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�
Post Addison Circle
5009 Addison Circle

972-392-6000

�
Post White Rock
9000 Poppy Drive

214-320-9651

�
Walnut Square

Townhomes
4051 Beltway
972-960-6867

�
Jefferson at 
Texas Street

2801 Live Oak Street
214-887-4905

WHERE THEY ARE

�

�

Addison’s Best

Kept Secret

4051 Beltway Drive
Addison, Texas 75001

972.960.6867

Open the doors of Walnut
Square and discover an
exclusive townhome
community nestled in the
heart of Addison. A private
world of nineteenth
century elegance, yet
every modern amenity.

�

Custom Pickled Cabinetry • Luxurious Oval
Bathtubs • Cultured Marble Vanities • Oversized
Designer Closets • Woodburning Fireplaces 
Elegant Crown Molding • Cathedral Ceilings

GOURMET KITCHENS WITH

SLAB GRANITE COUNTERTOPS

HARDWOOD STYLE FLOORING

OVAL GARDEN TUBS

* ART NICHES AND

BOOKSHELVES

* FIREPLACES/COMPUTER

STATIONS

* SIDE BY SIDE REFRIGERATORS

* POT RACKS

FITNESS CENTER

MEDIA/GAME ROOM

EXECUTIVE BUSINESS CENTER

MULTI-LEVEL PARKING

GARAGE

* SPECTACULAR SKYLINE VIEWS

2801 LIVE OAK DALLAS

*SELECT APARTMENT HOMES

214-887-4905

1 Bdrm 
Starting at 

$920

2 Bdrm 
Starting at 

$1185

BRING IN THISAD AND RECEIVEHALF OFF YOURDEPOSIT

L U X U RY  L I V I N G  
deep in the heart of downtown

JEFFERSONATTEXAS-STREET.COM

Chef school

E-mail
candace_leigh@yahoo.com

Salt 
What is it?

Fleur de Sel is considered the premier
choice. It’s made up of the crystals that
form naturally on the surface of salt
evaporation ponds in the Brittany region of
France and are hand-harvested. Grey salt is
a popular moist, unrefined sea salt whose
color comes from the clay in the salt flats.
Kosher salt contains fewer additives and
tastes more “salty” than table salt.

How is it used?
Fleur de Sel complements salads and

cooked meats and vegetables. Grey salt is
the current culinary darling, often
considered “the best.” Flaky, kosher salt is
perfect for margarita rims and hot pretzels.
For dry grinder salts, use a mill with a plastic
or ceramic wheel, as metal will adversely
affect flavor.

Extra-virgin 
olive oil
What is it? 

Olives are harvested, washed, and
crushed into a paste before a cold-press
assists in oil extraction. The oil is decanted
into tanks for bottling. Black truffle olive oil
is particularly pungent and expensive, so
use sparingly.

How is it used?
Keep oil and vinegar both in a cool place,

out of direct sunlight. Dark bottles help with
this. Pair with salads, breads, or steamed
vegetables. Porcini-infused oil works
perfectly with steaks, pasta, and risotto.

Black peppercorns 
What are they? 

The finest peppercorns are hand-picked
when red, and sun-dried until black. Some
of the best are from the mountaintops of
Madagascar. Very aromatic, they should
bring out the best of whatever you’re
cooking without masking the flavor.

How is it used?
Buy whole and grind with a brass

peppermill. Use with abandon!

Balsamic vinegar
What is it? 

After grapes are harvested for wine, the
“must” is run off, but not allowed to ferment.
It is filtered, boiled, and cooled and, in
quality brands, waits in casks for 25 years.

How is it used?
Intended as a syrupy condiment, it’s best

drizzled over artisan cheeses, berries, or ice
cream.

Bouquet garni
What is it? 

A French term meaning “bundle of herbs,”
the bouquet garni is a blend of herbs and
spices in a fine cloth, tied with a piece of
string. Though there are many variations,
fresh parsley, thyme, and bay leaf make up
a basic traditional mix. Oregano, marjoram,
and rosemary are often common
ingredients. It may also be sold dried as
Herbes de Provence in either little cloth
bags or terra cotta pots.

How is it used?
Add to any stew, soup, sauce or

casserole. Also, as a complement to hot
vegetable and meat dishes or even hot
desserts. Steep in olive oil for aroma. Infuse
to create a more complex flavor.

Keeping (and using) 
a European pantry

The line between heating up food and cooking really isn’t that fine. However, if you’re

intimidated by the idea of preparing a gourmet meal, take a few tips on how to pose

as a chef. Here are a few items to keep on hand for that nosy date who snoops

through the cabinets before you head out to yet another restaurant.

By Candace Leigh
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