"Tnorme's a mis ptiom that
wi taste with owr tongue, but we
aaly tasbe thmcaiph our 5

HOW IT FEELS , . .

to have a trained palate
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[ draw asmall amount of sine into sy mouth and ewid icaround

o p at x
making sure i comes in contact with all areas of my iompue. Then [ ke

i ligtle bie ol air, which belps oxvirenare the wine insude the moath

and intensity it [ stick my bips out a Iittle, suck ina litcle ain, and ever
1tly, I gurple. Fimally, I swallow, and T pause, and Twait to see il

whar I smelled in the glass i= what [ taste in my mourh, If it is, then

| have & balanced wine; o good guality wine,

| abways knew | had o very sensivive sense of smell and taste: [ can

on the faintest spice in 4 dish, or [ can walk into someone':
house and pinpoing whar tvpe of Glide Plugln is being used,

I sere’s a mizoonception that we taste wirth our gL, buk we really
taste thioagh our nose, A keen sense of smell will jove vou o keenie
nlate, Toso much of tood and wine, its shout lavers and ghonat
dectphering the layers. [ can break apart the bougoet of a wine, and
| can breeak apart mashed potatoes, tasting first the starchy potatoes,
then the cream. the butter, the sal and pepper

Bt I-can turn that off, woo. In juggling two kids, a career, a husband
and a house, every single meal 1 have, and every single glass of wine

1 drink. is not an experience. somenmes | st want koot Dinner.
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HOW IT FEELS . .

to becgme
a carnivore
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Whe dise a ilelong veselarian

[ had been thinking abour meat
for nwvhilie | was cooking more,
reading more recipes. and | ke
| wrae himiting muselt, There ure
certain Havours thas duclk fat can
produce that you're just not poing
tov get fromy & rogsced red pepper
But the real catabmst came in m
secoad vear of universicy. | was
witching 1 Food Metwork show
whers the chel really sald his
poato gratin o me, amd b eficd
b emphasizing the need for
bacon, which adds a smoky
ffivour. 1 could not get thiat gracin
ot of my hesd — it dogeed me for
w mongh, 5o | Bgured, I'Tl make i1
(iurting up the bacon was weird,
o ko §t's flesh, Bue the smell

wh Ty

vert iE st dnie the pan was pa
exctting, hecuee T vk frlly
potng 1o et the canse of that smell
And to hear the sizzle, o see it
caramelize = 1 don't know that |
thought: This is my life changing
Hu it ws exciring

With the firss bites, ull T could

X Lo
ekt was the baoon. becanse that's

all T was thinking abesut, Bur then
L rerally got ando sty and T conld see
o Ehe smnkiness ploved off the
witty crisped-up cabbage; and
1w the richness of the far paired
with the cheese and cream, |
thought: This is what I've been

missing? [ wanted o kick myeelf =

“The smell w
firsf il dhe




