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FOOD&WINE
Scott Greenberg » The Vine Guy

T
his weekend is Father’s
Day. In my house, that
means that I am pre-
sented with gifts that are

suspiciously correlated with specific
chores on my wife’s “honey do” list.
For example, last year, I got a really
cool cordless power tool set, includ-
ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
Tall Poppy.

Wines good for Father’s DayBy Alexandra Greeley
Special to TheWashington Examiner

W
hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
hours at Cookology, baking, cook-
ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday

SAMUEL CORUM/FOR THE WASHINGTON EXAMINER

Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday

SAMUEL CORUM/FOR THE WASHINGTON EXAMINER

Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.



29
T
H
U
R
S
D
A
Y
,
J
U
N
E

17
,
2
0
10

T
H
E

W
A
S
H
I
N
G
T
O
N

E
X
A
M

I
N
E
R

●

●

FOOD&WINE
Scott Greenberg » The Vine Guy

T
his weekend is Father’s
Day. In my house, that
means that I am pre-
sented with gifts that are

suspiciously correlated with specific
chores on my wife’s “honey do” list.
For example, last year, I got a really
cool cordless power tool set, includ-
ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
Tall Poppy.

Wines good for Father’s DayBy Alexandra Greeley
Special to TheWashington Examiner

W
hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
hours at Cookology, baking, cook-
ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday

SAMUEL CORUM/FOR THE WASHINGTON EXAMINER

Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
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hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
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ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
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Monday to Saturday; 11 a.m. to
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Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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For example, last year, I got a really
cool cordless power tool set, includ-
ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
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to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
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comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
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of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
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your salmon needs a
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Aside from all that, he works long
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has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday

SAMUEL CORUM/FOR THE WASHINGTON EXAMINER

Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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FOOD&WINE
Scott Greenberg » The Vine Guy

T
his weekend is Father’s
Day. In my house, that
means that I am pre-
sented with gifts that are

suspiciously correlated with specific
chores on my wife’s “honey do” list.
For example, last year, I got a really
cool cordless power tool set, includ-
ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
Tall Poppy.

Wines good for Father’s DayBy Alexandra Greeley
Special to TheWashington Examiner

W
hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
hours at Cookology, baking, cook-
ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday

SAMUEL CORUM/FOR THE WASHINGTON EXAMINER

Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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For example, last year, I got a really
cool cordless power tool set, includ-
ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
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To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
Tall Poppy.

Wines good for Father’s DayBy Alexandra Greeley
Special to TheWashington Examiner

W
hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
hours at Cookology, baking, cook-
ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
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Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.
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ing a drill and circular saw. I wasn’t
skeptical until I noticed that the bat-
tery pack was already fully charged
and a pile of lumber had mysteri-
ously materialized overnight in our
backyard. Before I could say, “um,
thanks?” I was sawing, drilling and
hammering a frame for my wife’s
new vegetable garden.

But the one genuine luxury that
always awaits me at the end of the
day is dinner. I get to throw a couple
of thick-cut porterhouse steaks on
the grill and open up a great bottle
of wine— assuming of course, all of
my chores are done.

To kick off Father’s Day on the
right note, pop open a bottle of Non-
vintage Pommery “Pop” Extra Dry
Champagne from Reims, France ($50).
Tiny bubbles carry hints of citrus
fruit and creamy yeast on the floral
bouquet. The palate poses a creamy
mouthfeel with notes of crisp green
apple, nectarine and pear. Hints of
citrus highlight the medium-crisp
finish and the bubbles add a certain
measure of elegance. Perfect all by
itself and even better with oysters
on the half shell.

Of course, a big, fat juicy steak
is always a sure-fire way to reward
dad on his special day, especially if
you pair it with the 2006Mercury The
Father RedWine Blend fromAlexander
Valley, California ($34). This powerful
red wine is a blend of cabernet
franc, merlot and petit verdot
and is big enough to stand
up to heartier fare. Scents
of black plums, cocoa and
espresso entice the nose while
flavors of earthy red plum and
black cherry coat the palate on
the well-balanced frame. The
sweet tannins provide great
structure, capable of cut-
ting through the fat in the
meat while delivering a
long finish where notes
of blackberry jam and
roasted coffee leave a
wonderful impression.

One of the varietals
that I routinely head for
when I am in the mood
for grilled lamb is Shi-
raz. There is something
about the big tannins
and peppery frame that
seem to be made for
lamb. The 2003 Charles
Melton Shiraz “The Father
In-Law” from the Barossa
Valley in South Australia
($19) has everything
that I am looking for.
From the warm bouquet

of black cherry, cassis and pepper to
the flavorful andmuscular frame of
jammy black fruit, blueberry liqueur
and spices, this well-balanced wine
has a lot to offer. The notes of toasty
oak and cracked black pepper add a
spicy character to the long, power-
ful finish.

If your Father’s Day celebration
requires a little “old world” charm,
try the 2006 Papa Luna Old Vine Red
that hails from Calatayud, Spain ($18).
This blend of old vine Garnacha,
Syrah, Monastrell and Carignan is
aged for fivemonths in used French
and American oak which lends a
light touch of oak, cedar and vanilla
to the earthy nose. The plush palate
delivers layers of dark boysenberry,
black cherry and smokey plum on
the attack and notes of cigar box
and vanilla on the velvety smooth
finish. This would really pair well
with dry-rubbed babyback ribs or
grilled pork chops.

From thePiedmont region of Italy
comes the wonderfully textured
2005 Viberti Barolo “Buon Padre”
($47). This classic Nebbiolo wine is
for any “good father” who wants to
enjoy a little pasta with Bolognese
sauce this weekend. The aromas of
earthy plum, orange peel and smoky
cedar give way to flavors of cassis,
blackberries and roasted meat
upfront and hint of dried cherry and
tobacco on the powerful finish. The
soft tannins give this wine elegant
structure and age-ability so you can
enjoy it now or save it for future cel-
ebrations.

I had the good fortune to run into
Stephen Cary — the winemaker at
Yamhill Winery in Willamette Val-

ley, Oregon — in a local wine
shop a couple of months ago.
He was pouring samples of
the 2006 Yamhill Winery Tall
Poppy Pinot Noir ($50). Ste-
phen explained the phrase
“tall poppy” is a New Zea-
land expression that refers to
a flamboyant extrovert or an
ambitious bloke whose reach
is beyond his grasp. While
it may appear to be a
derogatory term, in the
end it describes a per-
son who talks the big
talk but then actually
delivers, as does this
wine, which possesses
a remarkably perfumed
nose of wild strawber-
ries and bright cherries
leading to lush flavors
of dark strawberry, red
plum and cherry cola.
Hints of mocha remain
delicate and charming
all the way through
to the elegant finish.
If your plans include
grilled salmon, then
your salmon needs a
Tall Poppy.

Wines good for Father’s DayBy Alexandra Greeley
Special to TheWashington Examiner

W
hen you come across
a chef who is bursting
with energy, intelli-
gence and talent, you

may just sit back and say “Wow. ”
Well-traveled and steeped in the

lore of pastry arts, Brad Spates,
who is the pastry chef at the cook-
ing school Cookology at Dulles
Town Center, is a cooking inspira-
tion, a one-of-a-kind guy, someone
who turned down a place at MIT to
bake; who travels to Tibet with his
dog; who has owned and cooked for
his own tiny restaurant in Beijing
and who, as executive chef, makes
cupcakes for Lola’s in Leesburg.
Aside from all that, he works long
hours at Cookology, baking, cook-
ing and teaching.

A graduate of both the Culi-
nary Institute of America and the
James Rumsey Technical Institute
in Martinsburg, W.Va., Spates also
has polished his baking skills with
some of the best in his profession,
including Master Chef Judeth
Stains and Culinary Institute
Award-winning chefs Steve Brown
and SteveWeiss, executive pastry
chefs of the Trump Taj Mahal and
Caesars Palace in Las Vegas.

For someone who acknowledges
that his earliest culinary training
was working at a Dunkin’ Donuts
in New York City, Spates has come
a long way, baby.

“I loved making doughnuts,”
he said. “I loved the fast pace, and
the fact you could think about 110
things at once, which I loved. I love
working 80 hours a week. I love to
keep moving.”

Imagine that at the age of 16,
after turning down a scholarship
to MIT, a teen turns up at the Culi-
nary Institute.

“I was really too young to be
a student, because the youngest
they take you is 17 years old,” he
said, adding he then went to the
Cordon Bleu in Paris. When he
returned to the Culinary Institute
later, Spates spent a year studying
classical French cooking, and the
second year studying pastry.

“I love the art side of cooking, so
I really love pastry,” he said.

After graduation, he went back
to Paris, where he signed on to
a restaurant as a line cook, but
advanced to executive chef and
pastry chef after six months. After
five years in France, Spates took a
year off to travel throughout Asia,
ending up in Beijing owning his
French-American restaurant.

“At first, we sold only sand-
wiches,” he said, admitting that
since he did not speak Mandarin,
he relied on his English-speaking
staffers for some rather critical
help: ordering food, helping cus-
tomers and organizing his cooks.
“After a year, it became popular
and we served Italian and Ameri-

can duck recipes. I hate cooking
duck.”

After selling his restaurant and
moving to the D.C. area, Spates
began baking in earnest, first by
working at the from-scratch Lola’s
Cookies and Treats, and then com-
ing to Cookology as its pastry chef
and teacher. Now, Spates pitches
in to help the executive chef, Ian
Douglass, with some of the savory
cooking classes and wine dinners.
For all his work, he draws upon his
background in classical French
and American cuisine.

“The food I make,” he said, “I
just use a lot of cheese, spices and
pepper flavors with such unusual
components as agar, aloe, liquid
nitrogen, guar gum, agave root
and yak butter. I like things that
are complex.”

So it should surprise no one
that this offbeat guy looks for
inspiration in hundred-year-old
cookbooks and spends whatever
spare time he has dreaming up
crazy desserts such as the “Alice
in Wonderland”-themed cake the
studio hired him to produce for
the film’s premiere. It also should

be no surprise that he has spent
the past three years perfecting
cupcakes and making big, splashy
cakes, such as the $24,000 “steam
punk” cake he created for a night-
club.

“It fed 1,500 people,” he said. “It
had 7,500 steam pumps, and it was
all edible.”

Although he said he has settled
down, who will be surprised that
at some point this young guy goes
off to fulfill another dream?

“I want to go back to the [Culi-
nary Institute] because I want
to earn a grilling master’s chef
jacket,” he said.

An adventurous path to the kitchen

What is your comfort food?
Vanilla wafers, yeah, vanilla
wafers. I love everything about
them.

Which is your favorite dessert?
Anything with bitter fruit or des-
serts with heat, that are spicy.
Any sorbet, but nothing that is an
American classic.

What has been your luckiest
moment?
It has to do withmy fiancee. I
don’t knowwhat to say; we’ve
been together forever.

Which is your favorite restaurant?
Tad’s Steakhouse in San Fran-
cisco. It reminds me of Waffle
House. It’s greasy, heavy food
... covered in onions. Wine
glasses are covered in Saran
Wrap. It’s delicious food you
don’t have to think about. It’s
open 24 hours.

What’s in your fridge?
Haven’t been home in about
two weeks. Jell-O pudding
cups, ice cream sandwiches,
Mountain Dew—mostly
Mountain Dew.

IF YOU GO
Cookology
» Where: Dulles Town Center,
21100 Dulles Town Circle,
Sterling

» Info: 703-433-1909
» Hours: 10 a.m. to 9:30 p.m.
Monday to Saturday; 11 a.m. to
7 p.m. Sunday
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Brad Spates is the pastry chef at the school Cookology at Dulles Town Center.


