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Drink Good
Cheap Wine

Satusfiing your newly sophisticated
wine palate may no longer be economi-
cally fearible, So we asked Morgan Rich,
director of wine at el Posto, to choose
three of his favorite special-
oceasion wines, then propose bargain
alternatives.

INSTEAD OF THY
Krug Brut Giuet
Champagne Brut
Collection
1985 313

*1,350

Gruet is produced by a French family

that used to bottle Champagne and still

uses the same labor-intensive process.
But today'’s Gruet is made in New
Mexico, which makes this rich, <olid
sparkling wine an amazing bargain,

INSTEAD OF TRY
Teelams Lamaresux
Chardonnay pndlng
1995 Chardonnsy
2006

‘225

Lamoreaux L:mdm g 1s made upstate
near the Finger Lakes, and the cooler
climate makes for a fresher, erisper,
more elegant Chardonnay than what
vou'd typically get from California.

ENSTEAD OF Y
Braida Barbera Daniel Bouland
d'Astl Beieco Maorgon
dell’'Uccellone Yielles Vignes.
2004 2007

125 *19.99

This Morgon may not be as full-bedied
as the Braida, but it is versatile, elegant,

and its Gamay grape is similar to

Barbera. [1is a Beaujolais, which many
people mistake as uniformly mediocre.

This one'’s not.
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BE YOUR OWN RESTAURANT

Whether it's Per Se or

Chinese takeout, restaumnt
meals ane the black hole of
New Yorkers' diseretionary
spending. Personal chef and
cooking instructor John Scoff
of Hame Cooking New York
(homecookingny com) can
help. For £300 for a 2.5-hour
lesson, he'Tloome to your
apartment and show you how
to cook & fast, easy, inexpensive,
and dielicious meak, Here, Scofl
tells s how to makea home
version of Motandi'’s salman al
¥ino rosso.

Salmon Al Vino Rosso
Gowith wild Atlantic Salmon;
it's got the most fat, and fat is
flayor The fish should look
wet and ghiny when you buy

it, not dull or dry. Ask for a
thick steak cut fram the center.
Instead of roasting the fish,

do it on the stovetop in aten-
inch nonstick skillet, Poura

! teaspoon of olive oil on high

¢ heat, untal the oil starts to

i smoke. Now lower the flame

i tomedium, season the safmon
¢ with saltand pepper, plase it

i in'the pan skin side up, and

i sear it for two to three minutes.
¢ When it's crispy take it out of

i the pan and set it aside. In the

same pan, throw in a chopped
shallot, then exemini or shiztake
mushrooms Cut ayellow
summer squash into halfe
moan shapes a cueaster-inch

¢ thick Artichokes area pain

| toprepare, wget the oocktail

i ones from the prepared-foods

i secthon. Rinse off the manmnade,

because you never really know
what'sin there, quarter them,
and add to the pan. To make a

| pan sauce, you need to add an
| acid ke red wine, Dribblea
i litthe Cabernet or Meriot (not

i

“cooking wine"y into the pan to

| deglaze it; i1l pull all the tasty

little fish bits into your sauce.

When the wine's evaporated,
add a half  cup of ehicken
stock. Thke some basil leaves
and tear them —don's cut them

i ortheyll tum black—and add
! inthevegetables, When the

stock boils, put the salmon
back in skin side down, reduce
the heat, and et cook fora
minute with the lid on. If you

i can'ttellafishis done from
¢ sight, use a meat thermometer.

A nice medium salmon should
read 150 degrees. Before you
take out the vegetables, add a
tablespoon of unsalted butter,

i andletitmelt before adding
i salt and pepper again, Now add
i omoe salt and pepper. Home

cooks temdd to undeneason.
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Dodge the Broker’s Fee

Brokers make an apartment-rental search easier; doing lots of the legwork for yveu—and
they charge 10 to 15 percent of a year’s rent to do it *When there’s great economic strength,
peaple can afford o pay commissions,” says PeterJakebson Jr of NoFeeRentals.com, afree
lLﬁn;, service, Inthe post-baileut world, however, you may want to cut out the middleman,
using the tips below, 1 {c), ifit worked when you were 22 and broke ...,

Work the streets. The time-
sucking old trick stifl works.
Prow]l every block in the area
where you want to live, Chaz
up every doorman and buzz

every supar,

Tell everyone yoursob story.

One writer we know, tossed
out of her newly sold building,
was griping about her
situation at the laund romat—
and discovered that the owner
was adso a landiady.

Dig deeper into the Web.
Craigslist is king, but its not
the world. Try Streeteasy.com,
plus the online Tmesand
Voze classifieds. RDNY.com
and LastingSquare.com

are less established but may
also be worth alook.

Go straight to the source.
Managernent companies
run dorens of buildings,
and miost chagge fees only

i for background checks.
| “They wereableto tellme

i about places [ that ] weren't

on Craigslist or inthe

classifieds yet,” says publishing

executive Jonas Rideout, who
found an Upper West Side
apartrment this way. Start at
Stonehenge Management

i (stotichenge managemient,
i com), Jakohson Properties

T T L

(nofeerentals.com}, Salow
Leasing (Solowresidential
oomy), Glenwood {glemvood
myc.com), Redin Management
(rudin.com), and Rose
Associates (rosenye.com).
Call a broker—no, really.
Paul Gottsegen, director

of Halstead Management,
suggests calling a firm's
main number and asking for

an agent who handles O.F.

I (“owner paysT) listings. “Its
i like gring to the sale rack
: first" he says.
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