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styles and modify them to fit your
personal choice."

Flynn has always adapted the latest
fashions to the tastes of his customers; it
is one of his strengths. "We adapt our
store to our customers, to where we live,
to what we believe in. We match things
up to each personality but we let them be
themselves. We have an eye and
a taste level, so sometimes we’ll
push them to the next level. If
it’s the right thing, we’ll do it,
but it has to be in character with
the person."

His memory for customer
purchases is another strength,
it’s even a little bit uncanny.
Most men only go clothes
shopping once or twice a year.
Yet Flynn knows his customers
by name, knows their tastes,
what they bought and whether
he’s got something new to go
with that pair of shoes or jacket
or suit they bought last time. It
has become part of the Elwood
Flynn charm.

But Flynn is quick to credit his
success to those around him. "I
have many people to thank for
their support and mentorship:
my early employers, a multitude
of wonderful sales reps and
many groups of people involved
in the fashion industry. Good
staff – that’s how you build a
clientele. And Joan’s been with me all the
way."

Joan Flynn is Elwood’s wife and one of
Saskatoon’s first ladies of fashion. They
married in 1955 and have two grown
sons: Barry who runs Ultimo Euromoda
next door to Elwood Flynn for Men, and
Jeff, whose company produces decals for
leading North American corporations. 

"Joan has been a great supporter and
friend," Elwood says. "We were both
involved in the Town Cobbler shoe store
and then Joan got into the ladies fashion.
We were busy, but we travelled to shows
and went on buying trips. It worked out
well. And both having the same common
interest, well, we understood if somebody
had to come home late or go out of town
on business."

Many of Flynn’s trips took him to New
York City, where he was able to indulge
his other grand passion: jazz. "Yeah, I’m
a big jazz fan. I’ve seen Duke Ellington
many times, Wynton Marsalis three or
four times. My favourite jazz player is
Clark Terry. He’s played with Ellington
and Basie, he’s just wonderful. I just saw

Joe Sealy in Toronto. I’ve been to the
Montreal International Jazz Festival many
times."

He’s also been a supporter of the local
jazz scene, though he’s modest about his
contributions. "People talk to me, maybe
they seek my opinion and I’ll tell them
what I think. I’ve been really lucky in the
people I’ve had the pleasure of hearing.
And many of them have become friends,
too. I’m really comfortable in that
world."

Flynn has met a lot of interesting people
in his travels. He’s known Joni Mitchell
for many years. "Joni’s dad has been a
customer almost since the day we opened
the store," he says. "When she’s in town,
which isn’t too often, we have coffee. I’ve
got a CD from her that says to ‘the best

dressed man in Saskatoon’ or
something." He smiles at the thought.
In his store, he’s catered to the needs of
visiting musicians and entertainers: Harry
Belafonte, Red Skelton, Mike Keenan and
members of the Team Canada hockey
team, Fred Davis and Dave Broadfoot.

Flynn’s roots run deep in the community.
The store throws its support
behind a number of charitable
causes, and Flynn himself has
been a proud Rotarian for over
25 years. "We Rotarians quietly
go about our journey, supporting
needy projects around the world
as well as many local community
services," he says. "But I still
work about six days a week, so
it’s difficult to do all the things
I’d like." 

Most days, you’ll find Elwood
working the floor, tending to
customers. Something he may
not have expected when he
started was just how far flung his
clientele would become. There
are Elwood Flynn customers
across the province, especially in
Regina, as well as in Ottawa,
Calgary, Vancouver, the United
States, England, Mexico,
Singapore and New Zealand.
"One Singapore customer has a
high power job in London,
England and he just blows the
people he works with away. They
can’t believe there’s a store out

here that has this quality and sense of
fashion and sophistication."

Most of the expatriate customers have
some tie to Saskatoon, but they also share
an appreciation for the service they find
here. "The people who really seem to
appreciate his reputation are from big
cities," son Barry says. "You get a level of
service and selection here that you’d
probably have to spend a whole day in a
big city to find. 

"And dad’s always been a real gentleman,
that’s one of the reasons people like and
respect him. He’s got an excellent
reputation. You know, not every son can
work with his dad, not every dad can
work with his son, but if you can and it
does work, it’s the best situation
possible."  
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Kaye grew up in Edmonton, Alberta and got
his start making ball gowns for debutantes
attending the local Johann Strauss Ball. He
remembers sketching wedding gowns from
an early age. “It probably sounds weird, but I
loved weddings. I’d go just to see the gowns.
Then in high school, I was an escort for a
debutante at the Strauss Ball. The next year I
did my first gown for one of the debutantes
and by my sixth year, I did gowns for eight of
the 24 debutantes.”

In 1989, Kaye took a leap of faith and applied
to New York’s prestigious Fashion Institute of
Technology. He got in. It would be easy to
say the rest is history, but this isn’t a fairy tale.
Kaye did what so many ‘overnight successes’
have done – he worked hard. He poured his
passion and energy into his designs and paid
the bills by working in “every price point in
the garment industry.”

He turned to couture about three years ago.
Couture refers to individually made,
individually fitted garments, one-of-a-kinds
made specifically for one person. “It’s the
most laborious technique in making clothing.
There’s a minimum of machine sewing and a
lot of hand sewing. You do several fittings. It’s
hours and hours and hours of work, but the
pay off is that my clients don’t see each other
coming and going at parties or social
engagements.”

“I do a lot of
taffeta. I do a lot

of tartan. I use
the finest, most
luxurious, most

sumptuous
fabrics.”
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Kaye’s progression into couture
designer was a combination of
necessity, fate and luck. His
employer was moving to Florida
and Kaye wanted to stay in New
York, so he found himself
without a job. Tiffany & Co.
commissioned him to make
seven gowns to accompany one
of their touring jewellery
displays around the country.
Then a good friend called him
up, in need of a special gown for
a social engagement. 

“I did a tartan gown for her. She
wore it out and of course people
asked about it. I’ve been getting
calls ever since.”

It was the start of Michael Kaye
Couture. The gown is now in
the Metropolitan Museum of
Art’s Costume Institute. It’s
part of a collection of more than
75,000 costumes and
accessories from five different
continents and seven different
centuries. It is also in esteemed
company: Coco Chanel, Dior,
Givenchy and Saint Laurent are
just some of the haute couture
names represented.

“The recognition [I received]
for that gown introduced me to
a whole new echelon of people.
I’ve dressed some pretty big
names,” Kaye says. While some
insist on their privacy, he can say
he’s dressed celebrities such as
Alden Lagasse, Emeril Lagasse’s
wife, Lucy Arnez and Katie
Couric. His designs have also
been featured in major
magazines, including Martha
Stewart Weddings, Town and
Country, In Style and Vogue

“My designs are
clean, crisp, very
classic but with a
twist. I make very
modern clothing.
There’s not a lot
of ornamentation.
The twist is in the
cut. I use lots of
bias and double-
faced fabrics. It’s
all couture
details.”
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Big Apple Stuffed Pheasant Breast
serves 6

6 pheasant breasts (skin on with wing bone attached)

2 apples (of your preference)

1 red pepper (diced)

1 shallot (finely diced)

salt & pepper (to taste)

Sauté apples, red pepper & shallots
until slightly softened. Season & cool.
Pocket each breast with a paring knife
& stuff filling into each breast. Dredge
breasts in seasoned flour. Shake excess
flour & sear in a hot pan (with canola
oil) with skin side down. Sear until

golden brown then turn breasts over & 
sear the other side for about 1 minute.
Remove & Place on a baking sheet.
Cook for about 5-8 minutes in a 400°F
oven. Let breasts cool slightly for 2-3
minutes & cut in half for presentation.

Serving Suggestions - 
• caramelized onion mashed potatoes
• fresh julienne vegetables
• sauce made from searing pan with  

Calvados, wine or water
• assorted seafood (mussels, shrimp, laugoustines, etc.)

This recipe courtesy Executive Chef Steve Driver and 
Sous Chef Rusty Penno from Boffins.

Boffins offers cooking classes to its
members on a monthly basis. Classes range
from themes such as Asian cuisine, East
Indian cuisine and summer BBQing to bread
making, soups and stews. Guests are taken
through the process of preparing items from
scratch with hands-on training. 

Classes are both entertaining and
informative, with on- and off-topic discussions
featuring a wealth of knowledge and kitchen
lore shared by both chefs and managers. The
finale of the class comes when everyone is
seated at a large table together and returns to
the kitchen with plate in hand to sample the
foods that have been prepared.

For schedules and costs contact Ray
Dulos at 249-5344.
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One of the biggest boosts to his career,
however, has been dressing New York
socialite Cece Cord. Cord was a perennial on
New York’s best dressed fashion list until
they finally inducted her into the fashion hall
of fame. “Cece has been wearing my clothes
for about two years now. She used to wear
only James Galanos. Since he’s retired, I’ve
been very lucky and fortunate to dress her.
When people ask, she says she wears vintage
James Galanos and contemporary Michael
Kaye. It’s been great for me.”

With his star on the rise in the elite world of
couture fashion, Kaye continues to draw

inspiration from living in New York. “I live
in the greatest city in the world. There’s
never a dull moment.” And every once in a
while, especially when he’s walking his dog
past the Metropolitan Museum of Art, he
ponders on how far he’s come. 

“I stand outside that building and think, ‘oh
my god, I’m in there. My gown is in the
permanent collection of the Costume
Institute at the Metropolitan Museum of
Art. I’m in there with Picasso, Van Gogh and
all these world famous artists.’” 

healthbrief
Imagine a soothing hot stone
massage…courtesy of your
employee health plan.

It’s true. Many registered massage
therapies are covered under major
employee health plans. Depending on
your plan, you may be covered for
either a dollar amount or a certain
number of treatments. With the
calendar year drawing to a close, why
not take advantage? 

"With the lives we lead today, massage
therapy is a great stress reliever," says
Melissa Hampson of Spa Ahava in
Saskatoon. "It can relieve pain, tension
and aches. It has excellent therapeutic
benefits if you’ve had an injury, say
from a car accident or lifting a heavy
load, or if you’re an athlete."

The hot stone massage is one of many
different types of massage available. A
massage therapist strategically places
and massages heated basalt lava stones
on your body, letting the heat transfer
to your muscles, relaxing and soothing
them. Other types of massage include
aromatherapy, Swedish (a deep tissue
therapeutic massage) and pregnancy
massages. 

In each case, a registered massage
therapist performs the treatment.
Registered is the key word here. In
order to qualify for coverage, the
treatment must be performed by a
registered massage therapist – their
certification number is stamped on your
receipt. Without that, your health plan
won’t reimburse you.

Costs vary from $25 to $65 for a 30-
minute or 90-minute massage therapy
session, and $40 to $80 for a 30-
minute or 90-minute hot stone
massage.

Most sessions begin with a
consultation. It’s important to tell the
massage therapist what area you’d like
worked on and what you expect, even
during the treatment. Most registered
therapists will send you home with
stretching exercises and suggest
maintenance visits to help you keep
your muscles relaxed. Consider the
visits an investment in your own good
health…courtesy of your health plan. 
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“I stand outside that building
and think, ‘oh my god, I’m
in there. My gown is in the
permanent collection of the

Costume Institute at the
Metropolitan Museum of

Art. I’m in there with
Picasso, Van Gogh and all

these world famous artists.’”
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