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A Little Slice of
Irance Off the
Coast of
Newfoundland

The culinary connections between Saint-Pierre-
et-Miquelon and Newfoundland and Labrador
embody sustainability and locality at their finest.

By Sabrina Pirillo

Just 25 Kilometres off the southern coast of Newfoundland sits the
wrehipelago of Saint-Pierve-ot-Miguelon, a colloctivity of Frane
inee 1OSS and the last remaining vestige of New France, 1ts a
Quintessont W Fren N ONPerIenoe W ithout setting foot in mainland
Frae arly i short gt or ferry ride froe Fortune in Newfoumd
land A L abesddor

French Connections

Iy French are Known for their mastery of s, wine and ehees
ined on Sunt-Fierre-et-Miguedon those truditions thrive, adupted 1o
the sEads windswept N\ wth Athantie setting. Fishing wis onoe Uy
commerstone ol lile bere, and the remnunts of that heritage can still
b exprenienced on The ans Marins, or Saedloes Eskind where wesstherned
houses tell stories of a community Gied to the sea

Back i Saint=Plene, with i beightly padnted howses and European
flair, restunmnts eelebrate this blend of old-wordd culture and is
L terroie At eafié and boutique Essentiel. chef=omner Nathalie
Conpillivre sourees riw milk eheeses, charcuteries and wines from
sl prochueers and locad nesinesses, Nearbn, Lige Verte, a hyde

Prorae Earmm, prociees ve tables and herbs vear-roond SUPYINg

the reghons vendors and restavrants with a steady s Py of i A |
wreensOn neighbouring Migoelon, agricultune has Qourishod sinee
the 1th contury, with Gurming. lvestock and coastal tish ng shapy
ing the island s food identity, X gourmet tonr might include o visit
Lo Saveurs Fermidres goat Guem Lo sample artisanal choeese while
learning about the surrounding landseape, 1US also where visitors
can disconer La Brsserie Artlsanale de Pnse, the archipelago’s
only brewery, Founded by Laora und Gwenaid, the microbrewen
procluces MiguiAle, a beer beewed with local ingredients, Their
colluborations extend across the water—like a partnership with
Nestowndlands Port Reston Bresing Company—cneling unigue

beers that bridge French and Canadian shornes
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Flesated] dining o

w al” Migquelon: Les Saveurs Fermid

at, foture home of Ales Shaw's cslinars

Where the Land Meets the Sea

cross the water in Newloundband and Labrador, chels il deslgned Lo shosweas swoeping views of the miggoed coastline amd
£ re similarly committed to land and sen, with a focus  North Atlantic, She works like an artist whose palette is the lorest
i on foraging, presenvation and 2o waste, Here, culi wed the shore, treating every ingredient with respect, Serps e
iry traditions are rooted in perseverinee—making the most of ome broth, stems transtorm into pickles, peels tuen into poswders
what nature pronides, oflen aggi he oddd s than an hou Where others see waste, she sees presenvation—making sure cach
from St JohnX, in the coastal town of Cape Brovle, chel Alex lement is honoured toits fullest potential, Her approach redle
Shaw leads immersive experiences that highlight this philosopls the provinees culinary culture: fresh, Jocal and deeply tied to botl
\s culinary divector of the soon<to-open Cape Retreat Culinary Prozan resilience and ereativity, Together, Saint-Perre-et-Miguelon amd
and through her Alder Cottagge Cookers School, Shasw brings goests Newloundbowd foeo a culinary diadogoe across the North Atlan-
on fomging wilks, cooking classes and dining experiences that wll tic—rooted in resilionee, tradition and o shared respect Tor lund and

< The retreat itsell ses. Bor travellees, 105 a0 chanee Lo Gaste two cultures at onee, linked

soureclul fiu

iy of New foundLand s

will feature six sleok, modem cabins and o glass-fronted culinany hub, by history and sustained by place
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