Raising the Bar
38-years-old and Never Kissed a Girl
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s I sit here writing this article and enjoying the last days of summer, I’m thinking of things that
are distinctly Canadian. A few come to mind – long weekends at the cottage, The Tragically
Hip, maple syrup, and the Caesar.
There’s no question that Canadians are lovers of the savoury Caesar cocktail. As a nation, we consume
three hundred million Caesars a year, which roughly means 10 per man, woman and child.
This quintessential Canadian cocktail was born nearly 40 years ago when a man named Walter Chell
was saddled with inventing a signature house cocktail for an Italian restaurant being built in the Weston
Hotel in Calgary.
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*Prepare Caesar ice cubes the night before
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Director of Operations, BartenderOne Corp.

