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A baker’s batter is better with witty ban-
ter. That’s the reasoning behind the new 
comedic baking series Raufikat’s Better 
Bake Along, streaming March 25 on CBC 
Gem. 

It stars Raufikat Oyawoye-Salami, 
shown, who won the fourth season of  
The Great Canadian Baking Show. In 
each of the six episodes, she guides come-
dians Alan Shane Lewis and Ann Pornel 
as they try to replicate her recipes. 

“It’s a unique hybrid format fuelled by 
Raufikat’s calm, cool expertise and Ann 
and Alan’s enthusiastic ineptitude,” 
said executive producer Cathie James. 
“You can’t watch it without laughing and 
learning something.” 

Oyawoye-Salami was working in IT 
when she landed on The Great Canadi-
an Baking Show. Her winning bake was a 
treat trolley with strawberry mousse pie 
and macaroons. Melissa Hank

LAUGHTER THE BEST INGREDIENT 

L AU R A  B R E H AU T

With a boot in the village of 
Creemore, Ont., and a shoe 
in Toronto, author and entre-
preneur Trish Magwood takes 
inspiration from both city and 
country. 

“The boot/shoe analogy is 
funny because it’s like the really 
dirty Blundstones on the week-
end, and maybe mildly cleaner 
running shoes — although not 
right now (during winter) — in 
the city,” Magwood says, laugh-
ing.

Her third cookbook, My New 
Table (Appetite by Random 
House, 2021), doubles as a look-
book. 

As much as it’s a collection of 
family recipes, it’s also a visual 
representation of the places and 
objects that bring her joy.

She and photographer Ksenija 
Hotic were “kind of like a travel-
ling duo,” Magwood says, as they 
captured scenes from her life in 
Creemore and Toronto during 
the pandemic.

“We were shooting stuff right 
in the scariest time, and so it was 
really just my kids and (Hotic),” 
she adds. “But what we learned is 
that when you’re doing a project, 
especially a creative project, the 
people you work with are every-
thing.”

This pared-down production 

was in sharp contrast to Mag-
wood’s first book, the James 
Beard Award-winning Dish 
Entertains (HarperCollins, 
2009). 

At the time, she was hosting 
Party Dish on Food Network 
Canada and overseeing a team of 
40 at her company, Dish Cooking 
Studio, which meant she had 
plenty of support to produce a 
book.

Writing My New Table, on the 
other hand, “felt very old-fash-
ioned.” 

Her mom and dad acted as  
editors, helping fine-tune her 
tone and voice; her daughters 
Olivia and Charlotte tested 
recipes.

“Ksenija would be here and 
some of the shots that are in the 
book were actually ones that 
the kids were making while we 
were testing,” Magwood recalls. 
“So it’s really authentic. We shot 
it all in my house. There was 
nothing that was done in studio 
and there was nothing that was 
really propped at all. We basically 
cooked and shot and ate it.”

Though it came together 
during the pandemic, My New 
Table was a decade in the mak-
ing. 

After “emptying the tank” with 
her second book, In My Mother’s 
Kitchen (HarperCollins, 2011), 
it took time for Magwood to find 
the right direction and feel com-
fortable sharing a more personal 
story.

She finished writing My New 
Table late in 2020, which coin-
cided with her 50th birthday. 

“(As we get older), it’s more 
important to be really real,” says 
Magwood. “I’ve always stood true 
to totally just doing my thing my 
way. And it’s not right or wrong 
— it just kind of is. So that’s what 
this book is: It’s quite personal 
and casual.”
Recipes excerpted from  
My New Table by Trish Magwood 
(Appetite by Random House). 

THE BEAUTY 
OF SIMPLICITY
Magwood’s book of family recipes 
came together in old-fashioned way

Serves: 4
 ■ 8 boneless, skinless chicken 
thighs

 ■ Salt and freshly cracked pepper
 ■ 2 tbsp (30 mL) coconut or vege-
table oil

 ■ 2 tsp (10 mL) curry powder
 ■ 1 cup (250 mL) chicken stock
 ■ 1/2 cup (125 mL) plain yogurt  
or sour cream

 ■ 1 cup (250 mL) pomegranate 
seeds

 ■ 4 cups (1 litre) cooked rice,  
for serving 

1. Pat dry the chicken, and sea-
son with salt and pepper.
2. Heat the oil in a large fry pan 
over medium heat. Add the curry 
powder and fry for 1 minute, stir-
ring with a wooden spoon. For a 
deeper curry flavour and more 
heat, use an additional 1-2 tsp  
(5 to 10 mL) of curry powder. 
3. Add the chicken. Increase the 
heat to medium-high and fry the 
chicken until browned, about 
3 minutes per side, cooking in 
batches if needed. Remove the 
chicken and set aside.

4. To the same pan, add the 
stock and bring to a boil over 
medium-high heat, scraping the 
bottom of the pan to incorporate 
any bits of chicken that got stuck, 
and reduce until thickened, 
about 5 minutes. Turn the heat 
down to medium and return the 
chicken to the pan. Cook until 
the chicken juices run clear, 
about 15 minutes.
5. In the pan, top the chicken with 
the yogurt, allowing it to warm 
and run down into the sauce. 
6. Remove from the heat and 
top with the pomegranate seeds. 
Serve over rice.

C U R R I E D  C H I C K E N  T H I G H S  W I T H  P O M E G R A NAT E

Chef and cookbook author Trish Magwood says the delicious combination of curry and pomegranate seeds  
in her chicken dish will have home cooks revisiting this main over and over again.  P H O T O S :  K S E N I JA  H O T I C

Serves: 6
 ■ 1 tbsp (15 mL) olive oil
 ■ 1 tbsp (15 mL) butter
 ■ 1 medium sweet onion, cut into 
small dice

 ■ 2 cloves garlic, minced
 ■ 3 to 4 medium sweet potatoes, 
peeled and cut into small dice 
(about 3 cups/750 mL)

 ■ 2 sprigs thyme, leaves removed 
and chopped

 ■ Salt and freshly cracked pepper
 ■ 5 cups (1.25 L) chicken stock
 ■ 2 green onions, white and light 
green parts only, sliced length-
wise

1. In a large, heavy-bottomed 
stockpot over medium heat, 
warm the olive oil and melt the 
butter. Add the onions and sauté 
until soft. Add the garlic, and 

sauté until light brown and soft, 
about 2-3 minutes. 
2. Add the sweet potatoes and 
thyme. Sauté for 3 minutes to 
brown and soften. Season with 
salt and pepper.
3. Stir in the stock and bring  
the mixture to a boil. Turn down 
the heat to medium-low and 
simmer, covered, until the sweet 
potatoes are tender, about  
15 minutes.  

4. Using an immersion blend-
er (or working in batches in a 
blender), purée until smooth. 
Season with more salt and pep-
per to taste.
5. To serve, ladle the soup into 
soup bowls and top each with 
some green onions.
Note: For a smoky heat, add one 
finely chopped chipotle in adobo 
to the sautéed garlic and sauté 
for a 1-2 minutes before adding 
the sweet potato.

M O M ’ S  S I M P L E  SW E E T  P O TAT O  S O U P

Serves: 6
 ■ 3 cups peeled, deseeded and 
cubed butternut squash

 ■ 1/4 cup (60 mL) and 1 tbsp  
(15 mL) olive oil

 ■ Salt and freshly cracked pepper
 ■ 1 red bell pepper
 ■ 4 cups (1 litre) chopped kale and 
mixed greens

 ■ 1/4 cup (60 mL) aged balsamic 
vinegar

 ■ 1 1/2 cups (375 mL) pickled 
onions (recipe follows)

 ■ 1/4 cup (60 mL) pepitas, toasted
 ■ 1/2 cup (125 mL) soft goat 
cheese 

1. Preheat the oven to 425 F  
(220 C). Line a baking sheet 
with aluminum foil. Spread 
the squash out on the prepared 
sheet. Drizzle with 1 tbsp (15 mL) 
of the olive oil and season with 
salt and pepper. Bake for 30 min-
utes or until the squash is soft 
and brown. Set aside to cool.
2. If you have a gas burner, place 
the whole pepper directly into 
the high flame using metal tongs, 
turning to char it completely on 
all sides, about 6 minutes total. If 
you don’t have a gas range, halve 
the pepper, discard the stem and 
seeds, and broil on a sheet pan 
until charred, about 5 minutes.

3. Seal the charred pepper in 
a plastic or paper bag and set 
aside to steam and cool. When 
cool enough to handle, remove 
from the bag and peel off the 
blackened skin (it should slide off 
easily). Don’t rinse. If you roast-
ed the pepper on an open flame, 
discard the core and seeds. Slice 
the pepper into thin strips.
4. To assemble the salad, com-
bine the kale, remaining olive oil, 
and the balsamic vinegar. Season 
with salt and pepper, and toss 
to coat. Layer the squash, bell 
peppers, pickled onions, pepitas 
and goat cheese on top.

P I C K L E D  O N I O N S

Makes: About 2 cups (500 mL)
 ■ 1 large red onion
 ■ 1/2 tsp (2.5 mL) fine sea salt
 ■ Juice of 2 limes

1. Slice the onion very thinly. 
Place in an airtight two-cup  
(500 mL) sealable jar and sprin-
kle with the salt. Cover with the 
lime juice, add 1 tbsp (15 mL) of 
water, lightly stir to combine and 
seal the jar. 
2. Refrigerate for at least 1 hour 
before serving. 
3. Store, sealed, in the fridge for 
up to 2 days.

E U C H R E  T O U R N E Y  S A L A D
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