
        
            
                
            
        


		
			Advance Praise for 

			Vignettes & Vino

			“Brian and Teresa are like Chip and Joanna Gaines meet The West Wing. They have lots of heartwarming, poignant, and sometimes maddening tales about how government really works from their time in the White House. Plus their recipes will make your mouth water. A great book to read anytime, especially while drinking one of their delicious cocktails.” 

			—Buck Sexton, Co-Host of The Clay Travis & Buck Sexton Show

			 “All American power couple Brian and Teresa Morgenstern have produced an absolutely unique and hilarious view of Washington, D.C. Lucky for us, they’re taking readers along for a delicious ride with exquisite cocktails and tasty recipes. Everyone needs this book, but especially if you want to survive a career in politics.” 

			—Katie Pavlich, Fox News Contributor and Editor of TownHall.com

			 “The book gives us such a personal and unique look at Teresa and Brian’s experiences working inside the Trump administration. It’s a fun and interesting read, and I can’t wait to try the recipes and cocktails.” 

			—John Bachman, Host of John Bachman Now on Newsmax
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Introduction

			We were never supposed to meet each other. According to the news media, Donald Trump wasn’t supposed to get elected president. Neither of us was supposed to get a job in his administration. Neither of us was supposed to go out to a party on a random Tuesday night in Washington, D.C. But we did. And we met. And we fell in love.

			Then COVID-19 happened. The hottest economy in history ground to a halt because of a global pandemic. We found ourselves basically living together far sooner in our relationship than we had planned, because we didn’t want to quarantine alone. That could have gone one of two ways. Either the cracks in our relationship could have become fault lines faster, or we could have grown closer together faster. Thank God it was the latter.

			When COVID-19 hit in early 2020, Brian was working at the Treasury Department, where he helped run relief programs designed to keep Americans connected to their jobs and to provide them with liquidity. This was a 24/7 effort. He remained involved in those efforts until July 2020, when he moved from the Treasury across the street to the White House, to join the press and communications team for the home stretch of the presidential election.

			Teresa had been working at the Commerce Department handling protocol, which means that her responsibilities heavily involved managing the Commerce Department secretary’s travel schedule for foreign trade missions and the like. When COVID arrived in early 2020, that stopped abruptly. There was no more travel, and everyone was told to work remotely. So, while Brian worked, Teresa cooked. And she cooked some absolutely amazing meals. That’s where the recipe and cocktail pairings for this book came into play.

			Then, in the summer of 2020, Teresa was asked to move over to the Pentagon to assume the role of deputy press secretary. From there, she was quickly detailed to the White House to work on Operation Warp Speed, as a Pentagon representative on the task force charged with creating vaccines five times faster than any other vaccine in history.

			So there we were, working together at the highest levels of government during a pandemic, a presidential election, and riots across the country—oh, and an unexpected Supreme Court confirmation. Beyond what we learned by surviving a volatile media environment, viral outbreaks at the White House, and a rapidly changing society, perhaps the biggest lesson we learned is that at the end of the day, the things that truly matter the most are family, faith, and good food.

			We hope you enjoy our stories, recipes, and cocktails with the people you love.





CHAPTER 1

			Getting Stuck with Your Significant Other During the Pandemic

			By Teresa

			At some point in many relationships, couples start to gravitate to longer stays at each other’s respective homes. First-date drinks give way to dinners, and dinners can lead to late nights, and late nights can lead to weekend trips, and so on. After a while, if you’re spending enough time together, it gets exhausting to do the constant back-and-forth to each other’s places. Well, I had reached that point in my relationship with Brian. We were spending so much time together; we would trade off nights at each other’s places. We also had reached the stage of knowing that we would get married one day, so this was a serious commitment at this point. (A word of advice: Learn from my past mistakes and wait until you find someone you know you’ll marry before you move in together. Brian and I officially moved in together after we got engaged.)

			This was the beginning of 2020. It was about the time that I started really noticing and thinking about COVID; the nightly news shows were starting to feature its spread in China as a segment. My job at the time was working for Secretary Wilbur Ross at the Department of Commerce, handling advance and protocol for the secretary’s travels. And this was a very well-traveled principal and team that allowed me to travel all over the world.

			During a trip to Guatemala in January 2020, we had a layover in Atlanta during the return leg. Hartsfield-Jackson is one of the world’s busiest international airports. So of course there were signs everywhere at customs warning about the dangers, symptoms, and possible transmission of the coronavirus originating in Wuhan, China. At the time, only travelers from Wuhan were further screened at customs.

			Fast-forward about a month, and my team at Commerce and I were planning our next major swing across the world—and this time, our focus was China. You see, the Department of Commerce is a place where several random priorities of the federal government go to live. The secretary has responsibility not only for many international trade issues, but also for the National Oceanic and Atmospheric Administration (NOAA), fisheries, semiconductors, foreign investments, and more. And at a time when relations with China were at an all-time high in terms of tension, Secretary Ross played an important diplomatic role. Tensions are still high today, and having a secretary with decades of business experience, and immeasurable wealth to show for it, is very helpful in cases like that.

			The secretary had been to China on an official visit once before, and some of my teammates knew how to handle the visa process and, subsequently, how the embassy would behave in granting our visas. The visa application for China is long and interrogative. Giving the Chinese government every last detail about your life is unnerving. But as a representative of the U.S. government, I felt that in the end, I would be okay.

			My team got together with our chief of staff, Mike Walsh, to discuss the ever-changing plans for our trip. The around-the-world swing would take us from London to Austria (or Geneva), then to Singapore for an international air show, and then to Shanghai and Beijing in China for high-level meetings. There was also talk of tacking on a stop in South Korea at the very end. I got excited for that one, since I’m half Korean and was born there.

			A trip like this would be an undertaking like no other, given the small number of staff members we had to plan and advance travel around the world. Most of us would have to take ownership of planning two country stops each, and would have to grab volunteers from other offices to help us out. We were frantically filling out passport and visa applications for everyone who might have to go on the trip, just to cover our bases.

			As we mapped out our logistics with our chief, he finally addressed the elephant in the room. “What is going on in China with COVID? We can’t take an eighty-two-year-old man there and risk the secretary getting sick.” Secretary Ross was indeed eighty-two, and was more well-traveled than any of us. He truly outtraveled us on every trip. We were always in awe of how he could keep up. (Maybe flying business class does the trick.)

			My colleague who was the secretary’s scheduler chimed in, “I’ll get in touch with White House medical to see what they recommend.” That was a smart move. But we all knew what the answer would be. It was a week before the Lunar New Year in China, and millions of people usually traveled across the country to celebrate the ancient tradition. China had been calling for that to be postponed, and Wuhan was already on lockdown. There was no way we were going to China, or anywhere in Asia for that matter. And I was okay with that.

			It wasn’t too long after that fateful meeting that I took my last trip with Commerce. We ended up cutting that heavy trip by more than half. I took on the London leg solo—it’s one of my favorite cities—and spent ten days there, orchestrating several meetings with political and business leaders for the secretary.

			Then a few days later, Brian and I took our last international trip for 2020. We headed to Paris for a long weekend getaway.

			Soon after, we were told to start wearing masks in airports.

			Then, in March 2020, we would be locked down entirely, starting with “fifteen days to slow the spread.” Fifteen days. Suuuure.

			Now, most men are crippled without women or a significant other when it comes to taking care of themselves. I know that this stereotype applies to Brian. When it became evident that we would have to hunker down together as a nation for fifteen days, or however long it would be, I immediately called him and told him he would have to hunker down with me. Otherwise, knowing Brian, if he were to stay by himself, he would microwave a Lean Cuisine meal every night and skip breakfast and lunch. Naturally, women are inclined to ensure that everyone is well-fed and happy.

			Brian packed his bags and prepared to spend two weeks with me. It wasn’t the first time we had spent several nights together before, but previous times had been on vacations. This would be a short-term move-in. So, with my cat and my boyfriend, I prepared to spend the next few weeks facing an unimaginable time in our nation and world. Logically, our first instinct was the same as everyone else’s: go to Costco.

			If you’re wondering what the experience was like at one of the busiest Costcos in the nation, it was pure insanity. There was no toilet paper left. All the chicken was gone. The place had turned into a madhouse. We weren’t wearing masks, because we’d been told they weren’t useful. But we were wearing disposable gloves—thanks to my mother who was in the medical field. We ventured in to grab all the things we would need for endless cooking—and drinking. Most of that first quarantine Costco bill was attributable to wine.

			I remember that Costco trip vividly, and I learned a lot from it. Many of the recipes in this book were born from it. Little did I know at the time that this “two-week” quarantine would lead to one of the greatest economic, social, and political impacts in our history.

			My job was at a standstill, but Brian was still working at the Treasury Department in full force. He was part of the team that was responsible for creating some of the largest economic relief programs in history in just days. He and a small group of others worked tirelessly to create the Payment Protection Program (PPP). They worked day and night, receiving hundreds of calls and emails at all hours.

			Meanwhile, my team couldn’t do much in terms of going back into work physically or working over email. My job was all about travel, and that was completely halted. Thankfully, my team was composed of great people whom I call some of my closest friends to this day. We filled our time with Zoom meetings, and Zoom happy hours, and group texting about travel memories—and how we had truly dodged a bullet with that potential China trip.

			In my spare time, I did what any dedicated, loving girlfriend would do: cook!

			And that’s where this book comes in. I, like millions of people around the world, elevated my cooking skills during quarantine. There is something truly therapeutic and rewarding about preparing food and cooking it for your loved ones and friends. The sense of accomplishment from completing a dish—and then being able to eat it!—is so satisfying. Now we are happy to share with you all of these dishes that we have put our personal twists on. And what’s the perfect complement to our once-in-a-lifetime experiences and the dishes we made at that time? Drinks, of course! Enjoy!





TO EAT

			Spicy Chicken Parm, by teresa

			This recipe simplifies the process for making classic Chicken Parmesan. I’ve used basic ingredients to create a delicious, no-fail sauce with a little kick to it. This dish was a hit with Brian and my dad, who is a self-proclaimed aficionado of all things Italian.

			Serves 4

			¼ cup extra-virgin olive oil, divided

			1 medium yellow onion, diced

			3 cloves garlic, minced

			2 bay leaves

			2 28-oz. cans whole, peeled San Marzano tomatoes

			¼ cup fresh basil, divided

			1 Tbsp. dried Italian-blend seasoning (like Morton & Bassett’s)

			½ tsp. sugar

			Salt, pepper, and red pepper flakes to taste

			½ cup all-purpose flour

			2 eggs, beaten

			1 cup panko breadcrumbs

			½ cup finely chopped flat-leaf parsley

			3 tsp. garlic powder, divided

			1 cup freshly grated Parmesan cheese, plus extra for sprinkling on top

			4 skinless, boneless chicken breasts, pounded thinly

			1 8-oz. ball of mozzarella, sliced

			Pasta of your choice (preferably linguine), cooked

			Preheat the oven to 350°F. In a pan over medium-low heat, pour a layer of olive oil. Add in the diced onions, minced garlic, and bay leaves until fragrant. Carefully pour the canned tomatoes over the mixture. After simmering for 5 minutes, throw in some hand-torn basil (but save some for garnish later). While the tomatoes cook, add in the dried Italian-seasoning blend and 2 tsp. garlic powder. While stirring the sauce, be sure to crush the whole tomatoes as they get softer. Add in the sugar as well as the salt, pepper, and red pepper flakes to taste. Let the sauce continue to simmer on low heat for 15 minutes.

			Meanwhile, prepare 3 shallow dishes for breading the chicken. Put the flour in one dish and season with salt and pepper. In the second dish, pour in the beaten eggs (add a splash of water). In the third dish, combine the panko crumbs, chopped parsley, 1 tsp. garlic powder, and grated Parmesan.

			In a separate oven-safe pan, pour in 3 Tbsp. olive oil. Do not start to heat the oil yet, as it can heat fast while you’re preparing the chicken. To prepare the chicken, take one chicken breast and dredge in the flour. After the flour, dip the chicken breast in the egg mixture. Then, dredge both sides of the chicken breast in the panko breadcrumbs mixture. Set the pan with the oil over medium-high heat. Once the oil is hot (you can test with a drop of flour—if it sizzles, it’s ready), fry each chicken breast for about 4 minutes on each side until golden brown and crusty.

			While the chicken breasts are frying, blend the finished tomato sauce using either a stand blender or an immersion blender. When the chicken is done, pour the sauce over each piece in the same pan. Then place slices of mozzarella on top. Grate fresh Parmesan over the mozzarella. Add more hand-torn basil to finish it off.

			Bake the pan in the oven for 15 minutes. Then broil it for 2 minutes. Carefully remove the pan from the oven.

			Serve over pasta with extra sauce, and garnish with more freshly grated Parmesan and basil.





To Drink

			Chianti and Sambuca, by brian

			As hard as we tried, we could not come up with a better pairing for chicken Parmesan than a full, flavorful glass of Chianti, a classic Italian red wine. Torraiolo makes an excellent, modestly priced vintage.
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