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Wine from page 1B

Cralg Williams of Joseph
P:lilpu Viwyud.a uyhlntd thl
walie

Depending on where tho grapes
are grown, viognier may also ex-
blblt peach, spricot and melon
with some spicy, her-

gives a buttery character with
chardonnay, l( yields 8 creamy
texture and extra flavor with viog.
nler. He suggpests thet a buttery
charecter does not balance well

bal comploments. Intensely
fruity, floral, toasty oak-like fla-
vors, with the added dimension of
spice come across creamy and rich
on the palate.

Chapoutier, a Rhone Valley

with other vwgnle' lllvnrx “Just
because

Emperors feast fit for mere mortals

Chef de Cuizine Marcus Haght
of the Lark restaurant presenta
these recelpes for & royal feast.
Tho recipes for Homerd a la Pari-
sienno (White Lobeter Parlsian
Style and Artichoke Crowns with
Vegetablea and Aspic) an a flrat
course coupled with Poached
Salmon with Lemon, Capers and

theme dinners at the Lark, or to
receive thelr nowsletter, call (810)
©61-4468.

Wirs Loesmt PARISIAN
Stne

ARTICHOKE CROWNS WiTh
VEQETABIES AND ASPiC

d describes  Condrieu Herbs as a main ooum 0 an 1 bottle Sautemes
buttery ch with malols fer) as having pi y hom! 3 getatin mixed
is not a reason ta conclude that puch und apricot aromas, en- If introduced wilh finger appet- with 2 tahiaspoons water
viognier will,” said Berthoud. banced by tropical fruit flavors. {zers of your cholce and complet- 6 artichokes
Winemakers agree that viog. At Delas Frores, peach, tropicat ©d with a dessert such as an lco  2lemons
nier, in most vintages, lsawineto  (ruit, and honcy aromes charse. cream ple, you have an elegant 3 toblespoons butter
be drunk “Longevity has  terizo the wine. These character- four-coutrse offering. The {ce 12 lobster claws, choppad

young.
nothing to do with whemu viog-
nier is an eaccllent wine o7 not,™
Williams  sai

istics cannot be found in any
other French wine therefore viog-
nier is idered atypical.

think we make too much of the
loogevity issue. An old Chsteau
Grillet at $60 a bottle is over the
hilL Sa what? Was it a great wine
when it was young? If so, the
Question is why wasn't it drunk
when it was in its prime?”
Because viognier tastes like
several grapes in one, it is differ-
ent from any other varietal. Show-

cnairg this dilference is a distinet”

nim. Winemakers like viognier's
boceysuckle, orange, floral, mus-.
cat and pear aromas. On the pal-
ate, floral characteristica are com-
plex with hints of cloves, mint,
and honey.

Findiog viognicr may require a
search. From California look for:
Arrowood, Calera, Edmunds St.
John, Joseph Phelps, Preston,
Renwood, Callaway, Lalota, So-
bon Estate, Rabbit Ridge and Al

From France's Rhone Valley try
the Condrieu made by Delas
Frerea, Chapouticr or Guigal.
From the Languedoc-Roussillon
try the viognier from Fortant de
France or Reserve St. Martin.

To leave a message on the
Heald's voice mail — dial 953-
2047, mailbox 1864.
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cream ple would bs a good imita-
tion of the authentic Threo Em-
perora dessert Bombe Glaceo (a
molded ice cream deasert).

For five courses, a cheeao coursa
may be added ot the end accom.
panled by a Tawney Pork such as
Adriano Ramos Pintos 10-year
old. It may seem odd to serve a
cheese course following dessert,
but if you want to keep with tradi-
tion, this was tho way [t was
served. Actually, it works quite
well.

An assortment of finger eppet-
izers is best accompanied by
Roederer Champagns Brut Pre.
mier. Palr the lobater with 1388
Roederer Champegne and the
Poached Salmon with the 1988
Cristal Brut.

For more information about

\ Chef Larry answers reader requests

See Chef Larry Jones' Toste
Buds column on Taste front.

B A few readers called a bit
confused gbout making my no fat
{ries. To flavor the fries, sprinkle
some cayenne pepper into an egg
white, which is beaten until atiff.
Best the pepper with the gz
white, Dip the potato wedges ints
the egg white mixture. Place them
on a lightly greased baking shect.
You can also use parchment pa-
per or nen-stick cooking spray sa
the potstoes won't stick to the
pan. Bake at 400 degrees for
about 40 minutes.

8 Have you tried the new Fat
Free Haagen Dazs sotbet yet? The
fruit sorbets aro great with the
zesty lemon topping my favorite
Itst. But, you baven't lved untll
you've tried their fat free choco-
1ate sorbet. There’s no fat, but at
130 caleries per 4 ounce serving,
the cartona should come with a
waming thst they taste so good,
you'll went to est the entire car-
ton, which is 16 ounces.

B Bread lovers will appreciate
Maitha Rose Shulman's new
book, “Great Breads,” (copyright
1925, Chapters Books, $19.95).
The book Is filled with home
baked (avorites from Europe, the
British Isles and North America,

toasted it smells like a grilled
cheese sandwich. Here's the re-
cipe:

V4 cup couttfiower florets, small
¥s.nch
¥ cup brocoolt florets, small

Bring a large pot of water to roll.
ing boiL Add the lobaters and re-
tum to a boll. Reduce heat ton
simmor and cook 12 minutes, Ro-
move from liquld and place in ica
water until cool.

‘With poultry shears, cut through

Cheesz AND MusTARD BREAD

2% teaspoons active dry yeast

% cup lukewarm water

¥2 cup lukewarm mik

1 tabiespoon honey

1 tabiespoon olive oil

i targe egg. beaten

¥ cup Dijon styled mustard or
1o taste

1 tablespoon grated onon

1 cup grated Sham Cheddar
cheess

1 cup whole wheat flour

210 2% cups unbieached
white flour

1% tesspoon salt

1 egg. beaten with 2 table-
spoons water for egg wash

Dissolve the yeast in the warm
water in & large bowl. Let stand for
10 minutes or untit creamy and
proofed. Stir in the warm milk, hen-
ey, oil, egx, mustard, enlon and
cheese. Mix together the whola
wheast flour with 1% cups un-.
bleached flour and salt.

Fold the flour mixture into the
yeast mixture, 1 cup at atime.
Scrape the dough out onto a work
sutface with a wooden speon.
Knead while sdding more un-
bleached flour for 10 minutes. The
dough should be smooth and elas-
tic Rinse, dry and lightly oif a targe
bowl. Shape the dough into a ball
and placs in the bowl. Tum to emz
with tha oil.

Cover and ailow to risa In & warm
spot for 1% bours or until doublsd

the underside of the lobster tall and
remove meat. Remove clawn from
lobster, Crack with the back of a
knife and remove meat. Slico the
tail meat and ovarlep eldes of lob-
stor on top of lobater ahell. Refri-
gerate.

‘To make sauce: [n a saucepan
heat wine and add gelatin. Coat lob-
ster with mixture.

To make artichokes: Cut off stom
of artichokes and romove the arti-
choke heart. Place in pot of cool wa.
ter with the julce of two lemone snd
the butter. Bring to a boil and
simmer 10 minutes — until tender.
Cool In cooking liquld In & water
bath,

Boll each vegetablo — cauli.
Nower, broceoli, saparagus, onlon,
groen pepper, rod pepper, and celery
separately, Coal, Combine mayon-
nalss, DUon muluu'd and vinegar.
Add ise mix.

fresh gadtic
Sait and pepper to taste
3% cup dry vermouth
1 8tk bmm
4 quants wmer
2 cups white wina
2 cups white wine vinegar
1 leek, sliced
2 camots, chopped
1 onlon, sliced
1 bay leaf
0 pappercormns, crushed
Fresh parsiey to tasto
Fresh thyme to tasto

Filet salmon, bone and cut Into
aix portlons. To make court bouil.
lon combine water, wine, vinegar,
leek, carrots, onlon, bay leaf end
peppercorna. Slmmer 30 miautes.
Stzain, Set aalds.

Drop flsh In court bouillon

Servos

hing liquid), akin slde up and

ture, Scoop Into tichok
6

PoACHED Satmon Wim
Lexson, Capers, Ano HerBs
6 8-ounce plecos of salmon
fileted and boned
1 gation court boutlion (recipe
fotlows)

2temons

W cup copers

2 tablospoons chopped fresh
herbs plus | clove chopped

in bulk. Punch down, knead for 1
mlnute and shape into & loaf. il a
bread pan and place the dough In it,
scam sids up, then seam sids dawn
to coat with the oll, Cover with a
towe) and allow to rise in & warm
place for 1 hour or until bread rises
out of the pan. About 30 minutes
before baking, preheat the oven to
350 degrees F. Brush the top af the
loaf with the egg wesh and place
into the preheated oven for about 50
miznutes or until loaf Is golden
brown and sounds hollow when
tapped. Remove from pan and cool
on a rack. Mokes 1 Joaf,

B Dians Balley called to say shein.
edvertently picked up 6 pounds of
selfl-rlaing flour instead of regular
all purpase flour and wondared how
she could use it. Self-rising flour
containa ¥ teaspoon baking

and ¥ teaspoon of salt per ong cup
of all purpose flour.

Self.rising flouris best used in
biscuits but can be subatituted fn
cookles when the recipe calla for
baking powder instead of baking
soda. Here's » recipe the entire fam-
ily will enjoy!

Honey Granowa Bars
1% cups ok fashioned oat-
meat

not al 170 de-
grees F. Depending on the thickness
of the flah, it will take 6 to 8 min.
utes to poach. .

‘While fish fs poaching, combine *
lemon, dry vermouth, capers and ¢
garlic. Roduce on high heat unti] al-
most all liquid bas evaporated.
Whip In butter.

Season with salt and pepper. Md
herbs,

Pull flah from poachingilquid,
Remove akin, Pour sauce over top.
Serve immedlately. Servea 8,

¥a cup chopped olmonds '

Y2 cup floked swoetened coco- ¢
nut

% cup sunfiower soeds.

2 teblespoons seaame scods

1 cup (2 sticks) butter or mor-
gadine, sofiensd

V4 cup pocked brown sugar

2l2rgo 0ggs

¥ cup honeoy

2 toaspoons vanlila extroct

Preheat the oven to 350 degroes.
Lightly butter a 13 by 9.inch baking
pan, Placo oatmeal in a large dry
akillet over medium heat and Iid\l-\
1y toast, stirring constantly, about 41
minutes, coal,

In o large bow], combina the
toasted catmeal, flour, wheat germ
and clnnamon. Add the apple
slices, raluins, almonda, coconut
and seeds; atir to blend.

In a separats large bow, cream
together the butter and brown sugar,
until light and flulfy. Add the eggs, |
ona at a time, beating well after .
each addition. Beat in the honey
and vanilla. Gredually add the dry
[ngredicata to the batter, stlering
unti! thoroughly blended. Spread
the prepared mixture into the pre-
pared pan. Bake for 35 minutesor
until the edges just begin to pull
away from the eides of the pan. Coal
on & wire rack before cutting into
bars. Makes 24 bars,

Recipe from: “Bor Coohies A to
Z."Maric Simmanas (copyright 1994,
Chopters Books, $12.85).

Hotline answers questions about ‘stinking rose’

It m]g!n. stink, but [» it good for
you? The aaswer to this and other
queations about garlic, dso
known “stinking ross,” sre

" & pew
vica of the Gaslic Informatlon
Canter of The Now York Hospl-
tal-Cornell Medical Center in

New York City.
‘The Garlic Information Center,
a new component of the Hospi-
tal's Nutrition Informstion Cen-
m, opuwd in January. Now, con.
may dial 1-800-330-6922

(mll l'rn), 24-houn a day o
racoive m al-

know about garlle, Including
fresh guriic, cooked garlic, garlic
supplements, recipes and infor-
mation about garlic's many po-
tontial bealth benefits, and more,

specific
call the hot-

his consumers have

most anything you'll want to

ey mey
line Monday through Friday, 9

a.m. to b p.m. to speak to a butri-
tioniat.

In addition to the new Gadic
Hotllne, the Center provides sor.
vices and information about cur-

rent research exploring the poten.
tld role of uxﬂci and prﬂc sup+

treating and mmuin( dlune. -
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