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Sports Final

coroner’s report on police shooting

vindication but no closure
for villanUEva’s family

findings from the
coroner’s report
 Police actions in the immediate

Dario Ayala/THE GAZETTE

“My son was not a thug. He died for nothing,” Lilian Villanueva said Tuesday, reacting to a coroner’s report into the shooting death of her son, Fredy.

five years after Fredy Villanueva was killed by police in a park in Montreal
North, a coroner’s report cites gaps in police training and his brother’s behaviour
as contributing to the teen’s ‘senseless’ death. Pages A2, A3, A4, A22
Independent review board won’t be in place until 2015, minister says. Page A3

Canadiens score  two power-play
goals in the third en route to a 3-1
win over the Coyotes. Page A30

lymphedema

Treatment
to be covered
As of Jan. 1, the province will begin to
partly cover the costly treatments for
those who suffer from lymphedema, a
painful and debilitating condition that is
often the result of aggressive cancer treatment. Anne Sutherland reports that patients are relieved to be getting help after
years of asking for it. Page A7

Michael Sheen talks
to Bill Brownstein
about his ‘incredibly
complex’ Masters
of Sex role. Page B5

quote of the day
“Between an optimist and pessimist,
the difference is droll. The optimist sees
the doughnut, the pessimist the hole!”
Oscar Wilde

weather

Variably cloudy
High -9° Low -11° Page B14

the Gazette Christmas fund
After emigrating
from Lebanon, Marie
relies on food banks
to make ends meet.
Page A6

O Christmas tree: The journey
to Manhattan begins for the trees
from Christian Morin’s farm.
montrealgazette.com/xmastree
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aftermath of the shooting hindered
the investigation.
 Fredy Villanueva was not
threatening the safety of Constable
Jean-Loup Lapointe or trying to
disarm him.
 Lapointe should not lose his
job nor should Dany Villanueva
be deported.
 If all those involved had acted as
thoughtfully as Constable Stéphanie
Pilotte that night, “Fredy Villanueva
would still be alive.”
 Police officers should receive
training on dealing with members of
visible minorities.
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The Léché Desserts team: Alix Myers, left, Debra Timothy, Melinda Gorman, Kara Handyside, owner Josie Weitzenbauer and Sabrina Maxfield.
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‘You get to do

crazy doughnuts’
Mulled wine, Mexican hot chocolate, miso glaze, lemon meringue.
At Léché Desserts in St-Henri, the flavours show an artisanal approach

S

Susan Schwartz
THE GAZETTE

ay an imaginative
young pastry chef with
a decade of experience
in high-end restaurant
kitchens, including a
Michelin two-star in London,
sets up shop in the getting-hipper-by-the-day neighbourhood
of St-Henri and decides to create
artisanal doughnuts: Think of
the possibilities.
“I wanted to do something
more accessible,” said Josie
Weitzenbauer of Léché Desserts.
“I liked the idea of making delicious pastry. And I liked that
you get to do crazy doughnuts.”
Like a matcha green tea
doughnut, topped with white
chocolate ganache that has
been steeped in green tea. Like
a miso-glazed doughnut, topped
with sesame seeds so it’s kind
of sweet, a little salty and satisfyingly crunchy. A pistachio
cream doughnut, filled with pastry cream and topped with lightly toasted crushed pistachios.
The lemon meringue doughnut, a tall confection filled with
lemon curd and topped with
meringue that has been toasted
lightly with a propane torch, “is
my favourite doughnut to watch
people eat,” she said. “It just gets
everywhere.”
Perhaps to fill the void created
by the end of the cupcake craze,
so-called gourmet or artisanal
doughnuts are trending in Mont-

doughnuts in action
“We have a good
gamut of doughnuts
to play with.” See
what goes into making the
artisanal treats at Léché
Desserts.
montrealgazette.com/life
real restaurants, cafés and diners. And the fried treat has gone
upscale, with purveyors and
shops all across North America offering quality ingredients
and complex flavour profiles in
doughnuts that have little, if any,
relation to the ubiquitous chainstore offerings.
Weitzenbauer, 29, believes her
restaurant experience serves
her well. Take the mulled wine
doughnut, filled with wine jelly
and rolled in orange sugar. It was
introduced recently as one of six
seasonal doughnuts in a repertoire of nearly 20.
“You have to make the filling so
that it stays inside the doughnut;
to do that, you have to use your
creativity,” she said.
Here’s how she did it: The
mulled wine is prepared the

Icing sugar is sifted over raspberry jelly-filled doughnuts at Léché Desserts. Everything at the pastry shop is made in-house.

Lemon meringue doughnuts are filled with lemon curd and topped with meringue toasted with a propane torch.
usual way — with fragrant spices
like cinnamon sticks and cloves
and with orange slices. Then the
solids are strained out and agar,
a gelatinous substance obtained
from algae that is without taste,
colour or odour, is added. The
mix is boiled and it sets to a fluid
gel, she explained.
The Ottawa native is scrupulous about ingredients, and
everything is made in-house,
from the pastry cream used to fill
the Boston cream and pistachio
cream doughnuts to the cheesecake inside the berry cheesecake
doughnut and the berry compote on top of it, to the Chantilly
cream piped over the pumpkin
pie doughnut and, indeed, the
thin wedge of pumpkin pie on
the doughnut.
“Every piece of the puzzle is
homemade,” Weitzenbauer said
as she zested a fresh lime over
a lime and coconut doughnut
with coconut glaze — possibly
my favourite among the several
I sampled. It’s one of three varieties of vegan doughnuts, made
without eggs or dairy products:
the mulled wine is vegan, too, as
is a sugar-and-spice doughnut.
For Christmas, there is an
eggnog doughnut, filled with a

Miso-glazed doughnuts topped with toasted black and white sesame
seeds. They’re kind of sweet, a little salty and satisfyingly crunchy.
pastry cream spiced with nutmeg and cinnamon and a bit of
rum and topped with a gingersnap tuile. “Like eggnog, but
thicker,” Weitzenbauer said. A
candy cane doughnut and a Baileys doughnut, flavoured with
Baileys Irish Cream, are other
Christmas offerings.
“People come in and see them
— and we have been getting a lot
of orders for offices,” Weitzenbauer said.
Inspiration comes from different places, including cook-

books and restaurant dishes: A
bowl of miso soup, for instance,
inspired the miso-glazed doughnut with toasted sesame seeds
that joined the lineup in November. Another recent addition,
the plum cardamom doughnut,
is filled with sweet plum jelly,
finished with a cardamom glaze
and topped with crushed pistachios; the flavour combination
was suggested by the winner of
a Facebook competition.
Please see doughnut, Page B3
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Left to right: A dozen doughnuts sell for $23; cheesecake doughnuts are topped with fruit compote; putting the finishing touches on the double chocolate brownie doughnuts.

Doughnuts ‘I wanted to create an environment where women could learn’
Continued from B1
Weitzenbauer started out at
the front of the house, working as a hostess and then bartending and waitressing. Her
first kitchen job was at Globe
on St-Laurent Blvd., where
she worked for two years, the
second as a pastry chef. Next,
she worked at Café Ferreira,
in garde manger and pastry,
and spent two summer seasons at the Inn at Bay Fortune
in Prince Edward Island. “A
lot of learning is working
with other chefs,” she said.
Still, after six years at the
stoves, she decided to study
pastry at l’Institut de tourisme et d’hôtellerie du Québec in Montreal. Her diploma
helped her to land a stage
at Hibiscus, a restaurant in
London, England, with two
Michelin stars; when it ended, she was hired and stayed
for nearly a year.
On her return to Montreal, Weitzenbauer went to
work at the St. James Hotel
and catered pastry on the
side: Her time in restaurants
meant she knew a lot of
people. She worked from her
apartment at first, until the
owners of L’Orignal in Old
Montreal asked her to do desserts for them and for Le gros
Jambon, a diner on Notre
Dame St. they also own, and
provided a small workspace.
In scouting for a location,
she was looking for a production kitchen for her growing
dessert business. But when
she saw the St-Henri space on
de Courcelle St., next door to
the Grumman 78 food truck
headquarters, she saw that it
could accommodate a retail
operation. And she knew that
artisanal doughnuts were
riding a wave of popularity.
Weitzenbauer took occupancy in August 2012, and,
with help from her parents,
spent two months setting up
the inviting, high-ceilinged
open space. Stainless steel
counters and a glass-fronted
stainless steel cabinet were
salvaged from a hospital in
Smiths Falls, Ont., where her
father, a contractor and farmer, had worked on the rebuilding of a wing. Her mother,
Dorothy, helped with painting and cleaning. Such items
as pulleys from the farm and
flea market finds add character and personality to the
space. The seating area is furnished with a long counter
of reclaimed wood, several
tables and chairs upholstered
in fuchsia and black stripes;
the fuchsia is repeated in the
doughnut boxes.
Although Weitzenbauer
is a pastry chef, she doesn’t
have much of a sweet tooth —
and she knew she didn’t want
a cake doughnut. “I experimented a lot to get something
as light and fluffy as possible
and something to be able to
carry whatever flavours we
were going to put into it,” she
said.
She opted for a yeast dough
with just a bit of sugar —
enough to feed the yeast. Unlike cake doughnuts, which
tend to be dense, yeast doughnuts rise and puff up and
have lots of air pockets inside
— excellent receptacles for
jam or pastry cream filling.
Some customers have said
the doughnuts remind them
of English doughnuts; others
of eastern European backgrounds said, “They are like
ours.” They are, indeed, reminiscent of jam-filled Polish
pączki.
In assembling a team for
her operation, Weitzenbauer
knew that she wanted to encourage women.
“Growing up in kitchens, I
was often the only woman,”
she said. “It’s difficult to get
respect.
“Because I was the only
woman, they would say,
‘You’re going to do pastry.’

Photos: Dave Sidaway / THE GAZETTE

Employee Alix Myers arrives every day at 6 a.m. to roll dough at Léché Desserts.
I spent hours learning and
reading and taught myself —
and I fell in love with it. I love
the technique of it. You get to
create these beautiful things.
“I wanted to create an environment where women
could learn, become comfortable, be assets to a kitchen
and to be comfortable with
both savoury and sweet,” she
said, “and I love to be able to
teach. I want to make a good
product. But the pride I get
from the team and that whole
evolution surprised me. It’s
such fun — and we have created a whole family.
“I had to learn to delegate,
which is hard to do. But I
taught them to do what has
to be done — and that means
I can work on other things,
which will keep them employed.”
Although Weitzenbauer’s
primary responsibility these
days is bringing in business,
she still takes a couple of
shifts a week in the kitchen.
“It’s definitely my passion,”
she said.
Alix Myers is in at 6 a.m. to
make the doughnut dough,
leave it to proof, or rise, roll
it out and cut it into rounds
with a cookie cutter. The ones
to be filled later are left intact.
A second, smaller cookie cutter is used to form holes in
the centre of the rest. Then
the dough is proofed a second
time, covered with plastic.
It’s a delicate balance: If
the dough is underproofed,
“chances are it won’t cook
through and will be too dense
and doughy and won’t get that

“Growing up in
kitchens, I was
often the only
woman.”
Josie Weitzenbauer

airy nice fluff to it,” Weitzenbauer explained. Proof it for
too long and the yeast bubbles
break through the surface,
which means the doughnuts
soak up too much oil during
frying.
The actual frying, which is
in canola oil heated to 350 F,
takes less than three minutes.
One looks for a balance between colour and doneness,
Myers explained, and remember that the doughnuts keep
cooking even after they’re removed from the fryer. The oil
is changed weekly.
Myers, 28, has a business
degree. Before starting seven
months ago at Léché Desserts, where she is director
of business development in
addition to working in the
kitchen, she was in advertising. “I came in and said
‘I want to learn to bake.’ I’m
loving it.”
A few other staffers are in
by 7:30 and they focus on glaz-

The doughnuts are fried in canola oil heated to 350 F.
The frying process takes less than three minutes.
ing and filling doughnuts.
Each variety is made daily,
except for the peanut butter
& jam doughnut, which is
made on weekends only these
days. By 11, they have usually
turned out between 200 and
300 doughnuts, although, depending on the day and the
number of special orders,
the number could be as high
as 500.
The work area is open to
the glass case in which the
doughnuts are displayed and
to the seating area, so customers can watch the Léché
team at work. It’s a delight to
watch customers, eyes wide
with anticipation, look down
at the doughnuts — either
choosing favourites or trying
to figure out what they’re in
the mood for. There are clearly lots of regulars: in my two
mornings there, I heard several customers referred to by
name.
Weitzenbauer has noticed
that some doughnut-buying
decisions skew to gender. The
white chocolate mousse-filled
doughnut “is a girl doughnut,” she said. Ditto the pistachio cream.
The double chocolate
brownie, which features dark
chocolate ganache, chunks
of homemade brownie and a
sprinkling of fleur de sel, “is
definitely a favourite among
men,” she said. “And guys go
for the simpler doughnuts:
maple glaze or cinnamon
sugar; they rarely stray too
far from the classics.”
But generalizations can
be misleading. Myers also
favours the double chocolate
brownie. And Weitzenbauer
favours the maple glaze,
made with maple syrup, butter and sugar boiled together.
To her it conjures up images
of “cosy delight, of being at
home and watching movies.”
Often, more doughnuts are
prepared later in the day, but
in the late morning, attention
turns to baking and dessert
preparation for the wholesale and restaurant end of
the business. Weitzenbauer
and her team do all the desserts for the catering arm of
Java U, for instance. They do
the sticky toffee pudding and
the dessert of the day for The

Tavern at Westmount Square
and collaborate with Grinder,
a Griffintown restaurant, on
desserts including their mignardises, or assorted small
desserts.
Pastry plays second fiddle
to savoury food in many res-

taurant kitchens, Weitzenbauer said. Either people
can’t afford a pastry chef or
don’t want to hire one, she
said. And not doing desserts
in-house means not having to
worry about loss or burning.
Despite the name, Léché
Desserts also sells savoury
food. Ready-to-eat dishes such
as lasagna, mac & cheese and
bangers and mash are available, and soups, salads and
sandwiches, including breakfast sandwiches, are served:
the same yeast dough used for
the doughnuts is used for the
sandwich rolls — although
it’s baked, not fried.
Léché furnishes the bread
served at Blackstrap BBQ on
Wellington St. in Verdun, and
provides slider buns and canapé bases for caterers. “For
some reason, it is hard to find
slider buns in the city — so
they call us,” Weitzenbauer

said.
The de Courcelle space
is available for parties and
catered events, from doughnut-making parties for kids
(big ones and little ones) to
cocktail parties and dinner
events with custom-designed
menus.
And Léché Desserts is also
part of the community.
A clothing drive for the
benefit of the women of Chez
Doris, a downtown day shelter, took place last Thursday,
for instance: The event was
advertised within the building and on social media,
and free hot chocolate and
mini-doughnuts were on offer for those who dropped
off clothes. Enough clothing
came in to fill Weitzenbauer’s
truck.
O n M o n d ay s , a . k . a .
Mommy Mondays, there’s
a free maple doughnut with
any purchase for mothers
who come in with their kids.
And there’s talk of an open
mic afternoon in February,
once the Léché Desserts location in the Old Port has reopened: It closed this month
for renovations.

Léché Desserts, 640 de
Courcelle St. in St-Henri,
is open daily for artisanal
doughnuts and more: weekdays from 9 a.m. to 6 p.m.
and weekends from 9 a.m.
to 3 p.m. Phone: 514-3032200.
Doughnuts are $2.50 apiece
or $13 for a box of six and $23
for a box of 12.
Go to lechedesserts.com.
Léché Desserts is on Facebook and Twitter.
A second location, at 15 de la
Commune St. W., is temporarily closed.
sschwartz@
montrealgazette.com

Holiday

Gift Ideas

MON01046467_1_1

FREE DAY

*

*VALUE OF $69

WITH THE PURCHASE OF A GIFT CARD $125

1 888 880-0417 • SPA-EASTMAN.COM
Certain conditions apply. The gift card can be purchased and used at
Spa Eastman Eastman or Montreal

MON01045706_1_1

