
The Bucks County Motet Singers, under new
director Ed McCall, will present its annual
Spring concerts at Trinity Episcopal Church,
6587 Upper York Road, New Hope on Saturday,
April 26 at 8 p.m. and at NewtownPresbyterian
Church, 25 N Chancellor St, Newtown on
Sunday, April 27 at 4 p.m.

This concert features Aaron Copland's "In
The Beginning" with Soprano Rochelle
Ellis, an Adjunct Assistant Professor of
Voice at Westminster Choir College of
Rider University, and works of
Monteverdi, Palestrina, Stanford, Barber,
Bernstein, Lauridsen, Caldwell/Ivory,
Thompson and others.

Copland described this work an extended
motet for chorus and mezzo-soprano “sto-

ryteller” and used as its text verses from
the first chapter of Genesis which recount
the story of the seven days of the creation
of the world. Continuing the theme of
“beginnings,” we have included motets
from the 16th-19th centuries, which help
trace the movement of choral music toward
the present day; some enticing new
arrangements of traditional spirituals and
folk songs, which reflect our American
choral roots; and some modern master-
pieces from such composers as Samuel
Barber, Leonard Bernstein, Morten
Lauridsen and Randall Thompson.

Tickets can be purchased at the door:
Suggested donation $15 Adults, $10
Seniors and Students, $5 Children For

more information  call 215-968-3874  or
visit www.bcmotetsingers.com

Bucks County Motet Singers present Spring Concert

Soprano Rochelle Ellis

April 10 — April 16, 2008

When the subject of French
wine comes up, do you:

• Pretend you’re a beer
drinker

• Wish you’d paid more atten-
tion in high school French class

• Head for the restroom
If you’ve always been intimi-

dated by French wine, you’re in
luck. Crossing Vineyards and
Winery is introducing a new
series of classes, French Wine
for Beginners, inspired by its
private European wine tour
planned for May, 2008.

As part of its popular

International Travel program,
Crossing will host a spring trip
to The Northern and Southern
Rhône Valleys, which will begin
in Paris and include a cooking
class at the Paul Bocuse Institute
in Lyon, as well wine visits to
Condrieu and Châteauneuf-du-
Pape, famous appellations in the
Côtes du Rhône. 

The first class in Crossing’s
“Beginner’s” series will focus
on the wines of The Rhône
Valley and will be held at the
winery in Washington Crossing
on Wednesday April 23 at 7:30
p.m. For those planning to take

the trip to France and those
who wish they were, Marika
Vida-Arnold, Sommelier at The
Ritz Carlton Hotel in
Philadelphia, will provide an
overview of the area’s geogra-
phy, varietals and appellations.
The $35 charge includes wine
and cheese tasting. 

Included below are some facts
and figures on The Rhône Valley
that will give wannabe wine
experts a better feel for this
famous area in France.

The Region
The Côtes du Rhône extends for

about 140 miles from Lyon in the
north to Avignon in the south. 

The Rhône Valley produces
some of the finest and most dis-
tinctive wines in the world.
Rhône wines are mainly red
and rosé, with whites compris-
ing only about two percent of
the production. 

The reds are bold, rich and
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Local landmark Bowman’s Hill with it’s
125 foot tower has a friendly neighbor and
popular attraction. After ten years, four
owners, and three names Bowman’s Tavern
is establishing itself as a casual place to go
with tremendous food plus great entertain-

ment. Some locals will remember this
location as Revolutions, Bourbon Street,
The Forager House or if you go back
even further an ice cream stand or even
a Mongolian grill. Since purchasing the

place in 2006 owners David Montanaro and
Ray Starnes have transformed the spot into
a restaurant/bar/entertainment space that
gives the diner a feeling of informality and
casualness but with food, service and enter-
tainment that makes you want to return.
Their menu offers choices for all tastes and
budgets. Their staff are attentive yet laid-
back and their food is a value in cost, por-
tion size, and freshness of ingredients. 

Montanaro and Starnes are no strangers to
the restaurant scene having both been man-

agers for restaurants at Peddlers Village as
well as owning liquor stores in South Jersey.

Bowman’s Tavern continued on page 8
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spicy and offer complexities that can rival the more
well-known wines of Bordeaux and Burgundy. The
rich, earthy whites compare favorably with the
world’s best Chardonnays. Even at today’s dismal
dollar-Euro ratio, Rhône wines can offer a great
value to knowledgeable consumers.

The Varietals
The Northern Rhône’s best vineyards lie close to

the Rhône River on steep, south facing slopes. The

only red grape variety grown here is Syrah, which
makes a deeply colored red wine with flavors of
jammy raspberry fruit and peppery spice. Three
white grapes varietals can be grown: Viognier,
Marsanne and Roussanne. The Northern Rhône
resembles Burgundy with its small estates that
often sell their grapes to large brokers (négociants)
who process wine from many different vineyards
and areas of the Rhône Valley. 

In contrast, vines in the Southern Rhône are scat-
tered over a huge expanse of land planted to 13
grape varieties on diverse soils that yield a wide
variety of styles and flavors.

The predominant grape of the Southern Rhône is
red Grenache. Pure Grenache wine would be exces-
sively high in alcohol and low in acidity and tannins.
For this reason, Southern Rhône wines are typically
blends of the 13 varietals including Mourvèdre,
Syrah and Cinsault. White blends are predominant-
ly made with Roussanne and Marsanne.

The Appellations
Côtes du Rhône 
Wines with the appellation Côtes du Rhône can con-

tain grapes from anywhere in the Rhône Valley's
110,000 acres. 90% of the Rhône's production is Côtes
du Rhône, and only one quarter of that is estate bottled. 

Côtes du Rhône Villages
Within the Côtes du Rhône appellation, 16 vil-

lages covering 12,500 acres produce wines of gen-
erally higher quality than basic Côtes du Rhône.

The region is generally divided into two sub-
regions, the Northern and Southern Rhône Valleys,
which have distinct viticultural traditions. 

The Northern Rhône Valley
Some of the best known appellations in this

region are:

On the evening of April 3, The Philadelphia Film
Festival kicked of its 17th year on a high note.  In
keeping with its 2008 theme of the unifying power
of music, the annual Fest (which is the third largest
of its kind on the East Coast) presented an opening
night gala event that would compel anyone in
attendance to sing its praises.

The celebrations began at Chestnut Street's Prince
Music Theater in Center City, where the triumphant
and harmonious documentary “Young@Heart” was
unveiled as the Festival's opening night selection.
Introducing the film and presiding over the
evening's festivities was Thom Cardwell,
Development Director of the Philadelphia Film
Society, the organization responsible for coordinat-
ing the Festival (as well as the Philadelphia
International Gay and Lesbian Film Festival) each
year.  Upbeat and enthusiastic, Cardwell mirrored
the tone of the two-week cinematic carnival as he
introduced some honored guests.

Joining Cardwell on the Prince stage were Greater
Philadelphia Film Office Executive Director Sharon
Pinkensen and “Young@Heart’s” director Stephen
Walker, both of whom shared Cardwell's enthusi-
asm about the night.  Pinkensen, bubbly as usual
and sporting her distinguishing gold locks, com-
mented on the Film Office's current projects as well
as the appropriateness of the impending screening.

“The great Prince Music Theater — what a wonder-
ful place to screen a movie about music!” she pro-
claimed.  “I encourage you [all] to stand up and cheer.”

Walker also expressed excitement, not just for the
showing of his movie, but also for the fact that the
evening marked the British director's first visit to
the City of Brotherly Love.

“This is my 17th city,” Walker said, in reference to
his film's national tour, “but I've never been to
Philadelphia before.  It's very special for me.  It's a
great honor to be the opening night selection.”

The three speakers retreated behind the curtain,
and as fast as the lights went down, the hands went
up in gleeful appreciation of “Young@Heart’s”
instantly infectious spirit.  Centering around a
group of senior citizens from Northampton,
Massachusetts who spend their golden years belt-
ing out rock songs, the UK-produced documentary
opens with the roaring applause of a different audi-
ence.  Given the cheers from the crowd, an unin-
formed viewer may think that the movie is about to
chronicle the live venues of a rock and roll act like
the Rolling Stones.  When it's revealed that the
sounds from the stage are pouring from the mouth

of a woman in her mid-eighties, it's clear that this is
not your typical concert film.

While the Young@Heart chorus (which is com-
prised of singers aged 72-88 and shares its name
with the film, though not in such web-savvy text)
was established in 1982, it didn't reach the ears of
Stephen Walker (a TV director for whom Heart is a
feature debut) until 2006.  That was when Walker's
professional partner brought the group to his atten-
tion, in an attempt to coax him to see their live show.

“[My partner] told me, 'it's only one night of your
life',” Walker recalled prior to the film's screening.
“That was two years ago.”

Since then, Walker has been following the chorus,
along with its benevolent yet authoritarian director
Bob Cilman, a Northampton artist who's been with
the group since its inception.  The film documents
two months of that journey, during which Cilman
and co. rehearse for a show in their beloved home-
town.  An equal amount of rousing joy and hard-
felt sorrow are depicted, as not all of the singers in
the movie live out its 109 minute duration.  But the
remaining members soldier on, tackling songs that
would be arduous even for a teenager, let alone
someone born as far back as the 1920's.

“Young@Heart” works because of the entertaining
and often astonishing musical performances that
are featured throughout, but mostly because of the
colorful cast of characters it so honorably showcas-
es.  These are passionate, funny and vivacious peo-
ple, who refuse to let the ticking clock of age stop
them from living as richly as possible.  One still
drives himself to and from rehearsal at 86.  Another
retains the playfulness of her youth by dropping
innocent sexual innuendos with the ease of a high
school cheerleader.  One even has a younger girl-
friend, and keeps up with her by exercising regu-
larly.  Walker successfully captures the group's
unyielding zest, and ingrains into his film a jubilant
message of how life should ideally be lived — right
down until the very last song is sung.

“How joyous!  How celebratory!  How festive!  How
uplifting!,” observed Cardwell, as he took to the stage
once more after “Young@Heart’s” credits rolled.  

Cardwell welcomed back Walker, who was accom-
panied by Cilman and three members of the
Young@Heart chorus.  The honorees were met with
a standing ovation from the packed Prince audience,
and proceeded into a Q&A session that uncovered
both background details about the group's forma-
tion, and some emotional truths from its members.

“[Young at Heart] fills a void in your life,” said
one.  “This was the little part that was missing in
my life.  My life is complete now.”

The screening was followed by an after party at XIX
Nineteen, on the 19th floor of the swanky Park Hyatt
Philadelphia at the Bellevue, just around around the
corner.  Complete with an Asian menu and compli-
mentary Vitamin Water to keep guests as energized
as the film's subjects, the lavish soiree seemed the
perfect way to top off a night devoted to music and
celebration.  When asked why “Young@Heart” was
chosen to open the Festival, Cardwell elaborated on
the reasons behind those very themes.

“We (The Philadelphia Film Society) are always
trying to evolve and to stay fresh,” he said.
“[Music] is a way to bring people together.  It's
uplifting, and it crosses language barriers.”

The 17th Philadelpia Film Festival will continue
on through April 15, exhibiting 246 films from 49
countries, the largest number of nations ever repre-
sented in the Festival's history.  It will bestow
career honors on actors John Leguizamo and Shane
West and director Frank Henenlotter, as well as
highlight the areas of film noir and the ever-grow-
ing work of India's Bollywood cinema.  The closing
night selection, Steven Sebring's “Patti Smith:
Dream of Life” will continue the musical documen-
tary angle and also be screened at the Prince.  If
opening night was any indication, the Fest should
reach one booming crescendo.

For more information on the 17th Philadelphia
Film Festival, visit www.phillyfests.com

For more information on the Young at Heart
Chorus, visit www.youngatheartchorus.com

A scene from “Young@Heart”
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Music to Film Lovers' Ears: 
The 17th Philadelphia Film Festival Begins

spicy and offer complexities that can rival the more
well-known wines of Bordeaux and Burgundy. The
rich, earthy whites compare favorably with the
world’s best Chardonnays. Even at today’s dismal
dollar-Euro ratio, Rhône wines can offer a great
value to knowledgeable consumers.

The Varietals
The Northern Rhône’s best vineyards lie close to

the Rhône River on steep, south facing slopes. The

only red grape variety grown here is Syrah, which
makes a deeply colored red wine with flavors of
jammy raspberry fruit and peppery spice. Three
white grapes varietals can be grown: Viognier,
Marsanne and Roussanne. The Northern Rhône
resembles Burgundy with its small estates that
often sell their grapes to large brokers (négociants)
who process wine from many different vineyards
and areas of the Rhône Valley. 

In contrast, vines in the Southern Rhône are scat-
tered over a huge expanse of land planted to 13
grape varieties on diverse soils that yield a wide
variety of styles and flavors.

The predominant grape of the Southern Rhône is
red Grenache. Pure Grenache wine would be exces-
sively high in alcohol and low in acidity and tannins.
For this reason, Southern Rhône wines are typically
blends of the 13 varietals including Mourvèdre,
Syrah and Cinsault. White blends are predominant-
ly made with Roussanne and Marsanne.

The Appellations
Côtes du Rhône 
Wines with the appellation Côtes du Rhône can con-

tain grapes from anywhere in the Rhône Valley's
110,000 acres. 90% of the Rhône's production is Côtes
du Rhône, and only one quarter of that is estate bottled. 

Côtes du Rhône Villages
Within the Côtes du Rhône appellation, 16 vil-

lages covering 12,500 acres produce wines of gen-
erally higher quality than basic Côtes du Rhône.

The region is generally divided into two sub-
regions, the Northern and Southern Rhône Valleys,
which have distinct viticultural traditions. 

The Northern Rhône Valley
Some of the best known appellations in this

region are:

On the evening of April 3, The Philadelphia Film
Festival kicked of its 17th year on a high note.  In
keeping with its 2008 theme of the unifying power
of music, the annual Fest (which is the third largest
of its kind on the East Coast) presented an opening
night gala event that would compel anyone in
attendance to sing its praises.

The celebrations began at Chestnut Street's Prince
Music Theater in Center City, where the triumphant
and harmonious documentary “Young@Heart” was
unveiled as the Festival's opening night selection.
Introducing the film and presiding over the
evening's festivities was Thom Cardwell,
Development Director of the Philadelphia Film
Society, the organization responsible for coordinat-
ing the Festival (as well as the Philadelphia
International Gay and Lesbian Film Festival) each
year.  Upbeat and enthusiastic, Cardwell mirrored
the tone of the two-week cinematic carnival as he
introduced some honored guests.

Joining Cardwell on the Prince stage were Greater
Philadelphia Film Office Executive Director Sharon
Pinkensen and “Young@Heart’s” director Stephen
Walker, both of whom shared Cardwell's enthusi-
asm about the night.  Pinkensen, bubbly as usual
and sporting her distinguishing gold locks, com-
mented on the Film Office's current projects as well
as the appropriateness of the impending screening.

“The great Prince Music Theater — what a wonder-
ful place to screen a movie about music!” she pro-
claimed.  “I encourage you [all] to stand up and cheer.”

Walker also expressed excitement, not just for the
showing of his movie, but also for the fact that the
evening marked the British director's first visit to
the City of Brotherly Love.

“This is my 17th city,” Walker said, in reference to
his film's national tour, “but I've never been to
Philadelphia before.  It's very special for me.  It's a
great honor to be the opening night selection.”

The three speakers retreated behind the curtain,
and as fast as the lights went down, the hands went
up in gleeful appreciation of “Young@Heart’s”
instantly infectious spirit.  Centering around a
group of senior citizens from Northampton,
Massachusetts who spend their golden years belt-
ing out rock songs, the UK-produced documentary
opens with the roaring applause of a different audi-
ence.  Given the cheers from the crowd, an unin-
formed viewer may think that the movie is about to
chronicle the live venues of a rock and roll act like
the Rolling Stones.  When it's revealed that the
sounds from the stage are pouring from the mouth

of a woman in her mid-eighties, it's clear that this is
not your typical concert film.

While the Young@Heart chorus (which is com-
prised of singers aged 72-88 and shares its name
with the film, though not in such web-savvy text)
was established in 1982, it didn't reach the ears of
Stephen Walker (a TV director for whom Heart is a
feature debut) until 2006.  That was when Walker's
professional partner brought the group to his atten-
tion, in an attempt to coax him to see their live show.

“[My partner] told me, 'it's only one night of your
life',” Walker recalled prior to the film's screening.
“That was two years ago.”

Since then, Walker has been following the chorus,
along with its benevolent yet authoritarian director
Bob Cilman, a Northampton artist who's been with
the group since its inception.  The film documents
two months of that journey, during which Cilman
and co. rehearse for a show in their beloved home-
town.  An equal amount of rousing joy and hard-
felt sorrow are depicted, as not all of the singers in
the movie live out its 109 minute duration.  But the
remaining members soldier on, tackling songs that
would be arduous even for a teenager, let alone
someone born as far back as the 1920's.

“Young@Heart” works because of the entertaining
and often astonishing musical performances that
are featured throughout, but mostly because of the
colorful cast of characters it so honorably showcas-
es.  These are passionate, funny and vivacious peo-
ple, who refuse to let the ticking clock of age stop
them from living as richly as possible.  One still
drives himself to and from rehearsal at 86.  Another
retains the playfulness of her youth by dropping
innocent sexual innuendos with the ease of a high
school cheerleader.  One even has a younger girl-
friend, and keeps up with her by exercising regu-
larly.  Walker successfully captures the group's
unyielding zest, and ingrains into his film a jubilant
message of how life should ideally be lived — right
down until the very last song is sung.

“How joyous!  How celebratory!  How festive!  How
uplifting!,” observed Cardwell, as he took to the stage
once more after “Young@Heart’s” credits rolled.  

Cardwell welcomed back Walker, who was accom-
panied by Cilman and three members of the
Young@Heart chorus.  The honorees were met with
a standing ovation from the packed Prince audience,
and proceeded into a Q&A session that uncovered
both background details about the group's forma-
tion, and some emotional truths from its members.

“[Young at Heart] fills a void in your life,” said
one.  “This was the little part that was missing in
my life.  My life is complete now.”

The screening was followed by an after party at XIX
Nineteen, on the 19th floor of the swanky Park Hyatt
Philadelphia at the Bellevue, just around around the
corner.  Complete with an Asian menu and compli-
mentary Vitamin Water to keep guests as energized
as the film's subjects, the lavish soiree seemed the
perfect way to top off a night devoted to music and
celebration.  When asked why “Young@Heart” was
chosen to open the Festival, Cardwell elaborated on
the reasons behind those very themes.

“We (The Philadelphia Film Society) are always
trying to evolve and to stay fresh,” he said.
“[Music] is a way to bring people together.  It's
uplifting, and it crosses language barriers.”

The 17th Philadelpia Film Festival will continue
on through April 15, exhibiting 246 films from 49
countries, the largest number of nations ever repre-
sented in the Festival's history.  It will bestow
career honors on actors John Leguizamo and Shane
West and director Frank Henenlotter, as well as
highlight the areas of film noir and the ever-grow-
ing work of India's Bollywood cinema.  The closing
night selection, Steven Sebring's “Patti Smith:
Dream of Life” will continue the musical documen-
tary angle and also be screened at the Prince.  If
opening night was any indication, the Fest should
reach one booming crescendo.

For more information on the 17th Philadelphia
Film Festival, visit www.phillyfests.com

For more information on the Young at Heart
Chorus, visit www.youngatheartchorus.com
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Côte-Rôtie
These vineyards are planted with 90% Syrah and

10% Viognier. Côte-Rôtie's 500 acres yield a concen-
trated, complex wine with a perfumy bouquet.

Condrieu
This area is known for its excellent Viognier, an

interesting white wine with peach, apricot and
tropical fruit flavors.

Crozes Hermitage
This area is considered the largest producer in the

North with 2550 acres under vine. 

The Southern Rhône Valley
Some of the best known appellations in this region are:

Châteauneuf-du-Pape 
This most famous of the Southern Rhône appella-

tions has an interesting history.  When Clement V
became Pope, he made the city of Avignon his resi-
dence. From 1309 until 1377 it was the Papal Seat. A
summer castle built north of Avignon was called
Châteauneuf-du-Pape i.e. New Castle of the Pope.
The embossed symbol on an estate bottled
Châteauneuf-du-Pape shows the papal crown and
the crossed keys of St. Peter.

Of Châteauneuf-du-Pape's 8000 acres only about 50
well run estates can claim credit for the region’s rep-
utation for high quality. The diversity of terroirs,
grape varieties and winemaking styles make it diffi-
cult to describe a “typical wine” from Châteauneuf-
du-Pape. The aging potential ranges from 5-20 years.

Tavel
Tavel is the only appellation in France that pro-

duces rosés exclusively. Tavel's 2300 acres yield dry,
full bodied rosés with strawberry flavors and hints
of provencal herbs.

Muscat de Beaumes de Venise
This region is famous for its sweet, tropical fruit

flavored Muscat de Beaumes de Venise. The wine is
enjoyed with dessert or as dessert and should be
consumed within five years of the vintage date.

Between the Northern and Southern Rhône lies a
region called Clairette de Die, which is known for its
sweet sparkling wines. The traditional Clairette blend
consists of 75% white muscat and 25% white clairette,
which lightens the muscat’s sweetness and gives the
wine its delicacy and finesse. The method for making
authentic Clairette is based on partial fermentation in
vats followed by further fermentation in the bottle. 

To learn more about the wines of The Rhône Valley,
call Crossing Vineyards for details on its French
Wine for Beginners Series starting on Wednesday,
April 23 at 7:30 p.m. Call 215-493-6500, ext. 19, or
visit the Web site: www.crossingvineyards.com.

Christine Carroll is a columnist for Wines and Vines
Magazine in San Rafael California and one of the
principals of Crossing Vineyards and Winery. She is an
officer of the Pennsylvania Winery Association's
Board of Directors, Penn State University's Enology
Program Advisory Committee and is the Secretary of
the Bucks County Wine Trail. You can contact her at
info@crossingvineyards.com.

Bucks County Kitchen
Beth Vassalluzzo-Tentilucci

ortobello
Mushrooms

make the perfect
base for delicious, flavor-

ful fillings, in addition to
grilling them with marinade.
While many of us grill them as a
burger , we may also stuff these
large delicious, low calorie mushrooms for a fantastic
appetizer or side dish.

Many recipes call for cheese because it binds the
ingredients while it melts. You may go easy on the
cheese and use egg to achieve the same results.
Since the mushrooms themselves have a delicate
taste, your ingredients will carry most of the flavor,
so choose well. You will find strong flavors of gar-
lic, cilantro and pungent cheeses to result in a blast
for your tastebuds.

Over the last 15 years, the consumption of mush-
rooms per capita tripled. We can thank some
adventuresome cooks and restaurateurs. The realm
of mushroom usage broke barriers beyond soup
and stuffed mushroom caps. When making a recipe
with any kind of ground meat, substitute chopped
mushrooms for half the amount of ground meat. In
doing so, you cut the calories, and you change the
taste, while maintaining the texture, for the most
part. Portobello mushrooms, with their meaty taste
and texture have taken the gourmet world by
storm in the past ten years, and Kennett Square
reports about 25 million pound distribution of just
Portobellos per year.

When preparing to grill or bake these stuffed
mushrooms, leave yourself enough time to cook
them just prior to serving. The stuffing may be
done well ahead, but the grilling or baking/roast-
ing should be done at serving time. Since the mush-
rooms are so large, you may want to quarter them
at serving time as well, to create bit-sized portions. 

Growing mushrooms can be fairly tricky, One
needs a certain compost enriched soil, but have no
fear, these mushrooms are available in every gro-
cery store. They are usually packed in plastic to
avoid bruising, so look around.

Have fun serving these to guests, or just enjoying
for a light Springtime meal.

Stuffed Roasted 
Portobello Mushrooms

12 large portobello mushrooms
1/2 cup extra virgin olive oil
Kosher salt, to taste
Freshly ground black pepper, to taste
6 oz. bacon, chopped
11/2 cups onion, finely chopped
3 cloves garlic, minced
11/2 tsps. fresh thyme, finely chopped
11/2 tsps. fresh oregano, finely chopped
3/4 cup white wine
1 qt. cooked medium-grain white or brown rice
3/4 cup green onion, finely chopped
3/4 cup Gruyere cheese, finely shredded
1 cup Parmesan-Reggiano cheese, grated, divided

Preheat oven to 350EF.
For the mushroom caps: Break off mushroom stems,

chop finely, and set aside. Wipe off caps with a damp
towel and scrape off gills from the undersides of the
caps. Coat the caps with olive oil and season with salt
and pepper. Place mushroom caps on a sheet pan and
bake for 5 minutes until they lose their raw look.

For the stuffing: In a skillet, render the bacon until
crisp. Remove the bacon and crumble; reserve.

Add the chopped mushroom stems and onion to the
hot bacon fat and sauté until the vegetables are ten-
der. Add the garlic, thyme, and oregano and saute for
a minute. Add the wine and boil to reduce to a glaze.

Add the cooked rice, reserved bacon, green onions,
cheese and 3/4 cup of the Parmesan cheese; mix well
and season with more salt and pepper.

Stuff caps with the filling and top with the
remaining Parmesan cheese. Hold in refrigerator if
needed. Bake at 375EF for 10 minutes, until the
cheese is melted and the tops are lightly browned.

Serve warm or at room temperature
.

Sweet & Savory 
Stuffed Portobellos

4 large portabello mushrooms(about 5 inches)
3/4 cup shredded part-skim mozzarella cheese,
divided 
1/3 cup dry breadcrumbs 1/3 cup chopped walnuts
1/3 cup finely chopped onions 
1/3 cup golden raisins 
1/4 cup shredded apple 
3 tablespoons grated parmesan cheese 
1/4 teaspoon salt 
1/4 teaspoon pepper 
1 egg, lightly beaten
2 tablespoons chicken broth 

Remove stems from mushrooms and chop into
small pieces; set caps aside. In a small bowl, com-
bine chopped mushroom stems, 1/4 cup mozzarel-
la cheese, bread crumbs, walnuts, onion, raisins,
Parmesan cheese, salt and pepper. stir in egg and
broth until blended.

Spoon mixture into the mushroom caps; sprinkle
with remaining mozzarella cheese. Place in a 15-in.
x 10-in. x 1 inches baking pan coated with cooking
spray. Bake, uncovered, at 350 degrees for 20-25
minutes or until the mushrooms are tender. 

Italian Stuffed Portobellos
1/4 cup olive oil
1/2 cup chopped onion
1/4 cup chopped fresh basil
3 large garlic cloves, chopped
1/2 teaspoon chopped fresh rosemary
6 ounces cooked bay shrimp
2/3 cup fresh breadcrumbs or crushed rice cakes 
(I use the white cheddar flavor for this)
1/2 cup grated Parmesan cheese
1/4 cup mayonnaise
8 portobello mushrooms 2 to 2 1/2-inches, dark
gills removed 

Heat oil in heavy large skillet over medium-high
heat. Add onion, basil, garlic, and rosemary. Sauté
until onion softens, about 5 minutes. Transfer to
medium bowl; mix in shrimp, breadcrumbs, cheese,
and mayonnaise. Season filling to taste with salt and
pepper. Arrange mushrooms, rounded side down,
on oiled baking sheet. Mound shrimp filling in
mushrooms, pressing filling to compact slightly.
(Can be made 6 hours ahead. Cover and refrigerate.) 

Preheat oven to 350EF. Bake mushrooms until ten-
der and filling begins to brown, about 35 minutes.
Serve hot. 
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An avid cook, Beth Vassalluzzo-Tentilucci lives in
Bucks County with her husband and two sons.
Beth’s mother, Rosemarie Vassalluzzo, started the
Bucks County Kitchen column 40 years ago.
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Stuffed Portobellos

French Wine
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Côte-Rôtie
These vineyards are planted with 90% Syrah and

10% Viognier. Côte-Rôtie's 500 acres yield a concen-
trated, complex wine with a perfumy bouquet.

Condrieu
This area is known for its excellent Viognier, an

interesting white wine with peach, apricot and
tropical fruit flavors.

Crozes Hermitage
This area is considered the largest producer in the

North with 2550 acres under vine. 

The Southern Rhône Valley
Some of the best known appellations in this region are:

Châteauneuf-du-Pape 
This most famous of the Southern Rhône appella-

tions has an interesting history.  When Clement V
became Pope, he made the city of Avignon his resi-
dence. From 1309 until 1377 it was the Papal Seat. A
summer castle built north of Avignon was called
Châteauneuf-du-Pape i.e. New Castle of the Pope.
The embossed symbol on an estate bottled
Châteauneuf-du-Pape shows the papal crown and
the crossed keys of St. Peter.

Of Châteauneuf-du-Pape's 8000 acres only about 50
well run estates can claim credit for the region’s rep-
utation for high quality. The diversity of terroirs,
grape varieties and winemaking styles make it diffi-
cult to describe a “typical wine” from Châteauneuf-
du-Pape. The aging potential ranges from 5-20 years.

Tavel
Tavel is the only appellation in France that pro-

duces rosés exclusively. Tavel's 2300 acres yield dry,
full bodied rosés with strawberry flavors and hints
of provencal herbs.

Muscat de Beaumes de Venise
This region is famous for its sweet, tropical fruit

flavored Muscat de Beaumes de Venise. The wine is
enjoyed with dessert or as dessert and should be
consumed within five years of the vintage date.

Between the Northern and Southern Rhône lies a
region called Clairette de Die, which is known for its
sweet sparkling wines. The traditional Clairette blend
consists of 75% white muscat and 25% white clairette,
which lightens the muscat’s sweetness and gives the
wine its delicacy and finesse. The method for making
authentic Clairette is based on partial fermentation in
vats followed by further fermentation in the bottle. 

To learn more about the wines of The Rhône Valley,
call Crossing Vineyards for details on its French
Wine for Beginners Series starting on Wednesday,
April 23 at 7:30 p.m. Call 215-493-6500, ext. 19, or
visit the Web site: www.crossingvineyards.com.

Christine Carroll is a columnist for Wines and Vines
Magazine in San Rafael California and one of the
principals of Crossing Vineyards and Winery. She is an
officer of the Pennsylvania Winery Association's
Board of Directors, Penn State University's Enology
Program Advisory Committee and is the Secretary of
the Bucks County Wine Trail. You can contact her at
info@crossingvineyards.com.

Bucks County Kitchen
Beth Vassalluzzo-Tentilucci

ortobello
Mushrooms

make the perfect
base for delicious, flavor-

ful fillings, in addition to
grilling them with marinade.
While many of us grill them as a
burger , we may also stuff these
large delicious, low calorie mushrooms for a fantastic
appetizer or side dish.

Many recipes call for cheese because it binds the
ingredients while it melts. You may go easy on the
cheese and use egg to achieve the same results.
Since the mushrooms themselves have a delicate
taste, your ingredients will carry most of the flavor,
so choose well. You will find strong flavors of gar-
lic, cilantro and pungent cheeses to result in a blast
for your tastebuds.

Over the last 15 years, the consumption of mush-
rooms per capita tripled. We can thank some
adventuresome cooks and restaurateurs. The realm
of mushroom usage broke barriers beyond soup
and stuffed mushroom caps. When making a recipe
with any kind of ground meat, substitute chopped
mushrooms for half the amount of ground meat. In
doing so, you cut the calories, and you change the
taste, while maintaining the texture, for the most
part. Portobello mushrooms, with their meaty taste
and texture have taken the gourmet world by
storm in the past ten years, and Kennett Square
reports about 25 million pound distribution of just
Portobellos per year.

When preparing to grill or bake these stuffed
mushrooms, leave yourself enough time to cook
them just prior to serving. The stuffing may be
done well ahead, but the grilling or baking/roast-
ing should be done at serving time. Since the mush-
rooms are so large, you may want to quarter them
at serving time as well, to create bit-sized portions. 

Growing mushrooms can be fairly tricky, One
needs a certain compost enriched soil, but have no
fear, these mushrooms are available in every gro-
cery store. They are usually packed in plastic to
avoid bruising, so look around.

Have fun serving these to guests, or just enjoying
for a light Springtime meal.

Stuffed Roasted 
Portobello Mushrooms

12 large portobello mushrooms
1/2 cup extra virgin olive oil
Kosher salt, to taste
Freshly ground black pepper, to taste
6 oz. bacon, chopped
11/2 cups onion, finely chopped
3 cloves garlic, minced
11/2 tsps. fresh thyme, finely chopped
11/2 tsps. fresh oregano, finely chopped
3/4 cup white wine
1 qt. cooked medium-grain white or brown rice
3/4 cup green onion, finely chopped
3/4 cup Gruyere cheese, finely shredded
1 cup Parmesan-Reggiano cheese, grated, divided

Preheat oven to 350EF.
For the mushroom caps: Break off mushroom stems,

chop finely, and set aside. Wipe off caps with a damp
towel and scrape off gills from the undersides of the
caps. Coat the caps with olive oil and season with salt
and pepper. Place mushroom caps on a sheet pan and
bake for 5 minutes until they lose their raw look.

For the stuffing: In a skillet, render the bacon until
crisp. Remove the bacon and crumble; reserve.

Add the chopped mushroom stems and onion to the
hot bacon fat and sauté until the vegetables are ten-
der. Add the garlic, thyme, and oregano and saute for
a minute. Add the wine and boil to reduce to a glaze.

Add the cooked rice, reserved bacon, green onions,
cheese and 3/4 cup of the Parmesan cheese; mix well
and season with more salt and pepper.

Stuff caps with the filling and top with the
remaining Parmesan cheese. Hold in refrigerator if
needed. Bake at 375EF for 10 minutes, until the
cheese is melted and the tops are lightly browned.

Serve warm or at room temperature
.

Sweet & Savory 
Stuffed Portobellos

4 large portabello mushrooms(about 5 inches)
3/4 cup shredded part-skim mozzarella cheese,
divided 
1/3 cup dry breadcrumbs 1/3 cup chopped walnuts
1/3 cup finely chopped onions 
1/3 cup golden raisins 
1/4 cup shredded apple 
3 tablespoons grated parmesan cheese 
1/4 teaspoon salt 
1/4 teaspoon pepper 
1 egg, lightly beaten
2 tablespoons chicken broth 

Remove stems from mushrooms and chop into
small pieces; set caps aside. In a small bowl, com-
bine chopped mushroom stems, 1/4 cup mozzarel-
la cheese, bread crumbs, walnuts, onion, raisins,
Parmesan cheese, salt and pepper. stir in egg and
broth until blended.

Spoon mixture into the mushroom caps; sprinkle
with remaining mozzarella cheese. Place in a 15-in.
x 10-in. x 1 inches baking pan coated with cooking
spray. Bake, uncovered, at 350 degrees for 20-25
minutes or until the mushrooms are tender. 

Italian Stuffed Portobellos
1/4 cup olive oil
1/2 cup chopped onion
1/4 cup chopped fresh basil
3 large garlic cloves, chopped
1/2 teaspoon chopped fresh rosemary
6 ounces cooked bay shrimp
2/3 cup fresh breadcrumbs or crushed rice cakes 
(I use the white cheddar flavor for this)
1/2 cup grated Parmesan cheese
1/4 cup mayonnaise
8 portobello mushrooms 2 to 2 1/2-inches, dark
gills removed 

Heat oil in heavy large skillet over medium-high
heat. Add onion, basil, garlic, and rosemary. Sauté
until onion softens, about 5 minutes. Transfer to
medium bowl; mix in shrimp, breadcrumbs, cheese,
and mayonnaise. Season filling to taste with salt and
pepper. Arrange mushrooms, rounded side down,
on oiled baking sheet. Mound shrimp filling in
mushrooms, pressing filling to compact slightly.
(Can be made 6 hours ahead. Cover and refrigerate.) 

Preheat oven to 350EF. Bake mushrooms until ten-
der and filling begins to brown, about 35 minutes.
Serve hot. 
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An avid cook, Beth Vassalluzzo-Tentilucci lives in
Bucks County with her husband and two sons.
Beth’s mother, Rosemarie Vassalluzzo, started the
Bucks County Kitchen column 40 years ago.
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