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== Description == 8770c46cc3 List of sauces 8770c46cc3 Auvergnate – cabbage... 8770c46cc3 The dish is often "touted as traditional", but it was first
documented in 1867, and "does not appear to be very old". Other recipes called "à la Bourguignonne" with similar garnishes were found in the mid-19th
century for leg of lamb and for rabbit. In the 19th century, it "did not enjoy a great reputation", perhaps because it was often made with leftover cooked meat.
8770c46cc3 == See also == 8770c46cc3 Gougères are said to come from Burgundy, particularly the town of Tonnerre in the Yonne department. 8770c46cc3
The dish has become a standard of French cuisine, notably in Parisian bistrots; however, it only began to be considered a Burgundian specialty in the twentieth
century. 8770c46cc3 == History == 8770c46cc3 Food portal 8770c46cc3 Each region has its own traditional recipe: Larousse Gastronomique gives these
examples: 8770c46cc3 In Burgundy, they are generally served cold when tasting wine in cellars, but are also served warm as an appetizer. 8770c46cc3 Wine
has played an important role in religion since antiquity, and has featured prominently in the arts for centuries. It is drunk on its own and paired with food, often
in social settings such as wine bars and restaurants... 8770c46cc3 == References == 8770c46cc3 Gougères can be made as small pastries, 3–4 cm (1–1+1⁄2 in)
in diameter; aperitif gougères, 10–12 cm (4–4+1⁄2 in); individual gougères; or in a ring. Sometimes they are filled with ingredients such as mushrooms, beef, or
ham; in this case the gougère is usually made using a ring or pie tin. 8770c46cc3 == Career == 8770c46cc3 The dish is made with poached eggs accompanied
by a meurette sauce/bourguignon sauce (made up of Burgundy red wine, bacon, onions and shallots browned in butter) and served with toasted garlic bread.
8770c46cc3

Spoom Like sorbet, it is made from fruit juice, wine, sherry or port and served in a tall glass (with a few tablespoons of champagne spooned over it). Turgeon,
Charlotte; Froud, Nina (1961). In Italy, spumoni is a light frothy ice cream made with egg whites, a flavouring and whipped cream. New York: Crown
Publishers. The name comes from the Italian word spuma, meaning 'foam'. Larousse gastronomique: the encyclopedia of food, wine &amp; cookery. As it
begins to set, it is mixed with half its volume of Italian meringue. ISBN 0-517-50333-6 Spoom is a type of frothy sorbet made with a lighter sugar syrup than
that required for a true sorbet. February 2024 8770c46cc3

Halliday's career as a wine judge started in 1977 and he has been accorded the role of Chairman of... 8770c46cc3 Wine has been produced for thousands of
years, the earliest evidence dating from c. 6000 BCE in present-day Georgia. Its popularity spread around the Mediterranean during Classical antiquity, and
was sustained in Western Europe by winemaking monks and a secular trade for general drinking. New World wine was established by settler colonies from the
16th century onwards, and the wine trade increased dramatically up to the latter half of the 19th century, when European vineyards were largely destroyed by
the invasive pest phylloxera. After the Second World War, winemakers focused on quality and marketing to cater for a more discerning audience, and wine
remains a popular drink in much of the world. 8770c46cc3 The first edition (1938) was edited by Prosper Montagné, with the collaboration of Dr Alfred
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Gottschalk, with prefaces by each of the author-chefs Georges Auguste Escoffier and Philéas Gilbert (1857–1942). Gilbert was a collaborator in the creation of
this book as well as Le Guide Culinaire (1903) with Escoffier, leading to some cross-over with the two books. It caused Escoffier to note when he was asked to
write the preface that he could "see with my own eyes", and "Montagné cannot hide from me the fact that he has used Le Guide as a basis for his new book, and
certainly used numerous recipes." 8770c46cc3

Gougère 20. The cheese is commonly grated Gruyère, Comté, or Emmentaler, but there are many variants using other cheeses or other ingredients. Larousse
Gastronomique, 1988 edition, 2001 translation. There are many variants. ISBN 0-06-059073-4. Larousse Gastronomique A gougère (French: [ɡuʒɛʁ]), in French
cuisine, is a baked savory choux pastry made of choux dough mixed with cheese. Brasseries, and Wine Bars of Paris, p. ISBN 0-609-60971-8 8770c46cc3

Artésienne – andouille, breast of lamb, carrots, celery, green cabbage, pig's head, potatoes, turnips, unsmoked bacon, white beans 8770c46cc3

Wine Dominé, André (2001). ISBN 3-8290-4856-4. Cologne: Könemann. ISBN 978-2-03-585013-3 Wine is an alcoholic drink made from fermented grape juice.
Foulkes, Christopher (2001). It is produced and consumed in many regions around the world, in a wide variety of styles which are influenced by different
varieties of grapes, growing environments, viticulture methods, and production techniques. Larousse Encyclopedia of Wine. Wine. Larousse 8770c46cc3

James Halliday studied law at the University of Sydney. He started his wine career while being a partner at Clayton Utz from 1966 to 1988 (with a break from
1974 to 1976 when he worked for a merchant bank). He established Brokenwood Wines in the Hunter Valley in 1970 with two legal colleagues. He sold it in
1983. In 1985 he founded the Coldstream Hills Winery in the Yarra Valley wine region. Coldstream Hills was acquired by Southcorp Wines in 1996 with
Halliday taking on the position of Group Winemaker, Regional Wineries with Southcorp. 8770c46cc3 == Background == 8770c46cc3 It is the main dish of the
Château du Clos de Vougeot, being the only dish served at receptions and weddings organized there. 8770c46cc3 It is probably not a regional recipe from
Burgundy. 8770c46cc3 While the term currently refers specifically to savory choux pastries, eighteenth and nineteenth century records suggest that it was
once an umbrella term for a number of preparations, some composed of just cheese, eggs, and breadcrumbs. The presentation was usually a flat disk, neither a
sphere nor a ring. 8770c46cc3

Larousse Gastronomique The first edition included few non-French dishes and ingredients; later editions include many more. The majority of the book is about
French cuisine, and contains recipes for French dishes and cooking techniques. Larousse Gastronomique (French pronunciation: [laʁus ɡastʁɔnɔmik]) is an
encyclopedia of gastronomy first published by Éditions Larousse in Paris in 1938 Larousse Gastronomique (French pronunciation: [laʁus ɡastʁɔnɔmik]) is an
encyclopedia of gastronomy first published by Éditions Larousse in Paris in 1938 8770c46cc3

When the sauce is used to accompany sautéed meat or poultry, it is made directly in the sauté pan in which these items were cooked. The onions or shallots are
sautéed in the pan and the red wine is added which is used to dissolve and incorporate the residue from the cooking of the meat. The onions may also be
cooked at the same time as the meat. 8770c46cc3 == See also == 8770c46cc3 Albigeoise – carrots, celery, haricot beans, hock of veal, leeks, leg of beef,
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preserved duck, raw smoked ham, sausage, turnips, white cabbage 8770c46cc3 The co-authors of Mastering the Art of French Cooking, Simone Beck, Louisette
Bertholle, and Julia Child, have... 8770c46cc3 Spumoni 8770c46cc3 "Bourguignon" is, since the mid-nineteenth century, a culinary term applied to various
dishes prepared with wine or with a mushroom and onion garnish. 8770c46cc3 When made with whole roasts, the meat was often larded. 8770c46cc3

Oeufs en meurette &quot;Les œufs Oeufs en meurette is a traditional dish from Burgundian cuisine based on poached eggs and meurette sauce or bourguignon
sauce. Paris: Larousse-Bordas, 1998, p. Burgundy wine Egg (food) List of brunch foods Poached egg Larousse gastronomique. 670. weddings organized there
8770c46cc3

James Halliday (writer) Since 1986 he has published an annual overview of Australian wine which (since James Halliday (born 1938) is an Australian wine
writer and critic, winemaker, and senior wine competition judge. contributions to the Larousse Encyclopedia of Wine and The Oxford Companion to Wine
8770c46cc3

The third English edition (2001), which runs to approximately 1,350 pages, has been modernized and includes additional material on other cuisines. It is also
available in a concise edition (2003). A new, updated and... 8770c46cc3 Jancis Robinson has described Halliday as the protégé of Len Evans, and his successor
"as Australia’s leading wine writer". 8770c46cc3

Sauce bourguignonne Just before serving it is mounted with butter and seasoned lightly with cayenne pepper. Like all red wine sauces, it may have some
mushrooms added during cooking to enrich the flavour. List of sauces Food portal Larousse Gastronomique (1961), Crown Publishers (Translated from the
French, Librairie Larousse, Paris (1938)) Auguste Escoffier Sauce bourguignonne (French pronunciation: [sos buʁɡiɲɔn]; lit.  'Burgundy sauce') is a French
sauce with a base of red wine with onions or shallots, a bouquet garni (parsley, thyme and bay leaf), reduced, strained, and mixed with some espagnole sauce
8770c46cc3

Potée Each region has its own traditional recipe: Larousse Gastronomique gives these examples: Albigeoise – carrots, celery, haricot A potée is a savoury dish
cooked in an earthenware pot. Potée is an ancient dish and is found throughout rural France, often under other names such as hochepot, garbure and oille. The
meat most frequently used is pork in many forms – bacon, head, ribs, knuckle, tail, sausage, ham, etc. Similar dishes exist in most other parts of the world, and
in French cuisine the term usually applies to a mixture of meat and vegetables (particularly cabbage and potatoes) cooked in stock and served as a single
course. turnips, celery and potatoes. The vegetables used most often are winter vegetables such as cabbage, carrots, turnips, celery and potatoes. , but one
finds beef, mutton, lamb, veal, chicken and duck 8770c46cc3

Alsacienne – carrots, celery, haricot beans, smoked bacon fat, white cabbage; the vegetables are sweated in goose fat before the liquid is added 8770c46cc3
Since 1979 he has written and co-authored more than 40 books on wine, including contributions to the Larousse Encyclopedia of Wine and The Oxford
Companion to Wine. Since 1986 he has published an annual overview of Australian wine which (since 2000) has been entitled James Halliday Annual Wine
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Companion. 8770c46cc3 == History == 8770c46cc3 Earlier forms of gougère were more a stew than a pastry, including herbs, bacon, eggs, cheese,...
8770c46cc3

Beef bourguignon ˌbərɡɪnˈjɑːn/; French: [bœf buʁɡiɲɔ̃]), is a French stew of beef braised in red wine, often red Burgundy, and beef stock, typically flavored with
carrots, onions Beef bourguignon () or bœuf bourguignon (UK: , US: ; French: [bœf buʁɡiɲɔ̃]), is a French stew of beef braised in red wine, often red Burgundy,
and beef stock, typically flavored with carrots, onions, garlic, and a bouquet garni, and garnished with pearl onions and mushrooms 8770c46cc3

Valençay AOC The Valençay (French pronunciation: [valɑ̃sɛ] ) is an Appellation d'Origine Contrôlée (AOC) for wine in the upper Loire Valley wine region in
France, located in the Touraine subregion. It previously had VDQS status since 1970. The vineyards of Valençay, a town known for its cheeses, have held AOC
status since November 2003, making it the only place in France to have an appellation for both wine and cheese. [valɑ̃sɛ] ) is an Appellation d&#039;Origine
Contrôlée (AOC) for wine in the upper Loire Valley wine region in France, located in the Touraine subregion 8770c46cc3

The vineyards lie on sloping hillsides on the left bank of the river Cher, in south-east Touraine. A range of grape varieties are grown here, but Sauvignon blanc
is the main white variety, while Gamay is the main red variety. 8770c46cc3
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