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story by Janet Gyenes + photography and styling by Heather Ross

You’ve sent out the invitations, planned the menu and selected the wine but don’t know 
where to start when it comes to bringing flowers to the table. Robert Munro, owner/designer 
of get fresh flowers designed two stunning centrepieces for our “table two ways” and shares 

tips for decking your table during the holiday season and year round.

fresh ideas for bringing flowers to the table
on the table

story continued on page 28

“Make it real,”
says Robert Munro, uttering three simple words that 
hold a world of meaning when it comes to adorning 
your tabletop for a special dinner. “There’s nothing 
worse than going to someone’s house and having the 
table beautifully set and then having half of it come off 
as soon as everyone sits down because people can’t 
see or things can’t be put on the table,” he says.

You’ve taken time to plan the menu and other 
facets of the dinner so do the same for the flowers. 
Before you visit your favourite florist consider the menu 
you’re preparing, the colour and shape of the dishes 
you’re using and the aesthetic or mood you’re trying 
to create.

“Describe things in adjectives,” says Munro. “Do you 
want modern and funky and different or do you want 
classic and monochromatic and old world?” 

food

Professional chefs rely on natural gas in their restaurant kitchens because it heats 
quickly, distributes the heat evenly and provides accurate cooking temperatures. For 
more information on cooking with natural gas, visit please visit www.terasengas.com 
or call 1-888-224-2710. On Vancouver Island call 1-800-667-6064.

baked french onion soup
In a wide, heavy-bottomed pot, melt the butter 
at medium-low heat and sauté the onions for 15 
minutes or until they’re lightly coloured. Pour the 
stock over the onions, bring to a boil, reduce the 
heat and simmer for 10 minutes.

Slice the baguette into ¼-inch [5-mm] slices and 
grill on both sides under the broiler until golden.

Preheat the oven to 350°F [180°C].
Place the croutons in individual ovenproof soup 

crocks and cover with two slices of cheese. Ladle 
the soup on top and add the remaining croutons 
and two slices of cheese on top. Place the crocks 
on a baking sheet and bake in a preheated oven for 
10 to 15 minutes, until the cheese on top is crispy.

optional
Beat 3 egg yolks with a glass of port and pour 
under the cheesy crust when you remove the soup 
from the oven.

suggested wines
Riesling, Hugel, France
Riesling, Saturna Island Vineyards, BC

preparation time: 25 minutes
cooking time: 10 to 15 minutes

serves: 6

½ cup [125 mL] unsalted butter
4 large yellow onions, minced

8 cups [2 L] chicken stock
1 stale baguette

24 fine slices Gruyère cheese
3 egg yolks [optional]

¼ cup [60 mL] port [optional]

gratinée à l’oignon   

tarte tatin
For the best tarte, use apples that are tender and a 
little sweet. And be careful. Caramel can cause bad 
burns, so use oven mitts when you’re dealing with it.

Preheat the oven to 400°F [200°C].
 To make the caramel, mix the sugar and 
butter in a cast-iron mould or an ovenproof 8-inch 
[20-cm] round pan. Cook over medium heat for 15 
minutes, until golden brown. Swirl the caramel so 
that it covers the bottom of the pan. Arrange the 
apples cut-side down, packing them tightly in a neat 
pattern on the caramel. Bake in the preheated oven 
for one hour. Remove the pan from the oven and let 
it cool.
 Roll the puff pastry 1/8-inch [3-mm] thick and 
cut a circle slightly larger than your baking dish. 
Place the pastry on top of the apples and tuck the 
edges inside the pan. Bake in the oven for another 
30 minutes until the pastry is cooked. Let cool to 
room temperature.
 Place a serving dish on top and carefully invert 
the tarte and serving dish together. Remove the pan 
and serve the tarte warm with a dab of whipped 
cream or vanilla ice cream.

suggested wines
Côteaux du Layon, Château de Fesles, France
Sequentia, Black Hills, BC

preparation time: 30 minutes
cooking time: 90 minutes

serves: 4 to 6

½ cup [125 mL] sugar
¼ cup [60 mL] unsalted butter

6 – 7 apples, peeled, cored and 
quartered

1 sheet frozen puff pastry [thaw 
according to package instructions]

tarte tatin

go seasonal 
All of the recipes in La Régalade 
are grouped according to 
season, simply because in the 
farmers’ markets in December 
you won’t see the same 
products as in July. Chef Rayé 
uses seasonal ingredients 
because as he says, “Every 
product has a season,” whether 
fruit, vegetables, fish or meat. 
In France, the seasons are 
celebrated more, partly due to 
more distinct weather changes 
and also because of long-
standing seasonal traditions. But 
in BC we have the advantage 
of a wide range of products 
throughout the year, so a recipe 
like Tarte Tatin outlasts the 
typical autumnal season of its 
main ingredient, apples, and can 
be enjoyed as a holiday treat.

la fête des rois
On January 6 the French 
traditionally celebrate la Fête 
des Rois, the Feast of Kings, or 
Épiphanie, the crowning event 
of the holiday season. Épiphanie 
means “manifestation” or 
“appearance of a divinity” and 
marks the day the three wise 
men first beheld the Christ 
child. To celebrate the story of 
the Magi, a galette or flat cake 
is served with a surprise — a 
fève or bean  — baked into the 
dough. The person who finds 
the prize in his or her piece of 
cake is crowned king, le roi, or 
queen, la reine, for the day. The 
feast also celebrates the new 
year by representing the fertile 
ground (the cake) and the seed 
(the bean inside) that will bring 
good fortune in the spring. The 
name for Fèvrier, the month 
of February, is thought to be 
derived from the bean or fève.
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Chartreuse Cymbidium Orchids ‘Yoko Ono’ Chrysanthemums Chinaberry ‘Limelight’ Dracaena

GREEN TABLE SETTING  Silk dupioni runner, $48; Green napkin 
placemats, $18 each; Dinner plate, $18; Salad plate, $12.49; Side plate, $7.99. All available at Pottery Barn. Small pod green candles, $2.25 each. Available at Heather Ross [in house]. 

LIVELY + LUSH
Chartreuse cymbidium orchids with 
sunny yellow centres and lime green 
‘Yoko Ono’ chrysanthemums each lend 
a vibrant energy to this arrangement. 
The orchids’ ruffled petals and 
fuzzy lips and a spray of Chinaberry 
branches that tumble out from the 
edge of the vase each add textural 
elements to this arrangement. The 
stems are hidden under a ‘Limelight’ 
dracaena leaf wrapped inside the vase.

This centrepiece is Munro’s modern 
take on a Christmas theme. “I think 
it’s very holiday and what holiday is 
becoming to the modern set, not all 
cedar and boxwood.” Munro suggests 
using some of the unusual offerings 
people don’t often see “like the 
Chinaberry which to me looks like  
little Christmas balls, hanging outside 
of the vase.”

garden

Avalanche Roses ‘Pure White’ Mini Carnations Silver Sage 

WHITE TABLE SETTING  Mother-of-pearl flatware, $115 per 
$22. All available at Pottery Barn. Shell balls, $11 each (other sizes and styles available). Available at get fresh flowers.

SIMPLE SOPHISTICATION
Tightly furled blooms of roses and 
carnations are tucked into a square 
vase for a tone-on-tone look. Silver 
sage adds a subtle lace-like accent  
to the arrangement and a variegated 
leaf is wrapped around the inside of  
the vase.

“I would call the white very classic.  
I think it can go anywhere, any 
season,” says Munro. The arrangement 
offers understated elegance that’s 
also affordable — one of get fresh’s 
philosophies. Munro has used a six-
inch square vase but the idea is easily 
adapted. “Bring out something you 
have that you love and just stuff it full 
with white flowers and you can get the 
same sort of look,” he says. 

Switch it up. 
A different backdrop provides a 
fresh look for the same gorgeous 
flower arrangements. Instead of 
tone-on-tone, go for contrast by 
placing the white centrepiece on a 
vibrant green table setting (left) or 

the green centrepiece on a crisp 
white table setting (opposite page, 
top). Enhance the contrast and 
play up textures by using silk and 
velvet table linens. 
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HEATHER ROSS [in house]
A collection of antique finds, evocative  
paintings and photography and eclectic  

home décor + accessories.
1517 West 6th Ave.

Vancouver BC  •  604-738-4284
www.heatherrossinhouse.com

OBSESSIONS
Shop for the very latest in must-have accessories.

3 locations: 
289 Davie St. 604-683-0188 

1124 Denman St., 604-605-8890
595 Howe St., 604-684-0748
www.obsessionsonline.com

CRANBERRIES NATURALLY
Canadian-made products. For good health…for life.

9203 Glover Road (in Gasoline Alley)
Fort Langley, BC • 604-888-1989

* New location * 
614 Columbia St., New Westminster
Visit www.cranberriesnaturally.com

DRINKWATER FOR THE HOME
Add a blast of “citrus zing,” “Asian modern” or  
“Tuscan warm” with fine linen and tableware.

3036 West Broadway
Vancouver, BC   •  604-224-2665

www.drinkwaterforthehome.com

MONTAGE HOME STYLE
Suppliers of Life’s Little Luxuries.

luxury spa • home accents • tabletop
100 – 9188 Glover Rd.

Fort Langley, BC  •  604-888-2780
www.montage.ca
OPEN 7 DAYS A WEEK

 YOUR BUSINESS COULD BE 
FEATURED HERE!

Call Advertising In Print at 604-681-1811.

ENTHUZE
Fresh, fast and flavourful meals for eat-in or take-out.

Unique tableware and gift accessories.
871 Denman Street • Vancouver, BC

 604-669-6266
www.enthuze.ca

KOOLHAUS
Get the newest, koolest furniture for your home.
2199 West 4th Avenue • Vancouver, BC

604-875-9004
www.koolhausdesign.com

your guide to favourite 
local shops & serviceswhat’s in store

GARLANDS FLORISTS
Visit our store full of funky flowers, elegant and 

exotic bouquets for all occasions.
2950 West Broadway

Vancouver, BC  •  604-739-6688
www.garlandsflorists.com
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FLOWER CULTURE
CARNATION was once known as “Jove’s Flower” in ancient Rome, in 
tribute to one of their gods. CHRYSANTHEMUM comes from the Greek 
krus anthemon meaning “gold flower.” The Chinese named their royal 
throne after the chrysanthemum. Japan also has a national festival 
devoted to the flower. CYMBIDIUM comes from Greek kymbe meaning 
“a boat,” referring to a hollow in the lip. This variety of orchid originated 
in tropical Asia and Australia. ROSE is the flower emblem of England. 
According to English superstition, if the petals fall from a freshly cut red 
rose, bad luck follows. Rosewater is used to flavour many Persian sweets.

KEEP YOUR FLOWERS IN FINE FORM
FREQUENT A FLORIST  Corner stores are for sundries, says Munro. “Always buy the 
best that you can afford. You’re getting the freshest, most readily available items. A 
florist can actually help you and assist you in making your table centre stand out.” 

START FRESH “Always start out with a very clean container,” says Munro and ask 
about the flowers’ requirements. “Gerberas don’t want to be in a vase that’s totally full 
of water; it causes them to rot. Roses, on the other hand, want lots of water.” 

FLOWER STAYING POWER  Refresh the water every few days or “top up” 
centrepieces that are more delicately arranged. “Give them a fresh cut and they 
should last a long time,” says Munro.

TOP LEFT  Green napkin with velvet trim, $15.50. Available at Pottery Barn. TOP RIGHT Oblong platter, $22. Available at 
Pottery Barn. Shell balls, $11 each (other sizes and styles available). Available at get fresh flowers. BOTTOM LEFT  Linen 
hem-stitched napkins with vintage buttons, $22 each. Available at Heather Ross [in house]. Square salad plate, $14.50; 
square dinner plate, $17.50. Available at Pottery Barn. BOTTOM RIGHT  Lush + lively close up.

 Bring pictures of what you like (and don’t 
like) and offer some guidelines. Will there 
be lots of conversation? Then go for a low 
centrepiece so your guests won’t be trying 
to talk over an opulent arrangement. Lots of 
dishes? Consider individual arrangements 
that can double as diminutive mementos for 
guests to keep. 
 Munro loves to make individual posies 
for each place setting and suggests tucking a 
place card inside or wrapping it around with 
a ribbon. Or simply place a single stem in a 
gorgeous glass. “Those are the things people 
will notice. I guarantee, “ he says.
 The meal should be the star of the show 
so make sure the flowers’ fragrance isn’t 
overpowering. If you’re having a quick meal 
you can opt for stronger scented flowers like 
Munro’s favourite — Casa Blanca lilies. But 
keep it simple, he says.
 “Recently, I went to London and did 
flowers for Madonna at her house. In each 
room there were only roses or only calla lilies,” 
says Munro. “That’s the European way to do 
things.” 
 Choose big bunches of blooms to add 
impact and let the flower itself stand out. And 
re-think an old classic — carnations. Munro 
loves the range of colour, accessibility, and 
affordability they offer. “When I was in Europe 
everyone used carnations.” Munro says these 
much-maligned flowers have been misused 
and overused for years, but they’re making 
a comeback. “They’re beautiful when they’re 
used properly — it‘s just the way that they’re 
interpreted.” 
 And when the party’s over keep your 
flowers’ beauty going by re-using your 
centrepiece. “How often do people sit down 
every day at their dining room table for 
dinner?” says Munro. “Make sure those flowers 
can translate either on their own or move 
them into other rooms. Put some by your 
bed, in the bathroom...” That way your flowers 
take on a fresh life and your celebration 
lingers long after your guests have gone.  

get fresh flowers inc.
1332 Davie St., Vancouver 
604-685-3500 or www.getfreshflowers.ca

In Victoria, contact store partner  
Flowers First, 1025 Cook St., Victoria
250-384-2251 or www.flowersfirst.ca

Inspired to grow your own flowers? Before 
undertaking any major upheavals this 
spring, it’s important to know where your 
gas lines are located. Before you dig call 
BC ONE CALL toll free at 1-800-474-6886 
or *6886 cellular. For a free copy of our 
Excavation Safety brochure call 604-592-
7786. In Victoria call 1-888-224-2710.

story continued from page 25


