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A Taste of Binational Niagara

Visitors to Niagara will be amazed at the variety of food experiences available for their enjoyment – everything from farm markets and regionally-sourced products, home-cooked and ethnic specialties to high end gourmet offerings.  Thanks to the lakes and escarpment, this area is known for it’s agricultural excellence, and along with our wineries, has put us on the radar for food-lovers around the world
Niagara, Ontario
The Niagara region is known as the “Fruit Belt” of Canada and is blessed with a variety of tender fruit growers and greenhouses that produce an array of products year-round.  Strawberries, cherries, apricots, peaches, apples and grapes, along with a wide variety of seasonal vegetables and flowers, can be purchased at roadside stands and markets throughout the year. 

Three well-known cooking schools offer programs for individual and corporate travelers: The Wine Country Cooking School at Strewn Winery, in Niagara-on-the-Lake (NOTL), is Canada’s first winery cooking school. The Niagara Culinary Institute, part of the Hospitality and Tourism Division at Niagara College, offers a wide variety of classes on everything from baking bread to creating seasonal and ethnic meals and desserts, and provides sommelier training as well. The Good Earth Cooking School, located in Beamsville along the Niagara Escarpment, offers a variety of individual, group and corporate programs and special events for food lovers.

Restaurant standouts include the Tiara Dining Room at 
Queen’s Landing, Zees Patio and Grille in the Shaw Club Hotel and the Queenston Heights Restaurant, in the middle of the Queenston Heights Park, with an amazing view of the Niagara River below. For fine dining in chic black and red décor, intended to copy the colors of the roulette table, it doesn’t get any better than 17 Noir, at the Niagara Fallsview Casino Resort. 
Other restaurants focused on regional cuisine and wines include Inn on the Twenty Restaurant and Wine Bar, Peller Estates Winery Restaurant, Stone Road Grille, The Charles Inn Dining Room and Lounge, Treadwell in Port Dalhousie and Vineland Estates Winery Restaurant.  These chefs make a point of sourcing local products through area farmers like Lake Land Game Meats and producers like Upper Canada Cheese Company.

Everyone should experience dining at the Skylon Tower’s Revolving Dining Room. As if a location nearly 800 feet above the Falls wasn’t thrilling enough, the restaurant makes one complete rotation per hour which diners can see through big picture windows. For added excitement after dark, you’ll see the nightly illumination of  the Falls.

Food is showcased year-round at various festivals including Flavours of Niagara, Niagara New Vintage Festival, Niagara Food Festival and the Niagara Wine Festival.
Niagara and Erie, NY

Continue across the border and you’ll understand why agriculture is the top industry in New York State.  
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Take the Robert Moses Parkway into Lewiston and experience small-town charm and hospitality at The Clarkson House, Schimschack’s Restaurant or The Water Street Landing.  Continue along the Lake Ontario shoreline on Route 18 where you’ll find farm markets and fresh offerings at locations like The Orchard Tearooms at Murphy Orchards and at Wilson Boat House Restaurant.  Don’t leave Murphy Orchards without stopping at the Barn Store to purchase fresh produce and homemade jams and jellies as well as to tour the historic Underground Railroad site, now designated by the National Park Service.
Travel back to Niagara Falls, NY, where The Red Coach Inn offers affordable fine dining in a English Tudor style inn, dating back to 1923. In winter, the natural stone fireplace warms the grill room. For a panoramic view of the majestic Niagara River Rapids, sit in the Rapids Room. 

Many locals believe that The Western Door Steakhouse, in the Seneca Niagara Casino, is the area’s top steakhouse. If steak is not what you are looking for, try Koi, La Cascata or Three Sisters Café for a variety of other tasty options.  For Italian, head straight to the Como Restaurant, the largest and most popular Italian restaurant in Niagara Falls, which has been family run since 1927. 

When we mention Buffalo, the original local specialty recognized throughout most of North America is Buffalo chicken wings that were first made at the Anchor Bar in 1964. The Anchor Bar still serves these delicious treats along with a wide variety of other Italian specialties at their original location on Main Street. Try the beef on weck from Charlie the Butcher, La Nova’s pizza, and Louie’s foot-long hot dogs – all Buffalo tried and true traditions.
The array of restaurants in Buffalo and environs is staggering.  Great food venues can be found along the waterfront, in the downtown Chippewa St. area, along the Elmwood strip and throughout the suburban communities.  Try Muse at the Albright-Knox Art Gallery, Shanghai Red’s on the water, Papaya or Chocolate Bar on Chippewa, or E.B. Green’s downtown.  Delish! is the hip, urban spot in the heart of the Elmwood Strip, perfect for taking a cooking class or indulging in a decadent dessert over coffee. 

.. 
If you’re lucky enough to live in this area, you’ll know about Wegman’s Supermarket. The regional grocer beat out sexy, bigger chains Trader Joe’s and Whole Foods to take home the first ever ‘SUPER Market’ award, presented by celebrity chefs at the Food Network.  The Broadway Market provides visitors with the perfect venue to experience the best fresh meats, vegetables and baked goods, cooking demonstrations, and special events related to food in this region, especially at Easter, the busiest time of the year for the vendors.  A variety of other urban farm markets are located in Hamburg, Williamsville and other suburban areas of the county.   

Taste of Buffalo is the second largest food festival in the U.S. and takes place each July downtown Buffalo. Other notable food events that showcase the food heritage of this region include the Italian Heritage & Food Festival, National Chicken Wing Festival and the Niagara Wine Trail:Harvest.
Story Ideas: 

· From Farm to Plate – a Binational Culinary Experience

· Food History of the Niagaras 

· Culinary Vacations in Niagara
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