Menu

Course 1
Winter Pear Salad with Creamy

Tomegmnaw CDressing
*CPairing: Frontenac & fRﬁuﬁy Rhubarb
Sour *

Salad:

1 [arge ﬁeacf romaine (ettuce

1 pear

1 sweet ayy(e

1 small cucumber

1 small red bell pepper

1/4 ved onion

1/3 cup roasted and salted pepitas (may
sub. sunffower seeds)

1/3 cup roasted and salted pistacﬁios
1/3 cup pomegranate arils

1/2 cup feta cheese

Dressing:

1 5.3 0z. container greeﬁ Yogurt

3 taﬁﬁzs]aoons Sweet Asian Chili Sauce
Qfouncf in Asian section)

2 mﬁfespoons _pomegranate juice

2 taﬁ[esyoons mayonnaise

1 taﬁ&zspoon a}apfe cider vinegar (add more
to taste for ”tangier”)

1 tab'[esyoon lemon Juice

1/2 teaspoon Worcestershire sauce

Salt and _pepper to taste

Directions:

‘Make the Salad: Cﬁoy & Toss all salad
ingrec[ients rogetﬁer.

Make the cﬁ’essmg: Add all afressing

ingrecfients to a mason jar and, with the (id

on TAGHT, shake well.

Course 2
French Onion Sou}a with Crouton & Melted

grugere

*Pairing: 19’ Gris & Moo Joos Stout *

3 taﬁ[esyoons unsalted butter

3to4 [m’ge red or ye(fow onions (about 3

younc[s), }oeeﬁacf and tﬁin(y sliced

% teaspoon kosher salt, more to taste

2 quarts (8 cu}as) Eeef stock

1cup 19° Gris

1 taﬁ&zsyoon cfry sﬁewy

1 taﬁfe;}ooon alT-Jaur]oose fTour

V% teaspoon black _pepper, more to taste
French bread cut into 8 to 12 1/2-inch
slices

1% cups gmm{ Gruyere cheese
Directions:

Melt butter in a ﬁeavy Dutch oven over
medium heat. Add onions and 1/2 teaspoon
salt, stir and cover, [etting onions scfwn for

5 minutes. Remove [id and let onions
caramelize until gofcfen brown over medium
heat. iAc_[just heat yf onions are Browning
too quicﬁfy.

Meanwhile, warm broth in a saucepan over

low heat.



Once onions are caramelized, add wine and
sﬁewy to the pot and allow mixture to come
to boil. Stir in ﬂour and let thicken for a
minute or two.

S[ow(y add warm broth, 1/4 teaspoon salt
and the pepper to the onion mixture and
boil uncovered for 10 minutes. Add more
salt and pepper to taste.

Heat the broiler and arrange individual
oven}orocf casseroles on a Eaéing sheet.
Ladle soup into casseroles and cover top
with bread slices. Sjorinkfe each casserole
generous[y with Gruyere. Broil for a
minute, watcﬁing careﬁilfy, until cheese
melts and browns. Serve immeafiate[y.
Course 3
Salmon We[ﬁngtvn and Roasted Red

Pepper Roulade
*Pairing: 19’ Blanc & Old 56*
2 taﬁﬁzsyoons butter

2 cloves gar(ic, cﬁoyyecf

1% medium onion, cﬁoyyeaf

50z ﬁesﬁ syinacﬁ

Y3 cup breadcrumb

4 0z cream cheese

Y cup shredded parmesan cheese
2 taﬁfesyoons fresﬁ dill, cﬁoy}aeff
1 sheet }mﬁ pastry, soﬁzmecf to room
temperature

1 salmon ﬁ[fet

1 teaspoon salt, for salmon

1 teaspoon pepper, for salmon

1 egg, beaten

Directions:

Step 1: Preheat oven to 425°F (220°C).

Step 2: In a pan over medium heat, melt
butter. Add the garfic and onions, cooﬁing
until translucent.

SHz}o 3: Add the SJoinacﬁ, salt, and pepper,
cooﬁing until syinacﬁ is wilted.

Step 4: Add the breadcrumbs, cream cheese,
_parmesan, and dill, stiwing until mixture is
even[y combined. Remove ﬁom heat and set
aside.

SHz}o 5:0na cutting board, smooth out the
sheet of Jouﬁ( pastry. Place the salmon in the
middle of the pastry and season both sides
with salt and pepper.

Step 6: Place several syoonsﬁt( of the
syinacﬁ mixture on top of the salmon,
smootﬁing it out so that it does not 5J9i[[
over the sides.

Step 7: Fold the ecfges cf the Jmﬁ pastry over
the salmon and syinacﬁ, stam'ng with the
[onger sides and then the shorter ends. Trim
any excess pastry ﬁom the ends, then fo(cf
the ends on top. ‘F[i}a the Jouﬁ pastry-
wmjojaecf salmon over and tmnsfer for a
Eaﬁing sheet lined with }oarcﬁment paper.
Step 8: Brush the beaten egg on the top and
sides of the _pastry. Score the top of the
pastry with a Enffe, cutting shallow
aﬁagona[ [ines to create a crosshatch
pattern.

Step o: Brush the top again with the g

was ﬁ



St‘ejg 10: Bake for 20-25 minutes, until
pastry is go(afen brown

Course 4
Sticky Tojﬁe CPuc[c{ing Cake with Salted

Caramel Sauce

*Pairing: Prairie ﬂ}aja[e Kopper Cider*
For the cake:

6 ounces Jaitte(f dates (aﬁout 7 dates
]orefemﬁfy ’Mecﬁoo[)

% cup water

Y% cup y[us 2 taﬁﬁzspoons a[f-pw]oose ﬂour
1 teaspoon Eaking }aowcfer

Y teaspoon Eaﬁing soda

1 Joincﬁ of salt

4 mﬁfespoons unsalted butter (soﬁ'ened)
% cup JaacEecf [igﬁt brown sugar

1 [arge eqq

V% teaspoon pure vanilla extract
Vanilla ice cream or (igﬁtfy sweetened
wﬁi})}aecf cream (for serving)

For the Salted Caramel Sauce:

2% CMJ?S ﬁeavy cream

1 stick unsalted butter (4 ounces)

Y cup figﬁt corn syrup

1 cup gmnu(atecf sugar

1 tsp sea salt

Directions:

Step1:Ina medium saucepan, combine 1
1/4 cups of the cream with the butter, corn
syrup and sugar; Ering to a boil. Cook over
moc[emw[y low heat, sa'wing ﬁequentfy,
until a cfeqy amber caramel forms, about 40

minutes. Cargﬁﬂy whisk in the Temaining 1

1/4 cups of cream. Strain the sauce tﬁrougﬁ
a sieve into a bowl.

Sw}a 2:In a small saucepan, simmer the
dates in the water over mocfemte[y low heat
until the water is nem’[y absorbed, and the
dates are sofr, about 15 minutes. T1 mnsfer
the dates and any [iquicf toa fooaf _processor
and puree until very smooth.

Step 3: Preheat the oven to 350°. Ligﬁtfy
butter six 1/2-cu}9 ramekins. In a small
bowl, whisk the ﬂour with the Baéing
yowdér, Eaking soda and salt. Tn a medium
bowl, using an electric mixer, beat the butter
with the brown sugar at medium speea[ until
[igﬁt and ﬂuﬁ Beat in the ey and
vanilla, then beat in the date puree. At low
syeec{, beat in the cfry ingrec{ients. S}JOOﬂ the
batter into the ramekins and smooth the
tops. Bake for 20 minutes, or until a
wotﬁjm’cﬁ inserted into the centers comes out
clean; let cool sfigﬂtfy.

St?}o 4: ‘Using a small, serrated Emfe, trim
the tops of the cakes level with the rims cf
the ramekins. Unmold the cakes and invert
them onto a wire rack. Slice each cake in
ﬁag ﬁom’zonta[@. Wipe out the ramekins
and spoon 1 taE(eSJooon of the wﬁ(ee sauce
into each. Return the bottom [ayers qf the
cakes to the ramekins, cut side up. Spoon
another taﬁ[espoon of the wﬁfee sauce into
the ramekins and top with the remaining
cake [ayers, Spoon another taEﬂzspoon cf the
wﬁ(ee sauice over the cakes and gpreacf

evenfy. Place the ramekins on a Eaﬁing



sheet and bake for 10 minutes, or until the
wﬁ(ee is Buﬁﬁﬁng around the eafges.

Sw}a 5: Let the }aucfcﬁ’ngs cool for 5 minutes,
then run a thin-bladed émfe around the
insides of the ramekins; invert each Jouc{cfing
onto a dessert Jo[ate‘ Rewarm the remaining
toﬁ(ee sauce and spoon sotme around the
yu(fcﬁ’ngs. Serve with vanilla ice cream or

wﬁi}o}aezf cream.



