment 2

List of Media Mentions
Received from Councillor Mosher

Over 83 Different publications...
VIDEOS

THE LOOP (VIDEO)
http://video.theloop.ca/home /latest-news /watch /halifax-council-debates-
donair/4576103889001 /#.Vi4 L-k2 zl

GLOBAL NEWS (VIDEO)

whether to-name- the donair-the-official-food-of-the-city/

RADIO CANADA (VIDEO)
http: //www.radio-canada.ca/widgets/mediaconsole /medianet/7341948

PLUS - VIDEOS ON GLOBAL, RADIO 95.7, VIDEOS ON CTV.

NATIONAL POST
http://news.nationalpost.com/news/canada/halifax-mulls-over-making-
homegrown-delicacy-the-donair-its-official-food

1.5K shares via social media

1. 3280986

CBC FRENCH
http://ici.radio-canada.ca/regions/atlantique/2015/10/18/003-donair-
halifax-nouvelle-ecosse.shtml

1. 3276426
8888 shares via social media

HERALD 1

dentlty-why stop-at- donalrs

HERALD 2



http://thechronicleherald.ca/metro/1317690-on-councils-menu-should-the-

donair-be-named-halifaxs-official-food

HERALD 3
http://thechronicleherald.ca/metro/1317817-halifax-council-talks-donairs-
rail-and-other-varied-topics

METRO 1
http://www.metronews.ca/news/halifax/2015/10/19/halifax-councillor-
asks-to-make-donair-official-food.html

METRO 2

http://www.metronews.ca/news/halifax/2015/10/20/halifax-looking-at-
declaring-the-donair-its-official-food.html

METRO 3
http://www.metronews.ca/news/halifax/2015/10/22 /new-shirt-supports-
donair-as-official-halifax-food.html

VANCOUVER SUN (REPRINT OF NATIONAL POST)

http://www.pressreader.com/canada/the-vancouver-
sun/20151022/281719793435263 /TextView

THE COAST
http://www.thecoast.ca/RestaurantandBarNews/archives/2015/10/17 /ci

council-to-look-at-making-the-donair-halifaxs-official-food

GLOBAL NEWS
http://globalnews. ca[news[2290390[unlgue -and- famous -delicacy-

GLOBAL NEWS 2

http://globalnews.ca/news /2285265 /garlic-spice-and-everything-nice-the-
donair-could-be-halifaxs-official-food/

BURNSIDE NEWS
http://www. burnsndenews com/Prov1nc1al News/2015 10- 21/art1cle-

with-the-donair/1

24News.ca (National Post article)

http://www.24news.ca/the-news/canada-news/171605-halifax-mulls-over-
making-homegrown-mystery-meat-delicacy-the-donair-its-official-food

THE STAR (CANADIAN PRESS ARTICLE)



http://www.thestar.com/news/canada/2015/10/23 /donairs-cult-like-status-
makes-it-top-choice-for-halifaxs-official-food.html

CITY NEWS (CANADIAN PRESS ARTICLE)

de51gnated the off1c1al food-of-halifax/

ALASKA HIGHWAY NEWS (CANDIAN PRESS ARTICLE)

de51gnated the official-food- of-hallfax 1.2093430

GLOBE AND MAIL (CANDIAN PRESS ARTICLE)

http://www.theglobeandmail.com/news/national /donair-could-be-
designated-the-official-food-of-halifax/article26949646/

331 shares via Facebook

THE MISSISSAUGA NEWS (CANDIAN PRESS ARTICLE)

as- 0ff1c1al food/

LONDON COMMUNITY NEWS (CANDIAN PRESS ARTICLE)
http://www.londoncommunitynews.com/news-storv/6032339-halifax-

considers-donair-as-official-food /

BRANT NEWS (CANDIAN PRESS ARTICLE)

as- 0ff1c1al food/

THE IFP (CANDIAN PRESS ARTICLE)

off1c1al food/

INSIDE BELLEVILLE (CANDIAN PRESS ARTICLE)

donalr -as- 0ff1c1al -food/

DURHAM REGION (CANDIAN PRESS ARTICLE)
http://www.durhamregion.com/news-story/6032339-halifax-considers-

donair-as-official-food/

NORTHUMBERLAND NEWS (CANDIAN PRESS ARTICLE)

http://www.northumberlandnews.com/news-story/6032339-halifax-
considers-donair-as-official-food /

THE FLAMBOROUGH REVIEW (CANDIAN PRESS ARTICLE)



http://www.flamboroughreview.com/news-story/6032339-halifax-
considers-donair-as-official-food /

SIMCOE (CANDIAN PRESS ARTICLE)

off1c1al food/

NORFOLK NEWS (CANDIAN PRESS ARTICLE)

as- off1c1al food[

HAMILTON COMMUNITY NEWS (CANDIAN PRESS ARTICLE)

http://www.hamiltonnews.com/news-story/6032339-halifax-considers-
donair-as-official-food/

CALEDON ENTERPRISE (CANDIAN PRESS ARTICLE)
http://www.caledonenterprise.com/news-story/6032339-halifax-considers-

donair-as-official-food/

CAMBRIDGE TIMES (CANDIAN PRESS ARTICLE)

donalr -as- off1c1al -food/

CTV (CANDIAN PRESS ARTICLE]

become city-s- 0ff1c1al food 1.2624032

CTV 2 (CANDIAN PRESS ARTICLE)

http://www.ctvnews.ca/lifestyle/greasy-treat-the-donair-could-be-
designated-halifax-s-official-food-1.2623870

INSIDE BROCKVILLE (CANDIAN PRESS ARTICLE)

donalr -as- 0ff1c1al food/

INSIDE TORONTO (CANADIAN PRESS ARTICLE)
http://www.insidetoronto.com/news-story/6032339-halifax-considers-

donair-as-official-food/

MY KAWARTHA (CANDIAN PRESS ARTICLE)
http: //www.mvkawartha.com/news-storv/6032339-halifax-considers-

donair-as-official-food/

MUSKOKA REGION (CANDIAN PRESS ARTICLE)



http://www.muskokaregion.com/news-story/6032339-halifax-considers-
donair-as-official-food/

YORK REGION (CANDIAN PRESS ARTICLE)
http://www.yorkregion.com/news-story/6032339-halifax-considers-donair-

as-official-food/

HUFFINGTON POST (CANDIAN PRESS ARTICLE)

http://www.huffingtonpost.ca/2015/10/23 /halifax-donair-official-
food n 8366354.html

660 NEWS (CANDIAN PRESS ARTICLE)
http://www.660news.com/2015/10/23 /meat-lovers-treat-the-donair-could-

be-designated-the-official-food-of-halifax/

680 NEWS (CANADIAN PRESS ARTICLE)
http://www.680news.com/2015/10/23 /meat-lovers-treat-the-donair-could-

be-designated-the-official-food-of-halifax/

1130 NEWS (CANDIAN PRESS ARTICLE)
http://www.news1130.com/2015/10/23 /meat-lovers-treat-the-donair-

could-be-designated-the-official-food-of-halifax/

COAST REPORTER (CANDIAN PRESS ARTICLE)
http://www.coastreporter.net/meat-lovers-treat-the-donair-could-be-

designated-the-official-food-of-halifax-1.2093430

LETHBRIDGE HERALD (CANDIAN PRESS ARTICLE)
http:/ [lethbrldgeherald com [news /national- news /2015/10 [23 /meatlovers-

ttnst 635b2ff202604ea181fa421740315ae8 WS MX&lavax Dortlet prp 635b

21f202604ea181fa421740315ae8 viewlD=story&javax.portlet.prp 635b2ff20
2604ea181fa421740315ae8 topic display name=National%20News&javax.p

ortlet.prp 635b2ff202604ea181fa421740315ae8 topic name=National&java
x.portlet.prp 635b2ff202604ea181fa421740315ae8 news item id key=3504

7775&javax.portlet.begCacheTok=com.vignette.cachetoken&javax.portlet.end
CacheTok=com.vignette.cachetoken

MEDICINE HAT NEWS (CANDIAN PRESS ARTICLE)
http://medicinehatnews.com/news/national-news/2015/10/23 /meatlovers-
treat-the-donair-could-be-designated-the-official-food-of-halifax




THE DAILY COURIER (CANDIAN PRESS ARTICLE)
http://www.kelownadailvcourier.ca/news/national news/article 0e790fd0-
7a88-55ae-8322-ef7d2c08bd98.html

BAY TODAY (CANDIAN PRESS ARTICLE)
https://www.bavtoday.ca/national /meat-lovers-treat-the-donair-could-be-

designated-the-official-food-of-halifax-70413

TIMES COLONIST (CANDIAN PRESS ARTICLE)

de51gnated the official- food of-halifax-1. 2093430

WEYBURN THIS WEEK (CANDIAN PRESS ARTICLE)
http://wevburnthisweek.com/news/meat-lovers-treat-the-donair-could-be-

designated-the-official-food-of-halifax-1.2093430

THE OBSERVER (CANDIAN PRESS ARTICLE)
http://www.carlvleobserver.com/news/meat-lovers-treat-the-donair-could-

be-designated-the-official-food-of-halifax-1.2093430

SQUAMISH CHIEF (CANDIAN PRESS ARTICLE)

designated- the official- food of-halifax-1.20934.30

NEWS TALK 610 CKTB (CANDIAN PRESS ARTICLE)
http:// www.610cktb.com/news/national /Article.aspx?id=484030

YORKTON NEWS REVIEW (CANDIAN PRESS ARTICLE)

de51gnated the official- food of-halifax-1.20934.30

BLACKBURN NEWS (CANDIAN PRESS ARTICLE)
https://blackburnnews.com/bri-national/2015/10/23 /halifax-considers-

donair-as-official-food/
THE WESTERN STAR (CANADIAN PRESS ARTICLE)

http://www.thewesternstar.com/Canada---World /Society/2015-10-
23 /article-4318987 /Meat-lovers-treat%2C-the-donair%2C-could-be-
designated-the-official-food-of-Halifax/1

FRANK MAGAZINE
http://www.frankmagazine.ca/node/4354



KING OF DONAIR INITIAL FACEBOOK POST RE OFFICIAL FOOD
https://www.facebook.com/705651289528800/photos/pb.70565128952880
0.-2207520000.1447899002./936030179824242 /?type=3&theater

1113 likes, 921 shares

MATT BONNER (NBA PLAYER)

CBC - MATT BONNER (NBA PLAYER)

1. 3292393
1499 shares via social media

CTV - MATT BONNER (NBA PLAYER)

declares 1t-w1cked good -1.2632572

CTV- ATLANTIC NEWS - MATT BONNER (NBA PLAYER)

w1cked-good 1 2632920

METRO HALIFAX - MATT BONNER (NBA PLAYER)
http://www.metronews.ca/news/halifax/2015/10/28 /nba-player-matt-

bonner-sinks-teeth-into-halifax-donair.html

NEWS 95.7 - MATT BONNER (NBA PLAYER)
http://www.news957.com/2015/10/28 /new-pre-game-meal-nba-player-

matt-bonner-big-fan-of-halifax-donair/

NBA.COM - MATT BONNER (NBA PLAYER)
http://www.nba.com/spurs/video/teams/spurs/2015/10/27 /14459646202

41-matt-bonner-halifax-short-edit-new-oct-20-w-audio-fixed

TELEGRAPH JOURNAL - MATT BONNER (NBA PLAYER)

https://www.telegraphjournal.com/times-transcript/story/44469556 /nba-
player-matt-bonner

THE LOOP Oct. 29/2015

roves-what-canadians-have-known-all-

along-donairs-are-amazing/

THE TELEGRAM - ST. JOHN’S FOOD
http://www.thetelegram.com/Opinion/Columnists/2015-10-27 /article-
4323151 /What-food-best-represents-St.-John%26rsquo%3Bs%3F/1

JORDI MORGAN LETTER



on- the donair- debate[

193 shares via social media

TRADEMARK INFRINGEMENT

VICE MAGAZINE -DONAIR INFRINGEMENT/ QUAKE

donalrs lately"utm source=vicefbca
1.4k shares via social media

CBC - TRADEMARK INFRINGEMENT

1. 3296910
1168 shares via social media

LEXORBIS - IP LAW FIRM BASED IN INDIA

nfrmgement[’utm source=hootsuite

CONVENTUS LAW FIRM - FIRM IN HONG KONG (LEXORBIS ARTICLE)

CANADIAN PRESS - DONAIR INFRINGEMENT
http://www.thecanadianpress.com/english/online /OnlineFullStory.aspx?file
name=DOR-MNN-
CP.8f09abb59d2e43fc9f4a53938f3a21b8.CPKEY2008111300&newsitemid=3

5170889&languageid=1

GLOBA AND MAIL - CANADIAN PRESS ARTICLE
http://www.theglobeandmail.com /report-on-business/rob-commentary/rob-

disclosures/business-oddities-clash-of-the-donair-Kings/article27152633/

VANCOUVER SUN - CANADIAN PRESS ARTICLE
http://www.vancouversun.com/mobile/story.html?id=11486450

MSN.COM - CANADIAN PRESS ARTICLE
http://www.msn.com/en-ca/news/other/donair-creator-files-trademark-

infringement/ar-BBmK0vQ

CTV NEWS ATLANTIC CANADIAN PRESS ARTICLE

vancouver-area- eaterv-l 2638480

WINNIPEG FREEPRESS - CANADIAN PRESS ARTICLE



http://www.winnipegfreepress.com/canada/halifax-based-donair-creator-
files-court-action-against-vancouver-area-eatery--339340981.html

VANCOUVER NEWS.NET - DONAIR INFRINGEMENT
http://www.vancouvernews.net/index.php/sid/238185777

THE CHRONICLE HERALD
http://thechronicleherald.ca/business/1320223-king-of-donair-accuses-

b.c.’s-donair-Kking-of-trademark-infringement

CAPE BRETON POST - DONAIR INFRINGEMENT ARTICLE
http://www. canebretonnost com/ Busmess/ 2015-11- 02 / artlcle-

area-eatery/1

BC BUSINESS - DONAIR INFRINGEMENT

70-per-cent-of-market- but-what does-that-even-mean

BLACKBURN NEWS

http://blackburnnews.com/bri-business/2015/11/02 /donair-creator-files-
trademark-infringement/

QUAKE MATTHEWS -2015 Nova Scotia Music Award Winner-Best Hip Hop

rap) music

METRO HALIFAX
http://www.metronews.ca/news/halifax/2015/11/05 /local-halifax-rapper-

records-original-donair-song-.html

*Video to be released in the near future.





