








Truffle Time Line
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	2000 BC
	The first known text about the truffle is recorded by the Neo-Sumerians on clay tablets.



	500 BC
	An alien resident of Athens is given citizenship as a reward for inventing a new way to prepare truffles.



	300 BC
	The truffle appears in A History of Plants, the work of Greek philosopher Theophrastus.



	AD 400
	The oldest surviving truffle recipes can be found in the first known European cookbook, Apicius, which records cooking and dining in Imperial Rome. Included are six recipes for cooking truffles, a recipe for wine sauce made with truffles, and methods of storing truffles in sawdust. The author is believed to be Marcus Gavius Apicius, a celebrated gourmand who lived during the reign of Augustus and Tiberius.



	AD 350–500
	Truffles acquire a sinister reputation during the Dark Ages; they are considered a sign of the presence of the devil and believed to be grown from the spit of witches. During the Holy Inquisition, the truffle is described as “black as the soul of the damned” and banned from the kitchen because of it seductive appeal.



	AD 1000
	Truffles are featured in the medical writings of the Persian physician Avicenna (considered the forefather of modern medicine) as a treatment for healing wounds, weakness, vomiting, and pain. The variety of truffle he wrote about, the Terfezia or desert truffle, is now known to contain antibiotics.



	AD 1100
	The Carpentras truffle market is established in Provence, and is still held every Friday morning from November to March. In 1155 Raymond V, Count of Toulouse, insists on its exclusivity and bans the creation of all other markets between the Ouvèze and Sorgue rivers.



	AD 1316
	Pope John XXII is installed in Avignon and plants oak trees nearby in hopes that truffles will follow.



	AD 1500
	A sixteenth-century travel writer describes the sight of twenty-five or thirty camels laden down with truffles being transported from the mountains of Armenia and Turkey, where they were grown, to the market in Damascus. A love for truffles in the region traces back to ancient Babylonia, where they were bountiful along the banks of the Euphrates and Tigris rivers.



	AD 1526
	French king François I discovers the black truffle during his capture in Madrid and reintroduces it to France upon his return, serving mounds of them at sumptuous banquets at the court in Fontainebleau.



	AD 1533
	Catherine de Médicis introduces the white truffle (Tuber magnatum) to France.



	AD 1651
	François Pierre de la Varenne includes more than sixty truffle recipes in Le Cuisinier François, the founding text of modern French cuisine, and is the first chef known to pair truffles with foie gras.



	AD 1808
	The beginnings of the golden age of truffles: Joseph Talon (from the French village of Saint-Saturnin-lès-Apt in Provence) creates the first cultivated truffière, or truffle plantation, by planting acorns from oak trees that were already known to produce truffles. He had success and soon becomes the largest truffle producer in the region. He is, of course, widely copied.



	AD 1810
	A Frenchman, Nicolas Appert (1749–1841), creates a canning method that allows for the conservation of all manner of foods, including truffles, thus preserving their flavor and perfume. Napoléon Bonaparte had offered an award of 12,000 francs to the person who could invent a useful way of preserving food for his army. After fifteen years of experimentation, Appert succeeded—nearly 100 years after Louis Pasteur proved that heat killed bacteria. Appert’s method was to fill thick, large-mouthed bottles with foods of every description, ranging from beef, poultry, eggs, and milk to prepared dishes. He left air space at the top of the bottle and sealed it with a cork and a metal vise. The bottle was wrapped in canvas to protect it, then cooked in boiling water. To this day, canned French truffles and truffle juice may note on their label “Extrait par Appertisation” (Extracted by the Appert Method).



	AD 1847
	August Rousseau, a truffle grower in Carpentras, plants seventeen acres of oak trees from acorns gathered beneath truffle-producing oaks. His harvest is so large that he receives a prize at the 1855 World’s Fair in Paris.



	AD 1863
	Vineyards in France are ravaged by a phylloxera epidemic. In a region where the land is favorable to truffle growth, oak trees replace vines, and intensive truffle production begins in earnest.



	AD 1892
	A record year for truffles in France: 2,200 tons (2,000 tonnes).



	AD 1910
	French truffle production declines to 1,100 tons (1,000 tonnes).



	AD 1914
	Truffle production suffers as World War I continues; truffle farms are abandoned and left unattended.



	AD 1938
	The first edition of the cookbook Larousse Gastronomique is published, with a recipe that begins “Take three pounds of truffles, the biggest you can find, round, smooth, firm, and very black.”



	AD 1940s
	Truffle production continues to decline, to 410 tons (400 tonnes), as farmers concentrate on staple crops and more and more people move to the cities.



	AD 1950s
	Mechanized agriculture hardens the land and uproots truffles. Production falls to less than 10 tons (11 tonnes) in the worst years.



	AD 1960
	French truffle production increases to 132 tons (120 tonnes).



	AD 1975
	French chef Paul Bocuse creates his famous Black Truffle Soup V.G.E. for the Elysée Palace when presented with the Legion of Honor by President Valéry Giscard d’Estaing. The soup is a heady combination of black truffles, foie gras, and chicken, the bowl covered dramatically with puff pastry so you must dig your way into the soup, like a truffle hunter.



	AD 1977
	In France, the first truffle is unearthed beneath an artificially mychorrizalized tree (one inoculated with truffle spores). Subsequently a vast plantation movement is launched in France with hopes to revive truffle production. Today, about 80 percent of all truffles in France are found beneath trees that have been inoculated with truffle spores.



	AD 1981
	French chef Joël Robuchon opens his restaurant Jamin and soon offers an all-truffle menu that includes his famous Salad of Lamb’s Lettuce, Potato, and Black Truffles; the Onion and Bacon and Truffle Tartelet; and Radicchio Salad covered with a generous mound of glistening truffles. He alters the way French chefs treat truffles, moving away from heavy, classic dishes and toward lighter, more modern fare.



	AD 1985
	French chef Guy Savoy creates his still-famous Artichoke Soup with Black Truffles, accompanied by a warm mushroom brioche spread with truffle butter.



	AD 1985
	French truffle production declines again, to 66 tons (60 tonnes).



	AD 1987
	Research chemists discover for the first time the aromatic constituents of the black truffle. Research shows that the black truffle exudes up to eighty components. Nine constituents are isolated, including dimethyl sulfate. This discovery makes it possible to create an artificial truffle aroma, available on the market today as scented truffle oil.



	AD 1997
	At the end of January, several truffle dogs are stolen in the village of Pernes-les-Fontaines, near Carpentras. Agence France Presse reports that the thieves were certainly locals, since they returned some dogs that had no talent for rooting out truffles.



	AD 2010
	Truffle production in France declines to 31 tons (30 tonnes), though with positive climatic conditions, the number could almost double.





TRUFFLE MENUS
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A SUMMER TRUFFLE FEAST

Zucchini Blossoms Stuffed with Goat Cheese and Summer Truffles

Green Zebra Tomatoes with Parmesan and Summer Truffles

Creamy Polenta with Truffles and Poached Eggs

Truffled Saint-Marcellin

ANY TIME YOU HAVE A FEW TRUFFLES

A Potato Chip, a Truffle Slice

Pine Nut, Pancetta, Goat Cheese, and Truffle Salad

Goat Cheese Cannelloni with Morels and Truffles

Tête de Moine with Curried Walnuts and Truffles

A HOLIDAY FEAST WITH FRIENDS

Truffles Wrapped in Parchment and Warmed in Wood Cinders

Warm Oysters with Truffle Cream and Truffles

Seared Duck Breast with Truffled Sauce Poulette

Belgian Endive, Pine Nut, Chive, and Truffle Salad

CHEESE, SOUP, RISOTTO

Goat Cheese “Reverse Oreos” with Truffles

Artichoke Soup with Parmesan and Truffles

Truffle Risotto with Parmesan Broth

Truffled Vacherin du Mont d’Or

A NOVEMBER FESTIVAL

Truffled Croque Monsieur

Pumpkin Soup with Truffle Cream, Curry, Pumpkin Seed Oil, and Truffles

Seared Truffled Scallops with Coppa and Lamb’s Lettuce Salad

PIZZA, POT-AU-FEU, AND SALAD

Pecorino-Romano and Truffle Pizza

Chicken Pot-au-Feu with Truffles

Truffle, Potato, and Watercress Salad

LET’S INVITE FRIENDS OVER

Open-Faced Truffle Sandwiches

Vito’s Potato Soup with Parmesan Cream and Truffles

Six-Minute Steamed Salmon with Shellfish Cream and Truffles

WHAT TO DO WITH 2 OUNCES (60 GRAMS) OF TRUFFLES
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You don’t need to create a $1,000 roast chicken to explore and enjoy the pleasures of truffles. Here are two menus for two—I am thinking of quiet, romantic, intimate dinners—that can be created with a total just 2 ounces (60 grams) of fresh black truffles, or about two average-sized mushrooms.

First fill an airtight container with at least 4 large farm-fresh eggs in their shells (preferably organic and free range), add the 2 truffles, seal the container, and store in the refrigerator for at least 2 days and up to 1 week. Then:

1. Peel the truffles, mince the peelings, and store them in a small airtight container. Each truffle should yield about 1 tablespoon (6 grams) of minced peelings.

2. Prepare the Truffle Salt: Combine 1 tablespoon (6 grams) minced peelings with 1 tablespoon fine sea salt in a small jar, secure the lid, and shake to blend. (Store in the freezer up to 6 months, use as needed, no need to thaw.)

3. Prepare the Truffle Butter: Mash 1 tablespoon (6 grams) of minced peelings with 4 tablespoons (2 ounces; 60 grams) of softened butter. Store, covered, in the refrigerator for up to 3 days.

4. With a mandoline or a very sharp knife, slice each truffle into very thin rounds. A truffle should yield about 20 slices. Place the slices in a small jar, and tighten the lid. The slices can be used right away or stored, covered, in the refrigerator for up to 3 days.

INTIMATE TRUFFLE DINNERS FOR TWO

TRUFFLED CROQUE MONSIEUR

(USING 2 SLICES OF BRIOCHE)

ARTICHOKE SOUP WITH PARMESAN
AND TRUFFLES

SIX-MINUTE STEAMED SALMON WITH SHELLFISH
CREAM AND TRUFFLES

TRUFFLED SAINT-MARCELLIN

(ONE CHEESE)



OPEN-FACED TRUFFLE SANDWICHES

(2 SANDWICHES)

SPAGHETTI WITH PARMESAN AND TRUFFLE BUTTER

(HALF RECIPE)

PINE NUT, PANCETTA, GOAT CHEESE, AND

TRUFFLE SALAD (HALF RECIPE)
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OPENING ACTS

GOAT CHEESE “REVERSE OREOS” WITH TRUFFLES

OPEN-FACED TRUFFLE SANDWICHES

TRUFFLED CROQUE MONSIEUR

TRUFFLE AND MOZZARELLA TARTINES

FRESH COD BRANDADE WITH TRUFFLES

A POTATO CHIP, A TRUFFLE SLICE


GOAT CHEESE “REVERSE OREOS” WITH TRUFFLES
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During my January Truffle Week class, this is often the first taste of truffle I offer students. As guests pass through the doors of our farmhouse kitchen, I offer them a few of these toasty warm, melted goat cheese appetizers. I call them “reverse Oreos” because a slice of fresh black truffle is layered between two slices of goat’s milk cheese. During my latest class, this was voted “Best Taste of the Week,” winning out over many more elaborate truffle creations.

20 SERVINGS

EQUIPMENT: A small jar with a lid; a mandoline or a very sharp knife; unflavored dental floss or a very sharp knife; a 1 1/2-inch (3 cm) round pastry cutter; a baking sheet.

1 fresh black truffle (about 1 ounce; 30 g), cleaned (see Note)

8 ounces (250 g) soft goat’s milk cheese, in 1 1/2-inch (3 cm) cylinders

8 thin slices Brioche

1 tablespoon (15 g) Truffle Butter

Truffle Salt

1. Arrange a rack in the oven about 3 inches (7.5 cm) from the heat source. Preheat the broiler.

2. With a vegetable peeler, peel the truffle. Mince the truffle peelings, place them in the jar, and tighten the lid. Reserve the peelings for another use. With the mandoline or very sharp knife, cut the truffle into very thin slices. The truffle should yield about 20 slices.

3. With the dental floss or very sharp knife, cut the cheese into rounds about 1/4 inch (5 mm) thick. The cheese should yield about 40 slices. Make “reverse Oreos” by placing a slice of cheese on a plate, topping it with a slice of truffle, and topping the truffle with another slice of cheese.

4. With the pastry cutter, cut the brioche into 20 rounds. Place the rounds side by side on a baking sheet. Butter them lightly. Place the baking sheet under the broiler and toast the brioche lightly. Remove from the oven and place the truffle “Oreos” on top of the toasted brioche rounds.

5. Return the baking sheet to the oven and broil just until the cheese is soft, 1 to 2 minutes. Remove from the oven and season lightly with the truffle salt. Serve immediately.

NOTE: When purchased from professional suppliers, fresh truffles will generally be cleaned. When purchased direct from farmers, they will generally still be covered with soil. Scrub them thoroughly under cold running water to remove the soil.

WINE SUGGESTION: Both simple and elegant, these little bites go well with any mineral-rich wine. A favorite local white comes from the vineyards of Domaine des Escaravailles, where winemakers Gilles and Daniel Ferran make an assortment of exciting wines. A favorite white is their Côtes-du-Rhône Villages Rasteau La Galopine, a beautiful blend of Roussanne, Marsanne, and Viognier, aged gently in wood, offering a harmonious blend of acid and fruit and a light touch of minerality.
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“Let me put the case for treasuring the truffle. Leaving aside culinary considerations, the truffle is not just a fragrance, a flavor, a face—though all of these things contribute to its allure—it’s a nugget of vegetable matter searching, as must all living things, for a niche in which it can thrive. And its niche is remarkably specific. Let one thing fall out of line, and the whole enterprise falters and fails.”

—ELIZABETH LUARD, TRUFFLES (2006)


OPEN-FACED TRUFFLE SANDWICHES
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These appealing little sandwiches are one of the best ways to enjoy and experience a black truffle. Be sure to use the best brioche, real truffle butter, and real truffle salt. Life does not get better than this.

4 SERVINGS

EQUIPMENT: A baking sheet.

4 thin slices Brioche

1 tablespoon (15 g) Truffle Butter

16 fresh black truffle slices

Extra-virgin olive oil spray

Truffle Salt

1. Arrange a rack in the oven about 3 inches (7.5 cm) from the heat source. Preheat the broiler.

2. Place the brioche slices side by side on the baking sheet. Spread with the truffle butter. Place the baking sheet under the broiler and toast the brioche lightly.

3. Arrange 4 truffle slices side by side on each slice of toasted brioche. Return the baking sheet to the broiler, and heat just until the truffles are slightly warmed, about 30 seconds. Remove from the oven. Spray lightly with the oil and season lightly with the salt. Serve immediately.
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WINE SUGGESTION: Champagne, and more Champagne. Break the bank and go for a real treasure, the offering from Egly-Ouriet Père et Fils. Their non-vintage brut blanc de noirs grand cru is made from old-vine pinot noir with a gentle touch of oak, a fine balance to the toastiness of the brioche and a worthy company for the fresh black truffle.

A GOOD DAY’S HARVEST

In 1858, a property owner in Carpentras, Monsieur Rousseau, dug up, with the help of 4 pigs, 23 kilos (50 pounds) of truffles in 5 hours.


TRUFFLED CROQUE MONSIEUR
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This “everyday” French sandwich with truffles was popularized by chef Michel Rostang and remains a part of his spectacular truffle menus each winter in Paris. I also sampled a more rustic—and equally spectacular—version of this opener at one of my favorite Paris restaurants, Bistrot Paul Bert, where owner Bertrand Auboyneau always surprises us with new and unexpected treats.

8 SERVINGS

EQUIPMENT: A small jar with a lid; a mandoline or a very sharp knife.

1 fresh black truffle (about 1 ounce; 30 g), cleaned (see Note)

8 thin slices Brioche

1 tablespoon (15 g) Truffle Butter, at room temperature

1 tablespoon (15 g) Clarified Butter (recipe follows)

1 teaspoon extra-virgin olive oil

1. With a vegetable peeler, peel the truffle. Mince the truffle peelings, place them in the jar, and tighten the lid. Reserve the peelings for another use. With the mandoline or very sharp knife, cut the truffle into very thin slices. The truffle should yield about 20 slices.

2. Butter one side of each slice of brioche with the truffle butter. Arrange 4 slices of brioche, buttered side up, side by side on a platter. Arrange 4 or 5 truffle slices side by side on top of each slice of brioche. Place another slice of buttered brioche, buttered side down, on top of each layer of truffles, to make a sandwich. Wrap each sandwich tightly in plastic wrap. Refrigerate for at least 6 hours and up to 24 hours.

3. At serving time, in a large skillet, melt the clarified butter and oil over medium heat. Add the sandwiches, in batches if necessary, and brown the bread on both sides until golden, 1 to 2 minutes per side. Cut each croque monsieur in half. Serve immediately.

CLARIFIED BUTTER
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What is clarified butter? And why bother? Clarified butter is butter that has the milk solids and water removed. This gives it a much higher smoking point than regular butter and lets you cook at a higher temperature without burning. Without the milk solids, clarified butter can also be kept fresher longer than non-clarified butter. I use it, often in conjunction with a touch of oil, when cooking foods that I want to sauté at a high heat without burning, such as the Truffled Croque Monsieur.

ABOUT 6 TABLESPOONS (3 OUNCES; 90 G)

EQUIPMENT: A double boiler or a microwave oven; a fine-mesh sieve; dampened cheesecloth.

8 tablespoons (4 ounces; 120 g) unsalted butter

1. If you are using the double boiler, cut the butter into small pieces and place them in the top of a double boiler set over simmering water. When the butter has melted, raise the heat to moderate and let the butter simmer until it stops crackling, an indication that the butter is beginning to “fry.” Remove from the heat and let the residue settle to the bottom of the pan: there should be a layer of milk solids on the bottom and a layer of foam on top. If you are using the microwave, place the butter in a 1 1/2-quart (1.5 l) microwave-safe dish. (Do not use a smaller container or the butter will splatter all over the oven.) Cover loosely with paper towels. Microwave at full power for 2 1/2 minutes. Remove from the oven and let the residue settle to the bottom of the dish: there should be a layer of milk solids on the bottom and a layer of foam on top.

2. With a spoon, skim off and discard the top layer of foam. Line the sieve with the dampened cheesecloth, and slowly strain the melted butter into a container; discard the milky solids that remain. (Store in an airtight container in the refrigerator for up to 1 month.)

WINE SUGGESTION: A medium-bodied white wine is in order here. While one could splurge on Château de Beaucastel’s stunning Châteauneuf-du-Pape, we are never disappointed to sip the same winemaker’s simple white Perrin & Fils Côtes-du-Rhône Réserve Blanc, a crisp, finely acidic, and refreshing blend of Viognier, Roussanne, and Grenache Blanc.

“When I eat truffles, I become livelier, gayer, more amenable; inside me, especially in my veins, I feel a voluptuous, gentle warmth that soon communicates itself to my head.”

—ALEXANDRE DUMAS, GRAND DICTIONNAIRE DE CUISINE (1873)


TRUFFLE AND MOZZARELLA TARTINES
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Our winemaker, Yves Gras, raved about these totally obvious and supremely delicious little openers: truffles love fat, especially that from a soft cheese such as mozzarella, which seems to virtually suck up the intense truffle flavors, particularly when lightly warmed. These tartines, or open-faced sandwiches, have become truffle season favorites.

20 SERVINGS

EQUIPMENT: A small jar with a lid; a mandoline or a very sharp knife; a 1 1/2-inch (3 cm) round pastry cutter; a baking sheet.

1 fresh black truffle (about 1 ounce; 30 g), cleaned (see Note)

About 4 ounces (120 g) small mozzarella balls

8 thin slices Brioche

1 tablespoon (15 g) Truffle Butter, at room temperature

1 teaspoon extra-virgin olive oil

Truffle Salt

1. Arrange a rack in the oven about 3 inches (7.5 cm) from the heat source. Preheat the broiler.

2. With a vegetable peeler, peel the truffle. Mince the truffle peelings, place them in the jar, and tighten the lid. Reserve the peelings for another use. With the mandoline or very sharp knife, cut the truffle into very thin slices. The truffle should yield about 20 slices.

3. With a very sharp knife, cut the cheese into slices about ¼ inch (5 mm) thick. The cheese should yield about 20 slices.

4. With the pastry cutter, cut the brioche into 20 rounds. Place the rounds side by side on the baking sheet. Lightly butter the brioche. Place the baking sheet under the broiler and toast the brioche lightly. Remove the baking sheet from the oven and place the cheese slices on top of the toast.

5. Return the baking sheet to the oven and broil just until the cheese is soft, 1 to 2 minutes. Remove from the oven, place a truffle slice on top of the cheese, brush lightly with the oil, and sprinkle with a bit of the salt. Serve immediately.

WINE SUGGESTION: Truffle and wine marriages are easy: a white Châteauneuf-du-Pape wins every time. Yes, it’s rare and expensive, but when it comes to truffles, nothing is too good. A favorite is the offering from Château La Nerthe. Their special cuvée Clos de Beauvenir, made with almost 100 percent Roussanne grapes, is elegant, crisp, and full-flavored and has a forward minerality that marries perfectly with truffles.

“To tell the story of the truffle is to tell the history of world civilization.”

—ALEXANDRE DUMAS, GRAND DICTIONNAIRE DE CUISINE (1873)


FRESH COD BRANDADE WITH TRUFFLES
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The smooth, almost smoky flavor of this fresh cod and potato puree teams up beautifully with the delicate crunch of a single slice of truffle. The contrast of the alabaster puree with the jet-black truffle adds a fine touch of drama. I serve these as openers: a gentle dollop set on a white porcelain spoon, pierced with a slice of truffle.

20 SERVINGS

EQUIPMENT: A wire-mesh tea infuser; a fine-mesh sieve; a food processor.

1 pound (500 g) skinned fresh cod, preferably Alaskan Pacific cod

8 ounces (250 g) yellow-fleshed potatoes (such as Yukon Gold), peeled

1 cup (250 ml) heavy cream

1 cup (250 ml) whole milk

5 plump, moist garlic cloves, peeled, halved, and green germ removed

1 imported bay leaf

2 sprigs fresh thyme

1 teaspoon whole white peppercorns

2 tablespoons coarse sea salt

3 tablespoons minced fresh flat-leaf parsley leaves

3 tablespoons minced fresh chives

Fine sea salt

20 fresh black truffle slices
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1. Cut the cod and the potatoes into 1/2-inch (1.25 cm) cubes.

2. In a large saucepan, combine the cream, milk, and cod. Place the garlic, bay leaf, thyme, and peppercorns in the wire-mesh tea infuser and add it to the pan. Add the coarse salt. Bring the liquid just to a simmer over medium heat, and cook, uncovered, until the fish is cooked through, about 1 minute. Place the sieve over a bowl. With a slotted spoon, transfer the fish to the sieve. Leave the cooking liquid in the pan.

3. Place the potatoes in the cooking liquid used to poach the cod. Simmer, uncovered, over medium heat, stirring regularly, until a knife inserted into a potato comes away easily, about 15 minutes. Drain the potatoes. (Remove the tea infuser. The cooking liquid can be reserved for soups or sauces.)

4. Place the cod, potatoes, parsley, and chives in the food processor and puree. Taste for seasoning and add fine sea salt if needed. Place a dollop of brandade on a spoon. Stand a truffle slice on end in the brandade. Repeat for the remaining servings. Serve immediately.

WINE SUGGESTION: Denis Alary, in the nearby village of Cairanne, makes some stunning white wines, and a favorite is their Vin de Pays La Grange Daniel, a 100 percent Roussanne that is well priced and goes down easily, a perfect opener to a fine meal.

“The truffle is a positive aphrodisiac, and under certain circumstances makes women kinder, and men more amiable.”

—JEAN-ANTHELME BRILLAT-SAVARIN, THE PHYSIOLOGY OF TASTE (1825)


A POTATO CHIP, A TRUFFLE SLICE
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A fresh black truffle slice adores the company of a fresh potato chip. For sure it is attracted, like us, to the saltiness, the fat, the crunch. I adore serving this to a crowd. Is there anyone who does not love, perhaps even crave, potato chips? I have a tiny electric fryer that holds just 1 quart (1 l) of oil, making it handy for quick and easy frying. It is amazing how many chips one gets out of a single potato!

20 SERVINGS

EQUIPMENT: A mandoline or a very sharp knife; an electric deep-fat fryer, fitted with a basket.

One 8-ounce (250 g) yellow-fleshed potato (such as Yukon Gold), peeled

1 quart (1 l) vegetable oil (such as sunflower) for deep-fat frying (see Note)

Fine sea salt

20 fresh black truffle slices

1. With the mandoline or very sharp knife, slice the potato paper-thin. Wash the potato slices in warm water and drain thoroughly. Arrange the slices in a single layer on a large kitchen towel, cover with another towel, and pat the potatoes to dry them.

2. Pour the oil into the deep-fat fryer; the oil should be at least 2 inches (5 cm) deep. Heat the oil to 375°F (190°C). Slice by slice (so that the potatoes do not stick together in the oil), carefully drop a small handful of potato slices into the frying basket in the fryer. Fry the potatoes until crisp, about 2 minutes. Transfer the potatoes to several thicknesses of paper towel to drain. Immediately season the chips with sea salt, which will cling to the potatoes while they are still coated with a light film of fat. Repeat until all the potatoes have been fried, making sure that the oil temperature returns to 375°F (190°C) before continuing.

3. To serve, place a truffle slice on each of 20 potato chips. Serve the remaining potato chips as a snack.

NOTE: The amount of oil needed for deep-frying will depend on the size of the fryer. For these chips, I use a tiny fryer that holds only 1 quart (1 l) of oil.

WINE SUGGESTION: Like almost anyone who loves wine and entertaining, I think a crystal flute filled with bubbling Champagne is always welcome. Serve the best you can afford. Your guests will applaud a Billecart-Salmon non-vintage rosé.

“Truffles are to the soil as stars are to the sky.”

—HENRI-FRÉDÉRIC BLANC, FRENCH AUTHOR, BORN MARSEILLE, 1954
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SALADS

PINE NUT, PANCETTA, GOAT CHEESE, AND TRUFFLE SALAD

BELGIAN ENDIVE, PINE NUT, CHIVE, AND TRUFFLE SALAD

GREEN ZEBRA TOMATOES WITH PARMESAN AND SUMMER TRUFFLES

WARM ARTICHOKE, PARMESAN, HAZELNUT OIL, AND TRUFFLE SALAD

TRUFFLE, POTATO, AND WATERCRESS SALAD
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