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Cuisine Canada and The University of Guelph

The Edna Award, 2009
Sponsored by Canadian Living Magazine

Robert Arniel
Edna Staebler (1906-2006) was a Canadian icon and one of the first Canadian authors to extol the virtues of local (regional) food in her best-selling Schmecks cookbooks. Her portrayal of Old Order Mennonites and Waterloo County food lifted the region into a culinary destination in Canada. In 1996, Cuisine Canada inaugurated a lifetime achievement award (The Edna) given that year to Edna and thereafter to an individual who has contributed to the promotion of regional cuisine and who exemplifies the region through his or her work.

This year, Robert Arniel is the recipient of The Edna.


Mr. Arniel is recognized for his exceptional and long-standing contribution to regional cuisine in the field of restaurant and food service. He has lived and worked in St. John’s for the past 23 years. From 1985 to 1995, Bob worked as Sous Chef at the Hotel Newfoundland, Executive Chef at the Stel Battery, Chef Instructor at the Marine Institute, and Food Production Manager at the Health Care Corporation.

Bob began Chef To Go in 1995, catering to small groups in private homes. His idea taking off, in 1997 Chef To Go was expanded and has been a full-time venture for the last 12 years. Chef Bob offers cooking classes featuring Newfoundland cuisine based on using local ingredients and buying from local farmers. Chef Bob Arniel is passionate about the development of a “Nouvelle” Newfoundland Cuisine based upon Newfoundland’s and Labrador’s bounty from the land and sea. Examples of “Nouvelle” regional dishes Chef Bob prepares for his privileged Chef to Go cooking classes and dining evenings are Newfoundland Coldwater Shrimp and Crab Dumplings, Labrador Caribou Pistachio Pâté nestled on organic greens, Braised Local Lamb Shanks with Garlic Mashed Blue Potatoes, and Partridgeberry Sorbet. He teaches in such a way that allows his students to recreate his dishes, and with a passion that motivates them to do so. According to Karl Wells, CBC broadcaster, “Chef Bob Arniel is a master in the art of cooking.”

Among his other accomplishments, Chef Bob has been a competitor, coach of junior teams and judge of national culinary competitions, representing Atlantic Canada three times at the National Dairy Bureau Competition. In 1989 he was named Newfoundland Chef of the Year and in 2007 he was a member of a Team Canada chef expedition to Brussels for Fisheries Canada. 
Throughout his career Bob Arniel’s philosophy has been to use local ingredients whenever possible and to promote them to the world. But most of all, teach people how to cook them with passion.

Contact: Rose Murray, The Edna Administrator, telephone: 519-653-8358; rosemurray@golden.net
