
In October RANLõs Executive 
Director was chosen as one of 
the people representing New-
foundland Labrador, to go to 
Montreal and Quebec on a 

Best Practices Mission.  

 

The goal of the trip to observe 
and learn about the successes 

of culinary tourism in Quebec. 

 

This mission was very interest-
ing and eye opening in that 
there are so many areas of the 
industry where that same suc-
cess can be recreated here in 
our own province. There 
should perhaps have been 
some representation there 
from the Dept of Tourism, so 
they could see first hand the 
government programs and 
support for this growing tour-

ist market. 

The trip was filled to the brim 

and there was very little down 

time.  

Best Practises Mission Successful  

Oct 18th was the day of arri-

val. The first dinner out was at 

Decca 77. The décor was very 

crisp and modern, with clean 

lines.  

The restaurant was not very 

busy, being a Monday night, 

and Iit was obvious that the 

problems we face here, are 

universal for restaurants.  

                                                                        

Dinner was very good and the 

maitreõd (Marc-Olivier) and a 

sous-chef came out after din-

ner to speak about their place 

and the use of local food.  

The talk was a little unfocused 

and not very informative and 

that  they perhaps should have  

had guidelines to follow for a 

presentation. 

 Over all the first day and first 

dinner were both enjoayable. 
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WHO WAS THERE!! 

 

Our first night in Mont-

real at Decca 77.  

 

Delicious Dishes at Decca 77  



Day 2: We went to the Institut de 

Toursime et dõHotellerie du Que-

bec. What a fantastic establish-

ment. This school was put there af-

ter Expo 67 when they realized 

the province was lacking in this 

area.  

The school is free to Quebec resi-

dents and there are a total of 1500 

students. The school uses corpo-

rate sponsorship to offset operating 

costs and all the elevators, class-

rooms and study halls are spon-

sored. We were met in the very 

large reception hall entry and taken 

up to the third floor where all the 

training kitchens are. That floor is 

for training in meats and sauces. The 

next floor down is for sugars and 

chocolate.  

The cafeteria is run by and for the stu-

dents and the restaurant on the main 

level is run by the students for the 

public. They operate as a functioning 

restaurant and are priced competitively 

and take reser-

vations like any 

other establish-

ment. This 

restaurant is 

another reve-

nue stream for 

the school.  

The 42 room hotel is also run by the 

students for the public and has recently 

been refurbished to stay competitive. 

The staff here were all very helpful and 

professional and very informative about 

the school.  

The students are required to be profes-

sional, industry uniforms are 

the standard garb, and pre-

sent themselves as such.  

Pride in the industry and 

the professionalism they 

lend to it was palpable. 

DAY 2: Very Impressed!  

Chez lõEpicier   é delicious  

Day 2 was tasty and 

informative. The School was 

amzing. 
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We left the school and went to Chez lõEpicier in Old Montreal. 

The chef, Chef Laurent Godbout, was young, ambitious and 

passionate, and he spoke of all the work that went into open-

ing this place 11 years ago with the concept of casual atmos-

phere and fine food, combined with a market.  

This restaurant has the brick walls and old wood floors of the 

old city, which added warmth to the otherwise modern décor.  

On entry, you are surrounded by shelves of preserves, oils and 

vinegars. Some are imported, but most are manufactured lo-

cally for the restaurant and used there. Until the market crash, 

the restaurantõs products were exported to 25 countries 

worldwide.  

This chef now has 5 establishments from the South Shore to 

The Crescent. His newest offering is Newmanõs on Crescent 

Street. The food was very good. There were a lot of layers to 

the flavours and a complexity that had been absent the previ-

ous evening. 
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From the restaurant we went to SAQ, 
the liquor corporation. We were 
seated in a classroom with a screen and 
we were presented with the stats on 
wine import and export worldwide, as 
well as how it applies to Quebec and its 
local products. They told us of the 
customer service program they have 
perfected and one which benefit other 
provinces. They talked about the train-
ing programs they offer to the restau-

rant industry. 

From SAQ we went to Toque, where 

owner Christine Lamarche gave us a 

tour. This famous, very high-end res-

taurant was a real testament to great 

design. Aside from being a modern, yet 

cozy room, each part of the room was 

well-thought out for functionality. The 

private area was expandable and could 

accommodate a cocktail reception 

followed by dinner, 

or expanded into 

one larger cocktail 

area. Even the stor-

age of chairs had 

been incorporated in 

the design.   

 

 

 

The kitchen was huge and they have 18 

chefs working each night. We were 

there during the prep time leading up 

to dinner and it was operated like a 

military campaign. All the stations were 

very well organized and other than the 

obvious noise of a kitchen, it was pretty 

quiet. While all of this hustle bustle was 

going on, there was a constant stream 

of farmers delivering fresh product. The 

walk-in coolers and freezers were im-

maculate and well labeled and organ-

ized. The kitchen was very impressive. 

at each table, but as with Decca, he 

may have benefited with some guide-

lines. A delicious dinner. 

Back at the hotel we barely had time to 

get ready for dinner at Accord. This 

restaurant was in the cellar of a building 

and was beautifully appointed. A cozier 

feel and lower ceilings than many of the 

other places, it was very inviting. We 

were seated at two tables here with 

other tables around us, and while 

service was fantastic, the information 

presentation was difficult to hear. The 

sommelier ,Philip Morisset, did speak 

More of Day 2  

Day 2 dinner: Accord  

A very well designed 

restaurant 
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Service area to die for!    

 

Small but mighty wine  

cellar  

 

 

A very expensive        

system allows Ac-

cord to serve dozens  

of wines by the glass  

The wine cellar is massive 

and very beautiful. 



DAY 3: The Eastern Townships  

We boarded a bus for the Eastern Townships. We arrived at North Hatley and Café Massawippi. 

We were met at the door by the owner and chef , Dominic Trembley. He and his wife Maryse Car-

rier run this small county restaurant that offers the same high-end cuisine you find in Montreal. He 

was very informative about the trials of running a small rural establishment. They chose this area, 

which is a magnet for celebrities and people of money, but the overflow they used to get from the 

Hatley Inn stopped when the renowned inn burned and was not rebuild. Since that, Chef has had to 

diversify his operation and branch out into catering. This òside-businessó carried the restaurant but 

eats up a lot of time. He was very helpful and friendly and 

we all agreed we would have like to eaten lunch there to 

help support his privately owned business. He presented us 

each with a copy of his cookbook when we left. 

 

 

Very cool 

tasting ta-

ble made 

from wine 

crates in 

the wine 

cellar.  

Café Massawippi  

From there we went to Manior Hovey, not too far along the road. This beautiful Inn sits right on a lake and was built in 1911 as a private home. It 

has been an inn since the 20õs. Full formal service and formal rooms make this a magical setting. We unfortunately had to rush, but the staff was 

unflappable. Some of the chefõs with us would have liked to pick the brain of the chef , who has over 30 years tenure with the Inn. Jason Stafford, 

the General Manger, stopped by to welcome us, but we really only had time to eat quickly and go on our way. 

Manior Hovey  


