Le Confrèrie de la Chaîne des Rôtisseurs
The Triangle Bailliage of North Carolina

From Emulation to Innovation:

A Brilliant Chef Pays Tribute His Mentors
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At Restaurant Bonne Soirée

In Chapel Hill

December 3, 2006

______________________________________

Passing and Casting Around and About

Endive with Roasted Beet and Celebrity Goat Cheese



Foie Gras Mousse (Not Goose)



Prudently Prune-Prone Purée Tartine





Gougère with Some Flair to Spare
Henri Abelé Champagne NV Brut, Reims, France
Once Settled In:

A Velouté 
{à la Chip Smith, Bonne Soirée, Chapel Hill, NC}

Leguminously assertive and furtively ruthless, rootless rutabaga has become loyally allied and diligently applied with justified pride in a velvety emulsion with Carolina apples, as they congenially cohabit a perfect purée that offers to its consensual consumers an available unassailable montage of a potage.

Vinin Cellars, Chenin Blanc, Oakville, California 2005
Fried Oysters 
{à la Larry Forgione, American Place, New York}

Spectacular oysters from the cloisters of the Rhapahanock River in Virginia are encased and embraced, not defaced or even defamed or inflamed in ideal corn meal and quick fried in a grand pan to generate a highly palatable and vaguely Etruscan molluscan outcome - so stately stationed atop the whispering roar of a slaw of fennel, celery root, cabbage, and apples.
Reiss RieslingKabinett Trocker Franlen 2005
Carolina Shrimp 
{à la Chip Smith, Bonne Soirée, Chapel Hill }

No need to skimp or crimp on the shrimp; these lusty feisty crustaceans divulge their original emanations and sensational manifestations with a sauté of celeriac, chestnuts, pearl onions, and leeks, the above immodestly immersed in its well versed brimming broth enhanced with a seam of cream and brash fresh herbs. 
Château Beaucastel, Châteauneuf du Pape, Blanc, 2004
The Universally Acclaimed, Auspiciously, Suspiciously Proclaimed Overarching Triangle Vertical Intermezzo:
Sorbet of Lemon, Rosemary, and Campari 

{à la Patrick O’Connell, The Inn at Little Washington}

Loin of Lamb 
{à la Patrick O’Connell, The Inn at Little Washington}

This viande beyond compare will provoke no need to lamb-ent as it strives in its culinary ascent having been liberally dusted, thence entrusted and propitiously encrusted with pecan so as to be aligned and designed to be served up with elite sweet potato chips, and hardy, heartily harmonized, caramelized Brussels sprouts that activate our sensibilities to celebrate and cerebrate over their far-too-often neglected epicurean whereabouts and thereabouts.
Arzuaga Ribers del Duero, Spain, 2003
Oxtail en Crépinette 
{à la Jean Louis Palladin, Watergate Hotel}

Widely craved and bravely braised cleanly amputated oxtails ingeniously traverse genuses, departing the security of their posterior venue to append to more anterior pig’s ears, and aesthetically ambivalence-inducing porcine, indiscreet feet; these amicable osseous and cartilaginous, wistful protagonists are wedded to porcini mushrooms to uphold a role in a bold hand rolled pappardelle.
Château Cénac “Eulalie” Cahors, France, 2001
A Parting Momentous Moment: Poached Pear with Nougat Glacé
{à la Chip Smith, Bonne Soirée}
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	The Mentored
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Restaurant Bonne Soirée

Chef-Propriétaire – Chip Smith

Co-Propriétaire/Sommelier/Manager - Tina Vaughn

As Well, the Proprietors and their Chaîne Member Guests 
Wish to Thank and Congratulate the Stellar Staff of Bonne Soirée:

Margarito, Juan, Jonathan, Mr. DeMarco, Michelle, Kianna, David, Weston, 
Nick and Shruthi[image: image4.png]
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