CHICAGO’S

ATTENTION, COOKING SCHOOLS!

We're starting to put together
our annual guide to cooking
schools. Send information about
your cooking school and classes
by July 9 to: Cooking Schools,
Denise 1. O’Neal, 350 N. Orleans,
oth Floor, Chicago, 60654 or
e-mail doneal@suntimes.com.

COOKIES & QUEEN

Scouting around for a cool summer treat? Here’s one that will
blow you away. Dairy Queen and the Girl Scouts of America
have partnered and created the Girl Scouts Thin Mint Blizzard.
The variety will be July’s Blizzard of the month. Size and prices
range from 12-21 ounces, $2.75 to $3.65. Details: www.dg.com.
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FOOD DETECTIVE

New gizmo creates fine wine in mere minutes

BY LISA DONOVAN

|donovan@suntimes.com

fyou're living on a Two Buck Chuck
I expense account — and let’s face it,
these days we all are — but have a
taste for a 20 buck Cabernet, then you
' might consider a new wine-aging gizmo
on the market.

It's called the Perfect Sommelier and
it ages wine in 30 minutes, rather than
years, according to the folks behind TPS.
While there are skeptics locally, it's
drawing some praise and awe from wine
experts like Anthony Dias Blue, Bon Ap-
petit’s wine editor, who used it on an Ital-
ian Bt unello “known for beng tight and

unapproachable when young.” (Brunellos
start at $40.)

But the gizmo turned it around, he says.

“Don’t ask me how it works, but it
works,” he says in a testimonial.

Makers of TPS say it works like this:
Open a bottle of wine and replace it with
amagnetic top. Then place the bottle on
the magnetic coaster or base, which also
is part of the kit.

Once this process — which includes the
creation of a magnetic field and traveling
wine molecules — is done, the wine re-
portedly is transformed. After 30 min-
utes, the bitterness from some of those
budget bottles of wine should be gone.

@regg Wilson of the Artisan Cellar in

the Merchandise Mart asked one of his
highfalutin wine collector customers,
and the customer dismissed it.

“His thought was ‘just drink some-
thing else if it's not ready.’ ”

Wilson, fine wines director at the store,
says this isn’t something you'd use on a
2005 Bordeaux, which isn’t ready to
open yet.

“But I'm not against it for casual
wines that need a boost,” he said.

He and others question the need for a
product when the market is flush with
good, inexpensive wines.

“For people who want to have a nice
wine with their meals every day, even in

' the present economy there are tons of

wines for under $10 — and they’re great
wines — that’s great,” said Gregory Ful-
ham, a wine consultant with a bit of a
cultlike following at Binny’s Express in
Hyde Park, 1531 E. 53rd St.

“For the guy who has to have every-
thing, the latest bar, the latest corkscrew
— great. But in 10 years I want to know
where they are. I can see the cart table
at the yard sale right now,” Fulham said.

The TPS is available in black matte for
$40, chrome for $50 and brass for $55 at
www.theperfectsommelier.com.

Curious about an unusual edible or
kitchen tool? Want to share some myster-
ies in your own cabinets? E-mail the Food
D¢ »ctive at ldonovan@suntimes.com.

The ultimate time-saver? The Perfect
Sommelier ages wine in 30 minutes, its

_ creators say.




