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The president of Les 
Patriotes de Québec 
Gaelic Athletic Associa-

tion (GAA) Cillian Breathnach 
talks about his homeland sport 
and the Gaelic football team 
he founded. 

QCT -  How d id you 
become involved in Gaelic 
football? 

 I was born in Ireland and 
grew up playing Gaelic football 
probably from the age of 5. It’s 
known as the world’s fastest 
game on grass. I founded the 
GAA here in Quebec along 
with a few friends while 
studying at Université Laval 
in 2006. 

 QCT - What is Gaelic 
football (basic rules)?

 It looks like a mix between 
soccer, rugby and basketball. 
It’s played on a pitch bigger 
than a soccer field with goals 
at each end in the form of an 
H. Send the ball over the bar 
for one point. Send it into the 
net for three points. You can 
use your hands or your feet. 
To pass you can either kick it 
out of your hands or do a hand 
pass. Contact is really shoul-
der to shoulder! To advance 
with the ball you can take four 
steps, after which you must 
bounce the ball or do what 
we call a “solo.” The ball falls 

to your toe and is kicked back 
into your hands. You cannot 
bounce twice in a row but you 
can do as many solos in a row 
as you want. 

QCT - Who are you team-
mates? 

 Our team is a lot like the 
United Nations. We've had 
Quebecers and people from 
all over the rest of Canada, 
the States, France, Australia, 
England, Chili, Italy, England, 
Belgium, Spain and, of course, 
a few from Ireland. There 
are some Anglophones on 
the team: Sean from Toronto, 
Samantha from Valcartier, 
Sean, Peter and myself from 
Ireland. 

QCT - Why do you play 
this game? 

 That’s like asking Cana-
dians why they play hockey! 
It’s something that I was born 
into. Also, it’s a great way to 
keep fit, get to know people 
and travel.  

QCT - What do you love 
about playing?

 Gaelic football is jam-
packed full of excitement. 
There's never a dull moment, 
unlike American football 
which is very stop-start. I 
love the physical side of it. It’s 
rough without being barbaric. 
If someone knocks me down I 
get right back up. The lack of 
padding means that you can't 
launch yourself into someone’s 

chest because you'll likely 
just hurt yourself. It allows 
for skill to be as important as 
strength. 

QCT - Where did the sport 
originate? 

 The sport originated in 
Ireland and is their most 
popular sport, attracting 
crowds of over 80,000 to 
the GAA's headquarters in 
Dublin.

QCT -  How d o  you 
train?

We train Thursday eve-
nings on the soccer pitch on 
the Plains of Abraham. We 
usually try to incorporate a 
good mix of cardio and skills 
exercises.

QCT - Is there a big social 
aspect?

Absolutely. I've made many 
friends over the years. Not 
only here in Quebec, but in 
Montreal, Kingston, Ottawa, 
Toronto and St. John's. We 
often organize parties or we 
meet up for a sociable pint at 
our sponsor, the Pub Galway. 

QCT - Describe your 
uniforms

 Our jerseys are dark and 
light blue with yellow trim. We 
wanted to recognize the links 
between Quebec and Ireland, 
so our club crest is a harp with 
a patriots silhouette superim-
posed with a fleur-de-lys with 
Irish colours. It symbolizes the 
role that Irish people played in 

the history of Quebec.
QCT - Tell me about your 

upcoming tournament in 
Montreal.

We will be participating in 
Montreal's annual tournament 
on Saturday May 18 at the Irish 
Rugby Club grounds at Ste-
Julie. Teams are coming from 
Toronto, Ottawa, Montreal, 
Quebec and Halifax. 

 QCT - Who else do you 
compete against? 

 At the moment there are 
only two clubs in the province, 
Montreal and ourselves. We 
are in the final stages of talks 
with a sponsor who is inter-
ested in setting up a second 
club here in Quebec. We've 
also played against teams 

from the States: Rochester, 
Mason-Dixon, Syracuse and 
Buffalo.

QCT - What was your 
most memorable game? 

 In 2007 we won the Quebec 
cup against Montreal. I had re-
turned home after my studies 
and came back over to play 
in the final. I'm not saying I 
won the match though. What 
made it memorable was seeing 
how the guys here kept the 
club alive, even growing and 
developing it. 

QCT - What are your 
hopes for the tournament? 

I hope the weather is good. 
We've a good team, and a lot 
of committed players. I'm sure 
we'll do well.

 QCT - Are you recruit-
ing? 

We are always open to new 
players. It’s a pleasure for us to 
share our sport with everyone 
who wants to know about it. 
Anyone interested could email 
me at gaelique.quebec@gmail.
com. We are also recruiting 
for a female team and would 
welcome any women who 
would like to try out a new 
sport to come along.

For a short tutorial and 
video about how the game is 
played visit You Tube, Gaelic 
Football - The Orginal Beauti-
ful Game at www.youtube.com/
watch?v=TEAbWrdB9XU

Players from Quebec City’s Gaelic football team Les Patriotes warm-up prior to a match 
against the Montreal Shamrocks last year at the VEQ Fall Fest. 

Les Patriotes de Québec Gaelic footballers
danielle burns  
danielle@qctonline.coM
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A Mother’s Day bouquet

Millions of mothers were honoured for Mother’s Day on Sunday with flower 
arrangements, brunches and cards. Did you call your mother? Water lilies (an 
ornamental aquatic plant) make a striking and unusual selection.

Taste of Heritage: Local chef creates Japanese fusion at EQLC 

Food takes a lot of space 
in our culture,” said 
Miyano Sakai, smiling 

broadly. As the popular 
chef at the Eastern Quebec 
Learning Centre (Quebec 
City’s English-language 
adult education centre), 
Sakai shares this Japanese 
tradition daily with students, 
teachers, and increasingly, 
with savvy Quebec City diners. 
She recently sat down with 
the QCT, and offered some 
insight into her traditions, 
served alongside steaming 
cups of green tea.

Sakai grew up in Japan, 
where her parents maintained 
a European-style auberge. She 
said, “I am used to cooking for 
lots of people, both Japanese 
and Western-style food,” which 
also made her “used to having 
good food around.” However, 
she conceded, “The auberge 
was a bit hard, because when 
other people took vacations 
or celebrated the holidays, we 
were always working.” Fortu-
nately, this experience in her 
family’s business provided her 
with top-notch skills which are 
increasingly in demand.

Her culinary career really 
took off when she moved to 
Quebec in 2000. Around that 
time, she began offering private 
catering to her husband’s 
colleagues, and word quickly 

spread. After moving to Quebec 
City several years ago, Sakai’s 
focus expanded from Okazu 
Bento, her catering business, 
to include running the EQLC 
cafeteria. Her repertoire has 
changed somewhat in the in-
tervening years. “For example,” 
she said, “I don’t make General 
Tao Chicken in Japan. I don’t 
cook it at home either. It’s time-
consuming, but I do make it for 
clients.”  

“Ultimately though,” she em-
phasized, “the basis is always 
Japanese. What I know and 
make is what my mother was 
cooking in Japan.” Sakai said, 

“Japanese food is really simple. 
We appreciate the flavour of 
fresh ingredients. We might just 
eat something grilled with salt. 
This enables you to taste the 

ingredient itself.” She mused, 
“Maybe that’s why Japanese 
cuisine is often considered to 
be so healthy.”

The menu at EQLC is a reflec-
tion of the Japanese/Western 
blend from her childhood. Sakai 
affirmed, “What I cook here is 
also what I feed my family.” She 
continued, “My oldest is eight, 
and he enjoys helping me out 
when I cook at home.” On the 
other hand, she noted, “My kids 
know they are growing up with 
a different culinary tradition. I 
don’t think they feel uncomfort-
able about it, even with sushi 
for school lunches. But, they do 
know their mom is different.” 
With a grin, she confessed, “My 
kids are ecstatic when they have 
hot dogs or lasagna.”  

Passing on her culinary 
heritage is important for Sakai. 
She said, “My children speak 
Japanese, but right now, they 
couldn’t read my Japanese 
cookbooks.” She added, enthusi-
astically, “We are going to start 
a weekend Japanese Language 
Centre, here at EQLC, in Sep-
tember. It will be for Japanese 
families who want to maintain 
their language traditions. We 
will include cultural activities, 
and since food is a big  part of 
our culture, it will certainly be 
involved.”

Sakai’s motives for cooking 
Japanese food are quite simple. 
She said, “right now, I cook this 
way because people like it. If 
it helps to interest people in 
Japanese culture, that would 

similar)
3 T soy sauce
2 T Mirin (a sweet rice wine 

used for cooking, similar to sake 
but less alcohol; available from 
local Asian grocery stores)

1 T fresh ginger, grated
Preparation
Marinate pork in sauce 

formed by combining other 
three ingredients.  An alterna-
tive sauce can be formed by 
substituting maple syrup and 
sake for the mirin.

Cook pork in oiled pan.
Serve with rice.

be a bonus. I am happy to 
introduce students and other 
people here to this food.” She 
concluded, “When I hear that 
people outside the school seek 
out my cooking, that makes me 
really proud of the Japanese 
culture and cuisine.”

QCT readers are encouraged 
to enjoy one of Sakai’s many 
specialties by making reser-
vations or placing a catering 
order. To dine in at the EQLC 
cafeteria, make reservations 
24 hours in advance by calling 
418 255-1555 or emailing oka-
zubento@gmail.com. Use the 
same contact information to 

place orders for meals for take 
out, including Sakai’s signature 
Bento boxes (Japanese lunch 
boxes) delivered piping hot to 
your office or home. Complete 
details, including the weekly 
EQLC menu, are available at 
www.okazubento.com/.

For those interested in 
enjoying a home-cooked taste 
of traditional Japanese cuisine 
in all its simplicity, chef Miyano 
recommends this personal 
favourite.

Miyano’s Pork Shoga-yaki 
(Teriyaki pork with ginger)

Ingredients
8 slices of pork (loin or 

Chef Miyano Sakai, in 
traditional kimono, serves 
sake during a Japanese 
cultural event held at 
EQLC.
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bethann G. Merkle  
bethann@qctonline.coM
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