
One 
Fish, 
Two 
Fish
Good 
Fish, 
True 
Fish
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Newfoundland



ABOVE PHOTO Quidi Vidi 
Gut with Quidi Vidi Brewery.

 
 by ANNE DESBRISAY

Quidi Vidi Gut. Now there’s a name. 
The very first ‘census’ of Newfoundland 
was taken in 1675. It lists three fishing 
families living in the inshore village of 
Quidi Vidi and its sheltered harbour they 
called the Gut. 
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MALLARD COTTAGE, AT #2 BARROWS ROAD 
in Quidi Vidi, where we had a pretty spectacular 
brunch three hundred and forty years later, is among 
the oldest private residences in Newfoundland. 
Today, it’s a really lovely restaurant that makes, 

among other things, traditional Newfie toutons with molasses. And less 
traditional, but more memorable, Bloody Marys.

Sustainable fish and only sustainable fish is on the Mallard Cottage menu. 
Atlantic lobster, east coast oysters, halibut and island Organic Blue mussels on 
our day. Snow crab in season. Whelks, turbot. And cod. Probably more local 
cod on the Mallard menu than there would have been when owner Todd 
Perrin was starting his celebrated chef career. That was probably during the 
early years of the cod moratorium. But a whole lot less cod than what those 
Quidi Vidi villagers and their neighbours could have caught in 1675. Back 
when the Portuguese dubbed this new founde lande, ‘Tierra de Bacalao,’ the 
land of the codfish. 

If you'd asked a Newfoundland fishing family in 1992 what sustainable 
seafood meant to them and they’d have said it meant staying alive. Putting 
food on the table, paying the bills, sustaining life. And it meant, after Ottawa 
announced the northern cod moratorium 23 years ago, the end of an 
economy and a way of life so gut-deep in the outports of Newfoundland that 
the island without cod was unimaginable. It was the very backbone of the 
Atlantic fisheries. But as of midnight on Canada Day 1992, fishing boats were 
docked and shore work shut down. 
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PHOTOS THIS SPREAD 
CLOCKWISE FROM TOP 
LEFT Chefs plating dinner 
at Raymonds; Cod drying 
on flakes in Petty Harbour; 
Charcuterie at Mallard 
Cottage; Mallard Cottage 
sign; Newfoundland toutons 
and molasses; Raymonds’ 
oyster course; Colourful 
houses in the village.

…Chefs have a 
unique 

opportunity and 
ability to 
spread the 

message about 
sustainable 

fish…

Some 30,000 jobs in the fisheries industry 
disappeared. Businesses closed and families 
split up, as members travelled to other places to 
find other work. The outport villages, with their 
Crayola coloured wood-frame homes, struggled 
to stay alive, their families to make a living. 

But the codfish were gone — few argued with 
with that in 1992, particularly Newfoundland’s 
inshore fishers who knew well that the stocks 
were getting smaller and fewer. In fact, the once 
superabundance had been reduced to near 
extinction, and an industry that had endured for 
some 450 years collapsed overnight. 

Why that was complicated. Much blame was 
meted out. In the end, it was a knotty trap of 
overharvesting, mismanagement and 
environmental factors. Forty some years of 
excess had come home to roost, and all were 
caught off guard. 

It was called the biggest layoff in Canadian 
history. Other than the seals, nobody was eating 
cod anymore — the moratorium extended to 
fishing for the family table, and penalties were 
severe.  “If you fished and caught cod and you 
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SERVES 6 AS AN APPETIZER

Newfoundland Blue Mussels  
in Iceberg-Cream Sauce

WHEN THE COD moratorium was announced, the 
seafood plant at the mouth of the Quidi Vidi harbour 
shut down. There were no fish to process. But it lives on. 
The green clapboard building is all spruced up now, and 
houses a state-of-the-art craft brewery. Above it is a fine 
pub. The international team of chefs from the Terroir 
symposium were treated to these mussels cooked in 
Quidi Vidi Brewing Company’s Iceberg Beer, slurped on 
the quay and washed down with a fine brew, as the band 
played overhead. 

1 IN a large sauté pan, over 
medium high heat, melt the 
butter, add the onion and 
garlic, and sauté for about 
two minutes until the onion 
becomes translucent.

2 ADD the mussels, beer, 
parsley, cream, salt and 
lemon juice. Cover and 
simmer until the mussels 
just open, about 3 minutes. 

3 LADLE mussels and some 
of their steaming broth into 
a serving bowl. Serve with 
lemon and fresh parsley. 

Recipe by Chef Steve 
Watson, Organic Blue 
Mussels.

Butter 1 tsp

Red Onion chopped, 
½ cup

Garlic chopped, 1 tsp

Fresh Newfoundland 
Organic Blue 
Mussels 3 lbs

Quidi Vidi Iceberg 
Beer1 2 cups

Parsley chopped,  
¼ cup

35% Cream 1 cup 

Salt 1 tsp

Lemon Juice  
from 1 lemon

1 Or similar light-
bodied, gently-
hopped, good 
quality craft beer.

didn’t release, you’d be losing your house pretty quick,” one 
fisherman told me. 

I remember, from my landlocked Toronto home, watching TV 
footage of very angry Newfoundlanders trying to break down the 
doors of a St John’s hotel where Fisheries Minister John Crosbie 
was announcing the cod moratorium. 

Last May, I found myself staying in that very same hotel 23 
years later. I had come to St John’s with a group of Canadian, 
American and European chefs, keen to learn about the state of 
the Atlantic fisheries, the state of the cod stocks, the fish being 
caught now, the marine ecosystem on which the fish depends. 
But mostly I’d come to learn what part chefs play in the 
sustainable seafood picture. 

Terroir, a hospitality industry leader that creates symposia 
around issues related to Canadian food and drink, had partnered 
with an organization called Chefs for Oceans, led by Vancouver 
chef Ned Bell. Chefs from Vancouver, Montreal, St John’s, Oslo, 
Gothenburg, Stockholm and Minneapolis had been invited, each 
determined, through fishing, purchasing and plating practices, to 
help our ailing oceans. They had come to St John’s to listen, to 
learn, to ask and to cook. 

For me, chefs are the answer to pretty much everything that 
ails us. But the idea that chefs had a role to play in putting fresh, 
pristine, sustainably caught Newfoundland fish top of mind for 
consumers and tourists was a new one for many around the table. 
But as Ned Bell said, “Two thirds of all the seafood we consume 
comes on a restaurant plate, so chefs have a unique opportunity 
and ability to spread the message about sustainable fish.” 

Our St John’s chef host was Jeremy Charles, co-owner of the 
celebrated Raymonds Restaurant. I had met Charles on the other 
side of the country, when he flew to Kelowna BC to compete in 
the 2011 Canadian Culinary Championship. In addition to his sous 
chef, he had brought rabbit — wild Newfoundland rabbits he had 
trapped himself. He used every bit of them —frenching the tiny 
rack, confit-ing the legs, using some of the meat to fill a raviolo, 
the balance in an herbed roulade with the tenderloin streaking its 
middle. He made a mousse with the livers. He even made bunny 
bacon. It was a terrific plate and it secured him a silver medal that 
year. But it was more than his food that struck a chord. Jeremy 
Charles seemed to me a chef with a deep understanding and 
respect for the indigenous hunted, fished, foraged and cultivated 
foods of Newfoundland and Labrador. 

So what a pleasure to have that so clearly reinforced in St 
John’s. Our Terroir dinner at Raymonds brought together chefs 
‘From Away,’ equally passionate about their bit of the north, for a 
stunning multinational sustainable fish feast. On the menu, razor 
clams with skewered whelk, a mussel risotto with mackerel, sea 
urchin and cod doughnuts. Oysters from Nova Scotia, raw diver 
scallops, lobster, sea urchin and snow crab with periwinkles. The 
fifth course featured cod. Brined, roasted, served with an 
emulsion of sea and forest — scallop roe with spruce tips. Ned 
Bell brought smoked trout and hazelnuts from the Fraser Valley, 
which he paired with Newfoundland partridgeberries. And on it 
went. Nouvelle Newfoundland cuisine, its message clear: 
sustainable never tasted so good. 
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PHOTOS THIS PAGE 
FROM TOP Home in 
historic community of 
Brigus; Cake table at 
Mallard Cottage; Petty 
Harbour fishing boat; 
Snow crab traps.

Terroir
www.terroirsymposium.com

Raymonds
www.raymondsrestaurant.com

Mallard Cottage
www.mallardcottage.ca

Chefs for Oceans
www.chefsforoceans.com

ANNE DESBRISAY is Ottawa’s 
leading restaurant critic and a 
Senior Editor of TASTE&TRAVEL. 

“The fishery is totally different now,” said 
St John’s historian Larry Dohey at a Mallard 
Cottage brunch the next day. One of 13 kids 
in a fishing family, only one of his siblings is 
fishing now. “We Newfoundlanders knew 
only cod. Cod was king. But the ocean could 
not take the assault. And now, fish I couldn’t 
even name are on the wharf.”

It was probably music to the ears of the 
assembled chefs, who see their jobs as 
putting less familiar fish, less exalted seafood 
(but sustainable, responsible, well managed 
— maybe some of the fish Dohey couldn’t 
name) on dinner plates in winning ways. 
Changing palates and ingrained ideas about 
‘good fish’ is one goal. Begging for change in 
archaic fishing policies that make it so darn 
tough for Canadian chefs to source fresh 
Newfoundland fish is another. 

Some of those fish were on our plates at 
Raymonds. As for the cod, it’s coming back. 
Signs are encouraging, but scientists are 
cautious. And for Newfoundlanders, a 
custodial interest in their waters is 
paramount. “We want to do it well this time 
round,” sixth-generation fisherman Tony 
Doyle told me, now catching snow crab for a 
living. “We want to set the bar high for our 
fisheries, for their health. Not only for the 
marketplace, but because it’s the right thing 
to do.” 
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