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 5th April 2023 
 
 

Bonjour, 

 

Apparently, spring is here and this means that there is a significant change in seasonal foods.  Game is going 

out of season but British new potatoes and English asparagus are beginning to arrive in the shops.  This is an 

exciting time. 

 

 

 

Contents 
 

Comment Is it worth it? 

Next event Romsey Wine & Dine Supper Club 

Raise a glass of wine  News & comment about wine 

Foodstuff News & comment about food 

Morsels What has caught my eye recently 

Gastro-quote  

Recipe & menu A recipe and a meal for April 

Future events The next RWAD Supper Club 
 
 

  

Dr Paul Dawkins 
Chef d’Équipe 

Romsey Wine & Dine 

 
 

Is it worth it? 

 

When we had the wine shop, I was frequently asked if paying huge amounts for, say, Burgundy was worth it.  

Did you really get a wine that was that much better when you paid £22,000 for a bottle of Romanée Conti.  I 

had to confess that, unfortunately, I could not say.  I have never tasted Romanée Conti and I am never likely 

to do so. 

 

Here is another “Is it worth it?” question. 

 

I recently cooked some Tournedos Bordelaise.  One of the features of tournedos Bordelaise is that they are 

served with sauce Bordelaise.  Traditionally sauce Bordelaise takes many, many hours to prepare and 

replenishing the concentrating sauce with more and more beef.  The recipe I used was based on one from 

Escoffier and, even though he had a reputation for modernising sauce preparation, the sauce still would have 

taken at least eight hours.  I managed to reduce it to 5½ hours.  I have checked with other chefs and 5½ hours 

is not atypical.  I have friends who pride themselves on reducing the cooking times for sauces to less than that. 
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So, is it worth doing the full version or will a short-cut version do?   

 

Before I answer that, can I relate a story from Escoffier’s army career?  Escoffier was press-ganged into the 

French army during the Franco-Prussian war and he was given the responsibility of cooking for the officers.  

His unit was held under siege in Metz and with the defeat of the French army, was held as a prisoner of war 

by the Prussians – but he was still responsible for feeding the French officers.  His greatest concern, as his unit 

was moved around, was moving his stocks.  Stocks are important. 

 

I cannot put off answering the question any longer.  I would say that 

going through the full process produces a result that is absolutely 

fantastic and little known these days.  Taking short cuts will still give 

a sauce that is very nice, but just not as intense as the full version.  

The more the shortcut, the less true the sauce. 

 

And how were my tournedos Bordelaise?  Possibly the most 

delicious dish I have ever cooked – but jolly hard work! 

 

 

 

 
 
 
 

 
 

 
 

 
 
 
 

 
 

We are particularly excited about the menu for the next RWAD Supper.  

Firstly, we shall start with English asparagus and then we have guinea 

fowl, something we have never offered before. 

 

We do not normally publicise the wines in advance but on this occasion, 

I can promise (unless something goes drastically wrong) Muscat 

d’Alsace with the asparagus 

 
 

• Two courses + Coffee 

• Two wines 

• Start 7:30 pm 

• End approx 10:00 pm 

• The Palmerston Rooms, Palmerston Street, Romsey 

• Friday 12th May 2023 

• Tickets £40 prix compris 

• Places limited to 20 

 

Please book by: Monday 8th May. 
 

To book: 

email: supper@romseywineanddine.co.uk 

Tel: 01794 278634 

 07802 210481 
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What wine to drink with asparagus? 
 

The answer depends on where you are.  If you are in a wine-producing region, then the answer is a 

wine from that region.  If you are not in a wine-producing region (for example, if you are in Paris), 

then the answer is Muscat d’Alsace.  Simple, except it seems very difficult finding Muscat d’Alsace 

 

o O o 

 

Are there any vineyards in Paris? 
 

Within La périphérique there is at least one vineyard, Vigne du Clos Montmartre but it must not be 

forgotten that the Champagne vineyards reach to the very edge of Paris. 

 

The Vigne du Clos Montmartre is a small vineyard located on the slopes of Montmartre hill in the 

18th arrondissement of Paris.  It is one of the most famous vineyards in Paris and is the only 

remaining vineyard within the city limits.  The vineyard covers an area of about 1,556 square meters 

and produces around 1,500 bottles of wine each year. 

 

The Vigne du Clos Montmartre was first planted in 1933 by the city of Paris as part of an initiative 

to preserve the heritage of the Montmartre district.  The vineyard is located on a south-facing slope, 

which provides an ideal exposure to sunlight and allows the grapes to ripen fully.  The vines are 

mainly of the Gamay variety, which is used to produce red wine, although some white grapes are 

also grown. 

 

The wine produced at the Vigne du Clos Montmartre is highly sought after and is sold at auction 

each year.  The proceeds from the sale of the wine are donated to local charities, making the 

vineyard not only a symbol of Parisian heritage but also an important contributor to the community.  

The vineyard is open to the public and can be visited as part of a guided tour of Montmartre. 

 
 

 

 
 
 

 
 
 

 

 
 

Why is there a shortage of Dijon Mustard? 

 

Why is there a shortage of Dijon mustard in the UK?  Depending who you ask, there appear to be three different answers 

 

1. The Dijon region has been famous for its mustard seeds since the Middle Ages, but production has been decimated by pests as 

chemicals used to kill them have been banned.  The Dijon region has been famous for its mustard seeds since the Middle Ages, but 

production has been decimated by pests. 

 

2. Under French rules, Dijon mustard must be made from brown seeds (Brassica juncea) or black ones (Brassica nigra).  Usually French 

manufacturers import from Canada some 80% of the 35,000 tonnes of seeds they need.   In 2021 a devastating heat wave in the 

provinces of Alberta and Saskatchewan, blamed on climate change, halved production and left French companies scrambling to 

secure seed supplies. 

 

3. Brexit. 
 

 
 

 
 

 

 
 
 

 
 

 

 

Shortages 

 

Apparently, there is a shortage of produce such as tomatoes, blueberries and courgettes.  Some 

people are getting worked up because their “right to buy these things whenever they want” is 

being compromised.”  What the hell?  Have they not heard of seasons?  Who buys tomatoes in 

February?  They may be shipped from somewhere warmer; if not, they require massive energy 

(heat) input to make them grow here.  These may or may not be important factors but, most 

importantly, they have absolutely no flavour.  Anyone, who cares about what they eat, will not be 

buying them at this time of year. 

o O o 

 

What are the differences between cakes and biscuits 

 

There are two differences: 

 

1. Cakes give off water and go dry; biscuits absorb water and go flabby. 

2. Biscuits are subject to VAT; Cakes are not. 

 

o O o 



 
 

 

 

What is in season? 

 

Whilst some people want to buy out-of-season produce, it is worth noting that there are some 

foods that are in season, or just coming into season. 

 

Leeks 

Purple sprouting broccoli 

Rhubarb 

Asparagus 

Wild garlic 

 

 

Some recipes for these can be found at: 

http://www.romseywineanddine.co.uk/Recipes_Head1_In_Season.htm 

 

 
 

 
 

 

“Horsemeat is delicious when one is in the right circumstances to appriciate it.” 

 

Auguste Escoffier – Probably after the siege of Metz when there was no other food. 

 

Back to top 
 

 

 
 
 

 
 
 

 
Asparagus with quail eggs 

 

Asparagus with quail eggs is a delicious cold dish that plays on the synergy between 
asparagus and eggs – in this case quail eggs.  It can be served as a starter or as a supper 
dish. 

Preparation Time: 15 Mins 
Cooking Time: 11 Mins 
Total Time: ½ Hr 

Ingredients 
For 4 servings… 
500 gms Asparagus  - prepared  
8  Quails' eggs   
1 hearts Lettuce  - chopped  
For the sauce 
1  Egg  - hard-boiled  
1 tbs Olive oil   
5  Olives  - green, pitted and finely chopped  
½ tbs Wine  - white  
½ tbs Vinegar  - white wine  
  Pepper   
  Salt   
3 tbs Water   
½ tbs Parsley  - chopped  
½ tbs Marjoram  - chopped  

Method 
To prepare the sauce… 
Shell the hard-boiled egg, cut it into two, take out the yolk and put it in a bowl.  Add the oil, olives, wine and vinegar.  Salt and pepper.  
Pour in the water and whisk to obtain a homogeneous mixture.  Strew with parsley and marjoram and reserve the sauce.  
To cook the asparagus… 
Cut the asparagus tips to the same length. 
Bring a pan of salt water to the boil, put in the asparagus and cook covered for 7 minutes.  Take out the asparagus, drain it on to absorbing 
paper and let it cool.  
To prepare the quail eggs… 
Put the quail eggs in a pan of cold water, bring to the boil and cook them for 4 minutes.   Plunge them into cold water to cool them and stop 
the cooking.  When they are cold, shell them and cut each of them into two lengthwise.  
To assemble the dish… 
Lay out the eggs on a bed of lettuce in the centre of a dish.  Cut the asparagus spears into two lengthways and arrange them around the 
eggs.  Pour on the sauce and serve. 
 

 

http://www.romseywineanddine.co.uk/Recipes_Head1_In_Season.htm


Wine recommendations 
 Needs an aromatic white wine. 
 Conventional 
 Muscat d'Alsace  
 Interesting 
 Entre-deux-Mers  
 Sancerre  
 Sauvignon de Touraine  

 
 

Here is a menu suggestion for dinner: 

 

A seasonal spring menu 

 
Asparagus with quail eggs 

o O o 

Pan-fried trout with orange saffron 

sauce and wilted spinach 

o O o 

Lamb cutlets in marjoram sauce 

o O o 

Rhubarb meringue tart 

 
 

 

Future events 

    

 Date Event Venue Tickets Request Info 

12th May 2023 RWAD Supper Club The Palmerston Rooms, 

Romsey 

£40 Click here to book 

14th July 2023 RWAD Supper Club The Palmerston Rooms, 

Romsey 

£40 Click here for more 

information or to 

book 

 
 
If you wish to unsubscribe from receiving information from Romsey Wine & Dine, please click here.  Please note that, if you respond via a different email 

from the one to which this newsletter was sent, you must provide your name, otherwise I shall not be able to identify you and to unsubscribe you. 
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