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Northern California is wine country, among the most accliimed
viticultural regions on earth. Not coincidentally, this paradise for Pinot
Noir and Chardonnay is also a sublime place to garden. The same
mild Mediterrancan climate that wine grapes love is what many herbs,
fruits, and vegetables appreciate, too. Fertile soil, abundant sun, and
moderate temperatures allow cdible gardens to thrive year-round in
the areas scenic wine valleys. To the surprisc of many wine country
visitors, some of the most delightful of these culinary gardens reside
at winerics. Gather: Casual Cooking from Wine Country Gardens takes
you on a tour of these picturcsque plots and into the kitchens of those

fortunate cooks who reap the harvest.
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What beautiful food comes out of these gardens! And vintners
want you to taste it. Most of them make wine, after all, because they
relish sharing it with others. They believe that many of ife’s most
pleasurable moments happen around the table, with friends and
well-prepared food. Like gardeners, they embrace the rhythms of
nature: the calm of winter, the optimism of spring, the adrenalin rush
of harvest. They love creating a product that encourages hospitality
and contributes to a healthy lifes vintners, an abundant
garden is essential to the life they want to lead and the zest for living
they want to convey.

Gather: Casual Cooking from Wine Country Gardens showcases
thirtcen Northern California winerics with inspiring edible gardens.
‘These enterpriscs differ in many ways, but they share the belicf that

c. For many

Above: (cockwise from left) Laura Regusci

in the Regasc garden; Trefethen Vincyards
matoes and

Cellas melon; Trefethen chef Chris Kennedy;

apples at Wente Vineyards

fresh, seasonal, garden-to-table meals are the most sarisfying and
fattering companions for their wines

‘These charming gardens serve many ends. They provide some of
the produce used in meals served to visitors, as at Cakebread Cellars,
where Dolores Cakebread’s marvelous garden has delighted and fed
guests for almost fifty years. Wente Vineyards'large organic garden
has long supported its restaurant and robust visitor events, while the

‘mountain garden maintained by Clif Family Winery keeps ts popular
Bruschetteria food truck supplied daily

At other wincries, the garden inspires handmade gifts for guests,
such as chef Sarah Heller's edible flower cookies at Wheeler Farms, or
the southern-style pickled okra that chef Angel Percz puts up cvery
summer at Regusci Winery,a nod to vintner Laura Regusci’s Kentucky
roots. At Beringer Vineyards, winery hosts use the sensory garden as a

teaching tool for guests, a way to make wine aromas more discernible

by connecting them to more familiar scents in nature.
A culinary garden makes a scenic backdrop for mas

events and receptions. At The Prisoncr Wine Company; private cvents

often begin in the garden, giving guests a chance to congregate casually

winery
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内容简介：

来自葡萄酒之乡的美味食谱书——绿色的、花园采摘食材烹制的美食！

精心烹制的加州美食来自拥有自己花园的酒厂，这本书带领读者游览这些神奇的绿色烹饪空间，参观酿酒厂的厨房，将阳光成熟的风味带入您自己的家庭厨房。这本书展示了加州一些最受欢迎的酿酒厂和他们的花园，如何使用新鲜绿色的食材制作“葡萄酒友好型”菜肴，所有这些都由三届詹姆斯比尔德奖获得者——珍妮特·弗莱彻生动地捕捉和呈现。这本书为读者展示：来自花园食材的加州风味美食，配上番茄和桃子沙拉，布拉塔或金甜菜凉菜汤。

享用一杯长相思白葡萄酒和克罗斯蒂尼，搭配花园胡萝卜，山羊奶酪和杜卡；或者品尝一盘清脆的春季蔬菜和焦糖葱蘸酱。如果要品尝加州红葡萄酒，那么就搭配春季羊排斯科塔迪托配烧番茄和黑橄榄橄榄酱，或慢烤牛排配西兰花和法罗。这本书的花园风格甜点包括血橙奶油布丁、蓝莓凝胶芝士蛋糕和柠檬马鞭草杏配橄榄油海盐冰淇淋。作者呈现的60多种美味食谱为读者展示加州葡萄酒之乡的风味美食，展示了酿酒厂利用花园食材制作美食，并搭配葡萄酒的创造性方式，满足顾客美酒与美食的丰富味蕾体验。
作者简介：


珍妮特·弗莱彻（Janet Fletcher）是30多本食品和饮料书籍的作者，包括《葡萄酒乡村餐桌》（Wine Country Table）、《奶酪与葡萄酒》（Cheese & Wine）、《农贸市场的新鲜蔬果》（Fresh from the Farmers Market）和《苏拉餐桌》（Sur La Table）的《本地特色美食食谱》（Eating Local: Rerecies Inspired by America's Farmers）。她每周更新weekly Planet Cheese博客，还是Specialty Food和SOMM Journal杂志的奶酪专栏作家。她曾获三项詹姆斯比尔德奖和IACP Bert Greene奖，她的美食写作在很多杂志上刊登，包括New York Times，Saveur，Fine Cook和Food & Wine。她目前在纳帕谷生活和工作。
销售亮点：
· 热门酒庄：书中介绍了许多受欢迎的加州酒庄，以及酒庄内美丽的花园和烹饪的美食。

· 完美搭配：作者将美酒与美食搭配起来，根据多年的美食和葡萄酒经验中，实现了二者的完美搭配！
· 知名作者：珍妮特·弗莱彻撰写了三十多本食谱，并获得了三项詹姆斯·比尔德奖。
内页样张：
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Katie makes her own granola for family break-
fasts. If you want to include dried fruits, such as
raisins, add after baking so the fruit doesn't burn.
If you want to substitute store-bought granola,
choose one with no dried fruit.

Pear, Blackberry, and Granola Crisp

Serves 6108

This crisp showcases the ranch’s abundant late-summer pear crop. The
property has many Bartlett pear trees, reminiscent of a time before wine
grapes became the primary crop in the Alexander Valley. Unlike most
fruits, Bartlett pears are harvested while still green and hard. They will
soften and turn yellow in a few days on the kitchen counter.

4firm but ripe pears, peeled, halved, cored, and sliced
2 cups blackberries

% cup Demerara or turbinado sugar

3 cups Katie's Granola (recipe follows)

4tablespoons unsalted butter, melted

Whipped cream or ice cream, for serving (optional)

Wine: Alexander Valley Vineyards Gewiirztraminer

Preheat the oven to 375°F. In a large bowl, toss the pear slices and
blackberries with sugar. Transfer to an 11-by-9-by-3-inch baking dish
and spread in an even layer. Top with the granola, patting it into place.
Pour the butter evenly over the granola.

Bake the crisp until fruit has softened and the topping has
browned and crisped, about 25 minutes. Serve warm (not hot) or at
room temperature with whipped cream or ice cream if desired

Katie's Granola
Makes about 7 cups

% cup pure maple syrup
% cup packed light brown sugar or Demerara sugar
1 tablespoon plus 1 teaspoon pure vanilla extract
% teaspoon sea salt

1 teaspoon ground cinnamon

% cup vegetable oil

5 cups old-fashioned rolled oats

2 cups raw walnuts, broken into chunks

Position an oven rack in the upper-middle position. Preheat the oven
to 325°F. Line a 12-by-17-inch baking sheet with parchment paper.

In a large bowl, whisk together the maple syrup, sugar, vanilla,
salt, and cinnamon. Whisk in the oil. Fold in the oats and walnuts
until thoroughly coated.

Transfer the mixture to the prepared pan and spread into an
even layer. Using a stiff metal spatula, compress the mixture until very
compact. Bake the granola, rotating the pan back to front halfivay
through, until lightly browned, 40 to 45 minutes. Place the pan on a
rack and et the granola cool to room temperature. Break into pieces
or crumble. Store in an airtight container at room temperature.

Alexander Valley Vineyards
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谢谢您的阅读！

请将回馈信息发至：郭丹娅 (Leah Guo)

安德鲁﹒纳伯格联合国际有限公司北京代表处

北京市海淀区中关村大街甲59号中国人民大学文化大厦1705室, 邮编：100872

电话：010-82449325

传真：010-82504200

Email: Leah@nurnberg.com.cn
网址：www.nurnberg.com.cn

微博：http://weibo.com/nurnberg
豆瓣小站：http://site.douban.com/110577/
微信订阅号：ANABJ2002
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