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Harvest Grille at the
Harvest Golf Club

The Harvest Golf Club is unique in Canada: it mingles fairways
with vast orchards and vineyards. Within the sprawling 254-acre
property are 60 acres of apples, peaches, nectarines, apricots,
pears, cherries and grapes. Many of these fruits find their way
into dishes created by executive chef Heath Cates.

Indigo coronation grapes add flavour and colour to pineapple
and grape sorbet and brie and grape-stuffed chicken breast.
Apples, pears and cherries arrive in desserts and entrees as

they ripen with the seasons.

In a relatively small vegetable garden, tucked away from the
main thoroughfare, grow fresh herbs, pumpkins, and tomatoes.
Pumpkins may seem like an odd choice until Cates describes
his pumpkin gnocchi with roasted tomato cream sauce, a dish
he created after his arrival at the club in 2008. Another new
dish features salad greens with sumac lemon vinaigrette,
peppers and cucumber,

Although his cooking has continued to evolve since graduating
from Okanagan College in 1998, he stays true to basic concepts.
“'m always keen on simple, fresh flavours' says Cates. "Almost
everything is made in-house: sauces, vinaigrettes, stocks.

We'll be working on jams this year
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Chef Heath Cates.

Diners at the Harvest Grille and Lounge can sit indoors
or on the expansive verandah. Either place offers a lovely
view of the gardens, fountain, orchards, and, far beyond,
a shimmering blue sliver of Okanagan Lake.

Wines by the glass range in price from $6.75 to $13.

For those looking for exceptional vintages, Ryan Brown,
the food and beverage manager, stocks Penfolds Grange
1997 ($570). More affordable indulgences include 2005
Blue Mountain Chardonnay ($68) and the Sumac Ridge
Private Reserve Gewurztraminer ($30).

The club serves Sunday brunch most of the year and
during golf season the popular 9 and Dine promotion
includes nine holes of golf and dinner for $565 per person.

DRESSED UP &
READY TO GO!

For dinner out, a family gathering, home
parties or kicking back at the cabin, Tinhorn
Creek has the wines for the occasion. — We
are proud to show you our 100%
estate-grown varietal line up and Oldfield
Series wines. — At Tinhorn Creek we
sustainably farm our land and create wines
of merit. Qur 150 acres of vineyards are
located on two unique and diverse south
Okanagan sites: the Golden Mile and the
Black Sage bench. Our ability to blend the
grapes from these vineyards and capture the
best characteristics of each site sets us apart.
~ Visit our spectacular estate winery in
Oliver, BC and experience for yourself. We
will welcome you with open arms.

NATURALLY SOUTH OKANAGAN (& J?
www.tinhorn.com ‘“ziffw




The Canyon Café and Lounge at
Gallagher’s Canyon Golf & Country Club

Located in Kelowna's southeast hills, Gallagher's Canyon
takes golfers to impressive heights on rocky bluffs overlooking
the canyon below. The scent of ponderosa pine pervades the
course as the semiarid natives spread their roots beneath

the well-watered greens.

The club's culinary experience is something executive chef

Tim Buckley describes as “relaxed, casual dining, with fresh local
ingredients and wine." The clubhouse has a cozy, informal dining
area and an outside deck. Buckley serves 35,000 meals per
year, mainly to members and local residents. That, he says, is his
inspiration. “Serving the same people two to six times per week,
you have to be good. So far, they love me!" He also keeps the
menu interesting with approximately 18 seasonal sheets.

One of his most beloved seasonal desserts is cherries jubilee,
He describes it with the same sheepish bemusement of a
pre-fame Susan Boyle being prodded onto stage at a karaoke
party. “Caramelized sugar gets a hit of Grand Marnier and black
raspberry Chambord liqueur; then swirl in fresh Bing cherries.
Flambé then spoon the warm cherry mixture over Mario’s Vanilla
Bean Gelato. Top with whipped cream and a crisp tuile.

Desert Hills Winery located in the
Beantiful Sunny South Okanagan,
(s home to a prevdere tervoty
Kuown as the Black Sage Bench.

It is heve in the sun-soaked desert
that you find our 24 acre
Ward and ]%mwéy mv@ggmte
winery producing award winning
wines. Winner of Peoplel Chotce

Gold Medal Award!
é’ 30480-71 St
DGEV‘-.—'C
o Black Sage Road!
HILLS 250492666+
OLIVER, B.C.
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Chef Tim Buckley.

Dinner items range from burgers and salads to more artful
entrees such as fiery chicken Yakitori skewers. The prices are
very reasonable. “We're not quail and pheasant eggs; we're not
upper level dining here," says Buckley. “We focus on what the
residents see as a price point and how golfers perceive their
food budget after a day of golf’

The club offers two $39 per person promotions: 9 and Wine
includes nine holes of golf followed by wine (a glass to half a litre
depending on the selection) and a cheese platter; Back 9 and
Breaky includes nine holes of golf, use of a cart and breakfast.
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idge Resort

“mg |erﬁs homemade
stocks and sauees.

Predator Ridge Resort.
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The Range at the Predator Ridge Resort

The Range restaurant at Predator Ridge
towers two storeys above the course below.
During the warmer months, the walls around

a portion of the dining room are removed, filling
the entire restaurant with light and inviting an
unobstructed view of the fairways carved out
of the ruggedly, hilly terrain. The décor is

nearly as impressive.

In 2008, the restaurant was updated with
espresso-coloured wood, lots of glass,

Photo: Predator Ridge Resort

new furniture, and a stunning floor-to-
ceiling wine case. It's quite a change
from its humble beginnings.

Chef Jeff O’'Neill.

“They started with a little trailer on his site in the early 1990s where they sold
hotdogs and burgers,’ confesses executive chef Jeff O'Neill. Prior to that, the
1,200-acre property was slated to become a refuse site for Vernon until a
group of entrepreneurs stepped in with a development plan.

Among the transformations are those introduced by O'Neill when he took the
reins in March 2008. He revised the menu to add competitively priced favourites
for frequent diners and exquisite dishes with a local slant for destination golfers.
There are quick noshes (e.g., burgers, salads and sandwiches) along with items
such as lamb sirloin topped with blueberry port reduction and dried apricot relish.

VISIT OUR SCENIC WINE SHOPPE

TO TASTE AWARD WINNING WINES O'Neill f f _ Rt e d
AND EXCITING NEW RELEASES eill focuses on fresh ingredients, homemade stocks and sauces, and generous

: portions. He often cooks with local apples and pears, but finds it challenging to
OPEN DAILY: 10AM - 6PM secure reliable, adequate sources of other local produce or meat. At peak season,

he can serve as many as 300 diners per night.
829 DOUGLAS ROAD, KELOWNA, BC
TEL: 250 769-8803

TOLL FREE: 877 684-2748 Of course, supplying local wine is far easier. O'Neill recommends Nota Bene,
a Bordeaux-style blend from Black Hills in Oliver, B.C. ($85) and with dessert,
www.mtboucheriewinery.com the Late Harvest Riesling from Quail's Gate ($61). Wines by the glass range
from $6 to $10.
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Sarazen’s Restaurant at
the Okanagan Golf Club

The Bear and Quail courses at the Okanagan Golf Club are nestled

above the city of Kelowna offering impressive views and sky-high Appetlzers Oﬁen marry
serenity despite their proximity to the airport and the university. U nexpected ﬂaVOU (S

The 18th hole of each course enfolds the clubhouse with its wrap-
around patio, beckoning golfers to settle in for a drink and a meal.

The milk chocolate and latte colours in Sarazen's Restaurant and the
lounge create a sophisticated and relaxing environment. The busiest
days see executive chef Dean Hossack serving close to 600 patrons.

Hossack trained at the Southern Alberta Institute of Technology,
then apprenticed at the Lake Okanagan Resort with chef Dave
Ryan. They teamed up again for international culinary competitions
including Luxembourg in 2002 (their Team B.C. placed fourth out
of 70) and Germany in 2008.

Considering Hossack's training, it's not surprising that standard menu
items such as steak, chicken and fish are served with more flare than
usual. He prepares pan-roasted halibut with sautéed langoustines
and a crab and prawn bisque. Appetizers often marry unexpected
flavours like the spicy baked brie, which is brie wrapped in a spicy
almond crust and accompanied by toasted crustini and wild blueberry
shallot compote.

More than an

apple?

If you see a key ingredient for'a
great entrée or dessert, or think
about making a local ingredient
the star attraction in a
new. recipe...
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then you should consider the
‘region's oldest and largest

- cooking school, the Culinary.
Arts department at
Okanagan College.

Chef Dean Hossack.

For events and specials, the club brings out one or hoth of their

We offer a host of ) e h
massive barbecues to grill ribs, steak and chicken or even a full

programs, from a 10-menth
Culinary Arts certificate
program te complete
‘apprenticeship programs
for Red Seal certification.
We also offer a two-year
Advanced Culinary Arts
Diploma that integrates
training and education

in culinary arts, wine, and
business administration.

pig on a spit.

Wines by the glass range in price from $6 to $11. The club offers
a wide selection of B.C. wines by the bottle ranging from $26 to
$95 and some unusual imports such as Caymus Conundrum
from Napa Valley ($65).

To find out more call (250) 862-5457 or The club recently introduced take-out service with a menu
visit www.okanagan.bc.ca/culinary of 30 items. @
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