
FOOD AND LOVE 
 

 

Food and Love:  The two seem to have always been connected in an intimate dance of the senses.  Do you ever 

think about it and wonder why the two are so intertwined?  The most memorable (and sensuous) times of my 

life have all been around food.  Friends, lovers and the dining table are all folded in together like some great 

soufflé. 

 

I remember an extraordinary Easter that I spent on the island of Crete many years ago.  I was with a large Greek 

family and a bunch of traveling companions.  We had met only a couple of days before, but we knew everything 

about each other.  Intimacy like that only seems to happen on the road.  It must come from the fact that you can 

be open and honest because you know that in a few days you’ll never see each other again! 

 

That day for me was mythical (or at least that’s how I’ve built it up after all these years).  We started in the 

morning, on the beach roasting whole young lamb and kids (the goat kind) basting them in olive oil and fragrant 

herbs.  Tomatoes, figs and cheeses were everywhere.  The memory of the aromas is still intoxicating.  By the 

afternoon, and with the help of a good deal of retsina, we ate, danced, touched and swore our love and 

friendship forever.  Haven’t we all had experiences like that?  What is the magic here? 

 

For all of recorded history, claims have been made that certain foods increase sexual potency and desire.  I’ve 

never found a complete listing of these, but there must be hundreds.  The Chinese tout shark fin and birds’ nest 

(real ones) soups.  The Scottish swear by haggis, a mixture of minced sheep innards mixed with oatmeal and 

spices and then stuffed into a sheep’s stomach and boiled for 4 hours (Scots obviously have a different sense of 

sensuality!).  The Aztecs include cocoa and chocolate (which interestingly were forbidden to their women), The 

Greeks revered pine nuts according to Ovid, Pliny mentioned hippopotamus snout and hyena eyes and every 

culture seems to have used oysters.  Additionally, caviar, snails and the eggs, glands and genitals of all kinds of 

birds, animals and fish are said to provide special powers.  Even prunes were so highly regarded as an 

aphrodisiac in Elizabethan times that they were freely served in brothels. 

 

In the garden, apples, figs, bananas, cucumbers, leeks, peppers, tomatoes, avocadoes, eggplant and potatoes 

have all been attributed with special sexual potentials at one time or another.  The obvious connection being that 

many of them resemble human genitalia!  Herbs and edible flowers including roses, lavender, catnip, passion 

flower, saffron, savory and ginseng root have been celebrated for their special powers. 

 

Anthropologist, Peter Farb, observed that the association between food and sex has existed since man started 

walking upright.  Eating brings couples into close proximity in a situation that does not call for defensive 

tactics.  When you think about it, eating can bind a couple more effectively than sex simply because people eat 

more often and predictably than they have sexual relations. 

 

Physiologically our nervous system deals in a similar way with both hunger and sexual excitement.  We all have 

very sensitive structures called “Krause’s end bulbs” that are found in both the taste buds of the mouth and in 

the sensitive parts of our sexual organs.  This could explain why sexual desire and a delicious aroma of food 

both cause our mouths to water! 

 

M.F.K. Fisher notes in her wonderful little book An Alphabet for Gourmets that gastronomy has always been 

connected with its sister art of love.  Passion and sex are the “come-and-go, the preening and the prancing, the 

final triumph or defeat, of two people who know enough, subconsciously or not, to woo with food as well as 

flattery”. 

 

Enough of the lore; it’s now time for action!  I’ve several favorite recipes that I think are evocative (as well as 

provocative) of love and sensuality.  Here are four of my favorites: 

 



OYSTERS ROCKEFELLER 

 

Serves 4 to 6 as an appetizer 

 

Invented at Antoine’s in New Orleans in 1899, the dish was named after John D. Rockefeller, the richest 

American at the time, for the richness of the sauce.  Antoine’s has kept the original recipe secret, but all kinds of 

interpretations exist.  Basically, it includes a rich cream sauce with spinach and other greens and flavored with 

Pernod or anisette.  This version omits the rich sauce but is still full of flavor. 

 

24 small to medium oysters 

2 cups gently packed young spinach leaves 

1-1/2 cups gently packed watercress, large stems removed or more spinach 

1/3 cup gently packed celery leaves 

5 tablespoons butter 

1-ounce Pernod or other licorice flavored liqueur 

Salt to taste 

Drops of lemon juice and your favorite hot sauce to taste 

3/4 cup freshly grated parmesan cheese 

 

Shuck the oysters discarding the flat top shells.  Drain the oysters and strain their liquor and refrigerate both 

until ready to cook.  Wash deep shell inside and out and set aside. 

 

Blanch the spinach, watercress and celery leaves in lightly salted, boiling water for 30 seconds until wilted.  

Strain and rinse thoroughly in cold water to stop the cooking and set the bright green color.  Add the greens to a 

food processor along with the green onions and pulse to chop very finely (or can be done by hand). 

 

Melt butter in a skillet over moderate heat and add chopped greens and cook until most of the liquid has 

evaporated, about 2 minutes.  Add the strained liquor, Pernod and season to your taste with salt, drops of lemon 

juice and pepper sauce and cook until the liquid is mostly absorbed.  Set aside. 

 

Preheat oven to 450 degrees.  Line a shallow baking pan or cookie sheet with 1/3 inch or so rock or coarse salt 

and press reserved oyster shells into the salt to keep them upright.  Place an oyster in each and divide the green 

sauce among them.  Top with parmesan and bake until sauce is bubbly, and cheese is lightly browned, about 8 

minutes. 

 

 

 

LOBSTER SCRAMBLED EGGS WITH CRÈME FRAÎCHE AND CAVIAR 

 

Serves 2 

 

You could substitute cooked shrimp (I like blanched rock shrimp) or mussels in this recipe. If you are using 

salmon caviar, be sure to give it a gentle rinse in cold water.  They are heavily salted to preserve them, and you 

want to wash some of that salt away and also plump the eggs.  Don’t rinse if you are using sturgeon caviar 

 

6 eggs 

3 tablespoons light cream  

1 tablespoon unsalted butter 

2 teaspoons finely chopped shallot  

8 ounces cooked lobster meat chopped into bite-size pieces 

Salt and freshly ground black pepper to taste  

2 heaping tablespoons crème fraîche, plus more to taste 



1-ounce salmon or sturgeon caviar, or more to taste 

2 teaspoons chopped chives 

 

 Whisk together the eggs and light cream. Melt butter in nonstick skillet over medium heat. Add shallot and 

sauté until translucent, about 2 minutes. Add eggs, reduce heat to low and cook slowly stirring until eggs are 

cream and softly cooked.  Add lobster and stir until eggs are softly set and lobster and continue to stir and cook 

until lobster is heated through, about 2 minutes. Off heat, season to your taste with salt and pepper. 

 

Divide between 2 warm plates and top with dollops of crème fraîche and fish eggs. Sprinkle with chives and 

serve immediately. 

 

 

RED WINE POACHED FIGS WITH MAHON ICE CREAM 

 

Serves 6 – 8 

 

I discovered this as part of a Spanish adventure years ago. Here the figs are served as part of a dessert but they 

are equally delicious served with salty Iberico ham as part of a tapas menu.  Figs can be made up to 5 days 

ahead and stored covered and refrigerated.  Bring back to room temperature before serving. 

 

1 1/2 pounds soft dried Mission figs, hard stem ends discarded 

2 cups dry red wine 

1/3 cup sherry vinegar 

2/3 cup light brown sugar 

3 (3- by 1-inch) strips fresh orange zest, removed with a vegetable peeler 

2 (3- by 1-inch) strips fresh lemon zest, removed with a vegetable peeler  

Mahon Ice Cream (recipe follows) 

 

Preheat oven to 350°F.  Put figs in a 2-quart shallow glass or ceramic baking dish. Bring wine, vinegar, sugar 

and zests to a boil in a 1-quart heavy saucepan, stirring until sugar is dissolved, then pour over figs (figs will not 

be covered by liquid).  

 

Bake figs, uncovered, stirring occasionally, until figs have absorbed about two thirds of liquid and are very 

tender but still hold their shape, 50 to 60 minutes. Put a sheet of parchment directly on figs, pressing them into 

liquid, then let stand at room temperature 1 hour. 

 

Drain off the liquid into a saucepan and bring to a boil.  Reduce heat and simmer for 10 minutes or until syrupy 

and reduced to 2/3 or a cup or so. Serve figs with small scoops of ice cream and drizzled with the syrup.  

 

Mahon Cheese Ice Cream 

Makes about 1 quart 

 

3 cups whole milk 

3 large eggs 

1/2 cup sugar 

4 oz cream cheese, softened 

4 oz Spanish Mahón or Fontina cheese, rind discarded and cheese coarsely grated (1 cup) 

1/2 teaspoon vanilla  

 

 



Bring milk just to a boil in a 1 1/2- to 2-quart heavy saucepan. Whisk together eggs, sugar, and a pinch of salt in 

a bowl, then add hot milk in a slow stream, whisking. Pour custard back into saucepan and cook over 

moderately low heat, stirring with a wooden spoon, until it registers 170 to 175°F on thermometer, 2 to 3 

minutes. Immediately pour custard through a fine-mesh sieve into a clean bowl, then add cheeses and vanilla, 

stirring until cheeses are completely melted and incorporated. Cover surface of custard with a round of wax 

paper and chill until very cold, about 4 hours.  

Freeze custard in ice cream maker according to manufacturer’s instructions. Transfer ice cream to an airtight 

container and put in freezer to harden, at least 2 hours. Ice cream can be made up to 5 days ahead.  Let soften at 

room temperature 20 minutes before serving.  

 

 

 

BLUEBERRIES AND FRENCH CREAM 

 

Serves 6 generously 

 

This is a very simple recipe, which I’ve traditionally served almost every Valentine’s Day that I can remember .  

I try to use heart shaped molds for the cream! 

 

2 pints fresh blueberries 

3/4 cup sugar 

2 teaspoons grated lemon zest 

1 3-inch cinnamon stick or 1 whole star anise 

1/4 cup dry red wine 

1 teaspoon minced fresh mint 

 

For the French cream: 

 

1 teaspoon unflavored gelatin 

1 cup heavy cream 

1 cup sour cream 

1 teaspoon vanilla extract 

 

Garnish:  Fresh mint sprigs 

 

Place one pint blueberries, 1/4 cup sugar, 1 teaspoon lemon zest and red wine in a small saucepan over 

moderate heat.  Simmer uncovered for 5 minutes or until mixture is syrupy.  Off heat and cool and stir in 

remaining fresh blueberries and mint.  Remove and discard cinnamon stick or star anise.  Cover and refrigerate 

for up to 1 week. 

 

For the cream:  Combine the gelatin, cream and remaining 1/2 cup sugar in a saucepan over moderate heat.  

With a rubber spatula or wooden spoon, stir until sugar is dissolved.  In a separate bowl, place the sour cream, 

vanilla and lemon.  Gradually add the hot cream mixture stirring just until the mixture is smooth. 

 

Rinse a 2-1/2 cup metal mold with cold water (or use individual ramekins).  Shake out but do not dry.  Pour the 

cream mixture into the wet mold.  Refrigerate for at least 3 hours or longer until mixture is set and firm. 

 

To serve:  Unmold the cream by placing mold in a warm water bath for a few seconds to loosen cream.  Turn 

over onto a cutting board.  Slice cream into serving pieces and with a spatula place on chilled plates.  Spoon 

blueberries around and garnish with mint sprigs. 

 

 



CHOCOLATE TRUFFLE TORT 
 

Makes one 9-inch cake serving 10-12 

 

So, this is my "death by chocolate" contribution to the world of cooking - a loving send-off to life itself and a 

heck of a way to go at that!  A little slice is all you need.  I love serving this with some very slightly sweetened 

blackberry or other berry sauce to help balance the richness of the cake. 

 

5 ounces (1-1/4 sticks) unsalted sweet butter 

10 ounces (1-1/4 cups) bitter-sweet chocolate, finely chopped 

1 tablespoon instant espresso or 2 tablespoons dark rum 

8 large eggs, separated 

1/2 cup sugar 

Pinch of salt 

2 teaspoons grated orange zest 

 

Garnish:  Powdered sugar and a sauce made from slightly sweetened, pureed and strained fresh or IQF 

blackberries, if desired. 

 

Over low heat, warm butter until just melted but not hot.  Add chocolate and espresso powder or rum and whisk 

until melted.  Cool slightly.  In a separate bowl beat yolks and half the sugar until light in color.  Add warm 

chocolate mixture and whisk together. 

 

With a mixer preferably, separately whip egg whites with a pinch of salt, orange zest and add remaining sugar 

gradually just until firm peaks are formed.  Stir in one quarter of whipped whites into chocolate mixture to 

lighten it.  Carefully fold in remaining whites. 

 

Very lightly oil or butter a 9-inch spring form pan and place a circle of parchment or waxed paper on bottom.  

Pour batter into pan and bake at 350 degrees for 45 minutes.  Cool and refrigerate if not serving same day.  Note 

that cake will have a “cracked” top surface, which is part of its charm! 

 

To serve: Slice in small wedge and dust with powdered sugar and a tablespoon or two of blackberry sauce 

around, if using. 

 

CHARDONNAY SABAYON 

 

Serves 4 - Zabaglione (Italian) or Sabayon (French) is a simple but delicious dessert that is made at the very last 

minute and served warm.  It’s like a soufflé without all the effort and one of the most sensuous desserts 

imaginable!  Serve as is in a pretty glass or with fresh fruits.   

 

7 large egg yolks 

1/2 cup sugar 

Pinch of salt 

3/4 cup Chardonnay of your choice  

2 tablespoons kirsch or orange flavored liqueur such as Grand Marnier (optional) 

 

Beat the yolks, sugar, and salt until light.  Place mixture in a heatproof bowl over (not touching) simmering 

water and whisk in the Chardonnay and kirsch.  Continue whisking and turning the bowl until the mixture 

mounds and quadruples in volume.  There should be no liquid visible and mixture should be thick and the 

consistency of whipped cream.  This will take 3 minutes or so.  Serve immediately.  
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