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The	
  launch	
  of	
  ‘The	
  French	
  Brasserie	
  Cookbook’	
  by	
  Daniel	
  Galmiche	
  at	
  The	
  Vineyard	
  at	
  
Stockcross.	
  
	
  
Last	
  Friday	
  guests	
  gathered	
  at	
  The	
  Vineyard	
  at	
  Stockcross	
  to	
  enjoy	
  the	
  launch	
  of	
  Executive	
  
Chef	
  Daniel	
  Galmiche’s	
  first	
  cookbook.	
  Welcomed	
  with	
  mouth	
  watering	
  canapés	
  and	
  a	
  glass	
  
of	
  Taittinger	
  Champagne,	
  guests	
  were	
  able	
  to	
  meet	
  the	
  chef	
  himself.	
  
	
  
The	
  evening's	
  food	
  were	
  dishes	
  selected	
  from	
  in	
  Daniel's	
  new	
  book,	
  which	
  demonstrates	
  
traditional	
  French	
  Brasserie	
  style	
  food.	
  A	
  starter	
  of	
  cod,	
  coriander,	
  tomato	
  &	
  garlic	
  parcels,	
  
was	
  followed	
  by	
  a	
  main	
  of	
  pork	
  belly	
  confit	
  with	
  apples	
  and	
  a	
  dessert	
  of	
  tarte	
  tatin	
  with	
  
rosemary	
  &	
  toasted	
  almonds.	
  This	
  was	
  perfectly	
  matched	
  with	
  wine	
  chosen	
  by	
  Master	
  
Sommelier,	
  Yohann	
  Jousselin,	
  UK	
  Sommelier	
  of	
  the	
  year	
  2011.	
  	
  
 
Guests	
  were	
  treated	
  to	
  extra	
  special	
  touches	
  an	
  amuse	
  bouche	
  of	
  leek	
  &	
  potato	
  soup	
  with	
  
wild	
  mushrooms	
  at	
  the	
  beginning	
  the	
  dinner	
  and	
  bitter	
  chocolate	
  mousse	
  with	
  orange	
  zest	
  
petit	
  fours	
  to	
  finish	
  the	
  meal.	
  
	
  
Daniel	
  said	
  ‘The	
  evening	
  was	
  a	
  great	
  success,	
  I	
  thank	
  everyone	
  who	
  attended	
  and	
  for	
  the	
  
support	
  I	
  received.	
  The	
  book	
  is	
  a	
  huge	
  achievement	
  for	
  me	
  and	
  I	
  hope	
  everyone	
  enjoys	
  it.’	
  
	
  
To	
  purchase	
  a	
  copy	
  of	
  Daniel’s	
  new	
  cookbook	
  call	
  The	
  Vineyard	
  at	
  Stockcross	
  on	
  01635	
  
528770.	
  
	
  
Notes	
  to	
  Editor:	
  

• At	
  The	
  Vineyard	
  at	
  Stockcross,	
  wine	
  is	
  what	
  we	
  do,	
  bringing	
  a	
  touch	
  of	
  California	
  to	
  

Berkshire.	
  

• A	
  beautifully	
  appointed	
  dining	
  room	
  provides	
  a	
  showcase	
  for	
  top	
  flight,	
  limited	
  

edition	
  California	
  wines	
  matched	
  with	
  modern	
  French	
  cuisine	
  that	
  is	
  served	
  with	
  

attentive	
  discretion	
  by	
  a	
  knowledgeable	
  staff.	
  	
  

• The	
  Vineyard	
  is	
  dedicated	
  to	
  the	
  pursuit	
  of	
  excellence.	
  

• Refined	
   and	
   luxurious,	
   the	
   restaurant	
   has	
   a	
   contemporary	
   design	
  with	
   a	
   focus	
   on	
  

stunning	
  soft	
  furnishings	
  and	
  lighting.	
  	
  

• Renowned	
  on	
  a	
  worldwide	
  stage	
   for	
   its	
  outstanding	
   international	
  wine	
   list	
   of	
  over	
  

2,300	
  wines,	
  600	
  of	
  which	
  are	
  Californian,	
  The	
  Vineyard	
  offers	
  a	
  fusion	
  of	
  food	
  and	
  

wine	
  in	
  the	
  most	
  stylish	
  surroundings.	
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