










through the keyhole
GRAMMY AWARD WINNER
DANIEL LANOIS EXPOSES
THE ART BEHIND HIS CRAFT
IN HIS NEW FILM HERE IS
WHAT IS
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While he’s respected for the work he has completed on a number of solo albums

through the years, Lanois — the Grammy Award-winning singer/songwriter and record

producer — is also revered for the production work he has done for world-class artists

like Bob Dylan, Peter Gabriel, and U2. So with many hit records behind him, Lanois

decided to show the public how they’re done in his documentary, Here Is What Is.
The film, which premièred at the 2007 Toronto International Film Festival in

September, showcases Lanois in his studio as he attempts to bring his upcoming solo

album to life and also follows him as he works on future projects with Irish songstress

Sinéad O’Connor and one of the most popular acts in the world, U2. Co-directed 

by Lanois, Adam Vollick and Adam Samuels, Here Is What Is wasn’t immediately

embraced by those who know him best.    

“I got some advice from some of my illustrious friends and they said, ‘Don’t even

think about doing this,’” Lanois said from his Toronto loft. “‘(They said) Martin Scorsese

has a hard enough time getting it right, so Lanois, what are you doing? You don’t make

films.’ I listened to them and said, ‘Martin Scorsese is busy waving his arms on a hilltop

to 300 extras — I have the patience and the know how to look through the keyhole.’  

“My friends said, ‘You’re onto something there — looking through the keyhole. That

should be the theme of your film.’ And it started developing that way. It’s not about how

grand the film is, in a way, it’s about a peek into that secret place, where you might

see something and learn something you had not known about before.”

In order to look through “the keyhole,” the trio of directors had to take an 

unconventional approach to filmmaking. With Vollick manning the camera during studio

sessions and interviews, several hidden cameras were set up in a variety of locations

to capture candid recording moments. This method shows audiences, a raw, organic,

behind-the-scenes look at how songs and albums are made, without making the film

look too scripted.

Lanois has been invited to show the documentary at other film festivals through

the spring of 2008, with the hopes of signing with a distributor later in the year.

Regardless of where the movie ends up, Lanois looks forward to what people will

finally learn about him and his craft.

“I think some people may be surprised at how regular it all is,” Lanois said about

album making. “But in this film (people) are going to see and feel the drive and the

passion that I have, which is probably my greatest secret weapon.”

For Canadian Daniel Lanois, the new secret to his success is to give away some of his musical secrets. 

BY ADAM GRANT

•P

Here Is What Is premièred

at the Toronto film festival

with more dates to follow

through the spring of 2008

PHOTO BY: ADAM VOLLICK
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A  TA ST E  F O R

During last season’s Appetite for Opera: Don Carlos at Hilton

Toronto’s Tundra restaurant, a man in a suit was mingling with two

ladies at the cocktail reception and openly confessed he did not know

the first thing about Don Carlos, or Verdi, or opera — nothing. He

worked just around the corner and was intrigued by the sound of the

whole evening when he dropped in for a drink a few weeks before.

What he signed up for was a celestial gastronomic evening and 

a novel introduction to the opera — a cocktail reception at 6:15 p.m.,

followed by a multi-course dinner at 7 p.m. with live operatic and

culinary commentary in between each course.

Fast becoming one of the hottest cultural events in town, Appetite

for Opera has expanded and sold out every season since the

collaboration between Hilton Toronto and the Canadian Opera

Company began three years ago. It has grown from 24 patrons in its

first event to 70 at last season’s La Traviata, to the restaurant’s capacity

of 100 for all three of this season’s Appetites: Don Carlos (this past

October), Tosca (January 24), and Eugene Onegin (March 27).

“The whole idea is really to bring people who are a little bit 

timid about opera to a comfortable environment, where their first

experience is not necessarily right in the opera house, but rather in 

a restaurant where people always loosen up around food and drink,”

said Robert Morassutti, a volunteer with the COC.

“The menu is designed around the opera, so there are elements 

of the menu that are drawn from the opera, be it the type of food 

or something else. If the opera takes place in France there might 

be a French theme.”

In Don Carlos, for example, the menu boasted a pan-roasted

monkfish wrapped in Serrano ham, served with a saffron risotto with

chorizo, mussels and clams, accompanied by a smoked tomato coulis,

which represented the opera’s secondary setting of Madrid. The monkfish

symbolized the monastery where some of the action took place.

“Some seasoned people come more so because the food and the

menu sound interesting,” Morassutti said. “But surprisingly, there are 

a lot of new people who have never had any experience with opera.”

That includes the recently appointed Tundra sous chef, Kreg

Graham, who inherited the task of creating Appetite menus from

Hilton Toronto executive chef Kevin Prendergast. The 25-year-old

award-winning food wizard is quick to confess his role as an operatic

virgin prior to his new assignment.

“It’s all very new and exciting to me,” Graham said. “It’s a good

chance to see some opera and experience it — I have never actually

been to an opera before.”

Expect Graham to explore early 19th-century Roman cuisine in

Puccini’s Tosca with an emphasis on the three major characters:

prima donna Floria Tosca, her lover Mario Cavaradossi, and the chief

of police Barone Scarpia, whom she fatally stabs. A tribute to the

composer’s hometown Torre del Lago will be made with tortelli

lucchese and local specialties such as soup of faro (a barley-like

grain) with beans, rabbit, and baccalà (salt cod). 

Opera has never tasted so good. 

For dinner call 416-860-6800 or call the Canadian Opera

Company at 416-363-8231 for dinner and the opera. •P

TOSCA
CULINARY CREATIONS WITH THE CANADIAN OPERA COMPANY 
AND THE HILTON TORONTO
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Fine dining in an urban oasis
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k FROM GOURMET FOODS TO 

AWARD-WINNING ICEWINES, 
NIAGARA REGION IS A PARADISE 
FOR CONNOISSEURS OF ALL TYPES

WINTER wonderland
From ice carvings to fine cheeses, to a 3,200-kilogram block of ice

chiseled into a bar with more than 20 of Canada’s best wineries 

as its special guests, Niagara Region is transformed into a wintry

wonderland as the illustrious Niagara Icewine Festival takes over the

famed wine route January 18 to 27.

The event begins with the Images of Winter Icewine Evening —

Canada’s largest public tasting of internationally acclaimed icewine —

at the Sheraton on the Falls Hotel, in Niagara Falls, with more than 30

of the province’s award-winning wineries. Also included in the evening

to tempt your palette are more than a dozen food stations with

gourmet pastas, seafood, satays and delectable desserts. 

Also, the Icewine Classic Weekend, for $795, allows a behind the

scenes look with exclusive galas, a winemaker’s dinner and seminars.

Guests participating in the weekend are treated to a Friday night

Grand Tasting Gala at the Prince of Wales Hotel with a celebrity chef

— last year renowned Canadian chef Jamie Kennedy shared his culinary

creations — with an exclusive evening of icewine martinis, at the icebar

outside, which followed on Queen Street. 

On Saturday, before the celebrity chef luncheon, guests are

treated to a tasting experience with the LCBO’s Matchmaker Michael

Fagan, who helps demystify the art of wine and food pairing. Learn

which wine mixes best with chips or popcorn and how certain cheese

works with reds or whites. Later that evening, guests are taken to the

Winemaker’s Dinner at an exclusive Niagara culinary property and

paired with an award winning Ontario winery. 

The package includes a two-night stay at the luxurious Prince of

Wales Hotel. Located in the heart of historic Niagara-on-the-Lake, the

Prince of Wales is an oasis of Victorian elegance filled with 2st-century

comforts. 

From Toronto, VIA Rail can get you there for an additional $75 on

the luxurious Glen Fraser lounge car, where you will sample fine VQA

wines from Niagara Region, learn the intricacies of each wine through

VIA’s expert sommelier and savour hors d’oeuvres prepared by the

chefs of The Vintage Hotels. 

For information on the festival, Icewine Classic Weekend, 

or VIA Rail, visit www.niagaraicewinefestival.com•P
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HERE’S A GUIDE TO GREAT 
ENTERTAINMENT BETS IN 
AND AROUND THE GREATER 
TORONTO AREA

here

WHAT’Son
ART OF TIME’S IF MUSIC BE… 

Bridging the world between words,

music and dance inspired by Shakespeare,

the Art of Time Ensemble features an

evening of music by John Cage, Erich

Korngold, Sergei Prokofiev and Richard

Strauss, and choreographed by Peggy

Baker and James Kudelka. If Music
Be…opens with a humorous collection

of readings by writers/thinkers like

Virginia Woolf, Voltaire and Mel Gibson.

Performers include soprano Monica

Whicher and pianist Andrew Burashko

with dancers Patrick Lavoie and Tanya

Howard (National Ballet of Canada), and

actors Tom McCamus, and Chick Reid. 

March 28 to 29 at the Enwave
Theatre at Harbourfront Centre, 
231 Queens Quay West. $25 – $36.
416-973-4000 
or visit www.artoftimeensemble.com

THE SEARCH FOR AN ITALIAN
STRAW HAT
A complex and comically explosive 

scenario, An Italian Straw Hat is based on 

the play by 19th-century comic dramatist

Eugene Labich. Created for The National

Ballet in 2005, the story follows the 

disappearance of the hat of the title – an

event that disrupts a wedding and leads

the party on a merry and uproarious

search through the boulevards and salons

of Paris. An Italian Straw Hat is a perfect

choreographic embodiment of the dizzy,

riotously exuberant world of French farce. 

February 27 to March 2 at the 
Four Seasons Centre for the
Performing Arts, 145 Queen Street
West. 416-345-9595 
or visit www.national.ballet.ca
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TED NEELEY’S RESURRECTION

Ted Neeley resurrects his role in the rock opera version of “the greatest story ever told” in the

groundbreaking masterpiece, by legendary writing team Andrew Lloyd Webber and Tim Rice, 

Jesus Christ Superstar.
The story tells the life of Jesus, performed by Neeley, the unrest caused by his preaching and 

popularity, his betrayal by Judas, the trial before Pontius Pilate, and his crucifixion.

Featuring popular songs like I Don’t Know How to Love Him, Hosanna, Jesus Christ Superstar
and Everything’s Alright, the musical earned five Tony nominations. 

February 15 to 16 at the Sony Centre for the Performing Arts, 1 Front Street East. 
$47.50 – $77.50. 416-872-2262 or visit www.sonycentre.ca

DREAMING OF A WHITE CHRISTMAS?

For anyone dreaming of a White Christmas, Irving Berlin’s holiday musical hit — which is full 

of dancing, laughter and some of the greatest songs ever written — is at the Sony Centre for 

an unforgettable holiday treat. White Christmas tells the story of two showbiz buddies putting on 

a show at a picturesque Vermont inn and finding their perfect mates in the bargain. Directed by Tony

Award winner Walter Bobbie (Chicago), many Berlin classics are showcased in this new production,

including Count Your Blessings Instead of Sheep, Sisters, How Deep is the Ocean and the 

unforgettable title song, White Christmas. 

To January 5 at the Sony Centre for the Performing Arts, 1 Front Street East. $37 – $150.
416-872-2262 or visit www.sonycentre.ca

ACROSS THE KEYS WITH 

LANG LANG

With elastic hands and brilliant dexterity,

Chinese prodigy Lang Lang, 25, returns

to the TSO for a spellbinding one-night

performance. The virtuoso’s mastery of

the keys has made him one of the most

talked about artists. Lang Lang began

playing piano at the age of three and

performed his first recital at the age of

five. The charismatic young phenomenon

brings his unique touch to a piano 

concerto by Beethoven — the same

composer’s Seventh Symphony, with 

an outburst of dancing and driving 

energy.

March 1 at Roy Thomson Hall, 
60 Simcoe Street. $40.50 – $148. 
416-872-4255 
or visit www.roythomsonhall.com

CAN YOU SPELL 

C-R-E-P-U-S-C-U-L-E?

In the Tony Award-winning musical 

comedy The 25th Annual Putnam
County Spelling Bee, six young people

in the throes of puberty, overseen 

by grown-ups who barely managed 

to escape childhood themselves, learn 

winning isn’t everything and losing 

doesn’t necessarily make you a loser.

The disarming, offbeat and at times

heart-warming show offers audience

members the opportunity to become

part of the action as on-stage spellers. 

January 29 to February 10 at the
Elgin Theatre, 189 Yonge Street. 
$50 – $100. 416-872-5555, 
or visit www.dancaptickets.com

YUNDI LI AT ROY THOMSON HALL 

One of the youngest ever to win the

Gold Medal, Yundi Li — at only 18-years-

old — was the first Chinese pianist to

win the prestigious award in the 2000

Warsaw Chopin Competition. His 

repertoire is embedded in the works 

of Chopin with three top-selling Chopin

recordings for the Deutsche Grammophon

label. He begins his Toronto appearance

in February with the soaring melodies

and heartfelt passion of Tchaikovsky’s

evergreen concerto and then returns 

for a one-night performance in March

with Chopin. 

At Roy Thomson Hall, 60 Simcoe
Street. February 13, 14 and 16,
$28.50 – $130; or March 18, 
$39.50 – $89.50. 416-872-4255 
or visit www.roythomsonhall.com



NEW YEAR’S DAY IN VIENNA

New Year’s Day in Vienna is a special

day for music lovers. Canada’s

Musicians In Ordinary, soprano Hallie

Fishel and lutenist John Edwards, 

present their second annual New Year’s

Day concert from 17th-century Vienna. 

Joining Fishel and Edwards are violinists

Christopher Verrette and Cristina

Zacharias, and viola da gamba Laura

Jones.

January 1, 2 p.m. at the Heliconian
Hall, 35 Hazelton Avenue. $15 – $20.
(A February 23 performance will also
be held at the same location with
Fishel and Edwards.) 416-535-9956
or visit www.musiciansinordinary.ca

NEXT ON STAGE

Some of Canada’s greatest indie artists,

who previously produced a successful

production in the Fringe, will feature

past hits and new works, in the inaugural

Next Stage Theatre Festival. This event,

which will provide eight companies with

the opportunity to nourish their creative

appetite, showcase their work and 

ultimately invigorate Toronto’s arts 

community with energy and new ideas

— kicks off the 20th-anniversary season

of the Fringe of Toronto Theatre Festival. 

January 2 to 13 at the Factory
Mainspace and Studio Theatres, 
125 Bathurst Street. $12 – $15 or
$25 for a double bill. 416-966-1062
or visit www.nextstagefestival.com

DARWIN’S ORIGIN OF SPECIES

From his early years as a naturalist to his education in medicine and theology, follow

Darwin as he developed his ideas about evolution and learn how his insights impact

society today. Find out why it took so long for Darwin to publish his observations 

in South America and on the Galapagos Islands in his groundbreaking book, On the
Origin of Species by Means of Natural Selection and discover why he was both 

celebrated and condemned for views.

Highlights include live tortoises and horned frogs from South America along with 

fossil specimens collected by Darwin himself. 

March 8 to August 4 at the Garfield Weston Exhibition Hall, Royal Ontario
Museum, 100 Queen’s Park. 416.586.8000 or visit www.rom.on.ca

WHAT’Sonhe
re

A CAPPELLA WITH A NORWEGIAN

SEXTET

Singing a cappella, Nordic Voices — the

stellar Norwegian vocal sextet that was

a hit at Soundstreams’ 2005 Northern

Encounters festival — returns to Toronto

for a one-time performance as part of

the Mooredale Concert Series. Its vast

repertoire ranges from medieval to 

modern, from composer Orlando di Lasso

(1532-94) to 20th -century composer

Gyorgy Lygeti.

Nordic Voices, which has been together

since 1996, is one of Norway’s most-loved

ensembles. Playful yet sophisticated, the 

a cappella group was hailed by the

Washington Post for their “unfailing pre-

cision” in phrasing, dynamics and colour. 

February 3 at Walter Hall, 
80 Queen’s Park Crescent.
$20 – $25. 416-587-9411 
or visit www.mooredaleconcerts.com
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