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from Play’s amazing Sous-Chef, Brian DePonte

1 cup hazelnuts
1 cup pecans
1 cup walnuts

White of 1 egg

Spiced Nuts Recipe

Preheat the oven to 350. Line two baking 
sheets with parchment paper.

Spread nuts on one pan and toast in the 
oven for 5 minutes.

In the meantime, place the egg white, spices, salt 
and sugar into a glass or stainless steel bowl and 
whisk until the egg white becomes frothy and 
double in size.

Remove the toasted nuts from the oven and set 
aside for a few minutes to cool. Once cool, toss the 
nuts into the egg mixture until all of the nuts are 
evenly coated and then spread evenly onto the 
remaining sheetpan.  Place in the oven for about 
7-10 minutes or until the nuts feel dry. 

Set aside to cool. Once cooled store nuts in an 
airtight container for up to 1 week.

1/2 teaspoon sweet paprika
1/2 teaspoon ground cumin
1/8 teaspoon cayenne pepper
1 tablespoon brown sugar, 
packed

Stocking Stuffer! 
(or other small gift idea)

Give the 
Gift of Play 

for the Holidays!
Play food & wine gift cards are 
available and redeemable at either 
Play or our sister restaurant, Beckta, 
dining & wine, and have no expiration 
date. They are a great choice for 
family, employee rewards, sales 
incentives, client recognition and 
corporate entertaining.

Purchasing our online gift cards is 
easy, as well as completely safe and 
secure. You can provide payment via 
Paypal, Phone or Fax. If you do 
provide online payment, your credit 
information is never stored on our 
server.  

New Parking Times!

Holiday Hours at Play
Christmas Eve through Boxing Day: Closed

New Year’s Eve: 6 pm - 2012
New Year’s Day: Closed

Metered parking on York Street has been extended to 2 hours  from 
Nov 1 - May 1, which allows a little more time to enjoy lunch at Play!
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New Year’s Eve 2011

We invite you and yours to join us 
as we welcome in the possibilities of 2011

with our very special New Year’s Eve Celebration!

 To ring in the New Year with us, we suggest a later reservation time (8:00 pm or later). 
However, If you have other events to attend for when the clock strikes 12, please let us 

know, so we can make sure you get to your next event on time. 

We’re currently taking reservations for every half hour starting at 
6:00 p.m. to experience 

Chef Mike Moffatt’s amazing New Year’s Eve creations.
It promises to be an extraordinary evening. 

For earlier seatings from 6 - 7:30 p.m., 
we will be offering a 3 Course  Menu for

$55.00* per person  
with an optional wine pairing for $35.00* per person

Beginning at 8 p.m., 
we will be offering a 4 Course  Menu for

$75.00* per person  
with an optional wine pairing for $45.00* per person

*All prices are listed before tax and gratuity.
To reserve, please call us at 613-667-9207.

To view these very special menus, please visit our website at 
www.playfood.ca
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