Vanilla-bean cuisine takes on chocolate for
Valentine's Day

FAREM FERM AL

The Arizona Republic

O Valentine's Dlay, chocolate usually shovwes wanilla aside with the insolence of
a schoolyvard bullyr. But todasyy, vanilla - empowered by a newfound appreciation

of its legendary bean - finally is refusing to cower.

A wvanilla-bean calke says love as lastily as a box of single-origin datk

chocolates.
There's a good reason for vanilla’s newfound

strength. Savwy conswmers are discovering the
difference between the real deal - a bean harvested from the orchid - and the
widely available, artificially flavored extracts made from wood-pulp byproducts.

Pure vanilla, whether the whole bean, extract or ground, has a smooth flavor
with earthy, complex undertones. Imitation vanilla, on the other hand. is saddled

with an overpowering flavor and ingerngs chemical aftertaste.

"I tell people that they have no idea whether they like vanilla or not if they hawve
only tasted imitation. The difference between real and imitation is might and
dax." says Eric Elsberry, who, along with his wife, Patty, owns Arzona Vanilla
Company, a Mesa-based Internet import store that sells to the public and upper-

crust bakeries.

Like magic, this small brown bean makes just about any food, from pork chops
to chocolate, taste better. A sprinkling of zround vanilla tames bitter coffee,
while a small scrape from a bean turns mashed sweet potatoes from a side dish

to dessert.

"Vanilla acts lilce salt and pepper. It's an aromatic flavor enhancer."” Elsberry

says.

Like wine, wanilla's subtle undertones change by region. The kevw is matching
the dish to wanilla from one of the world's top gsrowing regions - hMexico, Tahdti

and MhMadagascar.

Patty Elsberry, an accomplished cook and co-author of the " Simply WVanilla"
cookbook, recommends using MMexican beans for salad dressings, chocolate
desserts and flavored vinegar. hMadagascar beans work best in savory dishes
and fiuit compotes, while Tahitian teams well with cream sauces and roasted

zarlic.



“anilla comes in four basic forms: whole bean, extract, ground and paste. The bean, the most
expensive at about 51.35 to 53 a pod, has become the vanilla of choice for bakers, chefs and

food hobbyists drawn to its fuller, richer flavor.

The hizh cost of vanilla is due to the labor inveolved in cultrvating and harvesting the pods.
The process begins with hand pollination of the orchid on the single day of the vear the
flower opens. After the vanilla bean forms and matures, it is harvested and then subjected to

months of curing and fermentation.

Pure wvanilla extract, ground and paste are less expensive and more convenient. Although the
flavor is still pronounced, these three forms taste less intense than fresh beans.

Filet mignon with vanilla wine sauce . S . S
- For the sauce, combtne the stock, wine, ondon, mjoram, gahe, vandlaexeac fomato pase

Forthe sauce ind brown sugarina saucepn. Sinmerunlyeduced by haf Srinthrough afine mesh

2 cups organic beef stock sranerinto a smal sautepan. Whiskthe utter o the sance | tablespoan t atime over
1/4 cup dry red wine medium heat. The sauee wil become glossy and sy tickened

1 small onton, sliced in half .
Forthe steaks, prehea he oven o 40 degrees. Seasan the stedks wihsalt and pegper.

3 large sprigs of fresh marjoram or oregano

Featth ove o i anover-<afe skt overmedun-fugh heat

2whole zarlic cloves

. o i V0 o ot .
| easpoon Nielsen-Massey Orgasic Madagascar Boubon Puse Vanilla Extact Add the steas and sear each sde for2to  minutes, Placethe silet i the oven and roast

for §t0 10 minutes for mednam o to the desired dezree of donensss. Remove andlet stand
1172 tablespoons tomato paste -

I teaspoon light brown sugar Forthe mushroms, seute the muskeooms n the cladied butter 1 2 medum saucepan und
2 tablespoons butter, softened brown
Forthe steaks

To assemble place the steakson a servn pltter Spoon the sauceover the steds Gamish

4 (4-ounce) 1 1/2-nch-thick filets mignons ,
with musheooms, Servas 4,

Salt and pepper to taste

Nate: Clntied buftrts meled bute hat has had the whate nal solds shummed offthe fop,

2 tablespoons olive od

which allows th butterto be less heat-senstive and seduces the sk of buming
Mushrooms -

2 cups sliced mushrooms Sours:" A Centuy ofFlavr by i ssey Vs (The Cookbook Mkl

1/4 cup clarified butter (see note) 08 5119]]





