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HAPPY VALENTINE’S DAY
A STUDY OF APHRODISIACS
Aphrodisiac: any of various forms of stimulation thought to arouse romantic excitement. Aphrodisiacs may be classified in two principal groups: (1) psycho-physiological (visual, tactile, olfactory, aural) and (2) internal (stemming from food, alcoholic drinks, drugs, love potions, medical preparations). The name comes from the Greek goddess of Sensuality Aphrodite.
COURSE 1
Arugula with figs, almonds and manchego cheese

or

Chilled corn soup with a crab and avocado salad

Figs: in the Renaissance figs were viewed as the epitome of the female form.  Ladies who indulged by eating figs at social gatherings were said to be doing so to attract the interest of a suitor.
Avocado: in Aztec culture so powerful were the powers of the avocado tree in matters of romance that women were forbidden from leaving the confines of the home during harvest.

COURSE 2

Seared scallons with Serano ham wrapped white asparagus and sauce béarnaise 

or

Char grilled oysters with an herbed parmesan truffle butter

Asparagus: is it the “signature of doctrines” at work, which states that food that has the appearance of another thus enhances or is it the high vitamin e content that provides the desired affect?

Oysters: from Petronius to Cassanova these powerful aphrodisiacs gleam their intensity from the fact that they are the closest example of eating a live animal

COURSE 3

Filet of beef with roasted cippolini onions, wilted rapini and an artichoke puree

or

Snapper with black bean orange fennel hash

Artichokes: with its thistle leaves protected and hiding its tender prize artichokes have been considered aphrodisiacs since Aegean legend has Zeus casting his erstwhile mistress out of Olympia and back to earth where she was turned into an artichoke plant.

Black beans: in Arabia black beans are eaten to increase fertility and to strengthen the chances of siring a boy child.

Course 4

Chocolate decadence cake with orange marmalade

or

Strawberry ginger crème brulee 

Chocolate: not only has it been the gift of choice for American Valentine ’s Day, but its plentiful supply of pleasure enhancing neurotransmitters are legion when paired with the equally mood inflectors of red wine
Ginger: used extensively as both a food and medicinal element in Asia, ginger is thought to enhance blood circulation to all regions of the body.
