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Course 1
Roasted Stmwﬁerry. Brie and Dark

Chocolate Crustini
*Pairing: 19’ Gris & Take 16 Pheasant
Phestbeir*

For tﬁe roasmdsrmwﬁerries:

1 thsp maple syrup

1% tsp extra-virgin olive oil

1/8 tsp ﬁne-gmin sea salt

6 oz strawberries, hulled and sliced in ﬁag
[engtﬁwise

1 tsp port wine

For the Crustini:

Salted butter, scﬁ?neaf almost until it is
melted

4 thick slices cf your favoriw bread

3 0z brie cheese, in 1/4-incﬁ thick slices,
divided

3.5 0z dark chocolate (CJ used gﬁimmﬁam
Evening Dream 60% cacao), rougﬁ(y
cﬁoy}aecf or broken into }oieces, divided
Directions:

{1-2) maEe tﬁe roastecfstmwﬁerries:

Preheat oven to 350° F. Ligﬁtfy grease an
8x8-inch Eaﬁing dish. Whisk the ma}o(e
syrup, olive oil, and salt wgetﬁer ina
medium bowl. Toss the strawberries in the
SYrup mixture until tﬁey are well-coated
then [ay them out in a sing[e [ayer in the
}mzjoarecf Eaémg dish. Roast for 40
minutes, wssing the strawberries ﬁaﬁﬂmy

tﬁrougﬁ the Eaﬁing time. Remove the dish
ﬁom the oven and drizzle the port wine over
the strawberries, mixing to combine. Set
aside.

T0 make the Crustini: ‘Butter one side of a
slices of bread. Heat a [arge non-stick
skillet over medium heat. Place ﬁaﬁf (yf the
brie on the un-buttered side (f one slice of
bread. Lay ﬁag of the chocolate on top of
the brie. Layer on ﬁaﬁf of the roasted
strawberries on top cf the chocolate Place
the in the skillet. Repeat.

Cover the pan with a [id or sheet of

aluminum foi[ for about 3 minutes; this will

ensure tﬁe ﬁeat mefts tﬁe cﬁeese anaf

chocolate. Remove the [id (or foi[) and
check the undersides of the crustini with a
spatu[a. CJf the bread is ﬁgﬁtfy browned,
sz}o the sandwiches to fim’sﬁ (ﬁ: the other
sides. When crustini’s are yerfectfy
browned and the cheese and chocolate is just
melted, remove them ﬁom the pan, cut, and
serve hot and gooey.

Course 2
Coco Expresso Crusted CBaﬁy Back Ribs w/
Cherry BBQ Sauce
*Pairing: 19’ Frontenac & Moo Joos*
Rub:
1/3 cup dark roast ccﬁae beans
1/4 cup black _peppercorn

4 taﬁfespoons sea SQ[TT,}?[MS morefor S€1’Vi1’lg

4 taﬁﬂzspoons ﬁicﬁory smoked sea salt
2 taﬁfesyoons smoked S}aam’sﬁ Jaa}anﬁa
Olive oil



5 Jaouncfs bone-in Eeef ribs (a}a}oroximate[y
4 racks)

BBQ Sauce:

1 jar Ken Davis BBQ sauce

1 J’ar Cﬁerry Preserves

1Tl 6}95 black pepper

Directions:

Step 1: Preheat the oven on 500° F

S_tzjo_zr Coarse[y gn’n(f the C(ﬁe beans in a
spice gn’ncfer, then set them aside. Grind the
black _peppercorn and sea salts tvgetﬁer
until the Bigges’r piece qf peppercorn is
halved or quarterecf Mix the cqﬁfee,
_peppercorns, and seat salt wgetﬁer with the
smoked ya}om’ﬁa.

Step 3: Lay the Beef ribs on a EaEing sheet
and rub with a thin coau’ng cf olive oil, then
coat with the syice mix. Use your hands to
press the gpice mix into the ribs, maﬁing
sure every inch of surface is covered and the
spice mix is g[uec[ m’ce[y onto the ribs. The
ribs should have a thick, “cmsty” coau’ng.
Roast in the 500° F oven for 10 minutes, or
until you have a nice sear on the ribs.
M Remove the Eaﬁing sheet ﬁom the
oven, then turn the heat down to 300° F.

T mnsfer all of the ribs onto c&mﬁfecf—u}a
sheets of ﬁecwy-cfuty aluminum foi[ Wrap
the ribs in the foi[ and make sure there are
no openings cmywﬁere‘ Place the entire
Jaoucﬁ on top @( a Eaéing rack and score a
few slits on the bottom cf the Jooucﬁ with a
small Emfe. Place the Eaﬁing rack on top of
a EaEing sheet to catch the cfm_’p}aings. Place

the entire tﬁing back in the oven and roast
for 4 hours.

Step s: ﬂﬁ?r 4 hours, turn the heat down to
220° F and slow-roast for another 7 hours.
Dum’ng this time, fee[ ﬁee to check the
tenderness (yf the ribs once or twice. i{f Ey
the end of 7 hours a forﬁ cannot be easi(y
inserted into the meat, 7 would suggest
turning the heat back up to 300° F and
cooEing for an additional 1 to 2 hours. The
ﬁna[ yroc{uct should be sticﬁy, tender, and
ge[au’nous’ A darker shade of piné should
cfeve(ojo a[ong the outer su1face of the muscle
tissue.

5_1?}9_6: When your ribs are cfone, combine
ingrerfients of the BBQ sauce and brush the
ribs until coated.

Course 3

Chocolate Fondue w/ Accompaniments
*Pairing: 20’ Blanc & Kopper Cider*
Clngreiafents:

1 Eag of dark chocolate cﬁips

Ve cup ‘J—ﬁeavy Cream

1tsp Vanilla Extract

Directions:

Step 1: Combine all of your ingreafients ina
small, ﬁeavy bottom pot, then p[ace over low
heat. You don’t want to overcook the
chocolate, so make sure to mix it constcmtfy

as it s[ow[y warms and melts.

Step 2: Once the chocolate is almost melted,
remove the pot ﬁom heat, then stir until
com})ﬁzte[y smooth.



Step 3: This recipe makes a thick fona[ue. ‘Jf
you’c[ [ike your chocolate fonafue a little
thinner, sim}afy stiv in extra ﬁeavy cream
(warm it in the microwave ﬁrst).
Course 4
Chocolate Tt ruﬁ[e Bomb
*?airing: 19’ ‘Marquette & Sundown Nut

Brown *

Qngrei(ﬁmts:

1 can (14 oz) sweetened condensed milk

12 oz semi-sweet chocolate morsels

12 marshmallows (regu[m size)

16 0z Chocolate Q\/le(u’ng wafers (or chocolate
bark), melted

Y cup crushed gmﬁam crackers or cﬁqppeaf
nuts, for garm’sﬁ, cyotiona[

Directions:

Step1:Ina [arge microwave scyce bowl,
combine sweetened condensed milk and
chocolate cﬁljﬂs. Microwave in 30 second
intervals, stirm’ng well, for about 1 minute,
until smooth. Add in marshmallow and
heat an additional 30-60 seconds, until
smooth.

Step 2: ‘Rq@igemw chocolate mixture for 2
hours. ‘Using a small metal scoop (about 1
T 65}9 size), c{m}o scoops of ﬁ[ﬁ’ng onto a
}Jarcﬁment paper [ined Eaking sheet. Freeze
truﬁfes for one hour.

Step 3: Using a ‘wotﬁ}oic/é, cfi}o truﬁ?e into
melted chocolate, ta}ajging the side of the
bowl to remove excess. S}Winﬁfe immecﬁ'afefy

with crushed gmﬁam crackers. CRefpeat.

Store in aim’gﬁt container in nfn’gemwr or

ﬁeezer.






