YOUR MISSION COMPLETED: SEASON’S EATINGS
Even though we’re still more than a month away, Gastroposters certainly got into the Christmas spirit with all these
festive foods. From traditional turkey and pumpkin pie to new Noël ideas from the Christmas in November event at
the Fairmont Jasper Lodge, you got our Christmas cravings started early! Twitter in blue and Instagram in brown.

Andrew Plaza
@aplaza_83
My favourite holiday food is
slow roasted, smoked turkey

Krystal McMaster
Frequent Gastroposter
Pumpkin dip served with
apples and graham crackers

Heather Forbes
@hkforbes85
Cranberry apple pumpkin
pecan muffins

Jillian Nowak & Bethany
Graburn
@thehungrybs

Chrissie Graboski
@_chrissieg
Make Christmas breakfast extra special with these raspberry
toaster strudels

If you roast your own pumpkin for the filling it
makes a huge difference. We promise it’s not as
hard as it sounds.

Kelly Tran
@mspowerbomb
Cranberry almond
streusel bars are great

Kerry McKague
@secretdiaryofasahm
Chick pea and pancetta soup

Stacey Waters
@pasteys
I only have seashells during
the Christmas season

Carrie Adair
@wheatfreemom
Caramel. Apples dipped in
caramel. Need I say more?

Ben Simbirski
@benthd
Semifreddo on spiced cake
with pear pudding

Gene Balangue
@genegie8
Chocolate cookie with
powdered sugar

Kim Adamack
@missmistisa
Cherry fridge oatmeal. The best grab-and-go breakfasts ever

Lisa Vanderwal
@gowestgal
Baked brie with Janice Beaton Fine Cheese’s pear vanilla jelly
and fresh blackberries

Jen Sproule
@jensproule
Pumpkin chocolate chip pancakes for the win

Justine Celina Maguire
@justinecelina

This week I’ve been working on a festive
breakfast bowl recipe. All of my favourite
holiday flavours are in this bowl.

Kelsey Santucci
@kelseysantucci
A festive smoothie with familiar fruits
and spices of the holiday season

Heather Mitchell
@heathers_eats
Need to stock up before everything out
of stock

Helena Isaza
Frequent Gastroposter
Nothing like a fresh campechana to
start the holidays

YOUR FOOD COULD BE
IN THE PAPER, TOO
JOIN US!
✔ Get your food pics & ideas
published in the paper
Lindsay Powell
@wineandfoodblog
Cheesecake is always a holiday
favourite, but minis make it personal

Wanda Baker
@momwhoneedswine
Love the Canadian beef being served
here tonight at Christmas in November

✔ Be the first to find out about
new Gastropost missions

NEXT MISSION:
SOMETHING FISHY

There’s something fishy going on here:
this week’s Gastropost mission! We want
you to celebrate your favourite foods of the
sea, whatever they may be. From salmon to
squid to seaweed to shellfish, the selection
of seafood is endless. Not only that, there
are so many different ways to enjoy it. Do
you prefer your seafood roasted or in the
raw? Maybe in a creamy pasta or paella?
Steamed or as sushi? Swim for the fences
for this week’s mission and show us your
catch of the day with your favourite dish
made with fish. Surf’s up!

Jo-Anna Rooney
@aprettylife
No churn pumpkin ice cream

Photo of lobster roll by Gastroposter Serena Alibhai

Jason Lewis
@huge_bacon
I’m trying to use the word spatchcock
in a sentence every day from now on

Sophie Reed, Genoa Bolianatz & Madeline Schrauth
@showmecuisine
Where’s the holiday spirit without sugar cookies?

Sara Lawson
@lawsoncakes
Always thankful for a job that basically allows me to Christmas bake for two
months! Check out these lovely little egg nog mini cakes

Nabila Esmail
@dulcenabs
We made peppermint bark sugar
cookies served with peppermint

Jean Louis Imperial
@nifelseki
Smoked duck salad

MISSION PERK
There’s nothing fishy about sustainable
seafood. By choosing to eat seafood from
sustainable sources, you’re helping to
protect the planet’s marine environment
and ensuring that seafood can be enjoyed
for many years to come. It’s amazing how
easy it is to make a difference by simply
buying products that feature the Marine
Stewardship Council (MSC) ecolabel.
This week, WWF-Canada wants you to
share your sustainable seafood dishes by
adding the hashtag #WWFSchoolOfFish
to your #gastropost. You could win a
$100 grocery store gift certificate and $150
in Swissmar utensils, including Patrick
McMurray’s Shucker Paddy Oyster Gear,
to take your sustainable seafood meals to
the next level. For more information on
sustainable seafood and how it starts with
you, visit schooloffish.wwf.ca.
For full details, visit calgary.gastropost.com/WWFcanadaterms

GASTROPOST IT
SHARE YOUR MISSION WITH US AT:

Crystal Audia
@foodswoon
One batter two ways: pumpkin streusal
or pumpkin chocolate chip?

Follow us on
Instagram
and tag a
photo with
#gastropost

Post a photo
through
Twitter and
tag it with
#gastropost

Post
directly
to our
website

Visit gastropost.com to see what your
fellow Gastroposters have been eating.

gastropost.com
DON’T HESITATE TO GET IN TOUCH WITH US.
WE’D LOVE TO HEAR FROM YOU.
Don James Camacho
@doncommando
Random chef pic of the day: chipotle
beef stew to warm up your winter day

Email us at calgary@gastropost.com
Contact us through Twitter at @GastropostYYC
Follow us on Instagram at @GastropostYYC

