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VISION: Hugo Liu's computer
technology atms to “help peaple
become flueni in taste.”

Pensive
deviled
eggs? Irate
gazpacho?

MIT Media Lab’s
Hugo Liu has radical
ideas about the
future of recipes.

By Reomma Senransvine
Speal toThe T

Carnbridge, Mass.
UGO LIU says he
hates recipes; the
whale concept
seems D
antiquated to a guy

who starts cooking by sniffing

Juloth K0 RInkIGE, TH Bk bk

A revolutionary way of

Geveloplng them.

He has no formal background
in foad or drink, only a passion
o bokh Yet he has developed a

al

‘Wednesday, August 15, 2007

Spain’s Priorat wine region is poised for greatness. But the challenges are steep.
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new matnd of tegrts: AMAZING TERROIR: Thanks o 8i-i wines and shaie flecked soil,
Taboth But perilous hillsides
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1o apprec-
e Kale recenty, e consimed
steamed, bolled, sautéed. raw,
puréed and even as a cockiall
et he belleves the future lles in
Thelping other people make food
decisions not by mouth but with
the click of a mouse. Give Tim
your last few meals and he can
virtually map your taste buds.
Escoffier would be addled by
the very notions, but this 27-
year-old, spiky-haired computer
hiz atthe MIT Medis Lab here
ibridge s starting tos!
up T ot ey
mation of artificial intelligence
obsession. Any geck
could run 160,000 recipes on the
Internet through a software pro-
gram to deconstruct them. How
‘many would

Dot by course or ingredient or
‘even technique but by that most
ineffable of quantifiers: emo-

ton
His first big project. a search-
able database called the Synes-
[Se¢ Computer, Page F4]

THE REVIEW
Tower of power

Killer view, new chef:
S. Irene Virbila revisits the
Strips Tower Bar, Page 10

THEFIND

Indie pub dining
The York carves its own
casual gastro-niche in
Highland Park. Page 10

Move over,
Bordeaux

By CoRIE BROWN
Times SiafTWriter

RIORAT, the boutique wine region southwest
of Bareelona known for its distinctive, stagger-
ingly expensive red wines, is coming of age. The
number of wineries here has nearly doubled in
five years, acres of new vineyards are being
planted, and even the winemakers who personi-
fy the isolated region’s fiercely independent
spirit are channeling their ambition toward making more af-
fordable wines. Despite the high costs of working the steep
terrain, wines exprossive of this amazing terroir are now with-
in reach of wine lovers other than just the deep-pocketed co-

gnoscenti.

But as quickly as Priorat’s reputation was made, it eould be
lost as some of these new wines fail to live up to the region’s

high standards.

In 1992, Priorat rocketed to the top of the Spanish wine
world with the release of its first mod- [See Priorat, Page F6]

Gratallops, Spain

. Now vintners are irying to shake things up.

WINEMAKER: Esther Nin oversees

Erasmus, one o
wmes At top, @ glass of Prioral

of Priorat's pioneer
tred.
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APPETIZER: Rich, silky bratsed Romano
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Summertime,

By Russ PARSONS
Times statt Wriser.

ALK into & really hopping
iy

ing, and right at the
t door you'e likely to be
confronted with a lnng table lof bowlsof veg-
etables. At first glance,
ik com goces wem i bt en af the ol n
near: 2
o e on big difference: Most of the

beans are perfect ‘wine.

notjusta

and the cooking is languid

little bit — they’ll be almost limp, Wel, actually,
there's another difference as well: They will be
absolutely delicious.

While we modern cooks have made a cult of

that they flop Inzily on a fork, this gives them a

cool languor that is infinitely appealing when
the weather is scorching

‘The combination of all these things creates
hat -

sine back in the 1970s, it pays Lo remember that
fla-

heat. Come in from & hat, hectie day of running
ind, end b

Tor. A wils It may seem parsuouical thats
n‘pc'malhflmﬂn the summertime
ked vegetables

ave capth et
e o betier, they are usually se

room temperature. Though some p it hum
colors may have faded a bit, and though their
erisp textures may have softened to the point

cooked to the texture of butter. tart with lemon
and perfumed with fresh herbs — is almost as
good 43 afr conditioning.

You can serve these vegetables as the Span-
ish and Nalians would, as appetizers (and the
more the merrier — mix and match vegetables.
to make an assort- [See Vegetables, Page F3]
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