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COOKI NG BY JANE DANIELS LEAR

GOURMET ADVENTURES: COOKING SCHOOLS

CALIFORNIA SWEET

he farm kitchen is brght and airy and smells fantly of
thyme. Meyer lemon trees, heavy with fruit, brush
against the windowpanes. Everywhere I turn, [ see a
still life, The cak table holds figs, apricots, and
peaches that scem to glow from within. A pot of onions
is caramelizing on the enamel-and brass Cornulé stove. Even
the stoneware bowl of vegetable tnmmings, sitting by the sink

and destined for the compost heap, has a certain unruly beauty.

I'm one of seven students spending a “Culinary Weekend"” with

Georgeanne Brennan at her home in Winters, in Northern
California; as it varns out, most of us have previously attended
Brennan'’s cooking school (on hold until the dollar strengthens)
in Haute Provence. Although something abous the dry, tawny
landscape reminds us of that remote patch of France, Winters
has a charm all its own. Once the main apricot town in Yolo
County, just over the ridge from Napa Valkey, it has diversified

into walnuts, almonds, tomatoes, grapes, prune plums, whear,

andd alfalfa. The weekly Winters Express, which fearures a page of
news printed in Spanish, lists birth announcements on the
front page under the heading “Future Subscribers,” and many
of them are descenlants of immigrant families from southern
Spain who settled in the area a century ago
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a treasure to share: a flower bud, a fragrant keaf, or an especially

well-formed little eggplant, And despite having the tactical skalls

of a field marshal, she's one of the least-controlling cooking
instructors I've ever met, ("Oh, there's no recipe for the tomato
sauce,” she says, slightly stardled. *Just make one.”)

Some hours later, we sprawl in wicker chairs under a massive
400-year-old black walnut tree. Bottles of pastis and rosé within
arm’s reach, we devour the pizzas we've cooked in the ourdoor
wood-fired oven; the star of the show was topped with figs, goat
cheese, and prosciutto, We move on to a Zinfandel- Malbex
blend made by Brennan's hushand, Jim Schrupp; a souftlé-like
zucchini grating and roast chicken with 40 cloves of garlic. Long
cooking has always turned the pungenc bulb into a rich, mellow
mash, but it 1sn't until I lick the Last smear of Brennan's juicy
new-crop garhic off my fingers that Teruly  conmmueo on pace 129

Aperitif time means priming pizas for the oven and making palmiers
nigaise; then aprons come off. Braised garden chaed can't be beal
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conmvueo rrompace 24 hillsides, one can
hardly imagine the delicacy and splendor
of the wines they produce. Saarstein's
vineyard is classified as a first growth, and
the reason for this distinction comes across
in the gossamer web of flavor and texture
found only in Riesling grown on slate in
such particular sites. The St. Urbans-Hof
Ockfener Bockstein Riesling Kabinet 08
1s equally intense, with the balance of re-
sadual sugar and crisp acidity that is the
Saar’s hallmark. Merkelbach's Erdener
Treppchen Riesling Kabinett '08, a blend
of the contents of two of the producers’
finest casks, 1¢ more reticent, but no less
typical of the Saar at its best.

For the assertive flavors of roast turkey
with a side of smoked sausage jambalaya,
Ichosea Napa Valley Syrah—Lagier Mer-
edith’s Mount Veeder '06. Grown on a
high ridge of the Mayacamas with morn-
ing sun and afternoon breezes from San
Pablo Bay to the south, Lagier Meredith's
Syrah has, not surprisingly, much in com-
mon with those grown on the Rhone's
Cate Rétie: the same morning sun and
daily wind, the same shallow, stony soil.
The wine's firm clegance will balance the
occasional excess of the Thanksgiving
table. The Neyers Napa Valley Syrah '06,
another classic wine of grace and subtle-
ty, is made from grapes grown closer to
the bay on Lee Hudson’s Carneros ranch.
Joseph Phelps’ Hyde Vineyard Napa Val-
ley Syrah "06 is also from Carneros but
has firmer tannins. Its bright blackberry
aroma and smooth texture are supported
by spicy tones of nutmeg and vanilla,
Wiarterstone's Napa Valley Syrah "06 has
an unusual hint of cucalyptus on the
nose and a bright, fresh berry-like fla-
vor. Burgess's Napa Valley Syrah 05 is
made from a mix of Syrah grapes grown
on the valley floor at Yountville and
grapes grown on the castern slope of
Howell Mountain—including 10 percent
Grenache, which accentuates the wine's
fruit—but it's the growing conditions of
the '05 vintage and the extra time in bot-
tle that give this wine its long, smooth
finish. Those who look for power and
rich concentration in Syrah will find itin
the Kuleto Estate Napa Valley Syrah '06.
Made from three clones of Syrah grown
on a high, windy ridge adjacent to Prit-
chard Hill and Howell Mountain, the
deep-colored wine has a full aroma of
blackberrics and plums and an intense,
lingering finish. &
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connsueormompacess  understand the
transformative power of the dish.

The next day brings the same sort of
revelation as we mibble savory palmiers
(whisked out of the oven, a bit frantacally,
in the nick of time), drink shots of basil
soup, then fill our plates with silky chard,
flageolets, and a pork loin rib roast we'd
stuffed with ground roasted fenned seeds,
minced garlic, lemon zest, salt, pepper,
and a thick, gray-green carpet of chopped
rosemary. “Caltorally, we're not used to
such a heavy hand with herbs,” explains
Brennan, “We're woo timid, Butit's really
amazing how cooking changes the fla-
vors. [t's time for those not versed in the
uber-rustic tradition to get over their
fear.” Dessertis nothing more than whole
peaches, figs, and apricots rolled in olive
oil, lavishly sprinkled with sugar, then
roasted and served with a dab of créme
fraiche. “There is no reason [ can't rusti-
cate like this in New York City,” I think.
Even if 1 don't have a black walnut tree.
(530-795-3043; gcorgcanucbrenmn

«com; “Provence in California Culinary
Weekends," $325, take place y vcar-rouud)

BRAISED CHARD

Georgesnse Breanan

SIRVES 4

ACTIVE TIVIL: 2O MIN START 1O FINISH: 35 MIN

What a hasslefroe way of cooking chard:
Georgeanne Brennan simpiy foids the
feaves, nibs and aft, and quickdy braises
them, A shimmy in offve oll with garlic and
pancelia tums the greens sumpluous.

1% Ib Swiss chard (about 2 bunches)
1 Tosp extra-virgn olive oll
2 Tbsp chopped pancetta
2 garic cloves, finely chopped

»Stack chard, then trim off ends of stems,
Fold stack In nalf or in thirds, then stuff into
8 4%- to 5%-qt heavy pot just big enough
to hokd it. Fill pot one-third full with water,
then cover and bring to a boll. Reduce heat
and simmer, covered, until chard stems
can be easily plarcaed with a fork, 15 to

20 minutes. * Drain chard, then rinse under
cold water until cool. Squeeze oul excess
liquid, then coarsely chop. *Return chard to
pot along with oil, 4 tsp salt, pancetta,

and garfic. Cook aver meadium heat, stirring
ococasionally, untl sizding, 4 10 Sminutes,
Serve warm or at room temperature. B

FROM THE HEART

CONTIVUED FROM PAGE 99
BUTTERMILK SHOOFLY PIE
SERVES 81012

ACTIVE TIME: 30 MIN START TO FINSSH. 5% HR
(INCLUDES MAKING PASTRY AND COOLING FIE)

A thin layer of deep-fiavored molasses fiing
Bves way Lo a Langy bulteérmilk custard.

Fon Crust
Pastry dough (page 113)
POR SUTTERMILK FILLING
2 cups well-shaken buttermilk (not
powdered)
3 large eggs, lightly beaten
¥s cup sugar
1 tsp pure vanllla extract
% tspsalt
FOR SIOOFLY FRUNG
3 cup molasses (not robust or blackstrap)
¥ cup sugar

EQUIPMENT. pie weights or dricd beans

MAKE PIE SHELL: Roll out dough on a lightly
floured surface with a lightly floured rolling
pin into @ 12-nch round and fit into a
S-nch pie plate. Trim ecge, leaving a ¥2-inch
overhang. Fold overhang under and Iightly
press aganst rim of pie plate, then

crimp cecoratvely. Lightly prick bottom all
over with a fork. Chill until firm, 8t least

30 minutes (or freeze 10 minutes).

* Preheat oven 1o 375°F with rack in middie,
* Line shell with foil and fill with pie weights.
Bake until side S st and edge s pale
gokden, about 20 minutes. Carefully remove
weights and foil ard bake shell untd golden
all over, 10 to 15 minutes more.

MAKE BUTTERMILK NLUnG: Reduce oven 10
350°F, Whisk together fillng ingredients and
pour into shell, Bake until s&t but still
sightly wobbly in center, about 45 minutes.,
Cool completedy, about 154 hours,

MAKE SHOOFLY FiLLnG: Cook molasses.,
sugar, eggs, flour, and saltin a 3-to 3%4-qt
savcepan over medium heat, whisking
constanily, until it begins to simmer and
thickens. Dissove baking soda inhot
water, then whisk into molasses mixture (it
will bubble up). Pour over cooled buttenmik
layer, spreading evenly. Cool until set,
about 30 minutes.,

coons NOTE Ple can be made 1 day ahead
and chilled. 8



