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Best-Ever Food Gifts
The best holiday gifts come with a personal, creative touch.
What better place to find that than in your own kitchen? In
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this issue of Connoisseur Connections, dig into wonderful

Garlic Confit and Spicy Herb Salt...................3

Food & Wine recipes and ideas for edible gifts that are sure
to please. (Don’t miss the meringue-like Chocolate Hazelnut
Clouds!) Easy on your wallet, food gifts are as fun to make
as they are to give. But if you’re pressed for time, we’ve got
you covered with great offers on gourmet baskets, wine,
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flowers, and more. There’s even a spring culinary cruise for
an unforgettable gift to yourself and your travel companions.
As always, take advantage of these deals and more online at
theconnoisseurclub.com. Happy
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Plus: Have fun wearing our FREE GIFT to you—an

“Always Hungry” T-shirt! See back panel for details.

holidays!
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good enough to eat. Not only do edible gifts save money but they

also feel oh-so special—carrying the stamp of your own creativity
and really capturing the spirit of holiday giving.
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¼

cup hazelnuts

1

tablespoon unsweetened cocoa powder

2

teaspoons cornstarch

step two: Look for the perfect packaging. Simple cookie tins, cellophane

3

bags, and canning jars will take you far. But if you’re feeling inspired, step
out of the box with unique ideas like antique bottles found at flea markets
(sterilize them first) or even hatboxes lined with parchment.

¹⁄8 teaspoon cream of tartar
¾

cup sugar

step three: Dress up your gift with velvet or gingham ribbons, jazzy bows,

½

teaspoon pure vanilla extract
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Present these light and puffy chocolate
meringues in a vintage cookie tin tied with
velvet ribbon.

1½ teaspoons cocoa nibs

ea
nd giv
a
s
a
e
id
he a r t !
r
ing diy
u
w
o
o
y
l
l
d
o
n
—a
he f
itchen
Steal t
emade
k
r
u
ur hom
o
o
y
y
t
n
m
e
s
o
with
Pre
in a jar
gift fr
sugar
coa mix
h

h cocoa

Chocolate Hazelnut
Clouds with Cocoa Nibs

Step one: Gather your recipes! Think sweet or savory—like the
chocolate-dipped caramels or spicy herb salt recipes featured in
this newsletter.

homespun recipe cards, creative tags, and more.
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This year, create a delicious holiday for
everyone on your list with homemade gifts that are

2

chocola

2

ounces bittersweet chocolate, finely chopped

¹⁄8 to ¼ teaspoon ground cardamom
large egg whites

Pinch of salt

1. P
 reheat the oven to 350° and line 2 baking
sheets with parchment paper. Spread the
hazelnuts in a pie plate and toast for 14 minutes,
until the skins blister. Transfer the nuts to a
kitchen towel and rub together to remove the
skins. Coarsely chop and transfer to a bowl.
Add the cocoa, cornstarch, nibs, chocolate, and
cardamom. Lower the oven to 300°.
2. In a medium bowl, using an electric mixer, beat
the egg whites with the cream of tartar and
salt until soft peaks form. Add the sugar in a
thin stream and beat until the whites are stiff
and glossy. Beat in the vanilla. Fold in the dry
ingredients, leaving some streaks.
3. S
 coop 8 level tablespoon-size mounds of the
meringue onto each baking sheet. Scoop the
remaining meringue directly on top of the
existing mounds, as if forming little snowmen.
4. B
 ake the cookies in the upper and lower thirds
of the oven for about 30 minutes, until firm
when tapped; shift the sheets halfway through
baking. Transfer the sheets to racks and let the
cookies cool before serving.

LOOKING FOR GREAT SAVINGS? CALL 888-527-0533 (OPTION 1) FOR ASSISTANCE
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Chocolate-Dipped
Vanilla Caramels

Garlic Confit

Simple packaging—like a pastry-style
box wound with thin, colorful ribbon—will
beautifully set off these picture-pretty
confections.
2

sticks unsalted butter

2½ cups granulated sugar
1

cup light corn syrup

1

cup heavy cream

1

vanilla bean, split and seeds scraped

Coarse sea salt, crumbled

Recipes Courtesy of the FOOD & WINE Test Kitchen. Photo Credits: Hazelnut Clouds, David Malosh; Vanilla Caramels,
Frances Janisch; Garlic Confit, Frederika Stjarne; Herb Salt, Frederika Stjarne.

1

pound bittersweet chocolate, melted
(optional)

1. Line a 9-by-13-inch pan with foil; spray it with
vegetable oil. In a heavy saucepan, melt the
butter. Add the sugar, corn syrup, and cream and
bring to a boil, stirring until the sugar dissolves.
Add the vanilla seeds. Cook over moderately
low heat, stirring, until a golden caramel forms
and the temperature reaches 245° on a candy
thermometer, 1 hour. Stir in 1 tablespoon of salt
and scrape the caramel into the prepared pan.
Let cool and set completely overnight.
2. Lightly oil a sheet of parchment paper and line 2
baking sheets with wax paper. Invert the caramel
onto the parchment and peel off the foil. Using
a sharp knife, cut the caramel into 1-inch-wide
strips and then into 1-inch squares. Dip the
squares into the chocolate, tap off the excess and
transfer to the wax paper on the baking sheets.
Sprinkle lightly with sea salt and refrigerate for
10 minutes. Alternatively, wrap the plain caramel
squares in wax paper and tie with thread.
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Include a recipe card with ideas for using
this delicious confit (eg., mash it in butter
and spread it on bread, or slip it under
chicken skin before roasting).
6

heads of garlic, cloves peeled (2 cups)

6

thyme sprigs

3

small bay leaves

3

dried red chiles, such as chiles de arbol

2

cups pure olive oil

1. C
 ombine all of the ingredients in a medium
saucepan and simmer over low heat until the
garlic is tender but not browned, about 30
minutes. Let cool.

Showcase your home-baked
granola in an airtight jar with
a festive bow and gift tag.
•
In an antique bottle, mix up
some herb-infused olive oil
or vinegar. Adorn with a
homemade label and tie on
some gingham ribbon.

2. U
 sing a slotted spoon, transfer the garlic, herbs,
and chiles to three ∏-pint canning jars. Pour
the cooking oil on top, seal, and refrigerate for
up to 4 months.

Spicy Herb Salt
Perfect for gourmet friends, this flavorful
salt is wonderful rubbed on meat before
cooking, or sprinkled on buttered bread
or corn on the cob.
1

cup rosemary leaves (1½ ounces)

1

cup thyme leaves and tender stems (1½
ounces)

2

large garlic cloves, thinly sliced

½

cup coarse sea salt

1

teaspoon crushed red pepper

1. I n a food processor or blender, pulse the herbs
and garlic until chopped. Add the salt and
pulse until finely chopped. Add the crushed red
pepper and pulse to blend. Spread the mixture
in an even layer on a large rimmed baking sheet
and let stand, stirring occasionally, until dried,
about 2 days. Transfer the mixture to a jar or
manual spice grinder. The herb salt can be
stored in an airtight container for up to 1 year.
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Present your favorite
homemade pound cake or
gingerbread on a handsome
slicing board. Wrap in
cellophane and top with a bow.
•
Mix up some homemade
spice rub, layering the spices
like sand art, in a jar with a
suction lid.
•
Bottle up some homemade
fudge sauce or caramel
sauce. Optionally, pair it with
a gift certificate to a favorite
ice cream shop.
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visit theconnoisseurclub.com for more offers today

FWCC_Winter12News_V8.indd 3

more
diy ideas

3
10/25/12 7:50 AM

m e m b e r s - o n ly o ff e r s

A Must for
Your Cookbook
Collection

$32.95 U.S.

Here, In one defInItIve volume, Is
food & WIne magazIne’s collectIon of tHe most exceptIonal
recIpes from tHe 25 best cookbooks of tHe year.

dana cowin,

FOOD & Wine’s editor in chief
since 1995, has covered
food, entertaining, style and
design for more than 25
years. She is on the board of
directors of City Harvest, a
new York City hunger-relief
organization.

in our enthusiastic search to ﬁnd the
year’s most outstanding cookbooks,
we at food & wine evaluated over 130
contenders. Here are the best recipes
from the 25 winners, including everything from spicy ginger chicken to
cheesy baked manicotti.

115 delicious recipes, all rigorously tested
by the cooks at FOOD & WINE, for everything from salads
and soups to pastas, chicken and desserts.

The latest dishes from superstar authors such as
jacques pÉpin, bobby flay, mario batali & nancy silverton
along with simple, fail-safe wine pairings.

Kate heddings

Enjoy the best recipes from the
25 best cookbooks of the year!
Food & Win e ’s Best of the Best
Volume 15 includes 115 delicious
recipes for everything from salads
and soups to pastas, chicken, and
desserts—all rigorously tested by
the cooks at Food & Wine.
More books from

the best recipes from the 25 best cookbooks of the year

Best of the Best

more than 20 exclusive, never-before-published recipes
including Smoky Eggplant Dip, Braised Chicken Thighs with Green Olives,
Crispy Fresh Salmon Cakes and Lemon Cloud Cake.

is the executive editor of
FOOD & Wine Cookbooks and
a deputy editor at F&W
Magazine. A graduate of the
French Culinary institute in
new York City, she previously
edited cookbooks at
William Morrow publishers.

Annual Cookbook

More than 700 recipes from the world’s best cooks,
including celebrity chefs like Rick Bayless, David Chang,
Jamie Oliver and Jean-Georges Vongerichten.

Cocktails

Over 140 incredible cocktail recipes and dozens of fantastic
dishes from America’s most acclaimed mixologists and
chefs, plus an indispensable guide to cocktail basics and the
top bars and lounges around the country.

VOL. 15

edited by dana cowin
editor in chief, food & wine magazine

115 incredibly delicious recipes,
including:
comfort food

My Mother’s Chicken Ragout
Sicilian Meatballs with Fresh Basil Marinara
Oven-Browned Spareribs with Lemongrass,
Honey & Soy

great salads & sides
Lemony Kale Caesar Salad
Smoked Chile Collard Greens
Deviled Tomatoes

stellar sweets

Deep-Dish Chocolate Cream Pie
Buttermilk Panna Cotta
Craggy-Top Sour Cream Buns

never-before-published recipes

from nearly every author, all perfected by the
cooks in the Food & Wine Test Kitchen.

dozens of simple wine pairings
from Food & Wine’s experts for excellent
matches every time.

Wine Guide

An essential, pocket-size guide focusing on the world’s most
reliable producers, with an easy-to-use food pairing primer.

To order, call 800-284-4145
or log on To foodandwine.com/books
Manufactured in the United States of america

member exclusive
Enjoy 40% OFF the cover price! Order at theconnoisseurclub.com
(no promo code necessary).

Gift Them Royally
This holiday, pull out all the stops
with a fabulous tower of treats or
deluxe gift basket from Harry & David. Foil-wrapped pears, fine
cheeses, luscious chocolates, Caramel Moose Munch popcorn, and
more will make them feel truly pampered in the spirit of the season.
member exclusive
Enjoy FREE SHIPPING on orders over $49! To shop and save, visit
theconnoisseurclub.com (no promo code necessary). Valid through
March 15, 2013.
*Standard delivery & processing charges will not apply on your product purchase
when you place your order online at HarryandDavid.com/go/fw and spend over
$49. Discount will appear on payment screen when ordering online. Product purchase
is exclusive of taxes and delivery & processing charges, and excludes the purchase of
gift cards or products containing alcohol. For full terms, visit theconnoisseurclub.com.

Get Saucy,
Save 20%

Pure Taste, Pure
Convenience
Experience natural, artesian water from the pristine islands of Fiji,
delivered to your doorstep! Perfect for holiday entertaining, FIJI Water’s
monthly delivery service offers the ultimate in convenience. No
commitments—cancel anytime. Give it a try today.

Add zest to your culinary creations
with the flavor-packed mustards,
marinades, and grilling sauces from
Barhyte Specialty Foods. Check out the Food & Wine line for unique
flavor combos and classics such as Champagne Raspberry Honey
Mustard, Lime Chipotle Grilling Sauce, and Sweet Hot Beer Mustard.

member exclusive
Enjoy 50% OFF the first month of a monthly recurring delivery plan!
Shop at theconnoisseurclub.com and use promo code FWCC50 to
start your delivery today.

member exclusive
SAVE 20% on your entire online order! Shop at theconnoisseurclub.com
and use promo code FWWINTER2012 at checkout. Valid December 1,
2012 to March 15, 2013.

Please make sure we have your current e-mail address to receive our latest offers.
Visit theconnoisseurclub.com to update your information.
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Give Tea,
Save Big
Give the gift of specialty tea
from Mighty Leaf! Either loose
or in silken pouches, these
whole-leaf teas stand in a class of
their own. Choose from oolong,
herbal, black, green, and organic,
and give your guests, family, and friends something to talk about over
tea this holiday season.
member exclusive
Enjoy 25% OFF Tea Pouches plus FREE SHIPPING on orders over
$25! To shop, visit theconnoisseurclub.com and use promo code
FWCCWTP. Valid through March 31, 2013.

Sensational
Cheese Gifts
Perfect for the gourmet, the collections and gifts at Artisanal Premium
Cheese feature rare and exotic handcrafted cheeses from around the
world. Try a three-cheese Champagne Collection to pair with bubbly . . .
a Best of Paris collection . . . and many more.
member exclusive
Receive 20% OFF plus FREE SHIPPING! To shop and save, visit
theconnoisseurclub.com and use promo code FWCP12.

800Baskets.com • logo color

PMS 255

Holiday Tradition:
Rib Roast!

Celebrate with
Flowers

For a traditional holiday dinner that
goes above and beyond expectations, don’t settle for just any roast.
A USDA Prime Dry-Aged Rib Roast
from Lobel’s of New York is certain
to create holiday memories that will
last for years to come.

PMS 227

800Baskets.com • logo 1 color

Make it a truly original holiday season with beautiful flowers and gifts
from 1800Flowers.com®. Get festive with holiday flowers, centerpieces,
plants, and more. You can also use your savings with 1800Baskets.com®,
purveyors of gourmet baskets tailored to every taste.

member exclusive
Get FREE SHIPPING on any Lobel’s order! To shop and save, visit
theconnoisseurclub.com and use promo code FWCCSHIP.

member exclusive
SAVE 20% on any order! To shop, visit theconnoisseurclub.com and
use promo code FWC.

Free Gift for Wine Lovers!
Receive a FREE Vinturi Essential Aerator with the purchase of $100 from IWA!
The Vinturi aerator makes the decanting process quick, easy, and convenient: Simply
hold the aerator over a glass and pour the wine through. The proper amount of air
mixes with the wine for a better bouquet, richer flavor, and smoother finish. Includes no-drip stand and travel pouch.
member exclusive
To receive your free gift—simply shop for IWA products through theconnoisseurclub.com
and add $100 to your shopping cart plus a Vinturi Aerator (item #1237). At checkout,
use promo code amexvin and the price of the Vinturi aerator will be credited to your
shopping cart.

visit theconnoisseurclub.com for more offers today
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Ultimate Wine Gifts
Juicy Deal
on Steaks
Serve up some world-famous Omaha Steaks® this holiday season.
The Steak and Potato Sampler includes 2 Filet Mignons, 2 Boneless
Strips, 2 Top Sirloins, 6 Omaha Steaks Burgers, and 10 Potatoes
au Gratin. It’s delivered to your door and guaranteed to thrill, so
order one for your family and even more as gifts!
member exclusive
SAVE 56% on the The Steak and Potato Sampler* (Reg. Price $185,
Club Price $80), plus enjoy FREE SHIPPING on any order of $80
or more! To shop, visit theconnoisseurclub.com and use promo code
4004GFV. Valid through March 31, 2013.
*Limit 3. This offer can only be redeemed online and by phone. FREE SHIPPING
applies only to standard shipping and handling on shipments of $80 or more
and does not include expedited, overnight, or surcharges for deliveries to Alaska,
Hawaii, Canada, Puerto Rico, and the Virgin Islands. This offer cannot be combined
with any other offer and cannot be applied to prior or pending purchases.

Give a gif t of exquisite taste. The
Food & Wine Wine Club offers curated
gifts for wine enthusiasts of all levels—from all-red and all-white
selections to mixed cases of hard-to-find vintages. Each gift includes
tasting notes and FOOD & WINE recipe pairings.
member exclusive
offer #1:

Enjoy 6 bottles for $59.95 plus 4 complimentary
wine glasses. To join and receive this offer, visit
theconnoisseurclub.com and use promo code FWCC14.
offer #2:

Spend $50 at fwwineclub.com and receive a
Food & Wine Connoisseur Club Wine Journal! Visit
theconnoisseurclub.com and use promo code FWCC50.
Some restrictions apply to deliveries. Must be 21 years or older to qualify.

Must-Have Kitchen
Essentials
The best holiday recipes start with the finest ingredients—and
fabulous cookware. Famous for the world’s finest French cookware,
Le Creuset has created the ultimate holiday gift guide, filled with
kitchen must-haves, unforgettable surprises for loved ones, and more.
special limited-time offer
Enjoy FREE SHIPPING on any order!* Shop, at theconnoissseurclub.
com and use promo code fwfreeship. Valid through March 15, 2013.
*Free shipping with any purchase at lecreuset.com for a limited time only. Does
not apply to rush shipping. Cannot be applied to prior purchases. Not valid in
store. Some exclusions apply.

food & wine connoisseur club members can get an extra 5% cash
back on all partner purchases. Just send in your receipts with a claim form.
Visit theconnoisseurclub.com for information.
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Far East
Culinary Cruise
14 Days: April 22–May 6, 2013
Hong Kong to Tokyo
Explore the Far East on a two-week culinary odyssey with Silversea
Cruises this spring. Not just any voyage, this Culinary Arts Enrichment
Voyage aboard the Silver Shadow is a food lover’s dream. Enjoy overnights in Hong Kong, Shanghai, and Osaka, as well as full-day calls at
Juju and Busan (South Korea), Hiroshima and Fukuoka (Japan), plus
four glorious days at sea.
The onboard culinary enrichment program features celebrity chef
Shane Delia, one of Melbourne, Australia’s most innovative chefs.
Join him for dynamic and informative cooking demonstrations, and
learn the secrets to creating enticing signature dishes. The voyage
also features escorted trips to international markets, food and wine
pairings, and a five-course grand gourmet dinner. Throughout the
sailing, Chef Delia and Silversea’s executive chef are on hand to share
their expertise and answer questions—and to highlight cuisine with an
Asian twist for guests.
member exclusive
Food & Wine Connoisseur Club member fares start at just $5,899
per person, cruise only, including all port charges and our exclusive
additional savings. As an added benefit, members will receive a private,
complimentary shore excursion in Busan, South Korea, and up to $100
per stateroom shipboard spending credit! To book, call 888-527-0533
and mention offer code SSENS3AS.

event

Beaver Creek
Food & Wine
Weekend 2013
January 24–27, 2013
Beaver Creek, Colorado

BEAVER CREEK, COLOR ADO

Take a handful of celebrity chefs, delectable dishes, fine wines, unique
dining experiences, and a World Cup ski mountain with an intimate
alpine village. Stir.
Come satisfy your love of food, wine, and skiing in the Colorado
Rockies at the second annual Beaver Creek Food & Wine Weekend
on January 24–27, 2013, and experience legendary attention to detail
like never before.
This year’s events range from on-mountain dining adventures to
relaxing après-ski “wine downs” with celebrity chefs and sommeliers
such as Tim Love, Sam Talbot, Alex Seidel, Gail Simmons, John Besh,
Spike Mendelsohn, and the Food & Wine Connoisseur Club’s resident
Wine Expert, Anthony Giglio.
member exclusive
Food & Wine Connoisseur Club members will receive a complimentary
upgrade into the next available view type at the fabulous Park Hyatt
Beaver Creek Resort and Spa. To book, call 970-949-1234 and ask
for offer code FWCC.* And don’t forget: Every time you attend
a Food & Wine event, you can receive a special VIP Gift! Visit
theconnoisseurclub.com for more details.
*Restrictions may apply; based on availability.

Don’t see what you’re looking for? The Food & Wine Connoisseur Club has a dedicated team of travel
counselors who can help plan every aspect of your dream vacation. Call us today at 888-527-0533 (option 3).
Club Membership Continuous Service Benefits
For your convenience, your Food & Wine ConnoisseurSM Club membership will be continuously renewed at the end of your term at the then-current
rate. You may cancel at any time by calling 1-800-548-4076. If you choose to cancel, your American Express® Card or other account will be credited
for any remaining months of your membership.
Promotions and prices contained within are limited, and may be changed or discontinued at any time. Restrictions may also apply. Although every
effort is made to ensure the information contained herein is correct, on occasion, typographical errors can occur, for which we are not responsible.
We team with specially selected providers who fulfill your membership benefits.
As a member of the Food & Wine Connoisseur Club, you have access to the latest club news, deals, and announcements via
regular mail and e-mail. Make sure we have your current e-mail address at theconnoisseurclub.com. The Food & Wine Connoisseur Club reserves the right to change merchant offerings and partners at any point. Offers/partners are subject to change or
may be discontinued. Please check the club website, theconnoisseurclub.com, for the latest club offerings and list of partners.
Select recipes originally appeared in Food & Wine and have been reprinted with permission.

visit theconnoisseurclub.com for more offers today
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A Holiday Gift
for You

Food & Wine
Connoisseur Club
P.O. Box 62161
Tampa, FL 33662-2161
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Look for your Food & Wine Connoisseur Club membership number below.

That's right—you're on our list! We're giving
away a FREE "Always Hungry" T-shirt to
each of our members. To get yours,
log on to theconnoisseurclub.com and take
our Feedback survey. Enjoy!
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