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For Michelle Zimmer, it's been a recipe for success. Since launching Wild Serendipity Foods three and a
half years ago, the engineer-turned-chel can barely keap up with demand,

Her cooking classes have bacome wildly popular, with her fall and Christmas-themed classes booking up
within diys of posting the schedule. Dales for privale cooking parties are also filling up fast,

“Theyre a lot of fun,” says Michefle, I do private parties for corporale team-budding, birthday parties,
splurge groups. About one-third of my classes ars privale parties.”

The parlies and cooking classes are held in Michelle's commercial kitehen in the Avalon Shepping Centre,
where she onginally ran a professional calering venlure.

While she stil lakes on a few catering jobs, her cooking classes and regular Saturday stint selling frash-
baked scones and gourmet musiards at the Saskatoon Farmer's Marke! are now the main staplés of her
business

Her scones are a big hit. She inltially lested the waters by making a dozen lo sell, In no time at all, peaple
were lining up before the markel even opened

Michelle now bakes more than 700 scones, which vsually sell out by 11 a.m, She makes around a dozen

varigties, including Saskaloon Berry Pecan, Toffee Cream, Spiced Pumpkin and Ginger Lime Coconut
(Continued on Page E8)

Roasted Carrot &
Rosemary Soup

2 12 pounds carrols, pealed and coarsaly chopped

I Thsp. chopped fresh rosemary. or any herbs of your
choice

2 Thsp. oy {olive or canola)

I Thsp. butter

1 omvon. chopped

3 cloves ganic, mnced

4 cups (1 L) water, vegetabie stock or chicken stook
Salt pepper. to taste

i cup whipping cream (or yoghuet, coconut milk, say/nice
mlk)

Toss carrols with chopped rosemary and oil;
saason with salt and pepper. Roast at 375°F for
appraximately 30 - 45 minutes, stiring halfway
Ihrough, until carrots are lender and lightly browned

In a large pot, saule the omon in butler over medium
heat untif softensd and beginning 1o brown. Add

Ihet garlic, cook another minute, Add the roastecd
carrots, and add Ihe cooking Bquid (water or broth),
making sure carrols are jus! covered. Bring to a

ball, then simmer for 10 minutes. Pures 1o desired
consislency, then add whipplng cream.

Taste for seasonin
habs, as desired.
Immediaialy

Mediterranean
Quinoa Salad

An ancient staple lood of the Inca civilization,
guinoa is now cullivated in North America. It has the
highest protein content of all the grains and is giuten
[ree, Rinse |hG]'DI.JgHY before cooking, Look for it

in the bulk foed section at the grocery siore or at a
health lood store

2 cups quinoa, rinsed and drained well

Jeups water

! Isp. sadt

% cup fresh lemon jurce

2 cup extra virgin olive ol

1 clove garke, minced

I 1» tsp. dned oregano

Salt, pepper to laste

12 cup feta. crumbiad

te cup mannated artichoke hearts, chopped
l4 cup sun-dried fomalives in ol chopped

'z cup finoly chopped red onion or shallots

f. cup chopped parsiey

Toasted pina nuts, for garnish

. adding additional salt or
fing back to just boiling: serva

In & large pot. bring the rinsed quinoa, water and
sall to a boil. Cover and reduce heat Lo low, simmar
for 156 minutes. Remaove from heat and Huff with a

Chai

To 4 cups water, add:

& of 5 green cardamom pods

5 to 8 wha'e cloves

1 ar 2 cinnamon sticks (broken up)

2 or 3 star anise pods (of soms fannsl seed)
5 1o 8 peppercorns

2 or 3 slices gingerrool (opbonal)

orange pael [optanal)

Mix the above together in a pol, If you fike your chal
spicier, go for the larger amounts of sach spice ksted
Bririg e a bexl. then turm off and allow to steep lor as leng
as passible (20 minutes to a few hours). The Navours will
become stronger as i| sits

When ready to make the tes; add 3 or 4 tea bags (orangs
pekoo), brng back 1o a bedl, then allow to steep fora

few minutes. Add roughly 3 to 4 cups of milk (whole,
prederably, but you may substitute with any midk, including
soy, coconult of rice) and about B4 to L2 cup of sugar,
depending an how sweet you like it {or none, if you
prater), Honey can also be used as a sweolener

Walching closely to aved a stovelop mess, bring to a bad
over medhigh heat Once it comes 1o a boll and starls
rising up the sides of the pol, it's done

Pour theough a sirainer 1o serve. Il you have leflover chai,
remove the tea bags, but leave the spices in to allow it 1o
become even sironger. Serve over ice for iced chai

Beel Enchiladas

with Creamy Green Chili Sauce
1 it lean ground best

1 orvon. chopped

1/2 tap. saft. or lo taste

Freshly ground pepper, fo taste

2 cloves garlic. minced

1 t5p. ground curmin

2 isp. oregano

8 flour tortifas

1 Thsp. chili powder {not cayanne)

142 cup of your favorite taco or enchilads sauce. or salsa

2 cups shredded cheddar or Monterey Jack cheese

144 cup Dutter

' cup Rour

2 cups chicken broth

1 clip sour cream

4 oz. can chopped green chilies, mild or hot, whichever you
prafer

Preheal oven to 400°F

Over medium heat, cook the meal and omons uniil mea
|s browned, seasoning with sall and pepper. Add the
mincad garlic, cumin, aregano and chili powdar, Cook for
another couple of minites. Add the taco/enchilada sauce,
then remove from heat



In the kitchen with Michelle Zimmer
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The Farmer's Market is where
Michelle first started out in March of
2008, and its where she's found her
niche. Today, about B0 per cant of
her revenues come from the weakly
market.

“I'm known as the 'scone Iadgg;?
she says. "The key is making t
fresh that day."

Michelle gets up 2:15 a.m. every
Saturday so the scones are baked
fresh on market day. Its a small
sacrifice, she says, for being able
to make a living doing what she
loves.

Indeed, Michelle's passion
for food and cooking is what
led her to change career paths
and launch her own business. A
chemical engineer, the Regina
natfve spent nearly 10 years as
an enviranmertal consuftant in
Victoria and Vancouver before
sefting up Wild Serendipity Foods
it Saskatoon.

“My desire to work with food sort
of turned into a need,” she says.
‘T've always loved cooking.
grandma taught me how fo bake at
the age of fie.”

She’s now teaching others
frow to make their way around
the kitchen, with themes for har
cooking classes varying from
month to month. In October, for
example, themes include ‘Soul
Satisfying Soups” and Tantalizing
Tapas', Her Sushi classes are
ahva}rs a hit, along with Thai
and Indian dishes, one of her
specialties.

Michelle says while some of the
recipes may look daunting, she
assures they are stress-free.

“‘My philosophy of cooking is
‘maximum flavour, minimal effort,”™
she says. "l do recipes that people
can easily rsﬁﬁca te at home.”

Everyone helps out in preparing
the meal, and students alsc get to
enjoy the fruits of their labour.

"My classes are hands-on. We
prepare it communally, and thern
we all sit down and eaf fogether.
It's very casual and relaxed.”

Details of the classes are
posted on her website — www.
wildsetendipity.com — which also
features a regular blog. Each class
costs $30 per person. Private
classes require a minimem of
eight pecple, and they can choose
their own theme.

She says the classes attract a

wide variety of people, spanning

from beginners to dedicated
foodies.

Fresh herbs and spices dre
integral to many of her dishes
but at home with husband Dana
Fenske and their two Mvcrun? s0ns,
Jonah and Joshua, Michelle says
she keeps family meals fairly
basic.

“ft's kind of ke a mechanic and
his car," she laughs. "l cook pretty
simple at home.”

nce her children are older,
Michelle is considering expanding
the business to include a
storefront location. For now, Wild

Serendipity Foods has gone
beyond her expectations.

*Part of me is surprised by
the success of it — pleasantly
surprised.”

hile her baakg;aund in
engineering has helped with
prablem solving when it comes fo
managing the business, Michelle
says she can't imagine returning
to her demanding days as a
consultant.

“I've never looked back," she
says. "I'm a fot happier now. Not
a day goes by that | don't think, !
Jjust love my fife.”




