Part of the (6. ) canada.com Network [Newspapers B [Groadcast

:‘] canada.com home | Login | Webmai E

1°C
#1822 Rain and snow mixed
Detailed Forecast

The Gazette

Division of Canwest Publishing Inc.

Save up to 75%
-on Last-Minute Cruises. ey

Best Price Guarantee ¢ GO!

&l vancouver 2010 m
o OFFICIAL SUPPLIER
PP "

Quick links: Aislin, Shoplocal Obituaries, Horoscope

Home News Opinion Business Sports Entertainment

Love bites
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From a series of articles published in the Montreal Gazette from Feb 10, 2009 to Febru-

art 12, 2009 (includes recipes):

Appetizers: finding the right mate
BY SUSAN SCHWARTZ, THE GAZETTE FEBRUARY 10, 2009

The key to homemade appetizers with what Shari Darling calls the moan factor - as in eating
them makes you moan with delight - lies in finding ingredient combinations which harmonize
naturally to create deeper and fuller flavours and textures.

She includes dozens of what she calls tantric twosomes in her new book, Orgasmic Appetizers

and Matching Wines. Here are some:

Apple and fennel

Avocado and cilantro

Beef and black bean sauce
Blue cheese and bacon
Brie and mango

Carrots and mint

Chicken and lemongrass
Cream cheese and caviar
Dark chocolate and chili
Garlic and ginger

Goat cheese and cranberries
Lemon and oregano

Lime and shrimp

Parsley and grated lemon
Potatoes and sour cream
Prosciutto and figs

Rice and saffron

Smoked salmon and dill
Tomatoes and basil
Truffles and olive oil

White balsamic vinegar and olive oil

sschwartz@thegazette.canwest.com



Love bites

Appetizers, fed to each other with one’s fingers, are perfect for a romantic Valentine’s Day meal.
The main course? That’s up to you

BY SUSAN SCHWARTZ, THE GAZETTE FEBRUARY 11, 2009

Okay, so Valentine’s Day isn’t everyone’s favourite holiday. Agreed, it's commercial: But how can
a holiday in which one billion greeting cards are purchased not be commercial? And, yes, singles
who would rather be in couples are reminded, painfully, of their single status in the run-up to
Feb. 14 as at no other time.

But let’s get past that. Let’s consider that for people who are in romantic relationships, it’s kind
of nice to have a holiday that celebrates the relationship - and the romance. And what'’s a cel-
ebration without food?

Ideal dishes for lovers, arguably, are appetizers - morsels of food that can be eaten in a bite or
two, with one’s fingers or, if so desired, fed to one another. Something about finger food is such
fun. And feeding each other can be so romantic.

“Any sex coach will tell you that eating with your hands is intimate and sexual,” Shari Darling
observes in her new book, the delightfully named Orgasmic Appetizers and Matching Wines
(Whitecap Books, 2008, $29.95). “"And let’s not forget that feeding your romantic partner can be
deliciously arousing.”

Eating with your fingers is “up there” on the list of aphrodisiacs, offered Canadian food authority
Bonnie Stern - up there with red foods, signifying blood and blushing; with foods like chocolate
and chilies, said to get our endorphin levels up; with foods cut into heart shapes and with sug-
gestively shaped foods, such as asparagus (!) and figs.

Appetizers are supposed to whet the appetite for what comes next. I know. But to me, they're
always the best part of the meal. At restaurants, I'm content to order only from the appetizer
section of the menu and pass on the main dish. At parties, I'm the one corralling the server
when a tray of morsels looks especially delectable.

So it was with much anticipation that I dug into Darling’s award-winning new book, cunningly
subtitled Tiny Bites with the Moan Factor. In addition to dozens of recipes for such appetizers as
Virgin Cherries Stuffed with Goat Cheese and Sex and the Lobster Sliders, it features an excel-
lent explanation of how we experience flavours and tastes.

Darling, who calls herself “a wine lover who loves to cook,” talks about the importance of umami,
for instance - the Japanese word for savoury and the fifth taste sensation our tongues detect,
together with salty, sweet, sour and bitter.

Umami derives from naturally occurring glutamates in such foods as Parmesan cheese, ripe to-
matoes, cured meats and such fermented products as soy sauce: They stimulate our taste buds
and olfactory nerve endings, Darling explains, making umami a kind of secret weapon that kicks
the flavour of food up a notch and transforms a simple appetizer into one with what she calls the
moan factor.

“Umami is really important,” Darling, a columnist specializing in food and wine pairings, said in
a telephone interview from her home in Peterborough, Ont. “Even though great chefs might not



speak of it, they know it instinctively.”

It's also important to keep in mind, any time but particularly with Feb. 14 upon us, that eating is
a journey of the senses - all of them.

“Valentine’s Day is a special occasion: Use linen instead of paper napkins,” she said. Linen looks
- and feels better. Remember flowers. “"They just express celebration.”

And the right wine glass “elevates your whole experience.” It needn’t be expensive - "Home-
Sense gets the best buys on glasses,” she said - but it should feel good to hold: Look for a glass
that is more narrow at the rim than around the bowl, she said.

Talking about what you plan to prepare or serve can also set a mood. “"The reciting of a menu
creates anticipation and stirs the appetite,” Darling writes. And “our sense of sound alters how
we perceive wine and food on our palate.” When setting the stage for a romantic encounter, re-
member that the music will affect how people feel. Chances are you want to think mellow.

Our sense of touch can also heighten the eating experience.

When you think about it, said Steven Shaw, co-founder of the food website eGullet and a dining
expert in his own right, *“many of the traditional aphrodisiacs are finger foods: oysters, choco-
late bonbons, figs, almonds. Given that, from a scientific standpoint, those foods do very little to
help the libido, perhaps the real explanation of their timeless allure is that they’re eaten with the
hands. And the romance can only be enhanced when finger foods are eaten from someone else’s
fingers,” he said in an email.

And because many foods can easily be formatted to be served that way - Darling includes prepa-
rations for tiny rib lamb chops and a recipe for scampi stuffed with goat cheese and wrapped in
prosciutto - it could be fun to prepare a multi-course dinner consisting entirely of finger foods,
Shaw suggests.

The texture of foods can also be arousing, says Darling. Fresh figs, for instance, “possess a sen-
sual, creamy consistency and heady sweetness,” and have been linked to fertility and reproduc-
tion.

Remember, too, that comfort can have great allure - and consider serving small versions of com-
fort foods: a tiny grilled cheese sandwich, perhaps, mac and cheese in a little cup with a spoon,
or miniature servings of mashed potatoes on Chinese porcelain soup spoons. Not ordinary
mashed potatoes, mind you, but truffle-mashed potatoes with garlic and caramelized leeks (see
online recipe section).

“It is really a nice experience when you have small portions of comfort food - a mouthful, really,”
Darling said. It is her experience that, at parties, appetizer versions of comfort foods are often
the first devoured.

For those couples who like to cook together - to avoid disasters, though, bear in mind that not
all couples are compatible in the kitchen - it can be fun to prepare a Valentine’s Day meal to-
gether, particularly because this year Feb. 14 falls on a Saturday - a day off work for many.

14

“If you are a good team in the kitchen, then definitely, joint preparation helps build anticipation,



said Shaw.

After a meal built on appetizers shared and perhaps fed to each other, for dessert consider choc-
olate-dipped strawberries. Or chocolate fondue. Assuming, that is, you make it to dessert.

For more on Shari Darling, visit her website at www.sophisticatedwino.com.
sschwartz@thegazette.canwest.com
© Copyright (c) The Montreal Gazette

Love bites
BY SUSAN SCHWARTZ, THE GAZETTE FEBRUARY 12, 2009

OK, so Valentine’s Day isn’t everyone’s favourite holiday. Agreed, it's commercial: but how can a
holiday in which one billion greeting cards are purchased not be commercial? And, yes, singles
who would rather be in couples are reminded, painfully, of their single status in the run-up to
Feb. 14 as at no other time.

But let’s get past that. Let’s consider that for people who are in romantic relationships, it’s kind
of nice to have a holiday which celebrates the relationship — and the romance. And what'’s a cel-
ebration without food?

Ideal dishes for lovers, arguably, are appetizers — morsels of food that can be eaten in a bite or
two, with one’s fingers or, if so desired, fed to one another. Something about finger food is such
fun. And feeding each other can be so romantic.

“Any sex coach will tell you that eating with your hands is intimate and sexual,” Shari Darling
observes in her new book, the delightfully named Orgasmic Appetizers and Matching Wines
(Whitecap Books, 2008, $29.95). “"And let’s not forget that feeding your romantic partner can be
deliciously arousing.”

Eating with your fingers is “up there” on the list of aphrodisiacs, offered Canadian food authority
Bonnie Stern - up there with red foods, signifying blood and blushing; with foods like chocolate
and chilies, said to get our endorphin levels up; with foods cut into heart shapes and with sug-
gestively shaped foods, such as asparagus (!) and figs.

Appetizers are supposed to whet the appetite for what comes next. I know. To me, they’re al-
ways the best part of the meal. At restaurants, I'm content to order only from the appetizer sec-
tion of the menu and pass on the main dish. At parties, I'm the one corralling the server when a
tray of morsels looks especially delectable.

So it was with much anticipation that I dug into Darling’s award-winning new book, cunningly
subtitled Tiny Bites with the Moan Factor.

In addition to dozens of recipes for such appetizers as Virgin Cherries Stuffed with Goat Cheese
and Sex and the Lobster Sliders, it features an excellent explanation of how we experience fla-
vours and tastes. Darling, who calls herself “a wine lover who loves to cook,” talks about the
importance of umami, for instance - the Japanese word for savoury and the fifth taste sensation
our tongues detect, together with salty, sweet, sour and bitter.

Umami derives from naturally occurring glutamates in such foods as parmesan cheese, ripe to-



matoes, cured meats and such fermented products as soy sauce: they stimulate our taste buds
and olfactory nerve endings, she explains, making umami a kind of secret weapon which kicks
the flavour of food up a notch and transforms a simple appetizer into one with what she calls the
moan factor.

“Umami is really important,” Darling, a columnist specializing in food and wine pairings, said in
a telephone interview from her home in Peterborough, Ont. “Even though great chefs might not
speak of it, they know it instinctively.”

It's also important to keep in mind, any time but particularly with Feb. 14 upon us, that eating is
a journey of the senses - all of them.

“Valentine’s Day is a special occasion: use linen instead of paper napkins,” she said. Linen looks
- and feels better. Remember flowers. “"They just express celebration.”

And the right wine glass “elevates your whole experience.” It needn’t be expensive - "Home-
sense gets the best buys on glasses,” she said - but it should feel good to hold: look for a glass
which is more narrow at the rim than around the bowl, she said.

Talking about what you plan to prepare or serve can also set a mood. “The reciting of a menu
creates anticipation and stirs the appetite,” Darling writes. And “our sense of sound alters how
we perceive wine and food on our palate.” When setting the stage for a romantic encounter,
remember that the music will affect how people feel. Chances are you want to think mellow, not
acid jazz.

Our sense of touch can also heighten the eating experience.

When you think about it, said Steven Shaw, co-founder of the food website eGullet and a dining
expert in his own right, “many of the traditional aphrodisiacs are finger foods: oysters, choco-
late bonbons, figs, almonds. Given that, from a scientific standpoint, those foods do very little to
help the libido, perhaps the real explanation of their timeless allure is that they’re eaten with the
hands. And the romance can only be enhanced when finger foods are eaten from someone else’s
fingers,” he said in an email.

And because many foods can easily be formatted to be served that way - Darling includes, for
instance, preparations for tiny rib lamb chops, for instance, and one for scampi stuffed with goat
cheese and wrapped in prosciutto - it could be fun to prepare a multi-course dinner consisting
entirely of finger foods, Shaw suggests.

The texture of foods can also be arousing, says Darling. Fresh figs, for instance, “possess a sen-
sual, creamy consistency and heady sweetness,” and have been linked to fertility and reproduc-
tion.

Remember, too, that comfort, can have great allure - and consider serving small versions of
comfort foods: a tiny grilled cheese sandwich, perhaps, mac and cheese in a littles cup with a
spoon, or miniature servings of mashed potatoes on Chinese porcelain soup spoons. Not ordi-
nary mashed potatoes, minds you, but truffle-mashed potatoes with garlic and caramelized leeks
(see online recipe section).

“It is really a nice experience when you have small portions of comfort food — a mouthful, really,”
Darling said. It is her experience that, at parties, appetizer portions versions of comfort foods
are often the first devoured.

For those couples who like to cook together - to avoid disasters, though, bear in mind that not



all couples are compatible in the kitchen - it can be fun to prepare a Valentine’s Day meal to-
gether, particularly because this year Feb. 14 falls on a Saturday - a day off work for many.

“If you are a good team in the kitchen, then definitely, joint preparation helps build anticipation,”
said Shaw.

After a meal built on appetizers shared and perhaps fed to each other, for dessert consider choc-
olate-dipped strawberries. Or chocolate fondue. Assuming, that is, you make it to dessert.

For more on Shari Darling, visit her website at www.sophisticatedwino.com.
sschwartz@thegazette.canwest.com

Start the evening with cherry tomatoes

Stuffed with goat cheese. Continue with appetizers whose shapes evoke the pleasures of the
evening

BY SUSAN SCHWARTZ, THE GAZETTE FEBRUARY 11, 2009

Virgin Cherries Stuffed with Goat Cheese from Shari Darling's
Orgasmic Appetizers and Matching Wines.

These simple recipes are suitable for Valentine’s Day - or any day. It's fine to halve them, if it's
just the two of you - or double them if you're cooking for a crowd. They're from Orgasmic Appe-
tizers and Matching Wines (Whitecap Books, $29.95), a new book by Peterborough, Ont.,-based
Shari Darling - and they’re accompanied by suggested wine pairings.

Virgin Cherries Stuffed with Goat Cheese
Serves 4 to 6 Makes 24 stuffed tomatoes

Shari Darling served her husband a few of these little tomatoes before dinner - and when he
asked for more tomatoes instead of dinner, she writes, she knew the recipe was worthy of inclu-
sion in her new book. She used Duo brand extra-virgin olive oil infused with white truffles.



24 large cherry tomatoes, washed and dried

4 ounces (125 g) fresh goat cheese

Sea salt to taste

Freshly ground black pepper to taste

White truffle or extra-virgin olive oil, for drizzling
24 tiny basil leaves or oregano leaves, for garnish

Carefully cut a small portion off the bottom of each tomato so it sits flat. Slice a thin portion
from the top of each tomato. With a melon baller, scoop out the flesh, being careful not to break
the skin. Discard flesh. For the filling, combine the goat cheese, salt and pepper in a medium
bowl. Mix together with a fork until mixture is smooth. Fill each tomato shell with one teaspoon
(5 mL) of cheese mixture. Set a basil leaf or 3 tiny oregano leaves in the centre of each tomato.
Drizzle each tomato with truffle olive oil. Set the tomatoes on a plate. Cover and chill until you're
ready to serve.

Good with a brut sparkling wine, ideally one with some lemon flavour in it.

Salt Lover’'s Canapés

Serves 4 to 6
Makes 24 canapés

Shari Darling and her husband tasted these at the home of friends one sunny afternoon - and
found them highly addictive.

2 small red peppers
1 small yellow pepper
Vegetable oil as needed

For the anchovy butter:

1 tablespoon (15 mL) sweet fennel seeds

1/2 cup (125 mL) softened unsalted butter

6 to 9 flat anchovy fillets, patted dry and minced

1 teaspoon (5 mL) freshly squeezed lemon juice

Freshly ground black pepper, to taste

24 diagonal slices or rounds of whole-wheat baguette, 1/4-inch (5 mm) thick

Cut the peppers in half and place on a well-oiled baking sheet. Coat peppers with oil. Roast in a
450 degree F (230 C) oven for 25 to 30 minutes or until peppers are blackened. Remove from
oven, place in a paper bag and let stand 20 minutes. Peel and seed peppers. Cut them length-
wiseinto 1/8-inch-wide (3 mm) strips and set aside.

To make the anchovy butter, toast the fennel seeds in a dry frying pan over medium heat, shak-
ing pan frequently, until fennel is golden, three to four minutes. Transfer the fennel to a bowl
and let it cool. Using a mortar and pestle or a coffee grinder, grind the fennel seeds. Place the
ground fennel in a bowl with the butter. Add the anchovies, lemon juice and pepper and combine
well.

Preheat the broiler. Broil the baguette slices until golden, about one to two minutes, on a

rimmed baking sheet sprayed with non-stick cooking spray. Turn the slices over and spread
generously with the anchovy butter, then broil toasted bread until butter is golden and bubbling,
about one minute. Transfer toasted bread slices to a serving platter. Top each with a strip each of
the yellow and red peppers. Serve warm or at room temperature.

This is good with a crisp, dry white wine with citrus flavours to harmonize with the licorice-like
taste of the sweet fennel.



Prosciutto-Wrapped Figs with Gorgonzola and Walnuts

More Images »

Prosciutto-wrapped Figs with Gorgonzola and Walnuts from
Shari Darling’s Orgasmic Appetizers and Matching Wines.
Serves 4 to 6 Makes 12 wrapped figs

There’s a wonderful combination of contrasting texture and flavours in these appetizers, from the
crispy prosciutto to the soft, yielding figs.

3 tablespoons (45 mL) Gorgonzola cheese
4 ounces (125 g) cream cheese

* 12 large fresh figs, stems removed
** 12 walnut pieces, toasted *** 12 thin strips shaved prosciutto

Combine Gorgonzola and cream cheese in a bowl. Butterfly each fig and place a walnut piece
inside it, then a dollop of cheese mixture on top of the walnut. Roll the fig in a strip of prosciutto.
Spray a rimmed baking sheet with non-stick cooking spray, lay the figs on it seam side down
and place in an oven in which the broiler has been pre-heated. Broil the figs until the prosciutto
is crispy, about two minutes. Turn figs over and broil for about one minute longer, to crisp the
other side. Watch figs carefully: They burn easily. Remove figs from oven. Arrange on a platter
and serve hot, with napkins.

Serve with an off-dry rosé, one with dried fruit flavour to complement the figs.

* If fresh figs are out of season, use dried fruit. To rehydrate, place the figs in a bowl of water,
cover it and refrigerate for 24 hours.

** Toast walnuts in a dry frying pan over medium heat for about three minutes; toss frequently.

**x* Shaved prosciutto is sliced more thinly than ordinary sliced prosciutto.

More recipes below.



Scampi Stuffed with Goat Cheese and Wrapped in Prosciutto
Serves 4 to 6 Makes 18 scampi

Shari Darling says she can’t count the number of times she has relied on this recipe to make a
good impression on guests and says it's a great starter - no matter what the size of the gather-

ing.

Ingredients

8 ounces (250 g) goat cheese, at room temperature

2 teaspoons (10 mL) finely chopped fresh chives

Sea salt, to taste

Freshly ground black pepper, to taste

18 large shrimp, peeled and butterflied, tails on

12 shaved slices prosciutto strips, 1/4 inch (5 mm) wide (see note)
3 to 4 tablespoons (45 to 60 mL) olive oil, for sautéeing the scampi

Blend the goat cheese and chives in a medium-sized bowl. Season the mixture to taste with salt
and pepper. Season shrimp with salt and pepper. Press 1 teaspoon (5 mL) of the cheese/chive
mixture in the cavity of each shrimp. Wrap a piece of the prosciutto tightly around each shrimp,
pressing the two sides together. Heat the olive oil in a large frying pan. When it’s hot, add the
stuffed shrimp and, taking care not to crowd them, sear for 3 to 4 minutes per side, or until the
shrimp turns pink, their tails curl toward their bodies and the prosciutto is crisp. Remove from
pan and place on a large plate. Serve hot.

Note: Shaving the prosciutto makes for thinner, tissue-paper-like slices than does ordinary slic-
ing.

Artichoke and Parmigiano Dip
Serves 4 to 6

The simplest recipes sometimes offer the best taste: this dip can be whipped up in a few min-
utes and yields a dish that is way more than the sum of its parts. I have tried variations - omit-
ting the garlic one time because I was serving it to guests who don’t like garlic, another time
using half sour cream and half mayonnaise, and also adding a few drops of liquid red pepper for
a bit of heat - and found it worked well every time. The Italian parmesan represents umami.

Ingredients

2 14-ounce (398 mL) cans artichoke hearts, rinsed, drained and chopped finely
1 cup (250 mL) freshly grated Italian parmesan, ideally Parmigiano-Reggiano
3/4 to 1 cup (175 to 250 mL) mayonnaise

1 to 3 cloves garlic, depending on how much garlic you like, minced

1/2 teaspoon (2 mL) freshly squeezed lemon juice

Sea salt to taste

Freshly ground black pepper to taste

Flatbread for scooping the dip.

Combine all the ingredients in a large bowl and mix together thoroughly. Transfer mixture to

a heatproof casserole dish — an oval or a 4-by-4-inch square (10 by 10 cm) should do it — and
bake in a 350-degree F (180 C) oven for 20 to 30 minutes or until the dip is hot and bubbling a
bit. Serve with flatbread.

More recipes below.



Sex and the Lobster Sliders
Serves 4 to 6 Makes 6 sliders

Darling tasted her first grilled lobster sandwich, created by Chef Mike Szabo, at a client appreci-
ation event in Toronto — and noticed most of the guests appeared to be moaning in delight over
this simple, yet sophisticated, comfort food. This is her version.

Ingredients

12 ounces (375 g) fresh lobster meat, cut into 1/2-inch (1 cm) chunks
1/2 cup (125 mL) mayonnaise

1/2 cup (125 mL) freshly chopped celery

1/2 teaspoon (2 mL) freshly squeezed lemon juice

1/2 to 1 tablespoon (7 to 15 mL) freshly chopped fresh tarragon

Sea salt, to taste

White pepper, to taste

12 slices whole wheat bread

Butter, as needed, for sandwiches

Combine all the ingredients, except the bread and butter, in a medium-sized bowl and mix to-
gether well. Using a 3-inch (7.5-cm) cookie cutter, cut 12 circles from the bread. Spoon 1 table-
spoon (15 mL) of the lobster salad onto each circle of bread and then place another circle on top
of it: spread side facing you with butter. Then place the little sandwich, butter side down, on a
rimmed baking sheet which you have sprayed with non-stick cooking spray. And butter the side
facing you. Repeat until you have made six sandwiches. Bake them in a 350 F (180 C) oven for
20 minutes, turning once, until sides are golden and the lobster salad is heated through.

Tiny Rib Lamb Chops with Rosemary
Serves 4 to 6 Makes 16 chops

The first time she tasted these lamb chops, Darling was astounded at how fruity the rosemary
tasted, how it had lost its bitterness when roasted with the lamb.

Ingredients

2 racks of lamb, for a total of 2 pounds (1 kg) (See note)
1/2 cup (125 mL) olive oil, to marinate chops

1/2 cup (125 mL) finely chopped fresh rosemary

Sea salt to taste

Freshly ground black pepper to taste

More olive oil, for searing and for coating roasting pan

Pre-heat oven to 400 F (200 C) and place an empty roasting pan in the oven. Meanwhile, rub
each lamb rack until coated with 3 to 4 tablespoons (45 to 60 mL) olive oil and then pat the
rosemary onto each rack. Season with salt and pepper. After making sure that all the fat cover
and bone fragments have been removed, add a few drops (30 mL) of olive oil to a large fry-

ing pan set on high heat. When the oil is very hot, quickly sear the lamb racks on all sides until
brown and remove from frying pan. Remove hot roasting pan from the oven, pour in a couple of
tablespoons (30 mL) of olive oil and lay the lamb racks, bone side down, in the pan. Roast meat
for 12 to 20 minutes, depending on the degree of doneness you like: 15 minutes should yield
medium-rare. Allow meat to rest at room temperature for about 10 minutes before cutting into
individual chops. Serve hot. And eat with your fingers.

Note: Buy the lamb from a butcher and ask that as much fat as possible be removed from the
ribs and flesh.



Truffle Mashed Potatoes with Garlic and Caramelized Leeks
Serves 4 to 6 Makes 24 bite-sized servings

The truffle oil in these mashed potatoes adds a layer of umami-rich flavour. To serve as an appe-
tizer, use Chinese porcelain spoons as tiny serving vessels.

Ingredients

1/4 cup (60 mL) butter

4 to 6 garlic cloves, coarsely chopped

3 leeks, white parts only, halved lengthwise

1 teaspoon (5 mL) sugar, dissolved in 1 teaspoon (5 mL) water

Sea salt to taste

Freshly ground black pepper to taste

1-1/2 pounds (750 g) russet potatoes, about 6 medium-sized potatoes, peeled and cut into 1-
inch (2.5-cm) pieces

1/4 cup (60 mL) 10 per cent cream, also called half and half, more if needed
1/2 cup (125 mL) mascarpone cheese

2 tablespoons (30 mL) black truffle oil

Sea salt to taste

Freshly ground pepper to taste

Melt the butter in a frying pan over medium heat. Add the garlic and sauté until fragrant. Add
the leeks and sugar water. Stir the mixture to coat the leeks in butter. Cook until leeks are gold-
en brown - about 20 minutes, stirring every five minutes. They will caramelize and become jam-
like in consistency. Season to taste with salt and pepper.

Meanwhile, cook potatoes in a large pot of boiling salted water until tender, about 25 minutes.
Drain well. Mash potatoes or put them through a potato ricer (NOT a food processor) and return
to pot in which they were boiled. Working quickly so the mixture doesn’t cool (put the pot on

a stove burner turned to very low heat, if you like, but be careful not to burn the mix) add the
cream, mascarpone and truffle oil and fold together. Do not overmix. Season with salt and pep-
per. Place a spoonful of mashed potatoes onto each spoon and top with leek mixture. Serve hot.

sschwartz@thegazette.canwest.com



