	Explain the Food
	A French Canadian specialty made with French fries topped with cheese curds and gravy.

	Origin
	Poutine is a fast food dish that originated in Quebec and can now be found across Canada. It is sold by national and international fast food chains, in small "greasy spoon" type diners (commonly known as "cantinas" or "casse-croûtes" in Quebec) and pubs, as well as by roadside chip wagons (commonly known as "cabanes à patates", literally meaning "potato shacks").
Rumours and information conflict the actual origins of where poutine was first fathered, but both tiny Quebec towns stand their ground strong. In 2004 Fernand Lachance died proud at the age of 86 and was quoted by the Globe and Mail as the true “Mr. Poutine.” His hometown, Warwick, Quebec, sits in the heart of diary country and is known for its fine cheese production and the nearby infamous curd brand, Kinsey. Lachance’s version of the poutine legacy dates back to 1957 where they served a special request of fries and curds to a takeout customer at his restaurant Lutin Qui Rit. It is believed that Lachance responded “ca va faire une maudite poutine”. The translation: It will make one heck of a mess,” and viola - poutine and its meaning became a reality for the world to discover. 

Jean-Paul Roy would protest against these accounts and claims that he is the real inventor of the classic recipe. Only 61 km away from Lachance’s restaurant in Warwick, a small fast food joint in Drummondville begins Roy’s chronicle of poutine. Le Roy de la patate (now Le Roy Jucep) opened in 1967 and served on the menu plain old “potatoes, cheese and sauce,” way before it officially had a name. The popular dish was accordingly named from the word “pudding”, poutine being the Acadian slang and similar in meaning.

	Ingredients
	See Recipe below.

	Relation to Special Occasions, Customs, and Traditions
	Poutine is normally considered a casual comfort food, but is often shared with friends.

	Recipe
	Ingredients

· 1 quart vegetable oil for frying 

· 1 (10.25 ounce) can beef gravy 

· 5 medium potatoes, cut into fries 

· 2 cups cheese curds 

Directions

1. Heat oil in a deep fryer or deep heavy skillet to 365 degrees F (185 degrees C). While the oil is heating, you can begin to warm your gravy. 

2. Place the fries into the hot oil, and cook until light brown, about 5 minutes. Make the fries in batches if necessary to allow them room to move a little in the oil. Remove to a paper towel lined plate to drain. 

3. Place the fries on a serving platter, and sprinkle the cheese over them. Ladle gravy over the fries and cheese, and serve immediately.
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	Healthier Recipe
	Vegan Potato Poutine (serves 2 hungry people!)
Ingredients:
2 Medium Sweet Potatoes, chopped into fry shapes

2 similar sized regular potatoes, chopped into fry shapes

3-4 tbsp Olive Oil

2 tsp. Salt

1 Mushroom style bouillon cubes

2 cups water

1 tbsp Cornstarch and 1 tbsp flour, mixed into a paste in water. 

1-2 cups mozzarella style cheese

Directions
First, bake the potatoes into fries. Preheat the oven to 450 degrees F (230 degrees C). Mix the cut potatoes with the olive oil and salt. Place the potatoes on a baking sheet. Bake for 45 minutes in the preheated oven. 

While the fries are baking, combine the bouillon cube with the water in a sauce pan, and bring to a boil, dissolving the cube. 

Add in the cornstarch and flour mixture a bit at a time, until the gravy is thickened to your liking. Set aside. 

Layer the fries and cheese in an oven-safe dish, and don't be stingy on the cheese!

Once the layering is done, evenly drizzle the gravy over the fries. 

Put under the broiler for about 5 minutes, until the cheese is nice and melted. 

Remove, allow to cool for about 5-10 minutes, and eat!


	Interesting Facts
	Québec chef wins Iron Chef with lobster poutine

Chuck Hughes beats Bobby Flay to become youngest Canadian champ

Quebec chef Chuck Hughes has won the epic TV food battle, Iron Chef America, beating out his heavyweight competitor with a plate of lobster poutine.

The Montreal cooking show host was the second Canadian and first Quebecer to "reign supreme," as they say on the show, which aired Sunday night on Food Network Canada.

Hughes beat out Bobby Flay, one of the show's resident culinary masters, in the kitchen stadium battle, which featured the secret ingredient — Canadian lobster.

	Why Poutine is important to identify our country with
	Not only is Canada responsible for the birth of poutine, but we are also so accomplished as to hold the record for the world’s largest poutine. In December 2004, a CBC children’s television show “The X” staged in downtown Toronto, the “X Poutine Party”. They created a massive, overflowing bowl of poutine weighing an incredible 808lbs.


