Living Loving Local is our affectionate name
for a program developed here at Verve to
feature local foods all year round. Our Chefs
source in-season and local produce each
month such as strawberries, cherries, squash
or tomatoes or provincial treasures such as BC
Salmon, Ontario Maple Syrup or Alberta Beef
as the opportunity arises. We then celebrate
that food throughout the month in our dining
experiences, recreation activities, and special
events. Each month is a little different, but
always delicious, informative, and fun.
One evening each month our Chefs prepare a
fantastic Living Loving Local Celebration
Menu, offering a delicious three course meal
to residents, friends and family, featuring our
local food of the month. This is just one of the
many recipes enjoyed in our Living Loving
Local program.

Bon Appetite

YIELD: 4 SERVINGS

BLUE COD

WITH STRAWBERRY CILANTRO SALSA
• 1 ½ CUPS LOCAL STRAWBERRIES,
FINELY CHOPPED
• 2 TBSP FRESH CILANTRO,
FINELY CHOPPED
• 1 ½ TBSP FRESH LIME JUICE
• 2 TSP FINELY CHOPPED SHALLOT
• 2 TBSP OLIVE OIL
• 1 TBSP RICE WINE VINEGAR

• SALT AND PEPPER TO TASTE,
DIVIDED
• 4 X 150G FROZEN COD FILETS
• WORCESTERSHIRE SAUCE
• LEMON JUICE
• FLOUR
• OIL FOR FRYING

In large stainless steel bowl, combine strawberries, shallots, cilantro, lime juice,
vinegar, olive oil, salt and pepper. Set aside.
Season cod ﬁlet with salt and pepper, a few drops of Worcestershire sauce and
lemon juice. Coat cod with ﬂour and pan fry with a generous amount of oil for
about 2 to 3 minutes on each side.
Serve topped with strawberry mixture.

YIELD: 4 SERVINGS

CHICKEN
PARMASIAGO
• ¼ CUP OLIVE OIL, DIVIDED
• ½ ONION, FINELY DICED
• 1 CLOVES GARLIC, MINCED
• 2 LARGE LOCAL TOMATOES,
PEELED, SEEDED AND DICED

• SALT AND PEPPER TO TASTE
• 4 MEDIUM SIZED BONELESS,
SKINLESS CHICKEN BREASTS
• 200G ASIAGO CHEESE, SLICED

Preheat oven to 350°F.
In a frying pan sauté onions and garlic with a spoonful of olive oil until onions are
golden. Add tomatoes, salt and pepper. Cook 5 to 8 minutes. Set aside.
Season chicken with salt and pepper. In an oven proof frying pan heat remaining
oil. When hot, add chicken, cook on each side for 2 to 3 minutes. Transfer to
oven, cook 5 to 8 minutes more (or until internal temperature is 165°F).
Top chicken with tomato mixture and cheese, broil until cheese is melted.
Serve immediately.

