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G  A  S  T  n  o ' l l  o  u  r  E

de Benoit Witz
Iouxtant I'abbaye royale b6n6dic--tine 

de l,a Celle, fHostellerie de lAb-

baye, auberge de drarme du XVIIf '
bourgeoise et cossue, a tout du
ppand chic camPagnard. Fagon Du-

casse. Mais comme i Moustiers,
sans esbroufe ni ostentation' A

Limap de la cuisine de Benoit Witz'
qui officie dePuis dix ans ifhostel'

lerie. A d6couvrir: son onctueuse
crEme de chdtaigre et faisan, royale

de foie blond ; les Saint'Jacques po6-

l6es et coPeaux de vieux Parmesan
o., encoie le chaPon fermier des

Landes farci, puis r6ti, escort6 d'un
gratin de cardonsAlamoelle etaux

truffes noires. De Purs d€lices' A

I'instar du coq au vin, que le maes'

tro varois suggEre selon la m6thode

de cuisson en direct.
Horldleris de l'lbbaYo de la Gello:
10, nhco du G6n6ral do Gaulle'
83170 ]e Gellc-en-Provence
ioi.ge.os.ll.ll I wnw.a[bave'celle'com)'

Goq au Yin
(pour 6 personnes)

. I demFcoq de 1,6 ir 1,8 kg

.40 g de beurre

.40 g d'huile de P6pins
de raisin

.3 cl de cognac

.75 cl de vin rouge

. bouquet garni

. I gousse d'ail

. 150 g de lardons

. 100 g de c€Pes secs

. l0 g de farine

.12 oignons grelots

. l o i gnon

. I carotte

. Sel, Poivre.

Couper le coq en 8
morceaux. Tailler I'oignon
et la carotte. Verser le vin
et laisser mariner l2
heures avec le bouquet
garni.
Dans une cocotte,
chauffer huile et beurre'
Faire rissoler lard et
oignons grelots. Retirer et

colorer les I morceaux.
Salet poivrer, singer,
d6glacer au cognac et
mouiller au vin.
Cuire I heure avec le
bouquet garni, Puis ajouter
lardons, cdPes et oignons
grelots.
Cuire encore 20 A 25
minutes.
Rectif ier l'assaisonnement'
Accompagner le tout de
pites fraiches ou de
salsifis brais€s'

Hastuce
Plus original que les Pites,
un gratin de l6gumes
oubli6s, Panais ou
cardons. Enfin, la liaison
de la sauce se fait souvent
avec le sang du coq'

Yin conseill6
Un coteau varois rouge
aux ar6mes de cassis'
pruneau et vanille, i la
finale 6Pic6e, qui tiendra
t6te au jus relev6 du Plat et
au go0t Puissant du coq. o

,
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Iong rfmmercd baked bconswltl h{l to dt4.fl thcrurrt crscof Febmeryblaha

1 fidiumpllaw onbn, clnpped
lAcupbrownsugar
%cupmaplesyrup
2t&lespmrcDilonmwnrd
lScuplccrchup
Saltandpepper
Warh beans in colander and pick

them over, removing any stones or
brokenbeanbits.

Soah beans overnight. Drain
beans, retum to saucepan and cov-
er with about 6 cups freah water
Bring to e boil on storrctopi lo'nrcr
heat to medium-low and cook un-
covered for 30 to 40 minutes or until
justtender.

Prcheat oven to 3(X) degrees.
Drain beans and place in deep cov-
ered casserole or ovenproof cook-
ingpotwithlid.

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

lols covered for 6 houre, check-
ing and etirring at hourly intervals.
Sdr in boiling water as needed to
keep themfrom dryingout

Senres4.

Kim Mortaugu k aToronto novel-
ist. Her latest book is Tlp Glcnwmd
Tlssure.

Canadian dish is worttrfte wait
EYrnm$|lt|ru

I' tum out several home-cooked
I meals a weeh but I know my
I cooking limiations. If I can ac-

.l quire from elsewhere a first-rate
Peking duch say, or a ganache-pov-
ered chocolate cale, I will. Ttre
problem arises I crane something
complicated that I can't get nearby.
On a cold winter day, it's a bowlful
of old-faehioned Quebec-style
baked beans,Infrrsed ufih the fla-
vours of maple sFup, tomatoes,
brovm sugar and mwtard, and
cookedin aslowoypn

Sadly, this indigenouc Csnadisn
delicacy ie not available at most ree-
taurants (unlese 1ou count the
tasteless baked beans served in
some diners, $rhidr I do not). The
big deterrent tq r4aling baked
beans is that you need about l7
cotrdecutive hours of (mostf idle)
soating preparation and cooking
time.

Seventeen hours sounds daunt-
in6 until 1lou appreciate that baked
beans are the perfect dish to make
on a day wtren housebound by
work or rreather. What better re-

wara man a.steamittg Asftl0f-Aa-
glant beanE rlter a longday of toil
in a home office? Or after an inter-
minable Sunday deroted to Ore
teeth-grinding supervision of a
child's homework project?

The main draw of the baked
beans undertakingis the sweet, sat-
isfying goodness that can be found
in a meal of maple-syrup beans
served with thick slices of buttored
brown bteadand a salad of mired
greens with balsarnic vinnigrette:

The labourrequired to make this
recipe is strictly of the unekilled va-
riety. Soak, boil, drain, stir, and
bake are the basic procedures - no
finesse required. And aside from
the dried narry beans, enery ingredi-
ent is probably in )'our cupboard
rightnow.

MAPI-F,BAEDBEANS
though traditionsl- req,ipes aall

for salt pork bacon, or harh, I've al-
ways made nine sans meat, and
never noticed anylack

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

2cupsdrid,nauyfuns

-.oo',: S i.r4
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