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Foreword

The Cork in the Road . . . Musings on Food and Wine

Pamela Cohen, Sommelier

There are those serendipitous moments in life that can alter your course forever. Such was the moment in 1987 when the Baroness Philippine de Rothschild brought her wines to my city for a tasting event. When a friend suggested that I volunteer to assist, I jumped at the opportunity, even though my progressive wine experience had only taken me from the unctuous sweet jug wines of my childhood, to the University of Mateus. Who knew that by the end of that day, I would have tasted some of the greatest wines Mouton had produced over the past fifty years.

As luck would have it, the baroness, like a doting mother, stayed to the end to ensure that not a drop went to waste. There were several opened bottles, not yet empty, so she insisted that I pack up the remainders and give them a good home, and this gesture proved to be the proverbial “cork in the road.”

Those remaining bottles resulted in the picnic of the decade, where I amazed my friends with great wine and probably the worst refrigerator leftovers those vintages had ever seen. I don’t remember the food, but the lineup of brown bags sitting atop a large log at the beach drew a lot of smiles, and, ultimately, the interest of the local mounted police. Thankfully, this meeting resulted only in a brief lecture on the finer points of discretion when bringing wine to the beach. It would be many years again before I tasted any wines that even came close to that magical experience, though it was not for lack of trying. Lack of budget prevented fair comparison, but it did begin an evolutionary process of trying new wines and asking for recommendations. I was particularly puzzled by the fact that, over the years, my increasing knowledge of cooking and enjoying a good restaurant experience was not matched by my still very basic wine knowledge. It frustrated me that I could easily identify foie gras and epoisse on the menu, but the wine list was still a mystery. I didn’t really have a clue about wine and food pairing, and any time I hit on the perfect synergy between food and wine, it was wholly by accident. So, I began to read wine magazines, wine books, and wine labels—finally leading to wine classes.

I found an introductory course at a local culinary school, and I was hooked. Even as the only non-industry student in the class, I became as impassioned as the other students who worked with the miracle elixir every day. One evening class led to another, and finally, the decision to become a sommelier led to a leave of absence from my bureaucratic career to attend full-day classes for six months to earn my diploma. I was not only the sole non-industry student in the class, but the oldest. My young compatriots took me under wing when it came time to learn to properly open and decant an old port, or pull the cork on a bottle of champagne with only a mere whisper. I, in turn, took charge of ensuring that my small study group, formed on day one, maintained its pace each week. It was a grueling schedule of taking notes and leading discussions at our twice-weekly blind tastings, hosted on a rotating basis at one of our homes, coupled with endless chatter about such things as the differences between the soil types of Burgundy and the Rhone Valley.

We nervously prepared for our sommelier exams, comprised of essays, multiple-choice questions, food and wine pairing, service expertise, and the all too intimidating blind tasting. Over a period of two full days, we defended our individual wine and food pairings to an ever-questioning adjudicator. We decanted and served, sniffed, swirled, tasted, and provided detailed notes on our tasting results; wrote essays on wine regions many of us had yet to visit; and answered seemingly endless questions about unpronounceable wine varieties in obscure regions of the world. I wondered, more than once, why I would put myself through such a process. While the answer has revealed itself to me on many occasions since, I had managed to run on adrenaline for the weeks leading up to the exam. Sleep didn’t seem to be an option. I was standing over my kitchen sink at 4 a.m. the morning of the tasting portion of the exam, comparing wines that had been challenging me for the past six months. Taste . . . spit . . . taste . . . spit (spitting becomes a ritualistic habit and second nature when tasting a number of wines, though not to be repeated in restaurants).

The work paid off, and while my exam results were rewarding, nothing could have prepared me for the unanticipated doors that have opened. That “cork in the road” has led to concurrent endeavors in teaching wine courses for the International Sommelier Guild, tour guiding through the world’s wine regions, becoming a director of my local wine club, organizing and pouring at wine tasting events, judging sommelier exams, and occasionally working at my favorite wine store. I mention this only to illustrate the diversity of possibilities within the industry, and to emphatically refuse to ever accept the notion that I’m an “expert” when it comes to wine. I am a perpetual student and appreciative amateur who readily recognizes how little I truly know about a vast and diverse subject.

Nevertheless, it’s fun, and best of all, a glass of wine shared among friends is one of the best feelings in the world.

I would encourage you to experiment as you read this book. Look at the suggested pairings and recipes offered by those who have taken the time to match their wines to the regional cuisine of Texas—or match their cuisine to the wines of Texas!

There are many wonderful books on the subject of food and wine pairing. My personal heroes and “experts” include Jancis Robinson, Andrea Immer, and Joanna Simons. Each has much to offer, but keep in mind that no one but you has your palate and taste sensibility. So, I’ll offer some simple suggestions that may help you on your way, but the rest of the journey is up to you.

You’ve probably heard the saying, “reds with meat, whites with fish.” That’s a fair guideline in some cases, but it’s just a guideline. Strong, tannic reds are often paired with steak for good reason. The proteins in steak counteract the tannins in the wine. Tannins are those components that leave the mouth-drying sensation you may experience when drinking strong tea. The resulting effect is that both the flavors of the steak and the wine are enhanced. Both tend to appear “smooth.”

Does that mean that white wine would not pair well with meat? Not at all. First, we’re talking about a matter of personal taste. A number of full-bodied white wines work well with meats. In particular, pork is a good match for many whites, and I’m sure you’ll get some recommendations from the Texas wine producers about matching whites to some extraordinary dishes. Fleshy, “meaty” fish are equally well matched with some lighter-bodied reds.

A key point to keep in mind is that a sommelier making wine and food pairing suggestions will take into consideration the “texture” of the wine with that of the food. So, if you are eating meat, or even fish, with a rich, velvety, butter-based sauce, the recommendation may be for a full-bodied white wine, because the “textures” match. On the other hand, if you’re eating such a rich food, it might also be appropriate to make a recommendation that contrasts with the richness of that texture. So a wine with high acidity would be used to cleanse the palate, and counteract the mouth-coating richness found in the sauce. The wine could be red or white. Its role, however, is both to refresh and quench the palate.

Acidity in wine causes a mouthwatering sensation, which has the opposite of the effect of tannin on the palate. This character is found in many red and white wines, although the tannin effect is only found in reds. Simply prepared seafoods are a wonderful match with high-acid whites. Once you start layering on various types of sauces, though, sommeliers will pay more attention to the predominant flavors in that main dish, which may be the sauce. Aromatic Asian-based spices will match well with aromatic white wines, whereas warm, baking-spice flavors would favor reds.

Alcohol affects how the palate reacts to both food and wine as well. If you are drinking a wine that is relatively high in alcohol (13 percent or more), you’ll find that spicy foods will taste hotter. Not only that, but the perception on your palate will also make the wine seem “hot.” That’s something to keep in mind when taking on some of those Texas specialties. Whether it’s chili or barbecue, if you’re drinking wine, look for something with lower alcohol, so that you can taste both the wine and the food!

Salt can have an effect on wine flavor too. Big red wines tend to taste “tinny” when drunk while eating particularly salty foods. If you like salt, or your dish is flavored with a sauce that has a high component of sodium, such as soy or teriyaki, select a wine that’s low in those gum-gripping tannins.

As for dessert, be sure to leave room for something sweet! I love the Aussies with their knack for coming up with interesting descriptors. They refer to their sweet wines as “stickies”! Of course, Texas is known for its fortified wines made in the style of port. The warm caramel and nutty flavors meld well with similar desserts. I’m sure you’ll be able to come up with any number of mouthwatering combinations. One simple observance, to optimize your meal-ending epiphany, is to try to ensure that the wine is sweeter than the dessert. Going in the other direction makes both the wine and the dessert taste flat. However, if this is not possible, the sensible solution is to treat them both as separate courses. It’s a great way to sneak in two desserts and pace yourself in the process!

Always remember to raise a glass to absent friends, because every great wine experience is only enhanced by sharing, even if it’s from a distance—enjoy!
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Pamela Cohen lives in Vancouver, British Columbia, and is a sommelier and member of the International Sommelier Guild, the Society of Wine Educators, the Vancouver American Wine Society, and the Vancouver chapter of Les Chevaliers des Vins de France. She and the author are cousins and good friends who have shared many childhood adventures that led to the paths they have chosen today.




Acknowledgements

Recipes have guided me since childhood. Some people simply wing it in the kitchen. I do best if I start with a recipe and add my own personal touch. When I applied for my first job in the food industry, my resume captured attention because I made myself into a recipe (“blend a college education with a passion for hard work,” you get the gist).

While writing this book, I also used a recipe, blending these ingredients: a passion for food and wine; outstanding Texas wineries; the advice of my sommelier cousin; the assistance of great Texas chefs; a supportive circle of friends; and the help of my family, who didn’t mind going without meals while their personal chef was tethered to the computer. I blended the ingredients and jumped headfirst into the sauté pan. Writing a book is intense.

This book could not have been written without the help of many individuals. I am going to try to recognize each one. My sincere apologies if I left someone out.

I offer sincere appreciation to Ginnie Bivona, my initial editor, and to Rick Rinehart, Mandy Phillips, and Jehanne Schweitzer from Taylor Trade. Thank you.

Tamra Andrews helped shape the idea for Under the Texan Sun one Saturday morning as we drank coffee at her kitchen table. Margaret and Frank Krasovec provided contact names during early research. Sherrie Frachtman kept me supplied with her fresh and innovative ideas; many came to fruition on these pages. Susan Whitman helped search for recipes and listened to hundreds of miles of wine and food talk. She also took on the role of photographer, with special assistance from Bill. Dana Joslin and Frank Federer graciously offered assistance in collecting recipes from chefs. Cathy Smith provided excused absences from bowling. Melissa Greenwell offered recipe suggestions. Award-winning novelist Sarah Bird answered my frantic questions covering various aspects of churning out a book. Ellen Garbsch provided daily e-mails from afar, offering her support and encouragement. Sebastian Garbsch calmed my spirit through his photographs, which adorn my office walls. John and Lucinda Roenigk provided wine information and industry contact names. Amos and Lynn Salvador supplied reading materials regarding the art and science of wine. Martha Dorward offered friendship and laughter as I wrote. Steve and Kathy Salm provided wine education (and some gourmet meals) back in those California days. Maureen Thacker, who developed recipes for a living at one point in her life, offered her culinary assistance and shared recipes.

My dear sister Barbara Gore provided recipe ideas, reading materials, and constant support throughout the project. Her husband Ken served fine wines during my visits to their home. And my nephew Ben gave me a healthy dose of distraction during the final writing stages by helping his team have a winning football season. My late mother provided the inspiration to bake and cook from scratch, and my dad gave me that writing gene.

The wineries of Texas graciously shared their histories and their recipes with me. I have come to appreciate that owning a winery is a labor of love, and I sincerely appreciate every moment these individuals spent educating me on the Texas wine industry. They answered questions and provided wine labels for the artwork in this book. I’d like to specifically recognize Karen Johnson, Alamosa; Nicole Bendele, Becker; Bob and Evelyn Oberhelman, Bell Mountain; Patrick Johnson, Blue Mountain; Steve Wilson and Kim McPherson, Cap*Rock; Paula K. Williamson, Chisholm Trail; Jerry Delaney and Bénédicte Rhyne, Delaney; Gary, Kathy, and Laura Elliot, Driftwood; Bonnie Houser, Dry Comal Creek; Ed and Susan Auler, Fall Creek; Rick and Madelyn Naber, Flat Creek; Troy and Carolyn Rose, Grape Creek; Gladys Haak, Haak; Gina Puente-Brancato and Margie Knight, La Bodega; Camille McBee, La Buena Vida; Caris Turpen, LightCatcher; Russell Gillentine, Llano Estacado; Maureen McReynolds, McReynolds; Paul and Merrill Bonarrigo, Messina Hof; Margaret McMillan, Pheasant Ridge; Gill and Peggy Bledsoe, Pillar Bluff; Bob and Jeanne Cottle and their friend David Vucovic, Pleasant Hill; Danny Hernandez and Annette Mainz, Sister Creek; Madeleine Mani-gold, Spicewood; Nancy Haehnel and Bénédicte Rhyne, Ste. Genevieve; Kathy Gilstrap, Texas Hills; Alton and Lana Gates, Wichita Falls; and Brian Wilgus, Woodrose. To each of you, I offer heartfelt thanks and wish you the best of everything. May your grapes flourish!

A number of chefs graciously agreed to share recipes from their personal collections and cookbooks they have authored. Thank you to Chef Jeff Blank and Shanny Lott, Hudson’s on the Bend; Chef De Andra Breeden, Fresh Chef; Chef David J. Bull, The Driskill Hotel; Chef Shawn Cirkiel, Cirkiel Catering, Inc. (and thanks to Marty Cirkiel); Chef Terry Conlan, Lake Austin Spa Resort; Chef Sam Dickey, The Granite Café; Jane King, Central Market Foodie; and Chef Roger Mollet, Fonds de Cuisine.

Texas is home to a fabulous source for freshly made cheeses, the Mozzarella Company in Dallas. Special thanks to its owner and founder, Paula Lambert, who shared two recipes from her book, The Cheese Lover’s Cookbook & Guide.

Another fine company in Texas is the New York, Texas, Cheesecake Company in Athens. Its owners, Bud and Nancy Hicks, provided information and support as I wrote both of my books. (And their cheesecake sure pairs well with that Muscat Canelli.)

Bénédicte Rhyne, her husband Richy, and their family welcomed us into their home and provided outstanding French cuisine, delightful Texas wines, and stimulating conversation, as well as their treasured friendship. Bénédicte answered many questions for me and agreed to share her thoughts on wine and food pairings through an interview in this book.

I can never say thank-you enough to a very special family member who provided support, encouragement, knowledge, and friendship from day one. I owe a huge debt of gratitude to my cousin Pamela Cohen, who is a sommelier, dear friend, and talented writer and musician. Pam promptly answered every technical wine question that arose (and believe me, there were many), with humor and a sense of good cheer. She is a fine teacher, and I am very fortunate to have known her all my life. Pam wrote the foreword for this book.

I raise a glass of Cabernet to the memory of my friend, fellow author, and mentor, Chuck Meyer, who really wanted to see this book.

Last but not least, my husband Mark and our children, Michael and Marlee, offered inspiration. They taught me that looking at the stars out in back, watching cartwheels in the living room, or tossing a football in the front yard calms the spirit and stimulates the mind, especially in the final stages of writing a book. They willingly spent precious vacation time accompanying me on wine tours around the state, serving as chauffeur, photographers, fellow grape pickers and stompers, and most of all cherished traveling companions. Thank you, Mark, Michael, and Marlee. I promise to feed you well.


How to Use This Book

Under the Texan Sun is first and foremost a cookbook. You’ll find recipes that contain Texas wines or pair nicely with them. Most of the recipes are from Texas wineries; there is also a chapter on wine recipes developed by Texas chefs, one on wine and cheese, and another that addresses the challenge of pairing wine with chocolate. I’ve also included a collection of recipes from my personal files.

The book can be read from cover to cover like a novel, or you can pick it up and read the sections that interest you at the moment. I suggest three ways to use this book:


1. Try the recipes. This book is filled with innovative recipes that contain wine or pair well with wine. Experiment with the recipes in your own kitchen. Prepare them for a family dinner or your next dinner party. The recipes are written in a format that is easy to follow. Give ’em a whirl, and be sure to serve a Texas wine as an accompaniment. Most recipes include wine and food pairings to remove the guesswork.

2. Discover Texas wineries. Read about the wineries, and meet the people who work hard, sometimes overcoming challenging conditions, to bring you some of the best wines available. Learn about the architecture of the wineries, the types of grapes they grow, and why the vintner selected a particular location. I hope the information about the wineries and the vintners will further your enjoyment of the recipes.

3. Visit the wineries. This book contains brief information covering the hours of operation. Before you go, it’s wise to check the wineries’ websites (they have wonderful maps!) to make sure the hours have not changed.



Note that “Selected Wines” are listed for each winery. This is a partial wine list.

Welcome to the adventure of cooking with Texas wines. May you enjoy preparing these recipes and feasting on the fruits of your labor.

Lone appétit!


Introduction

Under the Texan Sun

The year was 1979. My husband Mark and I lived in Los Angeles, where he was a graduate student in geology and I was a food service manager. While I churned out a few thousand portions of cafeteria meals each day, Mark focused on how the Coast Ranges of California formed over the eons of time.

Every so often, the northern California hillsides called out to Mark. He’d pack the sledgehammer into the car and trek up north for a weekend of fieldwork. I tagged along on many occasions, happy to leave the L.A. smog even for a few days.

It didn’t take long before I took note of a major bonus. Not only were the hillsides alive with geology, something else was going on there.

Grapevines. They seemed to be growing everywhere, carpeting the slopes like heather in Scotland. California had a new attraction besides Disneyland. This time, the California Gold Rush was the quest for Chardonnay!

As luck would have it, portions of Mark’s field area were smack in the middle of the wine-growing region. Back then, the Napa Valley seemed like new, uncharted land. The expensive wine tours and trendy restaurants hadn’t yet arrived. In geologic terms, it was the Jurassic phase of the California wine industry. Tastings and tours were free of charge and free of crowds.

I was overwhelmed the first time I set foot in a winery. The tour guide enthusiastically explained why grapes grow in
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