Cilantro
Geoff Last and Luke Bresky

When challenged to find a restaurant where two could eat well for $50 or less, | considered the
numerous ethnic restaurants in the city, but that seemed like a cop-out. Everyone knows, for
example, that you can get a couple of bowls of bun along with a couple of beers for well under
$50 at Vietnamese eateries. | considered non-ethnic favourites that have left me satisfied without
breaking the bank. While.looking through expenses, | found a receipt from Cilantro: 2 pizzas, 2
glasses of wine, $48. | had found my place.

Cilantro (338 — 17th Ave. S.W., 403-229-1177) has been going strong for 20 years and | have dined
there more times than | can recall. What | know is that | have never been disappointed by a meal
at Cilantro. The restaurant offers a warm, inviting environment, and when you dine in the back
half you can’t miss the adobe-style wood-burning oven where pizzas — or flatbreads, as Cilantro
calls them —fly in and out during lunch and dinner.

Cilantro’s flatbreads are offered in both small and large sizes, but most people will find that the
small size is more than sufficient for one, especially at lunch. The crust is light and perfectly
crisped at the edge and slightly chewy towards the centre, in the classic Naples style. | chose
the tried-and-true Roma tomato with basil, friulano and parmesan cheeses, while Luke, my dining
partner, chose the pear and gorgonzola with pine nuts. The toppings were fresh and not over-
applied, which is key to maintaining the integrity of a good crust. A couple of glasses of a nice dry
Oregon rosé from Wines by Joe went perfectly with our pizzas, and we slipped out at just under
the $50 mark. In all, it was another enjoyable experience at this venerable Calgary eatery.

Tomato flatbread
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 flatbread 1700
2WinebyJoerosés 1400

Total: $48.00

25 Years and Counting

Calgary’s foodie pioneers who have been on the
scene for a quarter century ... or more
by Joanne Sasvari
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(Canadian Rocky Mountain Resorts)

Remember what mountain lodges used to be like? Bare-bones décor,
rustic comfort (or lack thereof) and boring food were largely the order of
the day before Canadian Rocky Mountain Resorts came along.

Back in 1977, Pat and Connie O'Connor were seduced by the beauty

of the mountains to buy their first mountain resort. It was not exactly a
practical decision, because Emerald Lake Lodge was in such disrepair -
that Parks Canada had decided to shut it down. It took almost 10 years
for them to rebuild it to the state where they could welcome their first -
guest. In the meantime, they also acquired Deer Lake Lodge in Lake
Louise (1982) and Buffalo Mountain Lodge in Banff (1983). And, in 1985,
they created Canadian Rocky Mountain Resorts.

But it was the O’Connor’s partnership with a young food-and-design-
obsessed man named Witold Twardowksi that really changed the
flavour of the Rockies. Together, they were inspired to develop a new
food scene. In fact, one could credit the Twardowski-O’Connor team
with establishing not just a unique Rocky Mountain style, but the deep
flavours and creative dishes we now call Rocky Mountain cuisine.
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& Congratulations to Pat and Connie
0O’Connor, founders and owners of
Canadian Rocky Mountain Resorts,
on having their “pride and joy"” —
Emerald Lake Lodge — named in
the November issue of Condé Nast
Traveler magazine as a Reader’s Choice
Award for one of the top 100 travel
destinations in the world. Emerald Lake
Lodge, in Field, B.C., on the picturesque
shores of a small glacial lake — you've
probably been there — was listed in
fourth place after three other B.C.
accommodations. Good show!



