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herbs are the essenti.

from top) Chilled Basil Zucchini Soup, Indian Green
Chutney with Tandoori Chicken and Zhoug with Cucumbers. VIRGINAWILLIS FORTHE AIC

These easy summer recipes make herbs the heart of the dish.

By Virginia Willis
Forthe AJC

Herbs stimulate the appetite, add zest to food and enhance
taste and flavor. Basil, dill, parsley, cilantro, oregano, mint,
chives and more thrive during the hot summer months. From
lemony cilantro to zesty basil and fresh, peppery parsley, culi-
nary herbs are essential to good cooking.

Whether you’ve been a bit zealous in purchasing them at
the farmers market or are lucky enough to grow your own, an
abundance of herbs also can be a responsibility. If you have
a garden, you might be swimming in them. Most recipes call
for a tablespoon here or there, and you've got an entire bunch
soon-to-be wilting in the fridge. What’s a zero-waste-minded
cook supposed to do? Make herbs the main ingredient as well

sage and rosemary, are a little complicated and must be used
judiciously. But tender leafy herbs, like parsley, cilantro, cher-
vil, dill, tarragon and mint, can be used with wild abandon.
Know that if a recipe calls for a smidge, the reality is that you
can add more. Too much parsley is not likely to ruin a dish.

In summer, I use an aggressive amount of tender herbs and
include them in nearly everything. Whether it’s adding a hand-
ful of picked leaves to a green salad or scattering handfuls of
chopped herbs on grilled vegetables, be heavy-handed with herbs.
You'll use them up and add tremendous flavor to your food.

If you are not able to grow your own, look for herbs in the
produce department of the grocery store, international mar-
ket or farmers market. For fresh herbs, choose bunches with
fresh, vibrant leaves and with healthy-looking sprigs.

When fresh herbs are abundant, look for recipes featuring

as the garnish.

There are two types of herbs. Woody herbs, such as thyme,

Herbs continued on E12

Fledgling North Georgia distillery
makes time-honored fruit liqueurs

Mother-daughter duo
won 3 medalsat aworld
spirits competition.

By Caroline Eubanks
Forthe AJC

Amother-daughter team is cre-
ating award-winning, Europe-
an-inspired liqueurs at a distill-
ery located near the apple capi-
tal of Georgia.

House of Applejay recently won
three medals at the San Francisco
‘World Spirits Competition, includ-
ing a double gold for its Winter
Cherry Mountain liqueur.

Being the only U.S. distillery
to receive the double gold in the
fruit liqueur category is a point
of pride for co-owners Caroline
Porsiel, 50, and her mother,
Sabine Porsiel, 70.

“We've been the smallest com-
pany that won in the liqueur cat-
egory, the double gold, and the
only one from the U.S.,” Caro-
line Porsiel said. “I think it’s a
big chance to really promote
American-made liqueurs for our

A\
House of Applejay liqueurs are made at adistillery in East Ellijay,
about 80 miles north of downtown Atlanta. COURTESY OF HOUSE OF APPLEJAY

cocktails, because this is truly
all-natural.”

Natives of Germany, the women
came to the U.S. in 2011 for the
younger Porsiel’s work as a tech-
nical director. She learned the
craft of distilling while working
at a Canadian distillery in 2016.

By 2019, Porsiel and her mom
were on the hunt for a site to open

their own distillery. Had they not
driven from their home in Ros-
well to East Ellijay to purchase a
used hot tub, they might never
have considered Gilmer County as
the home for their business. But
when a space already licensed for
adistillery in East Ellijay became
available in 2020 because of the
pandemic, they snagged it.

Two years later, House of
Applejay was up and running,
and the women saw their long-
time enjoyment of liqueurs turn
into a business.

“We love liqueurs because we
grew up with it,” Porsiel said. “It’s
a part of our culture. It’s beau-
tiful to sit in the afternoon — we
always call it our 15 minutes off.
We just take a cup of coffee or
tea, a little bit of a liqueur and
just sit together” while enjoying
the nature around them.

The market is saturated in
Europe — with big brands such
as Campari and Grand Marnier
incorporated into countless cock-
tails — but this type of liqueur is
a new tradition stateside. Still,
Porsiel noted that liqueur is one
of the oldest drink categories,
dating to ancient Mesopotamia.

The idea behind consuming
liqueur, she said, “was not to
drink for recreational purposes.
It was to concentrate on actually
getting all the healing essences
out of plants and fruits and juices,

Applejay continued onE10

DINING NEWS
Atlanta’s first
women’s
sports bar
launches

After nights of popping up at
bars, restaurants and breweries
around Atlanta, Jolene Jolene,
abarforwomen's sports,
launchedits residency at the
Brickand Mortarincubator
space inPullman Yards on July 4.

The bar'smenuincludes a mix
of dishes from Brick and Mortar
and Jolene Jolene, like bulgogi
beeftacos; chicken skewers;
hot dogs; burgers; macand
cheese fritters; and“girl dinner,”
acharcuterie board featuring
meat, cheese and accou-
trements. The beverage menu
includes cocktails, beer, coffee,
teaand nonalcoholic options.

Over the past year, founder
Chelsea Fishman’s pop-ups
have drawn sizable crowds,
some reaching standing-room
only, she said.

“lwas hoping that's what
would happen, because it's like,
Iknow I'm not the only one in
Atlanta that wants to watch
women’s sports"she said.“And
itturns out that's true”

—OLIVIAWAKIM

BRICK AND MORTAR
RESTAURANT

Women's sports bar Jolene Jo-
lene is open at Brick and Mortar
inPullman Yards. oLviawakIM/AIC
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MORE INSIDE

Summer flavor

You'llbe hooked on this classic
baked fishrecipe, E10

Just theright
balance

Cherokee Rose’s crawfish cake
hasrichness and spice, E11



