pepper: black, Szechuan

pineapple lDishes
Plums, €sp. Poa'Ched nsalata A voce; Green Apple, Marcona Almonds, Watercress, p.
Po:'ﬂk — Andrew Carmellin, A voce (New York City) e
gzmz’.‘ x:fﬂ:;i?;'i";;: e i Aple uts, Cranberry Compote, and
| ﬁmb]es — Dominique ang Cindy Duby, wilg Sweets (Vancouver)
fo salmon Apple Softc.ake With Dark Chocolate ang Cinnamon Soup
!‘ sauces — Dominique anq Cindy Duby, Wild Sweets (Vancouver)
- & scallions Sautéed Apples, Olive Ol Sponge, Maple-Brown Butter Ice Cream
slclaelln(;i;s); — Johnny uzzini, pastry chef, Jean Georges (New York City)
:hn’mp Poached Granny Smith Apples, Wildflower Honey, and Belgian Endive Leaves
soupd — Thomas Keller, The French Laundry (Yountville, California)
s0y sauce Apple-Lychee Sorbet
stews — Michael Laiskonis, Pastry chef, Le Bernardin (New York City)
stocks: beef, chicken
sweet potatoes Cara.mevlized Apple Sundae with Butter Pecan Ice Cream
—— — Emily Luchetti, Farallon (San Francisco)
teas Warm Granny Smith Apple Tart with Buttermilk Ice Cream
tuna — Patrick O’Connell, The Inn at Little Washington (Washington, Virginia)
turmeric
vanilla
a0 vegetables, esp. root
b Vietnamese cuisine (e.g., pho) APPLES Techniques: bake, caramelize,
j » wine, rice Season: autumn deep-fry (e.g., as fritters), grill,
‘ Taste: sweet, astringent poach, raw, sauté, stew
| Flavor Affinities Function: cooling
: star anise + cream + maple Weight: medium allspice
star anise + milk + milk chocolate Volume: quiet-moderate almonds

+ orange zest + sugar
star anise + pork + soy sauce +

sugar

APPETIZERS
Tips: Saltiness stimulates
appetite,

Serve small portions so as not
to satiate the appetite too early in
ameal,

Accompany appetizers with
light-bodied wines.
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Flavor Matchmaking: The Charts
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