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W hen the weather turns hot, the 
last thing I want to do is cook 
over a hot stove or grill. Salads 

and cold soups are refreshing, but the 
carnivores at my house start clamouring 
for some meatier fare. They usually settle 
for takeout sushi and sashimi, which are 
probably my children’s favourite summer 
meal. On my way to the takeaway sushi 
counter at my Japanese grocery store, I 
spied some sashimi grade tuna in the fish 
cooler and thought of turning it into a tasty 
tuna crudo that’s more flavourful than sushi 
(and no added rice, if you’re trying to get 
into last year’s bathing suit).   

when making the crudo, cut the fish 
into small cubes. I wanted flavour without 
overpowering the freshness of the fish with 
too much dressing. I added some chopped 
shallots and peppers to give it some crunch 
and flavour without making the fish soggy. To 
turn it into a meal, I added mashed avocado 
and radishes, which could be dressed more 
aggressively with a versatile ginger-lime 
dressing. The dressing can be made ahead 
and is great with fish, chicken or meat.   

The sweet citrusy notes 
of the dressing and the hint 
of heat from the chilis will pair nicely with a 
well-balanced reisling or a Pinot Gris. The 
Signature Pinot Gris 2011 by rene Muré has 
flavours of mango and mandarin orange with 
good acidity and a long finish. Great on its 
own, even better with the crudo. Enjoy.  

1 pound sashimi grade red eye 
tuna

3 tbsp olive oil
1 large shallot, finely chopped
1 large serrano pepper
½ tsp finely chopped cilantro
2 ripe avocados
squeeze of lemon juice
4 radishes, rinsed with tops and 

root removed
sea salt to taste
chili oil

dressing
zest of 1 large lime, finely grated 

or 4 large kaffir lime leaves*
2 tbsp fresh lime juice
2 tbsp water
1 tbsp sugar
2 tbsp soya sauce
2 tsp fish sauce 
2 tbsp champagne vinegar or 

white wine vinegar
2 tbsp peeled ginger, grated

*Kaffir lime leaves are often sold 
fresh or frozen in Asian food 
stores.  

TuNA CruDo WITh gINger-LIMe DreSSINg (ServeS 4)

Prepare dressing by combining 
lime juice and water in a small 
saucepan. If using kaffir lime 
leaves, place in a spice grinder. Add 
the sugar and grind into a coarse 
paste. Add to saucepan. If using 
lime zest, put it into saucepan with 
sugar. Bring to a boil. Set aside 
to cool.  

Combine soya sauce, fish 
sauce, vinegar and grated ginger. 
Strain lime mixture through a 
fine mesh sieve into soya mixture. 
Whisk to blend. Cover and chill. 
The dressing can be made two 
days ahead.  

With a sharp knife, cut tuna 
into ½-inch wide strips. Stack 
strips and cut into approximately 
½-inch cubes. Put tuna into a large 
bowl. Add 2 tablespoons olive oil 
and toss to coat. Trim the ends 

of the serrano pepper. Cut open 
lengthwise. Discard membranes 
and seeds. Cut into strips and 
finely chop. Add to tuna.    

Add shallots. Toss to combine. 
Season with sea salt. Cover and 
chill.

Cut radishes into thin round 
slices. Set aside.

Scoop avocado flesh into a 
bowl. Add remaining teaspoon of 
olive oil, cilantro and squeeze of 
lemon juice. Mash with a fork.  

Divide avocado among 4 
plates. Spoon dressing over the 
avocado. Top with some of the 
tuna mixture. (If you want to be 
fancy, use a round mould or clean 
tuna fish can with ends removed.)  
Put ¼ of the radish slices on top 
and drizzle lightly with the chili oil.

t h i r s t y  [ c o n t i n u e d ]

The 
sweet citrusy 

notes of the tuna 
crudo ginger-lime 

dressing, plus the heat 
from the chilis, pair 

well with a balanced 
Reisling or Pinot 

Gris.

easy tuna
A new take on tuna sushi

Dr. Holly Fong is a practising speech-language  
pathologist with three young children who’s  
always trying, adapting and creating dishes.

tists have gotten out the spectropho-
tometers, this time to measure beer’s 
bitterness in International Bitterness 
units (IBus), typically a scale of one to 
100. An IPA can easily hit 100, whereas a 
lager would be about five. 

Instruments aside, a “bitter number” 
is only part of the flavour picture. 
Tasting also involves considering malt 
and yeast profiles Tylor explains. “The 
malt aspect, which can be described as 
complex, roasty, caramel-y, bready, and 
toasted, provides another set of deli-
cious flavours. fermentation flavours 
deriving from yeast are known as aro-
matic, fruity, and even have similarities 
to fresh baked bread.” 

That’s why darker beers, like the 
Cobblestone Stout I’m now sampling 
from Toronto’s Mill Street Brewery, 
might be high on the IBu scale, but the 
richness of roasted malt balances out 
the bitterness. 

Small batch-brewing allows craft 
brewers to embrace variety. Curiosity 
bested my bitter bias at another event, 
when I spotted a cask of Cucumber and 
Mint IPA, made by BC’s r & B Brewing 
Co. In a word: quaffable. A quick 
conversation with Todd Graham, head 
brewer, revealed that his inspiration for 
this refreshing IPA was British summer 
stalwart, the Pimm’s no. 1 Cup cocktail. 
Ontario’s Great lakes Brewery, which 
was named 2013 Canadian Brewery of 
the Year, also won a gold medal for its 
Bourbon Barrel-Aged robust Porter. The 
dark brew ages in Buffalo Trace bour-
bon barrels, resulting in rich flavours of 
vanilla, espresso and roasted malts. 

These seasonal batches are excel-
lent examples of the experimentation 
that captivates craft beer lovers.  Stop 
into any bar that serves local craft beer 
and you’ll also get a sense of place. 
There’s often a tall tale to be told (such 
as Bushwakker Brew Pub’s resident 
ghost in regina), a point of pride (Sun 
God wheat Ale from BC’s r & B Brewing 
Co. won the gold medal in its category 
at the Canadian Brewing Awards this 
year and last) and a taste of terroir, 
exemplified by Yukon Brewing’s Birch 
Marzen (made with tart birch sap). 

The best way to learn about craft 
beer in Canada? Drink up. 

t h e  t h i r s t y  d e n t i s t  J A n e t  g y e n e s

sipping on suds
Beer deserves the same attention and respect as wine and spirits

Janet Gyenes is a magazine writer and editor who likes to dally in spirits, especially when discov-
ering something like corenwyn jenever (a gin-like Dutch spirit)—straight or in cocktails like the 

“bramble.” Have a boozy idea or question? Send it to feedback@inprintpublications.com 

I ’m perched on a bar stool at Vancouver’s 
Portside Pub, ready for a special 
women’s-only craft beer 101 tasting. 

Six small glasses are lined up to my left, a 
pocket-sized 33 Bottles of Beer journal sits at 
my right, and a craft beer and food pairing 
chart is front and centre. This is serious beer 
business. On a scale of one to 10, my beer 
knowledge and appreciation lands some-
where between a five and a seven, but one 
of my gal-pal tasters has bluntly blurted out 
that she “hates beer.” 

My first flirtation with beer came one 
lunchtime courtesy of my European parents. 
Droplets of condensation shimmered on 
the bottle of pilsner that stood among the 
jar of pickles and spread of cured meats and 
cheeses. My ration was just a splash in my 
glass, but to a teen, it was enticing enough. 
Intrigue quickly turned to 
disappointment as the bitter-
ness hit my tongue and ef-
fervescence tingled my nose. 
Curiosity quenched. Today, 
though, I’m thirsty and waiting 
for the first golden brew to hit 
my glass. 

Stereotypes aside, women 
don’t tend to turn to beer as 
their drink of choice. Many 
don’t know pilsner from 
porter, but Canada’s craft beer 
craze is stirring up interest 
from people who’ve shied 
away from big breweries’ 
boring beer. Craft beer, 
simply put, is typically made 
by small-scale brewers 
using traditional methods 
and focusing on quality 
key ingredients: malt, hops, 
yeast and water. Portside’s 
resident beer expert, Aja 
Tylor, is about to take us 
through a tasting, which she 
promises to be a sensory 
experience.

The first pour is 
Portside’s house pilsner, 
gleaming as gold as a sunlit 
bale of hay. A beer’s appear-
ance offers several clues. 

Colour, whether pale straw or chocolate 
brown, can indicate what style of beer 
you’re drinking. lagers and wheat beers are 
at the lighter end of the colour spectrum, 
porters and stouts are at the other, and 
ales and IPAs tend to fall somewhere in the 
middle. Beer colour, it turns out, is a highly 
technical thing, and scientists have devel-
oped the Standard reference Method (SrM) 
to measure it in full-on geek glory. Of course, 
you can find black lagers and blonde stouts, 
just to keep it interesting.

Another important element is the “head” 
or foam that crowns the glass, and how long 
it lasts post-pour. Staying power generally 
points to good quality, whereas fleeting 
foam might mean the beer is on the flat 
side. The other culprit? A greasy glass. The 
Portside pilsner makes the grade with a 

persistent head and big, clear 
bubbles. Clarity is also impor-
tant, especially since it could 
indicate an issue with the beer. 
The flip-side? wheat beers 
can be cloudy because they’re 
commonly unfiltered.

Tylor passes around a small 
glass of cone-like dried hops, 

which give beer both 
its bitterness and 

flavour. Many 
brewers use a 
blend to cre-
ate complexi-
ty and impart 

flavours that 
range from 

tropical fruits, 
citrus, floral and 

bitter to woodsy, spicy 
and dry. 

The next taste, Gypsy 
Tears ruby Ale from Parallel 
49 Brewing, has a big 
citrus aroma of hops, but 
bitterness is minimal since 
the hops were added late 
in the brewing process. In 
comparison, India Pale Ales, 
commonly called IPAs, are 
appreciated for their bitter 
bite. And once again, scien-

beer 
tasting—

Canadian 
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Yukon Brewing | Whitehorse | yukonbeer.com 

Get a growler to go, sample limited selections, and tour 
the brewery between Labour Day and Victoria Day.  
CRAFT CHOICE Ice Fog India Pale Ale.  
LOCAL FLAVOuR  Midnight Sun Espresso Stout, made 
with espresso from Midnight Sun Coffee Roasters.

Powell Street Craft Brewery  | Vancouver | 
powellbeer.com 

One of Vancouver’s newest breweries focuses on mak-
ing super-small batches of hand-crafted beer.  
CRAFT CHOICE Old Jalopy Pale Ale (named Beer of the 
Year at the 2013 Canadian Brewing Awards).   
LOCAL FLAVOuR  Dive Bomb Porter, named for the 
antics of East Vancouver crows. 

Bushwakker Brew Pub  | Regina | bushwakker.com 

Drink enough suds and you might see the resident 
ghost “Jim.” 
CRAFT CHOICE Stubblejumper Pilsener.   
LOCAL FLAVOuR  Honey Thistle Wit, made with secret 
spices and voted CBC Radio’s number one summer beer.

Great Lakes Brewery | Toronto | greatlakesbeer.com 

Toronto’s oldest craft brewery, still makes its beer old 
style, using an open-fire copper brew house built in 
the 1900s.  
CRAFT CHOICE Orange Peel Ale.  
LOCAL FLAVOuR  Crazy Canuck Pale Ale, a hoppy 
tribute to the daring ski racers, brewed for “those who 
enjoy adventure.” 

MicroBrasserie Charlevoix  | Charlevoix  |  
microbrasserie.com/microbrasserie/english 

An old-timer, this brewery has been making local beers 
since 1998.  
CRAFT CHOICE Dominus Vobiscum Blanche, a Belgian-
style wheat beer.  
LOCAL FLAVOuR  Vache Folle Milk Stout, a dark black 
brew sweetened with lactose sugar.

Propeller Brewing Company  | Halifax  |  
drinkpropeller.ca 

Happen to be in Halifax on August 16? Join the ‘Sausage 
Fest Edition’ of Propeller’s Prop’r Cask Night. 
CRAFT CHOICE Bohemian Style Pilsener (silver-medal 
winner, Canadian Brewing Awards 2013).  
LOCAL FLAVOuR  Revolution, a Russian Imperial Stout 
that’s a bracing brew with 60 IBUs.

Yu
KO

N
BC

SA
SK

AT
CH

EW
AN

ON
TA

RI
O

Qu
EB

EC
NO

VA
 S

CO
TI

A

Our 
resident 

“drinkologist’s” 
handy 33 Bottles of 

Beer journal, in which 
she took copious notes on 
(while taking sips of) the 
Cobblestone Stout from 
Mill Street Brewery in 

Toronto.


