FLAVOR

Tea’s.
Time?

Tea drinking is on the rise, and while cooking with tea might not be part of the
mainstream, it's gaining a following.
By Suzanne Hall

The ancient Chinese used tea as a flavor “The well-publicized health benefits of
enhancer and preservative in such dishes tea continue to drive consumption,” says
as tea-smoked duck. Later cultures haven't ~ Michael Cramer, owner of Adagio Teas in

exactly embraced tea as a cooking aid, Clifton, N.J. “Restaurants are finally tum-

being content to use it as a brew. But ing their attention to their often lackluster
TR tea-sralad iarison fealurssihe today in the United States, more people tea offerings, and the use of tea as an
loin or fillet, which is marinated and then are drinking tea of all kinds, and some ingredient in the kitchen is on the rise To
smoked with shredded coconut, black or chefs are bringing it into the kitchen. encourage others to experiment with tea,
Jasmine tea leaves and wood chips. Adagio Teas offers recipes on its Web

site at www.teachef.com.
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Cooking with tea

Some restaurants don't need encouragement.

At Max Restaurant in Sherman Oaks, Calif,
quests can order tea-smoked salmon. Alice's
Tea Cup in New York offers sandwiches of
Lapsang Souchong-smoked chicken breast
with Granny Smith apples and herbed goat
cheese, and chopped tea-egg salad with
watercress and herbed mayonnaise, both
served on seven-grain bread.

At Five & Ten in Athens, Ga, chef/owner
Hugh Acheson serves a tea-smoked duck
breast He uses Lapsang Souchong, & black
tea, for smoking. *l also like using green teas;

he says. He marinates or brines chicken in

sweetened orange pekoe, and Acheson likes
mint tea to finish lamb dishes. “We also make
a creme caramel with Earl Grey tea, and serve
it with a shortbread-like cookie flavored with
Earl Grey, he adds.

Acheson says Five & Ten has always had a
pretty elaborate tea program, and he offers

customers a selection of 16 teas. Individual

Coconut and Tea-Smoked Cervena with Mango and Rice Cake

Graham Brown, Executive Chef
Cervena® Venison of New Zealand

Yield: 6 servings

1 cup salt

1 cup rock sugar

Y/a cup soy sauce

2 chopped chilis

1 garlic clove

11 chopped ginger root

b pieces star anise

1 Ib. Cervena loin or fillet

Small handful black tea leaves or
jasmine tea

1 cup shredded coconut

2 handfuls wood shavings

Rice Cake (recipe follows)

Mango Salad (recipe follows)
Fresh-chopped coriander, for garnish

1) Mix salt, sugar, soy sauce, chilis, garlic,
ginger and star anise. Put meat in mixture:
marinate 3-4 hours. Remove; allow to dry

1 hour. 2) Put in smoker with tea leaves,
coconut and wood shavings; smoke as cool
as possible. Allow to stand in smoke for as
long as there is smoke. Remove. Sear out-
side 1o a nice brown. Cool thoroughly. Slice
thinly. 3) To serve: Put rice cake on plate.
Top with mango salad and sliced Cervena.
Garnish with coriander.

Rice Cake

Ve cup jasmine rice
Kaffir lime leaves
Green ginger root

1t salt

Rice vinegar

Toasted sesame seeds

This white-chocolate/chamomile/banana
bread pudding is made with chamomile-
flavored milk.
servings are presented in Japanese cast-iron
pots that hold about 12 ounces, and multiple

servings come in large glass pots.

Graham Brown, executive chef for Cervena®
Venison of New Zealand, uses tea to add

Method: Cook rice with lime leaves and
ginger rootin 1 cup salted water. Sprin-
kle vinegar on cooked rice. Cool. Spread
on Ye-inch deep tray; cool completely.
Cut into 1%-inch x 1V2-inch squares.
Sprinkle with toasted sesame seeds.

Mango Salad

1 green mango, peeled, cheeks removed
from pit, sliced into matchsticks

1% small red onion, sliced very thin

1 t. thinly sliced julienne of green ginger

1 lime, juiced, and zest

Handful fresh coriander leaves

Few drops sesame oil

Method: Combine mango, red onion,
ginger, lime juice and zest, coriander
leaves and sesame oil. Chill 1 hour.
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