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> OH CANADA
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Writer Jenn Smith Nelson signals all is well at the Wyant Group Raceway. The facility is one of the few remaining small NASCAR tracks in the country.

From panic to

exhilaration
Passengers
take the
wheel of
stock cars
on NASCAR
track after
racing lesson
in Saskatoon
JENN SMITH NELSON

JENN SMITH NELSON
SPECIAL TO THE STAR

SASKATOON, SASK.—“This will be your head
sock. See if it’s a fit,” says pro-truck and
race-car driver Robin Boomsma, handing
over a tiny piece of black cloth that resembles a balaclava. It slips easily over my
head, leaving a small portion of my face
exposed.
The next item of gear is a streamlined
black jumpsuit with white racing stripes
— it’s form fitting, maybe even child-size.
Surprised that my 40-year-old, five-foottwo frame fits it so well, mock modelling
ensues, drawing laughs. A giant bubble
helmet completes the look, adding an additional element of hilarity by making me
appear entirely childlike.
Shaking off the laughter, it’s imperative
to mentally prepare for my first adventure in stock car racing.
A driver waves me over as I swallow my
nerves. It’s go time.
Wyant Group Raceway in Saskatoon,
Sask., is one of the few remaining small

NASCAR tracks in Canada. For a nominal
$30, you can learn from a professional
race-car driver how to handle the oval
tracks like a pro.
Guests get 10 laps with a driver who,
while driving, explains what it takes to
keep the tires on the ground and master
the curves.
Then it’s time to take the wheel to see if
you have what it takes.
Alternating with a Junior Racing Program, the program is available on Sundays during summer months.
Looking over, a colleague climbs
through the window of a mid-’80s beatup Chevy Impala.
“Lucky car,” says race-car driver Sean
Magee. “It used to race in a division called
Thunder Stock.”
My ride, a Honda CRX, is small and
suitable. However, this mini-stock car has
also seen better days. Magee introduces
himself as my driver.
RACING continued on T4

How Saskatoon is cooking up a culinary boom
Entrepreneurs serve up a wide range of
food and drink made with local ingredients
JENN SMITH NELSON
SPECIAL TO THE STAR

SASKATOON, SASK.—There’s

an undeniable vibrancy
abuzz in Saskatchewan’s largest city. A food and drink
revolution is well underway in Saskatoon, thanks in
part to the revitalized Riversdale neighbourhood,
which has become a catalyst in encouraging entrepreneurs to set up shop.
The Hollows:
When chefs and co-owners Christie Peters and Kyle
Michael took over the former Golden Dragon restaurant space in 2011, they added minimal touches. The
result is The Hollows, with its eclectic, nostalgic and
warm environment. With a sustainable approach,
both Peters and Michaels forage seasonally for the
best local ingredients. Even the most overlooked
sources — such as (edible) dandelions — are used to
create contemporary and delightful dishes.

Ayden Kitchen & Wine Bar:
Chef Dale MacKay and his team have
been instrumental in transforming the
city’s food scene. The first Top Chef Canada winner returned home with colleagues (chefs Nathan Guggenheimer
and Jesse Zuber, and GM/mixologist,
Christopher Cho) to open Ayden Kitchen
& Wine BAREND in 2013. “It’s a very
exciting place to be,” says MacKay. Expect home-styled comfort dishes, such as
fried chicken and waffles and housemade charcuterie.
Little Grouse on the Prairie:
Former Ayden head chef Jesse Zuber
leads the way in Ayden’s recent off-shoot
venture, Little Grouse on the Prairie. Offering authentic Italian food based on
prairie ingredients, meals are a la famiglia-style.
JENN SMITH NELSON

SASKATOON continued on T4

Bartender Chat Coombs pours a gin cucumber sour at Lucky Bastard Distillers.
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Not for
the faint
of heart

Soak up the beachy vibes
hidden in the Prairies
SASKATOON from T1

The à la carte menu says Zuber,
“has an interplay that is more modern and casual.” Expect beautifully
plated delectable dishes that set this
Italian restaurant apart in the city.
Try the beef carpaccio with “a grotesque amount of black truffles.”

RACING from T1

His love for speed has lasted more
than three decades and began with
snowmobiles. From there, Magee
raced motorcycles and motocross,
superbikes and eventually autocross,
where he had once been crowned a
western Canadian champion.
He only recently started racing
ovals in Saskatoon.
“About six years ago, a friend said
‘you should come out and try racing
in circles.’ I said ‘pffft, how hard could
that be?’ Well you know what? It’s a
lot harder than it looks — it’s very
nuanced,” Magee says.
He instructs me to crawl through
the passenger window. Not able to
see the belt, he and Boomsma work
together to strap me firmly into the
seat. My head feels like it’s on fire and
sweat trickles under my head sock.
What it feels like to be strapped in
as a passenger: claustrophobic. Double harnesses cross your chest tightly, while panels pin your sides to prevent swaying. Sensing panic, Boomsma opens my visor. “Maybe leave
this open during the ride,” he says.
Things improve slightly.
Soon, we are doing dizzying laps
around the oval. Magee’s explaining
each step, which is all sounding a bit
jargon-y. “Get on the throttle point
and turn toward the apex. Loose
hands while hugging the curve . . .
When in doubt, stay steady on the
throttle. It’s the fast and safe way.”
He goes easy on me for the first few
laps, and we dodge a bunny that’s
made its way onto the track. Once it
clears, he accelerates. It’s exhilarating until visions of crashing into the
walls or surrounding giant red and
white barriers fill my thoughts.
Squeals squeak out under my breath
as we drift corners.
At somewhere between 100 and 120
km/h, my gut drops and the ability to
control my head against the velocity
forcing me toward the netted win-
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Race-car driver Sean Magee, with more than 30 years of racing experience,
teaches people how to drive race cars.

> WHEN YOU GO
Drive a race car: Pre-booking for
the Adult Racing Orientation is
necessary as spots are limited and
fill up quickly. To book a spot or for
more information, email Russel
Smith — sslsmith@sasktel.com or
visit Wyant Group Raceway at
wyantgroupraceway.ca.
The cost is $30 per person/per
car and the session lasts about 45
minutes.
Stay: The James (jameshotels.com) is walking distance to
downtown and the old neighbourhood of Riversdale. This boutique hotel offers a luxurious stay.

dow is gone. Ten laps go by in a blur
and anxious to get out of the car, a
near full-blown panic attack is underway. Air! Air is needed.
Once parked, Boomsma removes
my helmet. My head sock is soaked.
He assures me he’s witnessed panicstricken passengers before. After a
few minutes of overcoming embarrassment and regulating my heart
rate, it’s my turn to drive.
Another wave of uneasiness rises
while we wait for the green flag.
Shifting up to third gear, we begin
moving and the sense of control
helps. Magee repeats his phrases.
This time, they sink in. “Loose hands
around the turn. Turn toward the

Shop: Riversdale’s trendy 20th St.
W. is chock full of shopping gems.
Stop by Hardpressed (hardpressed.ca), where owner Steve
Thomson’s custom screen-printed
goods pay homage to Saskatchewan.
Walk: Meewasin Trail (meewasin.com/visitors/trails), a multi-use
pathway right in front of Saskatoon’s hotel zone, is the perfect
way to follow the river on a stroll
or run.
It leads to Riversdale, the Remai
Modern and the Saskatoon Farmers Market.

apex. Press down on the throttle.
“You’re a natural,” he says, calming
me.
Body tension melts away lap by lap,
and soon my foot presses hard on the
throttle and we are zipping around
corners, hugging them tightly. With
each turn, confidence grows and sensations feel more natural, and exciting. Panic. What panic?
Arriving back at the inner circle, my
improved disposition and smile
don’t go unnoticed, something Magee says commonly occurs postdrive.
Jenn Smith Nelson was a guest of
Tourism Saskatoon, which did not
review or approve this article.

Drift Sidewalk Café and Vista
Lounge:
By day, enjoy a beachy, West-Coast
vibe at Drift Sidewalk Café. It’s the
ideal place to satiate caffeine fixes
and snack cravings. Airy breezes
from a garage door-styled window
roll in as you sip your latte. At night,
head upstairs to Vista Lounge for
shareable small and large plates,
while you take in vibrant pops of
colour in the funky, Moroccan-Mediterranean-styled interior.
9 Mile Legacy Brewing Co.:
The story of Western Canada’s smallest nano-brewery, 9 Mile Legacy
Brewing Co., is a tale worth telling. It
was founded by Shawn Moen and
Garrett Pederson. Moen describes
their venture as a “long-standing legacy of working together, approaching community in the same way.”
For more than a century, the pair’s
families lived and worked alongside
each other on farms, 14 kilometres
apart. Tradition continues with craft
beer that is delicious and tugs at the
heartstrings. Try Angus Stout and
Stand-Up Brown brews, named as
tribute to their grandfathers.
Lucky Bastard Distillers:
When Michael Goldney and Cary
Bowman of Lucky Bastard Distillers
set out in 2012, their goal was to create traditional high-quality, lowquantity, handcrafted spirits. Four
years later, the micro-distillery produces a large variety of playful and
artistic spirits, liqueurs and bitters.
Try popular Gambit Gin with floral
and citrus notes, or Lucky Bastard
Horlika, a.k.a., “the kiss and the slap.”
This Ukrainian honey peppered vodka starts out sweet but finishes with a
warm kick, thanks to Mexican chili
peppers.
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The Glen at Crossmount Cidery
serves up three types of cider.

Black Fox Farm & Distillery:
Opened in 2015, and located just outside the city in the scenic river valley
is family-run, boutique distillery and
U-pick flower site, Black Fox Farm &
Distillery. “We grow booze and flowers,” says co-owner Barb Stefanyshyn-Côte. Quickly gaining attention
for their gin, production has expanded to include vodka, whisky and
liqueurs, such as haskap, raspberry,
honey ginger, and Crème de Cassis.
Ninety-five per cent of the ingredients are grown on-site, where the
family farms more than 32 hectares.
The Glen at Crossmount Cidery:
Saskatoon’s first hard cidery, Crossmount Cider Co., has a vision for
growth. With 1,500 trees already
planted in the six-hectare orchard,
plans are in place to develop an additional 32.3 hectares to expand production from 15,000 litres to 45,000
litres.
Using hybrids trees (bred at the
University of Saskatchewan), head
cidermaker Tyler Kaban is growing
hardy apple varieties that can survive
temperatures of up to -45 C.
The Glen at Crossmount’s tasting
room currently offers three varieties
of cider: crisp, dry and gold.
Jenn Smith Nelson was a guest of Tourism Saskatoon, which did not review or
approve this article.
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7 night cruise packages include:
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included!

MSC Cruises True
Partnership’s Award 2016

Account of the Year

Western Caribbean
Applicable Sailing Dates: Feb 11, Mar 18* & 25/2017
Visit: Miami, Ocho Rios, George Town, Cozumel, Nassau
(Includes round-trip flights to Ft. Lauderdale)

Introducing

our new

on-board

menu

Caribbean & Cuba

Western Caribbean

Applicable Sailing Dates: Dec 31/2016, Feb 18 & Mar 04, 11/2017 Applicable Sailing Dates: Jan 15, Feb 05, 19 & Mar 19/2017
Visit: Havana, Montego Bay*, George Town, Cozumel
Visit: Miami, Roatan, Harvest Caye, Costa Maya, Cozumel
(Includes round-trip flights to Varadero)

inspired by

All flights include award-winning Champagne Service

Celebrity Chef

• Welcome glass of sparkling wine* • Free checked baggage up to 23kg
• Extensive buy on board menu ($) • Non-alcoholic beverages
• First-run movies • Kidcations backpacks with games & toys
• Free 5kg carry-on plus one personal item

Lynn
Crawford

of Food Network
Canada

(Includes round-trip flights to Ft. Lauderdale)

FOOD NETWORK is a trademark of Television Food Network G.P.; used with permission.

Eastern Caribbean
Applicable Sailing Dates: Jan 14, Feb 18 & Mar 25/2017
Visit: Miami, St. Thomas, Tortola, Nassau
(Includes round-trip flights to Ft. Lauderdale)

Upgrade to Elite Plus Service

Bookable online for only $50 each way!
All features of Champagne Service plus:
• Extra legroom seats • Advance seat selection
• 7kg extra checked baggage • Free headset
• Priority check-in and boarding • Priority baggage handling

For these recipes visit foodnetwork.ca

Toronto departures. ‘Shipboard Credit’ is a limited time offer for new bookings made from Oct 27 to Nov 02, 2016. Shipboard credit of $100 per person up to a maximum of $200 shipboard credit per cabin is applicable
to sailing dates listed above. Credit must be used on-board and has no monetary value and is non-transferable. *Itineraries vary. Not applicable to groups bookings. This offer cannot be combined with any other
promotional offer. This offer is subject to change and can be withdrawn at any time without prior notice. Cruise packages include airfare, cruise accommodation and transfers. Limited cabins available. MSC Divina:
Kids 12 and under sail free (airfare and taxes are extra and must be pre-paid) when accompanied by two full fare paying adults. Taxes, transportation fees and gratuities are extra. MSC Cruises ship’s registry:
Panama. NCL Cruise registry: Bahama. Flights are with Sunwing Airlines and Travel Service. In-flight service varies by flight times and destination.For full terms and conditions, please refer to the Sunwing
Vacations 2016/17 brochure. 27 Fasken Drive Toronto ON. Ont. Reg#2476582 | 10272016 *Welcome glass of wine available on Varadero flight
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