Balsamic Vinegar – A Rich Full-Bodied Flavor for Food

Balsamic Vinegar is an unusual condiment. It has a very distinctive flavor. It doesn’t work on every food, however, it does give a rich full-bodied flair to many foods. 

When you buy balsamic vinegar, buy the best you can afford. There are many differences between the top of the line and the bottom of the line. Aged Balsamic Vinegar is considered a special gift in many parts of the world. I received a bottle from my husband last year and it sits on my baker’s rack, on display, like a fine wine. 

Our first recipe is one that my husband, Hobert, loves. It’s great on any kind of grilled, baked or poached fish. However, it’s also wonderful as a spread on a sandwich or burger. Recently I grilled large portabella mushroom caps and spread it on those. It was terrific. I change it a little when I make it. Instead of using Dijon mustard, I use horseradish mustard. I found it at Piggly Wiggly on their dollar isle and it’s a great tangy (but not hot) mustard. It makes a good variation.

The second recipe is an onion dish. You can’t really go wrong with onions. They are great tasting and good for you. If you want a good nap or to sleep well at night, eat onions before you sleep. It has an ingredient that acts as a natural sleep aid.

The third recipe is asparagus. When you mix asparagus with aged parmesan cheese you can’t go wrong. Canned asparagus could be used in this recipe, but the results won’t be exactly the same, so spring for the fresh stuff for this one. Romano cheese can be substituted for the Parmesan, if preferred or if the Parmesan can’t be obtained.

The last recipe is mushrooms. This is a low-carb recipe because it uses heavy cream instead of milk for the gravy. However, the wine/port does add back some carbs. This can be omitted, although it will change the flavor.

Balsamic Vinegar Mayonnaise
A must with grilled salmon and tuna.
Ingredients:


2 Large Egg Yolks
Juice Of 1/2 A Lemon (or to taste)
1-2 Tbsp Balsamic Vinegar
1 Tsp Dijon Mustard (or horseradish mustard)
1-2 Cups Vegetable Oil or Olive Oil, enough to make a thick mayonnaise 
Salt & White Pepper to taste 

Directions:

Put the egg yolks and the mustard in a bowl and whisk thoroughly together. Start adding the oil drop by drop at first, then in a slow stream as you keep beating with the whisk. When you have a very thick sauce, the consistency of sour cream or thicker, add the lemon, the balsamic vinegar and the salt and pepper. Whisk again until smooth. Slowly whisk in more oil if the sauce is too thin or runny.

This is excellent with boiled meats and poached or baked salmon, or on paper-thin slices of raw beef tenderloin, together with a good amount of extra virgin olive oil, salt and pepper and additional balsamic vinegar.

Onions Made Special
Ingredients:
Onions - your favorite type, but any will do, half an onion per person (at least!)
Balsamic Vinegar
Good quality extra-virgin olive oil
Salt 

Directions:
Peel the onions, cut off the tough root end and cut them in half across the middle. Place the halves cut-side-up in a glass baking pan. Bake at 350 degrees in the oven or at medium-high in the microwave until very tender. Drizzle with the balsamic vinegar and allow it to penetrate the layers of the onion. Drizzle a little olive oil and sprinkle with salt to taste. This is a wonderful side dish to accompany meats, such as roast beef and, of course, that Thanksgiving or Christmas turkey.

Parmesan-Crusted Asparagus
 
Ingredients:
40 Thin Spears Of Asparagus (Approx. 1 Lb), Tough Stems Snapped Off
1 Tbsp Extra Virgin Olive Oil
1 Ounce Parmesan Cheese Curls (Shaved From A Large Chunk With A Peeler)
Freshly Ground Pepper
Balsamic Vinegar For Serving

Directions:
Preheat oven to 450 degrees. Place asparagus in a single layer on a baking sheet with sides. Drizzle with oil and toss, covering asparagus completely. Spread Parmesan curls over asparagus.

Bake in top 1/3 of oven till cheese is melted and asparagus is barely tender, 12 to 15 minutes. Season with pepper to taste.

Transfer asparagus to warm plates. Serve immediately with a cruet of balsamic vinegar, allowing guests to sprinkle their asparagus with vinegar to taste. This is a great appetizer or just a wonderful snack! It is also a low-carb treat.

Mushrooms And Cream
 
Ingredients:
1 Lb Small Fresh Mushrooms, whole or sliced, well cleaned
1/2 Cup Whipping Cream
1/2 Cup Aromatic White Wine or White Port
2 Oz (1/4 C) Unsalted Butter
2 Tbsp Balsamic Vinegar
1 Tbsp All Purpose Flour
Salt & Pepper to taste

Directions:
Melt half the butter in a heavy skillet. When it begins to foam, throw in the mushrooms. Keep simmering, shaking the pan, until the mushrooms are nicely browned. Add the salt, pepper and wine. Over low heat, simmer until the liquid has reduced to less than half. Sprinkle the flour on the mushrooms and stir quickly to prevent sticking. After a minute or so, add the cream and cook, stirring frequently, for another couple of minutes.

Turn the heat off and stir in the rest of the butter, cut into small chunks. Stir in the balsamic vinegar and serve immediately. 

Goes well with meat main dishes and fried fare or poured thickly over pasta with generous sprinklings of freshly grated Parmesan cheese.

Did You Know??

There is a lot of confusion about balsamic vinegar. On the grocery shelves you will find $3.00 bottles next to $25.00 bottles (often the $3.00 bottles have fancier labels). But, buyer beware! Not all balsamic vinegars are what they appear to be. 

True balsamic vinegar comes in 3.4 ounce bottles and sells from $50.00 to $500.00 per bottle. It must be aged a minimum of 10 year. The better balsamic vinegars are aged 25 to 50 years (these are not to be poured, but used by the drop). Find a good-quality medium priced one to use in your cooking. 

Balsamic vinegar can only be produced in the regions of Modena and Reggio in Italy. The first historical reference to balsamic vinegar dates back to 1046, when a bottle of balsamic vinegar was reportedly given to Emperor Enrico III of Franconia as a gift. In the Middle Ages, it was used as a disinfectant. It also had a reputation as a miracle cure, good for everything from sore throats to labor pains. 

Balsamic vinegar is an aged reduction of white sweet grapes (Trebbiano for red and Spergola for white sauvignon) that are boiled to a syrup. The grapes are cooked very slowly in copper cauldrons over an open flame until the water content is reduced by over 50%. The resulting "must" is placed into wooden barrels and an older balsamic vinegar is added to assist in the acetification. Each year the vinegar is transferred to different wood barrels so that the vinegar can obtain some of the flavors of the different woods. The only approved woods are oak, cherry, chestnut, mulberry, acacia, juniper, and ash. 

(http://whatscookingamerica.net/balsamic.htm) 

