
 

 

Cooking for Wine with Wine Spectator 
How can you improve your pairings? Learn to cook with wine in mind from Gavin Kaysen, 
executive chef at Café Boulud, as he prepares a 3-course meal in his home kitchen. The recipes
are simplified versions of dishes on the restaurant menu. Start your dinner party with Escarole
salad, followed by Sea Bass and a fool-proofsalad, followed by Sea Bass and a fool-proof Tarte Tatin. Each dish is then paired with wine.
See all six videos at WineSpectator.com/video; the first goes live in October, 2009.

Escarole Salad with Grilled Red Onion, Orange and Hazelnut
Makes 4 servings

1 head escarole
1/2 cup skinless hazelnuts
1 large red onion, peeled and sliced into 1/2-inch rounds
2 tablespoons of olive oil2 tablespoons of olive oil
2 oranges

Dressing:
2 teaspoons Dijon mustard
2 teaspoons sherry vinegar
1 teaspoon red wine vinegar
1/3 cup olive oil
Salt and pepperSalt and pepper

Special Equipment:
Grill pan
 
1. Wash and thoroughly dry the escarole and separate the leaves, tearing them into 
         1-2 inch pieces.
2. Toast hazelnuts by preheating oven to 350° F. Place hazelnuts on a baking sheet 
         and put in the lower half of the oven for a bout 10-15 minutes until fragrant and          and put in the lower half of the oven for a bout 10-15 minutes until fragrant and 
         golden brown.
3. Brush red onion slices on both sides with olive oil and sprinkle evenly with salt and 
          pepper. Preheat grill or grill pan. Grill until rounds are nicely browned on both sides.
4. Supreme the oranges by using a small paring knife to slice off the skin and pith. 
          Then, slice out each supreme by holding the orange in your hand and cutting in 
          towards the center of the fruit along the membranes.
5. In a small bowl, whisk together the Dijon mustard, sherry vinegar and red wine 5. In a small bowl, whisk together the Dijon mustard, sherry vinegar and red wine 
          vinegar. Slowly stream in the olive oil while whisking to make an emulsion. 
          Season to taste with salt and pepper.
6. When ready to serve, toss the escarole with the grilled onion, orange, and toasted 
          hazelnuts. Season the salad to taste with the dressing, and extra salt and pepper. 

Want to learn more? 
Take the Wine and Food Pairing course at WineSpectatorSchool.com
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Wine Pairing:
Look for a crisp white wine with high acidity.
Sommelier Michael Madrigale chose the
Laurent Tribut Chablis Côte de Léchet 2005
(2007, WS 94 points, $41 retail)


