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Course 1

CPuvaEin Soup with Chili Cmn-ilgqv[e

Relish

*Pairing: 2019 Frontenac Gris*
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1 taﬁ[égpoon exh’a-virgin olive oil, 1
turn cf the pan

2 taﬁfesyoons butter

1 fresh bay leaf

2 ribs ce[ery with greens, ﬁne(y
cﬁop}aed

1 medium ye[fow onion, ﬁne[y
cﬁ(y}oed

Salt and _pepper

3 taﬁfesyoons a[f-})wyose ﬂour

2 teaspoons Joou[try seasoning or 2
teaspoons ground tﬁyme

2 teaspoons hot sauce, or to taste
6 cups chicken stock

1 (28-ounce) can cooked }oumyﬁin
puree

2 cups ﬁeavy cream

1/2 ‘reaspoonﬁesﬁ[y gmt@a[nutmeg

1 crisy a}o_p&z, such as gmnny Smith,
ﬁne(y cﬂoy}aec[

1/4 ved onion, ﬁne[y cﬁcya}oecf

2 taB[esyoons lemon Juice

1/2 cup dried sweetened cranberries,
chopped

1 teaspoon chili Joowc[er

2 teaspoons ﬁoney
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Directions:

Heat a medium soup pot over medium-to-
medium ﬁigﬁ heat. Add the oil and melt the
butter. Add Bay, ce&zry, and onion. Season
the veggies with salt and pepper. Cook 6 or 7
minutes, until tender. Add ﬂour, Joou[try
seasoning and hot sauce, to taste, then cook
ﬂour a minute. Whisk in chicken stock and
Bring (icluic[ to a bubble. Whisk in }Jumykm
n [arge spoonsﬁd to incorporate it into the
broth. Simmer soup 10 minutes to thicken a
bit then add in cream and nutmeg. Reduce
heat to low and Eee_p warm until reacfy to

serve.

Course 2

Creamy fMaJv&a Dressing with Black Pepper
*Pairing: 2019 Frontenac Blanc*

Y /4 cup }Jfain yogurt, Greek or
regu[ar
1/4 cup may[e Syrup
2 taﬁ[esyoons mayonnaise

2 taﬁ(espoons aja}afe cider vinegar
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1 taﬁfesyoon coarse stone grounc[
mustard, or 1 teaspoon CDijon

mus tarcf

<

1 teaspoon kosher salt
Y 3/ teaspoon coarsefy grounaf black

pepper



Directions:

In a small bowl, whisk all ingredients until
combined. Or add all ingrecfients to a small
jar, shake until blended.

Course 3

Cmnﬁerry ‘Brie Bite

*Pairing: 2019 Frontenac*
¥ 1 (8-0z.) tube crescent cfougﬁ
Cooﬁing spray, for pan
Flour, for smface
1 (8-0z.) wheel (y( brie
1/2 c. whole Bewy cmnﬁewy sauce

1/4 C. cﬁqp’pec{’pecans

6 syn’gs of rosemary, cut into 1”7
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pieces.
Directions:
Preheat oven to 375° and grease a mini
muﬁn tin with cooﬁing spray. On a [igﬁt[y
ﬂoureaf swface, roll out crescent afougﬁ, and
}oincﬁ wgetﬁer seams. Cut into 24 squares.
Place squares into muﬁn tin slots.
Cut brie into small pieces and Joface inside
the crescent cfougﬁ‘ Toy with a syoonﬁJ cf
cmnﬁerry sauce, some cﬁoyyec[ pecans, and
one little sprig of rosemary.
Bake until the crescent pastry is gofcfen,

about 15 minutes.

Course 4
French ?lJvJv(e Cake with ‘Ma}o[e Ginger

Custard Sauce

*‘Paim’ng: 2020 Painted ﬂp}afe*
\ vegemﬁﬁz oil
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1 1/2 (bs. tart ay}aﬁas (CJ used
gmnny Smitﬁ) Joeef, cored, and cut
into 1/8” slices

1tsp lemon Jjuice

1 tﬁs'p spiced’ rum

1 ¢. plus 2 tablespoons all-purpose

ﬂour, divided

2 tsp Eaﬁing yowder

1c. }ofus 1 taﬁ(ezgpoon sugar, divided
1 ¢. whole milk

1 fgg
2 eqq yo[ﬁs

1tsp vanilla bean paste

3/4 tsp salt

‘Ma/v[é Ginger Custard Sauce
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5eqq yofﬁs

2 ¢. whole milk

1/4 c. maple syrup

1/2 tsp vanilla bean paste

1 thsp spiced rum

1” }oiece root ginger, tﬁin(y sliced

*Powdered sugar for sym’nlé[ing

Directions:

St‘e}a 1:Ina microwave-safe shallow bowl,

put the aja}a[e slices. Heat in the microwave

in 1-minute intervals until }oﬁaﬁfe and

soﬁzmecf (about 3 minutes), stirring in

between intervals. Toss the ay}aﬁa slices with

lemon juice and syicecf TUum once }J[iaﬁfe,

tﬁen &3&\/6 tﬁe sﬁced’ay}a[és asiaﬁa to COO[fOV

a}a}oroxlmaw[y 10 minutes.



Step 2: yreﬁeat the oven to 325 cfegrees F.
Grease a 9-inch S}Wingform pan with
butter, then put itona 6aﬁing sheet lined

with })arcﬁment or a silicone mat.

Swp 3: Whisk the whole eqy, milk, oil, and
vanilla extmct/paste ina [arge bowl. S[ow[y
add in the afry ingreafients, wﬁisﬁing
conh’nuousfy until just moistened. Set aside

a cup (f batter.

Swp 4: Stirin 2 eggyo[ﬁs to the rest qftﬁe
batter, then fo[(f in the cooled slices of a}oyfe
until well coated. Into the yrqparec[ pan,

pour the ap}o&z mixture, gentfy pressing the

apjoﬁas to create an even l/ayer‘

Sw}a 5: T0 the reserved batter, whisk in the
rest of the 2 thsp flour until smooth. Over
the ap}ofe mixture, spoon the batter,
spreaa[ing it even[y to the pan ed’ges‘ Lastfy,
evenfy S}Jm’nﬁfe the rest cf the 1 tﬁsy

gmnufawd sugar on t’OJG

St?}a o: Baﬁefor ~ an hour to 1 hour 15
minutes until gofzfen brown. When done,
remove from the oven and onto a wire rack
to cool. Once com}a[ete(y cooled, remove the
cake ﬁom the pan and dust with yowcferec{

sugar 66)(01’6 serving.

iMaJv[e Ginger Custard Sauce:

Swp 1: Combine the milk with ma}o[e Syrup
and tﬁin[y sliced ginger in a small
saucepan over medium heat. CBring this to a

simmer, then take oﬁf the heat and allow

steep for 30 minutes.

St?z}a 2: Sieve out the yieces of ginger qﬁw
seqping, then return to medium heat and

Bring the milk back uptoa simmer.

Sw}a 3: Whisk the g yofks in a small bowl.
gmcfuaﬂy stir in a [ittle warm mixer to
tempter the egys (while wﬁiséing
consmntfy}. To the remaining milk, add the
yofﬁs and milk mixture. Keep stirring while
cooﬁing the custard until it’s thick enougﬁ
to coat the back of a spoon. When done, take
cﬁ the heat, then add the vanilla and syicecf

rum.

Step 4: Into a ﬁeat—safe bowl, pour the
sauce and allow it to cool on the counter

Eefore refrigemting until cold.



