
Whether you go big with prints and 
unconventional cuts, or play it safer 
with subtle prints and easy suits, the 
trends are always yours to take in at 
whatever dose you prefer. The key 
is keeping cool and confident, and 
maintaining that sprezzaturra style 
of effortless elegance.

With the coming of the Summer season 

Canadians, and more specifically 

Montrealers, begin cleaning out 

their decks, dusting off their patio furniture and 

preparing their outdoor grills. The combined need 

for warm weather and their love for food, has many 

Montrealers itching to uncover the BBQ equipment 

and invite family and friends for and laid-back 

entertaining on warm summer evenings.

BY BARBARA COLACCI

HELLO

SUMMER
GRILLING

The star of these evenings is not the deck, or patio 
furniture, nor the people, however. It is in fact, often the 
food. A special kind of food that is only prepared during 
this highly anticipated season: simple food that can be 
bought, prepared and grilled easily, but with results 
worthy of the best gourmet chefs in the business. 

In fact, one of the reasons BBQing is so popular during 
summer is because it is so easy and quick to prepare! 
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GRILLED  
PORTOBELLO  
MUSHROOMS 
IN BALSAMIC  
MARINADE
Grilled vegetables are the perfect and certainly 
healthiest side dish for any BBQ recipe. Although 
chopping and slicing may take a few extra minutes, 
the gratification of savoring sweet roasted peppers, 
zucchini, eggplant, and the all-time favorite 
Portobello mushroom is well worth it. These 
vegetables are rich in flavor and simple to marinate, 
and can easily replace a burger, even if you have 
meat lovers in the house! Added bonus? They keep 
their shape and won’t fall through the grill. 

INGREDIENTS
• 4 Portobello mushrooms (approx. 250 grams)
•  2 cloves of garlic
• 1/2 fresh red chili
• 2 sprigs of fresh-flat parsley
• Juice from 1/2 lemon
• 1/2 cup of balsamic vinegar of Modena
• 1/4 cup of balsamic vinegar glaze
• 1/4 cup of soy sauce

Preparation and Cooking Time: 30 minutes
Serves: 4

PREPARATION
• Lay the mushrooms, stalk side up, on a chopping board
• Trim the stalks and place the mushrooms stalk side up  

in a small earthenware dish 
• Cover the mushrooms with the entirety of the liquid 

ingredients previously mixed in a cup
• Crush 1/2 an unpeeled clove of garlic over each mushroom
• Finely chop 1/2 a red chili and a couple of parsley sprigs, 

and divide between the mushrooms
• Grate over the zest of 1/2 a lemon, drizzle well with  

olive oil and season as needed
• Let rest for 30 minutes
• Prep your grill at this point
• Grill on BBQ for 10 minutes, or place the earthenware in 

the BBQ and bake for 20 minutes
• Serve with fresh parsley 

The go-to option for all BBQ lovers is 

obviously meat, but choosing something 

original yet simple is not an easy task. 

The internet is overflowing with steak and chicken 

recipes...but let’s bring it up a notch by choosing an 

often-underestimated meat-type that can be tricky 

to prepare, yet oh so satisfying to devour. 
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THE UNEXPECTED  
KING OF MEATS:
PORK TENDERLOIN 
Although pork is considered to be one of the 
most simple and inexpensive meats available on 
the market, it is often a type of meat easy to get 
wrong. It can quickly dry up if overcooked and it 
cannot be eaten undercooked. Nothing is more 
unpleasant than chewing a chunk of meat over 
and over before it breaks down in your mouth. 
The result you want when cooking any type 
of meat is something close to chewing a ripe 
strawberry.  You want to take in all the sweet 
juices, you want it to easily come apart, and you 
want it to be digestible once it’s gone. 

It’s important at this point to make the distinction 
between pork loin and pork tenderloin. In fact, 
pork tenderloins are longer than pork loins, 
and take less time to cook through. So, when 
choosing a cut, make sure you select wisely.

INGREDIENTS
• 1 pork tenderloin (about 650 grams)
• 1/4 cup dark brown sugar
• 1 tsp. of kosher salt
• 1 tsp. of smoked paprika
• 1/2 tsp. of onion powder
• 1/2 tsp. of garlic powder
• 1 sprig of fresh parsley

Preparation and Cooking Time: 30 minutes
Serves: 4

PREPARATION
• Trim the meat using a thin sharp knife
• For the rub: combine all of the dry ingredients in a  

small bowl
• Distribute the rub onto the tenderloin, wrap in plastic, and 

set aside for a minimum of 30 minutes in the refrigerator
• Prep your grill at this point
• You may prepare the meat and rub the day before and 

leave the spiced meat in the refrigerator overnight
• Once ready, grill the tenderloin on the BBQ over direct 

heat for 12-15 minutes
• Flip the meat and cook for an additional 3-4 minutes  

(flip only once)
• Remove from grill and wrap in aluminum foil for  

10 minutes for residual cooking 
• Let rest for 10 minutes
• Slice crosswise into thin pieces and sprinkle with parsley 

before serving 
 

GRILLED  
SWORDFISH
WITH LEMON,  
MINT AND  
BASIL PESTO
So many grilling options, so little time! We 
covered the vegetables, we covered the meat....
and now to the grand finale! Swordfish is an 
option that will satisfy even the pickiest meat 
lovers. Its meaty taste and juicy interior are a 
great choice for fish and meat aficionados alike. 

INGREDIENTS
• 4 swordfish steaks (about 300 grams each)
• 1/2 cup of extra virgin olive oil
• 3 tablespoons of fresh chopped minted leaves
• 3 tablespoons of fresh lemon juice 
• 1 tbs. of chopped fresh basil leaves
• Salt and ground black pepper

Preparation and Cooking Time: 25 minutes

PREPARATION
• Prep your grill beforehand
• Combine the basil leaves, mint leaves, and chop as finely as 

possible
• Combine and whisk all of the ingredients into a bowl
• Use a brush to spread the mixture onto the swordfish
• Grill the steaks pink on the inside, about 3 minutes per side
• Serve with the remaining mixture

94 95


