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We dedicate this book
to our mothers

and

our family and friends
for their encouragement

and

to the countless guests
who have always asked:

“Can I have your recipe for . . .”
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“ The  Jou rney,”  by  Da l e  Cameron

My �rst memories of being in a kitchen were about 37 years ago as I as-
sisted my mom as her “Cookie.” She would say that she was the cook and 
therefore I was the “Cookie.” Of course I was only about four years old at 
the time and my duties usually included scraping a bowl or occasionally 
stirring the batter.

My mother was an exceptional, self-taught baker and she would produce 
wonderful breads, biscuits, mu�ns, sweets, and pies. She made homemade 
jams, jellies, and pickles. My food memories as a child include homemade 
applesauce, pumpkin jelly, warm tea biscuits, homemade lemon meringue 
pie, oatmeal co�ee cake, and her wonderful brown bread with raisins.

Due to our family relocating east, as a child I had to wait for an addi-
tional year to start elementary school, and there wasn’t kindergarten at the 
time, so I spent lots of time in the kitchen with my mom helping her – or 
so I thought I was, when actually she was just keeping an eye on me and 
trying to keep me out of mischief. She would allow me to assist her in stir-
ring, measuring, and scraping the bowls in exchange for me assisting with 
the dishes. While I detested doing the dishes, I thought the task was worth 
the fun of helping.

My mom had a stove with two oven doors and she would leave them 
open to warm up the kitchen after she had removed whatever she had 
baked that day. As children we were happy to have homemade cookies in 
our school lunches, and treats after we arrived home from school. Mom 
would have prepared our evening meal and, as my dad was a “meat and 
potatoes” man, she always had traditional basics like meat loaf, roast beef, 
shepherd’s pie, corn chowder, beef stew, pork chop skillet bake, and boiled 
dinner.

At some point in my childhood, my mom began to work outside of the 
home, and while she worked evenings she still continued to bake and cook 
for the family. So I substituted my on-the-job training in the kitchen with 
watching the action on a variety of television cooking shows. We didn’t 
have cable TV in the 1970s and early 1980s and only had two English tele-
vision channels, channels 2 and 7, and channel 11 was French-language 
television.

I can vividly remember watching Ruth Frames on What’s Cooking, Bru-
no Gerussi with Celebrity Cooks, Graham Kerr on �e Galloping Gourmet 
reruns, Stephen Yan on Wok With Yan and Yan Can Cook, and two special 
favourites were James Barber’s �e Urban Peasant and Madame Jehane Ben-
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oit on �e Young Chefs. I remember watching to see what ingredients they 
were going to use, how they would use them, and wish I could be there in 
their TV kitchen to assist and taste along with them.

After the death of my mother I remember trying to recreate her signa-
ture dishes and I realized that while anyone can make a dish from a recipe, 
each cook adds his own personality to the dish. And, while I’ve never been 
able to fully recreate her dishes, I’ve come close and, as all cooks do, I’ve 
added my own personality to it.

Over the past number of years I’ve taken a few night school courses in 
food preparation that have continued my interest in cooking. I began clip-
ping recipes and trying them and sharing recipes with friends. I’ve always 
enjoyed making dishes to bring to potluck parties – and once remember 
making a few hundred egg rolls for a retirement party in Renfrew, Ontario. 
My house smelled of cooked cabbage for weeks afterward.

Cookbooks o�er lots of inspiration to an eager cook, and I think of a 
cookbook as a great novel – something to be read from cover to cover. I’ve 
collected hundreds of cookbooks over the years and always enjoy reading 
them and choosing recipes to try. Sometimes they turn out just like the 
photo in the book, and other times they don’t. Often I’ll include the ingre-
dients the way a recipe calls for it to be prepared, and then the next time I 
make it I’ll adjust the recipe to make it my own. 

Several years ago I thought about writing a cookbook, and due to time 
restraints and lack of focus it never happened. �en, two years ago, Todd 
and I were working at the bed and breakfast, and guests asked us for the 
recipe for a dish that we had prepared. I wrote it out for them and the guests 
said, “Why don’t you make a cookbook, as I’m sure we’re not the �rst guests 
to ask for this recipe?” Later that night, after the kitchen was closed, we sat 
with a glass of wine and said, “Why don’t we?” And thus the concept began.

�is cookbook includes many recipes that we have tried over the years, 
ones that were given to us by family, friends, and from our travels. �e rec-
ipes are straightforward and use commonly found ingredients and kitchen 
tools so that a basic cook or baker can easily create anything from the book. 

So, when I think about this cookbook I think of the days I had as a child 
in the kitchen with my mom, those afternoons sitting on the living-room 
carpet watching Ruth, Bruno, Graham, Steven, James, and Madame Benoit 
on a small black and white television with rabbit ears, and all the di�erent 
ways in which food was created are some of the best memories in my life.

Dale Cameron
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“ In sp i r a t i on ,”  by  Todd  War r en

I often wonder what our ancestors ate when they �rst arrived on the 
shores that are now Newfoundland and Labrador. 

I have many fond memories that revolve around food and I often re-
member being a child and anxiously awaiting our Christmas dinner, and 
days in the summer when I longed for fresh �sh. �ere were those days 
when I would rush home from school and watch my mother bake cakes 
and cookies and cook our evening meals. I would stay by her side to watch 
and help her prepare dinner and provide my young commentary as I tasted 
her soups and nibbled on pastry.

At the age of ten I began experimenting with how food was made. I 
would wait until there was a time when my parents and siblings were out 
of the house and I would seek a chocolate cake mix from the kitchen cup-
board and I would make the batter according to the directions. Only about 
half of the batter would make it into a pan and the oven, as the other half 
would have been devoured by me in the process of mixing the batter. �en 
the only thing left to do would be to eat the baked cake once it was iced 
to ensure all morsels were gone so there was no evidence I was tampering 
in Mom’s kitchen.

I don’t know if this was any indication of my �rst love of sweet foods or 
the beginning of my interest in the kitchen and its many wonders.

�is cookbook has been a dream of mine for many years. Since I �rst 
opened Inn By �e Bay and subsequently opened George House Heritage 
Bed & Breakfast, our guests would frequently ask, “How did you make 
this,” “Where did you go to cooking school,” “Can I have this recipe,” 
and, “Have you ever thought of making a cookbook?” Although I had no 
formal training in cooking I would smile and say, “I cook using recipes and 
my imagination and just taste as I go.”

At the time I was in school for my formal training in the hospitality in-
dustry I was o�ered a job by a hotel in St. John’s as a waiter part-time and 
part-time front desk clerk. �is gave me a wonderful introduction to the 
hospitality industry as well as its demands. I took that opportunity to ask 
the chefs why they put certain items on the menu, inquired as to how they 
would make a certain dish, and learned all I could on the job. Eventually, 
my career advanced and I moved from one hotel property to another, and 
I was always pleased to assist the kitchen when large banquets were held, 
and I had the coveted role of “Gravy Boy” at the end of the production 
line, ensuring the plate was perfect before being served. 
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In the early, entrepreneurial days of my foray into the bed and breakfast 
business, I would wonder, How will I prepare the food for the guests? Would 
I only prepare breakfast or should I include lunch and perhaps even eve-
ning dinner? So I simply began by preparing basic foods, continued to 
search for new recipes to try, and picked up cookbooks that were interest-
ing, and I changed recipes to re�ect my own cooking personality. 

During the slow times of the year I watched classic cooking shows such 
as Cooking with Julia Child and Martha Stewart’s show and found inspira-
tion. �en I began to notice, as I watched other television shows, that my 
attention was on the food they served and ate, and not on the plot at all. 
I was hooked.

Over the past 13 yeas in the bed and breakfast business I have tried to 
count the sheer number of guests who have enjoyed breakfast, evening 
dinner and even my two attempts at attracting a local lunch crowd. I’ve 
held charity dinner events, hosted dozens of Christmas parties, and even 
made homemade preserves and sold them.

My greatest accomplishments, in addition to our guests commenting 
favourably about their dining experience, have been the many mentions 
of my food in established travel guides such as Fodor’s, Frommers, Lonely 
Planet, Moon, and of course Where to Eat in Canada over the past several 
years.

�e food from this little bed and breakfast in Dildo, Newfoundland,  
has been highlighted in many other publications such as �e National Post, 
�e Globe & Mail, �e New York Times, �e Toronto Star, �e Toronto Sun, 
�e UK Independent, and it’s been recognized on many websites and even 
a few television programs.

It has been with the assistance of my partner Dale and his love of food 
as well, that this cookbook has gone from a dream to a reality. Our life 
includes wonderful memories and as always they are peppered with won-
derful adventures in food. When we recall a trip or memory we are often 
caught reminiscing, saying, “Remember that is where we ate the . . . and 
had the . . .”

In closing, I hope you enjoy �ipping through these pages and savouring 
the many gifts they have to o�er.

Todd Warren
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A bou t  r e c i pe s  f r om the  k i t chen  o f  t he
Geo r ge  House  He r i t age  Bed  &  B r eak f a s t

At bed and breakfasts and country inns, cooking takes on a whole new 
dimension where guests make memories of their most favourite dishes, 
and now you can create this at home with George House Heritage Bed & 
Breakfast Kitchen Recipes.

Continuing in the tradition of hospitality, Newfoundland innkeepers 
Todd Warren and Dale Cameron o�er classic recipes that are time-tested 
and true. For over 20 years they have cooked and enjoyed presenting their 
food for family, friends, and guests at their bed and breakfast and inn.

George House Heritage Bed & Breakfast Kitchen Recipes celebrates the 
125-year history of the George House in 2010 as a historic landmark in 
Dildo, Newfoundland, and Todd and Dale’s cookbook showcases tra-
ditional Newfoundland favourites as well as many personal recipes that 
guests have asked for over the years. As you leaf through the pages of this 
cookbook you will have an adventure in cooking, and it will be as reward-
ing to read as it will be to use as your handbook in the kitchen.

In preparing this cookbook, it was not the authors’ aim to present the 
art of cooking from a professional standpoint, but rather to give, in a very 
simple and clear manner, the art of cooking and baking to the everyday 
person. You don’t have to be a �ve-star cook to enjoy this �ve-star bed and 
breakfast’s cookbook. 

�is collection of recipes includes a variety of tasty, simple-to-make 
dishes that include step-by-step instructions and utilize common ingre-
dients. In this cookbook, the authors share their recipes along with guest 
comments and timeless, helpful kitchen hints and tips. From beginner 
cooks to the advanced, there is something for everyone.

If you are from Newfoundland, the authors hope this book will encour-
age you to try these recipes. If you are from away, they hope that you will 
try the exciting culinary world that is presented in this book. 

Recipes include: appetizers, breakfasts, snacks, breads, biscuits, muf-
�ns, soups, chowders, stews, vegetables and sides, main dishes, sauces and 
gravies, timeless Newfoundland favourites, desserts and sweets – including 
cookies, cakes, and pies – as well as beverages.
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