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is neither an offer nor a guarantee of employment.

H&R Block needs tax professionals.
Train with us and:
■ Start a rewarding career.
■ Receive comprehensive,

step-by-step training.  
■ Choose a class schedule and location 

convenient to you.

learn from
the pros.
then be one.*

October classes start October 15th.
Deadline to register is October 9th.

Sign up now!
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H MALES AND FEMALES WANTED
Biovail is a Contract Research Organization specializing in conducting Phase 1 bioequiva-
lence studies. In our Clinical Research Centre, we primarily test generic equivalents and/or
modified versions of established medications. Biovail is looking for healthy males and
females 18 and over, non-smokers who are free of daily mediction. We are currently looking
to fill the following studies:

Trusted Partners in Research

Monday,Tuesday :  8 am-8 pm
Wednesday-Friday :  8 am-6 pm

Visit us at www.biovail-cro.com
(416)752-3333

Study #1 (18-65)
2 Sessions
Monday evening to Thursday morning, inclusive.
Study starts October 20, 2003.
Compensation is $1020.00 upon completion of study.

Study #2 (Males Only, 18-55)
2 Sessions
Wednesday evening to Friday morning, inclusive.
1 short return visit per session.
Study starts October 29, 2003.
Compensation is $900.00 upon completion of study.

Call Now
for more

information.

Open
Saturdays

1 pm - 5 pm

Cushing adds some
spice to the kitchen

When Christine Cush-
ing accepted my invita-

tion for a
celebrity
dinner
date, I
thought it
best to let
the ac-
com-
plished
chef, TV
host and
cookbook

author pick the restau-
rant. Her choice was Riz,
offering Pan-Asian cui-
sine.

The host of Food Net-
work Canada’s popular
show Christine Cushing
Live, Cushing arrived in
Canada when she was a
year old from her native
Greece. The budding chef
began cooking at the age
of two — with the help of
her Easy Bake Oven and
guidance from her fa-
ther, an accomplished
home chef who, she says,
was insane in the kitchen
— a trait she feels she’s
inherited. 

After graduating from
the Food and Beverage
Management Program at
George Brown College
under the watchful eye
of instructor Jacques
Marie, she went on to
graduate at the top of
her class at Ecole de Cui-
sine La Varenne in Paris. 

Her first foray into

television was on Dish It
Out. This is the third sea-
son for Christine Cushing
Live, with a new time
slot, 6 p.m. weekdays. 

“This is my dream
job,” Cushing admits.  

The one hour, live
cooking show is interac-
tive, as she takes calls
from viewers. New this
year, Cushing will be hav-
ing feast nights where
guests will sit at tables,
ask questions and eat. 

“I love to cook, and I
just want to put it out
there and whatever hap-
pens, happens. I want
people to feel what’s
going through my mind
at that time. That’s not
always what the produc-
ers want me to do, but it
makes it real,” she says.

Fans of the show enjoy
its spontaneity. “I invited
my mom to cook on the
show. I was so nervous.
My mom took over the
show, then I presented my
father with a lamb shank,
he picked it up and said,
‘Oh, a harmonica.’

“I’m thinking, ‘He’s

got a shank in his hands,
and I’m live on TV.’  I
started laughing uncon-
trollably.  You can’t script
that,” Cushing says.

As we settled in for
our meal, server Wendy
Zhang brought us selec-
tions suggested by Riz
owner Terry Wei. We
began with a glass of
Mango Cranberry Juice
and The Thai Platter —
spring rolls, fish cakes,
chicken satays and cold
chicken salad rolls with
Lemongrass Chicken
Soup. Our entrees includ-
ed Riz’ signature dishes;
BBQ Korean Beef Short
Ribs, Vietnamese Drunk-
en Garlic Lobster and
Thai Mango Chicken.
Desserts presented were
Black Sticky Rice with
Mango and Deep Fried

Banana a la mode.
“I love Pan-Asian

food because of its
use of herbs — it’s a
fragrant cuisine.
The service at Riz
is so casual,
warm and friend-
ly,” Cushing says.

Call Riz, 1677
Bayview Ave., at
416-487-8388 for

reservations.

Q: Who was your
inspiration in the
kitchen?
A: Julia Child, mainly
because she was a
woman and a pioneer
who carved a niche for
the rest of us.

ON ORDER

Celebrity
Dinner Date
with Kathryn
Kates

Chef Christine Cushing, host of her own live cooking show on Food Network Canada, says she
has been a cooking fanatic since she was two years old.

Squash soup warms the soul
To add to your Thanksgiv-
ing feast this weekend, Old
Mill Inn & Spa’s chef rec-
ommends a Roasted Squash
and Pear Soup.

INGREDIENTS 
1 medium butternut
squash, split in half and
seeded and peeled 
1 medium white onion,
coarsely chopped 
1 sweet red pepper, split in
half and seeded 
1 large leek, white part
only, cleaned and chopped 
1 chipotle pepper, drained 
3 tablespoons olive oil 

1 tsp ground cumin 
1/2 inch slice ginger,
peeled and minced 
2 cloves garlic, minced 
1/2 lb white potato, peeled
and diced 1/4 inch square 
4 cups chicken stock 
1 cup 10 per cent coffee
cream 
Salt and pepper to taste 
METHOD 
1. Toss the squash, white
onion, red pepper, and leek
with the olive oil. Spread on
a baking sheet and place in
a preheated oven at 400 F. 
2. Roast until the vegeta-
bles brown on their edges

and remove from the oven. 
3. Combine the vegetables,
garlic, chipotle pepper and
2 cups of the chicken stock
in a blender or food proces-
sor and process until a
smooth puree is reached. 
4. Place blended mixture in
a saucepan with the re-
maining chicken stock, cof-
fee cream, ground cumin,
coriander and potato. Cook
until the potatoes are ten-
der. Add salt and pepper. 
5. The soup can be garnished
with green onion slivers or
toasted ground cumin.
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