A POURED PORTFOLIO
COFFEE CHILLS, TEA GETS HOT
THREE THEMES FOR YOUR TABLE |‘:
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THE CAPITAL DISTRICT

30 delicious recipes
from breakfast treats
to spirited cocktails
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Grilled Nectarines with
Chilled Mascarpone and
Lavender Honey

Nete: If you have 3 goad aged balsamic
) |
' ) Iy
m \ o . .“'I
{ L} ' V: |
{ bhosey
) s e i (]
Prelicat the prill to medsum high, Malve th

nectarines arxd remeve the pits. Set aside.
Plaice the mascmpone in 3 bowl and
whisk in the honey. Mace the mixture in the
freeret oo 20 minutes
Wipe the grill with vegetabde ou, place thy

pectirines Hat side down, 3o cook for y o 4

s, Turn and cook for an additional 2

minutes until slightly chasred and solened

Plhace the frunt ino serving bowls and
acoop 2 ources of the Chilled rmascarpone inl
e conter of cach nectirine. Gamnish with 2

spng of lavender and serve immediately

CAPIIAL DISTHICY 2007

WINE PAIRINGS

UARGAIN: Lafage Cote Lst 2006

An inexpensive white blend from south
wentern France, this diy wine has body
1

brightness, and balance. Lafage’s wines

tened 10 be well-made, canth fnendly value
wines, and this is no exception. $12
SPLURGL: Domaine DuBagnel

Cassis Blanc 2005 A very good (and

little known) s ern Fren

wine, this Cas Blanc is a dry, cdegant
and restrained wine that goes well

with seafood. $a5

SRILLED NECTARINES
BARCAIN: Roederer Estale Anderson
Valloy Brut NV Dry and beight, with fine

1 “l!.v wes, 1) "allf "HTa |-'v-"

would be 3 welcoming and refreshing

ontrast o sweets. 918

SPLURGE: Moulin Touchais ygn

A rare treat o0 eyeanold hnely
balanced chenin blanc from the Lolre
Valley. Sherry notes combine with

carammel favor and a surprisingly hively

fresh frult element, A delightful mouth

feel and long. smeooth finish. $75

MICHALL ALDIN, HUDSON
WINE MERCHANTS

" GREEN RIVER GALLERY
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Teatown
Cellars

www.lealown.com

for retall sales,
restaurant & wholesale
information, e-mail:
teatown@hughes.net
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THE MENU

SERVLES &
Heirloom Tomato Gazpacho

Grilled Sea Scallops with
Swoet Corn, Grillod Rod
Onion, and Cherry
Tomato Salad

Grilled Nectarines with
Chilled Mascarpone and
Lavender Honey

1f you are what you cat, then
dining at the Beekman Street
Bistro in Saratoga Springs,
New York, makes you a
partner in the local food
movement. Chef Dan Spitz
goes to great, some might say
Bercudean, lengths o bring
fresh regional products (o the
table, The moment vou enter
the restaurant, you sense his
efforts are worthwhile—the
smell is sublime. Chef Spitz
15 a master, reslaping basic,
carthy ingredients into the
eptiemeral work of art on
your dinner plate.
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Chef Under 40

CHEF DAN SPITZ FINDS MINIMALIST

Heirloom Tomato
Gazpacho

1 large Wk Wada, Vidalia, or ather
Sweet onion

1 pounds heiloom tomatoes (less
expensive blemished tomatoss, o
secondds, can be substituted)

1 tablespooans pocd quakty estrawirgn
olive il

1 cup water
S3% anC pepper 10 13ste

1 Ieaspoan cayenne pepper

shices day-ol country-style white bread

chopped chives for garnish

()

Shice the ontons, and core and quarter the toma.
toes, Heat 2 tablespeons of the olive efl in a large
waice pot over high heat. Al the ontons and
sauté unitil they are soft and tanslucent, Add the
tomatoed, stie to combine, and reduce the hest
to medium, Add the water, a genereus pinch of
waltl, ail the cxyenne pepper, Cook for 4o min
utes uncovered, stirring froquently,

Tear the beewd into pleces and sdd o the
mixture: cook for an additions] 10 minutes or un-
til the Wread i completely incorporated, Remone
frum the heat and cool to room temperature,

When cooled, piree in smsll dasches in
blender until senooth, Reflrigerate in a nonreac-
tive container overnipht, Serve calll, garsished
with the remaining olive oil and chopped chives,

Grilled Sea Scallops
with Sweet Corn, Grilled
Red Onion, and Cherry
Tomato Salad

petabile ol
1 pound large ses scaliogs (Flow 1-4
per person)
2 largered onigns

4 rarsoswestcam

v pt sun pold cherry tomatces
14

WORKS

4 tablespeons edra-wegin alue cil

2 tablespoons poedquality red wine
vinegar

1 tablespoon chapped fresh Urgime
salt ard pepper 1o taste

1 tablespoon chopped fresh larragon

Prelseat the gnill 10 high, Dampen a cdoth wi
vepetable ol and wipe the grate.

Rinse the scallops and pall off the foot o
small muscle on the side). Pat dry and set aside

Peel the onions and cut into Yelnchthi
disks. Place them fiat en the grill, and redu
the leat to medinm-high, Cook until soft &
slightly charred. Remove from the grill and s
asile 1o ool

Huzsk the com, and with a sharp knife carefy
Iy remsove kereds with o downward slice from 1l
tap of the corm inte a large bowl. Halkve the cher
tarratoes and add them to the corn. Roughly <l
the grilleé onions and add to the vegetable m
ture, Add the olive oll, vinegar, thyme, salt &
pepper, and toss well. Caver and 52t aside.

Wipe dawn the grill again with vegetable o
Salt and pepper the sallops and grill them ¢
enedbun - digh leat for g miotes, Taeo them oo
fully and coak another 2 minutes (less time |
seraller scallogn). Remove from the gl

Place the carn salad in two bawls and &
with the scallops, Garnish with the chopp

tarragon.




