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Story by Kate Missine Original recipe by Gaelle Didillion Translated by Zhao Wen
Food styling and photography by Jie Freishter
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od of the gods, celestial nectar, liquid gold.
Shrouded in sacral legend, honey’s amber-hued
sweetness has been worshipped since its first discovery
by man around ten thousand years ago, likely in the
depths of a wild beehive. In its distinct intensity, un-
like anything tasted before, it isn't surprising that the
fascinating substance was seen as a gift from above in
almost every culture.

In India, it was considered dew fallen from the
heavens; Egyptians (thought to be the first to cultivate
honey using logs to mimic hives), buried honey-filled
clay vessels in tombs — traces of it, still edible, have
been unearthed dating over 5,000 years back; and the
Greeks spoke of ambrosia, a drink of honey and milk
enjoyed by the deities.

Mythology aside, ancient Greece was also among the
first to tap into honey’s powerful medicinal potential.
While home cooks concocted newfound delicacies with
the first-ever sweetener, others explored its many thera-
peutic properties. Homer and Aristotle wrote extensively

on its virtues, and Hippocrates, the father of Western

medicine, proclaimed the bees” precious product as one
of nature’s most potent healing agents, using it to treat a
variety of ailments and dress wounds and burns.

In the physician’s footsteps, modern findings con-
firm that the delicious condiment boasts a plethora
of disease-fighting compounds, even aiding in cancer
prevention. Perhaps we no longer attribute its powers
to the divine, yet honey is still something of a miracle
— the product of a team of petite workers, it’s a testa-
ment to nature’s perfect design and the wonder of its
complex workings.

Honey-infused food and drink, such as the fabled
mead of the medieval table, starred in feasts and royal
tables throughout history, and the French courts were
not immune. A favourite of Louis XIV’s Queen, Maria
Theresa of Spain, the golden confection was elevated
to refined heights, maintaining its status as a darling of
French cuisine to this day.

'This silky pudding, inspired by the regal desserts of
centuries past, brings out the nectar’s delicate floral
notes in a bouquet of fragrant almonds and verbena
leaves, an ideal finish to a light spring meal.
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Almond Verbena Dessert
Ingredients: F#} :
1 litre oat milk 1F3#EZE;
250ml oat or soy cream 250 H ML AT IR
4 tablespoons honey 4ARLEZER

Directions:

In a saucepan, combine the agar-agar and almond

butter. Gradually pour in milk until butter is dissolved,;

2 tablespoons almond butter 2AREZ{ZIR then add in cream, almond meal, and verbena leaves,
4 tablespoons almond meal 4ARZ{—#) whisking constantly. Bring to a boil, then stir in honey,

1 small handful lemon verbena leaves 1/\iEiE{Z HIHFE - and remove from heat.
1 teaspoon agar-agar 1/)\BLIEAE (F¥) fui ks Pour the still-hot mixture into small dishes or molds.

Let cool, then refrigerate for 2 hours. Turn molds upside
down onto plates, or serve directly in serving dishes.
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*This article not intended to be a substitute for professional medical advice, diagnosis or treatment.
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From the heart of the Chamge region, popping the cork on the French fizz's royal legacy.
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48 way from the glitz of Paris, resting on the mineral-rich soils
- 5 of northeast France’s Champagne-Ardenne region, lies the
quiet town of Epernay.
| There, for those versed in the art of vin, the names of the cham-
gl

pagne houses lining Champagne Avenue are iconic: Moét &
Chandon, Mercier, and Perrier-Jouét — over 100 kilometers of old-
world facades, in stately procession. This avenue, a dream to stroll
down, is the holy grail of the effervescent libation, and beneath your
feet is where the real magic is at work. Old underground chalk mines
have become champagne cellars that cocoon thousands of bottles of
the magical liquid as it slowly ferments to maturity in a fascinating
process that got its roots here centuries back.

Champagne’s journey began around 2,000 years ago, when the
Romans first planted grapes in the region, christening it ‘Campag-
nia.” They intended to create a flat wine, but because of the cold
winters there, the wine didn't fully ferment before it was bottled.
Come spring, it began its fermentation again inside the bottle.

The fragile bottles frequently exploded during fermentation, and
the surviving bottles were found unintentionally bubbly. While the
French sought to remove the bubbles, the Brits took to the
sparkling version, discovering a way to produce it deliberately, and
Y, the French nobility soon followed.

The “wine of kings, the king of wines,” in the words of Guy de
Maupassant, spread in popularity, starting at the Versailles and
peaking during Louis XIV’s reign. Rumor has it that the king first

tasted champagne as a teenager at his coronation, and enjoyed it so
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much he rarely drank anything else for the rest of his life.

Today, authentic French champagne retains its royal reputation.
While delightful in a glass, it also shines in culinary adaptations such
as delicate champagne jam. Lightly sweet, it is typically served as an
accompaniment to foie gras; here, we paired it simply with crusty

\\ bread, goat cheese, and salty caviar for a bright and savory flavor burst.
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(,hampagne Jam Toast f ”

Directions: " ’ -
Cut baguette into thin slices. Spread slices with your choice ‘ =
of toppings: caviar, fig marmalade, goat cheese, mashed
roasted asparagus — then top with champagne jam. Ingredients: E¥ :
Caviar AFE
Fig marmalade fETERE
Champagne jam HiEE
Fresh goat cheese #7f¥1LIF48s

Serve alongside a champagne apéritif.
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For more info on Champagne Jam, please visit e-gastronomie.com * This article not intended to be a substitute for professional medical advice, diagnosis or treatment.
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