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SOMETHING FRENCH IS COOKING IN DECATUR

by Doc Lawrence

could be from the first few pages of Emest Heme

ingway's book, A Moveabie Fazir. There are the fra-
grances of the French kitchen in Cooper’s cory Decamr
dining quarters, where the wine is French and marries
petfictly with real French cooking, teminiscent of some
monents in this literary chassic. During the years that her
Café Alsace has been operading, word-of-mouth raves
have kepr the chairs and wbkes full.

Diners nawrally it Bock to Café Abace for food
and wine. Bur, thete is an added wear—some special
ambience. French is the dominant linguage, even in the
kitchen. Chef Sylvain Lefort hails from Orleans, where
Joan of Arc routed the English anmy. The charming server
also speaks French. No need to worry, though. 1 know
linde French buc do love the food and wine of France, and
that's all you need t enjoy every delicious minute here.

Restaurant choices can get a lite muddied in At
lanea, particularly when so much is markered as Mediter-
ranean, Caribbean and Southwest-themed, which often
means almost anything. Cuisine can be regional but, like
wine, it is usnally tied to communicy, And this is whewe
Café Alsace, with its connections 1o place, works magic.
To the core, it is both Fench and Alsatian, a delighuiul
combination that smnds alone in the Southeast.

Bem-d‘uc Ulsas Cooper’s lovely linle resturant

Appetiaer For “The Ages

Tt was comments from her regular diners about the
pité served that first brought me to Café Alsace. “Tes our
mostrequested menu item” Cooper, 2 native of Calmar
Abace, near the Swiss-German border, revealed during a
long; conversarion over lunch, It is served just the way
it i in oy village in Alsace, and all the ingredients are
fresh " For the uninitiated, pité is one of the essentials of
dhe Fronch dinner table, Too ofien, it i ignored by the few
rescanrants thac even pay lip service o French cooking,
but when you taste this cutstanding acation with 1 chilled
glass of an Absadan white wine such as pinot gris, there is
some indescribable synergy you will not soon forger.

Alsatian Wines.

The hace Jim Sanders, the “farher of fine wines” in Ac
lana, saughe diousands of smdenes in his Buckhcad wine
classcs abou the glorics of French wines, and when he got
o Alsace, he was enthusiastic. There are some crossovers
berween the wines of Aliace and nearby Germany. Both
have their awn sigle of resling, Alsatian white wines are
from the foothill vineyands of the Vesges Mountains and
are enowmed for their delicae favor and dryness. They
appear in the same narrow-shaped bordes a5 those of Ger-
many and share some common grapes. Bur, Abatian wincs
such as Pinot Blane, Pinot Gris and Gewiirztraminer ane
never sweet. As Sanders loved ta demonsmate during hunch,
the pinot blanc is a prerry good chaice for roast pork.

Cafié Absace keeps these fine wines in stock, and you
dont need to waste time agonizing over an unneaessar.
ily complicated wine list to make a good decision. Under
Cooper’s guidanee, pairing is very casy.

‘The Land OF Crepes And Quiches

Ac Café Alsace, the Frendh lefsutely lunch tradidon
is firmly in place. For those who sojoutn occasionally
down o New Otleans, you know that lunch is gently

paced. Rushing lunch isn't che norm there as it 1o ofien
Adanea. Cooper has designed a mid-day menn thae
promotes a relased lunch that fosters conversation and.
somehow mitkes possible some precious moments, French
comfort faod, a key to the lunch experience here, includes
crepes, homemade soups, omelers and appropriate des-
serts. The Favorite salad might be the Salade Solier, a tasey
wabbouleh over leaf leruee gamished with ornge shiees,
Andno lunch hete s complete without the kgendary pité
du chef made from fresh chicken livers and served with
bagnerres and pickles.

A more exhaustive seloction of crepes, quiches and
omelettes is on the Sunday brunch ment, one of the best
bargainy around,

Wine for lunch? Thanks to Café Absace, this has be-
come 2 Decarut tmdition that hopefully i spreading o
other area restunns.,

Dianer With Benedicte

The evening dinnet served ac Café Abace is a tue
Old World wonder, something rate in Adlanta. Begin with
escargors or Cooper’s own reaipe onion pie. Both mir-
tor Alsatian fine dining, Cassouler, e clanic dish from
Franee’s Languedoc egion, is notble for the harmonious
blending of the Havors of sausge and vegeubles. Chef
Sylvain’s exceptional duck leg confir, a classic French dish,
with sanided apples begs for mote than one glass of ted
wine. There ase outstanding reds on the Café Akiace wine
ranging from Bordeau to Burgundy with a fow
in benveen.
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lunch and dimer. f you
dusire, French will be
spoken in this romantic
gourmet downtown
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Becwse it is the antithesis of the ovesiied resmurans
with hordes of diners served by a wait saff army; Café Abace
fills quickly. With no reasons to rush through dinner, it stays
sufficiendy full 1 uggest dining  firck early. This s one res-
tauranthens hutrying is not expected of necessany

Café Alsace makes a very credible case for the im-
portance of smaller rescaurants owned and operaced by a
walented hands-on manager. A phos where cach covrse is
served according, 1o schedule and placed on the mble
it comes from the kitchen. Where intimacy wigns and a
lirtle romance is enhanced by the seductive French din-
ing; mystique. In the Atlanta of yesterday, these were not
uncommon, buc widh the advent of the corparse e

such dreamy places di

Café Abace has boen operaring now for nearly 2 decade,
and it grows more popular by the day. When you aive,
Benedicte Cooperwill be there 10 greetyou with a smike. The
mens il s you, bt isonly a pelude o he wpeom-

begins with a
ghass of Alsrian wine and the numwpmnl pité, Then, you
are on the way to @ ranar

s the way the French dine in T Do

Goarmet lifestyles journalict Doc Lawrence travels the
conntryside to find thase restaurants and chefi who of
Jer the best in fine diniug. Doc is the divector of wine
for the biternational Food, Wine und Travel Writers
Association, founcled in 1954 in Paris. Contact bim at
doclrwrencegidocsners.com.
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