[image: image1.png]drink Loirewhite wines evenif the vinegar used in a dish s red. If you
orderlapin d lamoutarde (braised rabbit in mustard sauce), he'll puta
crockof Dijon on the table to accompany. Vinegar opens your insides,
‘you feel it, but we're so used to it in starters that we forget it can be
‘used throughout the meal. That said, it was two “breakfast” items
that awoke me. A fried egg, asimple egg fried in butter, topped witha
creamy “vinaigrette” of sorts, made my heart skip, and it had nothing
todowith cholesterol.

FRIED EGG WITH A SPOONFUL OF VINEGAR,
FROM BERTRAND AUBOYNEAU, BISTRO PAUL BERT,
PARIS, FRANCE SERVES |

Ttablespoon BUTTER 2tablespoons WHI
VINEGAR

1

SALT and P

Fry an egg as you would, with an ample knob of butter, over
‘medium-high heat. Cook until the edges brown. Place ona warm
plate and season with salt and pepper. While the pan s still hot,
add the white wine vinegar and allow to reduce by half. Spoon
over the egg and garnish with some chopped herbs.

Auboyneau presents me with another way to start the day, and
‘potentially one of the best breakfast-for-dinner dishes I've ever encoun-
tered. He asks, “You know the story of beef bourguignon?” I do. Itsa
dish from the rich wine region of Burgundy, consisting of chunks of beef
stewed in red wine, cooked with lardoons and mushrooms, with astock
fortified with garlic, onions, and an aromatic bouquet garni. “Well” he
continued, “have you ever tried it with an egg?”
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Fried Egg with a Spoonul
of Vinegar.
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内容简介：
教授厨艺技巧的书正在饮食界逐渐走红，最明显的莫过于Brad Thomas Parsons的《苦味剂》（BITTERS）和 Sandor Katz《发酵的艺术》（THE ART OF FERMENTATION）。
      
作为厨艺技巧书之一，《醋的环球之旅》一出版便大获好评。在本书中，Turkell带领读者在醋的世界里经历了一场振奋人心的旅程！喜欢家庭制造的Turkell，游历了北美，法国，意大利，奥地利和日本来学习流传了几个世纪的不同地区制作醋的方法。
 
这本以叙述为主，内容丰富的图书，包含了来自世界多名著名厨师的菜谱: Daniel Boulud, Barbara Lynch, Michael Anthony, April Bloomfield, Massimo Bottura, Sean Brock……从简单到复杂，这些菜谱既包含了只需要有一汤匙醋的简单的煎蛋，也展现了酸甜胡椒粉，香烤肋排，香醋鸡肉，番茄龙蒿灌，醋派等相对复杂的美食制作。除此之外，Turkell同样在书中讲述了如何用最简单的材料制造手工醋：酒，米，苹果醋和蜂蜜。
伴随着色彩丰富的插图，《醋的环球之旅》不仅是一个令人为之着迷的故事，更是对想要制作精致美食的吃货不可缺少的参考书！
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迈克尔·哈尔兰·特凯尔（Michael Harlan Turkell）成长与法国里昂，是一名享有盛名的食物摄影师，美食类书籍的作家，Heritage Radio广播The Food Seen节目的主持人。Turkell 目前居住在纽约布鲁克林。 
更多作者信息：http://harlanturk.squarespace.com/
媒体评价：
“相信任何一个经验丰富的厨师都会告诉你，每道菜中酸的平衡与咸和甜一样重要。《醋的环球之旅》通过在世界各地对醋的本源的探索，以一种令人惊讶却又极端优雅的方式充实了我们的书架。通过来自Turkell 和一系列知名作家的食谱，本书对你厨房的重要，就像醋对厨师调味的重要！”
—J. Kenji López-Alt managing culinary director of Serious Eats and author of The Food Lab
“《醋的环球之旅》不仅仅是对被我们在生活中忽略掉的原材料的一封情书，更是一篇包含着历史，个人叙述，菜谱和精美图片的著作，一本带领我们了解醋的前世今生的宝典。”
 —Amanda Hesser and Merrill Stubbs founders of Food52
目录： 
历史背景简介
食谱索引
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醋的制作
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[image: image2.png]‘The Golles cellar holds fourteen hundred oak barrels, some
more than sixty years old. The founder of Golles, Alois Golles, first
began growing apple trees in 1950. In 1979, the company began to
brew schnapps, and by the mid-1980s they had amassed a batteria of
twenty-plus-year apple balsamic vinegar. Today theyalso produce jars
ofjelly made of 20 percent vinegar, fruit juice, and pectin. The overall
impression that every one of their products gives s that of “fresh fruit”;
nothing tastes cooked, double distilled, or even fermented. Rather, it
tastesas though it was just picked. Twenty-five thousand people come
annually to their visitors’ center, with peak visitation occurring in the
spring, for blossoms, and the autumn, for harvest.

Toendonasweet note, I stopped by Zotter Chocolates, a popular
bean-to-bar confections shop in Riegersburg, a ten-minute drive from
Glles. Before becominga chocolate maker, Josef Zotter owned a pastry
shop that unfortunately went bankrupt i the 1990s. Luckily, his switch
to chocolate has garnered him great success; his company now boasts
almost one thousand tons of chocolate and 250,000 visitors annually!
‘The shop features a view of the chocolate-making process; large glass
‘windows reveal the raw ingredients' complete transformation into the
decadent treats available for purchase in the shop (there’s a chocolate
bar made with Golles vinegar, and there are unlimited free samples
aswell).

Myfellow visitors exclaimed in awe over havingaccesstoa choco-
late factory's inner workings. “You know it's good because you can see
‘where it comes from,” I heard one woman remark. I refrained from
pointing out that the cocoa beans weren’t homegrown, but was happy
to hear people taking an interest in where their food is made. It's the
kind of spirit that could help launch quality, artisanal vinegar to new
heights of appreciation and respect.

—
i

106 Gélles, Riegersburg 107
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电子稿从链接下载：https://pan.baidu.com/s/1b1SWRO
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