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D TASTE: Editor’s note

TASTE WINTER 2010

From the Editor

1 building on the success of San Antonio TASTE, I've had the pleasure of

meeting many of the individuals who bring a sense of taste to San Antonio

— emerging chefs, local cheese artisans, restaurateurs and evervday people

who give the culinary landscape in San Antonio its reason for being, These
include the visionaries behind our city’s recent epicurcan explosion as well as those
who suppert its presence by flocking to farmers markets with a resounding “ves”
to locally sourced foods. I was also privileged to attend the Latin Flavors, Ameri-
can Kitchens symposium, which tock place in conjuntion with the major expansion
of the Culinary Institute of America, San Antonio. I learned, up close, how chefs
across the nation are cooking to an ever-changing demographic, and about the op-
portunities that exist in our own commumity to educate our food-service stewards
about the myriad cuisines and ingredients that surround us.

In this spirit I invite you to saver the best of winter in South Texas, Winter for me, as with many native Texans,
conjures memories of the air conditioning competing with a roaring fireplace. The winter season in San Antonio,
too, is often mare a state of mind. We resurrect our wool and suede, and fret over stews simply because we yearn
for that time of transition, whether Mother Nature cooperates or not.

For this issue of TASTE, we looked to the holiday season and to traditional dishes of different cultures and
religions (we give thanks to Russia for caviar and vodka), as well as to what’s in season. That is, what fresh offerings
are growing in our own back yard, right now. Our story on beets will cast aside any misconeeptions about these un-
derutilized beauties. We also explored ways to add “healthy” to comfort foods, with whole grain recipes that stand
as proudly as potatoes next to hearty main dishes. In fact, our recipes are so good, we're including a sampling on
our website, www.sataste.com. Give one a whirl in your own kitchen and visit us on Facebook with vour feedback
and photos.

In keeping with our mission to seek out the finer taste in all things culinary, including culinary design, we offer
a look into a home wine cellay, an authentic Mexican kitchen and the growing trend in outdoor fireplaces — a hot

new way to cook and entertain.

We're glad you've joined us.
&

Michele MeMurry
Editor-in-Chiefl

el A/(c



contents

WINTER 2010

2() GETTING 25 LOTTA x : SAN ANTONID . :

GRANULAR LATKES  TASTE |

The earthy flavors Spicing up 7

and textures of the annual

whole grains  Hanukkah feast

27 YES, YOU 34 FOOD OF

CAN - THE GODS . __ -
i On th

Guests with food ~— Almighty 14‘;)3{151325: ith love: Caviar

allergiesand  chocolate e oo i

the thoughtful,

prepared host TR Comeg Stevens

WINTER2010 TASTE 11



ontents

WINTER 2010

Farm to table
41 THE BEET GOES ON

In season at local farms, markets and
restaurants, fresh beets are making a
welcome comeback

World cuisine

48 TASTE OF RUSSIA
Caviar, vodka and pelmeni offer local
Russian transplants a taste of home

Salud!

66 BEAUJOLAIS NOUVEAU:
BECAUSE WAITING FOR WINE IS
HARD TO DO

Here’s a vintage to enjov now

77 IN THE CELLAR

Local wine enthusiasts Charlie and Ann
Deacon’s former basement now houses
an extensive personal collection

12 TASTE WINTER 2010

73 HUMBLE ARTISAN CIIEESE
ITumble House Foods stirs up its own
culture and a loyal following

On the table
54 TWO TIOLIDAYS, ONE SEASON

Fellow San Antonians incorporate
tradition into creative settings for the
holiday table

Kitchen culture

68 LA COCINA DE COLOR
Local artists create a palette-able haven
for gathering with friends

76 BEFORE AND BETTER
Sonterra kitchen makeover
Al fresco

60 OUTDOOR FIREPLACES
Get fired up about a hot trend in
outdoor entertainin g

In every issue
16 FROM THE EDITOR

935 COOKING 101
Chef Chris Dunn on butter

84 GET THIS!
Must haves for giving and receiving

92 FOODIE SPOTLIGHT
The culinary legacy of Don Strange

32 OO ART
96 RECIPLES

102 SWEET ENDINGS



