
SET OF PANS

One extremely expensive non-stick pan
that you should never use for searing.

A cast-iron one and another in
stainless steel.

Staub Cast-iron fry pan,
$134.95, at

Williams-Sonoma.

PAIR OF

TONGS

Not ones with a
scissor handle; but
v-shaped, hinged at
one end, with “cupped
hands” at the other.
Farberware Tongs with
Nylon Tips, $9.59, at
Canadian Tire.

Chef Brad Long’s bio at belongca-
tering.ca states, “ … balancing work
and family is vital to Long ... he
relishes family time with his wife
Sheryl and their five children.” But
when we ask the Food Network
Restaurant Makeover co-host, chef-
owner of the Brickworks’ Cafe Be-
long, caterer and documentary pro-
ducer how he does it, his response:
“Badly, probably.” 

Let’s face it. We’re all struggling
with maintaining life balance. So,
with the holidays rapidly approach-
ing, we asked Long to guide us in
preparing a holiday menu that is
both a nod to tradition and a snap to
whip up.

“What we’re really talking about,”
Long says, “is a postmodern menu.
Modernist cooking is all about the
details. We want to keep it simple.” 

He mentions turkey. But what
about all the fiddling — covering,
uncovering, to baste or not to baste,
calculating the time? His answer is
simple: “Look, you’re not sorting
out cold fusion. All that trussing
and basting is just fussing! Turkey is
inexpensive, and it’s not associated
with a lot of allergies. So, just take a
bird that’s been properly raised,
throw salt on and in it, toss it in the
oven with a little olive oil and leave
it there until it smells good.”

Not surprisingly, stuffing the bird
is, for Long, fussing, too. “Forget
about the box,” he says. “Take a
bunch of bread, cut it up, throw in
sage, thyme, salt, pepper — whatev-
er you like — pour melted butter
over it, roll it in a piece of foil and
throw it in beside the turkey for an
hour.” That’s it? “Hey, if you want to
get fancy, pour some of the cooked
turkey juices and fat over it.”

OK, we’re in. But what about veg-
gies?

Long surprises us. “Broccoli.” A
humble vegetable, isn’t it a bit bland
for the holidays? “Wait until you
taste this,” says Long. “Boil a bunch
with salt then add lemon juice and
butter. That’s it. My dad thought he
hated broccoli until I made it like
this for him. It’s delicious.”

Then Brad blurts out something
you wouldn’t expect from an
award-winning chef: “You know
canned cream of mushroom soup?
It was one of my mother’s cooking
staples. Take some green beans, cut
them into thirds and put them in a
pot with a can of the soup. My mom
used to make this. It’s easy, creamy,
delicious.”

On the starch side of things, Long
recommends sweet potato wedges.
“It’s so much easier than mashing
and whipping.”

And what about that all-impor-
tant accompaniment: the gravy,
that nerve-wracking sauce that has
to be made at the eleventh hour.
Long doesn’t miss a beat: “Chop up
a shallot and some garlic, put them
in a pan and cook them down a bit,
cover them with a bottle of nice red
wine and boil everything till about
20 per cent is left. There you go: a
gorgeous wine sauce.” 

We can’t forget about dessert.
“You’re going to start fist fights with
that question,” says Long, laughing.
“You’ve got pumpkin pie versus
puddings and, in between, tarts and
pavlova. I say, get your friends or
family to bring dessert … or make a
crumble. Take a bunch of the same
fruit, put it into a casserole, top it
with oats, flour, butter and sugar
mixed together. I like desserts you
can just spoon out at the table.”

The menu’s not what you might
expect from a top celebrity chef, but
many — especially those whose
time is at a premium — should be
thrilled with it. “I got into this
business as much for time spent
at the table with friends as for
making food,” Long says. “We
should focus on the joy of
sharing and not on making
the dinner.” 

"Modernist cooking is all about the details. We want to keep it simple,” says chef Brad Long.
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Fast festive flavour
Busy chef shares his
quick and stress-free
holiday meal plan
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“We’ve seen major increases in
Christmas and Hanukkah catering
over the last few years. For young
people who have major commit-
ments to their careers, doing an en-
tire holiday celebration can be very
daunting. They look at the cost, in-
cluding their time, and realize that
the price of a great catered affair
isn’t far off the mark,” says Vaz. 

Full-service companies like ZB
Catering handle every aspect of the
meal. “We can supply everything,
including tables, chairs, table lin-
ens, candles, cutlery, glassware and
china,” Vaz says. “We also supply
service and cooking staff to ensure
the event is flawless.” As for dinner
itself, food can be prepared on- or
off-site, and if you order “takeout”
and pickup, meals come with heat-
ing instructions. Some rental com-
panies even allow you to — wait for
it — pack up dirty dishes. “You treat
the china, glassware and cutlery as
if it’s disposable. You just scrape
plates and put them in the bins we
provide,” says George Ogston of
Gervais Rentals, a company that
specializes in party supply and tent
rentals in Toronto.

Depending on the number of
guests and the menu, you can pull
off a catered meal — with all the
trimmings — for less than you’d pay
doing it yourself. Holiday meals
average at about $35 to $40 per
person, and the hourly rate for

chefs, wait staff and bartenders
runs from $25 to $40 per hour.
Dishes, glassware and cutlery can
be rented for as little as $4 per place
setting. 

Daniel Megly, co-owner of Toron-
to’s Daniel et Daniel, a catering and
event-planning company, credits
the trend of hosting a catered holi-
day party to customers wanting to
spend more time with their fami-
lies, and less time doing everything
else. “With the professionalism and
reliability of some of the staffing
companies, the client has less to
worry about,” he says. The compa-
ny, which services everything from
small get-togethers to galas, caters
both to clients who prefer the typ-
ical holiday dinner, as well as those
hosting the increasingly popular
drop-in cocktail parties. “We carry
the traditional items in our shop for
people to order and takeout. We
also have a number of seasonal
items that play off ‘traditional’
Christmas food, such as savoury
bread pudding pancakes with sliced
turkey breast and cranberry com-
pote,” says Megly. The Hanukkah
menu at ZB Catering is equally
mouth-watering — the smoked
brisket with Jack Daniel’s Bourbon
and sweet onion jam is bound to
impress the most cynical bubbe. 

A word of advice from the experts:
Book early. “Getting a quote in al-
lows you to hold the date, and num-
bers can always change later,” Meg-
ly adds. 

Holiday meals average
about $35 per person
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>>HOLIDAY ENTERTAINING

CAST IRON CASSEROLE

This porcelain-enamelled dish is great for
chicken and one-pot meals.
Cuisinart, $99.99-199.99, at Canadian Tire.

PROPER KNIFE SET

Achef’s knife (one with a curved rocker blade),
a paring knife and a bread knife. Comfort and sharpness
are most important.
Victorinox Swiss Army Forged nine-inch bread knife,
$150, at swissarmy.com.

You’ll Need:
4 sweet potatoes (long, narrow
ones from Southern Ontario)
Olive or canola oil
Salt
Pinch of cayenne (optional)
Sour cream or Greek yogurt
To Prepare:
Preheat the oven to 325°F. Cut the
potatoes into large wedges or
3⁄4-inch (1.9-centimetre) discs.
Toss into a roasting pan or onto a
parchment-covered baking sheet.
Drizzle well with oil (or, says Long,
fat drippings from the turkey if you
want to “go crazy”). Add salt and
cayenne to taste. Bake and check
often after the 30-minute mark,
as “these babies will burn in a
matter of moments,” says Long. 
Serve hot with cold sour cream or
Greek yogurt for dipping.

RECIPE

Sweet Potato
Wedges 

á Salted, Roasted Turkey
á Homemade Herb Stuffing
á Broccoli with Lemon Juice &
Butter
á Green Beans in Mushroom

“Gravy”
á Red Wine & Shallot Sauce
á Sweet Potato Wedges with
Greek Yogurt or Sour Cream (see
recipe below)
á Apple or Pear Crumble

BRAD LONG’S
HOLIDAY FEAST

A few of
Brad Long’s
favourite
things . . .


