GERVAIS & VINE’S WINE CLUB WINE TIPS of Baked Goat Cheese with Mixed Greens
the MONTH

For Cheese: FOR CHEESE: slice the goat cheese into 8
. ] ) ] 1/2 pound fresh goat cheese (one  disks about 1/2 inch thick. Pour the olive
When it comes to Storing Your Wine, here are a few tips... 2x5-inches long) oil over the disks and sprinkle with the
1 cup extra-virgin olive oil chopped herbs. Cover and store in a cool
Heat: Try to store your wine in areas away from heat-not on top of the refrigerator or 3 to 4 sprigs fresh thyme, chopped  place for several hours or up to a week.
in the cabinet above the range. Heat can prematurely age a wine and even "cook" it, 1 small sprig rosemary, chopped
making it taste and smell maderized. 2 cups bread crumbs Preheat the oven to 400 degrees F (A
For Lettuces: toaster oven works well.) Remove the
Light: Keep your wine out of direct light, especially sunlight. I once did a test in I tablespoon red wine vinegar cheese disks from the marinade and roll
which we tasted two bottles of the same wine-- one was set out in the sunlight for 10 | teaspoon sherry vinegar them in the breadcrumbs, coating them
minutes and the other was not. The one left in the sun was stripped of flavor. A Salt and pepper . thor’oughly. Place the cheeses on a sr_nall
) . . N 1/4 cup extra-virgin olive oil, baking sheet and bake for about 6 minutes,
common term used to describe this problem would be "light shock. walnut oil, or a combination until the cheese is warm.
1/2 pound garden lettuces, washed
Temperature: Try to keep your wine at a constant temperature. It's better to store a and dried FOR LETTUCES: Measure the vinegars
wine at, say, 65 degrees Fahrenheit all the time than to store it in a place where the into a small bowl and add a big pinch of
temperature can range 10-plus degrees in a day. So anything special keep off the salt. Whisk in the oil and a little freshly

ground pepper. Taste for seasoning and

kitchen counter or the laundry room over the dryer, and instead put it in a box, lay it - ; !
adjust. Toss the lettuces lightly with the

on its side. and nlace it in the dark reaches of the hasement or even in a closet

ﬁ E H Il [I | s Duck Breast with Cherry-Port Sauce

1 cup soy sauce 1 cup Sherry

4 6-ounce duck breast 12 frozen dark sweet cherries, thawed,
GERVAIS & || |

1 cup EACH, chicken stock and beef stock 1/2 cup ruby Port
1 teaspoon cornstarch dissolved in 2 teaspoons water 1 fresh thyme sprig

1/4 cup (1/2 stick) butter, cut into 1/2-inch pieces, room temperature
~ INE Whisk soy sauce and Sherry in medium bowl to blend. Using sharp knife, make diagonal

cuts at 1/2-inch intervals in duck skin (not through meat). Place duck, skin side up, in
glass baking dish. Pour marinade over. Cover duck with plastic wrap and refrigerate at

least 2 hours and up to 6 hours.
\)s/ I | \l E ‘ I l | B Bring cherries, chicken stock, beef stock, Port and thyme sprig to boil in heavy medium

saucepan over high heat. Simmer until mixture is reduced to 1/2 cup, about 15 minutes.

Meanwhile, heat heavy large skillet over medium heat. Remove duck from marinade. Add
duck breasts, skin side down, to skillet. Cook until skin is crispy, about 10 minutes. Turn

ﬁ |l I 'I E NO TE S duck over and continue cooking to desired doneness, about 5 minutes for medium.
Transfer duck to work surface.

Add cornstarch mixture to Port-cherry sauce. Bring to simmer, whisking constantly. Add
butter 1 piece at a time, whisking until butter is melted before adding next piece. Season





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /KOR <FEFFd5a5c0c1b41c0020c778c1c40020d488c9c8c7440020c5bbae300020c704d5740020ace0d574c0c1b3c4c7580020c774bbf8c9c0b97c0020c0acc6a9d558c5ec00200050004400460020bb38c11cb97c0020b9ccb4e4b824ba740020c7740020c124c815c7440020c0acc6a9d558c2edc2dcc624002e0020c7740020c124c815c7440020c0acc6a9d558c5ec0020b9ccb4e000200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee563d09ad8625353708d2891cf30028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f003002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c4fbf65bc63d066075217537054c18cea3002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f3002>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


