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The Last Great Brew

Pubs in 'Toronto

Toronto once boasted a number of great
brewpubs and several renowned beer bars and
restaurants. Alas, most of the brewpubs are gone,
and some of the beer bars too, but on the plus
side, the Great Leap forward of the last decade in
Ontario craft brewing has resulted in many good
brews being available at a wider number of bars
and restaurants than ever before. The intrepid
Beer Hunter was sometimes hard pressed in the
past to find a decent brew upon wandering into
the wrong bar. Now, however, there is a good
chance of running into some fresh and interesting
beers.

Some of the brewpubs that have closed still
brew, making and marketing their products as
microbreweries, outside of the restaurant

business. The Amsterdam & Denisons are two, for

example, that still produce their fine line of beers,
and now, through better distribution, they are
more widely available.

Strictly speaking, the three pubs we visited
are NOT really brewpubs. The Granite Brewery at

Mt. Pleasant & Eglinton is technically a
microbrewery offering up their products on tap
only at their 'tied house' location. Mill Street, in
the east end, is also a microbrewery, brewing at
two locations, but has a large tap room - restaurant
that serves all of their brews. C'est What?, who
once made their own beers on premise, now has
them made elsewhere, but offers the best
overview of the entire Ontario craft brewing

community.

The Mill Street Brewery, located in

Toronto's historic Distillery District, sports a large
restaurant space and a lovely patio on
cobblestones, bumping up against their
neighbours with a very Euro feel. Their four main
bottled beers , brewed at a larger production
facility elsewhere, are on tap; Mill Street Coffee
Porter, Tankhouse Ale, Wit & Organic Lager. Also
available is their impressive line of Seasonals and

Specialties.

The afternoon we visited, taps included a
lovely I.P.A. (fresh hop, well balanced Ontario IPA,
not as hopped as West Coast versions, long dry
finish); an E.S.B. (fresh hops, malty architecture,
well balanced, smooth finish) a Scotch Ale and a
surprisingly very red & refreshingly fruity
Raspberry. They do have a hand pump for cask
conditioned products, but unfortunately for us,
they were between casks the afternoon we
dropped by. We were also offered quick look at
the brewery and a lovely taste of an upcoming
Stout and a Barley Wine straight out of the tank

by the Brewer on site. Quite lovely brews as well.
The Specialty and Seasonals are still brewed on

premise at the pub location.
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For the literary inclined among us, you may recognize
this as the title of a Somerset Maugham novel. For
those of you who were at the May meeting of the
Cowtown Yeast Wranglers, you'll recognize it as the
cake we ate that night!

| took the recipe from the Globe and Mail’'s March 15
edition — recipes for St. Paddy’s Day. The food
columnist said she’d adapted it from a Nigella Lawson
recipe, so there, that’s all my copyright due diligence
done!

The original recipe calls for Guinness. But when | told
Mike that | was going to make this for beer club, he
offered a cup of Wild Rose Alberta Crude Oatmeal
Stout, and that’'s what | used in the cake we ate that
night. Worked great!

It's pretty easy to make, here’s the recipe:

Ingredients:

1 cup stout

1 cup unsalted butter

%4 cups unsweetened cocoa powder
2 cups sugar

2/3 of a cup of sour cream

2 large eggs

1 tablespoon vanilla

2 cups all-purpose flour

2 Y2 teaspoons &king soda (yes, soda, not powder)
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What to do

Preheat oven to 350 F. Butter a 9-inch spring-form
pan and line the bottom with parchment paper.

Pour beer into a large saucepan over medium heat.
Add butter and heat until melted, remove from heat.
Combine the cocoa and sugar in a separate bowl (it's
easier to handle cocoa when mixed with sugar), then
whisk this mixture into the beer and butter.

Combine sour cream, eggs and vanilla in a separate
bowl and beat until smooth and uniform. Whisk this
mixture into the beery-chocolate mixture until fully
combined. It will be looking quite decadently rich at
this point — yum!

Whisk in the flour and baking soda — | like to pour the
flour into the cocoa/sugar bowl and incorporate the
soda before adding the lot to the beer mixture. That
way, | get the remnants of the cocoa and | don’t have
to worry about the soda not being mixed in evenly.

Pour the batter into the cake pan and bake for 50
minutes to an hour, or until a skewer comes out with
crumbs clinging to it. Put the tin on a rack and let it
cool completely before removing the cake from the
pan.

Garnish with fresh berries, whipped cream, powdered

sugar...use your imagination.

See? Easy-peasy.
Clare Stanfield










One of the best things about The Granite are
their stunning & delicious cask-conditioned ales.
The extra dry hopped Best Bitter (4.5%) is very
British and a favourite of the regular clientele.
Aromatic, well balanced with malty undertones,
but freshly bitter and a wonderful finish. They also
happened to have their LP.A. (5%) on a hand pump
that day as well. Lots of hop in the nose, golden
hued, medium bodied, well balanced, hop
accented, dry finish. We had looked forward to
their Gin Lane Ale (9%), a seasonal available from
November to April, but this Barley Wine definitely
tasted off, it had perhaps reached the end of its
season. The waitress, however, assured us that they
make it every week and sour was how it was
supposed to taste. We got a bit of a chuckle out of
that as we sent those glasses back.

In business since 1988, C'est What? is

located downtown at Front and Church, and offers

its own line of brews (now brewed at County
Durham Brewery) and many of Ontario's finest

craft beers. With 45 craft beer available on tap, on
hand pump and in bottles, this is Toronto's
Premium Beer Bar and a great one-stop-shopping
spot for Beer Hunters and local enthusiasts alike.
So, where to start? The cask conditioned stuff on

the hand pumps of course!

County Durham Brewery, located just north

of the city, makes many fine ales. A house fave at
C'est What? is their County Durham Hop Head
(cask conditioned) 5%, 90 IBU. This is a cask version
of one of their main beers, Hop Addict - just look

for the huge syringe at the taps! Not too aromatic,
but an immediate hop bite on the front palate,
concentrated, well balanced, long, long, dry finish.
Big cascade hop presence. Very clean and clear for
a cask beer, straw gold in colour.

Plowman's Ale (cask conditioned) 4.7%,
60 IBU, by Grand River Brewing in Cambridge,

Ontario. Golden brown ale, light hoppy aroma,
initial crystal malt bite, hints of butterscotch, fairly
balanced, sweet malty notes sneak through a
blanket of fresh hops. Short, dry finish.

Black Oak Chocolate Cherrv Stout (5.5%)
Black Oak Brewing in Oakville, Ont.

Some roasted notes in the aroma, dark tan head,

dark malty tones, body a bit thin, leads to a beer
more cherry than stout in character, but a pleasant
enough brew.

C'est What Coffee Porter (5.8%) This is a perennial

favourite and one of the first of this style made

anywhere; tan head, light roasty aroma, lovely
smooth coffee palate, soft creamy middle, nice
balance, accents of roasted malts, dark chocolate,

espresso.

Nicklebrook Cuvee (7%) Nickle Brook
Brewing Cloudy and white, banana and spices

prevalent in the nose and first taste; light palate,
creamy middle, slightly warming, cloy and slightly
winy in the finish. A surprising and delicious brew
from this new brewery.

We had a lot of fine beers in a lot of different
bars in Toronto that week, and never had trouble
finding something fresh and local. I have to report

that the craft beer biz seems to be alive and kicking

and doing quite well in Ontario.

Michael Nazarec
























