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Gourmets’ resort
rates ‘Magnifique’

By TOM DONOGHUE

VAL-DAVID, QUEBEC~One word
describes Hotel La Sapinicre

Magnifique is this resort - gourmel
center, 60 miles north of Montreal in
Canada’s Laurentian Mountains

During a ski week in the Lauren:
tians at Gray Rocks Inn in St. Jovite
in the Mont-Tremblant arca. an eve-
ning at La Sapiniere cant be over.
looked

“Unashamed luxury™ is the keynote
of 1a Sapiniere, one of 16 resorts in
the Laurentians

. The Quebee Minisiry of Tourism
has given it five fleurde-lys in the offy
cial Hotel Gude tonly two other re.

sort hotels in the province have this
rating)

La SAPINIERE also has received
the highest possible rating of three
forks to show the cxcellence of its
food And to complement the “‘three
forks™ 1t has a wine cellar unmatched
in Canada with more than 200 selec.
tions. most of which are not available
elsewhere

But for this sports writer in the Lau-
rentians on a ski junket. one fork and
onc bottic of wine proved to be
cnough 1o handle

Jacques Brule, master of reserva-
tions and conventions for La Sapi
nicre. first greeted me .

Chef Marcel Kretz quickly appeared
with a tray of herring. shrimp. and
Tartare. Camembert and Gerardmer
cheeses

La Sapiniere is “*home " for the Mon-
treal Canadians during hockey playofl
time. and Brule quickly added.
“When the Canadians make

offs that is ™ puy

AFTER A tour of the hotel which ac-
commodates 120 guests, it was into
the dining hall and an introdoction to
Maitre Simon

From an appetizer card thet also in-
chuded burgundy snails. malpeque oys-
ters, melon. leek vinaigrette. herring
fllet. smoked salmon and oxtongue

La Sapimere -Five Fleur-de-lys strong

Mondey, Juseary 1, 1975

The Cdve Lounge ofters wire and cheese and special kind ot decor that
makes you teel ke drinking more w:ne and tasting an extra wedge of cheese.

salad | chose chucken liver pate en  sweetbreads saute grenoblowse. cold PERHAPS THE most intriguing
croge with trudfies half lobster muyonnaise garmshed. item at La Sapimiere is the wine cel-
Next came a selection of French and cold roast beef lar, which | was ahle to tour following
OMION SOUD OVET CONSOIMME aut pates Then there was the pick of rissole the dinner Below G dinng hali
oyster soup. culled vichyssose and  or buled buttered fresh there is a cave Wz secting of little
Ance green beans. ratatouille a la nicotse round tahles with small kegs as
The wine manager, attired 1n 2 col-  and chickory vinmgrette. chars
orful custume complete with tasting Ths s where guests may sample
apparatus, entered the scene. and THE DESERT LIST coosisted of  wine and cheese
after glancing through a 24page wine  everything from a cheese tray to  Off the cave lounge is the wine cel-
kst the selection was Mouton Cadet French pastnes to stewed rhubarb  lar where more than 14.000 bottles of
Next came the mamn dish My  Andtocap off the meal there was 3 wwe are kept at a temperature be-
choice was roast pnme nb of Cana-  lme infusion to drink tween S5 and 7 degrees
dan beef au jus with fresh horse. The cost of the meal - $119%0 The wme prices vary from 4 a
radsh The 12" othér mouthwatening A differert menu 1s prepared every  bottle for Cansdian Jordan Valley
pucks were brodded or boiled live lob  day and you may select from the var.  wine to $380 for Romanee Cooti
ster in drawn ttter. cheese omelet.  ed depending on your laste There are more than 39 selectons of
scampis provencale au gratin on rice.  The resort whach has tabbed itself wine. 54 per cent of those (rom
fillet of fresh dore s fresh  ay of a hotel”  France. 3 per cent from Spam and
salmon trow meumere. gniled beef  charges $38 to $48 for ngle and $30  the remammng 3 per cent from Ger-
fillet brochette with natural brown A 1o §36 for double roms a day many. ltaly. Cenada and Portogal
karsas rice. also gnlled Canadian lam The resort does not offer 8 ski week The hotel 5 mmpressive, the wine
behops. chicken in red burgundy wine. bt does sport cross country skung  cellar admrable and the food sump-
veal cutlet smge cordon bicu. calf’s  and plans for nearby sk cemters tus

Cuisine

and Duglass

What would our hves be without tra
dition” What terrible fatigue would
overwhelm humamty 1f it only had tn
concern itsell with the future”

Tradition represents a momentary
pause m our course of tol - repose
and the backward glance toward the
past - the comparison of today and
yesterday  Tradition bnngs back o
Iife those whom we have loved. those
to whom we owe the present and the
future

What, after all. is a muscun”® It as
just an exhibition of monuments of
the past In every nge cwihzed men
collected mementos of the past sa
that Lwing and future gencrations
could draw from them inspiration
founded on a solid basms,

Daily lfe 1s o struggle Tradition 1s
peace of mind And hat 1s why we
continually create new traditions by
instinct if nol through feeling. All ar
tistic  mamfestations are  somehow
based on tradition.

TRADITION PERPETUATES the
moralistic religions  Tradition cle.
vates everything it touches Tradition
even directs the ant of eating. Fach
country has its own culinary tradition
even if it only consists in the arrange-
ment of meals

An English breakfast 1s quite differ-

ent from the French cafe au lait
Why? It's not due 1o climate because
the English breaklast will follow an
Englishman to Bangkok.
-1t is tradition which makes the
French eat crepes on Shrove Tuesday.
1t was tradition which, for centuries,
obliged Russians of ali levels of so-
clety to exchange hard-boiled cggs at
Easter as we do here in America

By following iraditions we com-
memorate those who have trans.
mitted them. We being back to life
those who are no longer with us and
we perform a good deed, since the
dead are not altogether dead as long
as there are those amongst the living
who evoke their memory

THESE ARE the famous words of
author Dr. Edouard de Pomiane, re-
nowned for the book ‘‘Cooking in 10
Minutes" and his scientific knowledge
of food, however charmingly carefree
his approach lo cooking :

To prepare a dinner for a friend is
10 put into the cooking all one's affec-
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3
tion and good will. all one’s gaiety
and zest so that afler a lapse of cook
ing time. a walt of happiness escapes
from beneath the hd.

Dover sole saute bouqueteire is just
what the doctor ordered

DOVER SOLE
SAUTE BOUQUETIERE
Recipe for Four Covers (Personst
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you scald your milk first (do
& will curdle),
four.

Whip the roux with 2 wire whisk
aine) into the milk untib st thickens.
Add salt. whie pepper (black will
show up in the saucer. matmeg. then
slowly add the wine thal has bern
heated with the small shnmp and
mushrooms.

U the shrimp are fromn. defrost
them first. then add them to the mush
rooms that are sauting tn a little but
ter This will create an emulsion of
flavor with the wine, shrimp and
carthy mushrooms.

1 would add abowt 2 tbs of butter
for a velvety lexture However. so
many people have hangups with cho-
festerol that | just beave it to your bet.
ter judgment Even an egg yolk and
some whipping would be super Set
this mixture aside or store. however,
until ready

Method for Baying.
Preparing, Cooking asd
Serving Dover Sole
Sole comes in different sises. The
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Tradition perpetuates pleasant memories

sauce if you like, mto the center of
the fish Close it by just putung the
two top pieces back together

Heat Lhe vegetables that you chaose
for your bouquetiere. Remember. how
ever. 1o season them The mixture for
the sole (seasoned sait) will do micely
Drain and toss with butter or marga
rine. For two interesting cffects. use

vegetables of the following color shice of Swis cheese  After the
1 Vert Pret All shades and tunes bouguetere s assembled. set o the
of green and white oven to reheat. Then serve and thet's

2 Orange  fed trown yells another dory
white and creen in that order or wm ANy dny wiste sme would be ho-
ftar ) ared to be served wih thes dish Ree
ommended  Rocstng Naps Valley 73
NOTE. 2 tmato mn be wufed Clidorma.  Johawusberper
with left over <hrimp poddng and 2 Rocsing Rhem 32
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