
Bio 

Never  one  to  rest  on  his  laurels,  Chef  McEwan  

then  opened  the  chic  ONE  Restaurant,  which  is  

considered  by  locals  and  discerning  travellers  

alike  as  the  heart  of  Yorkvil le.  
 

Driven  by  the  freshest  ingredients  and  

inf luenced  by  the  marketplaces  of  the  world,  
Chef  McEwan  turned  his  attention  to  upscale  

gourmet  food  and  opened  McEwan  Gourmet  
Grocery  at  The  Shops  at  Don  Mills  then  at  the  

TD  Centre,  offering  shoppers  the  best  produce  

from  local  purveyors  and  unique  international  
culinary  f inds.  

Che f  Ma r k  McEwan  beg an  h i s  c a r e e r  a s  t h e  y ounge s t  e v e r -  

e x e c u t i v e  ch e f  a t  To r o n t o ’ s  up s c a l e  Su t t o n  P l a c e  Ho t e l .  F r om  

he r e ,  he  opened  t h e  g r o und -b r e a k i n g  No r t h  44  wh i c h  s e t  a  

new  s t a n d a r d  i n  To r o n t o ’ s  c u l i n a r y  l a n d s c a p e .  .  Che f  McEwan  

con t i n u ed  t o  pu s h  d i n i n g  i n n o v a t i o n  w i t h  t h e  l a u n c h  o f  
Byma r k ;  w i n n e r  o f  t h e  enRou t e  Awa r d  f o r  Canad a ’ s  Be s t  New  

Re s t a u r a n t s  a nd  a  p i o n e e r  i n  t h e  To r o n t o  F i n a n c i a l  D i s t r i c t  
f o o d  s c e n e .  

Che f  McEwan  t h e n  moved  t o  I t a l i a n  c u i s i n e  w i t h  Don  M i l l s ’  

F abb r i c a  s e r v i n g  a u t h e n t i c  r u s t i c  d i s h e s  made  w i t h  t h e  f i n e s t  
i n g r e d i e n t s .  A lwa y s  pu s h i n g  bounda r i e s  w i t h  coo k i n g  

t e c h n i q u e s  a nd  s t y l e s ,   

Work with Mark 
Ma r k  McEwan  i s  t h e  p i o n e e r  o f  f i n e  d i n i n g  i n  Canad a .  AS  t h e  

Head  J udge  o f  Top  Che f  Canad a  he  con t i n u e s  t o  f o s t e r  t h e  

de v e l o pmen t  o f  t h e  ne x t  gene r a t i o n  o f  s u p e r s t a r  ch e f s . .  
 

H i s  s e r v i c e s  i n c l u d e  bu t  a r e  no t  l i m i t e d  t o :  
 

Spo k e s p e r s o n  &  B r a nd  Amba s s a do r  Wo r k  *  B r a nded  

TV  a nd  Rad i o  Segmen t s  *  L i v e  Cook i n g  Demoe s  *  On  

S t a g e  Food  E v en t s  *  Spon s o r e d  T r a v e l ,  E v en t s  

&  B r a nd  P r omo  *  Rec i p e  Deve l o pmen t  *  I n f l u e n c e r  

E v en t  Hos t i n g  *  Cook i n g  C l a s s  E v en t s  a nd  mo r e  

Fo r  mo r e  i n f o rma t i o n  o r  t o  boo k  Ma r k  

p l e a s e  con t a c t  Jo r d i e  McTa v i s h  a t  
j o r d i e@p l u t i n o g r o up . c om  o r  416 -358 -6848  

 

Co r y  V i t i e l l o  

Che f  McEwan  c r e a t e d  a  w i d e - r a n g i n g  menu  f o r  t h e  e l e g a n t  
D iwan  Re s t a u r a n t  a t  Aga  Kh an  Museum  wh i c h  s h owca s e s  h i s  

i n n o v a t i v e  app r o a c h e s  t o  M i dd l e  Ea s t e r n ,  No r t h  A f r i c a n ,  a nd  

Sou t h  As i a n  c u i s i n e  

 

Che f  McEwan  con t i n u e s  t o  e l e v a t e  Canad i a n  c u i s i n e  on t o  t h e  

g l o b a l  s t a g e  t h r o u gh  h i s  be s t s e l l i n g  coo kboo k s  G r e a t  Food  a t  
Home  a nd  Ru s t i c  I t a l i a n .  W i t h  a  comm i tmen t  t o  qu a l i t y ,  Che f  
McEwan  i s  l o o k i n g  t owa r d  t h e  f u t u r e  w i t h  t h e  open i n g  o f  t w o  

new  F abb r i c a  l o c a t i o n s  i n  t h e  TD  Cen t e r  a nd  Tho r n bu r y  i n  

2018 .  Che f  McEwan  w i l l  a l s o  open  a  new  McEwan  gou rme t  
g r o c e r y  a t  Yonge  &  B l o o r  wh i c h  w i l l  a n cho r  t h e  i n t e r s e c t i o n ’ s  

t r a n s f o rma t i o n ,  r e v o l u t i o n i z i n g  f o o d - r e t a i l .   

A f r im  P r i s t i n e  

Instagram:  @chefmarkmcewan      Twitter:  @chef_markmcewan  

Ma r k  McEwan


