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All aboard the train to Charlevoix!  
danielle burns  
danielle@qCtonline.Com

Many Quebecers have 
never taken a train, 
let alone experienced 

a deluxe rail trip like the one 
offered by Le Train du Massif 
de Charlevoix. The adventure 
is partly culinar y, with 
all meals prepared by the 
Fairmont Manoir Richelieu’s 
Executive Chef Patrick Turcot 
and featuring Charlevoix’s 
own terroir ingredients. 
The other big attraction is 
the scenery. The Charlevoix 
region provides a variety of 
landscapes between Quebec 
City and La Malbaie – 85 
km of shoreline, mountains, 
marshlands, and farms. 

A train track was first 
introduced in 1889 between 
Quebec City and Sainte-
Anne-de-Beaupré. This line 
once carried pilgrims visiting 
the Basilica. In 1919, the first 
train chugged into La Mal-
baie’s station and after that, 
rail transportation picked up 
steam. Jump ahead 90 years. 
In 2009, Groupe Le Massif 
acquired the Charlevoix 
Railway, investing close to 20 
million dollars to rehabilitate 
the track between Quebec 
City and La Malbaie.  

Prices match the train’s 
exclusive design, and not 
everyone can afford the 
ticket: packages start at $175 
per person for a day trip from 

Baggage sits ready to be loaded as Le Train du Massif de 
Charlevoix pulls into the departure point at Montmorency 
Falls. 

Passengers settle in before the locomotive starts to 
move. 

Quebec City to Baie-Saint-
Paul and back. Most of the 
passengers embarking on 
a recent weekday trip were 
of the affluent, grey-haired 
variety. Four-seat compart-
ments encourage a highly 
social atmosphere on the 
train that is a nod to bygone 
days when the art of conver-
sation was better developed. 
Many tourists come in large 
groups, like the group on 
their way to the Casino in La 
Malbaie. One such tourist was 
taking her first train trip ever, 
having come from La Beauce 
just for the experience. 

  However, younger couples 
who can afford it might love 
being catered to, sitting back, 
perhaps with a drink in hand, 
to watch the world go by. The 
streamlined compartments 
offer free WiFi and a GPS 
locator that shows videos 
of destinations along the 
route. The trip starts at the 
stunning Montmorency Falls, 
and passes by Île d’Orléans, 
Cap Tourmente Wildli fe 
Reserve (which will host 
almost 80,000 migrating snow 
geese in the coming weeks), 
and Petite-Rivière-Saint-
François. The first stop is 
Hôtel la Ferme in Baie-Saint-
Paul. Then Île-aux-Coudres, 
Saint-Joseph-de-la-Rive, 
and Saint-Irénée will be in 
your sights before you arrive 
at the end of the line in La 
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Malbaie, an hour and a half 
after La Ferme.  

If you choose to stop and 
stay a night at Hôtel la Ferme, 
you can expect to pull out 
your wallet again; current 
packages start at $509 per 
night for two. The package 
includes the round trip on 
the train with breakfast on 
the way and a light lunch 
on the return, one night’s 
accommodation and an à la 
carte breakfast at the main 
restaurant, Les Labours. 

Highly recommended is 
the Bûcherons breakfast: 
a grilled cheese sandwich 
made with (slightly sweet) 
french toast with ham and 
Migneron cheese in the 
middle. An egg tops it off, 
with salad and potatoes on 
the side. This hearty meal 
will keep you full until it is 
time to get back on the train. 
But keep an appetite for the 
return trip menu, which on 
this occasion consisted of a 
sampling of sausage, chorizo 

and pork rillettes served 
with bread and crackers, 
along with a savoury flan 
on a bed of aubergine. The 
best was saved for last: pear 
crème brûlée with apple 
crumble topping and sea-salt 
caramel.   

Four different travel pack-
ages are offered year-round, 
but the busiest season is 
summer and autumn. The big 
attraction right now is the fall 
colour, when the mountain 
forests are lit up in glorious 
shades of red, orange, and 
yellow. The trees are already 
golden. Valérie Roy and her 
father Alain were on a day 

trip to Baie-Saint-Paul, a 
four-and-a-half-hour round 
trip. The trip was a special 
occasion to celebrate Alain’s 
birthday, a gift from his 
daughter. Mr. Roy, who trav-
elled from Sorel to Quebec 
City to board Le Train, said 
the colours would be even 
more splendid in a week 
or so. Still, he thoroughly 
enjoyed the experience and 
said he would recommend it 
to his other children; he has 
11 in all! 

For package information 
and prices go to www.lemas-
sif.com/en/ferme. 

Taste of Heritage: Sampling rural flavours
bethann G. merKle  
bethann@qCtonline.Com

Good food is a story, best 
told at the dinner table,” 
wrote the authors of a 

recently released seasonal 
cookbook. At tables through-
out Quebec City, the tales 
and f lavours of another 
growing season are being 
shared. Beyond the gardens 
and bustling urban farmers’ 
markets, buying clubs, and 
the local produce piled high 
in grocery stores, lie the 
fields and forests where much 
of this bounty is cultivated.  

Since 1934, Réjean Trot-
tier’s family has farmed 
just east of Sainte-Anne-de-
la-Pérade. Today, Trottier 
maintains an orchard es-
tablished by his father. He 
recently explained to the 
QCT, “These trees are still 
producing. I grow and sell 
apples of many kinds – Melba, 
Lobo, Blanche, McIntosh and 
Courtland.” Located along 
the Chemin du Roy (King’s 
Highway), an historic route 
between Quebec City and 
Montreal, Trottier’s stand 
overflows with local fruits, 
squashes and other products, 
including maple syrup from 
his cousin’s sugar shack and 
whole-wheat organic pasta 
produced by a friend nearby.  

A stop at this roadside 
stand offers more than just 

Réjean Trottier pulls piping hot loaves of bread from his 
outdoor brick oven.

Visitors from Montana stock up on fresh produce at a farm 
stand near Sainte-Famille, Île d’Orléans.

a crunchy-sweet taste of the 
harvest. Rising before the 
sun, Trottier stokes a blazing 
fire in two brick ovens he 
and his uncle built within a 
few metres of the highway. 
Despite the early wake-up, 
he describes the process 
with enthusiasm. “I prepare 
a hot fire, made of red spruce, 
right inside the ovens. The 
bricks absorb the heat, and 
reach more than 600 degrees 
Fahrenheit in two to three 
hours.” Far too hot to bake 
without burning, the ovens 
are then left to cool until 
the temperature decreases 
to 400 degrees Fahrenheit. 
Then Trottier clears out the 
ashes and charcoal, and 
inserts bread pans, small 
apple pastries, and even pots 
of beans. His loaves of simple 
white bread, gilded with a 
rich golden crust, are the size 
of small basketballs. Lining 
the shelves, bread and apple 
pastries promise the taste of 
days gone by.  Two years ago, 
this writer had the pleasure 
of meeting Mr. Trottier, and 
more recently, contributed 
images for his website (www.
vergertrottierblogspot.blogs-
pot.com).

Closer to Quebec City, 
Saint-Nicholas and the vil-
lages of Île d’Orléans are 
nestled among farms famous 
for their berries, autumn 
fruits, and freshly-harvested 

vegetables. A drive through 
either area is sure to tempt 
even the most restrained. 
Swapping a few coins and 
jokes with the farmers can 
also lead to a deeper under-
standing of how the food was 
grown and the history of the 
soil in which it grew. Road-
side stands overflow with 
apple varieties we rarely see 
in grocery stores, along with 
countless beverages derived 
from their amber juice. Piled 
high alongside are leeks, po-
tatoes, tomatoes, plums, corn, 
beets and carrots – a rainbow 
of flavours primed to become 
salads, tapenades, and baked 
or roasted side dishes. For 
those with a sweet tooth, 
most stands offer maple syrup 
and candies, jams and pre-
serves, and berries. At a farm 
stand near Sainte-Famille, 
an Ontario tourist told the 
QCT, “Visiting the island is a 
lifelong dream. It was on my 
‘bucket list.’”

For those who appreciate 
having a hand in their food 
production, many farms offer 
pick-your-own options. Signs 
indicating auto-cueillette 
dot the countryside, and the 
language of the harvest is 
universal. As some tourists 
from the western United 
States recently discovered, 

“You just pull in where there 
is a sign – at a farm stand, 
shop, or farm house – then 

exchange a few dollars for a 
cardboard panier, and head 
out into the orchard or berry 
patch.”  

This writer encountered 
a few enthusiastic pickers in 
an Île d’Orléans blueberry 
patch last week, and they 
explained why they prefer 
the extra work. “You know 
that a machine did not pick 
the fruit,” said one. Another 
fellow chimed in, “I like 
knowing extra natural re-
sources were not required to 
harvest it.” His mother-in-law 
added, “It’s hard to beat the 
flavour of berries straight off 
the bush, and the feeling of 
wind in your hair and sun on 
your back.”

Whether you take a drive, 
or purchase your locally 
grown produce right here 
in town, using it up at its 
peak can require some 
planning and creativity. See 
this writer’s Canning tips 
article (September 12, 2012) 
for key points if you want to 
preserve produce. Numerous 
harvest-focused cookbooks 
are also available to provide 
inspiration and direction. 
Close to home we can look 
for Île d’Orléans’s bilingual 
Farmers in Chef Hats and 
Marie-Chantal Lepage’s Mé-
moires culinaires (details 
in April 10, 2013 article). Ad-
ditionally, this writer favours 
the following titles for season-

ally-specific recipes, storage 
tips, and more: Cooking 
from the Farmers’ Market, 
Farmer’s Market Cookbook, 
and Simply in Season, along 
with the recently released 
Cooking Close to Home: A 

Year of Seasonal Recipes. In 
each of them, home cooks will 
find tasty recipes just right 
for continuing the seasonal 
culinary traditions of our 
region.


