
sadchsf.qc.ca 

Canada Economic Development for Quebec Regions  
offers financial support to the SADC

2018
Edition

The Haut-Saint-François AGRI-FOOD 
Products Magazine



Acknowledgements
In 2009, the SADC produced the first 
directory of Haut-Saint François  
agri-food products. This was shortly after 
the release of the Pronovost report on 
the future of agriculture and the food 
processing industry. Farmers’ markets 
were making a resurgence in towns 
and the Josée di Stasio movement was 
celebrating local products. 

The SADC took this important turn by creating a  
nice little tool to allow people to discover local 
products in the Haut-Saint-François region. The 
Directory of Agri-food Products was born. This  
project was met which such enthusiasm that we 
made not one, but four additional editions. However, 
last time we did this, we were faced with two new 
challenges: first, the editions quickly became 
outdated and we had to produce a new one every  
two years. Secondly, the number of local producers 
had doubled between the first and the fourth editions!

Therefore, we decided to turn the Directory into an 
electronic publication. But, since a paper version is 
always very appreciated, we also decided to also 
offer this through the Récolte magazine. 

I would like to thank the people who made this whole 
project possible, in particular Véronique Carbonneau, 
who contacted over 100 agri-food producers and 
discovered many local wonders. We would also like 
to highlight the participation of Claudia Beauregard, 
who contributed to all four editions of the Repertoire 
and followed through with us in making its electronic 
edition. 

Danielle Simard 
General Director
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Abridged Guide  
to Local Shopping  
for Dummies
WRITTEN BY THE NOT SUCH A DUMMY ISABELLE COUTURE,  
SADC DU HAUT-SAINT-FRANÇOIS

Take a stroll near your home, you may meet a 
neighbour on a tractor, a sheep grazing in the 
meadow, endlessly rolling fields, but where does  
all this food produced here go to? You crave fresh 
food that has not travelled thousands of miles to  
find its way to your fridge!

Here are a few tips to help you.

The easiest way to find local products  
all summer long!

Most often, you will find producers that offer  
a variety of products: vegetables; beef, boar, 
or deer meat; prepared products such as jams, 
pies, maple products. Most public markets 
have something special of their own to offer; 
Lingwick with its pub, Sawyerville with its bread 
oven, Westbury… with a giant carrot mascot 
(and several events for the whole family).

Here is where you can  
find public markets:

Marché de la petite école 
66 route 108, Lingwick

Marché du boisé 
Walter-MacKenzie Park, Scotstown

Marché public de Westbury 
166 route 112, Westbury

Marché Villageois de Sawyerville 
70 chemin de Randboro, Cookshire-Eaton

 
Psst! You can find all of them on Facebook. It’s a good way to discover upcoming events  
and get to know the participating producers.

 

Visit our Web site agroalimentairehsf.com. 
For each producer, we provide a series of 10 
digits, i.e. phone numbers. All kidding aside,  
you can get in touch directly with the producers to 
reserve meat or to find out what they can provide. 
As you can guess, they spend most of their time 
outside, not so close to the phone, so please feel 

free to leave a message. You could be surprised 
to see that you can buy local products directly 
from a producer just about any time of the year.

 
Public Markets

 
Buying Directly  
From Producers

 
Baskets

A pleasant way to discover new products 
while making sure you eat enough vegetable 
servings according to the Canadian Food Guide!

Baskets are a simple and affordable way to 
buy locally. Many producers provide certified 
organic baskets, which means you have 
access to organic produce at lower prices 
than what you would pay in grocery stores.

To get the list of producers offering  
baskets in the Haut-Saint-François,  
please visit: agroalimentairehsf.com.

Psst! In the Haut-Saint-François, you can even  
sign up for a flower subscription! 

Local Products
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WRITTEN BY ISABELLE COUTURE

It’s sunny and warm again, and we’re surrounded by  
the delicious smell of strawberries and BBQs, and  
we’d like these good times to last forever. To make  
your local produce last longer, we’ve called upon  
the help of the experts! At the Cuisines collectives 
(community kitchen), we’ve learned a few tricks to  
help summer last longer on your plate! Sylviane Bégin 
revealed a secret on how to store garlic. 

Eating Quebec-grown Garlic,  
All Year Long

In the last few years, the number of garlic producers in 
Haut-Saint-François has exploded! That’s great, since 
we use garlic just about as much as salt and pepper. 
But when winter comes back, how can we preserve our 
locally produced garlic? We asked Sylviane Bégin, who is 
(among other things) a farmer and a garlic producer. 

Sylviane, what is the best way to store  
garlic so that it stays fresh? 

First, it’s important to buy fresh garlic that was produced 
locally! Garlic which has travelled in a refrigerated truck, 
for instance, doesn’t keep as long, since it has gone 
through temperature changes. Garlic keeps best in a cool, 
dark, and stable environment. As surprising as this might 
seem, I recommend my clients to put garlic in a paper 
bag, and store it in a closet. Properly stored garlic keeps 
so well that you’ll make it all the way through winter. As 
soon as summer comes back, you can count on your local 
producer to resupply you with fresh produce. 

Strawberries  
in January!

Of course, the best way to keep 
strawberries is to freeze them. 
However, there are a few more 
tips. First, cut off the stems, 
rinse the strawberries well, and 
dry them properly before putting 
them in the freezer. For best 
results, put them on a cookie 
sheet and freeze them for a 
few hours. Then, transfer them 
to a freezable container, which 
should of course be reusable.

Fresh Herbs

During the summer, it’s easy 
to leave a few plants on the 
balcony to use as fresh herbs, 
but having them in the winter is 
a luxury! Fresh herbs are often 
expensive and usually spoil fast. 
To keep herbs fresh in winter, 
you can freeze them, keep them 
in oil or dry them. A classic 
method is to freeze them in ice 
cube trays. Chop up the herbs, 
put them in the ice tray, and add 
a little oil or a little water before 
freezing them. These little herb 
cubes can now be used in your 
favourite recipes!

Tips  
on Food  
Preservation

Visit our Website 
Directory of Agri-Food Products  
in the Haut-Saint-François MRC 

www.agroalimentairehsf.com

Photo: Martin Mailhot
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New Products

WRITTEN BY CHRISTINE HÉBERT

The popularity of mushrooms has grown fast over the past 
few years, although some say it is not actually such a new 
food trend. According to Charles Bureau Meunier, mushroom 
producer at La Sporée, mushroom enthusiasts have been 
around for the past decades; however, there is a much 
stronger interest now: “Customers are looking for other 
mushrooms than those found in grocery stores, explains 
Bureau Meunier. We’re beginning to know more and more  
the different varieties of mushrooms”.

This passion for mushrooms, 
Charles Bureau Meunier knows all 
about it. He caught the bug while 
gathering morels one summer in 
the Yukon. Last year, he started to 
cultivate mushrooms part-time and 
then full-time in his production facility 
in Newport. Among the mushrooms 
cultivated, La Sporée offers five 
varieties of oyster mushrooms 
as well as shiitake mushrooms, a 
species widely found in Japan and 
China. Bureau Meunier says, “This 
means I get to cultivate mushrooms 
that can’t be found here. On the 
other hand, I’m limited to a certain 
number of varieties, while nature 
provides much more diversity”.

In a wooded area of his lot, 
Bureau Meunier is trying to grow 
chanterelles, but there is no 
guarantee positive results will 
ensue. Some mushrooms cannot be 
cultivated in laboratories because 
they need to grow in symbiosis with 
trees. Growing your own mushrooms 
is possible but beware of bacterial 
growth! Bureau Meunier explains that 
the easiest way is to buy prepared 
cultivation bags. “This way, you 
can bring mushrooms to fructify at 
home. All you need is to maintain  
the proper moisture rate”. 

The alternative to prepared 
cultivation bags is to inoculate 
mycelium on wood logs. For more 
information on this subject, Charles 
Bureau Meunier invites readers 
to get in touch with him through 
his Facebook page: La Sporée 
Champignonnière.

Charles Bureau Meunier

Mushrooms
for Every Taste

Among the mushrooms 
cultivated, La Sporée  
offers five varieties  
of oyster mushrooms  
as well as shiitake  
mushrooms, a species  
widely found in Japan  
and China.

La Sporée - Champignonnière 
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Da Rita Restaurant

The Finest Chefs in the Haut-Saint-François:

WRITTEN BY CLAUDIA BEAUREGARD

Two gourmet destinations that attract people from all over Quebec.   
Two chefs passionate about creating new recipes. Two people who artfully mix foreign 

recipes with local ingredients. Both are categorical: “we don’t envy anyone anymore: the 
quality of our local ingredients is second to none.”

Haut-Saint-François Cuisine

La Ruée vers Gould

La Ruée vers Gould (Gould Rush) in the township of Lingwick is the 
only Scottish restaurant in Quebec. Owner and chef Daniel Audet 
shares the culture and history of the Scottish immigants who built this 
building in 1850. Come on over, and you’ll learn that food buffets, as 
we often make them in Quebec, actually come from Scottish culture. 
Sunday brunches at La Ruée vers Gould are very popular, by the way! 

Scottish and Quebec cooking are very similar. Both are country-
inspired, simple, and feature meat dishes such as lamb, as well as 
root vegetables, parsley and thyme. One difference in Scottish cuisine 
is the addition of dried fruit, such as prunes. Scottish cuisine also 
features many different desserts and stews.

“we don’t envy anyone anymore: the quality  
of our local ingredients is second to none.”

La Ruée vers Gould Restaurant

Daniel Audet

Restaurant Da Rita

At Da Rita’s, in Weedon, the owner’s 
warm welcome and charming accent 
will set the tone in preparing you for 
her Italian dishes. She makes her 
own pasta and cooks locally sourced 
fish and game. She knows local 
producers and uses their products 
in her amazing recipes which are 
rarely found elsewhere. She trusts 
her instincts and her privileged 
relationship to her clients to propose 
new ideas, such as the international 
cuisine evenings, which enable 
patrons to discover the recipes of 
five different countries over a five-
course meal. 

According to Rita Staniscia, local 
products in Quebec are much less 
polluted than in Europe and this 
greatly increases the quality of her 
menu. She adapts her menu to the 
seasons and uses conservation 
methods in order to serve high 
quality food year-round. 

 

Two chefs eager to please  
their clients, two restaurants  
that allow you to travel the world 
from the table. Stimulating for  
the local economy!

from Right Here
Recipes from Afar Using Products 
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Across the Hills—One-of-a-Kind 
 Get Together Hub

Feature Reports

In the heart of Cookshire-Eaton,  
the Brasserie 11 comtés has  
just recently opened its doors. 

For the Boquébière founders, the brewery 
represents the next chapter and unfolds on a 
well-thought-out vision of the world of beer. The 
microbrewery was first designed to manufacture 
bottles, but when the founders met Yannick Côté, 
the Jardinier déchaîné, the project took a turn for 
the better. Everyone went back to their respective 
projects; and while doing so the entrepreneurs 
realized their complementarity was key: a unique 
project was about to be launched in the Haut-Saint-
François region. Under a roofed outdoor dining area 
shared with Brasserie 11 comtés, everyone will 
enjoy the taste of the Haut-Saint-François region.  

Brasserie 11 comtés

The microbrewery will be the 
place to drink beer and buy beer 
products in bottles or growlers. 
In the summer, a beergarden and 
terrace will allow parents to enjoy a 
beer while their children play in the 

sand box. Ten different beers will be 
brewed on-site, all inspired by the 
founders’ playground: the Haut-Saint-
François. As early as fall 2018, the 
beers will be bottled and distributed 
in 500 ml formats throughout Quebec.

Le Cuisinier Déchaîné Restaurant

To go with your locally brewed beer, a restaurant will provide  
lunch or supper four days a week, giving you a taste of the  
Haut-Saint-François right in your plate. From farm to kitchen  
is the driving idea behind the Cuisinier déchaîné. Local products 
from the Haut-Saint-François and nearby areas, including  
organic vegetables from Le Jardinier déchaîné farm, also located  
in Cookshire-Eaton, will be the main features on the menu.  

This summer enjoy the taste of the region!

Ten different beers will be  
brewed on-site, all inspired  
by the founders’ playground:  
the Haut-Saint-François.

WRITTEN BY ÉMILIE FONTAINE AND YANNICK CÔTÉ

Émilie Fontaine, Sébastien Authier, Mathieu Garceau-Tremblay and Martin St-Pierre
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What’s Ahead

Achieving a successful family business  
transfer is quite a feat; even more so when  
it is repeated over four generations.  

This is exactly what Hugo Perron and his wife Isabelle 
Blouin achieved in 2010 when they took over the  
new generation maple farm of the Perron family in  
Saint-Isidore-de-Clifton. Isabelle Blouin can thank her 
husband, but also her mother-in-law, for developing  
her interest in maple production. Once she completed  
her training in the transformation of maple products  
she was ready to take part in the adventure.

The challenges the new maple 
producers had to tackle pertained  
to technology, improving the sugar  
sap harvesting equipment, for 
example; but also, to logistics as 
they had to buy neighbouring land 
to reach a total number of 28,000 
taps. Isabelle Blouin explains, 
“For me, as far as maple product 
transformation was concerned, we 
had to make our kitchen bigger to 
better serve our customers and 
make it more functional”.

Another challenge they experienced 
was work-family balance, an aspect 
just as demanding and as important 
in Blouin’s eyes: “My mother is of 
great help, she supports me so 
much in my work. When the kids 
come back home from school, 
she can be there for them”. Blouin 
can also count on the help of their 
employees and even her 13-year-old 
daughter: “Sometimes, she comes 
in the kitchen with me and helps 
with things like preparing packages, 
packaging sugar or maple chunks, 
sifting sugar, and so on; things that 
are not too complicated”.

When it comes to processing maple 
syrup into products, Blouin feels 
in her element. While creating a 
product, she seeks to add a little 
extra that makes a difference, such 
as using waffled cones to make the 
traditional maple taffy cones. At the 
time of the interview, Blouin had 
nearly finished her preparations to 
open a gift shop, scheduled for the 
end of 2019. More ideas are also 
continuously taking shape; one thing 
is sure: the new management is 
already well established.

WRITTEN BY CHRISTINE HÉBERT 

New Generation  
Maple Farm 4.0

The Challenges of a    

Nouvelle Génération’s maple products

Isabelle Blouin and Hugo Perron family

At the time of the interview 
Isabelle Blouin had nearly 
finished her preparations  

to open a gift shop 
Opening for the end of 2019
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WRITTEN BY ISABELLE COUTURE

American-style BBQs and home-smoked 
meats are becoming increasingly popular 
in Quebec. In Bury, Frédérick Martel-Leech 
has been experimenting with his food smoking 
equipment for years. Josianne Viau, his wife 
and business associate, has seen just about 
everything in the refrigerator and pantry pass 
through the smoker. Frédérick started out 
with more traditional foods, such as bacon 
and salmon, but recently started trying more 
innovative products, such as tea-, maple- and 
pepper-flavoured smoked salmon.  

Véronique Carbonneau, a chef and agri-food consultant, 
suggested that he try adding spices and smoked salts  
to the mix. These flavourings had not previously been 
tried in Quebec. Encouraged by the success of these 
products on the market, the two young entrepreneurs’ 
experiments got more and more interesting. For instance, 
Les As du Fumoir is the first company to sell smoked 
honey and smoked oil. All their products have actually 
been smoked, since they don’t use smoke-flavoured 
liquids. They are also partners with other local producers 
for ingredients as well as accessories, like the wooden 
salt hands made in Kingsey Falls. 

The question we’re asking them now is: 
What’s up next?

Recipes 

As du Fumoir’s Smoked  
Honey-flavoured Chicken  

 — 1 pound chicken thighs, 
skinless

 — 4 garlic cloves, chopped

 — ¹/³ cup As du Fumoir 
smoked honey

 — 3 tbsp ketchup

 — ½ cup soy sauce

 — 1 tbsp cider vinegar

 — 2 chopped green onions 
 

1 Mix thoroughly the garlic, 
honey, ketchup, soy sauce 
and cider vinegar. Coat the 
chicken pieces with a thick 
layer of the mix.

2 Preheat the oven to 425º F. 
(Meanwhile, you can make 
your margaritas.)

3 Drain the marinade from 
the chicken, then place the 
pieces on a metal cooking 
plate. Cook the chicken on 
the central griddle for 20 
minutes.

4 Take the chicken pieces out 
of the oven and top them 
with green onions. Serve with 
Brussels sprouts and baked 
potatoes sprinkled with 
smoked oil.

Les As du Fumoir,   
Aces in Product   
Development

‘

Mushroom and Spinach  
Tagliatelles By chef Paul Roberts 
Serves 4

 — 2 large onions

 — 1 bundle of washed spinach

 — 1 small carton (463 ml) of 
whipping cream

 — 3 garlic cloves

 — 1 pound mixed oyster 
mushrooms

 — 440 g dried tagliatelles or 
parpardelles pasta (or 110 
g per person)

 — 1 large bunch of fresh 
parsley (chopped)

 — Salt and pepper

1 In a large pot, bring slightly 
salted water to a boil to cook 
the pasta. 

2 Finely dice the onions and 
the garlic, then sauté in olive 
oil at low heat. 

3 When the onions and garlic 
start to fry, add mushrooms. 
Add some extra oil to make 
sure the mushrooms don’t 
dry up. 

4 Once the mushrooms have 
cooked, add the whipping 
cream and reduce stove 
intensity by half. Shut off the 
heat and mix the spinach 
with a wooden spoon until 
the spinach leaves are 
fully mixed into the sauce. 
Add chopped parsley, salt, 
pepper, and pasta to the mix.  

5 All the ingredients can be 
mixed together at this point, 
or the pasta can simply be 
served on a plate with the 
sauce poured on top. 

6 Season to taste,  
and serve. 

As du Fumoir  
Margarita 
Makes two margaritas

 — 250 ml (1 cup) ice cubes

 — 60 ml (2 oz) tequila

 — 30 ml (1 oz) orange liqueur

 — 60 ml (2 oz) freshly 
squeezed lime juice

 — 45 ml (1 ½ oz) agave 
nectar

 — Smoked Himalayan  
salt

 
Wet the edges of the glasses with a slice of lime,  
then crystallize smoked Himalayan salts on top of  
the lime juice. Enjoy and repeat, but remember to drink  
in moderation and don’t drive after drinking margaritas.  

Les As du Fumoir are certified  
with Créateurs de saveurs  
Cantons-de-l’Est

This certification recognizes foods  
that are cultivated, transformed,  
or cooked in the Eastern Townships.

Their products can be found in a variety of points  
of sale, including Brûlerie des Cantons, the Comptoir  
gourmand du Centro, the Fromagerie La Station 
de Compton, the Boucherie Face de Bœuf and 
Meunier Poêles et Foyers. For a complete list, 
visit the Créateurs de saveurs Cantons-de-l’Est 
facebook page.

A native of England, Paul Roberts 
moved to the Haut-Saint-François  
two years ago.

He has over 20 years of experience 
as head chef, having worked at his 
own restaurants in the past, and in 
more recent years, as sous-chef at the 
prestigious Hovey Manor in North Hatley. 
He is in the process of launching a new 
adventure: mushroom farming.@LesAsduFumoir

 
Paul Roberts 
chef
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The Haut-Saint-François CLD (Centre 
local de développement) has officially 
made the MRC a part of Arterre. 
Arterre is a land networking and 
transfer-facilitation service that 
promotes entry to the agricultural 
world. Its purpose is to guide and 
facilitate the interactions between 
aspiring farmers and land owners in 
search of successors. The goal of the 
organization is to facilitate succession 
in land ownership, to assist with asset 
purchases and rentals, and more 
generally to ensure the future of 
agriculture in Quebec.

Membership with Arterre meets 
one of the objectives in the plan for 
the development of an agricultural 
zone (PDZA) in Haut-Saint-François. 
In the midst of a coming wave of 
retirement, continuity must be 
maintained in the exploitation of 
Haut-Saint-François farmlands.

Along with Arterre comes Yolande 
Lemire, an experienced networking 
agent in farm transfers. Her task is  
to find farmland whose current 
owners are planning to retire, and 
to present these opportunities to 
Arterre’s aspiring farmers. She can 
be reached at 819 432-1936 or  
by email at arterre.cld@hsfqc.ca.

The PDZA is also working to establish 
a network of ambassadors for the 
Haut-Saint-François agricultural 
community. The ambassadors’ 
mission is to find land owners who 
plan to retire shortly and to refer 
them to the networking agent, while 
ensuring that the process of transfer 
is done professionally and with 
complete respect for confidentiality. 
The ambassadors will accompany the 
networking agent in her attention to 
the needs in the region.

 

The Haut-Saint-François is now 
part of the Arterre farmland 
networking service with an  
agent to assist in land transfers
WRITTEN BY MARC-SYLVAIN POULIOT, 
AGROFORESTRY DEVELOPMENT CONSULTANT

PDZA

Yolande Lemire 
Arterre networking agent in  
the Haut-Saint-François region
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