
MASTER!C"SS: COOKING!WITH!WINE GRAPE!LOVERS
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WINE MAESTRO 
From wielding a chef’s knife in New York to twisting a corkscrew in 
Napa Valley, Todd Kerlin knows his way around U.S. food and wine. 
A graduate of The Culinary Institute of America, Todd is now the 
Senior Wine Educator at HALL Winery in St. Helena, California. He 
talked with Grape about French favorites, California classics and 
what’s on the table (and in the glass) this summer.
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FAVORITE 
NON-FOOD 
PAIRING? 
Friends and 
family—or any 
group that ap-
preciates good 
wine.

TOPPING THE WINE LIST White Burgundies. They’re the kind 
of wine that blows me away, both by itself, and especially when 
paired with food. One memorable dish is lobster stuffed with a 
corn puree and truf!es and sprinkled with basil. 

PAIRED IN  
PARADISE  
A particu-
lar favorite 
of mine is 
mushrooms 
and Merlot. 
Food and 
wine pairing 
is all about 
"nding 
nuances, !a-
vors that are 
both con-
trasting and 
complemen-
tary. Merlot 
can be 
earthy and 
!oral, but 
also fruity. 
Mushrooms 
are earthy 
to comple-
ment, but 
also woodsy 
to contrast 
the fruit and 
!oral notes. 

IF WINE’S 
NOT IN YOUR 
GLASS? Water. 
I also like gin, 
bourbon and 
dry whisky. 

UNEXPECTED 
MATCH  
Eggplant 
roasted with 
chimichurri 
sauce and 
Merlot.

WARM-WEATHER  
FAVORITES Any type 
of "sh. It’s one of the 
most delicate dishes, and 
can be prepared myriad 
ways. I love to grill a 
!aky white"sh with fresh 
thyme, salt and pepper.

IN THE 
GLASS With 
that herbed 
white"sh: 
Sauvignon 
Blanc. For a 
richer dish, like 
grilled or pan-
seared tuna, 
I’d pair a richer 
wine to match, 
like Pinot Noir 
or Merlot. Those 
two wines have 
a nice acidity to 
cut through the 
fattiness of the 
"sh.

GOOD CHEMISTRY Acid is crucial. Seasonings 
aren’t just sources of !avor, they’re also sources of 
acid. An ultra-rich dish, like pork risotto, needs a 
sauce that adds freshness and brightness to
the richness. Fresh-
squeezed lemon juice 
and rice vinegar are two 
staple sources of acidity 
in a dish.

SUMMER  
IN A SNAP
A simple 
heirloom 
tomato 
salad with 
pesto, fresh 
burrata 
cheese and 
grilled bread.

SETTING THE DINING 
SCENE: INSIDE OR 
OUT? Outside. No 
question there.

GRAPES TO WATCH 
For white, Pinot Gris; 
for red, Merlot. These 
are both under-the-
radar today and an 
excellent value.

WINE 101 I like 
to introduce 
something light 
and fruity, like 
a Sauvignon 
Blanc or a 
fruity Russian 
River Valley 
Pinot Noir.

WINE TODAY A big misconception is that 
wine isn’t for everyone, or that wine isn’t 
approachable for the average drinker. The 
truth is, anyone who wants to dive into it 
most certainly can. 

AN  UNEX-
PECTED 
SPARKLER 
One of my 
favorite sum-
mertime wines 
is Champagne; 
you don’t need 
a holiday (or an 
excuse) to drink 
great sparkling 
wine.

ON THE  
TUESDAY 
NIGHT TABLE? 
Pork and  
Brussels 
sprouts with a 
dash of sherry 
vinegar for that 
acid-driven 
brightness.

SHRIMP AND SCALLOPS  
EN PAPILLOTE

PREP: 30 MINUTES  BAKE: 10 MINUTES   
OVEN: 450°F

2 cups sliced leeks (2 large)
4 large sprigs fresh thyme
! cup Dijon-style mustard
2 tablespoons dry white wine
"/! teaspoon ground white  
 pepper
12 sea scallops
8 peeled and deveined  
 jumbo shrimp 
1 cup julienned carrot  
 (2 medium)
1 cup julienned zucchini  
 or sweet pepper strips (1 small)
4 teaspoons butter, melted
4 slices lemon

ONE Preheat oven to 450°F. Cut four 
12x16-inch sheets of parchment 
paper. Fold in half; crease fold and 
unfold.
TWO On half of each sheet of 
parchment, place # cup leek and top 
with a sprig of thyme. In a bowl, stir 
together mustard, wine, and white 
pepper. Add scallops and shrimp; toss. 
THREE  Spoon one-fourth of seafood 
mixture over leek. Top with !/! cup 
carrot and !/! cup zucchini. Drizzle 
with 1 tablespoon butter and top with 
a lemon slice. 
FOUR Fold parchment over seafood 
stack like a book. Start sealing at the 
edge of the fold. Working in 2-inch 
sections, fold about $ inch of the 
open edges over and crease tightly. 
Fold again. Continue working around 
the open edges of the parchment, 
overlapping folded sections slightly. 
Finish with a double fold at the end 
of the packet. Make sure folds are 
creased tightly so they don't open. 
Repeat to make three more packets. 
FIVE  Place packets on a very large 
baking sheet. Bake in the preheated 
oven for 10 to 12 minutes or until 
scallops and shrimp are opaque. To 
serve, cut an "X" in the top of the 
parchment; serve immediately. Makes 
4 servings

Nutrition Facts per serving: 354 cal., 14 g total fat 
(8 g sat. fat), 163 mg chol., 752 mg sodium, 18 g 
carb., 2 g fiber, 40 g protein. 

When you cook shrimp and scallops en papillote, something magical happens: Steam builds up, 
creating a domed mini-oven that gently cooks the seafood to moist perfection. Adding a splash 
of wine melds the flavors, creating a light yet succulent sauce, without a lot of added fat. Be!er 
yet, while wine enhances the dish through and through, very li!le is needed—leaving you more to 
enjoy in your glass.  

 in the center 
of one half of the creased parchment paper 
in the order given in the recipe. In general, 
sturdier ingredients (like the leeks) go on  
the bo!om; more delicate or finely cut ingre-
dients (like the julienned carrots and zucchini) 
go on the top. 

, 
start at one of the edges of the fold. Working 
in 2-inch segments, fold about 1 inch of the 
open edges together and crease tightly. Fold 
again. Continue creasing and folding around 
the open edges of the parchment. You’ll need 
to overlap a bit of the folded section into the 
new section as you go. 

 at the end 
of the packet. Make sure all of the folds are 
tight. A loose seal can cause the parchment 
to open during baking, releasing all that flavor-
enhancing, moisture-retaining steam. 

 
each packet to individual serving plates. 
For a dramatic presentation, invite guests 
at your table to cut an "X" in the top of the 
parchment with a sharp knife. As they peel 
back the paper, enticing aromas will fill the 
room. (However, do advise your guests to open 
packets away from themselves, as the steam 
will be quite hot.)

PERFECT!PACKAGES
If you've shied away from making a main dish in parchment paper (en papillote)  
because you think the dish looks too dif"cult, you're missing out. This ultimate one-
dish meal is light in prep, cleanup, and !avor. Here are four easy steps.
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inseparable pair. cia basic training. enough to help?

CIA: BASIC TRAINING My biggest takeaway from 
The Culinary Institute of America was learning 
the basics, the best possible way to approach a 
classic preparation—even something as simple as 
broth. Those principles led to one of my central 
philosophies: There are no short cuts. 


