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Food & Drink

French Corner
earns 1ts accent

Wit sort of dessert do vou
cat during the holidavs? U'm
still sl sure what @ consid-
ered the most American
Christmas swerl courae —
mayhe it's beenuse the ethinic
influenges are so diverse,
matybe i's Boconse Thanksgiv-
i seems to oo Christmas
i1 wrms of traditional Ameri-
can family ks,

In Enyelinel, veun eat Chiris:
mas Pudding with a brandy
Duitter ssuce — it's rich and
heawy and drenchied in alochol
aned 1 lowe it but it does havea
soporific effect, especially as
the finale w a classic Christ-
nuas dinner Fits possable (o
e too much of a good
thing, then this wagght be it

Uve somctimes in the past
apted for a French aliermive,
the Buche de Mo, ar Yule
fog, Clissically this 1s 4
rollend-up ek with & chooo-
Lt Botter crearn Rlling, and ic-
ing. t's probably o wiser
choize than plum pudding,
lighter, witly & brogeher appeal.

ven wiser might be the
Buche Jde MNogl tat the French
Corner Cadé is currently offer-
ing. Hather than a sponge
el 15 a mousse. It looks
like o yube log — o very sivl-
veeed and ¢ oL one
and it comes ina variety of
(lavorrs, 8o far T have only tried
twa, the chooalate ganache
ared the apphe and cinnamon,
and hath were delicious
Phey'll ilso be making a
French Mew Year’s specially in

hem_-y fenwick

the first weel of Tinuary, the
Craletie des Rais, or King Cake.
This 15 @ cabie, macke in the
nonth af France fram pufl pas-
try aend i e south from a
bricche dough, Tt in bath
cases Alled with franggpane. It
celebrates Fpiphany (Jan, &)
e is generally served for sev-
eral dbays surrcumnding, the fes-
tival. Bt comwes with o cermig
“fve,” sometimes a bean,
sorelnes a charm or ik,
andd whoever gets it in ther
penion is crowned king lor
thee day.

The bistro is enphasizing
e season still more in 2011
by serving a different French
elassic dish each month as a
special Bee! Bourguignon in
famuary, cassoulet in February,
poat au tew in March and
bouillabaisse in April,

10 yonn're ot quuite up to 2
major entrée, they are also in-
troducing o happy hour smaall
bites menu, from 2:50 10 5:30
pern, with smaller versions of
sonme of ther most popular
dlishes, such as saunded sole,
nnassels, crepes and chicken
PCClL,

COURTESY OF THE FRENCH COR

NS BAKERY

Pastry chel Almeric Davy of the French Carner Calé, wha trained
with renowned Paris chel Pierre Hermed, uses Herme's recipes and
tochnigues-and Imparts ingregients to make his macamons

Brt the heart of the place i
the extraordinary quality of
the pastries, Thers are twe
French pastry chels ot work
there all the time, working
wilh resd passion. One of them
i et bare [avy's boother
Almeric, who has worked in
Swtzerland and France, and
who trined, among other
phices, a0 the renowned Pierre
Herme.,

When tlk trns 10 French
pastries — as it often does in
my house — there is one hoge
question above all others,

Who muades the best mag
arons in Faeis and therefore Dy
extension the warkd?

There are really anly two

Seotntenders for the “hest™ atle,

Ladurde, an the Right Bank,
established since 1862, and
Prerre Hermé, on the Lefl
Bank, who actually worked at
Ladurée before starting his
anwen place,

Both make macarons more
delicate than egeshells, meling

exquisitely an the tongue,
Many, iy people thank e
the upstart Hermeé has
sitched the tile, mainly due
1o hus adventurous wavs with
flavars. | belong with this
Gy,

Almeric Dy makes muoe-
arons wing Pierre Herme
recipes and tachigues, impornts
the sune ingredients that
Hermé uses, amd tums aut
moagsrons that e the dosest
thinge you will find o thoss of
the master wnles you po 1o
Parts (or London ar Takya) 1o
sumiphe the Hermée product for
voursel, [ wouldnt discourage
anyone Frony doing that if they
i, bat m the meantime Paim
Dhesert is 2 lot closer, and yon
chon't Tawee 1 e sinp-searchad
o get there, Joveuy Noel!
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