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CHEF SAM GASSIRA

As one of the next generation of top Toronto chefs, Sam Gassira exuberantly flexes his culinary muscle, delivering conceptually advanced yet simple dishes with visual artistry and panache. He now turns his hand to the tapas menu at Laide, a sexy new lounge-bar on Adelaide East. Not missing a beat, his next venture is Bloom, opening in January in Bloor West Village, where he’ll continue to realize his concept of contemporary cuisine. 

Gassira’s earliest influence was Graham Kerr, the Galloping Gourmet, whose technique he studied as a youth while other kids watched cartoons. He cut his teeth as a line cook at the Red Tomato and chef de partie for Oliver Bonacini restaurants. Evolving to a new level as sous-chef for fusion pioneer Greg Couillard, he learned to incorporate innovative, market-fresh ingredients and clever presentations, adding unexpected twists to his formal cuisine.

A stint as chef at the College Street bistro Eat My Martini—where his first NOW review garnered four Ns—further honed Gassira’s abilities, preparing him to take over the stoves at Focaccia on Hayden Street. There, he graduated to a stellar five Ns, subsequently chalking up a first-place upset in The Toronto Star’s Iron Chef competition and a notable three and a half stars in Toronto Life. (He was also profiled in Toronto Life’s Shopping With Chefs, and has done Christine Cushing Live and various cooking demonstrations and promotional events.)

Small, intimate venues afford him the self-expression to create and refine new dishes. An intense freestyler and loner constrained by minimal space and staff, Gassira nonetheless commands attention with the simple elegance of his food and his high-energy performance in the kitchen. An avid observer of the latest trends, who dines out for inspiration here and in New York, he is the quintessential dynamic young chef—one who will surely put his stamp on the Toronto restaurant scene.


He describes his cooking style as progressive


Favourite places to shop Kensington Market and Old Chinatown


What sets him apart innovative blending of unique ingredients


Pet peeves menu substitutions, which cramp his creativity, and diners who expect him to serve pasta dishes just because he’s Italian


Chefs he admires Thomas Keller (The French Laundry, Napa), Alfred Portale (Gotham, New York), Rob Feenie (Lumière, Vancouver), Mario Batali (Babbo, New York)
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