
Taste of Nova Scotia  
Culinary Stage

SATURDAY APRIL 22: 10AM - 7PM

FRIDAY APRIL 21: 11AM - 8PM 

SUNDAY APRIL 23: 10AM - 4PM 

EAST COAST

23

12:00 pm 

1:00 pm 

2:00 pm
3:00 pm
4:00 pm
5:00 pm
6:00 pm 

7:00 pm

11:00 am 

12:00 pm
1:00 pm 

2:00 pm 

3:00 pm

11:00 am 

12:00 pm
1:00 pm
2:00 pm
3:00 pm 

4:00 pm
5:00 pm 

6:00 pm 

Chef Stephane Levesque, Maritime Cider - Cooking Land and Sea, A Look at Local Foraged  
Product and Its Uses in Everyday Cooking	
Shivani’s Kitchen Experience the Bold, Authentic Flavours of India - Shivani’s Chickpea Curry  
and Rice with Shivani’s Spices.
Chef Jason Lynch, Le Caveau - Cooking with Scallops
Dan MacKenzie, Still Fired Distilleries - Still Fired Featuring Buck Wild Cocktails
Chef Jason Lynch, Le Caveau - Pasta Bolognese
Dan MacKenzie, Still Fired Distilleries - Still Fired Featuring Fundy Gin Cocktails
Louis Ouellette, Comeau’s Sea Foods Limited, Chef Jason Lynch, Le Caveau - J. Willy Krauch  
Cold Smoked Salmon with Potato Galette, Sour Cream and Chive
Bramble Hill Farm, Cathy Munro - Spring Summer Salad

Peter Burgess, Wild Blueberry assoc. of NS & The Kilted Chef Alain Bosse 
- Patio Summer Cocktail Wild Blueberry Sangria
Chef Ivan Chan, The Orient Chinese Cuisine - Black Beans Mussel
Cooking with Minister of Agriculture Greg Morrow & The Kilted Chef Alain Bosse  
- Perfect Summer Soup Chilled Gazpacho
Louis Ouellette, Comeau’s Sea Foods Limited & The Kilted Chef Alain Bosse  
- Peppered Linguini Pasta with Comeau Bacon Wrap Scallops 
Big Cove Foods Inc. Dave - Porcini BBQ Genie Shredded Tofu Stir Fry

Louis Ouellette, Comeau’s Sea Foods Limited, The Kilted Chef Alain Bosse - Comeau’s Hot 
Smoked Salmon, Rilette with Olive Oil & Sea Salt, Toast Point
Chef Ivan Chan, The Orient Chinese Cuisine - Singapore Noodles  
The Kilted Chef Taste of Nova Scotia - Lobster Trail Cream Lobster On Toast
Big Cove Foods Inc. Dave - Egyptian Summer Hummus
Chef Sean Robicheau & Chef Paul Thimot, La Cuisine Robichauld -Searoot’s Dining Style
East Cost Seafood au Gratin
Tony’s Meats Bacon: The Kilted Chef - Bacon Wrap Stuffed Jalapeno Peppers
Peter Burgess, Wild Blueberry assoc. of NS, The Kilted Chef Alain Bosse - Wild Blueberry  
Chicken and Avocado Grilled Cheese  
Bramble Hill Farm, Cathy Munro & The Kilted Chef - Seared Beef Tenderloin Micro Green Salad  
Bowl Lime and Honey Vinaigrette



Sobeys Commit 
to Local 
Culinary  

Stage 

FRIDAY APRIL 21 
11AM - 8PM

SATURDAY APRIL 22
10AM - 7PM 

SUNDAY APRIL 23
10AM - 4PM 

EAST COAST

23

11:30 am - 12:00 pm
12:15 pm - 12:45 pm
  1:00 pm - 1:30 pm 
  1:45 pm - 2:15 pm 

  2:30 pm - 3:00 pm
  3:15 pm - 3:45 pm
 4:00 pm - 4:30 pm 
 4:45 pm - 5:15 pm
 5:45 pm - 6:15 pm

 6:30 pm - 7:00 pm 
  7:15 pm - 7:45 pm 

10:30 am - 11:00 am 
 11:15 am -  11:45 am 
12:00 pm - 12:30 pm 

12:45 pm - 1:15 pm
 1:30 pm - 2:00 pm
 2:15 pm - 2:45 pm
 3:00 pm - 3:30 pm
 3:45 pm - 4:15 pm

 4:30 pm - 5:00 pm
 5:15 pm - 5:45 pm
 6:00 pm - 6:30 pm

10:30 am - 11:00 am 
 11:15 am - 11:45 am 

12:00 pm - 12:30 pm 
12:45 pm - 1:15 pm

 1:30 pm -  2:00 pm
 2:15 pm -  2:45 pm
 3:00 pm - 3:30 pm

Big Cove Foods
Saltwinds Coffee
Spicy Boys
The Halifax Honey Co
NSITEN
Comeau’s Sea Foods
Fresh Start Fauxmage
Bramble Hill Farm 
Jenna’s Nut Free Desserty
Andrew Farrell
Epicure

Big Cove Foods
Saltwinds Coffee
Spicy Boys
The Halifax Honey Co
NSITEN
Comeau’s Sea Foods 
Fresh Start Fauxmage
Bramble Hill Farm 
Jenna’s Nut Free Desserty
Andrew Farrell
Epicure

Big Cove Foods
Saltwinds Coffee
Spicy Boys
The Halifax Honey Co
NSITEN
Comeau’s Sea Foods 
Fresh Start Fauxmage


