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Holiday gift ideas for 
food and drink lov-
ers. Now, I know 

that covers everyone be-
cause we all eat and drink 
but some of us care more 
about what we eat than 
others. 

We are the connoisseurs, 
or gluttons if you will, or 
perhaps the wine or beer 
afi cionado who talks in-
cessantly about the new 

breweries or local wine. Hey, that’s me! 
Anyway, I’ve come up with a list of ideas 
for the foodie (I was trying to avoid that 
word) in your life.  

First, I think everyone should be giving 
gift certifi cates to restaurants, breweries 
and wineries with a note attached say-
ing, “We’re going together because part 
of this gift is that we are spending time 
together and enjoying great food and 
drink.” So, we really could end all this 
holiday gift quandary right now.

However, if you want something a 
little bit different, get someone on your 
list a cooking class at Stages at One 

Washington in Dover. Chef Evan Hen-
nessey’s concept restaurant in the mills 
there has two or three themed dinners 
each month and the chef has thrown 
something new into the mix — you can 
take a cooking class that cooks the dishes 
for a given dinner. Alice in Wonderland? 
Indulgence? Sounds like a ton of fun. The 
kitchen is spectacular, I really want to 
get my hands on some of that equipment 
and the food will be delicious. www.

stages-dining.com
While we’re on classes, take a brew-

ing class. At A&G Homebrew Supply in 
Portsmouth and The Homebrew Barn in 
Hampton, you can get someone the gift 
of learning how to brew beer and wine 
or even cider, vinegar or make cheese. 
That’s something you can do together, 
too! www.aghomebrewsupply.com and 

Happy Holidays
Rachel Forrest’s 
2012 gi  guide

MEET THE MOUNT WASHINGTON 
SNOW RANGERS 

Friends of Mount Washington Avalanche 
Center presents: Meet the Snow Rangers 
on Tuesday, Dec. 4 at The Music Hall Loft, 
131 Congress St., Portsmouth. The Mount 
Washington Avalanche Center (the only 
one east of the Rockies) is part of the 
U.S. Forest Service and dependent on 
federal funding. They are experiencing a 
15 percent reduction in funding.

• 7-7:30 p.m. Meet & Mingle and silent 
auction (ski houses, backpack, skis, etc.)

• 7:30-7:40 p.m. Introductions

• 7:40-8 p.m. History of Skiing on Mount 
Washington

• 8-8:10 p.m. Announcement of silent 
auction winners

• 8:10-8:45 p.m. Presentation by Lead 
Snow Ranger Chris Joosen of The Mount 
Washington Avalanche Center

Tickets are $50. For tickets: 436-2400, 
www.themusichall.org.

NEWMARKET ARTS AND CULTURE 
CIVIC SPACE HOSTS INFO NIGHT

The dream of a mixed-use arts and 
culture civic space in the newly renovated 
Newmarket Mills is close to becoming a 
reality. According to project organizers, 
they are at a turning point and hope 
to form an advisory board to oversee 
the Millspace, which aims to serve 
individuals, organizations, and businesses 
in the greater Seacoast. There will be an 
information night for perspective advisory 
board members Wednesday, Dec. 5 at 7 
p.m. in the Mills lobby at 55 Main St.

The night will give potential advisory 
board members an opportunity to 
share ideas. Individuals with experience 
in communications, arts, nonprofi t 
boards, fi nance, and law are strongly 
encouraged to attend. The board will 
need to determine the practical methods 
of implementing the mission and vision 
and begin implementation. The board is 
expected to be a working group as well as 
a policy setting body for the 5,400 square 
foot space. Current plans for the space 
include a theater, gallery, classroom, and 
conference room. 

The advisory board will act as a sub-
committee of the Lamprey Arts and 
Culture Alliance (LACA), the leaseholders 
of the space. For information, explore the 
website at millspace.wordpress.com or 
call project chair Matthew Carano at 659-
1415. 

THE PLATTERS, LEGACY HOLIDAY 
CONCERT AT MUSIC HALL

A Safe Place, Domestic Abuse Support 
Services & Baldoni Communications 
Group, LLC presents The Platters, The 
Legacy- a holiday concert starring Herb 
Reed’s Platters with Carol O’Shaughnessy. 
The concert takes place Friday, Nov. 30, 
7:30 p.m. at The Music Hall. Tickets: $45 
for pre-show meet and greet and VIP 
seating. General Admission $35.

All profi ts benefi t A Safe Place, Domestic 
Abuse Support Services. For tickets, visit 
www.themusichall.org. The Music Hall is 
located at 28 Chestnut St., Portsmouth. 

BY RACHEL FORREST
rachel.forrest@dowjones.com

The kitchen at Stages at One Wash-
ington will be a beehive of activity 
this Saturday, Dec. 1, but not buzz-

ing or frenetic. 
It’s the nature of Chef Evan Hen-

nessey’s kitchen to maintain a subdued 
attitude to ensure the ultimate concentra-
tion on delicate techniques like foaming 
and making ice cream with nitrogen or 
decorating a plate of food, fl ower petal by 
petal. It’s a wonderful example of culi-
nary choreography as well as a delicious 
dinner. 

Participating on Saturday will be a 
talented chef who is neither formally 
trained nor working in a kitchen profes-
sionally, no, the guest chef of the evening 
is Amy’s Treat board treasurer and Sea-
coast Cancer Center radiation therapist 
Michael Meserve. That evening, he’ll 
show off his culinary skills and work with 
Hennessey to benefi t Delivering Cheer 
—Toys and Treats through Amy’s Treats, 
an all-volunteer, nonprofi t group that 
offers need-based solutions and special 
outings to individuals whose life has been 
altered by cancer. 

The theme of the evening is “Comfort 
and Joy,” a fi tting one for Amy’s Treats, 

which provides both to cancer patients. 
Meserve is eager to help, this time with 
his culinary skills. 

“Evan let me come up with the menu. 
I really wanted something that had to do 
with the season and with Amy’s Treats. I 
was working out in the yard and I thought 
of ‘Comfort and Joy.’ I just gave him my 
ideas and he translated them into dishes 
that are attainable, but he preserved my 
ideas and put his spin on them. I’d been 
working out of Thomas Keller’s ‘French 
Laundry’ cookbook and it had a great 
duck recipe in it with confi t of leg and he 

Culinary 
Amy’s Treat and Stages at One Washington 

share in ‘Comfort and Joy’ dinner

collaboration
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Chef Evan Hennessey and Michael Meserve.
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If your gift recipicents like Lindt chocolate, they’ll love making their own giant bar.
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COLLABORATION: ‘Comfort and Joy’ dinner

WINE ME: Rachel’s 
foodie gi	  guide

put his spin on that. My opener 
is a beet salad. I love roasted 
beets.”  

The fi ve-course menu, 
paired with wine, includes 
dishes like Parisienne gnocchi, 
fresh ricotta, chestnut puree, 
glazed pork belly and chinon, 
monkfi sh with saffron-lobster 
sauce, kale, pommes maxim, 
and parsnips and Rohan duck 
breast and confi t of the leg, 
Hudson Valley foie gras, pears 
and rutabaga. It’s all a far cry 
from the food the now radia-
tion therapist started his culi-
nary adventures with back in 
high school. 

“I grew up in Maine and 
my mom is an amazing, re-
sourceful cook. She had four 
boys and when I was 7 she 
was ill and she went into the 
hospital. I was the oldest and 
she sat me down and told me 
how to do everything in the 
home. Then later, my grand-
parents owned a diner — their 
‘retirement’ in Gorham. I 
was washing dishes there at 
13. My grandmother didn’t 
believe men could cook but 
I was working the breakfast 
shift. One day the cook called 

in sick and my grandmother 
wasn’t there. I said to my 
grandfather, ‘let me do this.’ 
I was 17. She walked in at 10 
a.m. to get the cash and I told 
her everything was under 
control, you just go out and 
talk to people. I worked there 
all through college. When I 
moved to Washington, D.C., 
I was at the National Cancer 
Institute and we all cooked for 
each other — people from all 
over the world. I read cook-
books like they’re novels.”

Now, Meserve is taking what 
he’s learned and bringing his 
own brand of Comfort and Joy 
to Stages. 

“Evan and I sat down and 
talked about his philosophy 
and mine and one of my 
mantras of entertaining is to 
have everything done an hour 
before so I can take a shower 
and have a cocktail and he ‘got’ 
that. He’s a very relaxed chef. 
It was an organic process. On 
Friday, Nov. 30, I’ll go in and 
prep. It’s great because he’s 
donating himself, the restau-
rant, the staff. He’s such a 
great guy. He wants it to be 
about community and we want 
to create annual events people 
look forward to like our an-

nual auction and fundraisers 
like this that attract different 
people.”   

Including a collaboration 
with North Hampton’s Throw-
back Brewery for a special 
Amy’s Treat brew, which will 

be released this winter, but for 
now, Meserve will experience 
his own “treat” while helping 
the organization he loves — 
collaborating at Stages with 
Hennessey, a treat, really, for 
everyone.   

www.thehomebrewbarn.com. 
In October I did something 

that was a heck of a lot of fun. 
Over at the Lindt Chocolate 
Outlet in Kittery they have 
Create Your Own Chocolate 
Bar set up where you get a 
tray with melted chocolate, 
which is just like a Lindt bar 
(so much so that it actually 
is a Lindt chocolate bar), and 
then you go over to the bar 
where you can festoon it with 
all sorts of treats like gummy 
sharks, hot cinnamon hearts, 
coconut, nuts — oh about 30 
or so fun “toppings” in all 
colors. Then, the expert there 
will put it into a machine 
to harden it, wrap it up and 
label it and voila! You have 
a personalized, creative, and 
delicious gift for someone. 
This is one of those things 
your kids can make and give 
to Grandma and Grandpa 
(which was always the dif-
fi cult part at the holidays for 
me). It’s just $10. Now, while 
I was there, I discovered all 
sorts of new things about 
Lindt, including chocolate 
bars I’d never seen before 
(the outlet has a vast selection 
including many made in other 
countries). They also intro-
duced me to the technique 
of putting one of those Lindt 
truffl e balls into my coffee. 
I had a big “hey why didn’t I 
think of that” moment. They 
have their fun gold foil-cov-
ered bears and colorful foil 
Santas as well as many other 
chocolate fi gures this year 
too. www.lindtusa.com.

I’m also recommending, 
as did Oprah, the Corkcicle, 
which you put in the freezer, 
then your white wine and 
your wine stays nice and 
chilled. www.corkcicle.com. 

The SodaStream is on my 
gift list too (you can carbon-
ate vodka!) because you can 
make your own soda out of an 
infi nite list of fl avor possibli-
ties (bacon!). www.sodastrea-
musa.com. 

I’m thinking about getting 
a juicer too after seeing “Fat, 
Sick and Nearly Dead,” and 
there are many to choose 
from at all price points. I love 
kale and carrot juice, I really 
do! 

There are many great food-
related books on the top of my 
list this year, including “Pas-
tries,” by Alison Pray who 
owns Standard Baking Co. 
in Portland (co-writer Tara 
Smith) Down East Books. The 
book is wonderfully designed 
and the recipes are easy and 
tasty. 

Timothy Ferriss just came 
out with “The 4-Hour Chef: 
The Simple Path to Cooking 
Like a Pro, Learning Any-
thing, and Living the Good 
Life” (Kindle Edition and 
in hardback from Amazon 
Books) His whole premise is 
that you can become a world-
class chef in six months or 
less and he takes us from 
Manhattan to Okinawa, and 
from Silicon Valley to Cal-
cutta, unearthing the secrets 
of the world’s fastest learners 
and greatest chefs. 

Ferriss uses cooking to 
explain “meta-learning,” a 
step-by-step process that can 
be used to master anything, 
whether searing steak or 
shooting 3-pointers in basket-
ball. That is the real “recipe” 
of “The 4-Hour Chef.” You’ll 
train inside the kitchen for 
everything outside the kitch-
en. Featuring tips and tricks 
from chess prodigies, world-

renowned chefs, pro athletes, 
master sommeliers, super 
models, and everyone in 
between, this “cookbook for 
people who don’t buy cook-
books” is a guide to mastering 
cooking and life.” I’m pretty 
intrigued by this. He brings 
you through meta-learning, 
then the building blocks of 
cooking, foraging and more 
before sending you on your 
way to lifelong mastery of 
everything. 

Wine lovers will like “The 
Juice,” by Jay McInerney. 
(Alfred A. Knopf, 2012). It’s a 
collection of his columns from 
the Wall Street Journal and 
you learn about wine through 
entertaining and well-written 
stories from his life. He’s 
quite an expert. He’ll also 
be at The Music Hall Loft 
tonight (Nov. 29) if you can 
get there. 

There is always a great 
new cookbook from Phaidon 
press to get, and this year it’s 
“The Lebanese Kitchen,” the 
defi nitive book on Lebanese 
home cooking, featuring 
500 authentic and delicious 
recipes that are simple to cre-
ate at home. Salma Hage is 
a Lebanese housewife from 
Mazarat Tiffah, with more 
than 50 years of experience 
as a family cook and the reci-
pes are simple and elegant at 
the same time. 

If you know any restaura-
teurs or anyone who works in 
a restaurant, get them “The 
Art of the Restaurateur,” 
which reveals the hidden 
stories behind some of the 
world’s best restaurants, 
and celebrate the complex 
but unrecognized art of 
the restaurateur. It’s by 
Nicholas Lander who owned 
L’Escargot in London in 
the 1980s and is now a re-
nowned food columnist for 
the Financial Times. It covers 
everything you ever wanted 
to know about the highs and 
lows of the restaurant busi-
ness, presenting the untold 
stories of the world’s best 
restaurateurs, from luxurious 
Michelin-starred restaurants, 
to bustling neighbourhood 
bistros, to stylish fast-food 
cafes. 

I also like “Jerusalem” 
(Ten Speed Press, 2012). This 
is a collection of 120 recipes 
exploring the fl avors of Je-
rusalem from the New York 
Times bestselling author of 
“Plenty,” Yotam Ottolenghi 
along with Sami Tamimi. 
You’ll explore the vibrant cui-
sine of their home city — with 
its diverse Muslim, Jewish, 
and Christian communities. 

Also great is “Burma: Riv-
ers of Flavor” by Naomi Dug-
uid (Artisan, 2012). She tells 
terrifi c stories interspersed 
with 125 recipes and teaches 
you about the culture through 
food. 

That’s all for now! As I fi nd 
more, I’ll post them on my 
Facebook and Twitter pages 
so follow Rachel Forrest on 
both.  

Rachel Forrest is a former 
restaurant owner who lives in 
Exeter. Her column appears 
Thursdays in Go&Do. Her res-
taurant review column, Din-
ing Out, appears Thursdays 
in Spotlight magazine. Buy 
“Maine Classics: More Than 
150 Delicious Recipes from 
Downeast,” written by Chefs 
Mark Gaier and Clark Frasier 
with Rachel Forrest at www.
rachelforrest.com. She can be 
reached by e-mail at rachel.
forrest@dowjones.com.

HOW TO HELP
While this dinner is sold out, you can still help. Right now, Amy’s 
Treats has a number of programs and events going on, includ-
ing a Celtics tickets ra�  e and its fourth annual Great Pizza for 
a Great Cause night at Portsmouth Flatbread on Dec. 4 during 
which Flatbread in Portsmouth gives back to the community and 
donates $3.50 to Amy’s Treat for each large pizza sold between 
the hours of 5 p.m. and closing. Find out more about Amy’s Treat 
and how you can help at www.amystreat.org and be sure to 
checkout the upcoming dinners and cooking classes at Stages at 
One Washington www.stages-dining.com. Support the restau-
rants that give back!

For any family, having a member who is being treated for cancer 
is always di�  cult, but never more so than during the holiday sea-
son. The fi nancial fallout of cancer treatment might hinder a fam-
ily from o� ering some sort of normalcy to their celebration. Help 
Amy’s Treat allow families to celebrate a joyous holiday season 
by supporting and taking part in the following fundraising events 
that will benefi t Delivering Cheer – Toys & Treats for the Holidays. 
www.amystreat.org

www.seacoastonline.com/spotlight

Continued from page B1

S P E C I A L  E V E N T S
Dover
■ THE CHILDREN’S MUSE-
UM OF NEW HAMPSHIRE: 6 
Washington St., Dover, holds 
an Alzheimer’s Café from 2 to 
4 p.m., the third Thursday of 
each month. People living with 
Alzheimer’s disease are wel-
comed during this time, along 
with their family members 
and care partners, to gather 
in a supportive, non-clinical 
setting to chat, relax, enjoy 
refreshments and socialize. 
Reservations are not needed 
and there is no cost to attend, 
though donations are accepted. 
For information about the Al-
zheimer’s Café or Exploring 
Our Way, contact Paula Rais 
via e-mail at paula@childrens-
museum.org or by phone at 
742-2002.

Portsmouth
■ THE MARK WENTWORTH 
HOME: presents the “Artistry 
in the Home” winter exhibi-
tion. Artistry in the Home is 
a quarterly exhibition at the 
Mark Wentworth Home, at 346 
Pleasant St., in Portsmouth, 
featuring Seacoast artists. 
This exhibition will feature the 
works of mixed-media artist 
Lucie Therrien, photographer 
Michael Kaplan and water-
color portrait artist Jamie Si-
card Langton. Works by these 
artists will be on display at the 
home through January. For 
details, visit markwentworhth.
org or call 436-0169. 

■ SEACOAST FUN BRIDGE 
GROUP: New location for the 
fall season. We will be play-
ing at the Clipper Harbor, 188 
Jones Ave., Portsmouth on the 
fi rst and third Fridays of the 
month. 7-10 p.m. All players 
who enjoy the game are wel-
come. Cost: $3. Contact Char-
lotte Cross at (207) 363-7712.

Kittery, Maine
■ THE KITTERY RECRE-
ATION DEPARTMENT: is 
taking registrations for up-
coming trips. All registrations 
must be done at the Kittery 
Community Center at Frisbee 
Common, 120 Rogers Road, or 
online at kitteryrec.recware.
com. Call (207) 439-3800 or 
visit www.kittery.org for infor-
mation. Trips are for adults 55 
and older. 

B E R E A V E M E N T
York, Maine
■ HOLIDAY DROP-IN BE-
REAVEMENT SESSIONS: 
Offered by Hospice of York, 
6:30-8 p.m., Wednesdays, Dec. 
5, 12 and 19, The Mulvihill 
Room at York Hospital, next 
to the cafeteria. Open to all. No 
registration required. Sessions 
are free of charge.

C L U B  U P D A T E S
Portsmouth
■ GREAT BAY DUPLICATE 
BRIDGE CLUB: meets at 10 
a.m. every Monday at First 
United Methodist Church, 129 
Miller Ave. You may come 
without a partner. Refresh-
ments available. Short break 
for lunch. Visit www.greatbay-
bridge.com or call 436-8357.

■ SOUTHEASTERN RE-
TIRED EDUCATORS ASSO-
CIATION: meets in October, 
November, April and May. The 
programs feature entertain-
ment, lunch and a short busi-
ness meeting. A scholarship 
from the group is awarded each 
year to a high school graduate 
planning a career in education. 
For information, call Mary Ann 
Jenness at 679-8395.

■ KIWANIS CLUB OF THE 
SEACOAST: Meets Wednes-
days at 7 a.m. at Community 
Campus, 100 Campus Drive, 
Portsmouth. Kiwanis is a 
global service organization 
of volunteers dedicated to 
improving one child and one 
community at a time. (207) 
439-9292, www.seacoastkiwan-
is.com, www.facebook.com.

■ THE NORTHEAST PRIME 
TIME CLUB: is offering up-
coming trips for all seniors 
in the Seacoast area. Call the 
Portsmouth offi ce for reserva-
tions and/or information. 422-
9869. Trips sell out quickly. 
All day trips include, tax, tips, 
transportation, tickets and 
meals.  

Northeast Prime Time 
Club trips
■  NOV. 30: HOLIDAY RE-
VUE. This great trip allows 
us to enjoy a “Christmas in 
New England” party at the 
scenic Indian Head Resort in 
Lincoln, N.H. Your day will 

include a deluxe luncheon buf-
fet with a 30-minute open bar. 
Add a fl oor show, dance band, 
Christmas Carol sing-along 
and a free individual photo 
with Santa ... and you’re sure to 
have a jolly good time. Plus you 
receive a lovely gift upon de-
parture.  This trip fi lls quickly. 
Everything included for $70.

■ DEC. 31: NEW YEAR’S 
EVE DAY TRIP. Trip to the 
Castleton Ballroom in Wind-
ham, N.H., for the hit show 
“One For The Road.” A unique 
Frank Sinatra & Dean Mar-
tin tribute. Jimmy Mazz and 
Patrick Tobin come together 
to bring you the ultra cool per-
sonalities of “The Chairman of 
the Board,” and “The Prince” 
of the Rat Pack. Patrick’s look 
of a young Sinatra is appreci-
ated and amplifi ed by his low 
vocal resonance as he belts out 
hit after hit. Jimmy portrays 
Dean’s signature look, swagger 
and smooth vocal style as he 
sings the hits and many great 
one-liners Dean was famous 
for. A great show along with 
a wonderful sit-down lunch, 
champagne toast, and noise 
makers for just $79. Note: In-
clement weather day is Jan. 1.

■ OLLI: (Osher Lifelong 
Learning Institute at Gran-
ite State College): offers a 
wide variety of short courses, 
classes and trips for New 
Hampshire residents age 50 
and over. It is “Learning for 
the Fun of It!” with no tests, no 
grades and no requirements 
for prior classroom experience. 
Annual membership is $40. For 
schedule of classes and other 
information, call 513-1377 or 
e-mail: olli.offi ce@granite.edu. 
Visit www.olli.granite.edu.

Dover
■ STUDIO A: Offers senior 
social gathering featuring 
weekly activities, conversa-
tion, music. Beverages, snacks 
provided; $5 per person, 62 
and older. Wednesdays, 10 
a.m. to noon. Studio A is in the 
Franklin Galleria, 543 Central 
Ave., Dover. 953-3640.

Durham
■ ACTIVE RETIREMENT 
ASSOCIATION (ARA): at the 
Durham Evangelical Church, 
Route 108, Durham. Open to 
Seacoast residents 55 years 
and above. Annual member-

ship $50. Continuing series 
includes Great Decisions dis-
cussions on Monday mornings, 
physical fi tness Tuesday and 
Thursday mornings, writing 
group Tuesday afternoons 
and play reading Friday after-
noons. www.unh.edu/ara/ or 
call Carol Caldwell at 343-1004. 

Eliot, Maine
■ ELIOT COMMUNITY SER-
VICE DEPARTMENT: Eliot 
Fire Station, 1323 State Road. 
Call (207) 451-9334 or visit 
www.eliotcsd.org.

Kittery, Maine
■ ROTARY CLUB OF KIT-
TERY: Meets Tuesdays at 7:30 
a.m. at Kittery Estates, 220 
State Road, Kittery. Rotary is 
an international service orga-
nization providing service to 
local and worldwide communi-
ties. (207) 439-4877, www.kit-
teryrotary.org.

■ THE KITTERY/ELIOT 
VFW: meets every third Tues-
day of the month at 7:30 p.m. 
at the Kittery Community 
Center. The group discusses 
new information on veterans’ 
benefi ts, retirement, the veter-
ans’ home in Scarborough and 
more. Call Commander Mark 
at (207) 438-9845.

■ KITTERY LIONS CLUB: 
Meets at 6 p.m., the fi rst and 
third Tuesday of the month 
at the Kittery Lions Club 
building, State Road, Kittery, 
Maine. Call Gordon Moore at 
(207) 439-0726.

York, Maine
■ NARFE (NATIONAL AND 
RETIRED FEDERAL EM-
PLOYEES): Agamenticus 
Chapter 590, will meet at the 
American Legion Hall at 9 Han-
naford Drive in York, Maine, at 
11:15 a.m., Wednesday, Dec. 19. 
Bring a gift for the Yankee Swap.

■ YORK LIONS CLUB: Meets 
at 7 p.m., the fi rst and third 
Wednesday of each month at 
Grant House, Route 1, York, 
Maine. Call (207) 363-7382.

■ THE YORK COUNTY RE-
TIRED EDUCATORS: For in-
formation, call Freda Weaver 
at (207) 363-4763, Rita Drew at 
(207) 324-3543, or Fern Don-
dero at (207) 361-4270.

S E N I O R  N O T E S

See SENIOR NOTES, Page B4

Continued from page B1

First course
Beets & Turnips, curry, pumpkin-carrot royale, 

mirepoix greens, orange
campalou vouvray, la cuvee des fondraux, 2010

Second course
Parisienne gnocchi, fresh ricotta, chestnut puree, 

glazed pork belly
chinon, domaine charles joguet, cuvee terrior, 2009

Third course
Monkfish, saffron-lobster sauce, kale, pommes maxim, parsnips

chateau ducasse, herve dubourdieu, bordeux, 2010

Fourth course
Rohan duck breast and confit of the leg, hudson valley foie gras, 

pears, rutabaga
domaiune pere caboche, cotes de rhone, chateauneuf du pape, 2010

Fifth course
Carrot enriched ‘pain d’epices’, salted chocolate, chai custard, 

chocolate ‘rocks’
domaine la tour vielle, banyuls, vendages, 2006


