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de Benoit Witz

Jouxtant Vabbaye royale bénédic-
tine de La Celle, YHostellerie de FAb-
baye, auberge de charme du XVIIT,
bourgeoise et cossue, tout du
grand chic campagnard. Fagon Du-
casse. Mais comme 4 Moustiers,
sans esbroufe ni ostentation. A
Pimage de la cuisine de Benoit Witz,
qui officie depuis dix ans I'hostel-
lerie. A découvrir : son onctueuse
créme de chétaigne et faisan, royale
de foie blond ; les Saint-Jacques poé-
lées et copeaux de vieux parmesan
ou encore le chapon fermier des
Landes farci, puis roti, escorté d'un
gratin de cardonsa la moelle et aux
truffes noires. De purs délices. A
I'instar du coq au vin, que le maes-
tro varois suggére selon la méthode
de cuisson en direct.

Hostellerio de PAbbaye de La Cello:

10, place tu Général do Gaulle,

83170 La Celle-en-Provence
(04.98.05.14.14; www.abbaye-celle.com).

(pour 6 personnes)

«| demi-coqde 1,6 41,8 kg

* 40 g de beurre

« 40 g d’huile de pépins
de raisin

« 3 cl de cognac

+ 75 cl de vin rouge

« bouguet garni

«| gousse dail

«150 g de lardons

« 100 g de cépes secs

* |0 g de farine

« |2 oignons grelots

» | oignon

« | carotte

« Sel, poivre.

Couper lecogen 8
morceaux. Tailler 'oignon
et la carotte. Verser le vin
et laisser mariner 12
heures avec le bouquet
garni.

Dans une cocotte,
chauffer huile et beurre.
Faire rissoler lard et
oignons grelots. Retirer et

colorer les 8 morceaux.
Saler, poivrer, singer,
déglacer au cognac et
mouiller au vin.

Cuire | heure avec le
bouguet garni, puis ajouter
lardons, cépes et oignons
grelots.

Cuire encore 20 225
minutes.

Rectifier 'assaisonnement.
Accompagner le tout de
pates fraiches ou de
salsifis braisés.

Lastuce

Plus original que les pétes,
un gratin de légumes
oubliés, panais ou
cardons. Enfin, la liaison
de la sauce se fait souvent
avec le sang du cog.

Vin conseillé

Un coteau varois rouge
aux ardmes de cassis,
pruneau et vanille, 4 la
finale épicée, qui tiendra
téte au jus relevé du plat et
au go(it puissant du coq.

PHOTOS D.R.
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Long simmeredbaked beans will help to dispel the worst case of February blahs.

othing beats baked beans

PRIV VN

lon’t be daunted by the long cookmg time This qulntessenual

Canadlan dlsh is worth the walt
nvmmmw ward than a steammg dlsl! df fra- ‘; .
‘ SR grant beans after a long day of toil

turn out several home-cooked

meals a week, but I know my

cooking limitations. If I can ac-

quire from elsewhere a first-rate
Peking duck, say, or a ganache-cov-
ered chocolate cake, I will. The
problem arises I crave something
complicated that I can’t get nearby.
On a cold winter day, it's a bowiful
of old-fashioned . Quebec-style
baked beans, infused with the fla-
vours of maple syrup, tomatoes,
brown sugar and mustard, and
cooked in a slow oven.

Sadly, this indigenous Canadian
delicacy is not available at most res-
taurants (unless you count the
tasteless baked beans served in
some diners, which I do not). The
big deterrent to making baked

beans ‘is that you need about 17-

consecutive hours of (mostly idle)
soakmg, preparation and cooking
time.

Seventeen hours sounds daunt-
ing, until you appreciate that baked
beans are the perfect dish to make
on a day when housebound by
work or weather. What better re-

in a home office? Or after an inter-
minable Sunday devoted to the
teeth-grinding supervision of a
child’s homework project?

The main draw of the baked
beans undertaking is the sweet, sat-
isfying goodness that can be found
in a meal of maple-syrup beans
served with thick slices of buttered
brown bread and a salad of mixed
greens with balsamic vinaigrette;

The labour required to make this

recipe is strictly of the unskilled va-
riety. Soak, boil, drain, stir, and
bake are the basic procedures —no
finesse required. And aside from
the dried navy beans, every ingredi-
ent is probably in your cupboard
right now. _

MAPLE BAKED BEANS

Though traditional recipes call

for salt pork, bacon, or ham, I've al--

ways made mine sans meat, and
never noticed any lack.

The more devoted carnivore may
want to serve crisp cooked bacon or
thick-cut ham alongside, over top,
or mixed in.

2 cups dried navy beans

1 medium yellow onion, chopped |
% cup brown sugar ;
3% cup maple syrup

- 2 tablespoans Dijon mustard
Y% cup ketchup
Salt and pepper
Wash beans in colander and pick

them over, removing any stones or

broken bean bits.

Soak beans overnight. Drain
beans, return to saucepan and cov-
er with about 6 cups fresh water.
Bring to a boil on stovetop, lowe;
heat to medium-low, and cook un-
covered for 30 to 40 minutes or until
just tender.

Preheat oven to 300 degrees.
Drain beans and place in deep cov-
ered casserole or ovenproof cook-
ing pot with lid.

Add other ingredients, stir and
cover with 4 cups boiling water.

Bake covered for 6 hours, check-
ing and stirring at hourly intervals.
Stir in boiling water as needed to
keep them from drying out.

Serves 4.

Kim Moritsugu is a Toronto novel-

- ist. Her latest book is The Glenwaod
: ’n'casure
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