“As a Complement to Wine”

Cooking classes with Jeriann Sabin

Wine Sauces

Flavor is a combination of taste and smell.  We can perceive five different tastes:  salt, sugar, sour, savory and bitter (the astringent sensation from tea and wine and “heat” from mustard and peppers are not truly tastes but we perceive them on the tongue).  Smell is perceived in the upper nasal region and comes in thousands of different aromas.  Neither sensation is satisfying on its own—but in combination can be divine.

A simple sauce provides contrast that enhances flavor or adds the flavor a food lacks.  A complex sauce, like a good wine, can fill the mouth and nose with sensations and provide a rich background into which the flavor of the food itself blends.  
“Mise en place” means “everything in place”—this is very important when creating sauces.  It un-complicates things.  If everything is prepped, measured and at hand cooking is just a series of steps and timing.  When cooking wine sauces you are cooking “a la minute”—meaning to the moment—so having all your ingredients prepared will make cooking a breeze.  Often it takes more time to prep than to cook a meal and the prep can usually be done way in advance.  

Finishing a sauce with butter, also known as “mounting the butter”, maximizes the butter’s flavor so you are not wasting calories!  If you love the taste of butter but are conscious of cholesterol and calories use the butter at the very end of cooking for maximum flavor.
EVOO aka extra virgin olive oil is a kitchen essential.  Choose one that you like the taste of and can afford.  I like to keep two different EVOOs—one super tasty and a little more expensive to finish dishes and dress salads and vegetables and another less expensive olive oil for general cooking.  EVOOs break down in light so keep them in a dark bottle or can in a cool cupboard.  If you are cooking Asian foods or other foods where the olive oil taste might be distracting or will not add to the overall dish use a good canola oil.  If a recipe calls for butter you can use half butter, half EVOO to cut down on cholesterol and to stretch the smoking point when cooking at high temperatures.

Garlic is always better when freshly peeled and cut.  I like knife cuts so I usually mince the garlic with my knife, it also adds flavor to the cutting board, but if a sauce must be absolutely smooth I use a press.

Wine sauces are easy to expand—just use twice as much liquid as you desire to allow for reductions and pump up on the spices.  Take care to taste when adding more flavors because reducing intensifies flavors, it is very easy to get a salty sauce if you are not careful.
Sauces can be used on meat, chicken, fish, vegetables, pasta, rice and potatoes.  I use sauces to tie a few ingredients together to create a dish.  For example, when the garden is producing you get some weird combinations of produce, greens and herbs.  I consider what is most abundant and then build from there.  We often have an abundance of greens and peas in the early part of summer so I make pasta dishes.  Using short pastas like shells, or farfalle or rotini I cook them to within two minutes of “al dente” and then add fresh peas and any greens washed and chopped—the peas and greens will cook very quickly.  After a quick drain I combine everything with the basic wine sauce, some fresh parmiggiano and fresh herbs and serve by itself or with a bit of fish or chicken.  
Basic Wine Sauce

2 TB EVOO (or butter)
2 garlic cloves, minced finely

1 sm. Shallot, minced finely

½ c. white wine

½ c. chicken stock

2 TB butter

3 TB fresh Italian parsley, minced

In a sauté pan over med. heat, warm the oil, add the shallots and cook for a few minutes until they start to turn translucent.  Add the garlic and as soon as it is fragrant (30 sec. or so) add the wine.  Raise the heat and cook until the wine has reduced a bit.  Add the stock and cook until reduced by half, or until the desired flavor and consistency is reached.  Remove from the heat and add the butter, just swirling the pan to combine.  This will thicken the sauce somewhat.  After the butter has melted add the herbs.  Taste and adjust for salt.
Clam Pesto

2 TB EVOO

4 cloves garlic, finely minced

½ c. white wine

2 cans minced clams and their juice

1 TB dried basil

1 pinch red pepper flakes

1 tsp black pepper

2 TB butter

¼ c. fresh Italian parsley, coarsely minced

1 TB salt

1 lb angel hair pasta

Bring a large pot of water to the boil.

In a large sauté pan warm the EVOO over med. heat.  Add the garlic and cook about 30 sec., or until fragrant.  Add the wine, raise the heat and reduce a bit.  Add the clams and their juice, basil, pepper flakes and black pepper.  Simmer until reduced to the desired consistency.

As soon as you add the clams to the sauce, add the salt to the large pot of boiling water and add the pasta.  Stir it to circulate the pasta and set the timer for 4 min.

When clam sauce has reduced, add the butter and lower the heat.  As soon as the pasta is “al dente” pull it out with tongs and add it directly into the simmering sauce.  Stir to combine and remove from the heat.  Add the parsley and slip the pasta into a large warm bowl.  Dress with parmesan cheese and EVOO.  Serve immediately into warmed bowls.  Buon appetito! 

Tangy Mustard Sauce

2 TB EVOO

2 cloves garlic, minced finely

½ c. white wine

½ c. chicken stock

2 TB Dijon mustard

2 TB maple syrup

1 tsp rosemary, minced finely

½ tsp pepper

In a sauté pan over med. heat, warm the oil.  Add the garlic and cook for 30 sec., or until fragrant.  Add the wine and reduce a bit, and add the stock, Dijon and syrup.  Whisk it until smooth and then let sauce reduce to desired consistency.  Remove from heat and add the rosemary and pepper.  Taste and adjust for salt.
Excellent on fish, tilapia, salmon, trout, shrimp, salmon or crab cakes, chicken, pasta and rice.  Imagine this sauce with asparagus, steamed greens, zucchini or green beans.

Piccata Caper Sauce

2 TB EVOO

2 cloves garlic, minced finely

½ c. white wine

½ c. chicken stock

Juice from one large lemon half

2 tsp capers

2 TB butter

3 TB fresh Italian parsley, minced

In a sauté pan warm the EVOO over med. heat.  Add the garlic and cook about 30 sec., or until fragrant.  Add the wine, raise the heat and reduce a bit.  Add the chicken stock and lemon juice and continue to reduce until the desired consistency is reached.  Remove the pan from the heat and swirl in the butter and capers.  As soon as the butter is melted add the parsley, taste and adjust for salt.

This is delicious on pasta alone—but when served over veal or chicken it is a classic.  We love it on fish, especially with steamed greens.
Mushroom Marsala Sauce

2 TB EVOO

1 shallot or onion, finely diced

8 oz. mushrooms, sliced

2 cloves garlic, finely minced

½ c. white wine

½ c. marsala wine
½  c. chicken stock

2 TB butter

2 TB fresh Italian parsley, finely minced

In a sauté pan warm the EVOO over med. heat.  Add the onion/shallot and mushrooms and cook until the mushrooms are tender and starting to brown.  Add the garlic, cooking until fragrant and then add the wine and the Marsala.  Raise the heat and reduce a bit.  Add the chicken stock and continue to reduce until the desired consistency is reached.  Remove the pan from the heat and swirl in the butter.  As soon as the butter is melted add the parsley, taste and adjust for salt.

This recipe is perfect on pasta alone, but for the carnivore in your home, sauté a pound of assorted mushrooms and serve this sauce over pasta—they will never miss the meat!  Served with veal or chicken this is also a classic dish.  This delicious rich sauce is beautiful over rice and with potatoes.
Variation:  Follow the recipe above but add the 2 TB of butter just after adding the garlic.  As soon as the butter is melted add 2 TB of flour.  Stir the flour into the butter and vegetables and cook it until all the white has been incorporated and then add the wine.  Immediately add 1 ½ c. chicken stock and stir to make a thick sauce. You will never use another can of cream of mushroom soup!
