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Sticky Situation

Chefs, locavores, and gourmets across the country are buzzing
about U.S. varietal honeys. sy Rowan JACOBSEN

4] 'VE NEVER UNDERSTOOD WHY AMERICANS DON'T TAKE THEIR HONEYS
seriously,” Marina Marchese said one morning as we sat in her Connecticut
garden, watching squadrons of bees launch themselves from her hives and buzz
off in search of nectar. “In Europe, they talk about it like it’s gold. We have such

amazing local honeys, but you don’t see them in stores.”
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Gold standard:
Wildflower honeycomb.
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THREE WAYS TO SAVOR
HONG KONG

InterContinental

Stay, Cook & Dine!
from $455*

Enjoy 3 nights with private Dim Sum
Class, lunch for 2 at our celebrated
Chinese restaurant; daily breakfast,
room upgrade (subject to availability),
and $100 food and beverage credit.
Offer valid 9/1/11 - 12/29/11.

Island Shangri-La

Grandeur Experience
from $923*

Enjoy 3 nights in a beautiful Horizon
Harbour View Room, a special dinner
for 2 paired with wine, and Horizon
Club Lounge benefits.

Offer valid 9/1/11 - 3/31/12.

The Ritz-Carlton

High Life Indulgence
from $753*

Views beyond compare! 3 nights at
the world’s highest hotel with welcome
drinks for 2 at OZONE (118th floor), and
$200 food and beverage credit.

Offer valid 9/1/11 - 3/1/12.

Contact your
Virtuoso Travel Advisor

*Virtuoso rates above are +10% per room, per night.
Packages require minimum 3-night stay, may require
advance reservation and are subject fo availability. May not be
combined with ofher promotional offers. Package name must
be mentioned upon reservation. Terms and conditions apply.
For complete details, confact your Virtuoso Travel Advisor.
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That’s changing fast, and Marchese is one
reason why. After visiting shops in Italy that
proudly displayed chestnut and lavender
honeys beside local wines and olive oils, she
started Red Bee Honey, which works with a
handful of American apiaries (bee colonies)
to bring distinctive honeys to a discerning
audience. Red Bee’s stylish glass bottles
adorn the shelves of such upscale boutiques
as Mario Batali’s Tarry Market and Murray’s
Cheese Shop in Manhattan and Connecti-
cut’s Winvian resort and spa - a far cry from
those plastic bears at the local farm stand.

Honey is one of nature’s little miracles: A
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Match game: Pair the honeys with their hue —
acacia, buckwheat, goldenrod, tupelo, wildflower
(see below for answers).

single pound represents the combined efforts
of about 2 million flower blossoms, a colony
of 40,000 honeybees, and one overworked
beekeeper. The bees gather a drop of nectar
from each blossom, bring it back to their hive,
and evaporate it with their wings until it con-
denses intoa sugary, shelf-stable syrup. Plants
offer this nectar purely to induce bees to visit,
and as a bee wallows in the flower, lapping up
the nectar, it inadvertently covers its furry
1. Acacia 2. Wildfl 3.

4. Tupelo 5. Goldenrod
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GRAND HOTEL
,,,__—g]’

pE BORDEAUX & Spa

Meet the elegance
in the heart
of Bordeaux

FOR RESERVATIONS, PLEASE CONTACT
YOUR VIRTUOSO TRAVEL ADVISOR

(Regent

HOTELS & RESORTS
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Naughty and nice: Bee Naughty beekeepers
and (right) NYC chef Peter Hoffman.

little body in.pollen, which is transferred to
the next flower, fertilizing it to fruit. The pro-
cess is essential to both our wildlands and our
agriculture: About a third of our foods - every-
thing from almonds to avocados - wouldn’t
exist withoutit.

Since every type of flower has a particu-
lar flavor of nectar, individual honeys can
taste amazingly different. Normally, bees
gather nectar from whatever blossoms they
can find within three miles of their hive to
produce “wildflower” honey that’s a blend
of many nectars. Like a blended Scotch, it’s
typically tasty and balanced, but with less
unique character. Farms and orchards, how-
ever, sometimes limit bees to a single type
of flower (or the bounty of one flowering
plant becomes so overwhelming they don’t
bother looking farther afield). When this
happens, they make varietal honeys - the
single-malts of the apian world. From the
clove-and-nutmeg kick of a Florida swamp’s
tupelo honey to the buttered velvet of wild
blueberry honey from the barrens of Maine,
each jar captures the botanical essence of
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a single place and time, making honey the
new rock star in the world of sustainable and
local foods.

Recently at Savoy in New York’s SoHo
neighborhood, chef Peter Hoffman (a bee-
keeper himself) served a “honey flight” for
one course: three honeys, from three dif-
ferent flowers, paired with three varieties
of apples and cheeses. In Midtown, Julian
Niccolini, co-owner of power-lunch spot
The Four Seasons (no relation to the hotel
chain), serves his own Bee Naughty honey
culled from eight hives he keeps near his
Westchester County home.

On the other side of the country, execu-
tive chef Gavin Stephenson of Seattle’s
Fairmont Olympic Hotel decided to im-
prove the health of his customers and
support America’s honeybees in one shot.
“I’m on a quest to eliminate high-fructose
corn syrup from our restaurants,” he told
me. “We serve around 400,000 diners a
year at the hotel. If we as chefs can’t do
something to make a difference, we can’t
expect anyone else to.”



Stephenson tapped beekeeper Corky Lus-
ter, who keeps hives throughout the Seattle
area, to supply honey that now turns up in
everything from the Fairmont’s muffins to
the glaze on its signature smoked salmon.
“As I began tasting Corky’s honeys, I started
noticing the different flavors. He had me
taste one from beehives in Snoqualmie that
tasted just like lemon drops. Corky still
doesn’t know what flower is responsible for
that flavor.”

When Luster suggested he try keeping
hives on the Fairmont’s roof, Stephenson
jumped at the chance. “It’s really become a
part of our hotel. The whole staff got into it.
They’re the ones who painted the hives. And
they’re our best marketers; as soon as they
tell customers that the honey comes from
the roof, people get really excited.” A small
pool on the roof serves as the bees’ water
source. Stephenson floats wine corks on it

Roof service: This#all, hives - as landing platforms, so the bees can get a
atop Seattle’s Faifmotit Olympi ; drink without drowning. “It’s pretty funny
Hotel will provide honey for glazed . h d i Bobb: d
S on muffins. and mora A T \ to go up there and see them bobbing aroun

on Chateau d’Yquem corks.”

Come aboard... 'RAIEZUROPE’

| Contact your Virtuoso Travel

& create memories that will last a lifetime! | advisor to make your reservation.

Discover the unique experience of traveling by train in Europe with breathtaking views and unparalleled comfort. L

behind the hassles of airports and roadmaps and enjoy the comfort of high-speed rail travel, which offers first-class

luxury, reliability and peace of mind.

| Train travel is more than getting from one place to another - it's a destination unto itself.



