CUSINE & WINE

This simple start to dinner drew ?
mixed reactions. Some found it lacked P
seasoning and an appetising acidity -4

while others, like Georg Raudaschl, felt
it was decidedly refreshing when paired
with the Austrian Sauvignon Blanc.
“The gazpacho was subtle and yet
tasted refined,” he commented, “And
the acidity enhanced the FX Pichler
2003 which made the wine even roma tomata
fresher. Like many Austrian wines, this
was aged in stainless steel, which really
brings out the natural characteristics
of the grape varietals.®

‘gazpacho served with mixed
red bell pepper foam
hier Sauvignon Blanc Smaragd 2003

senes 2
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Mixed Vegetables

10g finely diced fenne

55 finely diced plack ofives {

2 finely diced orgar cls
red bell peppers, secded \'md‘l'inm
g bell peppers, seeded and fingl
Salt, freshly ground pepper and t

Garnish

2 Italiars grissini bread sticks

basil leaves

nwith salt and freshly oround pepper and pulse with
my. Set aside

the soy lecithin granules
a handheld blender until

*oFor the mixed vegetables” Place il the diced vegetables ina mixing bowl and season
salt, freshly grohd pepper and extra virgin olive oil. Toss weil

x
* TosemeiPour the chilled gazpacho
vegetables find red bell peppcr foam
stick. Add @ few drops of extra virgin olive it over th

ach martini glass. Add a spoenful of mixed
rrish with & basil leaf and 3 grissini bread
top. Serve immediately,
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