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Canada’s Top Cocktail
Maker

Juribe, a renowned circus elephant,
ditd when siruck by a irain in 5t
Thomas, Ont., in 1885, '

But his spirit lives on -- In apirils, no
U.M.B.O., a frothy drink
credled by St. Thomas bartender Jane
Squires that tcok top honors at the 1987
Greal Cansdlan Cocktall Contest spon-
sored by the Canadian Restaurant and
mF‘mdsemcuh wes Association and Canadian
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Appropriately ¢ . the cocklail

AJLM.B.O. is pink and is even gerved
wilh & plnk elephant straw.

The :frln.k': full name is a mouth{ul
that would crowd any bar menu,
J.U.M.B.0O. stands for Jane's Unlque
Mixtuwre to Boosl Ontario, a name
chosen to promote both her home town
and her province, in keeping with the
contest’s Canadiana theme,

, Squires, who beat out more than 500

entries to take tha grand LR
veteran at the age of 32. The St. Thoman
native took & part-time job
while still in high schoot and
she graduated, she knew she had found
her niche.

I enjoyed bartending 30 much that
1 decided not to go to university,” she
said, **{ had the marks Lo go to univer-
sity, but T wanted to stay In the

thetime

- restaurant usiness. [ can't see mysell
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ever getting out of it.'"

For Lhe
worked at the Safari Tavern, owned by
the Milles family of St, Thomas, where
she performs some management duties
iy addition to custamers.

*It's a family business and Lhey treat
you llke yot're one of the family,” she
says of her employers. "I might lka Lo
have my own place some day, but I'm
not really striving for it. [ enjoy what
I'm doing now."

Winning the contest proved {0 be good
ﬁ:ﬁﬂw for both the Safari :ndglnr

town. One of the Was A pto-
motional night - 'a big party to in-
troduce the drink to our friends and
customers'” - al the Safarl, snd the 5t.
Thomas Chamber of Commerce

presented her with a statue of the

elephant.

Other prizes included n $1,000 Lrave)
-.-imheri E'::alhmlhﬂ I:iud to take a vaca-
tion In , And four all-expense-

id days in Toronto at the annual

show, Canada’s prember exposi-

ton {or the restaurant and accommeada-
lion trade.

discovered an untapped talent

for concocting winning cocklalls. After
J.U.M.B.O.'s big win, she entered two
recipes in a Champagne Cocktail Con-
lest and bolh were among the 12
[lnatists. : : .
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““Test Your Skills At Tﬁe

BLACKJACK TABLES!

YOU MAY “WIN" /

ATRIP FOR TWO Lomm ="
TO ATLANTIC CITY =
PRIZES NITELY
Every Wed. & Thurs.
8.00-12:0(
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Making the move from big cily
restauraleur to owner-manager-
administrator-chel-ullity man at a
cosy, upscale restaurant ina small rural
town Lakes a considerable amount of sd-
justment on numerous fronts, says Alex
Clavel. R

*"'When you walk down the streel to Lhe
bank and yout see your best cualomer
dining in another restaurant, you have
to be very open giinded,” salkd the owner
of Chez la Vigne in Wollville, N.S.

"'In a large city vou don't have that.
You'd see him one day p week and you
don't knaw what he does the rest of Lhe
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Treated like

Seen (o thhe pbatograph are {from lefi o right) Anetis
Bulut, owner/operator and Christine Monleath, head
waitress, of {be New Duke of York Restanrant, located
in Georgelown at 118 Guelph Bi.. In the Normandy Plaza,
The restanrant, with a very quiel atmosphere bs great
for those husiness or professlonal lunches or for quiet
discraston. The usual luncheon speclaliy ls soup and
salad and an appetlrer. Al dianer the speciaity of the

Life of a Small
Restaurateur
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The Swiss natlve took over Chez la

Vigne in 1984, after a distinguished

cgreer in foodservice In the Maritimes
and Quebec. He made his name as a
remarkable and innovative chef, but
maved inlo administration and apent 12
years as president of Host Restaurants
Lid., a position he vacated to take over
his 70-seat restaurant in Wollvitle.
What prompted Clavel to abandon
Halifax and his administealive career
for life in Wollville, whichhas a .
tion of 5,000 tp 3,000 ing on
whether Acadian University s in
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Duke!

homse is Bieak and Lobster wilth their famed Caesar
splnd, The chef, with years of ex
delight your appetlie w
luncheon or & romantlc dinnet for two. The restaurant
first opened In March of 19687 and presenily em

about 30 people, Originally It waa opened by Peter Bulut
and John Anastakis and is peesently operaied by Anetis
Bulat. (Herald photo? '
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pertise, Ly sure to
It's that friendly business

session?

For one thing, he already owned &
beatifully renovated (48-year-old howse
thers, which he had leased to a
restaurant operator {n 1982. When he
saw Lhat restaurant falling badly, Clavel
decided he could get it back on its feel
and moved in, ' |

“I'm very happy because lhere's &
challenge here and I'm now begelnnl
to see the rosults of my efforts,’” he sald.
‘'] thought there was a need in Lhis town
for a sophisticated restaurant with
creative and imaginative culsine, a
place where the customer feels

pampered.
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YOURHOSTS:
EDWIN & ANNE BISCHOFF

"THE RAVINE-
357 GUELPH ST.

(FORMERLY SPOT ON7)
GEORGETOWN

RESERVATIONS RECOMMENDED

873-0113




