— GERMANY

—

3 ‘
»

=77)
e A R
e, AFIONI l;‘ ;
v TGl
M“‘i Mo1ay |.'.(\..J‘-|\ II“ f

FROMITTE 4

Schubert makes
several terrific wines
from Abtsberg, his
top vineyard. This
slatey bottling is one
of the easiest to find.

a great introduction
to Nikolaihof’s
Griiners. Also look
for the powerful,
spicy 1993 Vinothek
bottling ($170).

producers make
superb wine even
in tough years.
This violet-scented,
complex red is a
perfect example.

something this cuvée
shows with its depth
and elegance. It’s
made with grapes
from several grand
cru Barolo vineyards.

AUSTRIA ) | SPAIN
2010 Maximin 2010 Nikolaihof 2008 Chitean ~ 2007 Vietti Barolo 2009 Alvaro Palacios =
Griinhaus Abtsberg Griiner Veltliner de Beaucastel Castiglione (848) Finca Dofi ($70)
Riesling Kabinett Hefeabzug ($30) A Chiteuneuf-du- The 07 vintage in Palacios’s legendary P
(837) Dr. Carl von peppery white, it's Pape ($98) Great Barolo is spectacular, L'Ermita runs $800

a bottle. Dofi costs

a fraction of that, yet
it’s still world elass—
powerful yet subtle,
with intense fruit and
a mineral edge.
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A perfect pairing for German Riesling

Y
Roasted Cornish Hens

with Morels and Leeks

ACTIVE: 25 MIN; TOTAL: 2 HR

4 SERVINGS

“I roast these hens in a large skillet instead
of a roasting pan, because it allows more
of the skin to get crispy.” Marcia says. She
cooks the birds over morels and leeks to
create a deeply flavorful sauce that gets
depth from Riesling. Try the 2010 Maximin
Granhaus Riesling QbA Trocken (trocken
means dry), both to cook with and to drink
with the dish.

Y2 cup small dried morels (%2 ounce)
12 cups boiling hot water
2 tablespoons unsalted butter
1 tablespoon vegetable oil
3 large leeks, white and pale
green parts only, sliced crosswise
1 inch thick

12 teaspoon hot paprika,
plus more for seasoning
1 cup dry Riesling
1 cup chicken stock
Salt
4 Cornish hens, about 1 pound each,
legs tied with kitchen twine
Freshly ground pepper
14 teaspoon finely grated lemon zest
2 tablespoons fresh lemon juice
1 tablespoon chopped tarragon

1. Preheat the oven to 350° In a small, heat-
proof bowl, cover the morels with the boiling
water. Let stand for about 20 minutes, until
softened. Lift the morels from the water and
rinse well. Let the soaking liquid stand so the
grit settles to the bottom of the bowl.

2.Inavery large, deep skillet, melt the butter
in the oil. Add the leeks and the ¥z teaspoon
of paprika, cover and cook over moderate

heat, stirring, until softened, about 5 minutes.
Add the Riesling and simmer until reduced
to ¥3 cup, about 4 minutes. Add the stock and
slowly pour in the mushroom soaking liquid,
stopping before you reach the grit. Add the
morels and a pinch of salt.

3. Season the hens with salt, pepper and
paprika. Set them on top of the leeks and
morels, breast sides up, cavities facing out-
ward. Roast in the upper third of the oven for
about 1 hour, until the juices in the cavities
run clear and an instant-read thermometer
inserted in the inner thighs registers 160°.
4, Transfer the hens to a carving board and
let rest for 10 minutes. Simmer the pan juices
over moderate heat until the liquid is reduced
to ¥2 cup, 6 minutes. Add the lemon zest and
juice and remove from the heat. Stir in the
tarragon; season with salt and pepper.

5. Transfer the hens to plates and serve with
the leeks, morels and sauce.



